
 



Editorial 10th issue  

Welcome to the New Years edition of DesiBytes. I know what you are thinking!

2022 has not been something to be excited about and many are looking for a refund on 
this year already. I would cautiously disagree.

I feel that contrary to all the catastrophic consequences being foretold about COVID, this 
virus has somehow forced us to innovate like never before. We have discovered the 
convenience of virtual meetings and the practicality of work from home. More importantly, 
we have rediscovered our connection with our loved ones scattered all over the globe. 

Reflecting back, when last did we actually, actually miss our friends and relatives so much 
that we ached! The ease and predictability of international travel and global connectivity 
had blunted the need for heartfelt communications and physical touch. If you didn’t meet 
a friend when you were in Toronto, you would shrug philosophically,”Oh well, next time!” 

It took the COVID to grind the world to a halt for us to understand what family and friends 
truly mean. Over the last two years I have found myself networking like crazy, re 
establishing old connections and friendships. I also found myself more involved in the day 
to day lives of my parents, more attentive over the long distance calls. My daughter 
actually started realising that she missed her grandparents and cousins. For a single 
child, this was an eye opener to the importance of extended family, friends and 
connections.

For all the horribleness this virus has made us go through, if it has made us realise a 
fraction of the importance  that our family and friends play in our lives, made us that little 
bit more human, I say all is not lost.

Our thanks as usual to our contributors. Some are missing this time due to the pressure 
of their work and home but I have been assured they will be back. Please consider 

sending your articles/ your kids’ articles/ comments and criticism to us. We are also 

eager to hear about your and your childrens’ outstanding achievements so we can 

celebrate their success as a community.We look forward to hearing from you.

With Heartiest Congratulations for Australia Day and The Indian Republic Day.

 


Ritu and Suparna                                         desibytes.ift@gmail.com


mailto:desibytes.ift@gmail.com


Content 

Cover page composed by Sharav Ahuja. 

Trivia                            Mr. Neal McKenzie 
Achievements

In Focus. 

Travelogue                    Dr. Aparna Vikram. 
Festivals of India          Dr. Anshu. 
Film Review                 Mr. Someek Basu. 
Book Review                Ms. Ranu Khanna.

Recipe                           Mrs Sarah Wee.

The Daily Tipple           Mr. Josh Roberts. 
Gardening by JD           Mr. John Deambrosis.

Trivia Answers 



Achievements

Dr. Charu Dasgupta.

                                                     

Congratulations Dr Charu Dasgupta for  admission as a 
Fellow of the Royal Australian and New Zealand 
College of Psychiatry (RANZCP). Dr Dasgupta has 
joined Townsville Hospital and Health Services as a 
Psychiatrist and  is working towards dual training in 
Child Psychiatry. Dr Dasgupta lives in Townsville with 
her husband Dr Rupak Dasgupta who is also a 
psychiatrist and two children.

We are eager to know about your family’s and your 
achievements. With the culmination of the grade XII exams, 
a number of young people of our community have 
performed remarkably well and done their parents proud.   
Please consider sharing your children’s successes - 
academic, sporting or in any other field with us. We would 
like to celebrate them. They are the inspiration for the 
younger children to strive.  

Please email your information and a photograph to 
desibytes.IFT@gmail.com by the 25th of each month. 

mailto:desibytes.IFT@gmail.com


Trivia Questions

Mr Neal McKenzie.

A senior mental health nurse by profession, Neal is an enthusiastic golfer, 
grandfather, traveller and experimental chef (think vanilla flavoured gulab jamun). 
With a keen interest in all things under the sun, Neal has promised to drag himself 
away from his golf matches once a month to run a regular trivia column for the 
DesiBytes.. 

1. The Indian National song, Vande Mataram, is originally a 
poem from which novel and who is the author?





2.Which year was the Australian National Anthem first 
sung and who is the author?





3. What is number of members in each of the houses of 
the Australian Parliament?





4. In which city is the official retreat 
residence of the President of India 
situated?





5. Who won the battle of Saraighat?




In Focus  

Mr Phil Thompson, OAM, Federal MP for Herbert. 

I first met Phil Thompson when he attended the Indian Independence Day Function in 
Townsville last year. He referred briefly about his own experience in the armed forces and 
acknowledged the Indian veterans present at the ceremony. As an army enthusiast, this 
piqued my interest.

 I looked him up and was 
fascinated by his story of 
humble beginings, horrific life 
experience and inspirational 
recovery to becoming a 
politician… The stuff Bollywood 
blockbusters are made of. I had 
to interview him!

 A plethora of emails and 
bilateral juggling of schedules 
later, I found myself meeting him 
at his office for the interview. 
This was the first time I was 
interviewing a politician and admittedly I was nervous, but to my surprise I found Phil and 
his entire staff remarkably approachable and easy to talk to. I have deliberately transcribed 
the interview without editing it in any shape or form to give the readers an impression of 
the actual person and his thought process.

How much do you think your childhood has influenced your life 

I’d say it’s given me a broad understanding of the challenges that people face throughout not just 
our country. I was raised by single mum . We and she raised three kids. I am the eldest and I was 
the troublemaker. I was bit of a ratbag. We grew up in housing commission so we grew up in very 
low socioeconomic household where we didn’t have the luxuries that other people had. Going 
through the challenges of growing up like that and then going into concrete and brick laying at an 
early age and then the military changed how I see the world now. It kind of gives me a much 
broader perspective of when times are tough, they are really tough. I would have been lost but for 
mum but we did a tough growing up. So my role now, I see the full gamut of the spectrum of how 
we can really help people and can make significant change.


How did you end up as a politician. 

(Laughs) By accident. Didn’t plan to be a politician, didn’t plan this from an early age or anything 
like that.I was a  ratbag as a kid, getting into the army, getting injured in Afganisthan and then 
working with mental health and suicide prevention… I was the Queensland Young Australian of 
the year for 2018. And I was enjoying my work with veterans and mental well being and suicide 
prevention. I have always been a member of the liberal party as a National party but I never had 
any plans to be a federal politician. I spoke to the people within it, put our plans together and 
asked my wife and then decided to put my hand up. I didn’t think that Townsville had someone 
fighting for it. I thought that for many many years, doesn’t matter what colour shirt or what 
political party , Didn’t think that Townsville has someone who would fight for it all the time and go 
against the grain and put Townsville first. I kept thinking that under the previous member we were 
stagnant and going backwards. So I thought, can’t sit on the sideline and complain. How ‘bout I 
put my hand up if I can make change.




What was your life before joining politics. 

Was in military and then being injured, was transitioned out. I worked in mental wellbeing and 
suicide prevention. Have a wife and two little girls. I was very happy with my family life and happy 
helping people but I knew that getting into politics will open up so much more ability to help.


Where do you get your inspiration from 

I get my inspiration from people who have gone through adversity and come out the other side. 
So post traumatic growth. So having gone through something that people find very challenging to 
then doing something, whatever it may be, that is helping or is being successful. My inspirations 
aren’t politicians at all (Laughs)! My inspirations are the people that are just everyday normal 
people who just push through the really tough times to come out the other side. And who want to 
either make the community or the society better. Who put in their lived experience when they do 
that. One of those people is a friend of mine, Paul Warren. He lost his leg in Afganisthan and it’sd 
have been easy to have such a significant injury and just pull back and do nothing. But he kind of 
pushed through, does motivational speaking, speaks to kids, He is an athlete captain of the 
Australian Invictus team. He uses the negative times to demonstrate growth through post 
traumatic growth. A lot of people like him and I draw inspiration from them.


What is the wisest thing anyone has ever told you 

Best advice I got when I was getting into the military was that you have two ears and one mouth, 
so listen more than you speak. But I think in regards to politics, the best advice that I was given 
was that Townsville always comes first. Not Canberra, not the political party, not the prime 
minister, not the leader of the opposition. People come first. My wife and I try and live by that 
everyday. We always try and support the people first above any other co aspirations, any other 
guideline of what we should or should not be doing. We haven’t taken a holiday since been elect 
because absent member means absent representation which means people don’t get the services 
that they deserve. It can be challenging for the family but I have got into politics to ensure that my 
two girls, your children, Townsville’s children have a future here.We have far too many young 
people leaving Townsville because they have the opportunity to stay. They may always go but not 
because they don’t have the opportunity to stay. To get a trade, to get a degree, feel safe in their 
home. I think that Townsville having a representative that thinks how to keep our people here and 
thinks of how to keep our children here is the way how we grow Townsville in a positive direction.


What do you enjoy most in your role? 

(Answers without hesitation) Helping people. We recently got told that there is a person who is 
quite unwell and they needed to get someone from overseas to help care for him. With the 
restrictions on at the moment due to the pandemic. It was not a political moment, it was just the 
right thing to do. There are plenty of talking about funding for Townsville but what matters most is 
the human element, what matters is working with people and having someone who is really not 
doing great and come to my office as a last resort. We being able to help them and make their 
lives a little bit better.


Message for the DesiBytes readers 

Keep doing what you are doing. I think Townsville is only strong as the community that it’s in. 
Whilst we have all different subsections whether it is the Indian community, the Thai community, 
but we are one community. We are from Townsville and that’s what brings us closer together and 
brings our bond closer. That’s why me message is to keep the link. Keep people’s cultures, keep 
people’s heritage but you are from Townsville and linking people together is how we in Townsville, 
we in Queensland and how we in Australia have a better country, a better society. A more vibrant 
society. Keep up what you are doing. If there is anything I can do please let me know. My office is 
here to help and if there is anything I can do please come and see me.




Travelogue 
CHRISTMAS IN THE OUTBACK

Dr. Aparna Nagraj

Dr Aparna Nagraj is a Resident Medical Officer at the Townsville University Hospital. 
She lives in Townsville with her husband Dr. Vikram Vasisth, Mother in Law and 
Daughter. Aparna!s hobbies include singing and photography. 

As I sat in my sun-baked car with a steering wheel potent enough to burn my hands, 
I pacified myself gazing into the colourful pale=e of twilight, that it would get cooler 
by night. A?er driving into the Duchess Road, I could not help but noCce a large 
green Christmas tree lit up on a headframe at the mine site. And as the sun set, the 
sky grew darker, it almost gave the appearance of a floaCng Christmas tree in the air. 
That’s when I knew it was the month of December, it was the season to be jolly! 

When I asked the locals about the lit tree, I was enlightened (literally!) that the tree 
has been a ritual for almost 8 years at the mine site. Standing tall at 45 metres 
height, it was the perfect view for all residents a?er a long day at work. That would 
surely put a smile on any dull face. 

 

This tree moCvated me to get onto the Mount Isa council websites to find out more 
about what happens in the outback during Christmas. Was it any different to how we 
celebrate in the ciCes?  

For starters, Mount Isa hosts a Christmas tree picnic at the civic centre where people 
bring their picnic rugs and gather around the Christmas tree to have some fun. They 
also host Christmas lights tour every year. They have been proudly hosCng it for 



more than a decade and it involves hundreds of cars and buses in a cavalcade 
around town enjoying Christmas lights around town. People also dress up their 
vehicles in fesCve accessories to compete to win the ‘best dressed’ vehicle. This year 
a car dressed up as Rudolph with Santa riding it siUng atop the wheel behind the car 
won the prize and everyone’s hearts. 

 

At this stage I felt that this was going to be the highlight of all my December 
experiences in Australia. But behold, the hospital had a compeCCon for the best 
decorated department. And then the transformaCon of the departments began. The 
nurse-elves (as I would endearingly love to call them), put in their creaCve minds 
and cra?y hands to magically convert a boring mundane ward into Cnsel-land! The 
paediatric ward had a frozen theme which ironically seemed like where every kid 
would want to be, if you know what I mean! The ‘icing’ of their décor was a poster 
that read ‘Baby it’s COVID outside’. This really took the cake according to me! The 
surgical department aptly named their ward as the ‘Elves’ workshop’. And the ICU 
unit had a Cnsel ECG on the wall that had the perfect rhythm. But the one that 
warmed my heart and soul was the brick wall in ED that had individual stockings 
with each of the doctors’ and nurses’ names on it. To see my name on the wall, I felt 
so welcomed and loved and at that moment I realised that is exactly how each one 
of us should be feeling this fesCve season. 



 

We all look at Christmas from different perspecCve and it means something different 
to each one of us. For some, it is the season of giving and sharing, for others it is the 
Cme to be with the near and dear ones and for some it is the Cme to holiday. For me 
it has always been a Cme, a reminder that no ma=er what adversiCes come around, 
with love and kindness, the world could be conquered. Especially in these difficult 
and changed Cmes of COVID, I felt a sense of graCtude, for being alive, for being 
given the opportunity to care for those in need and for being loved by all. There was 
no be=er place for me to be than in the beauCful outback during these jolly Cmes. 

Editor’s notes - Aparna, as always, punctually submi8ed her ar:cle in :me for 
Christmas for the DesiBytes December edi:on which never materialised due to 
editorial malfunc:on. Be8er late than never! Apologies, Aparna. 



Fes$vals of India 

BOITA	BANDANA:	The	Boat	Festival	in	Odisha	
Anshu	

	Dr	Anshu	is	a	pathologist	who	works	as	a	professor	in	a	medical	college	
in	Sevagram,	Maharashtra,	India.	Writing	is	her	passion,	and	she	writes	
on	 a	 variety	 of	 topics	 such	 as	 travel,	 culture	 and	 heritage.	 She	 runs	 a	
blog	 which	 can	 be	 accessed	 at	 https://dranshublog.com/.	 She	 can	 be	
contacted	at	dr.anshu@gmail.com	

On	 the	 auspicious	 full	 moon	 day	 of	 Kartik	 Purnima,	 the	 people	 of	 Odisha	 celebrate	
Boita	Bandana.	Odisha	had	a	glorious	maritime	 tradition	 from	the	3rd	century	when	
the	 kingdom	 of	 Kalinga	 traded	 with	 countries	 in	 South-east	 Asia.	 Translated	 into	
English,	 boita	 stands	 for	 the	 large	 ships	 and	 boats	 of	 the	 ancient	 Kalinga	 empire.	
Bandana	means	vandana	or	worship.	Boita	Bandana	is	a	festival	where	the	waters	are	
worshipped.		

How	did	this	festival	start	and	what	is	the	signi;icance	behind	it?	
	

Boita	Bandana	depicted	on	a	Pattachitra	or	hand-painted	saree	from	Odisha	

https://dranshublog.com/


The	ancient	Odia	mariners	were	called	sadhabas.	The	term	sadhaba	is	thought	to	be	a	
shortened	version	of	two	terms	sadhu	and	byabasayi.	Sadhu	meaning	saint	or	in	other	
words,	 honest.	 Byabasayi	means	 trader	 or	 businessmen.	 The	 ancient	mariners	were	
expected	 to	be	honest	 traders	and	hence	called	sadhaba.	They	made	voyages	 to	 Java,	
Sumatra,	Bali	and	Borneo	to	trade	in	South-east	Asia	and	erstwhile	Ceylon.	

In	the	early	hours	of	Kartik	Purnima,	women	and	men	gather	near	the	coast,	and	Hloat	
little	boats	made	of	banana	stem	or	cork.	These	Hloating	boitas	are	loaded	with	paan	
(betel	leaves),	betelnut	(gua	in	Odia),	lamps	and	Hlowers.	Remember,	these	are	all	
biodegradable	stuff	which	do	not	pollute	the	waters.	These	are	accompanied	by	chants	
of:	
Aa	kaa	maa	bai	
Paana	gua	thoi	
Paana	gua	tora	
Maasaka	dharma	mora.	
Loosely	translated,	it	means:	we	are	making	offerings	of	paan	and	betelnut	to	the	sea.	
Please	keep	our	loved	ones	safe	and	bring	them	back	safely.	The	words	'Aa	kaa	maa	bai'	
are	 short	 for	 the	 four	 months	 of	 Aasadha,	 Kartik,	 Maagha	 and	 Baisakha--the	 four	
months	when	the	voyage	is	on.	

ScientiHically	 this	 auspicious	 day	 is	 chosen	 as	 the	 North	 East	 monsoon	 winds	 start	
blowing	 favouring	 the	 journey	 southwards.	 The	 journey	 was	 timed	 such	 that	 after	
trading,	the	mariners	would	return	in	May	when	the	south	west	monsoon	winds	would	
be	favourable	to	their	sails.		

Similar	 festivals	are	celebrated	elsewhere	 too.	The	people	 in	Thailand	and	Cambodia	
still	 worship	 Goddess	 Ganga	 as	 the	 goddess	 of	 the	 waters	 on	 the	 full	 moon	 day	 in	
November	 according	 to	 the	 lunar	 calendar.	 Although	 the	 river	 Ganga	 does	 not	 Hlow	
there.	Thailand	celebrates	Loi	Krathong	which	is	quite	similar,	and	lanterns	are	Hloated	
in	 the	river	with	 food	and	holy	 items.	The	Hindu	tradition	 is	now	transformed	 into	a	
Buddhist	tradition.	In	Cambodia	besides	Hloating	lanterns	they	also	have	boat	races.	It	
is	fascinating	to	Hind	how	traditions	are	disseminated.	



Movie Review – Ludo – November 2020 

Someek Basu 
Someek is a manager in a MNC and a lecturer in the field of organisational behaviour in James 
Cook University. Someek is a foodie and an avid sports lover. 

So…...Ludo! Who has played this board game?? Where you get a colour and race to the 

end and in the process send your competition back to start if you can…… All at the throw 

of a dice.  A maximum four players can play the game simultaneously, where each is 

represented by a colour with four tokens. The name of the movie reviewed is same and 

somehow there’s that connection to the game too.  

 



Director Anurag Basu who has earlier made movies such as Murder, Jagga Jasoos, 

Gangster, Saaya and Barfi, very aptly named this movie ‘Ludo’ which hit the theatres in 

November 2020. In the movie Ludo is used as a metaphor for life where every token 

rushes to get to their destination. The movie is filled with humour and the various nuances 

of life, with its ups and downs, where the characters hurry and scurry to fulfil their goals. 

The movie has 4 parallel stories, symbolizing the 4 different colours in the game of Ludo. 

Nevertheless, though distinct, the stories are still connected to each other through the 

central character, a goon named Rahul Satyendra Tripathi aka Sattu bhaiya played by the 

talented Pankaj Tripathi. 

Story one or the first colour in this game of Ludo, revolves around an unscrupulously 

captured sex tape of Akash Chauhan (Aditya Roy Kapoor) a small-time ventriloquist and 

Shruti Choksi (Sanya Malhotra) a girl on a mission to marry only a rich man. Their video 

goes viral just a few days before Shruti’s wedding to a wealthy businessman which brings 

her and Akash to the steps of Sattu bhaiya to somehow put an end to its further circulation 

and take it offline. 

The second story is of a criminal name Batukeshwar Tiwari aka Bittu bhaiya (Abhishek 

Bachchan) who used to work with Sattu bhaiya. He is released from jail after six years and 

is struggling to reconcile with the harsh fact that his wife has moved on with another man 

and didn’t even tell their daughter about him. Sattu bhaiya wants Bittu back into his fold 

but Bittu himself is not interested as all his attention is focused on estranged his family. 

The third colour of this Ludo is represented by the story of Pinky (Sana Fatima Shaikh) 

who seeks help from her childhood friend, Alok Kumar Gupta aka Alu (Rajkummar Rao) to 

save her husband who has been accused of murder due to being at the wrong place at the 

wrong time. Alu too “moves mountains” to help Pinky who has been the apple of his eye 

from his school days. He is so deeply in love that despite the realisation of being used and 

dumped, Alu continues to help Pinky in her endeavours. 

The story of a downtrodden nurse, Sheeja Thomas (Pearle Maney) and a homeless 

salesman, Rahul Awasthi (Rohit Saraf) represents the last colour on this board. These two 

are poor victims of workplace harassment who somehow find each other amidst all the 

chaos with a lot of money belonging to Sattu bhaiya. They hit the road with the money to 

have a fresh new start, only to be hunted by the goons of Sattu bhaiya to get the money 

back.  



The movie begins and continues through a tête-à-tête between Yamraj, the Hindu god of 

death and justice (played by the movie’s director Anurag Basu himself) and his deputy 

Chitragupta over a game of Ludo. Like in the game the stories evolve with the running of 

their tokens (characters) to straighten their messy lives and crossing each other’s paths in 

the process.  

 

Though sometimes the movie gets a little confusing as each story overlaps the other with 

too many characters being crammed into a scene, it still flows agreeably through the chain 

of events. Despite the multitude of characters in Ludo with many big-name stars, every 

character is portrayed with a high degree of astuteness. While Rajkumar Rao and Pankaj 

Tripathi were “in your face” funny, Bittu bhaiya also presents a pleasant character whose 

interaction with the lovable child actor Inayat Verma creates an enjoyable melodrama. 

Malayali actress Pearle Maaney, who debuted in the movie was also quite impressive in 

her portrayal of the role of Sheeja Thomas and the old Bollywood cliché of a south Indian 

trying to survive in a Hindi speaking society. Anurag Basu’s screenplay, as well his own 

character of Yamraj nicely stiches the four stories together on to the tapestry of the overall 

movie plot. 



The funny scripts turn this movie into a ‘Cacophony of comedic errors’ which are light-

hearted and leads the movie to a positive conclusion putting a smile on the face of the 

audience. The movie is quirky and aligns towards the less ventured genre of dark comedy. 

'Ludo' has its moments where it shines well. It is a simple, not to be taken seriously 

comedy, which in its own way offers humorous entertainment to leave you with a smile 

once the curtains are drawn at the end. 

  

  



Book Review 

100 Mistakes that changed History.  
Bill Fawcett. 

Ranu Khanna 
13 Years old Ranu Khanna studies in grade eight. She 
lives in Townsville with her parents and seven pets, a 
dog, a cat and five fish. Ranu enjoys reading and 
socialising with her friends  

100 Mistakes that changed history by Bill Fawcett is an 
engaging and educational book on the blunders that 
shaped the world as we know it. I found it interesting, both 
in content and the tone in was written in. 


In this book, the author chooses 100 mistakes from several time periods throughout 
history and elucidates on how the decision came about and why the mistake was made. 
This includes the subject!s background and personal lives of the key figures and the 
social "norms!"of the time. Each mistake was elucidated on the mistake. The chapters 
were short and didn!t split hairs while still giving ample detail. Mistakes related to military 
or from several centuries ago were well described in a language that could be understood 
by people not familiar with the time period or military language. 


The authors!"tone was light and humorous while remaining factual. This light tone gave 
the otherwise immense amount of complicated and occasionally boring historical facts an 
interesting twist that helped engage readers in the factual and dull parts. The casual tone 
made the book easier to read and entertaining for people who don!t necessarily love 
history. 


However, 100 Mistakes That Changed History wasn!t perfect. The lack of a bibliography 
made the information less believable because the author could!ve made the information 
up or gotten it from an unreliable source. The information was also a little dry in places 
with a lot of focus on some periods while completely ignoring others. The book also 
mostly focussed on the Western world so the title becomes misleading. Instead, the title 
should!ve been 100 Mistakes That Changed The Western World or something along those 
lines. 


Despite its negatives, 100 Mistakes That Changed History is an amazing book that I 
thoroughly enjoyed reading. The tone the author uses coupled with the engaging content 
makes this book a great read. A bibliography, a more accurate title and a broader range of 



time periods and regions would!ve been good but I would definitely recommend this book 
to anyone looking for a light hearted and engaging way to learn some history. 

Recipe	
Chicken Glu2nous Rice – using electric cooker / rice cooker / pressure cooker 

By Sarah Wee 

 Mrs Sarah Wee lives in Townsville with her husband Dr Hao and baby daughter 
Scarle>. Eewen is originally from Malaysia and has a degree in Business 
administra$on. Eewen’s hobbies include reading and taking long walks with her 
daughter.                                

   

Chicken gluCnous rice or Lo Mai Gai is classic yumcha dish served in any Chinese Restaurants. It is MUST to 
order if you visit any yumcha restaurants in town. It also one of my favorite dish back home in Malaysia and 
we eat this as breakfast when I’m li=le.  It is a savory steamed GluCnous rice serve in the small ramekins or 
shallow bowls or someCmes it is wrapped in lotus leaves. If you had visited any of these restaurants in 
Malaysia or Singapore, it usually served in a small disposable aluminum bowl.  

GluCnous Rice also known as sweet or sCcky rice can be easily found at any Asian grocery store. It must be 
soaked for at least one hour or someCme overnight prior to use to give it a tender texture. It does expand a 
li=le a?er soaking and it usually steamed, unlike regular rice which is normally cooked in water. 

Shiitake Mushroom or dried shiitake Mushroom which you can get it from any Asian grocery store, woollies 
or Coles internaConal Aisle. For this dish we need ‘slice’. However if you can only get the whole mushroom 
is ok. You will need to wash and soak the dried shiitake mushroom at least 1 hour or overnight prior to use. 
(Whole mushroom will have to soak it overnight) The mushrooms have to be really so? in texture before 
cooking. Get rid of off the excess water by squeeze all the water out before slice into small pieces.  Keep the 
shiitake mushroom water for later use to give more flavor to the dish.  



                                                   

Dried Shrimp or dried prawn that have been sun-drired and shrunk to a thumbnail size. They are used in 
many southeast Asian cuisines. Just a handful of shrimps is generally used for dishes. It needs to soak in the 
water for at least 30 minutes prior to cooking. This helps to so?en the shrimp and release a bit of flavor. 
Once you start sauté the shrimp with some oil it will release the fragrance beauCfully. Best to keep the 
le?over dried shrimp in the fridge. You can use this in cooking chinese fried rice too.  

                                       

TradiConally, this chicken GluCnous rice dish is topped with Chinese sausage and dark soy sauce chicken and 
mushrooms and put in small ramekins or stainless-steel steaming bowl and steamed in a huge steaming tray 
for about 30min. However, I will modify this super tasty dish and make it easy way by using the electric 

cooker.                                                 

Ingredients:  



1 cup GluCnous Rice, washed and soak for 2 hours before cooking 

2 Shallots – chop and slice 

3 Gloves Garlic – mince  

2 Shiitake Mushroom Whole / 8 shiitake Mushroom slices. Wash and soak the dried shiitake mushroom at 
least 1 hour before cooking best result for overnight  

100g Chicken thighs – or your choice of meat. Dice the chicken thigh in cube  

5-6 Dried Shrimps – you can get this from Chinese Asian grocery. You will need to soak in the water for at 
least 30 minutes before cooking. 

Water (1 : 1) one cup of water one cup of rice – can use the shiitake mushroom water and dried shrimps 
water this will have more flavor for the dish 

Seasoning: 

Dark Soya Sauce 1 tablespoon 

Light Soya Sauce 2 tablespoon 

Cooking Wine ½ tablespoon 

Oyster Sauce 1 tablespoon 

Salt 

Pepper 

Method 

1. Sauté Shallots, garlic, shiitake mushroom and dried shrimps for about 2 min with some oil.  

2. Add Chicken and sauté for another 2 min 

3. Add Seasoning 

4. Add Water  

5. Set Rice mode in rice cooker / Slow cooker / Pressure cooker 

6. The texture should be so? like rice. If the rice sCll hard it sCll undercooks and may need more 
cooking Cme. If less flavor can top with some light soya sauce when serving the rice.  

Friendly Reminder 

You should avoid eaCng too much gluCnous Rice in one serving. Too much gluCnous rice may cause 
indigesCon, bloaCng, gastric acid reflux, heartburn, and other stomach ailments. You may drink some hot /

warm tea a?er the meal 😊   

Vegetarian Version-You can remove the chicken, dried shrimp and replace oyster sauce with mushroom 
sauce and put more Shiitake mushrooms 

Halal Version-You can adapt this recipe accordingly and turn it into halal version. OpCng to omit cooking 
wine 

Sarah Wee 

Enjoy 😊 	



The Daily Tipple 
Mr. Josh Roberts 

A bit about me: 

Before we get into the wine stuff, I thought I 
would introduce myself.  
My name is Josh Roberts, born in Townsville 
at the Townsville Maternity (now Kirwan 
Health Campus), I spent a large porMon of my 
childhood in Tamworth, NSW before 
compleMng high school in Innisfail, QLD. 
ATer high school I took off to Adelaide where 
I studied a Bachelor of Science (Oenology) at 
The University of Adelaide, graduaMng in 2010 

w i t h 
F irst 
Class 

Honours.  
During my Mme at university and post-graduaMon, I 
worked in some of Australia’s best wineries in a range of 
regions: Tyrrell’s Wines (Hunter Valley); Henschke 
(Barossa Valley); Tahbilk (Nagambie); Pfeiffer Wines 

(Rutherglen); and Vase Felix (Margaret River). 
Between Australian vintages I also completed a six-month sMnt in Napa Valley (USA) and twelve 
months in Germany. 
Since returning to Townsville however I have given up the nomadic life of a seasonal winemaker/
cellarhand and gone on to establish my own business Co. Habitat Co-Working Space. 
A far cry from winery work but an industry that is both growing and fascinaMng. Not only do we 
provide desk and office spaces to businesses of various sizes, but we also have a small meeMng 



room, two boardrooms, two video conferencing rooms, podcasMng equipment, classroom and 
large conference room that can be booked out by members of the public. 
These days wine is enjoyed for the sheer pleasure, not the technical, analyMcal side of things…but 
that doesn’t mean we can’t break down the occasional wine and find something to pair beger 
with tonight’s dinner.  

A Brief Introduc2on to Wine.                                    

        
Heading into Christmas, it seemed like a great Mme to start sharing some informaMon that will not 
only have people thinking you are a wine expert but also make drinking wine that much more 
enjoyable. 
Let’s start with some basics. 
Serving temperature. This seems like a no brainer, something that everyone should get 
right but many get wrong. At its most basic, the rule is: white wines served cold, red wines 
served at room temperature.  
For now, we are going to sMck with serving white wines cold. As we start looking at 
different varietals, we will further breakdown the opMmum temperature, but another rule 
of thumb, serve below temperature (the wine can warm in the glass) but not above 
temperature. So chuck a bogle of white in the fridge a few hours before you want to drink 
it and you will be good to go. 
‘Reds should be served at room temperature’. Something everyone has heard and 
something most people get wrong (parMcularly in Australia). Room temperature from a 
scienMfic argument is 20oC, go down into a subterranean French basement and it will more 
likely be 16-18oC. Here in Australia our rooms are 23-25oC…with the aircon on. Red wines 
will be much more enjoyable at a chilled temperature. Give it 10-20 minutes in the fridge 
before serving. If you plan to let the bogle breath aTer opening give it a bit longer chill 
Mme first.  
Pairing wines. Old school rules verse new world rebellion is basically where this is at, but 
the rule of thumb here should sMll apply (if only loosely). 



White wines with white meats, red with red. SMcking to the fundamentals will certainly 
keep you in the game.  
If you are eaMng seafood this holiday season, I would be looking at Riesling, Marsanne or 
Pinot Gris. 
When it comes to red wines, the heavier the meat, the bolder the wine should be.  
Cold meats tend not to be as heavy as other cuts so looking at wines such as Pinot Noir, 
Grenache or Sangiovese is great. 
When pairing something with a rack of lamb, roast beef or big eye fillet look for heavier 
reds such as Malbec, Cabernet Sauvignon, Shiraz/Syrah. 
I menMoned this is the ‘rule of thumb’ and loosely applied. These days, people tend to 
drink what they like and know rather than what the rule tells them to. 
The rule is useful when ordering for mulMple people or when you want to try something 
new, it doesn’t need to be followed exclusively or at all.  
As your knowledge and tastes develop you will get beger at pairing wines with different 
foods. Having something spicey for dinner, go with a wine that has a bit of sweetness to it, 
you will be surprised how well a FronMgnac pairs with spicy Asian dishes.   
                                                                                    

 
Hopefully these fundamentals will provide a beger wine experience.	



Gardening	by	JD	
Mr.	John	Deambrosis.	

Mr. John Deambrosis is a retired sugar chemist and sugarcane farmer. He 
advises commercial farmers on agronomy. He lives in Townsville with his wife 
Carol. 

This	month	I	shall	talk	about	Hlowers	that	match	your	Zodiac	sign.		As	we	are	
starting	a	New	Year,	I	thought	this	would	be	appropriate	to	be	a	little	frivolous	
and	take	time	off	from	serious	gardening.		

Aquarius	are	Orchids.		Orchids	are	loved	
by	all	and	celebrated	for	their	natural	
grace,	loyalty	and	independance.		Much	
like	Aquarius,	these	Hlowers	are	delicate	
and	thrive	on	closeness	and	connection	
with	others	to	truly	bloom.			

	

Pieces	are	Lilacs.		Lilacs	embody	the	newness	and	
rebirth	of	this	water	sign	and	display	serenity	with	
their	calm.		For	the	Hlower	and	signs	alike,	hiding	
right	below	the	surface	is	their	vibrant,	Hiercely	
passionate	nature.		

	

Aries	are	Daffodils.		Known	for	their	bright	colours,	daffodils	are	often	
considered	to	represent	rebirth	or	new	beginnings.		These	easy	blooming	
Hlowers	are	a	great	match	with	the	sign	which	is	just	as	bright	and	full	of	energy.	



Taurus	are	Canna	Lillies.		This	is	
similar	to	Taurus	who	is	drawn	to	stability	and	often	bides	time	before	fully	
committing.		After	these	Hlowers	have	established	themselves,	they	bloom	into	
beautiful	and	intense	Hlowers.		Like	the	Taurus,	Canna	Lillies	are	adaptable	and	
bold	once	they	have	taken	root.	

Gemini	are	Carnations.		Like	the	Gemini	who	
likes	to	be	the	centre	of	attention,	carnations	
are	bright	and	cheerful	Hlowers	often	chosen	to	
be	stable	items	in	weddings	and	special	
occasions.		These	blooms	are	romantic,	
modelling	the	traits	of	the	Gemini.		The	traits	of	
Gemini	love	to	create	a	brightness	in	every	
situation.	

	

Cancer	are	Roses.		Roses	are	a	symbol	of	
dedication	and	are	varied	in	colours	and	
designs.		Like	the	cancer,	roses	embody	a	Hierce	
loyalty.		Their	bold	colours	symbolise	strength	
and	protectiveness,	all	traits	of	the	moody,	
romantic	cancer.	



Trivia Answers


1. Vande Mataram is a poem in the novel Anandamath written by 
Bankim Chandra Chatterjee.This was first published in 1882. This 
work of fiction is based on the  Bengal famine and the Sannyasi 
Rebellion (Rebellion of the ascetics) in the late 18th century. This 
poem was first sung by Rabindranath Tagore in the 1896 session of 
the Indian National Congress.  


2.  “Advance Australia Fair” was written by Scottish born composer 
Peter Dodds McCormick. It was first performed in 1878 by Andrew 
Fairfax as a patriotic song and finally replaced “God Save The Queen” as 
the Australian National Anthem in 1984 following a plebiscite in 1976. 


3. The Australian Parliament has two chambers, the Senate and the 
House of Representatives. The Senate has 76 members and the House of Representatives has 
151 members.


4. The summer Retreat Residence of the President of India is in Chharabra, Shimla. The other 
Presidential retreat in Rashtrapati Nilayam at Secunderabad, Telangana. 


5. The battle of Saraighat was a naval battle fought between 
invading Mughal forces under the command of Raja Ram 
Singh and the Ahom Kingdom led by Lachit Borphukan. 
Although much smaller, the Ahom army won due to better 
knowledge of the terrain as well as able leadership of their 
general.   



