南投手作DIY　好茶好竹一起來

DIY in Nantou, Working with Good Bamboos and Good Tea
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王曉鈴／南投報導 王琲萱譯

By Xiao-Ling Wang from Nantou, December 20, 2011

Translated by Pei-Shuan Wang
DIY活動到處有，竹山與鹿谷的體驗，特別愛走實用派，製茶、作筷，跟吃喝都有關，順路品味當地好茶與筍餐。

There are countless DIY events in Taiwan; even so, the experiences in Zhu Shan and Lugu Township in Nantou County stand out in their practical approach, as they invite you to make chopsticks of bamboo and infusions of tea, and taste the best local tea and bamboo shoots dinner all at once.  

南投竹山與鹿谷一帶盛產竹與茶，近年來流行的DIY體驗活動，也大力利用這兩樣特產，讓遊客有喝有玩，帶回自己手作的戰利品。
Zhu Shan and Lugu Township in Nantou County are famous for bamboos and tea. When the recent trend of DIY experiences reached the townships, the entrepreneurs decided to make great use of these two specialties, allowing the visitors to eat, drink and take their own handmade products home.
「茶葉會變成什麼味道，與自己個性有關。」在竹山「女神農」葉淑盆帶領下，遊客正在嘉振茶業「遊山茶訪」館內，學習烘焙出一份屬於自己味道的茶，引得滿室茶香，最初每個人拿到的茶葉都是一樣的，到後來卻產生不同香氣，這便是樂趣所在。
“How the taste of the tea will turn out depends on the maker’s personality.” Shu-Pen Ye, Agriculture Award winner in the tea category in Zhu Shan Township, provides The Quest for Tea tour for visitors to her JiaJan Tea Company, who would learn to create a tea of their own aroma. In the beginning, all visitors are given the same type of tea leaves, but curiously, they end up producing teas of unique aromas.
將烏龍茶放進小焙籠，自己調整溫度80至90度，烤個15至20分鐘，葉淑盆說，焙茶是為了讓味道加深，從清香轉換熟果香，聞味道看時機翻茶葉，沒耐心，會有焦味；細心的人則經常翻茶，但太常翻茶過猶不及，也不行。
“Put the Oolong tea leaves into the small bamboo net, adjust the thermostat to between 80 and 90 degrees, and let it bake dry for 15 to 20 minutes,” says Shu-Pen Ye. “In order to bring out the taste of the tea, the leaves must go through a kind of drying process until it changes its delicate fragrance into a fragrance of ripe fruits. The timing to turn the leaves over will determine the fragrance you get in the end. If you are impatient and hope to have the tea ready by letting them dry too long before turning, the leaves will smell burnt; but if you are too watchful and turn the tea leaves too often, it would not work either.”
葉淑盆是2009年神農獎得主，原本是位美髮師，嫁進茶農家才開始學製茶，連夫家也驚訝學得快。她透露，焙茶小撇步就是要放均勻，翻茶前先聞一下，有火香便可翻，若有青味，表示還在吃火，先別翻，等到有單一味，就可以泡來喝了。
Shu-Pen Ye was formerly a hairdresser and started to learn tea-making only after her marriage to a tea farmer. Her husband is also surprised by how fast she learned. Shu-Pen Ye reveals important secrets about successful tea-making: first the tea leaves must be spread even in the process; then you must take a smell before turning the leaves; if the smell of fire is detected in the leaves, that is when you should turn them;  if the smell of fresh leaves is still there, then you should wait longer.  When all the leaves develop the same aroma, the tea is ready.
焙茶結束後，接下來是鬥茶時間，依照國際標準評鑑茶香與茶湯，選出一位茶冠軍，由於焙茶讓人有成就感，平常作DIY都馬馬虎虎的大家，突然都認真起來搶奪茶冠軍。

After tea baking, it’s time for tea competition.  The competition is conducted according to international standards, and the champion is selected by the aroma of the tea and tea infusion.  As successful tea baking gives people a great sense of achievement, all the tourists become quite serious about the tea competition and vie for the championship.
台灣每個月用掉180個貨櫃的免洗筷，三餐老是在外的「老外」，不妨隨身自備環保筷，來盛產竹子的竹山，作一雙自己的筷子。
People in Taiwan put 180 cargos of disposable bamboo chopsticks to use. For those who always eat out, it is recommended that they bring reusable chopsticks. For that reason, you can come to Zhu Shan Township and, with your own hands, make your own reusable bamboo chopsticks.
坐在刨刀前慢條斯理的削筷，「璞園」小老闆戴禾碩笑說，從前當地小孩都要削筷子賺零用錢，削得多，晚餐才有肉吃，依照我們的速度，只能配醬瓜。
Paring bamboos leisurely to make chopsticks, the boss of Pu Yuan, Mr. He-Shuo Dai, says, “In the old days, the children had to earn spending money by paring chopsticks. They had to make enough chopsticks so that they could trade for meat for dinner.  At the speed that I am going, we can only have pickled cucumbers for dinner.”
現在的竹筷進化了，採用更堅硬的孟宗竹，先經過炭化處理，不易發霉，若要刻上名字，可事前預定。

Nowadays, bamboo chopsticks have also evolved into using harder Moso bamboos as material.  The chopsticks would go through a process of carbonization so as to to prevent molding.  If you would like to have names carved into the chopsticks, appointments should be made in advance. 
