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Dance in the Niigata’s Minyo Nagashi (Traditional Clothing Provided) 

Every year during the Niigata Matsuri, the people of Niigata flood the streets to dance the Minyo Nagashi 
down the Masaya-Koji and across Bandai Bridge. As always, the Niigata City International Exchange 
Foundation is organizing a group so that anyone can join in!  

All participants receive a yukata or happi (volunteers will be there to help) as well as 
instruction on how to dance the Niigata Jinku. Spots fill up fast so don’t wait! 

When:  August 5th (Fri) 15:30–      

Place:  CrossPal Niigata 2nd fl. (to start) 

Fee:  ¥300  

Spots:   100 people (first come first served) 

Sign-up:  by August 2nd call 025-225-2727 or email kyokai@nief.or.jp  

 

 

International Lecture: “Day of the Dead” in Mexico  

A guest lecturer will come to present about his home country of Mexico. 

Come to learn about one of the county’s most important holidays, which 

is kind of similar to Obon.  

Date:  August 18th (Thu) 13:30–15:00  

Place:  CrossPal Niigata 4th fl. Room 403  

Fee:  ¥500 (¥300 for NIEF supporters) 

Spots:  20 people (first come first served)  

Sign-up: Call 025-225-2727 (NIEF) from July 6th  
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NIEF Events 

Exchange Salon Exhibit:  

8 Wards of Niigata 

Information about the charms 
of each of Niigata City’s 
wards, all in one place!  

Learn about the special products, events, and places 
of each ward and get inspired to do a stay-cation!  

Dates:  July 1st (Fri)–August 30th (Tue) 9:00–17:00 
Closed: Every Sun., July 18th, 25th, Aug. 11th and 22nd   
Place: NIEF Exchange Salon (CrossPal 2F) 
For more info: 025-225-2727 (NIEF) 

 

Donate to Refugees from Ukraine  

Until July 29th, donation boxes can be found at each 
ward office and NIEF (in CrossPal) to collect money to 
help refugees from the Ukraine with their life in Niigata 
City. For more info contact the Foreign Affairs Division 
by phone at 025-226-1672 or call or visit us at the NIEF. 

 

Free Legal Consultation for Foreign Residents 

Date: August 20th (Sat) 13:00–17:00 

Place:  CrossPal Niigata 2nd floor 

Languages:  English, Chinese, Korean, and more 

Consultations:  5 spots. 40 min./person 

Sign-up:  025-225-2727 or kyokai@nief.or.jp  

One-stop Consultation for Foreign Residents 

If you need help with anything from your work, visa, 
marriage, legal help, and more. Language support available.  

Date: July 29th (Fri) 10:00–16:00 
Place: Bandaijima Bldg. 11th fl. (in Toki Messe) or by phone 

(Niigata Business Support Center for International Employment.) 

Fee: Free 

TEL: 025-282-5548  
URL: https://niigata-gaisapo.or.jp/ 
Sign-up: Required. Call, fax, or use the 

Google form (scan the code) 
Languages: English, Chinese, Vietnamese, 

Thai, Filipino  
 

mailto:kyokai@nief.or.jp
https://niigata-gaisapo.or.jp/


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Recipe Corner Zarusoba (Cold Soba Noodles) 

This recipe is from the cooking 
class listed on the back page. This 
time she’s shared a great dish now 
that it’s getting hot! 
 

Method 

1. Combine all the dipping sauce ingredients in a pan 
except for the bonito flakes and bring to a boil. Add the 
bonito flakes and let boil for 1-2 minutes. Strain and 
cool. 

2. Boil the noodles in a pan of water according to package 
instructions, adding 1/2 cup of cool water 2 or 3 times 
while cooking. Strain, rinse in cool, running water, and 
drain. 

3. Divide into 4 serving dishes with a cup of the dipping 
sauce and condiments as desired.  
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Ingredients (4 servings) 

⚫ 300 g Soba noodles 

⚫ 1 sheet nori (cut into strips) 

⚫ Dipping sauce 

◼ 1.5 cups dashi stock 

◼ 2/3 cup soy sauce 

◼ 6 TBSP mirin 

◼ 1 tsp sugar 

◼ 1/2 cup bonito flakes 

⚫ Toppings  

◼ 1 tsp wasabi 

◼ 2 TBSP chopped green 

onion 

◼ 4 TBSP grated daikon 

radish 

◼ 4 Quail eggs 

◼ Tempura  

Mr. Mashima is at it again, creating a seasonal illustration for you to color as you wish. 

Enjoy this scene of sweet, locally-grown peaches and Ninjo Yokocho shopping street. 



 

 

Recipe Corner Cambodian Braised Pork Belly (Kaw Sach Chrouk) 

This recipe was provided by a student at a local university who is from Cambodia. This can be made with 

ingredients easily found in Japan. We hope you give it a try and have a taste of Cambodia! 

 

 

 

 

 

 

 

Method 

1. Cut the meat and bamboo shoots into pieces 

2. In a frying pan combine the sugar, fish sauce, garlic, and black pepper and heat until it bubbles and turns 

a light caramel color. 

3. Add the meat to the frying pan and coat in the sauce. Once the outside of the meat is cooked, add the 

bamboo shoots, eggs, and ginger. 

4. Mix well. Add the water and simmer until the meat is soft. 

5. Serve with white rice or rice porridge. (Best the next day) 

 

Guest Profile Keep Smile Japan’s Mrs. Sanbayashi 

Keep Smile Japan is a local volunteer organization that works to support children in Cambodia. We 

would like to introduce you to the leader of the organization, Mrs. Keiko Sanbayashi! 

 

“Hello, I am the ever-smiling San-chan. This year is the year of the Tiger, my 

year. That is why I am only moving forward, keeping the tiger-like roar in my heart, 

and always think of lots of fun things.  

As the representative of Niigata’s smallest volunteer group, Keep Smile Japan, I 

think of ways to bring together foreigners and Niigatans through international 

exchange activities. We work under our motto of “We will support you whether 

you volunteer solo, at home, however.” It is not difficult; it is just what you want 

to do and with whom you want to do it.  

I finished many years of working and have started on my second life. Have you heard of the Kingdom 

of Cambodia? I currently spend half of my year there teaching table tennis and Japanese to children.  

When I return to Niigata, I hold events so I can have international exchange with the citizens of 

Niigata. Please reach out to me and let’s enjoy fun times together. You can find me on Facebook by 

searching 三林 (“Sanbayashi” in Japanese). I look forward to meeting you. ♪”  
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Ingredients (3 servings) 

⚫ Pig’s feet and pork belly meat: 1kg 

⚫ Bamboo shoots: 100 g 

⚫ Sugar (palm sugar): 65 g 

⚫ Fish sauce (nam pla): 1 TBSP 

⚫ Garlic: To taste 

⚫ Black pepper: To taste 

⚫ Hard-boiled eggs (peeled): 3 

⚫ Ginger: 1 g 

⚫ Water: 250 ml 



 

 
 
Japanese Courses offered by the Niigata City International Exchange Foundation 

Beginner through  
Intermediate 2 

-Classes of varying difficulties are available at different times throughout the week. 

-Pricing info & the schedule for the current session are available on the NIEF website: 

https://www.nief.or.jp/ 

Ms. Kiyoko Tanaka 
Tel: (025) 225-2727 

 
Japanese Study Support Group for Children & Students: NicoPal Club (Free of charge) 
Day of the Week & Hours Room No. Content For more info. 

Every Wed   9:30 – 11:30 202 To help students get the Japanese language skills needed to go to school in Japan. 
Ms. Kiyoko Tanaka 
Tel: (025) 225-2727  Every Sat   10:00 – 11:45 

(but July 9th) 
201 

This Japanese study circle offers support to children in the international 

community who are struggling with Japanese and other school studies. 
 

Volunteer Japanese 
Classes 

https://www.nief.or.jp/en/jcvg 

 

International Cooking Class 

When: July 28th (Thu), 30th (Sat) & 31st (Sun) 11:00–14:00  

Fee: Foreign residents, students- ¥1,800 

Japanese citizens- ¥3,800 

Menu: Western Dishes for Obon  

Ratatouille chilled pasta, Ratatouille baguette, fried summer 

vegetables in a light soy and dashi sauce, shepherd's 

pie, Thai curry, and annin tofu for dessert 

International Cooking Class for Foreigners 

When: July 24th (Sun) & 25th (Mon) 11:00–14:00  

Fee: ¥1,600  

Menu: Cafe-style sandwich, chilled pumpkin 

soup, dessert  
*Must apply in a group of 2 or more 

Where: Ms. Ueno’s residence (3-4-16 Ogijima, Akiha Ward) 

For more info/sign-up: TEL: 0250-24-6859 (Ms. Ueno)    Please sign up at least three days before class  

  

  

 

 

  

 

  

  

   

 

  

 
 
 

Niigata Help Association  TEL: 025-228-2212 
Everyday 10:00 – 23:00  
English, Spanish, Korean, Chinese, Filipino, Thai, etc. 

Niigata International Association  TEL: 025-241-1881 

Email: nia21c@niigata-ia.or.jp   URL: https://www.niigata-ia.or.jp/ 
Weekdays 10:00 – 17:00   
English, Chinese, Filipino, Thai, Vietnamese, Spanish, Portuguese 

Helpline for Foreigners  TEL: 0120-279-338 (toll-free) Press 2 after the Japanese guidance 

Niigata Medical Care Information Network URL: http://qq.niigata-iyaku.jp/ English, Chinese, Korean 

Hello Work, Foreigner Advisory Service  TEL: 025-280-8609   

Niigata Misaki Godo Chosha #2 (1-2-1 Misaki-cho, Chuo Ward, Niigata City)  
1st – 4th Wed  13:00 – 16:00  
English & Chinese 

Immigration Bureau Consultation 
2nd Tue. of the month  13:00–17:00  
Thai, Vietnamese 

Make a reservation by phone or email in advance. 

Place: Foreign Resident Consultation Center of Niigata  
(2nd floor of Toki Messe) 

Contact: TEL: 025-241-1881 
Email: nia10@niigata-ia.or.jp 

Gyoseishoshi Association of Niigata Consultation 
4th Wed. of the month  10:00–17:00 
Chinese 

Free Legal Consultation for Foreign Residents 

Length of Consultation: 40 minutes per person 

3rd Thu of odd numbered months  
(7/21, 9/15, 11/17, 1/19, 3/16) 

13:00–17:00 English, Spanish, Portuguese  

Education Consultation 
Every Tue.  13:00–17:00  
English, Chinese, Thai, Vietnamese 
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CrossPal will be 
closed July 25th 

Notices 

Consultation Services 

Classes 

Niigata English Journal 

Niigata Pref. Multilingual COVID-19 Hotline 

Available 24/7, every day. 025-256-8573 (In English 
and others) 

Guide to Living in Niigata City 
Every year, Niigata City puts out a guide to life in the city 

that includes information about official paperwork, support 

systems, and more.  

This year they have created a version 

with foreigners in mind. It is written in 

plain Japanese and has additional 

information for foreign residents. Scan 

the code or visit the city’s website to 

access the guidebook.  

COVID-19 Vaccines & Certificates 

Vaccines are available and free for all residents ages 5+. People 

12+ can get their 3rd dose 6 months after their 2nd dose.  

People 60+ or people 18+ with an underlying medical condition 

are able to get their 4th dose. People 60+ do not need to apply for 

their coupon. Coupons will be sent 5 months after their 3rd dose. 

If you need proof of vaccination, get a Vaccination Certificate issued. Apply by 

mail to the Public Health Center (can take up to 2 weeks) or in person at your 

ward office (same day issuance). Digital certificates are available via the smart 

phone application if you have a MyNumber Card.  Current as of June, 2022 

Niigata City Website (English):  

www.city.niigata.lg.jp/iryo/kenko/yobou_kansen/coronavaccine/en.html 

Niigata City COVID-19 Vaccine Call Center (Japanese): 025-250-1234 

For coupon reissue or to cancel a same-day appt. (venue): 025-250-0080 

http://www.niigataej.wordpress.com/

