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In the northwestern mountains of Taizhou 
in Zhejiang, Guanyin Tofu is a favorite 
delicacy in the local cuisine. It’s popular in 
Taizhou and neighboring regions. I recently 
enjoyed watching a friend demonstrate how 
to make this dish from start to end. 

Some people call it Guanyin Jelly and 
some call it Guanyin Tofu, though it has 
nothing to do with soybeans or any other 
cereals in it. It looks like tofu after it’s 
made. It is made of a herb which local peo-
ple call the tofu herb. The herb is academi-
cally known as Premna microphylla Turcz 
(PMT), mainly distributed in east, central 
and southwest China. The roots, stems and 
leaves of PMT can be used as medicine 
for the functions of clearing away heat and 
detoxification, detumescence, snake bite, 
nameless swelling, wound bleeding, and so 
on. The tofu herb abounds in mountains in 
this part of Taizhou. 

The leaves of PMT are rich in pectin, 
kind of a jelly substance that can be extract-
ed from the leaves. Local people use a six-
step procedure to get the pectin out of the 
leaves and turn the liquid into jelly-like, 
firm, dark green substance that can be cut 
into chops. No one knows exactly how 
someone first discovered a way to extract 
pectin out of PMT leaves. The procedure 
works this way: leaves are washed and 

placed into a big basin. Pour boiled water 
into the basin until leaves become soft 
as if withered. Remove hot water and let 
leaves cool for ten minutes. Put leaves into 
a gauze bag. Put the bag into a basin of wa-
ter boiled and cooled. Rub and knead the 
leaves in the bag. Pectin comes out. When 
the water becomes dark green, pour the 
dark green water into another vessel and 
pour pure water boiled and cooled into the 
basin again. The step is repeated two more 
times until you have three basins of dark 
green water in which is liquid pectin. Then 
drop a coagulator extracted out of soybean 
stems into the water and stir the water 
evenly. The liquid becomes thicker. Let 
the liquid cure for five minutes. Skip the 
foams on the surface with a chopstick. Let 
the liquid cure for two hours. The jelly-like 
emerald tofu is ready. 

It was an amazing experience for me to 
watch how pectin in the PMT leaves was 
extracted and turned into so-called tofu in 
the hands of my friend. The whole thing, 
not yet cut into chops, looked like a large 
chunk of gem in the color of dark green. 

A local folktale explains how someone 
first learned the way to make the jelly-like 
tofu. As the folktale has it, once upon a 
time, the region was being plagued by a 
famine. A woman went out in search of 

food. She left a hungry son at home. After 
a long journey and hard search, she got a 
cake. On her way back home, she ran into 
an old man lying by the road, looking as if 
he would die of hunger any moment. After 
some hesitation, she fed the cake to the old 
man. The old man recovered. After learn-
ing that the woman had a starving boy at 
home, he followed the woman to her home. 
There he demonstrated how to make tofu 
out of PMT leaves and taught the woman 
how to do it step by step. After the woman 
mastered the procedure and the mother and 
son enjoyed the delicacy, the old man trans-
formed into Buddha and disappeared into 
the sky, leaving no time for the mother and 
son to say thank you. The woman shared 
the recipe with her neighbors and the mira-
cle method spread. The people in the region 
survived the famine. Just like so many 
folktales, this one says you lead an honest 
life and treat people kindly and you respect 
nature for food and express gratitude to dei-
ties for ways to survive. 

Of course all kinds of tofu recipes can 
be used in cooking Guanyin Tofu. It can be 
fried in oil. It can be cooked in soy sauce or 
it can be an ingredient in a soup. In summer, 
the jelly-like tofu can stay in a refrigerator 
before it can be served in peppermint water 
and enjoyed. 
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独一无二的台州美食。蒋冰之  摄
Guanyin Tofu, a unique delicacy of Taizhou

“从巴黎到基辅：维罗特夫·维拉斯拉夫藏欧洲绘画展”
正在杭州博物馆展出。

此次展览由杭州博物馆主办，乌克兰斯拉夫画廊协办，
共展出乌克兰收藏家维罗特夫·维拉斯拉夫先生所藏 17 世
纪至 20 世纪绘画 50 余件。作品题材丰富，内涵广博，既
包括神话、历史、宗教、风景、肖像等题材，也有反映 20
世纪面貌的现代主义风格作品。

展览以专题为主线，以地域及流派为参照，全景式
勾画出从圭多·雷尼（Guido Reni）到伊里亚·叶菲莫维
奇·列宾（Ilya Yafimovich Repin）及巴勃罗·鲁伊斯·毕
加索（Pablo Picasso）、胡安·米罗 (Joan Miró）的欧洲艺
术发展历程，展现出欧洲从巴黎到基辅多元的人文风貌与
自然景观，以期以欧洲绘画为桥梁，增进中国与乌克兰之
间的艺术交流及协作。

展览将持续到 2021 年 2 月。
� （温玉鹏  周懿）

Started on September 30, Hangzhou Museum is hosting an exhi-
bition titled From Paris to Kiev: Vyrodov Vlacheslav with European 
Painting. Over fifty artworks are all from Vyrodov Vlacheslav, a 
Ukraine collector, featuring a wide range of subjects: mythology, 
history, religion, landscape, and portraiture. The exhibition presents 
paintings from various European masters such as Guido Reni, Ilya 
Yafimovich Repin, Pablo Picasso, and Joan Miró. These paintings 
indicate, to some extent, how art developed in Europe in the 20th 
century and how different parts of Europe housed different styles. 
The exhibition is designed to promote exchanges and cooperation 
in art between China and Ukraine. The exhibition will last till Feb-
ruary 2021. 

� (By Weng Yupeng Zhou Yi)

从巴黎到基辅
——欧洲绘画展在杭博举行 

Hangzhou Museum Features 
European Art

《繁花》。  列宾
A painting by Ilya Yafimovich Repin

《无题》。  胡安·米罗
A painting by Joan Miró

《和平之翼》。  毕加索
A painting by Pablo Picasso
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