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When the WIFA Board members agreed to have six visitors from Sayama, they
wanted them to learn about Worthington, but they also wanted them to have time to
enjoy individual activities with their host families. The articles and photographs in this
newsletter will tell about both.

The group activities included tours of the City facilities, the library, and
downtown “Old Worthington” shops, and a visit to a business--Worthington Foods, a
manufacturer of vegetarian food products.

On Friday evening, Worthington Historical Society served an early American
dinner cooked on the hearth at the Orange Johnson House, which was built in 1811.
They learned about Worthington's history and about the hearty food eaten by pioneers,
who needed 5000 calories a day to work and keep warm!

On Saturday, the SIFA visitors attended an Ohio State University football game AR
and enjoyed the pageantry: the tail-gate parties and the band practice before the game, Orange Johnson House Dinner ALY eVavyyy - nY2TOAMN,

the cheerleaders, half-time show by the bands, and the “wave” by all the red and Kouji Ushikubo, Sachiko Akashi, and Eung Lee A e U B N FaeThHY, AN o)) —
white-clad OSU fans in the stadium.

On Saturday evening, WIFA had a public reception, called the "Hometown
Hoedown,” for the visitors at the Griswold Senior Center. An American meal of
barbecued chicken, corn on the cob, etc. was served. The entertainment included
hayrides, a barbershop quartet, a square dance demonstration, ducking for apples, and
lessons in Western “line-dancing.” The SIFA visitors set up the Girls’ Day doll display,
the gift of SIFA to Worthington. Channel Four covered the event on the evening news,
featuring comments by Courtney Chapman and Hisao Usami.

Monday evening, our guests were introduced to the Worthington City Council
and a ceremony was held recognizing the SIFA visitors and their gift of a girls’ day doll
display. Masataka (“Mik") Kosugi of Honda, WIFA's advisor, translated for Hisao
Usami, the SIFA representative and for the American speakers.

On Tuesday evening, WIFA had a “progressive dinner” for our guests; in a
progressive dinner, each course is served at a different home. Barbara Stovall served
hors d'oeuvres; Courtney and Barbara Chapman served a spinach salad; Sadicka
Thomas served an entree of African-American "soul food:” fried chicken, collard
greens, corn bread, potatoes, and macaroni and cheese. The evening ended at Robin
and Colin Wigney's with desserts contributed by WIFA members, gift exchanges, and
many tearful goodbyes.

On Wednesday, WIFA members took our SIFA visitors to the airport, and after
many “memory” pictures, wished them a safe, comfortable trip to Sayama--with a
minimum of “jet lag.”

WIFA NOTES
The WIFA Board enjoyed planning these events, and had more fun watching our
guests participate in them. At a special meeting on November 10, 1994, to evaluate

the visit, the Board agreed that the planning and work was worth the enjoyment we History lesson about O.J. Hous? : . 7= 7 .." / ;_Etﬁi%fp Dx—veb3Y 7".
derived from our Japanese guests. As we plan for future visits, we agreed to try to David Hahm, Jane Truxas from the Worthlngtr:m Fistoriosl Society }’E 2 ; l'l(é)) i.é , ;ﬁ i ;5. ;-; . i ?EE Efi"
make our visitors schedules more flexible, and to find more volunteers for Donpa Hahm, hearth cook; F4 P9 Feni ;* TR % E ITHY e« 7209y
transportation and interpreting. end Akisa Fukuzawa, interpreter e ) )
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Hisao Usami, Yoko Takeuchi, and Fujiko Tanikawa
at Worthington Municipal Building
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Sadicka Thomas and Yoko
_ Takeuchi hug “Goodbye.”
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LESSONS ABOUT ACCOMODATIONS
BY G. COURTNEY CHAPMAN

When | visited Sayama, Mrs. Katsue Tauchi showed me their programs
for handicapped people. In return, | planned a full day of visits to facilities and
programs for such persons, called “physically-challenged” in America. | took
Mrs. Tauchi and Ms. Takeuchi to visit a manufacturer of recreational vehicles
for wheelchair-bound persons and the “All-Children’s Playground” which was
built by my Rotary Club and the City of Worthington next to the Community
Center. We also visited the home of an wheelchair-bound elementary school
teacher which is designed so that she can live independently and keep a regular
teaching schedule. The next day we visited the same teacher’s elementary
school class for physically challenged children.
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Mrs. Tauchi and Mrs. Takeuchi view
the inside of a recreational vehicle
designed for wheelchair-bound buyers.
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Children at a school for physically-challenged
children find a friend in Mrs. Tauchi.
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VISIT FROM A “GOOD SPORT”
BY DAVID, ANN, STEPHANIE, AND LAUREN ELDER

For the “Good Sports” All-Star team, the Elder family nominates Hisao
Usami to be Captain. In just three action-packed days, Usami-san went to a
Thomas Worthington High School football game, an OSU football game, and
Lauren Elder's youth soccer tournament in Lancaster, Ohio. Worthington won,
OSU won, and Lauren’s team won her division in the tournament. He's not only
a good sport, he's good luck as well!

We all enjoyed spending a too-short visit with Usami-san. He has a
wonderful way of sharing information about his country with us and learning
even more about the U.S.A. than he already knew from several past visits. A
warm smile, a quick laugh, and the ability to make us feel like we had been
friends for a long time made our visit with Usami-san a very special time for all of
us.
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RECIPES FOR DISHES SERVED TO SAYAMA VISITORS

RN 3@
WEET POTATO PIE )
(African-American recipe--Arlene Shepherd) RET. CLE. #2806 ki
, v L VY 225 g
Preparation time: 30 minutes 10 inch pie (25 cm. pie)
Cooking time: 45-55 minutes Set oven at 450 degrees F. (23, BEPW1T70¢g)
Pastry shell (pie crust) unbaked i nEL1/2
- TOBALEER hEL 1 /2
Filling:
3 eggs Tl s -AV |
2 cups cooked and sieved sweet potatoes . .
1 cup brown sugar or 3/4 cup white sugar FIRA9I ha 1
1/4 teaspoon salt ‘ 1 290m 1}
1/4 teaspoon ground ginger
1/2 teaspoon ground cinnamon (BHFATWMIODKEZLA/ 3% ANhTHLRVWTLE:S. )
1/2 teaspoon ground nutmeg . . . e
1to 1 1/2 cup light cream or evaporated milk (R, ¥FEY, FVA 7% JORE. HALAEDYTERITY
(optional) 1 tablespoon molasses BWTL:S. )

(spices may be adjusted to taste)
1, BEWOECL, 2200, W, 8. YFFv,. F9Rw ¥,

/i

Mix eggs until yolks and whites are combined, add sweet potatoes, sugar,
spices, cream or milk and molasses; stir to combine thoroughly. Ladle mixture NIZ2EMARYE .

into pie shell. Bake at 450 degrees Fahrenheit for 15 minutes, then lower . .
temporature to 325 degrees F. and bake for an additional 30 minutes. 2. NMRBREWMULAN, 230FT1598\=%. 1658T30408<.

(WBOEMASBER, BRINMZ2BYEBEIBIC—BIcmaA s, )




EXPANDING MY FAMILY
BY ELLIE JONES THE WIFA Page
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On my way to meet my Japanese guests, Yoko Takeuchi and Katsue
Tauchi, | asked myself, “What am | doing? | can't speak Japanese. | don't think
they speak English. How are we going to get along?” | began to feel better as
soon as | saw our new friends gathered at our meeting place. Everyone was
smiling, and | found myself smiling, too. That was the beginning.

At first we tried to use a dictionary, but soon we found that we could do
better without it. With only a few words in one another’s language, but with
much gesturing and facial expression, we were able to make ourselves known. |
learned that communication is not only a matter of words. Our hearts spoke
when our lips could not. Over the next few days, Yoko, Katsue, and | became
very close. In fact they honored me with the title, “Mama” and | felt | had indeed
acquired two lovely new daughters.

As we shared information about our families and showed photographs, as
we learned more of one anothér's hopes and concerns, the differences between
us faded away and we knew we were the same, living together in a world that
grows smaller each day.

Epilogue: Yoko and Katsue met my grandson, Paul, and great-grandson,
Chance, who was fascinated with their long trip from Japan. Recently, he was
playing in front of my television while the earthquake in Kobe was in the news.
He looked up and said: “Japan! Oh, | hope that Grandma's friends are okay!”
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A MULTI-CULTURAL DESSERT PARTY
BY BARBARA AVERY

On Monday evening, after the Worthington City Council meeting, | had a
dessert party so that our guests could learn about our multicultural country. |
invited our friends and neighbors to bring desserts made with recipes derived
from their national heritage and to tell their family stories of how they came to
America. We ate American pumpkin pie and fruit pizza, Korean potstickers and
sesame seed cookies, Japanese yogurt and fruit, Russian sticky buns, Indian
carrot dessert, and African-American sweet potato pie.

Our neighbors on Greenglade Avenue, Floyd and Arlene Shepherd, are
African-Americans whose ancestors came here as slaves--who might have been
kings or peasants in Africa, but whose history the Shepherds will never know.
Arlene brought the sweet-potato pie, a favorite of all Americans. (The recipe can
be found elsewhere in this newsletter.)

Some of us had European ancestors. Floyd Shepherd also had Irish
| forebears, who may have left ireland to avoid the potato famine. Our next door
neighbor, Janet Armitage, also had an Irish grandfather. He bought a farm in
Kentucky after working in a factory in Cincinatti, Ohio to earn the money for it.
My father's English ancestors came to New England in 1630 and settled in
Groton, Connecticut. My mother’s grandparents, the Foresmans, came from
Germany in the last century. Janyce Katz and her husband, Mark Glazman, are Back row) Floyd Shepherd, Janet Armitage, L L I
Russian-Jewish American. Janet's grandfather came to America when he was A,,Lne Shep%ard,yMark glazman, Emi Yamaggala, - _(ilijﬂjll 7 :‘j A :l; * Y t 7 _: - ; . ;:; ; ; _,t . ; =1 1- . ;;9
prevented from attending a Russian university because it allowed only 2% of the Yuriko Onodera, and Shu-Ya Chiu s i e N s

AT e X I)FS3, YVay¥eFa—,
students to be Jews. Mark came to the U.S. from St. Petersburg only three (Front row) Xuchong Gou, Janyce Katz, Katsue Tauchi (XRAXED) X—F v v « XA~ Dv =X hhoY. AYL ST
years ago on a work visa, and will now become a citizen through marriage.

Barbara Avery Chapman, Yoko Takeuchi =S e ZARY =, B SNy DF

Several guests came to the U.S. from Asia. Kay and Eung Lee are first (Seated on floor) Rohini Mulchandani (Absent:Kay Lee) (B o= 2N F ¥+ ¥=( 54 ) —FA¥, )
generation Korean-Americans, whose daughter is now attending (formerly all

white male) Yale University. Rohini Mulchandani came from India to attend Ohio
State where she met and married another OSU student from India. They became
U.S. citizens through naturalization and have been Worthington residents for
many years. Rohini brought a delicious Indian dessert made from carrots. (This

recipe is also in this newsletter.) Emi Yamagata and Yuriko Onodera are CARROT HALVA

neighbors who are in Honda families from Japan. Shu-Ya is our new neighbor (India--Rohini Mulchandani)
from Taiwan; her husband has a career with an American bank. Her friend,

Xuchong Guo, who was visiting her from North Carolina, was an OSU student
from mainland China, and will be returning there in a year.

After our friends told their stories, Katsue and Yoko told about their many
volunteer activities with programs for handicapped persons in Sayama. Sang-
'| Min Lee, a Korean graduate student at OSU, interpreted from both English and

| Japanese for our guests. Everyone enjoyed sharing their delicious family recipes
and their exciting family stories.

6 medium carrots (about 1 Ib., scraped and and coarsely grated)
4 cups (1 quart) milk

1 cup half ‘n half cream (10% fat cream)
1/2 cup brown sugar

1/2 cup sugar

1/2 cup whole almonds, pulverized

1/2 teaspoon ground cardamon

1/4 cup pistachios, toasted and pulverized

Directions: In a heavy 5-6 qt. saucepan, combine the milk, cream and grated
carrots and cook, stirring frequently, over medium heat for about 1-1 1/2 hours
until mixture is thick enough to coat a spoon. Stir in sugars and continue
cooking until mixture is thickened into a batter-like mass. Add the ground
almonds. Reduce heat to low and keep cooking and stirring until the mixture
forms a dough-like mass. Stir in ground cardamon and mix well. Transfer to a

i bowl and sprinkle ground pistachios on top. Cool and serve at room
| OWAWNARBRNILERDIEFTY - b1t —-54 temperature or cold, following refrigeration.
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