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Ritual Foods of George Town HATTERN

4-7.70

Cg!gérafe Ggorge Town's festive &m’.{age
wilh the cef!émiorg fo0ds of our mulli-

cullural conmunily and gel hands-on ints
our Lradilions with foslive food and crafl

workshaps, cooking classes, walking trails,
home visits and morel ’

} i ) ; .
All festival events are free of charge unless otherwise stated. a
Events are correct at time of print. For the latest & most up-to- ,
date programme details, see the links below:
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“The best way
PN

to experience a culture
is to eat the food.”
The city of George Town, Penang, Malaysia is “ A% A i BT\ s
the place to be from 4 Lo 7 July 2015 as %mgﬁﬂﬂﬁ ;ﬁaﬁ
food and cullure Lovers arrive from all over ey AL R ABRR
for Herilage Celebrations 2015, Lhe annual 7 Aword b : AR DRMART R ZHE DA A
event marking the seventh anniversary of from the . b —ﬁ?ﬁt;-ﬁ% EFOEOHEERE. §-% R
George Toun's inscription as a UNESCO World DR GUMABEET B85535 ) Bk SEraLors Ligil;(e:nu;f;ng MEENTBF LT IUBRFHE TR l«‘}\iﬁ{ﬁ:ﬁﬁ-
: : “ T 3 L 4 J A7 > 3 !
fleritage Jite. Ef”?#?ﬁ ﬁ%%ggﬁﬂkggﬁﬁﬁzﬁ;ﬁi Prof Tan Sooi Beng ARHFHRT LALEF 2 L HREAE SR,
_ ; Z. 205 RN R B
With the theme of EAT RITTE. fﬂtmi 4578 25"3— RA2W AR HERRIETT B Heritage Celebrations is Lhe annual event vhich A%&‘il?ﬁ AR BEEERBARD, LE+280
Foods of George Toun, this year's fleritage 2o BRI RREBE By marks Lhe anniversary of George Town's inscriplion a5 KRB, A, SERIDRT AT Hk :
Celebrations puls the spotlighl on our cily's ANTRY, KESL5ER, ; 2 UNESCO World feritage die. Fach year, ve strise TR T TT - XD
unique festive herilage Jith a focus on Lhe SERABERY * {0 increase public awarensss aboul the different A B HUFIE A _fﬂﬂﬁ‘&jﬁf{ 81,
special foods made to celebrale our festivals u3E g;ﬂu\ RK FRT SR A% aspecls of our callural herilage X UARS AL 3B S REH AT
and traditional ceremoniés. More than just e ﬁ%m@?fﬁﬁ%ﬁ%ﬁ?jﬁﬁ XUBF, ks any Ponangite will Lell oe. food is something ’
2 source of nulrients, Lhese foods are rich 2 WITRBLRRIE S R SRABUAD HteE veng close Lo our hearl and 50 Lhis year, we wanted BRWEUL B EERUEILE D "
with sigm'ﬁmn.:g and si-n.‘ja{s Lhat express o, Bigipr e A EREE 3 to highiigﬁt the amazing diversity of George Towr's PHEXULER HEAAEL YAV AR
Ta baltel e diaed bg I Local XU EEA, iy kR 2E festive food herilage Jhich aniles us all in Lhe ¥ BN gﬁ e RS REBEE
b KEE® RABWEITIBE grand celebration of Life S RBUEY, LARERIBEE
- LT, HHRARR BT
i ing our rigrili = Rl
Heritage Celebrations ts orqanised & George NETF KR GRN R ”ﬁ‘_"_r"l‘!“"”‘"? il gl HE P_“"'”! sed RERSE, | RAXE
T . I i MEBRET R FFob g aclivities Lhat will help you appreciate the wnique
own World flerilage ncorpardiid' (GTWHI, TR 54T TIERFS 4 blend of faith, beliefs and callural diversit 5E -
! e {hal makes George Toun brely special. A the end 2 Bt ; PREELERBRR N %
oo will be able Lo 8B $AHEHERBENS), RiTw

of Lhe dag, ve hope Lhat you
Mdlrdﬂnd! ﬂﬂdl value our Cuﬂ.u
join us in our mission Lo
of fulure generations.

ral heritage, and FERBESERN DN N TRERR R

the Penang Hlale Agency for Herilage tasked v At

&, 4
Lo protect, promote and preserve beorge LS EANIZ 28 3
Toun's callural heritage: in collaboralion
wilh local associalions, groups and cullural

practitioners.

help save i for Lhe benefit I—RYRNELE, 2
ME %5, 2005 £4
D% %7, TATARKAIN

Last bul nol Least, ve d also Like {o Lhant all
our partners and collaboralors for your kindness
and supporl (and especially for the many delicious
foods you have shared vith as ). We alss ant Lo thank
the members of our hardorking Lean, and the many
wolunizers vho have slzpped forard Lo contribule gour
line Lo make Herilage Celebrations 2015 @ realily,




Celebrations Ritual Foods of George Town HHEBTEKS

Heffledes ) LATRITEVBR ) 4-7.7 @ ) woseass

]’. Lo y Dress Comfortably: Wear light clothes and shoes you can walk for hours in.
tpsvor BERH 5 EREATENARIAET, ke O DR

Great )
Ex perience | @ Beat the Heat: Don’t forget to pack your sunblock, hats or umbrella
BB and stay hydrated.
: ) SHEFHBTIG : ARSI 18T B4 A T RS A Rk 4>

e H ﬁ To Drive or Not To Drive: There’s not much space for cars in the inner
i i @ “ city. Consider carpooling or public transport.

ik FEATE: TRV, B GATHR , 715 18 S oA S T

3-5pm
Festive Food
Display

FR B R

‘ 2 The Earlier the Better: Room for certain activities is

&

limited. Sign up early to avoid disappointment.
HERIZT : TGS BRI SRR, DR
Don'’t Be Shy to Try: There’s lots to do so make sure to

have fun and TRY EVERYTHING!
RUBTUR: W3 E . R, EAEE R, RIETURIE |



Festive Food Workshops
Nombe Apom

Murukku

Adde Paniyaram

Kuih Kapit

Nyee

Suan Pan Tsu g
Bak Chang =

Ang Thoe Kuih Teluk Bahang
Hooi Lye Nyee Fishing Village
Karuppatti Paniyaram
Vellai Paniyaram
Ketupat Pulut

i3 ArtBwa

14 TnahKatLau

15 Guek Pneah

i MiKoo

. Community Showcases
@ AsamDaging
@ Barmeah

@ Nombu Kanji
@ Chee Paniyaram
® Kolukattai

® Gajrela

@ Arselu

® Ugadi Pachadi
©® Pradhaman

@ AadiKoozh

@ Ponggal

@ Bubur Asyura
@ Nong Yoke
@ ArkO

@ Bak Chang
@6 Murukku

Cooking Classes
1 YokeTang
1 TkBwa
Bengkang Suji
Nasi Ulam
Beef Rendang & Pulut Kuning
Sambar & Ponggal
Sambar & Pradhaman

Rice Kheer & Atte Ke Pureh
Ang Koo Kuih
Nyonya Lam Mee

SNV A WN -
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Nasi Kunyit & Kari Kay

Crafts for Festivals
Star Lantern
Flower Garland
Red Packet Lantern
Thoranam
Kolam
Ketupat

Food &

Craft Market

1 Food Market

@ Craft Market

@ Walking Trails
@ The Spice Trail (meeting point)

G R

5 Kaki Lima Short
Film Screening
Festive Food Display
1 HK. Street Tow Boh Keong

. Interactive Games

@ Secret Herbs & Spices Challenge

@ Festive Fun Rubs 5 .

@ Spice of Life Postcards ey Eww ‘ ) \ g 3
2=

.~ W Road Closure 3B 4.7.2015
: B Road Closure #8% 7.7.2015
™ Charging Station 7

o
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of Festivals 1&EGLHEMR

Festive Food Workshops BK RILAER

Get into the holiday spiril by Learning the ¥ % FETEREIVE, NIRRT % 70 LA

Lraditions and special lechniques lo make g%k &%, %% 9 5YBEHER L E
some of Lhe besl knoun festive Lreals of

REEH 55,
beorge Toun's mullicullural commnilies.
Organised by GTWHI Various Times Various
#?gaaﬁﬂi&;ymjgw. (See individual listings) location
ZA~IF B (2 B4 $ITE R0 B R

Free Event

B 475775550 @ fans

= Masjid Kapitan Keling Qaryah Committee &
= Indian Muslim C ity Organisation Malaysia (iMCOM)
T B R I & R IR R T PR

ﬁ 4.7 (Sat| 7%) @ 4-9pm 'FIIn Masjid Kapitan Keling
i ey

Madt from rice flour and coconul milk enviched with turmeric,

niombe apom is @ savoury pancake silh lighl, crisp edges and
a flawurful creamy centre. ﬂumq Lo the beneficial medicinal
properlies of Lurmeric, nombe apon is customarily served onl
during the month of Ramadhan when Muslins observe a mont
of religious fasting, to aid in digestion afler a long day
wilhoul food .

Nombe apom R s KA 0 2 B /A, A& SRR,
B-WHERBAU. CRAEEDEE FRPONRTRE
HHp, BUHEE RESWAERE S - BRI BER A nombe
apom, bAREEEE BT IBR0ED R R L.

' i
adde

paniyaram

= Masjid Kapitan Keling Qaryah Committee &
= Indian Muslim Community Organisation Malaysia (iMCOM)
AP A B 4y & BT WA AR A 4

(T 4.7 (sat| %) @® 4-9pm 'F];p;;sjidnpimmjng

Deliciously chewy, crispy and sweel, adde paniyaran is made

from a blend of bananas, eqqs, wheal flour, sagar, sall and
cow's milk. It symbolises the commencement of a long-lasting
wrion and s lraditionally made by the somen of a newlyued
bride's family as a gift fgr her new husband's family.

Adde pantyaram & - #INEBRE, W8 HlemElrg, HEE
HPREER % W ER B LRI VERERAAR

BRX & 1 BREE T T BREETHERED LR

B

% Seh Tek Tong Cheah Kongsi {Hffi4tigf 445

st " Lebuh Pantai
B 47 (satlX) @6-9.30]:!111 -F(Seh'rek“ro;(:heah Kongsi)

iR A E

Noce are mulli-coloured , chewy spheres made from glutinous
rice flour served in a sweel soup or syrup. lhe round shapes of
the nyee served together in a boul are believed to symbolise
rewtions, which is why if is cuslomarily served by Chinese
communities all over the vorld on the night of the Winter
olstice when loved ones and fanilies are meant to reunite

afler a long time aparl.

HIE B INEX BT 6 H B EHA MERNEDR AR,
AHREPNBERERESH BERAQE REFF
AR & B T E By A B SR B T 3 5,

ﬂzabfa '

S Masjid Kapitan Keling Qaryah Committee &
= Indian Muslim Community Organisation Malaysia (iIMCOM)
TR A B 4y & R I R AL

ﬁ 4.7 (Sat| 73) @ 4-9pm ? gml\;;sjid Kapitan Keling

Merbbu are deep-fried snacks of Indian origin which has
become a popular festive food throughout Malaysia. Making
the distinet spiral or coil of the murukku is not an easy still
to master as il requires a deft hand and technigue to form
neal shapes.

O FE murkko RE PR, R-HT B4 DARARER
BPR R BRNIHHEA AN E, BERDHFET HER
B TR,



Ruthsrigts iR g -/
@_} Penang Teochew Association
W= BRRSE £ b
Lebuh Chulia
E 47 (Sat %) ®6_9 AR -F Teochewﬁsso(ml?caﬁﬁ
TR M £

Peaches and longenity have long been interisined in Chinese
belieks. In the months when peach trees do not bear fruit, Lhe
leachew pegple vould matke their oun peaches Lo synbolise
longenly, the ang thoe kuih — small cakes of rice dugh
wrapped stugly aroend @ sawury filling of yams and cranchy
groundhuts, as offerings to ancestors and deilies.
REATUSEIT, RRRAEFHEE. LRELNBEY,
M AR BTER F LA RR D 3., SIARE R UK KR
AR E SR F I AT SRR AR SRR RREY
O BLEERR. CRANARMGHEIEREL -

karuppalli
pdﬁiﬁgr&m

.% Nattukottai Nagarathar Heritage Society
= Nattukottai Nagarathar 34kl =42

P 6-9.30pm Lebuh Pe
B 4.7 (satl &) @ 6-9.30p 'F;m mang

Karuppatli Faniqaram are round sueels traditionally sered
at Pillagar Mnﬁfz day Lhat remembers how La:z-c’fq Fillagar
(another name for Ganesha) proved the innocence of a girl
who had been accused of slealing her stepmother's
diamond ring.

Karuppatti Pantuarom RPillayar Nonbu 81 M R 7-& AR
BRP R RS, WA - RO TR R EHE LR
#. TReRE G ERES R HHETiE  whE
B. Pillayor Nonbu BRR 3t D@ S0 BHEXRH P E.

=N

kuih kapit
*%ﬂn@\

% GTWHI | Fr3a liidt bl

£ 4.7 (sat] %) @ 6-9.30pm =& ;ﬁ‘:&m‘;ﬁ;ﬁ*
rpfr AR ]

Kuih Kapit are sueet vafer biscuils so delicate that

it just mells in the mouth. # favourile treal al major

festivals, this perfect combination of rice flour, eggs,

sugar and coconut milk is traditionally baked till golden

over a hot charcoal fire, in iron moulds decorated with

geometric designs or intricalely drawn animals.

R R - PR EER rHEEY, VETH YL EREE
F8. s, BE SR AR REE
WHBEEE RESHRKLEAERERE, BOWHTY

FRRH AW, BN R L BRI IR AL LR
S8 8 N,
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% Muslim League Penang
= RS

T 4.7 (sat| %) (@ 6-9.30pm ?mm

Jerved at flari Kaga Aidithitri and Hari Raga faji, these
glutinous rice dumplings are cooked in coconul milk in Lightly
woven! Lriangle pouches made from daun palas (fan palm
leaf), immersed in boiling water for an hour.

D RSB AAREI T 5 R UA B R SR B = 3 AR Al
FUREBREER BETH- LHAR. ERORARMAES
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% Penang Teochew Association
S R £ e

@ 4.7 (Sat |7‘§) @ 6-9.30]_)1‘]1 ?chuhchulia

(Penang Teochew Association)

TR 2

During the Winter Jolstice reunion, the fhoi I;Zt Feochex
families vould celebrale wilh these square-shaped glutinous
rice cakes (nyee) in brown sugar syrup which would be
ritualistically offered Lo ancestors and deilies before bei
eaten ézllﬁe family together. Differing from ils usual roun

shape, L ré was believed to synbolise the fulfillment
of all ambilions.

HETARRREANAGERLECFREN, BT RRED
BERGH RELS- 2T, BRpENERRSEE, HEM
A, ART-BREREDE. FRRARBRFEREERL
BB,

% Penang Hainan Association

= R A
ﬁ 4.7 (sat|#) (@6-9.30pm 'F Lebuh MA:Z:; ia(i:::]ns
AR BT A S

#rl bua is a Hainanese desserl made with young coconut,
peanuls, sesame and brown sugdr. ﬂngma?? associaled
wilh flainanese feslivals, arl bud's popularily as a treal
has made il available all-year round.

AL, 15 ERMED I REIER R ER AR R Y

RAHERRE BRNCT BER v LR EEARYTH
HEBAREXR,

Penang Hainan Association

U ki oy
3 4.7 (satl7) (®)6-9.30pm

Lebuh Muntri (Penang
Hainan Association)
BB 2o i
Tese triangular dumplings known as tnah kaf lau are @
special flainanese treal made to celebrale the importance
of family. The theee comers of the dumpling synbolises the
threefold blessings of happiness, weallh am’pl?onqevtig,
fround the 10tk month of the Chinese lunar calendar, it
is customary for marvied daughters of fainanese families
lo make nah kal law Lo give Lo Lheir parenls Lo wish them
happiness, long-life and prosperity,
CHBREGAMUBEFRITEVRR R YR
BOBRERES. HREHIE ETRET A, BHARR
TIHEHE=ABEHLE, MBREEE EHPRE

2 GTWHI
= TR LY

ET 4.7 (sat| %) @ 6-9.30pm & Lebu Ah Quee

Made from a kneaded misture of yam and tapioca flour, the
dish is one of Lhe most iconic flakka foods sered al Chinese
New Year. e round shape of Lhe yam is meant Lo resemble
Lhe beads of an abacus, and Lherefore said Lo signify
,mn.pdriig,

HEIREBARME D SRR TRMNEE. VHEXH
EHRI AR, WUEEL - FEREANE S BLEkY
uE, MREENEE.
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9 Nattukottai Nagarathar Heritage Society
=" Nattukottai Nagarathar 374§ =24

e al 6-9.30pm & Lebuh Penan,

£ 4.7 (sat| }@ 9.30p -1.JliME 4

These sofl “cakes ave mads from @ mixture of ground rice and
dhall thal's fried o a light crisp while still relaining its
delicate softness. a{nmg Eiz besl-knoun dishes in Chetlinad
cuising, vellai pariyaram is semed at any special oceasion
Logether vith a deliciously spicy vara milagai chutney,

s T EE e
vara milagad
KRB S SR R L R ER
-, BEYRGI T VREER.

Y E Gell, BoohERE Ry

(> Penang Chinese Clan Council
5 HibeH S RICR RIS & 2Rk

™ 7.7 (Tue | = 6-10pm Jalan Pintal Tali

{5 7.7 (Tuel =) @ 6-10p -Fmag

These sweel cakes vere made Lo celebrale the Mid-Autumn
Festival when the full moon is at ils .ﬁrtgﬁfﬂsﬂ and most
beauliful, vhen families come Logether Lo enjoy each olher's
company and celebrale Lhe beauty of Lhe moon wilh songs,
poetry, lea and delicions mooncakes.

B, B-RLYmdd PRARIE, £RAEE TER,
A BESR A, AMRATEBEEE.

Y

TR

ﬁ 4.7 (Sat| 7%) @6—9.3npm"F {u?;uﬁ? Ah Quee

Bak chang are savoury slicky rice dumplings which are made
to celebrate the Dragon Boal Festival. These dumplings are
Lradilionally wrapped in bamboo leaves Lo help preserve
Lheir freshness. In the past, the making of Lhese dimplings
was a heredilary praclice, uhere parents vould pass down
Lhe aecﬁmwﬁﬁeg learned from Lheir oun parents, Lo wrap
and cook the bak chang.

WIRRT U EH R, SBWRE AT R WRRER
MSHEIEE, AAL BRRER WIREEDN G L 8BS
T REFERABHEREETE.

mi koo
%

@ Penang Chinese Clan Council

ST R A R SRR A AL

7.7 (Tue| =) @) 6-10pm & ];jgf;ima] Tali

Mi koo are sofl sueel steamed buns vith an ader lager

of skin Lhal has been dyed red which are wsually made as
Oﬁ%rﬁﬂg‘i for one's ancestors.

B2 R EWBXERIRE, AEAEREHTE LR
HE AN,

Itreet KRB
hasline Harmony B K2

Community Showcase of R RE AR
Celebratory Foods

TRWE % T X UHBTRHX, AERAE
RHRY, B- KEFLFERRBARE
PRENS RO EBARMRET,
R RFNRRER B EHB K Z R,

Experience a whole year of George lown's
festive heritage in just one day as George
lowr's multi-cultural community gather to
present a showcase of sacred recipes thal
have been lovingly passed doun Lhrough

generations!
i TWHI Various Ti Various
;rg;ﬁgfgi% (e ndividul g location
%It BE (£ M4 BT BE) E 20 L1
Fees] & Sat&Tu Free Event
ﬁ 4'7 7'7 ('z?\‘t]&(:j 1 BIE Zh
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arsé [a.

(,_'-% Telugu Association of Malaysia, Penang Branch
= IS E A 2

7 4.7 (sat|7%) @ 630pm, 730pm, 8:30pm, 9:15pm

* Junction of Lebuh Chulia & Lorong Pitt
e E T REEFREEO

Arselu are crunchy deep-fried sueets made from 2 mixture
of rice ﬁ‘.’wr, gﬁed and Jaqgery. Hm’ [ served

al veddings where il is cuslomary Lo sere sveels Lo Bless
the anion of newlyweds, arselu may also be sered al olher
festivals, or Lo celzbrale imporlant occasions in @ household
such as the occasion of a womari's seventh month of pregnancy
(simmanthi) or the onsel of omanhood in young girls.
Arsely B - REREERHE, DK, BROBTGIRRER M,
VRELLIRIMERATRERDEEHEL L -, &K
fe & b B ERMGARH LA, P UKAREE
KATH, TYRELELE f.

% Masjid Kapitan Keling Qaryah Committee &
= Indian Muslim Community Organisation Malaysia (iMCOM)
AP A B 4y & BT WA SRR AL A 2

.7 (Sat| 7% JIn Masjid Kapitan Keling
B 47 (satl %) FFlinMa
(® 4:30pm, 5pm, 5:30pm, 6pm, 6:30pm,7pm

Also known as bubur lambuk, this sawury rice porri
seasoned with aromalic spices is sered during the month of
Kamadhan vhen Nuslins observe a period of ritual fasting.
he dish is usually prepared in large amounts Lo share vith
the community af the breaking of fast al sundoan.

Nombu kanji 3 bubur lambuk, & — FeIk & F&BHaPKE K20,
BHERARE, ATEE-RE- AR REAAREFEY
EHBRARE.

pariyaram

adl
shchad.

= Telugu Association of Malaysia, Penang Branch

= ORI B A A

B 4.7 (sat]#%) (® 6pm, 7pm, 8pm, gpm

'F Junction of Lebuh Chulia & Lorong Pitt
R SE THEEFEIN

Cmprmng six distinct tastes o “shadvuchuli’, ugadi pachadi
is @ chulney that is rilualistically consumed as the f irsl food
to welcome Unadt, the New Year. The six ingredienls of ugadi
pachadi symbolise Lhe various experiences of (ife which humans
nust face each year: raw mango (surprise), jaggery (hagpiness),
sall (fear), lamarind juice (disqusl), green chilli (anger) and
Neem blossom (sadhess).

Ugadi pachadi R4 P Bl A Fodvai § — Rl b
VRS REES TR, ik, DRBEANE- FEY
BREDH A LS YR (), 508 (), & (7548,
FEIF (RE)  E3h (R Rkl (347 |

Y ¢ | -
Y g

86’

= Masjid Kapitan Keling Qaryah Committee &
=" Indian Muslim Ci ity Organisation Malaysia (iMCOM)
HTH I E B B 2y S T R T LA

.7 (sat]| A& JIn Masjid Kapitan Keling

B 47 (atl %) F i

(® 4pm, 4:30pm, 5pm, 5:30pm, 6pm,
6:30pm, 7pm

4 deep-fried and delicious sweel infused with sesame,
chee paniyaran is ceslomarily given as qifls al engagements,
weddings and ceremonial evenls.

Chee poniyorom & — 78 € RECRYE £ vkl &, BERITE,
SR TR SR LR R B AL L R E,

Masjid Kapitan Keling Qaryah Committee &
Indian Muslim Community Organisation Malaysia (iMCOM)
W AR F & & TR T ENEF R AL R AR

s ; i : ;
4.7 (sat| 7 * Jln Masjid Kapitan Keling

@) 4:15pm, 4:45pm, 5:15pm, 5:45pm, 6:15pm,
6:45pm, 7:15pm

Kolukaltai are Indian rice dumplings which are among the

dishes tradilionally made to celebrate flari Asura. he

durplings are filled with a misture of grated coconut,

Jaggery, dried fruils and other sueels which may then be

steamed o deep-fried.

Kolukattol REPRBEMENSHE £+ 9l ERBEH P
- URAKAE LB, e XETREEBEEEN
TR, & BECEE

= Badan Warisan Masjid Melayu Lebuh Acheh Pulau Pinang
TR SR AL

pe 4_ Lebuh Acheh (Masjid
o] 4.7 (satl7) @4pm -F Melayu Lebuh( Acheh)

1T (FITiteEEE)

A rich, cre wilh zesly overlones, asam daging is made
by éa‘ﬁrg?ﬁ a??u%fn mmgrﬂ& in @ fragrant n?x?F herbs
and coconal milk vith 2 Linge of chilli and Fresh lime Juice.
In the past asan daging was served only to nobility during
fari Kaya, but has since become a dish enjoyed by everyone.
A5 WERNTEES R ERE, A ikt
El, @R B FRE RN T $F Wosom doging. REE
EARREFEHERELHATH BT ERAABTER
WEE.

- Wadda Gurdwara Sahib Penang
]

o _
5 Satl“‘ Lebuh Chulia
i 47 (SatlA) T e

(® 6pm, 6:30pm, 7pm, 7:30pm, 8pm,
8:30pm, 9.00pm

vela, also known as gajar ka halva, is @ sweel pudding made
%;(:qrdm' carrols, é?fm’ ar garnished vith dﬁmﬁ
and pistachios and sauled in ghee. Une of the most famous
desserts across Northern India and fakistan, il is traditionally
ealen during major festivals like \asakhi.

Gn'relai?%?gnjar ko halwo, B—##% T, EAE%R AR
BE & PR AN T ARREECEMEE, 3R

AHEFEEE- B EELREEY -, SHLRBEApEY
FERYRHYE A

= Badan Warisan Masjid Melayu Lebuh Acheh Pulau Pinang
= T H I R SOk B

Lebuh Acheh (Masjid
% 4.7 (Satl ) @ 5pm ?Melaj’u Lebuh(Ach}Ieh]

6 (THEEEE)

Barmeah is a fragranl stew of lamb or beef | forlified
wilh Lomaloes, barmeah (drabic for okra or ladies ﬁ'n‘g&rs?
and a hinl of mint. # fawurite conforl dish of fenang's
Hrab-Malay commenity, barmeah is prepared communally to
celebrale imporlant evenls like veddings and Hari fa,a_

Barmeoh RA XA EAMENE TR L8, KEEFEGR
B - AL G R, T AR EREH Dk
HEHD, SELBIABEARNTEPSTRSR, ouB
S-wEERHEES.



pradhanan

% North Malaysia Malayali Samajam
Rl At e
b .
.7 (sat] Lebuh Chulia
B erenln T
(® 6pm, 6:30pm, 7pm, 7:30pm, 8pm, 8:30pm, gpm

Padhaman is a dessert made from rice or green peas and
Flawured vith broun sugar, sueel spices and nuls. ke disk
is traditionally sered al the Ha!agafi Festival of Onanm,
during a fpecmf Lunch known as dadhya o celebrate farest
Festival. The wegelarian meal is szwef with rice on @ banana
leaf with pradhaman served af the very end of the meal
as desserl.

Pradhaman & — 3%, 2HEREFE, oS Eeagg
HERNEE, DREBLAGRMEES NP E- 185
B 2RENTFEESLEH- ﬁﬁ?%‘&dhﬁﬁﬁﬂ?&% ot
Pradnamon BB BAFBEREHEEELSET LIHRER
KA R LS.

nong 508
E W

Penang Hainan Association

= RS A

e L

@ 6.30pm, 7.30pm, 8.30pm

# fawurile disk at Chinese New Year, nong goke is a rick and

savury stew of ponk belly Lhal's been lefl Lo slouly simmer in
gravy Lo Lhe point of Lenderness

FORAR A RBNEL WA KREDN, PRESRT+ 2

W CRERATGTERRRIORARELEL .

'S Muslim League Penang

= BRI

4 4.7 (sat] %) @ 4,5pm " Lebuh Queen (Muslim
League Penang)
R U R

Bubur Asra is a saoury porcidge made with ten different
Lypes of beans or grains. lhe dish is served on the Da

of Asgra, which falls on the Lenth day of Muharran (,ifw
First month of the Muslin calendar), which is celebrated
with assemblies, ceramahs and prager. Eﬁdamaﬂg. Lhe
ingredients for the dish are contribuled by all members of
the community and cooked in large quantities o be shared
with evergone.

Bubur Asyura £ - RN+ HE £ A% RBHM ., SEFHEH
- A+ SERRFEY, FPHEEERI $RE. REtEA
% Ref BRGNS, BHL EMNBGAEEEEREET
B - AEMGINEBERL BARER LT

'S Nattukottai Nagarathar Heritage Society
= Nattukottai Nogarathar 37 {kill 7= 46 £

Py . .
.7 (sat| A Junction of Lebuh Chulia & Lebuh Penang
e 47 ) -F HTFEERAEZERN

@® 6pm, 7pm, 7:45pm, 8.45pm

Aadi Koozh is a sweet dish made #rom rice and dhall
enviched with jagqery and ghee (clarified buller), often
served as the last dish at veddings and other special
functions Lo signal the end of the celebration.

Aadi Koozh B - RES, WAXROEEN IH # isHEEt
B, BEHARAEGBENEEHBFRE.

bak
c/ldf?g?wﬁ

@ Penang Chinese Clan Council
S i A R I £ R

g E 5 alan Pintal Tali
[ mel.=) @ 6o -Fi.mm
These sticky rice dumplings contain a variely of fillings and
m.-ra,apecf with bamboo leaves Lo r'mpﬁ:'f a distinclive ,aerﬁmg_
#c.:um’mg lo one legend , these dumplings were made Lo
commemorate Lhe death of a greal man who Lhrew himself
into @ river in grief over his nation's defeal. Juch was Lhe
love and respect he commanded Lhough, that his followers
rushed in boals lo the sile of his agaiﬁ and Lhréw rice
packels inlo the river Lo keep the fish from ealing his bod
—a praclice which subsequently became Lhe basis of Lhe
Dnagm Boal Festival.

TIPr e 7

i

ark U
[f?n\"—p-\i‘i q&%‘b})
("3 Penang Hainan Association
il p
by 3
i 4.7 (satl75)

(@ 6pm, 8pm

Aok (0 is a classical fainanese dish of braised yam and duck
that's aluays popular around the lable at rewnion dinners
and Chinese New Year feasts. Boasting an incredible depth
of lasour from the richness of the yam, duck and fragrant
spices, the dish is alloved lo braise slowly in graw antil the
ingredients literally just mell in the mouth.

Lebuh Muntri (Penang Hainan Association)

T A DR B PR e v 2

@ Penang Hindu Association
BRI A LD 2

4.7 (Sat| 75 Lebuh Chulia
m ( ) -F'ﬁ"r‘f-f-iii
@ 6pm, 7pm, 7:45pm, 8:30pm

This traditional Indian dish o celebrate the hares is made
by heating rice and milk with jaggery, cardamon, raisins,
cashews and olher sweel sices in an earthenvare pol until
the mivture froths and boils over. The sord “porggal” literally
means ‘oerflowing, and the overflowing of Lhe milk is
welcomed as @ sign of abundance.

(Z Penang Chinese Clan Council
S e RS R 4 Rk
ﬁ 7.7 [Tuc| 2) @ 6—1opm ?}al&n Pintal Tali

Wi
Marubba is a savoury, crunchy desp-fried sack made from
a mixture of rvice and dhall flour mixed wilh spices.
#llhough the snack is acknodledged o have originaled
in India, murukbu has been videly accepted by local
cormunilies for their oun celebralions and Lo present as
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Coohng REFEE-
fomthe Hearl V575 H}EE

Celebratory Food LR B
Cooking Classes

Learn the lechniques, ingredients, — ¥BERY KR I0BHIA KRS,
traditions, and beliefs in every dish. )37 35 3 A% RS IR A,
Various Dates (see individual listing)
ZAHM (FEEABFEDBN)

RMso per participant, registration required
WS4, MAHBREHRMS0

For registration | 4 :
Call | 5 H: or Email | gheiif%:

FE Organised by GTWHI
Feia s g

+6016 490 2780  rsvp.heritagecelebrations@gmail.com

11 ,g
; by Tan Chiew Lan

: _,A; R ARK 22 S B T B

5.7 (Sun|A 10am-2pm Language: English
B s7Emin) @ [0 s
? Lebuh Muntri (Penang Hainan Association)|

F A R BT AT v 2

dunty Tan Chiew Lan takes you for @ delightful tasle adienture
a3 she Leaches you how Lo make yoke Lang (slicky rice dumplings).
Infused vith the essence of the island of fainan, these pyranid
shaped durplings are nade by the Hainanese to celebrate the
Dragon Boal Feslival and are wrapped in banana leaves Lo presere
Lheir delicale flawr and Lexlure.

FAMBET THAER Y, BREUAEED W, B0
AEERE BEAAEHE RN RETHIR
BRBEARMBR T IR D ENRYER.

; by Sukhveer Kaur
HSukhveer Kaur® i Rice KheerflAtte Ke Pureh

4.7 (sat] %) @ 10am-12pm ® Language: English

Wi Y
-IE Burmah 108 (108, Burmah Rd.)
%K B§108 5 Burmah 108
uthveer Kaur shous gou how Lo make rice bheer and alle ke
pureh, buo aulhentic ﬁrymﬁi dishes thal are @ must-have af najor
celebrations. Rice bheer is a sweel rice pudding cooked with milk
and sugar, flawered wilh nets and saffron, and can be served hol
o m{a’g Lo celebrale happy occasions like Vasakhi. Alle ke pureh is
a sweel parcake Lhal warms the hearl on cold, rainy dags. I's made
especially o celebrate the festival of Teeyan Da Mela when vomen
of all ages traditionally gathered logether bo dance and play on
rao¢ suinigs hanging fram Lrees.

e ke pureh R~ FEE G54 K 28
Melo %, BrBh-EREFEHTH

by Nurilkarim bin Mohd Razha
M Nurilkarim bin Mohd Razha ¥#f#{Bengkang Suji

7.7 (Tue | = 9.30am-11am Language: English
877 el) @ @Loneusge
Nazlina Spice Station (2, Campbell St.)
Hr 525 Nazlina Spice Station

Explore the sondeefil vorld of Jasi-Peranakan caisine as Chef Neril
Leaches you his recipe Lo make benghang suji, a Luurious sweel sugee
(semolina) pudding made wilh cinnamon, cloves, raisins, almonds and
cashew-nuls thal's aluays a favurite af Meslin festivals.

W Nuril 2 BB REA L5 REARE &1 R Ebengkang
suji. EFED TIMEREED LM RUAWE, TF E6 T &
-RBR, REEMEAGPH 2R R MR B BEE,

! Sambar £ f%ngga[

, by Devi Nadarajan
‘/" A M Devi Nadargjan##Sambar#Ponggal

L]

Fees] 6.7 (Mon |— gam-12.30pm Language: English
i 6.7 (von|—) @® @t
Tropical Spice Garden
(Lot 595 Mukim 2, Jalan Teluk Bahang)
HEOEMFEHE
Gel read, for an unforgetlable bolanical cooking adienture as
Devi Nadargjan Lakes you on @ Lour Lheough fonang's beacliful
Trapical Spice Garden ngplm'n Lhe many herbs and spices
wsed in local cuising before Leaching you how Lo make sambar, a
classic vegelarian slew of South fnﬁan origin, and ponggal, a
sweel milk and rice pudding flavured wilh jaggery, cardamon,
rdising, cashews and olher sueel pices, and is m:t?é lo celebrate
the harvest.

5 -t AT
AP A B L HE S HeE
% wREsambar Fpo “-pg.gl . Sa 23 WREARE R
ReammE (ES EHET BETHMEM
T, REMFN PS8,

Wi B L

Y RERWER

z%n'g Kaa at'/t

| by Nyonya Su Pei
BRI L

@ 7.7 (Tue | =) @ 9.30am-12.30pm @ Language: English
s daE
=i=® Burmah 108 (108, Burmah Rd.)
Z5 K 1085 Burmah 108

Have funt in Lhe kilchen with avard -inning cook Nionya Su fbi who'll
Leach you how Lo make Lhese delightful 'fzd Tortoise Cakes' 4
t’fﬂmr:t‘bmi of the Straits Chinese conmutity, ang koo kuih are
made vith glulinous rice flour and sweel green bean paste. Sered
af auspicious occasions, Lhe colour red signifies joy and happiness
while the Lorlsise aymbolises pouer, longewity Mfzemciig_
R FR R PA IR R
v KRR




/) by Nyonya Su Pei
FRSRLER IR = oA i

= 7.7 (Tue |~ 2-5pm Language: English
«l=® Burmah 108 (108, Burmah Rd.)
757K #1085 Burmah 108

Neonya Su Poi Leaches you how Lo make Noonya Lam Mee. This colourfid
ﬂ?fr made up of dﬁ:{? Ulow novales :m kered in a rich sawary
broth made from meal and prawns, logped wilh an appelising

meal and prauns, £qq slrips, aromalic greens, and crigpy deep fried
shatlots. Lam Mee, uf;’cﬁ literally translates as ‘noodles with soup
poured over' is sened al Chinese gxz{ka'&,s as Lhe noodles are believed
to bring "long Life.

BEHAE AT R HRAEE R, BRTRE SR
B8, HEREEDRR, L AhERmES B EWh,
o, Bk FEAR. B LY REREA SO iNE S,
BREAERES AR "LAT".
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H by Tan Seok Boey
2 EL AR ARG - G ml A

@ 7.7 (Tue | =) @ 2-5pm @ Language: English
WeAriF: HiE
Lebuh Muntri (Pcnang Hainan Assnciaticn)

R AR BB A A 2

It bua are chewy filled sweels made from glulinous rice flour

sleared in a casing made from banana lzaves. Symbolising good

Lhings like forlune and happiness, sweetness andr:og. ik bua are

cuslomarily made Lo give as congralulatory gifls or Lo announce happy

occasions like weddings.

4 AR, AR B R TRE R
WER BREEEH TR

Nasi Ulam

by Nazlina Hussin
INazling Hussin RIS

5.7 (Sun|H) @uam—lzpm (D I.angpa.ge:.ﬁnglish
WA R
Nazlina Spice Station (2, Campbell 5t.)
2 8 Nazlina Spice Station
Join Nazlina Hessin in Lhe bilchen as she leaches you how Lo
make nasi ulam, a popular dish among the local Malay and Npnya
commanilies wh e il .-?:-.-r.'.q:g fzstivals drid( mdjor events Nd.st
wlan, which means “herbal rice” in "’f.m.‘a.-;. is an aromalic rice
dish Bursling silh an exiraordinary areay of herbal flavours like
.f'emmgr. f Lurm i, kafir lime fre:’ara.s, favch gifigér Jrl'r.c'..'fr.i, thai
basil and numerou

- & \"_‘ ,6” -
5 %? Nasi Kunyit € Kari Kay
ﬂ \,\g\\ by Pearly Kee
R ARG 2 B R A
e o i .30-1L. Language: English
ER) 6.7 (o] —) @) 9:30-1150um (Dmm-: i

'F Penang Homecooking School (85, Taman Berjaya)
P25 A M Th AL 85 S R B A A
Joint Local cooking icon, Bearly Kee, as she Leaches a elassic dishes
of Norya cuisine, the nasi g{n il (yellow Lurmeric rice) and kar
kay (chicken curry). Nasi hﬂgaf, uhich is also known as pulul kuning
or oel keow pui, is a glulinous rice dish common Lo the .“fai.’ag, Basa-
ya, and fokhien communitics of fenang. Te yellow colour of the
ulinous rice comes from Lhe addilion of lurmeric, and is believed
o symbolise spirilualily, goodhess, royally and qood forlune: and is
Lhus often sered al auspicious occasions.

i eyt BACEE L PHARE——#
FiRtards, ®REWRRE w ERAMB RS
Bite. PHRORE&E ARERE &, i

WEk, HE SR R R R B EARANE KR

by Devi Nadarajan
BlDevi Nadarajan“#fi{SambarfIPayasam

£ 6.7 (Mon |— 1.30-5pm Language: English
i 67 ( | ) @ ®ﬂm"§: ik
-lf Tropical Spice Garden
(Lot 595 Mukim 2, Jalan Teluk Bahang)
HHEBEMTERE
Enjoy a valk sith Dewi Nadarajan as she_guides you through the
erdant greenery of finang's beautiful Topical ﬁce Garden and
explains Lhe mang herbs and spices wsed in local cuising. Aler
that, she'll Leae you how lo make sambar, a classic wegelarian
stew of Jouth Indian origin, and payasam, a sweel dessert
puddinig made from rice or green peas, flawured wilh broan
sugar, sweel pices and nuls which is customarily served Lo mack
the end of a celebralion.
Devi Nodorajon & 08 & 1575 - %5 8 5 KB SR, 1
B RS BHELRRL
] 'J’Pﬁﬂus:r'. Pouosam A KL F E X %
B gk, BEENIRESET

2 sombar,  BA
¥ i

Jt:z'g /ﬁLraanc/

Home Visits

Take a trip down memory lane as long-time
local residents velcome you inlo their homes
lo experience a rare glimpse inlo the private
Lives grouing up in %{.’orge L‘Lm. and the
special moments shared around the fanmily

dining lable.

whatn

5.7 (Sun |H)

-|= Mazlina Spic

»' e

Deef /Fena&ng £ Flut Kun{ng

by Nazlina Hussin
FNazlina Hussin #8044 lRE R

@ 9.30-10.30am @ Language: English
WA BEIE

e Station (2, Campbell 5t.)

Fr 25 Nazlina Spice Station

Join Nazdina fe
beloed dish se
M
I

pairs perficlly wilh
.f.zr.‘:.f-g (“yellow slick

rendang s been embraced by olher ca
.An';»rm‘g.&’ who have their oWl vErsLon of the dish

g5 L
theDining Table B3R SR B

LS 895

5 i
\alay style of cooking where meal ¢
spices and cocomud mlk wntel if ac

y rice’). Not. just limite

1 as she Ledches you hou Lo make ong of Lhe rost

Hari Raya celebralion. .'ﬁ-fna’ang i a
Loty simmered in @ modare of
ws 4 luvarious dvy finish that
Lhe richness and seblle spiced aroma of pulul
; led Lo deﬂf communilies,
uch as the Daba

HRTRTEERNEE - BIBA
FHAE L% WL ERBUMNER
R R RS FR0 THMNEE R LW
HIRA .

Organised by GTWHI
Frian il Ep

Various Dates

RM3o per participant, registration required
WAER A, RAENEARM30
For registration | 4 :

Call | j§#c
+6016 490 2780

or Email | g ftfl%E:
rsvp.heritagecelebrations@gmail.com
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“ 8 loCelebrate MWAET

L Crafts for Festivals $EFLER

WRERIRBIRFLE REHERD
LEFR RERPRERE Cap Ik
EWEE RREARPRNEA.

Organised by GTWHI . B Various location
rentennss O 6-9.30pm S5

Come and learn Lhe handerafls made Lo
brighten up homes for the festivities and
learn the traditions behind Lhese crafls.

Sat Free Event . S ; \
| 475 i v\ M
Ve L N
ﬁ ] k"’? Ny, iam h A
'/ ‘ = wiE gy P .
L AeE A ’M‘* 0 e
Yo = 4 - A o
>, C a8 ) .
% wol bl : .n-‘
(S A
o ‘?t 3 A £
os %
S 2

2%
v 4 <y i
' Lower :
s.{arz_faniern garland
i makin
HIEB WXTE HIE T 3
Junction of Lebuh Buckingham & Lebuh Ah Quee
Jalan Masjid Kapitan Keling T

L MmN

4 wnique crafl of 5&9@3 Tour's Indian-Mustin community,
Lhese colourful star lanterns are lit every evening during
Hari rfaya Lo brighten up the sireels and homes of Mestin /
neighbourhoods. any special occasion

x o = gt o WEEGE, HARER RN ETNRI N REWARE R
EDNERARPIRBIHLIRA -RRILL R, Bk ooV FAPRRERATARTEHRENAHAR,
%, DEBRHLBH LGRSl LIETHS 2HE Y ET R A AT ek,

TEER.

Garlands of mulli-coloured chrysanthemuns, roses and
Jasming flowers are made as a;i;zrmgs al Lemples or Lo
bring a Louch of floal beauly and sueel perfume Lo

red packel
lantern @
making
B EYTE

'F Lebuh Pantai (Seh Tek Tong Cheah Kongsi)
rh i i A v

ﬁurfng Chinese New Year, i is customary for families Lo give
angpow or "lucky red packels conlaining money Lo childken
Lo bring Lhen good Luck. ﬁeg also make red lanterns ol of
angpow Lo hang in Lheir homes as decoralions.
HEAEIE FERF AR LRSI B HERYBRY

i SEHTHRNIEREFEFNEDSE D

®.//

ketupal
weaving
BRDRKE

Lebuh Queen
? 2t

Both functional and decorative, Lhe kelupal is the iconic
syrbol of Hari Kaya when villagers vould gather together
Lo weave coconal leaves inlo diamond shaped pouches which
would be hung up as decoralions or filled with rice grains
and boiled Lo cook rice.

DREERFESDERL
. WA RR

5 A\
[
kolam
decoraling il
A - o P A
B KLBHE & < AL X v
? Lebuh Chulia

et

These elaborale decorations are traditionally drawn & Indian
women oulside their homes using crushed rice grains. bﬁife
the beauly of Lhe kolam sered to veleome visilors, especially
Lakshini the Goddess of ﬂaqoeniy. il also semed Lo provide
nowrishment to small ceatures as @ daily act of kindness to
all living things.

#

FREN = RET] =hAK
EME TR R REEE 4
I kpREe EEL AND
FEFRYERE SR MR,

D

Lhoranam
ueczving
4% Thoranam

"F Lebuh Chulia
#H T

Thoranan are traditional Indian hanging decorations placed
around homes and terples to imite visitors in Made from
Lender coconul fronds which are folded inlo wing-Like shapes,
Lhe angle and number of vings signified whelher Lhe
oceasion was Ad,o,oy or sad.

Thoranam R E ABEBREET R
e, DA 7o 1B B R, TP
HRBDEREE.

HEASRE
BEES




y/ 5[!‘66[ &4
e of Treats FRERME

=
o) Cultural Food Stalls X 1L R#H

lake a break from all the valking lo enjoy  BRR 3, THBRBERAH k- 0%
PRE R AR 1D, G R, RE
BER 20T, EREAS, B E
dumplings, rempah udang, sugee cakes, puri A HADRERED R EE Bk
- WOFRPHEE T, REES - &,

a cold and fruity nutmeg drink and try
some of our delicious local favourite foods
Like chapatli, Nganga nasi lemak, leng ngah

wilh polatoes and more.

Organised by GTWHI -0.20pM ;
Fasaminrs €D 5930P -

E Sat Free Event
4"‘7 () TR
-F Kampung Kolam
HEFR

A Festival TR
-?b Ndrfd LES

Unique Arts & e NN
Handcrafts Market FIYERES

[N W Whether you're looking for

i souvenir or a gift for a special
3 someone, you'll find il all here
B 5 al festival Markel vith a unique
= M selection of handmade

1 . accessories, jewellery, arbvorks,

. crafls and traditional peranakan
Jewellery. #lso be sure nol Lo miss oul on Lhe
authentic Orang Asli veavings and handerafls
which are aluays a popular atlraction.

Organised by GTWHI -0.20
Frifyv AR @ 579:30P

E 4 Sat Free Event
o/ R) R TED

)

MEH NIRRT RELALHE T
LY & BEEWERE FRER
FHE RBBREWEE. AERE
R —RDEREK R - RILIRELR
WEA RERAARUGRE R
R AHNBREBRERIHE €4
B,

Jalan Masjid
m Kapitan Keling
[ iy

2 Walks s

Seap o Life TS

Walking Trails LArR g

frgo:; a walking lour with our quides who  BHEREHRTEHES $NELH
will lead you Lhrough imporlant places, Ho 5 Feh B A RERBE R ), WAL ®
Eaa’d’gn ]S!mf:g‘f alma’ .“M @ﬂﬂg falcgs of 7L e

eorge loun's historical inner cily.

Organised by GTWHI ~ @8 @ <7 & =7 =7 Mon&Tue
RE el D AOAS &
RM20 per participant, registration required

WAL, BAEHEHRM20

For registration | it :
Call | % st: or Email | o s ilif%:
+6016 490 2780  rsvp.heritagecelebrati gmail.com

ooooooooooooooooooooooooooooooooooooooooooooooo

o
QW

Trail | '@ Pdsdr famadhan V2 four)

(67, Hoe ‘ %#2 ﬁ FE 1% (EFN: )

Open up your senses in an exotic shopping HABRELN, BEERBPNT $

walkaboul lour Lhrough the moulhualering smells, SAABERAHE, 65 Brk1EL

sights and sounds of the bustling food paradise _ ;
that is Fasar Kamadhan, vhere our quide will WAL, RS ERN

explain Lhe many different foods available and AT RAEHER, HHEEWR

help you choose the perfect meal. RS R T BN A
e Organised by Muslim @ For the latest schedule, please visit:

League Penang KBRS IR, %

e AR www.facebook.com|GeorgeTownCelebrations

3 The dpice Trail (2 fours)
TE BRLW oum)

Spi.ce up your da, with Lhis 2-hour Journey B NHEG TSR WREHERK
of discovery Lhrough Lhe many different HAERE He R B,
varielies of spices and Lheir applicalion in

heallh, food and religious praclices.

Trail 2
(77, lue)

Organised by GTWHI 9.30am Meeting point:
FE Feami it E A English I s Penang Chinese Town Hall,
Jin Masjid Kapitan Keling
10am
A .
Mandarin | 4% ME R

FRREE M A A KL 2k



Ritual P
il T T

Public Talks AR

§a£wf§ your hunger for knowledge with a Bl - AURAFHER, LEFRERT

series of public Lalks by experls aboul the 474k Q%0 EMBFE S XLAH
cullural significance of local foods and LEE,

ingredients.
Organised by GTWHI
T e I

M 4-755.7 80

m Town Hall Free Event
B AL RN

Jawi Peranakan Culinary Heritage:
The Special Properties of Lemuni Rice
AN A AR e SRR AR R
Speaker | #:ijFA:

: _ Dato’ Dr Wazir Jahan Karim
o 47 (Sat | 7% 10-11am Language: English
i 47 (satl %) @ (O Friope
Lemuni rice is 2 special Lype of herbal rice made from the
lemuni Lree (klex Tifolial thal is typical Lo Gearge Town, fenang
and Lhe other north-vestern Malagsian dates, where il is
tradilionally sered to Hai’m‘ a i Feranakan vomen as
an ancient. postpartum or confinement cooking preparation to
replenish blood and energy. Lemunt is also recognised as a
1,000 year old ;{W»ea‘u treatment for enhancing blood flow,
asthna, joint pains and normalising digestive systens.
BHRRE #3840t (Vitex Trifola) BMEXE GHRM
B DEMME SHERRENSDER LY NEDTELT R
LRI ERE, AR nBEE. APEEE
TEEF REEHIEHREEN, RS PEE
HEBURGWT A DHLTERBE.

e \.s‘

s P

JLs *‘i,) ﬂ

Chinese Traditional Festival Food
T B
Speaker | £
Lim Gaik Siang
HER

5 - Language: Mandarin
B 4.7 (satl %) @12-ipm @) M;E;: iﬁ
The Chinese in J%Mng celebrale more than a dozen festivals
annwally and make special foods just for these celebrations.
Some r:fx Lhese celzbealions are common Lo all Chinese
communities, while others are specific only to cerlain dialect
communities or have become fused with other cullures. Lin
Gaik diang vill talk to you Lhrough these celebrations and
introdee Lhe imporlant foods anj Lheir significace lo each
celebralion.

BREA LRSI PR B PRARERERR S, BE

eRFy, BEREREARNRE ARNRIATARATE
B, BH-BREe T BRI TR HERMEEHETER

WEARERIR HeoRE PRBETER T ERRTR

1 - g‘ Nyonya Festival Food
@ feEailN:gs)
\ / Speaker | EjFA:

IRA Dr Ong Jin Teong
“h@rj A

2-3DpM Language: English
8 5.7 (sunl B) ®2-3p ®m§§.—§m g
Dr ﬁng Jin Teong 's talk elaborates on the Nionya dishes
sered during E’.r{.uﬁ'ﬁ.‘& Chinese New Jear, Cheng Beng, ﬂm,o;fmg
and mid-Wenler festivals, and for significant eccasions like
birthdays and a babys firsd month. I will debe inlo the mainly
Nalag and flobbien origins of Northern ."M@arrga cuisings, as well
as its Indian, Toai and Eﬂ?ﬁsﬁ influences.

s Hindu Food Culture during Festivals

¢ and Rituals in Penang Hindu Festivals

BB B S OGP R iR B

Speaker | FiA:

Dr K. Ramanathan

4.7 (sat| #) (D) 1mam-12pm (f) Language: English
BRATiE: HiE

Join Dr K. Ramanathan on an exploalion of the food cullure

of flindi festivals. finde vorship rituals are lied to special

nonthly and annual festivals, which feature a serprisingly

diverse array of vegelarian foods, curries and side dishes, and

various special sueets offered to the Deily in whose honour the

festival is celebraled.
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Rice and Food Heritage as Conduit
of Relationship among Sama-Bajau,
Communities of Sabah
6 Ry B T LR, e T O R A
RS frdhid
Speaker | EiEA:
Dr Hanafi Hussin

-4pm Language: English
B 5.7 (sun| 1) @©3-4pm (@ Language Engli
fitual recals much adout cullure through s elements, dructure,
and furction. Dr. Hanafi Hlessin discusses the significance of rice
and other food such as buvas kuning, pangam, and dured in the
riluals of the Sama-Bajau communilis of dabah. fle will also
campare. the functions of rice offerings of the Sama-Bajau vith
Ih{d!fdg riluals such as main puleri.
BABWTER, 05T RS- M RHEIULARA Honafi
HussinTi LR i a8 e i B Eki At AR &
buwas kuning, panyam. durul ¥ RIFRE BT L fe 0
B D ERSREAR A B B R AE main putert (5
Bible LB EE.
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Film Screening

Discover Lhe lasteful reasures of Bona LS EBEMERL ERBEERY,
with the winning short films from Lhe KA I summns etk
LINA Short Film Competition (KLSFC) 2015.

Organised by GTWHI -F GTWHI
B @ 8Pm 116 & 118 Lebuh Acheh
Frin ke

Free Event TaEI6RK118E
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Festive Food Displays

NI BERABRRERNUAS

Experience the Living heritage of George
Town as local conmunilies display the ageless BT, WREKBRARTE X
ceremonies and lraditional practices that have fysg5

been passed doun through many generations.

Nine Emperor Gods
Vegetarian Pr'dyer Uffmngs

LEPRREAREE

ke Tow Bok Keong Temple in Lebuh Cheong Fatt
Lee is one of the oldest temple in Southeast

Si@ which (s dedicated Lo LRE worship ¢ . ) \
Nine Emperor Gods uhose veneralion takes the ESPREDH LK, AN

form of an offering of special vegelarian foods AR BALEATHEROH
on Lhe ceremonial allar. RER.

EBBRIGEREBLARLE

@ Organised by GTWHI @ 3-5pm -F Hong Kong Street Tow Boh Keong

ettt LA iy 7-9 Lebuh Cheong Fatt Tze
FibAs -
Tu Free Event %
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Our Partners
¢ Collaboralors

Bk 2 1L
B S 1Ek i

Badan Warisan Masjid Melayu Lebuh Acheh Pulau Pinang
10 1 B A= LK

Established in 1993, the Badan Warisan Masjid Melayu Lebuh
Acheh Pulau Pinang works to foster fellowship and mutual
understanding among its members and their families, and to
preserve the history, culture and heritage of Masjid Melayu.

T 7 B B ST b P U L 19934, B FE(R LI A 5
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Hong Kong Street Tow Boh Keong

TR

The Tow Boh Keong is one of the oldest temple in Southeast Asia
dedicated to the veneration of the Nine Emperor Gods.
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Masjid Kapitan Keling Qaryah Committee & Indian

Muslim Community Organisation Malaysia (iMCOM)

T AL B A 2 & Tl P EP R R AT AR AL 4
Masjid Kapitan Keling Qaryah Committee & iMCOM are
organisations that work jointly to strengthen the cultural
identity of the Indian Muslim community, and maintain Masjid
Kapitan Keling and its surroundings.

7T P I 3 2 B O T o o E R R
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Muslim League Penang

PSR AR ER Bl

The Muslim League Penang, or Liga Muslim Pulau Pinang, is

an organization founded in 1949 to look after the welfare of the
Muslims in the state. The founders are Indian-Muslims who sought a
platform for themselves to speak of issues of interest to them.
BRI E RS 194945, iy — 22 A5 420 7 B e MU 25 1Y
BrERET AL, BERBIMRBRETHEEF .

Nattukottai Nagarathar Heritage Society

Nattukottai Nagarathar 3 {b i 7= b2

The Nattukottai Nagarathar Heritage Society was recently established
in December 2014 with the intention to preserve and promote the
cultural heritage of the Nattukottai Nagarathar people.

Nattukottai Nagarathar (ke b B T20144E12 F HMF4H
4, REREE LG EE /RN L™,

North Malaysia Malayali Semajam

Bl AERER ik 30 P

The North Malaysia Malayali Samajam was formed in 1951 to
cater for the social and cultural needs of Malayalis in the states of
Penang, Kedah and Perlis.

AT TR = b AL T 195148, BYESH 5 RBIRIR. FiTH
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Penang Chinese Clan Council
BN Ak BRI T &

A coalition of the various clan committees in Penang, the Penang
Chinese Clan Council aims to foster closer ties and cooperation
among the various Chinese clans and communities of Penang.

B Ik R IR 2 S AR M B U ER AR A SR T AR R B 5 2
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Penang Hainan Association

B &R

The Penang Hainan Association is the premier body for all things
related to the Penang-Hainanese community which aims to
promote and share information related to their culture.

B SRS AMES, FRE D TH R4 N
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Penang Hindu Association

2 PN

The Penang Hindu Association is a non-profit association that
concentrates on providing assistance, guidance and support to
needy members of the community.

BB ED BE A fh 2 RN EC A EIRALRE A A L I B $R
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Penang Teochew Association

ARG M 25t

The Penang Teochew Association is committed to revitalise

the cultural and traditional practices of the Teochew Chinese
community. The Association is based in the Han Jiang Ancestral
Temple.

AU M 2 T B TR LS , WA BORECH T iRAF R E i
PN baldsiic

Seh Tek Tong Cheah Kongsi

LR A

Established in 1810, Cheah Kongsi is one of the oldest Hokkien
clan associations in George Town, Penang which serves as

a custodian and repository for the ancestral records of the
descendants of the Cheah lineage.

HERSAE R4y R RSN AT B R A A B RE R . B AR
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Telugu Association of Malaysia, Penang Branch
AP I bl S 2

The Telugu Association of Malaysia is a non-profit and non-
governmental organisation to promote, preserve and safeguard
the language, economic, social, cultural, spiritual, and
educational guidance of the Telugu people.

Tk PSR B b R —-FER RIEBATHS, W 5 RIS
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Wadda Gurdwara Sahib Penang

IR B 3l

Founded in 1901, the beautiful Wadda Gurdwara Sahib is the
biggest Gurdwara in South East Asia and one of the most
important meeting point for Sikhs in Malaya (now Malaysia) and
neighboring countries; providing food, shelter and hospitality to
everyone regardless of race, creed or religion.

BT 1901 S ARG A 585 S i i % P AL B K ) S v i, RS
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Armenian Street’s Got Talent
ATIC International College
Cap Keluarga
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Excelpolitan International College
(XPI Penang)

Foodsion
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KDU College Penang

Occupy Beach Street

OOHM International
Holdings Sdn. Bhd.

Penang Development Corporation
Penang Tour Guide Association
Queensbay Mall

Rising One Media

R. Sethupandian

Ryan Anderson

SMK Convent Light Street

Tan Wah Chew

Warren Lee

We'd also like to thank all the
volunteers, individuals and groups
who have contributed their time
and effort to help make Heritage
Celebrations 2015 a success.

—

Sz
\

K

programming parinem
b Bk

Badan Warisan Masjid Melayu
Lebuh Acheh Pulau Pinang

Hong Kong Street Tow Boh Keong
Masjid Kapitan Keling Qgr}rah
Committee & Indian M‘ushm
Community Organisation
Malaysia (iMCOM)
Muslim League Penang
Nattukottai Nagarathar
Heritage Society
North Malaysia Malayali Semajam
Penang Chinese Clan Council
Penang Hainan Association
Penang Hindu Association
Penang Teochew Association
Royal Thai Consulate-General
Seh Tek Tong Cheah Kongsi

Telugu Association of Malaysia,
Penang Branch

Wadda Gurdwara Sahib Penang

T

venue partners
ik

Burmah 108

MBPP Town Hall

Nazlina Spice Station

Penang Homecooking School
Tropical Spice Garden

pholo credils
B R

Brandon See Toh
Ch’'ng Oon Tian
Chew Win Chen
Chew Win Win
Clarity Publishing
Dato’ Dr Wazir Jahan Karim
Dr Hanafi Hussin
Dr. Ong Jin Teong
Gan Pek Har
Joie Koo
Khor Ban Seng
Lau Sung Kwang
Leonard Kong
Lim Gaik Siang
Lim Soo Peng
Loke Chin Hock
Looi Toong Hong
Micheal Chuan
Neoh Chee Jin
Sherwynd Rylan Kessler
Steven Ooi
Tan Thian Chang
Yew Kok Hong

o
- N
I
Sedot
Se@pgoboa

o, io

floritage
prations
Gt

execulive producer
Lim Chooi Ping

project manager
Lim Chung Wei

artistic direclor
Liew Kung Yu

curatorial team
Ho Sheau Fung
Liew Kung Yu

Prof Tan Sooi Beng

asst project manager
Koe Gaik Cheng

programme coordinator
Koe Cheng Gaik

Kuah Li Feng

Nathan Cheng

Peh Shu Min

Tan Kim Keat
Tan Zhi Ling
Tiffany Ten

graphic designer
Chai Chik Ying
if(&(\drdigr

Terng Kong Hwee

in house grcgo/u'c aﬁg‘g{g,;g,.

Johanan Lau

public relations
Anielle Ng
Annie Wong
Jack Ong
Jolene Teh
Lfﬂﬂg Kit Yeng
Momo Koay
Mon Lim
Rozaini Hassan

production manager
Dub Lau

production coordinator
Jason Ong Aik Lee
Tham Chew Meng

Lechnical manager
Teo Kuang Han

asist lo Lechnical manager
Peter Chi Eﬂg Keat

logistic manager
Tan Hock Kheng

assist {o logistic manager
Goh Jiung Pin

food researcher
Alyin Ong Kouk Min
Azminah Binti Mohd Mydin
Azwin
Chong Kwang Yew
Datin Vishalakshi Ramanathan
Dr Punithavathi Narayanan
Ernie Goh
Foo Wei Meng
Heng Zhi Yee
Irene Teoh
Jenny Loh
Jerry Kong
Khaw Jessie
Khor Muling
Lee Su Pei
May Yeap
Ng Xin Yi
Ong Ke Shin
Ooi Lay Ai
Preveena Balakrishnan
Sara Loh
Saw Siew Siew
Sivahami Krishnappan
Tan Chong Eng
Wong Yoke Loon
Yeoh Sze Ling
Yeoh Sze May

writer
Baelin

translator

Dr Karthigesu Ranggasamy (Tamil)
Tan Yau Chong (Chinese)

Wanis Suwini (Malay)



