~ Learning more about Japan ~

Learning with manga
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These look good! I
think I'll have one!

Aaargh!
Wasabi?!

made with wasabi

for laughs...

Onigirihas a long history, with a description of “f2f” (12 X ¥ \ 1)) 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?

“&%” provides helpful advice on living in Japan, tips for learning the Japanese language, and other such
information, in Japanese with furigana and nine foreign languages (Vietnamese, Chinese, Filipino, Indonesian,
Thai, Cambodian, Burmese, Mongolian, and English). The Japanese version is available on paper, and the foreign
language versions are available in PDF format on JITCO’s website for viewing on a smartphone, PC, or other
such device. We hope you make good use of these resources. (https://www.jitco.or.jp/ja/tomo/)
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To Lose Your Residence Card

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.

What is a residence card?

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.

Why do I need to carry it with me?

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.

“What to do” and “What not to do”

® What must I do?

MCarry 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.

M1t 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.

MIf 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

he : BMAEEEERFR—LNR—>

|00 ("i‘

- N4

https://www.moj.go.jp/isa/applications/procedures/whatzairyu_00001.html
https://www.moj.go.jp/isa/applications/fag/newimmiact_4_point.html
https://www.moj.go.jp/isa/publications/faq/newimmiact_4_port-city.html

‘ v ‘ https://www.moj.go.jp/isa/publications/faq/newimmiact_4_qg-and-a_page2.html

in prison or a fine of up to 200,000 yen.

M 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.

® What must I not do?

M 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.




A Little In-depth Look at Japanese Tea

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

Representativetypes-oftea

\e

i cope Sencha is the most popular

IR type of green tea. Injaddition

to regular sencha, there is

also deep-steamed sencha, which is less
astringent and has a milder taste.

¥ il Generally considered a high-

= class tea, gyokuro ' is

characterized by its strong,
full-bodied umami and sweetness. The
distinctive aroma that wafts through the
nose when one takes a sip of gyokuro is
sometimes described as resembling green
laver.

There are regional
differences in"how'bancha is
made, but it is generally
made using-tea leaves and stems that
have overgrown and hardened. It is only
slightly bitter and therefore easy to drink.

Kokugonomori

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.

. Ml Hojicha is lower-grade sencha

F3»AVE-J and bancha roasted over high
heat. It is characterized by a
fragrant yet light aftertaste.

Matcha is a type of tea made
from tea leaves that are
harvested differently from
other tea varieties. The leaves are dried,
with excess materials removed without
rubbing the leaves together, and ground
into a fine powder using a tea mortar.
Matcha is commonly used in tea
ceremonies and in various foods, including
matcha-flavored sweets and tea soba
noodles, which are made by mixing
matcha with buckwheat flour.

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.)

L4

NS o ok BT T TEE S0y

tried

)
#o
H
%
—
5
50 g
D B
=5 LE3 Lie kel oo
Fu {54 - J'I:Efﬂﬁ’[z‘
= ra:g.&w%
i fEhEL W 2
[] %% Bif H7
g 152k R E
¥
¥
L
&
'JB

[

AN

r::u:u::n:rr:u::::m e

—_

OBHINZEERE May not be reproduced or copied.



of Gentle Smiles

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.
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We are looking forward to your entries.
Every month, a photo is selected from among those which
| receiving/supervising organizations have contributed to “4%
4 HESEHE Days” on the JITCO website. Scan the QR

2\ code at right to visit the $7AE5E% Days page and E'%"El

| learn about the entry guidelines.
(https://www.jitco.or.jp/ja/days/) OBt=et

Notice of the 33st Japanese Essay Contest for

[=] 3 [m]

Technical Intern Trainees =
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 =]
2

(https://www.jitco.orjp/) or the JITCO Japanese Teaching Materials O A (X website
(https://hiroba.jitco.or.jp). We look forward to your participation!
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Particles are placed between words and phrases to clarify their relationships and meanings. Some particles
appear at the end of words, such as 7>, &, 43, Z, and ®. Others include T%, L2y, 2o 7T, £T, 72U, 1T &,
and < 51, among many others. Without these small parts of speech, we cannot fully convey what we intend.
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