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(English)

As my term with the JET Programme comes to an end, it is time for me to say goodbye to this
wonderful community.

When 1 first arrived in Niseko Town last year, I felt both excited and nervous. Thanks to the warmth
and kindness of everyone here, I have had a meaningful and rewarding year.

Through my work, local events, and everyday interactions, I had the chance to meet many people and
explore new experiences. These helped deepen my understanding of Japanese culture and daily life, and
allowed me to truly appreciate the value of human connection.

This past year will remain one of the most precious memories of my life. Beyond it all, it is the small
moments — the acts of kindness and everyday conversations — that have stayed with me.

I will be returning to Canada this August. When I do, I hope to share
what I have learned here, along with the kindness I received, with my
family, friends, and community. I hope, in my own small way, to serve as
a bridge between our countries by helping others learn more about Japan
and this town that has given me so much.

Thank you to everyone who supported me this past year. I will always
be grateful for the relationships I have built and the memories I have
made here. Although I am leaving, a part of my heart will always
remain.

It has been an unforgettable year.
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Brown Sugar Steamed Cake is a traditional dessert that commonly
enjoyed in southern China, particularly in Fujian Province. Its most
* distinctive feature is the flower-like cracks that bloom on the surface
2001 during steaming. The cake has a light, fluffy texture with a chewy bite.

Because it blooms like a flower as it cooks, it symbolises prosperity, good fortune, and new beginnings,
making it a popular treat during Chinese Lunar New Year and other festive celebrations.

(| ## Ingredients ([ D% Steps
7o = 15 1L.BR2EHCTREZENLET,
K 200g 2R VIZHEI EX—F TR X =% AN,
=y 100g I<BEET,
AP 250ml SOIZEEEZMZ. BOOPIIHEDETELL
RN—=F VTN H— 8g EEEd,
By Tr—%MAy7 6 AFEED AN, SLITEREADEET,
eges 1 b.AEMZE Dy FITTHEETHUANE T,
cake flour 200g 6.2 LERICANT, MATH200E L7,
brown sugar 100g BOAWDBIZBELUEND 23N,
lukewarm water 250ml 1. Add the lukewarm water to the brown
baking powder 8g sugar and stir until dissolved.
cups for cup cake 6 2.Combine the cake flour and baking powder in a large bowl.

Then mix well.

3.Pour the mixture into the dry ingredients and mix until
smooth.

4.Crack in the egg and mix well until fully combined.

5.Pour the mixture into cups about 70% full.

6.Steam for 20 minutes over high heat. Now you cakes are done!
Please enjoy them before they get cold.
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*AVR—=FvaF Ve TIF * TV IA VEKFEY—7 )V (Zoom)  KHAFEY OV Japanese Salon
International Radio Online English Conversation Club BHAB1E3IKER F4£4-5:30
FM76.2 Radio Niseko wBAB2L41HEH 10-11AM 15t & 3 Wednesdays 4-5:30PM
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