RA B EN 5 SAL@IREC BAREL
202644 H %151% FmAE ey [l 1L T
E< LD 2 H L) <lc<IT [E) LD ZTw>5UD
: DEROEOH B - A B
lfﬁ“ %ﬁ%m NAE:S fwib
IZFE A el }
7‘:0 AATIX. 4 %b@fp%ﬁ @fW)
Lyl ) ko)
NTTC, *ﬁﬁ'@ﬁiﬁﬁ’fju< =) “‘/VT/
74—7%&%&%% ZhUE, w‘ﬁ\ EES
Z W N RNl DTN HATA & E :}b\é/u 7
@Hﬂ%ﬁf‘&ﬁ%ztﬁﬁmzﬁfs%aff R CU, HE

i%bﬂiﬁ\%ﬂ“é"éitk @iiﬁaff%@j(ﬂ‘” aamg:m %75:@5

sz mwﬁxaﬁff Brblit, 4H20H 0K E nﬁ:t?%ﬁi 5
CEL @%‘fﬁia“ £ ( El ﬁi%@m@ﬁém_ . 55 5 a D
FELD A (FEbO MR RFIC LT % 0 R 5
2)D3HEFTUE, B AHCOTRN A B T O Ik 172
BIEBEIST=LH T, Billbo 1A NN LO K LI e
F, Ui, ?ﬁ%ﬁﬁrﬁi‘%ﬁ?%%ﬂ&sﬁiﬁé‘rﬁéTﬁ@%ﬁﬂ:fw\
%Jé%fﬁ?ba ODﬂE%BT eUNES L GRS TN T
€ TR A0 09 R0 E LT, BRI 9IRS A TSN
BUOELE,
WEARCIEE S Tl 2
ﬁ?)xb%z%1n4fﬂﬁ“éa~m//\0)%77<0>IT 1. 3)5%”%%
T@’:nx ﬂe)%%@@/ﬁ%*ﬂi%@tﬁmé’%@0)4’~x
—(@@: ) BDIET, A—AS—IE, E J:oTEIH SR
a.sr%mmm“ %@Hﬁf&ﬂ?wzl SER MR (N UE
4“‘25’“% [ Pﬂ Qﬂ ?L%Qw . 7/1/:z~/1/foc2: ﬁ)i*u‘o;hi
8, 4~x&~ﬁ<ﬂﬁx TZ O L0, ROTR % o7k

RF PR B LE T

il
Aic

E U
<8%Xx>
E< LD fegan <IC<KIC =) LD Zw>S5ULD
e HBOEROEOR D - K B pl
[0)d BREVDFERPINMDOELB LD
Y= A ARHED LB EICE< D2
BHIDVFENDKDUFE TH NS A IE
S50 : BUAEREF v Y/ NENBS 4
BLHDULLDED CTAhAUL® <BF BEHE p
H3EIS IR Benet B 031EPF‘ETC‘9*
HATADATH 5
BT TR B p
Q%\/E/u()l:; 43‘_ 6
RSN - NV SN TS —E Y v A EOBEAL— p
BHMOFE S5 %) THOHHVE 7
BlU. RO - hoB : BHE: a)/u)bc/u@%né p
o /\Q 950\ ) Ay naB<ES 8
B< BRI YT« P ik £ 8 » Facebook * & 55 p

English

AKURA

Issue No.151 Apr. 2026
Published by Okayama City
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Feature: Public Holidays Around the World

Spring has arrived and it's a pleasant season. In Japan,
the "Golden Week" period begins from late April to early
May, featuring a succession of national holidays and
days off. This term was apparently coined after the war
by Japanese film companies for promotional purposes.
Recently, due to reasons like the phrase being too long
in Japanese, the term "Haru-no-oogata renkyu" has
become more common. Originally, it only included
three days: April 29th (Emperor's Birthday), May 3rd
(Constitution Day, the day the Japanese Constitution
came into effect), and May 5th (Children's Day, a day
to value children's human rights, seek their happiness,
and express gratitude to mothers). The phrase “tobi-
ishi-renkyu” resulted reflecting the scattered holidays
and workdays, and this phrase is nostalgic to older
Japanese. However, revisions to the Holiday Law
designated May 4th as a national holiday, changed
substitute holiday rules, and saw an increase in
workplaces observing Saturdays and Sundays as
holidays making it easier to form extended holidays.
Last year, some people even enjoyed a 9-day holiday.
How about overseas?

In many Christian European countries, Easter, the most
important festival celebrating the resurrection of Jesus
Christ, occurs in late March or April — changing
depending on the year. The three to four days around
it become holidays, forming a long weekend. During the
period leading up to Easter, meat, eggs, dairy products,
and alcohol are forbidden, but the Easter holiday marks
the lifting of these restrictions. People celebrate by
preparing dishes and desserts using meat and eggs.
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In Muslim countries, the end of Ramadan in late March
to April brings a three-day holiday called Eid al-Fitr.
During Ramadan, which lasts about a month, Muslims
fast from dawn to dusk to reflect on themselves and
deepen their empathy and gratitude for those less
fortunate. At the end of Ramadan, families and friends
gather. While prayer is central, they also exchange gifts
and enjoy festive meals together.

China also has a major holiday called the Spring
Festival. As it celebrates the Lunar New Year, it occurs
slightly earlier, around early February. In spring, there
are holidays like the Qingming Festival in April (a day
to honor ancestors and cherish nature, a three-day
weekend) and Labor Day in May (May Day, a five-day
weekend from the 1st to the 5th).

In countries in the Northern Hemisphere, where late
March to May brings pleasant spring weather, people
seem to enjoy various long weekends. On the other
hand, in Southern Hemisphere countries like Australia,
it's autumn, so there don't seem to be many long
weekends.

How will you spend this year's spring long holiday?
Planning and enjoying things you don't usually get to
do—like travel, leisure activities, sports, reading, or
watching movies—is a great idea.

Holidays and public holidays around the world are
deeply connected to each country's origins, history,
culture, customs, and nature. There are also unique
holidays found only in certain countries. It might be
interesting to research the holidays and public holidays

of the country where you were born and raised.

People Series: Okayama Mayor Masao Omori

Mayor Masao Omori was born in 1954 and is a native
of Okayama City. He assumed the position of Mayor of
Okayama City in 2013 and began his fourth term last
October. We interviewed him about his aspirations for
this fourth term.

Q. When we interviewed you during the second
year of your first term, you mentioned revitalizing
the city center as a key challenge. Could you tell us
about the achievements and challenges since
then?

A. We have enhanced key hubs for downtown vibrancy,
such as opening the Okayama Performing Arts
Theatre, Harenowa and renovating Okayama Castle.
We have also worked to revitalize the central city area,
including developing the Hare Machi Street to make
walking around the downtown area more pleasant. As
a result, many people, including foreign travelers, are
visiting Okayama City. Moving forward, we are working
to improve the convenience of public transportation
and other services connecting regional hubs to the city
center, making it easier for people from all areas of
Okayama City to access the downtown area.
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Q. What do you aim to achieve in your fourth term?
A. While Okayama City is often praised as a "livable"
place, some think it lacks a sense of excitement. We
will work to enrich the hearts of our citizens and create
a vibrant, attractive city brimming with energy that
inspires excitement.

Q. Currently, Okayama City has a population of
709,840, including 17,653 foreign-born residents
(as of the end of October 2025). This number
continues to grow. What efforts have been made to
advance a multicultural society, and what do you
plan to focus on in your fourth term?

A. Okayama City has held meetings such as the
Foreign Residents Council and the Multicultural
Coexistence Promotion Network Council. Drawing on
the diverse opinions raised there, we have worked on
initiatives like providing administrative information,
including disaster prevention information, in multiple
languages.

Since fiscal year 2019, we have established a
comprehensive consultation desk for foreign residents
to discuss daily life challenges and city hall procedures.
Starting in fiscal year 2024, we also launched the
Okayama City Japanese Language Classes. Moving
forward, we will continue to advance communication
support and Japanese language education for foreign
residents, fostering a multicultural community where
everyone—Japanese and foreigners alike—can live
comfortably and thrive.

Q. What do you hope Okayama citizens will do to
support this?

A. We hope residents will recognize and respect the
cultural and customary differences of those who have
come from abroad. We encourage everyone to deepen
mutual exchanges, recognizing foreign residents as
integral members of the community who can support
one another.

Q. What do you hope foreign residents will do?

A. We hope they will actively participate in local
activities such as neighborhood festivals and disaster
drills. We also hope they will learn about Japanese
culture and customs, recognize differences, and
deepen their interactions.

Q. The multilingual community newsletter "Akura"
has been published by volunteers for over 30
years. Last January, it received the "Fountain of
Love Award" from Okayama City. Please share
your thoughts and expectations for "Akura".

A. | deeply appreciate the passion and effort of
everyone who has continued to widely share the
appeal of Okayama City with foreign residents for over
30 years. "Akura" plays an important role not only in
introducing Japanese and Okayama City culture,
characteristics, and customs, but also in clearly
conveying practical living information to people from
abroad. | hope it will continue to deliver appealing
content and become an information paper loved by
even more people.

We look forward to the achievements of Mayor Omori
in his fourth term and the continued development of
Okayama City. Thank you.
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Around Okayama: A Stroll Around Okayama University

How about a stroll through
Okayama University's campus
on a warm, pleasant spring
day, perhaps combining it with
some cherry blossom viewing?
As the university campus is
accessable to the community
there's even a walking map
called the "CAMPUS TOUR
MAP."

Okayama University's
Tsushima Campus utilizes the
former Imperial Army grounds
and is known for its vast campus, rivaling Hokkaido
University in size. While there are four bus stops
served by Okaden Bus, let's start by getting off at the
Main Gate bus stop. The guardhouse at the main gate
provides copies of the map.

Spring is all about the cherry blossoms, and the ones
blooming near the pergola opposite the Main Gate bus
stop are truly beautiful! You can have a picnic on the
lawn or benches here, which was established in 2013.
Once you've eaten your fill, follow the map and explore
your favorite route. First, head to the farthest route: the
Engineering Department Route.

Crossing the road in front of the pergola and heading
to the East Gate bus stop, a particularly striking
wooden building catches your eye. Designed by world-
renowned architect Kengo Kuma, the "Kyoiku Kyoso
Commons" serves as a gathering place to foster
regional industrial revitalization. Continuing a little
further brings you to Engineering Building 16. Here
you'll encounter a brick structure covered in ivy, which
served as barracks during the war.

Passing the horse riding arena right next to it, walking
past the Pione Union cafeteria, circling around the
Faculty of Education, and returning to the pergola takes
about 40 minutes. You might want to take a break at
the “indent” coffee shop inside the University Hall next
to the pergola.

Alternatively, muster a bit more energy, cross the road,
and head to the West Gate bus stop. There, you'll see
two wooden buildings contrasting sharply with the
Kengo Kuma architecture you saw earlier. One is a
former Army facility that served as the administrative
office until the current headquarters building was
constructed. It now houses a joint research center
between companies and the university. The other is a
former Army guardhouse, now used as an information
exhibition room. Both buildings exude a sense of
history.

By this point, the famous ginkgo tree-lined avenue of
the Faculty of Agriculture comes into view. Around
November, you'll see international students

. everywhere, dressed in wedding gowns, having their

photos taken against the backdrop of the ginkgo trees,
beautifully colored a vivid yellow. At the end of the
ginkgo avenue is the "Okayama University Farm Direct
Sales Shop." It's open Monday through Friday from
1:30pm to 2:00pm, where you can buy fresh
vegetables and fruits.

With the ginkgo trees behind you, arriving at the
Okayama University Entrance bus stop, you'll notice
the stylish J Terrace Cafe, enclosed by curved concrete
and glass. After checking the bus schedule, why not
round off your visit with a leisurely tea break?




TN “”b\mk%?u\myss‘/ﬁayz;&zﬁsﬁm
[ AV AR R x ¥ 50 5> F?)
N ﬁ/f?@f%%%u = W@£Léa_»;@éw £
{ZHmpy

CEET, KN DL E BT A b BRAAO B A
IC TN T T DS,

DD ULDED

HSEIE R  BEet B OETY.

—w wéjofgﬁﬁhé—
B iR 8 O 24 ﬁorwibtwOﬁﬁ%ggf
i%’%ﬂikf%@ﬂlﬁzéﬁ%ﬁfﬁﬂ EEIE A

g%%%m“ i kb\offﬁ%ﬂ%@b\kb\ﬂiﬁ/v -0

IFAZES DS

DT JscL IEEHE | Lo RHYES, ABEE

79
ol

\_) \

Lﬁéﬁféqﬂ D7 if@@% SR T ) 2 LT b B i
SNABADEMERHYET, TR, WbdD [ EEF T

N {ia VN Wik A B9 FAz<E B
B T IRt Ty (I T S Al & 80 2
C&oL » IO IE A

%ﬁ%amim SECH, BBEOMERE SR mER L

N ELSEA

SIS TV LIRS, B RIT RS A0S 2 T
X7 0 E(2026@)4)%01“5)753616%2\ﬁj:7@ [
%Uﬂﬂ%‘@ﬁc inabuﬂéﬂé LT ELL. %Eﬁem

fetg e T bk, (B ﬁ AR, 212&,
ﬂfé 3‘}”\%@ AT ﬁmmu T, R
e, B SR b ol R LTI B B s i, KAIE
(3, 000fi~12, 0001 DXL LD ET, S5i0, BrEd
%‘k%f?%é:#f@émél6?%%0)3%%%3%@%&:2’]@“ﬁj§%ﬁo

FBrA . THER R A | (3R 6, 1501) 2217 h
HF EE A,

b AREZ B D s, Rl CRaa oL T ok
DLTT, BEERITHDE BERHIC RS> TE AR RO —R
k-0 ELre, Rl ssitsehot=iF LA Clateh ot L ih
LCALELE,

iz ®ns ﬁaﬁﬁﬂ%iﬁ'ﬁt&b\ SrEEAT. [HEsE
AR TR 2 f T, 24 _%lfﬁﬁ’bibowo
7. HlREc kAL, F A DR

T ANV AYREINSHINNTLELLD,

W

Eb . LTALEhAERYES T2
OSFAY | BERHZ 2| H A
L&‘>\8’ \\H"/u’c< OFE03h ?)}J [Er FOLRYAY [E3 \;_")L"é WHEA
1. BOEAEA, AT s, S s
il_?é'f/v L%/uf’) \‘l';l;'f:._ln[, E.Ei %%ﬁ%i/\/
2. RAZNTIHE Fe—FHE LA F> T, MR
LA Théd
3. NI T A& Sk -
WALWIATA x AL
4. i E L T I :
Hed L)
5. ~JLAY N

Within the expansive grounds of Okayama University,
old and new structures stand in harmonious balance.
The lush greenery of the trees is beautiful, allowing you
to enjoy the beauty of each season. Don't be put off by
it being a university campus—try visiting on a nice day.

Living Information: Following the Rules when
Cycling

Did you know bicycles are considered vehicles like
cars? They are very convenient because you can ride
them easily without a license, but legally they are the
same kind of vehicle as automobiles, so you must obey
the Road Traffic Act. This law includes a system called
the “Traffic Violation Notification System.” When you
commit certain traffic violations while driving a car, a
police officer gives you a blue notice form. This is the
so-called “blue ticket.” If you receive a blue ticket, you
must pay a fine corresponding to the violation. Up to
now it has been applied when car drivers committed
traffic violations, but because accidents involving
people riding bicycles have been increasing, from April
1, 2026 this system will also apply to traffic violations
by bicycle users aged 16 and over. In principle,
guidance and warnings will be given, but for serious
and dangerous violations such as ignoring traffic lights,
using a smartphone while riding, holding an umbrella
while riding, riding double, riding without lights at night,
riding on the right side of the roadway, and failing to
stop at a stop sign, a blue ticket will be issued and you
will have to pay a fine (from 3,000 yen to 12,000 yen).
Furthermore, if you commit two or more of 16 specified
dangerous behaviors within three years, you must take
a “Bicycle Rider Training Course” (three hours, 6,150

yen).

One of the editors of Akura told this story: they were
walking their dog on the sidewalk when a cyclist
coming from the opposite direction hit the dog’s leash.
The dog was not injured, but they said it was
dangerous because the cyclist almost fell.

Do not forget that bicycles, which you can ride so
casually, are still vehicles. Let’s follow the “Five Rules
for Safe Bicycle Use” and ride safely and with peace of
mind. Also, whenever you ride a bicycle, be sure to
wear a helmet in case you are ever involved in a traffic
accident.

O Let's follow the Five Rules for Safe Bicycle Use!

1. As a rule, ride on the roadway on the left side; the
sidewalk is only an exception, and pedestrians have
priority.

2. Atintersections, obey traffic lights and stop signs and
make sure it is safe.

3. Turn on your light at night.

4. Riding under the influence of alcohol is prohibited.

5. Wear a helmet.
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Procedure:
1. Take a pan, heat 4 tbsp. oil in the pan and
add cauliflower florets to it. Fry around 8-1
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4. Add ginger paste. Make a paste of all dry
spice powder by adding little water and add
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and cook it covered on low heat till potatoe
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ngladeshi flat bread). We would like everyone to g

ive it a try.
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Okayama Perspectives: Aromatic Basil and Shiso

Herbs are used to add aroma, color, and enhance

flavor in cooking. Westerners (Europeans and
Americans) prefer the aroma of basil, while Japanese
people favor that of shiso.

Basil is said to originate from India and tropical Asia. It
pairs especially well with tomatoes in Italian cuisine.
Sprinkled over spaghetti, pizza, or salad, it adds a
beautiful color and spreads a refreshing aroma that
stimulates the appetite.

Basil is easy to grow and is one of the herbs that can
be harvested for half a year, from May to November.
Rubbing it with your hands releases a refreshing scent
that lifts your spirits. It's somehow a vegetable that
calms the mind.

Basil is also rich in nutrients. Iron is essential for
producing red blood cells and helps prevent anemia.
Beta-carotene keeps skin and mucous membranes
healthy, preventing rough skin, and its strong
antioxidant properties are considered beneficial for
preventing lifestyle-related diseases. Additionally, it is
said to help regulate digestion and may have cancer-
preventive effects. In Europe, it has long been used as
a medicinal herb and is known as the "King of Herbs".
Basil is best eaten raw because heating causes it to
turn black.

It is dried for preservation, used as a seasoning, or
eaten soaked in olive oil. To make basil paste blend
basil, nuts, olive oil, garlic, and a pinch of salt in a
blender. Once it becomes a paste, jar it and freeze it
for storage. We recommend pouring it into an ice cube
tray, letting it freeze solid, then breaking it into
individual portions and transferring them to a freezer
bag for storage. When ready to use, take out two or
three cubes, let them thaw naturally, and toss them with
spaghetti or spread them on toasted bread. The fresh,
refreshing aroma of basil will fill the air. The flavors of
the nuts, olive oil, garlic, and salt combine beautifully,
creating a dish that rivals any nutritious side dish. It
stays green year-round without discoloration, and its

flavor remains almost unchanged.
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Shiso is frequently used in Japanese cuisine. It's used
as garnish for sashimi, added to sushi, or enjoyed as
tempura. Shredded and added to salads, its aroma is
highly appreciated. It can be grown in greenhouses and
is available year-round at supermarkets. Shiso is rich
in vitamin B2, beta-carotene, calcium for building
bones and teeth, and dietary fiber that supports gut
health.

meaning its nutritional value remains whether eaten

Its nutrients are not lost through heating,

raw or cooked.

The popularity of Italian restaurants in Japan and the
fondness of foreign visitors for Japanese cuisine might
be due to the aromatic effects of basil and shiso. Why
not look into other aromatic herbs as well?

Akura Volunteers

Published 4 times in a year in English, Chinese, Korean,
Spanish, Portuguese and Vietnamese.

Harumi Kishimoto, Keiko Katayama, Hideshi
Toshiko Shimoyama, Ha Kyou, Akie Sakata,

Zaheed Mahmood

Mori,

Facebook Page

The Okayama City International Friendship Association
has set up an official Facebook page where you can find
news and event information in multiple languages. Please
use the 2D barcode to take a look.

https://www.facebook.com/Kokusaika.OkayamaCity/

Contact Details

International Exchange Lounge (Y0ko Kéry( Salon) in
Nishigawa Ai Plaza 4F:

10-16 Saiwai-cho, Kita-ku, Okayama City,
Tel. 086-234-5882

International Affairs Division, Okayama City Hall:
1-1-1 Daiku, Kita-ku, Okayama City, 700-8544
Tel. 086-803-1112

https://www.city.okayama.jp/0000012949.html
Back issues from Reiwa 5th year are posted on our website.

700-0903.
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