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Federation of Asian Domestic Workers Union
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Federation of Asian Domestic Workers Unions (FADWU) is a federation of workers unions
established by migrant domestic workers from different countries (Thailand, Philippines,
Indonesia, Nepal) and local domestic helpers. Our goal is to unite all domestic workers who are
working in Hong Kong, to build a collective power across nationalities and ethnicities, to fight for
fair and reasonable working conditions, and defend the labour rights of the workers. FADWU is
currently an affiliate member of Hong Kong Confederation of Trade Unions (HKCTU).
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Join US!
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Join the Union: Be part of us, to strengthen the power of domestic workers.

Volunteer for the outreach team: together get to know other fellow domestic workers, promote
legal knowledge, popularize labour rights

Translation, layout, filming: Let the society know about the stories of fellow sisters of migrants,
let out believes spread further

Seeking help: If yourself or any domestic worker you know have any question or difficulty, feel
free to contact us.
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Contact us

Tel: +852 2770 8668 FAX: +852 2770 7388

Email: fadwu.hk@gmail.com

Address: 19/F, Wing Wong Commercial Building, 557-559 Nathan Road
Facebook Page: https://www.facebook.com/HKFADWU/
&EEIINRIE T T 22448 FADWU Hotline : 9565 7440 (call/ whatsapp)
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— in between Hong Kong and hometown
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They left their home where they born and grown up, arrived at a strange place. Some of them
travelled overseas to work immediate after their graduation; very few of them have the chance to
cook for their family members; some are mothers who have been taking care of their families,
managing daily life of the whole family. Now they have come to a new place, living together with
people they have not met before, responsible for every housework in a stranger family.

Whether it is language, words, lifestyle, habit or taste, everything has to be learn from scratch, to
adapt to the new environment. In the past, they only used the language they familiar with to
communicate. The communication between people then has no obstacle, but now they have to
use Chinese or English to communicate with their employers. Food and taste from hometown that
they familiar with have become hard to find. While adapting to the local eating habits, they have to
learn to cook local dishes here for their employers.

This Sunday, during the activities of FADWU “Sisters Kitchen” , they gathered together to cook

dishes from their hometown. Whether the dishes are sweet, sour or spicy, the unique taste belongs
to the hometown, is the medium to connect the migrant workers abroad with their hometown.
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FADWU Sisters Kitchen
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In the activities of Sisters Kitchen organised by FADWU, domestic workers from different
countries cook the food from their hometown. Through these food, they would share the stories of
migrants to each other. Perhaps the languages and cultures have differences, but we believe that
as long as we are willing to, we will definitely find the possibilities of solidarity. The activities of
international kitchen, connect sisters from different countries with food and taste, sharing
together the mixed feelings of the life of domestic workers.

Just like during the preparation of the dessert bilo bilo by Filipino sisters, when they were cooking,
local domestic workers from Hong Kong were attracted by the fragrance. They were surprised,

“your dessert is similar to our taro sago soup!” When tasted, the taste has commonalities in
differences, just like the local and migrant domestic workers from overseas, though the situation
are different, they are also things in common. Ah Foon from Hong Kong Domestic Workers Union
says, “Althoughlam a casual worker, | am a local, while you all are full-time domestic workers live
in the employer’ s house, we are the same, the work is the same, we all are taking care of family of
others. The problems we faced are also the same. Hence we need to support each other.”
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Hong Kong 7+

VYK
Taro Sago Soup

(Taro Coconut Milk with Tapioca Pearls)
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The table of local domestic helpers is full of colourful desserts: green tea layer cake, taro
sago soup, fried potato cake etc. “Making dessert is our strength!” They say this
proudly.

Man Lou lives in Yuen Long. She has to travel a very long distance to participate in the
activities during rest days. She has worked as domestic worker for 10 years, and she
seems to be very “endurable” . However, when she first entered into the job, due to
intensive physical labour, after over a year, her body was becoming ill, as she started to
have shoulder pain, later on she was having fasciitis at her lower back. After treatment and
rest, Man Lou has learnt to allocate suitable workload for herself, and shifted to do hourly
cleaning work at offices.
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Taro 300 gram

Sago (tapioca pearls) 1/3 cup
Coconut milk add accordingly
Crystal sugar add accordingly
Water about 1 liter
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Actually it is not so difficult to prepare taro
sago soup. According to fellow local sisters,
this dessert is simple and easy to prepare,
“all ingredients cooked in the same pot”,
everyone likes it regardless young and old.

First, soak the sago with water, and wait for
at least an hour. At the same time, boil the
water, put in sago after the water is boiled,
and turn to medium heat. Sisters remind that,
“Remember to stir continuously, cannot be
lazy, otherwise it will stick at the bottom of
the pot.” Cook for 20 minutes, turn off the
fire, cover with the pot lid, let the sago
immerse in hot water for 30 minutes.

Open up the pot lid, check if the sago has
totally cooked. If the sago become
transparent totally, and there is no white spot
in the middle, it means the sago is ready to
pass though cold water. Use a sieve to pick
up the sago, put it in cold water, then drain
the water, the sago will become soft and
elastic, showing it best condition.
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Nepali aloo dum

The Nepalese like to eat spicy food, there is no exception for sisters from the Nepalese
Workers’ Union. The dishes they cooked have spicy and non-spicy one. If you try them,
each dish has rich layers. Cook by mixing together different kinds of spices, nutmeg,
fennel, clove and cinnamon, yield an unusually brilliant result. After finished the dishes,
sisters will pack and bring home the leftover spicy juice, to enjoy the endless aftertastes!

It turns out that many Hongkongers have not eaten Nepalese dishes before. But once they
taste it, they would be attracted by its unique flavour. For instance, S. Prema from the
Nepalese Domestic Workers’ Union, her employer is a couple of a Korean married to a
Hongkonger. Both of them never eaten Nepalese dishes before, but really appreciate the
Nepalese dishes cooked by Prema, and ask her to cook everyday. They even regard the
Nepalese cuisine as the daily dishes for this multinational family!

Fellow sisters from Nepal are usually enjoying leisure and hanging around in the parks
during holidays. Jordan is their main gathering point. But many of the Nepalese domestic
workers don’ t have weekly holiday. Many of them only have one day holiday for every
two-week, or even only every month once.

EBHBASHIZE  BHRELIEMHERFAHRARGII - tifi SR BTRELR EER  8EX In 2016, FADWU collaborated with the Union of Nepalese Domestic Workers to conduct a
FESEWER SEERESRE 2 - BE -TE -AEAREY - EIZ52 7 BEMERIT survey. The finding was that half of the interviewees were not enjoying annual leave and
MEHTEES  BiBIESk! statutory holiday; 70% of the workers were not aware of their legal rights. Among them,
even there were interviewees received wages far lower than the statutory minimum wage.
Therefore, fellow sisters from Nepal are very much treasuring their holidays. Members of
union hence seize the opportunity to promote legal protection to their members.
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1 tablespoon of black cumin, 1 tablespoon of turmeric,
1 tablespoon of red pepper powder, 1 tablespoon of
ginger garlic paste, half tablespoon of coriander
powder, 1/2 tablespoon of cumin powder

Small amount of salt
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First, cook the potatoes with boiled water. Remember that
the water have to flood all the potatoes. This process is
simple, the secret is to have patience. After enough of
boiling, check whether the potatoes are softened, can use
the fork to see whether it can easily prick the potatoes.
After the potatoes have boiled properly, peel the skin and
cut the potatoes into small pieces, and keep them aside
for later use.

Mix the turmeric powder, red chilli powder, ginger garlic
paste, cumin powder and coriander power with water in a
bowl.

Heat up 2 tablespoon of oil, add black cumin seeds and fry
it for 1 minute. Then add the above mixture into the pan,
and stir fry it for 5-6 minutes in low flame. Add enough
water to the mixture to cover the potatoes.

Add in the pieces of potatoes, add in salt for flavour. Let
the potatoes cooked in the spices soup for 5-10 minutes
with medium heat, and the cooking of dish will be finished.
After place the dish onto the plate, add some greenish
fresh coriander leaves, which will provide a leaf fragrance
for the rich taste. Fellow sisters from Nepal say, the
potatoes seem to be nothing special, but when it feels
warm and filling up the stomach when eaten, and have a
little feelings of happiness. A meal without potatoes, will
make us feel missing something.

Philippines
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Bilo bilo (Sticky Rice Balls in Coconut MIlk)
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Fellow sisters from the Philippines are not really bother about sugar and fat. They happily cook a lot of
dessert.

A Filipino sister has been working in Hong Kong only for a few months. She is currently employed by a
family of three, there is a child with just over one-year old to take care of. She has no difficulty to cook
together with fellow sisters from hometown who she just acquainted. “Our cooking process was very
smooth, because we did it by working together.”

Talking about food culture in her hometown, she and her fellow sisters laugh at the same time and say,
they would not bother about sugar and fat. Their happy-go-lucky smile, is just as sweet as the Filipino
dessert they made,

Another Filipino girl Beberly says, for the last one month, she would go around to organise workers
during holidays, because she hopes to help more of her fellow Filipinos to learn about their rights, like
the improvement of wages, working hour and lack of food. Fellow sisters who left their hometown and
gone to work in foreign country, are facing similar problems: uncaringness of the employer, cultural
differences, lack of protection, uncertainty of the date to return home:--- But fortunately, in the loneliness
at the foreign land, there is a group of domestic workers sisters supporting each other. The found the
link with their home country through the sharing of food.

» r: 2 MREER D 1METE
1MEETERFE ISR (BBEKFED4E)  AERE (1K)
ATRHERYT 1RIFEZE (FNRAR)

Ingredients RBEI AR E

2 cups of glutinous rice flour 1 cup of brown sugar

1 cup of dried tapioca pearls (soaked in water for at least 4 hours) 4 ripe plantains (sliced)

4 cups if coconut milk 1 large sweet potato (sliced into small cubes)
1 cup of water 1 cup of sliced jack fruit
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Mix the rice glutinous flour with 10 tablespoon of water, rub
it into dough, and make into small dumpling balls. Cook the
dumpling balls in boiled water for 6-8 minutes, until the
dumpling balls float to the top. Pick up the dumpling balls,
and put them aside for later use.

Now it’ s time to prepare the sago (tapioca pearls). Firstly
put the sago into the boiled water which being used to cook
dumpling balls just now, cook with medium heat for about
15-20 minutes, until the sago become soften and
transparent. After cooked, put the softened sago in cold
water to soak for a while.

Then, it’ s time to make Ginataang Bilo Bilo (sweet soup).
Mix 3 cups of coconut milk and 1 cup of water in a large pot
and cook them. When the water boiled, add sweet potatoes
and cook for about 15 minutes under low heat. Add sago,
brown sugar and dumpling balls, and simmer for 10 minutes.
Add plantains and sliced jack fruit, let it cook for 5 minutes
or until tender. After that, add the remaining coconut milk,
and Bilo Bilo is done! This dessert can be eaten hold or cold.
The fellow Filipino sisters say, whether eating cold frozen
Bilo Bilo during hot day or eating the hot dessert during
cooling afternoon after heavy rain, it is the happiest taste
ever.
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= =X S ’ Fellow sisters from Thailand have a strong line-up, and wearing pink-coloured T-shirt together, making
ﬁ 1§ ’ I s ‘{&‘@ them very eye-catching. They filled the table with dishes they cooked. There are original fried fish with
chutney, roasted meat, salad platter, very colourful. Even if you are not hungry, your appetite will surely
be stimulated by these delicious cuisines.
Green Papaya Salad
Kosalee who has been working here in Hong Kong for 20 years says, the green papaya salad (som tam
]/u6i0) is the No. 1 food in the hearts of Thai people. It is the most delicious food that appeals to taste
buds of Thai people. Green papaya salad is sour with spicy taste, very appetizing, it is exciting as their
pink-coloured union’ s T-shirt.
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Thai cuisines are mainly sour, sweet and spicy, full of unique flavours, and also very popular among
local Hong Kong people. During holidays, fellow Thai sisters usually gather at Kowloon City. They cook
Thai food together, celebrate festivals, also dance together, and form a stable Thai community. They
have enriched and activated the uniqueness of the original old district. During Thai traditional festivals,
Thai people in Hong Kong are working together to organise grand celebration events, fully demonstrate
the power of Thai people’ s unity.

I 24k 7558 1 - 2EE
515 ZREIHR 158 iRT

. 2GRt ETEE 1 - 2 E&H
Ingredients  ‘zues | REBATL
V. Bt HE (TLEERE) RS - S1h5e - fHZESN
2 cloves of garlic 1 - 2limes
5 Thai chillies 1 tablespoon of dried shrimp
2 tablespoons of shelled roasted peanuts 1 - 2tomatoes
1 tablespoon of fish sauce 1 big handful of slivered green papaya
%2 - 1 tablespoon palm sugar Long-beans, green cabbage, sweet basil
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After washing the green papaya, peel off the skin. Then hold the papaya with one
hand, and hold a knife with another hand, continuously cut the papaya, and use a
plate to place the shredded papaya. This is a traditional method to shred papaya.
Fellow Thai sisters say, papaya cut in this way would taste better than those
shredded with tools. After cutting enough green papaya pieces, we can start to
prepare the sauce.

First, put 2 cloves of peeled garlic and 5 chillies in a big plate, pound them into small
pieces, and release the spicy flavour. Add in palm sugar and fish sauce. Squeeze the
juice from the limes, mix and pound thoroughly, until the palm sugar fully dissolved.
Then add roasted peanuts and dried shrimp, then slightly peel the tomato, put into
the plate, and stir gently with the rest of ingredients.

The final step, which is also the main highlight, is to put the shredded papaya pieces
into the plate, and mix thoroughly with all the sauce ingredients, to ensure every
piece of papaya captured the rich-flavoured sauce.

Fellow Thai sisters love spicy food. They never hesitate to put in chillies. | try it out of
curiosity, and the degree of the spicy taste is extraordinary. If you follow this recipe
to make it, please adjust the amount according to your taste and do it according to
your capacity. Unlike the usual way of eating in Hong Kong, Thai people will serve
glutinous rice when eating green papaya salad. They use to pick up a portion of
glutinous rice with hand, and dip the rice with green papaya salad juice to eat it.
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1% pounds of boneless beef 1 cup of water
5 tablespoons of cooking oil 2 teaspoons of tamarind sauce
1 cinnamon stick 6 tablespoons of toasted coconut sauce
Cloves, star anise, cardamom, lemongrass, lime 1 tablespoon of sugar or palm sugar
leaves SE
1 cup of coconut milk
i
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Spice paste:

5 red onions, 1 inch of galangal, 3 lemongrass (white part only), 5 cloves of garlic, 1 inch of ginger,
10-12 dried chilies
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Chop the spice paste ingredients, place them in
a food processor, and blend until become fine

ELRNEEETE ERNEREENE  RA—EITRSEHEER —BEFSEERT - sauce.
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BIERFHRARERMF - Heat the oil in a stew pot, add the spice paste,
cinnamon, cloves, star anise, and cardamom.

Rendang beef is a meat dish with rich flavour and light texture. “Rendang” means slow Stir-fry until able to smell the aroma. Add the

cook. This dish is commonly found in Indonesia, Malaysia and Singapore. It is a must-have beef which chopped into small cubes and

dish for festive occasions. Domestic workers from Indonesia have their own “Rendang” lemongrass, and stir-fry a bit. Add the coconut

memories: during their own wedding, during one of the Eid al-Fitr celebrations, during milk, tamarind sauce, water, and simmer on

Islamic New Year, people in the whole village used a large pot to cook Rendang for hours. medium heat. When the meat is almost cooked,

This familiar nice smell spread all over the place, people busy in preparing for the event, stir frequently. After that, add the toasted

while waiting for the Rendang to be ready. This taste together with the memories of coconut sauce, sugar or palm sugar, stir until

celebration in hometown, even though now far away from home, would still be missed blending well with the meat. Lower the heat,

from time to time. What is being missed is not only the taste, but also the relatives in the cover the lid, and simmer for 1 to 1 1/2 hours or

far away hometown. until the meat is really tender and the gravy has

dried up. Add salt and sugar for flavouring, and
finally the Rendang beef is ready to serve.
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Labour rights at the dining table
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Aishah, an Indonesian girl who come to work in Hong Kong for the first time, she had no
knowledge about the city before she came to Hong Kong, and could not imagine what she
would face here. After she graduated from school, she worked in a factory near her house,
but the wage was really low. She wanted to go out to earn some money since she is still
young, and also to take a look of the outside world.

When she arrived in Hong Kong, she was full of hopes. The wages here is twice as much
as in Indonesia. But live in a stranger’ s house, is the most difficult part for her to adapt.
When she came to the employer’ s house, the wife only let her sleep in the living room.
Although the contract stated that she would share a room with a child, in fact she has no
private space at all. To meet the strict housekeeping standards, and to take care of the
elderly and the child in the house, Aishah has only 4 to 5 hours of sleep everyday.

She has been working very hard, even the statutory wage will not be enough to
compensate her hard work. Yet, the employer deducted Aishah’s salary, and not
permitting her a weekly rest day.
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To protect the identity of the worker, Aishah is a pseudonym.)
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As for the food, is she getting used to the Hong Kong food? Aishah lower her head, and
speak softly, “Madam only gives me a pack of rice, sometime there are some leftover
food, sometime not.” Aishah who has been here for half a year, she has obviously
suffered weight loss, for not having enough food and enough sleep. She looks weak and
tired. Some of her Indonesian friends could not stand it, hence they collected some
money to buy some bread and dry food for her, in order to allow her to appease her hunger
on weekdays. “For half a year since | came to Hong Kong, | have never eaten meat,
except once, only once:-:” That one time, the wife told Aishah to cook white sliced
chicken, except the leftover chicken head and neck for Aishah, she had no other dish to
eat. “l know, | only can get what they don’ t want.”

Finally, Aishah could not stand anymore, and she decided to end the contract. She left her
employer’ s family, and went to the Labour Department to demand for the unpaid wages
and flight ticket to return home. After she left her employer’ s house, Aishah lives in a
shelter run by a non-governmental organisation. In the centre, Aishah met some
Indonesian workers who are also exploited by employers, just like her. They are waiting for
the results of their labour dispute cases, only then they can go home. During their stay in
the centre, they cook together everyday, and always cook their hometown food. When we
met Aishah again, she looks much better.

After she left the employer, Aishah finally able to eat peacefully and sleep at ease. She is
still uncertain about her path in the future. She only thinks of going home now, to return to
her beloved family members, and have a peaceful meal with them.
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Every Sunday, Filipino workers gather in
the parks. On this day, they wake up
early in the morning, some are busy with
preparing food to share with their
hometown mates, some are only think of
going out, to seize such arare free time.

Food is an important element in the
gathering. They do not hesitate to share
nice food with friends. Very often after
the gathering, they left behind a lot of
food. “You don’t understand, as we
usually can’ t eat freely like this!” When
the discussion on food started, the
fellow sisters share their experiences of
“starving”, “My boss doesn’ t provide
breakfast, but there are many physical
demanding work in the morning. | almost
fainted. ”” Not only breakfast. Every
time | only eat the leftover food.
Sometime | have something to eat,
sometime there is no leftover food, only
some leftover juice to mix with plain
rice.”
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In some cases, the employers do not know about the eating habit of foreign domestic workers.
Even though they provide food, but the amount is insufficient. The domestic workers are still
have to starve. “We used to eat rice as breakfast in our hometown. Breakfast is the most
abundant meal of the day. But here, a bread and a cup of coffee already consider as breakfast.
We still hungry after eating.” In the farming village back home, breakfast is the most important
meal before they start to work. The whole family gather around, eating together, just like the
dinner here. After eating, everyone goes to work. Instead, the lunch is simpler.

According to the regulations under Hong Kong laws, employers for foreign domestic workers
are responsible to provide enough food, or provide HKD 1,053 food allowance every month.
Yet, these workers are still not getting enough food, and not receiving food allowance. In
reality, the government has failed to ensure adequate food for foreign domestic workers. This
is one of the problems concerned by many workers.

Talking about food, a sister suddenly says, “The food | miss the most is Balut. You know? It’ s
really delicious. ” Balut is duck embryo eggs from the Philippines. It is rich in nutrition, high in
protein, it is said to be extremely good for bones and joints. Filipino duck embryo eggs are
eggs that have been fertilize for about 15 days. When you look into the egg, you can see the
embryonic form of the duck, including feathers, claws and bones. Cooking the duck embryo
eggs is very simple, just like cooking the boiled eggs, put the eggs into the boiling water is
enough. Before eating, add some salt, chilly and lemon sauce, it will become a delicious food.

Fellow sisters of domestic workers exchange their experiences of eating Balut. “Add vinegar
as flavouring is the most delicious.” ” | like to eat together with beer. Drinking beer while eating
Balut, is really enjoyable! ” ” | have eaten 5 eggs in one shot.”

Later, they look at me. “Do you want to try it out?” |am a bit hesitate, “Is Balut better than
the ordinary chicken eggs?” All of them say, “Of course! No question about that!”
Suddenly, everyone becomes excited. Although there are many difficulties in their daily lives,
the memories of the taste from hometown, in fact can gives a little comfort to the distress in the
foreign land.
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Taste of Home



