








3. The Importance of the “Notification of
Conditions to Trainee,” “Contract of Employment,”
and “Notice of Employment Conditions”
A trainee will receive a “Notification of Conditions
to Trainee,” which states the amount of the
training allowance to be received, while a technical
intern will sign an employment (labor) contract
after their company, etc., has explained their
working conditions during their period of training.
The contract of employment exchanged with the
company, etc., will state the period of employment,
the hours to be worked per day, and the wage (the
basic wage and overtime payments). A technical
intern can also receive a detailed “Notice of
Employment Conditions” from the company, etc. If
any trouble should arise between a trainee or a
technical intern and the accepting company, etc.,
these documents are extremely important in
confirming whether the trainee or technical intern
was treated according to the terms of their contract
or agreement, and so should be stored carefully.
4. Payment of Training Allowance
The accepting company, etc., is required to directly
pay the trainee their entire training allowance in
cash on a specific day each month. Alternatively, if
the trainee agrees in advance in writing, the
money can be paid into the trainee’s account at a
bank or other financial institution.
5. Payment of Wages
The Labor Standards Law, the Minimum Wage
Law, and other Japanese labor laws apply to
technical interns, and the payment of wages, etc.,
is therefore covered by the guarantees, etc.,
stipulated in the relevant laws.
The Labor Standards Law and the Minimum Wage
Law state the following:
(1) Payment of wages
® The accepting company, etc., must pay 1) the full
amount of the technical 1nterns wages, 2) i
currency (Japanese yen), 3) to the technlcal
intern directly, 4) at least once per month on a
specified day.
® Upon receiving his or her wages, the technical
intern will also receive a detailed wage
statement.

(2) Allowances for overtime work, on days off, and
late at night
® The accepting company, etc., will increase wages
by a specified amount or more for overtime
work, work on days off, or work late at night at
its facilities (including technical interns).
(Examples)
1) When overtime work is performed or work is
performed late at night: Wages must be
increased by at least 25%.
2) When work is performed on days off: Wages
must be increased by at least 35%.
(8) Minimum wage
® The wage paid will be at least the minimum
wage for the relevant administrative region
(todofuken) as specified in the Minimum Wage
Law.

® If minimum wages by industry apply to the
technical intern’s workplace, the wage paid will
be at least the highest minimum wage by
industry.

(4) Reference

® Technical interns are workers who have signed
contracts of employment. This means that labor
insurance and social security applies to them as
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it does to ordinary Japanese workers, and they

must therefore pay part of the insurance

premiums themselves.
6. Conclusion
As a trainee or technical intern, you might have
concerns about issues including the training
allowances and wages we have discussed in this
issue, and problems can arise between you and
your dispatching organization, your accepting
organization or your accepting company.
The majority of this type of trouble can be
prevented by maintaining constant good
communication. In particular, it is important that
you try your best to make opportunities to discuss
matters with your accepting organization or
accepting company, and, without becoming angry
or frustrated, ensure that you understand the
conditions of your traineeship or technical
internship as presented by your Notification of
Conditions to Trainee, Contract of Employment,
and Notice of Employment Conditions.
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Japanese Home Cooking

BEDB S BOMK

Tsukimi Dango
Offered to the Harvest Moon in Thanks for
the Year’s Harvest

Ingredients (Serves 4):

+ 150 g finely ground rice flour -1 1/2 tbsp
potato starch +100 g sugar +140 mllukewarm
water

Preparation

(D Place the rice flour, potato starch and sugar in
a bowl, and mix well with a whisk.

@ Pour lukewarm water in O, and stir well
with cooking chopsticks or other utensil.

@ Knead @ with your hands, and form into
bite-sized round dumplings.

@ Boil a generous amount of water in a pot, and
place the dumplings in it. When they have
become plump and float to the surface,
remove and immerse them in cold water.

(® When the dumplings are cool enough to be
picked up, drain off the water and they are
ready.

* The dumplings are even tastier if you coat
them in anko (sweet red bean paste), kinako
Xbean flour), or matcha (powdered green

tea

* If you mix the dumplings with canned mixed
fruits, you can easily change them into a dish
of shiratama furuutsu (rice flour dumplings
with fruit).

* Since ancient times, it has been a custom in
Japan to view the full harvest moon that rises
in the clear fall sky. The moon at this time is
called “chushu no meigetsu” This year’s
harvest moon will rise on Saturday, October 3.
Why don’t you make some tsukimi dango and

some susuki (Japanese pampas grass
decorations, and try tsukimi (“moon
viewing”)?
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September Bulletin

Today’s Japan
Farming and Farm Villages

These days, an increasing number of people are
beginning to change their way of thinking about a
variety of issues, including the global environment,
our lifestyles, and the way we eat. As part of this
trend, more and more people are considering the
danger of Japan’s low food self-sufficiency rate and
the importance of coexistence with the
environment, and are changing their views of
farming and farm villages. Many people are also
moving to farming villages, in particular young
people seeking meaning and purpose in their lives
and retirees trying to find new frontiers.
Opportunities to do so have increased, with fields
belonging to farming families running wild and
becoming overgrown for lack of descendants to
farm them.

We are also seeing a surge in the publication of
farming magazines for young people, encouraging
them to seek opportunities to become involved in
farming, and the organization of tours to enable
participants to experience farm life.

In addition, community farm programs enabling
people to experience working in the fields on
suburban community farms have also been started.
All in all, there has been a significant change in
the way farming and farm villages are regarded in
Japan.

Seasonal words for September

Nagatsuki is another name for the ninth month in
Japan. This is explained as having come from
Yonagatsuki, meaning that it is a month in which
the nights become longer with each passing day.
When we enter the ninth month, we still
experience some lingering summer heat, but this
diminishes when we pass the middle of the month.
So, have you ever heard the expression “aki no
yonaga’ (“long fall nights”)? In summer, the days
are long and the nights are short, and so the
majority of our activities are performed during the
day. In fall, though, because the nights get steadily
longer, the number of people who make effective
use of this increased time at night to get things
done increases.

A lot of people probably feel inclined to read a book
or something on these long fall nights, and this
brings up quite an interesting subject. Apparently,
if you are going to read a book for study, it is
recommended that the temperature of your room
should be a bit low, at about 18°C. The ideal is
what is called “zukan sokunetsi’ (“cool head,
warm feet”), where the temperature near your
head 1s about 15°C and that near your feet about
20°C.

By contrast, if you are going to read for enjoyment,
apparently a higher temperature of 20 to 25°C is
best. You can’t concentrate as well, but it makes
you feel relaxed.
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