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Abstract: Among well-preserved Chinese foodways in Southern China, pastries and
associated indigenous and local foodways in Hong Kong have never been discussed in the
anthropological field. As the New Territories indigenous bakery, Tai Tung Bakery (Chinese:
KIEIZZE5R) is exclusive of preserving great varieties of traditional Chinese-styled pastries,
service of Mooncake Club, and practice of festive pavilion installment during Mid-Autumn
Festival. Hence, this study would study the bakery in perspective of Cultural Anthropology,
discussing the inclusive role of the bakery in space communities, the meanings of food and
food practices preserved and transformed, and the grounded notion of authenticity, by
conducting ethnographical research methods and collecting archives. Theories of Appadurai’s
Social Life of Things, Bourdieu’s Practice Theory, Van der Leeuw’s Production Sequences,
and concepts such as authenticity and neo-liberalism would be applied as theoretical
frameworks. From the findings, different social actors have created values to the pastries
through stages of production, distribution and consumption, in which the pastries themselves
has defined Tai Tung Bakery as authentic retail store, in claim of unbounded political
territoriality, constructing indigenous identity for Yuen Long villagers and Hong Kong identity
for local residents. Correspondingly, customers’ submission to local authority and their
imagination of hand-making local production exemplifies the foundation of pasties preserved
in Tai Tung Bakery over generations.



Background

In nineteenth century, the selling of mooncakes (Chinese H #5f) from teahouses and small
grocery stores went viral during Mid-Autumn Festival held on every seventh month of the
Chinese lunar calendar?. In 1900, there were mooncakes with common fillings of bird’s nest
and preserved meat (e A H), ham (B A F), assorted salted meats with Five Nuts (71—
k%A1 ), lotus seed paste with Five Nuts (F{—3& 1A H), red bean paste (=75 H) and green
bean paste (%% H) (Cheng 2003). From 1910s to 1920s, most of the teahouses and cake shops
started decorating their store with large-scale festive pavilion ({£k#) for celebration and
advertisement. Since 1930s until 1970s, membership scheme for purchasing mooncakes has
been commonly launched, called Mooncake Club (H &%), in which the service was popular
because the installment plans offer cheaper prices, satisfying the social needs of giving gift
between relatives or to seniors.

Considering regional variations of Chinese food, which is recognized as “food cooked in
the style assumed to be originally brought from China ... that is reproduced by Chinese in and
outside China and in Chinese restaurants” (Tan 2008:15). While the southern Chinese-styled
food are mainly represented by Guangdong cuisine (Anderson 1988). “Chinese-styled Tang

pastries” (91 = FF &) in Hong Kong bakeries are thus believed to be originated from the

! Lunar calendar is a Chinese calendar system developed from 24 solar terms. It determines agricultural activities
with associated climates, and the months with associated festivals and rituals. For example, Chinese New Year is

on the 1% day of the first lunar month, vary from January to February according to Western Gregorian calendar.
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Guangdong provinces of Mainland China, in which the culinary skills and diets have been
transformed with introduction of new ingredients and skills into “Cantonese pastries”. For
example, wife cake (5 &) with filling of white gourd was invented by Lin Heung Lau GEZ
#8) located in Guangzhou, the eastern province of Mainland China. Afterwards, the cake
evoked in Hong Kong bakeries with more fillings developed like green bean with garlic, which
is now commonly seen as traditional ingredient combination, meanwhile majority of local
bakeries preserve the Guangdong version with white gourd fillings. In other words, Chinese-
styled pastries could be understood as regional Guangdong food in context of Hong Kong.
During Japanese Occupation (1941-1945), the rich harvest of Yuen Long village, western
New Territories of Hong Kong, enabled enough supply of ingredients such as chicken, duck,
egg, flour and sugar, whilst the government had launched rationing system of distributing
insufficient food necessities to local people (James 2016). Considering the starvation crisis, the
junction of Shanpui River (111H;1) and Shenzhen River (;Z&31[;) located at Northern New
Town enabled transportation of agricultural produces from Guangdong province to Yuen Long
(Tang and Tang 2014). After war, Hong Kong started building industrial economy, when the
wheat provision varies among societies. From the period of the 1950s through the 1970s, white
cake made of flour, water and sugar, became an ordinary pastry which was filling and cheap
for farmer and indigenous villagers, and various pastries such as baked pork cookies (ZfE{F6),

chess cookies (FH-7-8), almond biscuit (Z5{= ) and steamed egg cake (ZEZEHE) (Tang and
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Tang 2014). Hence, local production of traditional pastries in Chinese-styled bakery become a

meeting ground for the local memories, which symbolizes the construction of food experience

and embedded social relations, through arousing memories of shared meals (Sutton 2001).

Among forms of chain bakery in Hong Kong, some of them are originated from teahouse

(i.e. Wing Wah Bakery ZE#£ff57, Heng Heung Bakery & 7% 8#%7), co-operated with

restaurant (i.e. Maxim’s Cakes &,(,/E8f), or facilitated in franchise business (i.e. Kee Wah

Bakery &7ZE6£57). Most of them has moved their production base, or partial production units,

to Mainland China to enjoy low tax rates and land rents, where Special Economic Zones in

proximity such as Dongguan were popular to Hong Kong merchants under economic reform

policy of Mainland China (Tsang and Cheung 1997). Wing Wah Bakery has thus established

factory in Dongguan to lower cost and explore market of China in 1994. Soon after, under

Closer Economic Partnership Arrangement with zero tariff on imported mooncake of Hong

Kong origin since 2005, it encouraged Wing Yah Bakery to launch more retail stores in

Mainland for higher productivity (Tai Kung Pao 2012). Hang Heung Bakery has also moved

their production lines of egg roll and lotus from Yuen Long to Dongguan in 2011.

Along with foodborne diseases and food contamination scandals in Mainland China (BBC

News 2010), there were growing concerns on dishonesty of food producers. In particular, Hang

Heung Bakery and Wing Wah Bakery re-invented mooncakes with Westernized flavors, and

stressed the symbolic meaning of festival gatherings, in turn authorize their products (Lo 2007).
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Trend of promoting modernized mooncakes began popular since 1980s, with modern branding

and packaging to articular the heritage value of Chinese-styled pastries. Of significant

importance for the organizational value-adding is the authenticity of the food culture, however,

important indicators have been ignored: the food ingredients, production technique, experience

of heritage inheritors, and the nature of customers’ engagement with food.

Likewise, the limitation of food heritage studies in Hong Kong lies in their approach of

cultural symbolism, in which Clifford Geertz’s insight of focusing upon the meaning we give

to the “things” are widely reflected in academic works. Food is often studied from ethnic

identity construction between indigenous people (Watson 1987), to issue of remembrance for

understanding Hong Kongers’ identity in context of decolonization (Cheung 2005). Only a few

studies discuss the processed food products like herbal tea about development of nostalgia in

historical perspective (Cheng 1997); dim sum serves symbol of power that contribute to the

boundaries and hierarchies between social groups (Tam 1997); Japanese bread as gender role

builder for women (Peters 2017). Nevertheless, we might try to understand what the mooncake

itself in food production, distribution and consumption, coupled with the business relationships

between producers, shopkeepers and customers, which is one of the frameworks of studying

preserved foodways (Cheung 2013).

Regard to Tai Tung Bakery (X [E]ZZ#f57), established in 1943 in Yuen Long during

Japanese Occupation, it is renowned among Yuen Long residents for having traditional
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Chinese-styled pastries with unchanged taste, as well as hand-making production. It was

initially registered as Wagashi (Japanese:#>73 L) shop, primarily selling Japanese snacks, in

which the bakery maximize resources for producing and distributing pastries. With the absence

of franchises and preserved Mooncake Club and festive pavilion, the bakery has the capability

of studying on how food itself shapes the meanings of authenticity, and further linking

craftsmanship and memories with community members through the provision of pastries.

Particularly, the head retail store has maximized human recourses for merely producing the

mooncakes few weeks before Mid-Autumn Festival, adjusting the display setting of the store

to enlarge spaces for distribution, with the festive pavilion installed, which is the only store

preserves the outdoor pavilions for celebration of 1980s.

Furthermore, cuisine is socially and regionally grounded, in which people’s discourse

about food has significant function of maintaining the cuisine, as it “sustains both common

understandings and reliable production of the foods in question” (Mintz 1996:104). Along with

the New Town Development, Yuen Long represents a case of gentrification, implying that

newcomers of higher social economic status limit existing residents’ access to the place which

they are historically and emotionally attached (Butler 1997). The suburb transformed from rural

township consist of indigenous villagers to new town with growing population of middle-

lower-income neighborhood with class clerks and professions (Minting, Igor and Guo 2015).

Despite of having three retail branches over Hong Kong, food traditions preserved in Tai Tung

Hong Kong Anthropologist. Vol. 10, 2020 5



Bakery could drag original residents back to the headquarter, centralizing different social
relations under town development in Yuen Long. It keeps the emotional bonds within a social
network of existing members in Yuen Long market center including famers, indigenous
villagers and Chiuchow? ethnic groups through providing preserved pastries, creating great
influence on business development and consumer behaviors.

What interest me here is how the foodways of indigenous villagers and low-income
farmers were transformed in the dynamic of gentrification, who were increasingly inaccessible
to their food heritage from conventional Chinese-styled chain bakeries, meanwhile the role of
Tai Tung Bakery values them with preserved food practice, authorizing Tai Tung Bakery to be
a centrality of social relations with existing members in the town.

Literature Review

Considering the role of food on the integration of community networks, it is suggested
that food has subjectivity over human in different stages of its life history, which acquire
abilities to “manipulate, within limits, these social and economic forces” (Appadurai 1986:31),
different meanings of the food would be generated as it travels through different stages,

Appadurai suggested,

“follow the things themselves, for their meanings are inscribed in their forms, their uses,
their trajectories. It is only through the analysis of these trajectories that we can interpret
the human transactions and calculations that enliven things” (Appadurai 1986:5).

2 “Chiuchow* (or “Chiu Chow”) refers to the eastern Guangdong province of Mainland China, or people

originated from the province speaking “Teochiu” dialect.
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In view of food industry in Taiwan, procession of food has been widely utilized after 1942

in order to reduce production cost, various pineapple by-products derived from pineapple

includes canned pineapple, pineapple juice, and pineapple pie (Chen and Tan 2018). While the

value of pineapples has been changed through the changed social-economic context, the nature

of agricultural ingredients encouraged the application of industrialization, shaping the

production system. For instance, pineapple by-products have limitation on durability, to

compensate the cost of seasonality of agricultural products, farmer and processer would sell

the products in fresh and processed (Choi 2013). Without adding preservatives, Chinese-styled

mooncakes sold in Tai Tung Bakery are of low durability, giving people a sense of freshness.

The agricultural raw ingredients originated from China may thus have subjectivity to create

and re-create meaning as humans do.

However, encompasses both food and social dynamics associated within particular

organization in the public domain is rarely discussed, in which organization theories

conventionally distinct between object and people, drawing that that organization is

constructed and reconstructed by social interactions by the actors (Denzin 1989), coined their

interpretation of symbolic meaning in those interactions (Fine 1992).

To analyze the relation between Chinese-styled pasties and headquarter of Tai Tung

bakery under gentrification, | embrace Latour Bruno’s “Actor-Network Theory” (2005) which

provided framework of how to study food with networks of associations between
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heterogeneous actors including people, ideals, symbolic constructions, and material elements

(Plesner 2009). Bakery owners is not only “actor” with power and domination, but stakeholders

of stages of food production, distribution and production could be seen as “actant” equally

important within the bakery network. Particularly, Latour's definition of network as a concept

that “does not designate a thing out there that would have roughly the shape of interconnected

points” (Latour 2005:129). In this sense, pastries products themselves contributed the

construction of network, in which indigenous, local or ethnic communities’ material culture are

composed of various food traditions, formulating Tai Tung Bakery as a centrality of social

relation including the indigenous villagers, Teochew ethnic group, non-indigenous local

residents, non-Yuen Long residents and the immigrants of indigenous villagers.

In the concluding chapter of Latour (2005), he suggested replacing the traditional political

question of “How many are we?” with the question “Can we live together?”. It is a

revolutionary question specifically in organization theory, allowing a network with collective

composed of actors and pastries. Considering the idea that things are living with us, it draws

me to Tai Tung Bakery where traditional food products and practices has been preserved, which

is good case study to explore how and why Chinese-styled pasties participate and negotiate

collectively with other actors in the retail system, and its extent of integrating community

networks and preserving symbols of villager identity.

Accordingly, I follow Savova’s (2013) theoretical framework of house-guarding heritage
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where do people recognize community art centers as “house of culture” that people participate

traditional cultural activities in former-socialist countries particularly Brazil, Bulgarian and

Cuban (Savova 2013). The communal gathering spaces provide incentive for Bulgarian to

preserve bread-making skill, who privatized a public center and collectively took part in baking

and slept in the public space over time. The spatial ownership of the designated space then

become the incentives for people to referred to as “homes” and safeguard their intangible

heritage inside the community center by making cultural expressions visible.

Different from public center studied by Savova, the establishment of bakery in Hong Kong

is not designated for cultural activities, where customers could not literally occupy the place.

However, Tai Tung Bakery pull all the resources for housing great varieties of mooncakes and

decorative settings in the headquarter, enabling individuals from local communities to return

the shop regularly and participate the food traditions through consumption. The “where” of

cultural transmission is then one important factor especially when the tradition is not an art or

festival. Nevertheless, in spite of UNESCQO’s emphasis on “community participation” as

“vehicle of the intangible cultural heritage” (UNESCO 2003:2), the process of participation

has long been ignored, evident with literatures mainly focus on the symbolic meanings such as

collective memory (Kong 1999) and utility of heritage for national building (Cwiertka 2015).

Similarly, researches in Hong Kong limited to festival events for identity construction like

Cheung Chau Da Jiu Festival (Choi and Ma 2011) and Yulan Ghost Festival (Lui 2018). It is
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given far less emphasis on the heritages that is ordinary practice to food culture, especially no

direct cultural participation indicator for “bakery” alongside from the categories of cinema,

theatre, archaeological sites, museum, exhibitions and gallery (UNESCO 2014).

By understanding Tai Tung Bakery as “cultural center” in business context, the ownership

of bodily experience may instead become the incentive for customers to privatize the bakery.

With Pierre Bourdieu’s concept of bodily cultivation on cultural consciousness and cultural

identity from habitual practice, the sensation of taste could be accumulated over time forming

“taste memory” (Peng 2013:44). It cultivates preference of food choice, and thus attract people

to return the store for the unchanged taste. On that account, the value of the Chinese-styled

pastries could be justified by sensory experience from taste, smell, texture and appearance

associate with certain food. The community participation could then preserve and recreate

cultural knowledge on traditional ingredient composition and baking method through regular

participation in the headquarter over generations, for instance, buying mooncake in every Mid-

Autumn Festival, exchanging mooncake, and joining Mooncake Club membership.

Bounded by the principle of freshness in Chinese-styled cuisine, scholar used to discuss

the traditional apprenticeship of handling non-processed food such as snake meat and

freshwater fish in terms of provision of warmth and softness, and associate the freshness

associated with authenticity (Cheung 2013). Whereas authentic cultural experience is

suggested comprising with thoughts, feelings, and emotions (Hastrup and Hervik 1994).
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Complement to Cheung’s (2013) research, although the by-product of snake meat has been

processed with snake gall bladder combining other medical ingredients, the authenticity of gall

bladders may attributed to the through-train production, in which the snakes were being caught

from the wild, and then directly transported to the shop and being handled by the master in the

shop. Its proximity to food production base and distribution has evoked sense of “unspoiled,

pristine, genuine, untouched and traditional” (Handler 1986:2).

Different from the unprocessed food, the mass production of mooncake in chain bakeries

implies standardization and the substitution of tasks which were taken part by single master in

the past (Zeng 2012). Though the processed pastries rooted in its nature of being produced

through specialized division of labor, the authentic features of processed food may be

contributed to the sense of traditional and genuine with localness of food production, saying

“local food becomes acceptable only if it is to some extent transformed” (Cohen and Avieli

2004:756). People would still construct particular flavor of mooncake as “real thing” that

thought to be handcrafted, only when its transformation is associated with the low level of

standardization, coupled with sense of proximity associated with production in local factory

and in the kitchen at the back of the bakery store. Adopting the model of “authentic alliance”

(Zeng 2012:1097) which combines a relatively high level of authenticity with a low level of

standardization, Tai Tung Bakery’s more oriented to provide cultural experience may then

contributes to its greater success of differentiating itself from other local chain bakeries, and
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presumed the hand-craft production with freshness and local production.

However, the conception of authenticity is often challenged when authentic experience is

interpreted as culturally constructed (Handler 1986), in which professionals would mediate a

sense of the past to the consumers (Walsh 1992). As such, past experience could be

commodified and replicated when professionals construct the past of customers perceived or

embodied, and selectively demonstrate the traditional craftsmanship. What the professionals

present as authenticity then become the interpretation of authenticity that presumed to be

traditional, which is “not only with genuineness and the reliability of face value, but with the

interpretation of genuineness and our desire for it” (Spooner 1986:200). In this sense, the

uniqueness of Yuen Long with provision of preserved pastries and food culture could then be

interpreted as means of creating the altered experience derived from the past.

Furthermore, Berman (1970) described the full development of authenticity as self-

realization, which implies that identity is associated with the modified authentic interpretation.

Although the authenticity of the substance itself is selectively presented, the basis of selection

is formed by the habituated past of the customers. In this way, Tai Tung Bakery provided us a

way of understanding how professional manipulate the interpretation of authenticity, as well as

how identity was constructed with their interpretation of authentic pastries, while collective

memory of member in social network affirmed shared symbols through engaging food heritage.

Ethnic Solidarity in Gentrifying Yuen Long
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Tai Tung Bakery is a Chinese family-run company, currently owned by family members
of second and third generation, and executives outside the family (factory owner, and shop
manager, the wife of factory owner). It processes, wholesales, and retails Chinese-styled
traditional pastries, with the head retail store located at Fau Choi Street (E2H47%7) in Yuen Long.
Pastries in Tai Tung Bakery refer to various kinds of biscuits (called “beng” [£f] or “sou” [Fik]

in Cantonese), cakes (called “gou” [§£] in Cantonese) and bread.

The bakery was initially named Tai Tung Hou (K [E]5%) , and jointly operated by a group
of Yuen Long residents. It was located at Hop Yik Street (&%:1%7), one of the five streets in
Yuen Long New Market (5T EH#¥E) along Castle Peak Road — Yuen Long®. One of the
founders named Tse Muk Yiu (#{fZ£%) originated from Shantou (Ji[j5&) in Mainland China,
who had established grocery store in Shantou, migrated to Hong Kong in 1920s to escape war.
During Japanese Occupation, the shop produced and sold peanut sweets, due to the developed
peanut cultivation in Yuen Long. Wheat were available in the market two years after the
Japanese Occupation, when the bakery started producing pastries like white cake, baked pork
cookies and steamed egg cake (ZE&EHE). In 1961, the bakery shifted to second-generation
ownership, governed by Tse Ching Yuen (3f15J&), the son of Tse Muk Yiu, who started

producing Mid-Autumn Festival mooncakes and Chinese New Year snacks. Due to the removal

3 Castle Peak Road—Yuen Long (F 1L E8—ITBAES) was called “Big Road” (“Daai Maa Lou” [KHE#] in
Cantonese) before removal of Yuen Long New Market in 1968. Many local residents and indigenous villagers

referred it as “Big Road” during the interviews.
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of Hop Yik Street, the retail store operations were transferred at Fau Choi Street (E2R4%%) in

1977, with the more inner-street location nearby local markets and residential buildings. In

2004, the bakery has shifted to third-generation ownership, governed by Tse Hing Zi (§817),

the youngest son of Tse Ching Yuen’s five children, who has developed retail stores in Sha Tin,

Wan Chai, Tsuen Wan, and North Point (closed in 2016).

Identification of site for the bakery is attributed to enforce territoriality of immigrants of

the same ethnic group. Yuen Long had been a market-town serving farming villages nearby.

After World War 11, Yuen Long became residential area for the Chiuchow ethnic group, when

more people from Chiuchow and Shantou migrated to Hong Kong and settled in Yuen Long

Town during 1940s. According to Sparks (1976), Chiuchow businessmen were heavily

committed to the Chiuchow commercial networks. They have profound influence in business

sector along the main road, emerging the area during the 1960s and rented land from local

villagers. The foundation of Chiu Chow Clansmen’s Association of Yuen Long District (JTEA

RN EI4R =) in 1967, coupled with religious celebration of Yu Lan Festival of Yuen Long

Chiu Chow Fraternity (5T HHEI{E 32 15 2) have established their network within Yuen Long

to build up ethnic solidarity, in turn acquire socio-economic and political resources for solving

conflicts with local government and local people (Sparks 1976).

Through setting up bakery in Yuen Long New Town, the owner of second generation could

established mutual obligation, or guanxi (%), through interaction with the Chiuchow people
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in Hong Kong. For example, the master of producing festival pavilion is originated from Chiu
Chow and worked for making flowery stands for Yu Lan Festival over Hong Kong regions. By
receiving mooncakes from bakery owner, the master claimed that he was obligated to help
creating Mid-Autumn Festival flowery stand for the bakery owner since 1960s, and become
the business partner of the bakery. The maintenance of ethnic identity as the best way for
gaining socio-economic security, attributing to the relocation of the new retail store before the
removal of Hop Yik Street for urban development in 1984 (Kung Sheung Daily News 1984).
The accumulated social capitals (Bourdieu 1986) could then be preserved by relocating at the

same region of Yuen Long (Fig.1).
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Fig.1 Map of Yuen Long town after the relocation of Tai Tung Bakery. Map modified from JrEA/EE
F-fiit (Yuen Long Resident Guidebook), 1992, pp.45.

As a kinship-based district, the bakery owner has to participate in the lineage system, in
order to ensure the maintenance of bakery store in Yuen Long, by forging political territorial
alliance from “indigenous inhabitants”, which is defined as “a person who was in 1898 a

resident of an established village in Hong Kong or who is descended through the male line
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from that person” (Government Rent Ordinance 1997)%. Tang clan of Kam Tin had established
Yuen Long Old Market (FTEAE#iE) for villagers of Kam Tin and Ping Shan to trade agricultural
products. To break the monopoly of Tang clan of Kam Tin, squires from other villages started
up Un Long Hop Yick Company Limited GTEA& A PR/ E]) in 1915, and established Yuen
Long New Market on five streets next to the main road, in which Hop Yik Street was included.
Besides, Yuen Long Merchants Association (5T EA RS @) were constituted of indigenous
villagers, in which one of the founders namely Lam Sin Coeng (#£=1%), villager of Shap Pat
Heung, had rented the store of Tai Tung Hou to Tse Muk Yiu. Peasants and villagers of Yuen
Long shifted to the New Market for trading, who then became the main customers of the bakery
early in the business. The high traffic flow attracted middle class to trade in market, and
gradually evolved into a commercial center of Yuen Long.

The bakery owner could showcase bonds of loyalty with villagers and local institutions
by participating local events. The owner said he was obligated to support the local events,
through publishing advertisements to promote the villagers’ festival of celebrating Birthday of
Tin Hou, and the Yuen Long Merchants Association, given the bakery never advertise itself

through mass media. Also, he has operated relationships with local squires by opening

4 According to Hong Kong Government Gazette (1899), Yuen Long has accommodated largely by clans of Pat
Heung (J\4F), Kam Tin (5 H), Shap Pat Heung (- /\4¥), Ping Shan (JFLL), Ha Tsuen (JE4), Tun Mun (&5
'), Tai Lam Cheung (K&7H), Lung Ku Tan (FE&%#E), Lam Tsun (#££), and San Ting (#rH), in which Tang

clan has dominated Kam Tin, Ping Shan and Ha Tsuen.
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restaurants with Lau Wong Fat, the former chairman of the Rural Council, representative of

New Territories indigenous inhabitants in 1980s. During the Birthday of Tin Hou,

representatives of indigenous Yuen Long clans, non-indigenous residents and local merchants

association would join procession, and provide paper tower (i) to worship the goddess.

Particularly, the Chiu Chow Clansmen’s Association of Yuen Long District would perform folk

dance in public sphere, justifying their commitments to local communities’ prosperity.

Hence, the meeting point of networks and power formations was the allocation of

traditional pastries and related ritual performances, in which the accumulation of regular local

customers from serving the peasants at the initial business stage, and the territorial connection

with indigenous villagers has built up local authority of Tai Tung Bakery in Yuen Long.

Bakery in Village Territorialities

Though the bakery reorganized the ritual order with mixed ethnic groups and lineage

branches, the development of the community would be still constrained “by the lineage

organization as a whole” (Dean and Zheng 2009:226). In initial stage, small-scale production

of pastries was conducted inside the store located at the Yuen Long New Market, where ensures

efficient supply of plant ingredients from local market. Tang Sam Ren (5} #%{"), a patrilineal

descent from Tang clan of Pin Shan, later joined the bakery as master and produced pastries

with Tse Muk Yiu. Since the store has been transferred to inner street, Tang Sam Ren got sick

and was replaced by his son, Tang Wing Ceong (&' 7k ). As the successor of mooncake and
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wedding cakes production, he learnt the preparation of ingredients when he was young, who

helped removing lotus cores from the seed during summer vacation, claiming “I am familiar

with the whole procedure, and have eaten the pastries since I was small”. He received

mooncake recipes from his father and worked with other masters. Meanwhile, with structural

design of chimney, pastries were produced at the back of store, assisted with baking machine

manufactured by Tse Ching Yuen and Tang Wing Ceong. The mooncakes were then packaged

at the upper floor and hung down through the holes on ceiling for retail distribution in the store.

Accompanied with increasing demand of mooncakes and the restriction of dark smoke

emissions from chimney stacks (Air Pollution Control Ordinance 1972), part of food

production was relocated out of the store (Fig. 2), where Tang clan of Kam Tin has covered Au

Tau (}4j55) in Kam Tin, the east of Yuen Long, whose allowed the temporary workshop to be

built for lotus processing and frying procedure. Diesel fuel was available to be continually used

in Au Tau. In 1993, higher demand of pastries has driven the translocation of workshop to

factory in Ping Shan, the west of Yuen Long, where Tang clan of Ping Shan has dominated the

area. Diesel has been switched to gaseous fuels for baking machine, and Tang Wing Ceong has

created baking machines by himself. The allocation of food production was thus situated within

indigenous clans’ sphere of influence.
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Fig.2 Locations of old workshop and factory of Tai Tung Bakery in context of indigenous clans

settlement in 2019. Map modified from Geolnfo Map. Source of information from e-HongKongGuide.

In 2000, Tai Tung Bakery have relocated the factory to Tuen Mun, combining the
separated production of Au Tau and Ping Shan, in which Tang family has gradually controlled
the culinary resource over the Bakery, Tang Wing Ceong became the factory owner, responsible
for production and machine management, with the family recipe of mooncake and Chinese
New Year cakes kept, shifting power on the claims of ownership. Regarding to relocation, his

wife, the store manager, said

“The Hop Yik Company raised rent every two years. It was hard to maintain the production
if we do not own the factory. Since we have bought the factory in Tuen Mun, we could now
combine the production units of frying lotus and dough preparation, which is more
convenient for Mr. Tang. Before the relocation, he had to check the lotus frying process in
Au Tau, and then transport to the factory for supervision, he might get overexerted with age.”

Most of the retired masters were recruited by Tang Wing Ceong. They helped producing
Mid-Autumn Festival mooncakes and Chinese New Year cakes. One of the retired masters was
complimentary about the factory owner, saying “he is hardworking... he participates in all the
processes, you see, he had just carried the freshly steamed cakes to the packaging area,” the
retired master pointed out. He has introduced the Chinese New Year cakes, made from secret

recipe of his mother, after he joined the bakery. The New Year cakes were of growing popularity
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attracting both indigenous and non-indigenous Yuen Long residents nowadays.

Formation of Inclusive Community

Along with the New Town Extension plan, the improvement of road network and West
Rail system has increased the attraction of Yuen Long since 1970s. The growing populations
created demand for jobs and services in the urban peripheries, expanding economic activities
and population from 578,529 to 625,000 during 2011-2017, an increase of 8% (SWD 2018).
Urbanites and villagers of diversifying economic prospects were increasingly connecting with
each other, as a mark of intraclass struggles for social position in gentrified development.

As the central cluster of bakery industry, with competitors of the Chinese-styled chain
bakeries including Wing Wah Bakery and Hang Heung Bakery concentrated in Yuen Long town,
the trend of shifting manufacturing base to South China increased the inter-urban competition.
Whilst for Tai Tung Bakery, its production line has transferred to Tuen Mun, with spacious
units for more machineries.

Without following the mainstream trend of exploiting transnational markets, the act of
changing name from “Tai Tung Cakes & Pastries Company Limited” (GTEAA[EI#FFEHBIRA
H]) to “Tai Tung Bakery Company Limited” (K [EZ&HZF H PR/ E]) in 1995, reveals its
positioning focus on Chinese-styled pastries and customers boundless to Yuen Long, with the
Chinese word “Yuen Long” (JT:EH) deleted. Also, by addressing its time-honoredness with the

Chinese word “Old” () added, it shows intention to gain legitimacy from indigenous and
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local residents, whose submission to the authority through accepting Tai Tung Bakery as their

collective memory. Many customers of Yuen Long residents claimed to buy mooncakes for

their non-Yuen Long friends, suggested Tai Tung Bakery is one of the representatives of Yuen

Long. The acknowledgement of Tai Tung Bakery was said to differentiate themselves from

others, saying “If you don’t know Tai Tung, you are definitely not Yuen Long people. Tai Tung,

Wing Wah, and Hang Heung are the oldest bakeries in Yuen Long”. Residents of Yuen Long

juxtaposes with its competitors including Wing Yah Bakery and Hang Heung Bakery, and

growing modernized bakeries, in which the pastries serve to construct ethnicity and solidify

group memberships as “Yuen Long people”. The social allocation of pastries then provides

concreteness to social position and class, associated with a geographically and historically

defined food community (Mintz and Du Bois 2002).

Tai Tung Bakery stands to offer various kinds of traditional Chinese-styled pastries

products in the head retail store, which has become a “contact point” where cultures “meet,

clash and grapple with each other, often in context of highly asymmetrical relations of power”

(Pratt 1991:34). Yuen Long residents, non-Yuen Long residents and oversea customers were

physically attracted to the bakery, with shared cultural practices to be discussed. Particularly,

legitimacy of cultural practices in Yuen Long is highly defined by people in regional

authority—indigenous squires of Yuen Long clans. Specific significance is placed on the

inhabitants’ own cultural products and their taste, evident that Tai Tung Bakery secured a
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continuous and stable supply of wedding cakes demanded by indigenous villagers. Though

Hong Kong Islands and Kowloon have indigenous villages, their descendants do not enjoy

legal rights as those indigenous villagers in New Territories, while none of the informants from

those regions identified themselves as indigenous inhabitants

It is believed Chinese-styled wedding cakes have been a popular banquet food among

local inhabitants for the traditional Chinese pre-wedding betrothal custom (called “gwo daai

lai”” [#% A f&] in Cantonese). With regard to the tradition, number of wedding cakes is requested

by bridge’s family, which are to be purchased and paid by groom’s family. The cakes would be

transported to the bride’s house, allowing the bride’s family to distribute the cakes to relatives

in hand-to-hand way few weeks before marriage ceremony (called paai mun hau”[}Jk[9[1] in

Cantonese). Amiddle-aged indigenous customer of Yuen Long suggested “we should paai mun

hau when we get married, everyone in the village have to do so, this is our tradition for sure”.

Village marriage as the continuity of patrilineal line, the groom’s payment for wedding cakes

are a symbol of security, as if it was marriage registration fee before they held the marriage

ceremony (Parish and Lartin 1978). While distribution of ceremonial cakes is performed to

announce the social statue transition of the bride as “rite of passage” (Gennep 1961), changing

from adolescence of one village to woman of another village.

The significance of the Chinese-styled pastries declined under the influence of

gentrification. Most of the young adult of non-Yuen Long residents stated their preference
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towards westernized cakes for weddings, and were not acquainted with the details about the

betrothal custom. While some middle-aged residents from Hong Kong Island and Kowloon

preferred the use of traditional wedding cakes, saying they would buy coupons from other

Chinese-styled chain bakeries that allows relatives from different regions to redeem the

traditional bridal cakes in convenient way. Contrastingly, Yuen Long residents were keen to

buy the wedding cakes from Tai Tung Bakery. A 54-year-old non-indigenous Yuen Long

resident helped her younger son to order wedding cakes coupons in Tai Tung Bakery, suggested

“gwo daai lai is our tradition as Yuen Long people. It passes over generations,” and emphasized

on the quality of the cakes from Tai Tung Bakery over others, saying “l used to buy the cakes

in Kee Wah (Bakery), until my friend suggested Tai Tung (Bakery) to me. I thought only Kee

Wah offer the traditional wedding cakes, because the other two (Wing Wah Bakery and Heng

Heung Bakery) they do not have much varieties provided”. While most of the wedding cakes

customers were indigenous inhabitants of Yuen Long clans.

Chinese-styled wedding cakes then become constitutive of Tai Tung Bakery with

collective symbols of identity for the indigenous villagers. The reduced varieties of traditional

wedding cakes among chain bakeries evident the result of gentrification in Yuen Long, with

the disappearance of amenities, safe spaces and neighborhood identities of the existing

members (Mazer and Katharine 2010). Many indigenous customers claimed they learnt to buy

wedding cakes in Tai Tung Bakery from their parents, in which the marriages were involving
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their natal families for security purpose. While the purchase of community-based wedding

cakes helped acquiring stability, it also helped affirming sense of identity as “indigenous

villagers” through accessing to their own community by participating the traditional celebration.

Muniz and O’Guinn (2001) suggested communal brand is a foundation of group

identification, in which the bakery became the loci of complex communities, showing where

are they come from, experiences of social solidarity would be materialized in the taste for

pastries, spatially inscribed with the bakery located at the centre of Yuen Long New Town.

Moreover, indigenous villagers’” attachment to the pastries shows their initiation to regain

power on maintaining boundaries around the space, through creating commonalities from Tai

Tung Bakery, in turn set themselves apart from the middle-class urbanites. Nonetheless, the

simplification of paai mun hau shows the change of village endogamy in the multi-lineage

village of Yuen Long. It was said most of the brides of indigenous male villagers were not born

in village, though they have to learn the ritual, some couples chose to buy Chinese-styled

wedding cakes and transport to the wedding venue for distribution.

Different from Chinese-styled chain bakeries which sell the wedding cakes in pre-order

packages, the display of individual cakes in the store allows customer to purchase cakes of

different colors instantly (Fig.3). Individual cakes would be sealed, suitable for handily

distribution, or decoration of gift box (Fig.4). Indeed, some non-indigenous Yuen Long

residents came to the shop for buying great amount of wedding cakes without pre-ordering,
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suggesting they were in hurry while no bakeries could provide the cakes straight away. Though

there were sufficient stock of wedding cakes, customers were scolded and suggested to pre-

order the cakes next time to ensure the availability. Whilst all indigenous Yuen Long residents

never bought it in hurry, whose consumption of wedding cakes confined to Tai Tung Bakery.
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Fig.3 Display of wedding cakes in the store. Fig.4 Gift box decorated by indigenous villagers, filled
Photographed by Nicole Lee. with wedding cakes. Photographed by Nicole Lee.

Besides of wedding cakes, majority of regular customers were middle-aged and elderly
living nearby. On weekdays, they mainly purchased small amount of wife cakes, preserved egg
cakes and breads, during lunch break, after buying cooking ingredients from markets, or after
work. On weekends, the crowds were overwhelming, with more family groups and non-Yuen
Long residents coming for large quantities of wife cakes, preserved egg cakes and indigenous
snacks. The first-generation immigrants of indigenous inhabitant could also keep ties to Yuen
Long through the pastries, who were habitual to visit the head retail store when they back to
Hong Kong, purchasing numerous pastries or preserved meats to their friends living abroad.

Furthermore, the plant-rooted pastries were demanding among middle class, derived from
upper class luxuries for festivals or wedding banquets as factory owner suggested, evident from

daily supply of wife cakes and preserved-egg cakes, whilst the supply of white cakes were
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reduced to two days a week. Without sense of warmth and rich flavor, white cakes were

gradually ignored from general customers, whereas the arrival of middle class has disrupted

local communities and privatized public space with hegemonic forms (Low 2011).

Deterritorialization also caused the change of taste which loosens connections between people,

ideas and territories (Appadurai 1996). Tai Tung Bakery thus reconfigured territoriality where

indigenous residents of Yuen Long no longer buy pastries in the Yuen Long New Town, but

shifted to Tai Tung Bakery for buying festive products, in turn define themselves and set

boundaries among others, while urban transportation enable access of customers from different

regions, implying the trans-local social relations of the bakery.

Inculcation of the Past for the Present

In regular days, the bakery owner always sits at the corner of the store, working with

documents or counting money, where every customer could see and approach him, many

unplanned social gatherings occurred with acquaintance of the owner and manager. Both

planned and unplanned social gatherings were taken part in public area, where some group

chats happened at owners’ desk, avoiding the blockage of pavement in the shop. The store has

thus built up un-businesslike neighborly atmosphere, which has also maintained good

relationship with the time-honor noodle shop nearby. Shop manager recalled “Whenever | buy

dried noodle from them, the shop owner always wraps the product with paper ribbon dedicated

for me, with meaning of gift giving and blessing in the past”.
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The owner of second generation also strengthen relationship between the flowery stand

master and media through giving out pastries. The enactment of Mauss’s conceptualization of

“gift economy”, is what Yan (2010) refers to “human feelings” (called ‘jan cing mei’ [ A\ [&%]

in Cantonese) in Chinese moral discourse, acts of kindness promote notions of reciprocity. The

implied social obligation could never be fully repaid and forgotten (Yan 2010). In the store,

owner of the second generation and store manager were instrumental to develop social network

from frequently gave out cakes. Their acquaintance were then obliged to pay moral debt by

buying other pastries, or visiting the store in the future. A friend of manager claimed “Mrs.

Tang (the manager) is genuine, she always treats me food when I come to greet her. | think |

have to buy something, otherwise | would feel embarrassed,” who was not going to buy any

products before receiving free cakes from the manager. Nonetheless, gift-giving as a socialized

practice of exchange, the agenda of recognizing network through social obligation above

modern business operation, is the way to construct brand image of Hong Kong-rooted bakery,

in which pastries are valued and distributed in turn demonstrate political authority and status.

Considering daily practices in the store, there were three full-time senior shopkeepers

with more than 8-year experience, coupled with one or two part-timers. They were always in

motion, responsible for check-out, launching products on shelves, answering calls, or clipping

cakes for customers. They were encouraged to take their initiative in making small decisions

such as changing the arrangement of pastries displayed, in which the manager was proud of
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their collective work to make the organization responsive to personal needs. If they stopped for

a snack, it was eaten leisurely but they still standing and ready for coming transaction.

Generally, customers moved on and out of the bakery right after purchasing. They do not stay

long and conduct conversation with shopkeepers. Some customers complained about

shopkeepers’ bad temper, saying they always show resentful facial expression when someone

asked follow-up questions, or self-picking cakes from cabinet.

In post-modern marketplace, Holt (2002) argued through resisting conventional

commercial influence, marketers could acquire authenticity as consumers were able to create

distinctive personal identities. At the store, there were two cabinets storing plates of wife cakes

and preserved-egg cakes, enabled self-picking of cakes. Nonetheless, the manager suggested

local bakeries used to pick the cakes for customers, while self-picking practice was uncommon

until Japanese supermarket namely Yaohan (/\{fA{£) had been introduced to Yuen Long in

1980s, where operated self-checkout service. With more supermarkets established in similar

operation, new Yuen Long residents and oversea customers were not accustomed to the former

way of serving, but preferred picking cakes by themselves, establishing new cultural landscape.

Correspondingly, the self-picking practice was unwelcomed in Tai Tung Bakery.

Shopkeepers always complained about customers’ lacking force to clip the cakes, who peeled

off the surface layer of the crust, causing additional work for them to collect the cakes and

dump them. Customers were thus suggested to walk ahead to the counter and speak up for
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desired cakes, shopkeepers would then head to the cabinet located next to the counter, and help

getting the cakes for customers. This mean of serving was taken for granted by regular

customers, which is recognized to mark cultural boundary. Though the increased social

mobility and introduction of technology has gone against, shopkeepers’ reaction was crucial to

re-create the social order of building the shared cultural practice with new customers.

Customers who learnt the protocol of serving food shared similar bodily experience of

consumption with shopkeepers. When they speak out the chosen type of cakes next time,

distinctive communal solidarity between value-shared customers and shopkeepers would be

reinforced, who then recognized Tai Tung Bakery as authentic Hong Kong-rooted bakery.

Social Relations within the Mooncake Club

The social order was also built up through the Mooncake Club membership registration.

Early mooncakes were expensive and were perceived as necessities to be shared by family

members for festival celebration, in which older generations attached importance on getting a

box of mooncakes before Mid-Autumn Festival. It constructed social imaginary about the

precious memories of family cohesion, which enables upfront resource allocation motivated by

an extension of relationships. In the 1950s, the custom of joining Mooncake Club allowed

customers to maximize the quantities of mooncakes through joining 12-month installment plan,

starting from September. Club members would be given an offset-printed card with full Chinese

name and card number written on the coverage in Tai Tung Bakery, and a table of 12 columns
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for recording monthly payments (Fig. 5-6).
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Fig. 5 Front of the Mooncake Club membership Fig. 6 Back of the Mooncake Club membership
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(Cute Old Pastries), from BH#; (Ming Bao), 2013. (Cute OId Pastries), from By (Ming Bao), 2013.

The accumulated transactions would be recorded on both membership card and journal
book owned by the bakery, which the shopkeeper would apply stamp on bars of the card and
of the journal book simultaneously (Fig. 7-8), facilitating the verification process with each
other. The Mooncake Club membership is then a commodity exchange system with “human
feeling” expressed, meanwhile connecting those require shareable mooncakes, who paid in
advance to ensure the sufficiency of mooncakes and holding mooncake ownership. In all
regards, the imaginary of sharing and building familial network was focused on luxury resource

efficiency.
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Fig. 7 Mooncake Club membership card in 2018. Fig. 8 A page of mooncake club book-keeping
Photographed by Nicole Lee. journal book in 2018. Photographed by Nicole Lee.

Subsequent to the decline of Mooncakes Clubs, modernized mooncakes dominate the

current social imaginary towards the sharing of mooncakes, mooncakes become commodities
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that is not necessary to develop the festiveness of Mid-Autumn Festival. The conception of

mooncakes shifted from social cohesion to self-enjoyment and business networking. Adhere to

the practice in 1950s, the Mooncake Club membership scheme was preserved in Tai Tung

Bakery, offering 12-month instaliment plan of mooncakes with discount. Since 1980s, many

regular customers have moved out, and adjacent stores went out of business due to the

development of the streets. Meanwhile there were large changes on the demand side, with more

employers and middle-class individuals of other regions ordered more mooncakes through the

club, meanwhile more mooncakes were produced along with the relocation to spacious factory.

Current club members were mostly employers or individuals from other regions, buying

mooncakes for gifting to employees and business partners, who chose to pay all installments

in once because of the remoteness of the head retail store.

Through Mooncake Club, Tai Tung Bakery demonstrates its stabilized relationships in

relation to the imaginaries of consumer participation with indigenous villagers and regular

residents of Yuen Long, in which its positioning of tradition as cultural value highlights the

centrality of social relations. The language of the consumption practices in the Club includes

the recording of customers’ name and their expected return visits for accumulating 12 bars of

transaction records on the cards. The manager has recalled her memory of 1970s, saying she

was greeted by club members as an old acquaintance because most of them used to live nearby,

“I know the village where they were living, let alone the name,” said the manger. The allowance
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of recording name then helped the bakery to develop a community identity among geographical

disparate people of different ethnic groups in Yuen Long, whereas the manager’s remembrance

of customers blurred the line between producer and consumer, confirming an extension of

relationships for social obligation to be exchanged.

However, the community-fostering value of the Club is questionable when consumer

participation was not required in present mooncake exchange practice, with more new

members of Yuen Long residents and non-Yuen Long residents. Some customers claimed they

would not return to the shop if they lost the membership card, “that’s alright if the card is

missing, they (ordered mooncakes) are just few hundred dollars,” said a middle-aged Yuen

Long resident who paid off the instalments on behalf of the card owner living in other regions.

The urbanization and economic expansion have destroyed the necessity for card owner to re-

visit the bakery, which failed to provide social ties taken for granted in earlier societies, where

the shopkeepers have no means to know the customers. Even though the form of indicating

name and verifying process was preserved during card registration, it makes no attempt at

establishing reciprocal relationship with the club members.

Indeed, many club members assumed the bakery to provide mooncakes on time due to its

long-standing brand and renowned good quality. Their presumed submission to local authority

has fostered social relations between new members from disparate locations and the bakery,

who were habitually socialized to accept the distinctiveness of the bakery in turn acquire
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personal security, believed that only distribute the mooncakes from Tai Tung Bakery could
express their high cultural capital of having the real mooncake. Thus, current practices could
not rebuild the pre-existing social relation in context of festive resource allocation, instead,
power and authority were profound in maintaining cultural boundaries with customers.

Endurance of Festiveness through Performance

Three weeks before the day of Mid-Autumn Festival, the bakery has installed festival
pavilions for Mid-Autumn Festival celebration to perform the “traditionality” of Tai Tung
Bakery (Fig.9). Tai Tung bakery is the only bakery which preserves the practice of installing

stands, and it became an icon of the bakery, establishing the significance of its head retail store.

Fig.9 Outdoor festival pavilions, with couplet written at two

sides, plaque on top, lanterns and bulb light string hanged on the

ceiling. Photographed by Nicole Lee.

By preserving the bakeries’ 1960-1980s mainstream practice of installing festive devices,
it invented a historic continuity of the past that the middle-aged and elderly could depict images
of how the pavilions of other bakery or tea house looks like in the old days, and allow a
compariosn. While most of the young adults do not invoke memory of seeing similar
decorations in the festival.

However, the installment was a representative of the past “selectively preserved pandering
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to values currently held by the community at large” (Spenneman 2004:1), in which “mid- and

long-term protection of heritage places can occur only if such places are ‘embraced’ or “‘owned’

by the community”. The festive stands and plaque were the first pavilion revived by the flowery

stand master, who used to draw large-scale cartoon stand every year (Fig. 10-11).

Fig. 10 Drawing above
the bakery in 1980s.
Adopted from gr&E B4
(Eat and Travel Weekly),
20009.

Fig. 11 Drawing above
the bakery in 1980s.
Adopted from Ex& B2
(Eat and Travel Weekly),
2013.

“I can’t do it anymore, the cartoon drawing took me lots of energy and physical strength,”

said the painter. The daughter-in-law of the painter clarified the painter would simply add color

on faded images of the existing pavilion. The old practice of drawing cartoon was no longer

available as the painter became older, and it was said no young generations would like to take

over the job. In this sense, the existing festival pavilions is not old but new.

The similar rituals for Mid-Autumn Festival could be viewed a nostalgic longing for past

which was disappearing. According to the manager, the store had been involved in Yuen Long

redevelopment project few years ago, and she was afraid of relocation, saying “even you give

me a new store, everything has gone. And we don’t know whether the new location allow us to

set up the flowery stand”. The reintroduction of festive pavilion is however not to be confused

with the genuine tradition of handcrafting cartoons, because “where the old ways are alive,

traditions need to be neither revived nor invented” (Hobsbawm 1983:9). The installation was
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indeed an “invented tradition”, which effectively stimulate the memory of those who had seen

the stands before and appeal to those who had never seen, while demonstrating a class identity

by which owners could distance themselves from other bakery practitioners.

Since the ordinance about shop front extensions was published (2002), the penalty of

having street obstruction has restricted the extravagance of bakeries in Mid-Autumn Festival,

resulted in decreasing visibility of festive pavilions in modern days. In respect of the

persistence for installations, the bakery was likely to embody the endurance, without destroying

the imagination of public towards tradition. The display of the plaque could be installed only

in tenement building with high ceiling, which legitimizes its connection with the past. Installing

the festive stands takes much time and effort, which were not easy to maintain because the

bakery often received complaints from neighbors about the blockage of footpath (Fig.12). It

also required craftsmanship, which stimulated negotiation between the current owner of third

generation and the old painter. For example, the stands were detached from the shop due to the

hurricane strike on 14 September 2018, in which Tse Hing Zi, the current owner, suspected the

pavilion construction was in danger of collapse, whilst the painter and his family members

insisted his wealth of crafting experience, and refused to further strengthening works.
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Fig 12 Unloading lanterns, part of the festive pavilions, at the day
when typhoon was issuing. Wooden ladder was sitting in front of

the store, covering the pavement. Photographed by Nicole Lee.

Their attitude exemplified quality of endurance essential to the imagination admired in

Tai Tung Bakery, who treated the shop as “mere instruments of utility” and so they abide by

the logic of imagination they project (Weiss 2002). Such decoration was instrumental of

articulating the past in the present, symbolized its distinction and ornateness, thereby the

shrinking scale of the decorates demonstrating commitment to keep the traditional festiveness.

Nature Cycle with Lunar Calendar

Through classifying food into categories, a system of communication could be found

between symbols expressed. Social members who acquired the same classification system

would then follow a relatively stable social order that unconsciously recognized by each other

(Peng 2013). The shared food ideology among owners, factory owner and shop manager has

influenced the food supply pattern due to the variations associated with lunar months (Table 1).

Lunar months Eighth Ninth Tenth Eleventh Twelfth First
Festive products Mid-Autumn | - Wedding cakes - Wedding cakes - Wedding cakes
Festival - Preserved meats - Preserved meats - Preserved meats
products - Chinese New Year
products
Regular products - Traditional pastries - Traditional pastries | - Traditional pastries
- Indigenous snacks - Bread - Indigenous snacks
- Bread - Bread
Gregorian months | September October November | December | January February
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Table 1. Provision of products in Tai Tung Bakery, by both Lunar months and Gregorian months.

Tai Tung Bakery provides different festive products regard to Lunar calendar, prioritized

over regular products that regardless to calendar, in terms of resource allocation. Three weeks

before the Mid-Autumn Festival, the factory stopped producing regular pastries, and started

producing various flavors of mooncakes and pig biscuits (3%, by-product of mooncakes)

for the festival. Display cases were largely removed to create space. From October to January,

it sold types of preserving meats cured in Mainland China. In January, it produced more fried

glutinous balls and dumpling than was limitedly maintained in regular days, which are kinds

of festive snacks dedicated to celebrating Chinese New Year, as well as the steamed festive

cakes. While the mythology of Lunar calendar was socially adopted in classifying pastries as

auspicious or inauspicious in lunar months. The factory owner was able to predict the demand

level of customers, saying the off seasons of the wedding cakes are the third, sixth, seventh and

ninth lunar month that generally considered to be inauspicious for marriage in Chinese culture.

Besides, the consumption of pastries has been reconciled into shared value system of

relatedness to nature, originated from farming practices. Based on the traditional Cantonese

slang “Harvesting in Autumn, and Storing in Winter” (FkU4&5ek), meat used to be cured and

stored after “Autumn Commences” (17£k), at the eighth lunar month, when the cool wind has

fasten the preserving procedure. Related slang “Eat preserved Meat when Autumn wind blows”

(PKEGEE - & fgbk) has been mentioned by many customers since October. Nearly all customers

touched and smelled the meats in turn to check which smell more aromatic. Their embodied
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associations of food with nature reinforced the oral idioms of suggesting preserved meat should

be bought after summer, which would be further embedded through enjoying the preserved

meat in appropriate manner of steaming with rice in Winter. Their practice of balancing

production and lunar calendar then implied their value judgement on agricultural ethics,

creating imagination of taste. People with similar food imagination would then visit the shop

every Autumn for buying preserved meats, developing shared taste of food over time.

After “Winter Solstice” (%-£), unlike other chain bakeries which have started producing

steamed cakes few months before New Year, Tai Tung Bakery started producing the cakes one

week in advance without adding preserves. Among the festive cakes, radish cakes and taro

cakes are based with rooted vegetables, in which radish cakes are served with shredded radish,

flour, dried shrimp and dice preserved meats, and taro cakes are served with chopped taros and

flour. The reuse of preserved meat and the “wild” plants represents ideas of “natural” and

“ecological”. Considering the diversity of ingredients, masters hand-stirred the mixtures to

ensure ingredients and seasonings were well-proportioned after using mixer (Fig. 13). Factory

owner also added one layer of sugar syrup on the baked glutinous cake, to be baked again

afterwards, to smoothen the cakes’ surface (Fig. 14).
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Fig. 13 A master was hand-stirring the food Fig.14 Factory owner was pouring sugar syrup on

ingredients of Chinese New Year radish cake in the the baked glutinous cake in the factory.
factory. Photographed by Nicole Lee. Photographed by Nicole Lee.

Similarly, in making mooncakes, master need to control the mixing time of dough, in turn

ensure the different strength of gluten protein content on every dough would not be destroyed

through over-mixing. The production and consumption of food products in Tai Tung Bakery

are then synchronized with the life cycle of nature, through adjusting production procedures

with different characteristics of ingredients, and changing food preference with seasonal

changes and traditional myths related to ghost. Different pastries products, producers and

consumers are harmonized, constructing a shared value system of maintaining natural

ecosystem, and was expressed through engaging production and consumption in bakery.

Nonetheless, the authority of Lunar calendar or the relevant oral idioms from ecosystem

was changing and not confining to young adults or most of the middle-aged customers. Many

young adults in Tai Tung Bakery bought the mooncakes on behalf of their parents, who insisted

their lack of appreciation towards Chinese-styled mooncakes, suggesting that eating traditional

mooncakes was not a norm among young generations. As observed, there were no young adults

interested in buying preserved meats, “I don’t know them (the preserved meat),” suggested by

a 24-year-old Yuen Long resident who bought a piece of wife cake. Some middle-aged
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customers who bought preserved meats have never heard the related idiom before. Their

decisions of eating certain food were no longer guided by the idioms, which indeed worked

within social groups to construct hierarchies of generation. The slang survives in the modern

societies most through the preferential adoption by owners and factory owner, who should

order the raw plant ingredients of the best quality regard to the harvesting period, or the

indigenous locals who used to farm and aware of the climate changed.

Whilst, owning to modernization, young adults or the middle-aged were habitual in

telecommunications, in which virtual products were more appealing to them. The existence of

cyberspace “displace the need for physical movement between home and work, while urban

functions will no longer have a physical presence as services are delivered in electronic form”

(Graham and Marvin 1996:243). The gap between rural and urban is keep shrinking from the

decentralized information flow, urban ways of life could then be obtained anywhere. It becomes

less necessary for the younger generations to step in the shop and associate with the food

products, resulted to the unrelatedness of agriculture ethnics.

Tai Tung Bakery has preserved the mainstream of the foodways in 1940s, in which the

factory owner attributed the traditional ingredient combination to the idiom, such as

“combining preserved egg with ginger” (7&K L&), saying “this is not our invention but

tradition has been passed down from the past, the perfect combinations of preserved egg and

ginger were part of the mainstream, your grandparent must know this term”. It implies certain
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groups of middle-aged and elderly with cultural capitals about agriculture ethnics are privileged

over others, in which the legitimization of associating Chinese-styled pastries with the past, in

construction of community identity “revolves around the political authority of those who hold

the right to tell its story” (Pearce 1998:224). Some slangs or ingredient combinations are carried

more credibility, which led to the question as to the role of food producer and how the

interpretation of old food ideology play in the present.

Invariant Production Sequences

The social life of pastries may involve crucial variables and invariables determines their

authenticity. Andre Leroi-Gourhan (1964) created model of chaine operatoire, or “the series of

operations which transforms a substance from a raw material into a manufactured product”

(Van der Leeuw 1993:240), to deconstruct the production techniques in social context. By

reconstructing the chaine operatoire in Tai Tung Bakery, analysis of Chinese-styled pastries

should focus on the choices made by masters, owners, managers and customers on raw material

it contains, the use of tools and technical skills, and functions of the tools, techniques, or food

products associate with the nature of raw material.

In case of mooncake, there are 3 invariant elements of production including: (a) raw

materials originated from Mainland China, (b) the use of mixer, (c) the molding of dough,

whereas variation occurs in (d) the reason for changing taste, (e) the proficient of determining

level of gluten and relevant amount of mixing time, (f) the technique used to mold the dough.
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To begin with, the factory owner insisted the raw materials of mooncakes must come from

Mainland China, which were of highest quality, saying “there is no alternative to replace those

from China”. There was once a customer suggested she used to buy a type of mooncakes with

dried oysters filled, which did not give off oyster scent as rich as those produced few years ago.

Regards to this opinion, Tse Ching Yuen suspected the oysters growing method has been

changed, and claimed he was no power on controlling quality of oysters, whilst factory owner

attributes to the seasonality, saying the oysters harvested in Winter time were much fleshier

and more tender, the oysters purchased and processed in summer time before Mid-Autumn

Festival were possibly with an inferior quality. Although both producers and consumers

acknowledge the change of taste and smell, the origin of ingredients would not be changed,

even it affects the profits of the business.

Besides, levels of gluten of each flour varies in different size of grains, which determines

the amount of time in mixing dough with sugar and water. In use of electronic mixer, masters

have to check the gluten condition of every mixing dough in the mixer, by hand-squeezing the

mixing dough, “despite of the same type of flour, the content of every flour is different. We

have to consider when to stop the mixer, depending on our experience,” suggested by the

factory owner. According to the retired masters who have engaged in mooncake production,

they agreed the quality of dough plays crucial role in the appearance of the baked crusts of the

mooncakes. One of the masters who have worked for 13 years claimed “we can’t use the over-
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mixed dough for baking, because the broken gluten would deteriorate the quality of crust,

which could not bring out red-brown color of the crust, resulted a bad impression to customer

when they first see the mooncake at the shop”.

Before baking, the pastries would be shaped by molding machine, or wooden mold with

which the dough would be pressed in the mold to create patterns, then it would be flipped over

and tapped to detach the dough (Fig. 15). Tai Tung Bakery used to hand-tapping the dough

before the introduction of molding machine. Along with the establishment of molding machine,

factory owner preferred automatic molding over hand-tapping, because the pressing force from

machine would not destroy the gluten level of the dough, meanwhile it could roll the pastry

skin uniformly thin without any clumps on the surface. Especially, the use of wooden mold

caused joint pain from repetitive hand-tapping the whole day long. Tang Wing Ceong moaned,

“Even if you could endure for the first two days, you would have pain in joints of hand or wrists

at the third day. Many of us had to take antibiotic drugs or get injected to relieve the pain”.

Fig.15 Tang Wing Ceong, the factory owner, was

demonstrating the use of wooden mold. Photographed by

Nicole Lee.

The problems from molding pastries with wooden mold could be solved by adopting new

techniques, implied neither the hands nor the tools determine the values of mooncake-making.

While they are not the defining element of the mooncake-making tradition, different traditions
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including the use of molding machine would therefore be developed and co-existed with the

use of wooden mold, where wooden mold would only be applied for the dough with fillings

weighted more than 180 grams, due to the limited capability of the molding machine.

With the invariant aspects of production series, authenticity of mooncake may bound of

the underlying “topology, partonomy and sequence” (Van der Leeuw 1993:259). The properties

of ingredient originated from Mainland China, masters’ embodied experience on varying dough,

and technical means compatible with machinery, were preserved under continuous climate

change and technological innovation. These are fundamental to construct the basic entities of

the mooncake in fixed sequence: raw ingredients, crust all the way round, or the entire baked

product. The form and texture of the dough was always perceived as either fully extended or

broken. Abide by the concept of partonomy, the full extent of gluten in dough was considered

partitionable in the mooncake production, permitting the master to use mold and ovens

subsequently, whereas the “gluten-broken” dough was disqualified.

However, customers’ dialogue with tradition were associated with invariant elements

including unchanged taste, hand-made techniques and local production. Many customers also

valued the freshly baked pastries and bread, saying “the bun is crispy now, let eat it”. Most of

the elderly and middle-aged customer were loyal to mooncakes from Tai Tung Bakery, valued

the pastries as tasty, nostalgic, or decent, attributed the traditionality to notion of “real and

ample ingredients” (ELA & F}). Despite of invariant sequence of mooncake production, with
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the ingredients originated from Mainland China and with machinalized production, the values

of the food product altered when the reality defied food imagination of customers.

Invention of Imaginated Tradition

It is suggested that customer’s underlying assumption of the local production, was the

better food ingredients origin with the workshop based in Hong Kong, in which Chinese-styled

pastries processed in Hong Kong were given supremacy over those processed in Mainland

China. “This is the real Hong Kong production,” said by a local resident who was introducing

the bakery to his accompanies. Nonetheless, there were certain amounts of regular local

customers authenticated mooncakes of Tai Tung Bakery as the ‘real thing’ with unchanged taste,

whereas disgusting with the texture and smell of Heng Heung mooncakes. A 48-year-old non-

indigenous Yuen Long resident specifically stated the quality of Hang Heung mooncakes

became worse after their factories have been moved to the Dongguan, in which the filling of

lotus paste was not smooth enough and the crust contained a burning smell, who associated the

changing raw ingredients’ origin with workshop relocation to Mainland China. They attributed

the spoiled taste to the relocation of factory, implying customers’ perspective of authenticity is

the origin of pastries production, and the ingredients always originate from the production base.

However, customers’ wishful thinking of local production is a matter of imagination, in

which the factory owner underscored the mooncake ingredients from Mainland China were of

the highest quality. Their obsession with pastries of Tai Tung Bakery and overemphasis on the
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quality and taste of locally produced pastries might imply the insecurity of food safety with

increasing financial interconnection with Mainland China. In view of this, indigenous villagers

and local Hong Kong residents were informed by images of unhygienic factory environment

through the mass media. It stimulated perception towards the past, reckoning hand-made

production was better, which was further realized through routinized food scandals from China

factories. As Appadurai has depicted, “fantasy is now a social practice” (Appadurai 1991:198),

the imaginated invariant elements of production sequence does not only represent customers’

dissatisfaction of food safety in Mainland China, but also the inculcation of imaginative

relationship between local production and foodways.

Recognizing customers from different localities bought mooncakes from the head retail

store of Tai Tung Bakery every Mid-Autumn Festival, aligned with their exclusion of

mooncakes produced in Mainland China, and association of food quality with factory location.

It shows social transformation is not only the foundation stimulates imagination as a routinized

activity (Weiss 2002), but also entailed concentration of dispersed regions, pastries and

customers in the bakery as part of food memory, whose has higher social capital could choose

to buy the less likely contaminated mooncakes, in which the imaginated association of Tai Tung

mooncakes and past living style become essential to the expression of foodways.

Before Chinese New Year, the master of head retail store produced freshly fried glutinous

balls, which is one of the festive snacks. The use of glutinous rice, sense of freshness with hot
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gas and the texture of chewiness were appreciated by many customers, who relating freshness

with imaging production of master stirring the balls with hot oil in large cooking pan in the

kitchen. They thought the glutinous balls were nostalgic and delicious because they believed

the imagined way of cooking was real. Against the imagination of customers, masters would

place the balls into an automatic fryer located at the upper floor of the store, who did not have

to stir the balls and check up on them during cooking. For masters, stirring the balls in the pan

was an out-to-date practice, who took the use of machinery for granted, saying “if 1 could

promote to an upper position, I would go to the factory and learn to use more machines”.

Machinery have never been excluded from the production, while they were able to satisfy their

creative potential from being acknowledged of the production sequence and learning to

collaborate with the machinery, arranging baking schedule by themselves.

Besides, in a food programme titled “JTEAZ 226 FETiE4 N2 A F2L (Yuen Long

Wife Cakes, Fully Handmade with Fresh Winter Melon)”, aired on 24 July 2018 in TVB

channel, Tse Ching Yuen emphasized on the hand-making features, with the bakery master

standing aside kneading and molding dough to demonstrate wife cake production, contrasting

with daily machinery procedures (Fig. 12-15).

Hong Kong Anthropologist. Vol. 10, 2020 47



Fig. 16 Using automatic mixer to knead the dough Fig. 17 Using machine to produce ball-shaped pastry

in the factory. Photographed by Nicole Lee. dough filled with paste. Photographed by Nicole Lee.
= y . ;

Fig. 18 Using compresser to flatten the ball- Fig. 19 Using oven to bake the dough in the kitchen
shaped pastry dough. Photographed by Nicole Lee. of the head retail store. Photographed by Nicole Lee.

Hence, the imaginated tradition of non machine-based production procedures were
invented and reinforced by the owner of the second generation, which does not exist in daily
operation. The reality and imaginated tradition would be mediated through demonstrating how
masters in the past produce cakes in traditional ways. With the mass-mediated TV program
promotes the dissemination of imagination, the invented tradition was generally governed by
“overtly or tacitly accepted rules...which seek to inculcate certain values and norms of
behavior by repetition, which automatically implies continuity with the past” (Hobsbawm
1983:1). The sense of continuity guided customer to think mooncakes of Tai Tung Bakery were
traditional, affirming the cakes were handily made, and confirmed their embodied imagination
towards local production. The falsification of production could also gain profit, evident from
the increased customers who claimed their acknowledgement of production process, saying “I
saw the baked pork cookies were entering the oven in the TV program”.

From this perspective, the configuration of media and owner were controlled by the

dominant imaginative practice of the public, in which the invented imagination constitutes the
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authenticity of Chinese-styled pastries in Tai Tung Bakery. Along with the distribution of

imagination, relationship between pastries and past living style become concrete. When the

perceptions of the imaginated foodways were cultivated over time, “habit memory” (Bourdieu

1977) was formed, customers then habitually produced “taste memory” by recreating satisfying

sensory experiences associated with the smoothness and sweet-scent of lotus seed pastes,

greasy smell of egg yolk oil, crispiness of nuts and absence of musty oil smell. The preferred

taste of mooncakes, as social norms among the middle-aged and elderly customers, would then

passed on through generations and resulted in strong attachment confined to Tai Tung Bakery.

Discussion

The authenticity of Tai Tung Bakery has been constructed by different social actors,

through accomplishing cultural ingratiation and integration into different culture of social

groups. The bakery owners have played prominent role in building territorial networks with

ethnic groups and indigenous squires, through distribution of pastries regard and regardless to

Lunar calendar, in claim of unbounded geopolitical territoriality contradictory with other chain

bakeries. Meanwhile, the family of Tang clan hold power on culinary resource and personnel

management. Social orders were built up and recreated under gentrification in Yuen Long,

through preserving the use of ingredients originated from Mainland China, the Mooncake Club,

the adoption of using machinery, and the revival of festive performance, which producer and

consumers were able to bring values to the Chinese-styled pastries, in which the pastries
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themselves has defined the authenticity of Tai Tung Bakery.

To create the “real” Chinese-styled pastries, articulation of the food ideology is necessary

to claim of its localness, in which owners interpreted the past craftsmanship for the present

through mass media, producing cultural meanings to the Chinese-styled pastries, showing the

bakery is “fully in the know and grasps the profound significance of these ultimately most ‘real’

of places, persons and styles,” (Weiss 2002:116). While the aura of authenticity was salient for

the media who wanted to romanticize a story of tradition, masters who alienated themselves

from the pastries they made, shopkeepers who were recreating the cultural landscape, and the

festive installation appealing to the public, in turn compete with modernized bakeries.

Perhaps most essential is the questionable existence of authenticity, indeed the

combination of imagination and mass technology bring people closer to the head retail store at

Yuen Long than to local bakeries in our neighborhood. Its ambiguity and flexibility for illusion

thus become necessary for the Chinese-styled bakery to survive in the urbanized city of Hong

Kong, which confirms local people of different localities that their imagined old life ways could

be realized, and sustained in practice through enjoying Chinese-styled pastries in particular

bakery at particular festival or seasons.

Hong Kong Anthropologist. Vol. 10, 2020 50



Reference

Abbott, Mark Wesley. 2008. Bread, Sweat, and Tears? The Ascendance of Capitalist
Accumulation Strategies in the Russian Republic of Karelia, 2001-2002. PhD diss.,
University of Pittsburgh.

Air Pollution Control Ordinance. 1972. Air Pollution Control (Furnaces, Ovens and
Chimneys) (Installation and Alteration) Regulations. Cap 311, Chapter 43.

Alberti, Samuel. 2012. Nature and Culture: Objects, Disciplines and the Manchester
Museum. Manchester: Manchester University Press.

Anderson, Eugene Newton. 2014. Everyone Eats: Understanding Food and Culture.

New York: NYU Press.

Appadurai, Arjun. 1986. “Introduction: Commodities and the Politics of Value.” In A.
Appadurali, ed., The Social Life of Things: Commodities in Cultural Perspective, pp. 3-63.
New York: Cambridge University Press.

. 1991. “Global Ethnoscapes: Notes and Queries for a Transnational
Anthropology”. In Richard G. Fox, ed., Recapturing Anthropology: Working in the
Present, pp. 191- 210. New Mexico: School of American Research Press.

. 1996. Modernity at Large: Cultural Dimensions of Globalization.

Minneapolis: University of Minnesota Press.

BBC News. 2010. “China Dairy Products Found Tainted with Melamine”. At
https://www.bbc.com/news/10565838 accessed 5 February 2019.

Berman, Marshall. 1970. The Politics of Authenticity. London: Allen & Unwin.

Bourdieu, Pierre. 1977. Outline of a Theory of Practice. Cambridge: Cambridge University
Press.

. 1984. Distinction: A Social Critique of the Judgment of Taste, trans. Richard
Nice. Cambridge: Harvard University Press.

. 1986. “The Forms of Capital”. In John G. Richardson, ed., Handbook of
Theory and Research for the Sociology of Education, pp.241-258. New York: Greenwood
Press.

Chan, Tin Kuen (Ps-KAE). 2017, JTEARRANR 28 gAY ESEE (The Evolution of
Yuen Long from Villages to a New Town). In [ &A% 345 (Chan Tin Kuen, ed.), A4f
WE4E (Village For Life), pp.21-33. & @ ¥ b#EE (Hong Kong: HULU Culture).
Chatzopoulou Elena, Gorton Matthew and Kuznesof Sharron. 2016. “Defining Food
Authenticity: An Efficient Promotion for Ethnic Restaurants”. Paper presented at
EURAM 2016, European Academy of Management, Paris, France. At
https://eprint.ncl.ac.uk/file_store/production/237829/77B45B67-E3F3-4FB3-A95A-

38E41573420A.pdf accessed 7 May 2019.
Hong Kong Anthropologist. Vol. 10, 2020 51



https://www.bbc.com/news/10565838
https://eprint.ncl.ac.uk/file_store/production/237829/77B45B67-E3F3-4FB3-A95A-38E41573420A.pdf
https://eprint.ncl.ac.uk/file_store/production/237829/77B45B67-E3F3-4FB3-A95A-38E41573420A.pdf

Chen, Chi-Shan (B%iHfl), and Hung-Jen Tan (GEJE{"). 2018. &Yyt adday @ =
EE AL E AR B L (The Social Life of Food: The Transition and Resurgence of
Plneapple Industry in Taiwan). i FEE @& | (Bulletin of the Geographical
Society of China) 60:1-24.

Cheng, Po-Hung (BE57%5). 2003. &I THIR: FHANF-HIEK &S (Early Hong
Kong Eateries). &% @ H & K ENTHYIEE(Hong Kong: University Museum
and Art Gallery, The University of Hong Kong). pp.167-174.

Cheng, Sea-ling. 1997. “Back to the Future: Herbal Tea Shops in Hong Kong.” In
Grant Evans and Maria Tam, eds, Hong Kong: The Anthropology of a Chinese
Metropolis, pp. 51-76. Honolulu: University of Hawai'i Press.

Cheung, Doris Shukkwan. 2014. Changing Gender: Gender Role, Class and the
Experience of Chinese Female Immigrants. PhD diss., City University of New York.

Cheung, Sidney C.H. 2005. “Consuming ‘Low’ Cuisine after Hong Kong’s Handover:
Village Banquets and Private Kitchen.” Asian Studies Review 29:259-273.

. 2013. “From Foodways to Intangible Heritage: A Case Study of Chinese
Culinary Resource, Retail and Recipe in Hong Kong.” International Journal of Heritage
Studies 19(4): 353-364.

Choi, Wen-Jian (£2£37EX). 2013. =S fpHhlE o= B &3 ET2E (Research on
Mango Industry Development in Taiwan). =;fifE & 20 B54F#E (Kaohsiung
District Agricultural Research and Extension Station Annual Report), pp. 76-77.

Cohen, Erik and Nir Avieli. 2004. “Food in Tourism: Attraction and Impediment.”
Annals of Tourism Research 31(4):755-778.

Cwiertka, Katarzyna J. 2015. “Food as Intangible Cultural Heritage: A Lesson from
Japan.” In May Chang, Heather Hsieh, Yvonne Huang, eds., Proceedings of the
2015 International Conference on Chinese Food. Taiwan: Foundation of Chinese Dietary
Culture.Culture, pp. 173-188.

Dean, Kenneth, and Zheng Zhenman. 2009. Ritual Alliances of the Putian Plain:
Historical Introduction to the Return of the Gods. Boston: Brill.

Donaghey, Sara. 2008. A Critical Exploration of Frameworks for Assessing the
Significance of New Zealand’s Historic Heritage. Oxford: Archaeopress.

Ebster, Claus and Irene Guist. 2005. “The Role of Authenticity in Ethnic Theme
Restaurants.” Journal of Foodservice Business Research 7(2):41-52.

Fixed Penalty (Public Cleanliness and Obstruction) Ordinance. 2002. Obstruction of
Public Places. Cap. 570, Section 4A.

Gao, Tian Qiang (Z/R5%). 2013. F&ESE (#5Thk ) (Changes in Hong Kong).

T4 =EE (Hong Kong: Joint Publishing HK).
Gennep, Arnold Van. 1961. The Rites of Passage. Chicago: University of Chicago Press.
Government Rent Ordinance. 1997. Government Rent (Assessment and Collection)

Hong Kong Anthropologist. Vol. 10, 2020 52



Ordinance. Cap. 515. Preliminary.

Graham, Steve, and Simon Marvin. 1996. Telecommunications and the City: Electronic
Spaces. London: Routledge.

Grayson, Kent and Raden Martinec. 2004. “Consumer Perceptions of Iconicity and
Indexicality and Their Influence on Assessments of Authentic Market Offerings.”
Journal of Consumer Research 31(2):296-312.

Guangdong Culture Centre (E5 & {LEE). 2018. HEHEGRFREE (EEIEE
= H B E LR B EH 25) (Mooncake Traditional Production Skill [Lin Heung
Lao Cantonese Mooncake Traditional Production Skill]). At
http://www.gdsqyg.com/agdfyzg/mingluinfo?mlproid=2018013186930729
accessed 5 November 2018.

Guo, Meng (F/£F). 2013. #{F S 2R BUERiT ST (Research on
Operation Chain Theory and Pottery Making Technology). £ Z{Archaeology), 4:96-
104.

Halil, Altay Gode. 2017. “An Example for The Industry of Industry of Culture:
Isparta/Yalvav Bread Culture and Local Bakery from the Past to the Present
Day.” Folklor/Edebiyat 23(91): 197-209.

Hastrup, Kirsten, and Peter Hervik. 1994. Social Experience and Anthropological
Knowledge. London: Routledge

Handler, Richard. 1986. “Authenticity.” Anthropology Today 2(1): 2—-4.

Hobsbawm, Eric, and Terence Ranger. 1983. The Invention of Tradition. Cambridge:
Cambridge University Press.

Holt, Douglas B. 2002. “Why Do Brands Cause Trouble? A Dialectical Theory of
Consumer Culture and Branding.” Journal of Consumer Research 29 (June):70-90.

Hong Kong Government Gazette. 1899. “Committees for Sub- Districts in the New
Territories”, Notification No. 387. 9 July, pp. 1073-1075.

Intangible Cultural Heritage Office. 2019. “First Intangible Cultural Heritage Inventory of
Hong Kong”. At
https://www.lcsd.gov.hk/CE/Museum/ICHO/documents/3862785/3863408/First_hkich_i
nventory_ E.pdf accessed 14 November 2018

James, Hayes (F47). 2016. ¥l EH 452 (The Great Difference : Hong Kong's New
Territories and its people). & @ THEEEFEHE AR /AT (Hong Kong: Chung Hwa
Book Co. Ltd.).

Jerome, Pamela. 2008. “An Introduction to Authenticity in Preservation.” APT
Bulletin 39(2/3): 3-7.

Kavanagh, Gaynor. 1996. Making Histories in Museums. London: Leicester
University Press.

Kong, Lily. 1999. “The Invention of Heritage: Popular Music in Singapore.” Asian

Hong Kong Anthropologist. Vol. 10, 2020 53


http://www.gdsqyg.com/agdfyzg/mingluinfo?mlproid=2018013186930729
https://www.lcsd.gov.hk/CE/Museum/ICHO/documents/3862785/3863408/First_hkich_inventory_E.pdf
https://www.lcsd.gov.hk/CE/Museum/ICHO/documents/3862785/3863408/First_hkich_inventory_E.pdf

Studies Review 23(1):1-25.

Kung Sheung Daily News (&7 1.7 H ). 1984. “Delayed Removal of Yuen Long
Five Hop Street Tenants Until Next Month” GTERFL &R JEZEE T HIET). 4
March, p.7.

Latour, Bruno. 2005. Reassembling the Social: An Introduction to Actor-Network-

Theory. New York: Oxford University Press.

Lau, Chi Pang (2(%¢g), and Zhou Jia Jian (27 7E). 2009. HE: L EE—H JAIFHASR
H: A\ fVEEREOfE (Daily Life of Hong Kong during the Japanese Occupation). 7k :
FEEEFEA)ATEA S (Hong Kong: Chung Hwa Book Co. Ltd.).

Lemaire, Raymond, and Herb Stovel. 1977. “Nara Document on Authenticity.” In
UNESCO, Operational Guidelines for the Implementation of the World Heritage
Convention, pp. 95-97. At https://whc.unesco.org/archive/opguidel2-en.pdf
accessed 5 December 2018.

Lo, Patrick. 2007. “Kee Wah Bakery: A Case Study on the Westernization of a Local
Chinese Bakery and Its Establishment of a Global Empire.” International Journal of
Diversity in Organisations, Communities & Nations: Annual Review 7(1):77-78.

Loh, Christine, Rafelghem, Marcos Van and Jaimie C. Graham. 2007. Managing
Public Records for Good Governance and Preservation of Collective Memory:

The Case for Archival Legislation. Hong Kong: Civic Exchange.

Low, Setha. 2011. Claiming Space for an Engaged Anthropology: Spatial Inequality
and Social Exclusion. American Anthropologist 113(3):389-407.

Lui, Wing-Sing (&= 7k 57). 2018. F&RIE LGSRy " HaE , SRRy ERE
(The Designation of Intangible Cultural Heritage of Yulan Ghost Festival the Re-
construction of Ethnic Chaozhou Communities in Hong Kong). E{afhzk (Min-

Su Chu-i Journal) 201(9): 65-100.

Marx, Karl, and Friedrich Engels. 2009. The Economic and Philosophic Manuscripts
of 1844 and the Communist Manifesto. New York: Prometheus Books.

Mazer, Katie, and Katharine Rankin. 2011. “The Social Space of Gentrification: The Politics
of Neighbourhood Accessibility in Toronto’s Downtown West.” Environment and
Planning D: Society and Space 29(5): 822-839.

Minting Ye, Igor Vojnovic and Guo Chen. 2015. “The Landscape of Gentrification: Exploring
the Diversity of “Upgrading” Processes in Hong Kong, 1986-2006.” Urban Geography
36(4): 471-503.

Mintz, Sidney Wilfred. 1996. Tasting Food, Tasting Freedom: Excursions into Eating,
Culture, and the Past. Boston: Beacon Press.

Mintz, Sidney Wilfred, and Christine Du Bois. 2002. “The Anthropology of Food and
Eating.” Annual Review of Anthropology 31(1): 99-119.

Muniz, Albert, and Thomas O’Guinn. 2001. “Brand Communities.” Journal of

Hong Kong Anthropologist. Vol. 10, 2020 54



Consumer Research, 27:412- 432.

Parish, William, and Martin King Whyte. 1978. Village and Family in Contemporary
China. Chicago: The University of Chicago Press.

Pearce, Susan. 1998. “Obijects in the Contemporary Construction of Personal Culture:
Perspectives Relating to Gender and Socio-economic Class.” Museum Management and
Curatorship 17 (3): 223-241.

Peters, Arisa Shibagaki. 2017. Bread and Washoku: Unveiling Japanese Identity
Through the Necessity of Bread Baking. PhD diss., Indiana University.

Peng, Sau-Yong (52Jk2&). 2013. Ex& AJEES(The Anthropology of Food). JEET :

JE KRB ARt (Peking: Peking University Press).

Plesner, Ursula. 2009. “An Actor-Network Perspective on Changing Work Practices:
Communication Technologies as Actants in Newswork.” Journalism 10(5): 604-626.

Pratt, Mary Louise. 1991. “Aurts of the Contact Zone.” Profession 1991:33-40.

Savova, Nadezhda Dimitrova. 2013. Bread and Home: Global Cultural Politics in the
Tangible Places of Intangible Heritage (Bulgaria, Cuba, Brazil). PhD diss.,

Princeton University.

Smart, Alan, and Josephine Smart. 2003. “Urbanization and the Global Perspective.”
Annual Review of Anthropology 32(1):263-285.

Social Welfare Department (SWD). 2018. “Population Profile of Yuen Long District”.

At https://www.swd.gov.hk/tc/index/site_district/page_yuenlong/sub_districtpr/ accessed
4 February 2019.

South China Daily News (F5#E H #). 194251 EAEZEAR T (The Agriculture of Yuen
Long). 20 July, p.3.

Sparks, Douglas. 1976. “The Teochiu: Ethnicity in Urban Hong Kong.” Journal of the Hong
Kong Branch of the Royal Asiatic Society 16:25-56.

Spennemann, Dirk. 2004. “Your Solution, Their Problem—Their Solution, Your
Problem: The Gordian Knot of Cultural Heritage Planning and Management at the Local
Government Level”. Unpublished paper presented at Planning Institute of Australia
Conference 2004: Planning on the Edge, Hobart. At
http://csusap.csu.edu.au/~dspennem/PDFE-Articles/PIA2004.pdf accessed 20 March,
2019.

Spooner, Brian. 1986. “Weavers and Dealers: The Authenticity of an Oriental
Carpet.” In A. Appadurai, ed., The Social Life of Things: Commodities in Cultural
Perspective, pp.195-235. New York: Cambridge University Press.

Sukalakamala, Piyavan and Janice B. Boyce. 2007. “Customer Perceptions for
Expectations and Acceptance of an Authentic Dining Experience in Thai
Restaurants.” Journal of Food Service 18(2):69-75.

Sutton, David Evan. 2001. Remembrance of Repasts: An Anthropology of Food and

Hong Kong Anthropologist. Vol. 10, 2020 55


https://www.swd.gov.hk/tc/index/site_district/page_yuenlong/sub_districtpr/
http://csusap.csu.edu.au/%7Edspennem/PDF-Articles/PIA2004.pdf

Memory (Materializing Culture). New York: Bloomsbury.

Tai Kung Pao (K/2NHR). 2012, ARsEdl E 2R 2h% (Advantages of Co-
Operation between Hong Kong and Guangdong). June 26, p. Al4.

Tam, Siumi Maria. 1997. “Eating Metropolitaneity: Hong Kong Identity in Yumcha.”
The Australian Journal of Anthropology 8(1):291-306.

Tan, Chee-Beng ([ Z:HH). 2008. BEEFonHE AR &AL © 44%F (Chinese Food and
Foodways in Southeast Asia: An Overview). In 5EEfF 4% (Cheung Yu-Xi,
eds), S5 EEERR S LEbHET &am 5 (The 10th Symposium on
Chinese Dietary Culture). Z1t : FEEgiE Y {bHE4 = (Taipai: Foundation of
Chinese Dietary Culture), pp.13-31.

Tang, William (BF#£%), and Tang Kwai Heung (81 FE7). 2014. JTER-& 175
(Yuen Long. Dietary. Good times). & B H#FE (Hong Kong: Wan Li Book
Company Limited).

Tsang, Shu Ki, and Cheung Yuk Shing. 1997. “The Economic Link-Up of Hong Kong
and Guangdong: Structural and Development problems”. In Joseph C.H., Y.Y. Kueh, and
Clement Tisdell, eds., China and the Asia Pacific Economy, pp. 51-74. New York: Nova
Science Publishers.

UNESCO. 2003. “Convention for the Safeguarding of the Intangible Cultural Heritage.”
At http://unesdoc.unesco.org/images//0013/001325/132540e.pdf accessed 3
October 2018.

. 2014. “Methodology Manual: Culture for Development Indicators.” At
https://en.unesco.org/creativity/sites/creativity/files/cdis_methodology _manual 0
_0.pdf accessed 3 October 2018.

Van der Leeuw, Sander. 1993. “Giving the Potter a Choice: Conceptual Aspects of
Pottery Techniques”. In Lemonnier, Pierre. ed. Technology Choices: Transformation in
Material Cultures Since the Neolithic, pp. 238-288. London: Routledge.

Walsh, Kevin. 1992. The Representation of the Past: Museums and Heritage in the
Postmodern World. London: Routledge.

Wah Kiu Yat Po (Z£{& H ). 1942. JTEA#HTE (The New Appearance of Yuen Long). 17 June,
p.2.

Watson, James. 1987. “From the Common Pot: Feasting with Equals in Chinese
Society.” Anthropos 82:389-401.

Weiss, Brad. 2002. “Thug Realism: Inhabiting Fantasy in Urban Tanzania.” Cultural
Anthropology 17(1):93-124.

Woehrle, Lynne. 1995. The Staff of Life: Women Baking for Social Change. An
Ethnography of the Basic Kneads Wholegrain Bakery. PhD diss, Syracuse University.

Yan, Yun Xiang. 2010. Drink Water, but Remember the Source: Moral Discourse in a
Chinese. Los Angeles: University of California Press.

Hong Kong Anthropologist. Vol. 10, 2020 56


http://unesdoc.unesco.org/images/0013/001325/132540e.pdf

Yuen Long District Council GTEAEE D). 1992. JLEAEE T (Yuen Long
Resident Guidebook). & : JrEAlES SR K EEZE® (Hong Kong:
Committee Working Group on Social Services and Community Information in Yuen
Long District Council).

Zeng, Guojun, Frank Go and Henk J. de Vries. 2012. “Paradox of Authenticity Versus
Standardization: Expansion Strategies of Restaurant Groups in China.”” International
Journal of Hospitality Management 31(4):1090-1100.

Hong Kong Anthropologist. Vol. 10, 2020

57



	Background
	Literature Review
	Ethnic Solidarity in Gentrifying Yuen Long
	Tai Tung Bakery is a Chinese family-run company, currently owned by family members of second and third generation, and executives outside the family (factory owner, and shop manager, the wife of factory owner). It processes, wholesales, and retails Ch...
	Formation of Inclusive Community
	Inculcation of the Past for the Present
	Social Relations within the Mooncake Club
	Endurance of Festiveness through Performance
	Nature Cycle with Lunar Calendar
	Invariant Production Sequences
	Invention of Imaginated Tradition
	Discussion
	Reference

