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Hello everyone! We are now half way through the
year. Time really flies. It is almost two years since |
arrived in Japan and | have gotten really
comfortable living here. As a city boy, | never had
much nature around me growing up besides a few
old parks and | thought that was normal because
it's a city. But Hamamatsu and many other cities in
Japan are so abundant with greenery and beautiful
areas amidst the urban areas. One of my favourite
places to go to in Hamamatsu is Lake Sanaru.
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The lake is really close to where |
currently live so | usually go to the lake to
walk my dog or go for a run. It is soothing
to sit by the water and relax during the
weekends. The water also attracts many
different animals and birds so it's great
for bird/ animal watching too. | think |
even saw a weasel once.
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Even though the state of emergency
has been lifted, we still need to be
very careful to not to let our guard
down in order to prevent further
spread of COVID-19. This may cause
stress in many parts of our lives so |
recommend going for a brisk walk
around the neighbourhood to clear
the mind.
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| hope everyone enjoys this month's
edition of Hamawave!
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FOOD

In our second issue, we introduced the
Full English Breakfast recipe in our
magazine. This month, I'll be introducing
the Singaporean Breakfast—kaya toast,
half-cooked egg, and kopi—served
in kopitiams (traditional coffee shops) or
hawker centres. The word kopi is a Malay
and Indonesian term for coffee
and tiam is the Hokkien or Hakka term

for shop.
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Kaya is a sweet custard jam made from egg,
coconut, and pandan, a fragrant herb commonly
found in Southeast Asia. The kaya is spread on
toasted bread and topped with a square of butter.
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There are two main types of kaya: Hainanese Kaya
which is brown and Nyonya Kaya which is a bright
green. The Hainanese immigrated to Southeast
Asia during the nineteenth and early twentieth
century. Many worked as cooks on British ships
and as they were introduced to the European fruit
jams, they began to make jams utilising local
ingredients such as coconut and pandan.
Caramelised sugar is also used, thus giving
Hainanese kaya its distinct colour.
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Nyonya Kaya is made by Peranakan Chinese or
Straits-born Chinese, descendants of early Chinese
migrants who settled down in what is now Malaysia
and Singapore and intermarried with the Malay
locals, thus forming a distinct community mixing
Chinese and Malay cultures. Members of this
community address themselves as Baba
Nyonya. Nyonya is the term for the women
and Baba for the men. Thus, Nyonya Kaya refers to
the kaya made by the Peranakan Chinese women.
Their variety of Kaya uses white sugar, but the
green colour comes from the infusion of pandan
leaves.
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Next, soft-cooked eggs are also crucial. The
whites are opaque but soft and creamy and the
yolk is runny. Dark soy sauce, light soy sauce,
and white pepper are available at the stall. |
always dip my bread into the runny yolk.
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As mentioned earlier, kopi means coffee. In
traditional style, the beans are roasted in a wok
with  sugar, margarine and sometimes
pineapple skin and maize, to a dark black
brown. The beans are grounded before being
brewed with a sock-like cotton strainer in large
pots the size of watering cans. Singaporean
kopi is served with condensed milk instead of
fresh milk. However, you can customise your
kopi the way you like, as seen in the chart to
your right.
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Hot kopi is usually served in thick white china
cups, often with a decorative green pattern.
When you order it as takeaway, it comes in a
plastic bag.
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If you are not a fan of coffee, you can have teh
which is usually black tea with condensed milk.
My personal favourite drink is yuan yang peng,
an iced drink of half kopi and half teh.
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If you don't like caffeine, you can
always have hot or iced Milo,
which is a chocolate and malt
powder. It is quite different from
hot chocolate and definitely a
childhood comfort food.
Singaporeans will swear that the
Milo bought in other countries
taste different from Milo bought
in Singapore. | have yet to verify
the claim although | can say that
Milo made in kopitiams always
taste the best.
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Besides kaya toast, Singaporeans
often eat other dishes sold at
hawker centres for breakfast,
such as nasi lemak (Malay dish of
rice, peanuts and anchovies), roti
prata (Indian curry and a crunchy
bread), congee, carrot cake etc. A
wet market is often attached to a
hawker centre and many families
often stop by the hawker centre
for breakfast after shopping for
fresh groceries at the market.
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CIRs of

Hamamatsu

DID YOU KNOW THAT THERE ARE ACTUALLY
3CIRS WORKING IN HAMAMATSU?

IN THIS ISSUE, WE INTRODUCE
YOU TO HAILEY GUO, THE
CURRENT CIR AT THE BOARD
OF EDUCATION.
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Hailey Guo

Where are you from? What would you call
your hometown?
HBIBEBSTID 2HBIECTID,

| was born in Tianjin, China, but | moved to
Perth, Australia when | was 5 and three years
later my family and | immigrated to Auckland,
New Zealand. Having lived in New Zealand for
more than half my life, | would say Auckland is
my hometown.
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Sunset from the backyard of Hailey's home in Auckland
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View of Auckland's Central Business District from atop one of the volcanoes
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Describe your hometown in 5 words.
WBERODHEETHELTLLEIWL,

Easygoing, oceanic, diverse, expansive, growing.
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FUNFACT - 8HLBWVWCL

1.Auckland sits on top of 50 volcanoes.
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2.You can walk from the Pacific Ocean to the
Tasman Sea in 4 hours through Auckland.
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3. Aucklanders own more boats per capita than
any other city in the world.
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What brought you to Japan?
BERICKRZITIODITEHITSESL,

| watched some Japanese dramas and | was
really fascinated by things like kotatsus and
okonomiyaki cooking at the table in
restaurants. | wanted to come here and
experience these things for myself.
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How long have you been in Japan?
BFEICEDSSWEATWLETH,

Around 3 years in total - 1 year of a university
exchange abroad programme in Kyoto and 2
years on the JET Programme here in
Hamamatsu.
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Memorable experiences in
Hamamatsu?
ERTOVVWEWEDEHDET
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Seeing the sakura in full-
bloom at Hamamatsu Flower
Park and the nemophila in
full-bloom at Lake Hamana
Garden  Park, strawberry
picking and eating the most
amazing seafood rice bowls
at a small sushi store in
Hamakita.
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Tell us more about your job as a CIR at the Board of Education. What does a typical day

look like?
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| am the ALT Coordinator at the Board of Education (BoE), so
basically, | ensure that the flow of communication between the
ALTs and their supervisors at the BoE runs smoothly at all
times. This includes making certain that the ALTs have the
necessary support to do their jobs effectively, as well as setting
out any expectations that people may have of them.

My work is fairly seasonal so a "typical day" depends on the
time of year, but usually it would involve a lot of replying to
emails and messages, administrative tasks such as processing
paperwork and data entry, and coordinating training events
such as our monthly ALT meetings and summer orientation for
incoming ALTs. It also involves a little translation and
interpretation from time to time, but the contents are usually
much less formal compared to that of the City Hall CIRs!
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CONTACT US

INTERNATIONAL
AFFAIRS DIVISION
HAMAMATSU CITY
HALL

103-2 Moloshiro-cho,
Naka-Fku,
Hamamatsu-shi

053-457-2359
kokusai@city.hamamatsu.
shizuoka.jp
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HAMAMATSU
FOUNDATION FOR
INTERNATIONAL
COMMUNICATION
AND EXCHANGE
(HICE)

CREATE Hamamatsu 4F
2-1 Hayauma-cho,
Naka-ku, Hamamatsu-shi

053-458-2170
hiceos@hi-hice.jp
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