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Malaysia's Uniqgue Takeaway
Packaging

Even before COVID-19, takeaway had always been an
indispensable part of Malaysian food culture. From noodle soup
to shaved iced, anything can be takeaway in Malaysia. However,
some of our takeaway packaging can be a little bit unusual.

Take a look at the picture on the right, what
do you think it is?

It is nasi lemak bungkus wrapped in banana
leaf and newspaper. Nasi lemak is Malaysia's
signature dish of coconut rice with spicy chilli
paste and other toppings, and bungkus means

Nasi lemak bungkus
takeaway. A long time ago, nasi lemak bungkus was wrapped only

in banana leaf. However, as banana leaves break and tear easily,
nowadays it is wrapped with an additional layer of newspapers or
waxy paper.

As banana leaf and newspaper are used
only for nasi lemak, other kinds of food are
often packaed in clear, transparent plastic
bags. For example, if you get noodle soup to
go, the hot soup and the noodles and other
toppings will be in separate bags, tied
together at the top with a string. This is to
ensure that the noodles do not get too soft
. bag . .
over time. For hot or iced drinks T
such as coffee, tea or Milo, the drink
is poured into the bag, one side of
the bag opening tied up with string,
and a straw inserted into the open
side. In addition, if you get chicken
rice, it will usually be in a styrofoam
container.

Coffee to-go in a plastic

Chicken rice in styrofoam ]
container
By the way, when ordering food to go, in addition to

"takeaway", "takeout" and the Malay word "bungkus", the
Cantonese word "tapao" is also commonly used. Next time you
visit Malaysia and want to get takeaway, be sure to try using
these words!

By: Ho Lee Shing (Lily)

This Month’s Word

Japanese: /\FF Chinese: &%
banana xiangjiao

Maori: panana

French: banane Malay: pisang English: banana

{Contact) Niseko Friends Secretariat, Niseko Town Hall
Lead: Ho Lee Shing (Lily) If absent: Lin Ching Jou (Joanna)

TEL: 0136-44-2121 Email: kokusai@town.niseko.lg.jp

Sesame Scallion Pancake

Crispy sesame scallion pancake (tsong you bing) is
a popular breakfast in Beijing and Taiwan. It looks
kind of like a pizza, but with a crispy outside.
The scent of thin green
onions and sesame oil
make it very delicious. It
can be easily made at
home with a rolling pin.
It is high in calories so !
don't eat too many at °
one time!

Ingredients <For roughly 3 people>

Bread flour 100g
All-purpose flour 100 g
Scallions (spring onions) 3 stalks
Lukewarm water (42°C) 100 ml
Salt 2 tsp
Vegetable oil 2 thsp
Sesame oil 1 tbsp

Instructions:

(D Mix the bread flour, cake flour, and lukewarm
water in a bowl, knead it until the surface is smooth.
@ Cover the bowl with cling film and rest the
dough in a warm place until it doubles in size.

@ Cut the scallions into slices.

@ Sprinkle some bread flour on the chopping board.
Divide the dough into 9 equal parts, use a rolling pin
to roll each into a rectangle of about 25 cm x 15 cm.

® Brush the sesame oil over the surface, sprinkle
scallions and salt on it. Then roll it from the long
side until the end and pinch it tightly.

® Roll it in a spiral shape from the right end, then
pinch it tightly.

@ Sprinkle some bread flour on the chopping board.
Roll each dough out into a circle with a diameter of
about 20 cm with a rolling pin.

Heat the sesame oil in a frying pan, cook the
dough over low heat until both sides are golden
brown.

By: Peipei

% CIR Events %

Reservations required for certain events
% English Conversation Club %

Every 2" & 4th Saturday 10-11 am (Online)
% CIR Radio Program %

76.2 FM Radio Niseko, Saturdays 11— 11:50 am
% Wayang Kulit Workshop %

6th July (Saturday), 2:00— 4:00 pm, Niseko Chomin Center
% New Zealand Cooking Class %

20th July (Saturday), 2:00— 5:00 pm, Niseko Chomin Center
% World Cafe %

27th July (Saturday), 2:00—- 4:00 pm, Niseko Chomin Center



mailto:kokusai@town.niseko.lg.jp

