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Due to having four very distinct seasons in Japan, you can enjoy each of them by viewing cherry

blossoms in spring, going to beaches or the mountains in the summer, enjoy amazing colorful maple

leaves in autumn and a scenery of covered snow in winter. Therefore, Japanese have different kinds of

seasonal food in each period and in different festivals. Here are some festivals and seasonal food that

| would like to introduce.
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Winter
At the beginning of the year it’s wintertime,

and the most popular festival in this season is the
New Year festival. The New Year is also known
as shogatsu or oshogatsu. It’s considered to be
the most important holiday in Japan. Most businesses
close from 1°-3" of January, and usually families
will get together and spend the days by visiting a
shrine or temple, decorating the entrance of the
house, playing some games, for example: Karuta or
a card game, hanetsuki or Japanese badminton and

takoge or kite flying.




Avnannutlalauy) Talovd @UldlnA (Hauudedg
mum)) uay aunlsd “Tad Guovis” uwamnsge
wuusIAN Usznausaaiudtavans ﬂmmmmu%
mﬂavmuﬂummmwmﬂim 21U1IUANAAE
mm‘lu‘lmsm Limum%mwﬂumuj Tunaasainng
finssniflusiunnafidendd “qying”

fmmamua?’]ﬁmmmmmiﬁﬂmwﬁqﬁﬁﬂ nT-
IG5 ‘l}ﬁ‘uv (L@uU”MNVWI’W'mLLﬂQTGHU”) mwjmwv
mmmhﬂmnLmvmmwmmmmmﬂwmm el
mm@mhmwmwmmﬂ naanll vdlaansae

a a a a a

UANANN laLma 1Fe9us, WnTlea MUy way
unlnauds g1 Talavdl Adeduaiuisanuiiey
ANUSUTamAnNIaiunw A9 “Talauil” Wy

o 7 v £ a ” oI/
LLﬂ@ﬁli‘ﬂlﬂ'ﬂmQ’] “UNBANTINN AT Iﬂ?;l‘]/l"ﬂﬂ@”
1sznavumasl ummﬂmmnmmw an mﬂmem
wraqillisan LWNNﬂquuW‘LIN”ﬂEIN W14 mmm
Wﬂm‘vm PEITAES UazUAIaN mqmm@@ﬂmwﬂﬂ
Lu@l,ﬂm o8l mmuﬂﬂm adlilgng
Ale udusigmsanInsaLaia

auNTNaANN1a1N
v R
d1wmtien Wudan
T Pt RNV EA TG N
Punludszing
dl a o/
yu WAdnay
da1uu ey
U3 tAARUNIN
Tudaedl

Various kinds of special dishes are served
during the New Year, including osechi ryori,
toshikoshi soba (buckwheat noodles), ozoni (soup)
and mochi. Osechi-ryori is the traditional food that
consists of various kinds of dishes, and it’s eaten
throughout the New Year holiday. Colorful osechi-
ryori dishes are arranged in layers of polished

boxes, called jubako.

Another dish on New Year’s Eve is toshikoshi
soba (buckwheat noodles), which symbolizes good
fortune and health for the New Year and hopefully
can get rid of bad luck or a disaster during the
New Year.

Besides osechi-ryori, toshikoshi soba, and
mochi, ozoni soup is also known as an essential
part for the Japanese during the New Year. The
word ozoni actually means, “mixed simmering,”
which basically consists of kelp stock, fish stock,
miso-flavored broth or good chicken stock. Some
winter vegetables such as spinach, daikon radish,
potato, and carrot may be added, as well as
chicken, duck, shellfish, or fish. However, the
preference of ingredients differs from one family
to another.

Mochi or Japanese rice cake is a traditional
food for the Japanese New Year and commonly
sold and eaten at that time.
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Spring

The very popular activity that Japanese usually

do in spring is Hanami or cherry blossom viewing.
[t’s an essential activity for them, people will have
a little picnic or parties under sakura trees with their
families, friends, co-workers, classmates, and so on.
Normally, people bring lots of food and drinks, or
buy from vendors at the cherry blossom festival.

Various foods are eaten in spring. For example,
dango, it’s a Japanese dumpling made from rice
flour, which is often served with green tea.

Yakitori is also very common in Japan and also
throughout Asia. It is grilled chicken and vegetables
in a bamboo stick and it’s served with tare sauce.

Another famous food is sushi rolls, of which
there are various kinds, depending on the filling.
Some common ones are maki-zushi in Japan is
tekkamaki (raw tuna filling), kappamaki (cucumber
slice filling), and futomaki (includes ingredients such
as seasoned kampyo (gourd strips), denbu (sweet
powder, sweet omelet, and cucumber).

Teppanyaki is a type of dish that is cooked on
an iron plate and the common ingredients used for
teppanyaki are pork chops, beef, chicken, shrimp,
lobster and vegetables such as carrot, potato, corn,
and onion. Not only that, you can choose four diffe-
rent dipping sauces as you prefer; miso dipping
sauce, sesame dipping sauce, ginger dipping sauce
and sweet dipping sauce.

The last thing that Japanese don’t forget for
this season is nihonshu or sake. Basically it’s made
of rice and water and commonly drunk while cherry

blossom viewing.
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Summer

When summer comes,
what kind of food do you
usually think of? I’'m certain
that most of us will think
of something that is “cold”,
as the weather is quite hot
during summer. Maybe cold

noodles, ice cream, soft
cream, ice cubes, and anything that is cold and can
prevent you from going insane because of the heat.

Thus many dishes that are commonly eaten are cold.

I’m sure that the most popular food in summer
can’t be any other but cold noodles. There are
many kinds of cold noodles, and one of the perfect
dishes for summer is hiyashi chuka or a noodle
salad. It’s made with chuka soba noodles together
with lots of toppings and sour dressing. Actually
there are two main types of dressing, which are
soy sauce flavor and sesame flavor. You can choose
the dressing of your preference.

Another famous cold noodle dish is Zaru soba.
These soba noodles are usually served on a bamboo
tray, with a dipping sauce (a cold soup), which has
green onions and wasabi flavour.

Besides cold noodles, unagi or Japanese eel, is
also a famous food during summer. Typically, unagi
is cooked over an open flame, applied with teriyaki
sauce and served on rice. Japanese believe that
eating eel in the summer will give you stamina to
deal with the heat.

Some other foods such as banbanji (chicken
tofu salad, rei-shabu (cold

with cucumber salad),
shabu shabu),
topping) are also served in summer.

and hiya yakku (tofu dish with
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Autumn

In Japan, while spring is the time for viewing cherry blossoms,
autumn is the season for appreciating Momiji, or the changing colors
of leaves. Visiting mountains draped in breathtaking color, like cherry
blossom viewing, is a tradition that dates back many centuries, and
it’s an occasion to appreciate the beauty and blessings of nature. In
November, when the autumn foliage is at its peak, numerous momiji
festivals are held throughout the country.

Besides from Momiji viewing in autumn and joining the events,
there are things that Japanese would not want to live without, such
as some special autumn foods and momiji manju (buns). Thus, | will
introduce the foods and meals which Japanese can eat only in
autumn, the most delicious food, and also what they most want to
eat in autumn. Most Japanese think the representative of autumn
meal is kuri gohan (rice cooked with Japanese chestnut), braised
chestnut chicken, and mashed sweet potato with chestnuts. The main

menu will usually be something that is cooked with chestnut.

Mushrooms are another kind of food that they usually eat in
autumn, though they can find them in all seasons but the most
special mushroom and the most expensive mushroom in the world is
“Matsutake”. Their magnificent spicy-aroma, similar to sweet
cinnamon gives flavor enhancement to wild mushroom dishes and
makes great stuffed mushrooms.

Saury fish (Sanma) is also another big symbol of autumn. Local
people clean the fish leaving the head on, treat it with citrus (daidai)
vinegar, and put it over vinegar rice to make sanma-zushi. Sanma-
zushi is a specialty food of this area.

Last but not least, the famous snack of autumn is momiji-manju.
[t’s a snack cake filled with anko (a sweet bean jam). So, the small
cake with a maple (momiji) leaf shape has been made to memorialize
the symbol of Momiji, which is the best souvenir originating from
Hiroshima. JAPAN LETTER
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ASIA PACIFICYOUTH FORUM 2005
in Okinawa, Japan

Theme: Working Together for Peace and Prosperity-
Toward the Creation of Asia-Pacific Regional Community.
March 13 (Sun) - March 24 (Tue), 2005.

Organized by Japan Foundation, Okinawa Prefecture
Government

In cooperation with The International House of Japan.

Personal re-attached this report by Noi Sengsourigna,
Singer, Song writer, News Announcer of Lao National

Television.

12 days of the great experience in sharing
knowledge as well as personal experience in Naha,
Okinawa Prefecture, Japan. I, Noi Sengsourigna, the
participant from Lao PDR, and together with 19
young activists, artists, and intellectuals from around
the Asia Pacific region have joint to discuss issues
and challenges facing the world, and to think about
ways to take on the issues and finding solutions in
building peace and prosperity to our Asia Pacific
community.

From the different countries that we belong,
Australia, Burma, Cambodia, China, Fiji, India, Indonesia,
the Republic of Korea, the Lao PDR, Malaysia,
Mongolia, Nepal, the Phillippines, the Solomon
Islands, Thailand, Timor Leste, Vietnam and, of course
Japan. This diverse representation of Nationalities was
the key ingredient for the year 2005 forum which
carried the theme “Working together for peace and
prosperity-Toward the creation of an Asia-Pacific
regional community.”

Indeed, with this rich pool of personal and
professional experiences, we all have made such
forum become the ideal space to debate and
ponder on how to create or to even define, an Asia-
Pacific regional community that embodies peace
and prosperity for its people.

With Okinawa being the ideal location to study,
both geographically and symbolically, for the 10"
APYF, participants have got themselves in the
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CULTURAL EXCHANGE PLAZA

history of Okinawa through the informal field trips,
and to enjoy Okinawan cuisine, as well as the great
Okinawan Music and dance which could sometimes
led us to empty our wallets during the even more
informal shopping excursions along Kokusai-Dori.

The Forum was divided into three different
phases in Okinawa. The first phase consist of
plenary discussions, which included participants
introductions, keynote address from mentors,
presentation of and discussions on participants
papers, field trips, lectures on Okinawan History
and Culture and of course the superb welcoming
dinner at the end of first day spent in Okinawa. The
second phase we, the participants were divided into
three groups, based on the key areas of interest
they tackled in our papers “ Security”, “Economy”
and “Culture and Identity”.

This is the phase that | really feel concern
about of unexpected things will come across during

JAPAN ETTER <& 12

this phase. And the questions start coming up my
mind of how would | be able to stay with another 5
unknown people in the same cottage? What
discussion will become when we are all so different
in personality, culture, nationality, and values?
before all the exchange discussion arrive, we then
retreated to Zamami Island, where the different
groups then delved into deeper discussions revolving
around respective areas of interest.

There was of course another splendid and heart-
warming welcoming reception for the participants,
organized by the residents of Zamami Island, and
that we all have exposed ourselves into the
delightful cultural performance by the talented local
cultural Troup. This warm retreat that | could never
forget.

The days spent on Zamami have made us the
productive joy of learning in cozy cottages where
the discussion took place. At the end of the phase



we got to enjoy nice stroll by the beach and whale
watching session where | and few more participants
end up getting sea sickness and nausea! Then the
third phase we return to Naha to prepare for the
public symposium where each group would present
its key discussion points to the Okinawan public.

Public symposium day, the day that we all had
formed intense and meaningful connections with
each other, and outcome that can only be described
as a true fulfillment of theme of this year’s forum-
the creation of the viable Asia Pacific regional
community. The symposium has made us the warm
and enthusiastic participation of the Okinawan
public, who were very supportive for the whole
session.

Later after the symposium we were all treated
to a farewell reception where everyone was once
again entertained by a talented local Okinawan
dance troup. To my special memory of the day that
being an invited guest singer with the talented local

we were very sad to leave Okinawa for Tokyo the
next day and even harder for us to say good bye to
friends whom we have sit and talked and dined with.

The 10" APYF started off with more than 20
strangers checking into Prince Hotel in Tokyo,
unsure of what to expect during the coming days.
But it ended with a series of tearful hugs and
goodbyes among new found friends, first at the
Pacific Hotel in Okinawa, and nest at the Prince
Hotel in Tokyo.

| believe that the most valuable thing that | and
other participants would be taking back to our
countries was the experience of our new friendships.
And we then keep our promise that we will be
continuing building our friendship through the E-List
that was formed soon after the forum.

In this opportunity, |, personally would like to
thank very deeply to the Japan Foundation for
providing me as well as to others to meet and learn
this long last experience that we never forget.
Special thanks to Mr. Komatzu and all Japan
foundation coordinators for taking care of us and
allow us to be so like home during our stay in
Japan. Until today | still miss and think of each day
we used to do whenever looking back at the 2005
photos of APYF. And Okinawa, its people its culture
will always be in my heart. JAPANLETTER
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The Japan Foundation, Bangkok presented the art exhibition “Thai=Japan Life Along The Rivers” by Vorasan
Supap at’its Art Space. From 10-31 March 2006.

This exhibition was inspired by his impression from when he got the scholarship from the Japanese
government to stay and work in Japan for a period of time. The balanced mix of old and modern cultures and

the beautiful landscape he witnessed nourished his imagination for this series of work.

Until today, life of Thai-and Japanese people has been associated with water, as their capitals, Bangkok and
Tokyo, sit along the riverside.

A lot of viewers visited-the exhibition at Japan Foundation Art Space during this period. JAPANLETTER
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The Institute of Asian Studies, Chulalongkorn University, in collaboration with the Japan Foundation,
Bangkok organized an international seminar on ‘Globalizing Economy and Civilizational Agenda’ at Jumpojbhantip
conference room, Chulalongkorn University on 215 March 2006. Also, the meeting aimed to bring about
discussion among people and intellectuals from across East Asia in the character that goes beyond national
boundaries and interests. It also was a platform for academicians and local public intellectuals, both Thai and
foreign, to elevate the cultural agenda as to address global challenges; and to provide an opportunity for them to
strengthen their networks. The meeting was attended by 50 people who mostly came from public agencies,
diplomatic corps, research institutes, mass media, private sectors and international bodies. JAPANETTER
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Shodo

Many of us might not be familiar with the word
“shodo”, but if we say that it’s also known as “ink-
dipped brush” or “calligraphy”, then many of us will
definitely think of the writing of Chinese characters.
In this column, we will introduce the readers with the
traditional calligraphy in Japan, including the history,
types of calligraphy, as well as posture and implement,
which not many people are familiar with.

History

Originally shodo came from China and was first
introduced to Japan during the sixth or seventh
century, together with methods for making brushes,
ink, and paper. In those days, calligraphy was
considered as an essential part of education of
members in the noble families. However, as time
passed by, shodo had spread among the common
people as well. Since then, calligraphy has not only
become an art form to be admired, but people use it
to write New Year’s cards, and in other circumstances

in their daily lives.

Although most Japanese use pencils, ballpoints,
or felt-tip pens to write letters and other documents
these days, the art of shodo (calligraphy), where an
ink-dipped brush is used artistically to create Chinese
kanji and Japanese kana characters, remains as one of
the traditional parts of Japan’s culture. Works of
shodo are well known for the accurate composition of
their characters, including the way the brush is

handled in their creation, the shading of the ink, and
the balanced placement of the characters on the paper.

A piece of shodo may consist of only one single
character, a few, or even hundreds, there is no set
number. The writing can be either the whole or part of
a poem, a saying or idiom, or a comment on something
done, seen or felt. There are actually no restrictions on
what can be written, however the purpose of a piece
is usually to inspire, encourage, strengthen or com-
memorate an event.

Most of shodo was traditionally found in temples,
shrines and in the tokonoma (alcove used to display
art and treasured possessions) of houses. However,
today shodo can be found everywhere, even in
western-style houses that also display shodo as
pictures, posters and photographs. Moreover, Shodo is
also common in the reception areas of companies, in
restaurants, hotels, etc. The piece that is displayed
may be chosen for a particular reason, for example,
to bring luck, wealth, long life, success, or simply
because it’s beautiful with the perfect size. Normally
there is a seasonal element in a piece of shodo, and in
Japan the shodo is changed according to the season
or event.

In Japan, students learn the basics of calligraphy
in penmanship classes in elementary school. During
the beginning of each calendar year, the children
gather themselves to take part in an activity called
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kakizome, where they create calligraphic works

symbolizing their wishes for the New Year. Students
practice their penmanship to improve their calligraphy,
sometimes they even reproduce some of the famous
calligraphers’ works. Some elementary and middle
school students even attend special schools to learn
the proper writing; they attend classes in the evenings
as well as on the weekends to be able to create
beautiful characters.

Types of calligraphy
There are three types of calligraphy, first is

i

kaisho, or “square style,” where the strokes in the
characters are exactly drawn in a printed manner;
second is gyosho, or “semi cursive,” which is written
faster and more loosely; and last is sosho, or
“cursive,” the most freer, more fluid method where
the characters’ strokes bend and curve. Many kinds
of paper can be used for shodo, one of them is called
chirashi-gaki; it’s a traditional 31-syllable Japanese
poem (called a waka) that is written on a square piece
of paper. The writer can begin the lines of the poem

at different levels on the paper to illustrate the rhythm
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of the poetry, or write in darker and lighter shades of
ink to give a sense of depth to the words, making the
work look more like a painting.

Posture and Implements
Holding the brush

The brush should be held midway between the
two ends. Only three fingers are used; your thumb,
index finger, and middle finger-to hold it, resting your
ring finger for support and allowing your pinkie to lay
naturally. The brush should be held upright, with the
hand not touching the paper.
Posture

The writer should sit up-right, without leaning on
the back of their seat, but not sitting up too close to
the desk, either. Hold the paper still with the hand that
they are not using to write.

A calligraphy set consists of:

Bunchin (paperweight)

This heavy metal bar prevents paper from moving
during writing.

Shitajiki (writing pad)

The hanshi is placed on top of a pad that’s usually
made of soft cloth, provides a comfortable and soft
surface.

Hanshi (calligraphy paper)

Hanshi is commonly made of washi (Japanese hand-
molded paper).

Fude (brush)

Two kinds of brushes; a larger brush is for writing the
main characters and a smaller one for writing the
artist’s name. However, the small brush can be used
for the characters, too.

Suzuri (inkstone)

Heavy black container for the ink

Sumi (black ink)

Solid black material that must be rubbed in water in
the suzuri to produce the black ink, wetting the ink from
time to time until the sumi melts to produce thick, liquid
ink, which then can be used for writing. Of course,
“instant ink™ in bottles is also available. JAPANLETTER
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Tokyo Notes

A contemporary play by Seinendan at the Theater of the Faculty of Arts, on 3 floor of Building 4 during
Friday, June 23 through Sunday, June 25, 2006. Free admission and show time is as follows:

Friday, May 23 7 PM
Saturday, May 24 PM
4 PM Talk by Mr. Oriza Hirata
(with a Japanese-Thai interpreter)
Sunday, May 25 2 PM

N
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Announcements of Result for the Japan Foundation
Grant Program 2006-2007

(Japanese Studies and Intellectual Exchange
Department, Bangkok Office)

The Japan Foundation, Bangkok would like to announce the results of the Grant Programs for Japanese
fiscal year 2006 - 2007 as follow;

% 1. Grant Program for Intellectual Exchange Conference
(1) Grantee: Institute for Dispute Resolution, Khon Kaen University
Project title: International Conference on “Peace Building in Asia-Pacific-

The Role of Third Parties”
Project Schedule: July 1t - 3" 2006
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(2) Grantee: Sathirakoses Nagapradipa Foundation
Project title: ‘New Paradigms in Development’ Exchange Conference
Project Schedule: August 10" - 12", 2006

(3) Grantee: HelpAge International Asia-Pacific Regional Development Center
Project title: Asia Regional Workshop on Ensuring Social Protection
in old age in the context of rapid ageing in Asia
Project Schedule: October 18" - 20", 2006

(4) Grantee: Office of Human Rights Studies and Social Development, Faculty
of Graduate Studies, Mahidol University
Project title: Workshop on Human Rights Education at University Level in Asia-Pacific
Project Schedule: June 5" - 6", 2006 (tentative)

2. Japanese Studies Fellowship Program
Grantee: Ms Namthip Methasate, Lecturer, Japanese Section, Department
of Eastern Languages, Faculty of Arts, Chulalongkorn University

3. Japanese Language Program for Researchers and Postgraduate Students (4-month course)
Grantee: Mr. Narongsak Pitchayapisut, Graduate Student of M.A. Program

in Japanese Language and Literature, Faculty of Arts Chulalongkorn University

4. Research/Conference/Seminar Grant Program for Japanese Studies
Grantee: Japanese Study Center, Payap University, Chiang Mai

5. Library Support Program

(1) M.A. Program in Japanese Language and Literature, Faculty of Arts Chulalongkorn University
(2) M.A. Program in Japanese Studies, Faculty of Liberal Arts, Thammasat University
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JF Theatre

IUUaU: SHan

4 LNNEIE 2549 éﬂ\iﬂl’ﬂ\isﬂﬁﬂﬁtﬂz 96 w1 1989
7 N8N 2549 W]Ei@@ﬂﬁﬁ"}ll 110 W 1983
18 N8I 2549 @‘Zﬁ’]uﬁl\‘iﬁ@ﬂ 88 w1 1988
21 wWeeu 2549 annieugnin 127 W 1983
28 w1y 2549  gndeauning 106 W17 1986
April: Retrospective
4 April 2006 Sadako Story (Senba Zuru) 96 mins 1989
7 April 2006 Bare Foot Gen (Hadashi no Gen) 110 mins 1983
18 April 2006 Tombstone For Fire Files 88 mins 1988
(Hotaru no Haka)
21 April 2006 Children of Nagasaki 127 mins 1983
(Kono Ko o Nokoshite)
28 April 2006 Story of Young Elephant 106 mins 1986
(Kozo Monogatari)
wOUNAL: ACUWO
2 ‘WE]‘HJ‘I’W’]N 2549 Qﬂ‘]]’]?;l 121 W 1991
16 nosnAn 2549 unilvlunglulsfiag 113 W 1962
19 wounAN 2549 109 ldiNE 100 W1 1998
26 WOHNIAN 2549 wneaiaReTL 87 w1 1983
May: Father
2 May 2006 My Son (Musuko) 121 mins 1991
16 May 2006 An Autumn Afternoon 113 mins 1962
(Samma no Aji)
19 May 2006 Wait and See (Aa, Haru) 100 mins 1998
26 May 2006 My Stiff-necked Daddy and Me 87 mins 1983

(Boku no Oyaji to Boku)

27 % rgyuans



JF Theatre :*

The Japan Foundation, Bangkok serves as
a liaison office of The Japan Foundation,
established by The Japanese government
in 1972, to assist its full implementation
of cultural exchanges between Thailand and
Japan as well as to create networks with
affiliated cultural organizations and individuals
in Thailand

wudunfindu ngamnwy idugdnau
anarasiautluniadliadi lfunnsnass
Tnafguradgiulul wa. 2515 Hqntszacd
NEANTN AN REUN N TRUATINTZ NI

Jounau: dolunlo dszmeduuazlszmealnaatasiuguuy
2 founeu 2549 unsSuunl 119w 2000 RGEUAGENGE RULLRHLEN IR E
. gy - wazARaFnge AlunUnTnaadesiuAay
6 Hoguieu 2549  WANALANANEES 117 Wil 1991 |
- e e - ANURTIN
9 QUi 2549  ARANNIAAL 109 W 1997
a o = o =
16 dQuied 2549 TULLIUANAN IVARCAVINEECIN Japan Letters is distributed free of charge
20 HRUWIEYW 2549  TIUTIANTIR 132 w1 1981 to individuals and organizations interested
23 Houien 2549  YuNINeIaItU 118 W17 1997 in Japanese culture and international
30 fguien 2549  AsALATIRRAENS (VRRVV Rl  cultural exchange. Japan letter can be also

read on site at www.jfbkk.or.th

June: News in Film dijuans Wienansiuanaialnglaifnyae
2 June 2006 Darkness in the light (Enzai) 119 mins 2000 1FunuAransaadmngn a A uanlaly

6 June 2006 Rainbow Kids (Daiyukai) 117 mins 1991 r'g”muﬁaiucﬁﬁul,l,@:ﬂqil,l,mLﬂﬁﬂu{@guﬁﬁu

9 June 2006 Abduction (Yuka) 109 mins 1997 RS LUSMEENEREMEFEERE I EE
16 June 2006 Adrenaline Drive 112 mins 1999 1amdnlast www.jfbkk.or.th

(Adorenarin Doraibu) :
20 June 2006 Station (Eki) 132 mins 1981 [ALAScAS

and comments are welcome to:

23 June 2006 My Secret Cache 118 mins 1997 PNURAINNTO A AL LN .

(Himisu no Hanazono) WAZANNNAATIUBIVINUNN IAT:
30 June 2006 A Sand Castle Model Home Family 105 mins 1989 The Editor of Japan Letter

(Suna no Ue no Robinson) The Japan Foundation, Bangkok

Serm Mit Tower 10F

159 Sukhumvit Soi 21 (Asokmontri Rd.),
Bangkok 10110

Tel: 0-2260-8560-4

Fax: 0-2260-8565

E-mail: info@jfbkk.or.th

Copyright 2002

The Japan Foundation, Bangkok
All right reserved. No reproduction

or republication without written permission
utunndindu ngamnne

{12998 18NS 2545

3 ° ] ] 4’ o & g dy oA
anhdauladauntivannuidaauilineundize
g tne llAFuewymduansdnenidnms
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