— L OMERSSRAIC L BHRDBEESBILET | 13 O 6
<, NISEKO TOWN INTERNATIONAL >

Y 'NEWSLETTER

(| #Eo riFm) iz?  The Dragon Boat Festival in China Peipei

RETIE. 6198 (&) 12 TWFH (LHAZED)] 22 Ed, ZHIEHD
FHRETE WR=KREHHD—DT, ETHRUWIENTVWDIHETI,

MF ) EE<EL BRTIRSBAHOmFOHAUZBVWENPRLTBL V1D L
NEL¥A, FiZ. FEHOBFHOBRAUSHSHATT A, HEIZEDOWTWDTZD,
20264 i6)§19EI (&) IZTDEF, TOHZHOLIZ. 68190 (&) 2»2521H
() £TO=#KRELDET,

IFEOHBRKIE. HERPEOFATHY . BIRRTHDoLRER (F227 Y/ <DOFA) ZLORT LI
HD %9, BRIZBERRICEOEIZEZ., EORKREE o TCEZETHLIEEITMEDEFT LI L. €0
BWERZTANONELATURZ, 2L T, PP TEOTRITHEE L. BIESHEITINIEZRUZEMRZ
LRTWVWET, HOTEZELALRANLZDZFE L2, TORIZHBBRTONDE L DITADEUL,

COHIZRDPELZVERYD E (5%8)] TY, H#PMOETEALDLLABET, DAZADOHW
DODE, BRARYARTDBAOTTHERODDE T, HEH T LIS ESEITHRMBD D 7, F'Jii%f %3‘67:
O, F72. MOERDPRITERENTWE D IZENARITANTZEWVWD BEVWEZ P 4/
L, bESZENDBENEINTLDEDNTVE T, 5TIE. bESE—EH
BPT T, WMFHIIT2E/ITRLEN, —FBZRNDIBHTHDHD 75

EEERAIR. 68140 (H) XX SEDRBROBEHEZRABELET, —#
IR E KT WA E, bES 2o TR TALZEAD, ESXDISME
BELLTVWET !

(English)

Have you ever heard of the Dragon Boat Festival in China? It is one of the three major traditional festivals,
alongside the Spring Festival and the Mid-Autumn Festival, and is an important public holiday.

The Dragon Boat Festival falls on the fifth day of the fifth month each year. However, as it follows the lunar
calendar, it will be celebrated on 19 June in 2026. From 19 to 21 June, people across China can enjoy a three-day
weekend.

The origin of the festival is linked to Qu Yuan, an ancient Chinese poet and statesman. During the Warring
States period, he served the State of Chu and repeatedly advised his king out of concern for the future of his land.
However, his advice was not accepted. In despair, he is said to have thrown himself into a river on the fifth day of
the fifth month. Since then, people have commemorated and honoured him on this day.

On this festival, people in China enjoy a traditional food called zongzi, which are rice
dumplings. They are made from glutinous rice wrapped in bamboo or reed leaves. It is
said that people once threw them into the river as offerings to Qu Yuan and to keep fish
from eating his body. That is how the custom of eating zongzi began. Depending on the
region, the fillings vary a lot. People from northern areas tend to prefer sweet ones, filled .
with red bean paste or Chinese dates. Meanwhile, people in the south love savoury ones
with ingredients like meat and mushrooms. Today, zongzi are sold year-round, but they
are especially popular during the Dragon Boat Festival, when they are sold in the
greatest quantities.

By the way, we CIRs will be hosting a zongzi cooking class on 14 June. Why not join
us to make and enjoy zongzi together? We look forward to your participation!
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Glithwein (or hot wine) is a warm alcoholic drink commonly sold

at German Christmas markets. It is made with red wine, cinnamon,
vanilla and other spices. This recipe is a non-alcoholic version, so

children can also enjoy it.

(| #% Ingredients (1L) (| D% Steps

1.INV=YTFT 4 —%/ED  $RICBEZT00mlBE 1T, 7 )V—
VT 4 =Ny T %Z3DAN, 153FERHT,

2.FVVIVEVEVERD, BS540 ETIT,

S.RITE OB ZHIC AN, SHITISMEER D,

4. BIFATHHEZMZ 5,

5. AR T2ITHTIZH . BMEZRDBRWTHE L LE22,

S

1. Bring 700 ml of water to

TN=IT 4 — 700ml . .
BEHIVa—2 300ml the boil. Add three fruit
NP =y 2 14 tea bags, and let it gently
SFEVRT 4 T O simmer for about 15
VEY 11 minutes.

FLUY 118 2.Juice an orange and a
rsa—7 718 lemon, strain the juice
i BE 3. Add the juice into the pot
Fruit tea 700ml with other ingredients.
Grape juice 300ml 4.Simmer for another 15
Vanilla bean 1 minutes.

Cinnamon stick P 5.Add sugar to taste.
Lemon 1 6.0nce the flavours have
Orange 1 fully developed, remove
Cloves 7 the ingredients and enjoy
Sugar as needed while warm!
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