
How to learn a foreign 
language?          By Wan Ting Wu 
     Learning a foreign language in our life is important, you’ll need it for you to open up a 

world of job opportunities. Let’s get start to learn a foreign language. 

You Will Need： 

l Passion to learn a foreign language 

l Be patient to learn a foreign language 

l Don’t be afraid of making mistakes 

l Make the effort to learn foreign language 

Things To Know： 

Make sure you believe in yourself 

Method： 

1. Choose a foreign language you are interest in. 

2. Borrow the books from library or your friends, or you can also buy the books in the bookstore. 

3. Have a conversation with foreigners or people who beside you. 

4. Make a good use of time. 

     Too old, not enough time, wrong genes are not the excuses to learn a foreign language. 

Whatever doubts you have, you really can learn another language. As long as you work hard, 

learning a foreign language is not difficult. 

How to make friends?  

By Sunny Fu 
     In our whole life, friend plays an important role in our life. Sometimes good 

friends are hard to find. But with a little effort and willingness, you can make friend 

easily. 

You will need:  

l Always wear smile on your face 

l Be open-minded 

Thing to know: 

Being a good listener is very import. And also 

remember don’t ask too sensitive and private questions when you first meet a new 

friend. 

Method: 

1. Make yourself available. 

2. Have a sense of humor. 

3. Be a volunteer.  

4. Join an organization or club. 

5. Find a person who has the same interests like you. 

6. Don’t be a couch potato at home, and go outside to meet new people. 

7. Go travel! 

Have a good friendship is a valuable gift. Sometimes you just need to step out of your 

comfort zone and try to follow up those ways. Make friends won’t be a difficult thing.	 	
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     When you want to give gifts to your friends or family, you may need a gift bag. In 

addition to getting one from the store, you can make it by yourself. The gift bag will be 

unique and more precious for your friends or family. 

Materials: 

l a piece of wrapping paper 

l a long ribbon 

Equipment: 

l a pair of scissors  

l a roll of tape 

l a paper punches 

Steps: 

1. Cut a A4(21cm*29.7cm) size of the wrapping paper. 

2. Put down the paper which the short sides are on the left and right sides. 

3. Fold the short sides of the paper into the middle and overlap for 1 cm. 

4. Tape the overlap totally. 

5. Fold up the wrapping paper for 5 cm from the bottom. 

6. Separate the wrapping paper of the bottom. 

7. Fold the up side and down side into the middle and overlap for 1 cm. 

8. Tape the overlap totally. 

9. Open the bag and put your gift into it. 

10. Fold the opening of wrapping paper. 

11. Punch a hole on the opening. 

12. Tie the ribbon through the hole. 

13. Sent out your gift. 

     It is very easy to do it. If the gift bags selling in the stores are too expensive to you, 

you can make it by yourself. Moreover, you can decorate what you like on the gift bag 

to make it special. People who receive the gift will be happier to get your handmade 

gift bag.  
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     SumSum porridge are Indonesian traditional dessert from Central Java. It’s usually eaten at 

breakfast in the morning. This food is very popular in Indonesia, because the texture is so soft, the 

baby can eat this wonderful dish. 

Ingredients 

1. Porridge 

l Rice flour (100 g) 

l Cornstarch (5 tbsp)  

l Pandan leaves (2 sheet; squeeze it 

the make a node) 

l 2 cups water (100 g) 

l Coconut milk (50 g) 

l Salt (1/2 tsp) 

2. Sauce 

• Palm sugar (200 g) 

• Water (100 g) 

• Pandan leaves (2 sheet; make a node) 

DO NOT stir the porridge very quickly because the texture of the coconut milk might break. 

Steps: 

Porridge 

1. Put the rice flour and 1 cup water into a bowl, then stir it until the flour and water 

mixed. 

2. Add some salt. 

3. In another bowl, put the cornstarch and 100 gr water and stir it. 

4. Put the rice flour batter into the sauce pot. 

5. Stir the batter. 

6. Add the coconut milk little by little and stir it carefully until the coconut milk mixed 

with the rice flour batter. 

7. After that, add the cornstarch and stir the batter until thickened. 

8. Add the pandan leaves and wait for 4-5 minutes. 

9. Turn off the stove 

Sauce 

1. Put the palm sugar, pandan leaves and water into the sauce pot. 

2. Turn on the stove and stir the ingredients with ladel until the water turns brown. 

3. Turn off the stove. 

4. Pour the sauce into the porridge. 

5. Your SumSum porridge is ready to be served. 

     SumSum porridge are good at any time. When your life is too bitter, SumSum 

porridge can give you sweetness in your life! 
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     Fried banana is a traditional snack from Indonesia. It is a popular deep-

fried dish with a lot of flavors. 

Equipment: 

• Frying pan 

• A mixing bowl 

• A spatula 

• A whisk 

Ingredients: 

• 10 ripe bananas 

• 1 egg 

• 1 tsp of sugar 

• 6 tbsp flour 

• ½ tbsp of butter 

• 800 ml water 

• 200 ml oil 

Be careful when you put the banana into the hot oil. 

Method: 

1. Cut the banana into half. 

2. Put the flour and water into the mixing bowl and mix them together. 

3. Break the egg into a bowl. 

4. Add the butter and sugar to a mixing bowl. 

5. Whisk all the ingredients to make it better. 

6. Heat the frying pan. 

7. Pour some oil in the hot frying pan. 

8. Deep fry the banana slices for about three minutes, or until the banana 

chips become crispy and golden brown. 

9. Put the fried banana on a serving dish. 

10. Enjoy! 

     Fried banana is good as both meal and snack when you are hungry. You 

can also add chocolate syrup for better taste. It is also good to be eaten on a 

rainy day and enjoy fried bananas while they are still hot. 
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