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A mammal that lays eggs?!

When most people think of
Australia, they think of koalas and
kangaroos. But Australia is also
home to thousands more native
species. Out of the many
mysterious fauna in our country,
let me introduce you to some of
Australia's most unique animals,

the monotremes! Monotremes
are a sub-category of mammals, and in the modern age, only five

species are part of this category; the platypus, native to Australia,
and four species of echidna, native to Australia and Papua New
Guinea. The feature that sets them apart the most is that they
don't give birth to live young, but instead lay eggs. They feed their
young with milk like most mammals, but they have no nipples, and
instead secrete milk through mammary gland openings in the skin.
Monotremes are also the only mammals known to possess

= : electroreception, a sense that
== enables them to locate prey by
f‘g the electric fields generated by
& ~ its muscle contraction. The
~ = platypus especially has been a
—— subject of marvel for many. This
semi-aquatic mammal is known for its unusual features: a bill like a
duck, tail like a beaver, and feet like an otter. It caused much
confusion among European naturalists and scientists when first
discovered, who believed it was a fake. The platypus is also the
only Australian mammal known to be venomous. Males have a
venomous spur above the heel of each hind leg that can deliver a
venom that causes severe pain in humans. The platypus is featured
in the Dreamtime stories of the Aboriginal Australians, and due to
its cultural significance and importance in connection to country,
the platypus is protected and conserved by these Indigenous
peoples. Although not considered endangered nationally,
monotremes habitats are slowly declining due to various factors
including climate change. However,they are currently protected by
law throughout Australia.
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By: Syah Wiropuspito

This Month’s Word

Japanese: Maori: Chinese:
7 héki BE
tamago jidan
French: Malay: English:
oeuf telur egg

{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

Cheese Scones By: Brooke Paimer

In New Zealand the cheese scone is as popular, if not
more popular than your regular scones . You can find
them in cafes, served warm with a healthy servng of
butter. They are super easy to make so why not give
them a try?

If cheese isnt your thing, you can swap the cayenne
pepper and cheese for 3 tbsp sugar and make some
plain scones, best served with jam and whipped
cream!

Ingredients <Makes 6>

Flour 190g
Baking powder 12g
Salt pinch
Cayenne pepper  pinch
Butter 20g
Cheese 75g
Milk 125ml

Instructions:
1.In a large mixing bowl add the flour, baking powder, salt
and cayenne pepper and mix together.

2.Cut cold butter into small cubes. Add it to the dry
ingredients and rub the butter into the flour.

3.When the butter has been combined well and resembles
fine bread crumbs add your cheese and mix.

4.Pour in the milk and mix gently until just combined. Do not
over mix!

5.Fold the dough a few times using your hands to incorporate
any of the dry bits.

6.Lay out on a baking paper lined tray and form into a rough
square shape atleast 2.5cm thick. Cut the dough into 6 scones
(for extra crisy scones spread them out on the tray). Brush
milk over the tops and add a little extra cheese.

7.Place the scones into a 220°C oven for 20-25 minutes or
until golden brown.

* 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
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