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[Date and time]

April~End of December Wed 10:00-12:00

[Place] Yuzawa City Working Youth Home

[Fee] Textbook cost only

[Contact] Lifelong Learning Center
(0183-73-1132)
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The Yuzawa City Japanese Class has an introductory, beginner, intermediate and
upper courses. The students of the intermediate course we interviewed this time are
from China, Korea, and the Philippines. They came to Japan 5~15 years ago. They
had a class in a relaxed and friendly atmosphere surrounding a teacher.

When we asked them about their motives for studying Japanese. They answered, “I
want to read letters from school because my child entered school”, “I intend to get a
job concerned with the welfare” and so on. Their answers suggested their efforts to
live in Japan and to adapt themselves to the community.

Thank you very much, everyone in Yuzawa Class, for the interview. We hope you
keep learning Japanese happily and advancing towards your goals.
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“There is o voad in front of wee, | can create a path behind me.” (From “Dotel (Journey)” written by Kotaro Takamura)

Everyone has to be a ploneer of his/her Life and create up thelr own way with assurance and eA9Lrness

. o 5 5
¥ < L A ¥ < L & T EMTEI 33 T

“EoRizBFT Enigkr(c ﬁ,w&:ﬂuJ (&HF K AP, 5Y,)

R Caen KAASE SRS [Caprs W EE AN [CS 'S » & v

HinAfLoffibEcwY. B tgmf LT B LEBPBENIVBVTVCATS,
_1_

S a by <

(%% %9 No.3)



Join Us! - —®rE®L &>

In this “Join Us!” page, we introduce organizations that welcome foreign residents to join volunteer, sports, and other

events. “Why don’ t you join us?”
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“lyataka Drum Circle” of lyataka Shrine in Senshu Park, Akita
City was organized in July, 1989 when the shrine was asked to
compose original drum kagura (sacred Shinto music). At pre-
sent there are about 20 members, whose ages range from
their teens to sixties. At the regular festivals of lyataka Shrine,
our shire dedication drum performances and hayashi-music
liven up the festival. We are also involved in various activities,
such as joining events and visiting institutions. If you are inter-
ested in playing the taiko, please join us.

(Place] 1-16 Senshu Park, Akita City [Date and time] Monday 19:00 ~
[Contact] lyataka Shrine (Mr. Ito) 018-832-4496
X Contact AIA for information in foreign languages. = 018-884-7050

HE £ L BAlbnIZ SR AP WAL AL U EREWN 2 nu Chlw e< U ENZ h<s D<

MBI FHRRBEARICHDBSBLDIBIATDE r?«%‘tta&@5@K*ﬁ*ﬂa%&ﬁjamt@m73\?73\37“@&53
Qv HD  OoEL FAEVHAW A pin) B2 LY ULWREA L L NS E5m5E0\ 2 ZWED [Fx=
7'Z)\DLL\ 1989E7ﬁ[g%iﬁﬁéﬂib7£o BEZER] Oﬁ?‘ijOﬁ&*t@%’JZO%t RS AP B tl&%%ﬂ?(&@/ﬁ%baiﬂ%ﬁ
H<lw & RAESS U Sh D L 22 WV sk PDEDS e\ Z
_?r_C\ UEEEUJ:DL_CL T, FEBEE R 1T BICSNLEW. FERREBEDEENEL TLET , AT ™OTHEEL \75(5(
Sh B
BOZEN<ESEL
APNESWN X Ls  HE E L BUwDIZSRN pusEnes U FO&5 U
(FBfESAT] BT EI-16 (FEEBK] A8 19:00~
(E4350] M=ot (PEEsA) 018-830-4496 X EBTOMSDEIFAAZET = TELO18-884-7050
I RUMA

@<Kiritampo Making Experience - ¥ ') ELITIE!) KR

For many, Akita is not complete without “kiritampo”. Have you ever made
kiritampo? “Jumatsu No le” is a farm inn (where you can experience Japa-
nese country life) where you can not only stay but also experience
“kiritampo making”. From autumn to winter, you can make kiritampo from
new rice harvested in the autumn. If you would like to try, please tell the
clerk that you want to experience kiritampo making when you reserve. ’
(Place] 13 Komata aza Tanaka, Kamishinjo, Akita City
[Contact] Jumatsu No le (Mr.Sato)018-870-2345

[Date] Any time *< Advance reservation required.
% Contact AlA for information in foreign languages. = 018-884-7050
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Foreign language (English. Chinese. and Korean) versions of “Counseling @ & A" have Just been Issued/
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This time AIA has made foreign versions of “Counseling Q & A (Japanese version)” issued last April. This Q & A is
composed of questions frequently asked by non-Japanese residents in Akita and the answers. It includes the list of
required documents for various procedures and the list of consultation hotlines you can easily find where to call ac-
cording to the matters. Please use it when you worry where to consult or when you are asked for advice by your
family or friends.
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+Please tell me the conditions for applying to obtain Japanese National-. & 7 LA€W LaSoh L <E
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«| want to obtain a Permanent Residence Permit. Please tell me what to. X ETE’&HW NELND TS C’Dbfb FNTLESH?

do. & o< 2 BN &
*What shall | do to bring my children in my native country to Japan® HEHICL \5%(‘;367&5 $L[]}O—;t%c73[<,[5t’?
*My partner uses violence. Is there any place | can consult? BN<CSLe BV S TIEW B L
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%[ “Counseling Q & A” s available at each regional Japanese Class and AIA office.] Free of charge. You can also download it from AIA’ s
website. [Contact]Akita Support Center for Foreign Residents TEL:018-893-5499 (English, Chinese, and Korean languages are available)
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EASY Japanese Cooking - EIZSGD%E xERIE

T /

Let' s make “Damako-nabe” this time as a variation of the “Bota-mochi” that we introduced last time. As it is a vegetable-based nabe, even
those who don’ t eat meat can try it. We first make a soup seasoned with dashi and soy sauce in a pot, then add “damako”; mashed rice balls
made of new rice harvested in autumn W|th fresh vegetables mushrooms and simmer. It Sa vvmter local dish of Ak|ta pr Leshe s
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*Ingredients (Servings:4) {Soup) -water 5 cups

.Da-ma-ko na'be. 35 ﬁ. {Damako) *rice 2cups -Dried kelp for making stock 10cm
= - ) {Other ingredients) - Vegetable trimmings and peelings
*Maitake mushrooms 1 pack (Carrot, onion, the core of cabbage, etc.)
«Burdock, leek 1 each {Seasoning) (+ Soy sauce 6 tablespoons
-Konjac noodles 1 pack Al*Sweet sake 1 tablespoon
Dropwort 1 bunch e Sake 2 tablespoons
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*Directions¥k

(DCook the rice. When the rice is cooked, mash it with a wooden pestle while the rice is still hot. Dip your hands into salt
water and roll the rice into ping-pong ball-sized balls.

@Put water, vegetable trimmings and peelings, and dried kelp in a pot and cook for about 20 minutes at a moderate
temperature. Skim off the form every once awhile. When you strain softened vegetables, the broth is complete.

®[a] Chop the burdock into thin strips. [b]Slice the leek into 5cm length. [c]Cut the dropwort into bem length.
[dJPour boiling water over the konjac noodles and cut into bite-size pieces. [e]Cut the maitake mushrooms into bite-
sized pieces.

@®AdJd seasoning A in the broth@ and bring to a boil. Add the burdock, then konjac noodles, and maitake mushrooms.
When it comes to a boil, add damako @, sliced leek, and dropwort and cook until it comes to a boil again.

* Notesk
+Originally we add chicken and the broth is made from chicken bones or dried small sardines.
Damako crumbles easily. So don’ t cook them too long.
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