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Two Languages, One Nation: Canada’s Unique Voice ] Mai Trang
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(English)

Canada is officially bilingual, with both English and French recognized
at the federal level. From government services to product labels, the two
languages coexist across the country. This system reflects Canada’s history
: and cultural diversity, especially the strong French heritage in Quebec and
. cities like Montreal.

Bilingualism in Canada isn’t just about communication—it’s about
identity, inclusion, and balancing different cultural traditions within one
nation. Schools across the country offer French immersion programs,

&% while federal institutions provide services in both languages. Even everyday

2% life, from road signs to public announcements, highlights the coexistence of
English and French.

This system allows Canadians to maintain connections to their historical roots while embracing modern
multiculturalism. Bilingualism fosters understanding between communities, promotes cultural exchange, and
strengthens Canada’s national identity. For visitors and newcomers, experiencing this bilingual environment is a
unique part of Canadian life. In Canada, language is more than a tool—it’s a bridge between cultures, a reflection

of history, and a defining feature of the nation.
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This is the recipe of the apple turnover pastry I baked for our potluck party on March 28th. It’s one of

the pastries you will always find in a Belgian bakery. You can also replace the apples with seasonal fruits

or custard cream!
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WAk 250g all-purpose flour NG} 3 apples ,
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1.Garnish: Peel the apples and remove the core and the

seeds before cutting them in square pieces. Place the
apple pieces in a saucepan together with the sugar,

lemon juice and cinamon, cover and simmer medium
heat. Let it cool down before adding the starch, and

mix well. Lastly add the raisins and cut walnuts.

2.Dough: Put all the ingredients exept the salt in a bowl

and mix well. Add the salt and continue kneading until
you have a smooth uniform dough. Divide the dough
into little balls of +-50g each before rolling them out

to form a circle of 15cm.

3.Put the apple sauce on one half of the dough, fold the

edges over and press firmly.

4.Brush the outside with beaten egg. Poke holes in the

pastry to allow steam to escape.
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CIR Events

XAV R—=FVaFNVe TVF
International Radio
FM76.2 Radio Niseko
THEH(Sat) 11-11:50AM

S R E AT - BOK
Chinese Cooking Class:
Qingming Festival
4 H5H(H/Sun) 11AM-2PM
TR+ > &% — Chomin Centre
BEF# Reservation required

* RS
West Pacific Peoples Exhibition
4810 (&) -12H(H) 9AM-5:30PM
4313H(A) 9AM-1PM
iR+~ X — Chomin Centre
By (T —0v a3y PDA)

Reservation required (workshop only)

*ERRFET— 7V
English Conversation Club
wBAE2L4LEH 10-11AM
%24 Online (Zoom)

*—kaHAAES O
Niseko Japanese Salon
HHE1E3KER F44-5:30
1%t and 3" (Wed) 4-5:30 PM
FRoi & EERE Central Warehouses
FH#IRE No reservation needed

KRR AV RAV T DEBRESD
Indonesian Street Food
Cooking Class
4H25H(+/Sat) 2-5PM
fif R+ > & — Chomin Centre
B4 Reservation required

5.Bake in a preheated oven at 180°C for 30 minutes.

6.Sprinkle powdered sugar on the finished pastry.
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