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What does
Active Line mean?

Active Lineisa
non-political, non-
religious, non-profit
organization that is
actively seeking to
form lines of
communication with
citizens of the world
through volunteer
activities. Active Line
wishes to set itself
apart from other
“friendship”
organizations by
making efforts to
improve the attitudes
of Japanese nationals
toward resident
foreign peoplein
Japan. As of January
1, 2002 there were 6,
576 people with
different languages
and cultures living in
Hachioji. This simple
fact suggests
that creating an open
world society in which
everyone lives in
harmony, is becoming
increasingly
important in the
Hachioji area. The
goal of Active Line is
to think globally and
act locally. Active
Line would like to
broaden its vision.
We would like to see
ourselves as
members of an
international commu-
nity, not a "closed”
local society. Active
Line wants to help
develop the Hachioji
area from a global
perspective.

Beating Red Blood

On Saturday, January 20, 2002, Active Line sponsored:
“African Drum and Dance Concert” at the Kitano Civic Center in Ha-
chioji. Osman Orlando Bingle and Razak Jupiter, both from Ghana,
sang Ghana folk music to the accompaniment of the kpanlogo, a tradi-
tional Ghana drum, and a “talking drum”, used since ancient times for
sending messages in Africa. Mr. Orlando said, “Everybody has red
blood, despite differences in appearance. We are all human beings.
Don’t think about yourself only, but care about others. We should look
out for each other. The spirit of looking after each other makes every-
body happy.” Over 140 people were in attendance, including school
children and teachers Active Line has visited, a foreign student from
South Africa, English teachers, and quite a few music lovers. Partici-
pants were given the chance to interact with performers on stage by
dancing, beating drums, and playing the xylophone. One commented
that he enjoyed the concert and thought this kind of interaction between
performers and audience members was well-programmed, symbolizing
the aim of Active Line.
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Opinion: South Africa
By: Mdu Bulunga,
Student at Soka Daigaku

“I'm from South Africa.” The usual

reply | get from some Japanese is, “Which
country in South Africa?”. South Africa is a

name of a country at the southern part of the
: P>l African continent. In this short paper, | will
do my best to introduce South Africa to you,
the reader. One thing for sure is that South
0 Africa is beautiful; it's a world in one country.
The history of every country begins
in the heart of a man or woman. In order for a nation to be
successful, it's important that it never forgets its history.
For over 300 years, South Africa was under white domina-
tion. The Whites lived in South Africa as if it was their land.
The apartheid system finally ended in 1994. Mandela was
elected president, the first Black president. Today, South
Africa is a democratic country and is doing its best to build
one nation.

| stand to be corrected. South Africa is an open
society; it's not like Japan, a closed society. South Africa
has a population of about 45 million, out of which 80% are
Africans. South Africa has 11 official languages.

South Africa has many beautiful places. Every
town is a tourist attraction in of itself. The beautiful moun-
tains, rivers, and forests are what make South Africa a
beautiful place. The climate is also fantastic. We have four
seasons, but our winters are not too cold and our sum-
mers are not too hot. We also have lots of traditional food

dishes.

Obviously, every nation has its problems. | will not
pretend that South Africa is perfect and secure. | believe,
however, South Africa is a place to be seen and experi-
enced.

(Continued from Page 3)

I've had similar experiences before. It seems these inci-
dents don't take place due to mistakes by supermarket em- | !
ployees, but rather to supermarket sales strategies of put-
ting cheap food next to expensive with misleading price la-
beling. If you're not alert check-out, you'll be another victim
of supermarket rip-offs.

Another con game at the store is to put sales tags
on food products reflecting the same or higher price as the
original! “Sale” on price tags doesn't always mean cheap or
bargain. Don't trust the four letters S A L E, always look at
the price underneath.

One more trick used by supermarkets is to put a SALE
new price tag over the original, insinuating a better price.
However, the new price tag (without the word sale) and the
original price tag have the same price.

Consumer protection seems to be a “no-no” in Ja- (
pan until recently. In Germany, there’s a large consumer
protection organization, NPO, that runs information offices
in each middle-sized town where complaints about all kinds NPO)
of unfair treatment or rip-offs can be reported. Until there is
similar help in Japan, you are on your own. BEWARE of
the supermarket jungle; eat or be eaten!
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Life Stories:
Sales Strategies at Supermarkets
By: Manfred Hiltl

Going shopping for daily food and necessities
can be quite challenging in Japan. As food prices in
Japan are generally high, except for low-quality tofu (50
yen) and bean sprouts (39 yen), you have to study su-
permarket advertising ads included in the daily newspa-
per to look for bargains. In Germany, my home country,
a fleet of young people stuff mailboxes with supermarket]
ads on the weekends. These ads are valid for one
week, but in Japan, the ads hit you 2 to 3 times a week
with prices valid ONLY today, ONLY tomorrow, or ONLY
the day after tomorrow. To get the mayonnaise for 198
yen, you have to go shopping today, tomorrow for the
148 yen soy sauce, and again a third day for 178 yen
Bull Dog sauce. Except for shopping at a bakery or
butcher shop, you do your grocery shopping just once a
week in Germany.

The other day | did some shopping at

Gourmet City. A double-pack of high-

guality sausage was on sale for 288

yen—a real bargain in Japan! Aqua-

fresh toothpaste was discounted to 168

yen. However, when | went through the
check-out, the sausage suddenly was not a bargain—
525 yen please! The cashier and | walked back to the
sausage section to investigate the mistake. On the right
was a hig pile of high-quality sausage with a large 288
yen price tag. In the middle was a small pile of low-
quality sausage with a small 300 yen price tag. On the
left was another pile of sausage going for 400 some-
thing. The cashier removed the large 288 yen sale tag
from the sausage on the right, saying it instead applied
to the low-quality sausage in the middle. Of course |
couldn’t get the good sausage for the sale price, so de-
cided to skip on that. After | paid, | remembered the
toothpaste. My receipt showed that my toothpaste went
from 168 to 225 yen! | approached the cashier, but al-
ready nervous, she pointed to the service counter. The
service clerk and | walked back to the toothpaste sec-
tion, where there was one large 168 sale tag in front of 2
kinds of Aquafresh toothpaste. Again, the clerk re-
moved the large 168 sale tag, saying it applied only to
the toothpaste on the right. The

covered up price of 225 belonged
to my toothpaste on the left..

Two days later, while shopping with my Japa-
nese wife at Don Quichotte, a large discount shop for
food and non-food items, German-pickled cucumbers
were selling for 328 yen, a good bargain. After we paid,
| asked my wife to check the receipt. The price had al-
most risen two-fold to 600 something. The sale price
tag had been in front of the cucumbers, but the manager
told us this price only applied towards the sold-out
American cucumbers.

(Continued on Page 2)
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1. Learn Japanese—Free private and small —

group lessons with volunteer teachers.

Please contact Toshiko Sonoda in
Japanese/English at 042-594-0157 for more (157
information.

2. Active Line Meetings— Saturdays,

Tel / Fax: 042-594-

2002 3

March 16, and April 20, May 18, 2002. at 16 () 4 20 () 5 18 () 2

Checkmark 2.00 PM in the Rosei Kaikan Conference 4
Room, Hachioji. For location information
and map, contact Yumiko Sato in English or
Japanese at Phone/FAX: 0426-68-5208.
Everyone is welcome!

(

(Continued from Page 5) and energy for washing dishes, a tea kettle,
tea/coffee pot, saucepan, cutting board, and rice cooker are nice too.

4. Resources—The illustrated “Eating in Japan”, pocket se-
ries guide by JTB is not only handy, but has Japanese character
titles, information on table manners, tableware, ingredients, sea-
sonings, and some simple recipes. For a more serious approach
with less illustrations, there’s “A Dictionary of Japanese Food;
Ingredients & Culture” by Richard Hosking. As far as cook-
books, the “Quick & Easy Japanese Cuisine for Everyone” by
Yukiko Moriyama is full of color photos, step-by-step “picture”
directions, meal plans, cutting techniques, ingredients, utensils,
preparation guidelines, and conversion tables. Also try,
“Japanese Family-Style Recipes” by Hiroko Urakami. Each dish
has color photos, plus the book contains nutritional information.
There's probably even a silly gaijin (foreigner)book called 101
ways to use a wok or rice cooker! Get cheap “stir-fry” books from
your favorite American discount store and use the Internet. Hit
the popular American cable TV food channel’s website,
www.foodnetwork.com for starters. If you're baffled how to eat
all that cheap tofu, Mori-nu brand tofu has “Tofu for the Ameri-
can Taste” recipes to make egg-less egg salad, soup, shakes, stir-
fries, and more. The website is www.morinu.com.

work.com

JTB

www: foodnet-

5. Tips—Learn to recognize the signs of mold, as the climate is WWW:.morinu.com

humid and food in Japan uses less preservatives, esp. bread. - —
Don't eat the poisonous little packets of “crystals” that come with (
packaged food to absorb moisture. Put a little water in your grill

pan to keep fish/meat moist and make clean-up easier. Tie-up

garbage daily to prevent smell and insects. Buy food in small

guantities until you decide whether you like it. Cut Texas-toast-

sized bread in Japan to create 2 Western-sized pieces of sand-

wich bread. Soy sauce needs to be refrigerated once opened.

Eggs in Japan are not refrigerated at the store, like in the US,

but should be once at home and are considered safe to eat raw in

Japan. The Japanese Ministry of Health does not mandate all

foods to have nutritional information, like in the US, so be aware

if you're pregnant or have health concerns that many foods con-

tain MSG, mercury, sugar, and high levels of sodium, especially

instant ramen noodles. Save plastic bags for lining trash cans,

bagging garbage/recycles, providing free packing material for

boxes, and making creative gift bags. Care packages from fam-

ily and friends filled with favorites, not to mention your suit-

cases, helps too.

6. Tourist—For adventure go to “restaurant street” or Kappa- —
bashi-dori, 2 stops from Ueno on the Ginza line to find all kinds

of kitchen supplies and even plastic food models.

MSG
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Do you have a
uestion for
Hanako-san?
\Would you like to
EXPress your
ppinion? Have a
personal story to
Share? Please
send contribu-
tions to the
pddress printed
pn the back page
pf the newsletter
n either
Japanese or
English. All are
Subject to space
pvailability.
Contributors mayj
Femain
pNonymous in
\Volcano if so
Stated, but name
and phone num-
ber will be
Fetained in the
pditors’ files.

Dear Hanako-san

Question: | feel like I'm
starving in Japan. Help!
Answer: The honeymoon is
definitely over when you be-
come some living in Japan ver-
sus someone visiting. Since
food is at least a 3X daily ritua
providing comfort, control, and
nutrition, it's understandable it can become other-
wise in a foreign country very different that your
own. Here's some tips:

1. Attitude Adjustment—Give up your “meat
lover” Western ways and learn to like vegetable,
fish, and soy products more. Be willing to try new
things and keep an open mind. After this mental
adjustment, make a physical one—money. Aban-
don the notion of all-you-can-eat $3.99  buffets,
free-refills, “more for your buck”, and “super-
sizing”. Food is expensive causing portions to
be smaller, but perhaps that's why there is little
waste and little waists in Japan. Managing your
“food money” is key.

2. “Meal Deals”—L ook for good, yet inexpensive
“Mom and Pop” places to eat in or near train sta-
tions, universities, open markets, department
stores, and large office buildings. Watch for “take-
out” places (bento-ya) that only open for lunch and
little places that offer lunchtime “set

meals” (teishoku). Don't rule out convenience
stores and street vendors for some decent grub too
Save McDonald’s and Haagen-Dazs for a “treat”,
getting more value ($ and health) from Subway.
Subway used to offer a free sandwich after so
many visits using a stamp/sticker card. For bever
ages, try avoiding vending machines. Take advan-
tage of public water fountains and discount stores
like Liquor King, where juice, water, alcohol, and
other goodies can be found. Closing time at gro-
cery stores is a good opportunity to pick-up dis-
counts, evident by hovering people and sale stick-
ers on fish/meat products and take-out foods.
Sometimes, produce that's not perfect and/or
canned goods with a dent will be on special.

Learn to read expiration dates.

3. Supplies—Check want ads, recycle shops, and
practice “word of mouth” to set-up your gourmet
kitchen “spot”. A microwave and small frig will
get you by for appliances. Have awok, spa-
ghetti pan, can opener, peeler, sharp knife, spat-
ula, spoon, cooking chopsticks, 2 sets of  silver-
ware, 2 plates, 2 glasses, 2 bowls, and 2 mugs.

( you might have company) Freezer bags and plas-
tic containers will help store food, cook food in mi-
crowave, and pack a lunch. Depending on avail-
able space, culinary skill, personal taste, budget,
(continued Page 4)

$3.99
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Information Briefs—

Cooking Classes

Why the name “Volcano”?

n Cooking School
7-9 Asahi-cho; Hachioji

Phone: 0426-27-7711
Enrollment Fee: 5,000 yen
Monthly Tuition: 12,000 yen
Textbook: 4,500 yen

Notes: Lesson 1X week, accept
applications anytime

TEL: 0426-27-7711
5,000
12,000
4,500

1

\Volcano means “kazan” in
Japanese. The reason why
we chose the

name “Volcano"

for our newsletter

is because we

believe people's

opinions, ideas, and feelings
should not lie "dormant”or
become‘“inactive”like volca-
noes.“Magma’exists in
everyone and it needs to
voluntarily erupt once in a
while to soothe one’s soul.

How to Contact Us:

Sun Cooking School

4-17-12 Dai-machi; Hachioji
Phone: 0426-23-2718
Enrollment Fee: 5,000 yen
Monthly Tuition: 4,000 yen
Notes: Lesson 1X month, accept
applications anytime

4—17—12
0426-23-2718
5,000
4,000

TEL:

Women’s Center of Hachioji
3-30-3 Koyashu-cho, Hachioji
Phone: 0426-42-6835
Tuition: 8,100 yen (6-month
course/ingredients only)
Notes: Information subject to
change, new students accepted
starting March 1st

3 30 3
0426-42-6835
8,100

TEL:

Home-made Kyokali

2-2-25, Akebono-cho, Tachikawa
Phone: 042-528-2917
Enrollment Fee: 5,000 yen
Tuition: 18,000 yen (half-term)
Notes: New students accepted
starting March 1st for April-
September term

2 2 25
042-528-2917

5,000

18,000  ( )

TEL:

4 9
31

+ With your questions,
opinions, stories,
suggestions, and ideas

+ For information about
membership and
newsletter subscriptions

'Yumiko Sato

Active Line

400-30-1-202 Terada-machi

Hachioji-shi, Tokyo 193-0943

Tel/FAX: 0426-68-5208

(English or Japanese)

Email:

kymrs@mub.biglobe.ne.jp

Join Us!

¢ Help gather resources and
exchange
information with other
organizations

¢ As aKorean, Chinese,
Spanish, Japanese, etc.,
volunteer teacher/
translator/interpreter

¢ In planning, executing, or
assisting with events

¢ As a computer assistant—
Microsoft Windows 95
needed, with Japanese/
English capabilities

¢ With the publishing and
mailing of the newsletter

¢ Etc., make your own
proposal

Newsletter Editors:

Yumiko Sato (Editor-in-Chief)
Amy Kamata (English Editor)
Andrew Church

Mutsu Niki

Ikuko Nakazaki

Haruo Uchibori




