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The China (Yunnan) Pilot Free Trade Zone was launched in Kunming, the 

capital city of  Yunnan province, on August 30.

This came after the overall plans for the establishment of six new Pilot Free 

Trade Zone (FTZs) across the nation were issued by the State Council of People's 

Republic of China on August 26. 

The plans highlight the importance of establishing pilot FTZs in five Chinese 

provinces and one autonomous region of Yunnan, Shandong, Jiangsu, Hebei, 

Heilongjiang provinces, and the Guangxi Zhuang Autonomous Region. This is a 

crucial move made by the CPC Central Committee and the State Council to push 

forward China’s reform and opening-up into a new era.

According to the plans, particular and differentiated tasks have been given 

to each pilot FTZ to be built soon, depending on their distinctive social and 

geo-economic natures. Each plan consists of four main sections: general 

requirements, regional layout, main tasks and measures, as well as supporting 

mechanisms.  

Yunnan, as a province sitting on the southwest border of China, undertakes 

the task of strengthening the connectivity between the country and its South 

and Southeast Asian neighbors. Its role in building and maintaining a key 

international corridor between China and Southeast Asian countries, exploring 

new economic cooperation models along border areas, and enhancing 

international scientific communication and exchanges is highly stressed. 

The pilot FTZ of Yunnan will be divided into three areas in Kunming, Honghe 

and Dehong, respectively. Kunming, the provincial capital, aims to play a leading 

role in developing digital economy, smart manufacture and the 5G technology. 

The advantages of Honghe prefecture will be seen on sectors including cross-

border e-commerce and healthcare service, while Dehong is the prefecture where 

China-Myanmar economic cooperation is expected to be further developed. 

Some common points can be seen in all 6 overall plans, such as the emphasis 

on institutional innovation, high quality development, further opening-up, and 

the integration of national initiatives and interests.  

Featuring cross-border businesses and services, Yunnan hopes to take this 

opportunity to further consolidate its relationship with South and Southeast 

Asian neighbors, while achieving new milestones on commerce and investment 

facilitation, transportation, innovative financial services, and environment 

protection.

Changes will soon be seen in international finance service, tourism, 

e-commerce and agricultural cooperation.





The Creative Yunnan Culture 

Industries Expo 2019 kicked off 

in Kunming, Yunnan province on 

August 8. 

With the theme of “integrated 

cultural advancement and val-

ue-added creativity”, the five-day 

expo aims to exhibit new trends 

and results of the cultural indus-

tries in Yunnan, while facilitating 

cultural exchanges.

The cultural fair will also show-

case Yunnan’s effort in fusing 

culture into tourism, focusing 

on the creativity, innovation and 

upgrades of the cultural industry.

Having been held annually for 

years, the 2019 expo features 7 

exhibition halls, 7 sub-venues 

and 20 cultural activities. 

More than 1,300 cultural com-

panies home and abroad joined 

in the expo, including those from 

Afghanistan, the Philippines, 

Japan, Turkey, Nepal, Indonesia, 

and others.

People visited the Yunnan 

Garden at the Beijing Interna-

tional Horticultural Exhibition 

in Beijing, capital of China, Au-

gust 11, 2019. The "Yunnan Day" 

event was held at the Beijing 

International Horticultural Exhi-

bition on the same day. 

Several shows and activities 

aiming at promoting the tour-

ism of Yunnan were carried out, 

including ethnic dancing and 

singing, tea ceremonies as well 

as food fairs (Xinhua). 

The ARJ21, China's first homebuilt regional 

passenger jetliner, undertook a three-day demon-

stration flight in Southwest China between August 

19 and 21, to showcase its performance in plateau 

areas and further explore market opportunities in 

the region.

It flew several routes between eight airports, in-

cluding Kunming, Lijiang and Dali airports in Yun-

nan province. This time, the Commercial Aircraft 

Corp of China, its developer, also held a seminar 

with its clients to discuss the operation and poten-

tial of China's regional highland aviation market.

Triggered by growing demands, more domestic 

carriers are prepared to launch new flights to inter-

connect less-densely populated and smaller cities. 

Yunnan, with abundant tourism resources, has 15 

civil airports across the province. It aims to achieve 

an annual passenger throughput of 150 million by 

2030, according to the local government.

Last year, the passenger throughput of Yunnan 

reached 67.6 million. The Changshui International 

Airport of Kunming is expected to become a key 

international airport with multiple connections 

with Southeast Asian countries. Now the passen-

ger throughput of the airport is ranked the 35th 

globally.(China Daily)

The picture taken by a local photographer Chai 

Junfeng shows the breathtaking landscape of the 

Dashanbao Scenic Area stretching across the east 

side of Yunnan’s Zhaotong city. 

“On clear days, I’d always like to roam on the 

wild land here, watching innumerable cranes 

flying over my head,” Chai Junfeng said. “I feel ex-

cited to be surrounded by the nature while leaving 

behind the hustle and bustle of city.” 

Featured by crystal blue sky, pristine lakes, 

boundless grasslands as well as elegant black-

necked cranes, Dashanbao has attracted an in-

creasing number of tourists in recent years, espe-

cially those who are wild about extreme sports, like 

wingsuit flying. 

Yunnan province in south-

western China sees its trade with 

the countries along the Belt and 

Road (B&R) growing by 16 per-

cent year on year to 90.7 billion 

yuan (about 12.8 billion U.S. dol-

lars) between January and July of 

2019. The customs of Kunming, 

capital of Yunnan, said that the 

trade volume with B&R countries 

accounted for over 72 percent of 

the province’s total import and 

export. Yunnan’ export volume 

to the B&R countries was 34.4 

billion in the first seven months 

of this year, while the import vol-

ume reached 56.4 billion yuan, 

with a 12.2 percent of increase 

compared with the same period 

of last year. According to the 

provincial customs, the export 

of electromechanical products 

and fertilizers increased rapidly, 

and that of farm products and la-

bor-intensive commodities also 

achieved a continuing growth. 

Meanwhile, more energies and 

metal ores have been imported 

from the B&R countries to Yun-

nan.(Xinhua)



Hundreds of thousands of 

giant  gre en  leave s f l oat ing 

on the water inside the Xish-

uangbanna Tropical Botanical 

Garden of the Chinese acade-

my of Sciences have attracted 

crowds of tourists to come to 

southern Yunnan province in 

recent days. 

Victoria cruziana, naming after 

the Queen Victoria of Britain, is a 

flowering plant which belongs to 

the big family of water lilies.  

"These 'king-size' tropical 

plants have been grown here 

since 1963," a research staff told 

us. "Due to their extremely wide 

leaves, each one can support a 

weight up to 60 or 70kgs." 

It is to say that many female 

tourists can safely step onto 

these water lily leaves without 

risks of falling off.  

The best time to view Victoria 

cruziana in a year is between 

June and October.

International environmental 

organization Greenpeace and Wild 

China Film, a China-based visual 

studio jointly held an event on 

which a photo of the largest and 

oldest hemlock on today’s planet 

was unveiled in Dali, central Yun-

nan province, on August 16. 

Dubbed Yunnan king hem-

lock, this 1,100-year-old tree was 

demonstrated by colored picture 

on a gigantic 15-meter-long 

poster at the venue.

Growing at an altitude as high 

as 3200 meters, this 30-meter tall 

king hemlock was first discov-

ered by local hunters in the early 

1960s. But no images of it have 

been revealed until very recently.

“Trees are the largest species 

in forest, and they always carry 

some key ecological informa-

tion,” said Xi Zhinong, a famed 

wildlife photographer, and also 

the founder of Wild China.

“We wanted to give a full re-

cord to this extraordinary old 

tree, in order to uplift public 

awareness on forest protection 

issues.”

Mr. Xi and his team which 

comprised botanists, experi-

enced tree climbers as well as 

ecological photographers, had 

made a 10-month preparation 

before shooting.

The final product is this gi-

gapixel image stitched up by over 

60 pictures that unfolds nearly 

every detail of the tree.  

No matter where they locate, old architec-

tures are something that can always trigger 

people’s memory or imagination of the past. 

There is no exception in Yunnan, either.

However, many hundred-year-old resi-

dences here, mostly featured with one or 

another specific regional architectural style, 

have been eroded or even torn down by the 

elements over the past  few decades.

Shiping, a key historic town in south Yun-

nan province, received a fund of 20,000,000 

yuan from the China Foundation for Cultural 

Heritage Conservation in 2016, which bears a 

particular mission to save old and fragile folk 

houses across the country. 

Since the April of 2018, 18 of them have 

been fully renovated, with the same materials 

and techniques that were applied hundreds 

of years ago when they were built in the first 

place. 

A detailed instruction has also been made 

to guide the further repair and maintenance 

of these native cultural heritages.

Now, renewed folk houses once again come 

back into the sight and life of local residents.

(Xinhua)

 

Dadugang, Yunnan’s major area for Pu’er tea 

growing was recognized by the London-based 

World Record Certification Agency (WRCA) 

as the largest single tea plantation around the 

globe on August 27. A world record certificate 

was given to the municipal government of 

Jingdong city who administrates the region of 

Daduguang. Surrounded by tropical rainforests, 

the terraced fields with 65,246 mu (around 4,349 

hectares) in all are the home for Yunnan’s spe-

cialty - Pu’er tea. “Tea making and drinking cul-

tures have been passed down from generation to 

generation here, and the Tea-Horse Road in the 

history helped Yunnan connect with the wider 

world,” said Bai Ling, the mayor of Jingdong. Re-

cently, the municipal government has commit-

ted themselves to the protection of ancient tea 

trees and the construction a modern tea indus-

trial park. The cultivated area of tea in Jingdong 

reached 289,000 mu (roughly 19,267 hectares) 

with an annual output of 22,600 tons. Now, the 

entire tea industry there remains a value of 3 bil-

lion yuan (419 million U.S. dollars).(Xinhua)

 

A new air freight route linking 

Kunming and Karachi, the largest 

city of Pakistan, was lunched on 

Monday, September 2, according 

to Kunming’s Changshui Interna-

tional Airport. This all-cargo air 

route is planned to be operated 

by China’s express giant YTO 

Express who is experienced in 

delivering cross-border cargo. 

This is the first international car-

go route opened by the Yunnan 

Airport Group after the founding 

of the China (Yunnan) Pilot Free 

Trade Zone (FTZ) in late August. 

It is believed that this route will 

not only facilitate the logistic 

connections between China and 

Pakistan, but benefit the eco-

nomic development of the two 

countries as a whole. The group 

now has 11 air freight routes that 

link Kunming to the coastal area 

of China as well as India, Nepal, 

Vietnam and some others.(Xin-

hua)





Etymologically speaking, the 

Chinese character for tea – com-

prising three radicals which rep-

resent grass, human, and wood, 

respectively – has remained the 

same written form for over a mil-

lennium since the Tang Dynasty 

(618-907 AD). Yet the way to pro-

nounce it varied from one place 

to another, due to the huge and 

sometimes radical differences 

among regional dialects in Chi-

na. And this is still the case. 

That’s why tea is called “chai” 

in today’s Russian and Hindu, 

being brought directly from 

Mandarin’s “cha”, while in Eng-

lish, French, Spanish and Ital-

ian-speaking countries, a sound 

resembling the “te” in Hokkien, 

a common dialect of  Fujian 

province, has been shared, as 

these countries came to know 

about this beverage from the 

tea growers and merchants 

there in the first place. 

The distribution of tea 

plants in Yunnan is pretty 

wide. Wild tea trees have 

been found in 12 out of 16 pre-

fectures of it in all. And produc-

tion areas are scattered across 

the province, from Pu’er and 

Xishuangbanna down the south 

to Honghe and Wenshan along 

the southeast border, and then to 

Lincang, Dehong, Baoshan and 

Dali, sitting on its west side. 

According to statistics from 

2014, Yunnan now owns over 

3,000,000 mu (appriximatley 

200,000 hectares) of old tea 

plantations. The Mengku Tea 

Garden in Shuangjiang, Lin-

cang – which recently has 

been selected as a candi-

date by the Ministry of Ag-

riculture and Rural Affairs 

of China to vie for the GIAHS 

(Globally Important Agricul-

tural Heritage Systems) of the 

United Nation – certainly proves 

Yunnan’s distinctive nature for 

tea cultivation. 

It’s worth noting that Yun-

nan is the home of some of the 

oldest tea plants on the planet. 

The 800-year-old “king tea tree” 

in Menghai, Xishuangbanna, 

and an even elder one which is 

believed to have erected in Zhe-

nyuan of Pu’er county for as long 

as 2,700 years, have together wit-

nessed the unbelievable natural 

and cultural history of tea in its 

birthplace. 

Recently, a number of eco-

logical tea gardens have mush-

roomed around Yunnan,  in 

which tea trees are inter-planted 

with a range of other crops, in-

cluding soybean, peanuts, pota-

toes as well as oriental cherries. 

Aesthetics is apparently not the 

main reason for doing this. In 

fact, interplant can help ward off 

pests and diseases effectively. 



As the homeland of 25 mi-

nority groups, Yunnan has long 

been famed for its unique ethnic 

culture and folklores. And nearly 

every group, interestingly, seems 

to retain their own tea-drinking 

habit. Tea is not merely indispen-

sable in their daily consumption; 

it stands for an important gesture 

of hospitality. 

The Three Course Tea is such 

a tea ceremony prevailing in 

northwest Yunnan’s Dali. It is 

prepared by the local Bai minor-

ity specifically during festivals or 

in the presence of distinguished 

guests. The ceremony, as its 

name implies, consists of three 

rounds of tea drinking and tast-

ing. 

The first one, featuring the 

natural bitterness of tea, symbol-

izes the hardship that one has to 

get through before succeeding. 

The second – being brewed to-

gether with some brown sugar 

and dried citrus peels – has sweet 

and fruity taste which intends 

to remind the guests of those 

joyful moments in their life. And 

the final course is an absolutely 

surprising one, because honey, 

ginger and even Sichuan pep-

per would be added into the tea 

pot to create a quite mixed and 

perplexing sense in your mouth 

before the ceremony ends. 

This is more than a sip of tea. 

It is the taste of life! 

Apart from the Bai people, tea 

drinking has been seen in the 

culture of many more ethnic mi-

norities in Yunnan, like the Hani, 

Dai, Lisu and Buyi. 

A good cup of tea is deter-

mined by several factors. And the 

primary one must be the nat-

ural-climatic conditions of the 

place where tea garden locates. 

The warm humid and foggy ar-

eas of southern Yunnan provide 

a decent environment for the 

growth of tea trees. Some amaz-

ing chemistry done by the nature 

has been detected, which gives a 

particular taste and aroma to the 

teas being grown here. Pu’er is 

the best example of this.  

Pu’er tea, as one of the few 

fermented black teas that can 

be found in China, is an exclu-

sive product of Yunnan. It can 

be roughly divided into two 

categories: the raw Pu’er and 

the ripe one. While raw Pu’er is 

marked by its strong flavor with 

some bitterness, the latter would 

rather offer a much milder and 

smoother taste. The process of 

making the tea involves several 

steps, including pan-frying (with 

an aim to suddenly stop enzyme 

activities and oxidation), leaf 

rolling, sun drying, fermenting as 

well as compressing. 

Compression was a useful 

practice to help facilitate the 

transportation of tea in ancient 

time, but now it’s more like a type 

of packaging and representation. 

Cubed, round and pie-shaped 

Pu’er tea products can all be 

encountered in tea shops easily. 

And similar to red wine, it can 

normally be stored for many 

years before taking out to enjoy.

 

In the history, teas of Yunnan 

might not be as popular as those 

from other provinces, like Fujian 

and Zhejiang, but after several 

years of endeavor, they have 

been successfully transformed 

into one of the most reputable 

products on both domestic and 

international markets. 

Yunnan’s area of tea growing 

reached 6,200,000 mu (equiva-

lent to around 413,300 hectares) 

in 2017. And a total production 

of 380,000 tons was achieved, 

ranking the second nationwide, 

just behind Fujian.



Yunnan is carrying out a five-

year plan to develop tea into an 

industry of  over hundreds of 

billions of RMB. The province 

gives priorities to the develop-

ment of Pu'er tea, black tea as 

well as green tea, and focuses on 

improving the quality and effi-

ciency of the industry. Aiming at 

increasing tea farmers’ income, 

Yunnan also highlights the tech-

nological innovation and inte-

grated development of primary, 

secondary and tertiary indus-

tries. Eventually, a tea industry 

system closely linked to sectors 

of economy, ecosphere, culture 

and tourism will be seen.

According to the overall plan, 

ancient tea trees and tea gardens 

must be well preserved and uti-

lized. Since 2018, Yunnan has 

started to use legislative tools to 

protect ancient tea trees. Man-

agerial technical regulations for 

ancient tea trees and tea gardens 

have been stipulated. The prov-

ince has also applied a garden 

zoning system  to protect repre-

sentative ancient tea trees with 

specific nameplates which ex-

plicitly indicate the idiosyncratic 

characteristics of each tea plant. 

In order to highlight the diversity 

of ancient tea products, 30 an-

cient tea bases are designated to 

be established, in a bid to forge 

the tea industry of Yunnan  with 

high benefits, distinctive features 

and competitiveness.

 

De veloping the intern et  of 

things among tea gardens is 

another driving force. In the 

future, information of man-

agement, environment moni-

toring, and quality control will 

be genuinely integrated into 

tea growing and processing.  

According to the plan, the are-

as of ecological tea gardens and 

organic tea gardens will respec-

tively reach 3 million mu (200,000 

hectares) and 700,000 mu (about 

46667 hectares) in the year of 

2020. And they will further reach 

3.5 million mu (roughly 230,000 

hectares) and 800,000 mu (53,000 

hectares) in 2022. Yunnan is 

expected to become a leading 

production base of tea in China,  

echoing with the national initia-

tive of building beautiful villages 

across the country. 





Such boom apparently stimu-

lated the local economy of Nake-

li. A large number of caravanserai 

thus started to flourish around 

the village. The Rongfa Caravan-

sary is an example. Built in 1931, 

Rongfa has witnessed the vicis-

situde of Nakeli for almost two 

centuries. “My family has run 

this place for generations, and I 

still remember the heyday of tea-

horse trade when this street out-

side my house was flooded by all 

kinds of people,” said the owner, 

Li Tianlin. 

The caravansary remains the 

same as it looked like decades 

ago. The manger still sits at its 

old place outside the door. Those 

old items in display - kettles, oil 

lamps, bronze horse bells and 

linen sacks - seem to have end-

less stories to tell. 

If you set off from Ning-er, a 

slightly awkward bridge would 

soon come into your sight after 

about 40-minute drive along the 

winding road down to the river 

bank. This is a steel-made sus-

pension bridge paved with broad 

and bulky planks on it. You could 

verily feel the splashing rapids 

underneath your feet while 

standing on the bridge. 

Nakeli is located in the moun-

tain some hundreds of meters 

above the river. It, in fact, can 

only be reached by stepping up 

a precipitous stone path along 

cliffs. The village itself looks like a 

place of centuries ago, with many 

old folk houses erecting inside. 

Houses are interconnected by 

numerous small stone pathways, 

and villagers can be found ped-

dling plantains and cured pork at 

corners. 

According to Pan Jianhua, a 

local publicity officer, “Na-ku-li” 

is a word deriving from the Dai 

minority of Yunnan. “Na is field, 

ke is bridge, and li simply means 

good. So Nakuli can be literally 

translated to ‘a good field beside 

bridge’”. 

The Tea-Horse Road is a tough 

ancient trade route traversing 

through the mountainous areas 

of southwest China which con-

nects today’s Yunnan, Sichuan 

and Tibet together. And Nakeli 

village was a crucial stop sitting 

right on this route where nearly 

every long-distance caravan 

had to pass through. “People 

also called this place ‘Ma-ku-

li,” meaning the ‘spot that even 

makes horses cry’,” Pan said. 

Nakeli has a glorious past. Its 

history can be traced back to the 

early period of Tea-Horse Trade 

beginning more than a thousand 

years ago. And its status as a 

prosperous economic hub lasted 

until the early 20th century, when 

trade of Yunnan’s famed Pu’er 

tea for the horses of Tibet, or vice 

versa, could be seen in the village 

every day. 

Today, neither merchants nor 

horsemen can be encountered on 

these rugged stone slabs. The cul-

tural legacies of the Ancient Tea-

Horse Road, however, have been 

well-preserved. The footprints left 

deep in rocks by horse shoes are 

the best evidence. In 2013, this 

part of the road near Nakeli was 

selected by the State Council of 

China as a Key Cultural Relics Site 

under the State Protection.

The Rongfa caravansary has 

been turn into a small museum 

and restaurant where tourists are 

able to learn the history and cul-

ture about the Tea-Horse Road, 

and taste a few local delicacies. 

And every time when ethnic 

festivals arrive, the villagers of 

Nakeli would all put on their tra-

ditional costumes for singing and 

dancing. Souvenir shops selling 

various kinds of handicrafts have 

also been built up in the village. 

Tourism has greatly changed 

the destiny of Nakeli and let it 

revive again. This must be some-

thing that those caravans of hun-

dreds of years ago could never 

foresee. 





Having planned for years, Wen 

Guixin, a Chinese Malaysian who 

lived in Yunnan for more than a 

decade, finally set up a business 

in Kunming: his 23rd branch of 

Nanyang Shunfa Bak Kut Teh 

Restaurant.

It is the first branch of this 

chain restaurant overseas. 

Wen once struggled with the 

altitude sickness of Yunnan. But 

now he feels it is mush easier for 

him to live here, speaking fluent 

Kunming dialect. 

"I love Yunnan. As a tiny bridge  

for the China-Malaysia friend-

ship, I hope my restaurant can 

bring authentic Malaysian food 

and culture to the customers of 

Yunnan." Wen smiled, narrowing 

his eyes into a slit. 

The legend goes that when 

Chinese labor workers reached 

Nanyang (Southeast Asia in their 

word) for the first time, they sim-

ply couldn’t cope with the muggy 

and humid climate there. Many 

of them suffered from severe 

rheumatism as a result. 

One day, a Chinese doctor 

cooked some pork ribs with lo-

cally produced pepper, as well 

as some traditional medicinal 

ingredients of angelica, codo-

nopsis, cinnamon and others.

  

As “medicine” was a taboo 

word among Chinese migrants, 

the medicinal soup was com-

monly called “tea”. This is where 

the name of Bak Kut Teh came 

from. 

Hence, the orgin of Bak Kut 

Teh is very much connected with 

the early history of Chinese mi-

grants in Southeast Asia.

Aged 44 years old, Wen Guixin 

and his family started setting up 

roadside stalls and selling simple 

dishes to the passers-by when he 

was young. Now his restaurant 

has been developed into a chain 

with over 20 branches. 

In December 2018, the Nan-

yang Shunfa Bak Kut Teh res-

taurant opened its first overseas 

branch in downtown Kunming.

"We used our 44-year-old se-

cret recipe with 11 fixed herbal 

ingredients, and this is a result 

after hundreds of thousands of 

experiments  in our kitchen. 

“Being boiled twice, the soup 

just tastes great!” Wen looked 

particularly proud when it comes 

to his Bak Kut Teh. 

Wen Guixin and his family 

came to Yunnan in 2008 for 

the first time.They had to fight 

against the altitude sickness and 

get used to the local preference 

of spicy food in Kunming .  

Now he can even speak three 

Yunnan dilects of Dehong, Zha-

otong and Kunming with fluen-

cy: "Zha Ge Zheng/How to deal 

with it", "Ni Ke Na Dian/Where 

are you going", and "Xiang Dang 

Ban Zha/Quite good"...

Over the past decade, Wen has 

invited hundreds of his Malay-

sian friends to come to visit Kun-

ming and introduced Yunnan 

cuisines to all of them.

Having been living in Yunnan 

for years, he said that if anybody 

asks him to describe Yunnan 

with only one word, it would be 

as simple as the “fairyland”.

The pleasant natural environ-

ment of Yunnan is a main reason 

for Wen to stay.

 Yunnan’s richness in quailty 

medicinal herbs, on the other 

hand, is the drive to make him 

open this branch in Kunming. 

While most international res-

tauranteurs kept their eyes on  

big cities of China like Beijing, 

Shanghai, Shenzhen and Guang-

zhou, Wen Guixin rather regard-

ed Yunnan as the perfect city to 

start his business. 

In addtion to food, Wen also 

hopes to turn each of his restau-

rants into places with stories to tell. 

“The happiness and sorrow of   

early Chinese workers in South-

east Asia have been repeatedly 

shown on the screen in our res-

taurant. And Bak Kut Teh is also a 

reminder of  our ancestors from 

China,” Wen said.  

Wen has both the national 

flags of China and Malaysia 

hanging in his restaurant.

 This year marks the 62nd anni-

versary of Malaysia's independ-

ence and the 45th anniversary of 

the establishment of diplomatic 

relations between China and 

Malaysia. 

The interaction between Chi-

na and Malaysia is able to be 

traced back to the Ming Dynasty 

some 400 years ago. Wen hopes 

that this special relationship 

between the two countries and 

their people could last forever. 



Sapie, simply meaning cold 

s t a r t er  i n  t h e  la ng u a g e  o f 

Dai minority, is consumed as 

a zestful rel ish in southern 

Yu n n a n’s  X i s h u a n g b a n n a . 

Differing from any light and 

refreshing tropical salad you 

might have tried,  sapie is a 

distinctive rice noodle dish 

“dreadful ly”  mixed up with 

a bitter and blackish liquid 

which is the bile of  ox!  But 

no worries please, this is way 

more than edible. It’s yummy! 

Sliced beef, cilantro, red hot 

chili peppers and lime juice 

are essential to it.

Wheat ,  with out  doubt,  is 

t h e  s e c o n d  m o s t  p o p u l a r 

s t a p l e  a c ro s s  t h e c o u n t r y, 

j u s t  a f t e r  r i c e.  A n d  t h e r e 

is  no exception in  Yunnan. 

What’s  different here,  how-

ever, is a particularly strong 

a f f e c t i o n  f o r  b i t t e r  f o o d . 

Featuring a slight bitterness, 

tartary buckwheat has been 

c o m m o n l y  u s e d  t o  m a k e 

steamed or fried pancakes. 

In regard of dressings, honey 

and syrup are the best choic-

es  a p p are ntl y,  a s  th e y  ca n 

perfectly balance the bitter 

taste with their sweetness. 

“Ciwujia” is how acantho-

panax root, a warm, pungent 

and sl ight ly  bi tter  tropic al 

p l a n t  i s  c a l l e d  i n  C h i n a . 

A ls o known a s th e “t horny 

ginseng”, it  has been widely 

used as a Chinese medicine. 

Yet  in Yu nnan,  these wate r 

spinach-like green leaves are 

more likely to appear in your 

salad bowl.  Sprin kled wit h 

finely chopped chili peppers 

and drizzled with fresh lime 

juice,  nothing can be more 

appetizing and therapeutic 

than this on a s luggish late 

summer day.

 Sa m e  a s  a c a n t h o p a n a x , 

isatis is known by the Chinese 

public as something of medi-

cal use. There is seemingly no 

way to find it apart from the 

pharmacy around the corner 

of your street. But what hap-

pens at restaurants in Yunnan 

can definitely blow your mind. 

Isatis roots, as a fresh vegeta-

ble, are stir-fried swiftly with 

garlic and dried chili peppers 

in a wok, just as what cabbage, 

pak choi or any other green 

veggies would be treated in a 

Chinese restaurant. 

One notable characteristic of 

Chinese cookery is its practice 

of integrating herbal roots or 

leaves into people’s everyday 

diet. There is an old but still ro-

bust belief that food and medi-

cine share the same origin. It’s to 

say that food can verily play as 

medicine, and vice versa. Chick-

en soup simmered with gingkos 

and pseudo ginseng roots is a 

perfect example of this. Marked 

by an herb-like bitter taste, the 

soup has been reckoned as a 

symbol of healthy cuisine.  

Kucai refers to an indigenous-

ly-grown chicory green in Yun-

nan which can hardly be found 

elsewhere. It can be made into 

salad and porridge, or stirred 

fired with crunchy kidney beans. 

However, the most favorable 

way to prepare it is as simple as 

a pure vegetable soup in which 

all other ingredients or season-

ings, including salt and pepper, 

have to be ruled out. To the 

locals, a savory dip containing 

grinded chili powders, spring 

onions and cilantro is the best 

mate for the soup. 



Xinhua, as a matter of fact, is 

an unusual place in which near-

ly every single household has 

been involved in the making of 

silverware for centuries. Here, 

silver artifacts - even those with 

the simplest forms - might take 

a villager’s half month of work. 

You perhaps can never believe 

that a quality and well-designed 

silver pot would entail up to 

one hundred thousand times of 

hammering before completion. 

But this is exactly why these 

handicrafts, marked by durabil-

ity and elegance, have gained 

much popularity among cus-

tomers from the U.S., Japan, In-

dia, Malaysia, Nepal, Thailand, 

Pakistan and many more. 

The production of  si lver-

ware in Xinhua can be traced 

back to as early as the period 

of Nanzhao (738-920AD), one 

locally-built kingdom in Yunnan 

which synchronized with the 

Tang Dynasty, a peak for the 

entire history of ancient China. 

But nothing seems to have been 

forgotten or discarded today - 

some 1,100 years later - as the 

enthusiasm of producing silver 

artworks was, and still is infused 

in the soul of silversmiths from 

Xinhua.  

Silverware being created here 

range widely from rice bowls 

and kettles to tea cups, from 

bracelets and earrings to small 

statues and even fairly sophisti-

cated crowns. And it seems that 

every one of them retains a good 

story, waiting to be heard.




