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his month 
we take you 
on a snack-

ing adventure in 
the land of tulips, 
windmills, cheese, 
and herring, home 
of great artists 
such as  Van Gogh 
and  Rembrandt. 

Netherlands is a 
small country sand-
wiched between 

their land.

The Netherlands is 
often referred to 
as “Holland”, the 
identity of the two 
western coastal 
provinces,North 
and South Holland, 
which are at the 
core of the country 
and have played a 
dominant role in its 
history.

Belgium and 
Germany in 
Western Europe. 

The North Sea, 
located to the 
north and west of 
the Netherlands, 
would have washed 
away the country if 
the Dutch had not 
erected  a series 
of dams, dikes and 
canals to protect 



VINCENT VAN GOGH PORTRAIT

THE HAGUE- SEAT OF THE GOVERNMENT

They also con-
tain the principal 
administrative and 
commercial cities 
– Amsterdam, The 
Hague (Den Haag) 
and Rotterdam. 

Netherlands may 
be small in size, but 
this vibrant country 
definitely punches 
above its weight. 
The country is 
famed for its lib-
eral social poli-
cies, maritime 
trading traditions, 
and robust multi-
culturalism which 
makes Dutch life-
style a mosaic of 
cultural intrigue.

Dive in and find out 
some curious facts 
about this country.



  DID YOU KNOW ?  Nine facts about the Netherlands

The Netherlands is one of the main 
cheese producer and a Dutch eats on 
average a stunning 24kg of cheese a 
year!!In comparison a Chinese only 
eats 0.2kg of cheese in the same time.

The Dutch have been building dams,  
dikes and windmills for centuries to 
secure their borders from floods. They 
even constructed a ONE BILLION 
DOLLAR sea-wall!!  

The Dutch love to cycle so much that 
there are more bikes than people in 
the Netherlands - over 22 million 
bicycles vs 18 million residents! 

New York City was first called “New 
Amsterdam” and was founded as a 
Dutch Colony. 

Windmills are an old tourist attraction 
in the Netherlands and visiting them 
makes for a lovely day out. There are 
still 1,200 operational windmills in the 
country!



  DID YOU KNOW ?  Nine facts about the Netherlands

Despite "Dutch" being its official 
language, the Netherlands has 
the highest English-proficiency 
in the world!

The most popular Dutch street food is 
herring. Traditionally, herring is eaten 
by grabbing it by the tail, throwing 
one’s head back, and biting it off tasty 
morsels.

In many countries, it’s customary to 
give birth in a hospital. Not in the 
Netherlands where about 30% of all 
Dutch births happen at home!

The Netherlands comes in first in 
the World for height, with its adult 
men citizens' average heights at 
1.825 meters (6 feet).

DUTCH       ENGLISH

 Hallo           Hello

 Doei            Bye

 Bedankt     Thanks

 Pardon       Pardon

 Tot ziens    See you 

IMAGE: FREEPIK.COM



WHY THE DUTCH WEAR 
ORANGE?

Orange is the color of the Dutch Royal Family, which 
hails from the House of Orange.

The House of Orange-Nassau (in Dutch: Huis van Oranje-
Nassau), has played a central role in the political life of 
the Netherlands since William I of Orange (also known 
as “William the Silent” and “Father of the Fatherland”) 
organized the Dutch revolt against the Spanish which 
led to an independent Dutch state.

On King's Day and royal birthdays, the Dutch tricolour 
flag is flown with an orange pennant, the entire county 
turns orange and people flood the streets chanting 
“Oranje boven, oranje boven. Leve the Koning!” (Orange 
on top, Orange on top. Long Live the King!)



The Netherlands celebrated King’s Day (Koningsdag) 
for the first time in 2014, after the inauguration of 
King Willem-Alexander on 30 April 2013 (what was 
then still Queen’s Day).

The royal celebrations were first held 
on 31 August 1885 in honour of the 
birth of Queen Wilhelmina, and the 
Queen’s Day (Koninginnedag) tra-
dition was born. After Wilhelmina’s 
daughter (Juliana) succeeded to the 
throne in 1949, the day was changed 
to 30 April in accordance with the 
new Queen's birthday" 

When she became queen, the now Princess Beatrix 
chose to retain the day in honour of her mother but 
as of 2014, King’s Day is officially celebrated on 27 
April (the king’s birthday).

WHY THE DUTCH WEAR 
ORANGE?

If you happen to be in the Netherlands,you'll be treated to a sea 
of orange as everyone - and their pet - is covered head to toe in 

orange as a show of pride for the Dutch Royal family.

SOURCE: WWW.IAMSTERDAM.COM



A BULP OF TULIP WORTH MORE THAN A HOUSE
        How did Tulips in the Netherlands become a Dutch thing?

TULIPS originated from 
the Tien Shan mountain 
in central Asia and were 
officially introduced in 
the Netherlands at the 
end of the 16th century.

Growing tulips became 
a favourite hobby of the 
wealthy. Because of 
this, the middle-class 
sought to own tulips, 
making the flower a 
symbol of wealth and 

prosperity. 

At the beginning of the 17th century, 
everyone had become so IN LOVE with 
tulips that the flower became a major 

trading product.



A BULP OF TULIP WORTH MORE THAN A HOUSE
        How did Tulips in the Netherlands become a Dutch thing?

The interest for the flower was 
huge and bulbs were sold for 
UNBELIEVABLE high prices. The 
surge in price eventually lead to 

the famous “TULIPMANIA”. 

In 1636 houses were sold 
for a single bulb of tulip! 
The tulipmania came 
down crashing soon 
after that year. The crash 
however didn't diminish 
the Dutch appetite for 

tulips. 

Tulips are still very much popular in the 
Netherlands. Keukenhof is the country 
most popular tulips field, as millions come 

every spring to marvel at its gardens. 

SOURCE: WWW.DUTCHREVIEW.COM



When you meet 

someone you know in 

Netherlands, you...

     

     A) SHAKE HANDS

     B) GIVE THREE KISSES

     C) JUST SAY "HI"

What would be

 a typical Dutch 

breakfast?

    A) EGGS & SAUSAGES

    B) MILK WITH CEREALS

    C) BREAD AND   

        CHOCOLATE SPRINKLES 

1

The idiom "Go Dutch" was 
create by the British to indi-
cate that the Dutch were...      A) GOOD WITH MONEY

     B) RESPONSIBLE     C) STINGY

2

3

Which one of these 
   painters was not Dutch?

   A) REMBRANDT VAN RIJN
   B) VINCENT VAN GOGH
   C) PAUL GAUGUIN 
   D) JOHANNES VERMEER

4

TRIVIA
    



TRIVIA
    

How many bridges 
are there in Amsterdam ?        A) 342        B) 85        C) 1753

5

The flying Dutchman is a...      A) GHOST SHIP      B) DUTCH OLYMPIAN
      C) BOTH A AND B

            
      If 

"Boter" means "butter" 

and "ham" is the same as in 

English, "boterham"means...

     

     A) BACON

     B) SANDWICH

     C) GREASED PIG

6
7

Which was the
currency of the Netherlands 

before Euro? 

   

 8
     A) MARK
       B) GUILDER
        C) LIRA

SOLUTIONS: 1-C, 2-C, 3-B, 4-C,5-C, 6-B, 7-C, 8-B



WORD SEARCH
Locate below given words in the grid. 

Word can run horizontally, vertically, or diagonally

JUNI           VOGEL       KONIJN 
BRIES         BLOEIEN    GROEIEN
GRAS          PLAS          REGENBOOG     
                ZONNESCHIJN 

MADE WITH WWW.PUZZLEMAKER.DISCOVERYEDUCATION.COM



OLIEBOLLEN
(Dutch Doughnuts)

Traditional Dutch oliebollen ("oil balls") 
have often been called the precursor of the 
doughnut, the popular American treat. 

HOW TO PREPARE IT?                             2H to prepare
12pcs

- Break up the compressed yeast, and stir it into the warm 
milk. Let it stand for a few minutes to dissolve. Sift the flour 
and salt into a large bowl. Stir the yeast mixture and egg into 
the flour and mix into a smooth batter. Stir in the currants and 
raisins. Cover the bowl, and leave the batter in a warm place to 
rise until double in size. This will take about 1 hour.
 
- Heat the oil in a deep-fryer, or heavy deep pan to 375 degrees 
F (190 degrees C). Use 2 metal spoons to shape scoops of 
dough into balls, and drop them carefully into the hot oil.

- Fry the balls until golden brown, about 8 minutes. The 
doughnuts should be soft and not greasy. If the oil is not hot 
enough, the outside will be tough and the insides greasy. Drain 
finished doughnuts on paper towels and dust with confection-
ers' sugar. Serve them piled on a dish with more confectioners' 
sugar dusted over them. Eat them hot if possible.

INGREDIENDS:

- 1 (0.6 ounce) cake compressed 
fresh yeast
- 1 cup of lukewarm milk 
- 2 1/4 cups of flour (all-purpose)
- 2 teaspoons of salt
- 1 large eggs
- 1 cup confectioners' sugar
- 1 1/2 cup of raisins and currants
- 1 1/4 vegetable oil for frying

WORD SEARCH
Locate below given words in the grid. 

Word can run horizontally, vertically, or diagonally

MADE WITH WWW.PUZZLEMAKER.DISCOVERYEDUCATION.COM SOURCE: WWW.ALLRECIPES.COM
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DUTCH PEOPLE LOVE  vs DUTCH PEOPLE HATE
  BIKE EVERYWHERE

  

  EAT A LOT OF SANDWICHES
  

GIFTING 

  DIRECTNESS
  

KORTING (SALES/DISCOUNT) 

I mean, we all knew this about Dutch 
people, right? But find anyone wearing 
a helmet (even kids!) is a really difficult 
task. 

Boterhammen, as they call them, can be 
eaten  at any time during the day and 
most often consist of just cheese and 
butter.

Dutch do not like really expensive gifts. 
Some flowers for the house, a box of 
chocolates and candies to share with the 
family and a bottle of vine are the perfect 
gifts to make a Dutch happy.

Dutch don't like to buy stuff at full price, 
but give them a korting and the stuff is 
flying off the shelves.    

Dutch people are direct. Direct to the 
point of shocking at times. If you plan to 
spend any time in the lowlands you had 
better get used to it fast!



DUTCH PEOPLE LOVE  vs DUTCH PEOPLE HATE
UNANNOUNCED VISITORS

  THE WEATHER
  

PICKING UP AFTER THEIR DOGS

  WASTING TIME    

   

BEING CONFUSED WITH GERMANS

No matter whether you are going to visit 
your best friend or family and relatives. 
Always give a call and inform of your 
upcoming visit, otherwise you may well 
be left waiting at the doorstep!!

Dutch people always seems to be com-
plaining about the weather. If it's rainy 
they want the sun and if it's sunny it's 
too hot and they wished it was raining! 

The Netherlands is a doggy paradise on 
earth. Dogs can poop everywhere, and 
their owners view this as not being their 
problem.

Dutch people hate standing in line, wait-
ing for the train (National railways seems 
to be always late!), and most importantly 
they cannot stand slow people (drivers, 
cyclist, tourist...you name it!). 

Although they don’t hate the Germans 
(they’re jealous of their soccer achieve-
ments!) they really do hate it when you 
think they are one of them… ‘You’re 
German right?’, ‘You sound German’..grr...



Clogs, wooden shoes or    
"klompen" in dutch, are a 
commonly recognized sym-
bol of the  Netherlands. 
The first clogs  were found 
in the Netherlands back 
in the 1230 AD, in the vil-
lage of Nieuwendijk, near 

Amsterdam. 

Only in the 16th century clogs 
became a popular footwear. Crafted 
from a single piece of wood, they 
were practical and affordable and  
water resistant, protecting the feet 
from the wet Dutch climate.

Villages had their own “bodger” and 
this resulted in different styles of clog. 
With industrialization, small clogs man-
ufacturer were forced to close. Only 12 
manual clog makers are now left in the 
whole country.

CLOGS

SOURCE: WWW.DISCOVERHOLLAND.COM



Clogs, wooden shoes or    
"klompen" in dutch, are a 
commonly recognized sym-
bol of the  Netherlands. 
The first clogs  were found 
in the Netherlands back 
in the 1230 AD, in the vil-
lage of Nieuwendijk, near 

Amsterdam. 

Clogs are still a common choice for 
farmers and gardeners in rural parts 
of the Netherlands. Clogs are also 
used as home decoration and as a 
perfect gift for special occasions such 
as weddings and childbirth.

COLOUR YOUR CLOG

Get creative
POST YOUR DESIGN ON INSTAGRAM 
WITH #WANDERSNACK AND YOUR 
NAME. THE BEST PICTURE WILL WIN 

NEXT BOX OF THE MONTH!

PAINT & WIN

SOURCE: WWW.DISCOVERHOLLAND.COM



SNACK A JACKS SMALL 
CHEESE RICE WAFFLES

Cheesy savoury jumbo snacks 
made with rice and corn. Light, 
crunchy and wonderfully tasty, 

Snack A Jacks Cheese Rice Cakes are 
the perfect snack on the go.

INGREDIENTS: Rice (46%), Mais (35%) (with Germ re-
moved), Cheese Flavour [Whey Powder (from Milk)], 
Cheese Powder, Flavour Enhancer (Monosodium 
Glutamate), Colour (Paprika Extract), Lactose (from 
Milk), Casein (from Milk), sunflower oil, salt.  

DAELMANS DE MOLENS 
APPLE CAKES

Perfect snack for those with a 
really sweet tooth (kids!). Soft 
pastry on the outside filled with 

a super yummy apple cream. Perfect 
as energy boost after your training or 
if you need a sugar rush :)

INGREDIENTS: wheat flour, sugar, glucose-fructose 
syrup, vegetable oil (palm, rapeseed, sunflower), 
10% apple, invert sugar syrup, preservatives (E202, 
E282), salt, raising agents (E450, E500), thickener 
(pectin), acidity regulators (E332, E333), milk pro-
tein, flavour, acidulant (citric acid), lactose (milk), 
emulsifiers (lecithin (soya, sunflower), E471), colour 
(carotene). May contain traces of nuts.

DAELMANS JUMBO SYRUP 
WAFFLES

Syrup waffles are an original 
Dutch delicacy since the 19th 
century. They are very sweet 

and go perfectly with a cup of coffee 
or tea.

INGREDIENTS: wheat flour, glucose-fructose syrup, 
14% butter (milk), sugar, palm fat, sugar syrup, soya 
flour, rapeseed oil, salt, dextrin (wheat) emulsifier 
(soya lecithin E471), raising agent (E500), cinnamon, 
Bourbon vanilla, acidulant (citric acid).

SNACKS OF THE MONTH

 CROKY PAPRIKA CHIPS

Spicy, a little bit sweet and with 
a crunch. With a crispy bite and 
delicious intense flavour. A glu-

ten-free and vegetarian product.

INGREDIENTS: potatoes, sunflower oil, paprika sea-
soning (salt, spices (contains paprika (0.6%)), dex-
trose, sugar, corn flour, flavour enhancer (mono-
sodium glutamate), potassium chloride, flavouring, 
acidity regulator (sodium acetate), sweetener (ste-
viol glycosides), smoke flavouring).



Handy little portion packs of 
chocolate sprinkles, chocolate 
flakes or fruit sprinkles. You will 

receive two packages of those. Open 
the box, put the sprinkles on a sand-
wich and eat like a Ducth!

INGREDIENTS: - MELKCHOCOLADEVLOKKEN: sug-
ar, skimmed cocoa powder, cocoa butter, skimmed 
milk powder, lactose, dextrose, fractionated milk 
fat (hard fraction), emulsifier (soya lecithin), flavor. 
- CHOCOLADEVLOKKEN PUUR:  sugar, skimmed co-
coa powder, cocoa butter, dextrose, emulsifier (soya 
lecithin), flavor - VRUCHTENHAGEL: sugar, wheat 
starch, apple juice 5%, dextrose, natural flavor, saf-
flower extract, colorings (beta-cartotene, carmine).

  

TONY'S CHOCOLONELY 
MILK CHOCOLATE

WASA SANDWICH 
CRACKERS HUMMUS

Adelightful chewy, lightly salty 
Dutch licorice that have a firm 
drop outer coating. They have 

a great salmiak kick inside the shell! 
The taste might be too strong for 
you...but it is well worth a try.

INGREDIENTS: sugar, glucose syrup, modified 
starch, ammonium chloride, gelatine, liquorice ex-
tract, maltodextrine, colour (E153), vegtable oils (co-
conut, palm), aniseed oil, gelling agent (gum arabic), 
glazing agent (beeswax), wheat flour.

Tony's Chocolonely is changing 
the chocolate industry by eli-
miniating slavery in the cocoa 

supply chain. One of the best and 
most sustainable chocolate company 
in the World producing amazing pro-
docuts.

INGREDIENTS: sugar*, whole milk powder, cocoa 
butter*, cocoa mass*, emulsifier: soya lecithin. Co-
coa solids 32% min. *Fairtrade.

The delicious combination of 
crunchy crispbread and fresh 
creamy hummus filling makes 

this vegan and high in fiber snack a 
wonderful treat. This is our favourite 
snack!!

INGREDIENTS: Whole grain rye flour (54%), chickpea 
flour (23%), vegetable fat (rapeseed, shea), sesame 
seed (6.3%), salt, onion powder, yeast, cumin, cay-
enne pepper, garlic powder, natural lemon flavor. 
soy, lupine. May contain traces of milk, soy, lupine.

DE RUIJTER MINIS

MELKCHOCOLADEHAGELSLAG: sugar, skimmed cocoa powder, cocoa butter, skimmed milk powder, lac-
tose, fractionated milk fat (hard fraction), emulsifier (soya lecithin), flavor - CHOCOLADEHAGELSLAG PUUR: 
sugar, skimmed cocoa powder, cocoa butter, emulsifier (soya lecithin), fractionated milk fat (hard fraction), 
flavor.

VENCO TIKKELS
DROP



Website: www.wandersnack.com 
Email: info@wandersnack.com

 E & L ASIA PACIFIC LIMITED

Scan above QR to complete a small 
survey to GET 10% OFF 
on your next purchase!

WE WOULD LOVE TO HEAR 
YOUR FEEDBACK!


