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In Europe, Christmas is a big holiday when all the family gets together, like
Japanese New Year. This month, the European CIRs (Coordinator for International
Relations) each introduce a famous Christmas recipe from their home countries. We

eﬁ}LthaA * hope you spend a happy Christmas with these dishes!

o P
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@ Gliihwein @ &y Traditional British Christmas Pudding (g
Gliithwein, Romy’s recommendation, is a hot, sweet “Pudding” in British English means “dessert’.
wine popular in winter in Switzerland. British Christmas Pudding, Ellie’s recommendation,
<Ingredients> is a very rich, alcoholic dish with a flavour preferred
1 litre red wine 2 cinnamon sticks by adults.
3 oranges” 1 whole star anise <Ingredients>
1 lemon” 50g sugar . 900g dried fruit 4 eggs
7 whole cloves 1/2 vanilla bean™ 150ml brandy 110g breadcrumbs
*Using organic fruits is recommended, because you need the 1 orange 1tsp cinnamon powder
zest from the oranges and the lemon. 225g butter 85¢g nuts
¥ Vanilla bean is optional. 110g self-raising flour* 1tsp grated nutmeg
®Pour wine into a saucepan and simmer on a low 225g dark brown sugar

*You can make self-raising flour using 1.5tsp of baking

heat. While the wine simmers, slice the oranges and
! wine st 'S, SH rang powder and 0.25tsp of salt for 1 cup of flour.

lemon and remove the seeds.
@Add the sliced oranges and lemon, cloves, cinnamon | (DPlace the dried fruit in a large bowl, add the

sticks, and star anise to the wine and simmer for brandy, the grated orange zest and orange juice

about an hour on a low heat. Take care that the wine and mix well. Cover bowl with cling film and leave

doesn’t boil over. Cut the vanilla bean in half in a cool place overnight.

vertically and add its seeds to the wine. @Grease pudding basin. Place greaseproof paper
®Remove fruits and spices from wine. Squeeze the disc into the base.

fruits and pour the juice into wine. ®Cream the softened butter and sugar using a

(MAdd sugar to taste. whisk in a large bowl. Whisk in the beaten eggs a
6%@% W{J @m& little at a time.
\ ‘ ) ¥ @ Add @, the

s International Exchange Events Calendarsx

flour, breadcrumbs, the nuts,
cinnamon, and nutmeg to ® and mix them gently.

(®Spoon mixture into the pudding basin, cover with 2
layers of greaseproof paper and one sheet of
aluminium foil and steam for 4 hours. (Tie the
covers tightly with string to keep the lids on).

@®Turn pudding onto a serving plate. Serve with
cherries, more brandy, custard, thick cream, or
ice-cream.

Monthly International Culture Event
“Tell me the Secrets of the Korean Language!”

I will introduce the history and composition of the
Korean script Hangul, and explain the differences
between Korean and Japanese. There will also beZ
information booths in Asobook about working holidays*
and tourism in Korea.

-Date and Time: 1:30pm-3pm 10" December (Wed.)
-Place: Asobook Community Room
*Information booths will open from 10am.*

Radio Niseko 76.2MHz
“To the Ears of the World”

< Inquiries about Monthly International Exchange and Events >
Niseko International Exchange Association
(Niseko Town Council Planning & Environment Division,
Representatives: Joohyun Kwon, Romy Beer)
-Tel: 0136-44-2121  -Fax: 0136-44-3500
- E-mail: kikaku@town.niseko.lg.jp

The CIRs’ Live Radio Show from 3pm to 4pm on Friday!

.5™ December Romy Beer

“The Education System in Switzerland”
.12" December Yuging Luo

“Tourist Spots in China - Suzhou”




