
Buy it

2 cups chicken stock
500 grams carrots, peeled and chopped
1 medium onion, diced
1 clove garlic, crushed
2 teaspoons ginger, finely grated
1-2 teaspoons Thai red curry paste
salt and cracked pepper
185 grams silken tofu, drained  
(alternatively, replace with a small tin  
of coconut milk)
1 tablespoon fresh mint, chopped

Do it

place stock in large saucepan with carrots, 
onion, garlic and ginger. Bring to the boil 

cover and simmer for 15-20 minutes or 
until carrots are tender

stir in curry paste and season to taste  
with salt and pepper. Simmer, stirring for  
1 minute to blend flavours. Remove from 
heat and set aside to cool

add tofu and puree in batches until smooth

stir through mint

CReAMY 
CARROT 
SOUP
Thailand 
Serves 4



culturally

Buy it

½ cup plain flour, sifted
½ cup milk
¼ teaspoon bi-carb soda, sifted
¼ cup polenta
1 teaspoon salt (optional)
¼ cup water (if required)
1 large can of corn kernels or 1½ cups of 
frozen corn kernels
vegetable oil for frying

Do it

• 	combine	all	ingredients	except	oil
together, adding the corn last, mix well

• 		heat	oil	in	a	large	frypan	and	drop	one
teaspoonful of the mixture at a time
into the pan. Use spoons to spread it
out. When golden brown on one side
turn and cook the other side. Cook the
fritters in batches so there are a few in
the pan at a time.

• 	serve	with	fruit	chutney	or	spicy	sauce

sWeeT 
Corn 
frITTers 
African 
Makes about 20

fooD for THouGHT 
‘Your Kingdom come, your will be done…’
Each edition of Resonate we ask a cross-cultural worker to reflect on what this phrase 
means to them. this time it’s catherine rogers, a South australian living in cambodia. 

I am sitting on the grass with a group of a 
dozen girls and boys listening to a message 
about safe migration. 

We’ve spent the last half hour running 
relays and laughing our way through some 
stretches. The girls and boys live in a slum 
community. They want to be kids, yet daily 
they face adult responsibilities.

Into this, God’s kingdom comes. Four
incredible women teach 270 of these 
children in a local ‘slum’ school. A kid’s club 
program runs on Saturdays, sharing games, 
conversational English and Bible stories. I 
coach volleyball to some of the girls, we learn 
skills and sing songs. They share stories 
about their life and ask me to pray for them.

From the outside none of this looks overly 
glitzy or spectacular. Look closely, though, 
and you will see that it is people of God 
loving Him and showing that love in the 
world. it is intentionally, actively and 
persistently living out the love of God 
in words and actions and building 
relationships. It is sitting on the grass, 
sharing stories and praying together. It is 
pouring out God’s hope, light, love, justice 
and freedom in the midst of running relays 
and learning about safe migration. This is 
what ‘Your Kingdom come on earth as it is in 
heaven …’ means to me. 

resonate  /  page 9
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Buy it
200 grams of dried rice noodles
2 tablespoons vegetable oil
2 cloves garlic, chopped
1 chicken breast fillet, sliced
Chilli powder to taste
1 tablespoon sugar
1 teaspoon vinegar
1 tablespoon fish sauce
2 eggs, lightly beaten
1 cup bean sprouts
1 lime, cut into segments
1 handful unsalted peanuts, chopped

Do it
•  soak rice noodles in hot water for

20 minutes to soften, drain and rinse
under cold water

• heat oil in large frypan, sauté garlic,
add chicken and chilli powder and fry
until cooked

• add sugar and stir
• stir in drained noodles, vinegar and fish

sauce. Heat through
• stir in egg and cook to coat noodles
• add bean sprouts and stir
• serve with lime segments and a sprinkle

of peanuts

THAI JuICy 
CHICkEn 
nOODLES
Serves 4

PP 328727/00098

ReSonaTe IS avaIlable In HaRd 
and SofT copy THRee TIMeS a yeaR. 

It’s free! But we would love 
you to donate $15 per year 
towards costs

SubScRIbe To ReSonaTe Today 
www.GlobalInTeRacTIon.oRG.au



You have followed, step by step 
(or round-a-bout) the previous 
‘Dummies Guide to Discerning  
a Call to Cross-Cultural Mission’, 
found in the last edition of 
Resonate. You’ve been talking and 
praying with others, digging deep 
into the Bible and engaging with 
people in your own community. 
Others have confirmed and 
affirmed your steps toward cross-
cultural mission and you have a 
sense that sharing your faith in 
another culture might be up your 
alley. So what next? Jump on a 
plane and see where it takes you 
(I hear Botswana is lovely this time 
of year)? Hmm, maybe not. Haylee 
Freudigmann gives us a few 
helpful clues:

Getting ready
If you have been given the OK from the 
interview team, your preparation goes into 
full swing. Pre-departure learning is key 
to longevity as a cross-cultural worker, so 
we take this bit really seriously. There’ll be 
theological study to undertake, courses 
to attend, a supervisor to meet and 
experiences to reflect upon. Your learning 
will focus on three areas: Global Interaction 
understanding, personal and spiritual 
formation and ministry expectations. 

What do I have to do?
Remember that while you discern a call to 
cross-cultural mission, you have already 
been called. As followers of Jesus, each of 
us are called to love God, love His people 
and make disciples as we go about our 
lives. Even while we are unsure of the ‘when’, 
‘where’ and ‘how’, we can be obedient to 
God by caring for His people and sharing  
our faith in culturally relevant ways.

Once you have completed your preparation, 
established a support team and said your 
goodbyes, you are ready to go! But landing 
in your new home is only the beginning.

It all starts with a coffee
Like many great things in life, your cross-
cultural journey may just start with a coffee 
(or hot chocolate, green tea, chai latte).  
Now is the time to arrange a meeting with 
your Global Interaction State Director to 
let them know you are ready to begin the 
application process. Get to know them 
well, as they will ‘hold your hand’ along the 
journey. Your info will be sent to our cross-
cultural teams around the world to see which 
team and ministry may be the best fit for you. 
You’ll complete application papers, medical 
and psyche tests (not as scary as they 
sound). It is important to continue talking with 
your church and leaders as they play a vital 
role in supporting and caring for you.

An interview like no other
Next comes one of the best interviews you’ll 
ever have. Imagine this: ten or so people, 
gifted and skilled in human resources, 
interpersonal relationships, psychology, 
pastoral care and mission, volunteering 
their time to sit in small groups and talk with 
you. They are committed to listening well to 
you and to God, discerning His call on your 
life. They’re on your side. Together, you will 
ensure that mission in another culture with 
Global Interaction is the right move for you.

Stay Tuned!
Check out the next issue of  
Resonate for your ‘Dummies 
Guide to Sticking it Out’.

DUMMIES GUIDE TO BECOMING 
A CROSS-CULTURAL WORKER

CULTURALLY

Cooking

Buy it

1 tablespoon vegetable oil
1 tablespoon brown sugar
500 grams pork, cut in 3cm cubes
1 teaspoon salt
1 tablespoon dark soy sauce
2 small onions, diced
3 shallots, chopped
1 teaspoon ginger, grated
3 cloves garlic, crushed
1 tablespoon light soy sauce
½ cup water

Do it

• Fry	brown	sugar	in	hot	oil	until	dissolved

• Add	pork,	stirring	constantly	until	browned

• Add	salt	and	dark	soy	sauce	and	stir

• Add	onions,	shallots,	ginger	and	garlic	and
fry until onions are soft

• Add	light	soy	sauce	and	stir	(if	you	want	to
sweeten it, add 2 teaspoons of honey)

• Add	water,	cover	and	simmer	for	30	minutes

• Serve	with	rice

SOY 
PORK 
Serves 4



cuLturaLLy

Cooking

Buy it

2 tablespoon of salted, 
fermented black beans 

3 tablespoons oil 
400 grams of chicken thighs, cubed
1 onion, cut into wedges
3 cloves garlic, crushed
2 centimetre length ginger, thinly sliced
100 grams snow peas, trimmed
1-2 chillies, whole
1 teaspoon fish sauce
1 teaspoon soy sauce
cracked pepper
½ teaspoon sesame oil
½ cup coriander, chopped
1 teaspoon sesame seeds, toasted
1 stalk spring onion, thinly sliced

Do it

• soak black beans in cold water,
changing it two or three times to
remove most of the salt

• heat oil in a wok or fry pan until
very hot, add chicken, onion, garlic
and ginger and fry for 3 minutes

• add chillies and drained black beans
and fry for 3 minutes

• add fish and soy sauce
• turn down the heat, add pepper (to taste)

and snow peas and stir for 1 minute
• add sesame oil, turn off the heat

and add coriander
• serve with steamed rice and sprinkle with

toasted sesame seeds and spring onion

BLACk BEAn 
CHICkEn wITH 
Snow PEAS
Serves 3-4

Title:  ■ Mr  ■ Mrs  ■ Miss  ■ Ms  ■ Rev  ■ Dr

Name: .

Address: .

.   State:                Postcode: ...............             

Tel: .                 

Mobile: .                 

Email: .                 

Church: .                 

DOB: .                 

I want to subscribe to Resonate:
■ A one-off gift of ___ _

■ A regular gift of ______     each  ■ month  ■ quarter  ■ year

■ I would prefer to read Resonate online

I will give by:
■ Cheque/Money order (made out to Global Interaction)
■ Direct Debit

Bank Name ..  

Account Name     ............ .

BSB    Acc Number     . . 

■ visa  ■ Mastercard

Name on card ..                                                                   

Card Number ..                                                               

Expiry Date ..                                                              

I authorise Global Interaction to charge my credit card or to direct debit 
my bank account, according to my promise, until notice to discontinue 
is given in writing. 

Signed  ..                                                              

Date ..                                                              

I understand that I will receive an Annual Receipt in August 
detailing all my gifts for the financial year. 

■ I would prefer to receive a receipt per gift

Global Interaction complies with national privacy principles 
and our Privacy Policy is available on our website or may be
obtained upon request.

$15
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Buy it

1 small packet vermicelli noodles 
1 packet rice paper rounds 
1 cup shredded barbecued chicken, pork or prawns
½ cup iceberg lettuce, finely shredded 
½ cup bean sprouts, trimmed
1 small red capsicum, thinly sliced

 cup mint leaves
½ cup coriander leaves

Do it

•	 Soak noodles in hot water for 20 minutes, drain and
cut roughly with scissors

•	 Place a rice paper round in a medium bowl of warm
water for 15 seconds or until just soft. Place on a clean
tea towel then transfer to a plate

•	 Place meat, lettuce, bean sprouts, capsicum, noodles,
mint and coriander in a line across the middle of the
rice paper, close to the edge nearest you

•	 Fold front edge over mixture, fold in sides and roll
firmly to enclose filling. Repeat with remaining rice
paper rounds

•	 Sprinkle with remaining coriander and serve
with sweet chilli or Vietnamese dipping sauce

RICE PAPER ROLLS 
– VIETNAM
Serves 4

Learn about mission.
Immerse yourself 
in another culture. 
Discover God moving 
in powerful ways.
A three week cross-cultural experience,  
plus comprehensive preparation and debrief.

INTERESTED?
Speak to your church pastor and check out the 
website www.globalinteraction.org.au/GlobalXposure

GLOBAL
XPOSURE



Buy it

2 kilograms whole chicken,  
cut into pieces

¼ teaspoon salt 

¼ teaspoon freshly ground 
black pepper

¼ cup vegetable oil

1 onion, chopped coarsely

4 cloves garlic, finely chopped

1 or 2 large red chillies,  
finely chopped
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CULTURALLY

Cooking
CREAMY COCONUT 
CHICKEN – AFRICA
Serves 6-8

RESONATE IS AVAILABLE IN HARD 
AND SOFT COPY THREE TIMES A YEAR. 

It’s free! But we would love 
you to donate $15 per year 
towards costs

SUBSCRIBE TO RESONATE TODAY
WWW.GLOBALINTERACTION.ORG.AU

Do it

•	 Preheat oven to 220°C.
•	 Trim chicken pieces of excess fat, rinse and pat dry with paper towel.

Sprinkle salt and pepper over chicken, set aside.
•	 Heat large frypan over medium-high heat and add half the oil.

Stir-fry onion, garlic and chillies until soft.
•	 Stir in tomato paste, paprika, water and ginger, cook for 1 minute,

stirring.
•	 Stir in coconut milk and peanut butter, simmer for a few minutes.
•	 Cool slightly and blend until smooth. Set sauce aside.
•	 Heat saucepan over medium-high heat and add remaining oil.

Cook chicken, in batches for 5 minutes or until brown.
•	 Transfer to large roasting pan and spread 1 cup of the sauce

evenly over chicken. Cook in oven, uncovered, for 30 minutes.
•	 Turn chicken pieces over. Mix remaining sauce with ¼ cup coriander

or parsley and pour evenly over chicken.
•	 Cook for a further 15-20 minutes until juices run clear when

chicken is pierced.
•	 Top with crushed peanuts and ¼ cup chopped coriander or parsley.

Serve with steamed rice or salad.

3 tablespoons tomato paste

2 tablespoons paprika

2 tablespoons water

1 teaspoon ginger, grated

1 cup coconut milk

3 tablespoons peanut butter

½ cup fresh coriander or 
parsley, chopped

Handful crushed peanuts



Buy or grow it

1 tablespoon vegetable oil
500 grams lamb, cut in 2cm cubes
1 large onion, diced
1 clove garlic, crushed
1 teaspoon turmeric
½ teaspoon ground cumin

 teaspoon cayenne pepper
400 gram tin of chickpeas, rinsed and drained
½ – 1 cup water
2 tablespoons lemon juice

Do it

•	 Heat oil in saucepan, add lamb and cook
until browned

•	 Add onion, garlic and spices and fry until
onion is soft

•	 Add chickpeas and water, simmer for
1½ hours or until tender

•	 Stir in lemon juice
•	 Serve with couscous or rice and a tossed

green salad
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CULTURALLY

Cooking LAMB AND 
CHICKPEA 
CURRY – 
AFRICA
Serves 4

This inspiring publication gives you the big picture 
of Global Interaction, the people groups we live among
and our passionate workers who are sharing the
Gospel in culturally appropriate ways. 
Flick through the pages to find exciting ways you can 
be involved in this life-transforming work.

TO RECEIVE YOUR COPY OF THE GUIDE OR SUBSCRIBE TO 
RESONATE HEAD TO GLOBALINTERACTION.ORG.AU
OR CALL 03 9819 4944.



Empowering communities to develop their 

own distinctive ways of following Jesus

T 03 9819 4944

www.globalinteraction.org.au

Designed by Wes Franklin

www.wjfranklin.com

Edited by Janie Alcock

© Copyright 2015: All material appearing in Resonate is copyright.

Reproduction in whole or part is not permissible without the written permission of the publisher. 

All Bible passages quoted are from the NIV.

BUY or GROW IT

2 cups milk

10 cardamom pods

4 cinnamon sticks

2 bay leaves

125 grams rice

2 tablespoons sugar

½ cup sultanas

½ cup almonds, slivered

DO IT

1. place milk and spices in a large

saucepan, bring to boil

2. add rice, simmer gently until

soft (approximately 45 minutes)

Rice needs to be mushy and

the mixture a little runny. If

using cooked rice, decrease the

cooking time

3. add sugar when nearly cooked

4. stir in sultanas and almonds to

serve

Rice Pudding
south asia 

Serves 6

Look out for your next Resonate in September
Subscribe to Resonate today www.globalinteraction.org.au/resonate

 It’s free!  But we would love you to donate $15 per year towards cost
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BUY or GROW IT

2 tablespoons butter 

1 medium onion, diced

2 cloves garlic, crushed

½ -1 teaspoon curry powder

500 grams sweet potato,  
peeled and diced

1 cup water

3 teaspoons vegetable or  
chicken stock powder

3 cups milk

¼ cup cream (optional)

Curried Sweet Potato Soup 
south asia

Serves 4 DO IT

1. sauté onion, garlic and curry powder in melted butter in a large saucepan

2. sauté sweet potato in pan for 1-2 minutes without browning

3. combine water and stock powder, then add to the pan. Bring to the boil
and cook for 30 minutes or until soft

4. puree cooked mixture until mushy. Stir, adding splashes of milk,
to preferred consistency

5. heat through, without boiling

6. stir in cream

VARIATION

Add 1-2 teaspoons crushed ginger when sautéing and 1 cup coconut milk 
when adding milk

 HELP RAISE FUNDS FOR GLOBAL INTERACTION  
 BY COLLECTING & BUYING STAMPS

 USED  stamps are sold to dealers and collectors. All 
you need to do is collect from friends, work places or
churches. Cut the stamps off the envelope, leaving a
5mm border around the edge.

 NEW  older mint stamps are available to purchase at
face value or on prestamped envelopes. Australian Baptists Together in Global Mission

With your help we can raise over $70,000! 
from stamps for our life-transforming work.

For more information call your state office or go
to www.globalinteraction.org.au/stamps
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J i n  J u e n 
C A M B O D I A N 
G I N G E R  F I S H 
S E R V E S  4

d o  i t
• Sauté ginger in oil and remove when soft.
• Using oil remaining in pan, add fish and fry

until golden brown.
• Combine garlic, sugar, fish sauce, soya

beans, chilli and half of the lemon juice in
a bowl. Add approx.¼ cup of hot water to
dilute. Stir.

• Sprinkle ginger over fish and pour the sauce
mixture into the pan. Let sauce boil until
reduced to a syrupy consistency.

• Serve on a platter and sprinkle with coriander
and remaining lemon juice.

e a t  i t
• With rice and gratefulness.

b u y  i t
• 2 tsp olive oil (or cooking spray)
• ½ cup ginger, thinly sliced
• 4 salmon steaks
• 1 clove garlic, chopped
• 3 tbl sugar
• 1 tbl fish sauce
• 2 tbl salted soya beans
• 1 fresh chili, finely chopped
• Juice of 1 lemon
• ¼ cup hot water
• handful coriander chopped

Fashions on the Field
Make Mine a Mullet Cut

Cooking
 Culturally
with Theary Sayers

T h e  C o o k  a n d  T h e  C u s t o m
The key to Cambodian cooking is capturing 
a balance of sweet, sour and salty flavours. 
Some guide books say that Cambodia’s 
cuisine is nothing to write home about and 
a poorer cousin to Thai and Vietnamese 
cuisines. Not true! A thousand years ago, 
the Khmer (Cambodian) Kingdom ruled an 
empire that included most of South-East 
Asia. Many of the Thai and other regional 
dishes have their roots in Khmer cooking 
from that time.



CULTURALLY
Portuguese-African Chicken

COOKING

Serves 6-8Buy it:
• 2kg whole chicken, cut into pieces
• ¼  tsp salt and freshly ground black

pepper
• ¼ cup vegetable oil
• 1 onion, chopped coarsely
• 4 cloves garlic, chopped
• 1 or 2 large red chillies, finely minced

(for the faint-hearted: remove the seeds)
• 3 tbsp tomato paste
• 2 tbsp paprika
• 2 tbsp water
• 1 tsp fresh ginger, finely minced
• 1 cup coconut milk
• 3 tbsp peanut butter
• ¼ cup chopped coriander or parsley

Do it:
1. Trim chicken pieces of excess fat, rinse and pat dry with paper towel. Sprinkle salt and
pepper over chicken, set aside. Preheat oven to 220°C.

2. Heat large frypan over medium-high heat and add half the oil. Stir fry onion, garlic and
chillies for 4 minutes or until soft. 

3. Stir in tomato paste, paprika, 2 tbsp water and ginger, cook for 1 minute, stirring. Stir
in coconut milk and peanut butter, let cool slightly. Blend with a food processor or stab 
blender until smooth. Set sauce aside.

4. Wipe out frypan, heat over medium-high heat and add remaining oil. Brown chicken, in
batches, for about 5 minutes. Transfer to large roasting pan and spread 1 cup of the sauce 
evenly over chicken. Cook in oven, uncovered, for 30 minutes. Turn chicken pieces over.

5. Mix remaining sauce with coriander or parsley and pour evenly over chicken. Cook for
a further 15-20 minutes, until juices run clear when chicken is pierced. Top with crushed 
peanuts and some additional chopped coriander or parsley. Serve with salad and steamed rice.
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We ask the Global Interaction team inMozambique how this came to be:Back in the 13th century Portugal was the end of the line for thecaravans of traders so their goods were very expensive. To find afaster, cheaper way of obtaining goods the Portuguese began seaexploration. In 1497 explorer Vasco De Gama rounded the bottomof Africa and made his way up the coast of Mozambique. ThePortuguese settled there in the 16th century, looked for gold, ivoryand pearls, built huge estates and began trading slaves.
When did Mozambique gain independence?After years of revolts, independence was gained in 1975. This wasfollowed by a horrible civil war which didn’t end ‘til 1994.

What is the influence today of thePortuguese colonisation? It’s seen in the way streets are laid out to the architecture of buildings,Catholicism and of course the national language, still Portuguese.
And the food?
There isn’t a Nandos on every corner! There are products fromPortugal and Brazil like olive oil, pasta, cereal, olives and frozenchickens - don’t want to think about how many times they’ve thawedand been refrozen before they get here! 

Portuguese-African…
a likely combination?



CULTURALLY
Thai Beef and Basil Stir-Fry

CooKInG

Young adult pastors and leaders who are searching for entertaining, informative and thought-provoking 
resources that will confront cultural norms, challenge the status quo, push the boundaries and provide 
some real ‘meat’ for young adult discipleship – calling charlie is what you’ve been looking for.

An interactive DVD resource designed for small groups, churches, young adult groups and individuals.

Calling Charlie tackles four of the big issues facing young adult Christians: Calling, Justice, Mission and 
Culture.

The Calling Charlie package includes a four-session interactive DVD and participants’ booklets with 
discussion questions and practical tools

To see a teaser and purchase your copy online visit  www.callingcharlie.com.au
This is a resource that is made by Aussies, for Aussies.

Produced by Room3

What happens when people take the call of God seriously?
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Buy it:
1 ½ tsp brown sugar
250g minced beef
2 cloves garlic, crushed
2 tblsp oyster sauce
1 tblsp vegetable or peanut oil
1 ½ cups green beans, chopped 
to ½ cm lengths
1 onion, chopped
2 chillies, finely chopped
1 cup shredded basil leaves
1 tblsp fish sauce

Do it:
1. Combine sugar, beef, garlic

and oyster sauce

2. Add to hot oil and fry until
mince is browned

3. Add beans and onion and fry until beans
are almost tender, adding a little water to
prevent burning

4. Add chilli and basil, fry for one minute

5. Add fish sauce to taste

6. Serve with rice

Eat it: (as the Thai do)
1. Sit on the floor

2. Women tuck legs to the side and men
with legs crossed.

3. Use a fork in your left hand to move
food to the spoon, which is in your right
hand, ready to eat.

4. Place the dishes on the floor in the
middle of the diners and move a
spoonful at a time onto your individual
plate, laden with rice. Sit close together
as food is not passed across the room.

5. Always serve a bowl of fish sauce/chilli
for extra taste.

10



CULTURALLY
Dimer Johl (South Asian Egg Curry)

CooKinG

Buy it:
Vegetable oil for frying
2 large potatoes, peeled and cubed
4 eggs, hard boiled and shelled
2 tsp turmeric
2 tsp ground cumin
½ tsp chilli powder
3 tsp ground coriander
1 large onion, finely chopped
2 cloves garlic, crushed
2 bay leaves
2 cups water
salt to taste

Do it:
1. In a non-stick frypan, lightly fry

potatoes in hot oil for 4-5 mins, turning
them on all sides. Remove from pan
and set aside.

2. Using a knife, make a few small
slits in each egg, coat with half the
turmeric and fry until slightly brown.
Continuously turn the eggs. Remove
from pan and set aside.

3. Combine remaining turmeric, cumin,
coriander and chilli powder in a small
bowl. Add a small amount of water and
mix into a paste.

4. In a large saucepan, fry onion with
garlic and bay leaves on medium heat
till brown.

5. Add spice paste to onion mixture and
cook well, stirring continuously, until
aromatic (approx 5 mins).

6. Add potatoes and stir to coat with the
spices.

7. Add water and bring to the boil. Lower
the heat, cover with a lid, and simmer
until the potatoes are almost soft
(approx 10 mins).

8. Add eggs and simmer for another 10
mins.  Add water as required to stop it
boiling dry.

9. Salt to taste and serve with rice or roti.

Eat it: (as the B people do)
1. Eat in segregated groups: men and

boys served first, then the women and
younger children.

2. No knives, forks or spoons – eat it with
your right hand, mixing the food into a
ball and scooping it into your mouth.

10

Serves 4



Buy it:
• 500g chicken, cut into chunks
• 1½  tbsp palm sugar (buy from any

Asian grocery store)
• 1 tbsp garlic, chopped
• 1 tbsp dark soy sauce (optional)
• 1 cup water
• 1 tbsp fish sauce
• 1 tsp salt
• 1 tsp ground black pepper

Do it:
1. In a pot, heat the palm sugar.

2. When it starts to bubble, stir in garlic
until golden.

3. Add chicken pieces and dark soy
sauce, moving it around the pot to
ensure the palm sugar and garlic coat
the chicken thoroughly.

4. When cooked, add water and simmer
until the sauce reduces down and the
chicken turns golden.

5. Add the fish sauce, salt and black
pepper and serve.

Best served with white rice and some
form of Asian greens

Eat it: (as the Khmer do)
1. Have one person serving the rice,

putting a scoop on each plate.

2. Only use a fork and spoon, no knives
needed. The spoon is the main utensil,
use the fork to help move food onto the
spoon.

Kha Moan
(Cambodian chicken in palm sugar)
Serves 4

I grew up on a farm in country WA, the son 
of a farmer.  When it was time to decide 
what I wanted to do with my life I didn’t have 
many ideas except that I didn’t want to be a 
farmer… but I still wanted to remain involved 
with the farming community.  I wasn’t sure if 
there were many options. Then I realized that 
I could muster up enough points to get into 
Agricultural Science. So I gave it a go.. After 
four years of study, and a piece of paper to 
prove it, I still wasn’t clear where I was meant 
to work. Then a PhD project cropped up 
(pardon the pun) and through working on that 
I figured out I was meant to be a plant breeder!

Plant breeders improve the genetics of 
agricultural crops so that farmers can grow 
more with less.  This means that farmers get 
more yield, use less water and fertilizer, and 
then get more yield of a better quality product 
at harvest time. For the last few years this has 

had me involved in breeding better varieties 
of canola. My goal has been that farmers in 
Australia can have varieties of the crop with 

better disease resistance and more yield, so 
that you can buy margarine with a healthy red 
tick on the side.  

I feel that God led me down the path of plant 
breeding for a reason and purpose, as well 
as planting in me an interest in sharing the 
person of Jesus in a cross-cultural setting. I 
am excited to see how God may bring these 
things together in Mozambique. Improved 
plant varieties have the ability to change 
a family’s situation. This could mean the 
difference between experiencing a hungry few 
months as the food runs out, to having enough 
to sell and invest in other essentials to improve 
life. How this will work in Mozambique I’m not 
sure. It may not involve me doing dedicated 
plant breeding but God guided me down a 
path that I didn’t even know existed (who knew 
plants needed help to breed) and I’m sure He 
is ahead of us now as well.  

Skills in Action

Name .................................Cameron
Age .....................................32
Home town .......................Perth
Current location .............Perth
Profession ........................Plant Breeder
Education .........................Bachelor of Science (Agriculture), 

PhD Plant Breeding
Previous experience ......Canola Breeder
Years in field ....................None yet!

Julie: I used brown sugar rather than the 
palm sugar, it worked well. Simple to make 

and tastes great.

Mark: Wow, this dish is definitely for the 
sweet-tooth! But it’s good and so easy to 

make. I added some crushed peanuts in at 
the end – gave it some good crunch.

Frances: I served the dish with rice and a 
green salad (cucumber, coriander, tomato, 
ginger and chilli). A quick and tasty meal.

Recipe Reviews
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There are still thousands of people groups around the world who 
haven’t yet heard the message of Jesus due to cultural, political and 
linguistic barriers. 

Thousands! Is ThIs jusT?

 WE INvITE YOU TO PRAYER.. 

IT’S NOT.jUST PRAYER. IT’S PRAYER FOR jUSTICE..

For one weekend, Baptist communities across Australia will join 
together to pray for the people groups that are still to know Jesus.
Gather with your youth group, small group, in your church service or 
with a bunch of friends. Whether it’s for the whole weekend, or just a 
few minutes, join our nation in active prayer.

For more information, to show your support and to access all the creative
prayer resources you will need: www.globalinteraction.org.au

AN INITIATIvE OF GLOBAL INTERACTION
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Buy it:

• 4 eggs, at room temperature
• 1/3 cup satay sauce
• 1/3 cup light coconut milk
• 1/2 lime, juiced
• 1 teaspoon kecap manis
• 6 chat potatoes, halved
• 150g green beans, trimmed

• 2 carrots, peeled, sliced
diagonally

• 1/4 medium wombok (Chinese
cabbage), thickly sliced
lengthways

• 75g beansprouts, trimmed
• red chilli, thinly sliced, to serve

Do it:
1. Place eggs in a small saucepan

of boiling water. Cook for 10
minutes. Drain. Place eggs in
a bowl of cold water for 10
minutes or until cool. Peel.

2. Place potatoes in a steamer
basket. Steam, covered, over
boiling water for 5 minutes or
until almost tender.

3. Meanwhile, combine satay
sauce, coconut milk, lime juice
and kecap manis in a small
saucepan over medium heat.
Heat, stirring often, for

2 minutes or until simmering. 
Remove from heat. Cover and 
keep warm. 

4. Add green beans and carrots to
the potatoes. Steam, covered,
for 2 minutes. Add wombok and
beansprouts. Steam, covered,
for 2 minutes or until wombok
begins to wilt.

5. Arrange vegetables on a
serving plate. Cut eggs into
quarters lengthways. Place over
vegetables. Drizzle with satay
sauce, top with chilli and serve.

Eat it: (As the South East Asians do)

South East Asian meals are commonly eaten with the combination of a 
spoon in the right hand and fork in the left, although in many parts of the 
country it is also common to eat with your right hand (not the left – that’s 
unclean!).

Gado-Gado
Serves 4

My name is Neah. I live on the Cambodian-
Thai border. I have four children - two boys 
and two girls - and five grandchildren. Here 
there are some people who have enough with 
a bit leftover. However, there are other people 
who still can’t find enough food for their 
daily needs. In my neighbourhood, kids and 
teenagers carry weapons and use drugs and 
this makes them do things that they wouldn’t 
otherwise do.

A while ago, I didn’t have a job and I was not 
doing any regular volunteer work. I felt that 
I didn’t have any skills that could be useful. 
But in August last year I started working with a 
non-government organisation as a guard. My 
role involves tidying the grounds, turning on 
the lights at night, locking the buildings and 
unlocking them in the morning. Also, I help 
with small repair work that needs to be done. I 
think this is a good job for me: appropriate to 
my energy levels!

Soon after I started work, I was asked to be a 
volunteer coach for an under 13 football team. 
At first I thought, “I don’t have the skills but I 
will try!” I didn’t have any experience leading 
a sports team. I’m not good at playing sports 
but I like watching other people play and I 
know that the kids in the village like to play 
football. They play every day.

My goal was for the kids to know each other, 
to avoid taking drugs and to stay in school. 
Before they started playing soccer, many of 
the boys weren’t studying. Now some are 

studying but some are too poor so they work 
at the market. Anyway, I didn’t want them 
looking like kids who just roam around and 
don’t do anything useful. I said that if they 
want to play football, they had to cut their hair 
short. They did!

Through being a coach I was able to get to 
know the kids in the village much better. We’re 
in the same neighbourhood so we see each 
other every day. I don’t think that soccer will 
solve all of their problems… but I think that 
when we love the kids they will respond. My 
goal remains the same: I want to lead these 
boys to study and be good examples in their 
community.

None of my children smoke cigarettes or take 
drugs. I’m happy that they have responded to 
the love of their parents and show respect to 
their family by doing what is right. I hope that 
other children will also be able to receive love 
and change their lives.

I heard about Jesus many years ago. My son 
became a Christian several years ago and 
I supported his decision. I know that Jesus 
has healed me and my family from physical 
sickness. Now I often go to church. If you 
ask me, “Are you a Christian?” I would say, 
“I am a Buddhist but I am starting to follow 
the Christian way.” I know a number of people 
who are Christians so I can learn from them 
and follow their example too. 

My name is

Francine:  A simple and delicious meal, perfect for 
lunch. If you can’t find kecap manis, sweet soy sauce 

would do the trick.

Nic:  A great, quick and easy, and light meal.  
The peanut sauce was yum. I also added some snow 

peas and sliced cucumber to give it a bit more crunch.

Darren:  A good healthy dish that was pretty easy to 
make.  You could easily have this as a side dish or a 

main meal. 

Recipe Reviews

AT AGE 59, MANY WOULD BE STARTING
TO THINk RETIREMENT, NOT COACHING 
AN UNDER 13s SOCCER TEAM. YET FOR 
NEAH, COACHING SOCCER IS NOT ONLY
HELPING YOUNG PEOPLE TO kICk 
GOALS ON THE FIELD, BUT kICk GOALS
IN LIFE - INCLUDING HIS OWN.

NEAH

This story is taken from the 
newsletter of Global Interaction 
team member Pip. She helps run 
the Youth Sports Program on the 
Cambodia – Thai border. The Youth 
Sports Program gives young people 
a fun, healthy outlet for their energy 
and a safe place to spend their 
time. Getting involved in team sport 
enhances young people’s potential 
for education and employment, and 
develops their leadership capacity 
while providing an opportunity to 
share the message of Jesus. 

If you would like to support this 
project visit 
www.globalinteraction.org.au.
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buy it:

• 1 litre chicken stock
• 3cm piece fresh ginger, peeled
• 2 star anise
• 1 tablespoon fish sauce
• 2 teaspoons soy sauce
• 2 cups of cold water
• 100g thick (Pad Thai) noodles
• 300g firm tofu, cut into 3cm cubes
• 2 tablespoons lime juice
• 1 cup fresh coriander leaves
• 1 cup bean sprouts, trimmed
• 2 small red chilies, thinly sliced
• 3 tshallots, thinly sliced
• Lime wedges, to serve

Do it:

1. Place stock, ginger, star anise, fish sauce, soy sauce and water in a large saucepan
over high heat. Cover. Bring to the boil. Reduce heat to low. Simmer for 5 minutes.

2. Meanwhile, place noodles in a heatproof bowl. Cover with boiling water.
Stand for 3 to 5 minutes or until tender. Separate with a fork. Drain.

3. Using a slotted spoon, remove ginger and star anise from stock mixture. Add
tofu. Stir in lime juice. Divide noodles and stock mixture between bowls. Top with
coriander, beansprouts, chilli and shallots. Serve with lime wedges.

eat it: (As the Vietnamese do)

Both chop sticks and a soup spoon are needed to fully experience Pho. Take in a 
little broth with the spoon and follow that up with the some noodles or tofu using the 
chopsticks. There is no specific etiquette when eating Pho, so a little slurping and 
splashing is all part of the experience! 

Vietnamese Pho
Serves 4




