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Sakura in Vancouver

" InCanada, we get
»“‘,‘* four vivid seasons.
" The streets will turn
$.j " into light pink colour
y each spring with the
{ sakura bloomin. You
g suddenly got

. confused and can't
| link Canada with
; = sakura, don't you?
In fact Canada has received a Iot of sakura from Japan and they
are planted all around the country.

In the early 30s, Kobe and Yokohama sent 500 sakura trees to
Vancouver to commemorate the Japanese Canadians who fought
during WWI. These trees were planted in Stanley Park, one of the
most popular tourist site. However, things didn't end here. During
the 50s, many trees on city streets were large shred and long
living trees, such as elm and maple. With time passing by, these
trees grew too big and caused problems with roots and canopies.
That was also when the consulate general of the time offered
Canada with 300 sakura trees. Parts of them were planted along
the most famous sakura spots now, Cambie Street and Queen
Elizabeth Park.

Vancouver is known as Raincouver.
During winters, it rains almost every
single day and only starting to show
some sunshine from around April. With
the good weather and blooming sakura,
Cherry Blossom Festival and many other
Japanese culture related events take
place around this time of the year. If
you are visiting the spring Vancouver,
make sure to check them out!

Note:
Consuming alcohol in public area is highly prohibited by law.

Wildlives such as seagull, Canada goose and coyote live in town and might try
to rub your food.

By: Joanna Lin

This Month’s Word: Cherry blossom

Japanese: Chinese:
i (<) I ¥(3
sakura yinghua
Maori: Malay:
Putiputi tieri bunga ceri

{Contact) Niseko Friends Secretariat, Niseko Town Hall
Lead: Ho Lee Shing (Lily) If absent: Brooke Palmer
TEL: 0136-44-2121 Email: kokusai@town.niseko.lg.jp

Anzac Biscuits

A classic Australian and
New Zealand biscuit
created back in WWI,
named after the
Australian and New
Zealand Army Corp
(ANZAQ). It is believed
soldiers' families created ~ )
these biscuits to be a long-lasting, nutritional alternative
to the hardtack biscuit. While there is no evidence the
troops ever ate these biscuits, they were sold at fetes,
galas, parades and other public events at home, to raise
funds for the war effort. Many Australians eat ANZAC
biscuits on April 25th, ANZAC Day which commemorates
the soldiers of WWI.

Ingredients (16 pieces):
150 g plain flour (all purpose flour)

100 g rolled oats

80 g desiccated coconut, unsweetened

165 g white sugar, preferably caster / superfine
150g / 50z unsalted butter

90 g golden syrup*
1tsp baking soda

*Golden syrup - an amber coloured sweet syrup

primarily used for baking purposes in Australia, New

Zealand, and the UK. Has a caramel-like flavour.

cooking instructions: Substitutes: honey, maple syrup

* Preheat oven to 180C/350 F (160 C fan forced)

* Line 2 baking trays with baking paper.

* Mix flour, oats, coconut and sugar in a bowl.

* Place butter and golden syrup in a saucepan over
medium high heat and stir until butter has melted.

* Add baking soda and stir to combine
*It will fizz up, this is normal. Immediately remove fromheat.

* Pour mixture into flour and mix until just combined.

* Roll level 1 tablespoon mixture into balls, flatten into
patties. Place 2.5 cm/1" apart, on prepared trays.

* Bake for 15 minutes, swapping trays halfway during
cooking, or until deep golden.
*Bake 12min for chewy biscuits

* Stand on trays for 5 minutes. Transfer to a wire rack to

cool - they harden as they cool!
By: Syahira Wiropuspito

* CIR Eventsx

% English Conversation Club %
Every 2" & 4t Saturday 10-11 am (Online)

% World Kitchen Series %
Malaysia: April 06 (Sat) 14:00-16:30 Chomin Centre
China: April 20 (Sat) 14:00-17:00 Chomin Centre
New Zealand: April 27 (Sat) 14:00-17:00 Chomin Centre

% CIR Radio Program %
76.2 FM Radio Niseko, Saturdays 11— 11:50 am




