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Voice,Cooking@Home R TP N Em outubro do ano passado, promovemos o "1 ° Seminério de Estudo

no Exterior" no Centro Internacional da Provincia, com a participagdo

fE s de cerca de 30 pessoas, dentre estudantes e pais. Apresentamos 0s

Voice E fﬁ —Jy— JO—OY A—FKZ> - -+ 6 programas de estudo no exterior, férias conciliadas com trabalho, sistemas

de auxilio como o Tobidate! Ryugaku Japan e o Fundo Satoshi Oomura de
formacao de recursos humanos.
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In October last year, “1st Study Abroad Seminar” was held at Yamanashi
- s International Center. Approximately 30 persons such as students and
gEN TN - - T parents/children participated in thisyseminar. As well as some programs
about studying abroad, a working holiday, etc., “TOBITATE! (Leap for
Tomorrow) Study Abroad Initiative,” the support system of “Fund Project
for Development of Human Resources in Yamanashi Prefecture by Satoshi
Omura” and JICA Volunteers were introduced in this seminar.
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VOICE - Florent Audrain, Gerenciador de ambiente natural

PN
fis

Florent Audrain

Descendente da Bretagne, Franca.
Na época do colégio se interessou
na agricultura sustentdvel ao
conhecer um professor que
pesquisava sobre a coexisténcia
de vegetais, animais, ambiente
natural com o ser humano. Na
escola especializada estudou
sobre gerenciamento do ambiente
natural, se aprofundando no
conhecimento do solo.

Apds se formar, trabalhou em
fazenda agricola de grande porte,
mas com o ideal de trabalhar com
agricultura sustentavel, viajou por
vérios paises se empenhando na
agricultura organica morando no
local.

Atualmetne ajuda na plantacdo
de uva e cultiva sua propria horta
" jardim florestal ". Residente da
cidade de Kofu.

LULA AO MOLHO ARMORIC

LULA AO MOLHO ARMORICAN &

00king @ Home por Florent
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Desde pequeno, o sr Audrain costumava
comer o molho armorican, prato tipico da
regido Bretagne.

A Bretagne que é banhado pelo mar,
é rica em frutos do mar frescos como o
camarao Omar. Em especial, é famoso o
camarao omar servido com ervas, verduras
e molho armorican.

E é também um prato preparado pelo pai
de Audrain, quando ele retorna a Franga.,
sua terra natal.

Facebook

de Yamanashi

Comunicados do Centro Internacional de Yamanashi,
informacgdes sobre intercambio, cooperagao
internacional e coexisténcia multicultural na Prefeitura
entre outros estao no Facebook. Nao ha necessidade
de criar uma conta no Facebook. Para as pessoas com
conta, favor clicar no botdo de 'curtir'.

https://www.facebook.com/Yamanashilnternatio

nalAssociation

do Associacao Internacional

Entrevistamos o sr Audrain, a 4 anos vivendo no Japdo,
que trabalhando com o cultivo de uvas em Yamanashi, se
empenha também na agricultura sustentavel.

M Estilo agricola e horta doméstica do Japao

A Franca é um pais agricola, quase totalmente
de plantagdes com extensa drea que empregam
funcionérios. Eu mesmo trabalhei por 2 anos numa
fazenda agricola de 160 hectares. Depois procurei
por uma agricultura ideal e decidi viajar pelo mundo
através do programa de agricultura organica WWOOF**,
Consegui desenvolver a agricultura organica na Escécia,
na Nova Zelandia e em vérias regides do Japao. Percebi
que a caracteristica da agricultura no Japéo é familiar e
as plantag¢des sdo de pequena drea. A paisagem também
é bem diferente da Franca. E fiquei impressionado
gue mesmo num espaco limitado no jardim, muitas
pessoas cultivam verduras. A maioria tem o pensamento
" Consumimos o que nos plantamos" , praticando a
sustentabilidade, cultivar o que é necessario para si é
possivel para qualquer pessoa, por isso é sustentavel.
Penso que é muito importante que cada um cultive o
alimento necessario para sobreviver no seu préprio espago.
H Cultura permanente e era Edo

A cultura permanente é estruturar o préprio estilo de
vida e agricultura sustentavel, soa como algo novo mas
0 ecossistema nas vilas da era Edo foram pioneiras nesse
sistema. Era uma sociedade circular, que processava até
as fezes para usar como adubo.

A mais de 100 anos atras as pessoas se esforcavam para
néo produzir lixo.

Na casa da familia de minha esposa em Minobu, por
mais de 80 anos a av6 continua cultivando arroz e
verduras que consome. Consome as verduras que cultiva
e a casca e outros residuos devolve a terra como adubo.
As sementes recolhidas na horta, planta para o préximo
ano. Acredito que a avé acha natural esse estilo de vida
que serd um modelo para a era futura.

M Jardim florestal
Perto de onde moro tenho uma horta, onde planto mais

de 30 variedades de verduras e ervas. Sinto felicidade ao
ver as verduras que cultivo. Eu me empenhei em fazer
minha horta se parecer como uma floresta.

Uma floresta é diversificada, com vegetais e arvores
com diferentes tamanhos, mesmo nao fazendo muito
trato, quando a estacdo muda, floresce, da frutos, caem
as folhas. As folhas caidas secam e enriquecem o solo,
evitando que a agua do solo evapore e ao mesmo tempo
faz com que a atividade dos microorganismos seja maior,
formando nutrientes. Na floresta existem muitas dicas
para a agricultura sustentavel.

Agora, na minha horta tem folhas secas e palha forrada,
para aproximar do ambiente de uma floresta. Até que as
sementes brotem, adiciono adubo natural como palha
defumada, folhas secas, etc, quando transfiro a muda para
a horta, s6 faco o minimo necessario para que o vegetal
cresca com a forca que tem. Pretendo fazer de minha
horta uma pequena floresta varidvel com as 4 estagoes,
com arvores e vegetais.

® WWOOF** Projeto de estadia, se empenhando no
incentivo da agricultura organica

No curso de cultura
estrangeira "Aprendendo
cultura diferente através
do inglés" a ser iniciado
a partir de maio, sera
ensinado sobre o tema
"Cultura Permanente”

(Prato tradicional francés)

* Armorica é o nome
da antiga peninsula
Bretagne.

por cebola

2 dentes de alho (picados)

] 2 latas de molho de tomate
* E servido com arroz
branco ou com batata

cozida.

deoliva
50 ml de creme de leite

* O exalote pode ser
substituido por cebola.

@ Ingredientes (porgéo para 4 pessoas)
7009 de lula (crua ou congelada)
2 cebola (cortadas em fatias finas)
2 exalotes (picados) pode ser substituido

Quantidade suficiente de manteiga e 6leo

200 ml de vinho branc/ 100 ml de conhaque
2 colheres (sopa) de acafrao em pd

2 folhas de louro Alecrim e salsa a gosto
Sal e pimenta do reino a gosto

N

Modo de Preparar:

@ Cortar a lula em 1 cm de largura e fritar em
frigideira com éleo de oliva. (Fritar rapidamente
para evaporar a dgua)

® Em outra panela com 6leo de oliva, adicionar 1
colher (chd) de manteiga e refogar a cebola fatiada
até ficar transparente, adicionar o exalote e alho
picados e refogar.

® AdAo sentir o cheiro do alho, adicionar a lula,
refogar um pouco. Adicionar o conhaque e fazer

Consultas e aconselhamentos

juridicos gratuitos

Consultas:

(agendar até terca, 17h)

(agendar até sexta, 17h)

Servico de consulta e aconselhamento juridico
com advogado sobre diversos assuntos, gratuito
para estrangeiros residentes em Yamanashi.

*Consultas somente ¢/ agendamento

@ 12 quarta-feira do més 18h30 as 21h00
@ 3°domingo do més 13h00 as 16h00

evaporar o dlcool. Adicionar o vinho branco, quando
der a primeira fervida adicionar o molho de tomate,
acafrdo, louro, alecrim picado, temperar com sal e
pimenta do reino, cozinhar por uns 20 minutos em
fogo brando.

® Provar e se necessario adicionar mais sal e
pimenta, adicionar o creme de leite, mexendo
levemente.

@ Servir em prato com salsa.o bacon crust e o 6leo
de trufa e bom apetite!

Aulas de japonés para
estrangeiros

Aulas de japonés para estrangeiros que

moram na provincia de Yamanashi.
% Aulas Gratuitas

todas as sextas feiras das 18h30 as 20h30
todos os sabados das 10h00 as 12h00

* Local: Associagao Internac. de Yamanashi
Informacdes pelo tel: 055-228-5419



Florent Audrain, Natural Environment Manager - VOICE

In this interview, we asked Mr. Audrain trying to cultivate a
sustainable farm and engaged in viticulture in Yamanashi for
4 years since he visited Japan.

Il Japanese Agricultural Style and Vegetable Garden

France is a major agricultural country, which has large-
scale farms where many employees work. | have been
working at a 160-hectare farm for 2 years formerly. After
that, in order to find my desired agricultural style, | used
the program of “WWOOF*” to visit organic farmers in
the world. This program enabled me to experience
organic agriculture in Scotland, New Zealand and Japan.
Through the experiences, | realized that very small-scale
farms where only families work are the characteristics of
Japanese agriculture. Japanese farms differ from French
ones in their views. In addition, | was deeply impressed by
most people raising crops at their small-sized vegetable
garden. Now, many people try to “cultivate something to
eat by themselves.” Sustainable life seems very difficult.
But anyone can cultivate necessities by themselves, so
that is why it is said “sustainable.” It is very important that
everyone tries to individually cultivate something to eat
at each space.
B Permaculture and Edo Period

Permaculture means making the design of sustainable
agriculture and the lifestyle by themselves, which seems
very new. But the rural ecosystem in the Edo period
was a pioneer. In the Edo period, there was circulating
society to process excreta into fertilizer. Therefore, 100
years or more ago, people have lived completely without
household garbage.

In Minobu, at my wife’ s parents home, the grandmother
of my wife continues to cultivate rice and vegetables,
etc. for themselves for 80 years or more. Eating cultivated
vegetables, returning peels, etc. back to the soil to
process excreta and gathering seeds at the farm to

s with Armorican Sauce

harvest in the following year. The ordinary lifestyle for the
grandmother will be a model for the future.
M Forest Farm

Now, | cultivate 30 or more vegetables and herbs at
a farm near my house. Growing vegetables make me
happy, so I try to utilize forest environment for my farm.
In the forest, there are various trees and plants of the
height difference. Regardless of non-care, when the
season is over, many flowers bloom and leaves are fallen
naturally. Fallen leaves become dead leaves and cover
the soil to prevent moisture loss and nourish the fields
by activation of microorganisms. Therefore, forests have
many ideas for sustainable agriculture.

Now, | try to make the situation like forests by covering
my farm with dead leaves and straws. Until trees, etc.
are putting forth their buds and seedlings are growing,
| add natural fertilizer such as fumigated chaff charcoal,
bokashi (extended slow acting fertilizer) and dead leaves.
After moving to my farm, | take only necessary care of
vegetables due to growing up by their own vitality. In
the future, | want to create a small forest at my farm by
planting various and seasonal trees/plants.

® WWOOF* means the program to homestay in order to
help with works at organic farmers.

Mr. Audrain will talk
about the “Permaculture”
in the lesson of “Cross-
Cultural Understanding
in English,” which will
start in May as one of the
foreign cultural lessons -
in spring.

amount

Squids with Armorican Sauce
(French Home Cooking)

@ Ingredients (for 4 people)
Squids (raw or frozen squids) : 700 g
2 onions (thin slices)
2 shallots (minced / substitution of onions possible)
2 heads of garlic (chopped)
2 cans of tomatoes
Butter and olive oil: suitable amount
Fresh cream: 50 ml
White wine: 200 ml / Cognac: 100 ml
2 tablespoons of turmeric
2 bay leaves
Rosemary and Italian parsley:suitable

Salt and pepper: suitable amount

* “Armorica” is the name
of the Brittany Peninsula in
ancient times.

* Often garnish this dish
with white rice and boiled
potatoes.

* You can use onions
instead of shallots.

Instructions:

@ Stir-fry the squids * (cut in round slices into 1 cm piece)
with the olive oil in a frying pan while draining the squids.
@ Put the olive oil and approximately 1 teaspoon of
butter into a pot. After the butter started to melt, add the
thin-sliced onions to the pot and fry them until tender. In
addition, add the shallots and garlic to the pot and fry them.
@® Once you have the smell of the garlic, add the squids *
as above to the pot and stir-fry them. Add the congnac

and white wine to the pan, and boil them to evaporate
alcohol. Add the tomato sauce (canned tomatoes),
turmeric, bay leaves, minced rosemary, salt and pepper to
the pan, and boil them at low heat for approximately 20
minutes.

@ Season them with salt and pepper, and add the fresh
cream to the pan and mix together lightly.

@ Serve them on a plate with Italian parsley.

Florent Audrain

Born in Brittany, France.
In the time of a high school
student, he met a teacher studying
symbiosis of plants/animals/natural
environment and human, and felt
attracted to sustainable agriculture.
Through learning natural
environment management at a
vocational school, he deepened his
knowledge mainly about the soil.

After graduating from the
vocational school, although
working at large-scale farm firstly,
he visited many countries and
experienced organic agriculture
through homestays due to
engagement with sustainable
agriculture.

Now, he helps with vineyards and
tries to create a “Forest Farm” at his
farm. He lives in Kofu City.

by Florent A

“Squids with Armorican Sauce” is one
of home cooking in Brittany often eaten
since early childhood of Mr. Audrain.
Brittany, located near the sea, has
abundant fresh seafoods such as lobsters.
The “Armorican sauce,” using plenty of
lobsters and potherbs, is especially well
known.

When he visits his home in France, his
father often uses his skill in cooking this dish.
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Japanese Language Class

Time: Every Friday night, 18:30~20:30

Every Saturday morning, 10:00~12:00
Location: Yamanashi International Center
The class is for foreign residents in Yamanashi
and is FREE OF CHARGE.

Free Legal Consultation for
Foreigners - reservation required

Lawyers will give you some legal advice.

Date&Time: Every 1st Wednesday, 18:30 - 21:00
Every 3rd Sunday, 13:00 - 16:00

Location: Yamanashi International Center
Available language: English, Portuguese,
Chinese, Korean, etc.
The consultation is available in English,
Portuguese, Spanish and Japanese.
The service is FREE OF CHARGE.

May
Foreign language&Culture Classes

English, French and Italian classes, as well as
various culture classes.

Time: starts as of the 2nd week of May (3~15 times)
Location: Yamanashi International Center

Information: Yamanashi International
Association Tel: 055-228-5419

Margo

Semindrio para Tradutor
Voluntdrio na Area Médica

Data: 4 de marco, das 10h as 16h30
Local: Centro Internacional de Yamanashi

Maio

Curso de Idioma e Cultura
Estrangeira

Cursos de lingua inglesa, francesa, italiana
e aulas para aprender sobre a cultura de
diferentes paises.

Data: a partir da 2* semana de maio (3~15 aulas)
Local: Centro Internacional de Yamanashi

Informacdes:
Tel: 055-228-5419 / Fax: 055-228-5473
e-mail: webmaster@yia.co.jp
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‘JORNAL SEMANAL MULTILINGUE DE
YAMANASHI EM QUATRO IDIOMAS”

O jornal Sannichi Shimbum publica
semanalmente as principais noticias e
acontecimentos da provincia além de
informagdes da Associacdo Internacional
de Yamanashi em quatro idiomas: japonés,
coreano, inglés e portugués.

@ Publicado todas as tercas-feiras no jornal Sannichi.

“YAMANASHI MULTILINGUAL NEWS
WEEKLY”

The Yamanashi Multilingual News Weekly is
issued every Tuesday on Sannichi Shimbun,
featuring major issues and information from
the Yamanashi International Association.
Available in Japanese, Korean, English and
Portuguese.

The International centre is open daily from 9:00am to 9:00pm

except on Mondays and on the day following a national holiday.  |caesl

URL www.yia.or.jp
MAIL webmaster@yia.or.jp
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@ Published by

Yamanashi International Association
@ Edited by

Yurie Amemiya
@ Translated by

Misa Toyota ~ Maisa Hayashi

T 400-0035 ERRFHERHE 2-2-3

tel 055-228-5419 fax 055-228-5473
2-2-3 lida, Kofu-Shi, Yamanashi-ken,
Japan 400-0035
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