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In this edition of HIMAWARI: Spring Edition
All about Hanami in KitaQ, the New Kyushu Shinkansen, an article ,\?Wf, Mayygy; 5 2011
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<he New ShﬁnkanS@@

If you like travelling around Kyushu you may have waited for March 12th 2011!

This date marks the big day when the missing part of the Kyushu Shinkansen between Hakata and Shin-Yatsushiro will fi-
nally be opened. With closing the 121 km gap between Shin-Yatsushiro and the Sanyo-Shinkansen terminus in Hakata the
Kyushu, Sanyo, Tokaido and Tohoku Shinkansen now connect the over 1992 km between Kagoshima in Southern Kyushu
and Shin-Aomori in Northern Honshu.

Also on the same day new direct trains started running directly between Osaka and Kagoshima. The trains are named Mi-
zuho and Sakura with the difference that the Mizuho is a bit faster than the Sakura.

The new Shinkansen stops between Hakata and Shin-Yatsushiro
at the following stations: 7
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Copyright (C) 2010 Kyushu Railway Company

Places to see, things to do and local specialties at the new Shinkansen stops:

1. Yayoi festival (last Sunday in March), Kawachi Dam area, Tosu Premium Outlet, Mt. Kusenbu
Tosu Curry Roll

2. Bairinji Temple, Sake Museum, Kurume Forest Azalea Park
Kur ume Ramen, fAEtsuo (Japanese Grenadier Anchl .y)

3. Kumano Shrine, Strawberry/Grape Picking
Chikugo Udon

4. Omuta City Zoo, Miike Coal Mine
Kamaboko, Yokan

5. Tamana Hot Spring, Rengein Tanjoji Temple
Takase Candy, Ariake Seaweed

6. Kumamoto Castle, Suizenji Gardens, Honmyo-ji Temple, Hanaokayama, Fujisaki Hachimangu Shrine
Kumamoto Ramen, Karashirenkon lkinaridango, Basashi

7. Yatsushiro Castle and Shohinken (Tea House), 777 steps
Chikuwa, Eel
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> “ If this year™s spring is not the first spring you spent in Japan, then you
j@’.z this case cherry blossom or sakura) and mi means #f@Ato | ooko.
d,-Japan don"t only Al ook at f | oMkemams.ONowtheyn
A\, celebrate the amazing bloom of the cherry trees all over Japan in a special
“N way you should experience, too. We have a lot of great places in Kitakyu-

[ K ¢ shu to celebrate Hanami , so don"t miss this chance and make some won-
S8 A1} derful memories.
i ﬂé\;'a

If you ask your Japanese friends, a lot of them will point out
that the Hanami season is the time of the year they like the
most. At the end of the fiscal year in March everyone is quite
busy to fulfill their designated obligations. But after this busy
period and the cold winter the bloom of the cherry trees ar-
rives just in time to boost everyone like a fresh breath of air.
The fleeting beauty of the sakura has a very symbolic meaning
to the Japanese. To celebrate this special occasion, which of-
ten only lasts for a couple of days, you gather with friends or
colleagues under cherry trees, enjoy the fresh mood and ad-
mire the blossoms. Basically it is an outdoor event and you ¥
simply need good weather, good company, good food and
good drinks and before you can say knife you will be in the
highest spirits.

The tradition of Hanami goes back to the seventh century. Originally, it
was a religious rite and full cherry blossoms symbolized a full harvest
of rice. This was celebrated by the upper class by drinking and eating
under the cherry trees. Short plays were performed and women wore
® gorgeous kimonos. The Imperial court in Kyoto for example held fes-
tive flower viewing parties with lots of sake and great food. Later it
was also celebrated by the samurai, but it took until the 17th century
that the common people joined the nationwide celebrations, too.

The fleeting beauty of the delicate cherry blossoms and their fall representing the brevity of life
are very symbolic to Japanese people.

Whether you are quite new to Japan or not, you have surely noticed how much the sakura mo-
tive can be found in everyday life. It appears in names, poems and songs, it decorates the back
of the 100 Yen coin, labels and many other products and it is used in lots of commercials and
movies i especially around March and April every year. If you walk around Kitakyushu™s depart-
ment stores or through your local supermarket in these days you will find most of the products
you are used to coming in a special sakura edition or design.

x9N A .. ~ <
. ! definitely already know what Hanami is all about. Hana means fAf |l ower

But
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First you should keep an eye on the fblossomfi®ro ast o,
where the cherry blossoms are about to bloom. The flowering dates
change every year depending on the weather and the blooming period
may be quite short. Usually the weather forecast provides you with suffi-
cient information, but don™t worry about missing the whole thing, as you
wi || definitelsakuraenbeveerothbafi grabs y o
cherry trees are about to bloom.

Then you have to decide where you want to go and admire the cherry
blossoms. Ask your coworkers or friends or just pick one of the spots we
recommend here in Kitakyushu.

There are no special rules about how to celebrate Hanami , so that is ba-
sically all you need to know and the rest is up to your liking. Of course
it™s also up to you if you want to enjoy a single tree or a group, if you
want to walk around or sit down, alone or with a group of people. Gener-
ally you gather with friends, family or workmates under the trees. Some reserve their favorite spot already in
the early morning. Then you sit down and relax enjoying food and drinks. There are also groups having BBQ
sets or portable Karaoke players with them. A Hanami can go on until late night. Some places are lit up,

which makes a different and amazing atmosphere. Hanami at ni ght iyozakwaad .l ed @
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Se dopn:
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Here are some of the best spots in Kitakyushu for you to enjoy hanay, Vet 10 clegy, "
Hanami : on M Ang os finisheg | UP
n Ci 0, q 0 COUr yOUI'
(Have also a look at the map on page 9) Save the Psticks andse use yo,,
®Nvirony, n help .,

Mekari Park (Moji - ku)
About 1400 trees, offers great views of the Kanmon Bridge and the Mojiko Retro Area.
Access: From JR Mojiko Station, take the Nishitetsu bus heading for Mekari, getting off at Mekari Koen-mae.

Adachi Park (Kokurakita - ku)
About 2400 trees!
Access: From JR Kokura Station, take the Nishitetsu bus heading for Otaniike, getting off at Kojusan.

Katsuyama Park/Kokura Castle (Kokurakita - ku)
About 300 trees, great spot in the heart of Kokura, with fantastic views of Kokura castle and the surrounding
gardens.

Access: A ten-minute walk from JR Nishi-Kokura Station.

Abeyama Park (Kokuraminami -ku)
About 700 trees, popular area with sakura trees spreading across the skirts of the nearby mountains.
Access: Take the JR Nippo mainline, getting off at Abeyama Koen Station.

Showa Ike Park (Kokuraminami -ku)

About 1200 trees, beautiful park with sakura trees encircling Showa Lake.

Access: Take the Nishitetsu bus from JR Kokura Station in the direction of Showa lke Iriguchi, getting off at
the bus stop of the same name.

Yomiya Park (Tobata - ku)
About 750 trees.
Access: From JR Tobata Station take the Nishitetsu bus heading for Ichieda and get off at Sawami.

Takami (Yahatahigashi -ku)

Here you can also visit the Takami Shrine.
Access: Take the Nishitetsu bus from Kokura Station in the direction of Okura, getting off at Sanjo.

Kawachi Reservoir (Yahatahigashi -ku

About 1000 trees and plenty of nature.

Access: From Yahata Station take the Nishitetsu bus heading for Tashiro, getting off somewhere between
Enteimae and Minami-Kawachi.

Takatoyama Park (Wakamatsu -ku)
About 1800 trees and a nice view of Kitakyushu.
Access: A 20 minute walk from JR Wakamatsu Station.

wh i

ch
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gor the Love of Ram@@

Simply putd | love ramen.
That does sound a bit strange. Perhaps | should elaborate.

Number 1: My love only extends to tonkotsu ramen.

Number 2: When | say love, | don't mean any mere infatuation.
It's more like a borderline obsession.

It started innocently enough. Just this past August, | began my
position as an Assistant Language Teacher with the Japanese
Exchange and Teaching Program. My first day in Kitakyushu, |
had to report to the Board of Education. It was nothing too taxing
thoughd my first task: lunch. On the top floor of the office overlook-
ing Riverwalk, my first meal in Kitakyushu was tonkotsu ramen (in the
cafeteria for a very reasonable 300 yen).

It was love at first slurp. This was not the shoyu ramen | had grown up with. It was on a completely different
scale. It's the culinary equivalent of watching High Definition TV for the first time after years of analog televi-
sion. You were satisfied beforehand because you didn't know any better. But now, you can never go back to
your old TV set; if you do, you'll always remember the superiority of that crisp clarity.

Since that day, I've been to many ramen shops to discover the best that Kitakyushu and the Fukuoka area
has to offer. That first bowl is still one of the least expensive ramens I've eaten (the only one cheaper is Ha-
kata -ya near Heiwadori station at 290 yen a bowl). More commonly, though, | can expect a hearty meal to set
me back a reasonable 500-600 yen. I've been to yatai , dives, chains, and everything in between in my quest
to find the perfect bowl of ramen.

But what makes it so addicting? If one thing's for certain, it's not the smelld | remember the
first time | passed in front of the Lawson next to the entrance of Tanga Market. There was an
odor that permeated throughout the area. The culprit was tonkotsu ramen from a nearby yatai
(which, by the way, has really good negi ramen for 650 yen). Since then, over these past few
months, I've concluded that the smellier the broth, the richer and silkier the taste.

I think what draws me into tonkotsu ramen is knowing that it's quintessentially ours. As | travel throughout
Japan, I'm always asked where I'm living now. As soon as | mention that I'm from Kitakyushu, people always
comment on how good the ramen is. | can't disagreed when | ate shoyu ramen in Kyoto a few months ago, it
just didn't taste right. That's when it dawned on me that I've grown accustomed to the distinct flavor of ton-
kotsu ramen. In stark contrast, shoyu ramen just tasted... well, plain.

Throughout our area, every restaurant has a different opinion and style when it comes to crafting their bowl.
But as our meibutsu , some things will be universal across all of them. We can always order kaedama , and en-
joy an extra serving of noodles to prolong the life of our broth. Furthermore, the broth will always be a varia-
tion on the rich flavor that is tonkotsu . And lastly, it will be amazing no matter where you go.

That being said, I'm still on the lookout for the perfect specimen. Right now, it's Ichiran Ramen , customized
with extra flavor, extra fat, extra garlic, extra onions, and six times the usual spice. What can | say? Some-
times, | need that extra kick and spicy foods are not common in Japan. Ichiran's 6x the spice provides the
right amount of mouth-searing pain while remaining enjoyable.

However, my search is far from over. | can't say I've found the perfect bowl until I've tried them all. There are
still so many shops left to try and styles to be had. Given the limitless number of shops in just Kitakyushu
alone, it will take many meals to finish my task.

Some will say I'm being foolish. Others will say there's no point. I don't care. It's all for the love of ramen.
And as they say, we do stupid things when we're in love.

About the author:
Justin Endo is an Assistant Language Teacher for the Japanese Exchange and Teaching
Program. He currently teaches at Itabitsu Junior High School and Jonan Junior High

: : G School. His main passion is traveling, and he writes about his experiences when he has
“ the time. His blog can be found at http://endQistic.blogspot.com.
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For this edition of Himawari we have interviewed Mr. Fukuda, Manager of the Project Promotion Section at the
Kitakyushu International Association, to give you some insight into the KIA.

Mr. Fukuda, can you please briefly introduce yourself to our readers and explain the role of the Project Promo-
tion Section at the KIA?

My name is Fukuda and 1™ m from the Project Promotion Section. It has been 4 years since
I worked for the KIA, but my work is connected to international relations for almost 15 years
with 4 years of experience going abroad. | really like travelling and recently | especially enjoy
exploring Japan~s countryside by train.

At the Project Promotion Section we provide foreign residents with all necessary informa-
tion about life here and amongst others we also offer communication assistance. Furthermore
the section is involved in creating a place where local residents can easily participate in inter-
national exchange.

We have a couple of new readers who just arrived here in Kitakyushu. What can you tell them about the city?

Well, while riding the JR line you may have already noticed that it is an industrial town with lots of factory
districts. On the other hand, about 40% of the city consists of parkland and green space, so we also have
plenty of nature here. The city weaves the rush of city life with country life, so it”s very easy to live here.

Are there any nice places or special food you can recommend here?

There are so many places | can recommend, but I parti
from Mt. Sarakura and the Kyushu Railway History Museum.

You can also find a lot of great local food here so it”s very hard to make a choice. But as they are famous
iBcl ass gour met disheso throughout Japan | would choose

Do you think the role of the KIA has changed over the years?

The KIA was established to function as a supporting organization to connect administration with local
residents, private organizations etc. and basically this hasn~t changed. But in recent years the number of
foreign local residents has increased and proportionally the supporting activities have. Additionally, the KIA
formerly carried out lots of international exchange activities based at the International Village Center, which
the KIA is part of. But to promote multicultural coexistence and support foreign local residents the cases
where we carry out activities throughout the region have increased recently.

Thank you very much. Do you have a final message to our readers?

Thank you very much for reading Himawari. It is published 4 times a year and provides you with neces-
sary information about living in Kitakyushu and international events in the area. We at the KIA are always
glad to hear your opinion and suggestions so please don"t hesitate to contact us.

gditor s note

Welcome to the Spring 2011 Edition of Himawari i Your Guide to Living and Travelling in Kitakyu-
shu! | hope the new Himawari finds you well. Last winter was quite cold and we also had some snow
here, but hey, now it”s getting warmer and a beautiful season awaits us. A

April marks the beginning of the new school and fiscal year here in Japan so maybe there are also B8
some changes in your life as well. We at the KIA wish you all the best for that and an especially warm &
welcome goes out to the new exchange students and all the other newcomers. Welcome to Kitakyu-
shu!!

If you have any problems or questions about Kitakyushu or daily life in general, feel free to stop
by at the KIA or contact us and we try to do our best to help you. Besides consultation and assistance
the KIA runs a number of events, supports mutual understanding and promotes internationalization;
holds seminars, lectures, language tables and much more. The KIA also has its own library with a media corner and
internet access. Okay, enough PR for the KIA. If you haven™t been here yet, feel free to come over anytime you like.

From this Himawari onwards we offer you the service to send you an email when a new edition of Himawari is
ready. Have a look at our homepage and sign up for our i Hi mawa rma i H S e r and yai&von "t miss any new
editions!

Furthermore, if you want to contribute an article please don"t hesitate to contact us (cir-ben@kitag-koryu.jp).
We are also happy to publish nice pictures you took in and around Kitakyushu and of course we also want to hear
your suggestions and criticism to improve Himawari.

Have a nice spring!! Cheers, Benjamin

cul ar |

Kokur a
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yapanese Language Classes at the University of Kﬁtakyush %

IEAMTILKE S O imakyisiy

Name of program

Target

Positions available

Costs

Dates and times

Venue

Details

Application/
Inquiries

Spring Japanese Course 2011

Children over the age of 15, living in the Kitakyushu area who have re-
cently returned from overseas or foreign people who have residence
status wuntil the end of the course who
Japanese necessary for daily life.

Around 15 per course

15,000 JPY (plus around 5,000 JPY for textbook)

1. Beginners Course 1 (total 41 classes)
April 14th (Thu) i July 27th (Wed)
(three times per week: Mon, Wed, Thu)
2. Beginners Course 2 (total 41 classes)
April 15th (Fri) i July 27th (Wed)
(three times per week: Tue, Wed, Fri)
3. Beginners Course 3 (total 41 classes)
April 18th (Mon) i July 27th (Wed)
(three times per week: Mon, Tue, Thu)
Usually courses are from 10:40-12:10 (though some parts in afternoon)

Kitakyushu University, Kitagata Campus, Building 2, Classroom 209
Kitakyushu, Kokuraminami, Kitagata 4-2-1,
TEL 964-4202 FAX 964-4028

1. The University lecturers will teach systematic Japanese over a short
period of time.

2. A candidateds eligibility for the ¢ as

tervi ew, and the candi datebés submitted
Interview time and date: April 2nd (Sat) 2011, 10:30am onwards.
Interview location: Kitakyushu University, Kitagata campus, Building
2, 2nd Floor, International Common Room.

3. Enrolment in this course does not mean that you can acquire resi
dence status.

4. Please recommend this class to any other foreign residents in your
area.

1. Application period: March 1st (Tue) i March 31st (Thu) 2011
2. Application method: After filling out the designated form, please at
tach proof of your period and status of residence from your alien
registration card (copy is OK), and either send or bring it to the Kita
kyushu University Center for International Education and Exchange.
Application forms are available at reception or on the homepage.
3. Inquiries: Kitakyushu University Center for International Education
and Exchange.
T 802-8577 Kitakyushu, Kokuraminami, Kitagata 4-2-1
TEL 964-4202 FAX 964-4028
E-mail: nihongo@kitakyu-u.ac.jp  URL: www.kitakyu-u.ac.jp
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p-class Gourmeyg

- Have you already heard about B-class gourmet, the new trend in Japa-
nese food culture? If not, then first of all what does B-class in this con-
text actually mean? Don"t make the mistake and assume that it could
have something to do with food of bad quality. It rather refers to cheap
and tasty food loved by the locals. B-class gourmet is that special kind
of food that all the local people know, but if you ask people from a dif-
ferent region they usually have no clue. These dishes are increasingly
finding favor nationwide. Recently events and contests are organized to promote various B-class
gourmet dishes. If a B-class dish finds nationwide favor, it even has the power to support the revi-
talization of local communities. The B1 Gourmet Grand Prix tries to find the best B-class dish and
in this March Kitakyushu hosts the Kyushu B1 Gourmet Grand Prix!

e 2nd Kyushu Bl Gourmet Grand Prix in Koky

At the end of March 2011 you have the great chance to visit the
Kyushu B1 Gourmet Grand Prix here in Kitakyushu! The
event is about finding Kyushu™s No. 1 B-class dish and
the 10 competing participants come from all over Kyu-
shu. Needless to say that Kokura Yaki Udon , a dish A
invented in Kitakyushu, enters the competition for the '@!\\
City of Kitakyushu. The dishes are (amongst others) 7 & "‘
Yakitori from Kurume City, Chicken Nanban from No-
beoka City (Miyazaki Prefecture) and Sicilian Rice from
Saga. This event offers you the great chance to sample
some of the delights of Kyushu™s cuisine and on top of
that there will be 8 famous (noncompetitive) guest organiza-
tions from all over Japan offering their proved and tested B-class
dishes. Amongst them you can try Senbei -jiru from Aomori Prefecture, Kofu chicken offal stew

from Yamanashi Prefecture and no one less than the two time nationwide champion Fujinomiya
Yakisoba (Shizuoka Prefecture) will be appearing, too.

Date: March 26th (Sat.) i 27th (Sun.) 2011
10:00 7 16:00
(Please bear in mind that favorite stalls might
close earlier in case they are sold out)

Entrance: Free
(Dishes cost between 300—~400 JPY)

- Place: Katsuyama Park, Kokurakita Ward

(next to Kokura Castle and the Kitakyushu City
Hall), about 10-15 min. walk from JR Nishikokura
Station or JR Kokura Station.

Inquiries: Kyushu B1 Grand Prix Planning Committee
(093-582-3355)

© 2011 Ai B League Association & Kyushu B -1 Grandprix Kokura Executive Committee
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13th (Sun)
10:00 ~ 15:00
(cancelled in event of rain)

13th (Sun)
10:00 ~ 15:00
(20th in event of rain)

19th (Sat)
10:00 ~ 15:00

20th (Sun)
10:00 ~ 15:00

27th (Sun)
10:00 ~ 15:00

(not cancelled in event of rain)

27th (Sun)
10:00 ~ 15:00

Every Saturday & Sunday
10:00 ~ 16:00
(cancelled in event of rain)

3rd (Sun)
09:00 ~ 17:00
(10th in event of rain)

3rd (Sun)
10:00 ~ 15:00
(cancelled in event of rain)

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

10th (Sun)
10:00 ~ 15:00
(17th in event of rain)

24th (Sun)
10:00 ~ 15:00

Every Saturday & Sunday
10:00 ~ 16:00
(cancelled in event of rain)

3rd-5th (Tue-Thu)
09:00 ~ 17:00

8th (Sun)
10:00 ~ 15:00
(15th in event of rain)

14th (Sat)
10:00 ~ 15:00
(cancelled in event of rain)

Every Saturday & Sunday
10:00 ~ 16:00
(cancelled in event of rain)

¢clea Markets

RKB Housing Park Kokura

Chuo Greenery Park (next to the Kitakyushu

West Japan Recycle People Association
Tel: 092-752-7761
FAX: 092-752-7766

Kitakyushu Recycle Union

Municipal All-purpose Gymnasium), Yahatahi- @ Tel/FAX: 093-651-9245

gashi

Nakagawa Street Multipurpose Hall
(in front of Route Inn Hotel, Wakamatsu
Station East)

RKB Housing Park Kokura

Asia-pacific Import Mart (AIM) 2nd floor

Galleria Square, Kokurakita-ku

Mojiko Retro Plaza, Mojiko station

Shiranoe Wakuwaku Flea Market, On the
premises of Yaron Corporation, Moji-ku

Green Park, Wakamatsu-ku

Gion Arcade, Yahatahigashi

RKB Housing Park Kokura

Chuo Greenery Park (next to the Kitakyushu

Municipal All-purpose Gymnasium), Yahatahi-

gashi

Mojiko Retro Plaza, Mojiko station

Shiranoe Wakuwaku Flea Market, On the
premises of Yaron Corporation, Moji Ward

Green Park, Wakamatsu-ku

Chuo Greenery Park (next to the Kitakyushu

Municipal All-purpose Gymnasium), Yahatahi-

gashi

RKB Housing Kokura

Shiranoe Wakuwaku Flea Market, On the
premises of Yaron Corporation, Moji Ward

Lifelong Learning School Totoro
Tel: 090-5089-3815

West Japan Recycle People Association
Tel: 092-752-7761
FAX: 092-752-7766

Eco Bazaar Planning Committee
Tel: 093-512-3190

Moji Machizukuri 21st Century
Tel: 093-331-2205

Shiranoe Wakuwaku Flea Market Planning
Committee
Tel: 093-341-3322

Green Park Management
Tel: 093-741-5545

Gion Ginten Flea Market Committee
Tel: 080-6411-3681

West Japan Recycle People Association
Tel: 092-752-7761

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

Moji Machizukuri 21st Century
Tel: 093-331-2205

Shiranoe Wakuwaku Flea Market Planning
Committee
Tel: 093-341-3322

Green Park Management
Tel: 093-741-5545

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

West Japan Recycle People Association
Tel: 092-752-7761

Shiranoe Wakuwaku Flea Market Planning
Committee
Tel: 093-341-3322
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Flea Market Travel Details
(DRKB Housing Park:

@Chuo Greenery Park:

(®Nakagawa Street Multipurpose Hall:

@Asian Import Mart (AIM) Building:
(®Mojiko Retro Plaza:
®sShiranoe Wakuwaku Flea Market:

(@Green Park Wakamatsu:

®Gion Arcade Yahatahigashi:

-y
Yukuhashi —City

Three minutes walk north from JR Nishi-Kokura station. Next to the Sumikkusu
Golf Centre.

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

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

Five minute walk from the North exit of Kokura Station

In front of the JR Mojiko Station.

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.

Take the Kitakyushu city bus from Wakamatsu watashiba or Futajima Station
heading for Waita.

A 10 minute walk from JR Yahata Station.

Hanami spots in KitaQ (Please have a look at page 3 for the access details)

©®Mekari Park:

@Adachi Park:

Katsuyama Park/Kokura Castle:
@Abeyama Park:

@®Showa lke Park:

@Yomiya Park:

Takami:

(®Kawachi Reservoir:

) Takatoyama Park:

Moji-ku
Kokurakita-ku
Kokurakita-ku
Kokuraminami-ku
Kokuraminami-ku
Tobata-ku
Yahatahigashi-ku
Yahatahigashi-ku
Wakamatsu-ku
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FREE CONSULTATION FOR FOREIGNERS

Consultation Service for Foreigners @Free Consultation - Specialist
Here we help to solve any problems or worries that foreign resi-
dents may have with life in Japan, or that Japanese people may | Legal Counseling

be having in relation to foreign citizens, by providing important (13:30 to 16:30 every 4th Saturday)
information and links to specific organizations. Consultations are - Mar 26th, Apr 23.nd, May 28th
available in both Yahata and Kokur s” counselor from the Kitakyushu Branch of the Fukuoka Bar

Association will help you with all kinds of legal problems

require reservation. Please feel free to visit, and be assured that . N .
(reservation is required).

your privacy will be respected.

Yahata Kokura Consultation Concerning Immigration Procedures
Kitakyushu International Asso- Kokura Information Office (13.00 to 16:00 every 3rd Sunday)
ciation (KIA J A

! . ) . . o ) - Mar 19th, Apr 16th, May 21th
Consultation imes: 09:30 7 15:00 | Consultation times:10:00 — 1 17:30 || Agmjnistrative specialists will offer advice on procedures such
Languages of consultation: Languages of consultation: h . 8o . £ d h .
English:  Tuesday & Wednesday | English:  Thursday & Friday as changing of visa status, extension of stay, and other Is-
Chinese:  Thursday & Friday Chinese:  Wednesday sues (reservation is only required if you need an interpreter).
Korean: Wednesday Korean: Tuesday & Friday
Tagalog: Tuesday & Wednesday ' Tagalog: Thursday & Friday Psychological Counseling
Japanese: Tuesday i Friday Japanese: Tuesday i Friday (9_30 to 12:30 every 4th Saturday)
Telephone number: 093-671-2606 @ Telephone number:093-551-0055 _ .Mar ZGtH Apr 23nd May 28th
E-mail address: Have a look at the HP as the A clinical h |7 ist .”' ” li f le havi
helpdesk@kitaq-koryu.jp schedule might change in April! GInBEE) [DSCel L Willl @l Goinlling] el (JEuE )

difficulties with relationships, cultural differences, and mental
Address and directions at bottom of page. well-being (reservation is required).

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 HIROB/

Atfter School  -Nihongo Hiroba
After-school classes at Kokura Information for foreign children and parents who wish to study Japanese and work on their
coursework.

@Wwakuwaku  -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!

PLEASE NOTE! y The participation fee and capacity depend on each event. Yy Details may change, please check the schedule.
Y Please 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@kitag-koryu.jp for more details.
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