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I'm recalling the recent Ebetsu World Fest with deep emotion. What a splendid festival it
was, totally international!  All persons could join without regarding to differences of
nationality or generation. Moreover we were able to be friendly with one another with real
human connection. It will be a treasure for years to come.

On Oct 22nd, it was cold and chilly, but the hall was filled with excitement of participants.
At the stage, various performances were played. The program was multicolored:
Indonesian bamboo instrument Angklung performance, young cheerleaders dancing with full
of passion, Columbian folk dance, Brazilian samba...etc. At the Ennichi (fair stall) corner,
children carved jack-o-lanterns. We could relish various dishes cooked by each volunteer
group.

It was my first time to participate in the festival and at the beginning | was confused by
the many opportunities to volunteer. | ultimately chose to help the 'World Fashion Show.'
My job was preparation and stage direction. We received many kind contributions of
ethnic costumes, also many volunteer models - both Japanese and non-Japanese who willingly joined the stage
performance. Other members volunteered to work backstage. Small goodwill shaped big circle. The grand stage
enchanted the audience and comprised forty models disguised by 20 countries' costume. The models lined up brilliantly.

World famous Paris collections are staged in just 20 minutes, after 6 months preparation. Like that, our show ended
all too soon, but we got a nice response from the audience. From the positive response, | felt the attractiveness and
profundity of world ethnic costumes. It was a pleasant and fruitful day for me. (Ms. Naoko Yamashita)
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Let”s enjoy our New Year”s bowling game!

Date: Jan. 20 (Sat)

Time: 10:00 a.m. 1:30 p.m.

(The bus will leave at 9:45)

Place: Genshirin Bowl

Fee: 1,500yen

(Child: 500yen, 1,000yen: no bowling)
Please bring something for present
exchange.

Application: Ms. Ota

Do you know "Saturday Plaza," which is being
held at all elementary schools in Ebetsu every July
through December?

Each school opens its doors to students every
Saturday. Volunteers provide opportunities to
learn Japanese tea ceremony, flower arrangement,
go and other cultural treasures of Japan.

Every December, a meeting is held at which an
activities report is presented. As it is the fifth
anniversary of this activity this year, the Ebetsu
City Board of Education asked ECIEA to host a
cross-cultural activity. This issue was discussed
by the Executive Committee and also at the Salon
de ECIEA and it was decided that we would present
an Indonesian music performance and experience,
an Algerian doll-making experience, and quizzes.

On Dec. 2nd, ECIEA members will join in ethnic
costume. We hope many children will enjoy the
global atmosphere. (Ms. Akemi Masuda)



11 5 We had a final shop at the flea market on
Nov. 5 and gained 12,325 yen. Through this
12,325 year amounts of money collected in
overseas support are as follows.
June 21 ¥17,310
Aug. 27  ¥18,390
Sept. 2 ¥9,460

17,310 Oct. 15 ¥6,225
8 27 18390 Nov. 5 ¥12,325
9 2 9,460 total: 63,710 yen
10 15 6,225 The Executive Committee decided that 20
11 5 12,325 percent of the income will be applied to the
63,710 activities of the ECIEA. ECIEA will receive
13,710 yen and 50,000 yen will be
2 contributed to Thailand. Thank you very
13,710 50,000 much for your cooperation.

(Ms. Hisae Sato)
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On Nov.14th (Sat.), the
presentation of Ebetsu Life
Long Learning Association was
held at Ebetsu Citizen's Hall.

It was a clear blue sky, but it
was inactive in the hall, and the
association's officers were
¥ embarrassed about the low

participation.
ECIEA performed a fashion show with
ethnic costumes. Our models introduced
many ethnic costumes through the disco
music.
And Mr. Yanagihara's PR panel was
displayed, too.
Ebetsu Life Long Learning Association
recognized that they have to address the
ECIEA content and moment of this event. We
hope to have your opinions.
(Ms. Mayumi Suzuki)
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It”s getting colder. You might feel you
need to do some exercise. Why don’t you try
Tai Chi for one day?

Date: December 9th (Sat.) 10:00a.m.

Place: EPOA Hall

Fee: 600 yen

Capacity: 12 people

For more information: Ms. Watanabe
You need to bring athletic shoes.

On September 30, a pasta party was held at Dr. Katayama's residence. We
cooked pasta with Indonesian ketchup sauce, salad, and mushroom and egg soup.
The kitchen was too full-fledged for us novices to really take advantage of, and
we felt like we were in a lab. We did enjoy cooking however in spite of some

minor difficulties with certain utensils.

After cooking, we had a great time eating and chatting with Ms. Manuela

Harashima from Italy in Italian, English and Japanese.

(Ms. Hisako Miyamachi)



i Dear ECIEA Friends,
| would like to tell you a big “GRAZIE” (=thank you) for the lovely day | spent with all of
you on September 30th !l As an Italian living in Sapporo, | was not expecting at all some
Japanese ladies from Ebetsu offering me a delicious hand-made pasta (BUONISSIMA!) 7 :
i It reminded me of my mother on festive days!-, plus a lovely chat about Italy in so many
languages : on that day, there were people talking to me in English, French, Spanish, some
Italian and, of course, Japanese ; you are really an International and interesting

i association !!!

: Without mentioning how interesting it was for me to see the beautiful Japanese house
where the meeting was held.. Well, the atmosphere was so friendly and family-like that |
think that the foreign students having a home-stay with your members are very blessed!!! :
| do hope to be able to participate again in some of your activities and meet again my new
Ebetsu friends; for the moment, “GRAZIE” again and “A PRESTO ” (=see you soon)!!!

Ciao, ciao Manuela Harashima

P.S.: COMPLIMENTI PER LA PASTA! SIETE PROPRIO BRAVE !!! (=Congratulations for
the pasta!!! You are really good at making it!!!)







