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News and Topics
Their Majesties the
Emperor and Empress of
Japan Official Visit to
Muroran

Their Majesties the Emperor and Empress will
be visiting the Iburi area including Shiraoi-cho
on September 11th and Muroran on September
12th after their attendance at the International
Union of Microbiological Societies 2011
Congress in Sapporo on September 10th.
Their Majesties will visit the Hokkaido
Research Organization, Fisheries Research
Department, Marine-culture Fisheries Research
Institute in Funami-cho of Muroran in the
morning, and have a rest for about 1 hour and
45 minutes in the City of Muroran Municipal
Office. Many citizens and observers will line
up and welcome them on Route 36 and other
roads. The last time the Emperor and Empress
visited Muroran was when Emperor Showa
(Hirohito) came in 1954. The present
Emperor visited Muroran in 1958 when he was
the Crown Prince. He visited Fuji Iron &
Steel Co., Ltd (Nippon Steel Corporation
Muroran Works) and the Japan Steel Works Ltd.
Muroran Plant, and waved and greeted a crowd
of citizens from the rooftop of Muroran City
Office Hall.
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Luxury Passenger Boats Canceled
Successively
At the beginning of this year 20 luxury
passenger boats cruising all over the world were

scheduled to enter Hokkaido ports.
After the accident at the Fukushima nuclear
power plant on March 11 of this year, 12
passenger boats were canceled because of
harmful rumors that every place in Japan has
been polluted with radioactivity.
The local governments affected by these
cancellations, such as Otaru City, Muroran City,
and Sapporo City in Hokkaido and the
Hokkaido Development Bureau are stressing
that every area in Hokkaido is safe and are
hoping attractive more luxury passenger boats
to Hokkaido ports.
As for Muroran Port, three luxury passenger
boats were scheduled to enter but two of them
were canceled in May. However, the last one,
“Diamond Princess,” will enter Sakimori Warf
as scheduled on October 2.
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Information and Invitations

Full Moon Viewing at Cape Chikyu
[Date] September 12 (Sun) 6:00p.m. ~
[Place] Cape Chikyu

A group of people who enjoy
viewing the full moon will get
together at Cape Chikyu.
Everyone is welcome.
Free of charge.

[Information] Mr. Ikeno (Tel:
090-3116-1103)

DANPARA Autumn Festival

[Date] September 19 (Mon) 9:30 a.m.
~ 2:30p.m.

∗It may be cancelled in case of heavy rain.
[Place] DANPARA Park and the lodge
[Application] on that day
[Contents]
Picking Mushrooms: Please come to Danpara
lodge by 9:30a.m. Free of charge
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Please prepare your long sleeve shirt, long
trousers, and boots

Nordic walking lesson: Please come to
Danpara lodge by 9:30a.m

Limit is first 50 people. Free of charge
Horse riding: Thoroughbred horse (500yen)
Pony (300yen) 10:00a.m.~2:30p.m.

Walking in the park (3km/6km): Please come to
Danpara lodge by 9:30a.m
Limit is first 100 people. Free of charge

Flying disks: Please come to
Danpara lodge by 10:30a.m Free of charge

Fresh vegetables market

∗A special bus(fee will be charged) will leave
from Muroran Industrial Hall front at 8:30a.m.
The bus will leave from Danpara Park at
2:30p.m.
[Information] SUN POWER 380 (Tel:
0143-43-6055)

Nationwide Factory Night View
Pre-Summit Discussions

[Date] September 24 (Sat)
[Place] Muroran Citizen Hall

・Bolta production experience

(for about 50 minutes)
►1:00p.m. ~ ►2:00p.m.~

Limit is first 30 people. 1,500 yen
Application will start at 12:30p.m.on
that day

・Lecture 3:30p.m.~4:40p.m.

Associate professor Okada from Kinki University
and who is famous for his TV appearances , will
lecture on the factory night view based on his
original research. Free of charge
Please apply for the lecture in the hall until
3:30p.m.

・Factory Night View Stroll 5:30p.m.~6:30p.m.

- Free of charge Please come in!
- Clothes and Shoes for Walking

[More Information] Sightseeing Section at
Muroran City Office (Tel: 0143-25-3320)

The MURORANPIC (Sports Event for
the Citizens of Muroran)

[Date] September 25(Sun) 9:00 a.m. ~ 2:20p.m.

∗Postponed to October 2 in case of rainy weather

[Place] Irie Sports Field
[Application] application will start at 8:30a.m.on
that day

∗ Please bring your lunch

[Contents] Relay and tug-of-war, etc.
[More Information] Muroran City Gymnasium
(0143-44-7521)

The Citizens Mountain Climbing in
Autumn

Come and enjoy a leisure hike up Muroran Dake
in the early fall?
After climbing down the mountain, pork miso
soup will be prepared in front
of the Swan Lodge.

[Date] October 2(Sun) 8:30 a.m ~12:00 noon
[Departure Place] DANPARA park parking lot
[Application] on that day

*Please prepare comfortable shoes, lunch,
rainwear, a water bottle, gloves, and a face towel.
[More Information] Muroran Mountain Club:
Mr. Meguro (0143-59-5092)

The 34th Noboribetsu Fishing Port
Festival

[Date] September 10(Sat) 9:00a.m. ~ 9:30p.m.
11(Sun) 9:00a.m. ~ 4:30p.m.
[Place] Noboribetsu fishing port
[Contents] Marine products for sale, Open market
(eating and drinking shop stalls, and plants, etc.),
Bingo rally

Fireworks: September 10(Sat) 7:00p.m. ~

[Information] Noboribetsu Fishing Port Festival
Committee Secretariat:
Mr. Ito (Tel: 090-8425-0847)
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Interview

Konnichiwa “Muroranese” [Vol.23]

Yang Kun

Interviewed by Mike Nima

Yang Kun comes from Urumqi, Xinjiang

Province, China. He studies mechanical

engineering in the graduate program at

Muroran Institute of Technology. He speaks

Chinese, Japanese, and English. I spoke with

him on a cloudy day at the Muroran IT campus.

(Second of three parts)

MEXT (the Ministry of Education, Culture,
Sports, Science and Technology) wants to have
more international students at Japanese
universities because it thinks that will be good
for internationalization. How has your
experience been here, and what do you think of
this trend?
As you know, many Chinese students choose
America for their studies, and you can see many
foreign faces in America. The more
international I become, the more I think that it’s
really a good thing. When a country becomes
more open, that’s good for the growth of its
economy, culture, technology, and so on.
Students have time to learn, and if you give
foreign students a chance to come to your
country, they can communicate with your
country’s students. Like me, I came here and
now communicate with Japanese students, and
they can come to know about foreign cultures,
like Chinese culture, Thai culture, and Korean
culture. There are many Japanese companies
that want to develop their markets in foreign

countries. When these students go to work, if
they learned about foreign cultures when they
were students, they can do a better job, which is
good for their companies and also good for
Japan.

You’re doing ikebana now?
Yes. When I came here last year in October, I
wanted to take part in a club, but there weren’t
any chances to do so because students join
clubs in April. But at that time, I got lucky
because the ikebana club wanted to take in new
members, so I joined. I like Japan, so I think
that as an overseas student, I should learn more
about Japan. Ikebana is part of traditional
Japanese culture, so I wanted to know more
about it. I tried it and became more interested
in it. I went to some other ikebana branches in
Muroran and also took part in some
conferences. In fact, I got a beginner
certificate and have enjoyed making many
friends. Flowers are beautiful, and when I do
ikebana, I think I can make something more
beautiful. It’s an art.

Japanese Lesson

“Nihongo de hanasou”

＜Topic of the month＞

Disaster Prevention：防災〔bousai〕

Vocabulary

earthquake：地震〔jishin〕

tsunami (tidal waves)：津波〔tsunami〕

typhoon：台風：〔taifu〕

flood：洪水〔kouzui〕

fire：火事〔kaji〕

drill, training：訓練〔kunren〕

emergency：緊急〔kinkyu〕

evacuation：避難〔hinan〕
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first aid：応急手当〔oukyu-teate〕

extinguisher：消火器〔syouka-ki〕

Phrases

(1)「9 月 1 日は防災の日です。」

〔ku gatsu tsuitachi wa bousai no hi desu〕

It is Anti-disaster Day on September 1st.

(2)「地域の避難場所と避難路を知っていま

すか。」

〔chiiki no hinan basyo to hinan keiro wo shitte

imasuka〕

Do you know the place and routes to
evacuate in your neighborhood?

Explanation
After the 3.11 earthquakes and Tsunami disaster
struck a vast area in Tohoku and Kanto regions,
many people in Japan realized the need to
reexamine the disaster prevention policy on
both the national and local level. From August
30 to September 5, there are many disaster
evacuation trainings at schools and workplaces
across the country. Foreigners who belong to
any institution such as a Japanese university or
company may have an opportunity to join such
training. Others are recommended to visit the
following site: Fire and Disaster management
Agency: http://www.fdma.go.jp/en/

Japanese Cooking 229
Vegetable and miso mix ……香味みそ

The vegetable and miso mix may be kept in
the refrigerator for 6 months.

- Ingredients (serves four) -
burdock root 100 g
carrots 80 g
ginger 1 piece
red pepper 1(remove seeds)
miso 200 g
sesame oil 1 tablespoon
sake 2 tablespoons

mirin 3 tablespoons
sugar 2 teaspoons
soy sauce 3 tablespoons

(1) Mince burdock root, carrot, ginger and red
pepper.

(2) Put sesame oil and above vegetables in a
pan and cook over low flame for 7 minutes.

(3) Mix sake and miso.
Put the miso in the pan and cook over
flame.

Add mirin and cook for about 1 minute.
(4) Cool the miso and put in the refrigerator.

You can keep this miso for up to six
months in the refrigerator.

Soumen with the vegetable miso mix

- Ingredients (serve four) –
Soumen 4 bundle,
Sesame oil 2 tablespoons

Koumi miso 3 tablespoons
Sliced pork 100 g
Chicken soup 150 cc
Corn starch mixed with water

(1) Boil the soumen and rinse in water.
Put soumen in a basket and mix with
sesame oil.

(2) Mice the pork.
(3) Put 1 tablespoon sesami oil in a pan and fry

the pork.
Add a little chicken soup to the koumi miso
to thin it, and add it to the pork. Add the rest
of the soup and bring to a boil.
Add corn starch and stir until slightly
thickened.

(4) Serve in dishes and pour the koumi miso
mixture over it.

About the Muroran Times
The Muroran Times is designed to bring
information about local events to the
international community of Muroran. Staff:
Mitani Yoichi, Ishizawa Yuko, Yamashita
Mayumi, Nomura Ikuko, Nakamura Mari,
Naito Naoko, Sato Akiko, Mike Nima, English
advisor: Jane Takizawa.


