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Candles or Crepes?

In Belgium, France, and also a part of Switzerland, we gather together
with our friends and families on the 2nd of February to celebrate a
tradition called "Candlemas." On that day we will bake and eat tons of
crepes. But what is the origin of this tradition?

Nowadays viewed as part of Christian traditions, it commemorates the
presentation of infant Jesus to the Temple.

However, the origins of this feast can be found way before Christianity
made its way to Europe.

Already during the Bronze Age,
pagan feasts were held around that
period, celebrating the return of light
as the days became longer again and
Spring was at the corner.

During the Roman Era, there was a tradition to worship the god "Pan"
at this time in February for fertility and prosperity. Believers would
march through the town all night long with torches and candles.

Later, this custom was carried over as a Christian feast, celebrated 40
days after Christmas, and became the traditional "Chandeleur" or
Candlemas, which comes from the French word "chandelle," meaning
"candle." ‘

So, how did crepes become the main
part of this feast? Well, there are
several origin stories. One of these is
that the form of a crepe resembles the
sun, symbolising the return of the
longer days and warm weather after a

dark and cold winter. .
There is also a superstition that if you are able to turn a crepe in the

pan, using only one hand to hold the handle, you will be lucky for the
upcoming year. In this sense, we could compare it to the Setsubun
tradition in Japan happening around the same time.

By the way, | asked my fellow CIRs how crepes are like around the
world. In Belgium, homemade crepes are soft and a little thicker than
Japanese crepes. They are generally topped with only sugar or
chocolate. In Indonesia, crepes are crispy and come with both sweet
and savoury toppings. Crepes in China are similar to Japanese crepes,
with a thin, soft batter and usually topped with fruit or ice cream. In
Germany, they are often chocolate- or banana-flavored, and sometimes
eaten with sweet fresh cream. And in Canada, | was told that there are
crepes of all kinds.

| believe it is one of the charms of our world that the same food can be

eaten in various ways. By: Anna Baré

This Month’s Word: Candle

Japanese: Indonesian: Chinese:
55%< Lilin L=yCH
Rousoku la zhu
French: German: Dutch:
Chandelle Kertz Kaars

{Contact) Niseko Friends Secretariat, Niseko Town Hall
Lai Pei Ru (Peipei) If absent: Lin Ching Jou (Joanna)
TEL: 0136-44-2121 Email: kokusai@town.niseko.lg.jp

Taiwanese Breakfast Crepe

During around 1950s, a local delicacy called scallion
pancake was brought to Taiwan. It is a dish made with

P

flour and scallion. However,
flour was not a common
ingredient for Taiwanese. As an
alternative, an easy recipe
similar to crepe was invented.

This crepe dish goes well with a
good variety of ingredients. In a
town located in Central Taiwan,
Zhushan, people also enjoy it
with a sweet and spicy sauce.

Ingredients

3 tbsp all purpose flour*
1 tbsp potato starch*

1 pinch of salt*

scallion as much as you wish*
4 and 1/3 tbsp cold water*

1egg
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Instructions

1. Thinly sliced the scallions.
2. Putall * ingredients into a big bowl, mix well.
3. Heat up a greased pan, pour in the batter and

stetch as far as you can. Flip when the bottom is set.
Take the crepe out when the other side is also set.

4. Pourin a beaten egg, stretch it as much as possible.
Put the crepe back in before the egg set. Flip when
egg stick to the crepe. Roll the crepe and cut it to an
easy to eat size.

5. Enjoy with sauce of your choice! Sweet thicken soy
sauce or sweet and spicy sauce are recommended!

Many also enjoy adding in additional ingredients such as
bacon and corn to the crepe.

By: Joanna Lin

% CIR Eventsx

% Valentine Special Baking Class:
Fondant au Chocolat %
Feb 11t Tuesday 2—3 pm @Chomin Center Kitchen
% Picture Book World x No registration needed!
Feb 15tSaturday 1- 4 pm @Chomin Center
% English Conversation Club %
Every 2" & 4th Saturday 10-11 am (Online)
% CIR Radio Program %
76.2 FM Radio Niseko, Saturdays 11-11:50 am
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