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On the 8th of June, 2008, UMEX
Community organized The Rice

JvaEn l BEzEES>TIN?  Seeding Planting Tour for IU]J stu-
dents to Tookamachi, Shinsui Dis-
trict. The day began with a perfect
sunny Sunday morning on 10am as
IU]J Students and UMEX organizers gathered in the front entrance of IUJ and
waited enthusiastically for the trip to begin.
As we arrived at Tookamachi, we were greeted with warmth by the local
communities. Soon after, our new friends took us to the rice field where the
local agro communities and UMEX members began first by explaining to us
the process and then showed us the traditional rice planting process.

B EULNZSTIN! As we approached the rice field, our initial thought of stepping into the rice
field was not without hesitation. Looking into the field of muds and lots of
tadpoles in the rice field, it was initially a weird experience for some of us.
However, after we took our first step into the rice field, none of us looked
back.

The first step into the rice field was sticky and it was not easy to talk around
in a field of mud. Gradually, as we adapted to the environment, soon it be-
comes a very interesting rice planting experience. We had lots of fun playing
and lots of picture taking as we gradually turned the plain into a beautiful
land of rice field.

BiEZ 0kE. BEERDEHAS After all the fun and hard work, the local communities welcomed us with

ZELUE LR, lots of fresh vegetables/fruits, traditional cooking and local rice. The lunch
with special mention to the black rice was very delicious, in fact, most of us
ate too much. In addition, we would like to thank Suresh and his family,
whom they shared with us a dish of traditional home made Indian desert.

= | After lunch, the local communities included a local tradition song and dance

to the day’s itinerary before we wrap up our 1 day trip to Tookamachi. We
would like to express our most sincere thanks to all UMEX members and
Tookamachi communities for sharing this invaluable experience with IU]J stu-
dents and giving us a memorable experience which will carry us wherever
we go in the future. We look forward to the next harvest in the coming fall
season.
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Urasa, Niigata May 14, 2008 - This week stu-
dents at International University of Japan had a
rare opportunity to attend a Japanese Tea Cere-
mony at the UMEX room in SD3.
BRELCTIEBBEILESTIND? Organized by UMEX, Mrs. Shinoda, a profes-
sional Japanese tea ceremony instructor, to-
gether with 2 of IUJ students from Mongolia, hosted the ceremony wearing beautiful tradi-
tional kimonos and yukatas. Mrs. Shinoda carefully instructed the 2 apprentices how to pre-
pare the tea and serve the tea to IUJ students who in turn learned the correct way of receiving
and drinking the tea.
The tea ceremony was introduced into Japan from China during the Nara period. After ini-
tially fading into obscurity, it was revived in the Kamakura period and spread during the
Muromachi period thanks to the enthusiasm of the shougun Ashikaga Yoshimasa and his tea
master Murata Jukou, who originated the Wachiba style of using a 4 %2 mat room and en-
hanced the artistic and spiritual aspects to develop a discipline known as sadou (the way of
HABRI DTN IR—=2X| tea).
Traditionally, the tea ceremony is held outside or in a small room set apart from other build-
ings, and it is this simplicity of setting more than anything else which epitomizes the spirit of
tea. In the serving of tea, the tamae, the host spoons some powdered green matcha tea into a
ceramic teabowl, adds hot water from the kettle, and stirs briskly with a small whisk. In re-
ceiving the tea, the guest takes it from his/her right hand and, steadying it on his left palm,
turns it once or twice before drinking. After drinking, the guest wipes the rim with his/her
/ finger with a small napkin. In addition to the tea, appreciation of the utensils, the room décor,
R—AR—IETELES and the garden, as well as the chemistry between hosts and guests, are all essential elements of
sadou.
In addition to the tea, the students were given the opportunity to taste a special okashi
(Japanese sweet) named Fuji Hana while enjoying the tea ceremony. All in all, IUJ students
had a rare and delicious opportunity to have a ‘taste” of the art of traditional Japa nese Tea
Ceremony.

http.//www.umex.ne.io/

Written by AB.Khir, Bunyamin from Malaysia.

BNBYP—ICSNLT

I feel very lucky that I still able to join the UMEX picnic before I graduated from
IUJ. This time we went to Atema Highland Resort in Tookamachi City. We went
there together with more than half of the participant are IUJ students. The resort
it self is very big with beautiful scenery. We enjoyed our lunch and did some
activities. Few students went for swimming, while I with some of our group
went for a walk to explore the place. Apparently, this resort belongs to Belnatio
Hotel, the most famous hotel in Tookamachi; thus, the cottages there have a
western style rather than Japanese style. As we explore the park, we played
some outdoor games, which remind me with my childhood when I went to a
similar place like this. Also, we enjoyed the flowers there; but unfortunately I
forgot to bring my fishing rod where we can just fished and relax while sun-
bathing. Moreover, it was fortunate for us that we had a very nice weather de-

spite the rainy season. Out of all, this picnic it self is a very nice memory for me — Su— B —
before leaving IU]J. Thank you for all UMEX members who have organizing this ?J% _l_ © E_I (OEI )_ [L_?_% C?Eﬂé Llu’:b \HHEFD ‘:
SEBRICED Zy DICHENITZDT, ZDEIC

event and kindly drove us from IU]J to Atema back and forth. BBESED P S ACSECESE L,



L | Page 3

£588 6-7AS -

PIVFSAEDEREL) BN IEDF

1 8FDEN. PILTSAEEENC UICRBODD S ADMED 12

EE. RIRHITRN-IVICRD., RiEZEENTEE Y. EEo TS

PIVFShe 1 QFDIFRICIEEHMDT /NI vHoAE 1 BmDT

EYvBoh. ZUTRABRDT « —JSh (BSADEYH. 15%

KB L CTRIZ) ZH o T TRBSA) OPIVTSADNEUIZ, 1580

1AT I2E] EUTRTANVEPIVT AL BEBRSADEEZRT

MNTUVEZDTY, 2FFICBE2EVIVT A BELUT, FELE

LT BhAEUT, SOICREBOERBOMEE U TRDIEERIT

LS UTWEDTIN, NWOEROOBKEZROLEIEATUL,

So<IDAINY FCHBEEBHICSHNLTINE UL, FHULLZRDICD
N, CTETCUIZBRDESTHZEIDIPIVTSAICETERRDDE, BRALTHK UL,
PRZEMRUCNERBZDIE. BIETDIRNSENCE, TOTEEBIELTNSE, FHOEFN
TASEBNFITTVNEZEOTHIEILELZEDTETUIL,

ZOTHO>TE. 1 MOFONDNDFHEBNTETTEDIDLESDON?NEEICEBEITDIRTIN, 2
NZEXZZERABKRET V), FEXEDNUEZER T DT EBHREEINBR/N-ILEEL,

FRENTIE ERRICHBLEPIVIIVEREN FEDT/NY v B0 ANES UITICRTNE UL,
HE T, EBNDS0 > EREILTEIER/N=)L, BEAWELTNBEICRD., FRICII>TND I
TSAZILDSMERT DEDTI,

ETRCSnNLT RIREB S8

68268 (K) CEEAZOETRNETEN, SNLTSEUE. 48

B BTEERINCEL. BN BNCLBENEDICEDELR, BalE

BN SEEEBEISACEIC—ATFORBICA>TEE LR,

WA 2 FREBAZEF 1 — 5 —TOTSATRP—5ELUTHENER RFADS

LEAE, BREUEEELTA->TRE LR, 2UT, RERDITHEA

T<NFUR. RRICHIZHBDENA > TR CEEZS5EECST. kb

KRMBEDZE LR,

MEREEZEORH. \WMBABESEDRE., $ERENSNIIIBSH

MIONZE U, SEDBESAR—ADEDELC ENDBSENTNEUE

H. ZOBIZBONEND/ YD 4 —V Y 2EF > TVEONENENTURE, BT

HOBFTIZ. SHIESA. BO—2ASA2 ADBEANSNE LR,

L. SEOESADBRE LEBEESTRUECENBNELUE, BES
E5<TDIAY FOF1—5—T0
IS AEBUTHICBC UE2HHT -
HD. ZTICIIBRBERENGDD. FASAEN=T A —IT
ZOVEDVEDDENBNHEEB>TNBENSCETT, 20
T. B5<FICIE1 00ZHRENRENNEIH. EROHOESD
BEDELBOFER . ARY ROF1—H—TOTSAEECE
0. BEDEIAESNDSCENTEET., CORNBLNESD
DAEICDBENBFENZEDERDCE RN TT,
BETRICEISNEBTINT. KEIESAESN L THTIF
A TL&LDD,



- 2008F6-7H
| n
H A UN K 7N & *
7/27 28 29 30 31 8/1 2
2o<9H0OY 2o<3H0Y REBEDOREBNAR
3 4 5 6 7 8 9
Zo<IHA BHRIEEED0
10 11 12 13 14 15 16
2o<IH0OY
17 18 19 20 21 22 23
2o<IHY0OY
24 25 26 27 28 29 30
2o<IHY0OY

* A =SB I—T —hk

SNo. 361 (g} ERSA
DIOS«F, NNODTRD
@Oy
Q@ BAB%E. 1XIJYRE
@ REICIZDTIZLY
SEFvNAYES)

GONEEBARODC EEBREEZINTY

* SEOFEKX
OEBEDDAENAR
FESAERBOBNERCTSET.,

B $:8R28 (D
& & EEARFLEXECFESE

.’5‘3(3 =
AEDBERESEDFEICDOVNTE LS
WEZWERBWNET, RRTRERIIFRZZF
ELTNXIDT, CSNZEHREVEL
x9.

B :8838 (A
% P ATH0 (JRBERS)
5 B:FE5ELS GERRI6ENS)

OFTEFEZE DD
SHEQEFEESAEY Y RZRDFET,
B t:8898 (1
B P B _BEZEMN
& & :8o<IYOVAIICHFEEBI0D

SNCHLEDRISTEB RS0,
BEE  RIRBEE 080-6564-6833

O—BITEZV\BQEKRDH DS EQMERDIFR
@ESKTTOO> THENTEFESO > TNBEREIRO—SEEDZ !
FSEDTRN
No.362 f@x it (FEREm)
No.363 t8x mM#&m (FERBm)

* LS USRRENLET K

i
S2ENFEERER GRS
UONDMA Association for Multicuttaral EXchange
T949-6609 _. UMEX#8 % (1F)
%Qﬂﬁﬁfifug " §35-7 il
S BLEEESARE (Bo<F) FHS R ™
Bo<ITHOY (BRASEIFEER) .
TEL/FAX: 025-779-1520 T ,‘,ﬁ;;ct,miﬁﬁﬁﬁ |

E-Mail: office@umex.ne.jp | K
URL: http://www.umex.ne.in/

BUEEFHET
YOV &S18025-773-3123 ARV~ R{RA:080-6564-6833
EBXE/NEFE HK025-777-2605 BARFE BEXK090-7803-7983

B RUI090-6945-9402 BHB 025-779-1520

CETED

BREIMELTHOFEIN WEABBTLTLE SN PEAKRICIEF vy

Azﬁbg<@¥$éhﬁmﬁ5\%@ﬁ@%ﬁéﬁ%@&btﬁ\%ED
BEBRENIEE DERICRONSEMORLOOBN ST, KEELOD

DR BBOZI DT, B BNEERHL CBNET, (toah)




