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<entitle>Hard Times Are Good Times for Vendors of Taiwanese Snacks</entitle>
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<encontent><p>Inexpenswe but delicious dishes such as tempura, stinky tofu, oyster
omelets, vermicelli with chitlings, rou geng soup, cold noodles, scallion cakes with
eggs and lu wei are the sine qua non of Taiwanese snacking and an integral part of
Taiwanese life. In fact, sales of these snacks, colloquially known as "little eats,” are
virtually recession proof. This fact, plus the relatively low startup costs of snack
vending, are encouraging many of Taiwan's newly unemployed to give the business a
try. </p><p>How many kinds of "little eats" are there? Which are most popular?
Which are easiest to prepare? What does it take to make a tasty treat? In these hard
times, ads for cram school classes on "little eats" are everywhere, offering to
introduce you to the charms and mysteries of Taiwanese snacks. </p><p>"When
you're selling snacks, the hot ones need to be hot and the cold ones cold," remarks
Hsu Kuo-lung, a teacher at the Universal Foods and Drinking Training College on
Chungshan North Road.......



