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Tokonoma 1s an alcove in a Japanese-style room where objects of artistic
appreciation are displayed. Tokonoma can be found in Japanese-style
drawing rooms called zashiki, chashitsu, also known as tea ceremony
rooms.

In an alcove, hanging scrolls are hung and flowers are displayed.

The alcove originated in the Muromachi period from 14th to 16th century
Japan, when the Shoin style was first used. The Shoin-zukuri style is
characterized by a floor covered with an alcove, fusuma, or sliding doors,
shoji screens, and tatami mats, and 1s the basis of today's traditional
Japanese houses.

In Japan, people often sit at banquets in "kamiza, meaning the upper seat
“or "shimoza, meaning the lower seat" seating arrangements, with the
seat closest to the tokonoma being the upper seat, and the seat of honor.
On the other hand, those seated in the lower section near the entrance are
expected to perform various chores. (151)
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Cyukagai i1s Chinatown in English.

Chinatown is an area where ethnic Chinese gather and is found outside of
China. Chinatown is also known as a tourist attraction.

The three most famous Chinatowns in Japan are Yokohama Chinatown,
Nankinmachi in Kobe, and Nagasaki Shinchi Chinatown.

Chinatown 1s home to many Chinese restaurants where visitors can enjoy
authentic Chinese cuisine. A variety of regional food are offered.
Chinatown is a popular destination for a good meal. Visitors can also
enjoy a fusion of Japanese and Chinese cultures. In Nagasaki, these
include Nagasaki chanpon and Sara udon. Nagasaki was the only port in
Japan to be opened during the period of national isolation that lasted
from the 17th to the mid-19th century.

Chinatown offers a unique assortment of stores selling traditional
Chinese goods, souvenirs, art, antiques, jewelry, clothing, and much more.
Chinatown sometimes hosts traditional Chinese festivals and cultural
events, which showcase local culture and entertain visitors. (154)



e E A% (14:00~15:00)

BEAEE. BROHDICEAELI-HET. SAMICAMN > TERSILTEEZHBLLELLN
TWET, AR FIEITBLGYET,

EAEBX KEBEFTFASIYAEL. BETEIN-EZTHRTT . BEABITEDLDNIEHIE
R T, —fRAIICIZBERR., hoEamy, LUV=IF, BGEE SBERENMEDLNET,
EAEIKRTIEZEY., 1990 FRIZOAVEZIVDRARAMNZOTOFE—avIc&YBARRIZEE
UELT=,

BAEZBRDEFICIBEC. AAELYLT IC—RIZEHMERTLEIENIVLETT . £
SLENWEENKIFTLEIDTY,

ZLDANRD. BN DBICEABERELO-HIZHETEPR—/\—T—4 vk, $B55A400E
SIVARRNTTCTHBALEY . XATIEEEINIEFEDEN ZLLGYEXHIZHEOTLDIE
MELAYFELT,

Ehoumaki literary means “blessed direction roll”.

Ehoumaki is a dish associated with Setsubun in Japan, and is believed to
bring good luck when eaten toward the auspicious direction. The lucky
direction varies from year to year.

Ehoumaki 1s a thicker and shorter sushi roll than futomakizushi, or
ordinary fat sushi roll, and is also rolled in nori seaweed. The ingredients
used for ehoumaki vary, and generally include vinegared rice, kampyo,
shiitake mushrooms, egg omelet, and eel.

Ehoumaki started in Osaka and spread throughout Japan in the 1990s
thanks to promotions by convenience stores.

When eating ehoumaki, one must be silent and eat the whole ehoumaki at
once without cutting it. Otherwise, your luck will escape.

Many people purchase ehoumaki at sushi restaurants, supermarkets, and
of course convenience stores to enjoy them on Setsubun day.

Recently, many shops have started to take order of them due to the large
amount of discarded ehoumaki. (152)
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Shirakawa-no-seki was a border crossing point that functioned from the
Nara to Heilan periods, and is thought to have served the function of
regulating the flow of people and goods at that time. From Kyoto, the
capital of Japan, crossing the Shirakawa-no-Seki was the entry into the
Tohoku region. Shirakawa-no-seki became a favorite destination for the
cultural figures of the capital, and became known as "Utamakura".
"Utamakura" 1s a place name which i1s quoted in waka poetry.
Representative poets and haiku poets who visited the area include Noin,
Saigyo, Matsuo Basho, and others, all of whom were leading cultural
figures of their times.

For 100 years, the people of Tohoku have longed to "bring the national
high school baseball championship banner back to their hometowns
beyond the Shirakawa-no-Seki. This dream was realized in the summer of
2022, when Sendai Ikuei High School from Miyagi Prefecture in the
Tohoku region won the championship. (152)
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Taiyaki is a traditional Japanese baked snack that is typically shaped like
a fish. The name "taiyaki" comes from the Japanese words "tai’, or sea
bream which i1s "fish," and "yaki" means "baked" or "grilled." True to its
name, taiyaki is a fish-shaped baked good.

Taiyaki is made using a thin pancake-like batter and is usually filled with
sweet red bean paste, or anko, although various other fillings such as
cream, chocolate, cheese, custard, and more can also be used. The batter
has a thin and crispy texture, while the filling has a sweet and comforting
flavor.

Taiyaki i1s widely sold in Japan, including at street stalls, cafes, and
supermarkets, and it's a popular snack or dessert. Its distinctive fish-
shaped appearance and delicious fillings are enjoyed by many people.
Additionally, the shape of taiyaki can sometimes be adapted to represent
other animals or characters, and special versions are created for different
seasons and events. (154)



@5 E2 Y (14:00~15:00)

"FSUEUT"EWNWSEEIX "glamorous" (AL, O & "camping” (FrT)EH
HEOEREEDTT . JISVEVTIE. 7TOMNTTERZRE L —A T, RETEIRLEAK
BEREITDIRIMNILDFYTTY,

BE.TIVEVT OB REHETUR FYED V) —N\IR  FYUEVTH—0F
EQBEBEENMEAONTEY. ChoDERERISRELGRVE, BX. BEEHRE. ERAON
RIV—LIGE | —BRIGF YO TEIFRLGLRMERBLTVET . £, FIVELT DIGFIE
ZLLWBEARREICHY . XU THBLGETRESNETIOMNTEHCLCTIT(ET(EE LT L
MTEZET,

TJIV0EVT IR, BRREZE LT — AT, RELERREZRHDDIARIZATHHY. TUE
F7EFRCBARICAITTRESATOET , CORFISMNIILDF YU TIE, TINTEREY
SYPAL-HEEZHAEHOE . BERGBRAKBREZIREBLET,

"Glamping," i1s a word which 1s a combination of "glamorous" and
"camping". This is the name given to a "good-to-go nature experience" that
frees travelers from the hassles of setting up tents and preparing meals.
Glamping 1s a style of camping that offers a comfortable and luxurious
camping experience while enjoying the outdoors.

Typically, glamping sites feature full-sized tents, cabins, treehouses,
camping trailers, or other upscale accommodations equipped with
comfortable beds, electricity, heating, and private bathrooms, and other
amenities that set them apart from traditional camping. These glamping
sites are often located in beautiful natural settings and offer outdoor
activities and experiences in addition to the comfortable accommodations.
Glamping 1s popular among those who seek to enjoy the natural
environment while also desiring a comfortable and convenient lodging
experience. It caters to outdoor enthusiasts and tourists, providing a
luxurious way to combine outdoor adventure with a relaxed stay, offering
a blend of nature and comfort. (154)
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Sugidama 1is literally a ball of cedar.

A cedar ball is a sculpture made by gathering cedar leaves into a ball
shape. They are also called sake-bayashi. Green cedar balls are hung from
the eaves of sake breweries to indicate that new sake is ready. This
means "the pressing process has begun.

The custom spread to sake breweries throughout Japan in the early Edo
period.

The cedar balls are usually displayed from February to March, which is
the season of new sake production, and serve as a sign that new sake has
been made this year. When just hung, the cedar balls are still green, but
they eventually wither and turn brown. The green color, from February to
June, indicates the new sake season, the light green color, from early
summer to summer, indicates the summer sake season, and the withered
brown color, from fall, indicates the hiyaoroshi, or cold sake, season.(151)
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The Ogasawara Islands are a group of islands known for their beautiful
natural scenery and rich ecosystems. The Ogasawara Islands are located
in the Pacific Ocean and are part of the Tokyo Metropolitan Government.
These islands are located approximately 1,000 kilometers south-southeast
of Tokyo and have a unique geography.

Civilians reside on two islands, Chichijima and Hahajima.

The Ogasawara Islands are the only islands in Japan that belong to
Oceania in terms of the classification of biogeographic zones.

In addition, because the island has been 1solated from the continent since
1ts formation, the island's creatures have evolved in their own unique way,
and it 1s so rich in precious plants and animals that it is often referred to
as the "Galapagos of the East.

The only way to get to the Ogasawara Islands i1s to take a 24-hour liaison

ship that departs from Tokyo on the mainland only once every six days.
(152)
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"Selfregi" in English 1s "self-checkout." Self-checkout is a technology
commonly used in retail stores and supermarkets where customers can
scan their own items and make payments at self-service registers.
Typically, self-checkout involves the following steps:

First of all, customers scan the barcodes of the items to read the prices
and product information.

Second, after scanning all items, customers make a payment using
various methods, including credit cards, debit cards, cash, or digital
wallets using their smart phone.

Finally, customers receive a receipt after payment, which serves as proof
of purchase and can be retained for record.

Self-checkout offers the advantage of reducing waiting times and making
the shopping process more efficient for customers. In some retail settings,
it may be used in conjunction with staff-assisted checkout options.
Additionally, self-checkout can improve efficiency in stores and optimize
staffing levels.

I believe that the introduction of self-checkout machines will help reduce
labor shortages. (151)
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“Shakkei” or "Borrowed landscape" literally means renting a view.
“Shakke1l” 1s one of the most important elements in Japanese garden
design and landscape architecture. This concept refers to the use of
external scenery or natural elements in garden and landscape design to
create a beautiful landscape or visual effect inside the garden. Borrowing
1s the use of the surrounding landscape to enhance the beauty and
openness of the garden as a whole.

Examples of borrowed scenery include designing the garden so that
distant mountains or bodies of water can be seen in the background, or
utilizing landscape elements as a backdrop. This gives the garden a more
spacious appearance and allows it to be in harmony with the surrounding
nature.

Borrowed scenery is a very important element in traditional Japanese
garden design and landscape creation, and is considered one of the
characteristics of Japanese gardens that seek to harmonize with the
beautiful natural environment. (154)
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The Akita Kanto Festival is a traditional festival held in Akita City in
August. The festival is characterized by the lifting and balancing of a
Kanto (a lantern attached to a pole). The kanto is very large, with many
lanterns attached to the pole.

In this festival, the entire kanto is likened to an ear of rice, and the rows
of lanterns are likened to rice bales, which are placed on the forehead,
waist, shoulders, etc. to pray for a good harvest. It is designated as an
Important Intangible Folk Cultural Asset and is one of the three major
festivals in Tohoku.

It 1s said that the original festival is based on "Nemuri Nagashi," in which
strips of paper with wishes written on them are hung on bamboo branches
or Gojangi trees, which are paraded down the river with the wishes in
their hands to drive away evil spirits and sleepiness in midsummer. (153)
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Sekihan is rice that looks red as the name suggests and is cooked with
beans. Most places use "glutinous rice and red beans” as ingredients, but
this may vary from region to region.

Since it 1s not made of "Uruchi rice," which is commonly eaten as a staple
food, 1t 1s classified as "okowa," which 1s made of steamed glutinous rice.
The color of the azuki is transferred to the boiling water, which is then
absorbed by the glutinous rice, resulting in an overall reddish color.

The boiling water also contains azuki polyphenols and other ingredients
that are good for the body. By allowing the rice to absorb the broth, all the
nutrients from the beans can be taken in, making this a healthy and
delightful Okowa.

In some parts of Hokkaido and Aomori Prefecture, amanatto is used in
sekihan, while in Chiba Prefecture, peanuts, a specialty of the region, are
used. (153)
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“Koji" 1s used in the production of traditional Japanese fermented foods
and seasonings, and refers to a fermentation starter made primarily from
rice. Koji is used in many Japanese dishes, including soy sauce, miso, sake,
mirin, and vinegar.

To make koji, rice 1s first cooked and cooled under appropriate
temperature and humidity conditions to maintain a constant humidity
level.

To the cooled rice, koji mold 1s added. Koji fungi are the microorganisms
needed to initiate the fermentation process and transform the food.

After koji mold is added to the rice, fermentation proceeds at a constant
temperature and humidity. During this process, koji mold breaks down
food components and produces flavors and tastes.

After fermentation is complete, koji is used to make soy sauce, miso, sake,
mirin, vinegar, and other seasonings and beverages.

Koji plays a very important role in traditional Japanese food culture,
influencing many of the tastes and flavors of Japanese cuisine. (153)

14



@®LF(16:30~17:30)

WWFEFZOFFRRTIEIVOTUOTUOTIVIERYFETH, LR ILEHIZHILAFNI
EEIELET . MAFIE. BROVEOREND—HELTEELHFETHY . ZLDEFELEHL
BIZBINTULET,

COFIF 9 HIEICKREEFACICK - TEILSNELz, ACIERAIUEELNSED LIZIIDE
MWIZTBSNTULET,

IWFIE 17 HiLOFEE-REBEICI > TEMEEBTXROMEIZEVWTERINTLE
T, WFITIETEARIEFIENSIZELAHYET A REEEDEL-EMELERDTICIED
BEILTHELONEARELYET,
BEIBEHTIENSPEICLANVDEDE (LW FAERAELIZ, COAIEEIDFEIF
WDEFIEELZATVET,

Yamadera, which translates directly into English as "Mountain Temple,"
refers to Risshakuji Temple in Yamagata City, Yamagata Prefecture.
Risshakuji Temple is an important part of Japanese culture and religion,
and 1s beloved by many believers and tourists.

The temple was built in the 9th century by Tendai Zashu, or
temple's head priest, Ennin. Ennin i1s enshrined in a cliff-top building
called Kaisando.

The temple is mentioned in the travelogue "Oku no Hosomichi" written by
Matsuo Basho, a 17th century haiku poet. There is a mound called
"Semizuka" at Yamadera Temple, which was created by burying a strip of
paper left by Matsuo Basho under a foundation stone and erecting a
mound.

Basho composed the haiku "Shizukasa ya iwa ni shimiiru semi no koe"
(The sound of cicadas on the rocks) in his lodgings. This haiku refers to
the sound of cicadas as "the sound of silence”. (148)
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The term "one-person karaoke" refers to enjoying karaoke alone. While
regular karaoke 1s usually sung with friends or family or enjoyed at
parties or events, "one-person karaoke" is a style of singing enjoyed by one
person alone.

One-person karaoke can be done in a karaoke box, karaoke room, or at
home using karaoke equipment. Singing alone allows you to sing your
favorite songs, practice, and relieve stress. It is also a good way to practice
singing and relax, as you can sing without worrying about other people's
eyes on you.

Karaoke for one is widely accepted as a personal enjoyment and hobby,
and is especially popular among people who love to sing and seek stress
relief. Many karaoke facilities and equipment offer song selections and
settings for one-person karaoke, as it allows one person to relax and enjoy
songs alone. (151)
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Taian-kichijitsu" is one of the lucky days based on the six days of the week
in the traditional Japanese lunar calendar. This term is used when
choosing a day to wish for good luck and success, especially for weddings
and new beginnings.

Taian-kichijitsu 1is calculated based on the lunar calendar and 1is
considered the most auspicious of all good days. It is common to start
something new or plan an important event on a Taian auspicious day, and
it 1s used in many traditional Japanese events and ceremonies.

The importance of Taian-kichijitsu is emphasized on a variety of occasions,
such as choosing a date for a wedding, relocating, moving to a new house,
starting a business, launching a new project, or praying at a shrine. This
1s rooted in the Japanese culture of traditional beliefs and respect for good
luck, and the importance of choosing an auspicious day. (148)
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Udon is a traditional Japanese noodle dish made of white wheat flour.
Udon 1s widely eaten throughout Japan, with different variations and
styles depending on the region.

Udon is characterized by short, thick noodles, usually in a straight-line
shape.

Kake udon is a style of udon served in hot broth, usually topped with
green onions, tenkasu, and other ingredients.

Bukkake udon i1s udon with cold broth, and is popular in summer.

Kakiage udon i1s a style of udon topped with tempura, usually seasonal
vegetables, or seafood.

Kitsune udon is udon topped with sweet and spicy fried tofu.

Niku Udon is udon topped with sweet and spicy meat.

Kamatama udon i1s udon with a raw egg.

Udon is a classic Japanese noodle dish and can be enjoyed at restaurants,
Izakaya, or Japanese style pubs, fast food restaurants, as well as standing
up in train stations or homemade at home. (147)
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Toyosu Shijyo refers to Toyosu Market. Toyosu Market is located in Koto-
ku, Tokyo, and i1s Japan's newest and largest urban central wholesale
market. Toyosu Market opened in 2018 as a new facility, relocated from
the Tsukiji Market in Tokyo.

The Toyosu Market is a central wholesale market that handles a variety
of food and agricultural products, including seafood, fresh seafood,
vegetables, fruits, and flowers, which are supplied to restaurants,
supermarkets, and eateries in Tokyo and surrounding areas. The market
1s also equipped with an auction hall, sorting workshops, and commercial
facilities. General visitors and tourists can enjoy fresh produce at the
market's restaurants and stores.

Toyosu Market attracts many visitors from Japan and abroad, and with
its new facilities and efficient design, it serves as an important center for
food distribution and the fishing industry.

Continuing a centuries-old tradition, Toyosu Market continues to provide
a source of vitality to the metropolis. (150)
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