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(English)

The Qingming Festival, also known as Tomb-Sweeping Day, is from April 4th to 6th. People plant trees, fly kites, and
visit their ancestors’ grave during this period. The word "qing" means clear and "ming" means bright in Chinese, which
describe how the weather is like during early April in China. The Qingming Festival is also the day marking the change
of weather, and the start of the farming season, as temperature start to rise and rainfall start to increase. It’s also a time
for people to get closer to the nature to embrace how trees turn green and flowers bloom.

Besides, Chinese people worship their gone family members by visiting their graves and offering sacrifices on the day
of Qingming Festival. They clean up the tombs, remove weeds, and stick willow branches on the tomb. After that, they
burn incense and joss paper, then pray for being blessed.

Another thing Chinese people do is wearing crowns made by willow branches. In China, willow is believed to be feared
by ghosts. Many people also hang the branches on doors to ward away wandering evil spirits. There is also an old
saying, "For a young lady who does not wear a willow branch during the Qingming Festival, she will soon turn old.”
Furthermore, the traditional picture of the Avalokitesvara often shows him seated on a lotus flower with a willow
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branch in a vase in his hand.

During this festival, people in different regions eat different
kinds of food. For example, those who live in the southern
area often eat a round chewy green ball called "Qingtuan.” Its
green dough is made by mixing glutinous rice flour with
mugwort juice. The dough is wrapped around red bean paste
or salty egg yolk. "Qingtuan" was originally an offering for
the ancestors. But now, it’s a favoured spring outing snack
and a gift for friends.

( SHO&EE | F (Haru)

REE V3R IS5V AEE FSVYE 1AVRRVFPE PEE
Spring Frahling Printemps Lente Musim semi % chin

ATV IN—=DvT TSk Lrrw LTl A Fav




2025.04

( NY—2v+— Butter Cookies

8 rsbian Peitz

*

INZ=TvFx—] LVWIDIF. £ETDT7 vy F—DHFTRHAEH
IEND VY ETTS, 7 VA AREIZT TIEZEL,
T BRDOIDZEULDDBREFTY, MBPDLI AZ -0
LEKETALEINDDT, FEDE—HIMELIDIIREL LV
VETY, BRFIEDDE-SZHAHLEL &£ D,

15EZ8L

The butter cookies are among the simplest cookies to bake.
Even though they are often made during the Christmas season,
you can also enjoy these delicious cookies year -round. There is
/) only a few ingredients needed, making this recipe a perfect one
to make together with your kids. Let's take the first step to
learn how to bake homemade cookies.

(| ## Ingredients (30~40fR)

CEwaR 250¢g Bread flour 250¢g
INZ— 125g Butter 125g
WO HE 90g Sugar 90g
5| 11 Egg 1

*Also prepare chocolate
syrup and cookie cutters
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.Mix oil, butter, sugar, flour and one egg together in a

bowl. Knead the dough by hand until it becomes
smooth and elastic.

.Wrap the dough and place it in the refrigerator for 30

minutes.

.Scatter a little bit of flour onto the table, and roll out

the dough with a rolling pin to about 3mm thick.

.Cut out the cookies with a form and place them on

baking paper.

.Put the cookies in the oven and bake them for 10-12

minutes at 180°C.

.For the last step, spread some chocolate syrup over the

baked cookies and let them cool down for one hour.
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English Conversation Club
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International Radio
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