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lwao Maruyama, Domestic Programs Committee

On Saturday February 2, we held an Africa Day in the Shio-Ashiya Exchange
Center. We were blessed with good weather and we had guests arriving steadily
throughout the event. We happily added more chairs to meet the needs of this
busy festival.

In the first part of the event, Mr. Izuru Kimura, Director of the JICA Kansai,
carefully explained the relationship between Japan and Africa in a talk entitled,
“Future of Africa and Future of Japan”. Japan heavily depends on the import of
most of its clothing and a lot of its food stuffs, so Japan is intimately connected
with the world. Africa will develop at a remarkable pace and exchange between
Japan and Africa should be on a reciprocal basis towards the mutual development
of both. Mr. Kimura clearly explained these issues using various data.

During a recess, African merchandise was sold. Popular African curry sold out
quickly after a rush on orders. The Mayor of Ashiya city, Mr. Takashima, also
attended and spoke of his hopes of international exchange based on his
experiences overseas.

When it comes to Africa, we often think of dance and music. In the second part of
the event, Toubabou Kan, a traditional music and dance group from the Republic of
Guinea in West Africa, staged a live show. The rhythms of the performance got the
whole audience involved and everyone had a great time.

At the end of the event, some guests thanked us and told us how much they had
enjoyed the event, we also wholeheartedly enjoyed it too. From now on, ACA plans
to hold more of these various events. Please come and take part next time.

Takako Tanaka, Chairperson, Domestic Programs Committee

On Sunday March 23, after having finally we got through a long and cold
winter, on a warm and fine spring day we enjoyed an aptly named concert,
“Blowing in the Spring Wind” by the “Tea for Two” Trio. They are from the "Tea
for Two" music school in Nishinomiya. Many Tea for Two fans came to the
venue to listen to the concert. The Trio, made up of 3 female musicians, Ms.
Yoko Yamamoto on piano, Ms. Yuko Morimoto on flute and accordion, and Ms.
Kyoko Hashimoto on vocals, were clad in their pink and blue stage dresses.
The stage looked very glamourous.

In the first part, they performed “Sakura” (Cherry Blossoms), “Haru no Ogawa”
(The Stream in Springtime), “Oboro Zukiyo” (Hazy Moonlit Night) and many
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more songs. They made their own original fresh and creative arrangements of the songs. We thoroughly enjoyed their

music.

In the second part, they played “Libertango”, “Sous Le Ciel De Paris”, “Moon River”,

“La Vie en rose” and many more. At the

end, they performed “O mio babaino caro” and “Stand Alone”, the theme music of the NHK TV Drama, “Cloud on the slope”. As
these two songs are loved by many people and are often performed in public, the Trio put a lot of effort into the performance.
The audience sensed their enthusiasm and were impressed by the sincerity and emotion conveyed in the songs.

In response to requests for an encore, they sang the popular song, “Que sera, sera” to mark the end of the almost 2-hour
long entertaining concert. The 3 members of the Trio, Ms. Yoko Yamamoto, Ms. Yuko Morimoto, and Ms. Kyoko Hashimoto,

with their similar names, performed a concert in perfect harmony.

Indian Cuisine

On February 3, the 196th“Let’s Cook and Eat World Foods”:
Indian Cuisine was held. The instructor was Ms. Alankritha
Chandru, the wife of the Consul General of India in
Osaka-Kobe. She was dressed in beautiful traditional
costume. There were many applicants this time and among
the 25 who were selected by lottery, many were attending for
the first time.

The menu was an Appetizer - Khaman Dhokla; Main dish -

Hyderabadi Chicken Dum Biryani; Side dish - Raita (Yogurt
salad); Dessert - Sooji Halwa (Semolina Pudding), and Masala

Chai. The main dish, Biryani, is often eaten on celebratory occasions we were told. She explained jokingly, “Indians
are so busy that they add garlic without peeling it, but today we are going to peel the garlic before adding it.” We
often hear that Indians eat with their hands but they also often use their hands instead of cooking utensils when

cooking.

The participants enjoyed hearing stories about Indian cuisine and were very happy to use many fragrant spices in the
dishes, which gave them aromas of a different culture. We appreciate that Alankritha san even prepared spices as

souvenirs for the participants so that they could cook Indian dishes at home.

Ukrainian Cuisine

The 197th “Let’s Cook and Eat World Foods”: Ukrainian Cuisine
was held on March 24. The instructors were sisters from Ukraine,
Ms. Krokva Viktoriia and Ms.Pshechenko Larysa. Ms. Harui Lyubov,
also from Ukraine, interpreted for us. The menu was: Borscht,
Cabbage Rolls, Vinaigrette Salad and Syrniki (cottage cheese
pancake). The three Ukrainians kindly went around each cooking
table and gave advice on how to cut the vegetables.

Borscht, which is a staple dish, was full of vegetables and was
brightly colored. The umami flavor from the spareribs in the broth
was very good. It was served with black bread which is traditionally
eaten in Ukraine. We also really enjoyed the other light and tasty
dishes.

Thai Cuisine

On April 14, the 198th“Let’'s Cook and Eat World Foods”: Thai
Cuisine was held. The instructor was Ms. Panudda Takeuchi. The
menu was: Fish with curry sauce, Spicy Mushrooms Salad and
Sweet Potatoes simmered in coconut milk. The fish with curry
sauce was made using salmon. The salad made with four kinds of
mushrooms, ground pork, vegetables, chili peppers, garlic, and
cilantro had an addictively delicious spiciness. The sweet
potatoes simmered in coconut milk had a soothing sweetness
that provided relief after the spicy dishes.




