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Anthropology
Background Information of Zhuang Community
The Zhuang community is the largest minority group in China. Most of the community lives in the Guangxi region in China while the rest have settled in Hunan, Yunnan, Guizhou and Guangdong provinces. The ancestors gave themselves the name 'Zhuang' which has been used up to date. The community has different political, social and economic practices describing its features. They belong to the Tibetan language of China. They have a special form of marriage and are governed with specialized administrations. They also have different social classes. The community has its religion where they worship the ancestors and uses traditional medicine for cure. They community marries partners with a different surname. 
The staple food of the community is rice and cons and they mainly favor the glutinous rice. When the glutinous rice is well prepared with pork based on their customs and recipe, the meal is called Zongzi, which is prepared during special festivals within the community. The main purpose of the research is to come up with the meal frequently prepared by the community, its history, method of preparation and the importance of the meal. Based on the research I conducted, I realized that Zongi is the meal preferred and highly respected within the Zhuang culture in China. 
The History of Zongzi
The history behind zongzi is related to a widely known patriotic and poet minister, Qu Yuan who came from the Chu Kingdom in China. When he conquered the capital of Chu, the war was so intense that the minister committed suicide by drowning himself in river Miluo. People rolled their boats to save him but they failed to retrieve his body. They, therefore, threw packets of sticky rice in the river for the fish to eat rather than eating him. Zhuang, therefore, has been serving zongzi every year. Therefore, the recipe originated from the actions of Qu Yuan who committed suicide.
Importance of Zongzi
From the research I conducted, I realized that the Zongzi meal had several importances. First, the meal is used to celebrate the life of Qu Yuan. On 5th May of every year, the Zhuang community celebrates the day of Qu Yuan by preparing the zongzi meal which unites people. Therefore, zongzi has been used as a symbol amongst the Zhuang of expressing their homage to the spirits of Qu Yuan and honor the patriotism he showed. Moreover, the festival of consuming Zongzi and racing the dragon boats helps in passing on the traditions of rituals of death the future generation.
Ingredients
-Pork
-Mushroom
-Glutinous rice
-Mung beans,
-10 salted eggs cut to halves
-60 bamboo leaves
-20 dry oysters
-20g dry shrimps
Method of preparation
a) Cut the pork into twenty pieces and marinate for three days overnight
b) Soak the mushroom and combine it with the seasonings
c) Soak and rehydrate the dry oyster for about 60 minutes
d) Soak the glutinous rice for at least three hours and combine it with the seasonings.
e) The mug beans to be soaked for at least 50 minutes and combine with the seasonings
f) Stir-fry the glutinous rice, dry shrimps, dry oysters and mung beans until the aromatic smell is produced.
g) Soak the chestnuts and clean then lightly toast them
h) The egg yolks to be cut into quarters.
Preparation of the leaves
a) Put the leaves in the stockpot and add cold water submerging the leaves
b) Cover the leaves with a bowl to make them sink in water
c) Add a tablespoon of vegetable oil and boil at low temperature for an hour
d) Remove the leaves and soak them
e) Use the leaves immediately to wrap the zongzi meal.
Cooking the Zongzi
a) Boil the water in a medium stockpot
b) Place all the zongzi in the boiling water and submerge them
c) Add boiling water from time to time
d) Remove the zongzi from the stockpot after 6hours and unwrap them immediately.
The recipe was made from an individual’s mind then written. Since rice dumplings are filling, the meal is best served with a hot cup of tea. I realized that some Zhuang also use honey to serve the same meal. Zongzi is normally prepared overnight before the Dragon Boat Festival and eaten the next day morning hours because when served late hours, an individual can have indigestion. Any Zongzi that is not served is always thrown into the river keeping the story of the Qu Yuan active in people’s memory.
Being a Chinese, born in China, it is important to keep and respect the norms and culture. The recipe serves as an important guideline useful in the preservation of the Chinese Culture. Therefore, the recipe will help me and my family to maintain and uphold the culture. Also, when the meal is served, people do come together to celebrate, thus acting as a symbol of unity, where young people like us are taught different cultural practices.
 In conclusion, the zongzi meal serves a garter purpose within the Zhuang and other communities in China. People have shown respect to the meal and passing the recipe idea from generation to the next, for the continuity and maintenance of the culture.



Appendix
Interview
I: Good morning Ching?
Ching: Good morning too?
I: I have always been pleased with the Zhuang culture especially the meals they do prepare. Kindly, would you tell me the most staple and frequently prepared meal within your clan?
Ching: The frequently prepared meal within the Zhuang community is Zongzi?
I: How is it prepared?
Ching: The recipe for the meal is long. All the ingredients required needs to be prepared separately then finally mixed to produce the Zongzi meal. But since you are my friend, I will write the methods for you
I: What is the history behind the meal?
Ching; The meal came into existence after the most patriotic Minister, Qu Yuan, was defeated in the war and decided to commit suicide in river Miluo. People tried to rescue him but failed. They, therefore, threw rice in the river for the fish to eat rather than his body.
I: What is the traditional importance of this meal/
Ching: The meal serves many purposes. First, since it is only prepared during the Dragon Boat Festival, it is used to remember Qu Yuan. Secondly, the meal is used to bring unity within the Zhuang community. Finally, through the preparation of the meal, the knowledge is passed from one generation to the next, thus ensuring the continuity of the Zhuang Culture.
I: When is the meal prepared?
Ching: The meal is prepared night to the Dragon Boat Festival and served the next morning with hot tea. But some people also use honey to serve the same meal.
I: Why is the meal only served morning hours?
Ching: Since the meal is heavy, it can cause ingestion. So we do prefer to serve it morning hours. The remaining are thrown in a river for the remembrance of Qu Yuan
I: Thank you for your response. I now understand fully the Zhuang Community. I will benefit from the information too.
Ching; Welcome!



