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llluminations in KitaQ, New Year traditions & food, an article from 2010
our guest writer Erika and other Lifestyle Information!

Wuminations in Kita@

Japanese cities are filled with glamorous illuminations during wintertime. Also in Kitakyushu we have some very nice places
where you can enjoy colourful illuminations and Christmas decorations. So why don’t you take your family or friends out on
a cold winter evening to visit some of them? Of course make sure you don't forget to invite your sweetheart, as all the
sparkling, twinkling and blinking will definitely give you a romantic feeling.

Here we introduce some of the illuminations you can find in Kitakyushu and we are sure that there is also one close to your

area.
P” t o ﬂt

@Kokura (Kokura Station, Nishikokura Station) ARRAA
Date & Time S
November 5th (Fri.) 2010 i January 10th (Mon.) 2011 - flum.jp
17:00 ~ 23:00
Thousands of lights are installed in various illuminations in Kokura, for example in the area
around the Kokura Station, AIM (Asia -paci fic I mport Mart), i Amu
and ChaCha Town. A second place you shouldn’t miss is the Riverside Area around the fa-

mous Riverwalk, Hotel Crown Palais, Izutsuya Department Store and more.

@Mojiko (Mojiko Station, around the whole Mojiko Retro area)

Date & Time

December 4th (Sat.) 2010 I February 27th (Sun.) 2011

17:00 ~ 22:00

If you have the chance, go and find the several illuminations across Mojiko Retro, an area with many buildings

from the Meiji and Taisho periods.

@Kurosaki (Kurosaki Station) AARARA4E
Date&Time
November 19th (Fri.) 2010 I January 10th (Mon.) 2011
17:00 ~ 23:00 (vary with location)
Just walk out of the station and find yourself in the Wonderland of Lights. Stroll over the pedestrian deck and

also find various illuminations in the shopping street, central park or Fureai -dori Avenue for example.
@Yahata (Spaceworld Station) ARA4d4

Date&Time

November 6th (Sat.) 2010 T December 26th (Sun.) 2010

18:00 ~ 23:00

Mainly in the Higashida Odori Park. You cannot miss the 13.5m high and with about 10.000
decorated Christmas tree.

Of course you can find lots of other fascinating illuminations all around Kitakyushu, for ex-
ample in the Orio and Wakamatsu area. And also smaller ones definitely have a special
charm, so have a walk and find your special heart -warming illumination.

& Don’t forget to send us a picture from your favourite place.
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Wew Year Traditions in d@p@@

Year of the Rabbit

2011 is the Year of the Rabbit, \ /
the fourth animal in the 12 -year .
cycle of the Chinese zodiac.

That's why you will see lots of

things decorated with rabbits throughout
next year, especially around New Year.

Nanakusagayu

Hatsumode

éis the first
of the New Year. Usually
thought of as January 1st,
but it can also be a few days
later. Famous shrines can be
really crowded and some
have millions of visitors over

6is a traditional rice po Pughyapdoldgnes gre ofteg (erped to the shrine to be

spring herbs in it usually eaten on Janu-
ary 7th. People believe that the herbs will
bring them good health and protect them
against evils.

Otoshidama

éis a custom were Japaiiese

give money to children in small
(often decorated) envelopes on New
Year.

Otoso

éi s al so
spiced sake and is im-
portant in the Japanese
New Year's cuisine. It
is said, that if one per-
son of a family drinks
otoso, said family will
not fall ill but if the whole family does, the
entire village will not fall ill. Okay, | think
everyone knows what to do!

Kohaku uta gassen

cember 31st on NHK. The most
popular music artists of the year are
divided into red (female artists or
groups with female vocals) and
white (male artists or groups with
male vocals) and the honor of per-
forming is strictly on invitation. At
the end of the show the audience
and a panel of judges vote to select
the winning team. First broadcasted
in 1951 the show recently lasts for
at least four hours.

Nengajo

...is a custom sending New Year's Day postcards
to friends and relatives. Postcards can be pur-
chased, individually designed, stamped, hand-
written, printed and there are also special New
Year's lottery postcards. If they are posted be-
fore December 25th, the post offices guarantee to
deliver the postcards by the first of January.
Some people get hundreds of nengajo but keep in
mind that another important custom is not to
send these cards when one has had a death in
the family during the past year.

éi s the annual musi c show

the first 3 days. New charms i . cxdetagihitn. Al .
or amulets ( omamori ) are —_— —
burned. For example wooden plaques ( ema) are sold, on
which you can write your wishes and prayers. Another cus-

tom is to buy a written fortune called omikuji. But if your

oracle predicts bad luck, don't forget to tie it onto a nearby

tree so that the prediction might not come true. Further-

more blessed decorative arrows ( hamaya ) and bamboo
rakes ( kumade ) are sold.

neople
Kagamimochi
éis a traditional
indoor decoration, usually consisting of
two rice cakes with a bitter orange
placed on top. Its decoration varies
from simple to very luxurious versions.
Recently Kagamimochi are also sold in
plastic packages in the supermarket.

Fuku bukuro

éis the name for
grab bags are filled with unknown

contents and sold for a substan-

tial discount by lots of stores
throughout Japan on New Year's
Day. Big department stores often

divide the bags by size and/or
departnieret.- Sometimes  really
expensive extra items or travel vouchers are also in-
cluded. That may be one reason why some stores have
incredible long lines of eager customers waiting outside
for their fuku bukuro hours before the store opens.

Hatsuyume

éis what your first in the new
year is called. It is considered to be

good luck if you dream of Mount

Fuji, a hawk and an eggplant.

Sometimes the list is continued with

a fan, tobacco and a blind acupressurer. Let me know

if you have dreamed of any of these.

Kadomatsu
éi s a traditional
decoration placed in front of
many houses around New Year.
It is usually made of pine and
bamboo sprigs and its design
may vary depending on the
region you live in.




@ Kitakyushu International Association Winter Edition 2010

anese New Year foods (Osechi

NG “TYOr;)

Traditionally the food for New Year was homemade and
because it was a taboo to cook for the first three days

of the New Year it was prepared in advance. But nowa-
days osechi-ry6ri also available in lots of speciality
stores, supermarkets and even convenience stores.

Be sure to taste some of it if you have the chance!

But first, let's learn some of the special meanings of
the traditional Japanese New Year food:

Kazunoko (herring roe) ) X : Tazukuri  (small sardines cooked almost
Kazu means i n u AN . to dryness in soysauce and sugar)
and ko means fAchi Tazukuri symbolizes an abun-
you are hopefully blessed dant harvest, because the
with lots of children in the small fish was historically
New Year. used as a fertilizer and the
kanji literall y}y
paddy maker 0.

Konbu (kelp)
Is a kind of sea-
weed and con-

nected wit Kuromame  (black soybeans)

The word mame also means
fiheal t ho and by
black soybeans you are hoping

Kamaboko  (broiled fish paste) for good health in the New Year.
The red and white colours . e

are often used in Japanese
festivals and have a cele-

Daidai (Japanese bitter or-

bratory, festive meaning. ange)
Daidai can al so mean
after generationo

stands for the wish of children in
the New Year.
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In this edition, we proudly publish an article written by our loyal reader Erika Calayag. Thank you very much Erika!!!

Name: Erika Calayag

L IFE IN MOJIKG Age: 21 years old
Interests: Travelling, Photog-
A FILIPINA & FIRST VISIT TOJAPAN raphy, Reading, Blogging,

Swimming and other sports.

Mojiko Retro Town is this lovely place where one can stroll around, be at

peace and have the wind in your hair froi

you enjoy its scenic view. Our unit faces the most picturesque scene of

the Mojiko Observation Deck and the pedestrian

§ drawbridge and just overlooks the ocean and the

Mt ownods |ights and everyday

of the townds history by v
- ship, where one can learn all about the Kanmon

Strait in the olden days filled with the most interesting stories of their past.

Everyday | get to walk leisurely along Kaikyo Plaza, sit down and get some

yogurt, sun and check out what new activities there could be - which there

always seems to be, here at Mojiko Retro!

First impressions
Right off the bat | was taken by how polite and friendly the Japanese are. In my
country people would highly doubt your sincerity or excuse me for saying this -

your sanity T if you cheerily greeted or talked to random strangers on the street.

Her e | can randomly greet people with a AKonn~n
has never failed to be reciprocated in the same way. The first time | went to the

grocery store and the cashier was so amazingly chipper and happy - it was disen-
gaging. However, |l 6ve grown acc tomed to it.

us
fiSumimasen 0 a nldssifaimase 6 are one of the first few w
The first dakarimasans 9 Whi ch when | tell peopl e &
laugh. My Nihongo i s sdukoshio fibut | 6m definitely | earnini

Kitakyushu Life

Another wonderful thing about Japan is how everything is connected by train. So | walk

down to Mojiko JR Station and hop to a comfy sit on the train and enjoy the ride as it

speeds to my chosen destination, arriving ever so efficiently to where you need to go.

You get the most amazing view of Kokura from the Ferris wheel at Cha Cha Town -
where there are also awesome shopping finds.

|l earned the | ocal townds history, | 6ve eaten
restaurants along Tanga Market and along with my sister and our friends we hang out by the fa-
mous Riverwalk and enjoy the sights. Also, speaking of the sights - one must visit the Kaikyo Yume
Tower in Shi monoseki wherein youdl | feel s o
wor |l d! |l 6ve also gone to Mount Sarakura via t
lots of fun! It was one of those perfect weather days wherein lots of brave people
'3 were paragliding and | just watched them astonishingly - they were like birds in
& the sky. | also learned tons of new knowledge at the Kitakyushu Museum of
Natural History and Human History - from different rocks, bones, land and sea
creatures, they have it all! Kitakyushu is one wonderful city! Sugoi ne !
Needless to say, I have fallen in | ove with Kitakyushu
less the whole country. To go abroad and visit foreign territory your nationality feels more pro-
nounced as ever because it is defined to differentiate
elled to Japan, | still have more stops to go like Nagasaki, Tokyo, Hiroshima and so much more and
| feel as though the city is taking me in - making me feel more and more at home as | delve in
deeper. | just feel so blessed and grateful, arigatou gozaimasu  Japan! Thank you for making me

feel like a part of your world.

If you are also interested in contributing an article, please feel free to contact ugrében@kitagkoryu.jp)
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It's getting colder outside, so why don't you warm yourself with a delicious winter meal?

wiotsu Nabe (Hotpot)

AMot sudo is the word for i nnards, and the Motsu Hotpot
kuoka area. The innards in fiMotsu Nabeo come from chicl
mals. The trick with Motsu Nabe is to try a few combinations to find the mix you most prefer.

Himawari will introduce a simple beef recipe below.

A few points to remember with making this hotpot; Preparing the broth only requires a small
amount of water. As water is released from the cabbage, only a little water is fine. Also, the cab-
bage has its own sweetness so it is not necessary to add sugar (just taste the natural flavors!).
The cabbage, once boiled, does shrink so it is fine to fill the hotpot till it is almost overflowing
with cabbage when preparing the pot.

Ingredients (Serves 4 -5)

- Innards/Entrails 600 -700g
- Mentsuyu (Salty Soy Sauce mixture) a few teaspoons to taste

SO

- Garlic 6 cloves

- Takanotsume (Red chilli)

- Japanese Cooking Rice Wine 1/2 cup
- Dashi Broth (Stock) 2 -3 cups

- Cabbage 1/2

- Leeks 1 bunch

- Bean sprouts 1 bag

- Champon Noodles 2 -3 servings

Preparation
Slice the garlic cloves and the red chilli. Cut the cabbage into large pieces, and chop the leeks
into suitable sized lengths. Put the bean sprouts in to taste.
Essential entails are Marucho (small intestine), Shimachou (large intestine), Senmai (3rd
stomach), Hatsu (heart), or anything you prefer. A lot of small intestine creates a thicker broth.
Preparing ideal iMot sudo requires a number of steps. B«
innards from the pot, wash the boiled innards, remove unwanted fats then boil again. After boil-
ing, remove then place in ice water (this allows the flavors to sink into the meat better when
cooking). After, cut into bite sized pieces.

Cooking/boiling

As the basic broth, put the AMentsuyuo in and add the
t he Dashi stock broth for an i mproved fl avor. Put i n th
heat the hotpot. — :

There will be some fluids coming from the meat so
scoop these from the Hotpot and dispose of.

On top of this add in the cabbage and bean sprouts,
leaving to boil (preferably covered) for ten minutes or
until well boiled. Lastly add in the leeks and the red
chilli, boil for another minute and then serve!

* When you have finished the main ingredients of the
hotpot and only the soupy broth remains, try putting in
the Champon noodles for a tasty and filling second
stage to the meal!
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clea Markets

D ECEMBER

Where

Enquiries

18th (Sat) Best Denki Yahata main store Collectors Shop PINPOINT
10:00 ~ 16:00 Event square, Yahatanishi Ward Tel: 090 -2858 -9855

3 Moved to Leisure Pool

Ashiya
18th (Sat) Nakagawa Street Multi Purpose Lifelong Learning School  Totoro
10:00 ~ 15:00 Hall Tel: 090 -5089 -3815

(in front of Route In Hotel, Wa-

kamatsu Station East), Waka-

matsu Ward
Every Saturday & Sunday Shiranoe Wakuwaku Flea Mar- Shiranoe Wakuwaku Flea Mar-
*not on the 23rd! ket, On the premises of Yaron ket Planning Committee
10:00 ~ 16:00 Corporation, Moji Ward Tel: 093 -341-3322
(cancelled in event of rain)

JANUARY

Where

Enquiries

9th (Sun)
10:00 ~ 15:00
(cancelled in event of rain)

RKB Housing Park, Kokurakita
Ward

West Japan Recycle People As-
sociation
Tel: 092 -752-7761

9th (Sun)
10:00 ~ 15:00
(16th in event of rain)

Yahatahigashi Ward, Chuo
Greenery Park (next to the Ki-
takyushu Municipal All  -purpose
Gymnasium)

Kitakyushu Recycle Union
Tel/ FAX: 093 -651 -9245

30th (Sun)
10:00 ~ 15:00
(not cancelled in event of rain)

Asia - pacific Import Mart (AIM)
2nd floor

Galleria Square, Kokurakita
Ward

Eco Bazaar Planning Commit-
tee
Tel: 093 -512-3190

Every Saturday & Sunday
*not on the 1st and 2nd!
10:00 ~ 16:00

(cancelled in event of rain)

Shiranoe Wakuwaku Flea Mar-
ket, On the premises of Yaron
Corporation, Moji Ward

Shiranoe Wakuwaku Flea Mar-
ket Planning Committee
Tel: 093 -341-3322
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Flea Market Travel Details

1 Ashiya Waterpool:

V¥ Nakagawa Street Multipurpose Hall:

N Shiranoe Wakuwaku Flea Market:
Il RKB Housing Park:
'I Chuo Greenery Park:

" Asian Import Mart (AIM) Building:

llluminations in KitaQ

I

Kokura Illumination 2010:
Mojiko Retro lllumination:

A Magical Land of Lights Kurosaki:
£ Yahata lllumination:

Yukuhashi —Clity

Take the City bus from JR Orio Station and get off at

AfAshiyamachi yakuba maeo.

A short walk from JR Wakamatsu station, near to the Route
hotel.

On the premises of Yaron Corporation (Moji Ward). Take the Bus
No 41 and get off at Shiranoe. It's a 10 minute walk from there.
Three minutes walk north from JR Nishi
the Sumikkusu Golf Centre.

Take the Nishitetsu No. 1 bus, and get off at the Sanjo bus stop,
near to the Spina supermarket.

Five minute walk from the North exit of Kokura station.

Around Kokura Station and Nishikokura Station
A short walk from Mojiko Station

JR Kurosaki Station

Spaceworld Station

-Inn

-Kokura station. Next to
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FREE CONSULTATION

Consultation Service for Foreigners

Here we help to solve any problems or worries that foreign resi-

dents may have with life in Japan, or that Japanese people may

be having in relation to foreign citizens, by providing important

information and links to specific organizations. Consultations are
available in both Yahata and Kokurga
require reservation. Please feel free to visit, and be assured that

your privacy will be respected.

Yahata Kokura
Kitakyushu International Asso- Kokura Information Office
ciation (KIA)

Consultation times:10:00 i 17:30

Languages of consultation:

Consultation times: 09:30 i 15:00

Languages of consultation:

English: Tuesday & Wednesday English: Thursday & Friday
Chinese: Thursday & Friday Chinese: Wednesday
Korean: Wednesday Korean: Tuesday & Friday
Tagalog: Tuesday & Wednesday Tagalog: Thursday & Friday
Japanese: Tuesday i Friday Japanese: Tuesday i Friday

Telephone number: 093  -671 -2606 -551 -0055
E-mail address:

helpdesk@kita

Telephone number:093
-koryu.j

Address and directions at bottom of page.
Closed on national holidays and during the New Year Period.
For more information, please take a look at Foreigner Support
Services at the KIA on the KIA homepage.

NIHONGO HIROBA

1 After School - Nihongo Hiroba

FOR FOREI

Winter Edition 2010

GNERS

i Free Consultation - Specialist
Legal Counseling

(13:30 to 16:30 every 4th Saturday)

- Dec 25th, Jan 22nd, Feb 26th
A counselor from the Kitakyushu Branch of the Fukuoka Bar
Association will help you with all kinds of legal problems
(reservation is required).

Consultation Concerning Immigration Procedures

(13:00 to 16:00 every 3rd Sunday)

- Dec 19th, Jan 16th, Feb 20th
Administrative specialists will offer advice on procedures such
as changing of visa status, extension of stay, and other is-
sues (reservation is only required if you need an interpreter).

Psychological Counseling

(9:30 to 12:30 every 4th Saturday)

- Dec 25th, Jan 22nd, Feb 26th
A clinical psychologist will offer counseling for people having
difficulties with relationships, cultural differences, and mental
well -being (reservation is required).

After -school classes at Kokura Information for foreign children and parents who wish to study Japanese and work on their

coursework.
W Wakuwaku -Nihongo Hiroba

A chance to get out of the classroom and have fun as a family in Japan. The Wakuwaku events are planned by Nihongo
Hiroba, so anyone is welcome to join, no matter what your level of Japanese is. Of course coming alone is also fine!

~UPCOMING WAKUWAKU -NIHONGO HIROBA EVENTS~
January 2011: Maki ng Mochi o6rice
March 2011: Making Udon noodles

PLEASE NOTE!

caked and

vThe participation fee and capacity depend on each event.

Pork Miso Soup

v Details may change, please check the schedule.

vPlease be aware that admission for each event will be closed once all the places are taken.

If you are interested, we can send you the latest information. Please contact 093 -662-0055/ k.sasaki@kitaq -koryu.jp for more details.
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