No.316
Minutes of Board Meeting

Apr. 06 (10 former and new

board members and 2 observers)

O Asaka-area International Society

%
ﬂg http://ais1989.hp-ez.com Report from each group
Chairperson: Yayoi Itoh *Preparation for Annual General Meeting
*About Open School
May Schedule 10:00 - 12:00 i
— Information

Date Activity Place *On Apr. 20, AIS’s annual general
May 11 | Japanese/Chatting Table Community Center meeting was held with the
(Fri.) 1F Gallery

attendance of 29 people. There

Board Meeting (13:00 — 15:00) | 1F Kaigishitsu ,
were reports about last year’s

May 18 | Japanese/Chatting Table Community Center budget and activities, and this
(Fri) 1F Shiikaisitsu year’s activities and budget
May 25 | Japanese/Chatting Table Community Center were also discussed.

(Fri.) 2F Gakushushitsu

*Japanese Study Group (D:
May 11 (Fri.) 9:00-9:50

Welcome to AIS! (New Members)
Ms. Yang Xue Chun (China) Mr. Daisuke Yamaguchi (Japan)
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Ms. Michiko Shimane (Japan) Ms. Fukuko Yusa (China) ’P’*‘ s i | , ‘A‘"
(q‘ !' | E; | ﬁ | ﬁ

New Representative’s Greetings Yayoi Itoh

It has been over twenty years, surprisingly, since I joined AIS in January, 1995. 1 always have to
quickly attend to pressing matters every time I come to AIS.

This year, I became a representative of AIS and to me, it is a valuable opportunity to think about
“What is international exchange?” once more. I'd like to spend this year with my eyes wide open by

going back to the starting point. I'd like to ask you for your cooperation. Thank you.

Experience of AIS Cooking Class Dong Yujing(China)

604 One year has already passed since I came to Japan. I gained a lot of knowledge at AIS. It was

my first experience to learn Japanese cooking in the cooking class held last February 16th. The Japanese dish
that I learned to cook looked very good and was so delicious. I also learned how to cook burdock, which I had
never used before. We washed a lean and long piece of burdock, peeled it with the back of a knife, and shaved
it into small thin slivers just like sharpening a pencil. When the teacher demonstrated to us how to cook it, I
thought it was easy, but when I actually tried it, I found that it was not so easy. Then one of my group members

helped me cook it correctly. We made various kinds of dishes together. Eating highly fine food with good taste,

5

nice smell and perfect appearance, I was so impressed by the beautiful

Japanese dishes that I look forward to the next Japanese cooking class.
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