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CITY PAGE

GROUP PHOTO (minus Santa)

Every year the International Affairs Desk hosts a
holiday-themed event for the little ones in our
local community (2-8yrs). We make crafts,
decorate cookies, play games, sing songs, dance
and event meet Santa! This year’s event was a
huge success thanks in large part to our wonderful
local English teachers who helped out in all
aspects of the event, from planning to performing.
Thank you all for bringing this DIY party to life! We
couldn’t have done it without you!

CHRISTMAS CRAFT
Pinecone Christmas Trees

updates from
I

A D F U J

I

BEHIND
THE
SCENES
Party Prep & Projects

◆ About 13 students from Colorado College in our American
sister city of Colorado Springs will visit Fujiyoshida in early
March. Planning is currently underway.
◆ There will be a “dondoyaki” (READ MORE ON BACK PAGE)
hosted by the ladies of the Honcho business district in the retro
chic Nishiura area of Fujiyoshida on January 13th. All members
of the international community are encouraged to attend!
◆ There will be a bowling / dinner party on January 31st hosted
by the Fujiyoshida International Friendship Association. This is a
signup only event. Please contact the International Affairs
Desk for more information and to sign up.

Happy New Year from the International Affairs Desk!
We’ve had such a tremendous year here at IAD! Our team faced our first
full year together and really got to let loose, get our creative juices
flowing and bring our projects to the next level. This year we focused not
only on our annual projects but also on new projects to meet the ever
growing local demand for international relations following Mt. Fuji’s
inscription as a UNESCO World Cultural Heritage site. The coming year
will undoubtedly be full of its own set of challenges and surprises but we
are excited and ready for what’s to come. Thank you so much for your
continued readership and support. We look forward to bringing you
more from our humble haven here at the base of majestic Mt. Fuji!
- IAD TEAM (Yumi, Etsuko & Momo)

Contact us at the International Affairs Desk
(+81) 0555-24-1236
iadfuji@city.fujiyoshida.lg.jp
fujiyoshida_iad
www.facebook.com/iadFUJI

www.city.fujiyoshida.yamanashi.jp/div/english

See more from behind the scenes on our Facebook!
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FUJIYOSHIDA & THE WORLD

FRIENDS OF FUJIYOSHIDA:

Introducing historic figures who’ve visited our city
Heinrich Edmund Naumann
Discoverer of the “Fossa Magna” and the ancient Naumann elephant
Dates of birth and death:
Birthplace:
Place of residence:
Occupation:

1854-1927
Meißen, Germany
Hongo, Bunkyo Ward, Tokyo
Geologist

Dr. Naumann was a German geologist with a particular interest in paleontology who discovered the first
specimens of prehistoric elephants (Palaeoloxodon) in Japan. This extinct species was thus named after him,
earning him recognition as the “godfather” of the aptly named “Naumann elephant.” He was employed by the
Japanese government after the Meiji Restoration with the hefty task of introducing the field of geology in Japan.
Dr. Naumann first came to Japan in 1875 at a mere 20 years of age. No sooner had he become a professor at
Tokyo Imperial University, than he began creating the first complete geologic map of Japan. For this project he
would travel 10,000km by foot and produce groundbreaking documentation of Japan’s various geological
features. Concurrently, Dr. Naumann developed a deep interest in the Fossa Magna, the rift valley which
separates the northeastern region of the country from the southwest, a geological feature unique to Japan. It
was along his travels to research the Fossa Magna that he visited Fujiyoshida and ascended Mt. Fuji on the
Yoshida Trail. His own written records evidence how deeply moved he was by the experience. He writes, “I could
not imagine a more beautiful subject for a picture than the sunrise I witnessed from the summit of Mt. Fuji.”

The people introduced in this segment will also be on exhibit at the newly renovated Fujisan
Museum (formerly the Fujiyoshida Museum of Local History). Stay tuned for more information on
the new museum or check out city hall’s official Facebook (Japanese).

ALTCORNER
What is your favorite food?
That’s like asking a thirsty person what kind of water they’d like. Honestly, I don’t do favorites. I
really enjoy food and, like moods, what I’m into changes quickly. However, the one thing I find
myself wanting is the food my parents used to cook while I was growing up in Taiwan.
If you could describe your current life in a color what would it be?
Blue. I’ve noticed recently that it’s an interesting color in that there are various shades that elicit
different feelings. There is a sharp azure of the clear sky after the rain, a somber steel blue that’s
calming like the night, there is the bright cyan which gives me a headache when I stare at it long
enough, and periwinkle which looks cold but it’s rather warm and cuddly.
What do you want to be when you grow up?
Healthy, happy, and comfortable. Anything above that would be considered a bonus. Oh and if
anyone has a Pokedex for humans, I’d appreciate a reading on what my final evolution (career
wise) is, thanks!
What made you want to be a teacher? And why in Japan?
I wanted to deal with people who are mostly upbeat, whose personal reasons for being present
are stories, games and snack time. I was also able to use my business education to justify this
decision: I have a skill to supply and the schools have a demand to be met, I supply the demand,
we have equilibrium folks! As to why I chose Japan? Think of the map and darts game, except
on a William Tell scale.
What is the best part of teaching the grades you teach?
My students are still curious and find it cool that a teacher still reads manga and spends her free
time playing video games! Working with this age group allows me to let my inner geek out. And
how cool is it that I’m working with students who may one day be the seiyuu (voice actor) behind
the characters in the game I’m playing.

・Name:
・Hometown:
・Bloodtype:
・Hobbies:

What have you gained through your experiences here?
A better understanding of Japanese culture. It is one thing to read about it and be taught about
it but it is an altogether different thing to experience it in the flesh. Also, by becoming aware of
the cultural influence Japan has had on Taiwan I came to see the differences between the
Taiwanese and mainland Chinese in both mannerisms and culture.

・School(s):
・Grade(s):

Jean Chang
Boise, Idaho, USA
B
Reading:
Archeology - Pre-History
Sociocultural Anthropology
Ancient History to Late Antiquity
Cookbooks ♥
Being an astronomy news junkie
Fuji ES & Fujimidai JHS
All grades
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INNOVATIVE INITIATIVES

Fujiyoshida has gone through several phases of industry that
have risen and receded over time with the ebb and flow that is
characteristic of rural Japanese economies. From the earliest form of local
tourism, accommodating and guiding pilgrims and religious worshippers
of Mt. Fuji, to high quality textile manufacturing, Fujiyoshida’s history of
industry has helped secure its position as a cultural and economic center in
the region. However, patterns of migration from rural to urban areas have
shifted the physical and economic landscape, leaving behind abandoned
homes, desolate buildings and a limited workforce. Though these issues
are at the center of local political dialogue, they are also being thought and
talked about by more modest bodies: local NPOs, students and residents
who realize that though there are deficits, there are also tremendous assets
here and with them, tremendous potential. Fujiyoshida has rich historical,
cultural and environmental capital waiting to be (re)discovered.
“Perhaps the answer to the problem is creativity, not politics.” A
group of innovative young designers in collaboration with the Policy and
Planning Division of Fujiyoshida City Hall and the Mori Art Museum in
Tokyo have decided to tackle this issue in an altogether new and creative
way. Their brainchild, the Fujiyoshida City Design Competition, was
conceptualized as a platform for people, both local and not, to get
(re)invested in this community by designing and proposing their very own,
original renovation project, product design or city policy. The winner of
the competition is promised support from the local government in seeing
their proposal through to completion.

Nishiura District
Designers from around the country participate in
a Fujiyoshida tour to get a better idea of the city

This competition aimed to accomplish three things: 1) to come
up with creative new ideas to revitalize the local economy 2) to raise
external awareness and 3) to get the local community excited about what
their city has to offer. It was also a project to commemorate the one year
anniversary of Mt. Fuji’s inscription as a UNESCO World Cultural Heritage
site. The competition sparked national interest and yielded over 300
proposals from innovators all across the country (and world; there was a
proposal submitted from Berlin). Ideas included product proposals for
imaginative new ways to market local specialties including the beloved,
“Yoshida no Udon,” a thick, characteristically chewy noodle dish, and
famous locally produced textiles, a city policy proposal to establish an
internationally recognized Japanese language school, and everything in
between.
Finalists were selected by a board of experts and administrators
headed by the president of the Mori Art Museum, designers from
NOSIGNER, a top Japanese design firm, representatives from community
development experts CGL (Crowd Government Lab), and an executive
committee led by local political figures and business owners. The winners
will be revealed on February 2, 2015. ■

Kanadorii

Kitaguchi Hongu Fuji Sengen Shrine
Photos from the Design Competition Executive Committee Facebook Page
https://www.facebook.com/fydc2014
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BLURBS & BABBLE
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CITY
HALL
OPENS

January 13th: Dondoyaki in Nishiura
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CHECK OUT OUR EVENT CALENDAR ONLINE FOR
UP-TO-DATE EVENT INFORMATION!

hosted by the ladies of Honcho St.
① What is a “dondoyaki” ?

The tradition of the dondoyaki is also
known as “koshogatsu” or “little New
Years.” It takes place during the 2nd
week of January when neighborhoods
gather to burn their old New Years
decorations. It is believed that coming
into contact with the flame/smoke and
eating pounded rice dango grilled over
it will bring good health in the new year. Moreover the act
of burning is thought to deliver a message to the heavens.

January 1

Oshogatsu | お正月
New Years

January 12

Seijin no Hi | 成人の日
Coming of Age Day

February 11

Kenkoku Kinen no Hi | 建国記念の日
National Foundation Day

いただきます！

② What is planned for this event? Details please!
More details on this event can be found online on the
International Affairs Desk’s official homepage. There will
be food stalls, activities and prizes. Just think of a fun, local
festival hosted by friendly, outgoing ladies. The “ladies of
Honcho St.” worked with our Coordinator for International
Relations to learn some basic English in an effort to better
welcome the foreign tourists who visit this area of the
city. They are eager to get to know more members
of the foreigner community and show you some
authentic Fujiyoshida style hospitality! We look
forward to seeing you there!

“ITADAKIMASU” CUTOUT RECIPE CARDS
★ from our kitchens in Fujiyoshida to yours!

Recipes originally featured in our Japanese city magazine!

Ingredients
◆
◆
◆
◆

RICE FLOUR &
VEGGIE PANCAKES

Serves 4

Rice Flour …………… 160 g
Baking Powder ……… 2 tsp
Salt ………………… to taste
Veggie of choice …… 80g

◆
◆
◆
◆

Eggs ………………… 2
Sugar …………… 40 g
Soymilk ………… 100 ml
Olive oil ………… 2 tsp

Directions
① Sift together the rice flour, baking powder & salt.
② Peel and grate your veggies of choice.
③ In a large bowl mix together your eggs, sugar, soymilk and
veggies. Stir in ① gradually to avoid clumps. Add olive oil.
④ Heat your pan over medium heat and grease with olive oil.
Pour in your ③ mixture with a small ladle.
⑤ Turn down the heat and cook each pancake for approx.
2-3 minutes each. When small bubbles start to appear on
the surface, flip your pancakes and cook for another 2 min.

CALORIES
242 kcal

SODIUM
0.5 grams

COOK TIME
15 minutes

