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February L.uncheonon

Sunday, February 15th - From 12:30PM at the Yamagata Center

Everyone loves Japanese nabemono |, 4
cooking 7 i t féns you join in on the |
cooking, and dine around the sukiyaki
cooking table. Chef Julia will talk
about sukiyaki and regional variations,

and each table of six or eight will be
guided by someone who already has
some experience with the dish. $12 for
adults, $8.00 for children 8 T 12,
children 7 and under free.

For those who enjoy bingo,
join in the fun after our sukiyaki.

RSVP: To be sure we have enough sukiyaki ingredients, please RSVP
with your name and number attending to Nobuko Foshee at 817-738-
4524 or Harvey Yamagata at harvey.yamagata@sbcglobal.net or
inquiries@fwjs.org.

Nabemono ( , 0 =, nabe "cooking pot" + mono "thing or things,
object, matter") or simply called nabe, refers to a variety of Japanese hot
pot dishes, such as sukiyaki, yosenabe, mizutaki and shabu shabu.




Shinbokukai  (Dinner Get -together)

Friday Feb. 6t from 5:30PM

In February, we 6bke having our dinner » ‘
get-together at Hanabi Ramen & e | 1S
Izakaya, located at 3204 Camp Bowie i ?"0 l
Blvd., Fort Worth. This relatively new &

restaurant specializes in ramen, but they & 1Zakava
have a varied fizakakayado menu as well.

Their chef, Ito Takao came from Tokyo,

Japan. RSVP by Sunday, Feb. 1st to

Nobuko Foshee at (817) 738-4524 or

Harvey Yamagata at (817) 737-9166 or

email to harvey.yamagata@sbcglobal.net f
or inquiries@fwjs.org. '

March Luncheon T Kodomo No Hi

Sunday Mar. 15, from 12:30PM at Yamagata Center

We 6 ¢elebrate /Kodomo No Hi (combines
A Tanagao Sekkudo 17 Boys Day 1 and
fHi na ma ti Girls Day or Dolls Festival).
We will demonstrate mochi making as well as
give you a chance to make your own mochi,
and of course, eat it. The food will be fOyako
Donburio (chicken and egg over rice) prepared
by Chef Julia and the s oci eEvgnés
Committee. $12 for adults, $8.00 for children 8
i 12, children 7 and under are free.
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SOCIETY NEWS - RECENT EVENTS

We hope everyone enjoyed their holiday season and have geared up to tackle 2015 to make
it a great year. Speaking of fi t a c mdnyeof us who are TCU football fans finished off 2014
in great style with T C U & over Ole Miss in the Peach Bowl and finishing the season
ranked 3" in the nation.

The Yamagata C e n t maindr@om has a new look. If you h a v eseed it yet, we thinky o u 6 |
like what we 6 dome. We put in wood trim with a very Japanese flair, and installed new
natural wood shades. (We are so happy to see those old, always breaking mini-blinds gone!)
Next, w e @utlin new ceiling lights with a shoji-look cover and then work on our kitchen.
We 6 ga a limited budget so w e 6 woeking in stages, but it already looks so much more
inviting. Come by to one of our luncheons and enjoy the new atmosphere.

RECENT EVENTS

Annual Bazaar

Our annual Bazaar was held on
Dec. 14" at the Japanese
Palace Restaurant was a great §
success. Fortunately this year,
we we r eplagued by an A i
st orsmowve di d mave to
postpone our event. In addition ==

to our usual ™ k 0 n 0o mi weal 2
also made fyaki-s o b @ the |
metal cooking grill (fiteppano.)
Everyone enjoyed the fhigiri
sushi obentod made by the

R R \
Japanese Palace and the Lisa Meyer uses the teppan Lisa Reinhart, Julia Dunaway
cooked fobentoo made be our to cook okonomiyaki and June Everly assemblle
members. the obento

Oshogatsu (New Y e a r Laurscheon Sun. Jan 4% from 12 noon to about 3:00PM

On Sunday, Jan. 4", we celebrated the New Year at our annual fDshogatsuoluncheon. As
usual, the pot luck buffet was filled with many Japanese delicacies. For entertainment, some
of the children from our Japanese Language class entertained the crowd with Japanese
songs. They were followed by our Dondoko Taiko Drummers. They have been performing
at special events all around the metroplex, but we h a d hadl them perform at our luncheons
for a few years, so it was a great treat. Makio Nishida was our raffle Master of Ceremonies,
and prizes were won by many. The two Grand Prizes of $500 each went to Nicholas
Jackson, and of all people, Makio Nishida (he wanted to donate it back, but we insisted that
the prize was not for him, but his wife).
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Society News i continued

Toyoto Motors U.S.A. Comes to North Texas
If you h a v ealréatly heard, Toyoto Motors is moving |
their U.S. headquarters from Torrance, CA. (a Los |__
Angeles suburb) to Plano, TX. This will be a tremendous f &
boost to the North Texas economy so many officials
gathered on January 20" so celebrate their ground
breaking ceremony. They placed good fortune tags on
tree branches which were going to be gathered and
placed into a time capsule to be opened many years into
the future. The Fort Worth Japanese Society also

provided a good fortune tag. Plano Mayor welcomes Toyota. Good
Fortune red tags on trees in background.

UPCOMING EVENTS

Shinbokukai (Dinner Get-Together) i Friday Feb. 6!, from 5:30PM

In February, we 6bk having our dinner get-together at Hanabi Ramen & lzakaya,
located at 3204 Camp Bowie Blvd., Fort Worth. This relatively new restaurant
specializes in ramen, but they have a varied fizakakayadomenu as well. Their chef, Ito
Takao came from Tokyo, Japan. RSVP by Sunday, Feb. 15t to Nobuko Foshee at
(817) 738-4524 or Harvey Yamagata at (817) 737-9166 or email to
harvey.yamagata@sbcglobal.net or inquiries@fwijs.org.

February Luncheon i_Sunday Feb. 15, from 12:30PM at Yamagata Center

Our i s u k i lynahkean avas a great hit last year, so we &b It again. Chef Julia
Dunaway will provide some background information and cooking directions, and then
WE get to COOK and EAT. Bingo immediately following lunch. $12 for adults, $8.00
for children 8 7 12, children 7 and under are free. RSVP by Monday, Feb. 9t to
Nobuko Foshee at (817) 738-4524 or Harvey Yamagata at (817) 737-9166 or email to
harvey.yamagata@sbcglobal.net or inquiries@fwjs.org.

March Luncheon i Sunday Mar. 15t from 12:30PM at Yamagata Center

We Odelebrate iKodomo No Hi (@ombines i T a nrp dSekkuo i Boys Day i and
fHi namat GinlsDayr Dolls Festival). We will demonstrate mochi making as well

as give you a chance to make your own mochi, and of course, eat it. The food will be
fOyako Donburio (chicken and egg over rice) prepared by Chef Juliaandthes oc i et
Events Committee. $12 for adults, $8.00 for children 8 1 12, children 7 and under are
free.

Spring Festival in the Japanese Garden i_Sat. Apr. 25" to Sun. Apr. 26"

Put these dates on your calendars so you w o nnaigs the fun in volunteering for our
various cultural demonstrations in calligraphy, origami, tea ceremony, taiko drumming,
Japanese games, Kamishibai, kimono dress-up, etc.
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Nihongo Class Newsletter




Scenes From Our Oshogatsu Luncheon

Thank you for making our raffle a success! Donors: Asako Cosby, Don & Kathryn Cosby,
Mitsue Crow, Julia Dunaway, June Everly, Maki Farias, Nobuko Foshee, Haruko & Joe
Herness, Matsue & Irene Koscal, Elloie Leary, John Powell, Kimiko Rogers, Akiko
Sonnenmann & Elaine Yamagata. E d i t rote:d apologize in advance to those generous
contributors whose names | missed Please let me know and | will add your name to this list.

s

Children of the Japanese Four of our Dondoko Taiko Drummers performed
Language class sang songs

Taiko drummers. David Bakutis, lead drummer announces explains the number they will perform

Michael Moore Elaine Yamagata Maki o Nishida
-9-
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