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(English)

February in Belgium is usually cold and rainy. Luckily, we have something
to look forward to, the Carnaval Festivities. You may know the Rio Carnival
or the Venice Carnival, but carnival in Belgium is also an important traditional
event. Carnival festivities around the world have many similarities, but also
regional differences. The most famous carnival in Belgium is the Carnival of
Binche, a town located in the Southern part of Belgium, Wallonia. There are
records of this carnival dating back to the 14th century and it has been
registered as UNESCO Intangible Cultural Heritage since 2003.The carnival
festivities are spread over 3 days, but the peak of the show is the parade of the
"Gilles". They march through the town wearing clown-like costumes, wooden
shoes, large ostrich feathers and masks. The Gilles dance to the beat of drums
and drive away evil spirits with their sticks. They also throw oranges at the
audience until they reach the town square. It is said that those who catch an
orange will be blessed with good fortune. Only men from Binche can become
"Gilles" and it is an honor to wear the costume.

Next to the parade, there are also other activities to enjoy during the 3 days of carnival. Some towns transform
into an amusement park with the townspeople going on rides dressed in funny costumes. There is also a ritual in
the evening where the “winter man” is put on fire to symbolize the end of the cold winter season. People dance and
chant around him until he is entirely burned down. Apart from these more traditional events, it is also a 3 day long
party. At night there is music and drinks, to enjoy until the break of dawn.
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Sesame and Peanut Sweet Dumplings Bl Peipei
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The Chinese Lantern Festival is a traditional Chinese holiday centred on family
gatherings. It falls on the fifteenth night of the Lunar New Year. On this day, almost
every Chinese family enjoys a traditional sweet called tangyuan: soft glutinous rice
balls filled with sweet paste and served in a hot syrup.

Tangyuan is closely associated with the idea of family reunion. Its name sounds similar to “tuanyuan”, a
Mandarin word meaning reunion, and its round shape symbolises harmony and togetherness. For this reason,
tangyuan has long been enjoyed as a food that expresses wishes for family unity and happiness.

(| #8 Ingredients (201H)

HE#M 200g glutinous rice flour
THTE 120g sesame seeds
Wi 40g sugar
THE—F v 40g dried peanuts
YT N R — 80g unsalted butter
JK 140~150ml water
(| b5 Steps

1. Filling: Mix the ground sesame seeds, peanuts, and
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sugar in a bowl. Add the melted butter and mix until it
comes together.

2.Divide the filling into 20 pieces, roll into balls, wrap,
and put in the freezer for about 15 minutes.

3.Dough: Place the glutinous rice flour in a bowl and
gradually add water while mixing, then knead until the
dough is soft and slightly elastic, about the firmness of
an earlobe.

4.Divide into 20 pieces and roll into balls. Take one ball
and gently press the centre with your thumb to make a
small hollow.

5.Place a filling ball inside, then carefully wrap the dough
around it, pinching to seal well.

6.Roll gently between your palms to make a smooth ball.

7.Cook the dumplings in boiling water. Stir gently at first
so they don’t stick to the bottom of the pot. When the
dumplings float, they are done.
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*AUE=FVaFle TIF
International Radio
FM76.2 Radio Niseko
TFEH(Sat) 11-11:50AM

K HAEEY 0 > Japanese Salon
BHE1E3KEH F1424-5:30
1% and 3¢ (Wed) 4-5:30 PM
HioaEERE Central Warehouses

*F V5 A VEEEEY— 27 ) (Zoom) HE+£Y % — Chomin Centre

Online English Conversation Club
BHE2L4EE Fi110-11 AM
2 and 4" (Sat) 10-11 AM

KUV RED « FI2EHAT VR
World Fest « 12th Picture Book World
2ATH(L/Sat) 12-4 PM
fif R+ > & — Chomin Center

KRN DAHWET =Ty T
Plush Animal Craft Workshop
2H15H (H/Sun) 1-4 PM
EF#J Reservation required
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