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Da Chiu Festival — Rural Cohesion and

Rural Custom Inheritance
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The decennial Tai Ping Ching Chiu Festival of Sha Tau Kok Hing Chun YeuK’s seven villages has
persisted across generations. The recent one was held from 13th to 16th December 2019. It took
over a year to prepare and more than a thousand villagers participated. With past experiences

and collective attachments, villagers went through all the dignified traditional rituals smoothly.
The Taoist sacrificial ceremony demonstrates the Chinese cosmogony of praying for heavenly
blessings on community well-being. It also maintains villagers’ attachment to their home village and
strengthens their sense of identity and belonging. Tsang Wun Wa, Chairman of Lai Chi Wo Overseas
Indigenous Inhabitant Association, believes that overseas descendants should persevere in keeping

their identity and passing on the traditional Hakka culture.

Among Sha Tau Kok’s ten Yeuks (village alliances), only Hing Chun Yeuk and Nam Luk Yeuk are
still keeping the custom of Tai Ping Ching Chiu. Although many young villagers returned to join
the four-day festival, villagers who are bearers of the festival are getting old and most young villagers

reside overseas. It is thus worth thinking about how this grateful, blessed and cohesive traditional

festival could be sustained.
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back from Kat O

Wi A i o 5 S 4 <7 W R e

The priest reading out names of the
villagers to pray for blessings*

IETE R H 2 0530 55 5 S I
THSIR  REFAEIKIGHINETS - AHEEE KIS 2EH
B KSR TR P - fTHEEH > R
pUIEEE A wk:c e X VARNR N SRS NS NS ] o
RIS - AR RS AR -

Bt NI ASE 1 T K o R A LIRS P 15 7k
AN - RS K 2 A it b i R
5 FHEIRm AR - BREIES > FEBE T
THERITHE 18 o HAR RAEREAER - HEfighEkiiz )7 -
ARBEEEE - ARV TR, AT T AR R
B AR - ARURIEERS - WGBS
ZRZERERR o B THEEE - VR OO IEBRE - SR LA
R RERIGE - A REf 2 AR LE I I - e
B -

IEMESE —H : & EA R

FIRESR R B TR - BB EAS
R RATH T8, - RIS SO AERS L - TR
Al RE < PERRRDERR ~ BERT - [Fomfilsd—ERehs 4
T TRIEE - MR B ERA R ER R Y HES)
Rpfee i [ I HACHTZ B i Rl v 5 H B R -
WA ERIEFIIH SR AT 25 5 BEMIR
BRI T NT 8 SRR KITARGES - A TENEA
B FETEARDISCT - April EIHVE - ACBUE T
ENER - BERECH EEY > ERECEN T -

April

First Day: Welcoming Back Goddess Tin Hau

According to the legend of Hing Chun Yeuk, the Kat O Tin Hau was originally from
Lai Chi Wo and she floated across the sea to Kat O in a windstorm. On the first
day of Tai Ping Ching Chiu, villagers welcomed the gods to the altar. They invited
Kwan Tai and Kwun Yum out from Hip Tin Temple and Hok Shan Monastery

respectively, and travelled to Kat O by boat to invite Tin Hau’s return.

Dozens of villagers paraded through the narrow footpath leading to Kat O Tin Hau
Temple, making loud sounds of gongs and drums. After Tin Hau was seated on the
heavy sedan chair, some ten masculine villagers carried her to the pier. While some
villagers beside were prepared for relay, some were holding the canopy for Tin Hau,
some were holding the signs of “Silent” and “Avoid”, some were clearing the way,
and some were keeping the sedan chair upright and preventing it from hitting the
overhead cables. Boarding and disembarking at the pier were also challenging, but
villagers cooperated well, and Tin Hau finally arrived safely at Lai Chi Wo.

Second Day: Posting Up the List of Villagers for Blessings

At noon on the second day of Tai Ping Ching Chiu, the seven villages representatives
presented the “Gold List” with all the villagers' names written. Taoist priests then
petformed a series of rituals and read out the names to pray for blessings from
gods. Tsang Wai Yip, member of the Tai Ping Ching Chiu preparatory committee
Committee cum village representative of Lai Chi Wo, recalled his dad staying up late
to write villagers' names on the Gold List with an ink brush. Nowadays, the names
were printed instead. There were a number of English names printed on the list.
April, born and raised in the UK, whose father is a Lai Chi Wo villager, deeply felt

being a part of the village when she saw her name listed.
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Third Day: Banquets Enhancing Social
Connections

Whenever Hing Chun Yeuk holds the Tai Ping Ching Chiu
Festival, complimentary banquets were arranged to serve
visitors. This year, the third day of Tai Ping Ching Chiu was
on Sunday. Apart from villagers of Hing Chun Yeuk, lots
of neighbouring village dwellers and interested tourists also
came to Lai Chi Wo. The vegan feasts were specially prepared

out of fresh vegetables grown by new Lai Chi Wo residents.

During the four days of the festival, vegan feasts in front
of the village connected villagers across the globe. Mr. Lee,
who lives in Hong Kong’s urban area, brought his son to
discover his grandma’s birthplace; David, retired and lives in
Mainland China brought his 8-year-old daughter back; Tsang
Kuk Ying, moved to the UK several decades ago, led young
ladies in the village to serve the dishes; Tsang Fan Shum was
shuttling between tables to socialise with friends and relatives.
Happiness and pride from serving their village kept them

motivated tirelessly.

David (first from right) and his family
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Last Day: Warding off Bad Luck Hand in Hand
“Come and help! The Ghost Master will be burnt at eight!”
Villagers immediately gathered at the bamboo altar for the
Ghost Master, and carefully lifted the enormous paper Ghost
Master down from the altar and delivered it through the
footpath between fields to the open ground facing the sea.
Burning the Ghost Master is the last ritual of the festival to

pacify wandering ghosts.

In the dark night, villagers guided the way with torches. “Face
the sea, face the sea!” villagers reassured that the Ghost Master
was not facing the village when placing it down. Villagers
used long bamboo sticks to keep the Ghost Master upright,
poured rice wine on it and set off fire. To avoid bad luck,
villagers made sure the Ghost Master was burnt vertically and
would not fall towards any of the seven villages. People stared

at the flame solemnly. Only priests’ chanting was heard.

The Ghost Master crumbled into ashes in flame and the
festival came to an end. Keeping a sense of belonging and
a mission to contribute to their home village, villagers were

looking forward to seeing each other ten years later.
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Tsang Fan Sum (third from right) serving the guests with other villagers*
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Villagers cooperating to burn the enormous paper Ghost Master to pacify
wandering ghosts*
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Co-creating Joy in the Village
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Audience enjoying the Hakka song performance
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Participants dyeing cloths with natural soil

Cultural festivals integrating rural traditions with arts are becoming popular in different parts of the
world. Japan’s Echigo-Tsumari Art Triennale and Taiwan’s Straw Art Festival in Hualien both made
use of arts to attract urban people to rural villages. After Hing Chun Yeuk’s Da Chiu Festival, the “Lai
Chi Wo! Village Fest” was being held in the same village on two consecutive weekends.

Distinguished from arts festivals in other rural areas, this Village Fest only had a few “check-in spots” and
there were no large-scale art installations. The emphasis of the Village Fest went beyond arts to cover the
indigenous culture and environment. Participating artists had stayed in the village for more than a year and
got inspirations for their workshops from villagers™ interactions with folk customs and the environment.
While the Da Chiu Festival connected present-day villagers with their ancestors, the Village Fest linked

rural villagers with urban people, facilitating genuine rural-urban interactions.
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Participants experiencing the process and the taste of earthen kiln cooking
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Participants proudly showing their soil-dye pieces
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In the evening before the event, ceramic artist Suzanne and
her daughter were kneading natural clay sourced locally into
small pieces outside their studio in the village. Suzanne saw
Lai Chi Wo as a piece of blessed land, thus curated a clay
soil workshop to help urban participants relax their body and
mind in the village settings. Participants immersed themselves
into nature while kneading the wet clay into shape and

turning it dry with their body temperature.
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Dexter had been residing in Lai Chi Wo for over a year to
explore the possibility of using natural soil for art creation.
Inspired by villagers’ past practices of utilising soil collected
near the coast for cloth dying, he guided participants to mix
Lai Chi Wo's natural soil with soymilk to make natural dye.
Participants creatively dyed stylish patterns on the cloths
provided. “As no chemicals were added, colour will fade away
after frequent washing, this forms the story of these cloths as

time goes by,” he said.
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Uncle Wong
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Evelyna Liang is dedicated to community arts. When
designing activities for the Village Fest, she aimed not only
for promoting Hakka culture but also arousing villagers’ sense
of self-worth so that sincere rural-urban interactions could
be achieved. A few years ago, she started leading a group of
Hakka and local grannies at Lung Yuek Tau to sing mountain
songs, knit Hakka embroidered bands and make clothes. She
invited these grannies to perform Hakka folk songs in the
Village Fest. Village elder Uncle Wong was so excited that he

sang folk songs with impromptu lyrics to thank visitors.
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Uncle Tung Loi’s Family
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Village house No. 101 of Lai Chi Wo is an old home of Uncle
Tung Loi’s family and was one of the art exhibition venues of
the Village Fest. Uncle Tung Lof’s (third from right) wedding
photo, his parents’ family photo, and a cardboard cow were
placed in the house. These were the ideas of his architect son
Tony (first from left), who used to sleep with his family’s cow
in this house when he was young. The house is full of precious

memories of the three generations.

N
-

OliF

PRI Wo | WEEHTT ) J2 B EAE R R B A ik W S BTGB - B3
FNFER Annai B TS A SERTE BN AL FIAITERI R - 27 B
HIRSIE T — 2 EE) - GRS - EWEEAISE A ~ BRI - it
AR R A iR iR R i - KRB ANME B AR - T HY)
BAEHSALAIRE - T A ER ] BLAE S W R - A eI R AlE B dRRy S
AL EEIRE -

“Lai Chi Wo! Village Fest” was the first large-scale community co-created event in
Lai Chi Wo. Anna, who coordinated the event, emphasised that co-creation process
made it meaningful. All parties had been communicating for over a year and were
clear about the venue usage, limitations, community rules and the carrying capacity
of village facilities. The event was thus provoking and aligned with the spirit of place.

“Heartful communication with the local community is the key to co-creating unique

shared experience.”
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“Lai Chi Wol! Village Fest” was held on 21st, 22nd, 28th
and 29th December 2019 and is part of the “HSBC Rural
Sustainability” programme. It was organised by the Policy
for Sustainability Lab of the Centre for Civil Society and
Governance at The University of Hong Kong, co-organised
by Lai Chi Wo Pui Shing Tong, and curated by “Art for
All” and “On Earth” artist teams. Local artists and Lai Chi
Wo villagers jointly curated a variety of creative activities
for participants to experience the vibrancy of the Hakka

village through their five senses.
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Safeguarding Intangible
Cultural Heritage
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Da Chiu festivals, unicorn dance, Cantonese opera and the bamboo shed theatre building technique
are Hong Kong’s precious intangible cultural heritage (ICH) items. Among the 480 items in Hong
Kong’s ICH inventory, Cantonese opera has not only been inscribed onto the Representative List of
the ICH of Hong Kong and the national list of ICH, but also UNESCO’s Representative List of the
ICH of Humanity.

ICH reflects cultural diversity and guarantees sustainable development. Yet, globalisation, urbanisation
and industrialisation have been posing threats to the sustainability of ICH. As a global effort to
safeguard ICH, the general conference of UNESCO adopted the Convention for the Safeguarding of
the Intangible Cultural Heritage in 2003.

ICH is a living heritage passed on between generations and covers the following domains:
* Oral traditions and expressions, including languages ° Performingarts * Social practices, rituals
and festive events ® Knowledge and practices concerning nature and the universe ° Traditional

craftsmanship

While the conservation of tangible cultural heritage emphasises authenticity and integrity, ICH is
inherited in ways determined by the communities, groups, and individual practitioners concerned and
is therefore constantly recreated as they interact with the evolving socio-economic and environmental
context. Measures such as identification, documentation, research and promotion could help record
ICH and encourage wider participation in the society. The safeguarding of ICH aims at ensuring its
viability. This relies not just on master-and-apprentice and intergenerational succession, the concerted
efforts from the government, businesses, academia and other stakeholders in the society are also required

for its long-term viability.
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Hakka unicorn dance during Hing Chun Yeuk’s Tai Ping Ching Chiu Festival
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Kop Tong Coming Back to Life
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On the lush hillside of Tiu Tang Lung, several artworks were placed under a big banyan tree at the
entrance of Kop Tong Village. Adjacent to Mui Tsz Lam, Kop Tong had been abandoned for more than

30 years but has been coming back to life in recent years.

Kop Tong is a Hakka village of the Fans clan with its early settlers came from Lai Chi Wo. Its heyday
was in the 1960s, with 15 households and more than a hundred dwellers. They primarily grew paddy
for food and planted tangerines for sale. Later, most villagers emigrated to European countries such as

the UK and the village became empty in the 70s.

Villager Fat Gor left Kop Tong in his teenage. When he came back to his home village about a decade
ago, he was sad to find it abandoned. So, he moved back with his friend nicknamed “Tall Guy” from
Hung Shek Mun Village. They dredged the reservoir to resume water supply, repaired the ancestral
houses, burnt firewood for cooking, opened up farmlands and cultivated fruit tree. They have already
been living in Kop Tong for some ten years. Fat Gor enjoys making bread and cakes in the village and

loves to share them with friends.

Besides Fat Gor, his wife and Tall Guy, other villagers also occasionally return. Electricity supply was
resumed last year and more visitors were attracted. Fat Gor is looking forward to having public toilets
and repaired footpaths soon. “We hope that the village can be revived. Villagers are looking forward to

enjoying their retirement here”, said the village representative Fan Ching You.

ERENRENZFHRELERE
Remote Kop Tong Village coming back to life
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Rural in Action Start-up Scheme

PERSTAIRIEE AT E] ) AR R R KA WA AGTE] ) BRI IAIE AR
—IEASHIETE] o AT EIEERE A B EL B 1 - B F A R

2019 HEHI VS —im AR SRR - R/ VSRS T DU R e s E e

The Rural in Action Start-up Scheme of the Academy for Sustainable Communities is an award scheme
that provides start-up incubation opportunities to fellows of the Sustainable Communities Fellowship
Scheme. The Scheme encourages talents in society to foster rural-urban interactions and collaborate for

the sustainable development of rural areas.

The first round of the Scheme was launched in 2019 and was met with enthusiastic response. The

following five projects were selected by the panel.
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Cook.Book in Nam Chung (Nam Chung)
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Organises parent-child activities that combine cooking and

reading, and engages grassroot ladies to lead the activities.
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Bright Bird Biodynamic CSA (Pat Heung)
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Grows crops using the biodynamic method and sells them to

urban subscribers using the community-supported agriculture
(CSA) approach.
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Pu Giong Zii (Lai Chi Wo & Mui Tsz Lam)
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Uses appropriate technology to grow and utilise Vitex negundo,
a kind of shrub commonly used by Hakka villagers, to make

innovative products for sale.
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Au Law Organic Commons (Kam Tin)
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Establishes an online platform for purchasing and delivering
organic vegetables to build a closer relationship between farmers

and customers.
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Bring back Earth Plaster Wall, Embrace Urban Dwellers
with Nature Power (Nam Chung)
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Makes use of natural materials such as mud to develop an earth

plaster for furnishing the walls of urban and rural homes.
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Successful applicants would be awarded a start-up grant of up to HKD200,000 per project. Other
support may include training opportunities, community networks, promotion and publicity, and

professional advice on rural affairs.

The Scheme is now accepting the second round of applications until the fourth quarter of 2020.
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For details about the Scheme and application procedure,
please visit the Academy website.

El kEHEEER Academy for Sustainable Communities
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Nature, Earth and Human —
Mui Tsz Lam Art Revitalization Project
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The “Nature, Earth and Human — Mui Tsz Lam Art Revitalization Project” revitalised an old village
house in Mui Tsz Lam into the Mui Tsz Lam Story Museum to hold art exhibitions, showcase Hakka
living, sell Hakka products and provide a resting point to hikers. The project coordinated artists and
villagers to co-design murals with the theme “Nature, Earth and Human” to present the stories and
rural characteristics of Mui Tsz Lam. Students and volunteers painted the murals on the fagade of
old village houses. Guided tours and workshops related to the village’s environment and culture are

organised regularly.

This project was launched in November 2019 as the third project under the Co-Creation of the
Community Scheme. Project proponent is the Association for Sha Tau Kok Cultural and Ecology

and the partner organisation is the HKTraveler.

Project Team
Executive Team: Charles Lee, Crystal Chan, Sandy Lam, Lorraine Lee, Yip Ng
Mural Curator: Ip Hiu Man, Human

Creative Team: Jaffa Lam, Jacky Lee, Stony Ng, aleon
BELEE

Programme
website

El @ @ ttyculture

BEIREBEMNENEINEARES

Volunteers painting murals on the facade of an old village house in Mui Tsz Lam
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The Golden Food — Turmeric
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Z7Z 8k Reference:

Fragrance from turmeric surrounds Lai Chi Wo Village every mid-winter. Farmers have practised turmeric
cultivation on Lai Chi Wo’s rehabilitated farmlands since 2016 and experimented turmeric primary

processing to extend shelf life. Products include turmeric powder and sun-dried turmeric slices.

Turmeric is a kind of root crop and requires ten months of cultivation. It has long been used as a food
ingredient and traditional medicine in Asia, and has lately become a rising healthy food in western countries.
Scientific research reveals that curcumin contained in turmeric has antioxidant and anti-inflammatory effects

(Hewlings, & Kalman, 2017), while eating along with black pepper maximises its bioavailability.

Turmeric and ginger cultivation at Lai Chi Wo has attracted a group of residents, farmers and urban ladies,
who formed the production teams “The Coffee Terrace ” and “Very Ginger”. They produce and process
turmeric and ginger into special drinks and skincare products. In doing so, they have forged their own

local processing brands.

Hewlings, S. J., & Kalman, D. S. (2017). Curcumin: A Review of Its' Effects on Human Health. Foods (Basel, Switzerland), 6(10), 92. doi:10.3390/foods6100092

® El B E 15 DIY Turmeric Milk

LM Befiti® Ingredients and steps

o REARRLELE R ~ FORRLEDG) ~ D BB R AN A - HIR SR — AR R A B AR

Boil a teaspoon of turmeric powder, half a teaspoon of ginger powder, a little bit of black pepper and a glass of milk in a pot to enjoy a

warm glass of turmeric milk.

o RAEHINEAMHES AT DUE SR IR A4 -

Vegans or lactose intolerant individuals may use soy milk or coconut milk instead.

o QE BT e PN ER o TSR DA RE BT R — BB B SR S S O P AR K - PR — RN - RIRIRTERKA -

If you use fresh turmeric and ginger, smash a piece of fresh turmeric rhizome and half a piece of fresh ginger rhizome with a blender, and

then boil with milk. Filter out the residue before drinking.

B AMEE TP Points to note when consuming turmeric

o EEBIRETE - IS HHIRAYLEE R W RN < B HE S SR -
Turmeric is lipid-soluble, so consuming it along with fats such as milk and meat can facilitate absorption.

o B R A B KBRS A BE A EE R -

Patients with gallstones and women on their menstruation or during pregnancy are not recommended to consume turmeric.

AR BB E v M Lai Chi Wo Turmeric Products

5] Enquiry Bl BB BB Lai Chi Wo Farmers’ Market

B}y Sliced turmeric

EIG B Turmeric powder
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AliER S - REKBERGFAPOLAED  BNIREREELSMAERBRIR HNRMEES) - FILERKEZEEREBIZ ° The Policy for Sustainability Lab (PSL) formally joined the Centre for Civil Society and Governance
on May 1, 2019, and became one of the Centre's major pillars. The mission of the Centre is to contribute to the attainment of a sustainable society through forging community-based and innovative solutions to social and environmental
challenges. The work of the Centre is knowledge-based, with a focus on research, knowledge dissemination, and social impact. Under the overarching mission of the Centre, PSL aspires to promote and facilitate beneficial socio-ecological
interactions as a way to attain sustainability.
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DEL KERMA B RAED T BUARRELEE  REHSETABHESHBEECEEN SR REEERRERNFMHER - WRIOKELR SR RSB R EEROEIIRE -

The "HSBC Rural Sustainability" programme is organised by the Policy for Sustainability Lab to incubate a mix of socio-economic models for rural communities, including the eco-agriculture, co-production and co-creation of the
community. It supports the formulation of a sustainability assessment framework, and creates new avenues for setting up the Academy for Sustainable Communities which offers a suite of courses covering sustainable development
in both urban and rural communities.
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