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English:

As a foodie, | like eating Zongzi during Dragon Boat Festival, a traditional Chinese festival.
Zongzi is made of glutinous rice wrapped in bamboo leaves and usually filled with meat. It is
wrapped in bamboo leaves and shaped like a pyramid. There are many flavors of Zongzi. |
prefer salty or sweet Zongzi. The salty ones are darker, dark brown and shiny. It's dark because
there's soy sauce in it, so the glutinous rice turns dark brown. It has pork belly and egg yolk.
These are my favorite fillings. Whereas, sweet Zongzi is lighter in color because there is no



soy sauce in it. Its glutinous rice is white in appearance. It is filled with red beans, so the color
is red and purple inside. | usually dip them in sugar. Sweet Zongzi are delicious when matching
with sugar. | can usually eat three sweet Zongzi or two salty Zongzi in a morning. From a
historical point of view, the Chinese people eat Zongzi on the Dragon Boat Festival to
commemorate the famous poet Qu Yuan dated from 2,300 years ago. He was a very clever
and versatile officer. He was very popular and loved by the people. But no emperors liked to
see anyone smarter than them. So the emperor did not like him, and some officers who were
jealous of Qu Yuan often spoke bad of him. So the emperor did not like Qu Yuan, and Qu
Yuan was often vilified, and finally he was expelled and exiled. He was exiled to a remote
village. He saw the fall of Chu, but could not save the people. In the end, he threw himself
into a river. Many of the people respected him and admired his determination. They hoped
his body would not be eaten by fish in the river. So they threw Zongzi into the river. Gradually,
this evolved into the custom of eating Zongzi on the Dragon Boat Festival. Actually, my love
for Zongzi has nothing to do with this story. | just like the taste of Zongzi though, this history
is valuable. On Dragon Boat Festival, my mother gets a lot of Zongzi. They are very delicious.



