
 ～Taste Japanese matcha and  

Bangladeshi masala chai～ 
Learn about diverse tea traditions around the world by sampling authentic Japanese 

ｍatcha and flavorful Bangladeshi masala chai. 

 

●13:30～14:30● 

Instructor：Matsuura Minako, an Omotesenke 

tea ceremony professor 

Where it is：Kitayama Shimin Center, Tatami Room 1 

 

How to book：By Phone（272-1020），e-mail, or in person after 10:00, Jun 28(Sat). 

  

 

Participation fee：Please bring the ￥500 participation fee to the Kitayama Shimin Center 

reception desk by Jul 21（Mon）． 

 

●14:30～15:30● 

Instructor：Abdullah Al Mamun,CEO of 

HALAL HUB Co.,Ltd 

 

Date and Time：Jul 27（Sun）13:30～15:30 

：30 

 
Japanese matcha 

Bangladeshi masala Chai 

What to bring：white socks（for Japanese matcha） 

 

Who it‘s for：Everyone, first come, first served for up to 15 people 

FY2025: Sendai Kitayama Shimin Center  

With support from: Sendai Citizen and Community Foundation 

Please direct inquiries to Kitayama Shimin Center 

8-4 Nizaka-machi, Aoba-ku, Sendai-shi 981-0934 

Tel: 272-1020 E-mail：hm-simin-kouza@sendai-simin.jp  

(Application deadline: Jul 18) 

※ Any personal information collected will not be used for purposes outside of this class. 

※ We may take photographs of the class for the center’s newsletter or webpage. 

 


