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Annual JAS Dinner
There was a record attendance at the 
Japan America Soci-
ety Annual Dinner 
held on November 9 
at Ces and Judy’s at 
Le Chateau. More 
than 60 people en-
joyed the pre-dinner 
entertainment of 
seven taiko drum-
mers performing 
pieces from old and 
contemporary times. 
Society members and 
their friends then had the opportunity 

to meet the new Consul General of Ja-
pan in Chicago, Kenji Shinoda and his 
wife. Consul General Shinoda pre-

sented brief remarks on Japan’s vision 
for the future and emphasized the ties 
that bind the mid-West United States to 

Japan. Recently 
re-elected St. 
Louis County 
Executive Char-
lie Dooley wel-
comed Consul 
General Shinoda 
to St. Louis and 
expressed the 
hope that he 
would be a fre-
quent visitor to 

our region.

An important 
part of each An-
nual Dinner is the 
presentation of 
the Friendship 
Award and the 
presentation of 
the donation to 
the Japanese Lan-
guage School for 
Children. Yoshiaki Shibusawa pre-
sented the Friendship Award to No-

vus International on behalf of the Soci-
ety. In the presenting remarks Yoshi 

noted that Novus has consistently sup-
ported community efforts, most impor-
tantly the Golf Tournament which 
raises money for the Language School. 
The results of Novus’ support are evi-
dent in the $2,700 check that was given 
to the Language School. 

The Annual Dinner is also the time for 
election of new officers and board 
members. Henry W. “Bud” Yanker was 
chosen president to follow outgoing 
Honorary Consul General Bruce Buck-
land.  

Dr. Joel Glassman, 
Executive Direc-
tor of the Society, 
closed the eve-
ning with thanks 
to Mr. Buckland 
for his leadership 
over the past two 
years and re-
minded guests to 
reserve seats for 
the upcoming 

East Winds Ensemble, performing on 
Wednesday, November 29.

By: Carol Cradock
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The Long Road to 
Globalization 
Obstacles and 
Opportunities for 
Japanese 
Multinational 
Corporations
On September 26, 2006,  Dr. Schon Beech-
ler, Executive Director, Duke Corporate 
Education, lectured on the uniqueness of 
Japanese multinational corporations, the 
difficulty they have in both thinking and 
acting globally, and the obstacles they 
must overcome in order to take advan-
tage of the opportunities currently open 
to them.

Dr. Beechler, a Ph.D. from University of 
Michigan, spoke before an audience of 70 
to 80 at  the Millennium Student Center 
of University of Missouri-St. Louis. 
     
Professor Beechler, who was a visiting 
Associate Professor at the Center for In-
novation Research at Hitotsubashi Uni-
versity, Tokyo in 1998, depicted the  Japa-
nese companies’ difficulty in making the 
transition to  
‘global’ and  
their lag to 
their Western 
counterparts 
in their inter-
national man-
agement so-
phistication. 
     
Dr. Beechler 
attributed 
Japanese com-
panies’ failure in globalization to the lack 
of a ‘global mindset’,  substantiating the 
following two elements. 
                   

National Origin of Management

Almost all executive positions in the HQs 
and in the local affiliates are filled by 
Japanese nationals who have little or no 

experience outside of Japan and often 
cannot communicate fluently in any lan-
guage other than Japanese.

HQ-Dominated Control System

Decision making predominantly by Japa-
nese nationals stationed at HQs and/or at 
the local affiliates.

Professor Beechler ex-
plained that such man-
agement practices and 
mindset of Japanese 
companies create formi-
dable barriers to globali-
zation and the success 
overseas. Outside of Ja-
pan,  Japanese compa-
nies are quite handi-
capped for getting the best and brightest 
and are having high rates of turnover 
among the most highly qualified staff. 

In addition, Japanese companies operat-
ing overseas are handicapped in that their 
executives and managers from Japan ro-
tate in and out of overseas operations 
every two to five years and that very of-
ten the knowledge and experience that 
they accumulated does not easily get 
passed on to incoming executives. 
Moreover, local staff constantly have to 

prove themselves 
over and over again 
with each new in-
coming Japanese 
expatriate.
 
Notwithstanding 
those inherent traits, 
to succeed in 
globalization, Pro-
fessor Beechler ar-

gued, Japanese com-
panies must learn to recruit, motivate, 
retain and work with non-Japanese em-
ployees more effectively. Professor Beech-
ler further argued that building interna-
tional relationships on a person-to-person 
basis is the only way to break down the 
barriers to effective communication, trust,  
and ultimately, greater success.

After all, Japanese firms are well-known 
for involving employees in decision-
making, open communication, and strong 
cultural norms, binding individuals to the 
organization. These tools, used in the in-
ternational context with Japanese and 
non-Japanese employees at all levels, can 
be effective means to enhance the global 
human capability of the firm. 

Yet there is an-
other stumbling 
block that stands 
in the way, Dr. 
Beechler main-
tained. That is, 
defying Western 
logic, many 
Japanese com-
panies are less 

concerned with performance and com-
petitiveness than they are with preserving 
important human relationships and the 
integrity of Japanese society as a whole. 
This is the fundamental value-based dif-
ference between most Japanese compa-
nies and others that simply cannot be ar-
gued away with economic rationality. 

The above mentioned practices reflect 
deeply held values not only in Japanese 
companies but in Japanese society at 
large. And, if the resistance to change 
seen under the economic strains in the 
past decade are any indication of the fu-
ture, there is little chance that these val-
ues will change significantly in the near 
future.

Professor Beechler suggested that con-
trary to prevailing opinions in the West, 
perhaps it is a balance between the hu-
man and the economic that is more effec-
tive and a “better way” - not from an in-
dividual company perspective but from 
the perspective of society as a whole.

What path is ‘better‘ rests on the funda-
mental question of what we value most 
and hence the ‘right answer‘ will be a 
question of considerable debate for a long 
time to come.
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Hikikomori
What would you do if your children, all of sud-
den, stopped going to school and locked them-
selves in their rooms, refusing to have any con-
tact with the outside world or even their friends?  
It almost sounds surreal, doesn’t it?  But in some 
places this might not be far from reality.  There is 
a phenomenon in Japan called Hikikomori, 
which refers to socially reclusive adolescents and 
young adults who withdraw from social activi-
ties and indefinitely confine themselves in their 
parents’ households.  Although the estimated 
size of Hikikomori population remains unspeci-
fied—ranging anywhere between 50,000 to one 
million, by study to study—it has become a con-
cern large enough to grasp people’s attention. 
 
Researchers suggest some plausible causes for 
such phenomenon.  Japanese school systems 
emphasize memorization but neglect to teach the 
critical thinking method—judging students only 
on a pass-fail basis.  Bullying, and even the bleak 
job market are considered the causes of Hikiko-
mori.  An environment such as this, may provide 
a reason for why people chose to cloister them-
selves away from the outside environment, and 
into a state of Hikikomori.  It seems clear that the 
main intention of these young adults is to escape 
from the enormous amount of stress imposed 
upon them.  Hikikomori cease to participate in 
social activities and focus on how to gain tempo-
ral relief of their mind.  Not only socially inac-
tive, Hikikomori often distance themselves even 
from their family and friends.  Locked away in-
side their rooms, they watch TV, play video 
games all night, sit 
in front of the 
computer, eat, 
sleep, and wake 
up in the after-
noon.  While this 
pattern of behav-
ior might be tem-
porarily beneficial 
for Hikikomo-
ri—allowing them 
to escape from 
stresses of life-- 
one must consider 
how it could nega-
tively affect people around Hikikomori, most 
commonly the parents of the child.

Surprisingly, many Japanese parents whose chil-
dren happen to undergo Hikikomori avoid 
showing signs of irritation or encouragement.  
Instead, they simply leave their kids alone and 
let them continue to be Hikikomori.  In one in-
stance, the parents of a Hikikomori never saw 
him except when he would go to bathroom or 
enter the kitchen to grab something to eat.  They 

knew better than to say anything to him.  Before, 
when he had first started to undergo Hikikomori, 
they had tried to talk to him, but he would re-
spond sharply and sometimes in the form of 
physical violence.

The parents decided that 
the best way to deal with 
the situation was not to 
alter his behavior, instead 
they left him alone and 
ignored him for the most of 
time.  This is rather an ex-
treme example, but it 
seems apparent that Japa-
nese parents tend to react 
rather passively in re-
sponse to their kids becom-
ing Hikikomori. 
 
One might wonder why 
this sort of phenomenon 
exists mainly in Japanese 
society while not as pro-
nounced in the U.S. or 
elsewhere in the world.  
After all, many young peo-
ple in industrialized coun-
tries face enormous amount of stress.  Then, 
what is it that differentiates Japan from other 
countries as far as Hikikomori is concerned? 

An answer might come from understanding the 
cultural differences between Japan and other 
countries.  For instance, in the U.S., an emphasis 
is placed on the idea of independence and self-
success.  Children are encouraged to strive for 
personal achievement, unlike children in Japan, 
where cooperation and harmony are often val-

ued over one’s own 
personal accomplish-
ment.  Living on your 
own signifies inde-
pendence in the U.S. 
culture.  People still 
living with their par-
ents in their mid-
twenties or older can 
be deemed to have 
problems and are of-
ten referred to as 
“couch potatoes” or 
“losers.”  

This strong expectation for one’s independence 
consequently heads off Hikikomori.  In this strict 
sense, Japan may not be the best environment to 
foster one’s independence.  Japanese parents do 
not particularly appear concerned about the fact 
that their kids in their twenties have made no 
plans to move out of their house.  Rather, many 
Japanese parents prefer to live continuously with 
their children.  Consequently, those parents in-
advertently fail to realize symptoms of Hikiko-

mori, such as decreasing amount of interaction a 
child has with his or her friends.  

The potential problem is that some parents do 
not seem to know 
how to draw a 
clear line and 
know when to 
shift from foster-
ing children to 
encouraging their 
independence.  
This may be as-
cribed to the fact 
that familial co-
habitation has 
made sense and 
been practiced for 
a long time in 
Japanese society.  
In the very small 
sized country 
(smaller than 
California) with 
about half the 
population of the 
U.S. living in it, a 

person living in 
Japan knows how difficult and expensive a task 
it is to obtain a piece of land and have a home 
built on it.  Some young adults choose to stay 
with their parents in hopes of accumulating am-
ple amounts of financial resources, which will 
enable them to purchase their own house.  The 
elongated familial cohabitation has been ac-
cepted as a financially sensible practice in Japan.  
However, what happens if Japanese parents 
ceased this practice and, instead adopted the 
“American way” of parenting?  Would the num-
ber of Hikikomori decrease?  One can only guess.

What does it really mean to be a Hikikomori?  
Are they the victims of Japanese society, whose 
complex structure imposes abundant stress on its 
people?  Are they a group of people who simply 
failed to keep up with societal expectations and 
ceased to strive for their otherwise bright future?  
Whatever the answer might be, it is a phenome-
non that encumbers Japanese society and is more 
pronounced than ever.  Several suggestions to 
combat the phenomenon are made and many 
social organizations have started rehabilitation 
programs for Hikomori to rejoin the society.  It 
will be interesting to find out whether the phe-
nomenon will be eliminated within a relatively 
short period of time and only remembered as a 
temporal aberrational occurrence, or it will be-
come a chronic burden that Japan has to shoulder 
for many years to come.  

           By: Masanari Nohara(JAS Assistant) 
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Sho’oyu
To some Americans sho’oyu ( soy sauce ) may 
only mean a seasoning source at the table for 
sushi and sashimi. But it is one of the most 
widely used ingredients for Japanese cooking.  
Actually, you could hardly imagine Japanese 
cooking without sho’oyu; it is so versatile. 

 This salty, earth-tasting brownish liquid 
somehow brings out a subtle, flavorful, kind 
of sweet taste,  what Japanese call umami, par-
ticularly from protein. It also goes well with 
oil. Try a little sho’oyu on your sunny-side-up – 
that’s really protein and oil - on top of your 
rice. You will be happily surprised how good 
it tastes. 

Sho’oyu goes 
well with 
vinegar, too.
Mix a bit of it with 
vinegar and salad 
oil and add a bit of 
ground ginger, you 
will have pretty 
good salad dressing 
a–la-Japanese.

Blend some lemon 
juice into sho’oyu to 
marinate chicken 
before barbecuing, 
or put a little of the mix on any kinds of baked 
fish, it really enhances the taste, guaranteed. 
Decades ago,  when sho’oyu was not readily 
available in the U.S.,  travelers from Japan 
used to lament, “ Oh,  how I wish I had some 
sho’oyu on my steak ! “ 
 
For all its virtue, however, sho’oyu,  being 
quite salty, should not be too liberally poured 
on your food, as Americans are often observed 
doing just that in restaurants here. In Japan, 
during meals,  parents keep an eye on their 
children so that they do not indulge them-
selves with sho’oyu. They will tell their chil-
dren that it is not only tacky to pour sho’oyu 
over their rice, but is also bad for  their heart.    
Even the low-salt sho’oyu they produce these 
days should be used in moderation.
 
 Despite a high sodium content, 
sho’oyu, should always be kept refrigerated 
and out of the direct sun light. Sho’oyu in an 
open container left in room temperature will 
become bitter, losing its subtle good taste. And 
even if you keep it in your fridge, it should 
not stay there for months because its flavor 
would be eventually lost. Also, keep it air-
tight, because evaporation would make it too 
thick and bitter. Yes, you must take care of 

sho’oyu just as you take care of your good 
virgin olive oil.
 
 Mainly speaking, there are three kinds of 
sho’oyu: koikuchi , usukuchi and tamari.
Koikuchi with dark color and rich taste was 
originated in Tokyo or Kanto’o (eastern) area 
and eventually spread all over Japan. Actually, 
more than 80% of the Japanese domestic soy 
sauce is koikuchi and it can be considered the 
typical Japanese soy sauce. 

Usukuchi on the other hand is lighter in color 
but saltier in taste.  It is predominantly used in 
Kobe-Osaka-Kyoto area. People in this area 
must be using their sho’oyu sparingly in their 
cooking because their nimono (simmered 
foods ) and soup are lighter in color and less 
salty in taste; the characteristic of cooking in 

Kansai ( western ) area.

Tamari which has higher 
concentration of soy-
beans and less salt is 
used among sashimi and 
sushi lovers.  Ask for 
tamari for your sashimi 
or sushi and you will be 
considered “kind of so-
phisticated”. Tamari is 
produced mainly in the 
Chu’bu ( central region ) 
of Japan. It is much 
darker in appearance 
and richer in flavor than 

koikuchi. 

Perhaps the most well-known producer of 
Japanese soy sauce in the U.S. is the Kikko-
man Corporation. They have production fa-
cilities in Canada and the U.S.

Conversational 
Japanese Common 
Expressions in Work 
Place - Part Three 
Sumimasen is an expression you hear very 
often. It often starts with Do’omo as in  
do’omo sumimasen. Most of the time sumi-
masen is meant to be used as an apology.

To someone whom you have kept waiting:
 “Okurete (do’omo ) sumimasen.”
which means “I’m (so) sorry for being late.”

To people who make a way for you as you 
rushing through a crowd:
 “Sumimasen, sumimasen, sumi-
masen………..”

which means “Excuse me, excuse me, excuse 
me………..”

To someone whom you are to ask a favor.
 “Sumimasen, oshiete kudasai.”
which means “Excuse me, but please show 
me.”

To someone (for example a waiter or waitress), 
you want to obtain his (or her) attention, you 
could use:
 “Sumimasen….”
which simply translates to “Excuse me….”
 
But depending on the context of your situa-
tion, the phrase “sumimasen” could mean 
several things, such as obligation,  feeling 
indebted, or gratefulness

To some one who has helped you with some-
thing, you could possibly use: 
 “Do’omo sumimasen………”
which would mean “I feel obliged. I am grate-
ful.”

To someone who kindly let you know about 
something, you could use:
 “Oshiete kerete sumimasen”
A more polite form of the phrase would be:
 “Oshiete kudassate sumimasen”
These phrases would translate to “Thank you 
for telling me about << something>>. “

Another phrase one could use to someone 
who has helped you in some manner:
 “Tetsudatte kurete (or kudasatte) 
sumimasen.”
which would mean “Thank you for helping 
me.”

If someone has just given you something, you 
could say: 
 “Kore wo watashi ni ? Sumimasen 
ne.” 
which would translate to “Is this for me ? 
How kind of you!”
The ‘ne’ after sumimasen is used for an added 
emphasis

One note of caution!

Don’t use just “Sumimasen” when you want 
to say  “Excuse me?“, or “Pardon?” with the 
intention of meaning “What did you say?“ or 
“Please repeat what you said.“ 

If you do not complete your sentence like 
 “Suminasen, ima  nannto osshai 
mashitaka” 
meaning “Excuse me, but what did you say?”, 
your listener will likely to wonder for a mo-
ment what you are apologizing for.

YS
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