
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Izumi Ward has a place called “ Izumi Multicultural Community Corner ”. 
The Corner is a place that provides information in multiple languages and information 
about multiculturalism.  The Corner also lends out Japanese language study materials 
and books related to multiculturalism.  
【Location】Inside Izumi Ward Community Support Center, Ward Office 1st Floor. 
【Opening Hours】Monday / Tuesday / Thursday  

From 9:00 A.M. until 12:00 P.M., and from 1:00 P.M. until 4:00 P.M. 
  *Except on days when the office is closed. 
【Contact】 Phone: 045-800-2487  Fax: 045-800-2518 

E-mail address: iz-tabunka@city.yokohama.jp 
 

Issued August 2023 
Vol.１ 

The event will be held again this year

Japanese Language Classes 
(20 times in total) 

September 7, 2023 - February 8, 2024 

Every Thursday from 10:00 a.m. to 12:00 p.m. 

Closed on November 23, December 28, and 

January 4 

People over 15 years old can participate. 

【Location】 Izumi Ward Office 

【Number of people】 12 (priority given to 

those who live, work, or attend school in 

Izumi Ward) 

If you would like to participate, please call, 

fax, e-mail, or come directly to the counter. 

Halloween commemorative photo in 2022 

Multicultural Symbiosis  
Introductory Seminar 

(For Japanese speaking people only) 

Scheduled for fall 2023. 

Details will be posted on the IZUMI 

Multicultural Community Corner website as 

soon as they are finalized! 

Why don't you try communicating with 

various people using “ easy Japanese ”that 

foreigners can easily understand? 

Collaboration with 
  Japanese language classes in 2022 

On the reverse side, there are cauliflower recipes 
introduced by students in the Japanese language class！ 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

My cauliflower dish!! 
One day, seeing a student in the Japanese language class who had purchased 

cauliflower, a teacher asked.「How do you eat cauliflower in your country?」 

Then, the homework was for the students to write a recipe. These are recipes 

directly from the students . Some of them are not sure of the quantities, but we hope 

you will try to make them. 

 

【Japanese Language Learning Book Corner】 
Japanese language study materials for Japanese language learners and Japanese 
language volunteers, and books on multiculturalism are available.  
You can borrow the book (up to 3 books per person for 2 weeks), 
Please feel free to make use of this service!  

【Location】Izumi Multicultural Community Corner 
(Inside Izumi Ward Community Support Center, Ward Office 1st Floor.) 
 
 

Multicultural Community Corner Books List→→ 

Issued by: Izumi Ward Office, Community Development Division, in charge of Ward Citizen Projects 
☎ 045-800-2392 

 

Cream Soup 
Ingredients: 

Cauliflower、Onion、Mushroom、Bacon、 

Butter、Garlic、Fresh cream、Milk、 

Salt、Pepper 

Method: 

1. Fry bacon and take out. 

2. Fry onion and garlic in butter to release their 

aroma. 

3. Fry cauliflower and mushrooms. 

4. Add milk and water and simmer for 10 minutes. 

5. Crush the ingredients, add fresh cream, salt 

and pepper to the soup, and finally add the 

bacon. 

China Fried Rice with Egg 
Ingredients: 

300 g cauliflower, 2 cups of rice, 2 eggs, 

1 clove of garlic, A few green onions, 

 Butter,Salt, Pepper 

Method: 

1. Chop cauliflower into rice-sized pieces. 

2. Beat 2 eggs well 

3. Put butter, sliced garlic and chopped green 

onions in a frying pan and fry them a little. 

4. When the garlic is golden brown, add the 

beaten eggs and fry, stirring constantly. 

5. When the eggs are cooked to a certain degree, 

add cauliflower and rice, season with salt and 

pepper to taste. 

Korea 

Gratin  
Ingredients: 

Cauliflower、Parmesan cheese、 

Bechamel sauce 

 

Method: 

1. Boil cauliflower until tender; drain. 

2. Place cauliflower in a baking dish, cover with 

bechamel sauce and sprinkle with grated 

Parmesan cheese. 

Brazil 

 

Stir-fry 
Ingredients: 

Cauliflower, Pork, Green onions, Ginger, 

Soy sauce, Salt, Chicken broth, 

Oyster sauce, Sugar 

Method: 

1. Fry green onion and ginger, add cauliflower 

and pork, and fry further. 

2. Season with soy sauce, salt, chicken broth, 

oyster sauce and sugar. 

China 


