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Australia’s First Nations!

Essential to getting to know Australia, is to start by
getting to know the Indigenous peoples of the nation! The
Aboriginal and Torres Strait Islander peoples are said to be
the oldest continuing culture in the world, dating back to
60,000 years ago. Throughout the large island of Australia,
there were hundreds of different tribes each with their
different traditions and languages. Australia’s First Nations
peoples are known for their deep relationship with nature
due to their nomadic lifestyle and spiritual beliefs. The
belief system of the Aboriginal peoples is centered on the
“Dreamtime” or “the Dreaming”, and the Torres Strait
Islander peoples believed in the “Tagai”. Both are distinct,
complex concepts that includes the creative era at the
dawn of time, when mythic beings shaped the land and
left behind the rules for social life. They are an important
aspect of the Indigenous peoples’ connections to the lands
they live on, such as the natural flora and unique animals
of the Australian mainland, and the sea and constellations
important to life on the Torres Strait Islands. These myths
have influenced much of the rich culture such as rituals,
art, music and dances that are still practiced and enjoyed
today. From 1788, when the British who settled in
Australia became the dominant culture, Indigenous
practices began dying out. However, it is slowly reviving
again due to efforts of FRgREer et e T
First Nations peoples :
and activists. There are
many sacred sites you
can visit in Australia with
which the Indigenous
peoples have a strong
connection to, such as
Uluru (Ayers Rock).

By: Syah Wiropuspito

Peanut Cookie Recipe s .o

P From January 2023, this column will feature recipes from around
the world.

This fragrant, melt-in-the-mouth peanut
cookie is a must-have during Lunar New
Year celebrations in Malaysia. I've tried
making them before with the following
recipe from “What to Cook Today”. It’s
really simple and almost fool-proof. So, if
you love peanuts, be sure to try this recipe!

Ingredients <Makes 25~27 pieces>
Option 1: With peanut butter; Option 2: Using peanuts

Peanut butter 100 g i Roasted unsalted peanuts 100 g
Canola oil 35g §Cano|a oil 50g
All-purpose flour 112.5g §All—purpose flour 80¢g
Icing sugar 35g ilcing sugar 50g
isalt A pinch

Instructions:

Preparation: Preheat the oven to 165°C. Grind the roasted
peanuts in a food processor until fine in texture.

@ Mix ground peanuts or peanut butter, sugar, flour and
salt in a mixing bowl with a spoon.

@ Add half of the cooking oil and continue to gradually add
the oil to the bowl. Mix with your hands until you can form a
dough that is smooth, does not fall apart and stick to your
fingers. If it feels dry, add a bit more oil, one teaspoon at a
time.

® Shape the dough into balls of about 10 g each and place
on a baking tray. (other shapes are also ok)

@ Brush the cookies with egg wash and bake for about 25
minutes. Don’t overbake them as they will lose the melt-in-
mouth texture.

® Enjoy after they’ve cooled down completely!

Full version of recipe here:
https://whattocooktoday.com/chinese-new-year-peanut-
butter-cookies-kue-skippy.html

% CIR Eventsx

% Straya Open Day %

This Month’s Word: Indigenous peoples

Japanese: Maori:
SEERE Iwi taketake
Senjuuminzoku

French: Malay:
Indigéne Orang asli

{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

28t January, Saturday, 5pm~ (Registration Required)

% English Conversation Club %
Every 2" & 4t 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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