
Taiyuan: City of the Dragon

 It was a weekend, and the early morning was 

sparsely populated。Reople seemed to still not 

be waking up from deep slumber, with occasional 

pedestrians hurrying by.TaiYuan slowly woke up 

in the mist.

Amidst the gentle breeze and light rain, I hailed 

a taxi and went to Qingzhen Lao Liu Steamed 

Dumplings. I l ined up and ordered a bowl of 

meatball soup, a bowl of old tofu, and a sweet 

deep-fried pancake. The boss looked surprised 

and asked, "Are you going to eat so much?" After 

getting a positive answer, he smiled.

In the hustle and bustle of people, I found a seat 

and soon heard my order number being called. 

The soup base, made by boiling a mixture of beef 

shank, beef brisket, and beef, was refreshing. 

It was sprinkled with chopped scall ions and 

enhanced with a rich pepper flavor. With one 

mouthful, the cold rain of Taiyuan was shut 

outside the door. The meatballs were made from 
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lean and excellent beef tenderloin, chopped and 

mixed with scallions, ginger, garlic, and starch, 

then vigorously kneaded until fully integrated. 

They were then deep-fried in oil, and after 15 

minutes, they turned slightly golden and were 

ready to be served. Crispy on the outside and 

tender on the inside, they were simply exquisite. 

The sweet deep-fried pancake looked like a 

connected series of deep-fried dough sticks, 

uneven in thickness, with a layer of brown sugar 

on the surface. They were also deep-fried in oil. 

When eaten, they were slightly sweet and crispy, 

and the slight greasiness was taken away by 

the meatball soup.

The breakfast in Taiyuan is just like the city 

and its people—steady, introverted, solid, and 

sedate. Different regions have their own unique 

flavors, and Shanxi's flavor is characterized by 

its sour taste, and Taiyuan is no exception.

To understand Shanxi's vinegar culture, a 

visit to the Donghu Vinegar Garden is a must. 

As the only tourism brand in China's brewing 

industry, the Donghu Vinegar Garden has 

collected various vinegar-making utensils, 

agricultural tools, and more than 700 vinegar 

therapy prescriptions dating from the Western 

Han Dynasty to the present. Through displays 

of ancient and modern vessels, excerpts 

from literary works, old photos and videos, 

and immersive vinegar-making experiences, 

the garden fully showcases the historical and 

cultural heritage of Shanxi's aged vinegar.

As soon as I  stepped out of  the car,  the 

aroma of aged vinegar filled the air. Without a 
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