


Exploring Kaohsiung with Cycling
Writer Chen Jhong-li

©Written by Li Guei-sian
©English translation by Lin Yu-ciao
©Photos by Carter

Riding a bicycle at a soothing pace is
an excellent way to roam through
Kaohsiung, and discover the full depth
and breadth of the city. By following
Chen Jhong-li, a well-known cycling
writer, travelers can explore seldom-
visited corners, the city's long coastline,
endless country roads, and the steep
mountains and valleys of Kaohsiung.
Visitors will find it worth slowing down
so as to enjoy Kaohsiung's rich
landforms. “Traveling by bike is like
filming,” says Chen. “If you drive a car,
the speed makes the scene become
blurry. On the other hand, when you
walk, you see the scene too clearly.
Riding a bike allows you to see the
contours of the scenery, while giving you

a sense of mobility.”

Chen lives in Taipei, but often passes
through Kaohsiung when cycling around
the island. In recent years, he has been
deeply impressed by Kaohsiung's
dramatic transformation. “I used to see
many factory smokestacks, but now | see
the changing culture and infrastructure.
The streets have become neat and
clean,” he says.

He speaks highly of the West Side
Harbor Line Bike Path, which was built
on a former railway line. “The next time |
go to Kaohsiung, for sure | won't drive. I'll
ride my bike around the city until my




heart's content,” Chen says.

The urban cycling route Chen Jhong-li
most recommends connects Cijin with
Sizihwan. He says: “The great charm of
the Cijin route is that you can look at
Kaohsiung's harbor from different
angles.”

He suggests cycling from Dengshan
Street to National Sun Yat-sen University,
chasing the warm sea breezes in
Sizihwan, then taking a ferry to Cijin. It
requires some effort to ride up the hill to
Cihou's lighthouse and fort, but Chen
describes it as a “personal must-go
cycling route.”

When you reach the lighthouse, he
advises following the ftrail to the fort:
“There you'll have a 360-degree view,
with the harbor on one side and Cijin
Island on the other. You'll enjoy
panoramic views of the city as well as of

the mountain and the sea.”

From the fort, head to Cijin Fish
Market. There, a delicious meal of
freshly-prepared seafood will wipe away
the fatigue of cycling. Chen also
recommends heading south, if you have
enough energy. After taking the ferry
from Jhongjhou on Cijin, you can ride to
Love Pier, Glory Pier, and other spots
from which you can experience various
views of Kaohsiung's harbor.

Beyond the city, travelers can immerse
themselves in the legends and stories of
tribes hidden in the mountains of
Kaohsiung. Chen Jhong-li has repeatedly
visited the Hla'alua people in Taoyuan
District and the Kanakanavu people in
Namasia District by bicycle. “Riding to
these tribal communities helps you better
understand the local geography and
natural environment,” he says.

Kaohsiung is like a prism. As the angle
changes, the varying brilliance of
different colors becomes visible. If you
cycle around Kaohsiung, you are sure to
discover the city's most alluring and
tranquil corners.



Hong Li's Recommended Places
to Explore in Kaohsiung
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©English translation by Lin Yu-ciao
©Photos courtesy of Hong Li

H ong Li is the co-host of
Takaogooday Podcast and founder
of Taiwan History Fan Page. Although he
spent several years studying and working
in Yunlin, Taipei, and Keelung, the smells
of the harbor and the fishing boats made
him miss home so much that he decided
to return. It was then that he began using
photography to record Kaohsiung's
transformation and diverse culture. "l
liked photographing special places while
| walked around the city, then everyone
can gain insight into Kaohsiung's various
aspects"”, he explains.

Hong Li was born in Hamasen to a
family of seafarers. During Japanese
colonial period, his family moved from
Penghu to Kaohsiung to gain access to
greater opportunities. When he was
growing up, the seafarers in the family

would tell him about their adventures.
Hong Li too had originally planned to
follow in family tradition and even studied
at National Taiwan Ocean University, in
Keelung. However, he found he had a
greater interest in industry, product
design, and photography.

Hong Li usually walks around
Kaohsiung when he is documenting the
area. He always enjoys stopping to chat
with the locals who enthusiastically share
stories about the past and discovers the
city's colorful history and culture. He
usually begins these walks in Hamasen.
He feels the reclaimed land leftover from
Japanese colonial period is just one of
Kaohsiung's fascinating microcosms. He
describes it as a “neatly arranged
checkerboard of streets, with interesting
historical sites, such as the Former



British Consulate at Takao”. One of the
places he particularly likes is Binhai 1st
Road's Lane 57, next to the ferry station.
He enjoys the public spaces and
particularly likes the ice factory nearby
that is still in operation. He really likes the
area's industrial architecture which he
feels to be “a lovely corner of the fishing
village".

Hong Li also finds the Guomao
community in Zuoying District intriguing.
He feels that the community is like a
paradise. Many of the buildings are now
large complexes. The whole area creates
a unique, multi-sensory experience.
During the city's industrial peak, Guomao
community had more than 10,000
residents. There were various services,
industries, and places to enjoy traditional
delicacies. This city's interesting history
can still be witnessed in the traditional
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barbershops and the old military village's
delicious restaurants. His walk continues
into Zuoying Old City and Lotus Pond.
He enjoys the fact that Zuoying is a
particularly historical part of the city,
which dates back to the Ching Dynasty.
He also recommends taking the
Kaohsiung Rapid Transit to Dadong
Station and then walking the “iron-
industry” street. Although the iron
industry is no longer in operation, visitors
can walk along the narrow streets where
many iron shops produce scissors,
cleavers, sickles, and hoes etc. that he
feels these iron products are sharpe and
durable. He also recommends walking
along Fongshan River or going from
Sanmin Road to Kaohsiung Rapid
Transit's Fongshan Station. Here visitors
can enjoy local delicacies and gain
insight into Fongshan's historical areas.




Tea Gardens and Hot Springs in
Kaohsiung's Countryside
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From time to time, it is important to
leave the city and go out into the
countryside. Kaohsiung's numerous
mountain villages offer fantastic hot
springs, delicious cuisine, and great
places to rejuvenate.

Tea-tasting in a Baoshan Tribal Village

The Baoshan Tribe live in Kaohsiung's
Taoyuan District, where Taiwan's
indigenous tea is produced. Visitors can

enjoy numerous tea gardens that
surround the mountain. The Baoshan
Tribe not only grow tea, but also brew it.
The tea industry really began to flourish
after participating in tea ceremony
competition, which is held by Maolin
National Scenic Area Administration.
Tourists can come to Baoshan, enjoy the




tea gardens, and get a peek into the
unique Bunun culture.

The Baoshan Napu Indigenous
Organic Tea Garden has won the tea
ceremony competition for three years in
a row. Its owner, Sie Guo-hua, uses the
Bunun traditional three-stone stove to
boil water and brew the tea. He also built
his outdoor shed from Formosa Sugar
Palm and that is where he heats the
teapots and awakens the tea.

Napu is Sie Guo-hua's Bunun name.
He has been operating the organic tea
garden for more than 20 years. The wild
indigenous tea is grown in his garden,
along with the tea seedlings. Visitors can
book half-day or one-day experiences at
Napu Indigenous Organic Tea Garden in
order to learn about indigenous plants,
pick the two-leaved tea, and try samples.
It is recommended that bookings be
made at least two weeks in advance.

Hot springs in Bulao

Meilunshan Hot Spring Resort is
located in Liouguei District. It has a red

Japanese-style torii at the entrance. It is
a relaxing place to enjoy hot springs and
spend the night. Bulao's hot springs are
clear alkaline carbonic acid and are
nicknamed “beauty soup”. Meilunshan
Resort has 22 “all wood” spa suites that
have different themes.

After relaxing in the hot springs, enjoy
the local cuisine, which has been listed in
Kaohsiung's 100 Best Delicacies and
Eastern Kaohsiung's Slow Food
Restaurant Magazine. Chefs use local,
seasonal vegetables and offer a variety
of delicious dishes, which include free-
range pheasant roast chicken dishes,
Cordyceps flower chicken soup, and
golden trout soup. The trout comes from
the local mountain spring water. They
also offer fusion dishes including
Western-style blueberry yogurt mixed
with Gracilaria. Chefs integrate traditional
cooking methods. Vegetables are grown
from their own traditional farming
methods. All dishes are worth trying. A
visit to Bulao will leave visitors feeling
refreshed and rejuvenated.

Baoshan Napu Indigenous
Organic Tea Garden

No. 383-1, Baoshan Sec., Taoyuan
Dist., Kaohsiung City

Phone: 0982-490-266
Meilunshan Hot Springs Resort
No. 86, Sinkai Road, Sinfa Village
Liouguei Dist., Kaohsiung City
Phone: (07) 679-1919



The call of takiiaru blesses the Hla'alua

©Written by Li Ming-huei
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Legend has it that in the ancient and
mysterious land called hlasgnga,
there lived a group of dwarf people
known as the kavurua. They and the
ancestors of the Hla'alua people — one
of Taiwan's indigenous Austronesian
tribes — got along very well.

When the Hla'alua (who are also
known as the Saaroa) decided to leave
hlasanga, the kavurua were saddened to
see their friends go. As the Hla'alua
prepared to migrate, the kavurua handed
them their most precious heirloom,
takiiard, and told them to worship it as
their god.

After several different migrations, the

Hla'alua came to the places they now
inhabit: the villages of Gaojhong and
Taoyuan in Taoyuan District, as well as
Maya Village in Namasia District. Both
Taoyuan and Namasia are in the
mountainous interior of Kaohsiung.

The Hla'alua tribe can be divided into
four subgroups: the paiciana, vilangans,
talicia and hlihlala. The total population of
these four subgroups is about 500
people.

In 2014, the Hla'alua and the




Kanakanavu (who also live in Namasia
District) were officially recognized by the
central government as Taiwan's 15th and
16th indigenous ethnic groups.

Ever since their migration, the Hla'alua
have followed the instructions of the
kavurua and respected takiiare as a
protective deity.

This year's miatungusu ceremony was
held on March 20 and 21. There were 12
takiiare: Pavaasu, Paumala Papa'a,
Pamahlatdra, Paumala Aanwy,
Hlalangs'lhlicu, Patama'iiars,
Pamavahlasvas, Kupamasavau,
Paumala Ngahla,Pamaiatuhluhlu,
Papacuacupuegngs, and
Sipakinivaratehlausahls.

Normally, takiiara are kept by the chief
of the Hla'alua tribe, known as the raahli.
He seals takiiarg in an urn which he then
buries in the soil behind his home.
However, even after the urn is sealed
and buried, takiiara are still able to move
around. Legend has it that takiiard go

back to hlasanga, and only return to the
urn prior to the ceremony. Therefore, the
duties of the raahli include confirming
their return and conjuring them during the
ceremony.

The main purpose of miatungusu is to
call the spirits of the ancestors and pray
for the tribe's safety and sustainable
development. The most important
element in the ceremony is to soak
takiiarg in wine and see its color change.

Once it turns red, the ancestral spirits
are drunk, symbolizing the complete
success of the ceremony. Only vilangany
(the last subgroup to leave hlasenga) can
publicly display takiiaral, and only they
can hold takiiaru-throwing activities.

Participation in miatungusu is
restricted to members of the Hla'alua.
Tribesmen who receive takiiardl are
believed to enjoy a year of good fortune
with the full blessings and expectations
of their ancestors.



The Kanakanavu's Kaisisi

Cakuran Cere
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Kaisisi Cakuran is a ceremony unique
to the Kanakanavu people, an
Austronesian tribe in Kaohsiung's
Namasia District. This year, the tribe
applied for Kaisisi Cakdran to be officially
recognized as an intangible cultural
heritage of Taiwan's indigenous people.

Tribal elders are familiar with the
origins of Kaisisi Cakdran, which is a
legend full of imagination and meaning.
Long ago, there was a teenager named
Namasia who did not like to go hunting.
He preferred to go down to the river. One
day, the weather was good, but the river
water was muddy. Wondering why this
might be, Namasia went upstream and
found a giant eel blocking the river at its
source.

The teenager returned to his tribe to
warn them. No one was able to remove
the giant eel, but then a wild boar
volunteered to help the tribe kill the eel.
This helped restore the flow of the river.
To express their gratitude to the wild
boar, members of the tribe used some of
the corn and sugar cane they had grown
to feed it. They also renamed the river
“Namasia” to commemorate the youth.

However, Kanakanavu men continued
to encounter many bad things in the river.
The tribe's three shamans dreamed that
the river god was furious, because
members of the tribe were taking fish and
shrimps from the waterway without
expressing any gratitude. Kaisisi
Cakuaran evolved as a way for the tribe to
pray to their gods for blessings and
protection.

Kaisisi Cakuran is usually held before



the “Plum Rains” season in late spring,
which is also the spawning season of fish
and shrimps. During this period, the
Kanakanavu cease fishing and
concentrate on preparing what is needed
for the ceremony. They set out for the
riverside before dawn, and they must
observe various taboos during the ritual.
For example, they must not sneeze, as
sneezing before heading to the river
bodes ill for the tribe's members.

For the ceremony, the tribe prepares
millet wine, uncooked white rice, sweet
potatoes, and fishing equipment such as
nets and rods. Pork, peppers, and sour
foods must not be used, because they

can pollute the river. Only Kanakanavu
men can attend the ceremony beside the
river. Each participant wears a red
traditional costume with rain gear made
of Taiwan sugar palms on their backs, to
conceal him from evil influences.

The officiant who leads the ritual uses
the Kanakanavu language to reverently
make a report to the river god regarding
fishing equipment and fishing territories.
He thanks the river's creatures for
feeding the tribe, and leads prayers
beseeching the river god to keep
members of the tribe safe in the stream
and to prevent accidents such as
rockfalls and landslides. Later, the rice
and sweet potatoes are sprinkled in the
river and the clumps of reeds to feed the
aquatic life. It is hoped that the fish and
shrimps thrive and are not afraid of
humans. According to Kanakanavu
tradition, only larger fish should be
caught; smaller fish should be released
back into the river.

Kanakanavu people hope that all forms
of life will flourish, that the tribe can
protect the river, and that the gods will
continue to protect the tribe and ensure
an abundance of fish. Kaisisi Caksdran is
thus a timeless demonstration of the
tribe's respect for their gods, and an
expression of their reverence for nature
and their intention to protect the
environment through sustainable
ecological management.
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This year, Namasia District's SEOREERDRIIILBES—X
captivating firefly-watching season VX 4A2BHAB5A1BETTY,

ran from April 2 to May 1. R EHX

Photo by Huang Jing-wen
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