
Thanks to everyone that came out to the international festival last 

month, especially to all our volunteers! We really couldn’t have 

done it without you! 

From setting up the booths, tents, and tables, and helping with 

decorations; from emceeing to painting faces to entertaining kids 

at the kids corner, from engaging visitors with activities introduc-

ing your home countries, to supporting busy food booths—you transformed the 

gymnasium into a lively and exciting place for everyone that walked through. We hope 

you made some good memories, too! (Photos are now up on the AWIA website!) 

   
 

 

Sunday, October 28, 10am-1pm 

Aizu Keikodo 1st Floor Cooking Studio 

Ever wanted to try your hand at traditional Japanese cooking? Lost in the midst of 

unfamiliar ingredients at the supermarket? Get ready because this fall’s Japanese 

culture experience is for you! Learn to make the following dishes while listening 

to the instructor talk about washoku (traditional Japanese food):  

—Chawanmushi (savory steamed egg custard)  

—Takikomi-gohan (rice cooked in with dashi broth, mushrooms, veggies and meat) 

Fee: 1000 yen members / 1500 yen non-members 

Instructor: Sato Fumio 

Limit: 20 people; Apply by Thurs, Oct 25 

Bring an apron and bandana to cover your hair. 



 

Aizu Traditional Crafts Fair 

Friday, October 12th—Sunday, October 14th 10am-6pm (until 5pm on the last day) 

Aizu Keikodo Tamokuteki Hall and Shimin Gallery 

Aizu lacquerware, Hongo-yaki pottery, Okuaizu woven crafts—

meet the makers of these traditional crafts rooted in the Aizu ar-

ea and learn about their history and the techniques and materi-

als involved. Discover new uses for these crafts with creative ta-

ble settings. 

Aizu Food & Arts Festival 

Saturday, October 20th—Sunday, October 21st 10am-4pm (until 3pm on the last day) 

Tsurugajo Gymnasium & Surrounding Parking Lot 

Workshops where you can try your hand at different traditional crafts 

and try gourmet food and sake from the Aizu area. There will also be a 

meat festival where you can enjoy locally-raised beef, pork, horsemeat 

and chicken. 

Tsurugajo Autumn Foliage Light-Up 

Tuesday, October 23rd – Thursday, November 15th, from sunset to 
9pm (subject to change)  

During the time that the leaves are changing color, the courtyard of 
Tsurugajo Castle is lit up at night. Besides the leaves themselves, the 
stone walls and other noteworthy points are also lit up, creating a 
harmony of light and shadow that allows you to have your fill of the 
deep history of Tsurugajo during the long nights of autumn. 

Sunday, October 14, 10am-3pm (canceled only in case of heavy rain) 

Tsurugajo Honmaru and Rinkaku Tea House 

This is the biggest tea ceremony held in Aizu, held in illustrious memory 
of Shoan, the son of tea master Sen no Rikyu, and Gamo Ujisato. On this day, you can enjoy 
teas prepared in the styles of each of Aizu’s schools of tea ceremony. 

Fee: 500 yen per seating 


