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If the solemn yet beautiful winter in URASA is the most important celebration of its
fame as a "Snow Country (ZE) ", the aesthetic practice of cherry blossom festival in
the spring would be the most elegant expression after the long wait.

Sakura or "Cherry-blossom" trees, possess something uniquely Japanese, which is some-
what difficult to describe. Indeed, with the arrival of the Sakura season, IU]J students
including myself jumped on the bus bound for Kanazawa along with UMEX members,
not wanting to miss a moment of springtime’s beauty.

The 4 hour journey began with introductions between UMEX members and IU]J students to get better acquainted with one another,
followed by the pleasant singing of Connie from Ecuador. Already were we enjoying each other’s company and had all made the
unconscious decision to make the most of our time together.

Kanazawa (meaning Golden Marsh) is said to be the one of the few major Japanese cities spared by the United States” fire bombing
during World War II and as a consequence, its considerable architectural heritage has been preserved.

Among those heritage sites, we visited KENROKUEN Garden which is by far the most famous part of Kanazawa and the HIGASHI
CHAYA district that's still throbbing with life while maintaining a strong feudal-period atmosphere.

Entering KENROKUEN Park, one could simply tell it exuded the very essence of spring. The park, considered one of the top three
gardens in all of Japan, was full of trees holding fresh new buds, beautifully created artificial ponds scattered throughout, and of
course, full-bloomed Sakura lighting every nook of the park.

What an incredible sight they were! Petals blushing various shades of pink and ivory, covering the long arms of trees just drew eve-
ryone’s breath away, allowing us to take in the awe inspiring sight. It is no wonder how practically everyone eagerly awaits the arri-
val of the Sakura; despite it’s short lived existence, it goes on to embody all that is Japanese, as well as remind everyone just how pre-
cious life really is.

Me and my friend, Takahashi San, whom I am studying Korean with and who is also a member of UMEX, enjoyed taking pictures all
throughout the park. And of course, we enjoyed eating sumptuous street foods like TACOYAKI and rice cake, which is not found
easily in URASA.

The next place we visited was the HIGASHI CHAYA district, which still retains a strong feudal-period atmosphere. Old traditional
Japanese houses have been kept as is, allowing me to feel like I was strolling through town back during the 1800s. It was a scene that I
may have watched in a Japanese traditional movie, where I imagine most of the men sporting peculiar hair styles.

We were fortunate enough to enjoy a few street performances, one in which people dressed in traditional clothing showed their
strength and courage to climb a tall ladder and to stand precariously in their bare feet at the top.

Performances such as these coupled with the unique atmosphere of the town captivates so many of the tourists who visit the area
every year.

Without a doubt, the trip was an enjoyable and pleasant experience which I will never forget. It left me feeling like I saw and learned
one more side of Japanese society. Especially travelling with the members of UMEX, it was good opportunity to interact with each

other.
Personally, this trip had special meaning to me, since I could go there with my valuable Japanese friend,
NBEDRFENESES | Takahashi san; with whom I can share my heart and mind with,
e who always goes out of her way to try and explain all the little
things about Japan that perplex me, and who makes me feel so
warm by encouraging and consoling me whenever I miss home.

It was truly a blessing to have been able to enjoy the short trip
with so many wonderful UMEX members and my colleagues, that
it will surely be a trip
Loveliest of trees, the cherry now
Is hung with bloom along the bough. A.E. Housman (1859-1936)

Written by Sungmi Shin from South Korea.
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Although it was a little bit cold and the weather was not so friendly (not sunny),

UMEX’s garden party was still going on as planned. Since I was a volunteer to help with

preparation, I woke up in the morning and waited for the party. Today, I was so excited

to become one of TENPURA cooks. I really enjoyed cooking TENPURA, and was happy

to see the UMEX’s members worked so cooperatively and quickly (Sugoi desuyo! Japa-

nese children also involved in the cooking process). So, I learnt new thing about coopera-

tive work from the party, as well as from my life in Japan. SANSAI or the mountainous

vegetables were something that attracted me. All were new to me, because I have never

seen such vegetables in Cambodia at all, even the TAKENOKO (Baby bamboo). As far as

I know, we only have the big bamboos. I would say SANSAI TENPURA was so deli-

cious and healthy. When I ate them, it reminded me about the same TENPURA I got from my Japanese Tutor, whom I have known
through UMEX. She cooked and brought TENPURA for me after winter ended. I wished she had come to the party, but I knew she
was busy.

I ate UDON and SOBA (Japanese noodle) at the UMEX's garden party. The noodle was not hot, as it was not eaten with hot soup, but
the cold sauce. So, I called it cold SOBA / UDON (I don’t know if it is correct or not) after I was told by my Director in Cambodia that
it is similar to a Cambodian dish too. In fact, there was a popular, historical story about UDON, which was the name of a former an-
cient city in Cambodia, but it is a long story that I cannot describe here.

I think people enjoyed the garden party and the conversation with UMEX’s members and other friends. I also enjoyed the garden
party, and I always want to join all UMEX’s programs if I am free from study.

In this regard, I would like to thank UMEX and all UMEX’s members a lot for the lovely SANSAI garden party that brought smile

— s and a different taste to IUJ students.
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The party actually was a very cosy sushi making and eating among UMEX members
and IU]J students. UMEX teachers taught us how to make temakizushi, futomakizushi,
and inarizushi from very daily ingredients such as rice, nori, shrimp, cucumber, egg
rolls, carrots, avocado, spinach. Sushi can be made from various ingredients, but today I
recognize that sushi are still very delicious with even the daily ingredients.

For me, the most difficult one was making futomakizushi. UMEX teachers were so skill-
full wrapping the sushi and looking at how they did, we had the feeling that sushi mak-
ing is not that difficult. But totally no, it was difficult. We should know how to arrange
the ingredients on the nori and rice and know how to wrap it properly. The key point is
that while wrapping, ingredients should be pressed so that it will not be messy.

I tried and did not succeed at the first time. Mine was so yaburechatta. My neighbor was 38268 (OK) [C2o<IHOYTFE
also unsuccessful and he had to finish his “defective products” right after they were pro- &H8)/\—F + —ZRES X UIZ, L
duced. Our practice time was the busy time for our teachers because they had to helpus Z4DT TV SADFEE T,
with rewrapping our yaburechatta sushi. Although our products were not as beautiful as
our teachers’, they were still so delicious. After practicing again and again and getting full with our defective products, we could
make very beautiful sushi.

The party was a good event as any other event that UMEX organizes for IU]J students. It not only brought chance for IU]J students to
happily enjoy time together but also made us integrate into Japanese community and help us learn about Japanese rich culture.

Written by NGUYEN Thi Nhu Nguyet from Vietnam
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