A8\ Japan-America Society of San Antonio

YT UR=F B XK

» JASSA IN 20011—JASSA’S FAREWELL TO A YEAR
OF ACCOMPLISHMENTS & JAPAN RELIEF .............. 1

JA

» A PERFORMANCE TO REMEMBER—2009 PIANO GOLD
MEDALIST NOBOYUKI TSUJII c.vvvevenieineennnennnns 2

» TRY THIS! - RECIPES, HOW-TO’S AND OTHER FUN

FOSTERING INCREASED UNDERSTANDING AND COOPERATION BE-
TWEEN THE CITIZENS OF SAN ANTONIO AND THE CITIZENS OF JAPAN.

JASSA in 2011—where
do we go from here?

2011 was a challenge for America
and Japan alike. While JASSA
continued to manage scholarships
for college students, speech con-
tests, language classes, and sponsor
events like Kumamoto En Day and
Hinamatsuri, we joined the many
organizations and individuals in
raising funds for Japan’s tsunami
and earthquake relief. We will con-
tinue these worthy causes and look
to 2012 with renewed conviction
and inspiration.

JASSA raised over $4000 for
Japan’s earthquake and tsunami
Relief. JASSA ‘s board and mem-
bers participated in a series of
events including Kumamoto En
Day, S.A. Symphony Benefit Con-

Matsuri Festival

cert, and “S.A. Heart Japan” T-shirt
sale. Many of JASSA’s friends,
including the Fort Sam Houston
Army Military Base chipped in to
help in Japan’s recovery. All pro-
ceeds were donated to the Red
Cross.

As we ready for Bonenkai celebra-
tion (see below), we thank Rose
Kanusky and the 2011 Board of
Directors for their service in this
challenging year.

We will welcome the 2012 Board
with our Shinenkai on January 8 at
Igo Library, 2 - 4 pm. See
www.jas-sa.org for more infor-
mation!

2011 Asian Festival Volunteers

JOIN THE FUN!

RSVP now f or .Bdechrgerwkhaidas w2 Svidef out the old
year and get ready for the new. Saturday, December 17 from 4 to 6 pm at Su-
shihana Japanese Restaurant. Free to all JASSA member. $20 for non mem-
bers. Join for 2012 now and Boneikai is free!

Dues for 2012 can be paid online at wwww .jas-sa.org and are effective now
through the end of 2012. Call us if you have any questions!

JASSA has a new phone #-210 526-1080



Pianist Nobuyuki Tsuijii

Performance

Al f you

The 2009 Gold medalist of the
Van Cliburn International Piano
Competition, Nobuyuki Tsujii,
performed to a packed house at
Trinity University. The perfor-
mance was supported by JASSA
and made possible by generous
grants from the Japan Foundation
of New York, the Texas Commis-
sion on the Arts and City of San
Antonio’s Office of Cultural Af-
fairs. His performance was both
exciting and exhilarating. What a
terrific talent! Blind since birth,
Tsujii learns challenging scores
by ear and interprets them in a
way that moves the audience. He
has a great love of music and an
appreciation for those who want
to listen to him play. If you

werenot

weren’t there, you missed a great
event!

- Carl Johnson, JASSA Board
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News:

Best Wishes to Janet Powell who
is recovering well from a stroke in
August. Janet was JASSA treas-
urer, and she and her husband
Steve have hosted many Kuma-
moto exchange students. We are
all rooting for your speedy recov-
ery, Janet! We miss you!
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JASSA volunteers for Asian Fes-
tival to be held on 1/28/12. If you
can help, email info@jas-sa.org
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recipes & how-to’s

from Kyoto:

GRAPEFRUIT JELLO

45 minutes plus chill time
Makes approximately 20 servings

5 pink grapefruits, cut in half
5 pkts unflavored gelatin

Y. ¢ sugar
1% c water

Use a juicer to extract the juice, remembering you will reuse
the rind. Remove whats left of the pulp & membrane from
rinds, careful not to cause a hole in the bottom where the
stem was. Place in a container to hold them level & chill in
the refrigerator.

Strain the juice. Stir together 1 cup of juice and the gelatin and
set aside. Bring 1% cups water to a boil and stir in the sugar
until dissolved. Remove from heat and stir gelatin mix until
completely dissolved. Stir in the remaining juice (about 2%

cup).

Let mix cool slightly but not to the point of setting up. Fill the
chilled grapefruit rinds to the very top with the gelatin mixture
and chill until completely set. When ready to serve, cut into
wedges with a sharp knife. Oishi!



