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TOASTMASTERS CLUB Thai Tom Yam Soup Recipe












THIRD SESSION





17.15 – 17.30		Speeches Evaluation �                           


17.30 – 17.35	Timer’s Report


17.35 – 17.40	            Ah Counter’s Report, Saputra 


17.40 – 17.45		Language Evaluation, Diella


17.45 – 17.55		General Evaluation, Eva


17.55 – 18.00		Ballot Count Result 


18.00 – 18.10		Comments from Guests


18.10			End.








Competent Communication:


P1 : The Ice Breaker


P2:  Organize Your Speech


P3:  Get to the Point


P4:  How to Say It


P5:  Your Body Speaks


P6:  Vocal Variety


P7:  Research Your Topic


P8:  Get Comfortable with Visual Aids


P9:  Persuade with Powers


P10 : Inspire Your Audience




















KUTARADJA TOASTMASTERS


Club No.: 1204282


 “where everybody can learn and unlearn in the spirit of joy and friendship” 


Date			: Saturday 5 January 2009


Time			: 15.00 – 18.10


Theme			: Food


Words of the Day	: Cuisine, feed, desease


                                      


                                            


FIRST SESSION





15.00 – 15.05	Welcoming speech and Introduction of the Team and Guests by the by the president of KUTARADJA BANDA ACEH TM Club 


15.05 – 15.15		Introduction of the Team by the Toastmaster   


                                    of the Meeting, Nurul


15.15 – 15.45		Table Topic Session, M.Nizar


15.45 – 15.50		Timer’s Report, Rikky


15.50 – 16.10		E@Info by Saputra


16.10 – 16.15		Intermezzo�	


16.15 – 16.35		Coffee Break





SECOND SESSION


16.35 – 17.10	             Prepared Speeches:�                             


Speakers�
Evaluators�
�
1.  Lana, P2


“The Power of Love”�
1.  Diella�
�
2.  Wan Putra, P3


”The Value in You”�
2.  Isnaini�
�
3.  Lana, P3


”Using Electricity Wisely”�
3.  Eva�
�
4. Isnaini, P4�
4.  Wan Putra�
�
5. M.Nizar, P8


”Clean Water”�
5.  Saputra�
�



17.10 – 17.15		Timer’s Report











KUTARADJA BANDA ACEH


TOASTMASTERS CLUB


Meeting Venue:


Kok Phin Kitchen Setui, 3rd Floor. Jl.Jendral Sudirman  no 374-376 Banda Aceh


Meeting Fee:


Rp. 20,000.- / person





� HYPERLINK "http://kutaradjabandaaceh.org" ��http://kutaradjabandaaceh.org�


Join Mailing list:


Toastmaster-aceh@googlegroups.com





EXECUTIVE COMMITTEE











VP PUBLIC RELATION


Wan Putra


0812 111 3932





SECRETARY


Muhammad Nizar (Nizar)


0852 606 04262





TREASURER


Allamah Ibnu Amin (Allam)


0813 1886 8046





SERGEANT AT ARMS


Rikky Mulyawan (Rikky) 


O812 693 7264





PRESIDENT


Diella Dachlan (Diella) 


0812 699 1779 





VP EDUCATION


Isnaini Djalil (Is) 


0813 600 54774





VP MEMBERSHIP


Nurul Fitri (Nurul) 


0812 656 5619














Thai Tom Yam Soup Recipe





Ingredients :


500 g Raw shrimps


1 tablespoon Cooking oil


2 liters Water


2 tablespoons Curry paste


2 tablespoons Tamarind concentrate


2 teaspoons Ground turmeric


1 teaspoon Red chili, chopped


4-8 Kaffir lime leaves, whole or shredded


2 tablespoons Fish sauce


2 tablespoons Lime juice


2 teaspoons Soft brown sugar


1/4 cup Fresh coriander leaves


�
� INCLUDEPICTURE "http://perutbesi.files.wordpress.com/2007/09/tom-yam.jpg" \* MERGEFORMATINET ����
�



Method :





Peel and devein the shrimps leaving only the tail intact. 


Heat the oil in a large pan. Add the shrimps shells and heads to the pan and cook for 10 minutes over moderately high heat, tossing frequently, until the shells and heads are deep orange. 


Add 1 cup of the water and the curry paste to the pan. 


Boil for 5 minutes until water level reduced slightly. Add the remaining water and simmer for 20 minutes. Drain the stock, discarding the heads and shells. 


Return the drained stock to the pan. 


Add the tamarind, turmeric, chili and lime leaves. Bring to boil and cook for 2 minutes. 


Add the shrimps to the pan and cook for 5 minutes or until the prawns turn pink. 


Add the fish sauce, lime juice, sugar and stir to combine. 


Serve immediately and sprinkled with coriander leaves.





www.asianonlinerecipes.com








BALLOT PAPER:








Club Mentor:


 Saputra Liadi


 0811 65 0129











Club Sponsor: Area H1, Div H, District 51

















