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Title: The Inheritance, Dissemination, and Localization of Lingnan Gastronomy in the
Caribbean

Abstract: A large number of Chinese laborers in the Caribbean originated from the Lingnan
region, making Lingnan cuisine a significant component of Chinese Caribbean cuisine.
Influenced by the Caribbean philosophy of “making do” in food, Lingnan cuisine has gradually

taken root, inherited, and adapted to local resources and conditions, creating a unique “Caribbean
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Lingnan culinary landscape” by integrating Caribbean local flavors. This paper uses Lingnan
cuisine as an entry point to explore the dynamic connection between China and Caribbean.
Through participatory observation and semi-structured interviews, it examines the dissemination
and localization of Caribbean Lingnan gastronomy. After nearly two months of immersive
research, this paper concludes that, in recent years, Caribbean Lingnan gastronomy has evolved
from “replication” to “innovation” and “standardization” with the aid of family inheritance and
internet. The dissemination trend of Caribbean Lingnan gastronomy is characterized by
movement from internal to external, cross-ethnic exchange, more commonplace, and more
landscape-oriented. Furthermore, during its localization, Lingnan gastronomy not only merges
with local food customs and social structures but also subtly influences and shapes Caribbean
local culinary culture.
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1806 £F 10 A 12 H, —MILE KA R KRG “U%E555 "7 (Fortitude) F&ATIRIA S & FE R MUy
LRIk (BRESLJEIA I Z B EF, Trinidad and Tobago), HIMTF)E 1% ¥ ¥ BI4E N 57 TIRECZ IR -
MAF G « 2% (Easton Lee) [ (M & Z)J5) (From behind the Counter) F|JL/RK « $i K E M (Earl
Lovelace) 1] JEAF#EY (The Dragon Can't Dance), FEIAKFINE « #f1E /K (Patricia Powell) [1]
(Bh¥E) (The Pagodad, “H&” “He NBIE” LI “HENIRTRIE” SRS R IAE IR Ew n )
bl st R B, LR X RUR N, # AN R 25 AR B SO LR ZI 52 e 1
L Mt IR S, TIRIBE T AE N L B RAFE I S e Ka . AR ARREZE,
K H W X A RAMH SE 8 o7 E I 7R E gt g, AR R, AL sEme S g
A BRI S 2T N RIE A, G A B R R B AR oW DTSR K PRI
JRK LG B 26 B AR I T AR A AL FE 8 51k T TR AR I B S E N LE b X & R RS S
BIHT -

TN e b X U8 7 TR B A OB ST AE AR A e N FE U R KA TR AIRES, LT RE R
gt siit. HAMEE RZMETNRALT S, HRHE. mlkEdt. BubksR, UAERS
RO R RS Z AT b N, BIAnIR /R BT « j5 50 « #i (Walton Look Lai) [)%& 2 (PHEISE
FES IR NY (The Chinese in the West Indies) RAERLET S5BRIE, UREANTELSHHETIA
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o B A DG I8 B8 2 01 SR S U AR, Bl o5 iR (2016) A7 ) Lo i 948 S0 5 52 1)
RBETIREG R=AB B, I —3E47 TR SOEHE,  $8 th B8 08 Lo il S0iB S0 % 205 R v 1 UMD
LI SRR S R N ZIBE R, iRk (2018) WU SCiE 1 & nh bbb [X A4 5t o 4% 5 S4B I
e, RSN H . BRIRTES) AR FTRE R SCTE SNSRI Ml sk . B RN H g B 5L
W AT R R E T, B Z XS R B SO TE AL A& 3% 7 RSO = SR oA . T ik
WEEH] « P& (Sally Chan) (2016) Fromi ), S E R S3E 72 2R Ehr.
Pt X R — N ARGNAER . EDEER . R SEIRE M R, BRIk ez kmE L o, R
Fro #EN 21 D, WML W SE2 R E 5T, EMNRIFR & Em AL, A
FEEZE N TR GRS A U, IR B AR g PR AR DGR A I 7E Mk S LS St
T BB TR

AN IR EAERVIA S, RN e AR R b5 8 R RIS I Rl b, BRI
2025 4 7 HE 9 AEM#E X, JELLiRINE (Antigua) ORI TIE R IR B iR R
T 5% (immersion) % ORI, W25 0NE 5T, 8 WIS g PR 78 0480 B 1 X i) 4%
PG UL S AL HLE . ISR IR EAL I AR, AMUSARLIRE S gl s, EE%
BRA Hh 2 0 283 T 0 b AR T R SCAk .

=, nEcH XX aEN s NS KR

Ky 19 tHag i, Inh bl 58 R b e PR bR 0GR, a7 BRI 3 sk, ik, SE[EE
M EMNTEREEEE S T KERL S T (indentured labour), - KEp kBT HRAHEE
(F508, 20160, X ANMEIHHX PRSE RN K REE | HAl. BEfE, Tt = sem Ewis. 7F
SEIN S R SR ISR H RS E . (Lai, 1993) X SeAe T 75 7 (1 M [T R8s 57 7, NS AZRAZ
ER GBI ELLFM, SR Z B, JEUp—2ETHR, “AANERFE I EM A
A7. (Lai, 1998, p. 224) E4BF, K557 LERRASRAIEMN T, IF HARIR R R IR R b [X
FE RIS I CEAER ST 7R 19 2D 60 AR, —RIRE SR N8 & A, 3R 20
B R TR, fldRIE: CXERIPHIERS R, HAaRfEE T -7 (Lai, 1998, p. 225)

RLW G, — K LRG0y, BN F AL FEER, PAR/NMIER D, iR E
LRSS THNALTERNEE . AR OUESE, e re AR e g Mk & . 2k, BATHGS 5N
Fe b AR e . AR EINAIRR L eIk, S BB AL R R . Beht S5, RN Bt
PR, BEIFE DL AR B, 25 BRESTREL. (Lai, 1993) X—BH, BEHEERBER
(5 f&, Ve B AL IE LA, R E M — @ L& . R - B4R « T (Sarah
Lawson Welsh) ®7E “Maft2 (LARUNMTZ) PREMRZUE” —3ch, WiEEEm#SL AN ews &
i Z IR SC RN iR . “ S ETRES T—#¢, MR ANDF TIRZ R AT WEIRN F g, PG AR
B fE. —2eti NP KRS BIE 2T Y, RTINS SR A IR0 8 e 28 5 B B 2K DUk 7
(2025, pp. 173-174) 19 {22 80 FARE 20 tHad 50 EAC, B AR BAFE 0N T2 L) HZ 8 4% m) H i
R, B REME 28T/, BPE R E, BED . F LN R JEIE 2 EL a2t 3 4 1%
JEL VR EIE . TR SN R SEA, R g D IR N R N 5
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I XA N EE )RS AR R R, P X NERNEL . EH Y
ok E A E A R RN, EEEAR D . BARHAT L T RO ER R, AL B TR EER
R L, B SRGCRAEMBI L A & HAR &, AR LB AT RAT HIE . % N
EE AR TR B AN B AT B W B F BRI R, BRI T L R IR A K SRR o K S

BEAh, IMEIH DGE I T VR 2 Bl iR g i . QR RAL, 2022) RAEEKEER 3tk
AR L, SCIIBH SRbG R R RS Ak, A B MO B . Rl E HEh . BOURS
e FILKER . (Bhabha, 1994) # REEAREE OGRS AL RS, SAERTHY R H) 5 2 S0fe
AR, AT HE S, Bl RS EE ) A . R RIS E IR B, RS R
PSR, AATER ST M BRI A, X SRR, B TP T flE v R, teansF
SENNE R BRR S P TR 7 (Jerk Chicken Chow Mein) 376 FH Nl b A BEBRS & AR e, ks
SLJBIEHY “WIVELS I 7 (Curry Chow Mein) il ENEERIVERY , BEOREE) ARIRBHMEG RN, XA
L AR, TR SO AR B R AR

RGN AR RORIEE— BT, BR TR b ECRRERS AL, e afEsk B E AR
HE SRR, AMTTRRAInE e NN Z Jo. el B R AR R 2 5 R
ZRAL, WEmEIR. TE. NG R RS, X IR FEINEEHE 7R R R R
BEAE B R RGN, BT R N L X 2 RO i IR I e —, B R RS R,
F& T IXEAR R, HEEE L, WERE TS S TR =AM X R SR O R
wn “IbastE” (Chop Suey) H:RALFER] 1z iy bt X B T HS, eI A n g LL it 5 FI A 22
VER A S, TE R KR, BN SCAGRERE 3858, (Tjon, 2009) 414>, LAEEFIR &AM AL
I LE M DX B AR B e %, R 2 eI & SR SR BE A RS 73, AR U B e N AR B0
A& R (T

=, IRFFR BRI L X AR B L

20 itz 50 EACHHRIR “ I IRTEA SKINHEL” Lok (F/RAt, 2025, p. 174D, i b X g o
BHBEZEERNE ., NP REERE A B, EEEPTEE X, 2NN EMRE. K2
BE. RreikmE W, BEZHERE, RRAMES —5ER0E, HSRGTTHEEE R W H R A
JERLR B I TR 250 R, UAYEE RIS R IR E I LA RS R, LU T ANH
EyU5 L BAA AR A 08 S L et . IR LIS SR N A A A R 0, e Tl ok
HR RIZPUS . X HE P EEACHZ M “BAERR”, mEfRE T IR, IR, EAHAR
R E LA R, DURRTE S N TR B & SE . 2 223N E B g I LR S5 BA
x, HABSRERIVFALAAE. PR E EEEREEHEAE, "R, AR KRRk E %
YN EZ N SCFERIR BERTE (Stanley’s Home Restaurant) (40 1), 2R EH 2 RN &R

1'Yu, Kaila (2022, December 12). ““United Nations seafood, Four Seasons chop suey’: Chinese food in Curacao a fusion of
Dutch and Caribbean influences”, https://www.scmp.com/lifestyle/travel-leisure/article/3202930/united-nations-seafood-four-
seasons-chop-suey-chinese-food-curacao-fusion-dutch-and-caribbean

2k EE. BB (20155F 1 A 29 B): “SSRARGY C RIFWIET”, (LAY, 07 K.
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T, BONMARA KHHEEIT (La Gran China). [JB]H%&T (Aming China Restaurant), HHEHUE
JT (China Express Restaurant) 5§, HAhE) IS —LL A B8IE Lg% T (New Thriving Chinese
Restaurant). J% 4T (Ying Fa Chinese Restaurant) 4. _IREIEAISEMENE T A EAH T KUk,
BlInJE UM Tk f . FEREHEVIE. FERRY BN ZHCPRE R A =2 I EEAIED 8 XUk
PR RCER, WPHES XA . BB BRIP4 1R (nasi goreng). ¥ Z (saté) AR (kroepoek)
o AN T BRI B X MR SEE T (Lam Yuen) & & b R & A P&IEZ —, !

- stanley’s Home Restaurant

#elisba-5780 / 460-1688 ﬁ: % &% .

T

Lo TR LR N BT A SRR

Figure 1: Chinese restaurant in Antigua—Stanley’s Home Restaurant (photos taken by: Nie Xinran)

TN LE X 0 R R AR FR a3 S DY el N BE AN SR W H AL S SO RO AFAE .
INFIRA S N e & Hh 5K e A Bt P S AL AR E A T 2% B 9 B A ) i M AR 4
AL, R KT XORE . BEKEE R T 57 TRER 5, HFEREAN I —AAUREA TN L. £%T
WEEMS R, WERE S bR SR AL, asdniE H R AL, IR T 23t B Rk
BN BFRE, WRREER QIR HENFR P SR — R e s S A AR 1
SO N S RR BT S E RN )L ORI R, TRl T KR AR ARG A0
Frae BRI 2. B B AF SNEE B UE CON %3216 A0SE B H M, HHBUF A 7 RER R
WHERFALIREE 2, P ARAF IR B — 5 B ARS R SCRE SRR . R E PRI T BAE i
X, AR IR A R R RIS, B JE I TR b P R A — D A 3k

"Yu, Kaila (2022, December 12). “‘United Nations seafood, Four Seasons chop suey’: Chinese food in Curacao a fusion of
Dutch and Caribbean influences”, https://www.scmp.conmy/lifestyle/travel-leisure/article/3202930/united-nations-seafood-four-
seasons-chop-suey-chinese-food-curacao-fusion-dutch-and-caribbean

2 Staff Noodle Magazine (2024 October 25). “Caribbean Fusion Cuisine: Discover the Region’s Rich Culinary Heritage”,
https://thenoodlemagazine.net/caribbean-fusion-cuisine-discover-the-regions-rich-culinary-heritage/
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AR, PREEU R “MOHE" M52 WEAERE. HRIEERSTH
X EREEE R, AR A G R RS . BAE T E R (B D, P E
R R WEIRS AL, KW SIHi% . (Chan, 2016, pp. 175-176) 14N, IN#htb A KEP&IE, 2415
JE R K LA I8 2 5N L — 4 — B i ORI H—— 2B, — 71, BURFR E3it 575
R, #itemFrahURmG. 1. B rERRR77 80, DRSS . RERIDY: 55—
Jrm, AR R, X AR N\ e 5 A BUM I AT B IR T H PRSI Bl N T B B
PESEE. X—ERHE A FESIERTTEIT, PL “4b3E8E 27 (masquerade/mas playing) IXAE[F]/A S
eIk EfE % . (Pearce, 2010, p. 1 & pp. 4-7)

MA@ S Bt W BN LE e LA 3k, i /NS A 36 T M0 5 BE A BB IR A 7K
FWRIFBEAG AR — PPz I, ISR N O DA S G SR ik . 8 SR AT H IR
B AURARBrME AR S XX RN EEY S, MRV AN BT —. XL,
FREL, BRI T AR R ER T ER A 99R, BOFIR A AZ B 8 S B i ol
FEMEHLEZ e (Lai, 1998) BRULZ A, DAARBRIE . T AR B B M i B HE 108 g XUk IR %
o BBCRTE RIS RS P IH) 1918 S N JEEIHFES T R 2o, AR RAE B i BARR 1 i
1E A FACE B RSE 2 4h, IR ELE ' MARTUE S/ RTUE, JFESK. B, il &=
FRHS HARLT 5. (Lai, 1998) 1XEEJEHE BN F B B UCHENA T e, AR “4Xh
0" (community hubs) 1o AN 7E R B SIS mE AR B4, 7 (0] B 558 5 52k, ik s st AH )
BRI ARIR &Y, FEX iR, [F Rt AR TR e 12 .

FEAE LI 77 1, A v o e AR O USSR R A% S R I 2L, SR A E e A,
PRl i S 2 [ A A B P TR, SR A O PTARR AT o B AT TR B AR A H 3RATHE % K
LR T SRR ARSI (Chow Mein). #54R (Chow fan) 5. WS BV NYIBR M, A
JIMHES)) 1 B T G B, A oA DR A 3 e 1% ) ST 2 I B, ANTITAE /N Byl 2 )
ZAEE.

20 4t 90 MRS, EERMIEETE A A K, IE B S EAE 2 T R N E M2 B
B . FEE RO ARRRIG, EWBERCA “AEBicis . W SR RIS 7. (Beushausen
etal, 2014, p. 19) 2004 4F, A SHEAETEATN (05 L 4T) (“Chinese Restaurants: On the
Islands”) RA4 xS B, FEHEE “KELENHEE”, EViFmE TRLeiks. e
TN EEATER B2 Byl BT, I T AR AR IR AT R RN b DAR S R B2 4
ST 2 B T RALEEUE, I b RSl DL R T AR VA HERE R O & R AR L 4y
I (YouTube) 1%/ (TripAdvisor). £1#% (TikTok). Al (Google Maps) %5 Muk |
ML, -t awiiEs) TARRIHMESIER, S AR B0, HEFSM.

AT, I R B A TN R B A0k BRI AR mEgie.
THPRER, KEERKZER, HHTEFIPRMRE. Bk B, SRR, BT
PIRIFIE 2 M, XM AT A T 0 R AR B R Y BB . A, I BB AR I I R
AEAFEH T8 K7 (making do) REE, B “FHAET A H & EEATRLER AT A7,

! Villalobos, José Luis (2025 May 2). “The Influence of Chinese Cuisine on Caribbean Food”, https://sazonytumbao.com/carib
bean-chinese-cuisine/
2 Kwan, Cheuk (2016 January 9). “Chinese Restaurants: On the Islands”, https://chineserestaurants.tv/2016/01/09/on-the-islands/
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(Houston, 2007, p. 99) T IXA R LA [RIREE RS BRALHL i A e A RS EHEMR . A THR A B SR T

JEURF BRI M S G N 2t T S SR AL, (AR R 2R A RS L IR SRR
TRER, JRfEULIERE Baksl ke, mbe, HREAH. RREFH, ErEml B misrsd,
Kehf@ e, EMBHEMG . IR, FEE HWFEROY R, X a3 RIEE R,
JROINE LA Sk o e 51X A b AL PR A R T

PO EEEIR A ST RZE AL L]

BEN 21 tHhad, e X A N B . BT L R . BEAR TS L. TR AN L
AR ERKEZ—, i, PURAIESSESE S Y8 S RATMMR 2 ik, F b, “BbE gy
R H B 2R RIAZ i /7. 7 (Priyadarshini, Bindu, Sumathy, & Dorathy, 2024, p. 3810) B+
F RS RGBT p, RTINS S 2, b I F R B RO T AR
ANERFEAL X O, B B SRR SIRX . 4L #EX A3 BHGEs). EREFIG AR
PRSI G RE A LIS R SR B  . VAR RS SRR R RGE TR R LT 0 B N s s 1 H R
SRR L B RIS VBB FE R, X S R DR LR R, BRI 1) A 3
], RN EEAR £ 2 e R AN o] B ) B RS 4y . TS UIR% (Wonton Soup). ZEZRER (Fu
Yong Shrimp). |~ A EIPYR (Pork Sausage Fried Rice) 45 B 42 I LL & WL AT 5 MUK 24 CInkE 2).

Stanley's Home

Restaurant

Opening Hours:
= ionday to Saturday;
11: 00 AM to 09:00 PM

Telephone Numbers:
s 450-1688
» 562-5780

We are also available on:

2-1: PREMRERSER QEMD GARA: TR
Figure 2-1: The menu of Stanley’s Home Restaurant (front) (photo taken by: Nie Xinran)

' Yu, Kaila (2022 August 10). “How Panama City Came to Have Some of the Best Dim Sum in Latin America”,
https://www.cntraveler.com/story/tracing-the-roots-of-dim-sum-in-panama-city
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Hariny Garlke Chicken......

2-2: BURRGRIEROSER GBI GAfN: FmR
Figure 2-2: The menu of Stanley’s Home Restaurant (back) (photo taken by: Nie Xinran)

(—) Bifdr 4 e

B, MWBEFFAESNT, WREEZERAAR T SRR CEE&E Mt . B & I
EEAN HEIMEIEEND BB, o — b 3R b EEOR B ok, JRIZWT RN 245 57 Je ik SE A
L BURIE (Creole) 2 iEMAt . PUR 2 LA M2 524«

JEXE: Char siu, XN EE “XE”, RMMEEERKZHRE; W Chow fan, EiEIEIK
JECHERE: MPIE: Chow mein, EifiaJLAJZECHHE:; PEFAE: Dim sum, XfRIEHE “R0”, 5%
AR B EARIE S HEE; i : Lo mein, EAEIANLITESCE ¥ #44%: Lychee, I8 H PUE 75 H0 11 EE
BEE, JRONEIERNC S PR (2% Pakchoi, K HEIEMN B p” IS I, (HZOE TR,
TYE: Wonton, XML “mEF”, KE FENIEE W “CRPFE I, (EZOFTTARE

DAL SEGIA BT b3 1 5 #efh 5 S IE N BB ). AW E R, AL R
R, ALETINRESLJE IR SEE A o B BURIB I, X Eeia] 2o lid i 35 RIS B G AR & R A
MBS R, MM sXLs “fm” KRGSk, —J7 i, EiEm A RAMS AR R Rt G
WA L BUREONAE A TE S, URE E TR ERA S . Bl Lychee” I M “7Hk”, JLifH itk
N Maitfis/, FEIPTHEK, HROHECD P RITE Al “URRE. 07, BPEE R TS
EPHE I RIS . 10 “Chow fan” XFRZ “IBUR”, FH“ch X N E1E “Ib” B EE (A1), “ow”
XRTEH (fav/), FFEFAETLE MPHLHI; “Wonton” H “w”Xf M E1E “=” WAL (w/), “on™%
R (n/do XTI HEHBIX IR RES 73 RACK UL, AEAAMKRIER EE, EREESPHRE SRR
HWIE SR RIS 7. XA S SIRE MBS, BSOS FSRIG DL E . A
[Tz, R RO AR RS B S R e — B EEHES)

T

B
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(=) BIBRAENERL

He N ARl I e R PR R 9% AN A% 110 35 SR SRAG VK 9 8 T bR o 383 (41 BA P FE BB A A A SR
SR, FRATRIUR ZH0m Bt B ERAHE NRIEAEAT B TR, —BRME — 2 A S FrE eI
RIS o PR e B JE VRS, R SRl P al Tl R 5% s T A< s PR 0 R AE Al — B Bk 31X — A
5 L AT R B R 2 A TE . SURE, A N TR W] G A7 AR S F A R (R4 A 0 5
Fro EICIEHL T, FBFAHL (ENBRE S5 R SR E BRI EZ . fiid4k,
RS RLIR R 5P & 0 05 S £ SRS S IR, S NEEI RN ARSI 206, JaE R
TP LR SAN, EPHHZM. (Wilson, 2004) [RIt, 38 ik 7 7% 1) 7 M 5 ik AN 4 B 4 41
WAHBNN, BCANBIEMUATLLEEEE . S 5@FES, MR RS LIRS 5T 801
TR XML SRS KR S X T KRR, TR F IR AR AR R AR A

(=) FEARNEREHAL

ERANE PR RS AR RBRE 7RSO RE,  [FIN SR K E R oo s, g
A AL VSR F R “mEitiA”, e EUR LG BEAR e IEWTETSOTIR, &
MRS R AL BB A, IR AR B T4 TR EORH B A S ANIREE TR, AR
Kias KA. HEM. HE. LIS LA R0 R ER, A& PRI T #F K (cho-cho).
K#E (plantain) . F5ig M8 BRI T2 SRR M BbF, 500 FH A s S8 5K S/ B 2N A XUk S
o VARTT, IXFRERE XA, I MR NAR SR SR E RIS, A st s
kT ZMEM. MG, EAREEMTIRE S S WA, FAEESEE: mAW, R EHESE
BER R, N SRR S N R B R . B, KREHET RS, —SR A=k
HASMBBATR RS H . HEES A 2 B A%, P2 KR EESK 2, 1R 2 AR TE R o ) S sk
AT RE, b 1 5 v i P SR A T %

RN T RS BB SO EIAL,  [AIBRT T3 NAETE T 30 R SURSEAE . B30k
X RBRINNERN, HEERIFRBE BT 1% 8 BB K. m2an i 8. mEik
T SE AT BT AT AR AR e B AR Hh B A 1 R R, TR S RS A K SR (culinary practice)

JUREH

B ETF 90 FRAH 2 E XD ?
e RALRAEZTR S, BEZEMNBRIEEAG ORI ENMAETKR, BRS K
R

B IRAFERMRAHRK, LARERENNAD? ERFLEED?
e AW, BER, WA BRMH AL Fhde AL SR, T K BAM SR
BEHE A . ABAMT 26, AMAALEA LR b RARHGT, ZEEE BN
M6 E G, B —RAR AR B R, R ERE S GRIN, AA L E R

K

! Villalobos, José Luis (2025 May 26). “The Influence of Chinese Cuisine on Caribbean Food”, https://sazonytumbao.com/cari
bbean-chinese-cuisine/
2 Yu, Kaila (2022 August 10). “How Panama City Came to Have Some of the Best Dim Sum in Latin America” , https://www.c

ntraveler.com/story/tracing-the-roots-of-dim-sum-in-panama-city
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BRI, Wrdm. PR BE X T RRE A I LGP BAL IR, a A £,
EERA Y, B A THEMIES,

o RAMAGFAR R AR @ T8 A Aty ek ?

e —F—FrE, @RS, —RAGEAIBIET, AHAZREL, FAX
KPS S, LIRS, ST, RERFIFES ST,

Z: A, BRI RIKRE, RRBEMRE, TLHLFELFAAK? H
2K EEREENR?

e tbdeREE R, FHERR, FERERLAMELGRBHLENFE, INAL
KOGFRE. e REBIFEOE, RRXEEALTFET

T AR AR R E A S FHR?

#: B (Sweet & Sour Chicken, 4w 3), AMAN THE, FHf1R Iy
REPLA R P o it b9t RE A E BATH T RAE S L, BEERFH—%, 1k
FTRDBINT o KRB G kA2 XNREFT AT, AP ARKREITA 695

AU

T
R IR A A BHAR G 69 AR ?
e ERXET ARG Gk, Fih, b, FREFLIRY, RemK,
Z: ATEPARMEG R, EEXLTHRERETZGHHE? A ERE

H: AR BTHA%, BTAC, AEFRRMRATATEK, K EH, X
AR T B, ARARTRMAH E— T, !

K3 TR —— 2R NS HA AR AR EmR)
Figure 3: Sweet & Sour Chicken—The most famous Lingnan dish on Antigua (photo taken by: Nie Xinran)

VARG R BN AEFEERAT2025F 9 A | B @ RAMIEN TR, K7 EA2 T RRING G RIR
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LG8 1) 2 28 SRR A A BB OR AR R, AR (R I TRV, T2t A 28 T v A M) ) 75 2K
Nk, M SIEE R E U T A W RIS IR . DTSR S, X — A B BTEW A Y
MR AR VG T 2RI S5, R SRR SR, SREERAN S R A AR EANH T4
HHMBEATR SR, [FIRES B0 28 i 0 S m SRSl o o] R T b S L2 AT
B, 491 {55 P 063 16 P A XS R PR R SR XS, DAV R BRI B I ok e X R — sl HL3)):
Mo NG 8 AR B AL JEURL B I 2 Wk, TN 38 A 30 9 355 0 B i) 2 5 H 4 1) S A T XU

TSI EE ML T A AL . B R IhNESE “ S B B B R AR R
RGO, 0T BT ORI Mt N RS AR I K E A A RS 3R, 3Rt BE R A IS B (L 1
Frobgeiy “B=”, SO A e R (o R EEEE TR “BERA RSN LRI, AR
IXEERPRE B3 [ 2 AR 7. (Huber, 2014, p. 85) Ak, I bbb [X 44 F- G5 S« 7273
TREFER M AR B IR B AR U, N H R EVE N — RO I K 5 IRIEEOR, H T4
KAFFRE . A S /K]S DR AP R o X BByt — B A SR 2 AR I Ll 8 b 3, a0 7i
YERE L SRS SR P RIESER BT WYER . MEMH 4. YEfa, JEXGSER,
1 e et it M TRk S bR B R ZIRE I Le e B B e

BEAb, W F R B IE AL SN LE AT H PR, AR TR AR A . AEAEXRTS . JRSZH
FORTEIER . EER. EEHSMANSIEA LT H, KR EY &S A2 EENFIE. A
PRHINE], e ol TEE R e RS E Rk . WURSEFMESIR S 50T, FAETT RIS
BB N B L . X R IR AL B SIS B IR B S B T — g I EARER], FIRE
HEOR T NALBE N B B3 S HREERER /1. (Pearce, 2010)

EEREE RN “—FRIEERIAI TR (Beushausen et al., 2014, p. 11), 3|5 7 2 RIE K
k. EEED, WARIRLEE AR a0, fTEd P54 (desayuno Chino) . iX—
BRI E BN EE S E R AR R E SR 5. IEIEE SR N EIm 2 A « £ (Felipe Chong)
fis: “fEEEY, SEFEHSRATEYH, R piEE, S ASHEA T E S H 18
IR G yHR 77 20 tbsh, B NREFRE T EAL G I, BIaER T HE, BASZHEER
W m. Befil. fiz RS LS E R SR AR — R 2. ZMRE SRR R
WA BT RO R S K EE SR ), RIS WA Rk it — i B bk b, 2RV,
WL 5 IATT 9> 5 7 Al S e N FR U IS 7K % A G -

B EFGAR, RMNRA LR EEANEK, tde, ®B7H, H—LIFoee)
BT, MELEZEEEN—LE., "B, AN AASAELFL—LFELHE X,
oo, RMBrLAR, TEBR “AM7, LA T, BAMEERITFR KM

! Villalobos, José Luis (2025 May 26). “The Influence of Chinese Cuisine on Caribbean Food”, https:/sazonytumbao.com/cari
bbean-chinese-cuisine/

2 Yu, Kaila (2022 August 10). “How Panama City Came to Have Some of the Best Dim Sum in Latin America”, https://www.c
ntraveler.com/story/tracing-the-roots-of-dim-sum-in-panama-city
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AAMRS FoEs, R, RNELMIEE, A RFRK, REWMTZEI—5,
AT UR R TR HIARE, R EHBER, RIFCe), BRILARTLFTIFSE. K
¥ —Arr, KM “YFFAM, XRARLNELERLL, TAR LT EHELS,
BREMNETRBIRE 2T, FE—%, I “FFAR”, XEIJHEHGDFZL
Hiseid, B A KA IR QIR BRR IO LHA, IRELRF L, #E
H AT,

FEFUACHI R 5N, Wil B 2 BRI EE B N R B A% O ). (/R A, 2025, p. 154)
R RVI IR AR NS AT BEAE 53 & RFRH AL G0 08, HR R H BRIk, X — A E
B TS BB R K, sR ISR Ay, SRR I R S R AR B E AR S ARl AR 3
WAz “ASE. BESL. BARM” HEGaY, BREREMZHIE, A EMERE O RIEE
MERLELE . XEEYRIMEE, SMULEAEREB RIS ECNBER, WECHMAIERER
B RIE S ARRNEERRT.

nsy, N LIS RS COR R R AR YUK, JE IR RS RS Oy . KA
(BT T B RS, AR R FE IS T3S A IR ER IR AR B /. | [N, DAL F)
R CE TR AETE T RN, RGN b P R R A AT R A R KA B I T
M5 T —Sef@ B h . Ak, I b M IEEARNAR R A R i B A7 5, A IR Ah sl . RT3l
SRR, RORFI A2 AR KGR, FIRIINTE 2 AR, aRhiE%. 7588 m X
R (RT3 — QI PR A A IR £ AR 45 5 e e 5 R 2

T &

TN L X 0 R R (A E A R A 2l s e 1O 8l B (82 R D sl 5 30 . IR R R SCAE AT Y
WA NAESE 2 HRPTH EAL  BE PEECES, XARITE R IUAE AN R T 0 BER 5 50 Bt
MELE TR R UL kR, £ P17 5 “HEEE” Wik, kg sCE e
FARAE A AR AT BOE T, TRAERDMI K S R H TE T 2RSSR . IRIE X e AR S8 L T B
Al b BRI TN BRI B R R CheEL” MR, SRt
Wer IR, TR R AR, R R REE L, BLUHIAR “UEeL” BRSO DL T
U P 55 A b R s Rk 5 . (KA, 20250 BARISEIIR B A A e 2R 2 AR, (HiX
TR LRI LE TR AP E IS 1R 8. T A 77 (Goucher, 20140, FFIRR T — Rk (1
EFRAE TR LI R 55

e P PR B AT N S BE N A LA R FESCRE AL LASE, 25 U i g UR A dl TSt & X
AL AT N2 BB IR B EAE B 5 Al A R (R S e SRS, B (R T BRI IR X

! Villalobos, José Luis (2025 May 26). “The Influence of Chinese Cuisine on Caribbean Food”, https://sazonytumbao.com/cari
bbean-chinese-cuisine/
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WASH, RIHEHNHGER NS B W0 H S SOAGRIE. FE 2, 18N REEE A
[, TESMHESCASEUR, B in 8 Fo s g i £ A g & IO BORS SCHRE S IR B IR T ZE N LE X “ %
ML AT AL (BN A AL BRI T “ARF L7 BIRBIFEAR, R T “SUAR” 1A
. (F/RAE, 2025, p. 197) B 21 40 b2 902 B 2T 2 E 5, HREHER T30
AT MNSRHBAS R Byt T I8 25 BT S I L EOE, SRR 2 SO Sk A

EHETH: AR KT HAESRIEER] 2024 G204 F SCACTHE “ndh bt X U4 g oAb AL &AL 1%
%R ” (GD24LN11) [RIF Btk e .

Conflicts of Interest: The authors declare no conflict of interest.

ORCID

Huang Ruigqi 'P https://orcid.org/0009-0006-9838-6424
Su Ping 'P https://orcid.org/0000-0001-8028-2092

Nie Xinran P https://orcid.org/0009-0007-6785-1263

References

Beushausen, Wiebke, Briiske, Anne, Commichau, Ana-Sofia, Helber, Patrick, & Sinah KloB (2014). “The Caribbean (on the)
Dining Table: Contextualizing Culinary Cultures.” In Wiebke Beushausen, Anne Briiske, Ana-Sofia Commichau, Patrick
Helber, & Sinah KloB (Eds.), Caribbean Food Cultures: Culinary Practices and Consumption in the Caribbean and Its
Diaspora. Transcript Verlag: 11-24.

Bhabha, Homi K. (1994). The Location of Culture. Routledge.

Chan, Sally (2016). “Sweet and Sour-The Chinese Experience of Food.” In Anne J. Kershen (Ed.), Food in the Migrant
Experience. Routledge: 172-195.

IR (2018): i J@ N B EL 3 X HEAR 42 A0 Fp AR GO RO K 7, (R TI) (02): 7-18.

[Gao Weinong (2018). “The Inheritance of Chinese Traditional Culture by Overseas Chinese in the Dutch Caribbean.” Overseas
Chinese Journal of Bagui (02): 7-18.]

Goucher, Candice Lee (2014). Congotay! Congotay! A Global History of Caribbean Food (1st ed.). Routledge.

Huber, Sebastian (2014). ““You are What You Cook’: Preparing Food, Creating Life in Treme Beushausen.” In Wiebke
Beushausen, Anne Briiske, Ana-Sofia Commichau, Patrick Helber & Sinah KloB (Eds.), Caribbean Food Cultures:
Culinary Practices and Consumption in the Caribbean and Its Diaspora. Transcript Verlag: 67-88.

Lai, Walton Look (1993). Indentured Labor, Caribbean Sugar. Johns Hopkins University Press.

Lai, Walton Look (1998). The Chinese in the West Indies, 1806-1995. University of West Indies Press.

Pearce, Marsha (2010). “Sequins and Ginger: Playing Mas Behind Chinese Kitchen Doors in the Caribbean.” Anthurium a

Caribbean Studies Journal (01): 1-10. DOI: https://doi.org/10.33596/anth.146




14 Journal of Social Science Innovation Vol. 1, No. 1, 2026 https://www.ssijournal.com

Lynn Marie Houston (2007). ““Making Do’: Caribbean Foodways and the Economics of Postcolonial Literary Culture.” Melus

(04): 99-113. DOI: https://doi.org/10.1093/melus/32.4.99

Priyadarshini S., M.R Bindu, M. Sumathy, A Anne Dorathy (2024). “Gastronomic Identities: The Role of Food in Cultural
Belonging.” Journal of Ecohumanism (07): 3809-3815. DOI: https://doi.org/10.62754/joe.v3i7.4502
RPZL (2022): CIEHECARGEST AR 2 ). PEEF R,

[Shen Weihong (2022). Overseas Chinese in the Caribbean and the Hometowns of Overseas Chinese in Guangdong. China

Overseas Chinese Publishing House. ]
JhE (2016): “URAS PR B L RIGE L7, CARAMNESC) (04): 108-114,
[Su Ping (2016). “The Growing Anglophone Chinese Caribbean Literature.” Contemporary Foreign Literature (04): 108-114.

DOI: https://doi.org/10.16077/j.cnki.issn1001-1757.2016.04.017]

Tjon, P. B. (2009). Chinese New Migrants in Suriname. Amsterdam University Press.

FRAt, BERL » 5fk  (2025): (R LRINEILG: &Y. CARSCR), AERE. WL .

[Welsh, Sarah Lawson (2025). Food, Text and Culture in the Anglophone Caribbean, trans. Zhou Jian. Zhejiang University
Press.]

Wilson, Andrew R. (2004). The Chinese in the Caribbean. Markus Wiener Publishers.

KA (2025): “UE B2 MR PR EIEIRAR: SRS BN B SR, (CCEE PR LRI

(01): 113-120.

[Zhang Heng (2025). “The Guangdong-Hong Kong-Macao Experience in the Maritime Silk Road Narrative: Media Translation

and Communication Paradigm Innovation of Cultural Symbols.” International Communication Studies in Literature and

Art (01): 113-120. DOI: https://doi.org/10.64058/ICSLA.25.1.10]




