The greatest is love

4 Love is patient and kind; love does not envy
or boast; it is not arrogant 5 or rude. It does
not insist on its own way; it is not irritable or
resentful;[b] 6 it does not rejoice at
wrongdoing, but rejoices with the truth. 7 Love
bears all things, believes all things, hopes all
things, endures all things. 8 Love never ends.
As for prophecies, they will pass away; as for
tongues, they will cease; as for knowledge, it
will pass away. ...13 So now faith, hope, and
love abide, these three; but the greatest of
these is love. 1 Corinthians 4:4-8, 13. ESV
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T “What might
you experience by moving at e e C I 0 n

the slow speed of love today?

0”571:1-6; 1 Corinthians 13:1-13  Gospel: Lu

The reign of God expands at a sl
pace because it grows at the s
of love. Love takes time. God’s.
like walking, is slow. You
hurry it any more than you can
the unfolding of a rose’s petals.
unfolds from within. \o}
technological enhancement or quick

fix can speed its arrival. Walking as a ‘
spiritual practi that we
God of Creation, move  attent eptively,

we know that :

I Al he fime. mindfully thro present
May we be moment as if it e the only
prayerful on moment that matterS because it is
each step of the the moment in which we encounter

journey, growing ;
R ourITass the God who walks with us.

and likeness in
love. Amen.
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Hi Everyone!

For this issue, some diligent and generous souls
from the BLC community have once again
stepped forward to share and gift us with their
favourite family and traditional CNY recipes.

Hope you will enjoy replicating them at home. As
we spend time with loved ones - family and
friends, may the light of Christ shine increasing
brighter through our lives, seasoning lives
around us.

Wishing all who are celebrating,
Blessed Chinese New Year.

Presenting

FROM OUR HOME JO JOURN

BLCIANS' LOVED & FAMILY RECIPES
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_IN almost every tribal Chinese cuisine, the

_ appearance of the chicken seem to |nd|cate it's an

~auspicious’ occa5|on From a child's full=month (or

~full moon), blrthdays to weddlngs -- usually a
: chlcken dISh is centerplece ' :

CHINESE STYLE ROAST CHICKEN

Total cook Time about 1 hour 30 mlnutes
Contrlbuted by Jeannle Tan. -

INGREDIENTS

<1 chicken, about 2 1/z - 3 lbs. (1 5 kg 2 kg)

« 4 cloves garlic, lightly pounded
- 1-Inch (2cm) piece ginger, pe_eled__ and sliced

MARINADE
» 3 tablespoons soy sa'uce_
- 1 Y% tablespoons-honey .
- % teaspoon Chinese five-spice powder
- %2 teaspoon Chinese rose wine (or Shaoxmg wine)
- ¥ teaspoon sesame oil :
- Y teaspoon salt
- 3 dashes white pepper

SKIN COATING

+ 1 tablespoon oil (or melted chlcken fat

if you have)

B 1/4 teaspoon sesame oil
-+ 1 teaspoon honey



INSTRUCTIONS
1.Clean the chicken with water and pat dry inside
and out. Truss the chicken (the legs part).

2.Mix the Marinade ingredients well in a small
bowl and rub it generously on the skin of the
chicken and also the cavity. Insert the garlic and
ginger inside the cavity and then transfer it into a
Ziploc bag. Pour the remaining marinade into the
bag and marlnate the chicken overnight. You can
e o s e turn the plastic bag to make sure that the chicken
Is. evenly marlnated :

% Take the chicken out of the plastic bag, d|scard-

chlcken for “about 30 minutes at room

' .|ngred|ents well in a small bowl Set a5|de

4. Heat up the oven to 4OOF (207C) Place the
'-“'chlcken in a roastmg pan (at the lower rack) and
~roast for about 45 minutes. Check the chicken at
30 mlnutes point and if the skln is browned too

soon, ‘cover the chicken wnth a sheet of aluminum

f01l Remove the chicken from the oven and turn it

to the underside of the chicken and roast for 15
i minutes. Remove it from the oven. and brush the
1 entire chicken with the Skin- Coating mixture.
* Continue to roast the chicken for about 5 — 10
minutes on each side, or until bot_h sides of the
chicken become a golden-hued brown in color.

chicken and serve with steamed nce

the garlic and ginger in the cavity. Air dry the

'.temperature or until the skin surface is no longer
wet. You can turn on a fan. Mix the Skin Coatlng

Remove from the oven, let cool, chop up and
serve immediately. Save the juice from the - -
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LoHonChai®i%& =
Contributed by Elaine Kong-Aman |
This dish is famous to have it as a 1st meal of the

~1st day of Chinese New Year. My mom always cook
“this dish and we will have it for the whole day as my

parents believes that we should be vegetarian on
the 1st day of the Chinese lunar calender of the

'year. Hope you all enjoy it too.

PREP TIME
20 minutes
COOK TIME
10 minutes
TOTAL TIME
30 minutes

Ingredients

Dry ingredients :
20g dry Chinese mushroom
15g dry lily flowers

10g wood ear fungus

45g mung bean vermicelli
Others

60g bean curd sheet

3508 cabbage

50g bamboo shoots

60g carrots
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Ingredients (continuation)

50g baby sweet corns

70g button mushrooms

2g fatt choy (black moss/hair moss)
30g sugar

120g white fermented bean curd

Instructions

Preparation

1. Tie a knot for each dr|ed lily flowers for better
presentation.

Soak the dry mgredlents untll they turn soft and
fully hydrated.

2. Cut the bean curd sheet into smaller pieces.

Deep-fried briefly. (about 15+ 20 seconds) remove

and dra|n ;
3 E01 the carrots and bamboo shoots into thm

- slices.

Cut the soaked Wood ear fungus into the SIze similar
to the carrots. :

4. Remove the stem of the Shiitake mushrooms Cut
into two for the smaller one, and slice into three or

four for the. blgger one.
Keep the water after soaking the mushrooms. Use it

as part of the Braised liquid since it is full of flavor.
S. C”ut the cabbage into large pieces. . ity

Cooking

1. Ladle two tablespoons of vegetable oil into the
wok. Stir fry the cabbage until it starts to turn soft.
2. Add the Shiitake mushroom, lily flowers, wood
ear fungus, black moss, carrots, the fermented bean
curd, sugar, the ‘mushroom water, ahd.  some
additional water. Braise for two minutes. >
3. Break the deep-fried bean curd into smaller
pieces. Lay on top of the other ingredients.

4. Add the mung bean vermicelli on top of the bean
curd pieces. Braise with the lid on for five minutes
or until the bean curd pieces are soft. =

Add some water if necessary.

5. Add the bamboo shoots, button mushrooms, and
baby sweet corns.

Braise until the vegetables are soft, and the sauce
thickens. Serve.
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" The Chmese turmp (PE)

FROM OUR

PIC: COLLAGE 3

Also known as yam bean, bangkuang, sangkuang, or

“jicama -it - has SO many names- is an amazing root
_vegetable. It has a thick, fibrous light brown skin

while its white flesh ‘is crisp and moist, slightly
sweet and can be eaten raw as a fruit or-in salad as

‘in_rojak or used as an ingredient in: poplah or stir
.-_frled This dish is, Bangkuang+Char, is.-‘a special
celebratory dish among the Nyonyas and Asians

where the filling is wrapped up W|th |ceberg lettucer

and served.

Mum in law's Bangkuang Char
Contributed by Sheh-Ren Koh -

Ingredients | '
Grated bangkuang, carrots, sliced cabbage
Sliced chinese mushrooms

Cut small pork belly
Sliced small onions
Chopped Garlic
Dried prawns

Dried sliced cuttlefish


https://www.youtube.com/watch?v=wRHvPXgOquM

: rROM Ouk D.arlr Soya sauce

Light soya sauce

'y"OMt TO _ \(/)Vyas’;erpsapu;e
_ OMRS - ite pe er.

BLCI‘ANS' Method.

LOVE_D & 1. Add oil, fry onions and garlic until fragrant
FAMILY 2. Add pork, fry untrlsllght brown :
RECIPES 3. Add dried prawns and cuttlefish, fry until the

whole house is smelly.
4. Add bangkuansg, carrot and cabbage and mix well
with your muscles : %
5. Add'dark soya sauce, light soya sauce and oyster i
~ sauce to taste, add white pepper e
B BO|lforaWh|le S : s
Done! Garnish with lots of chopped ‘parsley and
spring onions.’ Serve wrth salad leaves and sambal.- :
belacan : ‘ —

| Bangkuang
Sengkuang/jlcama/Yam bean
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HAINANESEMIXED VECETABLES

From the AGAK- AGAK SERIES from Mlchelle Ooi's home

to ours with love

Ingrednents
Cabbage, sllced

_dried prawns/praw_ns (or both)

lean pork, sliced ;
yau yee si / dried cuttlefish shreds (optlonal)

clouds ear (wan yi), : g

green bean vermicelli, -
flat type fuchok (dried beancurd pleces)
some Chinese celery (optlonal)

: Method

Soak clouds ear, vermlcelll and fuchok
Fry garlic lightly brown.
Add dried prawns/prawns cuttlefish strlps pork

Directions 3

When pork is almost done, add all other rngredrents
Add black soya sauce, soya sauce, oyster sauce.

If it's a bit dry, add some water, cover it and simmer
for 2-3 mins.

- Once done add in Chinese celery

Enjoy.



Here's her v'ideo for this dish:
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Here you are, ladies and gentlemen. The lovely
- Hainanese Mixed vegetables recipe. TAP_on ¢
4 - the picture above, and the video will play. &



https://www.youtube.com/watch?v=blDEn9Z45FI
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SALA@

i _';'_-'I was mtroduced thls dISh &t a CNY potluck

Most of the ladles found it so refreshrng it was hard"
to stop eatlng i Heres another of the Agak-Agak

~ series, courtesy of my frrend Laura —Adellne |

Blttergourd Salad
Ingredients '

~lraw blttergou-rd thinly sllced

Dressmg

30g Roasted peanuts, grounded
1 tbsp Thai Chilli sauce |
2 thsp Lee Kum Kee plum sauce
1 tsp Sesame oil -

'30g Roasted sesame seeds

Method e
Cut the bitter: gourd into two. down the length e
Remove the seeds and slice thmly ot

No need to soak in water. :
Keep it in an airtight container, and leave in frldge
till serving time.

Then mix in the salad dre.ssrn_g above.

Flavour notes adjustments:

Start with ratio of 2:1 of plum: ch|ll| sauce, or if you find
too spicy then 3:1. :
Sesame seed oil about 2 tsp maybe. Start with 1 and
adjust to taste. :
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INSTRUCTIONS
'FOR THE CHICKEN i sy
1 whole chicken 1.6kgs to 1. 8kgs

1 tbsp hlmalayan rock salt

<‘:i'

Wash the chicken clean (exfollate W|th salt till all
are clean and smooth). This will glve the chicken

skin a nice sheen later. Then give it a quick rinse to
~ clear off the excess salt. Transfer the chlcken to CH

plate for steaming. Set it a5|de

Bring the water to a b0|l ina pot/kuall

Once the water is boiled, steam the chlck'en in hlgh '

heat for about 45 to 50 minutes. (The time for
steaming depends on how blg the Chlcken is.)

To check if the chicken is done, stick a toofhpick
into the thickest part of the drumstick and thigh; if

__the juices run clear, it’s cooked through.



When the 45 or 50-minute timer (for the chicken) is
almoest up, prepare a large ice bath. Once the
chicken is cooked, carefully lift the chicken out of
the steamer, drain the juices from the cavity and
KEEP these juices from the steamed for the Chili
Sauce, and soak it into the ice bath. Take care not to
break the skin.

After 15 minutes in the ice bath, the chicken should
be cooled, drain seompletely and hang dry the
chicken. Cover with clear plastlc until ready to cut
and serve. Enjoy.

_Understandlng - ' i
| The ice bath stops the cooking process, locks in the
juices, and glves the chlcken a better texture.

‘Eat accompamed by the Ch|l| Sauce '
Re<:|pe to follow



'Mlchelle s Chil ,ll Sauce
3 bulbs garllc peeled

Y f' =8 red chilies, deseeded and sllced i
N .. 8 to 10 kalaman5|/l|me (lece only, dlscard the'f-':-'
"_',seeds) <

2 About 5 pleces 2 5 |nches of young glnger '
peeled and sliced
- 1/2 tsp himalayan rock salt (or up to taste)
*Broth/juices from the steamed chicken :
~ (*Refer to her Hainanese Chicken recipe).

Method: : BT i, e O
Put all the ingredients together with the
kalamansi (small lime) juice. Then pour |n_.'

enough of the steamed chlcken juu:es to jUSt

cover all the ingredients. et
Blend. Store the chili sauce in a frldge up ina
dry, sterlllzed and clean airtight contalner '


https://www.youtube.com/watch?v=wRHvPXgOquM

','contnbutaed- by-_;Yue.n_ Théng

ol Tapon the photo above to view the _vndeo
el https //www youtube. com/watch’?

Ve |O9LK’TCuoUI

' 'j?fIngredlénts

. 1tomato’

~1 bunch of leafy vege (choy sum)

G sprlgs spring omons

2 tsp cooking oit
- 1/2 tsp salt e S
o 1/2tsp chlcken powder/stock powder
White pepper (to taste)

Filtered water. (SOOml to 750ml)

Method
Partl %
Prepare a tomato and sllce |nto pleces 5
Put them aside on a place.

Slice the vegetables.

Slice 3 sprigs spring onions.

- 2 tspoil of your choice.
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Part 2

‘Heat some oil in the wok/kuali/pot.

Once the wok is hot, add the spring onions and
Lightly saute them till fragrant. Add water to
prepare the soup. Add 1/2 tsp salt, 1/2 tsp
chicken powder, three shakes of white pepper.
Bring the soup boil.

While waiting for the soup to boil in the pot,
prepare the noedles

"Part3
r--..-'Prepare adry clean bowl e
~ Add 1.5 scoops of flour to the. bowl (please"'-,_‘ G
| refer to the video). Beat in an egg to the flour.
Add an approprlate amount of water and stlr :
to tormapaste VS A

Part 4 S

-Prepare a beaten egg in another bowl

- To the borllng soup, add in the tomatoes and
| leafy vege. Strain the flour batter with a coarse

colander to form gnocchl in the soup. (Please

j’refer to the vadeo)

| ':Part 5 - i
“ Gently stir with the spatula - to cook the
- gnocchi more evenly. Bring to a boil for 2

minutes to cook the gnocchi. Pour in the
beaten egg after 2 minutes. Once the egg is

~ fully cooked, pour |t out to a bowl and serve.

Enjoy.



ke %M: Mrm ATER @trl\lést’nu- CAKE
wa&cw%@ ﬁf]ZOy FR@@HWAH Fer Lo
) dnense 7 ppieces mowe.

%WWW .& Ingredlents,

1 lb fresh water he_ nuts ( 20.p|eces) 2 cups chopped

Ad pted from Ell'

J,_ ~ medium size chunk)**
3 1/2 ccups of water

.W|th one cup cold water*** e

e "Notes & Varlatlons , : 5 3

. You can opt to add other mgredlents |nto the cake, fore
- example, cooked gou berrles toasted plne nuts or even
. white fungus bits. 2o e

same step as adding the water chestnuts into the pot.

would not allow the mgredlents and texture to shme

**If you are usmg rock sugar pleces s use approxnmate
2/3 cup. Some prefer using brown sugar candy (2 slabs)

sugar, rock sugar glves a cleaner taste

Shoppmg adv:sory _ A -
- ***Pan Tang Water Chestnut Flour comes in 250g or 500g

x 'packages You can buy them form supermarkets or from ‘

Shopee, or Lazada

s book My' ‘mndmas K'tChen g '}:-"--'3."?7“"‘ *:':“

150 gram rock sugar (25% 30% of box or half cup ora

250 grams of sifted Pan Tang water chestnut flour mlxed \

i These add|t|onal mgredlents would be added durmg the

I recommend adding only one, or if at most only: two |
—additional |ngred|ents Otherwise, too many Jngredlents

g

or a combo. of both. Though you may use any type of =



SUPPORTING YOU IN PRAYER.

Send in your requests via

WhatsApp to Rev. Thomas,
Adeline or our Council.
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