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Beat the monster called Nian

New Year's Day, which is also
called the Spring Festival, is the
biggest day in China. As it's on the
lunar calendar, the date is different
every year. For example, last year
it was on January 22nd, but this
year it is on February 10th.

During the Spring Festival, Chinese people put couplets on
the doors, paste red paper cuttings on the windows, and set off
firecrackers. But do you know why they do that?

In fact, we believe it's a way to scare a Chinese monster away.
Once upon a time, there was a terrifying monster called "Nian".
It looks like a lion but has huge wings. It's very ferocious and
loves eating meat very much. Since everything is covered by
heavy snow in winter, Nian could not find anything to eat, so it
went to the villages and attacked people. Therefore, as the
Lunar New Year approached, people had to hide in the
mountains to protect themselves.

One day, a beggar came to a village and asked for some food.
The villagers were all busy packing their stuff to hide in the
mountains, so no one came to help him except an old kind
woman. The woman came to him and said, "'Nian is coming!
Don't stay here! Or you will die!" But the beggar said he knew
how to beat the monster and asked the woman to let him stay
in her place. At night, Nian finally came. It attacked the village
very badly and was very excited when it found the begger. But
just as it was about to attack the old woman's house, it heard
something cracking. Then it stopped and peered through the
window. It saw a flame burning, and the beggar in bright red
laughing loudly. After seeing this, Nian, who was scared of red
color and loud noises, ran away as fast as it could.

Therefore, Chinese people began to decorate the houses
with red decorations, dress in red and set off firecrackers
during the Spring Festival.

By: PeiPei

This Month’s Word: Monster

Japanese: Chinese:
EY) IRIE
kaibutsu yao guai
Malay: Maori:
raksasa taniwha

{Notice) We are going paperless from February 2024. @
Please scan the QR code to read our newsletter.

P
{Contact) Niseko Friends Secretariat, Niseko Town Hall @&+

Tupalis Tamadu

Hauiak? (How are
you?) This is how the
Kaxabu people greet.
The Kaxabu people are
one of the Taiwanese
indigenous tribes living
around the centre of \
Taiwan Island. They RS
celebrate their New Year, Azem, on November 15
following the lunar calendar. Azem is a very important
festival for the Kaxabu people to worship their ancestors
and to bond with other people in the tribe. In this
month's article, | would like to introduce their New Year
mochi, Tupalis Tamadu.

Ingredients <For roughly 5 people>

Shell ginger leaf 10 pc  Dried radish
Sticky rice powder  300g Dried Shiitake
Rice flour 100g Dried shrimp
Mugwort salt and sake
Brown sugar 30g
plant oil

Instructions:

1. Cut the shell ginger
leaves into half and slice
off the stem.

2.Soak the dried shiitake in water and cut them into thin
slices when soft.

3. Stir fry the radish, shiitake and shrimp. Add in salt and
sake for seasoning.

4. Boil the mugwort, run it through cold water and grind it.

5. Add sticky rice powder, rice flour and brown sugar to
the mugwort. Mix with some water to create a soft
dough.

6. Wrap some filling in some of the dough.

7.Take two pieces of leaves and put some oil on them.

8. Put the dough in between two leaves and fold the two
side of the leaves toward the middle.

9. Steam for about 40 min. By:
y:Joanna

* CIR Eventsx

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

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

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




