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Ich selber habe ldngere Zeit
in Tirol gewohnt. Die Tiroler
harmonieren mit der Natur in ihrem
. Leben. Am Wochenende wandern
sie auf die Berge und ihre Hauser
- umgeben freundliche Blumen und
~ schattenspendende Baume. Auf den
Balkonen erfreuen unsere Augen
Blumen und Blaten in Blumenkasten.
Am Holztisch in der Stube sitzt die
Familie beisammen, wahrend
| sie selbstgebackenen Kuchen
mit Marillen oder Kirschen
aus dem eigenen Garten isst.

So eine bezaubernde
Zeit konnte auch ich bei
einem befreundeten alteren
Ehepaar und dessen Familie
verbringe, eine immer noch
eindrucksvolle Erinnerung fiir mich.

An einem Tag in den Osterferien war
ich zum Tee eingeladen. Manchmal weht
ein gemutliches Liftchen im April. Wenn
ich meine Augen schlieRe, fihle ich
mich, ich als ob ich ein Teil des Baumes
im Garten ware.Es hat den Anschein,

> | als ob die Blatter der Baume und der

Bliitengewdchse und die Luftklange
eine ruhige Musik erzeugten. Wir haben
eine von der Frau des Hauses selbst
gebackene Mehlspeise gegessen und
Frichtetee getrunken und 6ffneten
wahrenddessen dem Chor aus dem
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Garten unsere Ohren. Marillenknodel (fur
Leser aus Deutschland: AprikosenkldRe)
so heillt diese kostliche Mehlspeise. Sie ist
ein typisches Gericht der Osterreichischen
Hausmannskost, das aus Mehl, Eiern
und Milch gemacht und dann noch in
Panierbroseln und Butter gewalzt wird.
Wenn man mit einer kleinen Gabel die
Marille, die idealerweise im eigenen
Garten gewachsen ist, ansticht, flieBt das Fruchtfleisch der
Marille Gber und die SiiRe des Staubzuckers und die Sdure
des Fruchtfleisches verbinden
sich zu einem Geschmack,
der sich in Worten nicht
beschreiben ldsst, so
wunderbar wie er ist.

Viele Tiroler haben
auch einen eigenen
Naturraum, obwohl sie in der
umgebenden grofRen Natur
leben. Einige Tiroler haben
eigene kinstliche Garten. In
der Ndhe meiner Wohnung
gab es Gartenhaduser mit
Blumenanlagen. Die Besitzer der Gartenhduser genielRen
dort Naturschatze und BlGtenpflanzen. Blumen beriihren
die Menschen im Inneren. Wenn man der Stimme der Natur
zuhort, verandert sich auch die Seele.

Unter den Lebensmitteln, die Osterreicher gerne kaufen,
befinden sich viele , Bio-Produkte”. Man kann Bio-Gemdise,
Bio- Eier, Bio-Milchprodukte und andere Bio-Lebensmitteln
auch im ganz normalen Supermarkt finden. Osterreicher sind
sehr offen fir Bio- Produkte. Chemiefreiheit macht nicht nur
den Korper sondern auch die Gedanken gesiinder.Eine Tiroler
Spezialitdt mochte ich noch vorstellen und zwar den Tiroler
Speck. Nach dem Schlachten des Schweins
wird der Bauch- und Riickenspeck vom
Schwein gel6st und anschlieRend gewaschen.
Nun werden in einem Behalter verschiedene
Gewdrze vermischt. Die Hauptbestandteile sind
Salz, Kimmel und weiBer Pfeffer. Der Speck
wird nun mit den Gewidirzen kréaftig eingerieben
bis er mit einem Gewirzmantel umgeben ist.
Der anschlieBende Herstellungsschritt ist das Selchen —
das langsame Rduchern- des Fleisches, wodurch es den
typischen Geschmack erhélt. Geselcht wird mit Sdagemehl
von Tannenbdumen. In der Selche bleibt der Speck je nach
Gewicht zwischen zwei und drei Monaten, um dann in einem
kithlen und dunklen Keller auszureifen. Tiroler Speck wird zu
Kase und Wein oder als Vorspeise verzehrt.
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Tiroler Speck der Familie Handl ist am bekanntesten. An
meinem Wohnort wohnte die Familie Handl, darum ist mir
der Name noch mehr in Erinnerung!

Tiroler genieBen nicht nur ihre heimischen Gerichte
sondern lieben auch das Handwerk. Es ist vielen Lesern
sicher bekannt, dass es in Wattens, nicht weit von Innsbruck
die Kristallwelt der Firma Swarovski gibt.

Aber hier mdchte ich noch ein
anderes Gesicht des Handwerks
aus Tirol vorstellen:

Das ist der Filigran-Schmuck
der Familie Bliem in der Nahe
des Goldenen Dachls in der
Innsbrucker Altstadt. Der Tiroler
Winter war immer lang und
. brachte viel Schnee, daher war
| solches Kunstgewerbe neben der
Landwirtschaft sehr beliebt.

Seit 1911 steht der Name Bliem
fur die Anfertigung hochwertigen
Schmucks. Sie machen Einzelstlicke
und handgemachten Schmuck, der
einzigartig auf der ganzen Welt ist.
Ein Markenzeichen ihres Hauses
ist das Filigran- EdelweiB (die
Osterreichische Nationalblume) aus
reinem Silber, ein kiinstlerisches
Meisterwerk, mit dem sie nur
ausgewadhlte Geschafte beliefern.
Leider hat solch traditionelles Handwerk aus Leidenschaft
nur wenige Nachfolger. Diese Situation ist dhnlich wie
in Japan. Die in und mit der Natur lebenden Menschen
bewahren ihr hochwertiges Essen und ihr traditionelles
Handwerk.

In Tirol gibt
noch viel mehr
Empfehlens- und
Erlebenswertes,
ich konnte nur
einen Teil von
der Natur, der
Kulinarik und
dem Handwerk,
die die Tiroler
Lebensqualitat
bilden, vorste-
llen.
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| remember when | was little and
couldn’t stand too much spice in
my food, my mother would always
encourage me to train and familiarize
myself with it. She said ‘If you can’t
eat spicy food then you can’t be an
adult! or something along that line.
At that time | simply thought ‘How
can such a stupid rule define what
an adult is?’ and refused to eat them
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. My homemade 'tempe penyet' with a lot of sambal around it e N .
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away in a foreign country, | do miss those intense spiciness
and the variety of chilies | can find easily back in Indonesia.
The majority of Indonesian friends | talk to share the same
feeling. We pour a lot of effort to find chilies from online
shops to make our dishes or create the famous ‘sambal’
(chili-based sauce) to accompany our meals. Why do
Indonesian people love spicy food so much anyway? How
did it become so deeply ingrained in our food culture?

Actually, chili is not even native to Indonesia. They were
brought in by the Portuguese from Native American land
around the 14th century. Due to the climate, the species
was easily cultivated and over time, it spread all over the
country. Until now, it is not clear why Indonesians developed
such a deep affinity to it but scientifically, chili has some
interesting functions: 1. It can act as a preservative for food
which would otherwise spoil in such a hot climate; 2. Eating
them will make you sweat which cools down the body, and; 3.
It is also an appetite stimulant where hot climate suppresses
one's appetite. Perhaps that also explains why a lot of
tropical countries have a strong spicy food culture.

Now, chili is inseparable from Indonesian culture. We have
so many dishes where chili is not there just to season the
food and add a little kick to it,
but instead as part of the main
ingredient. Even cuisine from
the Padang area is said to be
impossible to make without chili.
And some of the traditional foods P
made with chili are the ones used [
for religious ceremonies such as 5
Balinese lawar (mix of coconut,
spices and minced meat) where §
it is then placed as an offering to
the Gods in weddings or funerals.
So there you have it!
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We even have chili Christmas tree!
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Living in Japan has been incredible. |
have experienced so much in just a year.
There is always some new adventure to 3
be had. Whether it is exploring a path =8
that goes up into the mountains by
Nanzen-ji or studying the intricate details %
that went into designing Nijo Castle.

Japan is just an adventure waiting
to happen and if you are lucky enough
to live in Kyoto then you will never run out of temples,
shrines, castles, gardens and more to visit on weekends. |
was so happy to be placed in Kyoto. Though | did not know
anything about Kameoka, | was very happy when | saw
the small city for the first time. The scenery was breath-
taking. Wherever you looked, you could just see fields of
rice and | was awestricken by the beautiful mountains that
surrounded the whole area.

As time went by, | got to experience various things that
made Japan unforgettable. Firstly, the seasons. In South
Africa, we don’t have 4 distinct seasons. The Autumn
leaves were stunning. | had never seen so many shades of
reds, oranges and yellows. Then the winter came and | saw
snow for the first time in my life. | was terrified. It was so
cold, which | am not used to, but it was so beautiful. | felt
like a little child again. | would walk past
a big heap of snow, stop, look at it and
then jump in. Then came my favourite
part, Spring. | have always wanted to |
see cherry blossoms. Walking down
Philosopher’s path with my boyfriend
who came to visit, with the beautiful
blossoms blooming everywhere, is one
of my best memories in Japan.

One of the best surprises when |
got to Japan was how delicious
all the food was and how friendly
everyone was. Living in a different
country where you don’t know the
language or culture is challenging,
but the people in Japan made my
stay much easier. | am happy to say
that | made many friends who are
from all over the world and | am
sad to say goodbye to them.
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To everyone that |
worked with, thank you
for your guidance. It was
an honour to work with
all of you. To my students,
it was amazing to teach
you. Keep working hard
on your English. You are
all going to grow up to be
amazing people. Never
stop being yourselves and
remember to always have
fun.

| got to do so many amazing things in my time here.
From visiting temples every weekend or going to Harry
Potter world at USJ, to riding on the Hozugawa river boat
and the Torokko train. | tried to do as much as | could, but
sadly there is not enough time in a year to see everything
so | will have to come back very soon. Therefore, | am not
saying ‘Goodbye’, | am saying ‘See you again’.

Enjoyed crackers with marula jam (a jam made from a the marula
fruit in South Africa).
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Suzette teaching the children about animals in South Africa. There were lots of interesting animals!
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Learning animal names in English through a karuta-style game!
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Children having fun with he african drum craft.
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Sang and danced toatra |t|ona| african folk song! o
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On the evening of August 16, the mountains surrounding
Kyoto city are lit up with giant Chinese characters and motifs. The
Gozan no Okuribi festival, centered on the Daimonji bonfire*,
is very famous. As a main tourist attraction in Kyoto, there are
many plans packaged to provide an experience where one can
relax and take in the view after a luxurious dinner. However, the
Gozan no Okuribi festival is at its core, an Urabon-e festival (a
Festival of the Dead or Buddhist All Soul's Day) where spirits of
the departed are sent off into the spirit realm. Since the spirits
are sent off with ritual fires, naturally there are also fires that
welcome the spirits.

There are various ways to do so
depending on the temple and sect,
such as the "Mantou-e (Festival of Ten
Thousand Lights)" and "Rokudo-mairi
(Six Roads Pilgrimage)". For example, at
Rokuharamitsu-ji Temple, 108 dishes filled
with oil are arranged in the shape of the
Chinese character "Dai (big)" and then
lit for 3 days from August 8-10 in order
to welcome "Oshorai-san (the spirits of
the departed)". In another example, at
Senbon Enmado Temple, participants
first float the wooden mizutoba tablets,
then the mukaegane welcome bell is
rung followed by the opening of the
doors to the butsudan (Buddhist altar)
at the temple to welcome the spirits of
the departed. While some sects do not
perform such welcome rituals, there are
no walls between sects when it comes to
paying respect to and praying for one's
ancestors.

In my family, we welcome the spirits
by burning "ogara (dried hemp stems)"
every year on the evening of August
13th. After hosting them with the utmost
hospitality, we prepare eggplant cows
and cucumber horses on the night of the
14th, light the candles, and send them
off. When doing so, we will always make
sure to say, "Please come back again next
year". Guided by the small light of the
burning candle, our ancestor will ride on
the back of the cow and set off for the
spirit realm. While it pales in comparison
with the bonfires on the five mountains
that burn ferociously in the summer night sky, it is nonetheless a
fire that lights the way for the departing souls. | hope that those
who watch the fires burn at the Daimonji Festival this year will
also quietly pray for and send "Oshorai-san" off in their hearts.

As if to lament the passing summer, the fires gradually
disappear, giving way to the descending silence and darkness.
With the end of the bonfires, comes the end of the summer
festivals. Just a little more and the heat will also follow.
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William: | moved to Japan 8 years ago with my family from
Los Angeles. Prior to moving here, | visited Japan several
times on vacation and always remember missing Japan when
| went back to the states. Everyone knows what happen 8
years ago with the global economy taking a deep plunge. As
a result of that, | lost my job. At that particular point in my
life, 1 didn’t know what | was going to do, until the suggestion
of moving to Japan came up. Without hesitation, | said yes
and 4 months later | moved here. As the saying goes where
one door closes another one opens.
SERICREEEICOYVEILANSLARANEELT,
CIABIoBLTERBHENCHLMELAREIN-C &
NHY. PAYAIZESE=UIZ. BRAIELLCLGEST
WELF, SHFHIOHATMEMTERELIAEL. &£
STRELVDOIDMN AN S FEIT, BAERIZE ol
FTELWSIRENFELLENY, ICEDEICEY. 44
BRIZIIAXRICETLDEL, SEHOETED &, M
THEHHNIEHRSMHY 1 (BER | FT7ZHA=DFFD &
L5 —2AFK) &LV ETT,

| heard that you have recently put{out;an album..How:long
have you been doing music? How'have your:life'experiences
influenced your musical development?
RIETZILANLEZFHLIZEBW=OTTA, FEXFIL
HTENSKLWVWTIMN?V s VT LESADETEIE, B
DOEBNLEDELIBEELZZITTOVEIN?

William: Well it’s not actually a full length album. It’s
more like a 12 inch/ EP with 3 songs on one side and 3
instrumentals on the other. The name of the project is
called "Down 4 Any Test" | teamed up with my business
partner Kogeemo to put out the project. It’s now available
digitally and on vinyl. I've been doing music for over 20 years
professionally. It’s a hard business, but | love music and
being creative.

E(F, MIMEASA VA RYILAVFILIBAY DS
ZLa—FEHLEL, 24 LI Down 4 Any
Test] T3, ECRR/N— b F—D Kogeemo & D [FE
flETT, TUOALBRAELO—FTHRFELTLET,
20FUEETOELT, BEFHZETHO>TLET,
BLOWERTTN, TELAENLGHLEEFLRIFETY,

For this album in particular, every step of the production was
done by me. From the recording at my home studio, to the
designing of the album cover, to pressing up the record and
finally, the shooting of the video. So with that comes a lot of
challenges and obstacles, but as | stated before | love it.
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TR LESNCSABYFELZ, TNTELEEEN
FELGRBFEEDLY FHAS

Most of my life experiences are put into the music. You see,
music is my therapy. It’s a way for me to express myself. |
do it for myself and if people love what I’'m doing, then | am
grateful for it.

FADNERBRDZ N, BEFEICREZEATLE
9. BEFELT, BNBEEEREITSAHETY., B
POE=OICBEETHZLTOETH, ROBTENIFE
[CE-oTWEHoiELLRVET,

What are your thoughtsjon,beingla musician in Japan? Also,
what’s next for you?
BACEREEHZLTRERLoNECLERAITIN?E
FESRDFEEBRATLIEEL,

William: Although there'is/a language barrier, it’s about
the feeling'in the music. Once'you’ve experienced that
feeling there’s no denying it. What I've learned living here is
Japanese people are very soulful people. I’'m very surprised
at what people are listening to. It’s all about energy! Energy
is universal! All in all, the experience has been really good.
EEDEEFHYFIA, BETIE, [IFLHKRETY,
BEMDICENEL, BhohFEA, BRAFET
LRBEENZERBVET, BoNMAZENTLSDN
EH-OTEZTFEL, BEFIRLF—DEETYT,
IRLF—FHRAXEBEDOLDTYT, §ETORRIEL
TEMNDS=TT,

I've been blessed to tour through Europe for the past
couple of years, but now we are trying to set up some live
performances/ tours throughout Asia.

COHE, A—AYNYT—HHEKLIBRICEENE
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For my very first time to the Philippines, | went to
EL Nido. El Nido is a wondrous place located at the tip of
Palawan Island in the Philippines and a gateway to the
surrounding beautiful uninhabited islands and beaches. This
vacation was also a reunion trip that was 5 years in coming,
with a very good friend from Germany.

Island Hopping, Kayaking, Snorkeling, Diving, Caving. We
spent a highly fulfilling 4 days in tropical island paradise.

At El Nido, island hopping is an absolute must. Due to the
huge rise in the island’s popularity as a tourist destination,
island hopping tour routes run by tour
operators are standardized. There are 4
types of tours— Tour A, B, C & D. The best . 7
and must-go tours are tours A and C.

On our bangka boat, a boat used often
in Southeast Asia with an outrigger fitted
on both sides to resemble a water strider,
our captain, Jack (as in Jack Sparrow. |
truly kid you not) and his crew of 4 men
skillfully navigated the way to the beautiful }
lagoons, islands and beaches.
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We had our first scuba RITOIBEIZCMH TR
diving experience on the il X1 —NFAEVT ERER
3rd day of our trip. One of LELE. xbRENLZS
the most exciting things ED—DlE. MMBFEIZE -
that happened to us then TWAOIHAZEEL
was the sighting of a sea Z&TL, ¥z, 3DH
turtle resting on a coral DEFAEVT ARy FTK
FhASEBTERSLEL
=, RAY IR AAS%E
ROF T nFEzLE! BA
TEIRETHE!

reef. Also, | lost my gopro
camera at the 3rd dive spot
but the crew actually found
it for me! What amazing

luck!
On our 4th day, we took a van at 4:30am to

Sabang for a tour of the Underground River that
is one of the "New7Wonders of Nature".

Before heading over, we went caving and
ziplining at Ugong Rock.

ABEIXFRTABE 30 DIC/AVIZEST,
L F - HREFRBEOMTANY 728
b T A=, HAUKRIZAENE LT,

CCIZELEIZ, 9Ty Qv Y TYY
i TS5 4V ERBEIERELELE,

—a _—

HTRENINTEAFEY ! FFEICE LS
DEKRNERBAHYFELE, BE
ZRT, EABIDIZUTLS DD
NYFITMH?

WRENYT7—0&, FYEIZ2
EOERAA CHh7T7ERR!

The underground river truly did not
disappoint. There were so many interesting

rock formations. Can you guess what the
ones below look like?

At the end of our tour, we were even
lucky enough to spot two huge monitor
lizards!

& - - .
T)L-=ZFTBITEHEIEEN-
00, HRAEKMMALDELET L
HRCGYELR, By ABEEE7T
DT7ERLTWVWASAR2)TDLAR K
SURBREEMNL., —ARODBERAD
ZOF. 0 FHBERTISA2AD
TAVDANDEEMET, HIZ. F
ETHLTWSI 2 YT AD/INT—
Ay TI*x & N —N—HEFD
months, and a Japanese girl who was TA4VEVRAFIANDEFEET
travelling solo. Last but not least, : PHLLBYFELE ' BALGEKT,
we also became fast friends with an Italian power couple RITIXEICEEL LLVRERTY,

working in Hongkong and a Filipino-Canadian mother-son
pair from Vancouver! In so many ways, traveling is a truly

Despite the short amount of time
spent in El Nido, we became friends
with many fellow tourists from
all over the world. From a pair of
nurses from the US who have been
traveling together once a year for
a month for almost 20 years, to a
restaurant owner from Italy who was
travelling across Southeast Asia for

. xXT—H v TN EGREORRTHLEN OBRAT, HEMI
marvelous experience. BENOBEAT—ERERDNYINOZETT.  page 1]
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