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Kaigal de dekiru kantan ni nthonryouri 16
resipi Workbook

kaigai de dekiru kantan ni nihonryouri 16 resipi adalah panduan lengkap yang akan membantu
Anda menghadirkan hidangan Jepang otentik di dapur rumah, bahkan saat tinggal di luar negeri.
Dengan resep-resep yang sederhana dan mudah diikuti, Anda tidak perlu menjadi koki profesional
untuk menikmati cita rasa Jepang yang lezat. Artikel ini akan membahas 16 resep masakan Jepang
yang praktis dan cocok untuk dimasak di luar negeri, lengkap dengan tips dan trik agar hasilnya
sempurna setiap kali.

Kenapa Memilih Resep Masakan Jepang yang Sederhana?

Masakan Jepang dikenal dengan keindahan tampilannya, rasa yang harmonis, dan penggunaan
bahan-bahan segar. Namun, tidak semua resep memerlukan alat dapur yang rumit atau bahan yang
sulit didapatkan. Resep-resep sederhana ini dirancang untuk:

- Memudahkan proses memasak

- Menggunakan bahan yang mudah ditemukan di luar negeri
- Menghemat waktu di dapur

- Menyediakan cita rasa otentik Jepang

Dengan pilihan resep yang tepat, Anda tetap bisa menikmati hidangan Jepang asli tanpa perlu
perjalanan ke Jepang atau bahan-bahan eksotis yang sulit dicari.

16 Resep Masakan Jepang Mudah dan Praktis

Berikut adalah daftar 16 resep masakan Jepang yang mudah dibuat di luar negeri. Setiap resep
dilengkapi dengan langkah-langkah dasar dan tips untuk hasil terbaik.

1. Miso Soup (Sup Miso)
Bahan-bahan:
- Kaldu dashi (bisa diganti dengan kaldu ayam atau sayur)

- Pasta miso
- Tahu sutra, potong kecil
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- Daun bawang, iris tipis
- Rumput laut wakame (opsional)

Cara membuat:

- Rebus kaldu dashi sampai mendidih.

- Tambahkan pasta miso, aduk rata hingga larut.

- Masukkan tahu dan rumput laut, masak selama 2 menit.
- Sajikan dengan taburan daun bawang.

Tips: Pilih miso merah atau putih sesuai selera, dan pastikan untuk tidak merebus sup terlalu lama
agar rasa miso tetap segar.

2. Onigiri (Nasi Kepal Jepang)

Bahan-bahan:

- Nasi Jepang yang pulen
- Isi sesuai selera: salmon panggang, umeboshi, tuna mayo
- Nori, iris tipis

Cara membuat:
- Bentuk nasi menjadi bola atau segitiga.
- Tambahkan isi di tengah, lalu tutup kembali dengan nasi.
- Bungkus bagian bawah dengan nori.
- Sajikan sebagai bekal atau camilan.
Tips: Basahi tangan agar nasi tidak lengket dan mudah dibentuk.
3. Tamagoyaki (Telur Dadar Jepang)
Bahan-bahan:
- Telur

- Gula dan kecap asin untuk rasa
- Minyak untuk menggoreng
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Cara membuat:

- Kocok telur dengan gula dan kecap.
- Tuang sedikit adonan ke wajan datar, masak hingga setengah matang.
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- Gulung dan geser ke satu sisi, tuang lagi adonan, ulangi hingga lapisan bertumpuk.

- Iris dan sajikan.
Tips: Gunakan wajan datar agar hasilnya rata dan cantik.
4. Yakitori (Sate Ayam Jepang)
Bahan-bahan:
- Potongan daging ayam
- Saus tare (campuran kecap, mirin, gula, dan sake)
- Tusuk sate
Cara membuat:
- Tusuk potongan ayam ke tusuk sate.
- Bakar di atas panggangan atau grill pan sambil dioles saus tare.
- Sajikan hangat.
Tips: Marinasi ayam selama minimal 30 menit agar lebih beraroma.
5. Edamame Rebus
Bahan-bahan:
- Kacang edamame beku
- Garam kasar
Cara membuat:

- Rebus edamame dalam air asin hingga matang (sekitar 5 menit).
- Tiriskan dan taburi garam kasar.
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- Sajikan hangat sebagai camilan.
Tips: Jangan lupa untuk mengolah edamame dengan kulitnya agar tetap segar dan renyah.
6. Karaage (Ayam Goreng Jepang)
Bahan-bahan:

- Daging ayam, potong dadu

- Tepung tapioka

- Kecap asin, jahe, bawang putih

- Minyak untuk menggoreng

Cara membuat:

- Marinasi ayam dengan kecap, jahe, dan bawang putih selama 30 menit.
- Gulingkan ayam ke tepung tapioka.

- Goreng dalam minyak panas hingga kecokelatan.

- Sajikan dengan mayones atau saus sambal.

Tips: Pastikan minyak cukup panas agar ayam matang merata dan tidak menyerap terlalu banyak
minyak.

7. Sushi Roll Simple

Bahan-bahan:

- Nasi sushi yang sudah dibumbui
- Nori
- Isi: mentimun, wortel, salmon, tuna

Cara membuat:

- Letakkan nori di atas sushi mat.

- Sebarkan nasi secara merata di atas nori.

- Letakkan isi di tengah, gulung dengan perlahan.
- Potong-potong dan sajikan.
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Tips: Basahi ujung nori agar mudah menutup dan menggulung.
8. Tonkatsu (Irisan Daging Babi Crispy)
Bahan-bahan:

- Daging babi bagian pinggang

- Tepung roti

- Telur

- Tepung terigu
- Saus tonkatsu

Cara membuat:
- Lumuri daging dengan garam dan merica.
- Celupkan ke tepung terigu, lalu ke telur, dan terakhir ke tepung roti.
- Goreng dalam minyak panas hingga kecokelatan.
- Sajikan dengan saus tonkatsu dan nasi.
Tips: Pastikan minyak cukup panas agar hasilnya renyah.
9. Udon Rebus dengan Kuah Kaldu
Bahan-bahan:
- Mi udon segar
- Kaldu kaldu ayam atau sayur
- Bawang daun dan bawang bombay
- Topping: telur rebus, tempura, ayam, atau sayuran
Cara membuat:
- Rebus udon sesuai petunjuk.
- Panaskan kaldu, tambahkan bawang dan topping pilihan.

- Campurkan udon ke dalam kaldu dan sajikan panas.

Tips: Gunakan kaldu homemade atau kaldu bunuh diri untuk cita rasa lebih otentik.
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10. Gyoza (Pangsit Jepang)
Bahan-bahan:
- Kulit pangsit
- Isian: daging cincang, kol, bawang putih, jahe
- Minyak dan air untuk menggoreng
Cara membuat:
- Campur semua bahan isian.
- Isi kulit pangsit, lipat dan tekan rapat.
- Goreng di wajan dengan sedikit minyak hingga bagian bawah kecokelatan, lalu tambahkan
sedikit air dan tutup sampai matang.
- Sajikan dengan saus soy dan cuka.
Tips: Pastikan lipatan rapat agar tidak bocor saat digoreng.
11. Tempura Sayuran
Bahan-bahan:
- Sayuran: labu, wortel, terong, brokoli
- Adonan tempura (tepung, air es, telur)
Cara membuat:
- Potong sayuran sesuai selera.
- Celupkan ke adonan tempura, lalu goreng dalam minyak panas hingga renyah.
- Sajikan dengan saus tempura.
Tips: Gunakan air es untuk adonan agar tempura tetap renyah dan ringan.

12. Takoyaki (Bakso Gurita Jepang)

Bahan-bahan:
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- Adonan takoyaki (tepung, dashi, telur)
- Potongan gurita kecil
- Daun bawang, jahe acar, tempura bits

Cara membuat:

- Panaskan cetakan takoyaki.

- Tuang adonan, masukkan gurita dan topping.

- Bolak-balik hingga matang dan berwarna keemasan.
- Sajikan dengan saus takoyaki dan mayones.

Tips: Pastikan cetakan cukup panas agar takoyaki matang merata.
13. Matcha Latte

Bahan-bahan:

- Bubuk matcha
- Susu cair
- Madu atau gula

Cara membuat:

- Larutkan matcha dengan sedikit air panas.

- Panaskan susu, lalu campur dengan larutan matcha.
- Tambahkan madu atau gula sesuai selera.

- Sajikan hangat.

Tips: Gunakan whisk untuk

Kaigai de Dekiru Kantan ni Nihonryouri 16 Resipi is a popular cookbook that caters to Japanese
cuisine enthusiasts living abroad or those eager to try their hand at Japanese cooking without the
need for specialized ingredients or complex techniques. This book has garnered praise for its
practical approach, focusing on simple yet authentic recipes that can be prepared easily in a home
kitchen outside Japan. Whether you are a beginner or an experienced cook looking to diversify your
culinary repertoire, this collection of 16 recipes aims to deliver delicious results with minimal fuss,
making Japanese cuisine accessible for everyone.
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Overview of the Book

Kaigai de Dekiru Kantan ni Nihonryouri 16 Resipi stands out due to its emphasis on simplicity and
authenticity. It recognizes the challenge many home cooks face when trying to recreate Japanese
dishes abroad, often hampered by limited access to specialty ingredients or unfamiliar cooking
methods. The book addresses these issues by providing recipes that utilize common ingredients,
substitute alternatives, and straightforward instructions.

The collection features a diverse range of dishes, from comforting staples like ramen and donburi to
side dishes and snacks such as edamame and tempura. Each recipe is accompanied by clear

step-by-step instructions, helpful tips, and variations, making it suitable for cooks with varying levels
of experience.

Key Features and Highlights
Accessibility and Ease of Use

- Recipes designed for home kitchens outside Japan

- Minimal use of obscure or hard-to-find ingredients

- Clear instructions with step-by-step visuals or descriptions

- Time-efficient cooking processes suitable for busy schedules
Authenticity with Practical Adjustments

- Traditional flavors maintained through careful ingredient selection

- Ingredient substitutions provided for unavailable items

- Tips to adapt recipes to local tastes and ingredient availability
Variety of Dishes

- Appetizers, main courses, and side dishes

- Incorporation of popular Japanese staples and seasonal ingredients

- Options for vegetarian or lighter versions where possible

Cultural Insights

- Brief explanations about the origins and significance of each dish
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- Suggestions for presentation and serving to enhance authenticity

Review of Selected Recipes

Below, we delve into some of the standout recipes featured in the book, analyzing their appeal, ease
of preparation, and overall value.

1. Chicken Karaage (Japanese Fried Chicken)
Overview:
A beloved Japanese comfort food, chicken karaage is characterized by its crispy exterior and juicy
interior. The recipe in this book simplifies the marination process, focusing on readily available
ingredients like soy sauce, ginger, and garlic.
Pros:
- Crispy, flavorful, and juicy
- Uses common ingredients
- Suitable for parties or casual dinners
Cons:
- Requires deep-frying, which may not be ideal for all kitchens
- Slightly greasy if not drained properly
Features:
- Step-by-step guide on marinating and frying techniques
- Tips for achieving optimal crispiness
2. Miso Soup

Overview:

A staple of Japanese cuisine, miso soup in this collection emphasizes ease of preparation with
instant miso paste and readily available vegetables.
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Pros:
- Quick and nutritious
- Customizable with various add-ins like tofu, seaweed, or green onions
Cons:
- Flavor can vary depending on miso paste quality
- Overly salty if not balanced properly
Features:
- Suggests ingredient substitutions for vegetarian or vegan options
- Notes on balancing saltiness and umami
3. Teriyaki Salmon
Overview:

A simple yet flavorful dish, the teriyaki salmon recipe uses a homemade marinade that can be
prepared in minutes. It?s perfect for busy weeknights.

Pros:
- Healthy and satisfying
- Easy to cook with few ingredients
Cons:
- Salmon may be hard to find in some regions; alternatives include chicken or tofu
- Glaze can burn if cooked at high heat too long

Features:

- Cooking tips for achieving a glossy, caramelized finish
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- Recommendations for rice pairing

Advantages of the Book

- Practical Approach: Focuses on recipes that can be made with ingredients available
internationally, reducing the barrier for home cooks outside Japan.

- Time-Saving Techniques: Many recipes are designed to be quick without sacrificing authenticity,
making Japanese cuisine more accessible.

- Educational Value: Provides cultural insights and background stories for each dish, enriching
the cooking experience.

- User-Friendly Layout: Clear step-by-step instructions, ingredient lists, and helpful tips enhance
usability.

Limitations and Considerations

- Ingredient Substitutions: While the book offers alternatives, some purists might find the flavor
compromises noticeable.

- Cooking Skills: Certain recipes involve frying or precise techniques that may require some
practice.

- Ingredient Availability: Despite efforts to simplify ingredients, some items like specific miso types
or seasonings may still be challenging to find in certain countries.

Target Audience

This book is ideal for:

- Japanese cuisine novices: Those new to Japanese cooking who want straightforward recipes.

- Expats and international residents: Who wish to recreate familiar flavors at home.

- Travelers and food enthusiasts: Looking to explore Japanese dishes without the need for
extensive ingredients or equipment.

- Busy home cooks: Who appreciate quick, reliable recipes that deliver authentic taste.

Conclusion

Kaigai de Dekiru Kantan ni Nihonryouri 16 Resipi offers a valuable resource for anyone eager to
explore Japanese cuisine beyond its borders. Its focus on simplicity, accessibility, and authenticity
makes it an excellent choice for cooks of all levels. While some recipes may require a bit of practice
or ingredient adaptation, the overall collection delivers satisfying and flavorful dishes that can easily
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become staples in your culinary repertoire. Whether you're looking to impress guests, enjoy a
comforting meal, or deepen your understanding of Japanese food culture, this book provides a
practical and inspiring guide to bringing Japanese flavors into your home kitchen abroad.

Final Thoughts:

If you're passionate about Japanese cuisine but feel limited by ingredient availability or cooking
skills, Kaigai de Dekiru Kantan ni Nihonryouri 16 Resipi is a highly recommended cookbook. Its
thoughtful approach bridges the gap between authentic Japanese flavors and the realities of
cooking outside Japan, making it a must-have for home cooks eager to explore Japanese culinary
traditions with confidence and ease.

Related keywords: kaigai, nihonryouri, easy Japanese recipes, international cooking, simple
Japanese dishes, home cooking, quick Japanese recipes, beginner Japanese cuisine, easy sushi
recipes, Japanese meal ideas, overseas Japanese cooking

Arinomama No Jibunn Identity No Jyoushiki Wo Koer

arinomama no jibunn identity no jyoushiki wo koer
e L L b L e b L L e b P P P b L P L P b b b P P b b b L L L b b b b o b ko)

P290??02°2°22°27°27°?77?7?7

PPVVPPVIV???V????7?



Kaigai de dekiru kantan ni nihonryouri 16 resipi Workbook Vol. 2024, Issue 1

PPV 7?7??7?7?7?77?77

P20??00°2227°7°7?7?7?7?7

PPPVIVV?V??7?

PP???°7°7°7°7°7°7°7°7?7

PPPV???777?7



Kaigai de dekiru kantan ni nihonryouri 16 resipi Workbook Vol. 2024, Issue 1

PPV 7???7?7?7?7?77?7?777?

Arinomama no Jibun Identity no Joushiki wo Koeru: An In-Depth Investigation into the Cultural and
Psychological Dynamics

In contemporary society, the quest for authentic self-identity remains a complex and multifaceted
issue. Among the myriad cultural phenomena influencing personal identity, the concept of
"arinomama no jibun" ? roughly translating to "being oneself as one is" ? has garnered significant
attention. More specifically, the challenge of "jibun identity no joushiki wo koeru" ? or "transcending
the conventional norms of personal identity” ? encapsulates a profound psychological and
sociocultural tension. This article aims to explore this phenomenon in depth, examining its historical
roots, cultural implications, and psychological underpinnings, while shedding light on contemporary
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challenges faced by individuals striving to move beyond traditional identity boundaries.

Understanding the Concept of Arinomama no Jibun
Defining Arinomama no Jibun

At its core, arinomama no jibun embodies the ideal of embracing one's true self without pretenses or
societal masks. Rooted in Japanese cultural notions of wa (harmony) and honne and tatemae
(private versus public face), this concept advocates for authenticity and self-acceptance. However, it
also inherently conflicts with societal expectations that often demand conformity, harmony, and
suppression of individual differences.

Cultural Context and Historical Development

Historically, Japanese society has prioritized group harmony over individual expression. Traditional
values emphasized gaman (endurance), wa, and collective identity, often discouraging overt
displays of personal identity that might disrupt social cohesion. In this context, arinomama no jibun
has been both an aspirational ideal and a societal challenge.

Post-World War 1l modernization and globalization introduced new perspectives, emphasizing
individual rights and self-expression. However, the tension between individual authenticity and
societal expectations remains, making the pursuit of jibun authenticity a nuanced endeavor.

Transcending the Jibun Identity Norms: The Psychological and
Sociocultural Dimensions

The Pressure to Conform and Its Psychological Impact

Many individuals, especially in Japan, experience internal conflicts between their authentic selves
and societal expectations. This dissonance can result in:

- Anxiety and depression
- Identity confusion
- Feelings of alienation or loneliness

Studies have indicated that individuals who suppress their true selves to conform often face greater
mental health challenges. The phenomenon of honne and tatemae illustrates this dichotomy vividly,

where personal feelings are concealed to maintain social harmony.

The Desire for Authenticity in a Conformist Society
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Despite societal pressures, there's a growing movement among younger generations seeking to
koeru ? surpass ? these norms. This includes:

- Expressing individuality through fashion, art, or social media
- Engaging in alternative lifestyles or subcultures
- Advocating for mental health and self-acceptance

This shift signals a cultural transition, where the desire to transcend traditional identity bounds
becomes a form of resistance and self-empowerment.

The Challenges of Jibun Transcendence: Societal Barriers and
Personal Obstacles

Societal Expectations and Cultural Norms
Japanese society often emphasizes homogeneity as a virtue. Deviating from accepted norms can

lead to social sanctions, discrimination, or ostracism. For example:

- Workplace conformity pressures
- Family expectations regarding career, marriage, and social roles
- Educational systems that favor uniformity

These societal structures create formidable barriers for individuals attempting to koeru their jibun
identity.

Personal Barriers to Authentic Self-Expression
On an individual level, barriers include:
- Fear of social rejection
- Lack of self-confidence
- Internalized norms that equate conformity with acceptance

- Limited access to supportive communities

Overcoming these obstacles requires resilience and often external support.

Case Studies and Personal Narratives
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Innovators and Subcultures Challenging Norms
Several Japanese subcultures exemplify efforts to koeru traditional jibun identities:

- Harajuku Fashion: Youths express individuality through vibrant, unconventional styles,
challenging mainstream fashion norms.

- Otaku Culture: Embracing niche interests as a form of authentic self-expression.

- LGBTQ+ Movements: Advocating for acceptance and recognition of diverse sexual and gender
identities.
These groups often face societal pushback but serve as catalysts for broader cultural change.
Personal Narratives of Jibun Transcendence
Interviews with individuals who have successfully navigated beyond societal expectations reveal

common themes:

- The importance of supportive communities
- The role of self-reflection and therapy
- The impact of cultural shifts emphasizing diversity

These stories highlight that koeru the jibun identity is a deeply personal yet socially embedded
process.

Strategies and Societal Movements Promoting Jibun Authenticity
Educational and Workplace Initiatives
Organizations are increasingly adopting policies to foster authentic self-expression:

- Diversity and inclusion training

- Mental health support programs

- Flexible work arrangements

Such measures aim to reduce the fear of non-conformity.

Media and Cultural Representation
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Media plays a vital role in normalizing diverse identities:

- TV shows and movies portraying authentic characters
- Social media platforms enabling self-expression
- Public figures advocating for individuality

These representations can inspire individuals to koeru societal expectations.
Community and Support Networks

Grassroots movements and online communities provide safe spaces for sharing experiences and
strategies. Examples include:

- Online forums for marginalized groups
- Support groups for mental health and self-acceptance
- Cultural festivals celebrating diversity

These networks empower individuals to embrace their arinomama selves.

Concluding Reflections: Toward a Society That Embraces
Authenticity

The journey to arinomama no jibun and jibun identity no joushiki wo koeru is ongoing and complex.
It challenges deeply ingrained cultural norms rooted in collectivism and conformity, yet it also
reflects a universal human desire for authenticity and self-fulfillment.

While societal change is gradual, increasing awareness, supportive policies, and cultural shifts
suggest a future where individuals can pursue their true selves without fear of social reprisal.
Embracing diversity in self-identity not only benefits individual well-being but also enriches the fabric
of society as a whole.

In moving beyond traditional jibun norms, Japan, and indeed the global community, takes a crucial
step toward recognizing that authenticity is a fundamental human right ? one worth striving for,

despite the obstacles that may lie ahead.

In Summary:

- Arinomama no jibun emphasizes embracing one's authentic self amid societal expectations.
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- Transcending traditional jibun norms (jibun identity no joushiki wo koeru) involves overcoming
cultural pressures and personal fears.

- Societal structures, cultural norms, and internal barriers all influence this process.

- Subcultures, media, education, and community support are vital in fostering environments
where authenticity can flourish.

- The ongoing societal shift toward valuing individual diversity promises a future where authentic
self-expression is celebrated rather than suppressed.

The pursuit of arinomama identity and transcending normative boundaries remains a vital aspect of
personal growth and societal evolution, promising a more inclusive and genuine world for all.

QuestionAnswer Arinomama no jibun no identity no jyoushiki wo koeru koto wa naze taisetsu na
no desu ka? Jibun no identity wo koeru koto wa, jiko no yushi wo tsuyomete, jiko no jiyuu wo
motarasu koto ga dekiru tame, genijitsu ni taiketsu shite, jiyuu na seikatsu wo okuru tame ni taisetsu
desu. Arinomama no jibun no jyoushiki wo koeru tame ni donoyouna shiteba ii no desu ka? Jibun no
jyoushiki wo koeru tame ni wa, jiko no shinnen ya kangaekata wo henko shite, jishin wo tsuyomete,
atarashii keiken ya kankaku wo ukeru koto ga hitsuyou desu. Jibun no identity wo koeru koto ni wa
donna torikumi ga arimasu ka? Jibun no identity wo koeru tame ni wa, jiko no hyougen ya shinnen
wo shoushi shite, atarashii keiken wo motomeru, hoka no hito to no kouryu wo fukamarasete, jiko
hyougen wo atarashii mono ni shinka saseru torikumi ga arimasu. Jibun no jyoushiki wo koeru koto
wa nan no imi ga aru no desu ka? Jibun no jyoushiki wo koeru koto wa, jiko no seikaku ya shinnen
ni torawarezu, jiyuu ni ikiru koto ga dekiru imi ga ari, jiko no seichou ya jiyuu no kanousei wo
hirogeru koto ni tsunagarimasu. Jibun no identity wo koeru koto ga muzukashii to kanjiru toki, d?
sureba ii no desu ka? Muzukashii to kanjiru toki wa, jiko no shinnen wo shiji suru koto wo yame,
hoka no hito no keiken ya kangae ni mimi wo katamukeru, jiko no jiyuu wo shiji suru koto ni torikumu
suru koto ga tasukari masu. Arinomama no jibun no jyoushiki wo koeru koto wa, naru hito ni totte
donna yoi koto ga arimasu ka? Naru hito ni totte, jibun no jyoushiki wo koeru koto wa, jiko no
seichou ni tsunagari, jiyuu na ikikata wo eru koto, soshite jiko no hyougen wo jiyuu ni ikusei suru
koto ga dekiru yoi koto desu. Jibun no identity no jyoushiki wo koeru koto wa, keizoku-teki ni
tsuzukeru koto ga hitsuyou na no desu ka? lie, jibun no jyoushiki wo koeru koto wa, tokidoki wa jiko
no seikaku ya shinnen wo henka saseru koto de ari, sore ga jiko no seichou ya jiyuu no kanousei wo
hiraku koto ni tsunagarimasu. Jibun no jyoushiki wo koeru tame ni, doko kara hajime rareba ii no
desu ka? Hajime wa, jibun jishin ni taishite shizen na shiji wo motte, atarashii keiken ni taishite
akiraka ni naru koto, mata hoka no hito to no kouryu wo fukamarasete, jiko hyougen wo shinka
saseru koto kara hajimemasu.

Read the full article online: ARINOMAMA NO JIBUNN IDENTITY NO JYOUSHIKI WO KOER
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