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The Story of Mid-Autumn (Mooncake)
Festival By: Ho Lee Shing (Lily)

Have you had a mooncake before? It is a
round Chinese cake, usually consisting of
pastry with a thick, sweet centre that is
traditionally eaten during Mid-Autumn or as
most Malaysians know it: Mooncake Festival.
Celebrated on 15th August of the Lunar
calendar, people of Chinese descent get
together with family, offer food and prayers
to the God, have mooncakes and play with
fireworks. While the celebrations are merry
and fun, there is actually a rather sad love story about the origins
of this festival.

Once upon a time, there were 10 suns in the sky that made
Earth into a scorching hell where crops withered and entire
populations were endangered. One day, a heroic archer called
Hou Yi shot down 9 suns and saved the lives of many people. To
reward him, the Gods gifted him with an elixir of immortality.
After drinking the elixir, one would ascend to the heavens and
become a God. Not wanting to part with his wife, Chang Er, Hou
Yi did not drink the elixir and handed it into her care.

Unfortunately, Hou Yi's wicked disciple, Feng Meng, wanted the
elixir for himself and decided to steal it. He waited for a day when
Hou Yi had went away to hunt, broke into the house and
threatened Chang Er to give him to elixir. Aware that she would
not be a match against Feng Meng, Chang Er gulped down the
elixir and started floating towards the skies, ultimately reaching

the moon.
In the evening, Hou Yi returned to an empty home and was

heartbroken to learn what had transpired in the afternoon. As he
looked up into the skies and shouted for Chang Er, he noticed
that the moon was exceptionally bright, and the swaying figure
on it bore a striking resemblance to Chang Er. To convey how
much he missed her, he prepared her favourite fruits and
mooncake and offered it to the moon every year. Many people
came to know about it and started doing the same--leading to
the Mid-Autumn or Mooncake Festival that we know of now.

This Month’s Word

Japanese: Maori: Chinese:
B marama A5
tsuki yue liang
French: Malay: English:
lune bulan moon

{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

Wanna Try Pork Chimaki?

Chimaki, which is called zongzi in Chinese, is a
traditional food for the Dragon Boat Festival and
deeply loved by Chinese people. But the taste is
different according to the places. Which means that
in China, people who live in the north prefer sweet

fillings like dates and red bean
paste, while those who live in
the south prefer salty ones,
such as pork, ham and salted
duck egg yolk. Today | would
like to introduce the recipe
from pork zongzi !
Ingredients <For roughly 3 people>

Glutinous rice 3 cups

Carrot 2 medium
Oil 8 tsp
Soy sauce 8 tsp
Block pork 400 g
Shiitake mushroom 8
Bamboo leaves 9 pieces
Salt To taste

Instructions:

(D Wash and soak the glutinous rice for at least 8 hours.
@ Cut the pork, shiitake mushroom and carrots into
1cm blocks.

) Heat 2 spoons of oil in a frying pan and cook the
pork.

@ Once the pork's color changes, add the vegetables
into the pan and cook until they're soft.

®) Pour the soy sauce into the pan, cook with medium
heat until there is only half of the sauce left.

® Heat the leftover in another frying pan, cook the
glutinous rice until it is cooked through. Add the pork
and vegetables into the rice, and divide it into 9.

(D Soak the bamboo leaves for 15 minutes. Wrap the
pork, vegetables and rice in a bamboo leaf, then tie it
into pyramidal shapes. Wrap it with a string and tie
tightly.

Steam over with medium heat for 40 minutes.

By: PeiPei

* CIR Eventsx

% English Conversation Club %
Every 2" & 4t Saturday 10:00— 11:00 am (Online)

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

% CIR Radio Program %
76.2 FM Radio Niseko, Saturdays 11:00—11:50 am

% The Hanfu Festival %
7th October (Sat), Niseko Chomin Center, 14:00— 16:00 pm
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