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PeiPei in Niseko

Hello! My name is Peiru Lai but you can call me PeiPei! I'm a
new CIR who is working at the Niseko Town Hall and | come from
China. | like Japanese dramas and anime very much and have
watched them since primary school. My favorite Japanese drama
is Tokyo Love Story. At that time | was deeply moved by it and
wanted to know more about Japan so | started to learn Japanese.

| was born in Henan province, which is located in the middle
area of China. Just like Niseko, it enjoys four distinctive seasons a
year, but rarely snows. So when | came here | was really shocked
that it was still snowing in April. Also, Henan is so wide that
people have different eating habits even when the city they live
in is right next to each other. But something the whole province
has in common is that normally, we eat baozi (Chinese steamed
buns stuffed with meat/vegetables) and hulatang (a soup which
is salty, spicy and sour) for breakfast and congee for dinner.
There are also many places of interest in Henan, such as the
Longmen Grottoes, Shaolin Temple and the Yin Dynasty ruins.

As a CIR, what I'm most excited for is holding an international
traditional clothing event in
Niseko. Imagine showing
the traditional clothes in
your country and trying
on the Han clothing and
gipao that | brought from

China! It will be a lot of fun!

By: Pei Pei

This Month’s Word

Japanese: Maori: Chinese:

FrA4FFLR N/A )l

China dress gipao

French: Malay: English:

cheongsam cheongsam cheongsam
gipao

{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

Not Dim Sum but Dim Sims?!

Found in almost every fish and
chips store or enjoyed at local
sports games, dims sims are a
beloved Aussie snack. Developed
in  Melbourne's Chinatown by
William Chen Wing Young to
mass produce the chinese siu mai,
dim sims are a thick dumpling
fried and served with chicken salt
and ketchup, or steamed and
dipped in soy sauce.

Ingredients <makes 8+>

For the Filling

- 500g minced meat (beef,
pork, or chicken)

- ¥ cup cabbage (shredded)

- 3 spring onion (finely diced)

- % cup celery (finely diced)
-1 tbsp cornflour

- 2 tsps salt

- 2 tsps sugar

- 2 tsps light soy sauce
Instructions:

To Make the Wrapper

1. Add flour and salt into a large bowl and mix well.

2. In a separate bowl, whisk water and egg together.

3. Make a well at the center of the flour, pour in the
egg mixture. Knead until smooth, let sit covered for 1
hr. Set aside.

To Make the Filling

1. Mix all filling ingredients in a large bowl. Use a food
processor to combine ingredients into a smooth paste.
2. Roll dough into a thin sheet. Cut into 10cm squares.
3. Form 2 tbsp of filling into a ball. Place ball on the
center of a wrapper, and pull the 4 corners of the skin
to the top center of the meatball. Gently squeeze the
dim sim in your hand to form a cylinder shape and for
the dough to stick well.

4. Steam dims sims or deep fry in 180° C hot oil for

about 5 mins or until cooked and golden brown.
By: Syah Wiropuspito

o

- % tsp sesame oil
- 1/4 tsp white pepper

For the Wrappers
- 2 cups plain flour

-1 tsp salt

-legg
- % cup water

* CIR Eventsx

% World Cafe %
Saturday June 10th, 2pm-3pm @Chomin Centre

% 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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