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(English)

Hello! My name is Mai Trang Tran, and I’'m a Canadian from Edmonton, the capital of the province of Alberta.
Alberta is known for its vast prairies, powerful winters, and world-famous Banff National Park nestled in the
Rocky Mountains. In winter, the lakes freeze into natural rinks where people play ice hockey under the open sky.
Alberta is also Canada’s energy engine, producing much of the country's oil and natural gas.
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Lake Louise, Banff National Park
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On the other side of the Rocky Mountains lies British Columbia, a
province where forest meets ocean, and fog drifts like poetry. I once lived
there, on Vancouver Island, where I completed my Master’s degree and
4 worked in the hospitality industry. During that time, I explored the island
from Victoria in the south to Port Hardy in the far north. What struck me
most was the contrast in climate. Edmonton is dry and very cold in winter,
with temperatures often dropping between -20°C and -40°C. On Vancouver
Island, by contrast, it rains frequently, and winters are much milder.

D/ > —/N—E/Vancouver Island in Autumn

Music has always been part of my life. I play the piano and collect musical instruments. I enjoy both traditional
and modern Japanese music, especially Kabuki (my favourite play is Fujimusume) and the pop group Arashi.

When I was a student, I received scholarships to study in Japan. Now, I hope to return the favour, to ongaeshi,
by participating in the JET program. My contribution may be small, but I want to support internationalisation in
Japan and help build cultural bridges between Japan and Canada.
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Here comes October, the pumpkin season! Niseko town is decorated by pumpkins
everywhere — along Kira Street, at the JR station and the entrances of the town hall

and local schools.

But do you know that, for Chinese people, pumpkins are more than just decorations?
They can be turned into a very delicious autumn dessert: pumpkin mochi. Crispy on
the outside and chewy on the inside. It is deeply loved by kids in China.

It’s very easy to make at home, so be sure to give it a try while pumpkin season lasts!
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BARF vy (BETE, HRS) 150¢g Peeled pumpkin (seeds and pulp removed) 150g
HEk (BI72HD) 100g Glutinous rice flour 100g
wW¥E 50g Sugar 50g
HYD Z% 40g White toasted sesame seeds 40g s e ‘
ZEMH REU4  Sesame oil 4 tablespoons
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1.Slice the pumpkin thinly and steam over high heat
for about 15 minutes.

2.Mash the pumpkin in a bowl.

3.Add sugar and glutinous rice flour to the bowl and
mix until it forms a dough.

4.Divide the dough evenly into 16 parts and shape
each into a round shape, about 6¢cm in diameter and
Icm thick.

5.Heat a frying pan over medium heat and add 1
tablespoon of sesame oil.

6.Place the pumpkin mochi in the pan and cook until
both sides are golden (about 2-3 min per side).

7.Sprinkle with white sesame seeds.
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English Conversation Club
BH%B2L4LEH 10-11AM
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Niseko Japanese Salon
10B1HGK/Wed) 4:00-5:30PM
Ht & EE#E Central Warehouses
FHIARE No reservation needed
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International Radio 35
FM76.2 Radio Niseko {48 - =t aFRIENDS
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Surrealism and Magritte
10A11H(%/Sat) 2-4PM
R aERE Central Warehouses
BT Reservation required
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CIR : Peiru Lai / Joanna Lin
O 0136-56-8837

kokusai@town.
niseko.lg.jp
@nisekofriends




