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Kaamatan and Gawai:

Malaysia's Harvest Festivals

Every year on 30th and 31st May, Sabah, a Malaysian state located
on the northern portion of Borneo is brimming with festive music,
dance and laughter. Over this 2-day state-wide holiday, Pesta
Kaamatan, or harvest festival is celebrated in full swing.

The population in Sabah consists not only of Malays, Chinese and
Indians, but also over 30 indigenous groups such as Kadazan-Dusun,
Murud and Bajau. The Kadazan-Dusun community makes up 30% of
the population and Kaamatan is an important celebration for them to
honor the Rice Spirit and give thanks for a bountiful harvest.

According to Kadazan folklore, this festival gives thanks to Kinoingan
(a deity) who sacrificed his daughter, Huminodun, when mankind
was suffering from severe drought and famine. Harvest became
bountiful ever since her sacrifice and it is believed that her spirit still
lives on in every grain of rice.

Therefore, Kaamatan is celebrated quite grandly, with ceremonies,
craft exhibits, traditional Kadazan food stalls, and karaoke contests.
There are also traditional dance and music performances at the
recreated houses of different indigenous groups.

Moreover, Unduk Ngadau, a beauty ]
pageant contest is held to
commemorate the spirit of Huminodun.
On 1st May, contests are held at each
district and the winners will proceed to
represent their districts at the final
round on 30th-31st May. Beyond
physical beauty, the Unduk Ngadau
Queen is selected based their ability to Beauty Pageant
speak the Kadazan dialect, and theirembodiment of Huminodun's
spirit.

Harvest festival is also celebrated in the neighbouring state of
Sarawak. Called Gawai, it is celebrated on 31st May and 1st June by
the indigenous Dayak community. Preparations for the celebration
involve hunting, repairing and and decorating their longhouses. On
the first night, a ceremony to ward off evil is carried out and everyone
gets together to enjoy a feast, dance and read poetry. The following
day, the longhouses are open to visitors and guests.

These harvest festival celebation are a good opportunity to
experience the culture of the Malaysian indigenous communities, so
be sure to check them out if you are in East Malaysia around then!

By: Ho Lee Shing (Lily)

This Month’s Word: Milk

Japanese: Chinese:
43, (gyuunyuu) 1475 (nidnai)
Maori: Malay:
miraka susu

{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

Crispy Fried Milk

Milk is liquid and drinkable, right? But have you
ever tried to FRY the milk and eat it before?

It probably sounds crazy, but it's a pretty yummy
Cantonese dessert, which originated from the Sunde
District of Guangdong, China.

The fried milk is golden and
crisp on the outside, and white
and soft on the inside. It is
especially popular in winter.

Ingredients <For roughly 2 people>

Milk 500 ml
Cornstarch 60g
Granulated sugar 40¢g
Lemon peel 1/2
Cinnamon stick 2
Egg 1
Bread crumbs to taste
Qoil to taste
Soybean flour to taste

Instructions:

D Pour the milk into the pot, add the lemon peel and
cinnamon sticks. Simmer over low heat for 5 minutes
while stirring, then take out the lemon peel and
cinnamon sticks.

@) stir the sugar and cornstarch evenly and pour it into
the pot. Keep heating it over low heat and use a whisk
to stir until it becomes jelly-like.

@ Pour the batter into a container and refrigerate for 3
hours.

@ After 3 hours, take the batter out of the container,
and cut it into cubes.

®) Coat the cubes with bread crumbs and egg wash.
(® Heat the oil to 170 degrees, put the milk cubes in
and fry over low heat until it turns golden brown.

@ Sprinkle with soybean flour.

% Be sure to enjoy it while hot!

By: PeiPei

* CIR Eventsx

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

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