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Atendemos as consultas de pais relacionadas a criacdo dos filhos. A consulta é gratuita. B LB E - ERHOEBBRHFRUVVIZA :
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© Centro para consulta a los extranjeros sobre crianza de nifios

Asistimos a las consultas de los padres relacionadas con la crianza de los nifios. La consulta
es gratuita. Servicio de lunes a viernes (excepto sabados, domingos y festivos) 9 : 00~
17 - 00 Llame antes de venir.
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Membership fee structure

* Students or foreign national members---1,000 yen / year
* Regular member---2,000 yen / year % Family membership ---3,000 yen / year
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Do you know miso? Even if you don’t know miso, you may have drunk miso
soup before. Miso is a fermented food made by adding salt and jiugu to
grains such as soybeans, rice, and wheat, and is one of the traditional
Japanese foods. Historically, the Japanese have eaten miso for over
1000years. Miso has become world famous food because it is good for your
health. Do you know that we can make miso ourselves? This time, one of
the staff made miso by herself, so we introduce how to do it.
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