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Happy Chinese New Year – it’s the Year of the Dog. The
blooming peach blossoms on northern side of Wing On Plaza
signifies a year of good fortune!

Fennel
Fennel is a perennial plant. The stem and young leaves can be used in cooking. The ripened

seeds can be used as seasonings. Fennel is rich in vitamins and fiber. Anise oil which is made
from fennel has a strong aroma that can stimulate the digestive system to good effect.

The yellow fennel flowers bloom in summer, a beautiful flower that is popular in floral

arrangements. Its flower language, giving regard to its beauty and utility, is therefore “endowed
with beauty and ability”.
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On 20 January Professor Gunter Pauli presented

On 30 January, the Japanese scholar Ando

a talk on Blue Economy, advocating zero wastage.

Takemasa presented a public speech on the

https://www.youtube.com/

the history of Japan’s food movement.

Below are two links to his speech and his life

struggles of Japanese agricultural movement and

story interview.

On 3 February, Lingnan Gardeners invited Mr. Lau

watch?v=DxZJbYVC9F0&t=1349s

Chi Keung to demonstrate the preparation of hot

https://www.youtube.com/watch?v=Rf7LvED
ISeE&feature=youtu.be

pancakes and blueberry jam. It was surprisingly
simple and easy to learn! Before the start of the
demonstration, participants also joined in to

harvest various fresh vegetables and helped turn

the soil, not intimidated by the very cold weather.

On 5 February, Lingnan University held a Lunar

New Year function, Spring Festival 2018. Lingnan

Gardeners contributed snacks and desserts, to the
delight of everyone.
On 23 January, Lingnan Gardener’s viewing

gathering presented the 1955 classical film “Rebel
without a Cause”. Although dated several decades
ago yet the issues around youth and family are as
contemporary as ever.

Up-coming Activities

23 March, Friday 15:30-17:00
Film Viewing “Home”

06 April, Friday 12:30-14:00

Lingnan Gardenesr Lunch Gathering
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