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Farewell Message from Mano

In August, | will be leaving Niseko and my job as a CIR as I'm returning
to Canada to start grad school. Although I'd always planned to stay in
Niseko for just two years, they did go by a little faster than | would've
liked. To everyone in Niseko, who welcomed me into the community so
warmly, I'd like to thank you from the bottom of my heart.

When | found out | would be coming to Niseko, | have to admit I'd
never even heard the name 'Niseko' before. My parents on the other
hand did know about it, and were super excited for me, making me
more excited to come here and see what it was all about. I'd only ever
lived in the city, and so | did have my worries about whether | could
adjust to life in the countryside, but | was also excited for these new
experiences. I'd lived in Hokkaido before for around half a year right
after | was born, so | came to Niseko sort of feeling like | was finally
coming home after being away for a while.

These past two years have been incredibly memorable. There were
difficulties as well, but they all turned out to be learning experiences,
and | really feel | was able to grow as a person during this time. This is all
thanks to you, the people of Niseko! Niseko residents are all so kind and
lovely, and the best part of living here for me was being able to meet
and talk to everyone. Enjoying the beautiful nature was also definitely a
plus! Learning to snowboard for the first time, climbing Mt. Yotei, | was
definitely able to enjoy my Niseko life to the fullest. But the highlight
has to be the people | had the chance to do all these things with!

It was a short time, but I'm really glad | got to support the people of
Niseko through my job. I'm looking forward to seeing what kind of place
Niseko becomes in the future. Of course, | will definitely be back to see
it, and to see all of you. Until then!

YcThis Month’s Wo
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{Contact) Niseko Friends Secretariat, Niseko Town Hall
Lead: Ho Lee Shing (Lily) If absent: Mano Hooper
TEL: 0136-44-2121 Email: kokusai@town.niseko.lg.jp

Chicken Satay
(Malaysian-style Grilled Cicken)

With BBQ season in full swing,
how about trying out chicken
satay, a Malaysian style grilled
chicken? Unlike Japanese yakitori
that is seasoned either with only
salt or vyakitori glaze, satay is
usually marinated overnight with
a variety of spices before it is
grilled. The classic way to eat )
satay is to dip it in a sweet and i
spicy peanut sauce, and have it with some cucumbers and
raw onions.

As there are Muslims who cannot eat pork, and Hindus who
cannot eat beef in Malaysia, satay is usually made with either
chicken or mutton. However, I'm sure you can adapt this
recipe with a meat of your preference.

Ingredients <For roughly 5 people>
Chicken thigh 1kg

Skewers 10~20
<Marinade> Salt 2tsp
Sugar 80g Vegetable oil 125 ml

Turmeric powder 2 tsp
White pepper 1tsp
Coriander powder 2 tsp
Fennel powder 2 tsp
Cumin powder 2 tsp

Onion 1(about 120g)

Garlic 10 cloves

Ginger 120g

Lemongrass 70g (substitute with
2tsp kaffir lime powder)

Steps:

1. Remove skin from chicken and cut both meat and skin into
bite-sized pieces.

2. Using a food processor, blend together ingredients for the
marinade until it becomes a paste.

3. Transfer the marinade to a bowl with the chicken and
massage the marinade into it. Cover with a plastic wrap and
then chill for at least 3 hours.

4. Soak skewers in water for about 30 minutes before using
them.

5. Skewer the meat and skin in an alternating sequence, and
grill them until cooked!

Recipe reference: https://tasteasianfood.com/chicken-satay-
recipe/

Peanut sauce recipe: https://rasamalaysia.com/peanut-

sauce/ By: Lily (Ho Lee Shing)

* CIR Eventsx

% English Conversation Club %
Every 2" & 4th Saturday 10-11 am (Online)

% Japanese Language Classes %
Various levels available, inquire for more info
% CIR Radio Program %
76.2 FM Radio Niseko, Saturdays 11-11:50 am
% Malaysian Cooking Class (Jom Masak) *
2nd September (Sat), 10:30~13:30
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