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Bird of the Century

Having evolved in isolation for 80 million years, New Zealand's
natural heritage is radically different from the rest of the world.
The majority of New Zealand's native animals are made up of
birds, reptiles, frogs, insects and marine wildlife, with 2 species
of bats being New Zealand's only native land mammals. As they
were the only land mammals in New Zealand, birds evolved to fill
the niches usually filled by mammals. Because the main
predators were also birds, some smaller birds such as the Kiwi,
evolved to be flightless and instead live on the forest floor in
order to escape larger birds of prey. However, due to habitat loss
caused by humans and the introduction of pests such as rats,
possums, stoats, cats etc. from overseas,
these birds who evolved in a time of no land
predators were not equipped to be able to
handle their sudden introduction into the
ecosystem. They suffered a great loss in
population and many birds are now in
danger of extinction, with some species even
becoming extinct such as the Huia, Moa and _°
Haast's eagle, the worlds largest eagle. 7

In order to raise awareness for New Zealand's native wildlife,
their habitats and the threats they face, the Royal Forest and
Bird Protection Society of New Zealand (Forest & Bird NZ)
started an election for 'Bird of the Year' in 2005, where New
Zealanders can learn about different New Zealand birds, their
habitats and even hear their calls, and vote for their top 5
favourite birds with one being crowned 'Bird of the Year'. In
2022 the New Zealand Rock Wren, a small alpine bird, took first
place. 2023 marks 100 years of Forest
& Bird NZ, so the election was held
for 'Bird of the Century', and included
| some birds that have gone extinct in
~ the past 100 years such as the Huia,
Bush Wren and Laughing Owl, etc.
with the Plteketeke taking away the
| title of 'Bird of the Century".

By: Brooke Palmer

Pateketeke

This Month’s Word: Bird

Japanese: Chinese:
S(&Y) =

tori Nido
Maori: Malay:
manu burung

{Contact) Niseko Friends Secretariat, Niseko Town Hall
Lead: Ho Lee Shing (Lily) If absent: Brooke Palmer

TEL: 0136-44-2121 Email: kokusai@town.niseko.lg.jp

Onde-onde (Coconut sugar filled dango)

Imagine a dango filled
with melty coconut sugar
and covered in shredded
coconut. If that sounds
appetising to you, then this
classic Malaysian dessert
just for you. As it is bite- ’
sized and not too sweet, you can easily eat 10 of it
in a sitting. It is super easy to make and the
ingredients are easily obtainable in Japan, so be
sure to give this a try!
Ingredients (Makes 20~23 balls):

Gluntinous rice flour (shiratamako) 150g
Green food colouring A pinch
Coconut sugar or black sugar 55g
Coconut flakes 30g

Water 130~150ml

*In Malaysia, the dango balls are coloured green
with pandan leaf juice. However, as pandan leaf is
expensive and hard to acquire in Japan, this recipe
uses green colouring instead. You can omit the food
colouring, but it will look a little plain.

Cooking instructions:

1. Chop up the black sugar.

2. In a bowl, mix glutinous rice flour and food
colouring together. Add water bit by bit,
mixing as you add it.

3. The dough is done when you can flatten and
fold a piece of it without it breaking. Make 20
equal portions of balls with it.

4, Take a ball of dough, flatten it in your palms
and wrap the black sugar in it. Then shape it
into a ball by rolling it between your hands.

5. Bring water to boil in a pot, and then add the
balls into the boiling water. When the balls
start to float up, boil for 1 minute and then
remove from the water.

6. Coat the balls in coconut flakes and it's done!
By: Ho Lee Shing (Lily)

% CIR Eventsx

% Niseko Christmas %
Dec 17t"Saturday 12— 4 pm @Chomin Center

% 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
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