








i) Go for a See Mount Fuji (now a World
@ LLLLI Heritage Site) from Naka Ward

Mount Fuji, Japanese tallest mountain, was registered as a World Heritage Site on June 26.
It is an attractive symmetrical cone volcano with no other large formations around it, and is
famous around the world. Today we will introduce spots in Naka Ward from which you can
see Mount Fuji. The cold, clear winter air often provides a spectacular distant view.

@® From Yokohama Foreign General Cemetery

and Negishi Shinrin KOen

Osanbashi Pier is not the only place in Naka Ward from which to see

Mount Fuji. Here are some others. Why not find your own personal

viewing spot?

- Yokohama Foreign General Cemetery (An 8-min. walk from No.6
exit of Motomachi/Chukagai Sta., Minatomirai line.)

- Negishi Shinrin Koen (Take Yokohama City Bus No. 21 from
Sakuragicho or Negishi Sta. and get off at Asahidai or Takinoue
stop.)

* Yokohama Port Symbol
Tower (Take Yokohama
City Bus No. 26 at
Sakuragicho Sta. which
goes to Yokohama
Port Symbol Tower via

Mount Fuji from Osanbashi Pier. See Mount Fuji from this spot. Osanbashi Pier.)

Mount Fuji as seen from Yokohama
Foreign General Cemetery

@ Mount Fuji with the Red Brick Warehouse and
Minato Mirai

Mount Fuji is visible from the tourist spot Osanbashi Pier, its
cone peeking out from between the Red Brick Warehouse and the
buildings of Minato Mirai. There is an arrow pointing to Mount
Fuji so you 1l know exactly where the best viewpoint is. In early
evening and at sunset, you will sometimes see Mount Fuji glittering
like a red diamond in the fading light. Enjoy the sight of the
beautiful port and fresh salt breezes while gazing at Mount Fuji with
family or your sweetheart.

Did You Know Mt. Fuji Has Erupted in the Past?

Mt. Fuji is now a quiet giant, but did you know it is a volcano that has
erupted repeatedly in the past? The last eruption was in 18th century,
during the Edo Period. The volcano

erupted halfway down the cone, raining

down one-centimeter pieces of volcanic

ash across the Kanto Region. This event

is known as the Hoei Eruption. Mt. Fuji is

not an extinct volcano, and remains under

observation.

- Thoughts of a

Naka Foreign Resident . Advance Planning
Necessary to Bring a Child
to Japan for Education

A Japanese Standard Niik Omi U don

U (Udon Noodle Stew)

Life and Culture =
in Japan

We received an inquiry from a Chinese national who wanted to bring

their child to Japan. The child had already completed junior high

school and wanted to attend high school in Japan. The parent hoped

to have the child enroll in a junior high school as it would be difficult

to jump directly into Japanese high school and follow classes because

of language issues, etc. The parent’s thinking was not unreasonable in

theory. However, Japan does not allow students who have graduated

from junior high school overseas to enroll in a Japanese junior high

school, as compulsory education ends with junior high school (that is,

after Grade 9).

It is therefore important to understand the following points about the

Japanese education system and plan ahead if you want to bring your

child here for school.

1. For high school, the child must take an entrance examination.

2. Entrance exams are generally held in mid-February.

3. Junior high school graduates cannot re-enroll in a public junior high
school in Japan.

Naka International Lounge can introduce educational consultants for

such inquiries, so please contact us first.

In the above case, the parent was directed to a
place that provides Japanese language and math
training in preparation for attending high school.
(from a Naka International Lounge Chinese staff
member)

The next issue will come out March 1, 2014.

Niikomi udon often appears at Japanese meals, both as
a side dish and a main entree. Different ingredients such
as vegetables, meat or miso can be added for variety.
Supermarkets and conveniences stores often sell
premade versions that require only heating. The basic
recipe is below, so why not try making your own original
version?

* Ingredients

1serving frozen precooked
udon

250cc water

1.5t dashi powder

1T soy sauce

1T mirin

Pinch of salt

Small amount of chicken or pork

Small amounts of vegetables (carrot, onion, shiitake
mushroom, etc.)

% How to Make

1.Put the water in a pot, add dashi powder, soy sauce,
mirin and salt, and begin to heat.

2.Lightly rinse the frozen udon and set aside in a
strainer. Cut meat, vegetables, etc. into bite-sized
pieces.

3.Take the udon from 1 and put it to the pot. Add the
meat/vegetables on top, crack in an egg.

4.Place the lid on the pot, bring to a boil on strong heat.
The dish is ready when the meat has cooked through.




