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THE NEW

HAMAWAVE

Welcome back to the HAMAWAVE!

| would like to announce that starting from this issue, the Hamawave will be
released every season in March, June, September and December. The
articles will be on a variety of subjects from our perspective as CIRs and as
foreigners.

| also wish a warm welcome to Grace Walsh, Le Vi's successor as CIR, who
has come from Dublin, Ireland to Hamamatsu. Her introduction article is
included in this issue. This issue also features an article on the JET
Programme, an international language and culture exchange programme
which both Grace and | are both participating in.

| hope you enjoy reading this very special festive issue of Hamawave!
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Hello! My name is Grace
Walsh. I come from Ireland
and recently [ have been
assigned as the new CIR at
Hamamatsu City Hall. I look
forward to working here and
helping to promote relations
between Japan and Ireland.
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I would like to introduce
myself and my background so
you can get to know me!
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Written by Grace Walsh
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Below: Dublin City;
I was born and raised in Geneva, Jonction, Geneva; Galway, Ireland
Switzerland. My mother is Irish and my LX-F:;??\\? \/5/7_—:(‘ .
father is Brazilian. As a child, I spoke /71;1_5 \/ODF/@EZI\\/_O)L/@E'I{;
French and English with my parents.
Then [ moved permanently to Ireland
when [ was about 4. In secondary
school I loved languages, so I studied
Russian and Japanese as well as my
usual subjects. I loved Japanese so much
that I would go on to study Japanese

(and French) translation in university.
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Now I live in Homamatsu, and I will
miss Dublin and Geneva, but I look
forward to living here and
experiencing many new things!
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People often ask what it is that we do as Coordinators of
International Relations (CIRs). In issue 8 September 2020 “A
Day in the Life of a CIR”, we shared what would be a typical
day at work. In this article, I will introduce the Japan
Exchange and Teaching Programme (JET), and present my
thoughts on what I think is essential for international
exchange in general.
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To start, what is the JET programme? It is an exchange
programme run by the Council of Local Authorities for
International (CLAIR) for international exchange. It is one
of the most popular exchange programmes in the world with
tens of thousands of people applying to participate around
the world. There are 3 positions available on JET; Assistant
Language Teacher (ALT), Sports Exchange Advisor (SEA),
and Coordinator of International Relations (CIRS).

F9. JETCIZBAKER‘LHS (CLAIR) AEELTWS FOJ S
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ZR—=VEERKE (SEA) . BEEXRE (CIR) O320HENH
DFEd,

The ALTs are based in schools around the country assisting
in teaching local children English as well as introducing
their countries and cultures. Many ALTs will be the first
foreigner that local children and residents living in rural
areas ever interact with, so ALT are both their first
impression of that participant’s country, and a bridge
between Japan’s local regions and various countries across
the world. ALTs make up to largest portion of participants
on the JET programme.

ALTIZEHAGOZERTHIHO FHIEORBHEEZTLV. BOOEYP
XAHBNLET. T DALTIIHIBO FEHPERLEDMD TR
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On the other hand, Sports Exchange Advisors have the
smallest portion of participants on the JET programme. It is
so rare that I have not yet met even one person in this
position. Their duties include coaching, promoting
exchange through sports and planning sports related
projects.
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The duties of CIRs vary from workplace to workplace. There
are some CIRs who focus on teaching, while others are mostly
translating/ interpreting or helping in planning international/
intercultural event. In the end, CIRs do whatever it is that their
contracting organisations need them to do, so the job role of
CIRs more diverse in its contents compared to the other job
positions in JET.

BIZICE > TCIROEKIFERD £T, BEEKZHOZCIRNFLNIE.
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bHDFET, FAEMK (CO) ICHKBINTEHEZETHCIRODEFK T,

Contracting Organisations (COs) are the organisations that
have requested for JET participants. There are COs all across
the country ranging from boards of education to city offices to
international exchange associations. It is because of the help
from COs that the JET participants can work and live
comfortably in Japan even if they do not speak Japanese.

FEAFGK (CO) RIETBMEZRESHETY. ABEZER. &, BR
RRMBEBEEARFOHRLDOEENERAERKICAZDET. CONBHBH 5
JETOBMELE FAABINFL L THHARATREBEICEEL. £FT 3
CEHTEET,

Japanese language ability is not required to join JET. Most ALTs
do not speak Japanese or only speak a little. However, when
they arrive in Japan and spend time here, many people will start
studying or pick up some Japanese naturally in daily life. The
CIR position generally asks for a N2 (the second highest level of
test) certification in the Japanese Language Proficiency Test
but, I have heard that there have been some exceptions for
people who did well in their job interviews.

JETZO0 S LICEMT BICIEARBRBELRETEHDEEA. Z
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The qualities that the JET programme looks for in its
candidates is not an advanced or prior knowledge of
Japanese and Japanese culture but the willingness and
curiosity to learn a new language and culture as well as
knowledge of and pride for your own culture that is
important for cultural exchange.
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As I mentioned earlier, JET participants take
part in all sorts of intercultural exchange
activities. ALTs as part of their jobs experience
Japanese school life and yearly events such as
sports day and graduation. They also teach
their students about the home country and
introduce their culture through lectures and
workshops with the students. ALTs can also
take part in after-school activities with their
students giving the students and themselves
important opportunities to speak in another
language and deepen their understanding of
each other and each other’s culture. The ALTs
are essential for international exchange on a
grassroots level.

JETEMERKRLBRSXXEIHICEML TWE T,
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£9, BEORBORFICIFALTZEIIARAATRNBREELCR
WEJ,

CIRs working in city hall offices and
associations will have the opportunity to
experience Japan’s business culture through
taking part in arranging intercultural events.
CIRs also learn about other cultures in the
world, not only Japan, through preparing for
events and doing research before meeting
guests and visitors from other countries.
Besides the CIRs whose work mostly focuses on
lectures for local residents, CIRs generally do
not promote international understanding on a
grassroots level in the same way as the ALTs do.
Instead, CIRs help facilitate the intercultural
understanding and exchange between their host
city/town etc. and other countries around the
world through translating and interpretation,
event planning etc.

Above: Intepretation
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Since I arrived in Japan, [ have translated for
and interpreted at international events,
organised intercultural understanding lectures,
worked as a consultant for local foreign
residents and more. These activities gave me
the opportunity to meet all sorts of people
around the world. I have learnt not only about
Japan but also about other countries and
cultures which I never even heard of before
such as the Africa Kingdom of Lesotho. My time
as a JET participant has given me a wealth of
experiences which I would never have had if I
had joined a company from the start.
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Gift Giving Culture

YAV R LEEOYID AL

Written by Grace Walsh

Around Christmas time, I'm used to spending any money | have to buy gifts for
family and friends. It's the period of the year I'm the brokest yet happiest. This
year, although I'm not around friends and family, I'll prepare some gifts to send to
my family and closest friends back home.
| thought the culture of gift-giving around Christmas is quite different to Japan, so
I'd like to introduce it to you!

VAR ZADFHAICHR D EREPHLVWREZEICTLEY FZ2BES . BT HEE
ZIKTAEVET, BHMEDNT ONSDAILLBBZIFEEEZECPLETH. £
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Christmas is a huge event in Europe and America, so usually we

start shopping in November or the beginning of December A
for gifts. Most people save money throughout the year so

they can buy a lot in December.

TR RIHARTIIHEARDEEACRL LS BREBEDH S
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—FRIFoBE LT, FEICF1I2ANSoED Y=
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We spend Christmas day with our families so we exchange gifts with family then.

Usually we leave gifts under the tree, or in the living room. Santa also
visits on Christmas eve night, so we have to leave space for him too!

YRR ZAOBIERECET LT, 25HDERIZEE DY)
DIIERBICBRD £, KiE. VIU—DFHNIVRIYRT—Y
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RIIBICHEDET, YU FTAH I AYIBRRICEKZ DT,
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As for friends, usually we organise a Secret Santa or give gifts individually. For Secret Santa,
we put all participating peoples names into a hat, and draw names secretly. We chose a

date, and exchange gifts on that day! Usually we set a price limit or make wish lists. When |
was younger, we did everything in person but now there are apps and websites to organise
it. It's better to buy one nice present for someone, than to receive many meaningless gifts.

BLOWREZECDEDOYEHL £J, SecretSanta (EiR : MBEOHY U ZTA) h—A—
ARG BNEZ—DHD £,
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Despite what I've written in this article, gifts aren't everything about
Christmas. Even though Christmas is in the depths of cold winter, Christmas
is warm time of the year best spent with other people. With family, friends,
partner, at work anything. Christmas is about connecting with other people
and relaxing.

CORETEEONOAERL CAERALELLH. 71U RTRIC—EX
BERDIFARRCEBVWET, JUAVYRIFEZLLLVS DI, —FHRTHERD
BHDDHDRHAICR B EBMCBVET, 71 AV RICRE. KE. BAL
BIEREDHELWVWAL—HIAC I CETENTRETIBZHERVET,
Merry Christmas!
Nollaig Shona Duit!
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We are coming up toward Christmas time again and | am
really starting to feel the blues coming on. It is my 4th year
in Japan, and every year | always end up missing home.
These last two years with the Coronavirus has only
exacerbated those feelings as travel between countries
have been restricted. Many foreigners may also feel the
same when they first arrive in Japan or have been here for
a few years. Christmas is such a special holiday in the UK,
but here in Japan it is different. Here it is a holiday for
couples, but back home it is time for all your loved ones,
and being nice to your neighbours and fellow man.

What always cheers me up is cooking up my favourite
christmas treats and making mulled wine. Mulled wine is
delicious at this cold time of year. It can be made here in
Japan from stuff that you can find at any supermarket.

| hope everyone enjoys the mulled winel!

SEH I AT ADKEAHNIEDOVWTET T, DLEBICAD XJ, HRICKTHSL4E
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Ingredients:

* 2 bottles of red wine
e 2 Oranges

e 200g Caster Sugar

® 3 tsp Nutmeg

e 1 Vanilla Pod

® 1 Cinnamon Stick

* 6 Whole Cloves

e 2 Star Anise

® 3 BaylLeaves

Method:

1.Peel large sections of peel from the oranges
using your hands or using a peeler.

2.Put the sugar in a large saucepan or pot over a
medium heat, add the pieces of peel and
squeeze in the orange juice.

3.Add the cloves, cinnamon stick, bay leaves,
nutmeg and vanilla pod to the pan, then stir in
just enough red wine to cover the sugar.

4. Let this simmer until the sugar has completely
dissolved into the red wine, then bring to the
boil for about 4 to 5 minutes until you've got a
syrup.

5.Turn the heat down to low and add your star
anise and the rest of the wine. Gently heat the
wine and after around 5 minutes, put it into
heatproof glasses and serve.

We Wish You a
® Q Merry Cglzristmas

A Happy New Year
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Yule Log N :
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Today I'd like to introduce a delicious Christmas cake, that
looks similar to a Japanese roll cake: The Yule Log, or Buche
de Noel! But what exactly is Yule Log? If we translate it
directly, Yule corresponds to Christmas or the festive period,
and Log refers

to a piece of wood.

It makes me think of
freshly cut Christmas
trees and everything
Christmas!
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Mascarpone Whipped Cream

Chocolate Cake
1w IROVU—-L300ml (OB) -
I\E¥1 00g - 100g all-purpose flour 300ml heavy whipping cream, cold

J37#4 0g - 40g Dark cocoa powder . jﬁ_ﬁS 509 _ 85_9 gow;l_)ered\sugar -
/\‘—:F\Jg\/ci'j’)-"—lj\27—y’|ﬂ<' IN_=2 L Zl\j l\ 5L(JIJ
>~ X -1 tspvanilla extract

1 tsp baking powder
Y gp YANIVIR—=X2 259 (iB) - 225¢

B WX T—=2%5 - 1/2 tsp salt

SNA{E SFE. SNE4F - 4 medium eggs, mascarpone cheese, softened
divided ) i .

J>_-1—%81 559+ 1559 granulated RV IOFIIHFvS 1 Whipped
sugar Chocolate Ganache

HYJ—OU—L 70g - 70g sour cream _
BN UTZ/A9—6 0g - 60g butter, melted F 312259 '.2259 ST SERE
RIS - IHRRSORH30ETvEY dsgolerte, Finaly diggaee
A =1 tsp vanilla extract ATV TR 'J.—./T,\23Og - 230g
heavy whipping cream

1, Preheat oven to 180°C. Line your pan with baking paper.
H—TV&EI180°CICFRALE T, Y— Y (BY) ([COvFVIR—)3—
EHEII,

2, Whisk the flour, cocoa, baking powder and salt together in a medium bowl and set aside.
NER. 37 R=FVIJNRO5— BERIIVICANTREEDETIIZE L,

3, Inalarge bowl, combine the egg yolks and sugar and whisk together until well combined.
S EMREZEMDRIILICEAN, K<KHAETRETLIZE 0,

4, To the large bowl, add sour cream, melted butter and vanilla extract and whisk together until well combined.
BO—DOU—L, BHALENT— NZS3TvEIYR (HBVEITIX SO ) ZMR.
FL<AETRETLZES L,

5, Add the dry ingredients and gently whisk together until well combined, then set aside.
CDINEDRIILDOARBEQNNEMRIIVICMR. H—CEBETRBLRBETIIZS L,

6, Add the egg whites to a large mixer bow! and whip of high speed until stiff peaks form.
ARSERIIVICHEZEMR. ARIUIDETIRETLIZT L,

7, Gently fold about 1/3 of the whipped egg whites into the chocolate mixture. Add the remaining egg whites
and gently fold together until well combined.
@ T/EIUIIEDI/3&EBICANTP > DAETEE T IZE L,
EODIFBEEAEANMR. L<BESBTTRBLIBETL &S,

8, Spread the cake batter evenly into the pan and bake for 10-12 minutes.
Insert a toothpick, and if it comes out clean, it's ready.
OCTHEURRCHEHENET T, FRLCT—-TUT
10~123BEVN TS ES L\
DELSUERLTENVICEIVEZES
T—FEMFTRTI,




9, While the cake is’'hot;take it out of the oven and drop it onto the table from a small height to stop it cooking.
Wrap one side in plastic wrap
F—TJUNST—FEWMOHL. BE LRSI CICRIRCEDPUEWMIBNSEE L. BESEHHLELT T,
Sy FeE—HElCMNITHILTIEE L,

10, Let's make the filling. Add the heavy whipping cream, powdered sugar, vanilla extract to a large mixer bowl|
and whip on high speed until soft peaks form. Add the mascarpone cheese to the whipped cream
and whip until stiff peaks form.
TV VTEEDFT L &S RELZFY—RIIICHRTY TRI U — L.
KfE. NZSTytYyXEAN, BUDFTTRETIRI V. VINIR—XF—IXZEMX.
AR DI TEEET,

11, Spread the filling evenly onto the cake. Wrap it up in plastic wrap and
refrigerate for at least an hour to firm up.
T—FICTvVVITEHFCEDILLD | cnhS. BOUTVELT !
BLIBETFLESBLDIC, PBECRECEIRAMSPULCEANTL &5,

12, Make the chocolate ganache. Add the chocolate to a medium sized bowl and set aside.
Heat the cream in the microwave just until it begins to boil, then pour it over the chocolate.
FadLb—btAFYIa1EEDFTL LS,
AOWICFIAL—FEMR. BWTHEETET, £ETV—-LEBEFL VI THET ST TMHAL.
FIIAL—FDLEISEEFT,

13, Allow the chocolate and cream to sit for a few minutes, then whisk until smooth.
Let the ganache cool to about room temperature (or cooler, you don’t want it too warm/thin), then transfer to a large
mixer bowl.
Whip on high speed.
FIAL—bEDY—-—LEHDEVTHS., EHOSNHEBDIEITEEE I,
AFrvY1Z2=BREE (XREZENUT) ([CF5F L. IBEFTL LD,

14, Spread the chocolate ganache all over the cake, then use a fork to create bark-like lines all over it.
FIAL—rAFTYIIET—FERERCED, T4 —ITHEDEI OGS T VEHETIL & Do

15, Refrigerate the cake until ready to serve.

BEOMIB3TTRBEETHEPLTHL.
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https://www.city.hamamatsu.shizuoka.jp/kokusai/cir.html

