Cairns School of Distance Education

NEWSLETTER
Term 4 2017

Term 1 Date Claimers

Principal’s Report

Term1

22/01/2018 – 30/03/2018

Dear Cairns SDE students, families and friends,

Australia Day

26/01/2018

I write to you at the end of what has been another very
busy term. For me, this one has been even more
interesting than usual as I have had the pleasure of
leading our school during the last five weeks in
Andrew’s absence.

OLC Community Lunch 29/01/2018
13/03/2018
12 – 16/02/2018
19 – 23/03/2018

Barista Block
Hospitality Barista Block

Problem Based Learning
Savannah
19 – 22/02/2018
Brisbane
24 – 25/02/2018
Musgrave
26/02 – 01/03/2018
Tablelands
27 – 28/02/2018
P&C Meeting

12/03/2018

Art Camp

14 – 16/03/2018

Robotics – Sumo

22 – 24/03/2018

Year 11 & 12 Block Exams

26 – 29/03/2018

Music Camp

27 – 28/03/2018

Good Friday

30/03/2018

The two highlights of Term 4, as always, are our
farewells to our Year 12 students and the activities of
Celebration Week. Both mark the end of a phase before
new beginnings in 2018.
At the end of the year, I have taken the opportunity to
highlight what I believe are two constants in life that we
need to remember. In our rapidly changing world it
seems that jobs, opportunities, identities, markets and
technologies are constantly changing. However, some
things are constant. I am talking about families, carers
and friends. Family and mates, people who care.
People who will always stick with you and be there for
you. I know that our parents and carers are integral to
preparing our young people for the great opportunities
ahead of them. I know also that those parents and
carers will always be there for them no matter how old
their son or daughter is and wherever they are on their
life journey. Students, remember not only the help
you’ve been given but that these parents and friends will
always be there for you. Some things don’t change!
Firstly, I would like to thank every part of our great
community for their input into our school. We often talk
about our special three-way partnership between
students, teachers and parents and so we should. Our
students enjoy success because of the contribution of
all three partners. Without any of the three our system
could not work.
Thanks to all, have a great break and get ready for 2018.
I’m looking forward to catching up with you in 2018!
Chris Rigden
Acting Principal

Parent Liaison
Officer
The role of a Home Tutor with Cairns SDE is a very
special and highly valued one. The tireless contributions
you make impact directly on student outcomes in our
school. Your agility in providing support and
encouragement ensures your children develop the selfmanaging, monitoring and modifying skills and
dispositions of a self-directed learner - serving them well
for their life ahead.
Acting as teacher to your own child is a role fraught by
many a struggle, and one quite often shared by other
demands upon your time. Whilst in the thick of it, you
might not see how you are making a difference to your
children’s future and our Cairns SDE world. However,
when you have time to reflect and remember fondly, you
surely will.
A very important aspect in serving as a Home Tutor, is
the strong relationships built within our school
community. Engaging in field events provides enormous
opportunity for both students and home tutors to come
together with staff, developing lifelong friendships and
providing support for each other – vitally important when
otherwise working in isolation.
Lastly, the bond developed with your children over
these many years of service, I can guarantee will be
worth its weight in gold.
Camilla Haskell
Parent Liaison Officer

Student News
A Queen's Baton Bearer
Storm, a Year 7 student of Cairns School of
Distance Education, has been chosen to be
a part of the Queen's Baton Relay for the
Commonwealth Games in 2018. On March
6 next year Storm will carry the baton in the
town of Cloncurry.
The baton, carrying a message from Queen Elizabeth II,
started its journey in London in March this year. It will travel
throughout the world before hitting our shores. Hundreds
applied to be a baton bearer, but only a select few were chosen.
Storm was selected to be a baton bearer for her dedication,
commitment and contribution to sport. She has represented
her region several times in cross country, long jump, swimming
and triathlon.
Congratulations Storm, what a great achievement!
Mandy Canfield
Year 6/7 Teacher

Creative Writing Competition
Holly won the Cairns SDE creative writing competition
with this fictional piece titled, Dragons, which is featured
below. Enjoy!
Dragons
Holly is the competition winner for her creative writing
piece “Dragons” as featured below. Well done, Holly!
“In the modern period, the European dragon is typically
depicted as a large, fire breathing, scaly, horned, lizardlike creature …” Wikipedia
The dragon is a legendary creature̶—
YES. I AM a bit. Not enough people notice THAT.
—attributed to folk tales and mythology.
HOLD ON. Not THAT sort of legend! I’m you know,
awesome, miraculous, everyone wants to be a
dragon at some point.
Though a winged creature they are often described as
clumsy while moving on the ground.
I have MAGNIFICENT wings but CLUMSY? No,
watch, I move majestically …
They are also normally described as giant lizards—
Where ARE you GETTING this from? WIKIPEDIA?
You can’t trust that source, anyone can edit it.
Watch … (Edits wiki)
“In the modern period, the European dragon is typically
depicted as a large, majestic, beautiful creature that
humans can’t do without …” Wikipedia
Humans can’t do without dragons because they are so
beautiful—
There. That’s better.
—wonderful and regal that they began to need their
beauty in their lives—
Oh, stop it! You’re embarrassing me.
—and went looking for the dragons so that they could
bathe in their beauty—
Aw. You’re making me blush.
—but after a while the humans grew jealous of the
dragons—
Wait— What? I didn’t write that.
—and started to hunt them. They wanted to be the most
beautiful thing in the world.
Hang on! Who’s changing it? This is— Oh yeah …
you’re getting this from Wikipedia.
So, one by one the dragons fell. Dying at the hands of
the very same humans who had once cherished them.

What? Oh, come on! Dragons would be the ones
winning if they fought against pretty much
ANYTHING.
Soon there were hardly any dragons left. So, they had
to go into hiding—

managed to pop a balloon that was inside another
balloon without breaking the barrier of the outside
balloon! He used a laser and it was because of the
colour of the balloons that he was able to only pop the
inside balloon.

Okay. That’s it. I’m changing this again. (Edits wiki)

So if you get a chance to see the Surfing Scientist make
sure you do because it is a great experience for all to
enjoy.

“… but later they came out of hiding and went after the
humans. The humans didn’t stand a chance …”
Wikipedia
—and agreed to a peace treaty with the humans. Until
they all died off—

Anastasia, Arjan, Julian & Isaac
Years 8, 6, 5 and 1

OH, COME ON! I’m skipping this part. (Scrolls down
the article)
According to myths dragons look very mystic when
flying—
Oooo! I like this part. Well not the ‘myths’ part but
except for that this looks promising.
—but are extremely clumsy on the ground. Legends say
that dragons lumbered around on the ground and were
quite helpless while sitting there once you got past the
fire—
REALLY? You’re having a go at THAT again?
Whyyyy?
—they really are just overgrown lizards.
You know what? I give up! I’ll just go write my OWN
article about dragons and tell the TRUTH! (Leaves
to write his article)
They also have fearsome tempers so be careful when
around these legendary beasts.
Holly, Year 8
Creative Writing Student
Surfing Scientist
Have you ever
made
toothpaste for
an
Elephant?
Well that is what
Ruben
Meerman, the
Surfing Scientist
did as well as
other
cool
experiments
when a group of Cairns SDE students and students from
other schools attended his performance at Trinity Bay
SHS in Term 4.
The Surfing Scientist can surf but he is also a physicist
and he makes science fun. Not only did we get to watch
his amazing experiments but we also learnt about his
different type of jobs including working in a laser
company. As well as chemical reactions he also

She Flies Because She Can
In Term 3 Cairns
SDE offered a Drone
Day Program named
She Flies Because
She
Can.
This
program aims to help
all schools to support
positive perceptions
about STEM
for
young women and
girls. The idea is to get female students comfortable with
the technology and understanding the possibilities.
Our day started with a very inspirational presentation
from our instructor, Miss Tamara King. She showed us
so many amazing possibilities of how drones are being
used! Drones are being used to: count how many
mangoes are in a tree so farmers can save money by
ordering the right amount of boxes and hiring the right
number of trucks for their produce; help geologists to
map fault lines/movements and study earthquakes in
the centre of Australia; study and monitor animal
behaviour in the Great Barrier Reef; be driverless taxi
drones in Dubai and for transportation and delivery of a
range of products.
After the presentation we had lift off. The students flew
drones inside the PCYC basketball courts to minimize
the effect of environmental factors and also for safety
reasons. Firstly, the students learned about safety,
secondly they learned how to take off, manoeuvre and
land and finally they learned how to use code to tell the
drone where to navigate! The last activity was based
on a hypothetical scenario where students had to use
code to plan the path of the drone in recognition mission
after a cyclone, to check for road access, power lines,
etc. Students worked over carpets that had aerial
photographs printed from Cairns and Darwin. How cool
is that?
She Flies is an organisation that believes gender
equality in science, technology, engineering and maths
(STEM) careers builds stronger economies. She Flies
generates conversation around gender equality in
STEM, using the world of drones to inspire and provide
a platform for change to occur. She Flies builds high
quality STEM leadership and learning opportunities
through drone education.
Leigh, Renata and Sue
Teachers

Cooking Up a Storm
Year 8 Home Economics has wrapped up for another
semester and what an action packed semester it has been!
Students dragged themselves away from their sewing
machines this term and tackled the kitchen. Here's what they
had to say.
Home Economics student.
Year 8 Home Economics culminated with lesson 9 – a
challenging practical cookery session involving careful menu
planning to demonstrate nutritional knowledge and creative
skills in garnishing and decorating. My menu was not markedly
different from regular family meals– lasagne, salad, fruit salad
and ice cream, but the presentation was more sophisticated. A
whole afternoon was needed to complete all the tasks –fresh
preparation to maximise nutritional values and decorative
presentation had to be balanced against timely food delivery.
It was enjoyable but quite exhausting – I much prefer to cook
without having to document with photographs and when I can
enlist a second pair of hands to stir – and to help wash up!

I learnt things I did not know before. They discussed nutrition
and focused on minimal waste (composted most scraps to
benefit the local farmers and their cooks). We were able to
bring home our meals, and were entertained by one of Jamie's
videos (especially created for this food course) while we
enjoyed our delicious eggs. Our instructor was so kind, and it
all was so well organised and thorough from beginning to end.
I loved that all ages were able to
participate, which meant there
were all varying levels of
knowledge and experience. I
cannot wait for the next 4
weeks!!! Next week is...
Mexican!
Raedyn

Year 8
Lucy Fedrizzi
Italian and Home Economics Teacher
Halogen National Young Leaders Day

Claire
Year 8
Tea for More Than Two
The annual Education Week High
Tea took place on Thursday 26th
October at the Pullman Hotel in Cairns.
Students Anastasia, Isaak and Niklas
attended the event and gained some
valuable hospitality experience.
Teachers Lucy Fedrizzi, Ros Scott
and Karen D'Aietti, along with parents
Rachael and Sascha enjoyed the
delicious foods and drinks served up
by the very professional students.
Attending the education week high tea was a great way to
experience what it's like to work in hospitality hands on. Myself
and the other students were split into two different groups, FOH
(front of house) and BOH (back of house). I was allocated to
the front of house, where we learnt how to set up the tables for
a high tea and serve drinks and food. Once we had our skills
down pat, the guests started to arrive and there were about 100
in total! We served from 3pm –
5:30pm, and then were presented
with gifts for our work. It was an
amazing opportunity and I was very
lucky to have taken part in it. I would
strongly recommend attending this
event in the years to come.
Anastasia
Year 8
Jamie Oliver’s Ministery of Food
One of our very fortunate Year 8 students is attending a five
week Ministry of Food (Jamie Oliver) experience and here is
what she has to say about the first week.
Week 1: Egg week!

Hi, my name is Sabrina and
I am a 2017 Student Leader
at
Cairns
SDE.
On
November 14, 2017, myself,
Akasha and Ms Genovese
attended
the
Halogen
Young Leaders Day in
Brisbane.
During
an
eventful day there, we gained some valuable insight of
what it means to be a leader.
There were four speakers: John Curtis, Prudence
Melom, Gorden Tallis and Holly Ferling. The speakers
spoke about their life experiences, what they have
learned about themselves, what they learned about
others, and what they learned makes you a great leader
in your life. Mr Curtis inspired students with his stories
of hardship and persistence; reminding everyone in
attendance that their life is “priceless” and “to push
yourself because you love what you do.” Secondly, Miss
Melom encouraged the secondary students with her
story of never giving up, saying “inspire change through
your passion.” Gorden Tallis shared his footy tales of
hard work and team work, reassuring the students that
just because you fail doesn’t mean you won’t succeed.
Lastly, Miss Ferling taught 3 lessons: give everything a
go, setbacks happen and to see the bigger picture.
Personally, my favourite
speaker was Gorden Tallis.
Apart from being a League
Legend, he inspired me
with his words of mateship
and hard work. What really
reached me was something
he said, “There are rubbers
on the ends of pencils, everyone makes mistakes;” this
reminded me that even people at the top had to fail
before they succeeded. Overall, the Halogen Young
Leaders Day 2017 was a terrific experience that taught
me a lot which I will be able to take with me on my future
endeavours after my secondary school career.

Sabrina
Year 12
Graduation 2017 – Farewell and good luck to our
Graduands
On Monday November
13, TAFE Queensland
North hosted the annual
Cairns SDE Graduation
ceremony. Seventeen
of our graduands were in
attendance.
Students
travelled from Bamaga, Cooktown, the Tablelands and
Rockhampton to celebrate this very important milestone.
They looked absolutely amazing in their suits and finery
and some made quite an entrance in a stretch hummer!
Family and friends were regaled with stories of mini
schools, camps, challenging times and unforgettable
experiences as Don and Cassidy reflected on their
years of schooling with Cairns SDE. There were
feelings of pride, sadness and relief as our Year 12s and
their families celebrated the end of school and the
beginning of life’s adventure. We wish all of our
graduating students every success and happiness in
the years ahead.
The night was also significant
for a group of Year 10 and 11
students
who
provided
service at the Graduation
Dinner as part their hospitality
training.
Some
students
participated in the ‘Serving Up
Skills’ program run by TAFE
Qld North and gained a number of key competencies
including a Responsible Service of Alcohol certification.
Other
students
completed
important
service
components of their Certificate II in Hospitality.
Cairns SDE is extremely grateful
to TAFE Qld North hospitality
department for their support. The
fabulous Graduation dinner was
prepared by International student
chefs under the supervision of
TAFE chefs, Darcy Greer and
Andrew Pont. TAFE hospitality
teachers, Kerri, Petra and Alex
also provided fantastic support for
our ‘Serving up Skills’ students
throughout the program. Our
students’ appreciation for this program is summed up in
the words of Year 10 student,
Chloe:
'Going to TAFE and being around the environment of
hospitality was so much fun. The teachers, staff and
students were so nice and fun to work and learn with.
The teachers did an amazing job at helping us to
understand RSA. The adrenalin I got of being under
pressure whilst waitressing was so wonderful and
exciting that I was extremely upset that it was over.
Thank you so much again for everything.'

Our students are also to
be commended for their
efforts. In the words of
one of the hospitality
teachers, ‘The students
who did the service on
the night did a great job
and TAFE is proud of
them; they were a joy to work with. Well done.’ The
program is testament to the rich and valued partnership
between TAFE Qld North and Cairns School of Distance
Education. Thank you, TAFE Qld North.
Ann Leeson
Teacher

Field News
Kids ‘R’ Water Smart
On Monday, Tuesday and Wednesday of Celebration Week,
Cairns SDE students and their families descended on Woree
Swimming Pool to ensure they had their water wits, and didn't
need water wings. Students who attended learnt about
different swimming strokes as well as how to be safe in and
around water. A big hit with students, families and teachers
were the fabulous Bush Kids R Water Smart t-shirts with the
logo designed by two school leaders, Sabrina and Jolene. It
was great to see the improvement of each student over the
three days in their swimming as well as seeing them increase
their knowledge about water safety. The Cairns SDE kids were
always enthusiastic and willing to have a go at something new,
and the instructors from the pool told us how much they
enjoyed teaching them.
Simone Genovese
2017 Swimming Program Co-ordinator

Attached at the back is sharing favourite recipes and
creating a bi-lingual cookbook (2017-18).

Sugar World
December announces the end of the school year, the
start of our scorching north Queensland summer and a
time for our school community to come together for
Celebration Week which culminates with a day out in
the beautiful grounds of Sugar World. As the last event
of Celebration Week, families and teachers arrive for
the day looking forward to some slow time with families
under the shade of the trees and rushing down the water
slides. Of course there are always the eager beavers
who want to be the first to slide for the day and they
dashed off as quick as could be, while others enjoyed
relaxing in the shallows of the smaller pool where
occasionally we could hear shrieks as the giant bucket
poured water down on those below.
The day bubbled along until it came time for the man in
the red suit to pay a visit to Cairns with his sparkling
modern sled which was greeted with beaming smiles of
all the children present. The kids lined up so well that
Santa immediately knew that when he asked if they had
been 'naughty or nice' that they had in fact been nice for
the year. Some of the younger students were very shy
but the older students who had met Santa a few times
before were happy to get up close for some memorable
photos. Santa greeted and talked with the students and
passed out presents leaving everyone happy and full of
Christmas cheer.
A short sun shower signalled that it was time to pack up
with students, teachers and home tutors having tired
themselves out from their day out at Sugar World. It
was a great day as usual punctuated by squeals of
excitement on water slides, catching up with distant
friends and classmates and the laughter and smiles that
goes with it all.
From all of us here at Cairns SDE we would like to say
we loved seeing you all and wish you a Merry Christmas
and have a wonderful prosperous and exciting 2017 in
the Year of the Dog! We look forward to seeing all our
families again for another year in 2018.
Graham Kenny
Teacher
Cooking Activity
During Celebration Week we invited students to
participate in a Cooking Activity which was the final part
of the 2017 plan for connecting with our sister school
SMP 6 Makassar.

The cooking activity was open to all students but we did
have to limit participation due to space and safety.
Thank you to the overwhelming response from the
CSDE community. Towards the end of Term 4 we had
received more than a dozen recipes from the SMPN6
Makassar students, everything from soup to sweets and
snacks. Unfortunately there was only one that would fit
with the time available during Celebration Week, a drink
called cendol which came from Vania.
On Wednesday we cooked this recipe together with
chicken satay, peanut sauce and a sweet called
kelepon.
Chicken satay and peanut sauce is not unfamiliar to
students and was the most popular dish on the day.
Cendol and Kelepon both used ingredients which are
unfamiliar to the students. Pandan essence which is a
plant with a unique mild flour as well as the highlight of
having a green colour. These dishes also use palm
sugar/coconut sugar and rice four/glutenous rice flour.
Kelepon is a sweet boiled dumpling rolled in dessicated
coconut - delicious but it has quite a chewy texture
which was unappealing to some students!
Cendol is a delicious combination of coconut sugar
syrup, coconut milk and ice with slivers of green (cooked)
dough floating in it for a textural experience. Once again
it was a bit hit and miss as far as how many students
liked having floating bits in their drink!
If you want to try any of the recipes, they are attached
to the newsletter.
Hopefully, the students enjoyed working with interesting
ingredients and some new taste sensations.
There will be more ways to participate in the sister
school relationship in 2018.
Selamat Makan!
Itin Hadijah, Yolanda Tandy, Renee Connolly, Veronika
Michaels
Teachers

Parents and
Citizens

is leaving us, for your hard work and dedication as Vice
President and Minutes Secretary. Your support of the
school and P&C over the years is to be admired. Thanks
also to our hard working cluster representatives Andrea,
Juanita, Mel and Karen and Bike Ride Rep Kachena.

I am very pleased to present the P&C’s Term 4 Report.
What a great year we’ve had, with highlights including
new uniforms, a very generous donation of $76,000
from the C2K Bike Ride which will go towards the
upgrade of G-Block, as well as our proud support for
activities such as the Year12 Graduation Dinner and the
Student Leaders Friendship Tree, and our Christmas
hamper raffle.

I encourage new parents and those who are not
currently members to join our P&C as it is your
involvement in your child’s education that is one of the
major driving forces behind our school. Please consider
nominating yourself or another person (with their
agreement) for an Executive Position in 2018. Our AGM
will be held on 12th February 2018 – meeting details,
membership and nomination forms can be downloaded
from the school website.

We also had a very busy campaign – through letter
writing to MPs and the Minister for Education, an epetition and media – to bring to the attention of the State
government our school’s limited space and aging
buildings and infrastructure and how this issue is
impacting on the delivery of quality education to our
students. A recent reply from the Director-General of the
Department of Education and Training advised that the
Department is conducting a review of the infrastructure
needs of Schools of Distance Education. An
assessment of the school was conducted in October
and a report outlining facilities requirements and
upgrades is due by early 2018. The Director-General
assured our P&C that “the Department is committed to
all students, no matter where they live” having “access
to a range of high quality learning opportunities”. The
P&C will continue to advocate for the betterment of our
school and we will keep you posted on progress.
Our school’s incredible year culminated in a fantastic
Celebration Week. Thank you to all involved in
organising and delivering the wide range of activities
and thank you all for participating. Fun was had by all at
the annual Kids ‘R’ Water Smart swimming program,
Movie Night, Art Celebration Day, Art Show,
Presentation Night and Sugar World. For those families
juggling Music Camp with the Celebration Week
activities – thank you.
To our incredible inaugural CSDE Student Leaders,
thank you for your service this year. We are proud to
have supported your idea (in your words) to ‘plant a tree,
make a mark and start a tradition’. Congratulations to
the new 2018 Student Leaders who were announced on
Presentation Night. We look forward to working with you
in the New Year.
At Presentation Night we celebrated the achievements
of our amazing students. Best wishes especially to our
graduating
year
12s.
What
an
incredible
accomplishment completing, for most of you, thirteen
years of education. A special congratulations also to the
year 6s moving into year 7. Whether you are continuing
students or leaving to attend another school next year,
you have reached a milestone in your life of which you
should be very proud. Congratulations everyone –
students and home-tutors alike – for your enormous
efforts at school throughout this year, you all deserve
recognition and appreciation.
Thanks to our P&C Executive, Treasurer Jana,
Secretary Leanne, and a special thanks to Gillian, who

To everyone involved in some way in the education of
our children - home tutors, parents, guardians, families,
brothers, sisters, grandmas and grandads, teachers
and non-teaching staff, thank you for your enthusiasm
and efforts this year.
All the best for a great Christmas and New Year break
and see you next year.
Judith Erikson
P&C President

Indonesian
Cooking Recipes
Cendol Recipe
Serves 4

How to serve
Put some cendol and ice into a long stemmed glass,
add some sugar syrup then add coconut milk into the
glass (should have separate layers). Serve with
crushed ice and a spoon.
Klepon Recipe

Ingredients:

Ingredients for about 40+
Klepon


















100 grams glutinous
rice flour
50 grams tapioca flour
100 ml water
2 pandan leaves *
Pinch of salt x2
350 ml water
3-4 drops of green food
colouring *
(*4-5 drops of pandan essence can be used in
place of fresh pandan & green food colouring)
500 ml iced water
150 ml water
250 grams of coconut sugar
2 tins light coconut milk
Crushed ice to serve (optional)










1 400 gram pack of sticky
rice flour
1 tin Full cream coconut
milk
4-5 ml Koepoe pandan
essence
1 round of Palm sugar
1 cup Desiccated coconut
1 tsp Olive oil (to grease 1 sheet of sandwich
paper on a cooking tray)
Grease proof paper on cooking tray
Boiling water
Small bowl

Method


Equipment
Medium sized mixing bowl; fork to stir; wooden spoon;
medium sized pot; 1 sieve with large holes (to form the
cendol shape); 1 sieve with small holes, spatula; long
stemmed glasses to serve.
Method

Mix glutinous rice flour and tapioca flour with the
100 ml of water in a bowl.
 Place pot on high heat, add the 350 ml of water,
pandan leaves and salt, bring to boiling point then
remove from heat and drain through small holed
sieve to remove pandan leaves,
 Return liquid to pot and stir in the flour and water
mix before returning to stove on medium heat.
 Add food colouring. (or add pandan essence at
this point).
 Stir continually until it thickens (paste-like, no
lumps). Remove from heat and allow to cool a
little.
 Push cendol dough through large holed sieve into
a bowl with the 500 ml of iced water (when you
press the cendol mixture it will go out of the sieve
like spaghetti). Cendol should become solid in the
iced water.
Drain the iced water and set cendol aside.
Syrup
Mix the 150 ml of water and the coconut sugar in a
medium pot, bring to boil then reduce heat to simmer
stirring until you have a syrup. Set aside to cool.













Mix the rice flour & coconut milk by slowly
adding the milk (some may be less dense than
others) until it is like playdough and does not
stick to your fingers.
Add the Pandan essence, slowly, in drops.
(The mixture must be a nice light green as the
klepon balls will darken after boiling). Put a
little of the rice flour on your hands while
mixing to ensure that the mixture remains like
playdough.
Roll small 2cm balls between the palms of
both hands, they will expand in size during the
boiling process
Cut small pieces off the palm sugar round
(Don’t cut too many as they will melt)
Make a small dent in the rice flour ball and
insert the piece of palm sugar
Close the ball by squeezing the sides of the
ball together then roll again to ensure the
sugar is completely covered
On a slotted spoon lower each ball into the
boiling water
When the balls are cooked they will float up to
the surface of the water
Lift the cooked klepon ball out of the water
onto the oiled sandwich paper
(the paper must be oiled or all the balls will
stick together!!)
Roll the balls in the desiccated coconut and
place on a serving dish

Sate Recipe
Ingredients:
 1kg diced
chicken
 Marinade for
1kg chicken,
 3tbsp lemon
juice,
 5 tbsp kecap manis,
 4 tsp garlic paste,
 4 tsp salt.
Note: one extra serve of marinade (with 2tbsp of
cooking oil) required at time of cooking.
Equipment:
 Skewers, medium sized mixing bowl; fork to
stir; aluminium tray pastry, aluminium wrap.
Method:
 Marinade diced chicken overnight
 Soak skewers at least 2 hours prior to cooking
 Push 4-5 pieces of marinated chicken onto
each skewer
 Prepare one serve of marinade to baste onto
the sate as they cook. Turn sate frequently
when cooking
 Store sate in aluminum tray wrapped in
aluminum foil until ready to serve
Sate (Peanut) Sauce
Ingredients:










2 tsp peanut oil
1 red onion shallot
2tsp garlic paste
¾ cp crunchy peanut butter
3tbsp kecap manis
1tsp ground coriander
½ tin light coconut milk
1 tsp lime juice
Water as required

Equipment:
Chopping board, sharp knife, medium sized pot,
wooden spoon, spoon to serve.
Method:
1. Dice red shallot finely
2. Heat oil in saucepan over medium-low heat
3. Sauté shallot in oil 2 minutes, or until
beginning to soften
4. Add garlic, sauté 1 minute (until fragrant)
5. Stir in peanut butter, kecap manis, coriander
and coconut milk, stir until combined, bring to
a boil then reduce heat. Add water to maintain
soup like consistence as necessary
6. Simmer about 5 minutes
7. Stir in lime juice, remove from heat.
8. Peanut sauce can be served hot or at room
temperature

How to serve
Drizzle some sate sauce over sate (sprinkle with
crunchy fried onion if available). Serve with rice and
slices of cucumber and tomato if eating as a meal.

