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MEET OUR HOST FAMILY

Ms. Laurie Buotte has been hosting international
students for three years. The first student, a girl who is
quiet and easy-going, stayed with her for one year before transferring. Currently, she has been hosting an
international student from China since 2016.
“At first, my friend introduced me with Homestay
program in OC. I got interested in because I had two
spare rooms to share, and it’s a good opportunity for
me getting to learn different cultures!” said Ms.
Buotte. As an excellent cook, Ms. Buotte always offers
delicious food for her students. What is even more exciting is that she invites student to join her for abunMs. Buotte and Queenie from China
dant of activities, such as hiking and snow-shoeing.
She thinks the snow-shoeing which they went in March was a really memorable experience.
She was also happy and amazed to host the student’s family last year. “It’s a totally brand
new experience for me, she brought me a Chinese tea set and showed tea ceremony! The only thing I felt a little bit challenging was that we weren’t able to communicate in the same language.” She encourages that host families could have more opportunities to get along with
students. Also, she has advice for current and future homestay
students, “take advantage of every opportunity that presents to
you, they are valuable.”

Homestay Q & A
Q: Do we need to set a curfew for our homestay student?
A: Definitely yes for students under 18 years of age. For all students, It is
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Please Contract Hideko Lyle, our Homestay Coordinator,
hlyle@olympic.edu or 360-475-7562 for any homestay questions.
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MEET OUR HOMESTAY STUDENT
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Global Recipe

Omelette Rice—オムライス—from Japan

Ingredients
3 large Eggs
1/4 cup Heavy cream
1/4 teaspoon Salt
1 teaspoon Vegetable oil
0.5 small Onion (diced)

0.3 Carrot (peeled, and diced)
1 small clove Garlic (minced)
160 grams Cooked chicken
260 grams Cooked short-grain rice
3 tablespoons Ketchup

Directions
Add the eggs, cream and salt to a bowl and beat until the whites and yolks are well combined. Add the oil to a pan,

then add the onions, carrots and garlic. Medium heat until the carrots are tender. Turn the heat up to high, add the
chicken and the rice to the pan. Add the ketchup and stir-fry until everything is well combined.
Mound the rice on a plate, and then pour the egg mixture into the pan. Use a spatula to gently stir up the curds a few
times, cover the pan with a lid and turn down the heat to medium low. Slide the egg out and onto the rice.
Source: https://norecipes.com/omurice-recipe
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