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nternational Club

W elcome to Atami SGG International Club and our January newsletter. We are a group of like-minded
volunteers, Japanese and foreign, all living in Atami.

If you have any language problem, please contact us. We have several members who, between us, speak
English, German, Spanish, Italian, French and Chinese.

On Dec 15th, SGG hosted a delicious cooking class &
members baked Christmas stollen. Kathy Matsunami led
the class and fourteen enthusiastic members attended.
Each participant made their own tasty stollen. As the bread
fermented, members had the opportunity for an enjoyable
teatime, fostering camaraderie among participants. Be-

come a member, and you’ll have the chance to create your =

$GG Baking Event

Spwja[], GG will hold a special event on Jan 20th featuring a professional instructor from
Event Tokyo, Mr. Masashi Negishi. He will share valuable insights on becoming a volun-
teer guide. This unique opportunity will allow us to gain practical knowledge and hear
firsthand experiences.

Join us at Ikiiki Plaza, 6th flr, 13:00-14:30 for the lecture. Mr. Negishi will cover the
essentials of being an effective guide and provide a wealth of real-world experience.
There will be plenty of time for Q&A. This event is free, so come and join us.

January 2024 Events
1/15 14:30-15:30 Atami SGG Monthly meeting; 15:30 ~ 17:00 Dr. Kinoshita’s English lesson (Fukushi
Ctr., 6th Fl)
1/6 - 3/3 Ume Festival at Baien Park
1/6 - 2/4 Sakura Festival at Itogawa riverside
1/6 - 8 Special New Year’s Market at Nagahama Kaihin Park
1/7 Coming of Age Ceremony at MOA; New Year’s Firefighters Parade (seaside area)
1/13 Himono Matsuri, Ajiro at Ohnawa park
1/20 SGG Club Lecture, ‘Becoming a Volunteer Guide’, Free, Ikiiki Plaza 6th Fl. 13:00 - 14:30
1/14, 28 Sunday morning market at Nagisasho Park
1/17 Ozaki Koyo festival in front of Omiyanomatsu statue
1/27 Atami citizen’s Relay Road Race

Uda Suisan is a long-time fishmonger in Atami with an 80-year legacy. He
can skillfully craft delectable treasures from the sea, and takes immense
«% pride in presenting these culinary delights to you. If you crave a delicious
| meal, he awaits you in the basement of the Daiichi Bldg (front of Atami
station). Home delivery for orders over 3,000 yen is also available. Feel
free to contact Mr. Uda at 0557-82-4355.
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We are developing our resources for the benefit of Atami residents. Is
there some useful information about life in Atami you would like to know
or share? We would be delighted to hear from you at info@atamisgg.com
The QR codes will take you to our website & Instagram account (you may
see a google ad).




