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Looking back on my childhood, I’ve experienced many fond 
moments of celebration. Holidays, birthdays, vacations, and 
the sort have been a time to take a step back from everyday 
existence and celebrate the love that keeps my world together. 
As I’ve gotten older and life has morphed into something 
new, celebrations have changed their ways and developed 
meanings that would look quite different to my younger self. 
But no matter how different celebrations look, two things have 
continued on as overarching themes—love and good food, with 
both functioning as outlets through which the other showcases 
its light. 

The earliest occurrences of food as a source of love come from 
my mother and the immense effort she would go through to 
make all of life’s good and bad moments into special ones. My 
anxiety-ridden days of elementary school would end in key lime 
bars from a local bakery and talks of how she would always be 
there for me when I was upset. Valentine’s Day mornings were 
characterized by the pitter-patter of my feet on the hardwood 
floors as I ran out into the kitchen to find a basket adorned with 
chocolates, candy, and other well-loved delicacies. Gatherings 
around the holidays included elaborate dinners, moments of 
laughter in the kitchen, and full bellies by the end of the night. 

Although any excuse to celebrate with 
food is good enough for me, I will forever 

adore the long awaited annual process 
of making my mother’s lasagna 

on Christmas. With each layer 
came lessons in love, care, and 

attention to detail that I will 
cherish for the rest of my life. 

Throughout                                     

c e l e b r a t i o n s 
I’ve participated in, 
I’ve been able to learn 
the value of aromas, flavors, 
and presentation in providing a 
multisensory food experience as a way 
to spark joy and showcase a tender appreciation for 
others. I, without a doubt, can say that these experiences with 
my family are a large part of why food is so important to me 
today. I may not always remember exactly what happened at 
a family event, but chances are I’ll always remember the love I 
felt and the food that accompanied all of the joy. 

As life moves along its long, complicated path, I continue to 
walk with the lessons I’ve learned about how food can bring 
us together and lead us to celebrate the journey that we’re all 
on. I encourage you to find ways in which you can share your 
love with others through food, whether it be through a home-
cooked meal, grabbing dinner with an old friend, or creating a 
basket for your partner filled with their favorite edible delights. 
Through an act of love so common to our everyday lives, we 

can foster deeper connections and celebrate each 
other in ways that words aren’t always able to. 

Ultimately, this defining quality of food makes 
it such a powerful tool on our everyday 

path to everlasting joy and appreciation 
for our time on this planet. 
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Since I can remember, my family has attended our community’s 
annual Burmese-Chinese Association summer picnic. It’s a 
humid all-day potluck celebration of our diaspora filled with 
food similarly reflecting the mix of our cultures. 

Influenced by Indian, Chinese, and neighboring Southeast Asian 
cuisines, Burmese cuisine is characterized by spicy curries, rice 
noodle soups, and fresh salads with tamarind dressings.

Aluminum pans line the wooden picnic tables with Chinese 
style stir-fried egg noodles, yellow sticky rice with pe pyote 
(stir-fried peas and yellow beans), pickled tea leaf salad, and 
fragrant chicken curries. Aunties fashioned in plastic gloves 
would line up to dish out the goodies to us, and every year I 
can’t help but sneak some extra pyajo (crispy yellow split pea 
fritters).

Everyone sits on colorful lawn chairs and indulges on their plates 
piled high. Children run around the park with water balloons and 
old friends sit on bamboo mats chatting until the sunset. But, 
of course, no Burmese summer gathering is complete without 
the desserts. Tables are lined with various Burmese sweets, all 
cut into classic two-bite diamonds. The Burmese Banana Cake 
was my favorite of the desserts amongst the spread. A unique 
banana dessert with a slight sweetness, coconut scent, and 
dense yet custardy texture.

  Burmese Banana Cake Recipe
Yields 24, two-bite-sized servings

Ingredients:
4-5 ripe bananas, mashed leaving a few chunks
1/2 cup sugar
1 1/2 cups all-purpose flour
1/4 cup unsalted butter, melted
1 13.5 oz can coconut milk (3 tbsp reserved)
1/2 tsp salt

Optional Ingredients: 
1/2 cup desiccated coconut
Red food coloring
2 tbsp white poppy or sesame seeds

Steps:
1. Preheat the oven to 350 degrees F (180 degrees C).
2. Mix all of the ingredients together until a smooth batter 
forms (add in the desiccated coconut and 2 drops of red 
food coloring if desired.)
3. Pour batter into a greased 8 inch x 8 inch baking pan.
4. Gently spoon reserved coconut milk onto the surface of 
the batter. Swirl with a toothpick to form a marbled pattern. 
Optionally, sprinkle the top with poppy or sesame seeds.
5. Bake for 1 hr or until set. 
6. Cool completely, cut into diamonds, and serve!
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