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% The Second New Year’s Dayk

In China and Korea, we celebrate New Year’s Day (1st January) according to the lunar calendar rather than
the Gregorian calendar. Lunar New Year’s Day falls on 19th February this year, so there are holidays from 18th
- 24th February in China and from 18th - 20th February in Korea. Coordinators of International Relations
Yuqing Luo from China and Joohyun Kwon from Korea introduce famous foods eaten on lunar New Year’s Day.

Eating Huo-guo all together

In China, when the lunar New Year’s Day comes
around, all the family members get together and eat
‘Huo-guo’, a hot pot similar to Japanese shabu-shabu.

There are two kinds of soup in Huo-guo: one is
Bai-tang soup, a clear soup stock made with the bones
of pigs or chickens, and the other is Hong-tang soup, a
red soup stock which adds lots of sichuan pepper, hot
pepper powder, and jujubes to Bai-tang soup. The

most famous one is Yuan-yang-huo-guo’. Yuan-yang-

huo-guo is a kind of Huo-guo using a pot divided into
two parts based on the yin yang symbol, so you can
enjoy both Bai-tang soup and Hong-tang soup.

When you eat Huo-guo, please first add ingredients
like deep-fried tofu, minced fish, quail’'s eggs, and
white radish, which taste better when they are cooked
for a long time. Then put the sliced beef or lamb into
the pot, wait until the color of the meat changes, take
out a piece and eat with Huo-guo sauce. After eating
your fill of meat, you can enjoy lots of vegetables like
lotus roots and mushrooms in the same way. (Please
cook the vegetables longer than the meat!) While you
eat, drink, and chat with your family, you’ll find that
the ingredients you added first have cooked perfectly.
Finish the meal by adding dried noodles such as glass
noodles or ramen. :

panad

A

A bowl of soup for becoming a year older

In Korea, it is said that if you eat a bowl of
Tteok-guk, a sliced rice cake soup, you become a year
older.

Ingredients
400g tteok(Korean rice cake)* 2 eggs
200g beef A handful of spring onion
2 cups kelp stock A small amount of soy sauce
4 cups water A pinch of pepper
1tbsp grated garlic A pinch of salt
1tbsp sesame oil A handful of laver

D Soak Tteok in water.

@ Whisk egg whites and yolks separately, adding a
pinch of salt. Make each into a thin yellow or white
omelet and then julienne. Cut the laver to the same
size as the eggs.

(@ Stir bite-sized slices of beef, grated garlic, a pinch
of pepper, and 1tbsp of soy sauce with the sesame
oil in a pot.

@ When the beef is cooked, pour kelp stock and
water into the pot.

(® When the soup becomes fully flavored, add tteok.
Add soy sauce to taste. After the tteok soften, add
sliced spring onions and bring to the boil.

® Serve in a soup bowl with julienned eggs and
laver as garnish.

*Please use Korean rice cake ‘Tteok’ made from non-glutinous
rice. It is a sliced rice cake in oval shape.

wInternational Exchange Events Calendarst

Monthly International Culture Event
“Traditional Fashion in the UK”

Fashion changes through the ages. What sort of clothes
did British people use to wear? | will introduce UK fashions
from the past. After this, we will use paper dolls and
coloured paper to make our own old-fashioned UK clothes!

*Places limited to the first 30 people to arrive.*
-Date and Time: 15pm-16:30pm, 18" February (Wed.)

-Place: Asobook Community Room

Radio Niseko 76.2MHz
“To the Ears of the World”
The CIRs’ Live Radio Show from 3pm to 4pm on Friday!
-6™ February: Joohyun Kwon

“Famous Bakeries in Korea” RAD!O
-13"™ February: Romy Beer N!SEKO

“The Winter in Switzerland” 76.2mHz
-20™ February: Yuging Luo CES

“Chinese New Year’s Day”

-Tel: 0136-44-2121 -Fax: 0136-44-3500

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




