
1 

 

THE LONG JOURNEY 
Volume 8, Issue 4 (newsletter no. 32 in the entire series) October to December 2016 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

INSIDE THIS ISSUE  

1 About this edition 

 How’s Life? 

 Peruvian Cuisine 

3 Antique hunting in Pennsylvania 

3 Did you know? 

5 Mountainous Vietnam retreat 

6 What is in our next issue 

Autumn edition 
“The first condition of understanding a foreign country is to smell it.” – 

Rudyard Kipling 

Melvin, Editor 

Avid traveller and history/knowledge buff 

Suan, Editor-in-Chief 

Expert Procurer of fine things and Finance Director at home 

Wow, ¾ of the year has now passed. In the blink of an eye we'd 

soon be celebrating the end of another year! And it has been a 

tumultuous one. We have national elections in so many major 

countries...hopefully no sting of a nasty surprise! 

Remember to drop us a line at: melsuan0810@gmail.com.   

About this Edition 

In this edition we bring you food again, Peruvian edition. No, 

we did not partake in a meal of fried guinea pig, but we certainly 

did try some really nice fusion cuisine. 

So, we are back again!   

How’s life? 
So good to have met with Val once again. You are still 

leading tours all over the world. How we envy you and wish 

we could do the same! 

 

See ya next time you drop by in Singapore! 

This should be fun! Meeting friends from lands 
afar and linking up to share experience! 

Having just come back from a food overdose in Taiwan in 

July, it has been a quiet preparation for our journeys in the 

fall. Phuket's coming up soon and we intend to drive 

around a little. Suan's joining Mel's business trip to Korea 

and we'll extend for a journey to Busan! 

Peruvian cuisine 
In our trip to Peru, the one thing that we missed out on 

was a visit to a local "Chifa". These are restaurants serving 

fare with Peruvian ingredients and fused with Cantonese 

cooking style. 

Well believe we did not miss much, for the intent was to try 

out the real Peruvian cuisine. Today that is really a mélange 

of native, European, Asian and West African. Mainly a mix 

of corn, potatoes, Quinoa and beans, the European mix has 

added meats not native to the continent.  
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Pisco sour the "national" drink 

But first, the drink. Pisco is a brandy produced in Peru and 

Chile.  

Mixed in a cocktail with citrus juice and topped with blended 

egg white (the Chilean one omits this), there is fierce 

competition on which is better and both countries claim it as 

their national drink.  

The invention of this drink is also contested though it 

emerged openly in advertisements and bars only in the 

1920s. An interesting aside is - in both cases, the respective 

inventors were both non Peruvians! It is so important that 

the Peruvians celebrate a public holiday for this drink every 

first Saturday of February.  

 

Mélange of mashed potatoes and beans 

Next, super foods.  

A demonstration of modern application of the traditional use 

of Peruvian native staples can be found in many restaurants 

across the country. Unless you are at a fast food joint, you 

will be able to enjoy Quinoa prepared like a rice or native 

potatoes mashed and shaped like a quiche.  

It will really be a shame to dine in chain restaurants while in 

Peru! 

 

Quinoa the staple served with pasta! 

The Peruvian cuisine is definitely linked further afield for 

example to the Great Amazon. Ingredients from the forests 

are used such as the combination of plantain with pork fat 

and plantain with river pike.  

At the Malabar restaurant for example, the heart of palm is 

prepared in strands and served as if it were noodles! Wow, it 

tasted great too! 

 

Heart of Palm in noodle form? 

Finally we had Alpaca meat served with Quinoa and Huatia 

(earthen oven) baked potato, which help soothed the 

stronger taste of the meat. Yes - Alpaca was the native 

domesticated cattle to meat before the advent of cows and 

sheep brought by the Spanish.  

Even ice cream are made from Potato grown in Peru. 

Combined with sliced Arracacha (a type of tuber related to 

Celery and carrot), it tasted wonderful. 
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D I D  Y O U  K N O W ?  

For nearly two millennia, the people of Vietnam lived 

under the yoke of dynasties in China. Gaining her 

independence and crafting her own existence only to have 

it taken away by colonialists. The story of Vietnam is one 

of struggle as it finally comes to the fore of nations. 

I N D E P E N D E N C E  S T R U G G L E  

A N D  N A T I O N  B U I L D I N G  

While archaeological evidence continue to be uncovered, 

the more recent history of Vietnam was a struggle to free 

itself from colonial rule. 

In the late 1700s as political divide occurred in Vietnam, 

intervention by the French placed the Nguyen dynasty on 

the throne. But over the course of the next 100 years, 

French colonial power backed by superior guns effectively 

turned Vietnam into a protectorate. 

But lest you think that all negative, be aware that the 

Vietnamese were conquerors too. This map gives an 

approximate chronology of that march to the south. 

 

Originally limited to the Tonkin area in the north, the 

Vietnamese Kingdom had advanced south into Champa. It 

was only in the 1800s that the far south was effectively 

incorporated into the empire of Dai Viet. 

Today there is not only a resurgent Vietnam. There is also 

a Diaspora that spreading its culture, making a mark on the 

world stage. 

 

Potato and Arracacha ice cream 

There you have it. Just like the cuisines in Southeast Asia had 

led to "customization" of Chinese and Indian dishes to local 

tastes and ingredients, the same occurred in Peru.  

The mix is slightly different, but the results no less spectacular. 

We thoroughly enjoyed our feeding while in Peru and hope 

someday to be back for more. 

� 

Antique hunting in 

Pennsylvania 
There is this part of Pennsylvania US that is known as the 

"antique corridor". In an area the size of 3½ times Singapore, 

Lancaster county has one of the highest concentrations of 

antique and collectable dealers.  

I found the most concentration of dealers around the town of 

Reading and Adamstown. There, you can literally drive and stop 

every few hundred meters for shopping! 

 

Row of collectables in display cabinets 

I spent a lot of time at Adamstown, where I visited Stoudt's 

antique mall. It is a combination of both a restaurant and pub + 

Sunday antique market. Unfortunately I was there late in the day 

and most of the dealers are already packed. 
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be told. I purchased a frame with numerous paper currency 

notes pasted on it along with some stamps.  

Turns out the original owner used to travel all over Asia as 

an engineer and collected currency notes throughout 

countries in southeast Asia. Wow. 

 

Thousands of square feet of browsing 

A day of driving through Lancaster is definitely not 

sufficient. If I had more time, I'd spend 3-4 days here! 

Seriously, you'd best plan your driving route to minimize 

driving time and spend the most part browsing in the malls 

and stalls. Be early at the open-air markets, they close by 

4pm. Malls on the other hand may be open till 6pm or even 

later in some places.  

 

Exquisite pieces on offer 

While I did not pay much attention to the antique furniture 

sections of the malls, they are no less exciting. There are 

heavy-set beautiful cherry and mahogany dining tables and 

chairs that are more than a hundred years old!  

For Singaporeans, remember the limits on GST-free import 

is less or equal to S$600. Anything above this limit will mean 

you need to report to the customs office and pay GST 

before you can pick up the shipment, even if you use a 

courier. 

So, the next time you get a chance to visit Pennsylvania, do 

not just head to the Premium outlets or the King of Prussia 

However, that did not stop me from driving over to 

Adamstown antique mall and gallery. Both were really large 

malls with rows of cabinets.  

The individual sellers rent/lease space in these cabinets 

(which probably serve as a storage place as well). The 

management of the mall will serve you when you want to see 

a particular item up close.  

 

Old advertisement collector's dream! 

The atmosphere in these antique malls is quite serene. No 

pressure to buy any of the items. Feel free to browse. 

The mixed array of stuff here range from toys to silverware. 

Unlike the "rag and bone" collectors here in Singapore, these 

collectors are much better organized in terms of sorting out 

the items collected for sale. Many of the items had been 

lovingly restored too. 

In addition to fixed lots, there are also weekend markets 

where antique dealers will set up shop with their latest 

acquisitions. Look to the internet for when these are due to 

take place. They are huge! 

 

 

All manner of collectibles can be found! 

Now if you think it is not possible to bargain at all in these 

antique malls, think again. You can make an offer - the worst 

situation is that it is rejected and a counter offer is made.  

This is all in the spirit of the "trade" in which you chat up 

with the dealer about the item - sometimes great stories can 
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mall. See another side of shopping - for valuable items with 

history and heritage. 

� 

Mountainous Vietnam 

retreat 
As a young and dynamic economy, Vietnam is developing 

very fast. Fortunately, there has been foresight to set aside 

national parks to preserve and ensure that future generations 

enjoy their national treasures. 

It is such that we spent a few days in the setting of the Van 

Long nature reserve redeeming our timeshare miles for an 

affiliated resort.  

Set amidst lush green Padi and waterways, the nature park is 

a welcome respite from the dusty roads and construction 

filled towns and cities of the country. 

Located about 100km to the south of Hanoi, Van Long is a 

3,000 hectare reserve and said to be the largest in northern 

Vietnam. 

 

Vast Padi amidst the hills and riverlets 

Do not come expecting vibrant nightlife or swanky hotels 

(not yet anyway). It really gets dark and quiet at night with 

the wind as your companion.  

And it is not all uninhabited. The area is home for the locals, 

who continue to farm and harvest the bounty from the 

waterways that criss-cross the entire region. They serve as 

reservoirs for the country too! 

It is said to be one of the most bio-diverse areas of Vietnam 

- boasting 39 species of birds, reptiles and fish. We did not 

get to see any of the endangered Langur (the white breeched 

specie), a type of primate. There are said to be only 50 of 

them in the world!  

 

Smooth sailing 

An interesting arrangement that seem to pervade across Van 

Long is designated wharfs where you take the boat ride into 

the wetlands. We were told these were concessions granted 

to communes, and it helps support the local economy. 

Depending on which you choose, the route will be different 

and length of the ride stretches. Some can be as long as 4 

hours! 

Whichever you choose, you will have a lady (rarely a man) 

row the boat with her legs rather than with the arms. This 

probably explains why they can row for such a long period of 

time. Imagine rowing the boat for an hour! We boarded one 

with only two of us - sometimes you might need to share 

with as many as 4-5 tourists. 

 

Tranquil ride in the cool morning 

Try to do this in the early morning before the busloads of 

tourists arrive from Hanoi or other parts of Vietnam. It can 

get really crowded on the waterway... 

You will pass through limestone caves right under the hills - 

sometimes you need to keep your head really low. Or you 

might hit roof of the cave! Fortunately the waterways are not 
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deep (mostly ~1.5m) and falling in the water is not as risky as 

might be elsewhere. 

As we floated along, we saw padi right along the banks of the 

waterways. People actually farm here! They even collect padi 

snail as delicacies! Our boat woman claims to have a stretch 

of 300m of padi along the waterway! 

Towards the end of the boat ride, it is customary for the 

boatman/woman to pro-offer a spread of local handicrafts 

and fabrics. We decided not to purchase any and gave a tip 

instead.   

 

Halong bay on land! 

Taking a walk in the padi after the waterway boat ride is a 

good way to work off the great food that you can have in 

Van Long. 

You can probably consider Van Long to be Halong Bay on 

land. Just imagine the green padi as the sea and you'd see the 

resemblance. Pretty picture huh? We wondered how all this 

will look like from the air... 

While there is encroachment from industrial quarrying of 

limestone (a big quarry lies just 10km from the nature 

reserve), the air and water remains relatively pristine (except 

around the quarry plant).  

And what's more, you can be assured that the water is clean - 

enough to raise ducks and geese. These birds can sure be 

picky about the environment they live in! 

 

Water's clean for ducks! 

For sure there are more to do than the waterways such as 

visiting the caves and temples. Did you know that Hoa Lu in 

the midst of these waterways was once the imperial capital of 

Vietnam in the 10th century? 

As with any journey, our journey is complimented with food 

that is on offer in the country. A strong tradition developed 

with French influence, has led the baking standard of 

Vietnam to be exceptional. Croissants and sweet breads that 

grace the breakfast tables could be mistaken for being 

imported from France! 

And then there is local cuisine, surely not to be missed with 

all the fresh ingredients that can be had from all around. 

While you are at it, make sure you enjoy the local specialty 

dish of goat and chicken. It is said to make you "strong". 

Let's go Van Long! 

♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥ 

What’s in our next issue? 
Did you have your own fish aquarium when you were little?  

What if that aquarium was larger than a football field? We'll 

tell you all bout the one that can hold a whale shark. Yes! a 

whale shark. Until then, 

 

Lots of hugs and kisses from the both of us! 


