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INTRODUCTION TO

Inhapitants in Cheung Chau, for example,
/

have made the Jiao Festival impressive again in
recent decades. It is a good example of reviving
i“fyltangible cultural heritage. Today, Cheung
‘&Zhau Jiao Festive has become a tourist attraction
fthat brings tens of thousands of tourists to the

island every year.

\
With the evolution of traditions, the event is
no\w treated as a “Festival”, a word that cannot

rem\{\ld people of what “Jiao” really means.

Jiao, Taoist blessing event, originated from more
than a century ago when pandemic broke out
and inhabitants of Cheung Chau prayed through
a series of events like buns scramble, fasting, etc.,

hoping everyone is healthy and safe. However, in

the recent decade traditional events,\”ék‘cept—%p77/—/"'

~_

the famous Piu Sik and buns scramble}
inconspicuous. Tourists who know litt
the traditions might even participate in éyents
while enjoying their lavish meal with meat,
which is not in conformity of fasting traditional.

\
On that account, The Conservancy Associatior\i‘
Centre for Heritage (CACHe) has published :#}
“Cheung Chau Veg-commendation” leaflet tha;‘
introduces 7 restaurants and the stories of thei/,““r
owners. During the period of Jiao, they stg/)jp
serving meat to show their respect to the fas;{ng
tradition. Instead of meat, they have sea}s/onal

specials on their menus to ensure

enjoyment of food.

This leaflet only introduces several fasting dishes,
much more to offer!

but surely Cheung Chau

Now why not discover your favourite dish!
_—
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ORIGIN OF CHEUNG CHAU

JIAO FESTIVAL

Cheung Chau is an island located South-east of
Pearl River Estuary with an area of one squared
mile. From petroglyphs found in Tung Wan
Beach, Cheung Chau has been inhabited by

humans as early as 3,000 years ago.

Markets were built as early as in 18® century on
the island. The inhabitants were mainly people
of Huizhuo origin or fishermen from Hailufeng
(now Shanwei), and believed in Pak Tai, deity
referred to as the “God of Water” in Canton
that can protect fishermen and ensure them

successful fishing.

In 1777, pandemic broke out. Fishermen
of Cheung Chau went back to Hailufeng
to invite Pak Tai in his statue to the island.
Pak Tai successfully stopped the spread of a
pandemic, so inhabitants built the Pak Tai
Temple in 1783 to consecrate the deity. In the
19% century, pandemic broke out again. The
people invited Taoist priest to set an altar for
consecration and repentance, paraded with his
statue, assuaged the wandering spirits and be
fasted for 3 days as respect, and the pandemic
stopped spreading. As a commemoration,
the locals started annual Cheung Chau
Jiao Festival ever since, and fast for 3 days
during this period as gratitude to Pak Tai and

his miracle.
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TRADITION OF FAST

According to tradition, Cheung Chau locals would start fasting
2 days before Jiao Day, the day for Piu Sik (Parade in the Air)
and Bun Scramble. Since for 11:00 o’clock in the evening is the
start of a new day traditional Chinese culture, fasting begins at
23:00 on the third day before the Jiao day, to be precise. Fasting is

actually a form of praying, to show respect to the deities.

In the past, no meat would be sold during fasting in accordance
with tradition. People started to sell meat dishes again in the 70s,
but secretly. Whenever the elderlies found out meat in restaurants,
they pour the whole dish onto the floor mercilessly or even pour

it into the sea as deterrence.

In tradition, no meat was allowed until the end of fasting. But in
recent years, quite a number of restaurants change their menus

back to normal one after the parade in the afternoon.



IEE]ﬁﬁEE] 10:00 ifﬂﬁi Inviting the deity t g ?\l ﬁ EEE (jtﬁ,ﬁ)
fh:aj/izsg;ryto 21:00 BISAESE Consecration ceremony Yuk Hui Temple (Pak Tai Temple)
23:00 EE% (%mﬁﬁ&lﬁ) Opening ritual (Start of fasting) ¥ E;
EE i& g //
IEH®—H 11:00 EEA Running Afternoon offerings 'E
:hceiainapg'lgra;o 18:30 7KER Water ghosts placating ceremony m
20:00 HTHBIETX Taoist blessing ceremonies E
IEH 9:00 M Expelling ill fortunes *E
(%FEIEIH mi\) 11:00 ﬁiﬂi Setting free captive animals
Jiao Day - e
(8th April Lunar T gl (ERBIRTE) I
Calendar) Afternoon Parade (Unicorn dance & Piu Sik) @ /
Be
et LB C o /
Evening Great offerings to the wandering spirits J—> 'a)
s
Om
-n
IEH?&QH EEOBS ﬁ@[ll Buns Scramble m 8 1 E3E Valor
Evening — 2 IRz
1 day after E‘ m D
Jiao Day FAZ5 (BE RS SR) End of fasting S0 o) Kan Kee Congee & Noodle
3 M m
9:00 TREEERE Distributing buns ~ ) 4] 3 *ﬂ? Wo Uk
i Q J_>| 4 FHRERE
14:00 JXFH[E] R Sending the deities back to the temple m c Khon Kaen Thai Restaurant
% § 5 MKKREE
@ P4 Sun Tai Loi Restaurant
(@] il 6 French Line
* BREHRSE, URNAT TR EEEBFAGAE I < I M ' R
The schedule is for reference only. For up-to-day schedule please consult Hong Kong Cheung Chau Bun > > orocco's Restaurant
Festival Committee (e 0 8 Rainbow Cafe
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Leo, a post-90s Cheung Chau-er has been selling cold brew coffee
in Cheung Chau since 2013. To him, the Cheung Chau Jiao
Festival has always been a tradition of praying against pandemic
instead of a jubilant festival. Therefore, Leo thinks there is a
need to follow the tradition of fasting to show respect. In the
;Mt Address beginning, Leo uses soya milk to replace milk in coffee. But

BN Ei ik 457
4 San Hing Street, Cheung Chau

Fita3E=( Signature Dish
THEVKTFEE ~ MR B vk
Pineapple cold brew coffee,

Honey lemon cold brew coffee
(£ £ A left to right)

because the strong taste of soya overwhelms the taste of coffee,
Leo adopted coffee beans that have a stronger taste of nuts to go
with soya milk. 2 years ago Leo even stopped using milk in coffee
and he started selling coffee with fruity flavours instead. 2018

Jiao Special pineapple cold brew coffee has been among the most

popular ones!
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Mk Address
R bEERst
2 Praya Street, Cheung Chau

Fita3E( Signature Dish
HERAFIER ~ B
Pak Choy Rice Noodle Roll,

Opyster Rice Noodle Roll
(£ Z £ left to right)
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In Cheung Chau, oysters are served as vegetarian.
Mr Ng, the owner of Kan Kee, therefore
serves delicious on-cloth steamed rice noodle
rolls with fresh oyster during Jiao Festival as
their speciality. Kan Kee even sells traditional
vegetarian dishes outside of the restaurant to
cater to the needs of local folks or serves seasonal

specials like Buddha’s Delight rice noodle rolls.
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Hibk Address

F N EL{E 106597 B
Shop B, 106 San Hing Street,
Cheung Chau

Frta3E=( Signature Dish
Y EETE - RS
Pak Choy Rice Noodle Roll,

Opyster Rice Noodle Roll
(£ E A left to right)
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Wo Uk serves Japanese sashimi rice, sushi
rolls, etc. During Jiao Festival, Mr Bo from
the restaurant would make several kinds of
vegetarian rolls to meet the requirement of
traditional fasting. Opyster cutlet rolls are still
served during this period as it is traditdonal

vegetarian food in Cheung Chau.




:75 FLACR BB R BT 5 AR N 8 - R Khon Kaen Thai Restaurant is operated by Thais, while its owner,
e % EricHlZ& +4& L RIEMA » EricH /D Eric, is a Cheung Chau born and bred. With experiences of fasting
@& E BR B8 22 AT I SH B 1 7 e+ KT T 2 B since childhood, Eric has discussed with his cook about meat-free
% Z B 2 1% 7 L 5 1T 4 e v O A i e Y dishes for Jiao Festival since the beginning of the business. The
‘{-': E B oo BBEBEI AR R E LS o cook comes from the Northeastern part of Thailand, where there
E)c & METIHDESHEZRaES  FHE is a tradition of vegetarian dishes in its food culture, so it is easy
‘}‘é E B 25 5 B 4R o o R - B e for him to handle. During Jiao Festival, Khon Kaen even serves
;; ;E A UL EE R Ll L e s its o;vn mv;nt;:;: :thhIC;l m-leat ;sl.r.e.placed by pumpkin and
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Mkl Address u
T GHE —
6, Kin San Lane, Cheung Chau '
Frtaa Signature Dish B i:"\,. :"
RAF DL ~ BUKLLEFTER ,1“'——.7.

Fried mushroom with Thai herbs,
Rice with marinated mushroom and taro
(/£ Z A left to right)
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Mkl Address

FHE B"IEﬁ%ﬁf“
94, Hing Lung Main Street, Cheung Chau

Frta3E=( Signature Dish
WEE SO ~ BRELFR
Snow fungus maize congee,

Mung bean rice dumpling
(‘£ E A left to right)

Sun Tai Loi has been taken over by Mr Wong from his father
for over 20 years. Since a long time ago, the restaurant has only
served vegetarian food, such as Jiao special lotus seed paste rice
dumpling or mung bean rice dumpling: for lotus seed paste
dumplings, lotus seed paste is stuffed in alkaline dumplings,
while in mung bean dumplings, pork is replaced by mushrooms
and dried oysters. During the Jiao Festival, vegetarian dishes like
snow fungus maize congee, Buddha’s Delight congee, as well as

some regular congees are served.
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Hihl Address
Morocco’s Restaurant

FN#rEE 71583 T~
71 San Hing Street, Cheung Chau

French Line

Feilr Lt os ozt ~
95 San Hing Street, Cheung Chau

FrtasE{ Signature Dish

RADZE ~ BRI B
Fried veggie in Thai style, Curry vegetables with Naan
(£ & 4 left to right)
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Subedi is from Nepal. He came to Hong Kong in
2001 and decided to start his own business and
family in Cheung Chau. His daughter was born
and raised in Hong Kong. Subedi’s restaurant is
just like any other local restaurants — serves only
vegetarian dishes during Jiao Festival. During
this period, more than 10 dishes with meat will
be removed from the menu and replaced by
vegetarian dishes and fried veggie in Thai style.
Curry made with fresh tomato can be served
with or without garlic, together with Naan,

makes Hong Kongers’ favourite dish but also

meets the requirement of tradition.
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Hihlk Address ka"*.v__“
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63 San Hing Praya St’reqtk,t_Cheung Chau
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Apple Crunch,

Safety Bear Coffee (with soy milk)

(£ EAleft to right)
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Rainbow CafefE 5 EFAZE7EE - BRNE L
R R EE o BEERZIR 50K
B R NERLS BN - KIEL
A BN B ME B — ELIR S I TR LA
AR = RIEFHE A & B RS - I
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Rainbow Café was opened in Cheung Chau 7
years ago. It is relatively young on the island.
Operated by Choi families who enthusiastically
participate in the Jiao Festival on the island,
Rainbow Café has been strictly following the
tradition, that only vegetarian food is served
for the 3 days of fasting. Its coffee is also made
of soy milk instead of milk during this period.
In addition, Rainbow also serves its invention,

such as apple crunch or veggie roll with

pumpkin sauce.




CACHe[A20055 %17 » — B ER i oy I
RBEVET) - MGREESRRE - #HES
RS - BOLARRAR S BEA
BB ESGEERE - B E S 5

EAEIR

Established in 2005, The Conservancy
Association Centre for Heritage (CACHe) is
committed to organising different heritage
conservation activities. Our mission is to
promote the history and culture of Hong Kong,
to develop a knowledge exchange platform,
and to encourage public engagement in the
conservation of community cultural heritage
and hence enhance the realisation of their social

identities.
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Sponsored by The Hong Kong Jockey Club Charities Trust, the
Jockey Club Public Education Programme for Intangible Cultural
Heritage in Hong Kong (the Programme) is a community-based
education series organized by The Conservancy Association
Centre for Heritage (CACHe), featuring three items inscribed
on the of National List of Intangible Cultural Heritage in Hong
Kong - the Cheung Chau Jiao Festival, the Tai O Dragon Boat
Water Parade and the Tai Hang Fire Dragon Dance. With the
view of enhancing the sustainability of local cultural heritage
education and transmission, the Programme aims at responding
to the challenges faced by ICH inheritors, strengthening
the understanding of cultural essence among youngsters,
building intergenerational cultural linkage, thus nurturing the

revitalisation and transmission of heritages.
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