
～～  LLeeaarrnniinngg  mmoorree  aabboouutt  JJaappaann  ～～
 
 
 
 

LLeeaarrnniinngg  wwiitthh  mmaannggaa  

 

Onigiri has a long history, with a description of “握飯” (にぎりいい) written in a book dating from the 
Nara period, about 1,300 years ago. Later, during the Edo period (from 1603), as roads were improved 
and travel became more common, it is said that people took onigiri with them when they went out 
as food that was easy to make and convenient. Today, onigiri has become a highly familiar food in 
Japan, owing to the increasing variety of fillings and their availability in convenience stores. In 
recent years, more and more stores specializing in onigiri have appeared, with some famous stores 
even attracting long lines of customers. Cherry blossoms will be coming into bloom across the country, 
and it will soon be the perfect season to go out. The long holiday known as Golden Week is also 
coming up. Why don’t you make some onigiri and go out on a picnic on your next day off? 

 
““とともも””  pprroovviiddeess  hheellppffuull  aaddvviiccee  oonn  lliivviinngg  iinn  JJaappaann,,  ttiippss  ffoorr  lleeaarrnniinngg  tthhee  JJaappaanneessee  llaanngguuaaggee,,  aanndd  ootthheerr  ssuucchh  
iinnffoorrmmaattiioonn,,  iinn  JJaappaanneessee  wwiitthh  ffuurriiggaannaa  aanndd  nniinnee  ffoorreeiiggnn  llaanngguuaaggeess  ((VViieettnnaammeessee,,  CChhiinneessee,,  FFiilliippiinnoo,,  IInnddoonneessiiaann,,  
TThhaaii,,  CCaammbbooddiiaann,,  BBuurrmmeessee,,  MMoonnggoolliiaann,,  aanndd  EEnngglliisshh))..  TThhee  JJaappaanneessee  vveerrssiioonn  iiss  aavvaaiillaabbllee  oonn  ppaappeerr,,  aanndd  tthhee  ffoorreeiiggnn  
llaanngguuaaggee  vveerrssiioonnss  aarree  aavvaaiillaabbllee  iinn  PPDDFF  ffoorrmmaatt  oonn  JJIITTCCOO’’ss  wweebbssiittee  ffoorr  vviieewwiinngg  oonn  aa  ssmmaarrttpphhoonnee,,  PPCC,,  oorr  ootthheerr  
ssuucchh  ddeevviiccee..  WWee  hhooppee  yyoouu  mmaakkee  ggoooodd  uussee  ooff  tthheessee  rreessoouurrcceess..  ((hhttttppss::////wwwwww..jjiittccoo..oorr..jjpp//jjaa//ttoommoo//))

       

 

Be sure to 
wash your 

hands 

Mold, mold 
Pickled plum Cod roe 

Kelp 

Let’s eat them 
together under 

the cherry trees! 

These look good! I 
think I’ll have one! 

Oh, no! 

He ate the one we 
made with wasabi 

for laughs… 
AAaaaarrgghh!!    
WWaassaabbii??!! 

LLeett’’ss  mmaakkee  oonniiggiirrii  aanndd  ggoo  oonn  aa  ppiiccnniicc!! 



 

BBee  CCaarreeffuull  NNoott  
TToo  LLoossee  YYoouurr  RReessiiddeennccee  CCaarrdd

 
Your residence card is something you carry with you at all times, but more and more people are losing it when they are out 
and about. Therefore, below, we will clarify anew what a residence card is and what you should pay attention to. 
 

WWhhaatt  iiss  aa  rreessiiddeennccee  ccaarrdd??

A residence card is issued to all foreign nationals who stay 
in Japan for over three months. It is an important card 
serving as proof that the holder is residing in Japan with 
permission from the Commissioner of the Immigration 
Services Agency. It is used in various aspects of daily life, 

such as for verification at public institutions, opening a 
bank account, and applying for health insurance, so it 
needs to be socially credible. To ensure this credibility, the 
card is subject to various regulations. 

 
 

WWhhyy  ddoo  II  nneeeedd  ttoo  ccaarrrryy  iitt  wwiitthh  mmee??

Foreign nationals who stay in Japan under a false identity 
or who remain in the country beyond their allowed period 
of stay may be subject to deportation from Japan. As 
mentioned above, a residence card is proof that the holder 
is properly authorized to stay in Japan. Therefore, by 
carrying your card with you, you can quickly present your 

residence status and personal identification when 
necessary. Occasionally, you may need to temporarily leave 
your card with a member of your supervising organization 
or employer, such as when submitting an application, but 
once it is returned to you, be sure to carry it with you at all 
times. 

 
 

““WWhhaatt  ttoo  ddoo””  aanndd  ““WWhhaatt  nnoott  ttoo  ddoo””

●WWhhaatt  mmuusstt  II  ddoo??
Carry your residence card with you at all times. If a 
police officer or someone of authority asks to see it, do as 
you are requested. If you do not have your card with you, 
you can be fined up to 200,000 yen.
If you lose your residence card or it is damaged or 
defaced, apply for a re-issuance at your nearest Regional 
Immigration Bureau within 14 days of realizing the loss 
or damage. There is no penalty for losing your residence 
card or causing it to be damaged or defaced, but if you 
do not apply for a re-issuance within the application 
period, you can face a penalty of up to one year in prison 
or a fine of up to 200,000 yen.
If you change your place of residence, you are required 
to notify your local municipal office. If you do not do so 
within 14 days, you can face a penalty of up to one year 

in prison or a fine of up to 200,000 yen.
You must not stay in Japan beyond your allowed period 
of stay (expiration date). If you need an extension, apply 
for one before the expiration date of your card and you 
will receive a new card. If you do not apply for an 
extension, you can face a penalty of up to one year in 
prison or a fine of up to 200,000 yen.

●WWhhaatt  mmuusstt  II  nnoott  ddoo??
You may not lend or give your residence card to anyone, 
whether the card is expired or not. This is because there 
is a risk that your card may be misused. If you give your 
card to someone knowing it will be misused, you can face 
a penalty of up to one year in prison, a fine of up to 
200,000 yen, or deportation. 

 

TTooppiicc  ooff  
IInntteerreesstt

＼OOnn  tthhee  rriissee／

出典：出入国在留管理庁ホームページ

https://www.moj.go.jp/isa/applications/procedures/whatzairyu_00001.html

https://www.moj.go.jp/isa/applications/faq/newimmiact_4_point.html

https://www.moj.go.jp/isa/publications/faq/newimmiact_4_port-city.html

https://www.moj.go.jp/isa/publications/faq/newimmiact_4_q-and-a_page2.html



AA  LLiittttllee  IInn--ddeepptthh  LLooookk  aatt  JJaappaanneessee  TTeeaa
 
Green tea produced in Japan is called nihoncha. It is made 
by picking and processing the leaves of the tea tree (tea 
leaves). The nihoncha that appears on the market from 
early May is called shincha, characterized by its strong, 
green flavor and fresh aroma. Shincha may be enjoyed hot, 
but it is exceptionally refreshing when cold brewed. Green 

tea is also attracting attention for its health benefits, as it 
contains large amounts of catechins, which are said to be 
effective against bacteria and viruses. Recently, many 
people enjoy green tea-based drinks made with matcha, 
like matcha latte, at cafes. We hope you find your own 
favorite cup of nihoncha and enjoy it to your heart’s content.

 
RReepprreesseennttaattiivvee  ttyyppeess  ooff  tteeaa

SSeenncchhaa  iiss  tthhee  mmoosstt  ppooppuullaarr  
ttyyppee  ooff  ggrreeeenn  tteeaa..  IInn  aaddddiittiioonn  
ttoo  rreegguullaarr  sseenncchhaa,,  tthheerree  iiss  

aallssoo  ddeeeepp--sstteeaammeedd  sseenncchhaa,,  wwhhiicchh  iiss  lleessss  
aassttrriinnggeenntt  aanndd  hhaass  aa  mmiillddeerr  ttaassttee..

GGeenneerraallllyy  ccoonnssiiddeerreedd  aa  hhiigghh--
ccllaassss  tteeaa,,  ggyyookkuurroo  iiss  
cchhaarraacctteerriizzeedd  bbyy  iittss  ssttrroonngg,,  

ffuullll--bbooddiieedd  uummaammii  aanndd  sswweeeettnneessss..  TThhee  
ddiissttiinnccttiivvee  aarroommaa  tthhaatt  wwaaffttss  tthhrroouugghh  tthhee  
nnoossee  wwhheenn  oonnee  ttaakkeess  aa  ssiipp  ooff  ggyyookkuurroo  iiss  
ssoommeettiimmeess  ddeessccrriibbeedd  aass  rreesseemmbblliinngg  ggrreeeenn  
llaavveerr..

TThheerree  aarree  rreeggiioonnaall  
ddiiffffeerreenncceess  iinn  hhooww  bbaanncchhaa  iiss  
mmaaddee,,  bbuutt  iitt  iiss  ggeenneerraallllyy  

mmaaddee  uussiinngg  tteeaa  lleeaavveess  aanndd  sstteemmss  tthhaatt  
hhaavvee  oovveerrggrroowwnn  aanndd  hhaarrddeenneedd..  IItt  iiss  oonnllyy  
sslliigghhttllyy  bbiitttteerr  aanndd  tthheerreeffoorree  eeaassyy  ttoo  ddrriinnkk..

 

HHoojjiicchhaa  iiss  lloowweerr--ggrraaddee  sseenncchhaa  
aanndd  bbaanncchhaa  rrooaasstteedd  oovveerr  hhiigghh  
hheeaatt..  IItt  iiss  cchhaarraacctteerriizzeedd  bbyy  aa  

ffrraaggrraanntt  yyeett  lliigghhtt  aafftteerrttaassttee..

MMaattcchhaa  iiss  aa  ttyyppee  ooff  tteeaa  mmaaddee  
ffrroomm  tteeaa  lleeaavveess  tthhaatt  aarree  
hhaarrvveesstteedd  ddiiffffeerreennttllyy  ffrroomm  

ootthheerr  tteeaa  vvaarriieettiieess..  TThhee  lleeaavveess  aarree  ddrriieedd,,  
wwiitthh  eexxcceessss  mmaatteerriiaallss  rreemmoovveedd  wwiitthhoouutt  
rruubbbbiinngg  tthhee  lleeaavveess  ttooggeetthheerr,,  aanndd  ggrroouunndd  
iinnttoo  aa  ffiinnee  ppoowwddeerr  uussiinngg  aa  tteeaa  mmoorrttaarr..  
MMaattcchhaa  iiss  ccoommmmoonnllyy  uusseedd  iinn  tteeaa  
cceerreemmoonniieess  aanndd  iinn  vvaarriioouuss  ffooooddss,,  iinncclluuddiinngg  
mmaattcchhaa--ffllaavvoorreedd  sswweeeettss  aanndd  tteeaa  ssoobbaa  
nnooooddlleess,,  wwhhiicchh  aarree  mmaaddee  bbyy  mmiixxiinngg  
mmaattcchhaa  wwiitthh  bbuucckkwwhheeaatt  fflloouurr..

This is an exercise for learning Japanese words and kanji and their usage. Think of the correct answers 
while having fun! (Answers are provided on the next page.) 
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A futsal tournament was held again following last year’s 
event, with the participation of close to 60 technical intern 
trainees and specified skilled workers from Indonesia and 
Vietnam competing against each other in a series of 
intense matches. This photo captures the bright smiles of 
the winning team members wearing their medals. It must 
have been a fulfilling day that brought new encounters 
through sports. 
※ 年 月投稿 監理団体：協同組合ビジネスプラザ

We are looking forward to your entries.

Every month, a photo is selected from among those which 
receiving/supervising organizations have contributed to “技
能実習Days” on the JITCO website. Scan the QR 
code at right to visit the 技能実習Days page and 
learn about the entry guidelines.  
（https://www.jitco.or.jp/ja/days/） 

 
 

 

NNoottiiccee  ooff  tthhee  3333sstt  JJaappaanneessee  EEssssaayy  CCoonntteesstt  ffoorr    
TTeecchhnniiccaall  IInntteerrnn  TTrraaiinneeeess  
JITCO will begin accepting entries for the 33st Japanese Essay Contest on Tuesday, April 1. 
The deadline for entries is Friday, May 9. For contest details, please see the JITCO website 
(https://www.jitco.or.jp/) or the JITCO Japanese Teaching Materials ひ ろ ば website 
(https://hiroba.jitco.or.jp). We look forward to your participation!

 

 

Particles are placed between words and phrases to clarify their relationships and meanings. Some particles 
appear at the end of words, such as か, よ, ね, ぞ, andの. Others include でも, しか, だって, まで, だけ, ほど, 
andくらい, among many others. Without these small parts of speech, we cannot fully convey what we intend. 

GGrroouupp  SShhoott  FFuullll  
ooff  GGeennttllee  SSmmiilleess


