Asia Pacific Region

Food:
Australian Food
These ANZAC biscuits (cookies) originated during World War I and are still made in Australia and New Zealand to commemorate soldiers who fought in the wars.
· ANZAC Biscuits 

1 cup plain flour, sifted
1 cup rolled oats
1 cup shredded coconut, desiccated
1 cup brown sugar, firmly packed
1/2 cup butter
2 tablespoons + 1 teaspoon syrup
1 teaspoon baking soda (bicarbonate soda)
2 tablespoons boiling water

In a large bowl, combine flour, oats, coconut and sugar in a bowl. Melt the butter and syrup (honey may be used as a substitute) in a saucepan over a low heat. Mix baking soda with boiling water then add to the butter and syrup. Pour into the flour mixture and stir until well mixed.   Spoon onto a greased cookie sheet (allow room for spreading). Bake at 180C or 350F degrees for 15-20 minutes until golden brown. Cool on a wire rack. Theses biscuits (cookies) will keep if sealed in an airtight container.

Try this super light meringue dessert with fresh fruit toppings. This is a great Australian dessert. Perfect for summer. It is rumored that this dessert was invented by an Australian chef to celebrate the arrival of famous Russian ballerina, Anna Pavlova to dance in Perth in 1935. 

· Australian Pavlova
4-6 egg whites
1 cup sugar
1 teaspoon lemon juice or white vinegar
1/2 teaspoon vanilla
2 teaspoons corn starch (cornflour)
whipped cream
fresh fruit

Beat egg whites with electric mixer until gentle peaks begin to form. Gradually add sugar, then lemon juice and corn starch. Beat until nice and stiff (5 to 10 minutes).  Cover a round pizza pan with wax paper. Spoon meringue onto pan and use spatula to spread. Use spatula to create peaks around the sides and edges of the pavlova.  Bake for 1 1/2 hours in a 250F degree oven (120C). Pavlova should be crispy on the outside and soft and silky on the inside.  Open oven and leave open with pavlova left inside until it cools. Once cool, spread whipped cream over top and sides. Decorate with fresh fruit slices such as kiwi fruit, mangoes, and strawberries. Delicious!
A lamington is a uniquely Australian dessert.. It's a sponge cake covered with gooey chocolate icing and shredded coconut. Lamingtons were supposedly invented by an Australian Governor's kitchen staff in the late 1800's who wanted to find a creative way to use stale sponge cake. To make perfect Lamingtons, you don't need stale sponge cake, but it is best not to use fresh cake either because it's too crumbly.
· Lamingtons
Sponge cake
2 cups powdered sugar
4 tablespoons cocoa powder
1 stick butter
1 teaspoon vanilla
Warm water
2 cups finely shredded coconut 

Sift powdered sugar and cocoa into a mixing bowl. In a separate bowl, melt butter then add vanilla and beat into the sugar and cocoa mixture. Beat well and add a little warm water to make the icing sticky and not runny. Then take an ordinary sponge cake and cut into 4 inch squares. Next pour the coconut into a shallow tray. Take one lamington at a time and dip in the chocolate icing, then roll in the shredded coconut while the icing is still moist. Place lamingtons on a wire rack and let icing harden. 
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Chinese Food Recipes

· Ground Pork in Lettuce Cups (San Choy Bau)
6 iceberg lettuce cups
1 tablespoon oil
1 clove garlic, minced
1 pound ground pork
2 tablespoons oyster sauce
2 teaspoons fish sauce
1 tablespoon sweet chili sauce (optional)
green onions
fresh cilantro (coriander) leaves

Tear off 6 lettuce cups and soak in iced water. Next add oil and garlic to frypan and brown the pork. Drain liquid. Reduce heat and add oyster sauce and fish sauce and cook for another 2 minutes, stirring to combine well. Toss in green onions and fresh cilantro.  Drain lettuce cups and spoon hot mixture onto cups. Serve immediately.

· Chicken & Asparagus with Black Bean Sauce
2 tablespoons cornstarch
3 tablespoons soy sauce
1 tablespoon wine vinegar
1 teaspoon sesame oil
1/2 cup chicken stock
1 tablespoon oyster sauce
1 tablespoon black beans (fermented, salted)
1 onion, cut into wedges
1 teaspoon fresh ginger, minced
1 clove garlic, minced
2 chicken breasts (boneless, skinless) chopped
3 tablespoons cooking oil
1 pound fresh asparagus spears, cut into 1 inch pieces
2 tablespoons water

In a large bowl, combine 1 1/2 tablespoons soy sauce, wine vinegar, and sesame oil. Add 1 tablespoon cornstarch and stir until well mixed. Add chicken and stir to coat well. Set aside.  In a small bowl, combine remaining soy sauce, chicken broth, and oyster sauce. Add remaining cornstarch and stir well. Rinse black beans well and chop finely, then add to sauce. Set aside.  Heat 2 tablespoons of the oil in wok or large frypan. Stir fry marinated chicken on high heat for 2-3 minutes until no longer pink inside (watch out for spitting). Remove and set aside.  Add remaining oil to pan. Add garlic, ginger, and onions and stir fry for 1 minute. Add asparagus (either fresh or canned)and stir fry for 1 minute. Then add water to pan and stir fry for 2-3 minutes until crisp yet tender.  Add chicken back to pan. Stir sauce mixture so that cornstarch is well mixed. Next pour sauce into pan and stir. Bring to a boil and stir constantly until sauce begins to thicken.  Serve with white rice. 

· Tofu and Veggie Stir-Fry
1 pack tofu, cubed (firm or extra firm)
3 tablespoons soy sauce
2 tablespoons grape juice
2 tablespoons sesame oil
1 garlic clove, minced
1 California leek, thinly sliced
1 carrot, cut into thin sticks
1 zucchini, thinly sliced
Sesame seeds

Marinate tofu cubes in soy sauce and grape juice for at least half an hour. Heat oil in wok or stir-fry pan and add garlic and tofu (save extra sauce). Brown for 1-2 minutes on medium heat then remove tofu.  Next stir fry remaining vegetables for 2-3 minutes, then add back the tofu. Add extra sauce and heat until mixture begins to bubble. Serve with rice or noodles and sprinkle with sesame seeds.

· Kung Pao Chicken
4 chicken breasts, cut into 1 inch pieces
4 teaspoons corn flour
4 teaspoons soy sauce
4 teaspoons vinegar (red wine, balsamic, or malt)
2 tablespoons oil
1/3 cup peanuts
2 green onions, chopped

Make two separate bowls of marinade by combining 2 teaspoons each of soy sauce, vinegar, and corn flour in each bowl. Set aside one bowl. Stir well and pour marinade from the other bowl over chicken. Marinate for 30 minutes to 1 hour.  Heat a wok or skillet to medium heat and add one tablespoon oil. Add peanuts and stir fry for about one minute until slightly toasted. Remove and set aside.  Increase heat to high, add one tablespoon oil, then add chicken and stir fry for 2 to 3 minutes until chicken is no longer pink.  Add green onions and stir fry for 1 minute, then add toasted peanuts and stir fry. (Optional: add a few dried chilis). Add 1/4 cup chicken broth to chicken mixture. Stir marinade and add. Stir fry until sauce gets thick and bubbly. Serve with steamed rice.
· Sweet and Sour Pork
1/4 cup soy sauce
1 tablespoon vinegar
2 teaspoons sugar
1 egg yolk, lightly beaten
2 pounds boneless pork
3 cups oil
1 onion
8 green onions
1 red bell pepper
1 green bell pepper
6 mushrooms
1/4 cup vinegar
1 20 ounce can pineapple chunks, juice reserved
3 tablespoons tomato sauce
1 cup water
1/2 cup corn flour
Combine soy sauce, vinegar, sugar, and egg yolk in a bowl. Cut pork into 1 inch pieces. Add to marinade then cover and refrigerate for one hour. Remove from fridge and drain and reserve marinade. Toss pork in corn flour. Cook in oil in batches in a wok or skillet over high heat for about 5 minutes until no longer pink. Drain on paper towels.  Next stir fry vegetables for 2 to 3 minutes. In a bowl combine vinegar, pineapple juice, and tomato sauce. In a separate small bowl combine water and corn flour, stir, and add to pineapple mixture. Then pour mixture over vegetables and cook until sauce thickens. Add meat and pineapple chunks and stir fry for 1 to 2 minutes. Serve with boiled rice.

· Lemon Chicken
6 chicken breast, bone and skin removed
1/2 cup cornflour
1/2 teaspoon salt
1/4 teaspoon pepper
6 egg yolks, beaten lightly
1/2 cup water
4 tablespoons oil
6 green onions, sliced

Lemon Sauce:

6 tablespoons corn flour
3 cups chicken broth
1 cup lemon juice
6 tablespoons brown sugar, packed
6 tablespoons honey
2 teaspoons fresh ginger, minced

Cut chicken breasts in half, rinse, and pat dry with paper towel. Tenderize using a rolling pin to flatten chicken breasts out.  Mix together corn flour, salt and pepper in a bowl. Add egg yolks and water and stir. Dip chicken breasts into the batter. Fry in oil in wok or skillet two at a time. Remove from skillet and drain on paper towels.  Next cut chicken breast into strips. Arrange strips on a plate.  Combine ingredients for lemon sauce in a saucepan. Cook over medium heat, stirring constantly, for about 5 minutes or until sauce boils and thickens. Pour over chicken. Decorate with sliced green onions. Serve with boiled rice. 

· Shrimp Toast Appetizer
16 large shrimp or prawns
1 egg
2 tablespoons cornstarch
Dash of salt and pepper
4 slices bread
1 green onion
vegetable oil

Take the shells off the shrimp and cut a slit down the back of each shrimp to devein. You can either remove the tails or leave them there for a nice presentation. Beat egg and add cornstarch, salt and pepper. Toss in the shrimp and coat thoroughly in the egg mixture. Take the bread slices and cut off the crust. Then cut bread into four quarters per slice. Put one shrimp on each bread quarter and press down gently. Brush a little of the leftover egg mixture onto each shrimp. Finely chop the green onion and sprinkle a few pieces over each shrimp. Heat oil in a frypan or wok and cook four at a time on medium heat until nice and golden. Drain on paper towels.  Serves 4.
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Indian Food

· Yellow Potatoes
6 medium potatoes, boiled, peeled, and diced
1 tablespoon vegetable oil
1 tablespoon mustard seeds
1 clove garlic, minced or 1 teaspoon crushed garlic
half an onion, sliced
2 tablespoons curry leaves
2 tablespoons turmeric powder
half a lemon
fresh cilantro (coriander)

Peel and boil potatoes, making sure they are slightly firm and not too soft. Dice potatoes and set aside to cool. Heat large pot to medium heat and add oil. Heat garlic and onions til slightly brown then add mustard seeds. Mustard seeds will "pop" slightly and open up. Add curry leaves.  Next add turmeric and stir well. Turmeric adds flavor and the beautiful yellow color. Remove from heat and add potatoes. Stir enough to mix the yellow color into the potatoes but be careful not to mash the potatoes. Squeeze lemon and add some sprigs of fresh cilantro (optional: add chillies). 

· Chick Peas Indian Style
1 can chick peas (garbanzo beans), drained
1/2 cup ghee (clarified butter) or butter, melted
small onion, finely chopped
1 tablespoon garlic paste
1 tablespoon ground coriander
2 teaspoons garam masala
2 tablespoons ginger, finely minced
2 cans chopped tomatoes
2 tablespoons lemon juice

Heat pan, add melted butter. Add garlic and onions and fry until golden. Add coriander and garam masala. Next add ginger and tomatoes. Bring to a boil, then reduce heat and simmer for ten minutes. Add chick peas and cook for another five minutes. Add lemon juice and stir to mix well. 

· Sweet Cashew Balls
1 cup water
1/4 cup sugar
1 tablespoon condensed milk
1 teaspoon ground cardamon seeds (optional)
1 cup roasted cashew nuts, ground
20 whole cashew nuts 

Boil water in a small pan with sugar, stirring until you get a thick syrup. Then add condensed milk and ground cardamon seeds. Add about 3/4 cup of the ground cashew nuts and stir until pasty.  Pour onto a tray and cool. Next, with clean hands, make small one inch balls. Roll each ball in the rest of the ground cashews. Arrange on a serving plate and gently place one cashew on top of each ball.
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Vietnamese Recipes

· Vietnamese Coconut Rice Dessert
1 cup white rice
3 cups coconut milk
2 teaspoons salt
1/4 cup brown sugar
1/2 cup water

Rinse and drain rice then place in a saucepan. Add salt and coonut milk. Bring to a boil, then turn heat down, place lid over rice and cook for about five minutes. Let cool.  Spoon rice onto greased baking pan and place in the refrigerator overnight. Cut into slices.  Make a syrup by heating brown sugar over low heat in a small saucepan. Add water as needed and stir until a syrup forms. Next drizzle syrup over rice squares and serve.

· Vietnamese Pho Soup
8 cups water
2 pounds beef bones
3/4 pound flank steak,cubed
2 green onions
1 teaspoon fresh ginger, minced
2-3 teaspoons fish sauce to taste
16 ounces thick rice noodles

Topping:fresh bean sprouts
fresh cilantro (coriander) leaves
fish sauce

Add water to a large stockpot. Add bones and steak. Add green onions and ginger. Cover and bring to a boil, then turn down to low and simmer for 3 to 4 hours. Add fish sauce to taste at the end. Remove bones. Remove cubed beef. It should be tender. Shred beef and return to pot. The beef broth should be thick and rich.  In a separate pot, boil water and cook noodles and drain. Serve soup in soup bowls making sure each bowl has a share of beef pieces. Top with bean sprouts and cilantro.

· Vietnamese Chicken Rolls
12 sheets Vietnamese rice paper
1/4 pound ground chicken
vermicelli noodles
2 green onions
2 cloves garlic, crushed
1 teaspoon fresh ginger, grated
dried black mushrooms
1 egg, whites only
1 teaspoon cornflour
dash of pepper to taste

Soak vermicelli noodles until soft, then drain. Soakblack mushrooms in warm water for 20 minutes, then drainand squeeze. Finely chop vermicelli, green onions, and black mushrooms. Add these and ginger to bowl with ground chicken. Mix well and add egg white and cornflour and mixwith hands. Add fish sauce and pepper.  Lay out rice paper one sheet at a time and spoon chicken mixture across one end of the paper. Tightly roll each rice paper sheetto make a long roll. Add a little water to seal the roll. Add oil to fry pan and fry rolls until crisp and golden. Remove from pan and drain well. Serve stand alone as an appetizer or may be added to a salad.

· Prawn Chips with Sliced Beef Appetizer
1 bag prawn chips
1/2 pound rump steak
1 garlic, minced
1 teaspoon pepper
1 tablespoon fish sauce
1 bunch fresh cilantro (coriander) leaves
pimento
vegetable or sesame oil

Slice beef into very thin slices and place in a bowl. Addgarlic, pepper, and fish sauce and toss well. Fry beef in batches and drain. On a serving platter arrange prawnchips neatly. Top with beef slice, pimento, and freshcilantro and serve as an appetizer. 
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Crafts:

· Origami Butterfly




 HYPERLINK "http://familyfun.go.com/assets/cms/crafts/origami-butterfly-craft-photo-420-FF0399KDCOTA02.jpg" 
See larger photo
 

· Click star to rate 

· Rated by 22 members

Top of Form
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Bottom of Form

Origami, Japan's traditional craft of paper-folding, has been used since the 10th century to sculpt animals and wrap gifts. Animals, birds, fish and insects are favorite origami subjects. After folding the butterfly featured here, you can make it flutter by pressing on its back with the tip of your finger. 

Materials 

· 6 x 6-inch sheet of origami paper 

· Glue 

· 1 x 4-inch strips of origami paper or curling ribbon 

· Scissors 

· 2 googly eyes 

· Markers 

Total Time Needed: 30 Minutes or less 

Instructions 

1. [image: image7.jpg]


This colorful creature is created not by metamorphosis but by folding the origami paper in half to form a triangle.
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Fold the triangle in half again.
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Unfold the second triangle, then fold each side so that it crosses the center crease at a right angle.
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(Continuation of above directions.)

5. [image: image11.jpg]


Unfold. Glue on the strips for antennae and curl them using the edge of a scissor. Glue on the googly eyes and decorate with markers.
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