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Easiest & Fastest Cooking with common ingredients
- "Let's Eat Around the World vol.65 "U.S.A."

The session was held on 18th |
January at Renjyaku Community
Center. 25 participants including
those from India, Philippines,
South Korea, and the US had a
try to prepare six dishes in two
hours, in a theme of " Easiest and
Fastest Everyday Cooking with
common ingredients".

The instructor was Linda Deines
from Texas, the U.S., and the
recipes were Meatloaf, Green
Bean Casserole, Baked Beans, Deviled eggs, Chocolate No-Bake Cookie, and Texas
Toast.

There were hints everywhere for the quick food preparation. For instance, Green
Bean Casserole can be quickly prepared by using canned mushroom cream soup for
the sauce and baking it in oven for just 25 minutes after mixing frozen Kidney beans,
milk, and seasonings. Cookie is also the similar; it's just dropping a certain portion of
dough on the baking paper by spoon after stirring ingredients such as cocoa warmed
up for 1.15 minutes with oatmeal added. And, all the dishes were served in one plate
except cookies so the dishwashing can be simple. .~




“ After the eating session with everyone's saying "delicious!", Ms. Linda introduced the
food life in the U.S.. She used a phrase "cook once, eat twice" (having a dish prepared in
one-time cooking for twice), and introduced common eating style such as having a dish
prepared in the previous day by adding some change to enjoy it differently, breakfast
without vegetables, and sandwiches in various shapes.

Ms.Hon Shiyon from South Korea, living in Japan for a year and learning Japanese at
MISHOP, enjoyed the session especially for Ms. Linda's humorous talks, and Ms. Koharu
Atogami of 5th grade in elementary school who participated to the day with her mother
said that she enjoyed preparing many tasty foods and also wanted to try them at home
again.

In spite of her big contributions to the local society here for 30 years, Ms. Linda is finally
leaving Japan to home. She spent her years here by teaching English at Japan Lutheran
College in Osawa, Mitaka-city, etc, taking charge of kid's play lot and handicraft area in
the North American section at the International Exchange Festival, and also participating
to this event for three times as an instructor.

We wish you the best and look forward to hearing from you with another beautiful days in
the U.S., Linda!
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¢ Understanding Japanese learner's feelings :
¢ A seminar for Japanese language volunteers was held on 1st February to understand

. Japanese learner's feelings. The host was Mr. John Plagens, a board member of
MISHOP, and the learners invited as guests were Mr. Gao Fei from China and Mr.
Conceicao da Silva Tiago Roberto from Brazil. They introduced their struggles with
learning Japanese and later had a discussion with 30 Japanese volunteers attending.
Introducing some of their cases, difficulties lie in "the use of the honorific expression”,

"native Japanese reading of kanji", and "Katakana". They also shared their wish to

Japanese volunteers such as "speaking correct Japanese on the normal speed" and
"correcting their mistakes on the spot". :
¢ The volunteers appreciated the session pretty well, saying "it was very meaningful
so | could understand learner's feelings", "it was a good opportunity to have heard §
learner's thoughts that my learners didn't tell me directly". :
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% Message from the Editors
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Eat the World, where an instructor from overseas introduces their food and culture at
home, is one of our popular events. It's wonderful that everyone gets to know each other
when it comes to eating time after cooking the dishes together in a group of 6 people.
Here we have the power of food, don't we? Thank you, the event team who always
prepare for the beautiful sessions!
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