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Please come to the International Exchange Center 
on the 5th floor of Aiina!

When you want to study Japanese or 
make friends, we have a variety of 
information for life in Iwate.
We have foreign language books, 
textbooks for studying Japanese, and 
videos available for you to borrow. (5 
books at one time for 2 weeks)
There is a Japanese study area.
Free internet is also available.
You can consult about various life 
issues. Hours of Operation 9:00 21:30

Open everyday
(excluding New Year’s and Aiina closures)

International Exchange Center

International Exchange Center
Aiina 5th floor, 1-7-1 Morioka Eki Nishi -dori, 
Morioka, Iwate 020-0045
TEL 019-654-8900  FAX 019-654-8922

Multilingual Supporters offer advice to foreign residents 
living in Iwate so they can live comfortably and not feel 
inconvenienced in their daily lives.
For instance, they can help with interpreting and translation 
regarding hospital check-ins and procedures, education 
system and school rules and events for foreign students and 
their caregivers, license renewals, pediatric checkups, and 
more. If you are having any difficulty with these areas, 
please consult with us at the Iwate International Association.

Multilingual  Supporters

Consultation Day for foreigners

Every 3rd Wednesday

15:00 - 18:00
International exchange center,
5th floor on aiina

Date

Time

Place

Cooperation on the jiengo questionnaire!
Enter for a free chance to win! To enter the contest please 
answer questions 1-3 below, as well as write your name, 
address, telephone number, and “Jiengo English Version 
questionnaire”and send to Iwate International Association 
via postcard, fax, or email. 

We will be giving away a Himalayan World Fair 
Trade Coffee set to 3 lucky winners.

Postmarked by Wednesday, May 1st.
Winning names will not be announced and prizes 
will be sent directly to the winners.

1. Were the articles of use to you?
     ① Very useful ② Somewhat useful 
     ③ Not really useful ④ Not useful at all
     Please explain your reasoning if you chose ③ or ④.
2. What did you find interesting about this issue of Jiengo?
3. Please write down any other comments or requests.

Applications and questions should be directed to us
TEL  019-654-8900

Free private consultation is available in Japanese,  English, 
and Chinese. * Please call in advance to make a reservation.

http://www.iwate-ia.or.jp/
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・

The “World Fair Trade Day in Iwate” will be 
held on Saturday, May 18, in Aiina. There will 
be a film screening, a Fair Trade Café, as well 
as some information and the 
sale of fair trade goods, so 
please come and join in!

HOW TO MAKE MISO
Soybeans have been an important 
food on Japanese tables since olden 
times. Soybeans are also an ingredient 
in condiments like miso and soy 
sauce.
It used to be common for people to make miso 
at home, but now there is not so much of an 
opportunity to do so anymore. 
INGREDIENTS (Makes around 4kg of miso)
 1kg Soybeans 
 400g Salt
 1kg Dry kome-koji (malted rice with the fungus

                                 needed to ferment the miso)
 400-500g Soybean broth
PRELIMINARY PREPARATION
(1) Wash soybeans thoroughly and then soak them 

in 3 times as much water. 
 (In the winter, set them aside overnight, and in 

warmer seasons soak for around 10-12 hours)
(2)  Wash containers in boiling water to sterilize 

them, then let air-dry.
INSTRUCTIONS
1. Heat the water and soybean mixture (1), adding 

water if needed, and boil them until you can 
mash the beans with your finger. (Skim off the 
top of the liquid periodically)

2. Mix the kome-koji and salt. 

May 5: Children’s Day
Also called the “Iris Festival”. We put “May Dolls” 
on display, fly carp banners and pray for the healthy 
growth of young boys.
From ancient times it has also been 
customary to bathe in hot water 
with iris leaves to ward off evil 
spirits. In some regions, iris or 
mugwort is hung from the eaves, 
and ricecakes wrapped in bamboo 
leaves or oak leaves may be eaten.
Today it has become a national 
holiday that is celebrated for little girls as well.

April 29: Showa Day
A day to remember the Showa era (1926-1989), 
when Japan successfully rebuilt itself after a 
turbulent period, and to also think about the future of 
Japan. The birthday of the Showa Emperor.

May 3: Constitution Memorial Day
A day to commemorate the promulgation of the 
Constitution of Japan in 1947. It is a day to look 
forward to the growth and development of Japan.

May 4: Greenery Day
A day to commune with nature and be 
thankful for its blessings, and to cultivate a 
rich spirit.

3. Once the soybeans are softened, drain with a 
colander (set the remaining broth aside) and 
crush the beans. 

4. Once the crushed soybeans have cooled to 
around human skin temperature, mix them with 
2. The mixture will be hard, so mix in the broth 
to soften it to a clay-like consistency. 

5. Form 4 into a lumps around the size of a baseball, 
throw them into a container, and flatten to get rid 
of any air pockets. 

6. If you are using Tupperware, use a paper towel 
soaked in salty water to wipe off the inner walls 
of the container, and then cover the mixture with  
2-3 sheets of plastic wrap. Sprinkle a thin layer of 
salt on top – this limits the growth of bacteria.

7. After three months have passed, turn the 
container upside down and leave it for a day, 
causing the water in the mixture to blend 
throughout the miso. (Alternatively, you can mix 
the miso so that the bottom layer comes to the 
top, and smooth its surface out before sprinkling 
the salt, applying new plastic wrap and storing 
the miso.)

STORAGE POINTS
Store in a well-ventilated place with a consistent 
temperature. Keep in mind that bacteria will develop 
if the container is not air-tight. Check on it 
occasionally. If mold has developed, remove that 
part that has become moldy.
*Leave the mixture to ferment for half a year before 

eating.

DATE: May 18, 2013 (Sat)
TIME: 10:00 - 16:00

TEL: 019-654-8900  FAX: 019-654-8922TEL: 019-654-8900  FAX: 019-654-8922

PLACE: Iwate Citizen’s Plaza and Aiina
Studio, Aiina 4F (subject to change)

PLACE: Iwate Citizen’s Plaza and Aiina
Studio, Aiina 4F (subject to change)

May 2: The Eighty-Eighth Night, 
Green Tea Day

The 88th day from the first day of spring (February 
4). The weather is pleasant with no frost, so this day 
is seen as good for spreading seeds and other 
agricultural activities. This is the best season for tea 
harvesting so the Japan Tea Central Association has 
designated it “Green Tea Day”.

Introduct ion to Japanese Culture

Japanese Food



Guidebook

Requesting submissions
for future issues of Jiengo

Why not submit something to Jiengo? If you have 
information about an international exchange event, 
a lecture or the like, please let us know!

Event & Lesson

Morioka

Language & Test

URL

URL

URL

You can get this pamphlet at the Iwate 

“Protecting yourself during a natural disaster”

language is other than Japanese

“Raise Your Hand” Recruiting Participants

Invitation

Philippine Embassy Passport Services

，

Consultation for Foreign ResidentsMorioka

the respiratory system, the nervous system, 


