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Feature: Vegetable Flowers and Their Meanings

During Japanese New
Year, many househol
ds prepare a dish cal
~ led "nishime." It consi
, sts of vegetables, ko
njac, kelp, fried tofu,
and other ingredients
simmered in a sweet
and savory sauce. It's
called nishime becau
se it's cooked slowly
over time to reduce t
he broth completely,
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I. The vegetables use
d include carrots, burdock root, lotus root, potatoe
s, snow peas, and konjac. Have you ever seen th
e flowers of these plants?

Summer vegetables like cucumbers, tomatoes, and
bitter melon are often grown in people’s gardens,
producing small, cute yellow flowers. Okra also blo
oms with beautiful flowers very similar to hibiscus.
They have a short time from flowering to harvest
and are easy to grow. However, the flowers of ve
getables used in nishime are rarely seen. We will
introduce these rare vegetable flowers and their m

eanings.
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Carrot Flower

Carrots are harvested before flowering because the
edible orange root hardens once the flowers bloom.
That's why you rarely see them in fields, but they do
bloom—uwhite, dome-shaped flowers that are beautiful
and charming. Their flower meaning is "childhood
dreams."

Potato Flower

Potato flowers are so beautiful they often appear in
tanka poetry. They bloom in clusters of lovely purple
flowers. Some varieties have white flowers, and their
shape closely resembles eggplant flowers. This is
because potatoes belong to the same Solanum genus
of plants. Their flower meanings include "compassion"
(a deep caring for others).

Lotus Root Flower

The flower of the lotus root is the lotus flower. Though
known as “lotus root”, it is not actually the root of the
lotus plant but its rhizome (the underground stem).
Lotus flowers are white or pink and bloom high above
the water surface. Because they bloom as pure flowers
from the mud, they are highly valued in Buddhism.
They are often offered at graves and Buddhist altars.
Almost every part of the lotus is useful; not only the
flowers but also the seeds are used in ikebana. Its
flower meanings include "pure heart."

Silk Pod Peas

Silk pod peas bloom with beautiful reddish-purple or
white flowers very similar to sweet peas. Their pods
also resemble sweet peas and are edible. However,
sweet pea pods are poisonous and cannot be eaten.
Their flower meanings include "future happiness" and
"promise."

Garlic Flower

Lastly, we introduce the garlic flower. Garlic flowers are
round in shape, with small flowers densely clustered
together, making them cute like ornamental flowers.
They are white or a pale purple close to pink. They
bloom from May to July, but when grown for food, the
flower stems (stems bearing only flowers, not leaves)
are often pinched off to allow nutrients to go to the bulb.
Its flower meanings include "courage and strength."

There are still many more vegetable flowers out there.
If you're interested, try looking up the flowers of other
vegetables too. You'll make new discoveries.
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People Series: Nazra Zahri

With more foreign tourists visiting Okayama, it's
increasingly common to hear conversations in
languages other than Japanese around town. It's often
surprising how fluent some foreigners are in Japanese
during these conversations.

Nazra Zahri, who works at the Fagiano Okayama
Sports Club, also speaks Japanese very well. Nazra is
from Johor Bahru City in Malaysia.

Her interest in Japan began when she tasted Japanese
mochi ice cream as an elementary school student.
While mochi is commonly eaten in Malaysia, the
combination with ice cream offered a mysterious
texture she'd never experienced before. One bite was
all it took to captivate her. Her interest in Japan grew

+ steadily, and she became determined to go there. She

studied Japanese at a local university preparatory
center. Her instructor at the time told her that Okayama
would be a comfortable place to live in Japan. So, in
1998, she came to study at Okayama University's
Faculty of Environmental Science and Engineering,
researching environmentally friendly civil engineering.
After graduation, she struggled to find a job utilizing her
research and became an English conversation
instructor. An encounter with a Fagiano player, who
was one of her students, led her to watch a match and
marked her first connection with Fagiano Okayama
Sports Club. Soccer is a national sport in Malaysia and
buying tickets herself and cheering Fagiano on her
days off became incredibly enjoyable.

While the team in Johor Bahru, where she was born
and raised, is very strong, Fagiano was in the lower J2
league. It felt like a team truly worth supporting, and her
desire to cheer them on grew stronger—she wanted
them to reach the J1 league. That's when she saw
Fagiano Okayama Sports Club's job posting and
decided to take the plunge. She became a full-time
employee in 2018 and currently works in the Academy
Office as a School Coordinator.

Now that the team is in J1, she’s also involved in match
operations and works at the stadium.

Nazra, who has lived in Okayama for 27 years, told us
with a wonderful smile, "It's not Japan | love, it's
Okayama."

She shares photos of Okayama's scenery and favorite
spots as a hobby on social media, and apparently,
some people have even moved here from Malaysia
after seeing her posts. Nazra also manages Fagiano
Okayama Sports Club's official Instagram account. We
look forward to seeing Nazra, who loves Okayama so
much, continue to thrive.
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= Eﬁf"f%'c% LESL 07 IRERE Omotecho Retro Coffee Shops
i EIZIK“C irﬁﬁﬁwmkb\of 1950%1&75%1980 W \ [ In Japan lately, there’s a boom
VA -~ &¢ calle owa etro,” wnere

o TCNET, N the 1950s to 1980s and favor

BHREFARY DTAAYY  BLTHIOLEI TAAL L\i %< N th|ngs from that era.
ml’][ﬂ%?\ifﬁjﬁ@ﬁ%{ﬁ@ i‘% P%E&I EN E’"A/MOO S Omotecho Shopping Street, the
By, T 2 Bk TR 2SRl S 72 s %ﬁAi@iﬁ‘ 2 largest in Okayama Prefecture,
began about 400 years ago with
the development of Okayama
Castle and its castle town.
Today, over 300 shops operate

T RS o U here. You can also find retro-
U;ﬁ;E\ITT{)\H'JO)/\é1T g %jﬁ/ﬁ'bw“ style coffee shops with a

HAZMI->THRWTIT<E, B/ nostalgic atmosphere. Let's wander around and

SN 15 IO A 2N H
D HIE HE Ly 1 discover them.

EW ﬁﬂwéﬁ P &)@ T Walking east along the road from the NTT-mae bus
5k %L Tas $ 2% stop, you'll find stairs leading down to the basement
ﬂ%%%ﬁ\&)@ij‘o fmr “ %o level of abuilding. There, on the first basement floor, is

b sb 5 . 7 a coffee shop that has been in business for 45 years.
TJ‘JD@%?)\L%% ffﬁ%ﬁ i Being underground, the surrounding noise doesn't

< :tgoouim‘%mxaéébﬂ\i% = wuta»
LS RS e R AR S &%&E%ﬁé‘fm%%ﬁbf i |
AHELID,

S L EP IHVET, E@%@EEI—JLJZO EV\?%&EM v bother you, and it has a quiet atmosphere. Just like the
ﬁ;lgér% CEL Bﬂ“(b VEFL LUAE AE 7 B*«?Dﬁfﬁo <47 €xterior, theinterior is also decorated in a subdued dark
?i\ 2 b<bis e brown. With its brick walls, paintings on the walls, and
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7 *T?'?DT 7 /W;}: {%f)%b\t SEAE FORSLA wooden chairs and tables, it has a calm, hideaway-like
;jﬂ;}.”ﬂ( iokﬂﬁ%ﬁxy%%%<ﬁﬁﬁaﬁ%u\_j‘_kﬁy@é’(i atmosphere where you can relax and unwind. It's a
Lio& Vxro5h FWEA
7. BLenagiorerdiEs, tonockiiisac Pbes sorved.on stich
AW ENT—E—F oKD ER LD AEE T, L7 LA tableware and carefully
s K ez Lt roasted, flavorful coffee. You
mzoyﬁ)%éﬁtéfﬁlféciiiw L s can also try Okayama's
ST, MBI TROV b2 BKE A RLEL K9, 2D EE famous ebi meshi (shrimp
IR RISV AT @I TET, 407 0% 1 I rice). |
b2 o . by sox<Th Now, let's head outside and
ﬂ/:\b\Tﬁ<&7/1/?37/\‘)}\@%:%3)%75)th\é?{k%ﬁ)%w find the next retro coffee
ia“ r74’/]\"7 _ﬁﬁ%h“(b\éﬂfi@%/7°/l/%)§<§>foiﬁ/u shop. Continue east along
the road to reach Holland Street. Walking south on
My ool i%%bf90$%iﬁ£zé[—1UJFH“CW%)EI/\[E@%&ET Holland Street, you'll find a coffee shop with its name
+, ENOEA T, ~ 25— 75>747L4'/L,71/\%ﬁ50)7—7 written in alphabet letters. While there aren't many food
LRBHET, \/’V/TJT’?DT'H‘/I)/'ﬁ@&)éR@%@k L km7p Samples displayed in the window, this is Okayama
Bp b Ph L EoE T4 DT B EaLsC City's oldest coffee shop, having been in business for
Tf}f%ﬁbé%@bé%ﬂéﬁﬁ’@ﬁ‘o “\725’“79’%1’?%—?59%@@ over 90 years. In the center of the shop stands a
B i< 7ol L RELWRDF AT A A2 8o T-»ThE L hexagonal table designed by the owner himself. With
e chandeliers and stylish lighting fixtures, it's a retro-chic
S e mmecnleare  n ans o cafe that feels refreshingly modern. The Western-style
FIEH - S CEE L, RIT 32 BTG om0 % 1 1217 dishes prepared by the owner are reasonably priced,
WX EL 1. B0 Ll AT L5 -0 T E g1z and you can always enjoy comforting flavors like their
0L E o S wAbLTh AL B Lo mvEL gentle-tasting omelet rice.
Fej\u)%;ﬁﬁﬁﬁﬂm &%Di?L %*ﬁﬁ‘%ﬁ‘ﬂfb ‘5%0??&&5—’ My stomach is starting to feel full. Next, let's walk south
J:ﬁsoﬁ_ 5kbﬁ>jq£ﬁ#{ﬁ@@g%;g%4)<a:/btj@ )(1:%%)% along Omotecho Shopping Street. Just a little further
P vk on, near the area called Saidaiji-cho, you'll see a
@Q*ET?L %%%QL@&LT‘EW B 7'@“@ Aﬂq@j signboard reading "Hitori Kissasenmonten" (Coffee
— 7V J\ﬂﬂ@ﬁ%?ﬁ%ﬁ)hfwiﬁ‘ B b E Shop for Solo People). Climb the stairs next to the
+ 78 E @ﬁjﬂf@}ﬁfﬂﬁﬁ)@ -~ _________ signboard to reach the second floor, where you'll find a
E o g coffee shop designed for solo patrons, evoking the
H#FE?%J@_ TIENTEET, “ atmosphere of a Taisho-era coffee shop. Inside, with
}%%L }j{‘;m@ \51/:1_]\‘75@@ | the lighting slightly dimmed, wooden tables for one
BABS E person are set up with single chairs. There are also
%%%?#%JKFHEJ‘—Zi? counter seats, allowing you to spend quiet time at your
preferred spot. The music playing from records inside
sounds pleasant.
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Being on the second floor, some seats overlook the
shopping street, making it nice to watch people pass
by. It's a coffee shop where you can relax alone,
enjoying not just meals but also siphon-brewed coffee
and desserts.

Beyond this, Omotecho Shopping Street hosts about
70 other eateries. Why not stroll around and discover
your favorite spot?

Living Information & Simple Cooking: Nanakusa-gayu

Water dropwort, shepherd's purse, cudweed,
chickweed, nipplewort, turnip, daikon radish—these
are the “nanakusa”.

Many Japanese people probably have experience
reciting this aloud. These are the names of the "haru
no nanakusa" (seven types of plants that grow in
spring). “Nanakusa-gayu”, or seven herbs porridge, is
a rice porridge containing these seven spring herbs.

In China, since ancient times, five days marking
seasonal transitions have been designated each year
to pray for good health and freedom from iliness. These
are known as the Five Festivals: January 7th (Jinjitsu),
March 3rd (Joshi), May 5th (Tango), July 7th
(Tanabata), and September 9th (Chdyd). Among these,
the tradition of eating seven-herb porridge on January
7th (Jinjitsu) is said to have originated from the Tang
Dynasty (early 7th century) custom of eating rice
porridge containing seven types of leaves (or herbs) to
pray for good health and the avoidance of illness.

This custom spread to Japan during the Heian period
(late 8th century) and became widely adopted as an
event during the Edo period (early 17th century),
eventually establishing itself as a Japanese tradition.
Eating seven-herb rice porridge on January 7th serves
to incorporate plenty of green leaves during winter
when vegetables are scarce, while praying for good
health. Another theory suggests it helps rest the
stomach and intestines tired from New Year's feasting.
Today, it seems to be widely practiced for these
purposes.

The seven herbs are said to have the following effects:

e Water Dropwort (Seri) - Strengthens the stomach.
Lowers blood pressure.

e Shepherd's Purse (Nazuna)
uces swelling.

e Cudweed (Gogyo) - Relieves cough, phlegm, and
sore throat.

e Chickweed (Hakobera) - Relieves stomach pain.
Effective for periodontal disease.

e Nipplewort (Hotokenoza) -
stomach. Increases appetite.

e Turnip (Suzuna) - Regulates the stomach and
intestines. Effective for chilblains.

e White radish (Daikon) - Good for beauty and
colds.

- Detoxifies. Red

Strengthens the




T&i\ _@J:O qu% H @&Jétabﬁ\o’@\étaéﬁ@ﬁfb Now, let's _introduce_ how to make seven herbs
porridge, which contains these seven potent herbs.

—Seven Herbs Rice Porridge Recipe—
One pack of seven herbs sold at supermarkets makes
xussor  enough for four people.
2*/\%72& THoTH BT Here are two methods: using a rice cooker or a pot.

wmwﬂfﬁnia‘
I}:ﬁﬁl i‘%ﬁfa tfﬁ%ﬁ:ﬁﬁ?% .o Inaredients (Serves 4)
N Rice: 1 cup
LD@MEDji;dL_’f(fDJI Li*fo Salt: 1/3 teaspoon
o Water: Use the porridge setting on a rice cooker. For a
L (4 55) pot, use 6 times the volume of rice.
< 175\ 1 pack of seven spring herbs
L - Bh
Hi /J\éli3§7\©1 1) Separate the stems and leaves from the suzuna
K O EA T B — and suzushiro. Thinly slice the white parts.
3 ¥ o 2) Bring a large pot of water to a boil and add step 1
I\T{mﬁ'ﬂ,gz H i*@%j <o ingredients. Boil for 2 minutes, then drain in a
FOLE1I Y colander.

R E B X [E$23

@ ta@o% +F7 FPFLLIE. 4%\ AL Eb\ 3) Add the Igaves and stems from step 1, along with
the seri, nazuna, gogyo, hakobera, and

s

ffé"‘%@@ (ZF 2, hotokenoza, to the pot from step 2. Boil over
@ %‘H f_o}pw)(%%;byj)b(@zg)\ﬂé 2 @“C‘H‘/I/ medium heat for about 1 minute, then plunge into
HIF 5, cold water. Squeeze out excess water and chop

3 b 5 NSNS . coarsely.

@ @owiz (DO)%& ﬂi@ fcﬁﬁ“fi\_%io i_m?)\ 4) Cooking

ELFOEE NS, TR CTLSEED T, hkic LiFT (Rice Cooker) Place washed rice in the inner pot.

7k>n7&rf§w*ﬂ<%ifo Add water up to the 1 cup “okayu” porridge level

- mark. Cook using the porridge setting.
@%bk&i e e e - o (Stovetop) Place rice and 6 times its volume of
(Rt ) Vs Tok B AL, B D1 E O HEVETKE water in a pot. Cook on high heat until boiling, then
%Ez jsﬁx@%~k‘@ﬂ§z<o reduce to medium-low heat and simmer for about

o s N Py 5 30 minutes. (Keep the lid slightly ajar to release
(fﬁ)ﬁ'ﬂj %éﬁ%@ﬁf*@ﬂ(%]\ﬂé (ﬁ'ﬂ%j‘éif (BN steam).

{ﬁ%}%bfﬁ 5 i%%b@ EF’)(“Cn’*’J 30 Jfk< (&7-%-F 5) Once cooked, add the seven herbs and salt, mix
EL’C%‘? ﬂ%ﬁ%fﬂ)%) once, and it's done.

® KkxbNorbLE Lz, OLREL TR, To wish for "good health and freedom from illness" in
2026, and to give your stomach a break after all the
% f&;h New Year feasting, give this a try!
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BUROB « KB : TH<S] 1508 ST Okayama Perspectives: 150 Issues of Akura

72z = F-29 7 PHoOL 19 oY . . .
1992 12}q le E'zé‘f ”_L,f: auui &F&; % Th_e multlll_ngual_ Ilfe_stylle |nfc_>rmat|0n paper Akura,
$ WLSEIET {E i %ﬁ < J which published its first issue in December 1992, has

i7\'|E[T150%& fﬁv)ibtofi?f\ TRETOBDHE, now reached its 150th issue. We will introduce its
DN %%éﬁi‘f@ﬁ%%%ffgﬂﬁ“é’k Lia“ journey so far and the process from editing to

o publication for each issue.
) LW)%E’J EED i275‘ﬂ G“UES“\* DCRTL. AR, Initially published bimonthly as a 5-page paper, Akura

%%H EPI,J x/\4’/u %Hbﬂﬂn’ﬁ ]ﬁf\‘“(%b\“(b\ibf:o featured Japanese, English, Chinese, and Spanish

Iz I = «ﬂ;;v 2iZ side-by-side on the same page. Starting with Issue 60,
607?75)%373% 1@($4@)§% f"w 277—;@%:.” it shifted to quarterly publication (four issues per year).
FJ:D‘J‘/I/}\ﬁ/I/m\ lllvv—cl:Uf\M‘Ja ﬁ)ﬂﬂb@ibto *7-. Korean was added from Issue 2, Portuguese from

7877—75 5 ITIJJ rhODT Af\~/f%>mafy <‘:75)“C?—i<6<]:9 =7 Issue 92, and \(ietnamese frqm Issue 111. Additionally,
from Issue 78, it became available to read on Okayama

DELF, BUE, 200085 (7L COVET, 3THMLADTE 12 City's official website. Currently, 2,000 copies are
DELI, printed. The current format was adopted starting with
Issue 37.
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While many municipalities nationwide publish
information papers, it is said to be very rare for one like
Akura to print the same content translated into six
languages side-by-side on a single page. Furthermore,
in recognition of its efforts, it received Okayama City's
"Fountain of Love Community Development Award" in
January last year.

The purpose of publishing Akura is to help foreign
residents living in Okayama feel closer to the city and
learn about things necessary for daily life. Another goal
is to aid Japanese language learning by presenting
Japanese and foreign languages side-by-side.
Therefore, we strive to edit the newsletter with three
principles in mind: 1. Covering topics as relevant as
possible, 2. Using Japanese as simple as possible, and
3. Ensuring the content is genuinely useful.

Currently, the volunteer editorial committee consists of
seven members, including two foreign-born individuals,
all passionate about Okayama. We hold editorial
meetings eight times a year to discuss content for each
issue. We bring topics we're interested in or want to
share, and discussions often get lively and go over
time. Once the content and responsibilities are
decided, we move to research and writing. A common
challenge here is determining how much to include the
names of private shops, facilities, or individuals. We
sometimes consult with the International Affairs
Division of Okayama City. Furthermore, while we strive
to write in Japanese that is as gentle and easy to
understand as possible, there are inevitably words that
are difficult to simplify, which is the most challenging
part. We read the completed manuscripts, check and
revise the content and Japanese, then pass them on to
six translators. Once the translated manuscripts are
returned, it's finally time to lay out the pages.

The staff in charge of the International Exchange
Lounge are the unsung heroes behind the scenes of
editing and publishing. They use computers to finalize
all manuscripts, plan the page layout, add furigana to
all Japanese text, and occasionally appease the
temperamental printing press while printing and
shipping 2,000 copies of the 8-page newsletter. This is
how Akura arrives in your hands.

Comments from Different People Involved

From a reader: "It's great for understanding Japanese
culture and Okayama. The side-by-side presentation of
Japanese and foreign languages is excellent.
Comparing how words from my own language are
expressed in Japanese helps me learn Japanese
instantly. It's also helpful for teaching Japanese to my
new foreign friends."

From a translator: "Translating Akura allows me to
learn about Okayama's history and famous places.
Akura features many fascinating articles, so | always
discover something new. Looking back at past issues
is also enjoyable. Through this translation work, |
strongly feel that understanding culture is crucial for
understanding language. Knowing the culture and
history helps me grasp the context behind expressions
and understand their deeper meaning. I'm looking
forward to reading many more interesting articles."
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From a member of the Editorial Committee: "Working
on Akura manuscripts can be challenging at times.
However, through interviews and writing articles, | often
learn new things about Okayama, confirm existing
knowledge, and gain valuable insights."

From the Staff in Charge: "Akura is delivered to
everyone through the dedicated, handcrafted efforts of
our entire staff. In doing so, we've learned a great deal
about Okayama over the years."

Times have changed, and society and how information
is conveyed are vastly different from 30 years ago. Due
to budget constraints, Akura is a modest two-color
printed newsletter. While the work is demanding, the
editorial committee and staff will continue to
collaborate, valuing the charm of handmade work and
striving to compete on content alone. We sincerely
welcome your feedback. We are also recruiting new
editorial committee members. We look forward to
hearing from you.

Akura Volunteers

Harumi Kishimoto, Keiko Katayama, Hideshi Mori,

Toshiko Shimoyama, Ha Kyou, Akie Sakata,

Zaheed Mahmood

Facebook Page

The Okayama City International Friendship Association
has set up an official Facebook page where you can find
news and event information in multiple languages. Please
use the 2D barcode to take a look.

https://www.facebook.com/Kokusaika.OkayamaCity/

Contact Details

International Exchange Lounge (Y0ko Kéry( Salon) in
Nishigawa Ai Plaza 4F:

10-16 Saiwai-cho, Kita-ku, Okayama City,
Tel. 086-234-5882

International Affairs Division, Okayama City Hall:
1-1-1 Daiku, Kita-ku, Okayama City, 700-8544
Tel. 086-803-1112

https://www.city.okayama.jp/0000012949.html
Back issues from Reiwa 5th year are posted on our website.

700-0903.



https://www.facebook.com/Kokusaika.OkayamaCity/




