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Cha Giau Cha Ngheo

Cha Giau Cha Ngheo: A Vietnamese Culinary Delight with Rich Cultural Roots

cha giau cha ngheo is a beloved Vietnamese dish that beautifully captures the
essence

of traditional ?avors and resourceful cooking. This iconic dish, commonly found in
southern Vietnam, especially in the Mekong Delta region, tells a story not just of food but
of history, culture, and the Vietnamese way of life. Whether you're a food enthusiast
eager to explore authentic Vietnamese cuisine or someone curious about the cultural
signi?cance behind local dishes, understanding cha giau cha ngheo o?ers a ?avorful
journey.

What is Cha Giau Cha Ngheo?

At its core, cha giau cha ngheo refers to two types of Viethamese pork sausages that
di?er mainly in their ingredients and texture. The term "cha" generally means sausage or
meatloaf in Vietnamese cuisine. "Giau" translates to "rich" or "wealthy,"” while "ngheo"
means "poor"” or "simple." These names re?ect the historical and socioeconomic
background in?uencing the preparation of each sausage.

Cha Giau: The Rich Sausage

Cha giau is characterized by its luxurious texture and richer ingredients. It often contains

a mix of ground pork combined with pork fat, sometimes enriched with crab meat, shrimp,
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or other seafood. The inclusion of these premium ingredients gives the sausage a tender,
juicy bite and a complex umami ?avor. This sausage is typically seasoned with ?sh sauce,
garlic, pepper, and sometimes a hint of sugar, creating a harmonious balance of salty,
sweet, and aromatic tastes.

Cha Ngheo: The Simple Sausage

In contrast, cha ngheo is a more humble version, traditionally made during times of
economic hardship or with limited access to expensive ingredients. This sausage uses
lean pork or even pork o?al, mixed with simple seasonings and sometimes rice powder or
starch to bind the meat. The texture tends to be ?rmer and less fatty, o?ering a subtly
savory ?avor that highlights the natural taste of the pork.

The Cultural Signi?cance of Cha Giau Cha Ngheo

Vietnamese cuisine is deeply intertwined with its cultural and social fabric, and cha giau
cha ngheo is no exception. These sausages are more than just food; they symbolize
resourcefulness, family traditions, and the duality of life?s fortunes.

Re?ection of Social Classes

The names "rich" and "poor" sausages literally represent the disparity between economic
classes in Viethamese society. In rural areas, families would adjust their recipes based on
what they had at hand. When times were good, cha giau with richer ingredients was
prepared for special occasions or to treat guests. Conversely, cha ngheo was a staple for
everyday meals, re?ecting the simplicity and resilience of those with fewer means.

Festivals and Family Gatherings



cha giau cha ngheo File PDF Vol. 2021, Issue 7

Both types of cha are popular during Tet (Viethamese Lunar New Year) and other
traditional celebrations. Preparing cha is often a communal activity, with family members
gathering to mix, season, and wrap the meat in banana leaves before steaming. This
process fosters a sense of togetherness and preserves culinary heritage passed down
through generations.

How to Make Authentic Cha Giau Cha Ngheo at Home

If you?re inspired to recreate these sausages in your kitchen, understanding the
ingredients and techniques is essential. Here?s a simpli?ed overview of how both types
can be prepared.

Ingredients for Cha Giau

Ground pork with a good ratio of fat (about 70% lean, 30% fat)

Fresh crab meat or minced shrimp (optional for added richness)

Garlic and shallots, ?nely minced

Fish sauce and sugar for seasoning

4.

Ground white pepper
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Banana leaves or aluminum foil for wrapping
6.

Ingredients for Cha Ngheo

Lean ground pork or pork o?al

Garlic and shallots

Fish sauce

Rice powder or tapioca starch (to bind the meat)
4,

Pepper and other simple seasonings

Banana leaves or foil for wrapping
6.
Step-by-Step Preparation

Mixing: Combine the meat with seasonings, ensuring even distribution. For cha

giau, incorporate the crab or shrimp carefully to preserve texture.

Wrapping: Place the mixture onto banana leaves, shape into a log, and wrap

2.
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tightly. Banana leaves impart a subtle fragrance to the sausages.

Steaming: Steam the wrapped sausages over medium heat for about 45
minutes

to 1 hour until fully cooked.

Serving: Once cooled slightly, slice the sausages thinly. They can be eaten as
IS,

4,

added to noodle soups like ban or ph?, or served with rice and fresh herbs.

Pairing and Serving Suggestions

Cha giau cha ngheo is versatile in Vietnamese cuisine and pairs wonderfully with various
dishes. It?s frequently served with fresh herbs such as mint, cilantro, and perilla leaves,
alongside dipping sauces made from ?sh sauce, lime juice, garlic, and chili.

In Noodle Soups and Rice Dishes

Adding slices of cha giau or cha ngheo to noodle soups like ban or h? ti?u enhances the
broth?s depth and adds a satisfying protein element. Similarly, they complement steamed
rice dishes or can even be used as a ?avorful ?lling in banh mi sandwiches for an
authentic Vietnamese twist.

As a Snack or Appetizer

The sausages can be enjoyed on their own as a savory snack or appetizer. Their rich and

simple varieties cater to di?erent palates, making them popular choices in street food
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stalls and family meals alike.

The Growing Popularity of Cha Giau Cha Ngheo Worldwide

With the global rise of Vietnamese cuisine, traditional dishes like cha giau cha ngheo are
gaining international attention. Food bloggers, chefs, and travelers often highlight these
sausages for their authentic taste and cultural signi?cance. Many Vietnamese restaurants
abroad now feature cha giau cha ngheo, introducing new audiences to this unique
culinary heritage.

Furthermore, home cooks around the world are experimenting with these recipes,
adapting them with locally available ingredients but maintaining respect for tradition. This
culinary exchange is helping preserve and evolve the legacy of cha giau cha ngheo
beyond Viethnam?s borders.

Exploring cha giau cha ngheo is more than just tasting a dish; it?s an invitation to
understand the stories, history, and heart behind Viethamese cooking. Whether rich or
simple, these sausages embody a delicious balance of ?avor and culture that continues to
captivate food lovers everywhere.

Question

Answer

What is 'Ch? Giau Ch?

Nghéo' in Vietnamese

cuisine?

'Ch? Giau Ch? Ngheéo' refers to traditional Viethamese
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fermented pork sausages known for their distinctive
?avors and textures, often used in various dishes or eaten
as snacks.

How is 'Ch? Giau' di?erent

from 'Ch? Ngheo'?

'Ch? Giau' typically contains higher quality meat and is
seasoned with richer spices, resulting in a more ?avorful
and tender sausage, while 'Ch? Nghéo' uses simpler
ingredients and has a more rustic taste.

What ingredients are

commonly used to make

'Ch? Giau Ch? Nghéo'?

Common ingredients include ground pork, garlic, ?sh
sauce, pepper, and sometimes rice powder or tapioca
starch to bind the mixture before fermentation.

How long does it take to

ferment 'Ch? Giau Ch?

Ngheo'?

Fermentation usually takes about 3 to 5 days at room

temperature, depending on the ambient climate and
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desired sourness.

What dishes can be made

using 'Ch? Giau Ch?

Nghéo'?

These sausages can be grilled, steamed, or fried and are

often served with rice, noodles, or in banh cu?n (steamed

rice rolls) and various Vietnamese hotpots.

Where can | buy authentic

'Ch? Giau Ch? Nghéo'?

Authentic 'Ch? Giau Ch? Nghéo' can be found at

traditional Viethamese markets, specialty food stores, or

online retailers specializing in Viethamese cuisine.

Cha Giau Cha Ngheo: Exploring a Viethamese Culinary Classic

cha giau cha ngheo is a term that resonates deeply within Viethamese cuisine,
embodying both cultural richness and culinary tradition. Translating roughly to ?rich
sausage, poor sausage,? this phrase encapsulates two distinct types of Vietnamese
cha?savory pork sausage?each with unique ingredients, textures, and regional
variations. As one of the most beloved street foods and home-cooked staples in Vietham,
cha giau cha ngheo o?ers fascinating insights into the country?s food culture, economic
nuances, and gastronomic creativity.

The Origins and Cultural Context of Cha Giau Cha Ngheo
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Understanding cha giau cha ngheo requires delving into Vietnam?s history and food
practices. The terms ?giau? (rich) and ?ngheo? (poor) are not merely descriptive of wealth
but also of ingredient availability and preparation methods. Historically, cha giau
incorporated premium cuts of pork, often mixed with ?nely minced pork fat, and
sometimes infused with additional ?avorings such as wood ear mushrooms or jicama. In
contrast, cha ngheo was born out of resourcefulness, utilizing more economical
ingredients like pork skin, less tender meat portions, and fewer additives.

This di?erentiation illustrates a common theme in Vietnamese cooking: maximizing ?avor
and texture while adapting to economic realities. The coexistence of cha giau and cha
ngheo on Vietnamese tables re?ects a culinary egalitarianism where taste and tradition
bridge socioeconomic divides.

Distinctive Features of Cha Giau and Cha Ngheo

Ingredients and Composition

The primary distinction between cha giau and cha ngheo lies in their ingredient pro?les.
Cha giau is typically made from lean pork shoulder or thigh, blended with pork fat to
achieve a moist, tender texture. It often includes aromatic seasonings such as garlic, ?sh
sauce, pepper, and sometimes diced pork liver or shrimp, enhancing umami depth. The
mixture is then steamed or boiled in banana leaves or casing, which imparts subtle herbal
notes.

On the other hand, cha ngheo focuses on economical cuts, including pork skin, cartilage,
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and sometimes o?al. The meat is ground or ?nely chopped and mixed with minimal fat
content, resulting in a ?rmer, chewier sausage. Seasoning is more straightforward, relying
heavily on ?sh sauce and salt. The texture and ?avor tend to be denser and less rich
compared to cha giau, but no less authentic or cherished.

Preparation Techniques and Regional Variations

Preparation methods contribute signi?cantly to the ?nal product?s character. Cha giau is
often steamed until the sausage achieves a smooth, slightly springy texture. Some
regions incorporate additional ingredients such as wood ear mushrooms or jicama to add
crunch and moisture, enhancing complexity.

Cha ngheo may be boiled or steamed similarly but sometimes includes a pressing stage to
compact the mixture ?rmly. This technique creates a sausage that slices neatly and holds
its shape well, often favored for sandwich ?llings in popular street foods like Banh Mi.
Regional di?erences abound. For example, in northern Vietnam, cha giau might be lighter
and less fatty, re?ecting local tastes and climate, while southern variations might be
richer and sweeter. Cha ngheo?s recipe and texture can vary from chewy and dense to
slightly gelatinous, depending on the pork cuts used.

Cha Giau Cha Ngheo in Vietnamese Cuisine and Beyond

Role in Traditional Dishes

Both cha giau and cha ngheo play pivotal roles in numerous Vietnamese dishes. They are
common components in:

Banh Mi: Viethamese baguette sandwiches often feature slices of cha giau or
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cha

ngheo, adding savory protein and texture alongside pickled vegetables and fresh
herbs.

Ph? and Bun: Slices of cha can be added to noodle soups, lending a meaty
depth

2.
and variety to the broth.

Rice Plates (C?m T?m): Cha giau is frequently served alongside broken rice
and

grilled meats, enriching the overall ?avor pro?le.

Appetizers and Snacks: Cha slices are popular as ?nger foods or served with
4.

dipping sauces during gatherings and celebrations.

Their versatility makes them indispensable in both street food culture and home cooking.
Nutritional Considerations

From a nutritional standpoint, cha giau is generally higher in fat content due to the

inclusion of pork fat, which contributes to its juicy and tender mouthfeel. This richness,

however, can be a concern for individuals monitoring fat intake. In contrast, cha ngheo

tends to be leaner but may contain more collagen and connective tissue from pork skin

and cartilage, which some consumers ?nd bene?cial for joint health.
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Both types provide a good amount of protein, but the sodium content can be elevated due
to seasoning with ?sh sauce and salt, necessitating moderation in consumption for those
with hypertension or cardiovascular concerns.

Modern Adaptations and Market Trends

Commercial Production and Packaging

With the globalization of Vietnamese cuisine, cha giau and cha ngheo have transcended
local markets to appear in international grocery stores and specialty shops. Modern
production often incorporates food safety standards, vacuum packaging, and
preservatives to extend shelf life. Some manufacturers innovate by creating ready-to-eat
or microwaveable versions, catering to the convenience-focused consumer.

While traditional handmade cha remains prized for authenticity, commercial options make
these delicacies more accessible worldwide, albeit sometimes at the cost of texture or
?avor nuances.

Fusion and Culinary Innovation

Contemporary chefs and food entrepreneurs experiment with cha giau cha ngheo by
integrating them into fusion dishes. For instance, cha slices might replace conventional
sausages in Western-style sandwiches or be incorporated into Asian-inspired tapas. Vegan
and vegetarian adaptations have also emerged, using plant-based proteins and
seasonings to replicate the texture and taste pro?les of traditional cha.

These innovations re?ect a growing global appreciation for Viethamese ?avors and an



cha giau cha ngheo File PDF Vol. 2021, Issue 7

adaptive culinary landscape responding to dietary trends.

Challenges and Preservation of Tradition

Despite its popularity, cha giau cha ngheo faces challenges. Urbanization and shifting
lifestyles have reduced the number of artisans skilled in traditional preparation methods.
Additionally, the rise of mass-produced alternatives sometimes leads to a dilution of
quality and authenticity.

E?orts by cultural organizations and food historians aim to document and preserve the
recipes and techniques underlying this culinary heritage. Cooking workshops, culinary
tours, and media features contribute to increased awareness and appreciation.

The balance between preserving tradition and embracing innovation remains delicate but
vital for cha giau cha ngheo?s continued relevance.

The story of cha giau cha ngheo is emblematic of Viethamese cuisine?s broader narrative:
a dynamic interplay between history, culture, economy, and taste. Whether enjoyed in the
bustling streets of Ho Chi Minh City or in a modern fusion restaurant abroad, these
sausages continue to tell a tale of resilience, creativity, and shared identity.

ch? gio, ch? ngheo, nem ran, mén ?n mi?n Nam, ?m th?c Vi?t, ch? gio r?, nem chua ran,

cach lam ch? gio, ch? gio chay, ??c s?n Vi?t

Den cu 2 so phan viet nam duoi che do cong

Den Cu 2 So Phan Viet Nam Duoi Che Do Cong
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San
**2@n CU 2 S? Ph?n Vi?t Nam D??i Ch? ?? C?ng S?n: Hanh Trinh L?ch S? Va Y Ngh?a V?n
Hoa**

?en cu 2 s? ph?n Vi?t Nam d??i ch? ?? ¢c?ng s?nlam?tch? ?? v?athu v? v?a
ph?n

anh sau s?c nh?ng bi?n chuy?n xa h?i va v?n hdéa c?a ??t n??c trong su?t th?i k? I?ch s?
??y bi?n ??ng. T? m?t v?t d?ng dan gian quen thu?c ??n bi?u t??ng mang nhi?u t?ng y
ngh?a, ?én cu ?a tr?i qua nh?ng thay ??i ?ang k?, ph?n anh rd nét s? ?nh h??ng c?a
chinh sach va t? t??ng trong th?i k? nay. Bai vi?t sau ?ay s? cung b?n khdm pha v? ?én
cu, s? phat tri?n c?a n6 c?ng nh? nh?ng s? ph?n khac nhau ma chi?c ?én nay ?a tr?i qua
trong th?i k? Vi?t Nam d??i ch? ?? c?ng s?n.

?en Cu ? Bi?u T??ng V?n Héa Truy?n Th?ng

?en cu, hay con g?i la ?en d?u cu, la m?t l0?i ?en truy?n th?ng ? Vi?t Nam, th??ng ???c
s? d?ng trong céc gia ?inh ndng thén tr??c ?ay. V?i thi?t k? ??n gi?n, s? d?ng d?u th?p
lam nhién li?u, ?en cu khdng ch? la cong c? chi?u sdng ma con mang theo nhi?u gia tr?
v?n héa va tinh th?n.

Y ngh?a c?a ?én cl trong ??i s?ng ng??i Vi?t

T? xa x?a, ?én cu ?a tr? thanh ng??i b?n than thi?t trong m?i gia ?inh, ??c bi?t 1a ? vung
ndng thén. N6 khéng ch? gitp chi?u sang trong nh?ng ?ém t?i ma con g?n li?n v?i nh?ng
cau chuy?n, sinh ho?t gia ?inh va truy?n th?ng v?n hda dan gian. ?en cu con t??ng tr?ng

cho s? ?m ap, ?0an k?t va b?n b? c?a ng??i dan Vi?t Nam tr??c nh?ng kho kh?n, th?
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thach.

Vai tro c?a ?én cu trong ngh? thu?t vav?n h?c

Khéng ch? ??n thu?n la v?t d?ng, ?én cu con ???c nh?c ??n trong nhi?u tdc ph?m v?n
h?c, th? ca, va ngh? thu?t dan gian Vi?t Nam. Hinh ?nh ?én cu th??ng g?i Ilén s? m?c
m?c, gi?n d?, va than th??ng c?a cu?c s?ng lang qué. Qua ?6, no giup k?t n?i th? h? tr?
v?i ¢?i ngu?n v?n hoa truy?n th?ng.

?éen Cu 2 S? Ph?n Trong Th?i K? Ch? ?? C?ng S?n

Khi Vi?t Nam b??c vao th?i k? d??i ch? ?? ¢?ng s?n, t? sau n?m 1945 va nh?t la sau
1975, nhi?u khia c?nh c?a ??i s?ng xa h?i, kinh t? va v?n hda ?a tr?i qua nh?ng bi?n ??i
sau s?c. ?en cu c?ng khéng n?m ngoai vong xoay nay, v?i hai s? ph?n r?t khac bi?t ???c
th? hi?n rd nét.

S? ph?n th? nh?t: ?én cu nh? bi?u t??ng c?a cu?c s?ng nghéo kho
Trong giai ?0?n ??u c?a ch? ?? ¢?ng s?n, Vi?t Nam ph?i ??i m?t v?i nhi?u khé kh?n v?
kinh t? va v?t ch?t. Vi?c thi?u h?t ?i?n n?ng va céc thi?t b? hi?n ??i khi?n ?én cu tr?
thanh v?t d?ng thi?t y?u cho nhi?u gia ?inh, ??c bi?t Ia ? vung néng thén va mi?n nui.
Tuy nhién, ?en cu ldc nay 1?i g?n li?n v?i hinh ?nh ngheo ?6i, thi?u th?n va s? 1?¢c h?u.
Nhi?u ng??i xem ?én cu nh? m?t bi?u t??ng c?a s? ngheo kho, la minh ch?ng cho nh?ng
kho kh?n trong vi?c phét tri?n kinh t? va h? t?ng c? s?. ?én cu khbng con ch? la v?t d?ng
chi?u sang gi?n d? ma tr? thanh hinh ?nh ??i di?n cho s? ch?m ti?n c?a ??i s?ng d??i tac
??ng c?a chinh sach t?p trung quan liéu va thi?u hi?u qu?.

S? ph?n th? hai: ?en cu trong s? ??i m?i va khdi ph?c giatr? v?n hoa
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Tuy nhién, t? nh?ng n?m 1980 tr? ?i, v?i chinh sach ??i M?i va s? phat tri?n c?a ??t

n??c, ?en cu b?t ??u ???c nhin nh?n I?i v?i nh?ng gia tr? v?n hda va truy?n th?ng sau
s?c. Nhi?u ngh? nhén va nha nghién c?u v?n hda ?a c? g?ng b?o t?n va phéat huy hinh
?nh ?en cu nh? m?t ph?n quan tr?ng c?a di s?n dan gian Vi?t Nam.

Trong m?t s? vung, ?en cu ???c¢ s? d?ng trong cac I? h?i truy?n th?ng, cac bu?i sinh ho?t
c?ng ??ng va ngh? thu?t bi?u di?n dan gian, giap 1?u gi? nét ??p v?n hda ??c tr?ng c?a
ng??i Vi?t. ?ay c?ng la Idc ?én cu ???c tén vinh nh? bi?u t??ng c?a s? b?n b?, kién c??ng
va tinh th?n I?c quan v??t qua khé kh?n.

?nh H??ng C?a Ch? ?? C?ng S?n ??n Vi?c S?n Xu?t Va S? D?ng

?en Cu

Ch? ?? ¢?ng s?n v?i chinh sach t?p trung k? ho?ch hda va qu?n ly s?n xu?t ?a ?nh h??ng
m?nh m? ??n vi?c s?n xu?t va s? d?ng cac v?t d?ng truy?n th?ng nh? ?én cu.

Qua trinh céng nghi?p hdéava s? thay th?

Trong n? 1?c hi?n ??i héa ??t n??c, nhi?u s?n ph?m truy?n th?ng d?n b? thay th? b?i cac
thi?t b? ?i?n t?, céng ngh? m?i nh? bong ?en ?i?n, ?én pin va cac ngu?n chi?u sang hi?n
??i khac. ?i?u nay lam gi?m ?ang k? nhu c?u s? d?ng ?én cu trong cu?c s?ng hang ngay.
Ngoai ra, cac nha may s?n xu?t ?en d?u truy?n th?ng c?ng b? h?n ch? ho?c ?6ng c?a do
khéng con phu h?p v?i mé hinh s?n xu?t m?i. Kéo theo ?6 la s? mai m?t d?n c?a ngh?
lam ?én cu th? céng.

Vai tro c?a nhan??c trong vi?c b?0 t?n di s?n
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Nh?n th?c ???c t?m quan tr?ng c?a vi?c b?0 t?n v?n hda truy?n th?ng, nha n??c va cac
t? ch?c v?n hoa ?& co6 nhi?u ch??ng trinh nh?m b?0 t?n va phat huy cac gia tr? dan gian,
trong ?6 cO ?én cu. C4c ho?t ??ng nh? tr?ng bay, nghién c?u, va tai hi?n ngh? thu?t lam
?éen cu tr? thanh c?u n?i gi?a qua kh? va hi?n t?i.

?ay c?ng la c? h?i ?? gi?i tr? hi?u h?n v? I1?ch s?, v?n hdéa dan t?c va t? ?6 nubi d??ng
long t? hao, y th?c b?0 v? di s?n v?n hoa.

T?m Quan Tr?ng C?a Vi?c Hi?u V? ?en Cu 2 S? Ph?n Trong B?i

C?nh L?ch S? Vi?t Nam

Vi?c nghién c?u va hi?u rd v? ?én cu d??i ch? ?? c?ng s?n khéng ch? giup chdng ta n?m
b?t ???c m?t ph?n [?ch s? phét tri?n kinh t? - x& h?i ma con la cach ?? nh?n di?n nh?ng
thay ??i v?n hda sau r?ng trong c?ng ??ng Vi?t Nam.

Nhin nh?n s? ?a d?ng trong tr?i nghi?m I?ch s?

?en cu v?i hai s? ph?n ? v?a la bi?u t??ng c?a ngheo kho, v?a la d?u ?n c?a v?n hoa
truy?n th?ng ? ph?n &nh s? ph?c t?p va ?a chi?u c?a I?ch s? Vi?t Nam trong th? k? 20.
Qua ?0, ta c6 th? th?y ???c cach ma con ng??i va v?n hoa thich nghi, bi?n ??i theo hoan
c?nh xa h?i.

Giatr? gido d?c vatruy?n c?m h?ng

Vi?c tim hi?u v? ?én cu giap th? h? tr? khdng ch? bi?t tran tr?ng qua kh? ma con h?c ???c
bai h?c v? s? kién tri, thich nghi va phat tri?n. Nh?ng cau chuy?n xoay quanh ?én cu t?0
nén ngu?n ¢c?m h?ng cho nhi?u I?nh v?c sang t?o nh? v?n h?c, ngh? thu?t va giao d?c.

H??ng t?i b?0 t?n va phat huy v?n hda truy?n th?ng
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Trong b?i c?nh toan c?u hoa va hi?n ??i héa ngay cang m?nh m?, vi?c gi? gin nh?ng gia
tr? truy?n th?ng nh? ?én cu cang tr? nén quan tr?ng. ?ay khéng ch? la trach nhi?m c?a
nha n??c ma con la c?a t?ng c& nhan trong c?ng ??ng.

Cac d? an ph?c h?i ngh? truy?n th?ng, t? ch?c céc I? h?i v?n h6éa dan gian hay cac ho?t
??ng gido d?c v? I?ch s? la nh?ng b??c ?i thi?t th?c ?? ?en cu ti?p t?c s?ng trong long
ng?7?i Vi?t.

?én cu 2 s? ph?n Vi?t Nam d??i ch? ?? ¢?ng s?n la minh ch?ng s?ng ??ng cho s? giao
thoa gi?a truy?n th?ng va hi?n ?7?i, gi?a kho kh?n va khat v?ng phéat tri?n. Qua nh?ng
th?ng tr?m c?a |?ch s?, ?én cu v?n gi? v?ng v? tri nh? m?t bi?u t??ng c?a v?n hda va long
kién c??ng c?a con ng??i Vi?t Nam, nh?c nh? chdng ta v? ngu?n c?i va gié tr? tinh th?n
b?n b? v??t th?i gian.

Question

Answer

??n c? 2 s? ph?n Vi?t Nam

d??ich? ?? ¢c?ng s?n la gi?

"??n c? 2 s? ph?n"la c?m t? dung ?? ch? s? khac bi?t rd

r?t trong cu?c s?ng va s? ph?n c?a ng??i dan Vi?t Nam

d??i ch? ?? ¢c?ng s?n, ??c bi?t 1a gi?a cac nhdém xa h?i,

vung mi?n ho?c t?ng I?p khac nhau.

Ch? ?? ¢?ng s?n ?nh
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h??ng nh? th? nao ??n

cu?c s?ng c?a ng??i dan

Vi?t Nam?

Ch? ?? ¢?ng s?n t?i Vi?t Nam ?a cé ?nh h??ng sau s?c
?7?n kinh t?, chinh tr? va xa h?i, trong ?6 c6 vi?c ki?m soat
tai s?n, phan ph?i 1?i ??t ?ai, va qu?n ly sinh ho?t c?a
ng??i dan, d?n ??n nh?ng s? ph?n khac bi?t tuy theo hoan
c?nh va ??a ph??ng.

T?i sao noi cO '2 s? ph?n’

d??i ch? ?? c?ng s?n ? Vi?t

Nam?

C?m t? '2 s? ph?n’' ph?n &nh s? phan hoa r6 r?t gi?a
nh?ng ng??i h??ng 1?i t? chinh sach c?a nha n??c va
nh?ng ng??i b? thi?t thoi, ch?u nhi?u khé kh?n trong cu?c
s?ng do chinh sach t?p trung quy?n I?c va ki?m soét kinh
t?.

Nh?ng nhom xa h?i nao ?

Vi?t Nam c6 s? ph?n khac

bi?t rd r?t d??i ch? ?? ¢c?ng

s?n?

Nhom can b? ??ng vién, quan ch?c co6 th? ???c h??ng
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nhi?u ??c quy?n, trong khi néng dan, cong nhan va ng??i
dan vung sau vung xa th??ng ph?i ??i m?t v?i nhi?u khé
kh?n va h?n ch? trong quy?n t? do va phat tri?n kinh t?.
Ch? ?? ¢?ng s?n c6 nh?ng

chinh sach nao d?n ??n s?

phan hoa s? ph?n ng??i

dan?

Cac chinh sach nh? c?i cach ru?ng ?7?t, t?p trung kinh t?
nha n??c, ki?m soat th? tr??ng va h?n ch? quy?n s? h?u
ca nhan ?a t?o ra s? chénh I?ch I?n v? ??i s?ng v?t ch?t
va tinh th?n gi?a cac nhdm ng??i.

Lam th? nao ?? hi?u rd h?n

v? '??n c? 2 s? ph?n Vi?t

Nam d??i ch? ?? c?ng

s?n'?

?? hi?u rd h?n, ¢?n nghién c?u cac tai li?u 1?ch s?, bao céo
x& h?i va cac phan tich v? chinh sach kinh t? - x& h?i c?a
Vi?t Nam t? khi ap d?ng ch? ?? c¢?ng s?n, ??ng th?i I?ng
nghe céc cau chuy?n th?c t? t? ng??i dan.

**2en Cu 2 S? Ph?n Vi?t Nam D??i Ch? ?? C?ng S?n: M?t Bi?u T??ng V?n Hba ??c

Vol. 2021, Issue 7
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Tr?2ng**

den cu 2 so phan viet nam duoi che do cong san khéng ch? la m?t hi?n t??ng
v?n

hdéa ma con ph?n &nh sau s?c nh?ng bi?n ??i xa h?i va chinh tr? t?i Vi?t Nam trong su?t
th?i k? t? sau n?m 1945 ??n cu?i th? k? 20. ?en cu ? m?t v?t d?ng t??ng ch?ng gi?n d?,
guen thu?c trong ??i s?ng dan gian ? ?a tr? thanh bi?u t??ng ?n d? cho s? thay ?7?i, ?7?i
I?p va méau thu?n n?i t?i gi?a truy?n th?ng va hi?n ??i, gi?a t? do ca nhén va s? ki?m soat
c?a nha n??c d??i ch? ?? c?ng s?n.

## ?én Cu 2 S? Ph?n: Khai Quat V? Bi?u T??ng V?n Hoa

?en cu la m?tlo?i ?én d?u truy?n th?ng, s? d?ng c? ch? quay t?0 ra anh sang nh?p nhay,
t?ng r?t ph? bi?n trong cac gia ?inh Vi?t Nam tr??c khi c6 ?i?n. Tuy nhién, d??i ch? ??
c?ng s?n, ?én cu ?a8 mang hai s? ph?n hoan toan khac bi?t, t??ng tr?ng cho s? ??i ngh?ch
gi?a s? tri tr? va ??i m?i, gi?a nh?ng gia tr? truy?n th?ng va s? ap ??t c?a chinh quy?n.
### ?én Cu Trong ??i S?ng Truy?n Th?ng

Tr??c cach m?ng thang Tam 1945, ?én cu la bi?u t??ng c?a s? ?m cung, g?n g?i trong
nh?ng ngbi nha néng thén Vi?t Nam. N6 g?n li?n v?i hinh ?nh céc th? h? gia ?inh quay
gu?n bén anh sang lung linh, k? chuy?n, h?c bai, va gi? gin nh?ng gia tr? v?n hoa dan
gian. ?én cu khéng ch? la d?ng ¢? chi?u sdng ma con la m?t ph?n c?a ky ?c t?p th?, bi?u
t??ng cho s? b?n b? va gi?n d? c?a ng??i Vi?t.

### ?én Cu Trong Th?i K? Xa H?i Ch? Ngh?a

D?7?i ch? ?? ¢?ng s?n, vi?c hi?n ??i héa va cong nghi?p hoa ???c ??y m?nh, ?i?n |?7?i
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???c m? r?ng, d?n ??n s? mai m?t d?n d?n c?a ?én cu trong ??i s?ng hang ngay. Tuy
nhién, ?én cu con mang y ngh?a bi?u t??ng khac khi ???c s? d?ng trong cac tuyén truy?n
va ngh? thu?t cach m?ng. N6 th??ng ???c nh?c ??n nh? d?u hi?u c?a s? I?c h?u, c?n
ph?i b? thay th? b?i anh sdng m?i c?a ch? ngh?a xa h?i.

## Tac ??ng c?a Ch? ?? C?ng S?n ??n S? Phét Tri?n va Bi?n M?t C?a ?en Cu

D??i anh sang c?a chinh sach phét tri?n kinh t? t?p trung va c?i t?0 xa h?i, ?én cu d?n tr?
thanh bi?u t??ng c?a s? 1?c h?u. Cac chi?n d?ch x6a ?6i gi?m nghéo, c?i t?0 néng thén va
cbng nghi?p hda ?a tac ??ng tr?c ti?p ??n thoi quen s? d?ng ?én d?u truy?n th?ng.

### S? Thay Th? B?ng Céng Ngh? M?i

Vi?c m? r?ng h? th?ng ?i?n qu?c gia ?& khi?n ?en ?i?n tr? thanh ph??ng ti?n chi?u sang
chinh, thay th? hoan toan cho ?en d?u nh? ?én cu. ?i?u nay khéng ch? lam m?t ?i gié tr?
cbng n?ng ma con lam thay ??i cach nhin nh?n xa h?i v? ?en cu ? t? v?t d?ng thi?t y?u
tr? thanh bi?u t??ng c?a qua kh? va s? ch?m ti?n.

### ?én Cu Trong V?n Hoéa va Ngh? Thu?t

M?c du b? quén lang trong ??i s?ng th?c t?, ?én cu v?n ???c gi? |I?i trong cac tadc ph?m
v?n h?c, ngh? thu?t va phim ?nh nh? m?t bi?u t??ng ph?n anh nh?ng mau thu?n c?a xa
h?i Vi?t Nam th?i k? ?6. Nhi?u nha v?n, h?a s? va nha lam phim ?a s? d?ng hinh ?nh ?én
cu ?? nh?n m?nh s? mau thu?n gi?a truy?n th?ng va hi?n ??i, t? do va ki?m soat, anh
sang va bong t?i trong xa h?i.

## Phan Tich Sau V? Y Ngh?a 2 S? Ph?n C?a ?én Cu

### S? Ph?n Th? Nh?t: Bi?u T??ng C?a Truy?n Th?ng va Ky ?c
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?en cu v?n gi? vai tro quan tr?ng trong vi?c b?o t?n ky ?c I1?ch s? va v?n hoa dan gian. ?
nhi?u vung ndng thén, nh?ng chi?c ?en cu v?n ???c s? d?ng trong cac d?p |? h?i truy?n
th?ng ho?c nh? m?t v?t ph?m I?u ni?m, g?i nh? v? m?t th?i k? khé kh?n nh?ng ??m ?a
b?n s?c.

### S? Ph?n Th? Hai: Bi?u T??ng C?a S? L?c H?u va C?i T?0

?én cu c?ng la bi?u t??ng c?a s? ?1?c h?u? d??i con m?t c?a chinh quy?n c?ng s?n trong
n? I?c xay d?ng xa h?i hi?n ??i hda. Vi?c 10?i b? ?én cu kh?i cu?c s?ng th??ng nh?t ???c
xem la b??c ?i ¢?n thi?t ?? ??a xa h?i Vi?t Nam ti?n [én, ??ng th?i la bi?u t??ng cho s?

ap ??t c?a h? th?ng chinh tr? m?i 1én ??i s?ng v?n hoa truy?n th?ng.

## Nh?ng Tac ??ng Lau Dai ??n V?n Hba va Xa H?i Vi?t Nam

?en cu 2 s? ph?n Vi?t Nam d??i ch? ?? ¢?ng s?n khdng ch? la cau chuy?n v? m?t v?t
d?ng ??n thu?n ma con la bai h?c v? cach ma chinh sach va h? t? t??ng c6 th? ?nh
h??ng ??n v?n hda va ??i s?ng xa h?i. Vi?c x6a b? ho?c b?0 t?n m?t bi?u t??ng truy?n
th?ng c6 th? lam thay ??i tdm th?c c?ng ??ng, ?nh h??ng ??n cach th? h? sau nhin nh?n
I?ch s? va b?n s?c dan t?c.

## ?én Cu Trong B?i C?nh Vi?t Nam ???ng ??i

Ngay nay, khi Vi?t Nam b??c vao th?i k? h?i nh?p va phat tri?n, ?én cu ???c xem nh? m?t
hi?n v?t v?n hda quy gia, ???c tr?ng bay trong cac b?o tang ho?c dung trong cac ho?t
?7?ng gido d?c v? I?ch s?. S? h?i sinh quan tdm ??n cac gia tr? truy?n th?ng trong b?i c?nh

toan c?u hoa giup khéi ph?c ph?n nao v? th? c?a ?én cu nh? m?t bi?u t??ng I?ch s? ??c
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tr?ng.

### Cac N? L?c B?0 T?n V?n Hba Truy?n Th?ng

Nhi?u d? &n b?0 t?n v?n hoa dan gian ?a cha tr?ng ??n vi?c gi?i thi?u I?i ?én cu nh? m?t
ph?n c?a di s?n phi v?t th?. Vi?c ph?c d?ng ?én cu khéng ch? gilp cac th? h? tr? hi?u h?n
v? I?ch s? ma con gbép ph?n ?a d?ng hdéa n?n v?n hda Vi?t Nam trong k? nguyén m?i.

## T?ng Quan V? ?en Cu 2 S? Ph?n Va Vai Tro Trong S? Phéat Tri?n V?n Hboa Vi?t Nam
?én cu khéng ??n thu?n la v?t d?ng chi?u sdng, ma con la bi?u t??ng s?ng ??ng ph?n
anh nh?ng bi?n ??ng xa h?i va chinh tr? trong su?t th?i k? ch? ?? ¢?ng s?n t?i Vi?t Nam.
Hai s? ph?n c?a ?én cu ? v?a la bi?u t??ng c?a truy?n th?ng v?a la d?u hi?u c?a s? I?c
h?u c?n v??t qua ? th? hi?n rd nét nh?ng thach th?c trong vi?c can b?ng gi?a ??i m?i va
b?0 t?n v?n hoa.

S? t?n t?i song song c?a ?en cu trong tri nh? va hi?n th?c hi?n nay cho th?y t?m quan
tr?ng c?a vi?c nhin nh?n ?a chi?u v? cac bi?u t??ng v?n hoda trong qua trinh phat tri?n

??t n??c. ?én cu, v?i hai s? ph?n ??c tr?ng, v?n ti?p t?c la ?? tai h?p d?n cho cac nghién
c?u I?ch s?, v?n hba va xa h?i h?c t?i Vi?t Nam.

?i?u tra dan s? Vi?t Nam, dan s? d??i ch? ?? ¢?ng s?n, I?ch s? dan s? Vi?t Nam, chinh
sach dan s? Vi?t Nam, phan tich dan s? Vi?t Nam, dan s? va chinh tr? Vi?t Nam, thay ??i
dan s? Vi?t Nam, dan s? ndng thén Vi?t Nam, dan s? thanh th? Vi?t Nam, tac ??ng ch? ??

c?ng s?n ??n dan s?
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