Banh Chung – Food Atlas
Vietnam is a Southeast Asia country, which share the borders with Cambodia, Laos and China, since this country had been colonized by Chinese for a thousand years, it is easy to see that its culture has been affected by Chinese, Lunar New Year is an example.
During Tet (what Vietnamese called Lunar New Year), there are many things show Vietnamese culture, such as decorations, customs, what we do to celebrate it, and food dishes play an important part. Banh Chung is a squared shape sticky rice cake, with mung beans and pork, wrapped in dandelion leaves and tied by bamboo strings, and it is eaten during Tet, which is around two weeks. After a war, Hung Dynasty had a decision to give the throne to one of his sons. On the occasion of the New Year, he gave his sons a challenge, competing to see who could find the best food for their father. The 18th son of Hung Dynasty gave his father a green, squared glutinous rice cake, and another white, round-shaped sticky rice cake. The square cake is to represent the Earth, and cooked them, called “Bánh Chưng”, and the round cake represent the Sky, called “Bánh Dày”. The green leaves wrapped on the outside and the filling inside the cake are the image of loving parents taking care of their children. Since then, every year when the Lunar New Year comes, Vietnamese people make Banh Chung and Banh Day to offer to ancestor, the sky and the earth. This dish is worshiped by Vietnamese people to their ancestor in the New Year Eve and in the morning of the first day of the New Year.
The basic ingredients of Banh Chung are glutinous rice, mung beans, pork belly, salt, pepper, fish sauce, dandelion leaves, and bamboo strings (Vietnamese people called them lạt) The whole process can take a whole day to do, from preparation to cooking. It is traditionally made in the yard of the house, at night after dinner, and in a few days before the New Year Eve. To make Banh Chung, people have to prepare the ingredients about a day before they want to make them, then pack them, and cook. Banh Chung needs to be cooked for about 12 hours, when boiling, the cake must always be submerged in water. People need to check every hour to make sure it does not dry out, if it is dry, it might cause a burn in the cake or even the pot. 
In the case where the family live in the countryside, the ingredients to make Banh Chung are normally being found among the area. Women are usually the one who prepare the ingredients, from collecting to preparing the first few steps, such as soaking the dandelion leaves and mung beans in water. On the other hand, in the big cities, ingredients will be bought in markets. Making Banh Chung nowadays is a kind of activity that help with bonding the family members, since they spend time together, the women prepare the ingredients, the children help their parents, the adults share stories and experiences to the youth, etc. Some might say that cooking is the job of the women and as men, their duty is not to spend time to do the housework. Some said that some members can make it, while others do other jobs, since Vietnamese have a lot to do during Lunar New Year.
Although it is opposed by many people, it cannot be denied that this is a very meaningful activity for Vietnamese people, especially those who work or study far away from home, this is the time that they can go home and spend time with their family.
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