All festival events are free of charge unless otherwise stated.
Events are correct at time of print. For the latest & most up-to-
date programme details, see the links below:
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Information | 1§ EHE:

W | #i : www.heritagecelebrations.info

FB | i 775 : www.facebook.com|GeorgeTownCelebrations
E | H21 : heritagecelebrations@gmail.com

T | #4£% : +6016-490 2780
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Rirual Foods of George Town HNANTEAN
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fg!gﬁra!e Gearge Toun's fesiive herilage
wilh Lhe celebralory foods of our mulli-

cullural commuriily and get hands-on ind,
oar Lraditions with feslive tood and craf

workshops, cooking classes, ua(fe’ng trails
home visils and more! '
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“The best way

to experience a culture
is to eat the food.”

The city of George Town, Penang, Nalagsia is
the place to be from 4 Lo 7 July 2015 as
food and cullure Lovers arrive from all over
for flerilage Celebrations 7015, the annual
sent. marking Lhe seventh anniversary of
beorge Town's inscriplion as a UNESCO World

Heritage dile.

Witk the thene of EAT RITE. fiteal
Foods of Gearge Toun, Lhis year's fleritage
Celebrations puls the spollight on our cily's
unique festive herilage vith a focus on Lhe
special foods nade Lo celebrale our festivals
and traditional ceremoniés. More Lhan just
2 source of nulrients, these foods are rich
wilh significance and symbols thal express
the beliefs and hopes shared by the local

communilies.

flerilage Celebrations ts argamszd by George
Em Wﬂrftf H&riidge Incorpordlsa( (GTHMHI },
the Penang Stale Agency for ferilage {asked
Lo protect, promote and presérvé Gearge
Tount's cullural herilage: in collaboralion
wilh local associalions, groups and cultural

practitioners.
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A word
from the
Ho Sheau F
curators P K‘*:;jg ung
Prof Tan Sooi Beng

Herilage Celebrations is the anual event which
marks the antiversary of George Towri's inscription as
2 UNESCO Werld Heritage dite. Fach gear, e strixe
lo increase public auareness about the different
aspeels of our cullural herilage.

#s any Fenangile yill Lell qou, food i3 someLhing
very close Lo our heart and so Lhis year, # wanled
to ﬁﬁgkhgﬁi the amazing diversity of George Towr's
fystive food heritage chich uniles us all i Lhe
grand celebeation of Life.

When planning our programmé, ¥e prioritised
aclivities Lhat will help you appreciale the wniqee
blend of failh, beliefs and cultural diversily
hal makes George Toun Lruly special. M the end
of Lhe dag, ve hope thal. you Loo will be able Lo
wnderstand and value our cultural herilage, and

jout us (n our ALSSLON 1o help save il for Lhe benefil

of fulure gener:iiwris.

| asl bal not Least, ved also like Lo Lthank all

our pariners and collaboralors for your kindness
and supporl (and especially for Lhe many delictous
foods you have shared with us = ). We also want Lo thank
Lhe members of our harduorking Leam, and the many
woluntzers vho have slepped Foruard Lo conlribule gour
time Lo make Herilage Celebrations 2015 2 realily.
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T. sl ' Dress Comfortably: Wear light clothes and shoes you can walk for hours in. The Earlier the Better: Room for certain activitiesis

%kat FOE0CK: S LR AR AIRARET . AL 2 0T BIF RO AT limited. Sign up early to avoid disappointment.

Experience | Beat the Heat: Dor't forget to pack your sunblock, hats or umbrella BB AR, SRR, Uk

2 - and stay hydrated.

AR SIS I: R B VTR, B T SRR @Dmneshymm-’fhue'slotstodosomakzmem
’ ToWaNmemmwsmmnshmw&tmhthem have fun and TRY EVERYTHING!

a =] s FABER: EHER  FEER, IWAEEA RNBORR |

3 fransport,
e A4 WRASES . PECHR. TSRS RAIEE T,



Festive Food Workshops

Nombe Apom

Murulkku

1 Adde Paniyaram

Kuih Kapit

Nyee

Suan Pan Tsu

Bak Chang

Ang Thoe Kuih

Hooi Lye Nyee

Karuppatti Paniyaram

Vellai Paniyaram
2 Ketupat Pulut
i3 ArtBwa

14 Tnah KatLau

15 Guek Pngah

i Mikoo

o Community Showcases
@ AsamDaging

@ Barmeah

@ Nombu Kanji

Chee Paniyaram

& Kolukattai

@ Gajrela

@ Auselu

@ UgadiPachadi
@& Pradhaman

@ Aadi Koozh

@ Ponggal

@ Bubur Asyura
@ Nong Yoke

@ Arko

% BakChang

6 Murukku

Cooking Classes
1 Yoke Tang
Tk Bwa
Bengkang Suji
Masi Ulam
Beef Rendang & Pulut Kuning
Sambar & Ponggal
Sambar & Pradhaman
Rice Kheer & Atte Ke Purch
Ang Koo Kuih
Nyonya Lam Mee
Nasi Kunyit & Kari Kay
| Crafts for Festivals
Star Lantern
Flower Garland
Red Packet Lantern
Thoranam
Kolam
Ketupat
. Food &
Craft Market
1 Food Market
@ Craflt Market
) walling Trails
@ The Spice Trail (maeting point)
::%ﬂ Public Talks
Kaki Lima Short
Film Screening
Festive Food Display
1 HE, Street Tow Boh Keong
. Interactive Games
@ Secret Herbs & Spices Challenge
@ Festive Fun Rubs
@ Spice of Life Postcards
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Festive Food Workshops B R LAEH

Gel inlo the holiday siril by learning the W % RTBENE, RARE 4 XA nadﬂ?be
tradilions and special technigues lo make  Bgghix @4y, % %9 B BEHFRL S P on
some of Lhe besl knoun festive Lreals of SRR, (% Masfid Kapitan Keling Qaryah Committee &

' ) . =" Indian Muslim Community Organisation Malaysia (iMCOM)
beorge Tous mullicullaral conmanilies EEH AR NS & SN EIHHI,

Organised by GTWHI Various Timi Various 4.7 (sat| %) (®)4-opm =f¥Jin Masjid Kapitan Keling
LA BB (2504 BRI D) 20 Made from rice flour and coconul milk enviched with lurmeric,
& Sun & Tue Free Event nlombe. apom is @ savury pancake wilk lighl, crip edges and
E 4'7 7'7 ()“?}L B(2) 4 TER a flawurful creany centre. Duing Lo Lhe beneficial medicinal

properlies of Lurmeric, nombe apon is customarily served onl
during the month of Kamadhan shen Mustins observe a mmf}x
of religious fasting, lo aid wn digestion afler a long day
wilhoul food.

Nombe opom R bl kWA 0 2B R4, # IR kel
W-HERBAE. CHASADER, TRRONRTRE
Hhp, BUTHEE RESRAERES - BRI ER M nombe
opom, DB & EEYTT BEIBERA.
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paniqaram §

= Masjid Kapitan Keling Qaryah Committee &
= Indian Muslim Community Organisation Malaysia (iMCOM)
P AP A B Ay & DT A AR A R A

B8 47 (satl %) @ 4-9pm 'Fggwa;sjid@pimxmg

Deliciously chewy, crigpy and sweel, adde panigaran is made

from a blend of bananas, egqs, wheal flour, sugar, sall and
cow's milk. Il symbolises the commencement of a long-lasting
wnion and s lraditionally made by the women of a newlywed
bride's family as a gifl for her new husband's family,

Adde pantyaram & — %9\ EEHE, 192 HlkariEaivg, REE
MEREEE 8% (58 8 BhFD VEEERAAR

HRA &L B LE L RREBETHEREN MRS

BhEBRE

% Seh Tek Tong Cheah Kongsi il =]

B 4.7 (sat %) (©)6-930pm =¥ Lebuh Pantai

(Seh Tek Tong Cheah Kongsi)
it A

Noee are mulli-coloured , chevy spheres made from glutinous
rice flour served in @ seel soup or syrup. lhe round shapes of
the nyee served Logether in @ boul are believed to symbolise
rewtions, which is why il is cuslomarily served by Chinese
communities all or the vorld on the night of the Winter
olstice when loved ones and failies are meant to reunile
afler a long tine aparl.

HE R NSRS 0 ABA RERNEDE HB .,
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@ Masjid Kapitan Keling Qaryah Committee &
“F  Indian Muslim Community Organisation Malaysia (iMCOM)
P A 0y & AR R AT B L

(T 4.7 (sat %) @ 4-9pm F ﬁ’““f;sjid Kapitan Keling

Nurukba are deep-fried snacks of Indian origin which has
become @ popular festive food Lhroughoet Malaysia. Naking
the distinet spiral o coil of Lhe murukku is ot an easy shill
to master as il requires a defl hand and Lechnigue Lo fom
neal shapes.

FERRRE L murkko BB TR, B-HT BADAHRARER
BYRS. BRI ANE, BERDHIE T B
& TR BRI,
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E% Penang Teochew Association
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Paches and longenity hawe long been inlertnined in Chinese
beliefs. In the months when peach trees do nol bear fruil, the
leachew pegple vould mate their oun peaches Lo synbolise
longenly, the ang thoe kuih— small cakes of rice dugh
m,qo:j stugly around @ sawary filling of yams and crunchy
groundials, as offerings Lo ancestors and declies.
BYATREEWE HRRERFHER, BHELWHEY,
HMA SR BER A BRI DI L. LAE RO AR
AR E LS AT XL SRR, R E SRR R
K BLEERR. DRANARRGREEEREL -

A

karuppatli
paniyaran

% Nattukottai Nagarathar Heritage Society
= Nattukottai Nagarathar 3{E# =454

Sat| 7 6-9.30pm Lebuh Penang
5 47 (satl %) @ P -Fﬂ,w

Karuppalti Fanigaram are round sweets traditionally sered
al fillayar Nﬂnﬁu. a a’q that remembers how Lord Ptf:fd,‘dr
(anather name for Ganesha) proved the innocence of a girl
who had been accused of slealing her stepmolher's
diamond ring.

Karuppatti Paniyarom RPiliayar Nonbu 818 A R 7-E AR
VAT T TR TR AN e e R A
¥, TREARREE BREDE NN TN T
Bi. Pl Noobu BB K3 D R4 B0 RABXHR 6.
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kuih kapit
KR

% GTWHI | FRig ittt L

£ 4.7 (sat| %) @ 6-9.30pm = %:;'Emﬂf:;?;ﬂ*
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Kuih Kapit are sueet vafer biscails so delicale that

it just mells in the moulh. A favarile treal al major

festivals, this perfect combinalion of rice flour, eggs,

sugar and coconut milk is traditionally baked till golden

over a hol charcoal fire, in iron moulds decorated vilh

qeomelric designs or intricately draun animals.

s i R - WRYIEEH R, P REESNERNTEE

FE, MR, BE SRR AR REE

MR ERE, RAESHE K LENEREHE, BANGTY

FRAR A, HARTHE L DL R REE BE LA LR

e,

DRRKE B

% Muslim League Penang

= HRS AT

B 4. #) (©) 6-9.30pm = Lebuh Queen

EH 4.7 (sat]7%) (® 6-9.30p -Fn;_,aﬁ

Served al fari Kaya didithitri and Hari Kaya foji, these
glutinous rice dumplings are cooked in coconul milk in tightly
wovent Iriangle pouches mad from daun palas (fan paln
leaf), immersed in boiling waler for an hour.
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% Penang Teochew Association
S R £t

E 4.7 (Sat|%) (© 6-9.30pm 'FL:buhcn-uliz

(Penang Teochew Association)

TR 2

During the Wenker Solstice rewnion, the oot Lye Teochew
families would celebrale vith these square-shaped glutinous
rice cakes (nyee) in brown sugar syrup which would be
ritualistically offered to ancestors and dedlies before bei
ealen by the family logether. Differing from ils usaal roun
shape, i’w re was believed Lo symbolise the fulfillment
of all ambilions.

BETRBROANARRGADTHEY, aBTRRED
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@ Penang Hainan Association

& mmmmanm

B 4.7 (sat|7) @ 6-9.30pm = Lebuh iy
AR R S DY

Arl bua is a Hainanese desserl made vith urlg coconul,

peanuls, sesame and brown sugar. Originally associated

wilh flainanese feslivals, arl bud's popularily as a Lreal

has made il available all-gear round .

DAL, 16 5 E RN A RR R ERAN IR Y
RHBEARE EENTT REE 5 LR RN RPTH
HEBAREXER,

suan

@ Penang Hainan Association

S pekie o
3 4.7 (satl7) (®6-9.30pm

Lebuh Muntri (Penang
Hainan Association)

H B ATB R T 2
lese Lriangular dumplings known as tnah kat Lau are 2
special flainanese lreal made Lo celebrale the importance
of famly. e three comers of the dumpling M;Mdim the
Lhreefold blessings of happiness, weallh and longenly.

tround the 10tk month of the Chinese lunar calendar, it
is customary for marvied daaghlers of fainanese families
lo make tnah kat Lo Lo give Lo their parenls Lo vish them
happiness, long-lite and prosperily.
SHBRERAMUBESR I ERUERERE YR
BRRRERRE FRERIN SERBTH BRARE
CIBEHT ARSI HLE MBS ER R RE,
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= FE it
T 4.7 (sat] %) @ 6-9.30pm =& Iﬁe;xzah Quee

Made from @ kneaded misture of yam and lapioca flour, the
dish i5 one of Lhe mosl iconic fakka foods served al Chinese
New Year. ke round shape of Lhe yam is meant Lo resemble
Lhe beads of an abacus, and Lherefore said Lo signify
,Drmrifq.

ERIRERARMA DS MRS TSN EE. VAT XM
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pariyaran’
2 Nattukottai Nagarathar Heritage Society

' Natrukottai Nagarathar AR e

4.7 (Sat| 7%) @5'9-3DPH1 ?E!Rl{g Penang

These sofl ‘cakes are made from @ mixture of ground rice and

7 GTWHI
T IR AL
ﬁ 4.7 (Sat| 7%) @ 6-9.30pm "F ;le;\;; Ah Quee

Bak chang are savoury slicky rice dumplings which are made

dlreel

TIREY

of Festive ffdmang sk REE

Community Showcase of MR RE AR

Celebratory Foods

Experience a whole year of George Toun's
feslive herilage in just one day as George
Ewﬂ's multi-cullural wnmm‘ig gab"ldr lo
present a showcase of sacred recipes Lhal
have been lovingly passed down Lhrough
generalions!

FARTESTIHMBT Rk, WERA
RHRRY, - RIS FERGAERE
HRENS RN ABERARER, WA
RRINRR S S B PR 2 R.

o celebrate the Dragon Boal Festival. These dumplings are ; . : i

i Organised by GTWHI Various Times arious
Lradilionally wragped in banboo leaves Lo help preserve -FE (S ndtuidhiatiistings) location
Lheir freshness. In the past, Lhe making of these dumplings TR IR B e

dhall thal's fried o a light crisp while slill relaining ils
delicate softness. Among the best-knoun dishes in Chetlinad
cuisine, vellai panigaram is sered al ang special occasion

& B (WA B Eh ) E e V-
was @ heredilary praclice, where parents vould pass doun
the Lechniques they learned from Lheir oun parents, to wrap @ 4.7&7.7 f;%ig g; %&;nt

and cook Lhe bak chang.

WERMT RN EM G, RERNRENTER IWERHEX
WERWEEE. LA REREA DRREDOE S 8 5ES
T, REFEABENEETE.

(pet-reil BB

(7= Penang Chinese Clan Council
55 i SR RIS S Rk

@ Penang Chinese Clan Council
S A R & ik

i = 6-10pm alan Pintal Tali B 7.7 (Tue| = 6-10pm Jalan Pintal Tali
{5 7.7 (Tuel =) @ 6-10p “F"J}Wai B8 77 (Tue| =) @ 6-10p ‘Fmﬁt
These sweel cakes ere mads Lo celebrale the Mid-Autumn
Festival when the full moon is al ils értgﬁiwf and mest
beauliful, when families come Logether Lo enjoy each olher's offerings for one's anceslors.

company and celebrale Lhe beauly of Lhe moon wilh songs, B3 2NN EALRE HENERL BN
poelry, Lea and delicious mooncakes. B s, P
B B-BLYmEs PREEIE, 2RAEE TER,

A RESTH, AHESWEEREEE.

Mi koo are soft sweel seaned buns with an outer Lager
of skin Lhal has been dyed red which are wsually made as

=11
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arselu

@ Telugu Association of Malaysia, Penang Branch
= TR E AR

4.7 (sat| %) (® 6:30pm, 7:30pm, 8:30pm, g:15pm

* Junction of Lebuh Chulia & Lorong Pitt
HrFESE TREEFRIO

Arselu are crunchy deep-fried sweets made from @ mixture
of rice Flour, ghee and jaggery. Most commonly served

al veddings where il is cuslomary Lo serve sweets Lo bless
Lhe urtion of newlyueds, arselu may also be served af ather
festivals, or Lo celebrale important occasions in a household
such as the occasion of a woman's seventh month of pregnancy
(simmanthi) or Lhe onsel of vomanhood in young girls.

Arsely B - REREEREE, DK, BRbT-mraEH .
PRELLDEIBRATRESTRERHEEL -, BE
ek L RS ERMGTAERL A, DT RARER
kAFH, TYRELELE .

% Masjid Kapitan Keling Qaryah Committee &
= Indian Muslim Community Organisation Malaysia (iMCOM)
TP A B £y & Hle i W EE R AT L A0

.7 (Sat| 7 JIn Masjid Kapitan Keling
(5 4.7 (sat| %) -anﬁ
(© 4:30pm, 5pm, 5:30pm, 6pm, 6:30pm,7pm

#so knoun as bubur lambuk, this saaury rice porri
seasoned with aromalic spices is served during the month of
Kamadhan vhen Nuslims observe a period of ritual fasting,
he dish is usaally prepared in large amounls lo share ith
the community af Lhe breatking of tast al sundoan.

Nombu kanji 3 Bbubur lambuk, & — Ik % EBHARKE K28,
BHRERARE, AEE- A AR REAARER S
SRHEEADF.

= Telugu Association of Malaysia, Penang Branch

= PR E A A

B 4.7 (sat]#%) (® 6pm, 7pm, 8pm, gpm

‘F Junction of Lebuh Chulia & Lorong Pitt
HrESETHERFELND

Comprising six distinet lasles or "shadruchuls’, ugadi pachadt
(5 @ chulney that is rilualistically consumed as the f inst food
Lo velcome Ugadt, the New Year. The six ingredients of ugadi
pachadi symbolise the various experiences of (ife which humans
musl face each year: rav mango (surprise), jagqery (happiness),
sall (fear), lamarind juice (disqusl), green chllt (anger) and
Neem blassom (sadhess).

Ugdi pochadi fd 7 Bl AR 3 o9 v iy § — 3 o m b
TSNP RAES W, Ml Rk, D RBEANE- 5w
RAHH A LER $EE (RE), FoE8E (R, & (08,
T35 (R, Hda (M9 Mo (55 |
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chee
pariyaram

S Masjid Kapitan Keling Qaryah Committee &
=" Indian Muslim C ity Organisation Malaysia (iMCOM)
HH AR R & & R ALR

.7 (Sat| & Jin Masjid Kapitan Keling

% 4 J"l: a /\} ?mm

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

4 deep-fried and delicious sweel infused with sesame,
chee paniyaram is cuslomarly given as qifls al engagements,
weddings and ceremonial events.

Chez puniyorom & — %8 € RECRVE £ VR &, RERITE,
SRR WS LER AL R L R E,

= Masjid Kapitan Keling Qaryah Committee 8
= Indian Muslim Community Organisation Malaysia (iMCOM)
T P B2 & THoMe R T L AR AL

4.7 (Sat| A Jin Masjid Kapitan Keling
il 47 ( ) -

@ 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 lo celebrate fari Asgura. lhe

dumplings are filled with a mixture of grated cocond,

Jaggery, dried fruils and other sueels uhich may Lhen be

steaned o deep-fried.

Kolukattol REPEBEMENSHE £+ asl b ERBH L
-, VRAKEER L, e A ETEEREEST
[, B

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

£=2 e Lebuh Acheh (Masjid
47 (satl%) @apm -Fmdayu Lebuh Acheh)

108 (FITEEHEE)

# rich, créamy grivy with zesly overlones, asam daging is made
by boiling !eer buffals innards in a fragrant mix of herbs
and coconul milk wilh 2 Linge of chilli and fresh lime Juice.
In the past asam daging vas sered only to nobilily during
Hari fd,ﬁ, bul has since become 2 dish enyed by tieryone.
A4 HERNEGEC FRMPE TR, A ik
E, R FRE RT3 Wosom doging. HEE
EARBEARHEHFIHRNLE BRI ERAABTEE
WA,

"5 Wadda Gurdwara Sahib Penang
g v )
wharln "
7 (5at| 7% Lebuh Chulia
B 47 (sat17) -F*ér‘i‘ﬁ‘ﬁ
(® 6pm, 6:30pm, 7pm, 7:30pm, 8pm,
8:30pm, 9.00pm

rela, also krioun as gajar ka halva, is @ sweel pudding made
Eg:qrdza’ carrols, m?c’?im‘ ar garnished with af:imﬁ"
and pistachios and sauted in :rize. of Lhe mosl fampes
desserls across Northern India and fokistan, if is traditionally
calen during major festivals like Vasakhi
Gajrelo I8 gojar ka halwa, & - #3557, BB R MBS
Y2 AR E AN T, ARRETCAEAEER 2R
W RPEEE- B ELREG L - A LRBESAY
SERPRANE R

S Badan Warisan Masjid Melayu Lebuh Acheh Pulau Pinang
14 i EECE SO AL

B 4.7 (satl %) @spm = LebuhAcheh (Masjid

Melayu Lebuh Acheh)
I (TR REER)

Barmeah is a fragranl slew of lanb or beef | forlified
wilh tomaloes, barmeah (drabic for okra or ladies ﬁngdrs:’
and a hint of minl. # fawurile comforl dish of J%Mng's
Hrab-Nalay community, barmeah is prepared commanally to
celebrale imporlant events like veddings and Hari Kaga.

Barmeoh RAFBERMENET AN 28, KEFHFEER

B - AR E R AR, VTR R RAEmeE DR
HEAD, SELHEABTARMTRPEIESR 4B
G- BREBEGA.



pradhaman |

F‘%?} North Malaysia Malayali Samajam
= G OERE e
whatm .
4.7 (Sat| 7 Lebuh Chulia
i 47 ) -F H T
@ 6pm, 6:30pm, 7pm, 7:30pm, 8pm, 8:30pm, gpm

Padhaman is a dessert made from rice or green peas and
Flawured vith brown sugar, sweel sices and muls, lhe disk
is Lraditionally sered al the Nd!a‘.?a{i Festival of Onan,
during a fmaf lunch known as dadhya lo celebrate Haresl
festival. lhe vegetarian meal is served vith rice on a banana
leaf sith pradhaman served at the very end of the meal
as desserl.

Prodiamon B - REE, TREREEE, Wil EREE
HEABE, DRBEAGRBAGRY BENSE- 1AW
HE SRRHTEE S LEA-#UASuwhpBER AR, ©
Pradhamon B R BB ERPEHEFLEFH LEHKER
KEERHR ERHS.

nong yoke
ERNH
"= Penang Hainan Association
A
= 4.7 (Sat | Lebuh Muntri (Penang Hainan Association)
Sl e
@ 6.30pm, 7.30pm, 8.30pm

# fawurile disk ol Chinese New Year, nong goke is a rick and
sawury stew of pook belly Lhal's been Lefl Lo slodly simmer in
gravy Lo Lhe poinl of Lenderness.

BN R G HREE WS KRR R, R FRT
W VRESATTEA R REEEL .

@ Muslim League Penang

= R

ﬁﬁ 4.7 (Sat| %) @ 4, 5pm ? Lebuh Queen (Muslim
League Penang)
B S

Bubur Asra is a saoury porridge made with Len different
Lypes of beans or grains. ﬁ: dish is served on Lhe Da

of Asgra, which falls on the tenth day of Muharran (the
First month of the Muslim calendar), which is celebrated
wilh assemblies, ceramahs and prager. Im’iﬂma&’?. Lhe
ingredients for the dish are contribuled by all members of
Lhe commurily and cooked in large gatmfigm Lo be shared
with evergone.

Bubur Asyura B—HIA-HE R RS2 AR H . SEFIEA
- B+ SEWRENY, FRLEHRI SRS BEUEA
% BEREEGEM. GHL AMYMELHEEERKER
- ARNGINENERY B HER RS,

°F Nattukottai Nagarathar Heritage Society
=" Nattukottai Nagarathar S{{Ei 4L

atmln . .
.7 (Sat | 7% Junction of Lebuh Chulia & Lebuh Penang
471 ) ? SR AR

@ 6pm, 7pm, 7:45pm, 8.45pm

Aadi Koozh is a sweel dish made from rice and dhall
enviched wilh jaggery and ghee (clarified buller), often
served as the last dish al weddings and other special
functions Lo signal the end of the celebration.

Aadi Koozh B- R8RS, WAXRNEER T HiGhaEd
Bk, BER R BEcRE RS EHRTER.

bak
Cﬁdf’{g o

@ Penang Chinese Clan Council

i R S R

simie — : alan Pintal Tali

7.7 (tue| ) (&) 6-10pm 'Ffﬁmi

These sticky rice dumplings contain @ variely of fillings and
..-r@qnzﬂ’ with bamboo leaves Lo :r';‘l,odr.'f a distinclive perfume.
According o one legend, these dumplings were mads Lo
commenorate Lhe death of a grmf man who Lhrew himself
into @ river (n grief over his nation's defzal. Juch was Lhe
Love ar.'d r\f.gazd ﬁrﬁ cmmarrcfea( Mmgﬁ, Uidf ;‘m‘ a‘?:.ffrfowgrx
vushed in boals Lo the sile of his death and threw rice
packels inlo the river Lo keep the fish from ealing his bod
—a praclice which subsequently becane Lhe basis of Lhe

Dragm fjmi f%s.'frvaf 2

c’mf 0

r e
(ack-ove) FEF |

(% Penang Hainan Association
S el A

4.7 (Sat | 7 -F Lebuh .\?.ll[h ri [l?nang Hainan Association)
i e B e A o e T
(® 6pm, 8pm

ok (0 s a classical Hainanese dish of braised yam and duck
thal's abvays popular around the lable al rewnion dinners
and Chinese New fear foasts. Boasting an incredible depth
of Fl awur fram the richness of the ydn, duck and fm.?mﬂf
spices, the dish s alloved Lo braise slowly in graw anlil the
ingrediznts lilerally just melt in the mouth.

FE’ Penang Hindu Association

S BRI AW

_ﬁ_'é 4.7 Sat | 5 Lebuh Chulia
( ) -F'i‘f?:h"ﬂi

@ 6pm, 7pm, 7:45pm, 8:30pm

This traditional Indian dish to celebrate the hared is made
by healing rice and mlk wilh jaggery, cardamon, raisins,
cashews and olher nigel spices in an earlhenare pol antil
the mirture froths and bouls over. The word *ponggal” lilerally
mEans 'a»erffan.'mg‘, and the m.-:rf?uumg of the milk s
welcomed as @ sign of abundance.

2 Penang Chinese Clan Council

S i B RIS S R

ﬁ 77 (Tuc| ) @ G-Ime ?_E;I..{.:Efr.’imla]'fa]i

o AitEr
Marubbe is a sagury, crunichy dzep-fried sack made from
a muxture of rice and dhall Flowr mxed with gices.
Allhough Lhe snack is acknouledged Lo have origunaled
in India, murwkbu has been wdely accepled by local
communilies for Uheir oun celebralions and Lo present as
g:ﬂs a’&:-mg house visils




o (oking ~ FEHER-
25 fonfhe' leart WREIEE

Celebratory Food IR B
Cooking Classes

Learn the iecﬁnf?«es‘ ingredients,  SBERBY KRB IR,
traditions, and beliefs in every dish. )37 35 2 AGF BEH IR A,

Fﬁ Organised by GTWHI
Frifii A 370

Various Dates (see individual listing)
ARG (E2EAJIREEN)

RMso per participant, registration required
WS4, MAREHRMS0

For registration | 4 :
Call | 5 or Email | gfeiiz:

+6016 490 2780  rsvp.heritagecelebrations@gmail.com

by Tan Chiew Lan
& A‘ HR K 2 P B Y P

B 5.7 (sun |A 10am-2pm Language: English
. 571 ) @ @ AT
Lebuh Muntri (Penang Hainan Association)|
AR BT N 2 i

tunty Tan Chizw Lan Lakes you for a delightful Lasle adienture
a5 she Leaches you how Lo make yote lang (slicky rice dumplings).
Infused wilk the essence of the istand of Rainan, these pyranid
shaped dimplings ave made by the fainanese lo celebrate the

agon Boal Festival and are wrapped in banana leaves Lo preserve
Lheir delicale Flaor and Lexlure.

S IMKEL LIRGERY, RRFRATER

by Sukhveer Kaur
| BiSukhveer Kaur'P#Rice KheerfilAtte Ke Pureh

4.7 (Sat| 7%) @ 10am-12pm (f) Language: English

B Y

-ir Burmah 108 (108, Burmah Rd.)

%K 5108 Burmah 108
Subhveer Kaur shous you how Lo make rice bheer and alle ke
pureh, v aulhenlic k}yﬂ'ﬂa dishes thal are a musl-hawe al major
celebrations. Kice theer is a sweel rice pudiing cooked wilh milk
and sugar, flasured with nuls and saffron, and can bz sered hol
o cafd’g Lo celedrale happy occasions like Vasakhi. Alle ke pureh is
a sweel pancate Lhal warms the hearl on cold | rainy dags. 1's made
especially lo celebrate Lhe fostival of leeyan Da Mela when voren
of all ages lraditionally gathered logelher Lo dance and play on
roe¢ suifigs hanging from Lrees.

T

e

Bengkcz ng 5;9‘1‘
by Nurilkarim bin Mohd Razha
W Nurilkarim bin Mohd Razha i Bengkang Suji

2.7 (Tue| = g.30am-11am Language: English
8 77 (Teel2) © O e
-F Nazlina Spice Station (2, Campbell 5t.)

Fr 525 Nazlina Spice Station

Explove: the sondeeful vorld of Jasi-feranakan caisine as Chef Neril
Leaches you his recipe Lo make benghang sujt, a Lusurious sueel sugee
(semeling) pua'a’ing made wilh cinngmon, cloves, raising, almonds and
cashew-nuls that's aliays a fawurite ol Muslin festivals.

ENurdl ZERFRA L%
suji. BFREHG TR DA 12
PR BLUMEARPHEDSRMREINEE,

: ! Sambar £ ngga[

by Devi Nadarajan
FiDevi NadarajanP#SambarflPonggal

ﬁ 6.7 (Mon | ) @ gam-12.30pm (D Language: English

WA g
Tropical Spice Garden
(Lot 595 Mukim 2, Jalan Teluk Bahang)
HECENHERE

Gel ready for an unforgetladle bolanical cooking adienture as
Desi Na argyan Lakes you on a Lour Lhrough J@m@'s beauliful
Trapical Spice Garden Lo explain Lhe many hevbs and ices

wsed in local cuising before Leaching you how Lo make sambar, a
classic vegelarian slew of South ﬂ;ﬁﬁan origin, and pongqal, a
sweel milk and rice pudding flavured wilh jaggery, cardamon,
raising, cashews and olher siel spices, and is made Lo celebrale
the harvest.

/rng Kaa Km:’/z

| by Nyonya Su Pei
PRI R e it

B 7.7 (Tue | 9.30am-12.30pm Language: English
. ( ) @ @ WA HE
-IE Burmah 108 (108, Burmah Rd.)

Ze ok 1085 Burmah 108

Have fun in Lhe kilchen with auard inning cook Nionya Su fbi who'll
Leach you how lo make Lhese e’e!igﬂﬁf 'de Tortoise Cakes' 4
f?zmr:gz treat of the dtrails Chinese communily, ang koo keth are
mads vith glulinous rice flour and sweet green bean paste. Sered
af auspicious occasions, Lhe coloer red signifies joy and happiness
while Lhe lorlouse symbolises pouer, longely anj?macaig_

e A e EEE Y BT
BEGBEE R IWEEDURDE A BBEE, AEWAS

Wk
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Nyonya Lam Mee
by Nyonya Su Pei
I BRARLERIRUR A fORA
7.7 (Tue| =) @2-5pm @ Language: English
HAE: WE
-F Burmah 108 (108, Burmah Rd.)
7 7 B 108 8- Burmah 108

Nionga S i Leachss you how Lo maks Lan Mez. This colourfil
d’fﬂ?:r made wp of M:if ellow ﬂm‘fcs%&:gier\ed i a rich swoury
broth madt from meal and prawns, logped wilh an appelising

meal and prauns, eqq slrips, aromalic greens, and crispy deep fried
shallols. Lan Mee, which litzrally trandlates as 'nosdles with socp
poured over' is served al Chingse z!m{ﬁa&,s as Lhe noodles are believed
lo bring 'long Uif?.

EWE M, LR
iRl ALY §
&, AR TEEE.

H by Tan Seok Boey
. B PR 2 O P AR A

% 7.7 (Tue| =) (®25pm (§)Language: English
WATiE: HiE
Lebuh Muntri {Perlang Hainan ﬁssnciaticn)

AR E B i A 2

It bz are chewy filled sveels made from glulinous rice flour
sleared in a casing made from banana lzaves. Symbolising good
Lhings like forlune and hagpiness, sweelness and jog: ik bua are
cuslomarsly made Lo give as congralulatory gifls or Lo announce happy
occasions like weddings.

SRR ERE R
: BEEEN TE

| 5 \ st
Nasi Ulam

by Nazlina Hussin

WNazling Hussin P73

o ;
5.7 (Sun|H uam-12pm Language: English

( ) @ @ AT S

-F Nazlina Spice Station (2, Campbell 5t.)
#fii2 5 Nazlina Spice Station

Joun Nazlina Hessun n Lhe bilchen as she Leaches you how Lo
make nasc ulam, @ popular dish arong the local Matay and Npnya
commanilies v serve 1l during f2 and major events. N
wlan, which means “herbal rice” in Malay, is an aromalic rice
dish bursting silh an extrasedinary areay of heebal flawurs like
f"mm?r.ﬁ.\-.f, ."wr'.'xrx;, tafir lime fr.-:‘are:s, forch qiiger Jrl'rs'u'fr.f. that
basnl and rumeroes types of mat.

5

et

D Nasi Kung{l £

A4 Keri Ka
h‘h\?:\\ by Pearly Kee {

PR S A R A e A
2= 6. (Mon | — 9.30-11.30am Language: English
7 (Mon|—) © L+ g i

-F' Penang Homecooking School (85, Taman Berjaya)
PR i T A RS SR R A AR

Jint local conking icon, J@mff Kee, as she Lzaches a classic dishes
of Nooya culsine, Lhe nasi kungat (yellow tarmeric rice) and kart
kay (chicken curny). Naa kungil, which is also bnoun as pulul kuning
or oei keow pui, s @ glulingus rice dish commen Lo Lhe .“fng. Baba-
f\?m,a, and fokkicn conmunilics of &nmg. The yellov colour of the

ulinous rice comes from Lhe addilion of lurmeric, and i believed
?a symbolise spirilulily, qoodness, rogally and qood forlune: and is
Lhus often sered al auspicious occasions.

| Jambar € Hzgasm
- by Devi Nadarajan
.-"F"J'g

%"f BlDevi Nudnrajnﬂ"'?f&ﬁumhﬂfﬁfpuyamm
E™ 6.7 (Mon |— 1.30-5pm Language: English
7 (Mon|—) ® (D engvee

Tropical Spice Garden

(Lot 595 Mukim 2, Jalan Teluk Bahang)

EL BT EHE
Enjoy @ valk sith Dew Nadarajan as she guides you Lhrough Lhe
Mmd qreenery of I.q:nmg';@ému!:&{ ropical {ﬁce Gafden and
explains Lhe mang heebs and spices used in local cuisine. Afler
Lhal, she'll Leach you how Lo make sambar, a classic vegelarian
stew of Joulh Indian origin, and payasam, @ sveel desserl
pudding made from rice or green peas, flawured wilh brown
sugar, sweel gices and m(i which is customarily served Lo mark
the end of a celebration.
Devi Nodarajon 8 1435 055 — #6558 & BB SR,

% 0y BIEAERL

¥ sombor, BAREE® Tpoyosam. Pouos (FENZ
B IR SREERRNEER, B8
BEREAR#E

Jf;g ffro'anc/

Home Visits

g bk
e Dining Table BRI S I

LML 80

Beef Rendang é fulut Kuning
by Nazlina Hussin
FNazlina HussinZ 8 4 F W82

5.7 (Sun |[—;} @ 9.30-10.30am @ Language: English

AP B

® Nazlina Spice Station (2, Campbell 5t.)
Hi 2 5 Nazling Spice Stotion

Jur Nazding Hussin a5 she teaches you how Lo make one of Lhe rost
belowed dish served al enery Hare f.’gefa celebralion. Rendang &5 a
H.ﬁ.’a, slyle of conking where meal s slovly simmeced 1 a mixture of
gpices and coconal milk wnful of achiewes @ luxarcous dy furush Lhal
paurd perfeclly wilh Lhe richness and sublle spiced aroma of pulul
kuting '.r"-‘.-ffrf'r:s. sticky ruee’) Not gusl limited Lo "14;’@ comprunities,
rendang has been enbraced by olher cullures, such as Lhe Baba
."n%cr.‘-aﬂ who have Lhewr own version of the dish foo,

lake a trip down memory lane as long-tine ~ FRFRTEERWEE -~ BIFHA
local residents welcome you inlo Lheir homes R4 8 ¥ % 5%, W4 E B RWACIVER
Lo eyperience  rare glinpsc o lhe priale sy p g o) WhOTVER B £

Lives growing up in George Toun, and the
special moments shared around the family

dining Lable.

By 1h.

Organised by GTWHI
Frifi R I

Various Dates

RM3o per participant, registration required

WS &, & E BRMA0

For registration | #45 :

Call | 5L or Email | g s %

+6016 490 2780  rsvp.heritagecelebrations@gmail.com



20 Made

woa tCelebrale

w»: Crafts for Festivals

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

Organised by GTWHI
Feiat i ED

B 4.7

star-lantern
matmg

Junction of Lebuh Buckingham &
Jalan Masjid Kapitan Keling
gL SMEERZXO

4 whlique crafl of &nrge Tourts Indian-Mestin commuriily,
Lhese colourful star lanterns are lil 2very evening during
f{m J'Fd’*d Lo brﬂ'gﬂ!ﬂ up Lhe streels anc? hames of Hw_’m
neighbourhoods.

EWNERFATTEREMHLERE -RNF L& S
Y, TEREMABHCEFER PR LA EWEY
HEEE.

5E N F

AT

PRFLEE

@® 6-9.30pm

L | %
flower
gar[ana’
makin
HAE 34

IWFRELIRRIPR I LY BHAEERS
LEER AELYRARE cardtak
EWES ASEARPRRES.

Various location
A4l A,

Lebuh Ah Quee
-F

W 7

Garlands of mulli-coloured cﬁgsﬁﬂf&dmm. rases and

Jasming flowers are made as

erings al Lemples or Lo

bring a louch of floal beauly and sweel perfume Lo
any special occasion.

UEEEE, FAREE GRETHRICHREVADRR
R R

1

EEEW S H R

kéﬁupdﬂ

red packet
lantern @
making
BUFLETE

'F' Lebuh Pantai (Seh Tek Tong Cheah Kongsi)
e HEAE A I 2w

ﬂm‘ng Chinese New Year, i is customary for families Lo give
angpo or ‘lucky red packels conlaining money Lo childken
Lo bring Lhen good Luck. ﬁgg also make red lanlerns oul of
angpow Lo hang in Lheir homes as decoralions.

w ¢ A AR N B R B S B

' ERNEMR, B

wedvmg

Lebuh Queen
i3 2t

Both funclional and decoralive, Lhe kelupal is the iconic
sybol. of Hari Kaya when villagers vould gather logelher
Lo veave coconul leaves inlo diamond shaped pouches which
would be hung up as decoralions or filled wilh rice grains
and boiled lo cook rice.

DRIE R T E DU SHE S5, BATES WAL RE-
&, IWPHRIRE VIORE, AHEER T T AL BEAARD

R CTENRRRHRE.

N

decoraling =
Ly | - ] q‘g
K LAME B : -

-F' Lebuh Chulia
# T

Tese elaborate decorations ase traditionally drawn by Indian
women oulside their homes using crushed rice grains. bfu.‘.’e
Lhe beauly of Lhe kolam served to weleome visilors, especially
Lakshim: the Goddess of Hmpenﬂy. il also semed Lo provide
nowrishment to small ereatures as @ dacly act of kindness lo
all luing things.

gt £ RGBT ARG H THET] o BET] 24
BAHALEMBEE RER

AEETRYERT S LMD,

e

Lhoranam
weavl !Ig
%4 Thoranam

Lebuh Chulia
T

Thoranan are traditional Indian hanging decorations placed
around homes and Lemples Lo imule visitors in Made from
Lender coconul fronds which are folded inlo wing-Like shapes,
the angle and number of wings signified whelher the
oceasion was Azzppg or sad.

horanam RHEASEEBSEHEE TR
. " LAl 7 oK 1
HRFOEREE

EARRRE
EHARANEEES
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lreet 1545 »
of Treats FRERE

Cultural Food Stalls X L% R85

lake a break from all the valking Lo enjoy
a cold and fruily nulmeg drink and try
some of our delicious local favurile foods
Like chapalls, N',anfa nasi lemak, leng ngah
dumplings, rempah udang, sugee cakes, puri
wilh polatoes and more.

Organised by GTWHI -0. m
R IR L @® 5-9.30p

Free Event
E 4"7 {S;\litl s

-F Kampung Kolam
HBFE

/%Silvd[ WK
Ndr/éd LES

Unique Arts & PRI RER
Handcrafts Market  FLEBREES

-~ Whether gou're Looking for @

souwvertir or a gift for a special
someane, you' (L find il all here
al Festival Markel vith o unique
> seleclion of handmade
accessories, jewellery, arbworks,

2 crafls and lradilional peranatan
Jewellery. #lso be sure ol Lo miss oul on the
authentic gmwig Asli weavings and handcrafls
which are aluays a popular atiraction.

Organised by GTWHI
Frifyin AL p -

BEAS UHARBZRAE 0%
VKE B ROt B, Bt BB B BF
BRE BLRT, ERXE R E
X, A DRB NI RN EE, o L
~IRERBNE R, R TR - .

WRBENIRTRALALHEF
LTI % BREWERN X RIEE
e BB EWEE. ARRE
R -REBEKR - WILMBRLER
HEA BEEAAREHRE. R
RHENRER GREAFE €4

Jalan Masjid
@ 5-9.30pm Kapitan Keling

R

Free Event
B 475 amin

- o Loy TS

Walks 2z

Walking Trails ¥ 5%

fn‘;'ax‘a a walking Lour wilh our quides vho  GERRWH AT FHES SAETEH
will lead you Ulraﬂg}! £'Nparf£n£ pfaces. #95 Fe 0 A S B RAE iR ], ﬂiﬁ,ﬁ;@ﬁ?

?‘a’dm ?m.a and the ajmng falr.es of T e
£orge lown's historical inner cily.

Organised by GTWHI  fie= & Mon & Tue
R ﬁ?gélﬂfﬁm{fﬂiﬁ S 6'7 7'7(—1&@

RM2o per participant, registration required

WAL, RAvEEHRM20

For registration | 145 :
Call | % or Email | gfHilpZ:
+6016 490 2780  rsvp.heritagecelebrati nail.com

-----------------------------------------------

K/
Trail | —_ ﬁmr fama’han (2 flour)
@7l o FWATE (Lam

Open up your senses in an exolic shopping HAREL] EEERBFRT S

walkaboul Lour Lhrough the moulhuatering smells, sURABERETE, 67 BrkiEL
sights and sounds of Lhe bustling food paradise - 4 - e 2

that is Posar Kamadhan, where our quide will ﬁ’%j‘?ﬁﬁﬁ 1 ?t‘& E&Dﬁg_ E ,ﬁ 4
explain Lhe many different foods available and TAERAEHER, HBEWR
help qou choose the perfect meal. AR T IR — U £ ke

For the latest schedule, please visit:
BRI 0, i
www.facebook.com|GeorgeTownCelebrations

m Organised by Muslim
League Penang
e AR

<F* The pice Trail (2 fouro)
o R o)

Jpice up your day with Lhis 2-hour journey
of discovery Lhrough Lhe many different
varielies of spices and Lheir application in
heallh, food and religious praclices.

Jrail 2
(77, lue)

H BT R NREREREK
REMR RRFRB WA,

. Organised by GTWHI 9.30am Meeting point:
FE Fe e E LR E English | g Penang Chinese Town Hall,
e Jin Masjid Kapitan Keling
5 BER:
Mandaticy| fom BB A K 22



Ritual P
B Wt ey

Public Talks INTFH

Salishy goer hunger for knouledge vith a B~ HFBAFHEY, LS FEHK

series of public lalks by experls aboul the  £7% % 84Ty EMBFE S BT LK
cullural significance of local foods and e

ingredients.

Town Hall Free Event
B R LA o th i

Organised by GTWHI
Frift i L

B 47557500

Jawi Peranakan Culinary Heritage:
The Special Properties of Lemuni Rice
AT A Y ™ SRR AR R
Speaker | A

L _ Dato’ Dr Wazir Jahan Karim

4 g 10-11am Language: English

i 47 (satl %) @ L i

Lemuni vice is a special type of herbal rice made from the
lemur Lree (Wlex Trfalia) thal is Lypical Lo Geonge Toun, Fenang
and the olher novth-western Malagian slales, uhere il is
traditionally served to Ha{ai :ma;mC i Feranakan vomen as

an ancienl postpartum or confinemenl cooking preparation to
replenish blood and eneegy. Lemunt is also recognised as a
1,000 year old aﬁmm’z'c treatment for enhancing blood flow,
asthma, joinl pains and nomalising digestive syslems.

BAURR -7 BT (Vitex Trifolie) AMEBXE BFEM
EALBHEMNE, SHERENEIRRLEMBOTLLT B

B4 A THE RS, AhnhHRRIRER, AREEE
EHAERT, RASHRUEREES SRRk PER,
HERNBBEG A DELTERDE,

Chinese Traditional Festival Food

e LR

Speaker | £iffA:

Lim Gaik Siang

HoER

" 7 (Sat| 7% 12-1pm Language: Mandarin
4.7 (sat| %) @12-1p G)Mﬁ:w

The Chinese in fenang celebrate more than a dozen festivals
annwally and make special foods just for these celebrations.
Some m‘! Lhese celsbealions are common Lo all Chinese
communities, while others are specific only to cerlain dialect
communities or have become fused wilh olher cullures. Lim

Gaik diang vill Lalk Lo you through these celebrations and
introduce the important o0ds mj Lheir .sigmﬁf.dn'ce lo each
celebralion.

M EA LRSI ER SO PRERBEHENE S LE
BBF Sy, BEREREARNER,

7
2 % §\ " Nyonya Festival Food
® Ry
\ / Speaker | LA
13 Dr Ong Jin Teong
‘MD L
=t o (Sun| H 2-3pm Language: English
B 5.7 (sual H) @23pm @ [ansuae
D (ng Jin Teong 's talk elaborales on the Nyonya dishes
sered during ﬁeﬂr{.mﬂr Chanese New Vear, Cheng Beng, Dumpling
and mid-Wenler festivals, and for n?rmﬁmf‘rﬂ occasons like
ﬁtrﬂeﬁfﬁ‘a\i and 4 baby's first month. Il will debe inlo Lhe nmainly

Nalaﬁ and fokbien arigens of Nor hern f\@arrga cuisings, as well
as is Indian, Thai and .{qgft’.rfa influences

Hindu Food Culture during Festivals
" and Rituals in Penang Hindu Festivals
L Phs . S e e e
Speaker | E#EA:
. Dr K. Ramanathan

7 (sat| 11am-12pm Language: English
8 47 (sul) @uamazpm @ Langage:
Join Dr K. Kemanalhan on an explocalion of the food cullure
of ﬁinﬂr festivals. ﬂrmdc m.rflélp rituals are lied to .s;uecmi'
monthly and annual festivals, which fealure a surprisingly
diverse array of vegelarian foods, cureies and side dishes, and
various special sueels offered Lo the baig in whose honour Lhe
festival is celebraled.

K Romonoshon S RRETVRRERPR v BRE 1L
&

Rice and Food Heritage as Conduit
of Relationship among Sama-Bajau,
Communities of Sabah
i L - LI e R e R A
HYTER 5 e i
Speaker | A :
Dr Hanafi Hussin
-4pm Language: English
[ 5.7 (sun| B) @3-4pm @) Mﬁ; i—.ﬁ gl
fitual reeals much about cullure through s elemenls, druclure,
and furction. Dr. Hanafi flessin discusses the significance of rice
and other food such as buas kuring, m, and drud in the
rituals of the Sama-Bajau communilics of dabah. e will also
compare the funclions of rice offerings of the Sama-Bajau wilh
Malay rituals such as main polec.
ARTR, SH5T8 T R - M ERR AN Honafi
ssinf LR AT E F B Bl P B K
kuning, panyam. durul ¥ RIFREET L oo
# 2 B MR R OAA D R A B main puteri $H
L8 FERRE.




Penang Chinese Clan Council

B R &

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.
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Experience the Living heritage of George

with the winning short films from the KAKI 3 s £ & 3wk,
LIMA Short Film Competition (KLIFC) 2015.
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Badan Warisan Masjid Melayu Lebuh Acheh Pulau Pinang
TR L

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.
TR E AU OE T19934F, BIEMR TR
REFEZ FARAL L, FEOMRFTRE A0 R
i,

Hong Kong Street Tow Boh Keong

Filt R

The Tow Boh Keong is one of the oldest temple in Southeast Asia
dedicated to the veneration of the Nine Emperor Gods.

F R R R B LR AR B AR S

Masjid Kapitan Keling Qaryah Committee & Indian

Muslim Community Organisation Malaysia (iMCOM)

T B [ B 2 B 2 & T 3fe G T EP R AR bl A R A 41
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 B A T b R ED R R
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Penang Hainan Association
Discover the lasteful treasures of Pona LS ERAMERY BB EER Y, B R 2

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,

BomiE R R A RS, mAEU) T R i
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Penang Hindu Association

O E A B2

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

BRI BE A2 e — O AR LR RAR B R R Y. FE S
TR R L.

Penang Teochew Association

ARG R 25 17

The Penang Teochew Association is committed to revitalise

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

BRI R £ PR TRR SN A LLRECh TR R
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Seh Tek Tong Cheah Kongsi

HEEE AL 2 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.

MR8 4 A RAORIR G T T R A R R A B

Town as local communities display the ageless — Bh I, WREKRARTH X
ceremonies and Lradilional practices iZai hae  fyig ¥ Muslim League Penang

PRI AT AR

been passed down through many generations.

Nine Emperor Gods
Vegelarian H-ager sz%rmgs

LEPRRERER

ke Tow Bok Keong Temple in Lebuh Cheong Fatt
Lee is one of Lhe oldest temple in Southeast
Asia which is dedicated Lo the vorship of Lhe
Nine Emperor Gods uhose veneralion Lakes the
form of an offering of special vegelarian foods
on Lhe ceremonial allar.

Organised by GTWHI
Feia il £l
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® 3-5pm
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.F Hong Kong Street Tow Boh Keong
7-9 Lebuh Cheong Fatt Tze
A
FHERT-95

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.
PRI R B AR 194045, iy — 20 MR AL 7 S e LA 2 Y
HrERRT AR, BYERBUE A R .

Nattukottai Nagarathar Heritage Society

Nattukottai Nagarathar 4k i 7= <=

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

Nattukottai Nagarathar 3 {8 FE 42 T20144812 B tE 4
4, ARG S G EN /RN IL1k™.

North Malaysia Malayali Semajam

LB THE e

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.
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Telugu Association of Malaysia, Penang Branch

DR PYRE S [ e il &

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.
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Wadda Gurdwara Sahib Penang

HRR 8B3h

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.
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