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Event Report

Notice from JLA

In collaboration with Slow Food Grand-Duchy and Ishikawa 
Branding Project, the "Geisha dance performance with Sake 
& French cuisine" on 17 March was a night to remember. 
Exclusively selected sake was all flown in from 
Ishikawa-prefecture just for this special event alongside fresh 
seasonal French cuisine served at the premise of Cercle 
Munster in Grund. The special guest of 2 Geisha from 
Kanazawa-city of Ishikawa prefecture were the highlight of the 
night dancing beautifully. The audience welcomed the special 
guest with great cheers and applause, taking the time to take 
pictures with the Geisha’s. The night was also attended by 
the Japanese Ambassador Ms. Atsuko Nishimura, and it was 
a successful night immersed deeply in Japanese culture.

Welcoming Japanese Geisha Japanese sake 
event at Cercle Munster.

We have renewed our JLA Homepage
Some of you may already know, but we have recently renewed our JLA 
Homepage! The new design gives you easier viewing and provides both 
Japanese and English. You can also view our past newsletters. We are 
regularly updating our contents so feel free to visit us, and don’ t forget to LIKE 
our Facebook page as well! 　

http://www.jlaluxembourg.org/
※This QR Code links directly to our HP.

The past JLA events as well as 
Luxembourg local events and so many 
more will be regularly posted!

Vol. 31

Apr 2016

Contact／ mail@jlaluxembourg.org 

Homepage／ http://www.jlaluxembourg.org/ 

※New members are always welcome to 
JLA Membership!

JLA Newsletter

(From left)：Ms. Antoine , Ms. Witolla, Mr. Gramegna, Ms. Maingard,  Ms. Nishimura

(From left)：Ms. Sayaka, Ms. Mitsuha (From left)：Ms. Mitsuha, Ms. Nishimura, 
Ms. Ferrari, Ms. Sayaka, Ms. Witolla
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Media publication information
JLA has been featured in the May edition of 
“DELANO Magazine Issue 43” ! Click on the 
link below to view the online version.
http://delano.lu/issue-medium

We are featured on 

pages 66 and 67.

Check it out!

Why not plan a visit to 
the museums on 21(Sat) 

&22(Sun) May?

Museums in the city of Luxembourg 
are open to the public for free♪

Villa Vauban

Musee d’Art de la ville de Luxembourg

18,avenue Emile Reuter 2420 Luxembourg

10：00 ～ 18：00

Musee d’Histoire de la Ville de Luxembourg

14,rue du Saint-Esprit 1475 Luxembourg

10:00~18:00

Musee national d’histoire et d’art

Marche-aux-Possons 2345 Luxembourg

10:00~18:00

Mudam Luxembourg

Musee d’Art Moderne Grand-Duc Jean

3,Park Drai Eechelen 1499 

Luxembourg-Kirchberg

11:00~18:00

. .

‘
‘

‘

‘

There are more museums taking part 
in this event. Please visit the site 
below for the further information.
http://museumsmile.lu/



[Ingredients] Serves 2
A. Silken tofu approx.. 200 grams
B. 2 spears of green asparagus
C. 3 cm of carrot
D. 6 shiitake mushrooms
E. 4 TBS mayo
F. 1 TBS soy sauce
G. Salt & pepper to taste

[Method]
1. Place (A) in a pot and bring to boil. Strain, and wrap using paper towel and 
place a weight to squeeze out excess water.
 (The size should decrease by about a half)
2. Boil (B) (with touch of salt) to your preferred texture and cut in an angle (5mm thickness) and use paper towel to pat dry.
3. Boil (C) (with touch of salt) to your preferred texture and cut into strips (5mm thickness) and use paper towel to pat dry.
4. Grill (D) in an oven (230°C) for 7~9min each side and slice in 5mm thickness.
5. Using a mortar, grind (1) until smooth and add EFG.
6. Right before serving, mix (2)(3)(4) into (5) and serve into a dish. Voila!
*Tip is to drain excess water of the ingredients properly.
*This recipe will work with any other vegetables of your choice.

Using seasonal produce♪
Spring salad dressed with tofu
Using seasonal produce♪
Spring salad dressed with tofu
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This month’s recipe

Adult learning 

Language school 

information

There are several adult learning language schools on offer in Luxembourg. For 
Japanese residents, learning not just English but, French and German is quite popular 
also. We will introduce you to some we recommend if you are thinking of starting to 
learn a new language.

ＩＮＬ
Institut National des Langues
The languages offered in this school are: English, French, 

German, Luxembourgish, Spanish, Portuguese, Chinese and 

Italian. The class times varies between 8:10 ~ 20:40 offering 

different levels depending on your skills. It offers flexibility to 

match your schedules.
http://www.insl.lu/

Kirchberg

15, rue Léon Hengen – L - 1745

Mersch

57, avenue Grande-Duchesse Charlotte  - L-7520

Prolingua
This school is a walking distance from the Luxembourg city centre. The 

languages offered are: English, French, German, Luxembourgish, Spanish, 

Italian, Dutch, Portuguese, Russian, and Polish. Each class is small and they 

also offer private lessons.
45a, Avenue Monterey

L-2163 Luxembourg

http://www.prolingua.lu/

Berlitz
Berlitz is a globally renowned language school (well-known in Japan also) is 

located in the very centre of Luxembourg city on the Grand-Rue street, in such 

a convenient location. The school is a perfect spot to attend in between your 

days, close by to many shops and restaurants. 22 languages are available.
89-93, Grand-Rue Entrance 14, rue Beck

1661 Luxembourg

http://www.berlitz.lu/en/luxembourg/

We could not list out all, 
but there are a lot more language 
schools Luxembourg offers!

INL building（Currently under renovation） INL temporary building Prolingua

Bon Appétit!
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Why not try to learn a new language this spring season!
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Fete du Genet Wiltz 
May 16th (Mon) 
http://www.wiltz.lu/fr

Nuit des Cathedrales 
May 21st (Sat)
http://www.visitluxembourg.com/fr

DIY Festival 2016 
May 28th (Sat) 14:00 ‒
Place: Rotondes

ING Night Marathon
May 28th (Sat) 19:00 ‒
http://www.ing-night-marathon.lu/fr/

Porcelarts class:
May 4th (Wed), May 17th (Tue),
May 31st (Tue), Jun 7th (Tue)

Japanese free-talk meeting:
May 18th (Wed) 19:00~ 

Japanese flower arrangement class:
May 23rd (Mon) 

Herbal lesson:
"Natural herbal remedy" workshop 
Let's put it in your daily life! 
Date & Time: May 27th (Fri) 9:30 - 11:30
Place: Teacher's house

French cooking class:
May 30th (Mon) 

"LIKE" us on facebook!
https://www.facebook.com/JLAlux

You can now read and download back numbers of 
our Newsletters! (available from Jan 2015 editions)
http://www.jlaluxembourg.org/ Don’ t miss the next JLA Newsletter♪

edited by YUKA SATO

Luxembourg upcoming eventsJLA Upcoming Events

※ Further information is available at each event ’ s HP
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Well done!

JLA Activity Report

French Cooking Class

Our first JLA French cooking class for 2016 started off with the 
3 course menu consisting "Encornets farcis à la sicilienne” as 
the starter, “Bouillabaisse et sa rouille” as the main, and 
“Crème brûlé à la crème de pistache" as the desert. The 
bouillabaisse had a hearty taste enriched by fish bones. The 
flavor of the crème brûlé was so impressive with the harmony of 
pistachio cream, roasted pistachios and glazed Morello cherries 
(griotte). The next class is scheduled for May 30th (Mon).

In addition to our regular activities, 
JLA has organized new ones from 
2016, those are as follows:
German home cooking class ٷ
 Kimono dressing & Japanese ٷ
traditional dance class
Porcelarts class ٷ
Herbal Lesson ٷ
Each class has limited capacity and 
certain deadline for application. 
If you have any interest, please 
contact JLA as early as possible to:  
mail@jlaluxembourg.org

JLA annual general meeting isپ
scheduled for May 25th (Wed)

New!

New!
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