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Topic &/

Xiamen
Unique Culture of Egret Island

Words / Han Xiaozhe

Gulangyu Island

Gulangyu Island located at the southwestern corner
of Xiamen Island is separated from the Island by
the famous Egret River. The surrounding sea area
of Gulangyu Island also forms a main part of the
Xiamen Port. If you climb a high mountain and
look afar, you will have a panoramic view of all the
surrounding beautiful scenery as well as the isle.
Therefore, a saying goes, if you do not visit Gulangyu
Island, your trip to Xiamen is wasted.

The houses in Gulangyu Island have unique
features, mostly of European style, with peculiar
Western flavor. Every street corner on the islet is
picturesque, as if containing many stories: triangle
plums blossom alone in the courts of historical
buildings, aloof and tranquil; by the ancient walls are
luxuriously green and leafy old banyans.

The Most Beautiful Marathon Course in the
World

The Huandao Road, 31 km long, is a coastal road
presenting nice scenery, and also the main course
for the Xiamen International Marathon, renowned
as the most beautiful marathon road in the world. At
the same time, the Huandao Road is also a coastal
corridor integrating sightseeing and recreation,
where you can not only see cultural landscapes
such as the Huli Mountain Fort, the Music Plaza,
the Xiamen cityscape, etc., but also run into the
embrace of the sea anytime as the road is just by the
coastline.

The Temptation of a Bowl of Warsaw Tea Noodles
The dietary habits of Xiamen people totally agree with
the current health requirements: the food is mainly
lightly seasoned, with some seafood, which is not salty
but fresh.

Among the numerous snacks in Xiamen, Warsaw
Tea Noodles and Oyster Omelet stand out as the most
important. Warsaw Tea Noodles is a famous snack in
Xiamen. Warsaw tea, one of the main ingredients, is from
Indonesia, which is made from the best shrimp heads
that have been pickled for over two months and then
ground into fine grains. First shrimp paste and then garlic
paste are put into boiling oil and fried. After the paste cools
down, five—spice powder, curry powder, red chili powder,
and sesame are added to complete the Warsaw tea.
Noodles are cooked in a bamboo strainer in boiing water,
and then placed in a bow, into which you can add pig’ s
liver, pig’ s kidney, duck tendon, large intestine, fresh
squid, or dried bean curd, efc. as you like. At last, boiling
soup from the big pot added with Warsaw tea paste is
poured onto the noodles. In this way, within one minute,
abowl of noodles is ready. The main ingredient of Oyster
Omelet is oyster, which is also called ostracean. Oysters
produced in Xiamen are glant Pacific oysters, which are
smallin size and have long or triangular shells. The meat
in these oysters is white with black gils. Each'is 1-2 cm,
with even meat particles. Oyster Omelet s very delicious,
and mustard paste, coriander, or pepper paste may be
added before you eat to tone up your taste buds.
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