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ALT Ms. Lyndall Kennedy

Hello everyone in Arndtt. My name is Lyndall Kennedy and | am an assistant
English teacher in Matsusaka City. | visit all the Junior High Schools in Matsusaka
including Nishi Junior High School. I am from Australia and | have been in Japan for
over a year now. One of my jobs is to encourage Japanese students to speak English
which is why I think it's great that the students at Nishi have the opportunity to “talk”
to you guys via internet. One of the most important things for the students here is to
try and make English real for them and get them to use the English that they have
learnt on real human beings......... that’s you. So | think it’s fantastic that they have
sent you all those weird and wonderful recipes for Japanese food.

JAPANESE COOKING
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e-mail
We certainly want to build their confidence in speaking English.
After testing their English, if you would like to revert to
Japanese that would be fine. Maybe, as we discussed, you can

translate for us and Tetsuji will translate for your students.

Do you think this is a successful solution?

Your Friend and Colleague,




Arndt MS: Our students had a great time. They
want to do this more often!!

MWJHS: How are the students there?

Arndt MS: Theachers and students satisfied

well.

CU-seeme
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ALT Ms. Heather Jo
Ms. Hether Jo
Sant Antonio
Sant Antonio

E-mail

Hello!! Heather and Miller!
How's going? I'm fine.
| watched your video. That's interesting.
You look very happy!
From Tomomi lrago

Hi! Jo and Miller.
I watched your video.
I would like to go to America.
Be happy. See you again.
From Nakagawa

Dear Heather Jo,

| watched your video. It was great.

When you had breakfast, you looked very happy.
Thank you. Good-hbye.



From Take and Harada

Dear Jo and Miller,

Very good!

You look very happy!

We'd like to see your baby soon!!!

From Sanae Tanaka

Dear Jo,
How's going? I'm fine.
Do you remember us? We watched your video.
Your breakfast is great!
I want to have "American breakfast," too.
I hope you could come back soon.
Bye-Bye.
Sincerly,

Kumi Mizumoto

Dear Jo and Miller,
What's up?
I hope you love each other forever.
From Mie Koizumi
Hello!! Jo.
I haven't seen you for a long time.
I watched you on the video.
You look young.
Your darlin looks like young, too.
I want to visit your city someday.
See you.
From Tadahiro Koizumi

Hello, Jo.
We have never seen such a beautiful river.
We want to meet you again.

From Chinatsu OOkawa

Sanae Kawamura



Aiko Nishimura
Sayoko Okuchi

I haven't seen you for a long time.
I'm Shuji.
Your breakfast looks delicious.
I'd like to eat it.
| want to see you again.
Good-bye.
From Shuji Ishii

What's up?
Please teach me how to make cookies.
I want to eat.
See you.
From Rui

Dear Jo &amp; Miller,
Hello, Jo!
How's going?
I have seen you on video.
You look happy now.
We envy!
See you.
From Hitomi & Mai & Rie & Sumire

Jo

I'm glad the students seemed to enjoy the video you made in Texas. | just
loved reading their notes! They were so sweet! Thank you so00000 much
for e-mailing them to us. | read the notes to my family and other people |

know. They were charmed.



What's up?
Be happy.

How’s going?

See you.

A W N P
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Bur ot that rime, fish and meot
we put on top of gripping sushi
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Sushi.
Fish and meat is pickle with salt
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This sushi is called “Narezushi”
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Muromachi era.
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Dear students,
I would like to try octopus but | hope it would be cooked before |

ate it not like sushi. I have never had any chinese or japanese food.

Derrick Callahan

e

Dear Students,

THAT IS NOT VERY POPULAR AROUND HERE SO | DON'T KNOW IF IT
WOULD BE
ANY GOOD. TRIPP ALLISON

*khkhkhkhkhhkhkkkhhkhkhkhhkhkhkrrrhhhhhhhhhhhhhhhiiiikx

Dear Students,
Octopus doesn't sound very appetizing to me. | would like to try it.
I have tried rattle snake before and it tasted like chicken. I love
eating Japneese food. We have a restraunt here named OSAKA. They make
the very best Terryake Chicken.
Holly Krogman



QUICK AND EASY APPLE PIE

Gto 7T applesorGe. Vatap. nutmeg
¥ato 1 c. sugar ZTI:;:MH

3 Thsp. flour Dash of salt (optional)
1 tep. einnamon 2 (8 inch) pie shells

Mix sugar, flour, and splees. Peel and pare apples. Sprinkle some of the sugar
mmiture on battom of 1 ple shall. Put sliced appies in ple shell, Sprinkie all but 2 :awl:gli;-
spoons of dry mixture over apples. Melt butter and sprinkle over pie, all but 14 tea-
spoon. Placs second pie shell on top of pie; make fork holes. Brush rest of butter an top
of ple and sprinkle on the rest of dry misture, Bake at 400° for 50 minutas or until dona.

Jtidy Pigrce
BAKED BEANS
11b. ground beef 2 Thep. sugar
1% c. minced onlons 15 tsp. salt
1 lb. can pork and beans Sprinkle of papper
12 g. ketchup 14 tsp. Worcestershire sauce

2Tosp. vinegar

Brown ground beef and onions in pan, Drain wall. Add to other ingredients. Bake
in uncovarad baking dish at 350° for 44 hour.
LitWar Catcwed!

BUTTERMILK BISCUITS

2 . all-purpose flour 6 Thap. shortening
3 tep. baking powder %3 . buttermilk
Va tsp. salt

Sift flour, baking powder, baking soda, and salt. Blend in shortening and when
thoroughty mixed, add buttermilll. Stir the mixture with & fork, then knead It about 30
seconds and roll it out on a floured surface to a thickness of Va to & inch, Cut biscuits 2
inchas in diamater, place them close together on a baking sheet, and bake & to 10-min-
utes in a 450° oven. Makas at least 30 biscuits.

Kavin Caldweall

CHICKEN DUMPLINGS

1(3 to 4 Ib.) fryer chicken 1 ¢. milk

1% stick margarine 1 ¢. self-rising flour

1 can cream of celery soup Salt and pepper to taste
2 ¢. chicken broth Paprika to taste

Cavar cut up chicken with water and cook. Take off bones. Cut into small pieces
anpl put in large casserole dish, Boil soup and chicken broth to thickan. Spread over
chickan. Sprinkle salt, pepper, and paprika to your taste. Mix 1 cup milk and self-rising
Eﬂwﬁgether. Pour over soup mixture, Bake at350° until brown, approximately 45 min-

g,

Janice Ford
EASY FRUIT COBBLER
1% stick margarine, melted 1% ¢. milk
V2 ¢. sugar 2 c. fruit, sweetened to taste

V2 g, flour (self-rising)

Put melted margarine in baking dish. Mix next 3 ingredients together and pour
over margarine. Heat fruit and pour over dowgh mixiure. Bake at 350° for 30 minutes or
till done.

This recipe can be doubled for larger family,
Ella Mge Nicholz, Edna Tawor



COUNTRY STYLE STEAK

1 Ib. cubed steak i o, water
1 Thsp. Worcestershire sauce 2 Thap. dry onion soup mix
Pepper 1 can mushroom soup

Brawn steak in small amount of oil. Pour 1 tablespoon Worcastershire sauce
over steak. Pepper to taste. Stir water with dry onion soup mix; add mushroom Soup.
Pour this over maat and simmer 45 minutes or 1 hour i toa dry, add beefy mushroom 1o
it and simmer a little longer. Serve over rica. Deflicius!

Hazel Cockerfiam

Ella Mae Nichols Edona Taylor FRUIT COBBLA

e-mail

Dear Ms. Brenda Massengill,
How are you? I'm OK.

We got two typhoons in two days.
The typhoon that we got on 21st. wasn't so powerful,
but the last one we got on 22nd. was so powerful that
my neighborhood lost their quater of roof. And we
couldn't get electricity for five hours. Although |
worried my family's safety, all of them were OK.

By the way, | want your students to talk of the
difference of food, my students like hamburger, though.
Because they did homework to introduce Japanese
food to you. They made recipe of Japanese food.

I will put them on URL of West JHS soon. Please



watch them and give us your impression. How
do you like it?
I will attach some pictures of the recipe here.

See you.
Teru
Dear Teru-
I'm so glad you and your family are doing well. | can imagine how scary a

typhoon can be.  There are 3 hurricanes that could hit our coastline in the next week
or so. We are too far from the coast to be really affected.

We are getting together some recipes to send you. Please give me a couple of
days. I'm really excited about this cultural exchange not only for the Teenage
Walker's but all of my students. They will all benefit from your information. | may
have some of my students try to cook your recipes!! I'm sure they will not taste like
they would in Japan! | will send recipes soon.

Thank you Teru!!

Brenda




“ JAPANESE COOKING”




beginning RAIKOU temple was in MATUGASIMA

MATUSAKA castle was in MATUGASIMA too

A load thought that here is very small
So, castle and RAIKOU temple moved out of MATUGASIMA to MATUSAKA
By the way, RAIKOU temple has some rare things

Its HONDOU, URAMON and SINSEIZIHITUSYOUSOKU
HONDOU was made in 1756

It's construction is very interesting
And there is KADOYA HITIROBEI's grave
He trade with abroad
But Japan had closed he could not back to Japan
SINSEIZIHITUSYOUSOKU is SYODOU art
URAMON is gate
Its made in 1625
Like this, RAIKOU temple has some rare goods

This is the HONDOU
This is the SYOUMON
This is the URAMON




This story is handed down in RAIKOU temple
MATUSAKA was known as a famous town
One day a SAMURAI went to OUGI shop.

The shop had a very beautiful woman.

She gave him OUGI and wrote something on it.
He got angry at it.

Because he thought that she fooled him.

In fact the letter's meaning was a love letter.
He said her "I'm sorry."

She and her father excused his mistake.
They were frank.

And she and he got married.

But this happy time wasn't eternity.

He said them "I'd like to travel to make good OUGI"
They were at a loss for an answer.

But he set out on a journey.

They waited for him to come back to home.
But he didn't come back for a long time.
People thought that he ran away to her.

At length she gave up and thought he died.
She had gotten married to other man.

But he wasn't dying.

So, he came back.

He surprised and got angry at it.

He killed her and lots of people.



He ran away to MATUSAKA.
A few days later, the rumor that an AME shop was haunted.
The ghost was the OUGI shop's woman.

She had bought AME every evening.

But her used money will be a leaf in the morning.
The AME shop clerk wondered.

He chased her.

She went to a grave and disappeared there.

He dug a grave.

And he found a baby.

He very very surprised.

She brings up the baby by AME.

Now, OUGI shop isn't MATUSAKA.

But if you can go to RAIKOUGI, you can see OUGIYA KITIBEI' s grave

This is an OUGI.

KITIBEI' s

grave
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