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Drying Fish in the Sun in Penghu
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Penghu enjoys a bountiful harvest of fish in the summer. Anyone
travelling along the county highway will come upon scenes of fish
laid out to dry in the sun. Fish drying was the only preserving method
in the days when refrigeration was still unavailable. Villagers boail fish
such as herrings and mackerel scads in brine and lay them on square
bamboo screens outdoors. They will be fully dried after two to three
days for long-term preservation. In the strong sunlight, they emit a
unigue fishy aroma into the sea breeze. The bamboo screens look like
condensed oceans.

Under the scorching sun, fresh fish soon become silvery delicate
edibles. They are good for making various dishes or serve as
appetizers or snacks. Nowadays, villagers no longer need to preserve
food for the winter, but drying fish in the sun has become part of the
cultural legacy of Penghu’s fishing villages.

“Can the dried fish be preserved at room temperature?”

“It is better to store them in the freezer if they are not to be consumed within a

short time.”
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