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Nian gao: A Delicious Lunar New Year
Treat

For people of Chinese background
around the world, 22" January
marked the auspicious start to the
Lunar New Year. One of the many
scrumptious treats enjoyed in
Malaysia during this festive time is a
sweet, brown-coloured rice cake

. called “nian gao (F%£)”.
As you might already know, lots of Chinese foods carry
auspicious meanings by way of wordplay. With nian gao, the “gao
(K£)” which means cake, has a similar pronunciation to “f&”,
which means high or tall. Therefore, “nian gao” symbolizes a
better, more prosperous year than the last (“nian” means year).

Other than being a symbol of prosperity, this sweet treat also
has an interesting backstory. It is believed that there is a Kitchen
God who overlooks all household happenings and reports them
back to the Lord of Heaven, or Tianzhu. In order to prevent the
Kitchen God from reporting their unkind doings, people offered
him nian gao so that his mouth would be full of sticky rice cake.

Making this rice cake is simple, but requires a lot of patience!
Glutinous rice flour, white sugar and water are mixed together,
poured into a container lined with banana leaves, and steamed
on low heat for 16 to 18 hours to caramelize the sugar. However,
by using naturally brown coconut sugar instead of white sugar,
this time can be shortened to a mere 2 to 3 hours. Luckily for
those who don’t have the patience to make it, nian gao can also
be bought at the local supermarket.

There are two ways to enjoy nian gao. One way is to sandwich a
slice of it between two pieces of sweet potato or yam, coat it in
batter and deep fry it. Crispy on the outside, sticky and sweet on
the inside, it’s hard not to reach for another piece! The other
simple and delicious way is to steam it until soft and enjoy with
fresh shredded coconut.

If you ever find yourself in Malaysia during the Lunar New Year,
be sure to give this a try!

By: Lily Ho

Afghan BiSCUitS By: Brooke Palmer

This rich melt-in-the-mouth chocolate m
biscuit is a New Zealand classic. The deep,
buttery, chocolate flavour of the biscuit
goes perfectly with the sweet chocolate
icing, with cornflakes for an added crunch.
They’re really simple to make so give ita |
try!

Ingredients <Makes 9 biscuits>
Biscuit Icing
100g Butter (softened) $100g Icing Sugar

52g White Sugar 1Tbsp Cocoa

81g Plain White Flour ihtsp vanilla

11g Cocoa sztsp teaspoon melted butter
Ytsp Vanilla {%-1Thsp Water

30g Cornflakes 9 Walnut Halves

Instructions:

1.Preheat oven to 180°C and grease or cover a baking tray in
baking paper.

2.Cream Butter & Sugar for 4-5 minutes until creamy.

3.Add flour, cocoa & vanilla and mix well

4.Add cornflakes and lightly combine.

5.Take tablespoon sized amounts and roll into balls spread
evenly on the tray and lightly flatten.

6.Bake for 12 minutes - they will be soft when they come out
of the oven.

7.Allow to stand for 5 minutes before transferring to a rack to
cool completely.

Icing:

1.In a medium bowl combine icing sugar, cocoa, vanilla and
melted butter and mix.

2.Slowly add the water a little at a time until the desired
consistency is reached. If you add too much water just add a
little icing sugar.

3.Ice the biscuits and finish with a walnut on top.

Full recipe: https://justamumnz.com/2014/09/22/grandmas-afghan-

biscuits/

This Month’s Word: celebration

Japanese: Maori: Whakanui

BHL
Oiwai
French: Célébration Malay: Perayaan

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

% CIR Eventsx

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

% Japanese Language Classes %
Various levels available, inquire for more info

% CIR Radio Program %
76.2 FM Radio Niseko, Fridays 6 —6:50 pm
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