Unit 3
Reading C

Inspiration for Change {78 %5 1] R J#& )

1 Taste is more important than anything else as far as food is concerned. The Chinese have never
restricted themselves to a certain tedious food list. With their understanding of food, the Chinese
are always looking for an inspiration for change.
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2 Once the clouds clear up, Yao Guiwen moves the split-bamboo baskets to the terrace. He and his
wife have spent days making the tofu balls. Some tofu has already turned yellowish. But that’s far
from enough. Yao has to wait several days more. When it gets hard and shriveled and the skin
turns black, then the tofu has matured. The change is because of fermentation.
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3 Wang Cuihua tightly wraps the shapeless tender tofu with gauze and squeezes out the water.
Then the tofu takes shape. There is no time to lose. The fresh tofu will quickly turn sour. It means
Wang has to work very quickly without rest.
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4 A basin of charcoal fire of proper heat will be the key to Yao’s work in the afternoon.
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5 Jianshui in Honghe Prefecture of Yunnan Province was named Lin’an in ancient times. It was
once an important city in southwest China during the past 1, 200years. Its brilliance has gradually
faded with the passage of time. Just like many other towns in Yunnan, Jianshui is a multi-ethnic
settlement. Different cultures have merged here, conjuring a unique atmosphere.
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6 The tough tofu quickly inflates in the heat of charcoal fire. It reminds people of fermented flour.
People of Jianshui like enjoying this special air-dried and fermented flavor. People can enjoy the
tofu with varied sauces. But for Yao, the texture of tofu is the most important.
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7 Tofu easily ferments in the warm weather of the river valley area. And the mildly dry air
prevents it from rotting. Yao is more sensitive than anyone else to the subtle relations between



wind, water, sunshine and tofu.
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8 This is the famous Daban Well of Jianshui. Beside the well, women set up a production line of
tofu by just using their fingers.
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9 Water is a necessity in every procedure of making tofu. With a total of 128wells in Jianshui,
local residents are well versed with water. The Chinese believe water nourishes the spirit and mind
of people. Just like water to tofu, the common points speak for themselves.
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10 The ancient town of Shiping is less than 40km from Jianshui. Tofu here has a completely
different look. The finished product is shockingly big. But it’s unusually tenacious. And it almost
doesn’t crumble. A dash of salt can best preserve tofu’s freshness.
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11 Yunnan has never been a major soybean production area, but it has a long history of making
tofu. One corn for one piece of tofu. There is a tacit agreement between the buyer and the seller.
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12 For the past three decades, Yao’s tofu stall has never been quiet. It takes half an hour to walk
from the stall to home and Yao has to go across almost the entire town. The rapid development has
changed many aspects of Jianshui. As time goes by, some variables have disappeared and others,
altered. And new ones are added. But there are some that stand the tests of time and remain.
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13 The Yao’s life centered on tofu is watery and hard. The biggest wish of the husband is to fish in
the big lake far away. He has no merits but only shortcomings. To the couple, every piece of tofu
is precious. It helps them to support their children and sustain a happy family life.
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14 In the past over 1, 000 years, with rounds of northern immigration, tofu, the representative of
central China’s food culture, has taken roots in the abundant land on the southwest border. And it
has developed its unique disposition. The production details remind us of the hinter land of central
China that is thousands of miles away. There, from birthto prosperity, tofu has enjoyed a history of



2, 000 years.
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15 Hu Xuebing is on his way to the county town. He needs to sell his tofu at the morning market.
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16 Shouxian County is an old little town in the north Anhui Province, people there has a special
attachment to tofu. They believe their ancestors invented the great tofu. In middle October,
soybeans in north Anhui have already been ripped and stored. Tofu made with newly harvested
soybeans has always been the most popular in China’s thousands years old history of agriculture.
Soybean has long occupied an important position among the well-known legumes. Soybean is the
richest in protein and the cheapest sustenance, but it was once in an awkward position. Cooked
soybeans failed to wet people’s appetite and, to make matters worse, caused flatulence. People
urgently needed to find the best way to consume soybeans.
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17 The white powder on scale is gypsum, the key to turn soy milk into tofu. Hu Xuebing can use
gypsum as skillfully as his ancestors. When the denatured protein meets the gypsum, the boiling
soy milk quickly coagulates. The change is so drastic that it can be seen in a blink of eye.
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18 Gypsum often appeared in secret scriptures of Chinese war locks. It is said that was how the
relation between gypsum and tofu originally started. Over2, 000 years ago, Liu An, the king of
Huai’nan was addicted to alchemy when nurturing a mortal pill in soy milk. He happened to add
some gypsum in it. Many people believe that's how tofu was invented, regardless of whether the
reality was as dramatic as the story. Chinese must be groping for a long time before finally making
tofu a great food of China. The invention of tofu however completely changes the fate of
soybeans.
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19 The great flexibility of tofu offers huge room for the imagination of the Chinese well-known
for the culinary skills. The disadvantages of soybeans were eliminated by reason or unconsciously.



As the ancient Chinese transform soybeans into tofu, the use of soybean protein reaches the
climax. Chinese cooks’ understanding of tofu will often take you by surprise. Maybe it is also
correct to say that the Chinese are showing their adaptability through tofu, and thus, soybeans
have been sublimated. The milky juice arouses many thoughts in our mind.
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