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BOWLING FOR TASA 
September 15, 2005 
By: Jessica Yuan 

 
Whether you were guttering, sparing, 

or striking it up on Thursday night, our 
members sure knew how to have fun at our 
first event (September 15) – Bowling Night. 
Not only did we look spiffy in our neon colored 
bowling shoes, trying our luck down the lane, 
but we also had the chance to meet our fellow 
officers and members. TASA members battled 
against each other in two rounds at Albany 
Bowl, with Kevin winning the first round and 
Parthi winning the second round. Each winner 
received gift certificates for the irresistible and 
delicious Jamba Juice. A big thanks to all 
those who came out and participated in our 
first event, we hope to see you at our future 
events!  
 
 
Event Recap: Moon Festival 
September 20, 2005 
By: Anthony Wong and Vu Le 
 In case you missed out, here is a little 
re-cap of what happened during TASA’s Moon 
Festival Big C Hike.   
 It was a chilly and breezy night when 
over 30 members and guests of TASA met at 
the Campinale.  From the Campinale, we 
began our 20-minute-journey to the Big C.  
The walk was extremely pleasant and 

refreshing, with beautiful scenery available at 
every corner.  Personally, the walk was very 
arduous for the both of us, but others seemed 
to have no problem at all.  You could see the 
whole Bay, including the Golden Gate Bridge 
and the wonderful night-lights of the cities, 
during our hike.  Eventually, we all arrived at 
the Big C, although in different intervals 
because some of us were exhausted by the 
steep hill or took our time to be enthralled by 
the gorgeous scenery.   
 After a little cool down, Jennifer Wang, 
Culture Committee chair, read to the group 
the mystical tale of the Moon Festival.  Next, 
all the participants were divided into two equal 
groups and were charged to act out the 
legend in a special way.  One group 
performed it mafia-style while the other did it 
futuristically.  Both groups were equally 
hilarious, putting their own spin and humor 
into their skit.    
 And finally, after we all had a good 
laugh, everyone 
enjoyed the most 
important part of 
the night, the 
delicious moon 
cake!  It came in 
a variety of 
flavors, including 
our favorite, red 
bean! Even both of us, neither being 
Taiwanese, could appreciate this delectable 
treat!   

In between all the activity, everyone 
found time to meet new people and develop 
friendships that will hopefully last for years to 
come.  If you did come to this event, and are 
reading this summary, it hopefully brings back 
good memories and a determination to come 
to future events.  But if you didn’t come to this 
event, it’s not too late to join in on all the fun! 



Top 10 TASA Members, in no particular 
order or meaning 
By: Frank Tsai 
 
10.  Alan Wu 
9.  Irene Fan 
8.  Kazuto Nakanishikawa 
7.  Alex Shih 
6.  Alex Smith 
5.  (insert first name) Chen 
4.  That guy from the Counting Crows that 
looks like Sideshow Bob from the Simpsons 
who always goes to all the Cal football games. 
Yeah, he’s a member. 
3.  Jane Yang and Christine Chen: not only 
dedicated members but also co-presidents of 
TASA 
2.  You! 
1.  Me! 
 
 
What’s in a Name? 
By: Kevin Chang 
 Even Google played the name game 
wrong. 
 In a recent move to placate the 
feelings of technology powerhouse Taiwan, 
Google removed the label of “Taiwan, 
Province of China” when displaying the island 
on its Google Maps program and replaced it 
with a simple and perhaps more enigmatic 
title: “Taiwan.”  Many Taiwanese officials 
protested Google’s identification of Taiwan as 
a province of China, a mishap that even 
prompted Bay Area Taiwanese-Americans to 
organize a demonstration in front of Google’s 
headquarters in San Jose.  Although Google 
claims that the label was based on outside 
data sources, its revision of Google Maps 
illustrates the precarious situation institutions 
face when dealing with the Taiwan-China 
issue.  Like many other entities, Google 
adopts a method that removes any political 
definition of the Taiwan Strait – indeed, the 
label “Taiwan” does not classify Taiwan as a 
province of China nor does it confirm 
Taiwanese sovereignty.  This position of 
ambiguity avoids the controversy that would 
ensue if Taiwan is acknowledged as either a 
Chinese province or an independent state. 
 What is interesting is the importance 
of the so-called “name game” in cross-strait 
affairs.  Taiwan has to compete in 

international sporting events under the banner 
“Chinese Taipei” for fear of angering mainland 
China.  China has threatened to invade the 
island if Taiwanese leaders decide to change 
the official name of Taiwan from the “Republic 
of China” to the “Republic of Taiwan.”  And 
any slight reference to Taiwan as a part of 
China is bound to draw the ire of Taiwanese 
officials – like Google’s mistake.  This war of 
words likely will not abate as long as the 
Taiwan-China issue continues, forcing 
organizations like Google to carefully monitor 
their terminology regarding the Taiwan Strait. 
 
 
Member of the Month 
By: Jonathan Cheung 

 
Name: Anthony Wong 
Hometown: San Jose, California, 
Age: 18 
Major: Undeclared, possibly linguistics 
Aspirations: To be happy and wealthy  
Ethnicity: Half Filipino, Half Chinese (aka 
“FILICHINO”) 
Hobbies:  
Listening to Hip-pop, playing basketball and 
poker, clubbing and facebook 
Reason for joining TASA: He always liked 
and wanted to experience the Taiwanese 
culture, and there are many Taiwanese 
people living in his floor. 
Favorite Food: Filipino food (pancit, lumpia), 
Chinese food (expect sweet and sour pork), 
and American food (hamburgers, hotdogs) 
Other information: He loves the social 
aspects of the club and is an active member 
of the Cultural Committee. 
 



A Night of Festivities 
October 14, 2005 
By: Amy Wang 

 
Vendors shouting, people rushing 

around, the Night Market held in front of 
Dwinelle on October 14, 2005 was a great 
success!  With four other clubs participating 
(TSA, HKSA, CPU, CEF), the night market 
was a smaller version of those in Asia.  TASA 
sold hot oyster flavored vermicelli and had two 
games: soapy marbles and ping-pong toss.  
Soapy marbles required two players to pick up 
as many marbles as they could, using 
chopsticks and the ping pong toss had players 
tossing pong balls in cups floating in water.  
Both games had prizes of candy or soda!  
Members who came out to support this event 
had plenty of fun and food.  What more can 
you ask for? 
 
 
Taiwanese Food 
By: Frank Tsai 

 
 I neatly untie 
the bow and place 
the string to the side. 
I begin removing the 
wrapping with much 
curiosity of the 
contents of my 
present waiting 
inside. To my 

dismay, I find a 3D Dorito-shaped mixture of 
rice, beef, eggs, mushrooms, and nuts. 
Thanks Mom and Dad. This is the worst 
birthday present I have ever received. The 
SAT prep books were a close second. Very 
close. 
 According to the Taiwanese decal I’m 
taking, the correct spelling is “bma-zang.” You 
would probably spell it bah-tzang if you’re 

translating it phonetically and in Chinese it’s 
called a zong-zi. I really don’t know what to 
call it in English, maybe sticky rice dumplings 
wrapped in leaves? You guys know what I’m 
talking about, right? That brown thing wrapped 
in leaves that your parents keep telling you 
they always ate growing up. If you have no 
idea what I’m talking about, I’m really sorry, 
but I don’t know how else I can describe it. 
 Moving along, the tradition of 
wrapping rice in leaves originates long, long 
ago when a well-loved poet poetically 
drowned himself in a river. The villagers, so 
moved by his actions, would toss these rice 
dumplings into the water to prevent the fish 
from eating his dead body. It’s a very sad, 
depressing story, but damn, do these babies 
taste great or what?! 
 Another version of the story is that 
they would feed the rice dumplings to a 
dragon that lived in the river. Ironically, my 
mom always tells me not to waste food. I think 
the next time my mom tells me not to waste 
food, I’ll tell her, “Why not? You’re just gonna 
toss it in the river.” 
 
Recipe: 

Frank says: Makes 20 pieces, great for lunch 
and on the go! Or to impress friends and 
vagabonds! Just add leftovers to rice and 
wrap it up in leaves, then you’re good to go! 
Ziploc bags are environmentally unfriendly = ( 
, but leaves are 100% organic! = ) 

Ingredients 
20 strings (for binding the bma-zang 
packaging) 
40 large bamboo leaves 
1 kg of Glutinous Rice 
2 kg of tender, fatty pork, sliced into 1 inch 
cubes 
10 Salted Duck©s Egg yolk 
40 Small Dried Black Mushrooms 
20 Dried Chestnuts 
10 Cloves of Scallions cut up 
1/2 kg of Dried Radish cut up very finely 
5 Cloves of Garlic 
100 g small Dried Shrimp. 
200 g Shelled Peanuts (with skins) 
Cooking oil 
Fine Ground Black Pepper 
Star Anise 



Method 

1. Soak the rice for three hours.  
2. Boil peanuts until tender (30 – 1 hour).  
3. Stew the meat and the chestnuts 

together for 30 minutes to 1 hour with 
with 1/2 a up of soy sauce, 1/2 a cup 
of rice wine, a teaspoon each of fine 
ground pepper, sugar and star anise.  

4. Soak mushrooms until soft (hot water 
will speed the process); remove the 
stalks. Stir-fry with a little soup from 
the meat stew; add small amounts of 
soy sauce, sugar,  

5. Dried Radish: Chop up finely and stir-
fry with some sugar and garlic.  

6. Shrimp: Stir-fry for a couple of minutes  
7. Scallions: Chop up finely, stir-fry until 

fragrant.  
8. In a large wok, mix in with rice in the 

wok to flavour with soup meat stew 
soup. Add the peanuts. Then the 
shrimp.  

9. Cut the dried duck egg yokes into 
halves.  

10. Bamboo leaves: Wash in hot water to 
tenderise the leaves (so they don©t 
break), before washing thoroughly in 
cold water.  

11. Wet the strings to make them more 
pliable.  

12. Wrapping the zong zi: Hang the set of 
strings.  

13. "Fold the leaves flat at the leafstalk to 
make a sheet."  

14. "Hold the sheet, fold it round in the 
middle and make a funnel till both 
ends are laid over each other in one 
direction."  

15. The dumplings should be pyramid 
shaped with sharp edges and pointed 
ends. It takes some practice to get 
nice looking ones.  

16. They are tied up just like shoes laces 
with a double knot which makes them 
easy to open.  

17. *Steam for 1 hour, unwrap and serve.  
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Saturday, December 3 
170 Barrows 12:30pm 
Come and learn how to write Chinese 
Calligraphy, play with the Chinese Yo-Yo, how to 
make Dumplings, and how to speak Taiwanese! 
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Buca di Beppo 
Saturday, December 10 
Time: TBA 
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