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Houses on Stilts

In China, there is an old saying
goes ,"No grounds, no buildings." , [
which means that any building
has to be built on the ground.
However, the "Diaojiaolou', an
unique house that located in the
Fenghuang Town, Hunan Province,
is a little different.

Fenghuang Town is an ancient
town with several hundred years of history. The town is named

after the Chinese mythological bird, phoenix. The roof ridge
tiles of the houses in the area are all in the shape of phoenix,
following the name of the town. Fenghuang is also famous for
its unique architectural style called "Diaojiaolou", which means
"house on stilts" in English.

"Diaojiaolou" is a wooden structural building that is built
perched on a cliff and seems floating above the river. The
secret behind its floating mechanism is its long "legs", which
are actually thick wooden columns. These buildings are built on
hillsides, with the front stilts deeply driven into the riverbank.
The most important part when building the Diaojiaolou is to
make sure that the "front legs" must be longer than the "hind
legs". Only in this way, could the buildings be supported by its
stilts steadily and safely.

Compare to other types of architectures, "Diaojiaolou" is
difficult to build. Then, why did the people of Fenghuang
decide to build their houses this way? The reason was the lack
of flat land. People worked their way out of the environement
and figured a way to utilixe hillside lands. These buildings also
provide good ventilation, which is suitable for the humid climax
of the region.

First floor of the building was used as storage before. With
the economics and tourism growing in the past years, many
have been converted into convenient stores, cafes, or
restaurants now.

By: PeiPei
This Month’s Word: House
Japanese: Chinese:
EJ(AVD) BF
ie fangzi
Maori: Malay:
whare rumah
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North American Bannock
Bannock is the most symbolic North-American
Native cuisine. It is being served during family
gatherings, celebrations and festivals. There are
many theories about the origin of this dish. The two
main ones are:

1) A type of food made
with maize flour and
tree sap, which was
produced by indigenous
people prior to contact
with European

2) Selkirk Settlers
introduced the Scotish
bannock to tribes

People from different tribes and regions cook their
bannock with various methods. Nowaday, bannock
is most often deep-fried, pan-fried and oven-baked.
I am going to introduce the easiest method, which
you can even make it when you are out in the wild!

Ingredients:

3 cups | 460 g flour

3 tsp | 15 g baking powder
3 tbsp | 45 ml oil

1 cup | 250 ml cold water

Scan the QR code for
other bannock recipe!

Cooking instructions:

1. Putthe flour, baking powder and oil into a bowl
and stir until mixed well. Add the cold water
and knead well.

2. Rollinto a ball and cover for 10 minutes.

3. Press ball onto a hot long-handled cast iron fry
pan over an open fire. Cook for 15 minutes or
until golden brown.

4. Score into slices while still warm and serve with
your favourite jam or wild berries. Enjoy!

By: Lin Ching Jou (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
% New Zealand Cooking Class %

June 15th (Sat) 2 - 5pm Niseko Chomin Centre

% Batik Workshop *
June 26th (Wed) 1:30 - 4:30pm Niseko Chomin Centre
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