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First Harvest for Kushiro-grown “Luxury” Bananas 11/21
The Hokkaido Sky Farm in Kushiro has successfully grown their first harvest of bananas with a special set of characteristics.
They can grow in colder than usual temperatures and are grown without the use of pesticides or chemical fertilizers, so their skin
is edible. These bananas grow to be over 20cm long and will be sold for ¥1,000 each. The farm plans on selling their luxury
bananas nationwide and hopes to meet expectations as the producer of Kushiro’s newest agricultural product.
Decline in Production of Sake Barrels, Workers Pray for End of Pandemic 11/26
The Takasago Brewery’s production of sake barrels, such as those used for the traditional sake barrel ceremony “Kagami
Biraki,” has shifted into high gear. Due to the coronavirus, only half of the usual number of barrels will be produced this year.
Brewery workers pray that their customers will be able to enjoy sake in a more peaceful environment once the pandemic ends.
Chocolate Shop Announces Flavors Incorporating Local Products 12/1
The Chocolate Shop “RAMS” has collaborated with local industries to create six new flavors of bite-sized chocolates that
incorporate local products. They have a “soy sauce and ginger” flavored chocolate that uses ingredients from the ramen shop
“Mizuno,” as well as chocolates that use apples and blueberries from the Minami Fruits Farm. They hope to change the minds of
those that think there is nothing in Asahikawa by reintroducing them to the city’s local products through the power of chocolate.
5th Grader Wins Trumpet Division in National Music Competition 12/7
A 5th grade student from Kushiro won 1st place in the “Primary School – Upper Grades” category in the “Trumpet Division” of
the National Classical Music Competition held in Tokyo. He also won the “Gran Prix” prize by receiving the highest score
among participants in all categories of his division, a perfect score of “90” from all five judges. This feat is a first in the history
of the competition for the trumpet category. He hopes to become a professional trumpet player in the future.
Children Learn About Coexisting with Wildlife by Eating Ezo Deer 12/10
The Toma Town School Lunch Service Center provided local kindergartens, elementary schools, and junior high schools with
deer meat curry for the first time. Their aim is to “deepen the students’ understanding of the importance of coexisting with local
wildlife.” 49 deer in total have been captured. According to the town, hungry deer have caused 16 hectares worth of damage to
local agriculture, amounting to ¥4,765,000 in losses. According to hungry students, the deer was delicious.
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Asahikawa Soy Sauce Yakisoba
By Daniel Lizarraga

Asahikawa Soy Sauce Yakisoba was born when the Asahikawa
Food Processing Association created it as an experimental dish
to sell at the 2010 “Grace of the North, Tabe Marche” food festival held every fall. This yakisoba can be easily made at home,
and is loved by a wide range of people, from children to the elderly.
Recently, sales of yakisoba have been revitalizing towns across
the country. Fortunately, Asahikawa has an abundance of fresh,
local ingredients. The association created this product in the
footsteps of local specialties like Ramen and Soba, and aimed
to help build a more lively community through delicious food.
They even helped develop yakisoba noodles and a soy sauce
flavoring here in Asahikawa because they wanted to produce
the dish’s ingredients locally.
In March of 2011, a food tasting event was held where local hotels and restaurants created their own unique variations of
Asahikawa Soy Sauce Yakisoba using different ingredients and
flavorings. In September of the very same year, the Asahikawa
Soy Sauce Yakisoba Association was founded. The organization hopes to influence the food culture of Asahikawa and increase the number of restaurants that serve Asahikawa Soy
Sauce Yakisoba.
The three requirements for authentic Asahikawa Soy Sauce Yakisoba are as follows:
#1: Noodles must be made using a combination of Asahikawa-produced rice flour and Hokkaido-produced what flour.
Side Note: The three sizes are thick noodles, medium noodles, and thin noodles. The noodle recipe
continues to improve to this day.
#2: The flavoring must incorporate Asahikawa-produced soy sauce.
Side Note: Each soy sauce producer has their own original recipe. Some recipes call for
“dashi” (Japanese soup stock), while others call for white soy sauce mixed with slightly charred butter. There are a wide variety of flavors.
#3: At least one or more of the other ingredients must be produced in Asahikawa (or Northern Hokkaido)
Side Note: The main ingredients used to make Asahikawa Soy Sauce Yakisoba are juicy vegetables
and pork produced in Asahikawa and the surrounding area.
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Although many of the usual winter activities in Asahikawa have been cancelled due to the coronavirus, don’t let that stop you from fully enjoying this winter season! Here are some activities you can
safely enjoy outdoors.
Asahiyama Zoo in the Winter + Penguin Walk
Winter period: Now ~ 4/7 (Tuesday), Closed
12/30 (Wednesday) ~1/1 (Friday). The Penguin
Walk will run until around mid-March.
Hours: 10:30-15:30 (Last entry is at 3:00pm)
The famous penguin walk takes place every day
of the winter season as long as there is a sufficient amount of snow. See the penguins take a
stroll around the zoo every day at 11:00 and
14:30 (Walks in March are only at 11:00). Emperor Penguins are prone to lack of exercise
during the winter, so the idea of a “walk” was
created to keep them healthy. Penguins walk
along a designated path with zoo visitors lined
up on the sides. Of course, only penguins that
want to go on the walk will join in on the fun.
Asahikawa Machiakari Illumination
Date: Now ~ 3/7 (Sunday)
Location: Many areas throughout downtown, including the Kaimono Koen Shopping
Street and Ryokudo 7-jo-dori
Illuminations have been installed on several
streets in the downtown area to give light to
this dark winter season. Each street has different illuminations with a different theme, so
come take a stroll downtown and enjoy the
lights!
The two major illuminations are the Friendly
Illumination on the Kaimono Koen Shopping
Street, and the Ryokudo Illumination on Ryokudo 7-jo-dori near City Hall. The Friendly Illumination includes the picturesque light monument near the station, waves of lights mimicking the Milky Way, snowflakes hanging on
trees, and more! The Ryokudo Illumination
(shown left) is best known for its three tunnels
adorned with strings of lights that create a truly magical experience.
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謹賀新年
By KITAMURA Tadao
“I respectfully wish you a happy new year.”
This is a direct translation of the four-character idiom in the title above, which you will come across
frequently during the New Year Holidays.
From the bottom of my heart, I wish that the 2021 New Year will be a very happy year, and that we
are able to overcome the misfortune of COVID-19. Otherwise, the hopes and dreams for a successful Tokyo Olympics will disappear.
Japanese people, like people all around the world, look forward to seeing good things happen in the
coming New Year, and hope to leave all the bad things behind in the previous year. Even if the Japanese do not seem to be very pious or religious, the New Year holidays are very special for them.
Visiting shrines and temples on New Year’s Day is called Hatsumoude (初詣), and is a very important custom in Japanese culture. I presume that a majority of people from young to old are pious,
if only for a few days, when they are happily visiting shrines and temples.
Famous Shinto shrines and Buddhist temples will be crowded with droves of people who will pray
for the end of the epidemic. In those precincts, girls enjoy dressing up in Kimono, which they wear
almost only on these days. Omikuji (おみくじ), or, “divine fortune telling,” is another form of entertainment. People hope that they will receive good fortune for the upcoming year.
Many shrines and temples have a variety of shops nearby. There, they sell local commodities or
items that have a unique story. Some shops offer traditional foods with flavors unique to the area. If
you are interested in Japanese culture and want to see local culture and traditions, visiting a shrine
or a temple during the New Year Holidays is a good opportunity. However, this year, the traditions
mentioned above might be conducted differently. People might have to obey certain restrictions
when they do their Hatsumoude visiting, such as wearing a mask, keeping social distance, and not
speaking loudly.
In Hokkaido, our Hatsumoude are not as crowded because of the snowy weather and due to the fact
that Hokkaido does not have a long history with shrines or temples. Instead, these conditions allow
us to have a serene atmosphere on our Hatsumoude. In Asahikawa, Kamikawa-jinja (上川神社) in
Kaguraoka-koen and Hokkaido Gokoku-jinja (北海道護国神社) in Hanasaki-chou are good shrines
for Hatsumoude. Young people say that they are very spiritual locations.
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Name: Oda Rånes
Home Country: Norway
Interviewed: 12/22/2020
If you live in Asahikawa or are just passing through and would like to be interviewed for “Hello Asahikawa,” email us at cir_kokusai@city.asahikawa.hokkaido.jp!

AIC:
Oda:

Where are you from?
I’m Oda and I’m from Norway!

AIC:
Oda:

What brings you to Japan? What made you want to move here?
Japan has interested me from a young age; my father told me stories about when he
lived in Japan and introduced me to Japanese food like sushi and katsudon. I also
spent one year as an exchange student in Kyoto. That experience made me want to
come back to Japan. But, I wasn’t sure how. Then, right as I was about to graduate
university, a job as an ALT in Hokkaido opened up for Norwegians. It was too great of
a chance to miss out on, so I applied and got the job! (which I’m really pleased about).
I had only been to Hokkaido once before moving here, so I was excited to see a different part of Japan. As long as I can remember, I have also had an urge to see new
places, talk to new people and learn about other ways of living. Moving to Hokkaido
and working here has been the perfect opportunity to do so. I get to talk to the kids at
the schools I work at and my co-workers, both Japanese and foreigners. The nature
here is amazing, too. I love hiking in summer and skiing in winter! These are activities I
would not be able to do if I lived in a bigger city.

AIC:

How long have you been living in
Higashikawa?
I have been living in Higashikawa for two
and a half years now.

Oda:
AIC:
Oda:

How does life in Higashikawa compare
to life where you lived in Norway?
I’m from an island on the west coast of
Norway. My house is only a 5-minute bike
ride away from the seaside. Higashikawa
is right in the middle of Hokkaido, so not
seeing the ocean every day is a bit weird.
Both places are surrounded by nature, so
there is not too much of a difference there.
The biggest difference might be that the
summers here are a lot warmer, and the
winters colder. At home, it rains a lot,
more days than not. Also, If I want to go to
a bigger city, Asahikawa is only 20
minutes away. If I wanted to go to a bigger
city close to my hometown, it would take
me more than an hour. I would also have
to take a ferry!
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What are some differences between Japan
and Norway?
In some ways, Japan and Norway are pretty
similar; both countries are mountainous and
have a long coastline, and I would say, our
love for seafood is the same.
But, there are also quite a few differences.
Norwegians love eating bread, not the fluffy
white bread you can buy at the supermarkets
here, but a more granary type. We eat sandwiches at least three times a day(!) And our
favourite topping: cheese!
The population of Norway is also very small,
only about 5 million people. This means that
there is a lot of untouched nature. Even if you
live in the capital city, Oslo, nature is right
around the corner. It’s either taking the boat to
the nearby islands or going skiing in the forest
surrounding the city. This is something I don’t
think the citizens of Tokyo can do so easily.
I would also say that Norwegians love taking
time off. Whenever they’ve got the chance,
they head to the mountains or the seaside. In
Japan, people seem busier and have less
time to take off work.
What do you like about living in Higashikawa, and what are some of your favorite spots there?
Is this when I should say that the water here is super delicious?
Joke aside, I enjoy living in Higashikawa. There is always something going on, and I
love the restaurants and tiny cafes. There are so many places to go, and they all serve
different food and each and every one of them has their distinct ambiance. If you like
coffee, Japanese or international food, or just chatting with people, you’ll find it all here!
My favourite spots must be the nearby restaurants and right now, during these Corona
times, my home. In summer I like going to the park to play Frisbee and relax. Of
course, I also enjoy hiking around the Taisetsu National Park.
Do you have any places you like to
go to in Asahikawa?
In Asahikawa I like going to Uobei! I also like the park next to Chubetsu river (I
don’t remember the name but it has a
tiny waterfall and the autumn foliage is
beautiful there!), and going to the cafes
around Kaimono Koen.
What do you do in your free time?
In my free time, I like being active. So I
go hiking in summer and skiing in winter. I also enjoy travelling around the
island trying local food. In winter I also
puzzle and cook! I eat lots of nabe. I appreciate spending time with friends, too.

Continued on Page 8
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How do you like Japanese
food? What are some of
your favourites?
I like most Japanese food. I’m
lucky enough to eat kyushoku
every day, so I have the
chance to taste many different
dishes.
I like grilled hokkei and other
fish dishes, too. In terms of
sushi, I think scallops must be
one of my favourites. And, if
someone offered me tonkatsu
or katsu curry, I would not turn
down the offer. Japan has too
much good food!

AIC:
Oda:

How long do you plan to be in Higashikawa?
I plan on staying in Higashikawa until next summer, so about half a year to go. I have
to treasure the time I have left in this amazing town!

AIC:
Oda:

Do you miss anything about life back in Norway?
I miss the cheese and bread! I also miss ‘Taco Friday’. We usually meet up with
friends, make tacos and watch a movie (on Fridays of course). And, I do miss my family and friends, especially now around Christmas.

AIC:
Oda:

Do you like Karaoke?
I love Karaoke! Every time I go, I wake up with a sore throat the next day!

AIC:
Oda:

Thank you for participating!
Thank you! I hope everyone finds it interesting! I’m happy I got to be part of the newsletter. Take care, everyone!

*The 1st day of every month is “Movie Day” in Asahikawa. Admission (tax included) is \1,100 for Adults,
\800 for High School Students and Under at all theaters.
*<Aeon Cinema Only> Every Monday is “Happy Monday.” Admission is \1,100 (tax included) for all.
★ Aeon Cinema: Miyashita-dori 7-chome / 0166 – 74 – 6411
URL: cinema.aeoncinema.com/wm/asahikawa (Japanese)
Now Showing
☻ Josee, the Tiger and the Fish (Japanese/Anime)
☻ Pouppelle of the Chimney Town (Japanese/Anime)
☻ Pocket Monsters the Movie: Coco (Japanese/Anime)
☻ The Promised Neverland (Japanese)
☻ Wonder Woman 1984 (English)
☻ Kamen Rider Saber/ Kamen Rider Zero-One (Japanese)
☻ Shin Kaishaku・Sangokushi (Japanese)
☻ Silent Tokyo (Japanese)
☻ Stand By Me Doraemon 2 (Japanese/Anime)
☻ Demon Slayer: Mugen Train (Japanese/PG12/Anime)

Coming Soon
☻ Peninsula (Korean) 1/1
☻ Adult's Situation (Japanese) 1/8
☻ Angry Rice Wives (Japanese) 1/8
☻ The Night Beyond the Tricornered Window (Japanese/
PG12) 1/22
☻ Freaky (English) 1/15
☻ Evangelion: 4.0 (Japanese/Anime) 1/23
☻ Loved Like a Flower Bouquet (Japanese) 1/29
☻ The End of the Tiny World (Japanese) 1/29
☻ The Fable: A Contract Killer Who Doesn't Kill (Japanese)
2/5

Movie schedules change often. Please call the theater for confirmation and details.
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*<Cineplex 7 Asahikawa and Dinos Cinemas Only> Every Wednesday is “Ladies’ Day.” Admission is
\1,100 (tax included) for women at all theaters.
*<Dinos Cinemas Only> Every Thursday is “Men’s Day.” Admission is \1,100 (tax included) for men.
★ Cineplex 7 Asahikawa: Nagayama 12-jo 3-chome Western Powers Nagayama / 0166 – 49 – 1000
URL: http://www.unitedcinemas.jp/asahikawa/index.html (Japanese)
Directions: Take Dohoku Bus No. 66, 72 or 665 at Bus stop No. 18 in fr ont of Feeeal Asahikawa Depar tment
Store (1-jo-dori 8-chome). Get off at “Nagayama 10 (ju)-jo 3 (san)-chome.”
Now Showing
☻ Pocket Monsters the Movie: Coco (Japanese/Anime)
☻ HoneyWorks 10th Anniversary: LIPxLIPxFILMxLIVE
(Japanese/Anime)
☻ Wonder Woman 1984 (English 4DX)
☻ Evangelion: 3.0 You Can (Not) Redo (Japanese 4DX/
Anime)
☻ The Promised Neverland (Japanese)
☻ Kamen Rider Saber/ Kamen Rider Zero-One (Japanese)
☻ Shin Kaishaku・Sangokushi (Japanese)
☻ Tengaramon (Japanese)
☻ Takizawa Kabuki ZERO 2020 the Movie (Japanese)
☻ Silent Tokyo (Japanese)
☻ The Witches (English)
☻ Stand By Me Doraemon 2 (Japanese/Anime)
☻ The Legacy of Dr. Death: Black File (Japanese)
☻ Demon Slayer: Mugen Train (Japanese 4DX/PG12/
Anime)

Coming Soon
☻ Peninsula (Korean) 1/1
☻ Iwago Mitsuaki no Sekai Neko Aruki the Movie (Japanese)
1/8
☻ Adult's Situation (Japanese) 1/8
☻ Hold Me Back (Japanese) 1/15
☻ Awake (Japanese) 1/15
☻ The Night Beyond the Tricornered Window (Japanese/
PG12) 1/22
☻ Evangelion: 4.0 (Japanese/Anime)1/23
☻ The End of the Tiny World (Japanese) 1/29
☻ Loved Like a Flower Bouquet (Japanese) 1/29
☻ Song to Song (English/PG12) 1/29
☻ Code Geass: Lelouch of the Re;surrection (Japanese4DX/
Anime) 1/29
☻ The Fable: A Contract Killer Who Doesn't Kill (Japanese)
2/5
☻ The Cinderella Addiction (Japanese) 2/5

★ Dinos Cinemas: Taisetsu-dori 5-chome / 0166 – 21 – 1218
URL: http://cinema.sugai-dinos.jp/pc/ (Japanese)
Directions: Take Dohoku Bus No. 61, 62, 67 or 667 at Bus stop No. 18 in fr ont of Feeeal Asahikawa Depar tment Store (1-jo-dori 8-chome). Get off at “Nippon Seishi mae.”
Now Showing
☻ Pocket Monsters the Movie: Coco (Japanese/Anime)
☻ Pouppelle of the Chimney Town (Japanese/Anime)
☻ Kamen Rider Saber/ Kamen Rider Zero-One (Japanese)
☻ Wonder Woman 1984 (English)
☻ The Promised Neverland (Japanese)
☻ Shin Kaishaku・Sangokushi (Japanese)
☻ Fate/Grand Order Wandering: Agateram (Japanese/
Anime)
☻ Silent Tokyo (Japanese)
☻ The Witches (English)
☻ Stand By Me Doraemon 2 (Japanese/Anime)
☻ The Legacy of Dr. Death: Black File (Japanese)
☻ Demon Slayer: Mugen Train (Japanese/Anime)

Coming Soon
☻ Sailor Moon Eternal (Japanese/Anime) 1/8
☻ Gintama: the Final (Japanese/Anime) 1/8
☻ Adult's Situation (Japanese) 1/8
☻ Host (English) 1/15
☻ Sumodo: Successors to the Samurai (Japanese) 1/15~21
☻ The Night Beyond the Tricornered Window (Japanese/
PG12) 1/22
☻ Evangelion: 4.0 (Japanese/Anime)1/23
☻ Yakuza and the Family (Japanese)1/29
☻ The End of the Tiny World (Japanese) 1/29
☻ Diego Maradona (English) 2/5
☻ The Fable: A Contract Killer Who Doesn't Kill (Japanese)
2/5

Movie schedules change often. Please call the theater for confirmation and details.
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Dates: January 1st (Saturday) ~
March 31st (Wednesday)
Location: Hokkaido Asahikawa
Museum of Art (In Tokiwa Park)
Admission: General ¥800, High
School and University Students
¥500, Elementary and Junior High
School Students ¥300.
Notes: Closed Mondays (except
1/11), and 1/12 (Tuesday).

This year’s upcoming winter festival will be replaced with the online
event “みんなの冬2021” (Let’s get through this winter together!
2021) in order to help prevent the spread of the coronavirus.
Dates: Now ~ February 28th (Sunday)
Event Homepage: https://minfuyu.asahikawa-winterfes.jp/

Wooden creations are one of the pillars of our museum’s collection. We have assembled sculptures, crafts,
and toys to create an exhibit themed around the concept of “play,” including pieces from our 1987 exhibit
on wooden box crafts and toys. This exhibit also has
an area where you can play with wooden toys provided
by the Komu Museum of Art in Nishiokoppe. Come be
amazed by a world of marvelous wooden creations!

How to Participate:
1. Build a snowman or ice candle out of snow, ice, lights, etc.
2. Place it (or build it) outside the entrance of your home/company.
3. If you have a special message, please include it with the picture.
4. Submit your photo through one of the following methods:
(a) Post your picture on Instagram or Twitter with the hashtag
“みんなの冬2021”
(b) Add the Asahikawa Winter Festival Committee as a friend
on LINE and send your photo (details on homepage)
(c) Go to our homepage and complete a mail form.
Photos will be featured on the “みんなの冬2021” homepage.

Interesting activities, such as quizzes, discussions, songs, games,
handcrafts and many more, all in English! Come meet new people, relax, and
relate on Fun Fridays!
Dates: January 8th & 22nd, February 12th & 26th, March 12th & 26th
Times: 1 : 00pm-2:00pm ~Afternoon~ 2nd and 4th Friday of the month
6:30pm-8:30pm ~Night~
2nd Friday of the month
Location: Asahikawa International Center, Common Meeting Room (1 )
(Feeeal Asahikawa 7F 1-jo-dori 8-chome)
Charge: \1,500 for 3 months (Free for volunteer leaders)
The AIC offers many services to make your life in Asahikawa more enjoyable. Here are just a few:
Volunteer Guide: Volunteers are registered to help translate and interpret.
Event Volunteer: The AIC plans many exciting events throughout the year, such as Friendship Parties.
Why not become a volunteer and help plan these events?
Homestay:
Families are registered to welcome you into their homes for an overnight stay or just for an afternoon visit.
For further information or to register, please contact AIC.
The Asahikawa International Center (Feeeal Asahikawa 7F 1-jo-dori 8-chome) has free
wifi available for public use free of charge. Registration for a user card is needed, if you
are residing in Asahikawa. Please feel free to come by anytime, as well as check out some
of the other services and activities available at the Asahikawa International Center .

Contribute to the AIC newsletter and share any interesting information you may have with other readers. You may write
on any topic including, items to buy or sell, offers for culture/language exchanges, or write an essay about your life in
Asahikawa or your hometown. The article should not be profit related! Please send your submissions to us at the AIC.
Asahikawa International Committee
Asahikawa International Center Feeeal Asahikawa 7F, 1-jo-dori 8-chome, Asahikawa 070-0031
Tel: (0166) 25-7491 Fax: (0166) 23-4924
E-mail: cir_kokusai@city.asahikawa.hokkaido.jp

**The opinions expressed in the essays are those of the writers and do not necessarily reflect the
opinions of the Asahikawa International Committee or the City of Asahikawa.**

