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LETTER FROM
THE EDITOR
Hello! Welcome to the September issue of Connect!
We haven’t seen you all since the Tokyo Orientation issue, and what an issue it was! For those of
you who got the chance to get your hands on a copy of all its lovely glossiness, you were treated
to a plethora of information for all living in Japan, participants of the JET Programme or not.
Regardless if you are new to Japan, or if you have been here a while, there was something in
there for everyone! If you didn’t get a chance to grab a copy, then click here!
It’s that time of the year again; summer is drawing to an end, and some of the local festivals
are in full swing. There’s fireworks and, my favourite, festival food. It’s a great time to engage
with your communities, loved ones and friends. Toast some taiyaki and feel those resounding
summer vibes.
If you’ve just moved over; how are you settling in after a most likely busy (and sometimes
dizzying) first month? Despite being busy, this is the first month of your adventures in Japan.
Revel in all it is!
This month’s Connect brings some great stories. From news and events around Japan, to an all
female Taiko group, and a journey through and to fashion (from a close friend of the publication!).
Our food editors have found us some great recipes for you to indulge in, and I would love for you
to let us know how the recipes turn out.
School is back on, and some of us are back at our desks, after a summer of adventures. We’d like
to hear all about them! Get in contact right here.
I wish you a great end to the summer and hope you enjoy all the festivities at hand. Enjoy the
issue and pass it along!
P.S: Keep an eye out for our online content!

PHOTO
SUBMISSIONS

Rajeev Rahela
Head Editor
2nd-year Gifu ALT
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interested
in submitting a
cover photo for
the next issue?
CLICK here for more
information and
to submit your
photos!
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NEWS EDITOR
connect.news@ajet.net
Margaret Pickard
Net cafés are a godsend when flights are delayed, hotels are full, and jet lag is merciless.

EVENTS EDITOR
connect.events@ajet.net
Jennifer Sanchez
Matsuri hopping, one prefecture at a time.
photo - shelby lake
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EVENTS CALENDAR
SEPTEMBER - OCTOBER

1
Sapporo Autumn Festival
11 September 2015 to 4
October 2015
Website
Gonohe Matsuri
4-6 September 2015
Aomori-ken Sannohegun Gonohe-machi Aza
Shinmachi
Website

Block 1

Oirase Shimoda Matsuri
27-28 September 2015
Oirase Town, Aomori
Prefecture
Website
Block 2
Block 5
Block 3

Block 6
Block 9

Block 4

Block 10

Tono Matsuri
14-15 September 2015
Tonogo-hachimangu Shrine,
Tono-shi, Iwate
Kakunodate Festival
7-9 September 2015
Semboku, Akita
Website

Block 7
Block 8

NEWS & EVENTS

Ukiyo-e Masterpieces of
Hiraki Collection
17 July 2015 to 16
September 2015
Sendai City Museum
26 Kawauchi, Aoba-ku,
Sendai, Miyagi
Website
Masamune-kou Matsuri
2015
12-13 September 2015
84 Higasikawahara,
Iwadeyama, Osaki-shi,
Miyagi 989-6471
Website
Japan’s Best Imoni
Festival
20 September 2015
Yamagata-shi Mamigasaki
Kasenjiki near Sotsuki
Bridge
Website
Nihonmatsu Lantern
festival
4-6 October 2015
Nihonmatsu Jinja,
Nihonmatsu, Fukushima
Website

3
Ishioka Festival at
Hitachinoguu Soutaisha
Shrine
19-21 September 2015
Hitachinoguu Soutaisha
Shrine, Ishioka, Ibaraki
Website
Isesaki Fireworks
26 September 2015
6:30pm-7:30
Tokura, Katashina-mura,
Tone-gun, Gunma Prefecture
Website
Niku Rock Festival
10-13 September 2015
10am-10pm
Aomi, Koto-ku, Tokyo
Website
Ikeda Oaza Ikeda Hachiman
Shrine
23-24 September 2015
Ikeda Town, Nagano
Prefecture

18-20 September 2015
Yoita Fire Festival
Center of Yoita City to Tsuno
Shrine
Yoita City, Niigata
Prefecture
Website

Block 11
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4
Fukuro Matsuri
25-26 September 2015
Ikebukuro, Tokyo
Website
O-Edo Soran Matsuri
6 September 2015
Kiba Park, Tokyo
Website
O Sannomiya Autumn
Festival
14-15 September 2015
Hie Shrine, Yokohama,
Kanagawa Prefecture

5
Owara Kaze-no-Bon
01-03 September 2015
Yatsuo-machi, Toyama City,
Toyama Prefecture
Website
Jike Kiriko Matsuri
13-14 September 2015
Suzu City, Ishikawa
Prefecture
Website
Mihama Shinjo Hassaku
Festival
01 September 2015
Hiyoshi shrine
Mihama, Mikata-gun, Fukui
Prefecture
Website
Nagoya Antique Fair
4-6 September 2015
Fukiage Hall, Nagoya City,
Aichi
Website

6
Autumn Moon Festival
at Ishiyama Temple, Otsu,
Shiga
25-27 September 2015
Otsu City, Shiga Prefecture
Website
Iwashimizu Festival
15 September 2015
Iwashimizu Hachiman-gu
Shrine
30 Yawata, Kobo, Yawata
City, Kyoto Prefecture
Website
KINOSHITA CIRCUS in Kyoto
Until 23 September 2015
15 minute walk from Keihan
Yodo Station
Website
British Museum
Exhibition: A History of
the World in 100 Objects
Kobe City Museum
From 16 September 2015
Kobe, Hyogo Prefecture
Website

7
Meoto Iwa
Ooshimenawahari
Ceremony
05 September 2015
15-minute walk from
Futaminoura Station on JR
Sangu Line
Ise City, Mie Prefecture
Website
Ise Jingu Hono Zenkoku
Fireworks Festival
12 September 2015
Miya River riverside, Ise
City, Mie Prefecture
Ise Jingu, Ise City, Mie
Prefecture
Website

8
Hyouge Matsuri
13 September 2015
Takamatsu City, Kagawa
Prefecture
Website

9
Okayama Aki no Sake
Matsuri 2015
18-20 September 2015
Shimoishii Park, Okayama
City, Okayama Prefecture
Website
Aquarium Art: Prayer of
Kingyo
1-3 September 2015
11th floor of Palcela
Motomachi Cred in Naka-ku,
Hiroshima City
Website

Hikohachi Festival
5-6 September 2015
Ikukunitama Shrine, Osaka
City
Website
Moon Viewing Festival
27 September 2015
Sumiyoshi-taisha Shrine,
Osaka City
Website
‘Timber’ Rafting on
Kitayama River
All of September 2015
Kitayama Tourism,
Kitayama Village,
Wakayama Prefecture
Website
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10
Summer Night Zoo &
Botanical Garden 2015
5th/12th September 2015
Fukuoka Municipal Zoo &
Botanical Garden
Fukuoka City, Fukuoka
Prefecture
Website
Fukuoka Higashi-ku
Fireworks
5 September 2015
Higashi-ku, Fukuoka
Kashiihama
Website
Kannawa Onsen Yuami
Festival
21-23 SEP 2015
Onsen-zan, Eifuku-ji, Beppu
City, Oita Prefecture
Website
Ajimu Fair Wine Festival
2015
13-14 September 2015
Shimoge, Ajimumachi, Usashi, Oita
Website

11
Fujisaki Hachimangu
Shrine Grand Festival
20 September 2015
Igawabuchi-machi,
Kumamoto City, Kumamoto
Prefecture
Website
Ara Odori
28 September 2015
Sangasho Jinja Shrine,
Gokase Town, Miyazaki
Prefecture
Website
Okinawa Zento Eisa
Matsuri 2015
4-6 September 2015
Koza Sports Park,
Moromizato, Okinawa City,
Okinawa Prefecture
Website

IN THE NEWS
SEPTEMBER
June 30

July 31

Two people die and 26 are injured on a bullet
train departing from Tokyo after a 71-year
old Tokyo resident sets himself on fire. The
man allegedly moved to the front of the lead
car and told passengers to run before pouring
gasoline on himself and setting himself alight.
The bullet train has enjoyed a relatively
incident-less 50-year history up to this point,
requiring no security check before boarding.
The incident is classified as a suicide. (Source)

Wikileaks releases documents of United
States surveillance on Japanese officials,
banks, and companies extending back 8 years.
VP Joe Biden works to reassure PM Abe
that surveillance was limited due to Japan’s
status as a “friendly country” to the US. The
leaked documents show US was monitoring
Japan’s positions on international trade and
climate change, listening in on conversations
at Japanese ministries, the Bank of Japan,
and the companies Mitsubishi and Mitsui.
(Source), (Source)

July 15
Protests erupt after a special committee of the
lower house approved legislation pushed by
Abe which would allow Japanese troops, for
the first time since the end of the war, to fight
overseas. The proposed amendment, which
is expected to pass both houses, would mark
a departure from the pacifistic constitution
imposed at the end of the war that limited
Japan’s militaristic abilities to defense in
the face of a direct attack. Opposition to the
legislation claim Abe is ignoring the will
of the Japanese public in order to push his
own nationalistic agenda, while Abe urges
the measure is necessary to combat a “rising
China.” (Source)

August 6, 9
Hiroshima and Nagasaki both mark the 70th
anniversary of the dropping of atomic bombs
near the end of World War II, making them
the only two cities in the world to experience
a nuclear attack. Officials, including PM
Shinzo Abe, make appearances. However, Abe
and his recent security bill come under attack
during the ceremonies when other speakers,
including survivors of the attacks, criticize
him for leading Japan “back on the road to
wage war.” (Source)
August 11
Seven people are injured as a US helicopter
crash lands off the coast of Okinawa, where
a large number of US military forces are
stationed. The chopper was conducting a
training mission when NHK video footage
shows it undergoing a “hard-deck landing,”
with part of its tail missing, onto the USNS
Red Cloud. (Source)
photo - illaura rossiter
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OLYMPIC STADIUM
PROBLEMS
MOUNT FOR JAPAN
MARGARET PICKARD (HOKKAIDO)
A f t e r m a k i n g s eve r a l
unsuccessful bids for the
2008 and 2016 Olympics,
Japan finally struck gold
when the International
Olympic
Committee
announced in 2012 its pick
of Tokyo over Istanbul to
host the 2020 Games. While
in recent years, countries
have balked at the task of
hosting the notoriously costly
Games, Japan welcomed the
opportunity warmly with 83
percent of respondents to a
survey by newspaper Yomiuri
responding they hoped Japan
would be picked to host.
Hopes were high for this to be
the world stage on which the
country could demonstrate
the progress made since the
devastating tsunami and
nuclear disaster in 2011,
with 73 percent of survey
respondents also claiming
they expect ed positive
economic effects to come
from the Olympics held in
the capital (1). Japan, being
Japan, came to deliberations
fully prepared with a detailed
b u d get , a n i mp r e s s i ve
stadium plan, the support
of all major officials, and
assurances of security. Japan
was by far the safe pick, and
the International Olympic
Committee recognized this
(2).
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But the Olympic dreams of
Japan have started to dull
this past year amid stadium
woes. Originally slated
to cost 162.5 billion yen
(US$1.31 billion), citizens
were bewildered when
the government suddenly
announced construction costs
for the main arena were
expected to reach as much
as 252 billion yen (US$2.03
billion) (3). Prime Minister
Shinzo Abe suddenly found
himself under pressure
from a population already
disgruntled with the current
economic climate. Soon,
other complaints began to
crop up. Discontent with
the pick of Iraqi-British
architect Zaha Hadid over
a Japanese firm, which has
been bubbling since the
stadium’s unveiling, began to
froth ferociously as the costs
exceeded expectations. Even
the design of the stadium,
characterized by two massive
beams arching across the
top of the structure, has
been snidely compared to
an oversized bicycle helmet.
Critics claim the stadium is
a white elephant waiting to
happen (4).
After several failed proposals
to lower costs, Tokyo
announced in July that Zaha
Hadid’s design has been
abandoned and officials
would begin the search

again from scratch for a new
stadium design (4). Japan’s
difficulties with finding a
design for the main venue
that is both cost-effective
and iconic are not new to the
Olympics worlds. In recent
years, concerns have cropped
up about the true cost of
hosting the Games, with the
most prominent display of
bloated costs for minimal
profit being in the gigantic
empty stadiums left behind
after the torch has been
extinguished.
Japan’s exasperation with the
bloated costs of the stadium
is understandable. However,
these sighs over Olympiansized price tags did not begin
with Japan, with the most
recent $50 billion Olympics
in Sochi blowing past their
initial budget of $12 billion to
receive the unfortunate title
of “Most Expensive Games to
Date” (5). With construction
just beginning and many
more chances of excessive
spending still lying in wait,
especially in one of the world’s
most expensive cities, Japan
may just be beginning to feel
the financial pain that comes
with playing host to the
world’s most famous athletic
event.
photos - margaret pickard

de Meuron (Swiss), Ai
Weiwei (Chinese)

1976 Olympic Stadium
(Montreal)
• Final cost
CDN$770million (from
C$134 million projected
cost)
• Architect: Roger Tallibert
(French)
• Notes: Called a feat of
architectural genius.
Due to the architect’s
stubbornness to the
original design, costs
ballooned and have
earned the stadium
the status of a “white
elephant”. Stadium
construction remained
unfinished for a decade
and was allowed to fall
into disrepair.
• Post-Games use: Used as
a baseball stadium until
1994, hosted tournament
matches for the 2015
FIFA Women’s World Cup
(6)
2000 Olympic Stadium
(Sydney)
• Final cost: AUD$690
million
• Architect: Populous
(America-based)
• Notes: In years
immediately before the
games, Australia’s health
and education budgets
took cuts in order to cover
Olympic costs.
• Post-Games: Most often
hosts rugby matches,
though has also been
used for soccer (football)
games. (7)
2008 Olympic Stadium
(Beijing)
• Final cost: USD$423
million
• Architect: Herzog &
SEPTEMBER 2015

• Notes: Retractable
roof was sacrificed to
maintain costs.
• Post-Games: Has had
trouble attracting events
to the large arena to
justify maintenance costs
($11 million annually) (8)
(9)
2012 Olympic Stadium
(London)
• Final cost £537 million
(from £250 million
projected cost)
• Architect: Populous
(America-based)
• Notes: Noted for using
minimal amounts of
steel and capitalizing
on recycled material.
However, architecturally
has been noted as
underwhelming.
• Post-Games: Currently
under renovation to
become the permanent
home of the West Ham
soccer team. (10)
Sources
(1)

Support Growing for 2020
Tokyo Bid

(2)

Tokyo Wins Bid for 2020
Olympics

(3)

The Making of Japan’s
Olympic Stadium Scandal

(4)

Japan Scraps Tokyo Olympic
Stadium

(5)

The Most Ridiculously
Expensive Olympics Ever

(6)

Olympic Stadium (Montreal)
-Wikipedia

(7)

Stadium Australia -Wikipedia

(8)

Beijing National Stadium
-Wikipedia

(9)

How to Fill an Empty Nest

(10) Olympic Stadium (London)
-Wikipedia
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CULTURE EDITORS
connect.culture@ajet.net
Rayna Healy
Joyce Wan
.Excited about 1. the new team’s first full issue, 2. stuffing my face in Taiwan this Silver Week

FASHION EDITORS
connect.fashion@ajet.net
Elena Galindo
Happy September! Let’s enjoy the shifting seasons & fashions together!
Erica Grainger
A fashionable & entertaining time connecting in Okayama & Tottori with Sabrina & Hannah!

ENTERTAINMENT EDITORS
connect.entertainment@ajet.net
Timothy Saar
Back from a scuba trip to Okinawa and ready to start my first year with Connect!
Regretting not wearing sunscreen. Ouch.
Sabrina Zirakzadeh
First issue with the new team and already I’ve learned something new; that all-female taiko
groups are a thing! How cool!
photo - shelby lake
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FINN’S FASHION
METAMORPHOSIS
PATRICK FINN (TOYAMA)
Pre-Japan
As a slim 5’6” American
man, pre-JET, the selection
of clothing within my
budget that actually fit was
practically nothing. Either
pieces were grossly oversized,
or ridiculously expensive
high-end brands. As a result,
I settled with a few trusty
reliable brands, but I was
still limited to the basics.
Solid,
simple
pieces
dominated my closet, with
no patterns, no statement
pieces, nada. Instead, I trotted
around town in one colored
t-shirts, the occasional button
up, grandpa sweaters, and a
pair of Converse - how boring!

Shopping Suggestions

Now, I’m not necessarily
complaining, as basic pieces
are essential to any wardrobe
and I even miss my grandpa
sweater collection, but every
now and then I want to
experiment a little.

The following are some
of my “go to” stores when
shopping in Japan. It’s
entirely acceptable to mix
up more expensive basics
with trendier, fast fashion
pieces. Your wallet will
highly approve of this as
well.

The JET Years

Cheap

After four years in Japan, I can
happily say goodbye to those
days. There’s a much larger
emphasis on men’s fashion
here, and doing something as
simple as people watching in
Shibuya can be inspiring. You
can easily absorb the local
Japanese fashion culture,
especially if you’re already
interested.

• GU
• SPINNS
• WEGO
Moderate
• BOYCOTT
• Muji (無印良品)
• TK

With dedicated shops for
men, floors of department
stores (R.I.P. my beloved
O1O1 City in Shibuya), and
even entire buildings, the
multitude of shops devoted
to men’s fashion can make
you weep tears of joy. There’s
also interesting, affordable
clothing for slimmer fits, such
as for someone like me.
These factors have given
me the opportunity to play
with a variety of patterns,
cuts (intentionally oversized
pieces are my recent favorite),
and accessories. Work attire
is somewhat formal, but I’m
not deterred from wearing
tacky, half sleeved floral print
button up to liven things up.
Mind you, I still wear basic
pieces because it’s my style,
but now I have the option to
add eccentric pieces to mix
things up.

Expensive
• COMME ÇA

Shibuya Style
Shibuya, with its hoards of
men wearing a mix of high
and low-end pieces, western
and Japanese designers,
and accessories for days, has
been especially influential.
モードスタイル (Mode Style),
a common fashion aesthetic,
drew me in immediately.
Monochromatic
basics
using different textures and
patterns quickly appealed to
me as I often lacked a color
pallet - even in the States.
Intentionally of course,
as I’ve always felt black,
white, and grey pieces are
classic essentials with more
versatility.
Praise My Waves!
Clothing isn’t the only way
my style has changed since
coming to Japan. I’ve also
learnt to accept my naturally
wavy hair. In America, most
salon styling books are for

short, cropped hair, or straight
hair. Not Japan! Gracing the
pages of fashion magazines,
like CHOKiCHOKi, are men
with medium to “long” hair
in various styles, colors, and
even perms. Perms galore!
No longer did I feel ashamed
of my hair when it grew
out and revealed it’s true
texture. I’m not a flat iron
slave anymore. I can embrace
what I was born with, finally
accepting my naturally wavy
hair.
I’m now possibly entering my
last year in Japan, and I’ll
definitely miss the fashion
scene and all that it’s taught
me. Whatever happens,
I’ll be more confident than
ever with my personal style.
I’m planning to stock up on
essentials during one last
major shopping spree before
leaving Japan.

• SHIPS
Accessories
• aquvii TOKYO

pops
of color
compliment
basics

patterns
can liven up
work

photos - patrick finn
coral shorts compliment the pocket
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urban cameo warrior

play with patterns at work
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masks can be accessories too

ARTS & CULTURE

19

A T-SHIRT AFFAIR

SUN AND FASHION IN IZU
ELENA GALINDO (SHIZUOKA)

In Japan there’s no shortage of summertime
events — including ones for fashion. During
August, visitors to Imaihama (one of a
myriad of beaches that line the Izu, Shizuoka,
peninsula) are able to delight in “AT THE
TAVES IN”; a quirky t-shirt fair featuring 13
unique designs presented at BAR ANAGURA,
an atmospheric seaside izakaya.
The featured t-shirt designs come
from the minds of 13 very diverse and
creative personalities, from legendary

menswear designer Takahiro Miyashita
(TAKAHIROMIYASHITAthesoloist)
to
ANAGURA’s very own proprietor, Rameo.
Other designs come from an assortment of
designers, models, actors, and artists.
As summer comes to an end and we return to
the real world, let’s look forward to many more
fashion-related events from all over Japan.

AT THE TAVES IN presented by ANAGURA
Izu Peninsula, Shizuoka Prefecture
17:00~24:00, 8.1-8.31
One
can never
have too
many
t-shirts

LEVEL UP

GETTING INVOLVED IN
JAPANESE CLUBS
Your time in Japan is what you make of it. JETs are often busy
with work obligations on the one hand, and events with other
JETs and foreigners on the other, making it easy to fall into a
social rut with little motivation to expand your circle. However,
to do so would be to miss out on the pool of rich experiences
that opens up when you make connections in your community.
Even though making friends in a new country can seem
incredibly daunting at first, regardless of your familiarity with
the language or culture, we’ve all done it and we know you
can too! For this article, we’ve invited some senpai to share
their stories of integrating into the local community, all while
learning amazing new skills. One of the best ways to meet
people in your community and have a hands-on experience of
Japanese culture is to join a regularly meeting club, class, or
“circle” as it is frequently called in Japan. Read on to discover
how these five contributors got involved in fun and rewarding
cultural activities.
Kimono Club
Catrina Caira (Hokkaido)
Learning to wear a kimono
is more difficult than
you might think. It takes
years of dedicated practice
to put one on properly. Your
local kimono club or school
can help start the interesting
learning process. There are
many pieces to a kimono, but
thankfully, in Japan, most of
them can be acquired at your
local second hand shop. I was
interested in learning about
kimonos but it took some
time to find an actual kimono
club. I asked at community
centers and talked to CIRs in
my area (who told me about
schools nearby, but they only
spoke Japanese).

I started complementing
locals wearing kimonos at
festivals and asked them
where they learned the art.
This eventually led me to
my local women’s circle.
The teacher speaks a little
English and I speak a little
Japanese, but most of the time
gestures are enough. Now
I get complemented on my
kimono and yukata wearing
when I go to festivals, and
I even got to wear a kimono
to a wedding for a co-worker.
Persevering till you find what
you are looking for can be
hard, but it is totally worth it
to try something new.

photos - elena galindo
izufornia by rameo
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new wave by takahiro miyashita

beautifully worn kimono
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Calligraphy
Patrick Finn (Toyama)
For the past four years I’ve
been attending calligraphy
classes a few times a month in
my quaint little city. I wanted
to do calligraphy before
coming to Japan, and after
seeing some of my elementary
students’ work, I mentioned
to my co-worker that I was
interested in trying it. Next
thing I knew, I was given her
son’s childhood calligraphy
set, introduced to the local
calligraphy sensei, and was
writing my first kanji set:
一三 (ichi san).

calligraphy of a 初段

Calligraphy gave me the
opportunity to meet amazing
people who I wouldn’t have
otherwise met. My sensei
goes out of her way to make
sure we all leave with
snacks (chocolates for me) or
homemade dishes, and other
members always inform me
of local events. Calligraphy
is also a great conversation
starter with other Japanese
people.
Moreover, I feel a sense of selfsatisfaction, especially with
calligraphy being a righthanded activity, and I’m a lefthanded サウスポー (sausupa-)
as they say. I’ve done different
writing styles, had my work
printed in the local monthly
publication four times, and
am currently ranked as 初段
(shodan), or the equivalent
of an elementary license.
Calligraphy demands quite a
bit of patience, detail, and…
money. However, as I look
at the work I’ve done, I can’t
help but feel proud.

mira’s japanese pottery
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Pottery
Mira Richard-Fioramore
(Saitama)
I came to Japan four years
ago on a student exchange
program to live in Osaka for a
year. As part of the program,
I was able to take a pottery
course. I fell in love with
making handmade pottery
and set out to find a studio
when I joined JET. After
searching on asoview.com, a
website that offers cultural
activities all over Japan, I
found several pottery studios
and decided to check out
two of them. Pottery studios
usually offer trial sessions
(taiken ko-su), and for 2,000
yen I was given two hours
to make whatever I wanted.
Depending on the studio,
you can choose to use an
automatic wheel or a manual
wheel. If you enjoy your
experience, the studio will
let you know about long-term
courses.
I love how easily handmade
pottery can be incorporated
into everyday life. Your food
looks and tastes better when
proudly served in dishware
that you made by hand.
Pottery can also be used as
flower pots, decorative bowls,
teapots, or containers for your
spices. I decorate my house
with the pieces I make, and
they give my place in Japan
a homey feel. I also give them
out as gifts. Handmade gifts
are always more intimate and
impressive than store-bought
ones.

Koto
Amanda Horton (Kyoto)
When I found out I was
coming to Japan, I knew
that I wanted to learn a
Japanese instrument. I
eventually decided on the
koto because I felt that it had
a very beautiful sound. The
koto is a 13-stringed, large
wooden instrument played
while kneeling or sitting and
is often used for traditional
wedding ceremonies.
I found out about the koto
after moving to Kyoto. A
friend came to visit and we
wanted to try something new,
which ruled out most of the
more mainstream Japanese
cultural activities. I came
across Soushunan, a koto
experience in an old Kyoto
townhouse. We went along and
learnt to play the infamous
‘Sakura’ under the guidance
of the wonderful Harumi
Shimazaki, a professional
koto player. Afterwards we
enjoyed tea together and she
taught us about the origins
of the koto. A few days later
I received an email asking
if I’d be interested in taking
regular lessons. Harumi
Sensei wanted me to fulfill my
dream of learning a Japanese
instrument and help me
make wonderful memories in
Japan. I readily agreed.
I’ve been learning for one year
now. In that time I’ve played in
concerts and met many other
musicians. Playing the koto
has opened up a hidden side
of Kyoto, unseen by tourists.
Harumi Sensei is always very
kind to me and makes me feel
like part of the family. I feel
like I’m getting to know Kyoto
and Japan better through the
koto, and when I leave I will
have an invaluable new skill
SEPTEMBER 2015

to remind me of my time here.
Taiko
Rachel Davidson (Hokkaido)
I didn’t think it was possible
to practice a musical
instrument and enjoy a
vigorous workout all at the
same time until I began
playing taiko (aka wadaiko),
traditional Japanese drums.
Although the drums come in
various styles and shapes,
the basic concept remains
unchanged: using wooden
drumsticks and well-timed
shouts to create an ensemble
of intricate rhythms.
Soon after arriving in
Hokkaido, I asked my
supervisor about local clubs,
and luckily he found Kurenai
Daiko, an all-ages ensemble
that practices twice a week
at one of my elementary
schools. As taiko is popular
nationwide, there is a fair
chance of finding a similar
group in your neighborhood.
Since I joined in September
2014, I’ve learned seven songs
and performed at several local
events and summer festivals.

koto practice in kyoto

Even if your Japanese leaves
something to be desired,
music is universal. I’ve found
that through the strenuous
practice
sessions
I’ve
naturally bonded with fellow
members. It doesn’t hurt to
de-stress and build up some
muscle in the process, either.
I highly recommend trying
taiko during your time in
Japan!
photos - catrina caira, rachel
davidson, amanda horton, patrick
finn, mira richard-fioramore

taiko performance in hokkaido
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SMALL WOMEN,
BIG DRUMS
SIMONA SAMPAOLO (GIFU)

We each have our own goals
upon arrival in Japan.
For some they may be
gastronomic, traditional, or
artistic. Others choose a more
musical path. I didn’t so much
choose mine; rather I tripped
over some bachi drum sticks
and landed on it.
A quick mention of my
interest
in
Japanese
drumming while sitting in the
staffroom, and I was whisked
away to a large meeting
room filled with screaming
women wielding large sticks,
furiously pounding on animal
hide. A row of eight drums
(chu-daiko) rang with each
pound from women barely
a foot taller than their
instruments. Behind them,
the o-daiko towered over
the tallest member, sending
visible shockwaves through
the performers’ toned arms
with each strike. Keeping the
beat, the shime-daiko (the
smallest drum with the most
important job) sounded over
the entire chorus. The roar
pierced my ears, leaving me
with a ringing that lasted
at least an hour. Condensed
and sealed into a small
room, the crescendo was
almost overwhelming, but
astounding. I knew from the
instant the group finished
playing that, for as long as I
was in Japan, I wanted to be
a part of that performance.

24

ARTS & CULTURE

I had seen taiko performances
long before I arrived in
Japan, but never had I seen
an all-female group, let
alone an all-female group of
married women, with jobs
and children, up to the age of
50. All I could think of when
I looked at them was, “Wow,
badass.” I was in awe of each
and every lady in the Jinya
Taiko Club.

visual sport, and after a few
run-throughs, I managed to
pick up the beat and patterns
the songs desired. Whenever
I asked for an explanation,
though, that was another
minefield altogether. The
way the ladies, who only
know songs through muscle
memory, can explain patterns
in detail is through various
humming and voicing of

Those ladies took me in as one of their own, made me a
member of their group, and a part of their team. They
always managed to include me and make me feel as
though I was a part of something.
Thankfully, I was not the
only clueless ALT to have
been part of Jinya Taiko. I
was number three in a line of
ALTs who had worked with
my JTE, which meant every
lady was perfectly used to
having a clumsy newcomer
to teach. The sound of bachi
clumsily hitting the floor was
a regular, but not unwelcome,
guest at every practice.
Surprisingly, I learnt I had
a decent ear for rhythm, and
that earned me a place on the
main drum line with a chudaiko of my very own. The
next hurdle to overcome was
the language barrier. A few
weeks were spent nodding
at my sensei and responding
with a firm “Hai!”, even
though I didn’t have a clue
about what she was saying.
Luckily, drumming is a very

drumbeats. “Ba don, taka taka
don, taka taka don taka DON
DON!” or something along
the same lines was roared at
me on various occasions, and
it was up to me to decode and
decipher what the five ladies
screaming at me were trying
to make me understand. Twohour practice sessions usually
consisted of one hour of utter
confusion followed by an hour
of practicing whatever taka
DON DONs I had memorized
on the couch in the corner.

separated from the group,
and with each performance
I was placed clearly and
firmly on stage with the rest
of the members. The only
barrier was a linguistic one,
because all they cared about
was that I was a member of
the club, whether I was Irish,
Australian, vampire, or frog.
I was more a new person they
needed to get to know, not
a foreigner they wanted to
interview.
Those ladies took me in as
one of their own, made me
a member of their group,
and a part of their team.
They always managed to
include me and make me
feel as though I was a part
of something. Right up until
my leaving ceremony, where
they took a day off work to
come and perform in front of
my students, the ladies of the
Jinya Taiko club showed me a
part of Japan that I didn’t see
anywhere else.
Simona Sampaolo is an Irish
JET alumni, who finished
her term in July 2015. After
spending two years in the
wonderful Takayama, she is
enjoying her break before she
starts her new job working
with Inside Japan tours.
photos - kiyomi moore

I was the newbie, learning
to play baby’s first song,
while all the big kids played
their grown-up music.
However, refreshingly, that
was where our divide ended.
Being part of the club made
me a part of their team,
regardless of the fact that I
wasn’t Japanese. I was never
SEPTEMBER 2015
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FOOD EDITORS
connect.food@ajet.net
Alexandra Brueckner
I’m so glad that fall is finally here…because that means winter and snow are that much closer!
Mira Richard-Fioramore
Slowly eating my way through Japan, one prefecture at a time.

TRAVEL EDITORS
connect.travel@ajet.net
Leah Gray
Pia Peterson
Recovering from a bit o’ sunburn and a bit o’ traveling over here, hope you’re adventuring!
photo - patrick finn
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BEATING THE HEAT
WITH
HANDMADE SOBA
MIRA RICHARD-FIORAMORE (SAITAMA)

As an amateur cook, I enjoy learning how to make different kinds of food, and so while in Japan,
I made it a goal to find out how to make as much Japanese food as I can. My first experience was
learning how to make homemade soba noodles from scratch (そば打ち体験 soba uchi taiken)! I
found various places on Asoview that taught the secret to handmade soba noodles. I signed up
for a course and made my way to a soba factory in Satte, Saitama.
The place I went to made their noodles every day and sold
them to various restaurants in the area. Even if you don’t
speak Japanese, making soba is easy, as the soba master
will show you exactly what to do, so you can just copy him.
A normal household doesn’t usually have the tools to make
soba, especially the knife, so I made a version that anyone will
be able to make with common tools found in the kitchen. The
soba master explained that soba noodles usually consist of
60% buckwheat flour, 40% wheat flour, and half that amount
for liquid. Adding any more buckwheat flour tends to make the
soba harder to roll out.
Directions
1. Mix both flours in a
large bowl with your
hands. This is to make
sure that the wheat and
buckwheat flour are fully
incorporated.
2. Pour 100ml of water into
the flour and mix well
with your hands.
3. Add about 3 tbsp. of
water at a time until
the flour crumbs start
to disappear and chunks
start to form. Once
chunks are formed,
combine them together to
make dough. Transfer to
a flat surface.
4. Knead until the dough
becomes pliable. Add a
tbsp. of water at a time
to the dough until all
28
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the water has been used.
Continue kneading to
push the air out. Flatten
the dough into a smooth
circle.
5. Place the dough on a
lightly-floured (use the
sieve) surface. Start
squeezing the edges while
rotating the dough. Don’t
forget to flatten out the
middle once in a while
so that the dough stays
the same thickness. Rub
the dough with the palm
of your hand to smooth
it out. You should have a
25-30cm circle by now.
6. With a long rolling
pin, stretch the dough,
pushing lightly in 3 steps.
Rotate the dough 90° and
repeat. Repeat until you
have a large circle, about

kneading

flattening with your hand

wrapping around the rolling pin

Tools
• Sieve
• Long rolling pin
• Cutting board
• Long chef knife
• Large bowl
• Large counter space or
table
Ingredients
• 250g buckwheat flour
• 150g wheat flour
• 200ml water
• Flour for dusting
35cm in diameter.
7. Place the rolling pin
horizontally at one end
of the dough and wrap it
around the rolling pin.
Roll the dough forward
five times without
unrolling the dough from
the pin. While the dough
is wrapped around the
pin, turn it around 90°
and unwrap the dough.
Place the pin over the
dough horizontally and
wrap it once more. Roll
forward 5 more times.

photos - mira richard-fioramore
stretching

Repeat this process twice.
This will have stretched
the dough to about a
40x40cm circle.
8. Turn the rolling pin to a
45° angle and unwrap the
dough. You should have
a 40-40cm large square
now. We want it to be a
70x50cm rectangle.
9. Sift some flour over the
middle of the dough,
drawing a line across
it. Put the rolling pin
over the line and start
stretching the upper half
of the dough forward
with the rolling pin. The
upper half should now
be bigger than the lower
half. Place your rolling
pin at the edge of the
upper half and wrap the
dough around the pin
going downward. Turn
the rolling pin 180° and
unwrap the dough.
SEPTEMBER 2015

cutting into noodles

10. The smaller lower half
should now be at the top,
and the larger upper
half should now be at the
bottom. Place your rolling
pin in the middle again
over the flour line and
stretch the upper half.
You should now have a
huge rectangle. Wrap the
dough around the pin,
turn it 90° and roll it out.
11. Sift a large amount of
flour over the dough.
Slightly wrap the edge
of the dough around
the rolling pin and fold
it over once. Add more
flour over the surface
and fold it onto itself two
more times. Adding flour
between the noodle layers
will prevent them from
sticking.

12. On a large cutting board,
sift about 1-2cm of flour
over the surface. This
will be the cushion for
the noodles so that they
don’t break when we cut
them. Place the noodles
over the flour and start
cutting them with a chef
knife. Cut as straight as
you can.
13. Once the noodles are cut,
you simply need to boil
them for 3 minutes in
boiling water. These fresh
noodles can be kept up
to 3 days in an airtight
container in the fridge.

youtube
tutorial
here
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MAITAKE AND
SHRIMP TEMPURA
SOBA
MIRA RICHARD-FIORAMORE (SAITAMA)

ALEXANDRA BRUECKNER (AOMORI)

Directions
Soba Broth – Tsuyu

directions

1. In a small stock pot, add
the soy sauce and mirin.
Cook on low-heat and
slowly add the sugar until
dissolved. Turn off heat
and transfer to a large
bowl.
2. In a large stockpot, add
the water and let it come
to a boil. Add the bonito
flakes and simmer on
high-heat for 15 minutes.
3. Pour the hot water
through a sieve into
the soy sauce bowl and
strain out the bonito
flakes. Make sure you
don’t squeeze the flakes
because they will produce
a bitter taste.
Tempura
1. Add frying oil to a pan
and heat it up.
2. Peel the skin off the
shrimps and slice the
mushrooms into 4 pieces.
3. In a bowl, add the
tempura batter with the
water and mix well.
4. Dip each shrimp and
maitake into the batter
and then fry in the hot oil
until golden brown.
5. Take them out of the
oil and place onto some
kitchen paper to absorb
the excess oil.
30

EASY
EDAMAME-GINGER
STIR-FRY
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Soba
1. Boil some water in a
large pot.
2. Prepare a separate bowl
with some cold water and
ice cubes.
3. Add the fresh soba
noodles to the boiling
water and cook for 3-4
minutes.
4. Once cooked, immediately
strain and add the
noodles to the ice bath.
Assembling
1. Place the noodles on a
soba plate and sprinkle
some of the shredded nori
over.
2. On a small plate, put the
green onions and wasabi.
Put the fresh tempura
and the salt on another
plate. Pour the soba
tsuyu in a small bowl.

Ingredients
• 2 portions of soba
noodles
• 1/4 cup sliced green
onions
• Shredded nori
• 1 tsp wasabi
• 2 maitake mushrooms
• 4 shrimps
• 1 cup tempura flour
• 1/2 cup water
• Oil for frying
Soba Broth (TSUYU)
• 100ml soy sauce
• 30ml mirin
• 20g sugar
• 800ml water
• 30g bonito flakes

How to eat
Add the green onions and
some of the wasabi to your
soba tsuyu. Dip the soba
noodles into the tsuyu and
eat them. Dip the tempura in
the salt or the tsuyu.
photo - mira richard-fioramore

youtube
tutorial
here

1. Combine ½ cup white
wine (or broth), ½ cup soy
sauce, one tablespoon of
sesame oil, honey, garlic,
ginger, rayu, mirin,
and sesame seeds in a
medium bowl. Whisk to
combine, then add in the
salmon and toss to coat.
Set it aside to marinate
while you prepare the
rest of the ingredients.
2. First, cook the soba
according to package
instructions, leaving
just a bit of bite in the
noodles, and drain,
reserving ½ cup of the
pasta water.
3. To toast the cashews,
heat a large skillet over
medium-high heat. Once
the skillet is hot, add the
cashews. Toast for about
3-5 minutes, stirring
constantly, until the nuts
begin to brown. Remove
the cashews and set them
aside.
4. Heat a tablespoon of
sesame oil in that same
large skillet over mediumheat. Drain the salmon
(reserve the marinade!),
and add it to the skillet.
Cook for about 3 minutes,
until it just begins to
caramelize. Remove the
salmon from the skillet
and set aside on a plate.
SEPTEMBER 2015

Add the last tablespoon
of sesame oil to the skillet
(if needed), and add in
the mushrooms, broccoli,
edamame, reserved
salmon marinade, and
½ cup wine. Cook the
vegetables for about
5 minutes, stirring
frequently, until the
sauce has reduced a
bit and the mushrooms
are soft. Add the soba
noodles and salmon to
the skillet, and toss to
coat. If needed, add in a
tablespoon or two of the
reserved soba water to
loosen things up. Cook
for a few minutes, until
everything is warmed
through and the sauce
has thickened. Serve
topped with more sesame
seeds and toasted
cashews.
5. This recipe is easily
adaptable to individual
tastes. Sub in chicken
or shrimp (or even beef)
for the salmon, replace
the vegetables with your
favorites, and increase or
decrease (or even omit!)
the rayu to suit your
own preferences when it
comes to spiciness.

ingredients

• 1 cup white wine or
chicken/vegetable
broth
• ½ cup soy sauce
• 1 tbsp mirin
• 1 tbsp honey
• 3 tbsps sesame oil
• 1 tbsp white or black
sesame seeds
• Thumb-sized piece
fresh ginger, grated
• 2-3 cloves garlic,
minced
• 1-2 tsps rayu (辣油),
chili paste, or Sriracha
• 300g salmon, cut into
bite-sized pieces
• 1 400g package of
frozen edamame,
cooked and shelled
• 6 large shiitake
mushrooms, cleaned,
destemmed and sliced
• 1 small head of
broccoli, florets
removed from head
and diced
• 350g of soba
• ½ cup raw, unsalted
cashews

photo - alexandra brueckner
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WINTER MELON
STEW

FRUIT PICKING
IN JAPAN

MIRA RICHARD-FIORAMORE (SAITAMA)

PIA PETERSON (YAMAGATA)

Winter Melon

It’s summer and it’s hot. Time to roll down those windows and
explore the open road! If you’re looking to explore Japan by car,
but aren’t sure what the destination should be because maybe
you’ve already seen your fill of shrines, allow me pick some out
for you.

The winter melon, a popular
vegetable in East Asia, is
usually cultivated in August
and eaten in summer and fall.
It has a very long shelf life,
and can last up to 12 months.
In Japan, it’s most commonly
cooked in a stew (冬瓜の煮物
tougan no nimono) with some
chicken and green vegetables.
DIRECTIONS
1. Cut the winter melon
into slices and remove
the peel. Cut the melon
and chicken into bite size
pieces. Thinly slice the
ginger root and the green
onions.
2. Put the water in a large
pot and bring to a boil.
Add the winter melon
and ginger and boil for 5
minutes. Add the chicken
and cook for another 4
minutes.

INGREDIENTS
• 1 winter melon
• 1 chicken breast
• 1L water

Pick Your Own (PYO) farms in Japan are a great micro
adventure for a summer day - you get to visit a working farm,
explore the Japanese countryside, and bring home local fruits
and veg to turn into whatever you like.

• 1 ginger root
• Green onions and/or
red chili pepper slices
- as required

What can you pick in Japan?

• 1 tbsp cornstarch

LIFESTYLE

• Sobetsu Fruit Village:
Sobetsu, Hokkaido
(cherries, peaches,
plums, grapes, apples)

• 3 tbsp mirin
• 2 tbsp sake

Here’s a chart of what to expect and when:

Block Three

• 2 tbsp water
• 3 tbsp soy sauce

• 1 tsp dashi powder

Block Two
• Yamagata
(cherries)
• Tochigi
• Gunma

• 2 tsp sugar
• 1 tbsp salt

1

2

3

4

5

6

7

8

9

10 11 12

• Nagano
Block Four

Cherries
Peaches

• Yamanashi
(cherries, grapes,
peaches, strawberries)
• Chiba

Strawberries
Grapes
Apples

youtube
tutorial
here

Pears
Mikans

Block Five
• Aichi
(strawberries)
Block Eight
• Kochi
each
location
above is a
live link

Melons
Blueberries
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• Ohashi Cherry
Farm: Ashibetsu-shi,
Hokkaido

• Aomori
(apples)

4. Mix the cornstarch and
water in a small bowl.
Add it to the pot, mix well
and cook for another 2
minutes. Turn off heat.

photo - mira richard-fioramore

Block One

We’ve all seen the really expensive watermelons in the store,
which may cause you to question whether or not picking your
own fruit is even an affordable option. Most farms charge either
by weight (the total weight of the fruit picked) or by the hour
(amount of time spent in the field picking/eating fruit), and the
price range depends on the type of fruit picked.

SOUP

3. Add the soup ingredients
to the pot and simmer for
10 minutes.

5. Pour the stew into bowls
and top with chili pepper
slices and/or green onion
slices.

Fruit Picking by Block
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photo - pia peterson
graph sourced from here

LIFESTYLE

33

COMMUNITY

Community
10 Tips for the Ultimate Bike Trip

36

Surf Sub-tropical Oshima

37

ALT World Cup

38

Join Us For Awa (Our) Dance Festival!

40

Contributing to Connect

42

SPORTS EDITORS
connect.sports@ajet.net
Hiroshi Fukushima
Becca Simas
I’ve been trying my whole life to hold chopsticks properly, and I learn how to do it in Japan
after one meal. Now give me all of the ramen!

COMMUNITY EDITOR
connect.community@ajet.net
Cameron Joe
Dance dance dance!
Summer festival season is the best time to dance in the streets with your town.
photo - mira richard-fioramore
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10 TIPS FOR
THE ULTIMATE
BIKE TRIP

10 Tips for the Ultimate Bike Trip

WENDY NG (OKINAWA)

1. Choose a season with good weather for
cycling. Avoid heat, rain, and snow!
2. Plan the route and book
accommodation or find camping spots
to ensure that you have sufficient rest
before riding the next day.
3. Make sure you include time to rest,
eat, play, and take photographs when
you plan the distance to be covered
every day.
4. Plan necessary logistics, such as where
to rent bikes and how to transfer them
to and from your start and end points
(if you are not doing a round trip).
5. Check the terrain and be careful of
mountainous landscape with steep
slopes. Coastal rides are the most
enjoyable.
6. Hydrate yourself with isotonic drinks
(like Pocari Sweat and Aquarius)
throughout the day.

Amami Oshima has long
been a vacation destination
for Japanese mainlanders
desiring a reprieve from the
cold and crowds. And now
with Vanilla Air routing a
daily flight from Tokyo, it
has become more popular
than ever. Besides the
acres of pristine forest and
diversity of rare animals,
travelers come for the various
marine activities available.
In particular, when tropical
storms appear to the south,
surfers flock to the many
breaks around the island.

9. Bring a sturdy camera or even GoPro
to record your adventures.
10. Find good company and enjoy the ride!

Making Friends

8. Have basic biking equipment like
helmet, gloves, bike repair kit, etc.

Wendy is a Singaporean finishing her second
and last JET year in Okinawa. She loves
everything and anything about Okinawa.
She was the editor of the Okinawa JET’s
magazine, Ryukyu Star from 2014-2015.
Suffering from “Compulsive-ObsessiveTravel-Planning Disorder” (COTPD), she
also writes for Taiken Japan to satisfy her
wanderlust.
photos - wendy ng
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JON WIESER (KAGOSHIMA)

The small size of the island
means that regardless of
the direction of the wind or
swell (two very important
characteristics related to
the quality of the surf), it’s
a quick drive to the best
conditions available. One
can find consistently good
to excellent conditions from
June to November.

7. Wear proper attire like UV protective
clothes, padded bike pants (if possible),
cap, and sunglasses.
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SURF
SUB-TROPICAL
OSHIMA

There are breaks for surfers
of every skill level from
beginner beach-breaks to
outside reef. Most locals can
relay information on the
tide level best suited to each
point. Friendly, outgoing
attitudes just might win the
adventurous an invitation to
a secluded “secret” spot.
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Making friends with one of
the extraordinarily amicable
locals south at Sumo’s
Gusuku (Castle) beach might
secure you an invitation to
one of their legendary BBQs.
The older legends here are
very welcoming and can give
you directions to Tsune’s
factory in Naze is if you need
to have your board repaired.
Primal Surf Spots
Tebiro, a south-facing pointbreak mix of reef and beach,
is located near Tatsugo and
has a convenient public
shower building. Villa (Bira)
has beach and reef-breaks
and is a two minute drive
north of Tebiro. There are
plenty of hotel, pension,
and guesthouse options in
close proximity, including
the surfer-oriented Green
Hill. This facility includes
accommodation,
rental,
lessons,
and
surf-trip
packages to some of the
best conditions to be had
around the island. Just ask
Midori-san! If coming with
a group, beachside pensions
offer privacy and often the
facilities have an oceanside
BBQ for after a long day in
the water.

options for intermediate to
advanced surfers. This wave
is one of the heavier of the
island so take care not to
paddle out unless the tide
is high enough to protect
against a reef-induced end to
the vacation.
Surfers who have been to
Amami know what a gem it is.
The island has been difficult
and expensive to get to in the
past, so it remains uncrowded,
and therefore a great place
to ignite a passion for wave
riding.
Jon Wieser just wrapped up
his second and final year
in Kagoshima Prefecture
on Amami Oshima. He was
also the pioneer JET in his
tiny Okinawan village of 400
people from 2006-2008. Jon is
an avid surfer and Izakaya/
nomihodai enthusiast. He
will miss the island waves out
here greatly once he returns
to British Columbia in a few
days.
photo - jon wieser

A beautiful reef-break option
facing the South China Sea
called Kohama provides
inside and outside break
COMMUNITY
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ALT WORLD CUP
CHRIS MOORE (GIFU)

A sports tournament in the
middle of the rainy season
on a 1200m mountain in
Nagano — what could
possibly go wrong? Strangely
enough, just this one time,
the answer to that is: almost
nothing! If there’s one thing
participating in the ALT
Soccer Tournaments had
taught me, it’s that something
always goes wrong. This
was our 23rd tournament in
Sugadaira Kogen. We have
had close to 6000 people take
part since we started in 2001
Fortunately, over the past
14 years we have built quite
a close relationship with our
hotel & ground managers.
‘The Storm In Spring,’ as
they call it, is a good way to
test their staff. Generally the
players and supporters are,
in the hotel at least, absolute
model patrons and our last

photos - chris moore
kickoff
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tourney in June was no
different. However, one year,
someone thought it was a good
idea to take the 50kg lucky
turtle mounted in the hotel
lobby back to his or her room
for a party. That little stunt
caused a turtle hunt, the first
in the mountains just north
of Ueda City. Other late night
chicanery involves mistaking
corridors for bathrooms, or
the inevitable misuse of fire
extinguishers (we nicknamed
one notorious Irish JET

‘Green Adair’ for his ability
to put out fires which never
existed).
Despite the forecast of biblical
downpours over both days,
we awoke to fresh blue skies
streaked with fine wisps of
high cloud. Of the nine teams
that came only one turned
up late. That’s probably a
tournament first. “We put
the hotel number into our

Our next tournament will be on October 3rd and 4th
at Sugadaira Kogen in Nagano Prefecture. If you want
to join or register a men’s or women’s team, please get
in touch with us. We cater to everyone.
Full details can be found on our website. We
are also on Facebook and can be emailed at
altsoccertournament@gmail.com.

navi, but we appear to be on
a different mountain,” their
captain calmly told me by
phone four minutes before
his team was due to kick off.
It was a refreshing change
from several years back when
the same team had a three
car mini pile-up in their own
cars. When the team did turn
up they had misplaced their
goalkeeper. I donned a pair
of guntei work gloves and
plugged that gap. We lost 4-0.

from under the futons. By
9.15am the sun was dazzling
and everyone was ready to
kick off. Hearty drinking on a
Saturday night can be a great
leveler.
Sunday saw Saturday’s
whipping boys man-up and
put some considerable whapuss on the stronger teams. A
no-lose situation; if you win,
you get a chance to play in
the final, if you lose you can

Our next tournament will
be on October 3rd and 4th at
Sugadaira Kogen in Nagano
Prefecture. If you want to
join or register a men’s or
women’s team, please get in
touch with us. We cater to
everyone.
Full details can be found on
our website. We are also on
Facebook and can be emailed at
altsoccertournament@gmail.
com.

Our recent tournament in late
June, unfortunately, had no
ladies six-a-side tournament.
Without the female presence
to tranquilize the raging
hormones in the men, things
got a little ‘nasty’ at times
on the pitch. The stronger
teams from Osaka, Nagoya
and Tokyo spent much of
Saturday booting each other
up and down the beautifully
manicured pitches at Sania
Park.
On Saturday evening we
had our traditional spring
barbecue at the hotel. The
amount of meat and veg
our hoteliers provided could
have filled a small Volvo,
and by twilight hordes of
boggle-eyed sun-scorched
ALTs gorged themselves in
the cool mountain air. After
four thirty-minute games on
Saturday everyone was ready
for a few ice cold Asahis.
Sunday is a day that
always surprises us at the
ALT Soccer Tournament.
“Guaranteed nobody will
make that 9.30am kick off
today, did you see how much
beer they drank last night,”
we mused as we cleared up
the beer cans in the lobby at
6.30am. But slowly, crinkled
and bleary eyed, they emerge
SEPTEMBER 2015

how the games unfolded

kick back on the grass and
watch the world go by with a
plate of Sugadaira’s delicious
mountain curry.
The final was won 1-0. The
game ended, huge grins,
handshakes and hugs all
around. “Brilliant weekend
mate, absolutely exhausted.
Won’t be able to move
tomorrow.” The weary Real
Osaka F.C. boys, narrowly
beat Nagoya’s Shonai F.C.
in the final. Their game on
Saturday had been a no-holds
barred death match from
hell, but in the final they
were remarkably friendly and
restrained. We were almost
disappointed.

Chris Moore is the man
behind the scenes tirelessly
organizing the games and
shenanigans that happen at
the ALT Soccer tournaments.
He is a football fanatic who
has spread his passion
through these tournaments.
This tournament was his
23rd!
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JOIN US FOR
AWA (OUR) DANCE
FESTIVAL!
PETER LIANG (TOKUSHIMA)
When the cicadas start
buzzing, you know that
Obon can’t be far off. The
Obon Festival is held
nationwide, marking the
return of ancestral spirits
to their respective homes.
Each region of Japan has
its own way of celebrating
Obon, and Tokushima
Prefecture is no different!
Tokushima is famous for its
Awa Odori Festival, lasting
from August 12th to 15th
in Tokushima City. It’s the
largest dance festival in
Japan, attracting close to
1.3 million tourists every
year (thanks Wikipedia!).
Tokushima AJET works in
conjunction with TOPIA
(Tokushima
Prefectural
International
Exchange
Association) to make sure
that all the new incoming
JETs get to experience it
firsthand, with the support of
a local dance group (ren, 連)

spreading a message of peace
and cooperation. They are
very welcoming of foreigner
participation
in
their
group, and past Awa Odori
experience is not required at
all. In fact, the dance itself is
based on drunken revelry, so
as long as you look like you’re
doing the basic movements
it’ll be fine!
I have had the pleasure of
dancing with Arasowaren
for the first three years of
my JET tenure. Each year,
I am reminded of why I
attend time and time again.
Participation in Awa Odori
with Arasowaren is the first
big (mandatory) event for new
JETs, so it’s a great chance to
get to know everyone before
we’re all whisked away to
our respective corners of the
prefecture. It’s an extremely
warm
and
welcoming
atmosphere where you feel

...Awa Odori with Arasowaren is the first big
(mandatory) event for new JETs, so it’s a great chance
to get to know everyone before we’re all whisked
away to our respective corners of the prefecture. It’s
an extremely warm and welcoming atmosphere...
called Arasowaren (あらそわ
れん). The name of the group
itself can be translated as
“undeniable,” but can also be
interpreted in the local dialect
as “let’s agree not to fight,”
40
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included immediately. The
first time around was a blur
for me, as I’m sure it will be
for many of the uninitiated.
However, getting swept up
in the fervor is part of the

experience. Before the group
takes to the streets to dance,
there is a large banquet
that takes place. Over food
and drink, people of various
ages and backgrounds get to
mingle and foster cultural
exchange. It also serves as a
chance for people to practice
or review the dance, for
those who might be a little
more self-conscious. Most
importantly, Arasowaren’s
motto is about inclusion
and understanding, so the
gathering helps participants
feel like they belong to the
group, regardless of how new
they are or how long they’ve
been around for. Good food,
good drink, and good company
are always indicators of a
good night in the making!
Once everyone is ready and
prepares to head out, there is
a set route to be followed, and
there are a select few stages
that Arasowaren performs
at. Various members of
the ren lead chants while
dancing through stages and
the streets, helping to build a
greater sense of camaraderie.
The boisterous calls of yattosa yatto-sa are answered by
the rest of the ren, keeping
everyone’s spirits up. The
question of “odori wa?” (what’s
dancing all about?) invokes
a roar of “Arasowaren”.
When spending an evening
with strangers and people

you’ve just barely met, it’s
easy to stick to small groups
of familiar faces, but the
atmosphere of Arasowaren
and Awa Odori make mixing
things up easier. While
there are only three areas
Arasowaren dances through,
by the end of the evening,
everyone is exhausted from
the summer heat and frenetic
dancing. Although sweaty
and tired, new friendships
and the warm feeling of
community can be felt after
the dancing finishes and the
festivities slowly fade away
into the August evening.
For the adventurous who
want to get seriously involved
with the festival, there are
many ren who practice yearround, and even perform
in events aside from Awa
Odori. Daruma-ren, based
out of Tsurugi, got a healthy
injection
of
foreigner
participation this year from
various ALTs in the area,
and they dance in their local
Awa Odori festival. Sasayuriren, based out of Anan, was
also able to recruit a few
of the ALTs this year, and
they dance for events like
Tenjin Matsuri. Kabuki-ren,
a troupe that practices in the
city, has enlisted the help of
a couple of Tokushima City
ALTs the past few years as
well. There are plenty of other
opportunities to take part
in this great tradition, and
I’m sure the locals are very
proud to share this culture
with as many people as they
can. Besides, as the saying
goes, “those who dance are
fools; those who watch are
also fools; if both are fools,
you might as well have fun
dancing!” (踊る阿呆あほうに
見る阿呆、同じ阿呆なら踊らな
損々)
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CONTRIBUTING TO
Connect is a magazine for
the community in Japan,
by the community in Japan.
Everyone is welcome to write,
no matter your experience or
style! If you have an idea you
want to see in these pages,
reach out to our Head Editor,
or any of our awesome section
editors. We’ll work with you
to make it the best it can
be and share it with our
audience of thousands. Not
every article needs to be an
essay! We feature interviews,
infographics, top-ten lists,
recipes, photo spreads,
travelogues, and more.
Contact the Head Editor of
Connect, Rajeev Rahela, at
connect.editor@ajet.net with
your submissions, comments,
and questions.
ARTICLES
Write about something you’re
doing. Write about something
you love. Tell us a story.

SPOTLIGHT

HAIKU

Tell us about someone in
your community who’s
doing something neat and
noteworthy. Cooks, collectors,
calligraphers—we want to
hear about the inspiring
people around you.

Each month Connect will
feature haiku from our
readers. Haiku are simple,
clean, and can be about
anything you like! If you’re
an aspiring wordsmith with
the soul of Basho, send all of
your haiku along with your
name and prefecture to 		
connect.editor@ajet.net.

COMMENTS
Let us know what you think.
Click the comment button
at the end of any article, or
interact with us on Facebook,
Twitter, and issuu.com.
PHOTOS
All of Connect’s photos are
provided by the community,
from the cover to the
articles and everything in
between. If you’re an aspiring
photographer and want
your work published, please
get in contact with the lead
designer, Patrick Finn, at
patrick.finn@ajet.net.

COMICS
You asked for it, and now
Connect features comics.
Whether you’re a desk doodler
or a published artist, we want
to see your panels and strips
about life in Japan.

CONNECT WITH US
Interested in contributing to Connect? Want to stay up-to-date on interview opportunities, photo
requests, and Connect announcements? Sign up to be a contributor at the Connect Contributors
Circle online to receive updates from us, pitch your ideas, and get involved with the Connect
staff and community. You can find the current Connect team and their contact information here.
You can also Like us on Facebook, followus on Twitter, and interact with the magazine via CLIP
at ISSUU.
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