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Dear Reader,  

Please contact us at JICA Namibia should you have any queries or suggestions regarding our JICA 
Newsletter.  

In addition, we welcome requests on technical cooperation and/or requests for JOCV require-
ments. Kindly contact Ms. Ujama Swartz, Programme Officer, at the below contact details. 

We value your support and thank you for taking the time to read our newsletter.  

Yours in development,  

Akihiko Hoshino 

 

CONTACT US:  

Ujama Swartz, Communications, JICA Namibia  

Email: Swartz-Ujama@jica.go.jp 

JICA Namibia Website: https://www.jica.go.jp/namibia/english/office/index.html 

Embassy of Japan in Namibia Website: https://www.na.emb-japan.go.jp/itpr_en/about_us.html    

17 Liliencron Street, Eros, P/Bag 12407 Ausspannplatz, Windhoek, Tel: +264 61 301236 

Knowledge Co-Creation Program (KCCP): 

SME Development and Promotion A 

(Young Leaders)  

Our school has approximately 180 learners aged 6 to 

22, including those with autism, Down Syndrome, 

physical disabilities, and intellectual disabilities. The 

learners engage in daily activities aimed at self inde-

pendence.  

When I started, my assignment was to provide Agri-

cultural instruction. Emphasis was placed on con-

ducting Agricultural lessons rather than offering spe-

cialized educational guidance for individuals with dis-

abilities.  

Hello, everyone! 

My name is Katsutoshi Tomita. I am volunteer with Japan 

Overseas Cooperation Volunteers (JOCV). Since October 

2023, I have been working at 

 Mo reson Special School in Windhoek. 

 

Mo reson Special School is located northwest of the central 

area of Windhoek. It is adjacent to a school for the visually 

impaired and a school for the hearing impaired.  

  N-SHEP  
Northern Namibia Small-Scale Farmers ‘Livelihood Enhancement Project  

 

JOURNEY TO JAPAN  
By Ms. Edmunda De Sousa, Programme Officer, JICA Namibia 

Chopsticks from Japan:  
More Than Just a Tool 

 

                         Katsutoshi Tomita 

VOICE FROM JOCV 

My name is Hitjii Diana Ndjoonduezu, and I work as an Economist at the Ministry of Industrialisa-

tion and Trade. I joined the Knowledge Co-Creation Program for Young Leaders organized by the Ja-

pan International Cooperation Agency (JICA).  

The program aimed at capacitating young leaders on Japan’s small and medium enterprise policies 

that have supported its social and economic development. 

Japan is a lively country where people live busy lives. It’s a great place for me to live because it has the 

best technology in the world. The Japanese people have strong connection to their traditions and his-

tory, which really inspired me. Another thing is how seriously they focused on hygiene. 

The course contents were useful since it covered relevant information on how Japan became the first 

and most industrialized country in Asia. I discovered that most businesses in Japan are SMEs. 

The setup of the training places allowed for both individual and group learning, thanks to its use of 

technology. I managed to socialize with other participants and indulge in conversations on different 

challenges faced by MSMEs and how to assist them.  

In conclusion, I would like to thank JICA for this great initiative and looking forward to begin putting 
skills and knowledge gained up into hone. 

To address this, I focused on developing and improving the manage-

ment of Agricultural fields where learners could participate in learn-

ing activities. Gradually, positive outcomes are becoming visible. In 

terms of support for people with disabilities, I assist learners with 

physical disabilities in activities promoting independence. Addition-

ally, I provide calculation support using a tool called "Iro~soroban" 

for learners who struggle with Math.  

I strive to make learning enjoyable by incorporating creative ap-

proaches into daily activities. 

In response to the need for developing human resources and ensuring quality implementation of the N-SHEP 

(Northern Namibia Small-Scale Farmers ‘Livelihood Enhancement Project) approach, JICA has conducted a series 

of country-specific trainings in Japan. Over the past three years, trainings have been held for N-SHEP. Many of the 

ex-participants have become key figures in their communities, incorporating the SHEP approach into their regular 

extension activities. 

JICA values the dedication of N-SHEP implementers in 

Namibia and seeks to gain a deeper understanding of 

how the SHEP approach has been implemented by 

these ex-participants and other country counterparts. 

To do so, JICA conduct interviews and a workshop to 

assess the status of SHEP activities, highlight successful 

cases, and identify challenges. This work provided an 

opportunity to discuss potential improvements for 

better implementation of SHEP activities in Namibia. 

Two JICA consultants, Mr. Masafumi Nakanishi, and Mr. Yu-

saku Yoshikawa, visited Namibia in January 2025. They con-

ducted field activities across the four target regions in 

Northern Namibia. The schedule included interviews with 

officials from the Ministry of Agriculture, Water and Land 

Reform, as well as representatives from the Directorate of 

Agricultural Production (DAPEES),  

Directorate of Agriculture and Research Develop-

ment (DARD), and Directorate of Veterinary Services 

(DVS). The aim was to evaluate the use of the SHEP 

approach and the implementation status in these re-

gions. The results from this field survey and 

subsequent workshops will encourage further 

engagement in SHEP activities, sharing positive 

feedback on successful practices and offering 

solutions to overcome any challenges identified.  

Let’s take a deep dive into the world of chopsticks – a 

staple of Japanese culture that transcends the simple 

act of eating. These humble utensils have a rich history 

and are an essential part of daily life in Japan. Whether 

you use them to enjoy sushi, ramen, or a bowl of rice, 

there’s more to chopsticks than meets the eye. Japa-

nese chopsticks are not just utensils – they’re works of 

art.  

Many are handcrafted from wood, bamboo, or lac-

quered materials, with intricate designs and patterns 

that reflect the beauty of Japanese craftsmanship.  

The quality of the wood, finish, and craftsmanship 

can vary, with high-end chopsticks often coming 

from specific regions in Japan, like Wajima or Kishu. 

In Japan, using chopsticks is as much about etiquette 

as it is about eating. Here are a few cultural pointers: 

Learners from Moreson Special School, trying to 
master the skill how to use chopsticks. 

Don't stick chopsticks upright into a bowl of rice: This 

resembles a funeral ritual and is considered bad 

luck.Don't pass food directly from one pair of chopsticks 

to another: This mirrors a funerary custom of passing 

bones between family members, and it's considered inap-

propriate. 

Don't point or wave your chopsticks: Chopsticks should 

always be used respectfully and quietly. 

Chopsticks are a symbol of Japanese culture and history 

and using them properly is an art in itself. Whether 

you're a chopstick pro or still learning, taking the time to 

appreciate the craftsmanship and etiquette behind them 

can enhance your dining experience. 
Deputy Commissioner (NAMPOL) David Sheehamandje  

in Japan, using chopsticks. 


