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A preface

The previous versions were based on three themes. The theme of the first
volume was telling about the “Great East Japan Earthquake,” that of the
second was telling about the “attractions in Ishinomaki” for many people, and
that of the third was telling about “tradition in Ishinomaki.” If you are
interested in these topics, please refer to them. The theme of this volume is
“To deepen Ishinomaki.” We researched to deepen our understandings about
the familiar topics for us about Ishinomaki, such as local foods, historical
places and so on. We hope you will get better understanding of Ishinomaki
after reading it.
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There are names of Ishinomaki’s areas that originated from the land or the
climate around Ishinomaki. We chose five of them which we thought were
important.
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‘Ishinomaki (B%) 4 Ishi: Stone, & maki :turning‘

This area has been called “Ishinomaki” since Edo period (1603 - 1867). The
origin is written in an old book called “Honai Hudoki”. It describes as follows:
There is a big stone in front of Sumiyoshi Temple, whose shape looks like a
noble’s headgear. The vortex turns around the stone, creating a natural crest.
The stone came to be called “a turning stone.”
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Hebita (IEH) & Hebi: Snake, [ Ta: Rice field — % Ta:many

A Long time ago, a man planted a melon seed, which a swallow had carried
into the field. It grew, and one day the melon split, and when it did many snakes
came out. “Hebi” means “snake” and “ta” means “many”. This legend gave the
name to the place. (There is another story of its origin on in the article of “Growth
of Hebita,” so please read it as well.)
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The name of Ayukawa is based on a very strong Northeast wind above the
Japanese Sea. Voyagers often suffer from it. They call the wind “Ayu no kaze”,
which means the East wind. It is also true that this wind also brings various kinds
of seafood fortune. The place where various kinds of happiness can be blown in
is Ayukawa.
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Onagawa town was named after a river running through there. Small streams
from mountains joined together, and became bigger. This is called “ONNE-NAY”
in Ainu, the language of native people of Northern part such as Hokkaido of Japan.
The name, Onagawa, comes from this word.
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The origin of the name of Oshika peninsula is said to be its shape as seen
from the sea. The folklore of Taisyo era, Kunio Yanagida, wrote “Spring of Snow
Countries,” where he says, “...the hill seen not from the land but from the sea.”
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Cycling Road



We have a road called “Cycling Road” in Ishinomaki. It is a very long road
along Kitakami River. Many people, old and young, men and women, walk along
this road. Here is one story of them. This is a story of a young girl.
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One day, an old couple took their grandchild to Cycling Road for the first time. Walking toward
the road, the grandfather says, "You will soon see Kitakami River." A girl says, "Are there any
birds?" Her grandmother answers, “Surely, there is." The girl gets excited. After a while, they
see Kitakami River. "Look! There is a bird!" Then the girl starts running. Her grandmother says,
"Hey! Be carefull” The girl says "OK! Grampa, can you take a picture of me with the birds?"
"Of course! Are you ready?" Then the shutter makes a clicking noise.

..Twenty years later...

Now I am walking along Cycling Road with my daughter.
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History of Ishinomaki High School baseball club




Ishinomaki High School baseball club was made in 1947. After two years, a
big event happened. Surprisingly, they participated in the National High School
Baseball Championship of Japan, commonly known as “Summer Koshien.” They
fought against Kansai High School. Unfortunately, they were defeated in the first
round. However, it seems that players’ spirits were impressive. Now, active
players are working on practicing as hard as they can. They are busy each day.
Let’s cheer for Ishinomaki High School baseball club!
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Okumatsushima Jomon Village



Okumatsushima Jomon Village was founded in 1992. (Jomon era started
almost 13000 years ago and lasted for 14600 years, until B.C.4.) It is famous for
Satohama Shell Mound, which boasts of being the largest in Japan. If you go
there, you can learn about the life style of those days by finding the items such
as Jomon ware, fishing gear, ornaments, and so on. The shell mound was not
only used for dumping, but also as a sacred place to bury the dead. In this
village, you can touch the shell mound, so that you would understand more about
those days, which would be a great experience.
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Oyster



There are many oyster farms in Ishinomaki. This is because Ishinomamki
faces the sea where there is a line where two different kinds of sea currents meet,
which brings an abundance of plankton, so Ishinomaki is suitable for raising
oysters.

Do you know why oyster is called the milk of the sea? This is because oysters
contain rich nutrition like milk. The oyster’s season peaks from November to April,
when Oysters get bigger. Also it is said that they don’t eat oysters in the months
whose spelling does not contain “r” - September, October, November, December,
January, February, March, April - in overseas.

The shipment of oyster in Ishinomaki before the Great East Japan
Earthquake was fifty thousand tons, but now it has decreased to twenty thousand
tons. Oyster farmers still do their best to increase amount of oyster.

", “oyster
gratin®, “raw fresh oyster with rice” and “oyster boiled with soy sauce”, or

Talking about oyster dishes, our recommendations are “fried oyster
“spaghetti with oyster”. Please eat the delicious oysters in Ishinomaki!
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Mokumoku Land



Mokumoku Land is a park with a craft shop, Mokumoku House, which was
made by a labor union of Tsuyama town. Moku stands for tree in Japanese. As
the name describes, Mokumoku land is surrounded by lots of trees, and is located
by Kitakami River.

There are many kinds of big playground equipment which are made of
Tsuyama Ceder, the local tree. The equipment is very unique. In addition, we can
feel the warmth of wood, and our hearts are healed. Many people enjoy playing
there.

Many locally grown vegetables and craftworks are sold in there. Among them,
Yabane woodwork is specialty in there. (I would like you to see it what it looks
like.) Those craftworks are made by wood of Miyagi prefecture. In addition, a
special event is held in the third Monday of every month. In this event, you can
put as much vegetables as you like in plastic bag.

Next, | will introduce restaurant in Mokumoku Land. Restaurant Kirikuchi is
a Japanese restaurant and is loved by local people. It has various menus. (There
is a special menu called Mokumoku bowl.) The ingredients produced in the area
are used on those menus. So, we can fully enjoy the local taste.

Finally, Mokumoku Land holds many events. A popular event in spring and
fall is the exhibition of wild grasses and plants. In this event, you can see and buy
pretty flowers. In summer, children make original works of woods with their parent.
In winter, the facilities are illuminated, and it creates a fantastic atmosphere. Many
people love to see it.

Like these, Mokumoku Land has many good points. So, please come and
have a nice time.
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Maruhei Dried bonito

Do you know Katsuobushi? Katsuobushi is dried bonito, which is one of the
famous products of Ishinomaki. There are many traditional dried bonito shops in
Ishinomaki, and Maruhei is one of them. This shop is famous not only in our city
but also in Japan. In 1903, it was opened by Heishichi Abe, who is the origin of
the name of the shop. Its symbol is the Chinese character of “Hei”, a part of his
first name surrounded by a round circle. Circles symbolize being fortunate in
Japan. As this suggests, this shop has prospered for a long time.

Dried bonito is traditional Japanese foodstuff. You can make soup stock with
it. It is rich in various kinds of nutrition and flavor. Its flavor component, umami, is
inosinic acid, which increases in flavor, or gains umami, when used with glutamic
acid. This shop deals in bonito caught in the sea area from Kagoshima and
Shizuoka

If you visit this shop, you will find not only dried bonito but also other delicious
products such as Kaiso Yaki, Vege Fish, and other dried fish items.

You are sure to be moved with their taste. Please try those!
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Hayashi Tofu

Do you know Hayashi Tofu? Tofu is a food ingredient made of beans.
Hayashi Tofu is a tofu store located in the shopping area of Ishinomki city. It was
before 1923, or in the year 13 of Taisyo era, that this store was founded. It means
that this store has been opened for nearly a hundred years.

The most popular menu is standard tofu. The shopkeeper Mr. Hayashi
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Kouijirou says, “The skill of tofu is more important for making tofu than paying a
lot of attention to good ingredients.”

About 30 to 50 visitors come day to day, mainly to buy fofu and Ganmodoki.
Before the earthquake disaster, he also provided seasoned Inari in sushi
restaurants.

We tried tofu, which was good texture and tasted good (plus it was easy to
eat) ! We became interested in tofu.

Mr. Hayashi says, “| want more people, especially high school students to
come and visit this shopping street.” Why don’t you go out and have fun? So,
Let’s go there!
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Wakuya Sakura Festival

Wakuya Sakura Festival takes place in the middle of April at Shinoyama Park,
a ten minute walk from Wakuya station. Many people come to see 500 cherry
blossoms, including the 80 years old Someiyoshino. A lot of cherry blossoms that
are blooming along the river near the park are a wonderful view.

For about 2 weeks cherry blossoms are lit up there at night. You can feel a
different atmosphere from daytime. Also as the main event, a lot of fireworks are
launched. We can take pictures of night Cherry blossoms, fireworks, and Wakuya
Castle at the same time.

Another main event, the Tohoku Banba tournament, is held on the third
Sunday in April, “Banba” is a tournament that lets you pull a sled on a road by
horse and compete for the best time. During this event, the audience gets into full
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swing. If you want to enjoy seeing many cherry blossoms, please come to
Wakuya Sakura Festival.
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Kusakanmuri Café

The Kusakanmuri cafe opened in Monou Town, Ishinomaki City, in October
2013. The name of the cafe derives from its manager and her sister Ran Suzuki
and Akane Suzuki, whose first names have the same kanji part in common,
kusakanmuri. We asked Ran Suzuki what kind of cafe this is for you. She said,
“This cafe is a partner that lets me do whatever | want to.”

Kusakanmuri café’s concept is "Living the slow life in the country with a
foreign old couple of Japan". Its exterior and interior design has a subtle charm
and we can see mysterious and attractive interior decorations chosen by the
owner.

Kusakanmuri cafe's specialty is the exotic flavor of dishes and especially
unforgettable presentation. Ms.Suzuki uses homemade spice and herb. She also
chooses rice and vegetable grown in Monou. Then, which menu is popular there?
A carrot cake! The appearance and taste is very nice, so you should try it!!

This cafe holds many events in collaboration with various artists. The most
popular one is "Kusakanmuri Festival." Ms. Suzuki says, "l can send a lot of
information through food and the festival. | really love it because everyone helps
me." They always try new things, so the cafe is loved by many people.
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Manga Train

Do you know “Manga Train”? This is the train that runs on the Senseki Line,
The formal name is the Mangattan-Liner. It made its debut in 2003. The train is
very popular among children. On Sundays, the train runs at specifically scheduled
times. On the both sides of this train, there are many pictures of famous anime
characters such as "Cyborg 009 " and "Kamen Rider," which were created by
Ishinomori Shotaro.

He is a representative manga artist in Japan. He was born in 1938. He is an
artist that makes a broad range of cartoons. So he was called by the nickname
"The emperor of manga". As | mentioned above, he created many famous
mangas, including "Cyborg 009," "Kamen Rider," and "Himitsu Sentai Gorenger".
They are loved by many people even today.

Mangattan-liner runs between Ishinomaki Station (Ishinomaki City) and
Aoba-dori Station (Sendai City) through Senseki-line. It started running in 2003
as a joint project with the authority in order to advertise the city as "The Dream
World of Manga.” On the body famous characters of Ishinomori’s manga are
painted, and inside the train many autographs from various comic artists are
decorated. The announcement in the train is done by Robokon, another famous
character created by Ishinomori. In addition, for the cerebration of the renewal of
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the Ishinomori Manga Museum, Mangattan-liner also started its service in
Ishinomaki-line from March 23, 2013. Why don't you visit Ishinomaki using the
Mangattan-liner?
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Nobiru Chikko

Do you long for a big town such as Yokohama? Mayby Ishinomaki and
Higashimatusima would be a town which was no less big than Kanto.

Once the port called "Nobiru Chikko" was built by the government officials
including Okubo Toshimichi. Ishinomaki and Higashimatusima received the
benefits of the port and the town was supposed to become a port town like
Yokohama. But as soon as the construction finished, it was destroyed by the
typhoon.

Now, only the foundation of Nobiru Chikko remains, but Ishinomaki and
Higashimatushima has developed steadily. Why don't you come to this town?
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Sumiyoshi

Sumiyoshi was heavily damaged by the Great East Japan Earthquake. And
Sumiyoshi was helped by many people. One of them is Fukuyama Masaharu, He
supported Sumiyoshi and Sumiyoshi started interacting with him.

First, he held his own live concert at Sumiyoshi junior high school. His
concert was a secret one, so only a few people visited it. We were moved by his
voice. His voice was beautiful.

Second, Fukuyama Masaharu gave Sumiyoshi a cherry blossom which is
called "Fukuyama sakura". It comes out once a year. It looks more beautiful than
the others. We are looking forward to it coming out every year.

Sumiyoshi presented a handmade flag to Fukuyama Masaharu. And he
introduced this flag at his concert. So we are very happy.

We hope his help and support will keep continuing.
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City and People

There are many fishermen in Ishinomaki. As its name suggests, their job is
to catch many kinds of fish and shellfish. Among them, oyster and sea squirt make
our town famous. Their tastes are loved by many people. Ishinomaki is the
number one producer of sea squirt in all of Japan. So they are indispensable to
the city.

In Ishinomaki, a shipbuilding industry is also active. There are many people
engaged in shipbuilding industry. Many of Ishinomaki's ships are made from steel
plates. So it is very strong and can withstand the rough waves, which are
supporting the development of Ishinomaki's fishery.

Because of these industries, there are many festivals concerning fish, ships,
or rivers. All festivals are loved by people in and around the city. Particularly well-
known among them are San Juan Festival and Kawabiraki Festival. The former
is held in spring to commemorate a great ship, San Juan Bautista. The latter is
held in summer and we will celebrate its 100th anniversary several years later.

Why do these festivals liven up every year? It is because of cheerful
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personalities of local folks. Ishinomaki is always filled with their energy and
happiness.
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Kazamidori

Kazamidori stands on the top of Hiyoriyama. We can see a beautiful view. In
addition, it stands near our school. So Ishiomaki high school students and
Sakurazaka high school students can go there easily.

Our recommendation from this store is the cream puff! It is a popular food for
students of Ishinomaki high school. About 10 types of cream puffs are sold every
day. The most popular is the rare cheese taste. The outside is a little bit hard and
there is plenty of cream and rare cheese inside. Also when you eat in the shop,
you can see dolls and pictures while drinking something. My recommendation is
the caramel macchiato. It is carefully made by the staff, looks fluffy and beautiful,
and, along with reasonable sweetness, bitter taste goes well with the cream puff.
Please try to eat it by all means.

There are many kinds of dolls in Kazamidori. Actually Japanase dolls and
French dolls are here. Each of the dolls is of refined construction! But it isn't a
collection, but they are handmade dolls. In addition, the dolls dresses are made
of clay. A craftsman sews lace according to a pattern. Next, he sticks clay on the
lace and bakes it. So, the lace melts and clay remains.

Let's go to Kazamidori when you come to Ishinomaki. Nice dolls and
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delicious cream puff wait you!
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Seitokai
Seitokai (student council) is comprised of 12 students. We are doing many
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things for our school. In this article, we would like to introduce two things we have
done.

First, we participated in the Manner Up Campaign at the Ishinomaki station
the in the past. In order to invite people in the city to pay attention to their manners,
we handed out tissues with members of the student council.

Second, we are planning and managing the student general meeting. So we
gather the student's opinions and use them for future activities to have students
enjoy a good school life. Since this is held only twice a year, it is a particularly
important part of our activities.

We started writing this article just after our new members were chosen but
we plan to continue doing new activities so that students can live a better school
life. We would like to do our best to cooperate with our students and make our
school better.
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Kahoku-Seri

Miyagi prefecture has the largest Seri production in Japan. Especially,
Kahoku-Seri has been cultivated since the second half of the Edo period, that is,
for more than 300 years. Currently, it has the second largest cultivation area in
Miyagi.

Kahoku-Seri has two types: "root Japanese parsley" and "leaf Japanese
parsley". "Root Japanese parsley" is cultivated in paddy fields and it is harvested
not by machines but by hands one by one. So, the only high quality products are
shipped out.
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Seri contains a variety of nutrients. For example, it contains abundant
calcium, vitamin C, dietary fiber and so on. Its smell is really good. So, there are
many kinds of cooking methods to use it. For instance, it is boiled in a pot with
various ingredients such as chicken, vegetables, and grilled tofu.

These days “Seri pot” is served as one of the full course menus at famous
hotels in Miyagi. So, you can say Seri is our soul food.
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Yacht

A Yacht is a vessel which moves by the wind. In a race the yacht which
reaches the goal fastest without touching buoys will be the winner. In case that
two people ride on a yacht, one focuses on the yachts balance, the other controls
the yacht. When riding a yacht, the most important thing is catching the wind.

Ishinomaki high school's yacht club has a long history.l interviewed a man
who worked in Ishinomaki high school.

"When | was coach of the yacht club, sometimes we went to training camp.
We brought wood to save us from sharks. Isinomaki bay is very pacific, so we
could do training very hard and smoothly."

| interviewed a member of the yacht club, too.

Q: When do you do club activity?

A: We do club activity once a week.

Q: What is an interesting part of yacht club?

A: What | learn is all new and interesting.

Q: What do you think is nice joining the yacht club?
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A: We can have a great view while we practice. Especially, the sunset that | can
see from a yacht is very beautiful.
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Scallop in Onagawa

Scallop is one of the famous seafoods in Onagawa. Now we’ll introduce its
details in this article.

Small baby scallops are carried from Hokkaido by track. It is from October to
December. Fishermen stick them to rope and sink them in the sea.

Scallops can grow by eating plankton .They grow to a big size! The size is
as big as your hand. Please look at your hand. How big it is! And landing starts
from May.

We can eat scallops in all season. Sashimi is the best of its kind. We will
teach you how to cook, it is easy. First, we separate the shell ligament from Himo
and tear the shell ligament. Himo is around the scallops. This is an important
point! To tell you the truth, it's more delicious to tear than cut.

Now baby scallops grow slowly, and fishermen are carefully watching this
situation. Scallops are a part of income for fishermen. Not only fishermen feel
deep sorrow but also our family, relatives and the whole of Onagawa do so. The
key depends on us! We have to make sure that scallops flourish! They are the
best!
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Boat

There are 27 members in ISHINOMAKI boat club. Of second year students,
there are 13 girls and 6 boys. Of first year students, there are 8 girls and 2 boys.
Four of them are managers and cox. With three teachers, we are best teammates.

There are three types of rowing of the high school. Single-scull row alone.
Double scull row by two people and Quadruple row by four people. In addition
there is cox. The cox is a steering person, and gives rowers instructions.

We entered many championships and set records. These days, in Tohoku
championship, men's single: we got first place, women's single: second place,
women double: second place, women's quadruple: third. In addition, we entered
Inter high school competition this year. We always try hard to get first place.

There are a lot of events in the boat club. For example, Tominaga cup, first
rowing festival, and so on. Boat club members go to help at a meet of the
Magobeisen festival.
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Sekiko Grand Orchestra

The Brass band club of Ishinomaki high school is called "S G O" or "Sekiko
Grand Orchestra". There are 66 members and 3 teachers (in April
30th).Throughout 1 year, we practice hard for events and competitions. Then we
put on a costume which is red. Wearing a red jacket encourages us and sharpens
us up.

SGO holds a regular concert every year in May, this concert is divided into
three stages. In the first stage, we play brass band songs. In the second stage,
we play on stage like SGO, for example, drama, dancing, and singing. In the third
stage, we play j-pop songs. Every year, SGO's member created the second
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stage's story and set and gadget, another story like SGO's member creates stage
performance. We put an emphasis on entertainment.

The Lion King is one of them. In school festival, we perform Lion King, which
is famous in the world with Baseball club members and teachers and so on. The
actors use only English. Since it is a musical, we not only sing in English, but also
dance and play music with musical instruments. Our music and dances create
excitement. Performers wear original T-shirts, which shows various themes. The
theme expresses nature such as the sun, the sea and the earth. We should
continue this performance that is held every year as tradition.

In daily activities, we’re supported by many people such as old boys and girls,
local people, our school teachers, friends, and our parents. Therefore, we'll thank
them and play from now on.
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Yanaizu Kokuzouson

There is a beautiful temple in Tome city. We call it Yanaizu Kokuzouson.
In the Nara period, a priest visited East Japan. His name is Gyouki, and he
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built this temple. In 771, an aristocrat called Otomono Yakamochi visited there
and he said there are only three rare Buddhist statue and one of them is this
Buddhist statue.

From the past, people came to the temple to receive some divine favor. For
example, matchmaking, safe prayer, and road safety. There are seven power
sports in this temple. Finally, many of people wish for success and happiness in
the new year.

In this temple, the eel's role is defined as the one that sends everyone's
wishes to Buddha. And the eel has painted on ema. So, people who are in the
temple must not kill the eel. And, they cannot eat eels.

But then last year, this temple was exhibited as the Buddhist image every 33
years. It was an event that happened 37 times. It is very crowded with many
people.

Finally, this temple is very nice spot. So, please go to see it!
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Tenpyo Romankan in Wakuya

Wakuya is known as the place where gold dust was produced for the first
time in Japan in Tenpyo 21. Shomu emperor was going to build a great image of
Buddha of Nara, but they didn't have enough painting materials. Therefore, the
king of Michinoku, feudal lord Kudara's great admiration, gave gold dust produced
in this area. As a result, it is said that it became possible to complete the statue.
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In addition, the name of an era was changed from Tenpyo to Tenpyo-Kanpo, and
later to Tenpyo-shoho for three years.

In Wakuya, there is Koganeyama Shrine. Koganeyama shrine had been
standing when gold dust was produced in Wakuya. Wakuya people thought "It
gives us good fortune!" As a result, it was registered Engisiki Jinmyocho.
However,it started to decay when gold dust couldn't be produced. Now it is rebuilt
by people.

We can pick gold dust in Wakuya. The staff changes gold dust to accessory.
It's easy for us to pick gold dust. So please try to come once. It'll be a good
experience.
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Mangokuura

Formerly, there was a full scale amusement park in Ishinomaki. It was called
BAYPARK ISHINOMAKI. There was Mangokuura of Ishinomaki city.

It had been managed for ten years since it opened. So, it was loved by many
people who live in Miyagi prefecture. BAYPARK stood near the Mangokuura
junior high school. And it takes about seven minutes from Mangokuura station.
There were go-cart, Ferris wheel, roller coaster, and besides it, shellfish gathering
and strawberry picking were held.

People of Ishinomaki regret that BAYPARK closed. Some resident says we
can go to BAYPARK for killing time. And, it is relieving spot. But, people who know
BAYPARK are scarce now. BAYPARK brought happy time to population.

Now, at this place is the AEON super center. This AEON is very useful and
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we visit it in our daily lives. It is an important place for us. We love AEON!
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Hero

Magobe Kawamura was a samurai who is a clansman of a domain in Sendai.
In other words, we can call him "Sendai Hanshi" in Japanese. He was alive from
the Azuchi Momoyama period to the Edo period. He is a man who improved the
Kitakami river

In those days, a flood occured in Kitakami river as a result of heavy rainfall.
So Masamune Date commanded him to improve the Kitakami river. He was not
only supervising construction, but he also supplemented the cost with his dept.
And he lived under the same roof with the working group. They worked hard for
him. As a result, the construction was completed. Therefore, crops of rice
gathered at Ishinomaki port.

Today, Kawabiraki festival began to admire his great achievement. There are
many other meaning to this festival. First, people appreciate the rivers blessing.
Second, people held a memorial service for their ancestors and the spirit of the
dead soldiers who accidentally perished on the river.

Now, the Blue Impulse jet planes fly in this festival. Please go to the
Kawabiraki festival!
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Growth of Hebita

In the period of Nintoku emperor, Kamitsukeno Tamichi, who was appointed
as a soldier by Nintoku emperor, was killed by Emishi. His companion buried him
politely. After that, a big snake appeared to protect his tomb from Emishi when
they ruined his tomb.This story is origin of Emishi.

These days, the population of Hebita is increasing. According to the general
affairs department of Ishinomaki city, the population of Hebita area increased by
about 7,000 from 2010 to 2015. Surprisingly, it has increased even after East
Japan great earthquake disaster.

Hebita is an area where there are many commercial faculties, for example,
AEON mall. It is a very big shopping mall. It is very useful. Let's go there!
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Laver

Watanoha and Mangokuura are famous for a kind of sea weed, Nori, laver
farms in Ishinomaki, and Miyato in Higashi Matushima is also famous.
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Nori is nutritious and very healthy food. Nori is indispensable to Japanese
meals. Nori is used for various dishes such as sushi's thin windings, battleship
wrapping, and so on. It is also used for rice balls. Chopped Nori is put on top of
soba noodles.

As Fish and vegetables have their season, the season of Nori is said to be
around November to February.

Here is the process. First, they make a laver seed. Second they put a thing
called filament into an oyster shell. It is spread on the nets. After the seeds are
spread on the nets, we wait until they grown and spread. When it completes
spreading, the number of nets is reduced. When you have finished this procedure,
the laver is harvested. it is Then it is processed with processing machine. Finally,
Nori is shipped.

An eastern Japan big earthquake has happened on March 11, 2011. A
machine was broken and the number of producers decreased to 18 from 33 in
Miyato, and laver culture also suffered big damage. But it recovered with support
from all over Japan and with the fishermen's houses’ bond. They were able to
recover from the earthquake disaster the following year.
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Fishing

Kawamura Magobei began improving Ishinomaki port around 1620.
At that time it was called lji-temple gate. There were a lot of fish because the
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riastype coast and it has a tide offshore. Thanks to that, it is popular among
anglers, and there are many fishing sports. If you catch fish that you want to eat
it. Please try eating fresh fish in raw, Sashimi, in those spot. It is so delicious.
We actually went fishing at Ishinomaki harbor. There, you can try fish a fluke,
Japanese bitterling, a greenling and a goby from early in the morning. We were
astonished to find out that we were able to fish various fish even at a point. Others
also fished grape shrimp, mackerel, cod and herring richly this time. We came to
know that Ishinomaki is an important fishing base.

N

i A R d
Fish of Ishinomaki is fresh, so eating in raw is highly recommended, and
besides that, there various ways of cooking. There are also a lot of gifts in
Ishinomaki, so you can enjoy them.

There are many places suitable for fishing in Ishinomaki, which is described

as a fishing spot. Many junction lines between two sea currents are built
thanks to a coast of Riasu. Please go fishing by all means!
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Venison

Venison is deer meat. Alot of deers live in Oshika peninsula. The deers swim
from Oshika peninsula to Kinkasan Island.

Though Ishinomaki is famous for venison now, eating deer used to be
banned for religious reasons. So the number of deer was increasing, Ishinomaki
local goverment requested hunters to hunt then. Thus, we came to be able to eat
venison.

Venison has about 1/3 less calories than beef and pork. There are various
kinds of dishes. For example, curry, sandwich, stake and so on. | think everyone
wants to eat venison.

So we will introduce a restaurant we recommend in Oshika peninsula. It's
called "Hamaguridou" which is famous for its venison dishes. We can eat venison
curry there. It is a popular menu item in that restaurant because it’s so delicious.
We can eat venison food in other places too. For example Oshika sandwich at
Reborn Art Festival. Let’s eat venison!
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Pacific saury

In Japan, pacific saury is one of the autumn tastes. Inside of Japan,

Onagawa™ had the most landing amount. (*Onagawa is one of the provinces of
Miyagi.)
However, the landing amount decreased under the influence of East Japan Great
Earth Quake. Since then, Onagawa has held "Onagawa Pacific saury Festival"
every year for the revival from East Japan Great Earth Quake. So we will
introduce the recipe of "Salt-Grilled saury".

[ Preparation]
1. Wash sauries under running water to clean and remove the smell.
2. Sprinkle them with salt. Use a teaspoon of salt per four sauries.
3. Leave them for about 10 minutes and wipe the water off of the surface.
4. To avoid burning the tails, which burns easily, wrap them in aluminum foil.

[ Grilling]

1. Grill sauries on the back side. Grill the sauries on the back side with a slightly
stronger heat than medium. After 5 minutes of grilling, if they aren't brown enough,
grill them an additional one to two minutes until nicely charred.
2. Grill them on the front side. Turn the sauries over and grill them for about four
minutes until nicely charred. Grilling the front side later, you can have the crispy
skin on the upside.

[ To servel
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Garnish each serving of sauries with grated daikon (Japanese radish) and a slice
of citrus fruit. If you like, you can add soy sauce. Serve immediately while they
are still hot.

Everybody, please come to Onagawa to eat pacific saury.
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Kinka (Gold) mackerel

Kinka mackerel is the fish that is caught at the Kinkasan offing in Ishinomaki
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city. Only mackerels that meet the certificate of its size, freshness, richness and
tenderness can be identified as Kinka mackerel. The offing is an eminent fishery
in Sanriku, northeast coast of Japan, where the Black Current meets the Kurile
Current.

Gold mackerel is caught by set net fishery, single-hook, and purse seine. The
season is September to January, during this time its fish is the richest
and softest. The reason why they are so delicious is that the fish doesn't
move so much because the fishery's feed is so good, that the mackerel stay there.
They are very delicious, so please eat them. You can try them in many ways, for
example, cooked with miso, salted and marinated, or grilled.

Kimura Aya, Nakayama Kasumi, Nakajima Ayu, Suzuki Shiho, Kimura Mizuru.
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Sea squirts

There are a lot of famous sea foods in Ishinomaki. For example, oysters,
mackerels, and scallops. Especially, we are going to introduce sea squirts. Sea
squirts are in season between May to August. They are called "sea pineapple". If
you eat them, you can relax because they have the components of relaxation. So,
a famous Japanese poet, "Tsurayuki Kino" ate them,too. Near Ishinomaki is a city
called "Kesennuma","HOYA-BOYA", which is an official characterr of sea squirt,
is popular among many people. There are a lot of eating ways of sea squirt, and
each of them has an unique texture. So, please try sea squirts.
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Monou tea

What comes to your mind when you hear "Monou"? Monou is famous for
tea. Monou is at the northernmost production area. Monou tea has two unique
points. First, it has scarcity value. Tea usually grows in warm area, but Monou is
colder than other area. So, it is not easy to grow tea in Monou. Second, Monou
tea's mesophyll is thicker than that of other area. So, it has strong taste and smell.
In addition, it is popular as good luck charm. "I want many people to taste
delicious Monou tea making full use of Monou area," says a producer Mr. Sasaki
Kou. Monou tea has plenty of goodness and is very tasty. | would like everyone
to taste it.
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Ajishima

Ajishima is just in §& front of an eminently
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good fishing ground and it has developed as an island of coast and offshore
fishing. Also, ancient cord-marked potteries and unglazed vessels were
unearthed from Ajihama and Futawatashihama, respectively, in  Ajishima .

Since the island is surrounded by the sea, catching and selling fish is popular
there. The island is also near an eminent junction line between two sea currents,
SO we can get sea urchin, oyster and silver salmon and so on.

In addition, there are hundreds of cats living in Ajishima. The cats are very
pretty with various colors such as white, black, and brown. They are always loved
by the people on the island, and they live comfortably. | would like you to see the
pretty cats in Ajishima.

Ajishima is a very good place. There are many things that you can enjoy,
and you can eat many delicious foods. So | want you to come to Ajishimal!
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Japanese Red Cross Ishinomaki Hospital

Japanese Red Cross Ishinomaki Hospital was established in 1926.The
hospital has 464 beds and about 26 Clinical Departments. In addition, there are
some stores, cafeterias and ATMs in the hospital for in-patients. Many patients
come there from each district every year because this is the core hospital.

The Great East Japan Earthquake caused serious damage to Ishinomaki. As
many as 1,200 people visited the hospital to ask for help in two days.
Nevertheless, they could deal with this problem because a disaster headquarters
was set up so quickly. Four minutes after the Earthquake happened. However,
the earthquake gave stress to disaster victims. So, the hospital made a "Disaster
Mental Health Care Center" in medical relief team, and visited shelters. Their
primary work is to reduce anxiety. Moreover, the team intended to prevent people
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from suffering from PTSD, depression, and so on.

The hospital conducts some outside activities. For example, "Red Cross
Health Festival" is held in autumn. We can experience many things, such as
firefighting and rescue, the right way to wash our hands, special lectures and so
on. Besides, the mobile blood bank makes the rounds of many places every day.
Let's take part in these activities!
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Joubon no Sato

When you visit Ishinomaki, you want to buy some souvenirs, don't you?
There are many kinds of souvenirs in Joubon no Sato. For example, "Bekkou
shijimi®, a kind of shellfish, is sold as one of local specialty of Kahoku area. It's
very delicious, so if you eat it, you'll never forget its taste.

Furthermore, "Daifuku” is also sold there. There are a lot of beans in
"Daifuku”, its elegant sweetness will make people very happy. In addition to these,
there are many kinds of souvenirs in Joubon no Sato.

In addition, there are many restaurants there. | ate sabadashi ramen.
Sabadashi means eating soup with mackerel. It is refreshing and delicious.
Besides, there is a popular tamakonnyaku shop. Tamakonnyaku is made by
elephant roots. It is loved by many generations.

38



Joubon no Sato also has a public hot spring bath called Futago-no-yu. It has
a lot of salt and iron. So it's effective against a slight burn, disease and so on.
And you will be able to enjoy meal and shopping after bathing. This hot spring is
popular with many people. It would be very nice if you come and enjoy this place.

If you come to Ishinomaki, why don't you stop at "Joubon no Sato"? You'll be
able to enjoy and relax and find many good points of Ishinomaki.
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Kankeimaru

Kankeimaru was built in 1930 as the first department store in Ishinomaki city.
It is a characteristic wooden building. It is covered with tiles and it looks like a
Western-style building. We think of it as a symbol of Ishinomaki's prosperity.

Kankeimaru was rated highly for its design and history, so it was designated
as the City's Tangible Cultural Property. Then, in November 2017, it finally
reopened. On that day, the exhibition of flower arrangement and Mouri Collection
was held there.

Now this building is loved by many citizens. We can use its culture exchange
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space for 500 yen per an hour, or all day for 5,000 yen if we contact the person
concerned.
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Reborn-Art Festival

Reborn-Art Festival is an artistic event. It was held in Ishinomaki city. A
sculpture of a deer and many other objects were displayed.

)
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In 2016, a live concert was held as pre-event (ap bank fes). Mr.Children,
Back Number, and many other artists joined it.

In addition to art and music, projects about local food culture was done. The
Executive Committee and ap bank opened an area restaurant "Hamasaisai " as
part of co-hosting with the area. We can eat the local popular foods there.

The next event will be held in 2019, but executive committee wants to hold
this event this year.

Reborn-Art Fesival [EEMGEITE T, BEMTHESIAFE Lz, BZTELONEZY
WG EELSADA TS rhi IO TLVELTE,

201 6FICHIEHRE LTS A IDBESINFE LTz (ap bank fes), Mr.Children %
Back Number Z&EMSMLFE L=,

EMOTEIIMZAT, EXEIZETZ IOz bR ThhELT-, BREEITEES
&, ap bank [FHIE EDHED—IRELTIVT LRSI Y TIEFESWVELN] 24 —T
VLFEL, ABIEHRA R LIHEBEZBRLIENTEET,

REDOFEFEE20 1 9FETTS, FTHEBFAIISEDFHEZEATLET,

Senseki-Tohoku Line

Senseki-Tohoku Line is a railway which runs between Onagawa Station and
Sendai Station via Tohoku-Line, Senseki-Line and Ishinomaki-Line (64 km). In
the case of the fastest train, it takes 52 minutes from Ishinomaki Station to Sendai
Station and 90 minutes from Onagawa Station to Sendai Station.

The body of the trains used in Senseki-Tohoku Line has three colors: pink,
blue and green. Now we’ll tell you the meaning of pink. Pink is a symbol of cherry
blossoms of Hiyoriyama Park and Yamoto Bayside Park. Of course the other
colors have their meanings, so please try to think about them.

Senseki-Tohoku Line adopts a hybrid system and now we will explain about
this system. First, while the train stops, energy is supplied from the engine to the
battery. Then, after the train starts to move, energy stored in the battery is used,
so that the train can save a lot of energy. To sum up, Senseki-Tohoku Line is an
eco-friendly train.
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Ishinomaki Fish Market

The fish market in Ishinomaki is the longest fish market in Asia. The length
of this fish market is 876m. In addition, Sanriku kinkasan coast is one of the
world's biggest catching fields. The others,off the coast of Norway and off the
coast of Canada-Newfound. We can catch a lot of fish there. So, we can eat fresh
fish.

In Miyagi, two currents called Oyashio and Kuroshio flow into Ishinomaki bay
and there is a line where two different kinds of sea currents meet. So, there are
many plankton. As a result, there are unloaded “Kinka” brand having rich nutrition
such as “Kinka Gin” “Kinka Saba” and “Kinka katsuo.”

The fish market received big damage from the Great East Japan Earth quake.
But it resumed business in temporary tents after just four months. Besides, after
only four years it was rebuilt after the Great East Japan Earth quake. It is because
there were measuring instrument of radioactive waves. There was a low
probability that the fish were exposed to radioactive waves from the nuclear
power plant accident. However, we do not have to worry. So, fish is all safe.
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Ishiikoumon

Ishiilkoumon is the lock gate of the first Japanese Western style. It is the
oldest lock gate among all which are operating in the country. It was declared as
one of the important cultural properties of the country on May 23 in 2002. It is
located at the origin of the Kitakami canal and the branch point of the former
Kitakami River. We can visit there and experience paddling a canoe. The lock
gate is a ten minute walk from the nearest station.
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Tsuriishi shrine

It is located in Kitakami town, Ishinomaki city. This is a shrine that is very

popular among students. The reason why it is popular is because it is known as
God of Examination. The name of Tsuriishi is derived from the fact that the giant
rock of the God likely to fall from the top of the cliffs, but so far it hasn't fallen.
The stone was enshrined as the good of man and many worshippers are visiting
to pray for success and longevity. It did not fall even during the Great East Japan
Earthquake.
From that point, it is famous as God of Examination that keeps us from falling
during an exam. In the middle of December "Yoshi Goddamn" and "Ring of the
Read" are decorated. If worshipers pass through "Ring of the Read", it will be a
good year. By going through this, you can purify yourself, and prayer is fulfilled.
In the shrine, the worshipers include fishermen and examinees. The chief priest
welcome them preparing lucky items such as “Ofuda”, “Ema”, and” “Yoshi pen.”
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WET, REAKREXDOBICHLELEBATLE, TOIENL EHEZEFS5TELRL
ZROMEk] ELTHHELTY, 12854812 TIPMR & TEDH Hfioh
T3, ChiZlE, SEENRNELCYRITEIET, THANWZRWNSZED, HFE
DEFL] LT TRWE] IZHSEIICEVSRRLRAH oM TWET, M TIE, B4
OHEHEDABFTERE, ABIAVRULBEERYRNATZREZDZITLET,

Sasakama

Bamboo leaf shaped Kamaboko is a traditional Japanese food famous in
Ishinomaki. In Japan, the consumption of Kamaboko is the highest in Miyagi.
Japanese people like Sasakama very much. So, Japanese people give it as a
present. It is made from fish that has been shredded and shaped into a small
cake. Thenitis grilled and can be eaten hot or cold. In 1902, people started eating
Sasakama because a lot of white meat fish were left. It was named after the
Sasakama design in the family crest of the Date clan who ruled the Sendai
domain. Sasakama has various kinds of taste such as, salmon, zunda, cheese
and plain. So we can enjoy eating many kinds of tastes.
| want you to eat Sasakama!

ENFEFEETHALGBADEGHRHULGEAYTY . BEATHE, HAEEFCDHEEERE
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WHARLEWNTYT . BRAE, ENENESOTELIFETT, oo, BRAFBEYYE
LTENEZBYET. BHAZTYRICLTINELGT—FDESITBEYES . £h
EHRVTH2=DNTHEALTHIEVLLERONENFERXIICHRY FT, 1902 £
2, ARIZEANAFZBANIROHEL, BELL, K TADBEANRO TV ALT
T, EONFEDTHA UIHNEBEXR L TV -HFERORENLETTVET, EMLFEE
BRRGHNHYET. HIAE —FY, F—X FTAE TL—UhGENrHYFET,
EDNHRAGKREELOFTT ., ENFEFEZRBNTH TS,

Sagakei

Sagakei is one of the top three gorges in Japan. Theey are 20 to 40 meter
tall cliffs which were eroded by the pacific rough waves and wind storm. So
Sagakei is said to be like a man because of its appearance, comparing to
Matsushima Bay whose appearance looks calm and feminine. There are a lot
of small islands. For example, there is Meganejima, , which looks like glasses.
Megane is glasses and jima or shima is island in Japanese. We can enjoy a
spectacular view of Sagakei exploring the walking course and riding on a
pleasure boat. On the upper crust of the odd rocks, we can see pine trees
overgrow in long distance. Looking carefully, small flowers are blooming. They
are orchidaceous plants, dendrobium. They are natured in Japan from ancient
times. So it’s loved by everyone as the historical spot.

EHZIEAR=ZREND—DOTYT, & 20~40 A— MILOBRAREIITEEARIZEL -
TREBIN, BEohFELE, TOHKTFHIL, BONTEXEMGIREZDINERE LKL
T, BEMTHAIEVVDNATVEY,, BBEIZE-TADNSLEENREL, RIED
BRKZE Lz RIS GEIHYFET, HRLEALVA—F T 3—-REHN Y
EMRICES-Y LGS ZOUHBLGRBEZELLIENTEFT, FTERELGEOEAR
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DLEBMREE, MORBBEL TVET, F<KRDE, NSBEAKRVTVEYT, HLH
LERXIZHDI U MOELEEY [Tvas] TY,

A Paper factory on Kitakami River & Ishinomaki Port

There is a Japanese paper manufacturing company in Ishinomaki. This
company was built in 1938 and started in 1940. There are more than 540 workers
and it has three divisions. There are the Electrical equipment division, Machine
division and Building division. Electrical equipment division is in charge of
maintenance of the factory and ski resort. The Machine division is in charge of
“factory maintenance” and “the factory and power plant’s construction”. The
Building division is mainly in charge of construction work such as “construction
and civil engineering work” and “constructing gas station in Miyagi prefecture”.
Site area is 1,110,907m?2. This company has top level of production ability in the
world.

Main production is printing informational paper such as book paper, coated
paper and PPC paper, of which about 85,000 tons are produced a year. The paper
is made from wood chips. They are landed to the Ishinomaki Port which this
factory faces.

The Water from Kitakami River is used in the production. Electric power is
generated by self-supply by power equipment.

Some famous books that use the paper made in this factory are as follows:

Paper books
“The paramanent 0(zero)” written by Naoki Hyakuta.

“Teach Meisatu "written by To Ubakata.

Separate volums
“The host Generation Strikes Back” written by Jun Ikedo.

“ONE PIECE” written by Eichiro Oda.
“‘NARUTO” written by Masashi Kishimoto.

The company has been practicing some actions for environmental protection.
For example, the drainage from the process which makes paper is decomposed
to process with microbes. Then the impurities are precipitated out in a big pool
and the clean water is discharged. In addition, sox and others which are included
in the exhaust are removed as a control of air pollution. So the smoke which is
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discharged from the chimney consists of steam. The company monitors 24 hours
not to influence the environment.

BEICIE, BREIELAHYEFT, CORHIF1938FICETON, 19405F
[CIRERBINELZ, 545 NDREENVET, COLKMIE I DDBEEIICHITS
NTWET, Thid, BEEBE, BMEEEN BRFEWMTT, EEFEMTE x
2, TIHPRF—BFBDAVTFUVRAIEEXZLTWET, BBEEITIE, IHBAVTF
VRAPIE, HEMDAVTFUORELTVEY, BREEITIE, XIS, BEIE%
LTWET, HlZIE BEIARIZOHVY VDRIV FOBRETT, COSHDOEHE
lE, 1, 110, 907mMTY, COME HRFYTULRNILOEERENEF ST
WET, THEERSIEERAMOBIMR PP CHED LS LR - FHAKT, Th
LCEFEMB8SA M EELTHEY, BAEBNDOEERMKDKN 4 0% A ARTIETEESL
TWET, BHMBLELBIDERMF Y TTT, TRIETIHLEBET 5HEETEBRTL
TWET, £EICFERTI2IHBAKIIBLENNSIEKL, BIOEHNETEHERMBICK
UERBALTOWET, COIBTHELNEBAELON TSI ERLEEIIUTOREY
T9,

OXER TKZEDO ] (BHER) KA (FAFT)
QETA ORI +DHEE] GhHFHE) TONE PIECE] (BEH%—E) INA
RUTO-FJL k-] (FAEFR)

TiHETIE, REZRETHLOICTIEITEFLRIXRZT>TLET, HlZIE, HORE
TEMNSHDIHKIE HMEMEZFRAL THRBLUENTOATWET, T0®%, EXGT
—ILTCRHEMMNEER S Eoh, EhOWEANBEShET Tz, REFLERAERELT
BRICEFENIHEREYLZETRMYBMTUOET, LEA-T, EEHLASHTWLS
BILIFEAENKERTY, TIHTE, REICEELZEZA S EMNGELEKD 2 4 FFEE
LLERERCHL>TLET,
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An aviation festival of Matsushima base

Do you know an aviation festival of Matsushima base? It is the publicity
work of the JASDF (Japan Air Self-Defense Force). It is held in Matsushima base.
It began in 2006, but stopped in 2010 because of the Great East Japan
Earthquake. In 2016, they started the festival again by restricting the number of
visitors for the festival. Next year, it was hold as usual. Blue Impulse does an
acrobatic flying, such as Vertical Cupid, in which an arrow is stuck into heart mark.
This festival is very fun and wonderful. Let's go to Matsushima base aviation
festival!

MEEZHM>TVEIN? TNIIMEEFEROLEBEETT . TNITREEM T HE
EENFET, TNIE200 6 FITIHFEYFELED, 201 1FORBRKEXNRERET
FEZFIELEL, 201 65F, RESNFAHTRYEFHAESAFELZ, £L T,
SEEBICRHRAEINELE. TL—AVNILARRFTIANT v IICRITLET, =&
ZIE TR=FANLFa—Ey ] EVOSISRUALPHYFET, ThlE, N—FITHETS
EDESICRZAET, CORYIFETEELLZLTEBLLLTY! &H, MELRIC
TEFELLS!

-
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With the professors from Ishinomaki Senshu University

Through Ishinomaki A to Z project, we set a topic and did research on the topic, then
wrote about it as a book. The professors of universities do this as experts. So, we invited
the professors to our classes from Ishinomaki Senshu University. Since this is an English
project, they gave us the lectures in English. Here are short summaries of what each

professor taught about in each class.

IshinomakiAtoZ 7m ¥ =7 hTiE, FA7HBIT Py 7 2RO THN, £ LTHD
LaFEZFTN, W] 2HMBIITo TWD 7 as, RPEOEASH T, 22T, Fik
LITABEERTFOHEMEZBIA LT, %7 7 ATHFBETITHmBL W EEE L, T
BV OWENAZHRICHT SETWEREE e EBNET,

Class A
Professor Shuhei KUDO from the Department of business administration, the
Faculty of economics, gave us a very interesting lecture about the different business style
of two hamburger shops; McDonald’s and MOS.
REFE REFR LB B HEERIIAETNICLH D 200N =0 —)k
[~z FFnRD L& TEAN=T—] ORETIEZ B LTz, REBSRO B Z LT
SWVWE LT,

Class B, C

Professor Koichi OTSU from the Department of Human Culture, the Faculty of
Human Sciences, gave us a very intriguing lecture about the linguistic differences
between Japanese and English. In particular, he taught us that some katakana English
words in Japanese cannot be understood by English native speakers and that articles in
English such as “a” and “the” play an important role when we try to express what we
want to say. The lecture was so stimulating and we were all inspired by the way our

great graduate, Dr. Otsu, enjoyed communicating in English.

ANFFES ARSUEFR R 52— BRI, AARGE & EEEOIEVIT OV TRZ B
FROVBEEZ LTS IEESWE L, FRIZ, BF T EGEORITITEFETELRWHDORH D &
Vo T BEER, a0 the E WS THFNED LI RIFTZH X HE L TNDENE NS T-EBEEE L
TLESIWE L, iRILE THHRPNR b O T, AROEKRR HREETEH H D KEBIR
MEFEE LS TAIa=lr—2a VBB LATHWDOREFITEE 22T E L,
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Class D

Professor Hudekatsu SUZUKI from the Department of Food and the
Environmental Sciences, the Faculty of Science and Engineering, gave us a very
interesting lecture about parasites. We were very surprised to learn that he is one of the
project leaders of Ishinomaki mackerel flavored Noodle.
PLE BREREE R 8K JER MEEMR 1 3MIMTBEICHAET L [FAERD IOV TEEE
LT ESVWE L, £, BAETZHORLBRAELM [HEIEZL 7 —A ] ORET 0 Y
=7 N —=F—DB— N2y, REEZE L,

Class E
Professor Tomoaki ABE from the Department of Biological Science, the Faculty of

Science and Engineering, gave us an insightful lecture about microorganisms in the soil.
We learned that microbes called slime molds exist anywhere around us with their unique
lifestyle and lifecycle. According to Dr. Abe, slime molds, in spite of being unicellular
organism, spread certain chemicals to call others for help when they are in danger, which
was really eye-opening and showed us how interesting the world of microbes is.

BT ARl R B e #dmix, HEICAR LTV AMAEmIZ oW TR
ICEDHERZ LTS ESWE L, MIRMEREE & MET 2 AEMIIFAZ b 05 DIEY) & 6
DHLIAIFEL, 2=— I RETFELETATHA I NVER>TNDHE S T, £z, M
BHRICK D&, ZOMBRMERET, BHRAEMTHY 201356, ORI E -T2 & EITITE
O ORI BT 2RO TR FEME A W T 5L D2 & TLiz, TOZ LI BIZE 5T
REREET, BEVOMRNE THRBENLDTHDLZ L2 £ L,

Class F
Professor Takashi SAKATA from the Department of Food and Environmental
Sciences, the Faculty of Science and Engineering, gave us a wonderful lecture titled

[Camels in Afro-Eurasion dry land) . We came to understand how Camels contribute
to human life in dry land. He speaks English very fluently like a native English speaker.
In his lecture, a large range of vocabulary which we have learnt in high school so far
were used, so we were able to understand even though the topic of his lecture was specific
and not so familiar to us. We enjoyed his lecture very much.

BT SRETR WE B BRE, [77e - 2a—F 07 KEIckiT 27 7 7]
IO WTHEES LWViEERE LT FISWE Lz, RIFEO AL OEFEORTT 7 R E
DESITHNON TN DOPIZOWTHEEY H Z & 3T THBRRD > 72T, RO
BNT 7 2LV FRICEHE LML 0RO T, IZUDIE, BT 201550 %
DORENRH Y E LTH, RiEOFHROFEITIS, MBRAFRICFATZEESIHNWLGNTEY,
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Postscript

This volume was written by all the second graders of Ishinomaki High
School in English Expression II. This volume was made by the cooperation of
many teachers of Ishinomaki High School ; Japanese teachers, Sociology ,
Science teachers, library and office teachers.

We invited the professors, the professional researchers, from Ishinomaki
Senshu University. They taught us what they have been researching in
English. We spent fruitful time learning from them. (We reported the
summary of what we learned in the last pages of this book.)

We would like to show our gratitude to the people who supported us to
complete this project. We also would like to show our special gratitude to Mr.
Christopher Califano for English proofreading, Mr. Kumakura Yasuo, a great
artist from Ishinomaki and Mr. Kumakura Kazunori, the Executive Director
of Tohoku Planning Corporation for letting us include their paintings in this
book. Mr. Ohtsu Koichi, Professor of Ishinomaki Senshu University, an
alumnus of Ishinomaki High School, who made it possible for us to experience
the lectures by the professors of Ishinomaki Senshu University,

We are thankful for the cooperation of many people fot this project.

SIENIAEEFFROHE 2 FAEDOEHERR THERBL I OREONTTI/N—TT—I D
ETRYMAE LT, 2OFry=r ML, EBRICHE - PELIToT 2 FHEOEE L, 5

FERMEGR 21X U ERER - SR - BIR 21X U & LTBEROEE O Zih & NESCFHHH
MEDYELDF— LU —7 TERSE LTz,

F7z, Fpldem s LT, b aEAERZ OEBEOF T{T->72 [research] D717 = v
vat, ABFEERFEOSLOHRICLD, F—NA TV va (FEETD) B¥EE%
HTDHEVIERYOHLIFOORM LR L E Lz, (ZORDKREDR—IITHEN ST
WET2WTEBY ET, )

B, mXOHERE L CFSWE LI VAN Ty — BV 77 ) Sk, B REATR
KBk (1937-2008) DI E ZDOARDHFOFifa & L THM S TWE< 2 & 2 TGS
Tel2& F£ L7eAK OB RER—18 £k, AEBFERFOERIZLIDAT—NA T ) v 2D
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HLEFET,
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