
Quotes from student blogs: CHINESE/ITALIAN 190:  Noodle Narratives on the Silk Road: 
Chinese Food: 
 
“For the Chinese, viewing specific foods with different properties and functions goes so far as to 
assigning different types of ‘bing’ to different seasons. For example, in the ‘Ode to Bing,’ Shu 
Xi declares that in spring, one should eat mantou; in autumn, qisou; and in winter, boiled 
noodles. Similarly, the Chinese also believe that eating seasonal food helps people maintain their 
health, almost as if each nature produces the right healing foods during each season for people. 
For example, while in the summer, yin foods like melons and cucumbers are best, in winter, high 
yang foods such as garlic and onions are recommended in order to maintain a specific balance. In 
the same vein, in winter, the Chinese would refrain from consuming melons, while in the hot 
summertime, they would refrain from having garlic and onions.” 
 
“One of the attitudes that the Chinese have towards their food that I find very intriguing is how 
they not only consider food as food, but also as medicine. This leads me to believe that health is 
a major part of the function of food, not only should it taste good but it should also but it should 
also hold medicinal properties to not only cure sickness but to also prevent it.” 
 
“Everyday Chinese food comes from a balance of different flavors that are all known to have 
preventative health benefits. The five tastes are a Chinese idea that isn’t prevalent in US culture. 
Saltiness is the most important taste because it brings out all the flavors in a dish. Sourness, 
which often comes from the addition of vinegar to dishes, is thought to help with digestive and 
immune system health. Pungency is a quality that roughly translates to the American idea of 
spiciness. Some pungent ingredients such as garlic and ginger are thought to help regulate body 
fluids. Bitterness is also a quality not desired in American cuisine, but it is believed to help the 
stomach and vision. Sweetness is used to counteract the bitterness and pungency, but real 
Chinese food is much less sweet than American Chinese food or the average American diet. A 
Chinese chef’s objective is to mix the five tastes in harmony. In contrast, American dishes are 
generally less complex and focused around one taste, such as sweet or salty. 
 
When someone gets sick, the Traditional Chinese Medicine doctor will advise eating certain 
foods before prescribing medicine. For example, eating turtle soup is believed to help failing 
kidneys. The soup preparation is very time consuming and complex because you have to fist 
make a chicken broth and then cook the turtle in the broth over at least two days. The soup broth 
should be eaten once a month until your kidneys recover, or once a year for people with 
functioning kidneys. The recipe has not seemed to evolve much over time, but the footnotes on 
the recipe include that you can go to a supermarket and have the staff chop up the turtle for you 
instead of finding and killing the turtle yourself. 
 
I think the idea of using food as medicine is very interesting. Growing up in an American family, 
I was always sent to the doctor for antibiotics or other types of medicine when I got sick. My 
family tried to eat pretty healthy, but we have very few ideas of eating certain foods for certain 
problems. All I can think of is that I drink ginger tea when my stomach hurts and a broth based 
soup when I have a cold.” 
 
 



Quotes from student blogs: ITALIAN/CHINESE 190:  Noodle Narratives on the Silk Road: 
Italian Food: 
 
“The process of making fusilli really relates to the Italian idea of ‘work to eat,’ where you have 
to plan in advance to have time to lovingly make your food. Cooking is somewhere between a 
pleasure and a necessity instead of a means to an ends. Even once you have the noodles, you 
have to make the sauce with fresh and local ingredients. Brook and I chose a fusilli with pesto 
sauce recipe because we could easily make it without access to a full kitchen and grocery budget, 
but we found many more recipes for sauces. Like we talked about in class, meat is rarely used in 
Southern Italian cooking, so most of the recipes we saw were sauces with broccoli and 
anchovies, or spinach and cheese, or zucchini sauce. The pasta acts as a base for the vegetables 
to create a cohesive and delicious dish. In a region where agriculture is a main industry, fresh 
vegetables would not be very expensive, so these Italians eat a very healthy diet by American 
standards.” 
 
“Climatic differences are another cause of the regional cuisine differences in Italy. Regions near 
the ocean, such as Calabria and Sardegna, have a large amount of seafood in their diet, while 
more inland areas, like Basilicata, use more terrestrial meats, such as pork. The extreme contrast 
in cuisine between certain regions of Italy, such as between Alto Adige and Sicilia, is often due 
to both factors…. Unlike in the mostly-inland regions of Alto Adige or Lombardy, which use 
mainly terrestrial animals such as the pig or cow, seafood is very common in Sicilian cuisine. 
Dishes like Pasta con la Sarde use two species of fish, sardines and anchovies, which are easily 
obtained from the Mediterranean Sea, which Sicily borders.” 
 
“Overall the regions of Italy have only recently been brought together into one unified country. 
For hundreds of years they acted as independent city states and principalities. The regions 
developed on their own and created traditions and foodstuffs that are completely unique to 
them.” 
 
“One of most worldwide dietary changes today is a new Western-style industrial cuisine. As 
discussed in the reading material, it is noticeable everywhere and characterized by a greater 
desire for meat, sugar, salt and fat. The scenario my group performed last week fully shows the 
Western-style industrial cuisine. In the scenario, the Italian grandpa prepared traditional ravioli 
for grandchildren. However, his grandchildren are all Americans and preferred American food 
like Pizza or localized Italian food. The scenario presents the conflict of eating between different 
generations and cultures. American grandchildren refused to eat traditional Italian food, but 
ordered Western-style industrial cuisine. This is a general trend in the world today that people 
pay less attention to the preparation of food, and a growing amount of people just want to eat fast 
food.” 
 
“Roger Ebert says in his review of Big Night, ‘It is about food not as a subject but as a language–
the language by which one can speak to gods, can create, can seduce, can aspire to perfection.’  
Every storyteller knows the value of food. Look into any book or movie and soon you will find a 
diner scene, or a dinner table scene, or just the mere presence of food, without fail. This is 
because we all make associations based on food and how people eat together.” 


