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KAIKOUKAI
Philosophy

1. We aim for comprehensive medical care.

2. We aim to provide medical care that is truly
in the best interests of the patient.

3. We aim to run an operation that provides
an optimal working environment for medical
practitioners.
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Mallari Eldric John Reyes

Nickname: Eljo
. Home country: Philippines

 Hobby: Basketball

Once COVID- 19 settles
down, | want to travel 1o
many places in Japan!

| enjoy my holidays. | do housework in the morning,
then go shopping at the supermarket and cook after
returning home. After lunch, | usually learn
Japanese and study for the national nursing

examination. If | have time, | watch movies and go

jogging. | read English novels before | go to bed. This

is my holiday routine. want to go to many places in Japan, but | can't because of COVID. Once COVID
is settled, | want to travel from the northern to southern parts of Japan. Before COVID, | went
climbing Mt. Gozaisho-dake. It was hard, but | enjoyed the scenery. | had muscle pain the next day,
but it was still a good memory. | want to climb Mt. Fuji someday. One thing surprised me when |
came to Japan. There are vending machines everywhere. There are only so few in my home country,
so when | look at vending machines in Japan, the drinks look so appealing, and | bought quite many of

them. | think that Japan is a really convenient country because | can buy drinks anytime.

Message of Thanks

To all of my colleagues,
Thank you very much for everything. Living as a foreigner is hard, but | can live with
peace of mind thanks to everyone. | really feel safe.

Thank you from the bottom of my heart!
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Granada Jamie Luz Guinto

Nickname: Jamie
Home country: Philippines

Hobbies: Traveling, watching
movies
Special skill: lllustration

—_— — R —

My goal is 10 pass the
national exam and become a
good nurse,

My purpose in coming to Japan is to pass the
national examination and become a good nurse.
When | first came to Japan, | struggled with
language barriers. However, | study Japanese every

day, so | think I'm getting better step by step. When |

came to Japan, it was hard to live alone for the first

time, but my seniors were always there to help me with any problems or questions. Before coming to
Japan, | used to think that Japanese people were strict, but now | think they are kind and friendly.

On my days off, | usually do housework, study in between chores, and watch videos on YouTube and
Netflix when there is time. | didn't go out much during the COVID pandemic, but | like traveling, and
when | was training in Osaka, | could go to Kyoto and Nara and have a good time.

| want to continue studying for my goals and travel to various places in Japan if | can save some

money from my hard work.

Message of Thanks

First of all, | would like to thank all of my colleagues at work. Thanks to everyone, | can
get used to my work. | have bothered you all with many things, but | will continue to
do my best.

To Mama, Ate & Friends

Thank you so much to my family & friends for showering me with love and support.
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Mochamad Radi Sugiarto

Nama Panggilan: Radi
Negara Asal: Indonesia
Hobi: Fotografi dan Naik

Sepeda
Keterampilan: Fotografi
o —_ mm

Saya Sangat Suka
Pemandangan di Jepang

Sebelum ke Jepang, saya mengenal musim di Jepang

lewat anime. Misalnya, pada saat musim semi, orang
Jepang pergi hanami (tradisi menikmati keindahan
bunga sakura) bersama teman atau keluarga. Saat
musim gugur, dedaunan akan berubah warna menjadi
merah, kuning, dan oranye. Di Jepang, saya benar-benar

merasakan pergantian musim, dan merasa terkesan

dengan perbedaan suasana di musim semi dan musim

gugur. Selain itu, sebelum ke Jepang, saya belum pernah makan ikan mentah, sehingga awalnya saya tidak tahu di
mana letak kelezatan sushi. Sekarang saya sudah terbiasa, dan bisa menikmati kelezatannya, bahkan saya jadi suka
makan sushi. Saya juga sangat suka melihat pemandangan alam. Di hari libur, dengan naik mobil, saya pergi ke
berbagai tempat untuk melihat pemandangan alam. Beberapa pemandangan yang paling berkesan adalah Lembah
Tsukechikyo dan air terjun Yoro di prefektur Gifu, serta Lembah Korankei Gorge di prefektur Aichi. Pada hari libur,
saya juga sering menghabiskan waktu untuk bermain bersama putri saya. Tujuan saya saat ini adalah mendapatkan

visa tinggal permanen, dan tinggal di Jepang selama mungkin.

Ucapan terima kasih «

Ll

Bapak dan lbu, terima kasih banyak. Berkat doa dan restumu, aku bisa
lulus Sertifikasi Ujian Perawat di Jepang. Semoga Bapak dan Ibu sehat
sehat selalu. Dalam waktu dekat, mudah-mudahan bisa mengajak Bapak
dan Ibu wisata ke Jepang.
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Dwong Khac Thanh Thao

Tén goi: Thao

Qudc tich: Viét Nam
S& thich: Poc sach
Muc tiéu cua téi la tré thanh diéu
dwdng vién c6 ky nang tay nghé
cao va dwo'c moi ngwdi yéu mén
Trwéde khi dén Nhat Ban, t6i da cam thay rat ky la
rang, tai sao nguei Nhat cé thé an dwoc dé &n séng
vay nhi?? Thé nhwng, ké tir khi sang day, khi an tho
mon Sashimi (géi ca sbng) thi toi da thay rat ngon.
Ngoai ra, khi biét & Nhat cé bdn cau co chirc ndng
rira tw dong, 1an dau tién st dung né, téi da rat ngac
nhién. Phan I&n nhirng gi t6i biét dwoc, nhirng diéu
t6i da trd nghiém dwoc ké tir khi dén Nhat Ban, déu
khac v&i nhirng gi téi twdng twong trvde do, va toi
ngay cang yéu thich d4t nwéc Nhat Ban hon. Chi la
khi sang Nhét thi t6i gap rat nhiéu kho khan, vi du nhw khi ban than téi bi bénh, thi khi dé, toi
da gap phai kho khan la khong biét phai di dau ca. Ngay nghi, tdi cung cac ban cla tdi tao céc clip
(video) nhay dance vao nhitng ngay ma thai tiét dep. Vao cac ngay nghi, khi & mét minh, toi
thwdrng doc sach. Tai c6 muc tiéu 1a: “mudn tré thanh diéu duéng vién co tay nghé cao va
dwoc moi ngudi yéu mén”. Ngoai ra, t6i cling muén di du lich dén nhirng noi cé canh dep &
Nhat Ban. T6i cling mudn biét thém nhiéu dia diém, nhiéu phong tuc tap quan ctia Nhat Ban.

Tin nhan cam on

Dau tién, t6i mudn cam on nhirng ngwdi than & Viét Nam, nén t6i sé viét bang tiéng Viét.
“Cam on me yéu da sinh con ra va luén déng hanh cuing con trén con dwéng con da chon.
Cam on nhirng nguwoi ban Viét Nam, hang xé6m cua t6i, dac biét la c6 bé phong 202, vao
nhirng luc t6i cd6 don da an Ui, ddng vién t6i.”

Tiép d06, t6i cling rat cdm on dén cap trén, cac ban déng nghiép da giup d& t6i rat nhiéu
trong cdng viéc va doi séng sinh hoat.
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Thal Th| Ngoc Han

Tén goi: Han
Quadc tich: Viét Nam
S& thich: Du lich
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Khi biét den nwéc Nhat, toi
dac biét thich d6 an Nhat.

T&i van luén cdm thay rat vui vi da dén Nhat Ban.
Sbéng & Nhat dwoc 2 ndm, t6i da tré nén thich d6
&n Nhat dén mirc khong thé tin dwoc.Cac mon an
Nhat chu trong vao hwong vi ty nhién, nén khi an
thwe pham twoi séng, né cé hwong vi tw nhién va
rat ngonNgoai ra, ngwdi Nhat rat hay chao héi.

Téi nghe thay ho néi: “Chao budi sang”, rdi “Cam
on” mdi ngay. Téi nghi d6 1a cach rng xir rat tbt.
Budi sang, khi t6i chao: “Chao budi sang”, thi toi
ciing nhan dwoc |6i chao dap lai. Biéu do khién

cho téi cdm th4y rat vui va hanh phuc.

Téi da rét lo Iang khi khdng biét cach phan loai rac, cach di tau dién roi so [a khéng thé di dén bénh
vién duoc vi dé dén bénh vién can phai goi dién thoai dé dat lich trwéc. Ngay ca trong codng viéc, doi
khi 6 nhirng viéc that khé, réi cling c6 nhirng viéc toi khéng thé hiéu dwoc. Tuy nhién, do khong biét
cach truyén dat cho ngudi khac nhivng diéu do, du trong dau nght la: “Téi mudn dugc trd chuyén, téi
mubn cé thé 1am viéc trong bau khdng khi vui vé”, nhung ban than t6i lai khéng thé dién dat dwoc bang
tiéng Nhat, nén c6 da co rat nhiéu diéu khé khan.Diéu yéu thich cla t6i la chup &nh. Ngay nghi, toi sé
dén cong vién va chup anh thién nhién, cac loai hoa. Do tinh cach cla t6i kha hwéng néi, nén téi khong
gidi trong viéc tu tap, td chirc &n udng. Tuy nhién, téi rat thich ndu nwéng, trang tri nha clra cho ngoi
nha ctia minh.T6i lam cac mén an nhuw: sushi cudn rong bién, trirng cudn trivng hap kiéu Nhat, cac mén
an thwdng an & dat nwéc cla toi. Thi thoang, toi ra ngoai mua sam va trd chuyén, tan gau véi ban bé
than thiét. Téi cling mudn tw minh di dén nhiéu noi, trai nghiém va kham pha du lich va thuéng thirc
cac mon dn mot cach thw thai. Muc tiéu cla toi trong twong lai 1a cé thé nghe va hiéu dwoc tleng Nhét.
Ngoai ra, t6i cling mudn di du lich dén Yokohama, Okinawa, Kyoto, Gifu.

Tin nhan cam on

< GUi Yamakawa >

That s cdm on ban d3 danh thai gian va cho t6i nhiéu & khuyén quy gid cta ban.Cdm on ban d3 tu van, dua
ra |&i khuyén cho téi. Tir nay vé sau, tdi s& ¢ gang phat huy nhitng diéu ban d3 chi day cho toi dé tdi c6 thé
lam duoc viéc that tét.

< GUi cdc ban déng nghiép >

Téi rat biét on vi cac ban d3 giup d& t6i rat nhiéu trong cdng viéc. Cdm on céc ban rat nhiéu.
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” Nickname: Tei-san ZI
Home country: China

| | Hobbies: Shopping, cooking | |
Years in Japan: 10 years

2 3

We spoke with Tei-san,
who has been in Japan for
10 vears.

What was the reason you decided to work in Japan? \

| came to Japan right after | graduated from high school. At that time, |
came to Japan because | wanted to see the outside world, but for no
particular reason.After a year and a half of Japanese language school, |
enrolled at Nihon Fukushi University. When | first got there, | had no idea
what “Fukushi” (“welfare”) was, but | gradually became interested in it as

| studied it. Furthermore, | went on to graduate school to study more
deeply, with a focus on “medical and welfare management”.

| decided that | want to work in Japan so | could apply the knowledge |

had learned here and practice in the medical and welfare fields in this
country.Also, | wanted to work with people from other countries and take/

advantage of my foreign roots, so | decided to work for Kaikoukai.

What do you like about your current workplace, and \
what makes your work rewarding?

In this job, I’'m able to utilize my expertise, foreign roots, and my

Chinese language ability, and I’'m able to do everything | want in the way
that | wish.I’m very grateful that I’'m allowed to take on challenges in my
current department as long as | show that have a positive attitude toward
them, and | think that it’s a good environment for my own personal

growth. I’'m very thankful for what | have here. )

What advice do you have for people who are still new\
to Japan?

I think that when people first arrive in Japan, there’s a period where
everything is novel and you’'re curious about everything here. That
feeling continues for a certain period, and you really enjoy life here.
But, after the lifestyle and feelings start to become more “normal”, |
think that’s when you start to face a number of difficulties. Foreign
residents from abroad are a small minority here, and it’s easy for
misunderstandings to arise.l believe that having goals and strong beliefs
support our ability to succeed in Japan. And, you need to be prepared to

do what it takes to overcome problems with a strong heart in times of
difficulty.
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[Japanese culture - About sushi)

Sushi is a type of Japanese food that combines rice seasoned with vinegar called "shari" and a topping called "neta" (mainly seafood).
[ Etymology of sushi]

It is said that the etymology of sushi comes from the word "acid," which means "sour". In addition, the Chinese character
"sushi" that is often used today is an Ateji character, and it is said that it means something that is auspicious because it

"controls a long life" and is usually eaten during a celebration.

[Origin of sushi)

It is said that sushi has been consumed since a long time ago, and it originates from a fermented food called "Nare Zushi"
made for long-term preservation of fish that was difficult to obtain by people living in the mountainous areas of
Southeast Asia around the 4th century BC.

[ Nigirizushi similar to the current style]

In the latter half of the Edo period, "Nigirizushi" was born from the stalls that were popular in Edo because it can be
consumed right after it is prepared. At that time, sushi was about the size of a rice ball, so it was usually cut before being
eaten. It is said that the current style, which has two pieces on one plate, is a remnant of those days. In addition, at that
time, people had to travel to Edo to enjoy "Nigirizushi." However, due to the effects of the Great Kanto Earthquake that
occurred in the 12th year of the Taisho era, sushi chefs dispersed all over Japan, and "Nigirizushi" was became known

everywhere. (There are various theories)

[How to eat sushi]

- You can eat it by hand or with chopsticks. If you eat it by hand, the rice is not easily broken. Also, eating with chopsticks
has the advantage of being hygienic.

- Since it is prepared as a bite-size dish, it is recommended to eat it in one bite.

- Add soy sauce only to the topping to prevent the taste from becoming too strong.

[Types of sushi]

Do you know that there are many types of sushi? There are some types of sushi that may surprise you so that | will introduce them.

Nigirizushi Inari zushi Funazushi

Isn't it the most famous type? Invented in The fried tofu is turned inside out to prevent it Funazushi is said to be the predecessor of

the Edo era, nigirizushi at that time wastwo  from slipping due to the oil, and it is arranged in Japanese sushi with a history of more than

to three times as large as it is today. a way so that rice can be packed quickly. 1000 years. It is prepared using an old
Invented in the Edo period, it has been loved by method by curing crucian carp in salt for a
the Japanese people until now. long time and then fermenting it with rice.

Temai z sh Maki zushi

Gunkanmaki: In 1941, the owner of a sushi

restaurant in Ginza, Tokyo, prepared this Temaki su.shi: This type of.sushi‘was Maki sushi: !t is made by wre.lpping ri.ce

style in response to an order from a arlranged in a way éo.that mpatlent Edo seasoned with vinegar an.d fl|.|lngS Wlthh .

customer. Different from other types of children could eat it immediately seaweed or kelp and cutting it to any size. It is

sushi, it was born from a novel idea at the without getting their hands dirty at the made not only at sushi restaurants but also at

time to fix salmon roe and sea urchin on "tekkaba," a gambling house in that era. holznessnd lunch boxes and is also known as
roll sushi.

rice without having to press on it.
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This month's recipe "Chan-chan-yaki"
Salmon and vegetable steamed in miso

Ingredients/serve 1

Salmon* « ¢+ ¢ + ¢ - 80g(1slice of)
Pepper * * * * * * Adashof

Oil = « « « « 1Tsp

Cabbage leaves * * * * * 70g (2 pieces of)
Greenonion * * * * * * 50g (1 piece of)
Mushroom (e.g. "Enoki" or "Shimeji") * 30g

[Seasoning]

White miso * * * 10 g (1/2 tbsp)Green
Sweet cooking sake "Mirin" - + - 1tsp
Butter + ¢ - * * *10g

*If you don't have "Mirin", you can add 1/2 tsp of sugar .
and the moisture will be released from the vegetables, Instructions

then it is better to mix well while eating.
1. Sprinkle with pepper on the salmon.

Slice the cabbage leaves. Slice diagonally
the green onion. Cut mushrooms such as
"Enoki" or "Shimeji" into bite-sized pieces.
Mix the seasoning well.

2. Heat oil in a frying pan, lightly brown the
salmon on both sides, and remove to a
plate.

3. Stir-fry the cabbage, green onion, and
mushrooms in the same pan until soft.

4. Put the salmon back in the pan, cover
the salmon with the sauteed vegetables,
and pour the seasoning mixture on top.

5. Cover the pan with a lid and steam the
salmon and vegetables for 5 minutes. Add

m the butter at the end and it is ready to
W serve.
-4

2 This recipe is supervised by a registered dietitian at Nagoya Kyoritsu Hospital.
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: o — pre— [Late-stage nursing care and exercise therapy
practical training lectures held online for
= 1 Hasanuddin University]
Y T Late-stage practical training lectures on nursing care
and exercise therapy for Hasanuddin University,

,ﬂ= 5 Indonesia were held via ZOOM.
The course on nursing care was conducted by Chieko
Kawai (Certified Care Worker), director of Group Home
Josai on November 9 for faculty and on November 18
and 29 for students.
The course on exercise therapy was held by Yoshifumi
Moriyama, general manager of the Dialysis Exercise
Therapy Supervisory Department on November 8 and
10 for faculty, and on November 22, December 1, and
December 6 for students.
In the feedback collected after the courses, all students
felt that nursing care and exercise therapy were
important and that the lecture content was easy to
understand.
Although the course was conducted online this time,
there were many requests for on-site practical training.

58 I’i IN=7

Kaikoukai
e g

19



Aiming for rewarding corporate operate operations

~The most important factor is “rewarding work” ~

The most important thing to Kaikoukai is “Aiming to manage a
corporation that is rewarding for healthcare professionals”, which is
also stated in our philosophy. No matter how wonderful the ideals
and visions may be, if they are not accompanied by the motivation
and satisfaction of each and every employee who implements them,
they will be nothing more than a mere figment of our imagination.
The driving force to create an organization that does rewarding
work is the motivation and creativity of each and every one of its
members.
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Excerpt from page 46.48 of the Kaikoukai Handbook
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