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Welcome to the autumn edition of

the JETAA Newsletter.

It’s set to be another fantastic year for JETAA in
Sydney.

This year two new members on the

committee, April Morley and Daryl Beahan,

¥\ have come up with some great ideas for new
| JETAA events in 2009.

We look forward to opening night of the o

Japanese film festival, sushi at the fish

markets, sumo and hanami. We will also ’ETAA TRIVIA N'GHT
. . o m

continue with popular events such as trivia, f"day 17 ap"|

taiko, Japanese hip-hop, bonenkai and start@7:30pm

Shaberanaito with the AJS and JSS. See the
full events list for more details.

where: madam de biers
42 dadinghurst road, kings cross 2011
$10 to play, $5 pizzas, $9 steaks
Let us know if you have any suggestions. |

hope to see you at one of our events!

mixed japanese/ english questions, teams of 5
bring your friends or make new ones on the night!

Sharon Van Etten

Save the Date

Recipe, * 4 H -« Trivia Night (April 17) « LA * Sumo night
(May 23) * N H ¢ Pre-departure Orientation (June 20)

Summer « £ H -« Taik-Oz/fish market (July 11) * /A H * Nabe

Matsuri, night (August 7) * JLH * Hip-hop Yum-cha (September

5)« ? H « Sakura Garden Event (TBC) * T-H -
Careers Night (October 30) * +*—H * Hanami/sake
tasting (November 14) « ?2 H « Opening night at
Japanese Film Festival (TBC) * t*—H ° Christmas Party

2009 Events




Jet Journey®utumn 2009

R e C| p e Yakitori Chicken with Pickled Carrot Salad

Teriyaki Chicken

9 1/4 cup (60ml) light soy

sauce

1/4 cup (60ml) mirin

8 chicken thigh fillets,

halved

9 1 cup (200g) rice, cooked to
packet instructions

f
f

Carrot Salad

9 2 tbs rice vinegar

9 1 tbs caster sugar

9 2large carrots, sliced into

ribbons using a vegetable

peeler or mandoline

1/4 cup coriander leaves

1 long red chilli, seeds

removed, finely chopped

9 1tbssesame seeds,
toasted

= =

Recommended by:
Michelle Fox

Discovered in:
Delicious, March 2008 p 139

NATSU MATSURI

The 2009 Natsu Matsuri in Sydney was held on Saturday 14
February at the Harbourside Amphitheatre, Darling Harbour.

Despite the cold and wet weather, hundreds of people came

(serves 4)

Method

1. Soak 16 wooden skewers in water

for 10 minutes while you make the

salad.

. For salad, warm vinegar, sugar, 2

tbs water and a pinch of saltin a
small pan over low heat for 1
minute, stirring to dissolve sugar.
Cool, then toss with carrot,
coriander, chilli and sesame in a

bowl.

. Meanwhile, combine soy and

mirin in a small pan over medium
heat. Simmer for 5 minutes until
reduced.

. Heat a chargrill pan or large non-

stick frypan over medium-high
heat. Thread chicken on skewers,
brush with soy glaze and grill for
12-15 minutes, turning and
basting once, until cooked
through. If desired, bring
remaining glaze to the boil over
high heat and use as a sauce, then
serve on chicken, with salad and

rice.

I f yo
having
cravings for
home
cooked
Japanese
food, this
recipe will

bring back

memories of
Yakitori!

Remember: Sumo Night

When: 6pm 23" May

Where: Crows Nest

More det ai

X
Japan Cluo of Sydney

to see a range of performers including taiko ensembles, dancers, jugglers, folk singers and shamisen

players. Several performers, including taiko group Shimafukuro, had travelled all the way from Japan to

perform at the festival and they impressed the crowd with their energetic and passionate performances.

Thank you to JETAA was asked by the organisers to MC the event and liaise with the performers and

crowd. It was a long day but a really unique and fantastic opportunity. Thank you to everyone involved!
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