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Awa Life is a Monthly Publication of the Tokushima
Prefectural International Exchange Association

Looking for some fun activities to do outside? Why not go and see the autumn leaves?! We've included
an autumn leaves map in the Events section so you can easily find a place to visit. Or you could just
enjoy reading this issue of Awa Life! There are many interesting articles, such as one about bones and
another article about life in France. You can also learn some more about Japanese culture with our
Reading Corner and Gairaigo section.

For all of those who like writing, please feel free to submit an article to us at any point in time about
basically anything. There are a few limitations though, such as you can’t write about religion, politics,
commercial activities or businesses or anything that we deem inappropriate. But, other than that, we
would be more than happy to receive articles about anything and everything including but not limited
to concerts, lectures, other events, culture, sports, community group information or anything cool that’s
happening in your local community.

We highly appreciate all of your articles and we love reading them. So if that writing bug of yours is
buzzing about, grab a pen or a computer and write and send away! Please send all submissions to our
email:

Your editors,
Sydney and Nico

awalife@gmail.com

Tokushima Prefectural International Exchange Association (TOPIA)
1-61 Terashima Honcho Nishi, Tokushima City 770-0831 JAPAN, Clement Plaza 6F
Tel: 088-656-3303 Fax: 088-652-0616
http://www.topia.ne.jp/
Download a PDF file of awa life or view the online version by going to TOPIA's website!

Editors:
Sydney Bartig and Nico Bohnsack
Contributors This Month:
Isreal Lutes, Mako Kobayashi, Kinuyo Yoshimoto, Lance Kita, Fusa Tamaki and Kazue Inoue
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Tokushima’s Bones: Symbols of Death or Artifacts of Life?

By: Isreal Lutes

I n Japanese mythology, two of the major figures
are lzanagi and Izanami. Among other things,
their story introduces death through a mythical
lens. Like Orpheus in Greek mythology, I1zanagi
follows Izanami to the underworld after she dies.
Also like Orpheus,
Izanagi makes the
mistake of looking
at her while in the
underworld, only to
find she has become
a rotting corpse.
Scholars believe this
story demonstrates
the ancient Japanese
discomfort with death
and corpses.

Yet death, particularly

its manifested

through skeletal remains, has not merely been
a source of dread. Japanese Zen master Ikkyu
writes: “Who will not end up as a skeleton?” He
speaks about the importance of contemplating
our own skeletal structure. His writing was so
provocative because of its uncompromising use
of the skeleton as a reminder that all beings are

united in and through our mortality. As Ikkyu
writes, “Have a good look - stop the breath, peel
off the skin, and everybody ends up looking the
same.”

Ikkyu is not being
morbid. His focus is
on recognizing life’s
temporality as a
prerequisite to living
a liberated life.

With this cultural
context in mind, |
would like to share my
own experience with
animal skulls found in
Tokushima. Following
Ikkyu, | believe
these “symbols of
death” have enhanced my appreciation of the
living, breathing inhabitants that they originated
from. These remains opened up a new avenue
of learning for me. Before moving on, | want to
clarify that all the skulls were from animals that
died naturally. No animals were harmed in the
writing of this article.
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Exploring Tokushima’s nature, | have come across
a number of deer skulls. It is quite easy to tell
the male from the female because the male skull
has two raised protrusions called pedicles, where
antlers attach to the skull. Japanese male deer
shed their antlers every winter and regrow them in
spring. Growing antlers requires a lot of nutrients
and energy; the
antlers can grow up
to 2 inches a week.

What distinguishes
deer skulls? First,
the size. Apart from
boars and bears,
deer are the largest
wild mammals on
Shikoku. Second,
the eye sockets
are located on the
sides of the head,
a common feature
of prey animals allowing for a wide field of vision.
Third, deer have 24 teeth in groups of six for their
upper and lower sets of jaws. Finally, for males,
there are the previously mentioned pedicles.

While exploring with some Japanese friends, one
of them spotted a horned skull in the guard fence
hugging the side of a mountain. This skull looked
like a deer’s skull, but there was something off
about it. Upon further research, | have concluded
that it belonged to a kamoshika, or Japanese
Serow.

The first thing that gave it away was that, while it
had horns, it lacked pedicles. Second, the horns
were small and bent backward. Since the only
other horned mammal | knew of on Shikoku was
the kamoshika, | looked for pictures online. To my
delight, the pictures matched the skull my friend
had found.

| guess the kamoshika died young because the
suture lines (cracks between the cranial plates)
were very clear and appeared looser than the
other larger skulls. This suggested the animal was

younger since suture lines generally fuse later on
as the skull reaches its full size. Another clue that
my specimen was a juvenile was that its horns
remained completely white. Unlike deer, both
sexes of kamoshika grow horns, and they grow
them throughout their lives. As the animal gets
older their horns darken so that younger animals
will have lighter horns
while adults will have
darker ones.

Another skull | came
across while walking
along the river had
sharp teeth and eye
sockets in the front.
This indicated that it
was a predator. The
skull was too large to
be a weasel’s and too
short and rounded to
be a badger’s. That
left fox and tanuki as the likely suspects. From
pictures online and from the fur that was still
attached when | found it, | concluded it was a
tanuki’s skull.

Tanuki are native to Japan. Despite being called
‘raccoon dogs,” they are actually more closely
related to foxes than dogs or raccoons. They play
a large role in Japanese folklore as shapeshifters,
along with foxes. While they are mischievous, they
are generally portrayed as jolly and gullible (e.g.
Pom Poko) as opposed to clever, as is the case
with their cousin, the fox.

Bones are a treasure trove of information about
the living animals that we are and that we are
surrounded by. Far from merely a symbol of death,
| believe that they offer us a means for a greater
appreciation of the life that they are evidence of.

**[llustrations credit to Ryan Esch
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Life in France
By: Mako Kobayashi

hile studying abroad in France, | noticed

some differences between life in France
and life in Japan. Those differences were
extremely interesting to me, and | had a fun time
living in France. Among those differences, the
differences between food and food customs were
especially fun to discover.

[Apéro]

| believe this
is a cultural
custom unique
to France,
but in France
there is a time
known as
“Apéro”. It is
before eating
and similar to
“happy hour”.
Before eating, everyone enjoys alcohol and has
a fun time talking with one another. Among young
people, before heading to night parties, they
spend this Apéro time to drink and talk with their
friends and then head to the party (Soirée). It's
not just friends who partake in this, but family and
lovers as well. While drinking alcohol they enjoy
light snacks, such as fresh vegetables, cheese, or
potato chips.

Additionally, this word stems from the Latin
word “Aperire”, and in French this word means
“ouvrir” (to open). It’s said that its roots come from
enjoying alcohol with herbs and a good aroma
before eating to help with digestion.

[Fromage]

One food famous in France and that French
people can’t live without is cheese. French people
know about many kinds of cheese, and they are
well versed in many different ways to enjoy eating
cheese. One example is “Raclette”. Raclette is
a cuisine often eaten in France and Switzerland
and comes from the French word “Racler” (to
scrape). The cheese is scraped and warmed

over a fire and

then spread over

vegetables, bread,

or meat. One food

that really left an

impression on me

was “Fromage

Blanc”. Fromage

Blanc means

“white cheese”,

and like yogurt

it has a creamy and soft texture. | would add
sugar and fruits and eat it as a desert. There are
many delicious foods in France, but Fromage
Blanc is one that everyone should definitely try.
It's difficult to actually travel to France right now,
so try ordering it online and having a taste! Once
traveling is possible again, definitely head to
France and try the real cheese for yourself!

[Bon appétit]

Have you all heard of the phrase “[Bon appétit]’?
In English this is often translated to “enjoy your
meal”. The Bon means “good” and the appétit
means “appetite”. Speaking of food related
phrases, we have the often used “C’est bon”,
which means “it’'s delicious!”. “C'était bon”
means “it was delicious”. There are also many
other expressions to express that something is
“delicious”. While studying in France | had the
chance to try many French foods. Nearly all the
foods were a new and delicious experience for
me, and there were many times where | would
end up eating too much. | often said “J'ai trop
mangeé!”, which means “l ate too much!”. “Trop”
means “too much”. With all the delicious foods,
it's hard to control yourself, right?!

Reference Site: Prendre I'apéro : le savoir vivre a
la frangaise (mieux-vivre-autrement.com)
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Japanese Culture and Reading Corner: tH5=
By: Kinuyo Yoshimoto
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= Gairaigo Galore
< )LsN— (Silver)

By: Nico Bohnsack

Most of you have probably heard the gairaigo </ JL./\— at some point in Japan, but do you also
know the actual meaning? It would be most logical that </ /L /X— means/stems from the English
word “silver*, either describing the metal or the color. There are indeed situations where </ )L/\—
carries this meaning, such as in the case of bracelets or some other jewelry items (2 JL/N\—J L X
L v k for example). However, in most cases it actually means “senior” and is
often used in combinations with other words. Examples would be <//L/\—%}
% (senior discount), L JL/A—<T—4 v |k (market aimed at senior citizens),
L JLN—7R— L (housing with support services for senior citizens), </ JL/\—
A# 1t > 2 — (employment service center for older people), and such.

But how did it come that < JL /N — is used as the meaning of “senior’?
There is a rumor that the color of the hair many senior citizens have is the
root cause since it sometimes appears like silver. Although it is undeniable
that this association played a big role in contributing to the widespread use of the word, it was
actually not the main reason. When Japan Railways introduced new seats for senior citizens in
1973, silver colored seat covers were the only ones available due to budgetary reasons. JR called
the new seats */JL/\— < — | which then resulted in an increased use of the word </ JL/3— to
conveniently describe things related to senior citizens.
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Awa Shoku: A Brewing Conversation about Coffee

By: Lance Kita

fter living in Tokushima for a total of 17

years (1997-99 and 2006-present), | noticed
that many of my Japanese friends serve coffee
automatically when guests visit their house or
workplace. At first, | thought it was because | was
a foreigner, but when | was working in Osaka in
the early 2000s, most companies and schools
served green tea, and coffee was a choice (“Would
you like coffee or tea?”).

Recent household
consumption
statistics reveal that
Tokushima City was
#5 in coffee/cocoa g
expenditure per
household among
50 major cities
nationwide (2018- ®
2020 average). In
contrast, household
expenditure of tea
was #47 out of 50.
Clearly, a lot of coffee
is drunk at home.

So why coffee? |
talked to Kenji
Sakurai, the third-
generation owner for
the first company to
sell coffee beans in the prefecture. He said that
coffee has been an integral part of Tokushima’s
social culture since the 1930s, when the first
coffee shops opened up in the city. Although
WWII halted the import of beans from 1941 to
1950, there was a resurgence from the 1960s to
the 1980s. In the 1990s, Sakurai’s company made
a push for “office coffee,” encouraging businesses
to serve their visitors coffee instead of tea.

whiskey(!l)...

Sakurai mentioned that coffee was normally had
with lots of milk and sugar. He noted that the
standard 3-gram packets of sugar today used
to be sold in 6, 8, and even 10 gram amounts!
Sugar and dairy were considered pricey
ingredients, so perhaps coffee was a little cup of

Hot or iced; black or with sugar, milk, foam, Irish

luxury.

He referred me to one of the oldest coffee shops
in town, but the 84 year-old owner just shrugged
his shoulders with a smile as he served a glass of
hot cafe au lait. “All | know is we just like coffee.”

| asked an assortment of friends, and the
speculations were fascinating but mostly
conjecture. Maybe German WWI POWSs brought
bread making to
Tokushima earlier than
' other areas. Perhaps
people didn’t like bitter
green tea because
many people drank
smoother Awa Bancha
| tea. Or that rich families
flaunted their wealth
subtly by embracing the
Western-style drink like
their urban peers.

No clear answers
emerged from my
research, so the roots
of this coffee custom
remain as murky as
a dark French roast.
However, the chats with
my friends were fueled by
this caffeinated drink. Many neighborhood cafes,
old and new, serve as mini-community centers.
It's no surprise that the first Starbucks didn’t make
inroads here until 2010, making us one of the last
prefectures to get one.

escape to a cafe with a coffee to fit
your mood.

Why coffee? Grab a Japanese friend, find the
closest cafe, and continue this conversation!
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Japanese Lesson

By: Fusa Tamaki
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Letter from SUKETO NAKAYOSHI

By: Kazue Inoue (Center for Early Childhood Education and Care SUKETO NAKAYOSHI)

he weather has finally become more pleasant

and autumn-like. The COVID-19 situation
has also settled down a bit, but we can’t let
our guard down! Please continue to practice
preventative measures and spend your days
healthy. Additionally, as the weather continues to
grow colder, it becomes easier for people to catch
colds, the flu, or gastroenteritis, so everyone
should be cautious.

This month I'll introduce foods that are good for
when children get sick or have a stomachache.

- When they have watery stool: diluted ionized
drinks, bancha, vegetable broth, miso soup
(diluted), grated apples, thin rice gruel, etc.

- When they have mushy stool: tofu, vegetable
soup, banana puree, mashed carrots or pumpkins,
etc.

- When they have soft stool: rice gruel (water
added to rice and lightly cooked), white meat
fish boiled in soy sauce, chicken tenderloin,
vegetables boiled in soy sauce, bread gruel (water
added to bread and lightly boiled down), lightly
boiled udon, etc.

The firmness of the meal should be about the
same as that of the stool. When they have an

upset stomach, it is best to avoid milk and dairy
products, foods with a lot of fiber, foods with a
lot of fat, or foods that are hard digest. It's also
important to drink fluids to replace the fluids that
are lost due to diarrhea.

<Macaroni Abekawa (2 servings)>

1. Mix 10 g of roasted soybean flour, 8 g of sugar,
and 0.2 g of salt.

2. Place 30 g of macaroni into boiling water and
boil to your preferred firmness. Strain with a
colander to get rid of the water.

3. Cover the cooked macaroni with the ingredients
from number 1 and you are done. If you wait a
while, the ingredients from 1 will become moist,
which is easier for children to eat.
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Events & Memoranda

Miyoshi City Tsurugi (Mima) * Tokushima City
lyaValley Late October —Early November Mt. Tsurugi Middle — * ¥ ¥ Mt. Bizan
Oboke/Koboke Middle — Late Novemnber Late October » Zuiganji Temple
KazuraBridge Early— Middle November (_ Jorokuji
Mt. Ryugatake Late October— ' Early — Middle

4
Middle November 7 November
Mt. Hashikura Middle — Late November . .
Kamiyama (Myozai)
UnpenjiTemple Late October—
Kamiyama Shinrin Park
Early November
Middle Movember

_ Kamikatsu (Katsuura)
. ++4 Tonokawauchi Keikoku

Late October — Early November

Naka (Naka)
Kaiyo (Kaifu) Kono Sekyo
Todoroki Falls Yaridokyo Valley
Early — Late November Ogama Falls
Late October — Middle Navember
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Tel : 090-5120-0065

Mail : h.scorpion.m@docomo.ne.jp
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TOPIA provides consultation on everyday life, education, labor, medical institutions, and disaster
prevention; and information on sightseeing spots to overseas residents and visitors. When necessary,
we will refer you to the appropriate organization that can assist with your needs.Counselling is available
in English, Chinese, Vietnamese, and Japanese. Please note that although every effort will be made,
we may not be able to deal with all cases.
Everyday, 10:00 - 18:00 (closed during the New Year's holidays)
Tel: 088-656-3312 or 088-656-3313 (allows for three-way conversations with an interpreter)




