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Chinese Culture Program

Meet the Board!
As our program continues to expand,
we have been in need of new leaders.
Therefore, we have established a
board of ten Big Sisters that will hold
meetings every Sunday to help Donna,
Jenny and Karen run the program.
Meet the new members of our board:

Happy New Year!
A new year means many new and exciting things are happening
at Hand in Hand, and while everyone is making new years
resolutions, we have a few of our to share! First off, we would
like to keep the families and volunteers in the program better
updated with what's going on, so we are excited to be
distributing our first newsletter! We also update our website,
www.HandinHandChinese.org and our Facebook page as
much as possible, so check those out as well to stay updated!

Upcoming Events
First day of class
1.16.2011
First day of our
language and dance
classes for the Spring
semester

Chinese New Year
1.22.2011
Celebrate the Year of
the Rabbit with
Hand in Hand and
FCC North Georgia

February event
2.19.2011
Our February event
will be Karate Kid
themed. We will watch
the movie and learn
about karate

Ashley Wang
Diane Lin
Jennifer Li
Kathy Lin
Lily Zhang
Melissa Li
Michelle Tsai
Different committees on the board will
be in charge of running the language
classes, big sister events, publicity,
fundraising, and summer camp.
The board can be contacted at
board@handinhandchinese.org
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What we have in store…
A new program, even more fun events, our
annual summer camp, exciting stuff and so much
more!

Year of the Rabbit celebration
Our Chinese New Year celebration is coming up very
soon on Saturday, January 22. This year’s celebration
will feature exciting performances by local music and
arts groups, a delicious Chinese dinner, fun arts and
crafts activities, games and the great company of the
Hand in Hand and FCC North Georgia families!

Fundraising
We’re excited to be launching some new fundraising
initiatives this year to help alleviate the costs of our
events. A bake sale or car wash is in the works for the
spring. Let us know if you would like to help or if you
have ideas!

Summer Culture Camp 2011
Planning for our popular annual Summer Culture
Camp has officially begun! The tentative theme for this
year is the Beijing Olympics and the camp will be held
the first week of June, as usual. Registration forms will
go out in mid February with more information. We’re
so excited for another fun-filled week with everyone!

Culture Class for Parents
Following interest among parents to learn more about
the Chinese culture and language, we hope to open a
new class this semester just for parents! Slightly
different from the language class we offered last year,
this new class will include language but with a focus on
different Chinese customs, holiday traditions, and even
cooking! It will be taught by Ms. Fan Wang, a Chinese
teacher, mom and excellent cook! Classes start January
30. More information will be available shortly.
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Hands for Hope:
A new Hand in Hand program
Many families in both Hand in Hand and
the greater Atlanta community have or are in the
process of adopting older children. Adopting
older children comes with a multitude of
challenges for both the family and the child such
as language and communication difficulties,
adjusting to differences in the culture and way of
life, and just transitioning to a new environment.

Chinese-Americans, we have the language
ability and understanding of both cultures to
help with this difficult transition. Especially in
the first few months, our Big Sisters hope to
work on a one-on-one basis with families to
help with things such as translating and
bridging the cultural gap. Please let us know if
you have suggestions for our new program. If
you or someone you know is adopting an older
child and would like our help, contact Melissa
Li, our Hands for Hope coordinator at
hope@handinhandchinese.org.

Therefore, Hand in Hand, in a joint effort
with Georgia Tech China Care is launching a
new program called Hands for Hope to help new
adoptive families ease this transition. Because
our volunteers are first and second generation

Meet Hope
Meet the little girl who inspired our new program
Hope recently joined Hand in Hand after being adopted by the
Wilson family this past year at the age of 11. Having not long ago
become blind because of a surgery to remove a brain tumor, Hope
faces many challenges as she is adjusting to a new culture and
language. Yet, in the face of all these difficulties, Hope continues
to be a happy, energetic and loving girl and has touched the hearts
of everyone here at Hand in Hand. She loves to sing and dance,
do origami and talk to people and has been such an inspiration.
Through Hands for Hope, we hope to help many families such as
the Wilsons as they go on their adoption journey.
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A Word from Karen
I'm so excited to see so many new things happening at Hand in Hand
this year! Donna and Jenny and all the Big Sisters have done such a
great job running the program and I am so proud to see everything
they've done. As Donna and Jenny prepare to step down and hand
things over when they leave for college, we are working hard to
interview and select our new directors for next year. We are confident
that whoever ends up taking over next year will do a great job and
continue to make Hand in Hand better.
I can't thank the parents and kids enough for being so
supportive of Hand in Hand. Your feedback and enthusiasm
are really what make the program so successful. As we enter
this new year, I look forward to seeing all the new and exciting
things that we will do!

Try out this fun recipe!
Egg Tarts
Ingredients for Tart Shell:
•
•
•
•
•

1 cup confectioners' sugar
3 cups all-purpose flour
1 cup butter
1 egg, beaten
1 dash vanilla extract

Ingredients for Tart Filling:
•
•
•
•
•

2/3 cup white sugar
1 1/2 cups water
9 eggs, beaten
1 dash vanilla extract
1 cup canned evaporated milk or
whole milk

Directions:
1. In a medium bowl, mix together the confectioners' sugar and flour
2. Mix in butter with a fork until the mixture is in small crumbs
3. Stir in the egg and vanilla until the mixture forms a dough
4. Shape dough into 1 ½ inch balls
5. Press the balls into tart molds so that it covers the bottom, and goes up higher than the sides
6. In saucepan, combine the white sugar and water and bring to a boil
7. Cook until the sugar is dissolved
8. Remove from heat and cool to room temperature
9. Strain the eggs through a sieve and whisk into the sugar mixture
10. Stir in the evaporated milk and vanilla
11. Strain the filling through a sieve, and fill the tart shells
12. Bake for 15 to 20 minutes at 450 degrees Fahrenheit until golden brown

