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“Season of fresh green leaves”

Carp Streamers BY SHIMAMATSUI

Aswe have a Girl’s Day on March 3%, we a0 have aday for boys called Kodomo no Hi in Japan. Held on May 5", it
cdetrates boys’ groath and wishesthem good hedith. 1t has bean condlituted asanationd hdiday since 1948. Whenaboy is
born in the family, carp-shgped flags are prepared for diplaying in their yard every year. They are usudly put out until the

boy turns seven yearsald.

The=e flags usudly condgt of three carp — the biggest black one represents the father and the second big red one
represents the mather, the smal one regpresanting the child. The use of carp gems from an dd Chinese legend that a carp
went up to the sky from therushing water in Ydlow River and became abrave dragon. People wish for ther boystobecome
such agrong and brave dragon. That’swhy the carp hasbecome the symbal of Boy’s Day in Japan. \

Due to today’s cramped housing situgtion in Japan, we often see andl carp sreamers on the bal cony rather than big, tall

onesintheyard, but we dill can ssethemthereinrurd arees
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Samural warrior amor, svords, dall warriorsand Kintarou dalls theincredibly strong and mischievous boy inafdk tae

in Japan, decorate thehouse

Sohavealook at thehappy family carp Sreemersenjoying swimming upsream in the brisk soring breeze.

O-cha (GreenTea) BYHIROMI OHTSUKA

The Japanexe word for teaiis cha, which isusudly cadled o-chawith
an honarific prefix o-. O-chadmog dwaysrefersto green tea,

It was firg brought to Japen from China as a kind medicine in the
eghth century. So green teais good for you. Pegple say that gremntea
kegps down blood pressure and chdesterdl. It dso prevents tegth from
decaying. And it contains plenty of vitamin C that may prevent cads.

Green tea is made from exactly the same plant as black tea. The
difference is in the processing of the leaves. Black tea uses fermented
leaves. Gremn teais firg seamed to prevent feementation and to keep
the green color of theleaves. Then theleaves arerubbed and dried with
warmar.

The temperature of the water is dso different. You shouldn't put
bailing water on green tealeaves like you do for black tea, If you do that
it will rdease too much of the tannin end make it tagte bitter. The ided
temperature of water isabout 70 degress

Unlike black tea, you should never drink green tea with sugar and
milk, and green teais usudly served in a cup (caled Yunomi) without a
handle The mogt palite way of drinking green tealisto had the cup
with onehand and suppoart it from bd ow with the ather hand.

Have you ever tried ochazuke? It isaquick and easy dish of cooked
ricewith hat tea poured on it. We usudly et it with pickled vegetables,
seawead or dried fish etc. Japanese people are very fond of it. Thereare
many sorts of andl packets that contain flaked seasoning for ochazuke
a thesupamarket.

Thefdlowing are somepopular green tees.
[Gyokuro Sen-cha Ban-cha]
Common green teamade of dried leaves
[Houji-cha]
Common green teamade of roasted |eaves (light-brown colored tea)
[Matcha]
Quite hitter green teathat is made by whisking powdered leaves in a
bowl with abamboo whisk. It istheteausad in thetea caremaony.
[Other tea]

Mugi-cha. . .infuson of roested barley

Genmai-cha. ...infuson of roested broan rice

Kobu-cha. . .infusion of dried konbu (akind of kelp)
Fromlong agoit issad that it isasgn of good luck to have atea dalk
floating erect in your tea.cup. Try thet!

Japanese Plum BY SUSUMU YOSHIDA

Japanese plum is a representative plant of Japan aong with the sakura
cherry. In early spring we enjoy its flowers, and utilize its fruits as pickled
plums (umeboshi) and plum liquor (umeshu). It has been believed from a
long time ago thet pickled plums have a bactericidd effect and a soothing
effedt, and a variety of podtive effects such as the recovery of hepetic
function after hangover and the prevention of cancer and aging have come
to be known recently.

Persondly | don’t like umeboshi very much, but sometimes eat them as
atopping of ochazuke when | lose my gppetite in summer. But | do drink
shochu no umewari (didtilled spirit with umeboshi) at [zakaya Umeshu is
known to have a rdaxing effect thanks to its aroma and an antimicrabid
effect that regulates the functions of theintestinesand so on.

There are ds0 some Japanese foods that use pickled plums. The most
popular one is Ume no Onigiri (rice balls with a pickled plum insde it),
which you can find at any convenience dare. Also, you'll see a smdll
pickled plum at the center of the white rice when you buy a traditiond
Japane=e bento lunch box. The gone ingde the plum is so hard that |
recommend you to throw it out.

Behedthier with sour pickled plumsand plum liquor!

May Disease BYSUSUMU YOSHIDA

Have you ever heard of “May Diseass™? Thisdiseese s peculiar to Japan. If
you natice a cdlleague who doesn’t show up in your work place or a sudent
who has become apt to being absent from sthod after Golden Week, they are
probably suffering from May Disease

May Disease is a mentd illness which puts new high schod or college
gudentsand new employessinto an ungable mentd condition, who cannat find
new gods after baing fread from the drain and anxiety resulting from intense
gudy for entrance exams or job hunting. It is said that people with serious
characters who are punctud and introverted tend to be proneto thisdisease.

The symptoms of this illness are amilar to those of depresson such as
dizziness headache or fatigahility. If you have any peogple who may suffer from
May Disease around you, please kegp a gantle eye on them like an angd until
they sort out tharr fedings, listening tothem and so on.
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How to eat Konatsu sy susumu yosHiDa

When ane thinks of fruitsin early summer of Kochi, Konatsu (Citrus
tamurana hort. ex T.Tanaka) garings to mind. Thename of thisfruit varies
depending on the region, such as Hyuganatsu in Miyazaki and “New
Summer Orange” in Ehimeand Shizuoka.

Theway to eat Konasuis unique; ped the ydlow skin of thisdtrusas
you would an gpple after chilling it in the refrigeratar, and don’t forget to
leave the white and sweet pith inside. Then chop it into bite Sze piecesto
et

First Bonito svsusumuyosHipa

As in the haiku, “For the eyes green leaves, Mountain cuckoo, Frgt
bonito”, bonitos that are fished in the arigp season around May have been
highly vaued as “Hrd Bonita” since long ago. Fird bonitos svimming
adong the Black Current appear on seas dose to Japan around January and
movetoward the north dong the Padific Side of thiscountry.

With less fa on them, firg bonitos are popularly esten as tataki
(lightly-roested style). Other ddicious
waysto eat them arein teriyaki syle
friedand o on.

If you cannct eat a
wholebonito, useits
fillets, sold at supemarkets.

Bonito

Azalea Blooming.... sversukosoepa

Everybody loves May’s fine weethe. Do you know some good places
togofor apicnic?

Kochi Prefecturd Makino Batanica Garden islocated on Godai-sanin
Kochi dty. This batanicd park was founded in 1958 for the famous
batanig, Dr. Tomitaro Makino (he was born in Kaochi). Dr. Makino’s
fiddwork coversal Japan, and henamed over 2500 sortsof plant.

In the park, there are over 1500 kinds of trees and flowers planted, so
you can enjoy avariety of flowersthroughout the year. Espedidly, over 15
kinds of azaleabloom from theend of April through the beginning of May.
Surely you will be cured of “May diseese” if you goend your timein the
fresh gren and lrilliant colors of azdea. Why don’t you vist Makino
Batanica Garden?

4200-6, Godai-san, Kochi-chi
TEL 088-882-2601
Open hour: 9:00am~ 500 pm
(dosed on every Monday)
Entrancefee: adult ¥500,
group (over 20 persons) ¥400,
under 18 year-ad free

Earth Day svkekosaro

Earth Day isthe "Day to act for the globd environment”'. The date of
April 22 was st by a movement that garted in 1970sin the United Sates,
and variouseventsarehdd in various places

In Kochi City, this year’s venue has been moved from the Marunouchi
Ryokuchi where it has been hdd up to now to the Makino Botanica
Garden thisyear, on Sunday, May 14.

Thae are alat of events such as Adan syle or French syle lunch
cooking dassss where to reduce garbage you bring your own lunch box,
chopdticks and flask (paticipation expense 1000 yen). Also, a mini
performance of the Genki Seinenkai Tosaben musicd, and higory tours
about the legend of Godaisan will be held. The botanica garden hes a
parking lat, and the Gokoku shrine will be prepared as a temporary
parking lat, and we have prepared a amdl presmt for people who park
their carsand walk to the batanica gardens

Why don’t you spend a warm spring day working for a better global
environment?
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Events and others

Paper carp streamers in Niyodo River

About 200 cdorful and various Szes of carp sreamers made from
non-woven paper, one of Ino toan’s spedidty products swim in the
Niyodo River every year in May. Teke apicture of them from the Niyodo
Bridge Riverboat excursons food makets and tea oceremony
demondrationswill dsobehdd.
Date: Beginning of May
FRace Riversdeof Niyodo river in Inotown

Carp streamer bridging the Shimanto River

About 500 carp sreamers svimming together over the Shimanto River
can be saen every April through May in Towavillage

Thisevent gartsfrom aheartwarming sary in Towavillagein 1973. It
is heard that the boys who were playing softbal sad tha ther carp
sreamers were no longer being put out in ther yard because they had
groan up dready. The young men heard this conversation and collected
the boys carp sreamers and connected them together using rope, then
bridged them over theriver for the boys. Many carp sreame's have been
sentto Towavillagefrom dl over Japan sincethen.
Date April  May
Pace Above Koinobori perk in Towavillage, Kubokawa Town

15™ Anniversary Associated Projects Exhibition
“The river of life, the river of living” Falk phatographs by Hisao Tanabe

To cdelrate the many years that Hisao Tanabe has donated hisvadugble
Kochi fodk photographs to the museum, we presat this memorid
exhibition. The theme addressad in this colledtion of aound 100
monochrome phatographsisthe connection between humansandrivers,
Hogted by: Kochi Prefecturd Museum of Higtory
Dates 29 April 2006 — 11 June 2006
Opening hours. 9am-5pm
Venue Kochi Prefecturd Musaum of Higtory
1099-1 Yawata, Oko-cho, Nankoku City
Open All-Year-Round
Entrance Fes Adults ¥450, Groups (over 20 people) ¥360

Under 18, dissbled free
Inquiries. Kochi Prefectura Museum of Higtory
TEL:088-862-2211

Email: rekimin@kochi-bunkazaiden.or.jp

Expat Column No.2
BY ANNETTE LANGSTONE from England, ALT

""AThousand Good People™

Often, when we foreigners think of Japan, we have pre-conceived
idess of how the Japanee are, invalving Gaisha, or perhaps SUmo! As |
hed only viewed Jgpan (wel, Tokya!) through the news, my no.1 image
was that of the Japanese businessman — wearing a sharp suit, and, on the
arfaceat lead, perhapsalittled oof.

However, | remember ariving in Towa Village, Kochi and being
whisked off to drinking parties Ift right and centre and redlising that
people here were very different from my preconceptions. This redisation
was heightened only a wek later after | was vidently attacked and
hospitdised for amanth.

These people, whom | had only known for one week, dropped
everything to stay by my sde. We couldn’t redly “say”” much to each other
without an interpreter, but just having them by my Sdethewhadetimewas
something that hdped me through that arded more then anything. Far
from being “doof”, they amiled and laughed with me. It was because of
their kindnessthat | fdt | could, and wanted toreturn to that village.

We have worked together now for about a year and a hdf, and
athough we will soon be sparated, and | will return homein uly; | will
adways think of those pegple as my family. | truly beieve that for every
bed person you mest, you met a thousand good ones. | am happy that |
was adleto learn this lesson in Japen and, because of this, my view of the

Japanese has changed grestly.
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