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From deep-fried breakfast wraps to reservation-only gourmet dinners 

on hilltops overlooking the city, experience in honest pictures and 

words the stories behind Kaohsiung’s most irresistible, most 
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professionalism, commitment to customer, and passion for authentic 

flavors of these establishments. Open to page one and begin your 
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curiosity and engagingly detailed approach to writing have brought to 

his readers a delightful stream of stories on the lives and careers of 

true food professionals. When not writing, Roger regularly works as a 

culinary tour guide, taking locals and visitors alike on tasteful 
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Foreword｜Three Flavors in One: From Kaohsiung Good Eats to Kaohsiung’s Savory Soul 

Locality, Fraternity, Hospitality 

 

Everyone who lives in Tainan, whether for a short stay or long term, quickly learns to the 

importance of learning and using key Taiwanese words and phrases when going out on the town. 

It’s a tool, but even more a medium that helps me more quickly dedicate myself to this city, and 

grounds me, truly grounds me at the center of my life. This is especially true if you listen closely 

at any snack stall. You’ll almost never hear a Kaohsiunger say, hó-tsiah “good food”. More than 

half of Tainan locals describe a good meal in just two words: hah-bī, “good taste”. I've noticed over 

the years that hah-bī has evolved beyond describing something the diner thinks tastes good to 

now conveying a meaning something like, “I don’t care what anyone else thinks tastes good. This 

is the life I want, and the most important thing is that everything is done according to my tastes.” 

That includes both satisfying my hunger and nourishing my soul. 

Some people may never know the sort of individual thoughts, feelings, trials or 

tribulations that are reflected in our food. I eat, therefore, I am. In that moment, everyone is eating 

to preserve their quiet existence in search of their own creature comforts built up amidst daily 

routines. It doesn’t matter at all what different culinary aesthetics deem an exceptional flavor; but 

rather the subtle aspects of these dishes that come to be understood as the tacit emotions we 

share with shopkeepers when we’re operating on the same frequency. I mean, honestly, it’s a local 



  

 

identity that’s taken shape from the collective memory created together over so many years; a 

confidence born from local freshness, the spice of life, and the sweetness of people. There will 

always be a meal, but the point isn’t to wonder whether visitors will like it. It’s more important to 

be yourself; and being yourself doesn’t mean catering to the crowd. You’re always welcome at my 

table, but you’ll eat what we’re having. 

The cook should feel very much the same way, and focus on the course they’ve set for 

themselves. As the seasons change and generations pass, we find those with similar tastes who 

continue to tweak our recipes until some become celebrated “house specials”. Once the family’s 

secret ingredient steps out of the kitchen, the confidence of regular customers helps everything 

take root in local cuisine. Years ago, when I first decided on Kaohsiung Good Eats as the title of 

this book, I’d already started to formulate a clear definition of the word “good”. “It doesn’t 

necessarily mean the ‘best’ because subjective feelings differ widely from one person to the next. 

It’s more of an invitation, ‘Kaohsiung welcomes you!’” Ten years later, I named my book 

Kaohsiung’s Savory Soul because most of us can agree it is the flavor that wins you over. Whenever 

a first timer takes up an invitation to visit my city, it is my sincerest hope that they cultivate a 

more complex relationship with Kaohsiung. A relationship with greater understanding and more 

meaningful interactions. No matter where you’re from or when you got here; the many different 

ethnic groups that arrived in Kaohsiung at various points in time are waiting to share the personal 

histories and origin stories infused into their culinary techniques. 

Kaohsiung’s Savory Soul can be considered an evolution of my previous work, Kaohsiung 

Good Eats. The former weaves the culinary stories of 120 all-new restaurants into the complex 

tapestry of life in Kaohsiung. Reading both books will paint a much clearer picture of the cityscape. 

Kaohsiung Good Eats came out in 2013 when my focus was more on spotlighting and explaining 

the culinary trajectories various that have left their mark on this city over the past one hundred 

years. That six-year field study (2007-2013) was a lengthy screening and recording process, the 

goal of which was to show visitors the best of Kaohsiung and to show locals the best of themselves. 

Kaohsiung’s Savory Soul took even longer, requiring almost ten years from my initial investigation 

to its final publication (2013-2023). This period included the three challenging years of the 

coronavirus pandemic that gripped the entire world. Things got a little rocky for me as well as for 

several of these restaurants. The good thing is that we’ve all come out the other side. Looking 

back, we’re much like the spirit of Kaohsiung’s Savory Soul, infused with the resolute persistence 

and robust strength of the city. 

The scope of this new investigation expanded beyond the busy Kaohsiung neighborhoods 

readers will remember from my last book. I crossed old county lines into the townships that 

existed before the city’s incorporation as a municipality to explore different ethnic groups and 

time periods across mountains, vast seas, and ocean straits. My goal in publishing Kaohsiung’s 

Savory Soul is to bring everyone closer to the tastes of local life to experience a deeper, wider, and 

more diverse Kaohsiung. My last book mostly focused on bustling neighborhoods and didn’t really 

shine a spotlight beyond classic restaurants. This time, I’ve written a broader exposé on the 

exquisite tastes to be found in Kaohsiung’s outlying townships. If I had to sum up the process of 



  

 

writing both of these books from investigation to publication, it would be that in the blink of an 

eye, I’ve gone from a curious young man to your friendly neighborhood uncle. At least my passion 

has never wavered. I have to thank the palates and culinary techniques of these professionals 

hidden in every corner of my city for always helping me recapture the flavors of my youth. 

We’re living in an age of fast food that’s largely being caught on camera. I’ve definitely 

used several snapshot techniques to capture certain elements of my story, but it’s hard to fully 

express the joy and sorrow behind these stories left behind in the sands of time. I very often still 

need to put everything into words before the book is good enough for my tastes. Kaohsiung’s 

Savory Soul isn’t just a dependable local food guide. Each chapter is also a brief attempt to discover 

the complex interplay among eras, landscapes, neighborhoods, techniques, and personalities. 

Once published, if readers mistake this text for my detective notes or a secret menu of local 

restaurants, I won’t mind at all. Actually, this book is meant to be an extension of our shared tastes. 

Take a look around the world and you’ll see that this is essentially true of many immigrant cities 

where folks rely on, embrace, and even repel each other on a journey that we never seem 

prepared to finish. I don’t mean to brag, but here in Kaohsiung, the city is much like its people. It 

doesn’t matter if you’re short, tall, fat, or thin; we can all discover what makes us look our best. 

It’s been ten years. Believe me, Kaohsiung can proudly say, “It’s okay, you can come closer…don’t 

be shy.” 

 
 
Tang Bo | Pork Liver Rolls 

Offering up rich, nostalgia-sating snacks in a lonely Gangshan market. 

 

Gangshan District fell right between my journey south from Tainan to Kaohsiung. From the start, 

the township seemed to have a life of its own. Ping An Market, the first public market in Kaohsiung, 

was built beside the Provincial Highway during the Japanese colonial era in what many still call 

the “old city” of Gangshan. The market once boasted over 100 stalls with a sizzling hot atmosphere 

to help locals find exactly what they’re looking for and was one of the best places in town to eat 

and drink. Despite the fact that many of the stalls have moved on over the years, the market can 

still be found between the hustle and bustle of Weiren Road and Wunsian Market, which opened 

in 1951. Thankfully, the entire vacant lot is safeguarded by a smattering of dedicated shopkeepers, 

of which Tang Bo Pork Liver Rolls is a clear standout. Tang Bo is a third-generation stall hidden 

deep in Ping An that remains committed to frying up beautiful, fragrant morsels representing the 

best of Taiwanese fried food. They shine amidst the nostalgic atmosphere of this abandoned 

market. 

Wu Man-Tang, known as Uncle Tang, mans the stall and feeds the hungry crowds. He was 

just fourteen when he started making a living selling oo-pe̍h tshiat, dishes made to order with 

whatever was on hand, and other snacks before setting himself up at Ping An Market. Like most 

people of his generation, Uncle Tang worked hard to make a name for himself by making whatever 

would sell. It wasn’t until the 1970s that Uncle Tang landed on his signature dish. His daughters-



  

 

in-law were eventually more than happy to take over the family business to help see the happy 

bustle continue along that old market street. Every morning, customers young and old stop by for 

breakfast. They come, again and again, to sit down in what feels like their own tsàu-kha – home 

kitchen. A bird’s eye view of the red sign and yellow characters looks almost like an advertisement 

for Tien Fu Na Shou cakes. From a distance, you’ll note the many hungry customers waiting and 

taking selfies, but move in and all you’ll see are the ladies firmly in charge of this well-oiled 

multigenerational operation. The shop has been around since the 70s, 80s, 90s, early 2000s and 

beyond. Before you know it, we’ll be celebrating their hundredth anniversary. 

 

 

 

 

 


