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  We have started this fiscal year amidst uncertainty 
concerning the coronavirus. However, we do not see 
the uncertainty before us as a reason not to do some-
thing, but rather as a reason to do something, and we 
hope to see it from the perspective of how we can 
overcome it. We will continue to implement our 
projects with the cooperation and understanding of 
our volunteers and foreign residents.
  It is often said that the history of mankind is a 
struggle against infectious diseases. We believe that 
even if it is a long struggle, there will surely come a 
time when we will be able to conquer them. In 
recent years, we have seen many serious natural 
disasters on a global scale due to the effects of global 
warming and other factors. We hope that our activi-
ties will help both local and foreign residents to live 
with peace of mind while accurately responding to 
changes in social conditions.

  This year marks the 30th anniversary of the 
establishment of our association. There have been 
times when our projects and activities did not prog-
ress as expected, but with the support and coopera-
tion of our volunteers and other related organiza-
tions, we have been able to move forward.
  This year is the year of the tiger. As the saying 
goes, “Tigers travel a thousand miles and return a 

thousand miles,” I hope that this year we can 
demonstrate our ability to take action, regain our 
vitality, and overcome the current difficulties.

  In any case, the leading role in international 
exchange is played by people such as local and 
foreign residents. In order to contribute to the enrich-
ment of the community, we will form a network of 
cooperation with local and foreign residents, and aim 
for international exchange with the participation of 
local people. We ask for your understanding and coop-
eration.

  The covid-19 pandemic that began at the beginning of the year 2020 has not subsided yet, and with the 
emergence of new mutant strains and other factors, it continues to have significant socio-economic 
impacts, not only Japan, but also the world.
  Our Association had no choice but to cancel some of the projects we had planned last year. However, 
we could accommodate holding some of them by postponing them or by reducing their scale and limiting 
the number of participants or by switching from face-to-face to online sessions.

【Income】 （Unit：Thousands of Yen）

Income and Expenditure Budget for Fiscal 2022

From investing in basic assets
From membership fees
From projects, etc.
From subsidies, etc.
Other
Total

【Expenditure】 （Unit：Thousands of Yen）

Operating expenses for 
the above-mentioned projects
Renting conference rooms, subsidy 
program
Administrative expenses
Total

746
1,383
500

22,421
8,240
3,290

29,811

1,829

6,319
37,959

公益財団法人 西宮市国際交流協会
〒662-0911 西宮市池田町11番1号
 （フレンテ西宮4F）
TEL（0798）32-8680
FAX（0798）32-8678

WEBSITE▶
E-mail : nia@nishi.or.jp

Activities during the Covid-19 Pandemic Disaster

 The new fiscal year （Reiwa 4） has started.

The 30th anniversary year

People play the leading role
in international exchange.
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“Sernik”from Poland
Sweets have a way of melting people’s hearts with 
both the young and adults. This column will introduce 
you to various sweets from around the globe, and are 
associated with seasonal events.

  “Sernik” in Polish means cheesecake in 
English. When you say cheesecake in gener-
al, there are lots of varieties of cheeses or 
ways of cooking it. Tracing cheesecake’s 
roots, the word “honey-cheese” is written in 
the Mesopotamian dictionary around 2000 
BC, and in ancient Greece, they have data 
that the “Toriyon,” a cheesecake very close 
to a pudding which is boiled and mixed with 
egg and milk had been served at the first 
Olympic games in 776 BC.
  However, the most dominant theory is that 
the basic pattern of current cheesecake came 
from a local food called, “Sernik” which has 
been cooked in the Podohare area of southern 
Poland since the Early Middle Ages. It is 
made from a pure white cheese called, 

“Tofark.” It is not so sweet and somewhat 
sour as it is made with fermented milk. In the 
first half of the 19th century, Polish immi-
grants to the USA introduced Sernik to New 
York and, after it gained popularity, milk pro-
cessing professionals developed cheesecakes 
using cream cheeses and various kinds of reci-
pes have be made ever since. The recipe intro-
duced here is a Japanese style of Sernik which 
you can cook with common ingredients and is 
healthy. Why don’t you try it? （Y. U）

Ingredients for 1 piece
（15cm across round-shape cake pan）
・Cottage cheese（strained type）…200g
・Butter ……………………… 40g
・Powdered sugar ………………50g

（Divided into 20g and 30g）
・Eggs ……………………… 2 eggs
（Separate egg yolk and egg white）
・Fresh cream………………… 50ml
・Starch …………… 1 tablespoon
・Lemon juice……… 1 tablespoon
・Vanilla oil ………………… 5 drops
＊Bring the butter and cottage cheese 
back to room temperature
＊Preheat an oven to 180 degrees
How to make（15cm circular cake pan）
①Smooth out the butter in a big 
bowl with a spatula then cream 
together the 20g of sugar.
②Add the egg-yolks in the bowl of 
① one by one and mix them 
until creamy.
③Add cottage cheese into the 
bowl of ② little by little and mix 
well each time. Add the fresh 

cream, starch, vanilla oil, and 
l emon  j u i ce  and  m i x  we l l .
④Beat the egg whites until foamy 
in a different bowl and, in two 
increments,  add the 30g of 
powdered sugar until it becomes 
a stiff meringue.
⑤Mix ④ and ③ quickly and try not 
to break the meringue.
⑥Pour the dough of ⑤ into a cake 
pan and bake i t  in the 180 
degree oven for 25 to 30 min.
⑦Cool it and leave it untouched 
after baking as it might be very 
soft, then put it into a refrigerator. 
Sprinkle powder sugar over it 
when it has cooled down and cut.

Radio Broadcasts Provide Useful Information for Everyday Life
～Also, Moments of Relaxation, Listening to Native Language Broadcasts for Foreigners ～
  The NIA’s multilingual radio broadcast on 
Saku ra  FM “B r i dges  Ac ross  Wo r l d  
Communities” is a program in which foreign 
citizens who speak English, Chinese, and 
Portuguese as their native languages 
volunteer to deliver local information in their 
native languages. The program is broadcast 
every Saturday from noon for 15 minutes. The 
first week is in Chinese, the second week in 
English, the third week in Portuguese, and 
the fourth week is a rebroadcast of the 
second week in English. The provision of 
information in one’s native language is 
greatly appreciated by foreigners.

  I, as a reporter, visited the day of the 
recording of the Chinese-language broadcast. 
The personal it ies were Ms. Lin from 
Taiwan and Ms. Ma from China, and the 
program proceeded in  Chinese .  The 
Japanese portion of the program was 
handled by Ms. Setoguchi , a Japanese 
woman who is fluent in Chinese.
  As always, the first half of the program 
consisted of useful information for daily life, 

such as announcements about our municipal 
and national systems and seasonal local 
events. A script prepared by the NIA staff 
was handed out in advance, and the two 
personalities translated it into Chinese for 
the broadcast .  In some cases ,  s imply 

translating it into Chinese may not be clear 
enough for foreigners to understand, so they 
said that they sometimes rephrase or add 
explanations to make it easier for them to 
understand. They also said that they read 
the scripts over and over again to make 
sure there are no unnatural expressions. I 
learned that there is a lot of diligent work 

that goes into making a broadcast.
  During the recording, they spoke very 
fast. They claimed that it was the speed of 
daily conversation, but they laughed while 
acknowledging that they speak quickly when 
they have to cram in a lot of information in 
the limited 15 minutes.
  The second half of the show is always a 
chat with the guests. Listeners look forward 
to hearing different stories about why they 
came to Japan, how they feel about living in 
Japan, and so on. If it is not possible to 
invite the guests to the studio, they are 
sometimes interviewed over the phone.
  In fact, Ms. Ma first appeared on this 
program as a guest. However, she suddenly 
was asked to read the script as well and 
became a regular radio personality. It was a 
happy chance encounter.
  The broadcast can be heard not only on 
Sakura FM （78.7 MHz） but also through 
the free Radimo app. Past programs can be 
l istened to at any time from the NIA 
website. You can also use it as a tool for 
language learning.  （Y. I）

The Association holds many events and courses related to inter-
national exchanges. Here we describe some of the activities.
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  The interviewee in this issue is 
Ms. Beatriz Yamashiro from Manila, 
The Philippines. She is residing in 
Nishinomiya City with her husband
（Japanese） and has been working at 
a medical facility as a care helper. 
She had learned the Japanese 
language at NIA.

  These days in the 21st Century, as 
Japan has become a super-aged 
society, the number of those who 
need care has enlarged. On the other 
hand, there are not enough employees 
working in nursing or care work, 
therefore Asian women who come to 
Japan and are willing to engage in 
this hard work have received plenty 
o f  a t t en t i on .  Ms .  Bea t r i z ,  t he  
interviewee in this issue, has been 
working and caring for the elderly 
and sick people since she came to 
Japan 20 years ago. She has the 
policy that she always sympathizes 
with sick people and thinks about 
what they need or want, and helps 
gently and warmheartedly, which 
shows her love for mankind.
  It turns out that out of her 9 
s ibl ings ,  8  （including her） are 
working in the medical profession. 
She also obtained certified care 
worker credentials in her home 
country. She married a Japanese man 

in 1999 and when she came to Japan 
in 2000, she started studying to earn 
the Japanese certification as she 
wanted to care for her mother-in-law. 
Since she had a lot of information 
already it was quite easy to get 
Home Helper Level 2.
  After caring for her mother-in-law, 
she worked for a facility in Amagasaki 
City for 12 years and is now working 
for a medical facility in Nishinomiya 
City. Especially during these 2 years, 

when she has needed to care for 
patients in the last stages of Covid 19, 
she could not stop dropping tears. In 
any case, it’s her life policy to make 
sure that the patient is as comfortable 

as possible so that she can rejoice in 
the fact that she was able to help a 
person in need.
  In her native country, the Philippines, 
people naturally take care of the 
elderly and commonly live in a big 
family. When she first came to 
Japan, she was surprised to see an 
elderly person walking alone on the 
street because, in her country, 
people over 60 years old are always 
escorted by somebody. With this 
cu l tura l  background in  mind ,  
Filipinos, in general, treat their 
elders gently and carefully so as not 
to give them any pain or discomfort.
  Although she has had a happy life 
with her husband in the safety of 
Japan, she has a desire to bring her 
husband back to the Philippines 
when he is no longer able to work 
as he is older than her. She believes 
they may have a golden life as one 
big happy family as relatives help 
each other in Philippines. She is not 
sure what he might say as he is still 
healthy at this moment. （M. M）

Caring wholeheartedly

Free Consultation for Non-Japanese residents
  A judicial scrivener will provide consultations 
free of charge （under seal of secrecy）. Please 
make an appointment by email or by telephone.

Date & Time

Jul.17（Sun.）13：00～16：00

Sep.18（Sun.）13：00～16：00
Visa Status

NIA
Conference 
Room

Subject Place Sep.10（Sat）
10：30～11：30

Date

Violin 
eurhythmics

NIA

Contents location

International Kids Club

～Exchange meeting for children（preschoolers）～and parents with foreign roots

Participation fee：Free

Interview ～ Ms. Beatriz Yamashiro（from the Philippines）～
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N I A   I n f o r m a t i o n   B o x

11-1, Ikeda-cho, Nishinomiya City

Worth more
than the price

Specialty Shops
of Frente Nishinomiya

Frente Nishinomiya

Official Facebook Information 
are now distributed

Official Application Information 
is now distributed

The gourmet street on the
1st floor is open after 20:00.

Business hours
of the

Specialty Shops

NITORI More comfort. Optimal support.

Tadashi Takata Administrative scrivener’s Office

〒651-0093 Kobe-shi Chuo-ku Ninomiya-cho 2-chome 10-24
（10 minute walk from hankyu/Hanshin/JR Sannomiya）

●E-mail ： takatajimusyo@nifty.comFeel free to call the office of Tadashi Takata, an administrative scrivener.

On issues like 
immigration, 

naturalization, permanent residence, 
construction, law 
suits, bidding, 

various certificates, 

closing businesses

I prioritize “accuracy 
before speed” and have 
won the long-standing 
trust of my clients for the 

achievements.

Need a reliable lawyer？

FAX 078-251-6138078-242-3497
×

Advertisement wanted！
Ad size

◆FEES

◆

◆

◆

NIA publishes 1,800 Japanese copies, 1,200 English copies, 900 Chinese 
copies and 800 Korean copies of its newsletter four times a year. 

It’s distributed among NIA supporters, foreign members, volunteers, the 
general public, other international associations, public halls in Nishinomiya, 
citizens’ halls, libraries, high schools and colleges in the city. 

We will also publish issues on the website for one year after being issued.

Colors Price Publication times

L：110mm×65mm 2 colors
40,000 yen /year

（including a 20,000 yen
organization membership fee）

4 times a year
（June, September,
December, & March）

S： 65mm×65mm 2 colors
32,000 yen/year

（including a 20,000 yen
organization membership fee）

4 times a year
（June, September,
December, & March）

To upgrade your company’s image
and to promote your business!

▶If you are interested in publishing your ads in our Newsletter, 
　feel free to contact NIA at 0798-32-8680.

◇Volunteers Wanted◇
NIA is seeking volunteers for the following works:
 ● Newsletter volunteers A: 
Preparation work before shipping （4 times a year）

 ● Newsletter volunteers B: 
Delivery to near-by institutions （4 times a year）

 ● Volunteer interpreters and translators
（Korean, Chinese, Vietnamese and Portuguese etc.）: 
We are seeking volunteers with different levels 
of ability. The work ranges from simple interpre-
tation of daily conversation to translation of the 
NIA newsletter.

◇Sponsor Members Wanted◇
To promote activities of the international 
exchange program, we need your support.
 ● Annual membership fee: 
Group    : ￥20,000　Individual: ￥3,000
Volunteer: ￥ 2,000 

 ● Privileges: Books can be borrowed for 
free. Conference rooms and the exhibi-
tion corner can be rented at a discout 
price. Other privileges include invitations 
to events run by NIA and discount tickets 
to Nishinomiya based facilities.

Events and disaster information etc.
are provided in multiple languages.

Nishinomiya City
International Association （NIA）

We recommend that you to register
for our Facebook page.

Facebook

Nationality Number Percent

Total Nishinomiya population 482,693
The percentage of foreign residents in Nishinomiya 1.47％ 

South and North Korea
China
Vietnam
The Philippines
U.S.A.
Nepal
Taiwan
Brazil
84 Other countries

Total

※as of May, 2022

Current Number of Foreign Residents
in Nishinomiya

Current Number of Foreign Residents
in Nishinomiya

3,171
1,269
772
249
224
198
139
128
939
7,089

44.73%
17.90%
10.89%
3.51%
3.16%
2.79%
1.96%
1.81%
13.25%
100％


