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A monthly newsletter for the international residents of Tokushima Prefecture, produced

by TOPIA, the Tokushima Prefectural International Exchange Association.

Lance Kita

Tokushima 1s
known as
“Kansat's
kitchen™

since it supplies a large percentage

of vegetables to supermarkets
there, but little is known of the
niche farmers taking advantage
of Tokushima’s terroir (distinct
climate and growing zones)

to raise unique produce.

The last Sunday of the month
brought me to the banks of the
Shinmachi River in Tokushima
City for the Tokushima Marché
EE<T /U T, where I can
take a gourmet tour of the
prefecture under canvas parasols
while strolling the boardwalk.
The first one appeared just last
December, and already thousands
of people are flocking to this
revolutionary farmer’s market,
including out-of-towners.

A recent visit featured these

random culinary discoveries:
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Toppy - big ballin"and
shot callin’

®
[ ]
W.ﬂ wh' Browsing the bounty of the Tokushima Marché

Farm-fresh eggs at a Tokushima Marche booth, including a "white egg” (light
colored yolk) fed with rice bran

--Dried white and brown
mushrooms: usually sold fresh in
my home country, these develop
a beautiful stock when simmered
with chicken and carrots.
--Habanero hot sauce: did

you know these are grown in

the mountains out west?!
--“White eggs”: chickens fed
with rice and rice bran lay eggs
without yellow in the yolks. Lower
in cholesterol, one restaurant

is already using them to create
white omu-rice (rice omelets).

--Yuzu curd: any British

citizen would lovingly

slather this intensely-citrus
cream over their scones.
--Burger Bar: the Marché Café
section sells ready-to-eat dishes
and baked goods. One shop
tempted me with five different
kinds of Tokushima Burger.

Wipe the drool and read on.
Unlike regular farmer’s markets,
the Marché hand selects their
vendors through on-site visits,
interviews, and a screening process.
The Marché is also committed to

Wander-ful Tabi: Tokushima Marché... continued on page 3
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editor*3s page
Hello readers,

I hope you are all ready for the
coming winter and gearing up to
A & n celebrate the holidays with your loved

ones. If not, where have you been?

Get with the program, sheesh. We have a fascinating
report on the popular monthly Marché event from
Lance's Wander-ful Tabi, as well as an inside look
on Vortis' community involvement, plus Halloween
school visits from a member of the 501st Legion. :D

But let's not forget Irene's recipes, this time
featuring my personal favorite dish: sukiyaki! Plus
another Topizo comic, more J-go lessons and Kazue's
insightful childcare advice.

Take care Tokers, and show some love for your
friends, family, and fellow man! See you in 2012.

Best,
Sarah
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Wander-ful Tabi: Tokushima Marché... continued from page 1

“The Marché
1S...committed to
nurturing their
vendors to create
a community
where customer
and grower can
engage in an
open dialogue
about what
Tokushima

has to offer.”

nurturing their vendors to create
a community where customer and
grower can engage in an open
dialogue about what Tokushima
has to offer. Feedback is given

to help vendors improve their
displays and interactions.

What that meant for me was
that each shop I visited greeted
me with a smile and a generous

#

Each Tokushima Marche uses a unified design concept, from the parasols to

matching crates and shopping bags

sample. Any questions | had were
answered in detail, and there
was always a suggestion for how
to use that plum liqueur (over
ice cream!) or strawberry sauce
(over seafood carpacchio!). In
addition to the week’s veggies,
the Marché always offers
something unusual to taste or

a new ingredient to take home
and play with in my kitchen.

soup stock, stir-fry, or pasta sauce

TOPIA

Where most events don’t want
any competition, the Marché
benefits from its coexistence with
other markets to bring a critical
mass of people to the city center.
Check out the morning fish market
on the other side of the Ryogoku
Bridge, the market in Konya-
machi, and the street food fair
in the nearby shopping arcade.

With gift-giving season right
around the corner, venturing to
the Marché or any local farmer's
market is a great way to get your
shopping done and support regional
agriculture. Check out their website
at http://tokushima-Marché.jp/ for
more information, a list of vendors,
and their online ordering system
called Net Marché. Special thanks
to Saori Sotani for her assistance
and invaluable insights in the
writing of this article. So what're
you waiting for? Take a walk along
the Tokushima Marché and start

your own culinary journey!



vortis veaches out

Sarah Nelson

“As far as perks
of the job go,
this 1s one of
my favorites,”

says Tokushima Vortis defender
Bae Seung Jin as he does his best
impression of a human jungle gym
with a kid dangling from each
appendage. When he's not going
to soccer practice or matches,

Bae, along with his other team
mates, helps teach soccer classes
at local elementary schools in

an effort to raise interest and
involvement in sports around the
prefecture. However this is just
one of many ways that Vortis takes
an active role in the community.

Perhaps unknown to those
unfamiliar with Tokushima’s
professional soccer team, Vortis is
one of the most locally involved
teams in the country, because it
was largely through local support
that they were able to enter the

Bae in Vortis’ dance troupe

Japan Professional Football League
(a.k.a. J. League) in 2004. Since
then they have gradually increased
in popularity and skill, and are
now on the cusp of breaking into
Division 1 of the J. League, or the
major league of Japanese soccer.
There are 38 total professional
teams in the J. League, 18 in the J1
division and 20 in J2. Each year,
the bottom three ranking teams of
J1 and the top three ranking teams
of J2 are switched, and Tokushima
Vortis is currently ranking third

in J2, putting them closer than
ever before to the major league.

Perhaps they’re feeling the love
from the prefecture they devote
so much time to, since Vortis has
hosted and participated in over
200 community events this year
alone. Their activities include
not just soccer classes, but visits
to nursing homes and child
welfare centers, hosting charity
fundraisers, and appearances at
festivals. They even have their own
Awa Odori Vortis dance troupe!

Vortis doesn’t draw the line at
involvement with locals however,
since they are also keen to attract
more of Tokushima’s foreign
population. Five of their own
players are from Brazil and South
Korea, respectively, and it is a
goal not just of Vortis, but of the
J. League’s in general, to use the
universally-loved game of soccer
to further international exchange
between Japanese and foreigners.
“We all come from various
countries, but we should enjoy

Tokushima's professional soccer team
takes an active role in the community

Elizeu mid-match
the things we have in common,
regardless of what language they're
in,” commented Bae at the end of
our meeting. “I barely spoke any
Japanese when I first came to Japan
from South Korea, and there were
many times when I just wanted to
go home. But I studied a lot, set
goals for myself, and found things
that I wanted to do, until it became
a part of me.” Likewise, Vortis
defender and star player Elizeu
Ferreira Marciano reflected nothing
but positivity on his experience as
a Brazilian soccer player in Japan:
“If you open your heart to Japan,

it will open its heart to you; I
always try to get involved and see
the good in my new home, and it
has brought me untold rewards.”

The current season is drawing

to a close with Vortis’ last match
against Fagiano Okayama on
December 3rd, but the new season
will start in March of next year,
hopefully with the increased
fanfare of an official team of the
J1 league. Ganbare, Vortis! égj
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M‘Mfor m mre One ALT's Halloween

school visits

Joshua Fries

“Any time you
see Darth Vader in
an advertisement
for Docomo,

or a group of
Stormtroopers at
a public event, or
Boba Fett visiting
a children's home,
that’s the 501st
Legion 1n action.”

treating”, complete with school-

i Talelh .
Ready to go trick or treating. provided treats. The 5th and 6th

A most of you know, and I fielded questions about year students taught the younger
SHalloween was on how Halloween is celebrated students how to say “trick or
October 31st. It’s a kind of in my home country. Students treat” and handed out treats if they
tradition to dress up as all sorts at one school were even able could say the phrase correctly. It
of creepy, fun, or just plain to dress up and enjoy the full was a fun experience for both the
interesting characters for the Halloween experience (or as children and staff of each school.
occasion. As an ALT from much as can be achieved in an

America, every year when it gets elementary school) by going from I had to teach every class in
close to Halloween time I have to classroom to classroom “trick-or- full-costume, which as some of

teach classes about Halloween and
generally have to wear a costume
as well. This year I decided to do
something special and donned my
Stormtrooper armor. Stormtroopers
are characters from the Star Wars
franchise; iconic, white-armored
soldiers of the evil Galactic
Empire. So as a Halloween
costume, it seemed to fit right in.

The purposes of our Halloween
classes were to have a bit of
fun and to help explain this
interesting Western tradition. We
played Halloween-themed games,

practiced Halloween vocabulary, Coffee break

TOPIA >



you might know, tends to be

a little warm and sometimes
uncomfortable. Nevertheless, 1
soldiered on through the heat and
the difficulties of teaching an
English class with a helmet on.
Despite the somewhat intimidating
nature of my costume, none of

the students acted afraid, but were
rather inquisitive and amused.
Both the students and teachers
responded quite favorably to the
costume, even though most of
them didn't recognize the character.
Many of the students identified my
costume as a Star Wars character,
but only in the sense that it looked
like popular Clonetroopers from
the new Star Wars films and Clone
Wars animated series. For them,

it was very interesting to have an
English class taught by a teacher in
a costume, and for me it was a very

fun experience interacting with the
students. The classes made for some
very cool and interesting pictures.

Some of you may at this point
be wondering why I have such a
costume. The short answer is that
I’m a huge Star Wars fan, but the
reality is a bit more complicated.
I'm a member of an international,
professional Star Wars costuming
group known as the 501st Legion.
The members of this group
specialize in dressing as the bad
guys from the Star Wars series.
Most of the time we do it for fun,
but we also like to get involved in
many charitable activities such as
raising money for tsunami relief
efforts and visiting orphanages. We
also make public appearances and
participate in advertising campaigns
on behalf of Lucasfilm, the creators

of the Star Wars franchise. Any
time you see Darth Vader in an
advertisement for Docomo, or

a group of Stormtroopers at a
public event, or Boba Fett visiting
a children's home, that’s the
501st Legion in action. We don't
charge money for appearances;
instead we request that money
be donated in the Legion's name
to any number of charities.

Worldwide there are over 5,000
members in over 40 countries.
Each member is required to have a
hand crafted, professional quality
costume and be at least 18 years
of age. For me it’s been a very
fun hobby and I’ve enjoyed the
friendships I’ve made as a member.
For Star Wars fans, it’s the
ultimate way to be involved. Q

m ﬁ hr@ A comic by Sarah Nelson

Haha, you
Hey I'm making a i E
Topiana Christmas cake | | know some i Why do
1 ikai Japanese say they say
what's for my eikaiwa A
crackin’? students. womsen:are ), i that?
. _ __| |like Christmas _ ;_
cake. |
No _
reason...
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Irene Wachuga

ade from soy beans, this

healthy and inexpensive
bean curd is a good source of
protein. Momen [firm] tofu and
kinugoshi [soft/silken] tofu comes
packed in water containers. Firm
tofu is easier to handle and is
usually used for grilling, stewing
or frying. The softer type is better
in soups, or chilled and eaten as
is with a little soy sauce. Abura-
age is a deep fried tofu, brownish
and also comes packed in plastic.
Blanch in boiling water to

remove excess oil before using.

Sukiyaki (4 servings)

Ingredients:

350-450g of thinly sliced beef loin
1 block of grilled or firm tofu
150g of ito konnyaku

(string devil’s tongue)

2 naganegi, or Japanese leeks
8 fresh shiitake

mushrooms (medium)

1 bunch of mitsuba (parsley)
4 eggs

Sauce:

60cc or 2 tbsp of sake

Sukiyaki

120cc of soy sauce
80cc of mirin

200cc of water
60cc or 4 tbsp sugar

Preparation:

1. In a sauce pan, combine all
sauce ingredients and bring to
a boil. Set aside (check taste
before adding to skillet).

2. Cut tofu into bite size pieces
(cube firm tofu and put in a
strainer to get rid of excess
water, about 10 minutes).

3. Roughly cut konnyaku

filaments into easy to eat pieces.

Blanch in boiling water for a
couple of minutes and drain.
4. Trim mushroom stems

and cut in half.

5. Slice the leeks diagonally.
6. Cut mitsuba into 3cm lengths.

Cooking:

1. Heat a sukiyaki pot or any
skillet with a flat base. Grease
it well with beef suet and sauté
beef on both sides. When
browned, add the sauce.

2. Push the beef to one side
and gradually add the other
ingredients, taking care not to
overlap or over mix them. When
the food is ready, pick small
portions from the pot and dip
them in raw egg, if you like.

* Add the ingredients in 2 to 3
batches to avoid overcrowding
the pot. Replenish as needed.

* Add the stock as needed. You
don’t have to use all of it.

* Diners can use chopsticks to
take food from the skillet.

* A 2-3 minutes soft-boiled

egg works just as well, if you
can't handle it raw, or are
concerned about salmonella.

* Chicken or pork will

work just as well. égﬁ

awaglot ond classifieds

he literary corner of Awa Life,
TAwagIot, is a combination of
the words "awa" and "polyglot",
which means multilingual. Be it
fiction, non-fiction, prose or poetry;
funny, sad, long or short, we want
your submissions! If you like to
write, then express yourself! Send
submissions to awalife@gmail.com.

TOPIA

There is also a classifieds section

for you, our readers, to post

ads in, but a few rules apply!
The following will not be

posted: Religious, political, or

commercial activities, businesses

searching for clients or employees,

and things the Awa Life editors
deem inappropriate.

But you can totally submit this
stuff: offers to sell or exchange
personal goods, concerts, lectures,
and other event information, cultural,
sporting, and other community group
information, etcetera. If you have
something you would like to share
with the Tokushima community, email
the editors at awalife@gmail.com!



Jppovnese lesson < S DEAE

Fusa Tamaki

This month let’s study levels of formality in Japanese. Try comparing the next three examples.

Ex. 1 Ex. 2 Ex.3
z5iEh LB
[7/\—hTJ [RXEE T RES )
ThVA  BALD CECLE - niC BLLe I£545 U
EHABLERTIOET AL TaEea. omiic  RE R SEQERA. U ?
RKIEWEE ib’(l Z%J L?L_\Pif}}ut Ui?“?b\ i - D/u E'JLLHEEJ" UMF &
hé& 55& \Di?‘ Zb%ﬁ ﬁ*@a %L@%%E RiE ! Bg&l_l ﬁfg‘f N7
TaN <_§I7\]EF*L,LH$B“ Eb‘%&{i ICHIET, o O WA 17< !
fh:BTI.

In the above situations, can you tell how the levels of formality are different?

Ex. 1: Thisis a department store announcement meant for the customers, so it uses a lot of keigo, or honorific
expressions. Let's call this FEKDEX'}" 141V .

Ex. 2: In this situation, instead of using 45, ] at the beginning of words the way we do with keigo, the
speakers end with [~%F 9, ~CTJ1a,] .We'llcallthis [ CF « £ITXEZA)] .

Ex. 3: Finally in this situation the speakers use dictionary, or regular endings. We'll call this rﬁ ﬂ,7\’}" 1.

So what standards do we use to decide what level of formality to speak in?

1. Superior/inferior: We use keigo in accordance with age difference, namely for older people, and at school
students separated by even one grade level use keigo to address their upperclassmen. We also recognize
superior/inferior social relationships, which take precedence over age. Exchanges in the service industry
function off of this as well, when employees at department stores, restaurants, and banks and so forth show
respect for customers by using honorific and humble language to verbally elevate the customer.

2. Inside/outside: When we speak to family members or coworkers, or others in our acquaintance, we use more
familiar language, but for those outside our acquaintance we use keigo.

3. Familiarity: Depending on how well you know the person you're speaking to, your level of formality
changes. For those we have just met we use (858, C9 « T AZ A1) .

Let's practice!

In the following situations, decide what levels of formality would be best to use:

1. You are riding in a taxi. When the driver asks where you want to go, what level of formality does he use?
What level of formality do you respond with? ‘ EE%E ( ). BET ( )

2. You have started a part-time job at a restaurant, and there is another person who started the same day as you.
You hear 1ater on that they are also the same age. What levels of formality do you use before and after you learn
their age? *JJ El ( )N Fﬁb\bb") fe EI ( )

3. A client calls the company you are working at to speak to your superior, who is not there. When you answer
the phone to tell them this, what level of formality do you use? &7 71z ( )

8 TOPIA



4. You are in the tennis club at school. When you tell your upperclassmen that y(ﬂ)l/igcbgnnot make tomorrow's
practice, what levels of formality do you use with each other? & 757z ( ). EE ( )
Reference: HAGEMGEE N L——24 T RY
Answers: 1 —&#rF (BGEAXAIV). Hafc (TT - £ETRXE2AIV)
2—#H BEE/TY « ETREAI). mHi b ofcH (@A 2 1))
3—BHhafc WEAZAIV) 44—k BEERARAIV), KE (EBEEAZAIV)
*You can see examples of the conversations in questions 1-4 on the JTM Tokushima Japanese Network website:

http://homepage?2.nifty.com/jtmtoku/

\etter tvowm suketo hoikven

Kazue Inoue

ast month, some teachers

from the Bunka no Mori
Modern Art Museum came to
Suketo Daycare to teach our
young kids how to draw.

First they looked at various
works of art with the children,
including landscapes, abstracts,
and portraits, and listened carefully
to what the children thought and
felt. Though hesitant at first, the
kids spoke their minds and listened
to what their friends thought, and
became very enthusiastic to speak
and share with each other more. As
the children were gradually drawn
into the world of art, I became
thoroughly immersed myself, and
the pictures the children drew
after were wonderfully detailed,
imaginative works of art.

When you draw with your child,
encourage them to think about
the color, shape, and interesting
aspects of what they want to draw
to produce a rich, concrete image
that will spur their creativity and
make artwork fun and meaningful.

This month's craft:
Paper Plate Bag
1. Take a paper plate, fold

TOPIA

Child care advice
from our friends at
Suketo Daycare!

it in half, and cut it into two
pieces along the fold line.

2. Put the two pieces together
as shown below, so the insides
are facing each other, then
tape the edges together.

3. Tape paper or string on
the outside to make handles,
and decorate the plate to
make a pretty bag!

SHO TOHISHIUNA SOIE 1 OVE ...

Yes, ves y’ all! \\\\\
Put pen to paper\
and submit articles

about the cool stuff
vou get up to, or

submit pieces to Awaglot, the
literary corner, or ads 1o the
classifieds section! Email the

-

editors at awalife@gmail.com,

Peace!
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To post an event of your own, send the details via email to the editors at awalife@gmail.com.

Jitterbug Christmas Party!

~ W ANY N o J—

IIYBZ—=INYTDT V) ASAN—=T 14— ]

The Tokushima Jitterbugs are throwing a Christmas fEEI v 2—N\v TR EWVWIDIERA V5 Z Y ADOFEET,
party, and you're invited! This swing dance group will be DYVAIAN—T 4 —&Z{FWVWET | 18EIcIDEDL Yy R
giving a beginner lesson at 18:00, followed by live music Rz Y. ZL TS, TaAVHY— FRAV R FHIZLED/N
and social dancing as well as some swing performances T+—T VA 19BIETE, 4VRETYATADEES
at 19:00. Come to dance, or just to hang out and enjoy EEIE LATOERERLDT. ES5THHBLIREEL!

the music, and don't forget to don your best holiday . .
AT ERE T N —i*8 SFELY il
digs! Entry is free, but kindly buy a drink at the bar from ABRE G ETH, RHE—HBABRNF L L

the hosts at P. Paradise! &9,
When: December 17 (Sat), 18:00 HEF: 128178 (%)18:00
Where: P. Paradise BFR ©  P.Paradise
Tokushima-shi, Sakae-machi 2-23 EETHRAET2 TH23

Info:  Tokushima Jitterbugs Committee Bad: EEYvAa2—N\y I AEES
Email: hidihime@gmail.com A—Jb : hidihime@gmail.com

. |
Cost: Free! AIERL R

Tour the World Through Live Performances!
BEWNC, B¢, tHRZRLCS/N\NvE—F17T

The Kitajima International Friendship Association is tEBERERXAHRRICKIZRARKELEHZEANRMEL
hosting a Tohoku earthquake restoration event, featuring  T. HRERLZ S/ 7 2B LE T, "EBEZELVAIIV
an array of multicultural live performances, including ODEEEEY., FREE7 7 HOKTEEE, BURCE
English rakugo, Uyghur music and dance, and West A®DINT#—IVADBHYVETDT, ES3FHMLLTEETL,
African drumming! Tickets can be purchased beforenand ~ F47 v MIILEERRRHEDEEEBE L THERH LT,
through members of KIFA.

ABF: 1283 H(L)1400

When: December 3 (Sat), 14:00 Brr . dLEETIIRELERIHEA—IV
Where: Kitajima Library Sousei Hall REE L BRI =k A 91
Kitajima-cho, Shinkirai Minami Koden 91 et LERERSAERS

Info: KIFA

TEL : 090-1172-3584

TEL:  090-1172-3584
AsZ# 0 5001 (2H 600 F4)

Cost: 500 yen (600 yen at the door)

Japanese Lessons at Suketo Hoikuen (free)
BEREEOBEREHRZE (FEX)

When: Every Thursday, 11:00 - 12:00 HE: &EABREH. 11:00 ~ 12:00
Cost:  Free, and child care is also available! ¥ : FEMAE (EH)
Info:  Call TOPIA at M&t: FETET

TEL 088-656-3303 TEL 088-656-3303

10 TOPIA



2nd Annual German House Christmas Market

FT2RFAMYEEDY ) ARAI—T Y b

The German House Christmas Market is an event where
you can enjoy German seasonal foods and wares. There
will be general goods, Stollen Cake, snacks and baked
bread, beer, sausage, mulled wine, and much more
for sale. The German House will be lit up from 17:00 -
19:00, giving it a romantic atmosphere. There will also
be a mini-concert by B's Club, and a children’s railroad
display, making this an event that everyone can enjoy.
Bring your family, friends, or that special someone and
celebrate Christmas at the German House!

When: December 17 (Sat) - 18 (Sun), 11:00 - 19:00

Where: German House - Naruto-shi, Oasacho Hinoki
Higashi Yamada 55-2

Info:  German House

TEL: 088-689-0099

Cost: Free!

TRAYVEEDYV ) ARAR—T v b1 &l ZRRRED K1Y
DMENELSHZANY MTT, RBTIE. FAYDIUR
RAMEIT, Yab—LUTr—F BEFP/INV. E—bIC
V—t—J, hEBDHBT)1—TAVEEHRFTINET,
17:00~19:00 1%, FAYEESA +7v 7L, ORVFY
IVEFHRREEELET, RIFTIE. B sCublc&dZ=5
ATPTELBHERLRABERL. KADSTELETELY
BHATY . RGP, RiE BAL—HEICFrYDREEL
HFELLS !

HEf: 12A17H(x)~12818H(H), 11:00 ~ 19:00
BER:  RAVEER

ISFITH K FET&F R ILE 55-2
F&t: FrVER

TEL:  088-689-0099
AlGH R

Christmas lllumination Contest!

GYUAIR LIV %x—Y 3V KE

There will be a Christmas illumination contest in
Kamiyama for the citizens to design the best light
display. Entries will be judged and the winner will receive
a prize. Come out and enjoy the lights!

When: Mid-late December, 17:00 - 21:00

Where: Kamiyama-cho

Info:  Kamiyama Commerce and Industry Association
TEL: 088-676-1232

Cost: Free!

HILLHRENRICAIVIR—Y 3 VOREEFULIF. IS
BLEAIVIR—YaV%BEL . RLESRAMIVIR—V 3
VICKEZEZET,

BE: 12 AfE~Ta
1ERR . #LET
MEt : FLEEIS
TEL:  088-676-1232
Al E |

17:00 ~ 21:00

Santa Comes from the River!

NHBBH Y 2HPoTL B!

In this event, a boat-full of Santa Clauses will ride
around the Shinmachigawa river in Tokushima city and
hand out 3000 presents to the kiddies!
When: December 23 (Fri/holiday) - 25 (Sun)
18:00 - 21:00
Where: Tokushima-shi

Shinmachigawa river boardwalk
Info:  Shinmachigawa River Protection Association
TEL: 090-3783-2084

Cost: Free!

TOPIA

AN AR, JIIDSHRICES Y Y 20 O0—ZADFibLE
IZ# 3000 RDTLEY b ERFOTP>TEXT,

BEf: 12B23BH(&-#) ~25H(H),18:00~21:00
1BFR . EBET  HEIRE

MEt : HENIZTFEE
TEL: 090-3783-2084
AlGH L ERL )
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Station-front Labor Consultation
ERBIH EtHER S

If you have employment grievances, take advantage of ~ FHfEED b ST HNIE BIFT BSTHHAL T EEL !
this consultation! The Tokushima Labor Association is fEERNBEEXOZEIIERIEZHELT T, BE. &S
offering free assistance from a lawyer or member of the kAN, EREzlx EDHEEREERED b S T IVIC DN THELTPE
Association for unfair dischargement, nonpayment of EESEHEESANEEN SEEDBFEVESLSS=HICEH
wages, job rotation, and other grievances. No application HMLCEEL, BLAHOREESY $HA. SHFUET
necessary, either make an appointment or come directly. BABEABICRT T, EhRTLESRICESZ !
Everyone is welcome! Those with no Japanese ability . N _ .
BAEHNDDSHEWAILEREL BHELIEE WL

must please bring an interpreter. .
When: December 11 (Sun) 13:00 - 16:30 BF: 12A11H(H) 13:00~1630

Where: Clement Hotel Tokushima, 5F @R LAY ERTIVIES. 5F
Tokushima-shi, Terashima Honcho Nishi 1-61 ESTFEARETE1TH 61

Info:  Tokushima Labor Association HE¥ : BERFEHZER

TEL: 088-621-3234 TEL: 088-621-3234

Cost:  Free! AlZE . #R )

Purple Hotline - Women's Shelter Network

The Purple Hotline is a free telephone counseling and consulatation service provided by the All Japan Women'’s
Shelter Network for women and children faced with problems due to the Tohoku disaster, or domestic violence and
other types of abuse. These counselors can provide support and necessary information, so don't hesitate to call.
English-speaking counselors are available Mondays through Thursdays from 13:00 to 19:00.

Dial 0120-941-826, and non-Japanese callers may press 1 for other language options including Chinese, Thai,
English, Tagalog, Spanish, and Korean.

Learn Japanese Online for Free!

“Erin’s Challenge! I Can Speak Japanese” is a free Japanese learning site on which you can have fun learning about
Japanese language and culture. It has video, audio, and tons of other fun content, so join Erin and give it a try!
This program is operated by the Japan Foundation Japanese-Language Institute in Urawa: http://erin.ne.jp/.

TOPIA Closed During New Year's

TOPIA will be closed from December 29 - January 3 for the New Year’s holidays! Please make a note of these days.

Counselllng Service at TOPIA
7’ DI
TOPIA offers a counselling and advisory service to all foreign residents to help with issues involving accidents,

working conditions, housing, visas, international marriage, and more. Counselling is available in English and
Japanese. Please note that although every effort will be made, we may not be able to deal with all cases.

Every day, 10:00 - 18:00
Tel: 088-656-3320 (allows three-way conversations with an interpreter) or 088-656-3303
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