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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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Elderly Health Care Facility Kaikou Toshima Chuo Hospital
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Agus Septian

Nama Panggilan: Agus
Negara Asal: Indonesia
Hobi: Sepak bola

Saya ingin banyak
berkomuniKasi !

Sebelum saya ke Jepang, saya ingin melihat bunga sakura
dan salju. Selama ini saya hanya melihat bunga sakura di
televisi. Saat datang ke Jepang dan melihat bunga sakura
secara langsung, ternyata sangat indah.

Setelah menghabiskan waktu lebih dari satu setengah
tahun di Jepang, saya merasa suhu di Jepang sama
tingginya dengan di Indonesia. Selain itu, saya termasuk
orang yang mudah kedinginan, jadi di antara empat musim
di Jepang, saya paling suka musim panas. Oh iya, ada satu

hal lagi. Tempat sampah di Jepang terbilang sedikit jika

dibandingkan dengan di Indonesia, tetapi tetap bersih.

Selama tinggal di Jepang, saya selalu kesulitan dalam berkomunikasi. Saya sendiri bisa
merasakan kalau kemampuan bahasa Jepang saya masih tidak cukup. Karena itu, saya
ingin memperbanyak komunikasi dengan staf Jepang agar kemampuan bahasa Jepang
saya bisa meningkat. Tujuan saya selanjutnya ialah lulus Ujian Kemampuan Bahasa
Jepang N3, lalu mengambil ujian sertifikasi Kaigofukushishi (pekerja perawatan).

Agus yang sedang memasak

Ucapan terima kasih

Terima kasih untuk Ayah, lbu, kakak, semua keluarga, teman, dan pacar saya yang sudah
mendukung sampai saat ini. Ketahuilah, keikhlasan kalian untuk mendukung saya dari awal
sampai saya bisa berangkat ke Jepang untuk bekerja adalah suatu kebaikan yang tidak akan
pernah saya lupakan. Dan insya Allah, Allah akan membalas kebaikan kalian semua.

Sehat selalu untuk kalian semua. | Love You All.
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TRAN THI TRUC NHA
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Tén goi: Nha
Qué quan: Viét Nam
S& thich: An udng

S trrdng: Noi chuyén

Sau khi dén Nhit, an twong ciia toi
vé Nhat Ban da thay doi, va toi da
phat hién ra rat nhiéu diéu méi mé.
Nhin lai nhitng gi toi d4 trai qua ké tir khi dén Nhat Ban,
| t6i thiy rang hinh dung ctia minh vé Nhat Ban luc chua
| dén Nhat Ban hoan toan khéc so v6i thuc t& khi da dén
Nhat Ban. Trudc khi dén Nhat Ban, hinh dnhvé Nhat Ban

trong toi 1a hoa anh dao va nai Phu Si, nhiét do thi am ap,

nhung khi trai nghiém thyc té thi toi thdy mua hé rat nong va mua dong lai rat lanh, diéu nay hoan toan khéc so
vGi tuong tugng cua toi. Ngay ca vé dd an, khi néi dén Nhat Ban 1a t6i hinh dung ngay dén mon sushi, va toi da
nghi d6 1a mén an ngon nhét ciia Nhat. Tuy nhién, sau khi dén Nhat Ban thi t6i thdy trong s6 cic moén an, mon
ngon nhat 13 takoyaki. Sau khi dén Nhat Ban, c6 rat nhiéu diéu ma 1an dau tién t6i mai biét dén, no rat khac so
v6i tudng tuong cta toi, chang han nhu dudng xa khac v6i Viét Nam, hay may phat ra tiéng nudc, ... Toi thiy
nhing diéu ndy vo cung tha vi. Ngoai ra, khi 1an dau dén so tht sau khi dén Nhat Ban, toi d4 rat ngac nhién khi
nhin thdy nhirng cht chim canh cut. C6 18 hién nay cac ban c6 thé nhin thiy chim canh cut tai thiy cung
Vinpearl & Ha Noi, nhung t6i chua bao gid ¢6 co hdi nhin thay chung. Va toi di c6 thé nhin thay nhitng chu
chim canh cut & mot noi ma t6i khéng ngd toi. O Nhat, t6i thuong hay gip kho khin vi t6i khong truyén dat
dugc thanh 16i nhitng gi t6i nghi, nhung vao nhitng ngay nghi, t6i cd gang hoc tiéng Nhat (d6i khi t6i di mua
sim v6i ban bé) S6m mudn gi t6i ciing vuot qua ky thi nang luc tiéng nhat N1. T6i mudn di dén that nhiéu diém

du lich khac nhau & Nhat Ban va trai nghiém that nhidu diéu ma t6i chua timg thiy trudc day.

An tuong vé sw cam on.

Ban bé da chi bao cho téi rat nhiéu. Cam on moi ngudi.
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Megaria

Nama Panggilan: Mega
Negara Asal: Indonesia

Hobi: Memasak
Keterampilan: Lari cepat

Sava terkejut dengan
dialek Jepang

Saya pernah bekerja di kota Seki, Prefektur Gifu
sebelumnya. Saya terkejut karena dialek yang digunakan
orang-orang di kota Seki terdengar seperti orang yang
sedang marah. Namun, sekarang saya sudah terbiasa
dengan dialeknya, sehingga saat tinggal di Nagoya, saya
sudah tidak merasa aneh saat mendengar orang-orang

menggunakan dialek.

Sebelum ke Jepang, citra Jepang yang saya tahu yaitu, jalanannya bersih dan orang-orangnya baik hati. Saat
datang ke Jepang, citra itu benar adanya, orang-orangnya baik hati. Jepang juga negara yang nyaman untuk
ditinggali, karena ada mesin jual otomatis dan kereta, sehingga sangat praktis. Selain itu, saya juga terkejut
dengan dinginnya di musim dingin. Karena saya tidak terlalu kuat menahan dingin, jadi saya selalu
menggunakan pemanas ruangan selama 24 jam. Pada hari libur, saya menghabiskan waktu di rumah sambil
menonton drama Jepang dan drama Korea. Saya juga menghabiskan waktu 1-2 jam untuk belajar perawatan
lansia. Selama di Jepang, saya merasa kesulitan akan beberapa hal, tetapi karena di sini saya memiliki tempat
untuk dimintai pendapat seperti senior EPA, dan beberapa rekan sejawat, sehingga saya merasa sangat
terbantu. Tujuan saya saat ini, mendapatkan sertifikasi kaigofukushishi (pekerja perawatan), setelah itu

menikah, dan tinggal bersama keluarga di Jepang.

Ucapan terima kasih

Saya ingin mengucapkan terima kasih kepada keluarga dan teman-teman yang selalu mendukung saya

baik dalam hal pekerjaan maupun studi. Terima kasih.
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(D Nickname: Ka-san

Home country: China

Hobbies: Trivia

Special abilities: Singing, cooking
Years in Japan: 3 years

./

We spoke with Ka-san, who
- is working as a nurse,

What made you want to come to Japan? \

| like Japanese music, so | had visited various places in Japan many
times when | came to see concerts. During my visits, my first
impression of Japan was the harmonious co-existence of the old and
the new, the high quality of services, and the deep kindness and
consideration people had for others. That made me interested in
learning more about Japanese culture. On the other hand, in my home
country, my parents and the people around me made considerations
for me, and things were also going well in my job but | wanted to

challenge myself to do something entirely new. So | quit my job and
\ came to Japan to start a new chapter in my life. /

Tell us what you are aiming for in your work!

I’'m aiming to become a certified nurse!

J

What advice do you have for people who are still \

new to Japan?
Living alone in a foreign country for the first time can be very
exciting, but there will also surely be many things that are new to
you. You can of course try to do your best, but you must also learn
to put aside some things. Learn to follow your heart and don’t try
too hard. If you have a problem, don’t hesitate to consult your

mentor or senior. j
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Ramadan - A Holy Time for Muslims
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From 3 April 2022 until 1 May 2022, Muslims all over the world observed Ramadan. At Kaikoukai,
the majority of our Indonesian staff also fasted from sunrise to sunset everyday from the start of
Ramadan until the end of the holy month. How much do you know about Ramadan? As society
becomes increasingly international, many people in Japan have also heard about Ramadan. But do
you know anything else about it besides it being a period of fasting? In this edition, we will look

deeper into Ramadan and why it is observed.

FII X NIADITE?
What is Ramadan?

SN VEFARTLBOEB[O-S V] DEREN D HE
REARITTY, 1h BREIDEBE DM, SRE &Y ZMHEIL . F4e
BRUZLDETZEIT O CEDRRINTVET . VY UH]
BIZAXDBECHE BRLZEEH. EZELU5EHET,

Ramadan is a holy period to celebrate the
teachings of the sacred Islamic text, the Quran.
Besides fasting during this holy month, Muslims
are to rein in desire and anger, and do good deeds
as far as possible. The month of Ramadan allows
Muslims to cultivate discipline and restraint and
strengthen their religious beliefs.

|HOWEIRITIFHVWEDZ
After a day of fasting, Muslims
break fast by eating sweet foods.

B~ ORI (FRE) ICIE FTYXAPHWEDZERAD
BEARATLBIIHREL VWX T A TOEEL, MR
FICAVRRITPTEILSBRENTVWSEAYITT,

When breaking fast after sunset, Muslims are
recommended to eat sweet things such as dates.
The photo below (right) shows some foods often
eaten in Indonesia when breaking fast.
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When is Ramadan?

BESVYUDEABIEDS . ERUZEFBRVWTULELED
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Have you ever thought that Ramadan happens
at a different time every year? Ramadan is the
30-day period of the ninth month of the
Islamic calendar, which is based on the lunar
cycle. Since there are 354 days in an Islamic
year, the start of Ramadan regresses by eleven
days each year on the western or Gregorian
calendar, which is widely used today .

*In 2021, it was one month from 13 April.

AVRRITEETIA(es)hiK,
J7(buah) [FRYEVSEKRTT
KeErOEAIITIN—INAD T HF—FTT,

In Indonesian, “es” means ice and “buah” means fruit.
This is a dessert of iced topped with tropical fruits.

f Es buah

IR -FIYR—VFITFVYZILIOMTHE
NI U DEEESEABTZVBRAH T

- Es cendol is a cold drink made with coconut milk,

T Z".'"?_'I SR— palm sugar, and pandan leaves.
Es cendol
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Lebaran - A Celebration that Marks the End of Ramadan

LINSUIK SYY U D-NDYZEZ T 2HMNTT,
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BRICENDHET,
Lebaran is a celebration to mark the end of Ramadan. Kue kering

Cookies eaten with family and friends
in celebration of Lebaran.

In Indonesia, many people who live in the cities return to their
hometowns to celebrate Lebaran with their families.

It is a very important holiday for Muslims, especially in Indonesia.
Many Indonesians want to celebrate Lebaran with their families back
home, but for those who cannot return home, they celebrate it with
other Indonesians living in Japan.

For many Indonesians, fellow Indonesians feel like their own family,
so by gathering together they can get the feel of celebrating back home.

AR—=I- TV L

IO VY TERAATZERARNIETY,
Opor ayam

Chicken cooked in coconut milk.

ARSI LEREIILNT DV ZZREUHCLTVNE
9 HENRAE LY. FERUTZ IR TH D
[FZ=ULET,

Fr . ERUVLIETIFLEEL. Z0%. R
BEPRA BEOANCRU DEBEIC(EBEE
[D)UTUZE o7z, BRI T 8L ZETL
TLIEE W, JEE>TEYET,

Muslims look forward to Lebaran.
They return to their hometowns and
go out in their brand new clothes.
After attending prayer at mosques or
open areas, they visit families, friends,
and people close to them, asking for
their forgiveness for having wronged
them (unknowingly) in the past.

BEWOBEZEFL. IBLRFEADS
FEIDETLERD ARATLEK
EFSVT VBRI EMIERRI—h &
CESENSNGE I

Purify the heart by forgiving
each other’s wrongdoings and
apologizing for one’s misdeeds.
Muslims seem to start life anew
after Ramadan.

Terima kasih
banyak.
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HAMA - SUSHI

What makes Hamasushi so popular?

No matter what others might say, Hamasushi’s popularity surely lies in its pricing. While the standard
price of a plate of conveyor belt sushi is usually 100 yen, its sushi is priced at an unparalleled weekday
low price of just 90 yen per plate. What’s more, Hamasushi is also known for regularly holding fairs
twice a month and for their time-limited offerings of trending sweets and drinks. This is considered
one reason for Hamasushi’s popularity across the generations.

Hamasushi’s dedication to quality

Hamasushi’s dedication to quality focuses on using 100% Japanese rice for its sushi and freshness of
its sushi toppings. To offer sushi rice in the best condition to their customers, sushi rice is prepared in
stores three times a day. The dedication to also preparing fish and seafood freshly delivered from
ports all over Japan in-store makes for delicious sushi.

Seven types of soy sauce to choose from

Another thing special about Hamasushi is it’s broad lineup of soy sauce - a whopping seven types,
including ponzu (a Japanese citrus dipping sauce). This lets customers choose the type of soy sauce
they want to use depending on their taste and mood for the day to bring out the flavor of the sushi
and enjoy the spectrum of tastes offered by the same fish or seafood. But with so many to choose
from, some people might just end up using regular soy sauce after all. So in this edition, we’ll tell you
about the different soy sauces for you at Hamasushi and the types of sushi they go best with!

[ Different types of soy sauce and their best matches]

Special dashi soy sauce Hokkaido kelp soy sauce Kanto dark soy sauce

— Best matches: _ Best matches: _ Best matches:
: sauid. scal ~ Special fatty
:  Basically goes dqu' ’ SC: op, : salmon, whelk,
e well with all sushi s :?p-wa 'er | ikejime young
L) A Shrimp, vinegare yellowtail, egg
\ e “#2 ) mackerel

\../'{ ) *only available in
eastern Japan
Kansai light soy sauce Kyushu-style sashimi soy sauce Shikoku-style yuzu ponzu ( Low Salt Soy Sauce \
(Japanese citrus dipping sauce)

Best matches: Best matches: Best matches: Best matches:
Special fatty “ Red sea bream _. s Recommended
salmon, whelk, Giant octopus, __ forthose looking

ike-jime, horse
mackerel, fluke
fin, Japanese

icefish )

young yellowtail for a low-salt
ike-jime, Japanese

omelette

*only available in )
western Japan

octopus, shrimp

J

alternative
rather than best

WY atches! )
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[Japanese food: about tempura]

Tempura is a Japanese dish in which fish and shellfish and vegetables are battered with water-soluble flour and fried in oil.

[The origin of tempura is not Japan! ? ]

"Tempura” is one of the Japanese foods that foreigners want to eat in Japan, and is now said to be a representative dish of Japan that is
idispensable for Japanese food, but in fact, the roots of tempura are in Portugal. Do you all know? It is said that the cooking method of
tempura was introduced in the Muromachi period, and it was introduced as a Nanban dish with the introduction of guns. The origin of
"tempura" 1s said to be the Portuguese word "temporas", which means the day of the week in the four seasons. In Catholicism, prayers and
fasts were held during the "Ember Week in the Four Seasons" and eating meat was prohibited, so it is said that the roots of vegetables and

fish were fried foods with flour. (There are various theories)

[Tempura that has become a famihar presence]

"Nagasaki Tempura", which 1s said to be the origin of Japanese tempura, was introduced during the Azuchi-Momoyama period. Nagasaki
Tempura is a little different from the current tempura, it is a mixture of flour, eggs, sake, sugar and salt without using water in the batter,
and the batter is also flavored, so you can taste both the ingredients and the batter. .. Also, in Japan at that time, o1l was a very high-class
product, so it was treated as a wealthy dish rather than a dish eaten by the common people. However, in the Edo period, the price of oil
dropped and tempura became available to the general public. Tempura, which was popular in the Edo period, was called "Edo tempura’,
and it was characterized by a thin batter, with a taste that left the flavor, and was eaten with tentsuyu. This Edo tempura is almost the same
as the current style. At that time, "Tempura" was stabbed on skewers and sold at food stalls, and it was eaten like a snack. From the end of
the Edo period to the Meiji era, many.tempura specialty stores appeared, and since tempura was cooked at home, "tempura" became a

familiar presence and spread nationwide. “Tempugé{bas been inherited as a home-cooked dish to date.
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This month's recipe 35‘:0)3}'1%%
Okonomi-yaki

Ingredients for one serving

Cabbages * * ¢+ 50gor?2leaves
Negi (green onion) * + « 20gor1/3stalk
Squid, shrimp -+« 50g

Egg e+« 50gorlpc

Weak or cake flour * = +  60gor6 Thsp
Nagaimo (Chineseyam) * * * 30gor 3 Tbsp

Water * * * 50cc
Cooking oil
Okonomi sauce (Okonomiyaki sauce), aonori dried How to Cook:

powdered seaweed, bonito flakes to taste
1. Cut the cabbage into large pieces and

the green onion fine. Mix the egg, water
and grated Chinese yam with the flour.
Add in the cabbage, green onion, squid,
and shrimp. (You can also add bits of
deep fried tempura batter and/or pork
slices.)

2. Warm some oil in a frying pan and then
pour in 1. Cover and cook 1 minute on
medium heat and 4 minutes on low heat.
When the top surface starts to harden,
turn it over. Cover and cook for another 5
minutes on low heat.

3. Transfer it to a plate. Apply the
Okonomi sauce and Japanese
mayonnaise, and then sprinkle aonori
dried seaweed powder and dried bonito
flakes to your own taste.

X This recipe is supervised by a registered dietitian at Nagoya Kyoritsu Hospital.
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NEWS | Orientation training has ended

The six trainees who arrived in Japan as Kaikoukai technical
intern trainees on Wednesday, 20 April completed their
orientation training programme on Monday, 30 May. After
completing their orientation training of about one and a half
months, they will now go on to pick up nursing skills at their
respective technical internship training venues — Kaikoukai
Rehabilitation Hospital , Elderly Health Care Facility Kaikou, and
Elderly Health Care Facility Care Support Shinchaya . We asked
the six new orientation training program graduates about their
impressions of Japan, what they learned during orientation
training, and what they are looking forward to!!

Scenes from orientation training

Kaikoukai Rehabilitation Hospital

x>

ﬁ Kaikoukai Rehabilitation Hospital

k ~ SANCHES SEKAR KEDATON ‘,7 SRI YUSNITA

| don’t speak Japanese well, so when | first arrived in
Japan, | was afraid. But Japanese people are very kind,
and when | got to know people better, | realized | was
enjoying myself. In orientation training, we learned the
rules in Japan on matters such as nursing and trash
disposal. Now, | revise my Japanese every night. | will
continue to study Japanese, and | want to become
good enough to be friendly with our users.

| waited for two years before | could come to Japan.
Now that | am in Japan, | feel that my wait was worth it.
When | arrived at Haneda airport, | was surprised to
find that Japan was colder than Indonesia.

After orientation training, | realized that Japanese is
really difficult to learn, but | will continue to study and
revise my Japanese while | work!

Kaikoukai Rehabilitation Hospital Kaikoukai Rehabilitation Hospital

RISKA DWI SATRIANI HERATUL HASANA

B

W5
| waited for two years before flying to Japan, so | am very | waited for two years to come to Japan, so | am
happy to be able to come to Japan. There are so many excited to be here. In Japan, | want to visit Tokyo and
things | want to do here. | want to see the cherry also try skiing.
blossoms and also want to go to the mosque in Nagoya. | cannot speak Japanese well, so | felt that the training
| feel that it is still difficult for me to speak to Japanese was difficult even though it was fun. | found the
people, but | will continue to work hard. Working in nursing terms to be particularly difficult, but | am
Japan will be tough, but | will keep studying while | work! looking forward to working!

Elderly Health Care Facility
s Care Support Shinchaya

PEFRANTI

Elderly Health Care Facility Kaikou

RARASATI LENNY
PUTRI UTAMI

LNy

X
Because of the COVID-19 situation, | waited for two years
to come to Japan. | am relieved that | have managed to
come to Japan. During orientation training, we learned
many things, like greetings, nursing, and trash disposal. |
am looking forward to seeing the leaves in autumn. | also
want to go to Disneyland. | will learn about nursing from
my seniors and continue working hard!

| waite(\j{ for two years to come to Japan, and now | am so
glad I did. But | worry about speaking Japanese well, and | am
also excited about what | can do here. We studied every day
about things such as nursing and trash disposal, and we
learned more and more about Japan. | am excited about
going to work but I am also nervous. Everyday, | tell myself
that it will be okay. | want to remember many nursing terms
and work hard!

We wish you all the best for your technical

19 internship training in Japan!



Reinforcing Strong Financial Foundations
~Three Pillars Formed from Dialysis ™~
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Dialysis treatment continues for life. At Kaikoukai, we consider
dialysis treatment as “comprehensive medical care”, in other
words, medical care that also goes towards supporting the life
stage needs of the patient. We aspire to improve the patient’s
quality of life (QOL) while we study ways to prevent complications
so that they can continue to live in happiness. Our approach
naturally gave rise to the three pillars of dialysis care, general
medical care, and elderly care.
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Excerpt from page 36 of the Kaikoukai Handbook
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