The Leeds-Hangzhou partnership

The Leeds-Hangzhou link was one of the first UK-Chinese city partnerships established, with
a memorandum of understanding signed in 1988. The international relations team at Leeds
City Council work to bring the many benefits of international cooperation to Leeds. Over the
years, the Leeds-Hangzhou relationship has grown stronger with regular trade missions,
university and school partnerships as well as links in tourism, property, environmental
technologies, educational training and culture.

The year of the Dragon was very busy for the Leeds-Hangzhou partnership with many
activities happening when the Chinese Olympic team were training in Leeds, including a visit
to Leeds by the Hangzhou Paralympic Sports officer. Lord Mayor, Councillor Ann Castle, also
visited Hangzhou in October 2012 to present Leeds as a city for leisure, culture and sport and is
pictured here with the Mayor of Hangzhou, Shao Zhanwei.

We hope that the year of the Snake will provide opportunities
for more joint activities between the two cities. To find out
more about the Leeds-Hangzhou partnership, about other 7N
Leeds partner cities around the world and about international = *
relations please visit http://international-leeds.org.uk/. b -
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Voices of Asia
W2 =

Coming in Spring 2014

Leeds City

A new display for the World View Gallery at Leeds City Museum.

W R IR !

If you are interested in participating please contact Antonia Lovelace on 0113 214 1561
or by e-mail at antonia.lovelace@leeds.gov.uk

Leeds City Museum

Millennium Square, Leeds LS2 8BH T

Tel: (0113) 224 3732 féi Leeds
Email: city museum@leeds.gov.uk D
www.leeds.gov.uk/citymuseum




Chinese Dumplings Recipe
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Chinese dumplings
Materials ! el
Minced pork 250g, Chinese cooking wine 2 tbsp; light soy sauce 2 tbsp; oyster
sauce 2 thsp; sugar 1tsp; salt 1 tsp; vegetable oil 2 tbsp; fimgdped onion 2 \
tbsp; finely chopped ginger 1 tsp, Chives 250g (or other vegetablay, cele
chinese leaf or carrot), All-purpose flour 250g, A jar of water

M ethod:

(1)Add a small glass of water to flour to make dough. Leave it for hQtes,
knead it; leave it for another 10 minutes, kneading it again untildhgh surface
is smooth, then leave it for at least 30 minutes. (2)FillingA¢a) small amount
of water to the pork mince, stir it with chopsticks or a fork in dinection to mix
water to the mince thoroughly. Add above “2” all ingredients into the enstar
it in the same direction until it is well mixed. Leave it 8@ minutes to let the
pork mince flavour well. (b) Slice chives to very fine piecds|, iato the
flavoured pork mince and stir to mix them well (if use other vegesafihely
chop the vegetables and stir in a pinch of salt to make the veaer @ut from
the vegetables, then drain and squeeze the water out before migekeies in
to the pork mince). (3) Divide dough to small pieces (about 10 g eadtg, ma
them into a ball shape and press them to flat, then roll them indiyido@abund
thin sheets (about 1-1.5mm thick). (4) Take 1 piece of sheet on theppalantsp
of filling in the middle of the sheet, folding the sheet to wragditleg inside of
the sheet, pinch the edge to close it. Make sure each dumpling asvi&ll
sealed little parcel. (5) Boil water in a big saucepan. Put the chgaphto the
sauce pan when water is boiling and gently stir them, then put thil pemuntil
it boils again. Add a glass of cold water to the pan and gentiystdumplings,
then put the lid on. When it is boiling again, add another glass of ctéd ared
stir the dumplings, then put the lid back. When it is boiling again,thekkd off
(by this time all the dumplings should be floating on the surface ofdker),
turn the heat slightly lower and allow it to cook for 3-5 minutes.D¢@jn the
water out, take the dumpling in a dish; you can start to enjoy themYuawcan
dip the dumplings in vinegar and soy sauce, or just eat them alone.

Littletip: Avoid boiling too many dumplings in one go. You may boil 20-30
dumplings each time depending on the size of your sauce pan.

(Recipe by Liuging Wang)
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2013 Leeds Chinese New Year Festival #F| 2% ZE A ¥ 4 B L

T ﬂi‘ § / 1%& ﬁ[ Workshops / Stalls
b & 45 % B Chinese Games:

R &fE  Chinese Chess Jiii Mahjong

245 Monopoly B Wei Qi
FRATHE: Flight Chess BIREE Chinese Checkers
EhE: Animal Chess Ayl Poker

7 =& Photo Booth:
FIf4E  Fortune God Costume  [iEfifiZE Lion Dance Costume

KR ----- Tai Chi Class EYEAL -----—-- Food Stalls

th &4 --- Chinese Calligraphy g Sy A—— Drink Stalls

et %248 --- Face Painting 7 —— Massage

PR --omeeeee- Paper Folding o [BR {E 45 57/5% --- Chinese Games
HERK - Guide Dogs o] g —— Chinese Exhibition
aClE#EEY --- Memory Games o N Paper Puppets
hRYE ----- Kung Fu Class IR ----- Jewellery Stalls

(R EF EE (17 --- Healthy Produce Stalls

SEiECHAS 4% 5 HH4 Tombola & Raffle Prizes List

= 4% 5L AL $5 Prizes include:
- 1 x Mitsukoshi Gift Pack —EEEEmE x 17
- 5x £20 Wing Yip SReEr T EYIfE SR £20 x 5 5k
Supermarket voucher
- 10 X £10 Lycamobile SIM Card Lycamobile Egh+: £10 x 10 5&
- 1x Lee Kum Kee Gift Pack gL emblx 1
- 4 x Chinese Calligraphies include Fine Orient &[0 - B E AT HAHEE
frame from Fine Orient x 4 T
- 5x Ms S L Tse Gifts o 2 RIS x S )
- 1 X Mr Karl Pease Gift Mr Karl Pease &85 fmx 1 17
- 1 x Mrs Judy Pease Gift (RZE LIS x 1 {77
Other prizes etc. N HAAR L

Chinese Herbal Medicine & Acupuncture
57 Merrion Centre, Leeds, LSZSNG
0113 242 7883
07737350481
E-mail: bestherbal2004@yahoo.com.cn
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