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Around 2015, the staff of the National Center for Global Health and Medicine (NCGM) in Shinjuku,
Tokyo, began noticing an increase ( A ) inquiries from foreign nationals searching for
hospitals or clinics ( B ) their native language was spoken. Around the same time, we began
receiving a growing number of queries from other area institutions that were struggling to
communicate with non-Japanese-speaking patients and wondering if we could lighten their burden.

Of course, foreign tourists, students, and businesspeople have long gravitated to Tokyo, but few
neighborhood hospitals or clinics had to deal with non-Japanese-speaking patients on a regular
( 1 ). When forced to do so, they relied on friends or acquaintances to interpret or simply
improvised, using gestures, pictures, and so forth. \

In the past few years, however, q)providers have begun to feel overwhelmed. At some facilities, the
frequency of visits (  C ) foreign nationals surged (D ) about one a month to one a week
and then one a day. Providers were witnessing with their own eyes what government statistics only
later confirmed—that ( E ) number of foreign patients was growing at an unprecedented
pace.

Concern over the capacity of our healthcare system to accommodate foreign patients has likewise
spread and escalated. The government plans to @beef up medical interpreting, but this approach
fails to acknowledge the breadth and urgency of the problem. Clear communication can be a matter
of life and death for our patients. .

In the hospital ( B ) T work, non-native speakers of Japanese account for 12% of all
first-time outpatient visits. Here, interpreting for patients and their families has become ( 2 ).
But not all municipalities or facilities are so equipped. ( 3 ), demand for healthcare services
from foreign nationals is expected to soar further in the coming years, as the Japanese government
pursues its target of 40 million inbound tourists by 2020.

Medical communication can be challenging in the best of circumstances. A verbal explanation
delivered by a Japanese physician or nurse to a Japanese patient is often insufficient to convey
everything the patient needs to know. To fulfill their obligation to inform and explain, healthcare
providers frequently ( 4 ) such face-to-face discussions with written materials. Viewed from
this perspective, providing a qualified interpreter seems like the bare minimum a healthcare facility
should do for a patient who speaks no Japanese. ( 5 ) in many cases, the facility has neither
in-house interpreting staff nor funding to pay for outside interpreters.

Cultural competence is another challenge for Japanese healthcare facilities in dealing with
non-Japanese patients and their families. For example, very few Japanese hospitals are in a position
to accommodate a female Muslim patient who will only agree to be seen by a female )practitioner.
(Hori Narumi, “Battling for Multicultural Healthcare: A Report from the Trenches’
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@ interpreters ® mainstays & patients @ medical personnel
@ donors @ givers ® makers emergency outpatient
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@ patient ® foreign tourist @ physician @ receptionist
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Japanese cuisine is sustained by the rich variety of ingredients available from (fertile seas and
land. Japanese people are attuned to nature and keenly aware of their reliance on its bounty. They
express gratitude for the blessings of nature with the customary expressions “Itadakimasu” — I
gratefully receive the blessings of this food — before eating and “Gochisosama” — I have ( a ) the
feast — after eating. [ A ] Distinct changes accompany the four seasons, and enjoyment of those
changes provides the underlying motifs for Japanese arts, crafts and literature. In cuisine as well,
reoccurring patterns and references, like the plum and cherry blossoms of spring, express attention
to the beauty of the seasons.

One of the appealing qualities of Japanese food is that it is healthy. [ B ] Relatively few
ingredients contain animal fat, and those that do, like fish, are sources of largely unsaturated fats,
which are good for the body. This cuisine is closely tied to traditions that ( b ) ties in the family
and community.

Japanese cuisine, which is developed in tandem with a respect for nature, is centered around rice
as a (2)staple food. [ C ] In the case of the fine kaiseki food served in restaurants, sake — alcohol
made from rice — often ( ¢ ) cooked rice, but for ordinary household meals rice and soup are the
basic dishes, eaten together with side dishes and pickles. There are two main kinds of rice: so-called
uruchimai or non-glutinous rice and mochi-gome or (3)glutinous rice, and it is uruchimai that is used
for making sake, vinegar, and miso, as well as the cooked rice eaten at meals. Mochi-gome is an
(4)indispensable food that is used for mochi and sweets, and for steaming with red adzuki beans to
make the ( d ) “red rice” (sekihan) for celebratory occasions.

The basic flavor of Japanese food is umami. Umami has been shown to be the “fifth taste,” ( e )
from four scientifically identified tastes of sweetness, sourness, saltiness, and bitterness. In order to
accentuate the umami in ingredients, the Japanese succeeded some 500 years ago in mastering
techniques for making dashi so that only the umami elements from kombu and dried bonito flakes
are released. Around 200 or 300 years ago, a great many cookbooks were published, and most of them
stressed the importance of using good dashi and recorded the methods for making it. This deep
attachment to dashi led to Japanese scientist Tkeda Kikunae’s 1908 discovery of monosodium
glutamate (MSG), which is the umami element in kombu. Broth made from katsuobushi bonito
flakes and kombu remains the basic flavoring of Japanese food, but it is difficult to make properly
without using the soft water ( f )indJapan.[ D ]

Water in Japan drains from mountain regions over comparatively short distances before flowing
into the sea, so hard water resulting from seepage through rock is ( g ) and most water is soft and
quite ( h ) impurities. Water commands a very important position in Japanese cuisine, as
evidenced by preparation techniques that use large quantities of water such as soaking to remove
bitterness (sarasu) or rinsing to ( i ) fiber (shimeru). Foods like tofu and vegetables like daikon
may contain more than 90 percent water, also demonstrating the extent to which Japanese food
depends on abundant supplies of good, fresh water.

(Kumakura Isao: What Is Japanese Cuisine? £ 1)
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Japanese cuisine is also a canvas for the beauty of nature.
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Japan contains a wide variety of people with different personalities. Nevertheless, it is possible to
generalize about some common attributes of the Japanese character.

An important characteristic of the Japanese is group solidarity. There are many groups that one
might belong to — one’s family, a group of classmates, one’s company and of course one’s country.

wdapanese people put much importance on their involvement in these various groups, and exclusion

from a group is a serious problem for some Japanese people.

The importance of the group has a powerful effect on Japanese behavior. @The strong work ethic

and tendency to conform are both explained by the Japanese desire to have good relations within

their groups. Because of the importance of maintaining group harmony, the Japanese often speak in
ambiguous ways. They might employ zatemae, which is the polite behavior that is expected in public.
Their true feelings, or honne, are kept hidden. All cultures do this, of course, but non-Japanese find it
especially difficult to interpret Japanese fatemae.

(»One_interesting aspect of Japanese group dvnamics is girz. Girf is one’s social obligations to

society or to an individual — especially with regard to returning favors. On some occasions, giri

comes into conflict with ninjo, which is one’s true and natural feelings.

@Confucianism had an influence on the development of Japanese culture and therefore the

Japanese are very aware of hierarchical structures. This extends to all levels of society. It is
uncommon for Japanese to directly disagree with a doctor, a professor or an employer. Even the
language is affected by one’s place in the social order. For example, younger employees must speak
respectfully to older employees, and shopkeepers use very polite language when speaking to
customers.

Another interesting aspect of Japanese behavior is amae, which roughly translates as a desire to

depend upon others. In the social hierarchy. it is expected that seniors look out for their juniors.
This interdependence is more pronounced in Japanese society than in the West because Japanese

place less emphasis on individual independence. N
(Eguchi Hiroyuki & Daniel Dumas: Japanese Character X V)
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@ Irecommend going to the food fairs in a department store or a food festival.
© I recommend you to go food fairs in a department store or a food festival.
@ Food fairs in a department store or food festivals are best to go.

@ Food fairs in a department store or food festivals are good for you to go.
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(© Saiku-zushi is a sushi of the season that the craftspeople make.

@ Saiku-zushi is that skilled craftsperson make sushi seasonal themes can be evoked.

® Saiku-zushi is a special case of sushi that represents the season by a craftsperson.

@ Saiku-zushi is an art of shaping sushi into decorative forms that give us the feeling of the

season.
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@ One of the fascinating aspect of the Tohoku area is that there are the festivals in winter.
@ One of the most attractive points of the Tohoku region is the festivals held even in winter.
@ The Tohoku region is fascinated because they have the festivals even in winter.

@ 1 feel attractive to the festivals in the Tohoku area, especially in winter.
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(D They can't go wrong with hot springs, but for just looking, not for bathing.
@ They are definitely hot spring pools, though you can’t taking a bath.

@ They are not all hot spring for bathing, but for watcfling.

@ They are all boiling hot spring pools for viewing rather than bathing.

D D IAMERERR T, BEICXBAEDTHES T,
B BHUCEHEN T2 L2 b, BEREDHE SbTWEDTT I, KEbo TREH L
HEORBATTINTTR,
A =Bz X B L, BAICHLEARH-T-F D T, BRRITIFIESESKET S WIS E TR
SR LWL EDhTWET,

(@ They say the water had risen to the point where the castle was almost wholly submerged.
@ They say the castle was more or less submerged by the water rise.
® It is said that as the water was rising, it was submerging the castle.

@ It is said that the castle was indeed submerged as entirely as expected.
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@ You had better get to the museum walking along the water named “Tamagawa Jyosui”, but
the street is called “the Walking Path of the Wind”.

@ You can reach the museum on foot through walking alongside the river named “Tamagawa
Jyosui”. In addition, the canal is also called “the Walking Path of the Wind”.

@ Walking along “Tamagawa Jyosui” to the east will bring you to the museum soon.

@ If you follow the canal named “Tamagawa Jyosui” to the east, it will lead you towards the

museum. The street there is called “the Walking Path of the Wind”.

(ZREXAADSERL LTOBAFRALADITAERT S, AR - &FXEET 5.
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This is one of the three best gardens in Japan. Below

is the famous museum near the garden.

@ To the west of Ueno Park, this elegant park is considered one of Tokyo’s most beautiful
Japanese landscape gardens.

@ In the Taisho period, this garden was created on part of the premises for Eguchi Teijo.

@ This is one of Japan’s most beautiful and famous landscape gardens in Kagawa prefecture
and is designated as a Special Place of Scenic Beauty.

@ This garden is famous for 3,000 ume trees which burst into a profusion of pinks and whites
at the end of winter.

® The city where this garden is located is linked to Tokyo by the Shinkansen, meaning you

can arrive there in just two and a half hours from Tokyo.

This temple was built for Emperor Tenmu in 686.
The main hall was designated as a Japanese National

Treasure in December 2004.

@ Situated on the top of a small mountain on the east side of Kyoto, this temple offers a
commanding view of the city.
© This temple is a sprawling complex located to the southeast of Nara City. The buildings are

on the side of a mountain, with the main hall at the top.

(RBERANDSERL LTOBAEALNDITAEET S, R - 5522 T5,)
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® This is a Buddhist temple located in a residential neighborhood on the outer edge of Ueno
Park in Tokyo.

@ This temple is a very popular spot in Onomichi among tourists and offers an amazing view
of cherry blossoms in spring.

® Mt. Shosha, at the northern edge of Himeji City, is home to this temple. This place even

made an appearance in "The Last Samurai".
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@ It is incense made from cedar leaves ground into a powder using a water mill. It is
characterized by its natural cedar aroma.

@ It is a round container made by bending shaved lumber of cedar. It has been used as a daily
commodity such as bowls and lunch boxes.

@ It is a string of Buddhist prayer beads. It has 108 beads standing for the 108 worldly
desires of a human. Worshippers hold it in their hands when they pray.

@ Itis alarge ornamental ball made with cedar leaves. It is hung under the eaves outside the
front of a brewery to announce that new sake has been produced.

® It is a panel made of cedar and mainly used for partitions between verandas and rooms. It

is also used instead of a wall.

feEneE
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@ It is a box seat for four people in a sumo stadium or a kabuki theater. It is equipped with
square floor cushions and the spectators can eat and drink during the matches or the
performances. |

@ It is a ringside seat for a single spectator in a sumo stadium. It is also called sunakaburi as
it is so close to the ring that sand kicked by sumo wrestlers may be sprayed onto the
spectator.

@ It is a reserved seat with a limited view in a theater or a stadium. It is less expensive due
to its proximity to the viewing angle or the existence of stage settings or safety railings.

@ It is a seat on the highest balcony in a theater. It is set up for the connoisseurs who come to
the theater very often or for the spectators who want to watch a single act.

® Itis a seat near hanamichiin a sumo stadium or kabuki theater. It is prepared for a special

guest or a spectator who needs special assistance.
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@ It is a mixture of chili pepper and six other spices. It is used as a flavoring to sprinkle over
soba and udon. It is also used as a seasoning for broiled fish and meat.

® 1t is Japanese horseradish grown in clear water. It has a pungent spiciness and is used as a
flavoring to enhance the taste of raw fish. It is also used as a condiment for cold soba.

® It is a traditional Japanese spice with tongue-numbing spiciness. A little amount of its
powder is used in a variety of Japanese dishes such as charcoal-broiled eel and grilled
meat.

@ Tt is Japanese basil. It is used in its raw state for seasoning in a variety of Japanese
dishes and often comes with sashimi. The leaves are also eaten as tempura.

® It is Japanese ginger. It is chopped and used to add a fresh flavor to a variety of Japanese

food. Its young shoots are enjoyed as a spring food.
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