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A Chongging-born international student studying in the UK recently captivated the
public by sharing traditional Chinese candied haws, known as "tanghulu” , on the streets
of Edinburgh. The accompanying video swiftly garnered widespread praise on social
media.
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In the video, the student, adorned in traditional Chinese attire known as hanfu,
enthusiastically offered her homemade candied haws to passersby. She not only
introduced them to the snack's preparation and various flavors but also ignited curiosity
and delight among the foreign onlookers.
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Upon encountering the candied haws, one British girl excitedly exclaimed "tanghulu,”
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much to the student's delight. The student promptly offered the treat to the child, who
eagerly expressed a desire to taste it, having seen the sweet treat in Chinese TV series.
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Another child, born in the UK, was unexpectedly nicknamed "tanghulu,” despite never
having visited China. In that moment, he discovered the origin of his name and relished
the flavor of the traditional Chinese snack.
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Sugar-coated haws (Candied haws/tanghulu) is an iconic snack in northern China,
especially in Beijing.
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Sold by the stick, the dessert-to-go tastes great and looks greater -- bright red haws line
up on a skewer in auspicious shapes, their sugary outer layers glimmering in the light.
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Its nearest counterpart in the West might be toffee apples (known as candy apples in
North America). But haws are sourer than apples, so they offer a refreshing contrast to
the sweet coating. Cold northern winters ensure the sugarcoating is firm and crispy.
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One of the reasons for tanghulu's recent popularity is the social media trend among
South Korean millennials of posting videos featuring the treat being eaten and how to
make tanghulu.

gobooboogboobboobbouoboobboobboouboonbnbda
goboobogoodd

good

international student0 D 0 OO0 OO0 QOQOUOOOQOnd



g S https://www.jiandongshicai.cn/

ndong:

traditional Chinese0 0 O 000000 OOOOOOOOOO

hawsO D OO O;000;00(aw D OO0 000 0O)hawd DO OO OOOOGO
knownasO OO O QOGOOoOoOooOod

on thestreets0 0 00O 0OO

social medial 0D O O OO

but also] [

treatto0 000000

in ChineseD OO QO OOQOO

TVseriesUOOODOOODOOODOOODOOODOO


http://www.tcpdf.org

