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KAIKOUKAI from Japan to the world

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.

No. 10: Table of Contents

*ABEABEA 22— -+ - o - - 3~11
Interviews with Foreign Staff
*[EEHF R F = — VERE (L) - - - 12~13

Special Feature on Conveyor Belt Sushi Chain (Uobei)

* BAD BB

FHL—FT A RIZDULNT « o o o o o o o 14
Introduction to Japan’s Food Culture: Curry & Rice
KLUERBN  BEALC D « ¢+ 0. 15
Recipe: “Oni Manju“
*ﬂ%s’/[j_'/ﬁ\: e T U T S R ST 16~19

Kaikoukai News



Interviews with Foreign Staff
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In this project, we interview foreign employees and Introduce how they work in Japan, focusing on what they think
and what they are conscious of while working in Japan.
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Co s& Y té Duwdng Lio Kaikou
Nguyén Thi Thu Nh

Hoc duwoc nhiéu kinh nghiém |

Lic con & Viét Nam, tdi d3 sdng cling éng ba.
Viéc néi chuyén véi ngudi cao tudi da khién t6i rat vui vi dugc
day cho nhiéu kinh nghiém, tir d6, t6i da cé cé hirng tha vdi

cdng viéc cham sdc, giao tiép vdi ngudi cao tudi.

Lam khach hang vui |

T6i thay rat thi vi vao nhitng gid van déng. Vao gid van déng
thé thao, tdi cling cdm thay vui khi thay khach hang vui.

Tirgior trdy di, t6i s& trtin hon va phan dau dé dai img dién thoai

Vi tiéng Nhat con han ché& nén t6i rat lo 1ang mdi lan di dwa dén khach hang. Trwdc khi vao vién, ching toi s& phai
dién thoai cho gia dinh cla khéach hang, trudc khi ra vién, s& phai viét lai tinh trang Itc & vién, cdng viéc kha vat va.
Hién tai, viéc goi dién thoai cé ngwdi khdc [am gitp toi nhung tir gidr tré di, t6i s& tu tin hon va c6 gang tu goi. Khi cé
tlr nao khong biét, téi thuong dung tng dung dién thoai dé tra nghiia hodc hoéi nguoi lam chung. Mdi ngay toi déu
hoc tiéng Nhat dé co thé xir Iy cdng viéc nhanh chéng.

10



Toi that sw da rat biét on.

Moi ngudi lam chung rat tét vdi toi. Toi sé khdng thé nao quén duoc luc toi
dwoc dan di mua mat kinh. Lic méi sang Nhat, mat kinh t6i mang sang c6
mo&i mdt chi€c nhung lai b gay, ltc d6 t6i khong biét clra hang mat kinh & dau,

cling nhu mua kinh nhu thé nao, thé 13 lic dang gap khé khan, ngudi lam

chung d3 dan t6i di.Ching t6i d3 cung dén clra hiéu mat kinh va da lam duoc
mat kinh méi. That su toi d3 rat biét on.

Ngay hdm d6, tdi da khong 18y dugc mat kinh, nhwng dén ngay cé kinh,
ngudi lam chung d3 di 1dy mat kinh cho t6i. That sy toi d3 rat biét on.

Danh cho nhiimg ai dang muén dén Nht

S& 6 rat nhiéu khé khan khi ban tir mot dat nudc xa xoi dén
Nhat [am viéc, nhwng sé& ludn cé nhitng ngudi tlr té

xung quanh lang
nghe va giup d&
ban.Nén ban

dirng qua lo lang
ma h3y trai

nghiém that vui

ve.

- Nhi trong mat dong nghiép lam chung ‘

Kha ndng hiéu tiéng Nhat cha Nhi rat nhanh, va chidng t6i hoan toan cé thé nhd Nhi tryc dém mot minh &

sanh [4u 1.Ca sdng va ca t8i déu cd thé nho Nhi d6i (ng dién thoai dén gia dinh cda khach hang.

Cé diéu gi khong hiéu, Nhi lun hdi cho dén khi hiéu ré chir khdng dé vay cho qua nén téi nghi k§ thuat va
nang luc cta Nhi s& ngay cang tién bo.

Vi nang luc tiéng Nhat tot nén Nhi con dong vai trod lam cau néi vdi cac thuc tap sinh khac. Tt nhién khéng chi
c6 tiéng Nhat ma ca k§ nang bao hd nira.

Nhi thye hién rat tot viéc bdo cdo, lién lac, thao luan trong céng viéc, va gitr mot vai tro vé cung hitu ich.
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https://www.genkisushi.co.jp/uobei/sticking/index.php

100-Yen Conveyor-Belt Sushi Restaurant Chain: Uobei

Sushi is often considered one of the Japanese foods that people should try at least once. In this column, we will introduce
some of Japan’s most easily accessible 100-yen conveyor-belt sushi restaurants! This edition’s restaurant is Uobei, which ranks
fifth in terms of the number of locations in Japan, and is a member of the Genki Sushi Group. There just might be one near you,
so if you’re interested, why not go and give it a try?

| @ This is what’s great about Uobei!! Three lanes for sushi!!

A never-ending challenge for speed and flavor!! Uobei is also known as “the conveyor-belt sushi restaurant that doesn’t revolve”!
E&W’»‘m B »
e v

Uobei boasts an industry-first “triple lane” system with one regular conveyor
belt lane and two express lanes!

Q :di ‘ 4
Y e :
o N ‘Uﬁ A
- " ‘:.’

With touch panels and triple lanes at every seat, your orders will come even
faster!!All-order stores with express lanes only are also increasing!

A great choice when you want to eat your favorite items quickly!!

Fun and clean stores that you can’t help but want to visit

Uobei also makes an effort to make their stores comfortable spaces, with
the basic concept of “a clean and stylish store with a white base color”.
They’re also particular about the interior design of each store, with the aim
of creating stores that are exciting and entice you to visit!

Check it out when you’re in the mood to enjoy sushi in a stylish setting!

(3)Unique items on Uobei’s menu!!

Lightly Seared Tuna . . .
with Green Onions & Chili Oil: Extra large fried shrimp:210 yen (incl. tax)

110 yen (incl. tax)

The 18 cm shrimp are deep-
fried to order and served in
the restaurant, so you can
enjoy hot and crispy fried
shrimp that are as good as
those at Western-style
restaurants.

After the sweetness of the
tuna comes the crunchy green
onions and the spiciness of the
raayu (Chinese chili oil),
allowing you to enjoy the
change in flavor.

1st: Tuna 6th: Horse Mackerel

2nd: lkejime Yellowtail 7th: Salmon with Onions if you are interested in the menu, check it out!
3rd: Salmon 8th: Fluke Fin

4th: Seafood Steamed Egg Custard 9th: Roasted Salmon with Pepper Mayonnaise

5th: Golden Cuttlefish 10th: Shrimp

13
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[Japanese Food: Curry & Rice]

[What is Japanese Curry & Rice? ]

When people hear the word “curry”, many tend to think of India. Indian curry is characterized by its use of
numerous spices and its light, soupy consistency. Japanese curry and rice, on the other hand, is made with curry
roux typically usually made from a combination of spices and flour to suit Japanese tastes. As rice is the staple
food of the dish, the curry roux is usually thickened so it can more easily be eaten with rice.

[The Origin of Japanese Curry & Rice]

Japanese curry is said to have its roots in around the 18th century, when it was brought to Japan by Great Britain,
of which India was a colony at the time. It was presented in a style suited to British (European) tastes, and when it
was introduced to Japan, it was further altered to suit the Japanese palate. Curry first appeared in Japanese
literature around the end of the Edo Period (1603-1867), but it was not actually eaten in Japan until the early Meiji
Era (1868-1912). At this time, preparation methods for curry began to appear in what are now known as recipe
books, and it was also served on the Army’s lunch menu at the time as well.

[Curry Today]

Today, the number of restaurants specializing in curry has increased, and menus are not limited to traditional
European-style curries, but have become more diverse as internationalization continues, now including authentic
Indian curries and curries with similar roots but featuring unique regional characteristics. There are also unique
Japanese creations such as curry with pork cutlet, soup curry, and local curries from various regions of the country,
which have little in common with one another aside from their use of curry powder as an ingredient.
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This Month's Recipe
“Oni Manju“

Makes 6 servings

Sweet Potato: 200g (1 potato)
Sugar: 50g (about 5 tablespoons)
Salt: 1 three-finger pinch

Cake flour: 80g (about 8 tablespoons)

Ingredients/serve 1
Water: 30cc (about 2 tablespoons)

1. Peel the sweet potato, cut it into 8 mm squares,
and soak it in water.

(It’s okay to leave a little bit of skin.)

Let the flavors blend for about 15 minutes.

2. Mix the flour and sweet potatoes from @), and
add 2 tablespoons of water.

Mix well with a rubber spatula and make sure that
there are no lumps of flour.

3. Use a spoon to put @ into aluminum foil cups.

4. Pour water into a frying pan, place @ in the pan,
cover, and steam over medium heat for about 20
minutes.

Poke the sweet potatoes with a skewer, and if they
are soft, they are done.

(Be careful that there is always enough water in
the frying pan.)

X This recipe is supervised by a registered dietitian at Nagoya Kyoritsu Hospital.
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Summary Presentation for KKN Program & Certificate of Completion Award Ceremony
was held for International Medical Students of Hasanuddin University.

Summary Presentation and Certificate of Completion Award Ceremony was held for 6 medical students from International class, faculty of medicine, Hasanuddin
University. All 6 students performed their presentations on this training program, their stay in Japan, and Japanese culture. Their presentations showed that all of
them had a fulfilling time in the program.After their presentation, each student received a certificate of completion, and they presented our staff with a special song
and message boards expressing their gratitude. Through this program, as a Kaikoukai staff member, we were able to not only provide each program to the students,
but also learn a lot from them.There are the comments of 6 medical students interviewed after the program.

Interview Contents

@Dwhat did you learn from your graduation training in Kaikoukai?
@Was there anything that impressed you during your training?
3pid you have any fun during 1 month stay in Japan?

VENNA REGITA CAHYANI

(DI learned about the healthcare system in Japan, the healthcare
facilities, the interprofessional collaboration between the health
workers, the culture of Japanese people.

(21 was impressed by the healthcare system and fa cilities in Japan,
because | think the healthcare system in Japan is very great. It can
be accessed by all of the citizens. The interprofessional
collaboration is also very great. | hope it can be implemented in
Indonesia someday.

(3Yes! I enjoyed all the sessions, all the experiences, and of course |
will miss the fun conversation with the Kaikoukai Staff! Thank you
for the precious memories and opportunities!

ANDI ALYA FATINAH
DARMAWAN

gk & 2
(Drve learned a lot of very important lessons these past 1 month in
Kaikoukai, the first thing | learned is about Japan’s medical
treatment and healthcare, the second thing | learned is about the
Interprofessional collaboration in Kaikoukai Healthcare and also got
to know the culture and also the local community in Japan.

(2In this training | was impressed by many things such as how Japan
regulates its health system, especially the health insurance system,
| was also amazed at the technology that Japan had and also the
interprofessional collaboration Is in Japan. Apart from the health @First of all, if | were going to mention the things that | learned
system, | am also amazed at Japanese culture. while undergo this program | think | need more than 5 pages. So let

me make it simple and short. The things that | learned are how the

Japanese medical system works, the Japanese culture, how the a lot

of machine and procedure done, and how can the facilities that

Kaikoukai provide complement each other really well

(3The 1 month I spent in Japan was very enjoyable, | was able to get a
new family, which is the staff from Kaikoukai who took care of us
like we were their family, | was also happy to be able to visit
landmarks and other big cities In Japan such as Osaka, Kyoto and

also Tokyo. (2A LOT! I mean this is the first time for me to saw how the machine

works, how the procedure is done so | am really amazed by it. | mean
we really learn a lot of new things from our training here so I’'m
impressed a lot

(30f course | had fun to be honest | had so much fun, visiting and
observing kaikoukai’s facilities is fun for me. And | also got the
chance to visit the inuyama castle that scheduled by the staff and
beside that | even joined a tea ceremony! Learning how things works,
how the transportation system works, and exploring a new
environment is really fun for me so | enjoy my stay here!
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RIZKA AMALIA

(D1 would like to extend a warm thank you for organizing this training.
The training was very engaging also the providers had outstanding
knowledge, approachable, and friendly. | am now more aware of
medical facilities and policies also have come away with ideas of
how to improveitin my country.l have not only gained new
understanding for medical but also for Japanese’s culture.

@rm impressed by how Kaikoukai Healthcare Group considering
interacting conditions and treatments including the monitoring
and follow up to prevent bad prognosis of the diseases by
providing an advance examination. I’'m also amazed with the
health workers by how they shared decision-making and effective
communication of care plans but also incorporate with patient
preferences and priorities.

(3l enjoyed it all including observation, lecture and exchange
program. Especially the observation in dialysis clinic, the
experience of the rehabilitation facilities in Kaikoukai
Rehabilitation Hospital and Wellness Center, also exchange
program with student from China. Not to mention about how fun
to learn Japanese’s culture, | have so much fun in chasing the
schedule of bus and subway, separating trash after lunch which is
confusing but challenging, and paying individually in restaurant for
a group dining time. In conclusion, it was a really once in a lifetime
experience but | would definitely attend other training with
Kaikoukai as facilitator.

SYIFADHIAH RAFIDAH
THAMRIN

Drve learnt a lot of things during my training in Kaikoukai. From
health system in Japan, disaster management, advanced
technologies, to all facilities that Kaikoukai provided. Also,
observed and learned why the dialysis treatment in Kaikoukai is
the best. Not only using the best dialysis machine but also using
ultra-purified dialysis fluid and have the program to prevent
dialysis’s complication that may occur.

(@Yes, there was. As a preclinical student, who never observed
directly in hospital, everything had impressed me. If | were to say
the most memorable, I’d say watching cholecystectomy
(gallbladder removal surgery) and endoscopy procedure in live.
Beside that, trying operate the X-Ray bed examination and
watched how the dialysis procedure performed was very
interesting to me.

(30f course, I did. The training was fun. Additionally, | enjoyed
sightseeing and visited tourism places during my stay in Japan. |
visited Nagoya, of course, and also Osaka, Kyoto, and Tokyo. Even
though the train routes are complicated, but luckily we have
google maps and Nabila as our navigator. Beside that, | tried the
fresh brew matcha in

(DWe learnt a lot about the healthcare system and medical
technology here. | gained a lot of experience and knowledge
through our wonderful teachers during both our observations and
lectures. Aside from that | also learnt a lot of soft skills such as
teamwork, communication and perseverance (especially since we
had to stand a lot)!

(21 was really impressed to see actual surgeries happening! | am
really thankful that the staff and patients allowed us to observe
this as we probably would not have had another opportunity until
later. | was also impressed with Kaikoukai’s dialysis facilities
especially since they make their own dialysis fluids in house!

(31 had a lot of fun! I really enjoyed the traditional tea ceremony and
| am grateful for being taught on how to use the Japanese
transport system. In addition to the programs, | also got to explore
Japan; to Kyoto, Osaka and of course Tokyo! Thank you Kaikoukai,
let’s meet again soon !




Enhancement Although we emphasize team
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medicine, it must be competitive team medicine
built on a friendly rivalry and based on the high
capabilities of individual employees.

Excerpt from page 100 of the Kaikoukai Handbook
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