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What does
Active Line mean?

Active Lineis a
non-political, non-
religious, non-profit
organization that is
actively seeking to
form lines of com-
munication 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 atti-
tudes of Japanese
nationals toward
resident foreign
people in Japan. As
of April 30, 2002
there were 6, 838
people with
different languages
and cultures living
in

Hachioji.This simple
fact suggests that
creating an open
world society in
which everyone
lives in harmonyi,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 our-
selves as members
of an international
community, not a
"closed" local soci-
ety. Active Line
wants to help deve-
lop the Hachioji
area from a global
perspective.

Active Line launched a new program on Saturday, May
18, 2002, called “Culture through Cooking”. The
program aims to teach participants about various

y - P cultures through cooking classes. The first class fea-
P tured Osuman Orlando Bingle, a Ghanaian musician

=1 living in Kodaira City. He introduced fullo wachi, a
bean stew, and suya, a type of kabob. (see recipes on Page 4) Since the
20 attendees had never experienced Ghanaian dishes, Orlando’s help was
highly sought after when it came time for seasoning! While tasting the
dishes, participants had the opportunity to learn about life in Ghana more
personally. One of the participants said, “I’d like to invite Orlando to
come visit my daughter’s school.” Active Line is pleased to see this kind
of networking and will lend support. “Culture through Cooking” classes
will be held every other month on the 3rd Saturday. Classes are limited
to 24 people at Create Hall in Hachioji and will feature different cultures/
food each time. As an extra bonus, baby-sitting services will be
provided on-site for families with small children. Men and women are
welcome to attend. The next “Culture through Cooking” class will be
Saturday, July 20, 2002, from 2:00-5:30 PM, with German food. Please
contact Yumiko Sato (page 6) to reserve your spot now!
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Think
globally;

Act
locally
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Opinion: The Problem with
Education in Japan
By: Haruo Uchibori

Recently a newspaper featured a
story about Zhu Chen Tsung, a
Chinese student studying applied
=biochemistry at a national

S Japanese university, and his
daughter. Mr. Zhu decided to
return to China next year after
getting his doctorate, forgoing
further study in Japan, for the
sake of his daughter’s education. Comparing curriculum
offered in Chinese primary schools with Japan’s, he felt
Japan’s was much worse. At a PTA meeting, Mr. Tsung
asked his daughter’s teachers to give her more work, but his
request was never honored. In the end, he concluded that
his daughter would be better off getting educated in China.

According to Professor Endo of the Foreign Students
Center of Tsukuba University, Mr. Zhu’s case is common
among Asian foreign students. Many of them send their
children back to their home countries for an education
because they are disappointed with the quality of Japanese
public education. In Japan, educational standards are being
driven by the belief of yutori, which means educational
standards that give students more latitude or release from
the pressures of studying. Mr. Takashi Tachibana criticizes
that the Ministry of Education of Japan has lowered ele-
mentary and secondary education standards since the 1980s
in order that the general public would be more accepting.
Consequently, almost all primary school students go to juku
or private cramming schools to make up inadequate parts of
their public school education.

Furthermore, the Ministry of Education announced that
from April 2002, public elementary, junior high, and senior
high schools would not have classes on Saturday. As a
result, mathematics will be reduced by 25 classes a year and
Japanese language will be reduced by 35 classes a year in
upper-elementary grades. Poor standards in primary and
secondary schools have a negative effect on the quality of
education in colleges and universities.

Singapore’s goals for education are significantly different
from those of Japan. Their focus has shifted to building
national strength for the next generation. Since the 1980s,
resources have been allocated for education relating to
foreign trade and bioscience. From last year, genetics
became a compulsory subject in junior and senior high
schools.

Now, Japan must fundamentally restructure its education
system, taking into consideration what is best for an
individual’s happiness, to benefit Japan’s long-range
national plans.
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Life Stories:
“Why I'm in Japan”
By: Olive Kisaki

In the Philippines, we learn about Japan in
our “history class” in high school (which is 4 years,
no junior high school like Japan). I also heard
stories about “the Japanese” from my grandparents.
In the mountain areas of Northern Luzon where |
come from, the “Japanese hidden-treasure” is still
being talked about even though it’s been over half a
century since the war. These are my glimpses of
Japan. | did not know that, someday, | would be
coming to live in Japan.

Foreign people come to Japan for a variety
of reasons. Like some, | came because | got
married to a Japanese. In my country, many
presume that marrying a Japanese person is a good
way to cross over to Japan and have a “better life.”
Unfortunately, it’s not as easy as they think.
Marriage is more that just a passport or a visa.
Besides, living in Japan does not equate a better
life. I’ve lived in Japan for over 3 years now and
have heard plenty of sad stories from my own
countrymen.

Apart from being married to a Japanese, |
am a volunteer like my husband. We work with
young people, especially those who feel life is
hopeless. In terms of education and standard of
living, Japanese youth are more fortunate than most
of the youth in neighboring developing countries,
like the Philippines. While many of these
disadvantaged youth are envious of Japan, we feel
that many Japanese youth are very un-happy with
and un-appreciative of the life they’ve got. The
reason for this dissatisfaction, we believe, is that
life is not about the abundance of material posses-
sions and educational pursuit. Statistics reflect
these feelings in an alarming suicide rate in Japan.
My husband and | hope to be of help in some way.
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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 information.

2. Active Line Meetings—Saturday/Sunday

June 15/16 at Ms. Yamamoto’s cottage in

Yatsugatake, Yamanashi Prefecture.

Saturday, July 20 at 1:00 PM at Hachioji

Create Hall together with cooking class. No

meeting in August. For location information

and map, contact Yumiko Sato in English or

Japanese at Phone/FAX: 0426-68-5208.

Everyone is welcome!

= What'’s Cook' In? _

From the kitchen of:

Checkmark

Osuman Orland Bingle

**% **%

of Ghana

Curried-Flavored Bean Stew:

2 onions 3 cups dried black-eyed peas
2 cans of tuna flakes 2 cans of stewed tomatoes

1 clove garlic Curry powder

11/2 Tablespoons salt Pepper

Salad oil Water

1. Cook peas in water in deep pan until soft. Drain and remove.
(about 30 - 40 minutes) (30 40
2. Mince onions and garlic. Sauté in salad oil in deep pan.
Add tomatoes, tuna, and some water. 40
Add peas. Simmer.

Season with curry powder, salt, and pepper
Serve with bread (French baguette) or rice

o 0k w

Kabobs:
2 pieces of chicken (dark meat) 2 onions 2
Soybean powder Chili pepper

Salt Pepper

Salad oil Skewers

1. Cutchicken and onion into bite-sized pieces similar to
Japanese yakitori

2. Sprinkle chicken with salt and pepper.

3. Mix soybean powder, pepper, and red pepper and dust
chicken

4. Place chicken and onion pieces on skewer. Baste with oil.
5. Grill 10 minutes on each side in oven.
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Do you have a
question for
Hanako-san?
Would you like
to express your
opinion? Have
a personal
story to share?
Please send
contributions
to the address
printed on the
back page of
the newsletter
in either
Japanese or
English. All
are subject to
space
availability.
Contributors
may remain
anonymous in
Volcano if so
stated, but
name and
phone number
will be
retained in the
editors’ files.

Dear Hanako-san

Question: | see groups of little
/@ gardens in random places. Are
_\/'they privately-owned?

Answer: Yes and no. Although,
chances are you saw one of the 18
garden plots sponsored free of

ZE.

charge by the Agriculture Section, Economy Divi-
sion, of the Hachioji City Office (0426-27-5951),
the individual gardens are privately planted and
cared for by Hachioji residents.

How to Get One: Plots are assigned using a

lottery system. In March, announcements are
made in the Hachioji Kono, a city newsletter
published the first day of the month. All Hachioji
residents are eligible to enter by sending in a
pre-paid postcard. If you're a winner, a postcard
will be mailed back to you—serving as your
April-March “contract”. There is a limit of one
garden plot per winner.

Garden Plot Specifics: All city-sponsored
garden plots are 10 meters by 10 meters and are
located near train stations or bus stops. Garden
plots can only be used for vegetables and herbs.
No flowers. Gardening chemicals on the market
are allowed. There is NO parking, water source,
storage, nor refuse disposal at the garden plots.
Everything must be carried in and out!!

Plot L ocations:

1. Karamatsu 1795-1 Kawaguchi-cho
2. Kunugida 529-7 Kunugida-machi
3. Kami-Yugi 2-19-19 Shimoyugi

4, Kita-Kobiki 843-1 Kobiki-cho

5. Ohwada 4-1832-5 Ohwada-cho
6. Ishikawa 2047 Ishikawa-cho

7. Sanda-Minami 2-1490-1 Sanda-cho

8. Sanda 4-316-9 Sanda-cho

9. Suwa 386 Suwa-cho

10. Kohnohara 2213 Nakano-cho

11. Yugi 496-1 Higashi-nakano
12. Kitano-Uenohara 84-1 Kitano-cho

13. Narahara 846 Narahara-cho

14. Nagafusa 1461 Nagafusa-cho
15. Midori-cho 445-1 Midori-cho

16. Yokokawa #3 600 Yokokawa-cho

17. Terada 1113 Terada-machi

18. Yokokawa-chuo  763-1 Yokokawa-cho
Tips: If you're still interested in all this work,
before you even GET to the garden plot, be sure
to keep in mind that zones, soil type, water con-
tent, insects, etc. may be very different from your
home country. Assume nothing. Even the “fruits
of your labor” may yield differently—for Western-
ers, the Japanese variety of eggplant is smaller,
carrots bigger, and the cucumber has no seeds!

—5951)

0426—27
18

1795 1

529

2—19-19
843—1
4—1832—-5

2047

2 1490 1

4—316
386
2213
496—1
84—1
846
1461
445—1
600
1113
763—1

-9



Volcano

Information Briefs—
Gardening Supply Stores

Gardens

16-1, Matsuki, Hachioji

Phone: 0426-76-7111

Website: www.gg-gardens.com/
Open: Year-round, 10:00-19:00

TEL: — —
http: www.gg-gardens.com/

10:00 19:00

Ryohoku Engei Center

1570, Kawaguchi-cho, Hachioji
(along Akikawa-kaido)

Phone: 0426-54-3851

Open: Year-round, 9:00-18:30

TEL:
:00 18:30

Murauchi Hobby

¢ 5-9-7, Ohwada-cho, Hachioji
Phone: 0426-44-0231

Open: Year-round, 9:30-20:30
¢ 5-3-1, Sando-cho, Hachioji
Phone: 0426-66-3911

Open: Year-round, 9:30-19:00

Phone: 0426-51-9000
Open: Year-round, 9:30-19:00

¢ 353, Nishi-Terakata-machi, H

TEL: — —
: 20:30

TEL: - -
:30 19:00

TEL: —
:30 19:00

Hachioji Engei Center

585, Narahara-cho, Hachioji
Phone: 0426-25-5816

Open: 9:00-19:00

Closed: Wednesdays in January,
February, July, and August.

TEL:
:00 19:00
1 2 7 8

-
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TEL/FAX 0426 66 1184
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Why the name “Volcano”?
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 volcanoes. “Magma” exists
in everyone and it needs to
voluntarily erupt once in a while
to soothe one’s soul.

How to Contact Us:

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

¢ Forinformation 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 a Korean, Chinese,
Spanish, Japanese, etc.,
volunteer teacher/translator/
interpreter

¢ In planning, executing, or
assisting with events

¢ As acomputer 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

Atsuko Akiyama

Yoshihide Kusaki




