 徐州民俗风情
赵侠
一、传统服装（Traditional Costumes）
汉服的历史可以追溯到黄帝时期，定型于周代，并在汉代形成完备的冠服体系。汉服的基本特点是交领、右衽、束腰，用绳带系结，也兼用带钩等，给人洒脱飘逸的印象。  
The history of Hanfu can be traced back to the period of the Yellow Emperor, with its form finalized during the Zhou Dynasty and a complete system of caps and garments established in the Han Dynasty. The basic characteristics of Hanfu include crossed collars（交领）, right-overlapping fronts（右衽）, waisted designs（束腰）, and fastening with ropes or belts, sometimes accompanied by belt hooks, giving people an impression of freedom and elegance.  
汉服款式繁多，包括襦裙、深衣、直裰、曲裾等多种类型。每种款式都有其独特的特点和历史背景，如襦裙展现了古代女性的优雅和婉约，深衣则体现了古代人的一种庄重与大气。汉服的颜色丰富多彩，常用红、绿、蓝、黄等亮色，同时也有黑、白、灰等中性色。这些色彩不仅美观，还蕴含着丰富的文化内涵和象征意义。

 Hanfu boasts a wide variety of styles, including ruqun （襦裙）(a short top paired with a long skirt), shenyi（深衣） (a one-piece garment), zhiduo （直裰）(a loose, straight-sleeved robe), quju（曲裾） (a garment with wrapped-around skirts), and many other types. Each style possesses its unique characteristics and historical background; for instance, ruqun showcases the elegance and grace of ancient women, while shenyi embodies the dignity and grandeur of ancient people. The colors of Hanfu are diverse and vibrant, often featuring bright hues such as red, green, blue, and yellow, as well as neutral tones like black, white, and gray. These colors are not only aesthetically pleasing but also rich in cultural connotations and symbolic meanings.
汉服所用的布料多为丝绸、麻布、缎子等，质地柔软、透气性好。这些高质量的布料使得汉服在穿着时更加舒适，同时也提升了汉服的整体质感。

汉服的制作工艺非常考究，包括裁剪、缝制、刺绣等多个环节。每一道工序都需要匠人精心制作，以确保汉服的品质和美观。

The fabrics used for Hanfu are mostly silk, linen, satin, etc., which are soft in texture and have good breathability. These high-quality fabrics make Hanfu more comfortable to wear and also enhance its overall texture. The craftsmanship of Hanfu is very meticulous, involving multiple processes such as cutting, sewing, and embroidery. Each step requires the craftsman to work with great care to ensure the quality and beauty of the Hanfu.
    汉服是中国“衣冠上国”“礼仪之邦”“锦绣中华”的体现，承载了中国的染织绣等杰出工艺和美学，传承了30多项中国非物质文化遗产以及受保护的中国工艺美术。在现代社会，汉服作为一种传统文化元素，越来越受到人们的关注和喜爱。许多人选择在特定场合穿着汉服，以表达对传统文化的尊重和热爱。

Hanfu embodies China's status as a "country of elegant attire," a "land of ceremony and propriety," and a "splendid China," carrying forward China's outstanding craftsmanship and aesthetics in dyeing, weaving, and embroidery. It inherits more than 30 Chinese intangible cultural heritage items and protected Chinese arts and crafts. In modern society, Hanfu, as a traditional cultural element, is increasingly attracting people's attention and affection. Many people choose to wear Hanfu on special occasions to express their respect and love for traditional culture.
徐州作为汉文化的发源地，具有深厚的汉服文化底蕴。徐州汉服文化节作为展示和传播汉文化的重要活动，近年来在徐州地区持续举办，不断吸引更多年轻人和游客的参与，同时加强了与周边地区的文化旅游合作，共同推动了汉文化的传播和发展。

As the birthplace of Han culture, Xuzhou boasts a profound cultural heritage of Hanfu. The Xuzhou Hanfu Culture Festival, an important event for showcasing and disseminating Han culture, has been continuously held in Xuzhou  in recent years, continuously attracting the participation of more young people and tourists. At the same time, it has strengthened cultural tourism cooperation with surrounding areas, jointly promoting the dissemination and development of Han culture.
二、徐州美食 （Xuzhou Cuisine）
作为彭祖故乡,徐州的饮食文化丰富多彩。有荣获"中华名小吃"称号的饣它汤，有别具特色的徐州面食：烙馍、窝头、花卷、菜合子、壮馍等。此外，霸王别姬、羊方藏鱼、地锅鸡等多道经典菜肴极其好吃。

As the hometown of Peng Zu, Xuzhou has a rich and colorful culinary culture. It includes the famous "Chinese Famous Snack," Shá Tang (a type of soup), as well as distinctive Xuzhou-style dishes such as Luo Mo （烙馍）(a type of flatbread), Wo Tou（窝头） (cornmeal steamed bun), Hua Juan （花卷）(steamed bun with filling), Cai He Zi （菜合子）(vegetable stuffed bun), and Zhuang Mo（壮馍）(a type of deep-fried flatbread with filling). Additionally, there are several classic dishes such as Ba Wang Bie Ji（霸王别姬） (a dish featuring chicken and turtle), Yang Fang Cang Yu （羊方藏鱼）(a dish where a fish is stuffed inside a sheep cube), and Di Guo Ji （地锅鸡）(chicken cooked in a clay pot over an open fire), which are extremely delicious. 
1.饣它汤 （Shá Tang )
饣它汤的历史可以追溯到4300多年前的彭祖时期。彭祖是中国历史上第一位职业厨师，他创制的“雉羹”被认为是饣它汤的前身。彭祖用野鸡配以药材和稷米制作出了味道鲜美的野鸡汤，献给生病的尧帝，尧帝饮用后很快恢复了健康。自此，彭祖的雉羹便名扬天下。后来，在汉代，徐州地区的一位名厨在彭祖雉羹的基础上进行了改良，创制出了现在的饣它汤。

饣它汤的制作工艺十分讲究，从选料到煮熟都有一套严谨的规范。制作时，厨师们会先将鸡肉、鸭肉、猪骨等食材按照特定的比例和时间进行炖煮，以产生浓郁的底汤。接着加入香醋、酱油、胡椒粉等调料调味，使汤的味道更加丰富和独特。

饣它汤的口感清香鲜美，汤色呈白色，肥而不腻，适应南北口味。在喝饣它汤时，徐州人通常会在汤中打入一个鸡蛋，使汤更加营养美味。此外，饣它汤中还加入了麦仁、大麦仁、花生碎等食材，使得口感层次更加丰富。

   The history of Shá Tang (a specific type of soup native to Xuzhou, China) can be traced back to the period of Peng Zu over 4,300 years ago. Peng Zu, the first professional chef in Chinese history, created "Pheasant Soup," which is considered the precursor of Shá Tang. Peng Zu made a delicious pheasant soup with pheasants, medicinal herbs, and millet, and presented it to the sick Emperor Yao, who quickly recovered after drinking it.  Since then, Peng Zu's Pheasant Soup became renowned throughout the country. Later, during the Han Dynasty, a renowned chef in  Xuzhou improved upon Peng Zu's Pheasant Soup and created what is now known as Shá Tang. 
    Shá Tang is made with great care, from the selection of ingredients to cooking, there is a set of rigorous norms. To make it, the chefs first simmer chicken, duck and pork bones in specific proportions and for a specific period of time to produce a rich base stock. Seasonings such as balsamic vinegar, soy sauce and pepper are then added to flavour the soup, giving it a richer and more distinctive taste.

    Shá Tang has a refreshing and fresh taste with a white colour and is fatty but not greasy, adapting to the tastes of the north and the south. When drinking Shá Tang, Xuzhou people often crack an egg into the soup to make it more nutritious and tasty. Additionally,  Shá Tang is enriched with ingredients such as wheat kernels, barley kernels and crushed peanuts, making it even more flavourful.
2. 羊方藏鱼 （Yang Fang Cang Yu ）
   羊方藏鱼属苏菜系，在中国传统古典菜中被称为第一名菜，至今已有4300年历史。这道最古老的名菜至今在徐州一些饭馆中流传。它的做法是把鱼放在切好的大块羊肉里，加调料，一起煮，蒸，炖，味道鲜美。因为鲜鱼和鲜羊肉融为一体，味道更鲜。羊肉香脆可口，里面的鱼肉鲜嫩。古人认为鱼和羊是天下最“鲜”的食物，而把这两种最鲜的食物同烹则更鲜，所以便有了“羊方藏鱼”这一名菜。

   "Yang Fang Cang Yu," belonging to the Jiangsu cuisine, is known as the top dish in traditional Chinese classical cuisine, with a history of 4,300 years. This oldest famous dish is still served in some restaurants in Xuzhou. The method of preparation involves placing the fish inside a cut piece of mutton, adding seasonings, and cooking them together by boiling, steaming, or braising. The flavor is exquisite as the freshness of the fish and mutton blend together. The mutton becomes crispy and delicious, while the fish inside remains tender and juicy. Ancients believed that fish and mutton were the freshest foods in the world, and combining these two freshest ingredients into one dish would make it even more delicious, hence the creation of the famous dish "Yang Fang Cang Yu."
3.霸王别姬 （Ba Wang Bie Ji）
    霸王别姬是徐州的经典传统名菜，也是苏菜的经典传统名菜之一。这道名菜由已故名厨裴继洪改良而成，而《霸王别姬》的历史题材在鸡和龟的意象烘托下，寓意委婉，意境美妙。鸡肉和甲鱼肉鲜嫩，汤汁浓郁醇厚。“霸王别姬”混合了甲鱼和老母鸡的精华，搭配上党参、茯苓、虫草花等药材，是寒冷冬日里不可多得的滋补佳品。

   这道菜的烹饪难点在于不同的肉，它们熟成的时间也不同。在处理食材上，甲鱼块与鸡块大小尽量相同；在制作上，先把鸡汤熬制出来，用熬好的鸡汤去炖煮甲鱼。浓郁的汤汁里有甲鱼、鸡肉的鲜香，放上几片火腿，顿时充满肉香，火腿醇厚的咸鲜味，渗透到甲鱼和鸡肉中，汤醇胶浓，原汁原味。

"Ba Wang Bie Ji" is a classic traditional dish of Xuzhou and also one of the classic traditional dishes of Jiangsu cuisine. This renowned dish was improved by the late renowned chef Pei Jihong. The historical theme of "Ba Wang Bie Ji" （《霸王别姬》）(literally meaning "Overlord Bids Farewell to His Concubine"), enhanced by the imagery of chicken and soft-shelled turtle, conveys a euphemistic and wonderful artistic conception. The chicken and soft-shelled turtle meat are tender and fresh, and the soup is rich and mellow. "Ba Wang Bie Ji" blends the essence of soft-shelled turtle and old hen, paired with medicinal herbs such as codonopsis pilosula, poria cocos, and cordyceps sinensis, making it a rare nourishing delicacy in the cold winter.

The cooking challenge of this dish lies in the different cooking times required for different meats. In terms of handling ingredients, the soft-shelled turtle pieces and chicken pieces should be of similar size. In the cooking process,  the chicken soup is first simmered, and then the simmered chicken soup is used to braise the turtle meat. The rich soup is infused with the delicate aroma of turtle and chicken, and adding a few slices of ham instantly fills the dish with a meaty aroma. The rich, savory, and salty flavor of the ham permeates the turtle and chicken meat, resulting in a soup that is rich, thick, and full of authentic flavors.
4.地锅鸡  （Di Guo Ji ）

地锅鸡是具有深厚的历史底蕴和独特的口感风味。其起源可以追溯到明朝末年，当时徐州作为交通要道，来往的客商络绎不绝。为了满足客人的饮食需求，当地居民发明了一种以当地特产面粉制成的面饼，将鸡肉烹制后放在面饼上，再加入适量的调料，便成为一道美味可口的佳肴。 

地锅鸡的主要食材包括鸡肉、面粉、土豆、料酒以及各种调料如酱油、姜蒜、八角、桂皮等。在烹制过程中，鸡肉被切成块状，用油煸炒至金黄色，再加入各种调料慢火慢炖几个小时，让鸡肉充分吸收调料的香味。同时，面粉经过反复擀制和折叠，制成薄厚适中的面饼。等鸡肉炖制完成后，将面饼贴在锅的四周，再加入适量的水，继续焖煮十分钟左右即可出锅。整道菜汤汁较少，口味鲜醇，饼借菜味，菜借饼香，具有软滑与干香并存的特点。 

Di Guo Ji (Earth Pot Chicken) boasts profound historical roots and unique flavor. Its origin can be traced back to the late Ming Dynasty, when Xuzhou served as a major transportation hub with a steady stream of travelers. To satisfy the dietary needs of these guests, local residents invented a type of pancake made from locally produced flour. They cooked chicken and placed it on the pancake, then added appropriate amounts of seasonings, creating a delicious dish. 
The main ingredients of Di Guo Ji include chicken, flour, potatoes, cooking wine, and various seasonings such as soy sauce, ginger, garlic, star anise, and cassia bark. During the cooking process, the chicken is cut into chunks and stir-fried in oil until golden brown, then various seasonings are added and it is slowly braised for several hours to allow the chicken to fully absorb the aroma of the seasonings. Meanwhile, the flour is repeatedly rolled out and folded to create pancakes of moderate thickness. Once the chicken is fully braised, the pancakes are attached to the sides of the pot, and an appropriate amount of water is added. The dish is then covered and cooked for another ten minutes before being served.

The dish features a relatively small amount of broth, with a fresh and mellow taste. The pancakes absorb the flavor of the dish, while the dish in turn borrows the aroma of the pancakes, resulting in a dish that combines softness and a dry fragrance. 
5.伏羊节 （The Fuyang Festival）

伏羊节源于尧舜时期，至今已有几千年的历史。在古代，人们认为夏季是疫病高发期，而羊肉具有驱除寒气、增强体质的作用。因此，人们会在初伏期间开始食用羊肉，以求身体健康、平安度过夏季。这种习俗逐渐演变成了一种文化活动，并流传至今。

伏羊节在每年农历初伏之日（农历的六月初六）开始，至末伏结束，持续整整一个月。在这一期间，徐州人都会去买羊肉在家中烹饪食用，或者到各大饭店，去品尝各式各样的伏羊美食。羊肉汤、羊肉串、羊肉火锅、烧全羊、手抓羊肉、香酥羊排、羊杂汤、烧羊腿等等，羊身上的任何部位都可能变成的美味菜品，在徐州，人们对羊肉的烹饪技艺已经达到了炉火纯青的境地。他们能够将羊肉烹制得鲜嫩可口、口感细腻，让人回味无穷。伏羊节在徐州地区有着悠久的历史和深厚的文化底蕴，徐州也被誉为中国伏羊美食之乡。

The Fuyang Festival（伏羊节） originated during the Yao and Shun periods, with a history spanning several thousand years. In ancient times, people believed that summer was a period of high incidence of epidemics, and mutton had the effect of dispelling cold and enhancing physical strength. Therefore, people began to consume mutton during the first ten days of the hottest period of the year (Fu in Chinese calendar), seeking good health and a safe passage through summer. This custom gradually evolved into a cultural activity and has been handed down to this day.

The Fuyang Festival begins on the first day of Fu (typically the sixth day of the sixth lunar month) and continues until the end of the hottest period, lasting a full month. During this period, people in Xuzhou purchase mutton to cook and enjoy at home or visit various restaurants to taste the diverse Fuyang delicacies. Mutton soup, mutton kebabs, mutton hot pot, roasted whole sheep, hand-grabbed mutton, crispy mutton ribs, mutton offal soup, roasted sheep legs, and more – every part of the sheep can be turned into a delicious dish. In Xuzhou, people's culinary skills in preparing mutton have reached a masterful level. They can cook mutton to be tender, delicious, and with a delicate texture, leaving a lasting impression on diners. The Fuyang Festival has a long history and profound cultural heritage in Xuzhou, earning Xuzhou the reputation of being the hometown of Chinese Fuyang cuisine.

 三、徐州庙会 （Xuzhou Temple Fair ）

庙会是作为集商贸、旅游、娱乐、民间文化艺术于一体的盛大民俗活动。早期庙会仅是一种隆重的祭祀活动，然而随着经济的发展和人们交流的需要，庙会逐渐融入集市交易活动，于是，庙会便又得名为“庙市”，成为中国市集的一种重要形式。

 The temple fair is a grand folk activity that integrates commerce, tourism, entertainment, folk culture and art. In the early days, the temple fair was merely a solemn sacrificial ceremony. However, with the development of the economy and the need of people's exchanges, temple fairs were gradually integrated into the bazaar trading activities, and thus, temple fairs were also named “temple market”, which became an important form of Chinese bazaars. 
1. 云龙山庙会 （The Yunlong Moutain Temple Fair ）

   云龙山庙会起源于清朝初期康熙年间，后逐渐影响到徐州周围县区，经过清朝、民国300多年的发展，成为徐州第一大庙会，延续至今。出山门步五十三级台阶而下，为民间戏班子的舞台，演出徐州地区的梆子戏、淮海戏等，观众在周围观赏。云龙山北山坡上，有说书、弹唱、杂耍等媒介艺人的场地。

庙会期间，木制、泥制玩具是云龙山庙会的一大特色。他们是来自徐州周围鲁南皖北民间艺人，带来儿童玩具如木刀木枪、花棒槌、竹蛇、泥狗、泥哨、竹哨、泥狮子以及泥制的关公父子、观音、西游记人物等，具有强烈的民俗色彩和地方色彩，最受游客欢迎。这些小商小贩，早早汇集于山北面的通道两侧，逢正会时，商贾云集，游人如织。时至今日，这一盛会依旧保持着蓬勃的生命力，成为徐州文化领域的一面旗帜。

    The Yunlong Moutain Temple Fair  originated during the Kangxi period in the early Qing Dynasty and gradually influenced the surrounding counties and districts of Xuzhou. After more than 300 years of development through the Qing Dynasty and the Republic of China, it has become the largest temple fair in Xuzhou and continues to this day. Walking down the fifty-three steps out of the mountain gate, you can reach the stage for folk troupes，where performances of Xuzhou's local operas such as Bangzi Opera(梆子戏), and Huaihai Opera(淮海戏) were staged, with audiences watching from all around. On the northern slope of Yunlong Mountain, there were venues for storytelling, singing and playing instruments, acrobatics, and other performing artists.

 During the temple fair, wooden and clay toys are a major feature of the Yunlong Moutain Temple Fair. These toys are brought by folk artists from the southern Shandong and northern Anhui regions surrounding Xuzhou, offering children's toys such as wooden swords and guns, flower clubs, bamboo snakes, clay dogs, clay whistles, bamboo whistles, clay lions, as well as clay figures of Guan Yu and his son, Guanyin(the Goddess of Mercy),, and characters from "Journey to the West". These toys are imbued with strong folkloric and local colors, and are highly popular among visitors. These small vendors gather early on both sides of the pathway on the north side of the mountain. During the peak days of the fair, merchants and tourists gather in large numbers. To this day, this grand event still maintains its vigorous vitality and has become a banner in the cultural field of Xuzhou.
2.彭祖庙会（The Pengzu Temple Fair） 
彭祖庙会是为了纪念大彭氏国师始祖——彭祖而兴起的一种传统民俗活动。彭祖庙会在大彭镇大彭村，原是集商品集市、民间祈福求寿信仰、祖师崇拜和民间娱乐相结合的综合性庙会。

彭祖庙会是每年的农历三月初一到初三，为期三天，初三为正会。彭祖庙会焚香祭拜的彭祖，既是彭城（徐州）之祖，又是中华彭姓之祖。由于彭祖的后裔遍布海内外，所以海内外的彭氏族人，不远千万里，奔到大彭镇，参加彭祖庙会来祭祖，彭祖庙会又成为海外数百万彭姓华人寻根祭祖的场所。归宗的荣光，这是与其它庙宇祭祀所迥然不同的，也是中华大地上仅存独有的。每当祭祖这天，来自海内外的彭氏宗亲成千上万，场面恢弘。  

彭祖庙会影响范围主要在徐州地区，并扩展到安徽、河南北部地区的广大农村地区，是苏、鲁、豫、皖接壤地区比较大型的有影响的庙会。 

 The Pengzu Temple Fair is a traditional folk activity that emerged in honor of Peng Zu, the founder and national master of the Great Peng Clan. It takes place in Dapeng Village, Dapeng Town, and was originally a comprehensive temple fair that combined a commodity market, folk beliefs in praying for longevity, ancestor worship, and folk entertainment. 

 The Pengzu Temple Fair is an annual three-day event from the first to the third day of the third lunar month, with the third day being the main event. The Pengzu worshipped during the fair is both the ancestor of Pengcheng (Xuzhou) and the ancestor of the Peng surname in China. Since the descendants of Pengzu are scattered all over the world, Peng clan members from both home and abroad travel long distances to Dapeng Town to participate in the Pengzu Temple Fair to worship their ancestors. The Pengzu Temple Fair has also become a place for millions of overseas Chinese with the surname Peng to trace their roots and worship their ancestors. The glory of returning to the clan, which is very different from other temple rituals, is also unique to the only remaining in China. On the day of ancestor worship, thousands of Peng clan members from home and abroad gather, creating a magnificent scene. 

The influence of the Pengzu Temple Fair mainly extends across the Xuzhou region and reaches the vast rural areas of northern Anhui and Henan provinces. It is a relatively large and influential temple fair in the bordering areas of Jiangsu, Shandong, Henan, and Anhui provinces.


