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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
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| 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,
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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
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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.
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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-‘
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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
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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.

K Romanathan % REK BARk S50 K v BB L,
KEBEARELALRIR BT PREATREBHERM
A DRBESEFRERERRE 2L DBEHE
R AR R, S FEEARRERRS ULRR

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.



g .Q / m@iﬁ FEEEN
e BEER IS

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

whln
B 57 & P

e Oer Livi ng XAt w
@@ laditions 5= e

PREERE

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 %
@ 77 S R ERER BHETIS

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
BHFEZ AN RAL Y, BRI R SR &
S,

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.

B R AR R B LA B B AR S

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
B, LUINSREDFERENTARAY SCAbiA R, Fh o st didrds o A0
S RFEMALHEK.

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
B DR A M2 50 E R,

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
&, RTEMR R 2 W& ESHR.

Penang Hainan Association
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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.
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Penang Hindu Association
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The Penang Hindu Association is a non-profit association that
concentrates on providing assistance, guidance and support to
needy members of the community.
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Penang Teochew Association
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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.
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Seh Tek Tong Cheah Kongsi
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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.
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Telugu Association of Malaysia, Penang Branch
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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
RIFEEZGESBAEERR . 8. e, 0k M. 8F%T
[)E 6~

Wadda Gurdwara Sahib Penang
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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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