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My Journey, My Home	  
Diaspora Action Australia is proud to present “My Journey, My Home” in conjunction with 

Victoria’s multicultural communities, which showcases the contribution that refugees and 

migrants make to Australia and to their countries of origin. 

The full program of music, drama, dance and cultural performances celebrates the talent 

in our multicultural community and tells the stories of the journeys of people when they 

are forced to flee their homes and make a new life in Australia. 
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DARFUR SUDAN 

The Darfur Humanitarian Advocacy Australia 

(DHAA) is not-for-profit community organisation 

aiming to advocate and raise awareness about the 

continuing tragedy in the Darfur region of Sudan. 

Darfur’s current conflict has been going on in the 

west of Sudan since 2003, with more than 

300,000 people killed and 3,000,000 displaced. 

Warring parties are composed of mainly the 

Sudanese military and the Janjaweed militia group 

on one side with the other side comprising a 

variety of rebel groups, notably the Sudan 

Liberation Movement and the Justice and Equality 

Movement, recruited primarily from the agricultural Fur, Zaghawa, and Massaleit ethnic 

groups. Additionally, refugee and displaced persons’ settlements have long been targets 

of further violence by government and Janjaweed forces. 

DHAA is participating in My Journey, My Home to connect with other refugee-background 

communities, and to revive the energy of people who continue to support work for 

refugees and internally displaced people of Darfur. 

2



Three performances of Darfur will be 

performed today including; traditional song 

and dance of different Darfur tribes, hip hop 

dancing and singing by Twins Hassan, and a 

silent drama reflecting on genocide and war 

crimes committed by Sudanese junta regime 

and its paramilitary militias in Darfur. 

The Oromo community come from the 

Oromia region within Ethiopia, and are the 

country’s largest ethnic group of 25.4 million. 

As a result of ethnic persecution, human 

rights abuses and political marginalisation in 

Ethiopia, much of the Oromo population has 

dispersed across the world and found new 

homes in countries such as Australia. The 

Oromo Support Group operates to maintain 

their sense of culture separated from their 

homeland and to defy their continued ethnic 

and political persecution. 

Two ceremonies of Oromia will be performed 

today; an Oromia coffee ceremony and a 

Sinqee show. 

Oromo mothers traditionally give a thin 

decorated stick, a Sinqee, to their daughters 

on their wedding day as a symbol of their 

ongoing support and female solidarity. The 

Sinqee was also an icon of opposition to male 

domination and oppression. If a woman 

experienced abuse or any sort of oppression at the hands of her husband, she would 

simply walk out of her home holding the Sinqee high which indicated that she needed 

support. All the women would then also walk out of their homes with their Sinqees, 

heeding her call, congregate and stay outside of their homes until a remedy is found for 

the problems experienced by the one who initially called the Sinqee council. 

The Oromia coffee ceremony is a long-standing tradition exhibiting a host’s hospitality 

during festivals or visits by friends. The processes of roasting, grinding, brewing and 

serving of coffee is a ritual performed by women of the household, bestowing on them 

great honour. 

More information at: https://osgaustralia.wordpress.com/ 

THE OROMO SUPPORT 
GROUP OF AUSTRALIA 
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Established in November 2016, OYAA have held 

two major events. The first being an Open Youth 

Forum where they gathered Oromo youth from 

around the state to hear from them and to ask 

them what they expected for this organisation. 

Their second event was the Karaa Tokkummaa 

Cultural Night at the Kensington Town Hall. Over 

100 guests attended this event that showcased 

the Oromo culture through dance, music, poetry, 

drama, food and spoken word.

The OYAA among the broader Oromo 

community are also engaging in online 

protest against their ethnic 

discrimination using #OromoProtests. 

More Information: 

https://oromoyouthassociationofaustralia.wordpress.com/ 

www.facebook.com/OYAAustralia 

THE OROMO YOUTH 
ASSOCIATION OF AUSTRALIA 

(OYAA) 
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Today OYAA will perform beautiful traditional 
Oromo dance and express their experience of 
what “My Journey, My Home” means to them 
through poetry.  

The Oromo Youth Association of Australia (OYAA) is an independent non-for profit, non-religious and 

non-political organisation run by volunteers and based in Melbourne, Australia. They are committed to 

strengthening the unity and engagement of Oromo youth in Melbourne, as well as youth Australia wide, 

whilst promoting their rich culture, history and the Oromo struggle for justice. They aim to utilise their 

skills and resources to connect with our youth and create cultural, social, and educational events and 

initiatives for the youth. 



Oromo Curry 

Ingredients: 

½ teaspoon cardamom seeds (roasted and 

ground) 

3 gloves of garlic 

nob of ginger 

1 tablespoon of homemade spiced butter 

1 onion 

Red chili powder 

Meat (lamb, beef, chicken)  

pinch of salt 

Extra light virgin olive oil 

2 tablespoons of tomatoes paste (optional) 

Method: 

1. Chop meat into chunks

2. Chop onion into small pieces.

3. Fry onion in a light virgin olive oil (amount of oil that you prefer). When the onion

is slightly browned, add red chili powder and 2 tablespoons of tomato paste

(which is optional). Stir.

4. Add salt and a bit of water.

5. Stir until the onion is half cooked, and then add your chopped meat (lamb, beef or

chicken).

6. Continue to cook over low heat, occasionally stirring, ensuring the meat and the

onion mixture are well combined.

7. Add half of your ground ginger and garlic mixture to the meat.

8. Cook for around 30 – 45 minutes.

9. Once the meat is cooked, gradually add water to bring the mixture to your

preferred thickness.

10. Add the second half of your ground ginger and garlic mixture and ¼ teaspoon of

the cardamom.

11. Let the mixture come to a boil.

12. Taste and add salt as desired.

13. When the mixture is nearly done, add the remaining cardamom and 1 tablespoon of

the homemade spiced butter

14. Cook for a further 2 minutes and then DONE! Enjoy!
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“Stories of Detention” is a collaborative exhibition by Behind the Wire and The 
Immigration Museum. The exhibition includes the documentary “They Cannot Take the 

Sky”, a documentary that details the harrowing stories from people who have sought or 

are seeking asylum or refuge in Australia. Today there will be two speakers from the 

exhibition that want to share their stories of asylum to Australia. 

Aran Mylvaganam a Tamil asylum seeker will share his experience of being a detainee in 

Villawood Detention Centre in Sydney. 

John Gulzari will tell of his journey from his war torn village in Afghanistan in the region of 

Hazarajat to becoming an Australian citizen finding himself running for local council in the 

suburb of Dandenong. 

ARAN MYLVAGANAM
Aran is part of the Immigration Museum’s exhibition 

committee responsible for the “Stories of Detention” 

exhibition, as well as a spokesperson for Tamil Refugee 

Council. He tells the harrowing story of what it was like to 

be a 13-year-old unaccompanied asylum seeker in 

Villawood Immigration Detention Centre in Sydney.  

Knowing the struggles of asylum seekers, Aran has been 

an advocate for their human rights in events such as the 

32 hour march he walked in Canberra to raise awareness. 

“STORIES OF DETENTION” 
EXHIBITION – BEHIND THE WIRE 
AND THE IMMIGRATION MUSEUM 
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JOHN GULZARI 

John came from a village in central Afghanistan in a region called Hazarajat, meaning the 

lands of the Hazara peoples. 

John recounts his happy childhood he was happy in his village of Hazarajat, surrounded by 

mountains and streams, and most importantly friends and family. With the rise of the 

Taliban and their persecution against the Hazara, John was smuggled out of Afghanistan 

as violence heightened. The violence took the life of his brother in a confrontation with 

Taliban searching for arms; this was not to be the fate of John. 

His journey that took him through Indonesia by boat was terrifying as he looked over the 

edge, contemplating the possibility of sinking and not being able to swim. Their boat 

landed in Australia and he was detained. He thought back to the family and country he 

had left behind. He also thought forward to the many challenges that still awaited. With 

little support and a lack of security of being able to stay in Australia, John had to carve 

out a new life and home.   

More information:  

https://museumvictoria.com.au/immigrationmuseum/whats-on/stories-from-detention/ 

http://behindthewire.org.au/ 
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HAZARA MANTU RECIPE 

Ingredients for the Mantu 

• 2 cups ground beef or lamb

• 2/3 cup onions, chopped

• 3 cloves garlic, minced

• 1/2 teaspoon ground black pepper

• 1/2 teaspoon turmeric powder

• 1 teaspoon ground coriander

• Vegetable oil

• Salt to taste

• 1 package of egg roll or wonton wraps

Ingredients for the Mixed Vegetable Sauce 

• 2 cups frozen vegetable mix

• 1 medium onion, chopped

• 2 cloves of garlic, minced

• 3 tablespoons of tomato paste

• 1 teaspoon of turmeric

• 1/4 teaspoon of cumin

• Vegetable or olive oil

• Salt and black pepper, to taste

Method: 

Fry the mince, garlic and spices over a medium heat for about 15-20 minutes or until the 

meat is half way cooked. 

Remove from heat and mix in the raw onion. Set aside to cool. 

Cut the dumpling wraps in 10cm diameter circles or squares. Place about a tablespoon of 

the mince mixture into the centre and press the edges closely to seal together. Steam for 

around 40 minutes. 

Sauce: 

Fry onion and spices until onion is translucent. Add tomato paste and ½ cup of water. Stir 

in frozen vegetable. Add salt/pepper to taste and a little water if too thick. 
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Ondru (Tamil; ஒ"#) n. one, equality; v. become one with.

Ondru means a place where people and ideas come together and where diversity unites. 

Ondru is a Melbourne based independent non-profit humanitarian organisation that 

utilises the powerful medium of art to provoke thought; to raise awareness; and to inspire 

positive social change. Our purpose is to work towards a compassionate, connected and 

equitable society.   

Our projects focus on creating impact by making people feel, think and act by interacting 

with issues of human conditions in a unique manner through art and literature. We do this 

by telling silent and unheard human stories through pioneering art projects. Through our 

large-scale projects we create art that provides a voice to the tenderness of the human 

condition and gives light to issues that exist in the dark. 

We explore many challenging human conditions and experiences such as identity, 

individualism, autism, mental health, displacement and indigenous consciousness using 

many forms of art including photography, theatre, dance, film, music, sculpture, poetry 

and public art installations.  

Today Ondru will present art projects that aim to celebrate cultural diversity and raise 

awareness about the journey, struggle and survival and achievements of people from 

diverse backgrounds. 

Find More Information at: http://www.ondru.org/ 

ONDRU 
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The Christian Faith Women’s group meet every 

Friday from 10-12 at the Community Hub in 

Craigieburn. The group was established in 2012 

and all the participants are from Iraq, Syria, 

Lebanon and Egypt. The majority are from 

refugee backgrounds. Some arrived in Australia 

long ago and some are new arrivals who have 

been here only a few months. They are an open 

group and conduct the meetings in Arabic, 

respecting those few participants who only 

speak Arabic but also translating in 

Assyrian/Chaldean too. The focus of the group 

is predominately for socialising, to build 

important friendships and connections in our 

new country, Australia. 

The women are around +45 years old and all share a strong link to their countries of origin, 

for example at the start of each meeting we start with prayer for the sick and injured and 

to remember all that have been killed and those who are missing due to the conflicts in 

our countries. We also offer up a prayer for peace all over the world. The group also 

fundraises for families and friends overseas in need of financial support. 

The group’s performance today is a pre-wedding, cultural ceremony much like a Hen’s 

night. The party is made up of only women associated with the wedding, including the 

groom’s family. Mothers, aunties, sisters, female friends and neighbours arrive in their best 

traditional clothes and the evening consists of traditional singing and dancing and food. 

The main event is the all-important dipping of the little finger in henna for all unmarried 

women including for the last time, the bride. This henna, that stains their fingers for some 

weeks, signifies to all at the wedding those girls who are still single and are looking for 

husbands. 

THE CHRISTIAN FAITH 
WOMEN’S GROUP 
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KOPETTA  

(MEAT BALLS WITH RICE IN TOMATO SAUCE) 

Ingredients: 

700g premium-quality mince meat 

2 cups medium grain rice 

1 brown onion medium size (diced finely) 

4-5 gloves garlic (crushed)

2 cans diced tomatoes

6 cups boiling water.

Spices: 1 teaspoon of each; black pepper, paprika, curry powder, basil, oregano & salt

Preparation: 

In a large bowl mix the meat with the spices, crushed garlic and diced onion until they are 

all mixed together. (You can wet your hand every once and then in cold water to make it 

easier to mix.) 

Wash the rice well in water and add it to the mixture. Mix well. 

Shape the mixture into balls about the size of a small mandarin. You should get around 20 

balls.  

On the stove prepare the casserole by bringing to the boil 5 cups of water and cans of 

diced tomato with some salt to taste.  

Once it starts to boil you can drop the meat balls in one by one.  

Partially cover the pot and leave to simmer for 40 minutes or until the balls are cooked 

through.  

Enjoy!
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The Nuba Mountains International Association (NMIA) of 

Australia was formed in 2003. Its membership in 

Melbourne started out small consisting of 3-4 families and 

has since blossomed to over 300 families. Many of its 

members congregate around the south eastern suburbs of 

Dandenong and Cranbourne, with other residing north in 

Epping, Reservoir, Preston and Melton. The association is 

dedicated towards advocating for the improvement of the 

deteriorating human rights situation in the Nuba 

Mountains area in Sudan.  

The peoples of the Nuba Mountains, located between 

Sudan and South Sudan, have developed diverse and 

unique cultures. The Nuba people live on “ninety nine hills” dispersed amongst highly 

fertile valleys, plains, and forests. It is said that there are as many languages as there are 

hills, telling of the cultural diversity of the region.  

Since 2011, the Nuba Mountains have been under attack from government forces and allied 

militias, with indiscriminant bombings, attacks against civilians and denial of humanitarian 

aid.  

 NUBA MOUNTAINS 
INTERNATIONAL ASSOCIATION 

(NMIA) OF AUSTRALIA 
ASSOCIATION (NMIA) OF
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Many of the Nuba have fled from their beloved hills to seek refuge elsewhere. In Australia 

they have found a new home, yet they cannot be spiritually separated from the hills and 

people they have left behind.  

Today the NMIA wish to share in a presentation who the Nuba people are and their plight 

for their continued existence in the Nuba Mountains.  
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Bridging Lanka is a non-government 

organisation bridging ethnic, religious and 

geographic divides both in Sri Lanka and 

Australia.  It works towards connecting 

expatriate and ‘in country’ Sri Lankans, 

harnessing the expertise and resources of one 

for the benefit of the other.  Bridging Lanka’s 

primary projects over the past seven years have 

been based in the Mannar District ranging from 

livelihood support, urban planning and animal 

welfare to eco-tourism, environmental protection 

and education. All programs embed trans-ethnic, 

religious and social aspects, helping people 

recover from the devastation of 26 years of civil war, with genuine efforts to rebuild the 

economy and to uplift the living conditions of the community. 

Today Board member Shyama Fuad will be sharing the story of Bridging Lanka’s Donkey 

Assisted Therapy Centre for the Differently Abled Children, which is rehabilitating street 

donkeys to provided effective therapies for children in Mannar. Shyama says: 

“I had the privilege of spending a month in Mannar over April and May this year, observing 

how grassroots projects change the spirit of the community to one of resilience and self-

sufficiency.   

BRIDGING LANKA 
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What changes your life is when you see the light in someone’s eyes when they find out 

that even though you are from overseas, you are Sri Lankan, and that you have chosen to 

spend time with them.  What’s more significant is how this changes you.  You start to 

realise that just as much as you think you are contributing, the experience of being with 

the other enriches you even more!  

“The need to return to my country of birth is greater than 30 years ago when I first arrived 

in Australia and I see both countries as extensions of each other.  The cultures have an 

interwoven tapestry that can only be beneficial when one supports the other. You don’t 

have to be ’made in Sri Lanka’ to be part of the extended community, you need to be a 

global citizen to be the change you want to see.  

“We welcome volunteers to be part of our greater plan and invite you to register your 

interest via our website.” 

For more information:  www.bridginglanka.org.  
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SAGO BROTH (DESSERT)

Ingredients 

¾ cup of sago washed 

6 cups of water 

500gms jaggery (break into small pieces) 

5 cardamons (pounded) 

Crushed cinnamon  

Pinch of salt 

1 teaspoon of brown sugar 

¼ cup coconut milk 

Crushed cashews (optional) 

Method 

Fill a medium size non-stick pot with water and once the water boils add the sago.   Keep 

stirring to avoid the sago getting sticky.  Add the pieces of jaggery, keep stirring and once 

you start to notice the sago turning colour, add the pounded cardamon and crushed 

cinnamon.   Add salt and sugar and finally some coconut milk.  Best to turn off the stove 

soon after to avoid the consistency getting too thick.  Can be served warm – perfect as a 

dessert for winter!  

 If you would prefer it as a pudding, you can pour the broth into small heat resistant bowls 

and once the broth cools down, place it in the fridge.  Add some crushed cashews.  
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Democracy in Colour, Australia’s first national racial justice advocacy organisation, is 

taking aim at institutionalised racism in Australia. The impetus behind founding 

Democracy in Colour is grounded in the atmosphere of scaremongering and hatred 

towards people of colour and how it impacts their everyday lives in Australian society. 

Democracy in Colour is challenging the disturbing trend in which ethnic discrimination is 

enabled and tolerated throughout the Australian and global political climate through 

various means: through campaigns designed to tackle structural racism; rapid response 

work to address accountability in the political, cultural and corporate spheres; building the 

platforms that amplify the political voice of people of colour. 

Today, Tim Lo Surdo, the founder and brains behind Democracy in Colour, will be 

discussing the link between structural racism in Australia and how it informs and 

reinforces our cruel asylum seeker policies. 

More information at: https://www.facebook.com/DemocracyInColour/ 

DEMOCRACY IN COLOUR 
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The South Sudanese Posse come from the vibrant 

rap scene around Melbourne. They share a creative 

purpose of producing music as an embodiment of 

South Sudanese society, youth culture and talent 

which they feel is being stifled in the tumultuous 

political climate of South Sudan. Drawing upon 

diverse musical backgrounds from the church, 

poetry, and contemporary rap online, the South 

Sudanese Posse is exploring these stifled creative 

avenues. Through music they express the vision 

they have of their country separated from the 

context of conflict.  

South Sudan became embroiled in conflict after a political referendum was successfully 

passed allowing the country to declare independence in 2011. Despite political liberty, this 

declaration of independence sparked a civil war between ethnic groups and has claimed 

the lives of well over 50,000 people and displacing over 1.6 million people. These peoples 

have dispersed across the world with a large community journeying here to Australia. The 

South Sudanese Posse show that while they have found a new home here, their hearts still 

return to South Sudan with a desire to rebuild their newly formed country. 

THE SOUTH SUDANESE POSSE
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KROWN 

My first major contact with music was at 

church, back in Sudan; I learnt the songs and 

was more engaged when my parents would 

play some cassettes at home. I realised that I 

wanted to be an artist. Then when I came to 

Australia, I got more into writing lyrics, 

recording, to finding out how impactful my 

voice can be. Now I reach to inspire. 

Sudan is and always will be a beautiful nation. 

I believe that its future is in our hands, the 

young and powerful with talents to utilise and 

make a change. It is up to us to make it a 

better place for upcoming generations. We, 

young and old, should solely concentrate on 

the positive in order to generate that goal of 

no war, corruption and all the negatives of 

the same calibre. Sudan is rich in potential but poor in sight to see it. At least that is what I 

believe, there is a room to improve and change for the better. 

I will be performing; “I Had a Talk”, “Windows” and “Run Away”. 
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MOOSHAMAD 

The funny thing about life is that by the 

time we get what we want we usually 

end up wanting something else a lot 

more. I had bigger levels to climb to. 

Since I learned how to make music with 

garage-band, I began making dinkan 

music, which was my dream. I wanted to 

make dinkan music since I was 10 years 

old. When I was 17, I uploaded my first 

dinkan song called ‘’Eh Wedhu’’ which 

means ‘’It’s your fault’’ and the song was 

dedicated to my first girlfriend. She was 

the person that made me overcome my 

insecurity and upload my music online. 

My advice is that find what inspires or 

The funny thing about life is that by the 

time we get what we want we usually 

end up wanting something else a lot 

more. I had bigger levels to climb to. Since I learned how to make music with a garage-

band, I began making dinkan music, which was my dream. I had wanted to make dinkan 

music since I was 10 years old. When I was 17, I uploaded my first dinkan song called ‘’Eh 

Wedhu’’ which means ‘’It’s your fault’’ and the song was dedicated to my first girlfriend. 

She was the person that made me overcome my insecurity and upload my music online. 

My advice is to find what inspires or motivates you and do not go a day without reminding 

yourself of why you do what you do. 

Even though civil war has created a new lost generation, it still has fellow young and 

upcoming South Sudanese artists, models, writers and poets who are so talented and 

eager to share their talent with people around the world but with the lack of support from 

the communities and due to the conflict of the civil war which has prevented many South 

Sudanese from exposing and sharing their creativity, knowledge and art with others 

around the world. I believe that if we can come together as a community to show love, 

peace, support, share our creativity, knowledge and art with one another while 

representing our country, we will make South Sudan a great country. 

On refugee day I will be performing, ‘’Eh dhu’’, ‘’Junub Sudan’’ and a song that I am 

currently working on. 
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