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

Welcome to December! And perhaps more importantly, welcome to kotatsu season! Have ;%:i
you ever tried using a Japanese kotatsu? If not, | hope you get the chance to this winter. A |]
kotatsu is a heated low table combined with a futon. Underneath the table surface is an electric heater.
This way, when you sit (or lay) under the kotatsu, it keeps your legs warm and the heat contained
under the futon. Just be careful not to fall asleep, or you may wake up a little foo warm.

In other news, this is the last edition of Awa Life for the year of 2024! We hope you all have a wonderful
and safe New Years holiday season, and that you come back feel rested and refreshed for January.
See you in 2025!

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,
Riley and Lisa

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!

o

Editors:
Riley Henke, Lisa Knitter
Contributors This Month:
Miyui Okamoto, Rishmita Siyal, Riley Henke, Ai Hattori, Mako Kobayashi, Michi Mori
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Welcome Greetings
By: Miyui Okamoto

HeIIo everyone! It's nice to meet you. My
name is Miyui Okamoto, and | recently
started working at TOPIA.
I’m originally from Fukui
Prefecture, but | moved to
Tokushima in August of this
year. Fukui is located in
the Hokuriku region, right
in the middle of Japan, and
makes up part of the coast
along the Sea of Japan. This
means that our seafood,
such as Echizen crab, is
extra delicious! We also get
a lot of snow each winter
in Fukui, and shoveling it
all is a constant battle. Just
like Tokushima, Fukui is a
peaceful place filled with
beautiful nature, and although
it's a little far, | hope you all
will have the opportunity to visit someday.

At university, | majored in English, and studied
abroad in the Czech Republic. During my time
there, | was able to travel around the different
countries of Europe, experience new cultures and

foods, and get to know the local people. Overall, it
was an incredibly fulfilling experience, and from it
| gained a desire to share
Japan’s culture with the
rest of the world. After
graduating university, |
worked at a Japanese
sake brewery. | know
Tokushima has good sake
as well, so | look forward
to tasting and comparing
the different types!

Since | have only been in
Tokushima for just a few
months now, there are still
many things | don’t know
about the area. If you have
any recommendations for
places to go, things to do,
restaurants, etc. | would
love to hear them! Moving forward in this position,
| hope to be able to support foreign residents of
Tokushima so that they, too, can enjoy a pleasant
“Awa life.” Thank you all for reading, and | look
forward to working with you all!
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Diwali - The Festival of Lights

By: Rishmita Siyal, Tokushima City CIR

iwali, a five-day festival celebrated in India, Being in Japan, | missed my family incredibly

has always not just been a festival, but also an during Diwali this year. But | did get a chance
emotion. People all over India look forward to it so to share my joy of Diwali on 3rd of November,
much that even one of the major parts, cleaning, through workshops, games and a fun dance
also becomes fun. From helping our parents to with the beautiful people | know, and | met for
prepare sweets and snacks from scratch for the the first time. Being able to do that gave me a
whole family, to buying gifts to give not just to new sense of happiness and also pride. | look
friends, but also to co-workers or even to people forward to having fun with everyone here and
you do business with, that's the extent of the Diwali doing as much cultural exchange as possible
celebration. To most of us, the day after Diwali is while | unwrap more of this amazing culture
considered to be a New Year, and hence a new here.
beginning. With this hope and lights, not just in our - Rishmita Siyal, Tokushima City CIR
houses and on the street, but also in our hearts.

Diwali Event Activities
By: Riley Henke

Rangoli making workshop Finished rangoli Diya painting workshop

As a part of the Diwali event that Rishmita organized, there were various activities for participants to try
out relating to the holiday. Here’s a brief description of each of activity and their ties to Diwali.

Lecture: Rishmita CIR gave a presentation on the holiday of Diwali and how it is celebrated in India.
Lantern making: Since Diwali is the festival of light, lanterns are used as decorative items during the
festival to symbolize the victory of light over darkness.

Rangoli art making: Rangoli is an art form in which materials such as rice powder or colored sand are
used to make patterns on a floor or table. We created rangoli on paper using glue and sand.

Diya painting: Diya are small oil lamps that are lit during Diwali. Participants could paint their own diya
to put a small candle in.

Game and snacks: Participants ate sweet and salty snacks from India (soan papdi and khatta meetha)
and drank tea while playing a game similar to bingo called tambola or housie.

Dance: Rishmita, along with other volunteers from various countries, danced to both traditional and
modern Indian music to celebrate the joyful holiday.
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Foods of the Japanese New Year

By: Miyui Okamoto

hat comes to mind when you hear the

phrase “New Years in Japan”? For some, it
may be hatsumode, the first shrine visit of the new
year. For others, perhaps it's the bell that is rang
at temples near midnight on New Years Eve, or
the snowman-shaped kagami mochi eaten during
the season. There is no lack of unique traditions
and culture when it comes to Japanese New Year
celebrations, but among them, the special dishes
eaten during the New Year are indispensable to
celebrating the holiday. This month, | would like to
introduce some of the traditional Japanese New
Year’s food culture.

First is the soba (or buckwheat noodles) that is
eaten on New Years Eve (or XfgH , C_)misoka),
called FH L ZI(X (&L I LZIL) There are
various theories about the origin of this New
Year’s Eve soba, but it is said to have started as
“Misoka soba,” which was eaten by merchants
at the end of each month during the Edo period
(1603-1868). The long, thin soba noodles are
said to represent longevity or a long lifespan, and
because soba is more crisp than other noodles,
it is eaten with the hope that the bad luck and
hardships of the year will break off easily.

Next is the soup dish with rice cake and
vegetables eaten on New Years Day, ozoni. Like

New Years Eve soba, the theories about the
origin of ozoni are varied, but it is said to have
originated in Kyoto during the Muromachi period
(1333-1573). At the time, people used to eat ozoni
stewed with water drawn on New Year’s Day and
cooked over the first fire of the year to wish for
happiness throughout the year. Ozoni ingredients
vary from region to region and from household
to household: round or square rice cakes, soy
sauce or miso flavored, and in some regions not
only vegetables but also meat and fish are added.
In Tokushima, round rice cakes and white miso
usually make up the base, and ingredients such
as carrots, daikon radish, fish paste, and yuzu
are often added. But even within Tokushima itself,
recipes vary widely. For example, in lya, Miyoshi
City, lwa tofu is often used instead of rice cakes.

Next, | will introduce Japanese osechi. Osechi
is not just one dish, but rather a collection of 10-
20 dishes that are packed into a stacked box and
eaten as part of Japan’s New Years. The origin
of osechi is said to be from “sechiku,” which was
introduced from China during the Yayoi period
(710-794). When the harvest was collected at the
turn of the season, the crops would be cooked and
offered up to the gods. This tradition eventually
evolved into what we now call osechi. It is also
said that the need for osechi arose because in the
past, many stores were closed the first three days
of the new year, which made it difficult to get fresh
ingredients to cook with. For this reason, foods
that can last for a few days before being eaten
were purposefully used in osechi. It also gave the
person who does the cooking in the home a few
days break to rest in the New Year. Furthermore,
each dish that makes up osechi has its own
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Foods of the Japanese New Year

meaning. For example, black soybeans are eaten
with the hope to be able to work diligently and
with plenty of energy, and datemaki, an egg dish
made of fish paste, has the meaning of academic
success.

&>

Lastly, | will introduce the seven herbs rice
porridge that is eaten on January 7. The seven
herbs porridge is a custom created by the fusion
of Chinese and Japanese cultures. The seven
herbs of spring (water dropwort, shepherd’s
purse, cudweed, chickweed, henbit, turnip, daikon

radish) are made into a porridge with the hope
that they will keep one healthy throughout the
year. The seven herbs porridge is also great for
giving the stomach a break after eating too much
during the New Year.

As you can see, traditional New Year’s food
culture is still deeply rooted in Japan today. The
New Year’s dishes that | have introduced today
can be purchased at your local supermarket, so
how about trying them out and participating in a
traditional Japanese New Year this year?

Cross-cultural Event at Asutamu Land

By: Ai Hattori, JICA Tokushima Desk

_ GANTAS
IS WEEN IR
WAS UTAMULAT DS

.

On October 20, 224, a cross-cultural
exchange event was held at Asutamu Land
in Tokushima! In this event, areas featuring
classic children’s games from
three foreign countries were set
up. The children participating
were tasked with a mission: In
order to play the games, they had vy
to say “hello” to the staff member
in the language corresponding
with the country on the staff’s
badge. Armed with a stamp card
and world map in one hand, these
kids took on the challenge to use
different languages to play. After
the games, the next activity was

-

RS T

The Africa Booth

to make round badges of flags from countries
all over the world. The event received positive
feedback, with many saying they had “so much
fun!” Thank you to all who participated, and | can’t
wait to see you all at the next event!
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Tokushima Culture and Reading Corner: Yakuo-ji 3%
By: Mako Kobayashi
mEhy T, rmEs
yEY, EEECE, = g;
TO KILTE., BED

~
‘_
\J

+

o
ﬁ

o
NI

ESLFEAE

EAD TEHIE. BERN S REEKIS &Y. T8
AERT BYED. Rod ~
BosIEmTEET, BAER

LY FLES ) DLEA

ACoEMTE. Sbemd KRBT EASTUC OO HEA
CQEHICE, < T4 THEN EHTOETH. Shix. Bk

U&a

12EENTUHET,

pl

0,
m
C)-

=3,

o
.S
R

Sy

-

AY
7

ESTI
= oo

it N op

St
2ok 77 Rt Medie

>,
>

I
;ﬁnio
S

BRI FRETNE BATLTIIO HE Sz BLooemTEET,
F-3ATEAS 4ETEHD BE —#I2 BIFoE% %@t LT ELEIEHTEET,
Vocabulary List

LSKBIES LIKEBLwSE-shLenCsd CwAnly
Eliﬂﬂ:‘ Sh,iglfu%u region @/\-I—/\bﬁ)i;i;i% Shikoku 88 sacred sitgeg/v %L pilgrimage]
E‘ibtower A& main templelit%liiaLding [EB& (T warding off evil  #7F& prayer

& o1 throughout the ye%rﬁ&@ﬁa first shrine visit of tbhfzatl\LwaMquar 2 #F visit toI
a shrine or temple E B ¥ #9 advance reservatiougﬁ*ﬁi&ﬂﬁ vegeterian cuisine

Ioriginal ly derived from the diet of Buddhist monks E#¥ hand-copied sutras

First-person Pronouns Pt. 2 . ]
By: Riley Henke Nihongo Know-it-all

For this month’s Nihongo Know-it-All, we’re picking up where we left off

last month with first-person pronouns (FPP). This time, we’ll be exploring

some more options you may not hear as often in real life, or only hear in

limited circumstances. As a review, there are a very large number of FPPs

in Japanese, and they are used to “convey a variety of subtexts, including

formality level, gender identity, social hierarchy, and psychological distance,” according to a 2019
article from Tofugu (Nakamine 2019).

B% (LAA) : BS can mean many things (myself; yourself; oneself), but it can also serve as a
FPP. It shows humility and is relatively gender-neutral, but was traditionally used more often by men.
Your own name: Using your own name or nickname to refer to yourself is common for children, but
some still use it into adulthood at home with family.

Your family/social role: For example, calling oneself & & & A, when speaking to their children.
This is used when talking to someone younger than you and is most often used with family.
However, when talking to a young child outside of the family, you might use refer to yourself as &1
LA, 8RB A, etc. This is a kind way to apply the child’s perspective to the interaction.

This covers the most commonly used FPPs, but I'll list a few not-so-common examples in case you'd
like to do your own research (you might even hear some of these in anime or manga)!

HL, Bz, BLs, BE/EHE (OAFLY) . | (&), #E (EoL»)
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; Japanese Lesson
[ ~%F 95 T3 | By: Michi Mori

This month, let's focus on the difference between [~% 9 T | when it is connected to an
adjective versus when it is connected to a verb. When connected to an adjective, [ (1> A~
/72 A<%)) % 9 T ] indicates that a person or thing (other than the speaker) appears to
be a certain way, judging from its outward appearance. However, when connected to a verb,

(V¥ T%> % 97 ] is used when the verb is not yet in that state but is expected to be
soon. (Please be careful not to confuse these uses with [(V/ARGE) % 5 C¥) which is

used to convey information that the speaker has heard or read.)

(A conversation between A A and B & A)

A:BEA, Z0a—= b d72720% 9 TT i,

B, &ThBEEIVTT, FEF =} THOE LT,
A WOTTR, Bo, FOEZVARNE S TTL,

B: b, KUF, HOALICF0ET,

In this example, A ¥ A used [H72725% 5 T (v A)) % 9 T toexpress what
they thought or their impression when looking at the coat that B ¥ A, is wearing. In the
next example, [+ X YHHNE ST TV 3 %9 CF) was used by A XA to
express that the button was just about to come off of B X A/’s coat, but had not yet.

Additionally, [V ?‘L#@ % 9 7 can also be used to make predictions about the near

future, such as in the sentence r%\h@%ﬂi% 7Y Z9HTT,)

Now, let’s practice. Add [% 9 T ] to the words in parenthesis and rewrite it on the blank.

D Sic b {in . (&Y E3)

@ Ho. ATCEZ W, b Ty 2 hbhinH L (kb9
® stk kol . ()

@ coYATH . ()

® H0 i he Wohb, (Fah)

® o o L X ICBEIc T & ¢ Ad, (B)

$2CIHOELCIPEOLICIADELCIUHOLLCIGHDELC I 1ED
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Come see the lights this holiday season at
Asutamu Land! With 410,000 lights, this illumination
spectacle is one of the largest in the prefecture.
Special nighttime events will be held, and park
hours will be extended. There will also be a special
shuttle bus to and from Tokushima Station from
December 21-25. Check the website for more
details.

Date and time: November 30-December 29 from
9:30-21:00 (Lights turn on at 17:00)

Location: Asutamu Land Tokushima
Inquiries: Asutamu Land Tokushima

Phone: 088-672-7111
Website: https://asutamuland.jp/

RIBETERMARE ! 1LIXR—2a VI 1TH
o RAT ! BRREKRBAR 41 RO LI r—
VIVIKREREAANV P SARET S
KPFEIHRZELEDHBR I RMEFAEL. 1
ANV MBRYRLUTERLLTEYEY,

FfERRF: 2024511 A30BA(X)~12A298(H)
9:30 ~ 21:00

FRIESET : IREFE HILLALHESE
BHEVEDLYE  BERIHI T AL

Tel : 088-672-7111
URL : https://asutamuland. jp/

The Ikawa Ski Resort Kainayama is opening for
the 2024-2025 season starting December 17,
2024! [kawa Ski Resort Kainayama is Tokushima
Prefecture’s only ski resort, so don’t miss your
chance this season. The resort also offers ski-wear
and equiptment rental, as well as lessons. There is
also a store and a restaurant on the resort. We're
looking forward to seeing you all on the slopes!

Location: lkawa Ski Resort Kainayama, Miyoshi City

Date: Season is planned for December 17, 2024 -
March 9, 2025

Time: Opens at 12pm (noon) on December 17
Inquiries: Ikawa Ski Resort Kainayama

Phone: 0883-78-3003 (during season)
0897-59-0331 (off-season)

EESH—DOREX—15 THINRF—FBIL] AL
Kk 2024 ~2025— XA —TTT DYz
TEDODLUALDO, RU—)L, FTlE. LA +S
VEFRE, AABTHEYICETLLEZSL!

FRESAT : =t FHIIR T 5L

FAER : 2024 £ 12 5178 () 128~
20254 3AR98 (B ¥&E

FRfERSRE - 2024 £ 12 R 17 R 12:00 4 —T >
BEVWEDE : FIRF—i5BiL

Tel : 0883-78-3003 (> — X ¥ f1), 0897-59-
0331 (—X4t)
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This New Years Eve, approximately 1,000 fireworks Z®MD/NAEEIZ, WEZEF B TEXHH 1000 FIT
will be shot into the night sky over Komatsushima & EMNYFEF, T4 F—LIEFEEEXDDS
Port, with a grand finale syncronized to music. R, BN RKEZELELET, KIGEDIC
Alongside the fireworks, there will also be a festival [ERIILY T HOF v F U h—NEHHEEFE,
held with many stalls and food trucks. The festival FEEY R4 TS5 —, EvIdSX—LKE
will feature Awa Odori dance performances, a BRELEELEF T D THEIESZFVHHED
stamp rally, and a bingo tournament. Let’s all have £, €U0 TFEIF S,

a fantastic New Years Eve together!

Location: Komatsushima Port Community Center BA#I5AT : IMABHA &R Tt >4 — kocolo
“kocolo”

Date and Time: Tuesday December 31, 2024 BB : 12 531 B () 16:00 ~ 20:30
16:00-20:30

Inquiries: “Yume” Fireworks Festival Committee HRWL\AhtE : £XR [BEX] RITEES

Phone: 0885-32-3533 TEL: 0885-32-3533
& A A D e BB M g P E R A
.._1,I:-.ll-—!_ k0 -._;l.,l.-l-—‘- L -u_,r.-I.-.l'—r i . ]
- =
Please note that TOPIA will be closed
from Sunday, December 29 - Friday, :
F.o January 3, 2025 for the New Years £
" A holidays. We hope you all have a good e
.. holiday and we will see you next year!
e . =
. :
E t - i - . -:-.

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.
Japanese, English, Chinese: Everyday, 10:00 - 18:00 (closed during the New Year's holidays)
Vietnamese: Mondays, Wednesdays, Thursdays, Fridays, 10:00 - 14:00
Saturdays, Sundays, and holidays, 10:00 - 18:00 (closed during the New Year's holidays)



