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Liberal Arts Japanese Option
Welcome Orientation (Fall 2026)

Tomonori Nagano (tnagano@lagcc.cuny.edu)

Education and Language Acquisition Dept.
LaGuardia Community College

Wednesday, September 9, 2026

https://d1ah00zr2sucky.cloudfront.net/2026/JapaneseOptionWelcomeOrientationFall2026Slides.pdf
tnagano@lagcc.cuny.edu
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Announcements (1)

Alumni Pathways to Japan
• Ed Agosto, a LaGuardia alumnus and former JET teacher, shared his path from
LaGuardia to teaching English in Japan for two years.

• Adriana Allen, a LaGuardia alumna and current Hunter College student, studied
abroad at Meiji Gakuin University in Japan in Summer 2026 with support from the
Gilman Scholarship.

https://chrysanthemum.commons.gc.cuny.edu

https://chrysanthemum.commons.gc.cuny.edu
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Announcements (2)

Alumni Pathways to Japan
• David Dean Dujmovic transferred to Temple University Japan and starting his junior
year in Japan in September.
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Self introduction (in Japanese style) (1)

• Make five business cards (write down your name, e-mail (optional), phone (optional),
and interests).
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Self introduction (in Japanese style) (2)

• Watch JapanTravelTV (https://youtu.be/of8UgykfUbw?t=21 about how to exchange
business cards in Japan

https://youtu.be/of8UgykfUbw?t=21
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Self introduction (in Japanese style) (3)

Self-introduction in the Japanese business style
• Meet with five new people that you have never spoken with.
• Exchange your business cards (properly!)
• Comment on at least one thing about your partner (e.g., ”Oh, you like fine art. Me too”
etc).
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Welcome to the Japanese Option (1)

• Welcome to the Japanese Option! We are pleased to see you and are looking forward
to working with you in your academic endeavor at LaGuardia Community College.
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Welcome to the Japanese Option (2)

• This information sheet has a lot of useful information for new students

(https://t-nagano.link/lg-JapanOptionNewStudents).

https://t-nagano.link/lg-JapanOptionNewStudents
https://t-nagano.link/lg-JapanOptionNewStudents
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Outline of this Orientation Presentation (1)

Quick Facts about the Liberal Arts Japanese Option
• Faculty

• Three full-time faculty with specialization in linguistics, history, and psychology. All
full-timers hold doctoral degrees in their specialties.

• Five part-time faculty with specialization in the Japanese language and literature
• Curriculum

• Japanese language, Japanese literature, Asian art, East Asian history, religions and social
psychology in Asia

• Transfer
• CUNY: Articulated with Queens (East Asian Studies) and Hunter (Japanese Language)
• Private institutions: Articulated with Temple University Japan Campus

• Goal
• To foster students’ interest in Japanese culture (such as anime, manga, games, and
other pop culture) into professional skill sets for future employment.
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Japanese Option: Faculty (& Alumni) (1)
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Japanese Option: Faculty (& Alumni) (2)

• Alumni voices

https://t-nagano.com/projects/JapaneseProgram/#alumniVoices

https://t-nagano.com/projects/JapaneseProgram/#alumniVoices
https://t-nagano.com/projects/JapaneseProgram/#alumniVoices
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Japanese Option: Curriculum (1)

Things to Know about the Japanese Option Curriculum
• The curriculum of the Japanese Option
• DegreeMap (https://www.laguardia.edu/degreemaps/)
• DegreeAudit (http://degreeworks.cuny.edu/)

https://www.laguardia.edu/degreemaps/
http://degreeworks.cuny.edu/
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Japanese Option: Curriculum (2)

• DegreeMap (https://www.laguardia.edu/degreemaps/)

https://www.laguardia.edu/degreemaps/
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Japanese Option: Curriculum (3)

• DegreeAudit (http://degreeworks.cuny.edu/)

http://degreeworks.cuny.edu/
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Japanese Option: Transfer (1)

• Japanese Option has articulation agreements with the following 4-year institutions
Japanese Option: Articulation
• Queens College

• A traditional East Asian Studies major.
• Program website: https://www.qc.cuny.edu/academics/cmalc/
• Copy of the articulation: https://bit.ly/LG-JPOTransQ

• Hunter College
• Strong emphasis on Japanese language and culture
• Program website: https://www.hunter.cuny.edu/classics/japanese
• Copy of the articulation: https://bit.ly/LG-JPOTransH

• Temple University Japan
• The articulation agreement with Temple University Japan Campus has been finalized.
• Finish your BA in Japan and obtain a degree from Temple University
• Program website: https://www.tuj.ac.jp
• Admissions information : https://bit.ly/LG-JPOTransTUJb

https://www.qc.cuny.edu/academics/cmalc/
https://bit.ly/LG-JPOTransQ
https://www.hunter.cuny.edu/classics/japanese
https://bit.ly/LG-JPOTransH
https://www.tuj.ac.jp
https://bit.ly/LG-JPOTransTUJb
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Japanese Option: Transfer (2)

• This information sheet has a lot of useful information for graduating/transferring

students (https://t-nagano.link/lg-JapanOptionTransfer)

https://t-nagano.link/lg-JapanOptionTransfer
https://t-nagano.link/lg-JapanOptionTransfer


17/24

Japanese Option: Goals and Student Support (1)

General Support Offices
• College Catalog

• http://www.lagcc.cuny.edu/academics/catalog/
• Education and Language Acquisition (ELA) Department (B-234)

• The LA Japanese Option is housed in the ELA Department. An advisor or program
director will be available to talk about the option with you.

• http://www.laguardia.edu/ela/
• Academic Advisors (B-100) or ASAP (BA-22)

• A few academic advisors are designated to the Japanese Option students. See the
advisement website at https://www.laguardia.edu/Academics/Majors/Japanese/ and
schedule appointments through Navigate.

• Navigate
• Use Navigate to schedule appointments, connect with advisors and campus resources,
view your class schedule, and communicate with your Success Team.

• https://www.laguardia.edu/academics/academic-affairs/navigate/students/

http://www.lagcc.cuny.edu/academics/catalog/
http://www.laguardia.edu/ela/
https://www.laguardia.edu/Academics/Majors/Japanese/
https://www.laguardia.edu/academics/academic-affairs/navigate/students/
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Japanese Option: Goals and Student Support (2)

Academic Support
• Modern Language Lab (B-206)

• Free language tutoring
• https://www.laguardia.edu/ela/ml-lab-and-placement/

• Japan Club
• Meetings during club hours (Wed 2:15pm–4:25pm)
• https://t-nagano.com/projects/JapanClub/

• Peer Advisors
• Senior students are available as mentors for newer students
• https://www.laguardia.edu/peeradvisors/

• Co-curricular events by the Japan Studies Program
• https://t-nagano.com/projects/JapaneseProgram/
• https://chrysanthemum.commons.gc.cuny.edu

https://www.laguardia.edu/ela/ml-lab-and-placement/
https://t-nagano.com/projects/JapanClub/
https://www.laguardia.edu/peeradvisors/
https://t-nagano.com/projects/JapaneseProgram/
https://chrysanthemum.commons.gc.cuny.edu
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Find More Information (1)

Contact Information for Japanese Option

• Japanese Option Blog
• https://chrysanthemum.commons.gc.cuny.edu

• Japan Studies Discord
• Japanese Option: https://discord.gg/5nCZUjte57
Japan Club: https://discord.gg/5xgCYWkhaf

• Japanese Option Reddit
• https://www.reddit.com/r/lagJapaneseOption/

Discord

https://chrysanthemum.commons.gc.cuny.edu
https://discord.gg/5nCZUjte57
https://discord.gg/5xgCYWkhaf
https://www.reddit.com/r/lagJapaneseOption/
https://discord.gg/5nCZUjte57
https://discord.gg/5xgCYWkhaf
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Find More Information (2)

• Contact
Tomonori Nagano, Ph.D.
Program Director of the Japanese Option
LaGuardia Community College
31-10 Thomson Avenue (B-234FF)
Long Island City, NY 11101

https://t-nagano.com
tnagano@lagcc.cuny.edu
718-482-5484
B-234FF
Nagano-sensei

https://t-nagano.com
tnagano@lagcc.cuny.edu
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おにぎり (onigiri) making (1)

What is onigiri?
• おにぎり (onigiri) is Japanese rice balls, usually wrapped inのり nori (dried
seaweed) and filled with savory ingredients.

• A filling can be placed in the center, or seasonings can be mixed into the rice.
• Common flavors include tuna mayo, salmon, umeboshi (pickled plum), kombu
(seaweed), mentaiko (spicy cod roe), and other yakumi (seasoned vegetables).

• Onigiri is a familiar homemade food in Japan – portable, simple, and easy to
personalize.
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おにぎり (onigiri) making (2)

The basics
• Freshly cooked Japanese short-grain
rice

• Water for wetting your hands
• A small amount of salt
• Nori
• Fillings

Popular fillings and flavors
• Umeboshi: pickled plum
• Sake: cooked salmon
• Tuna mayo: tuna and mayonnaise
• Okaka: bonito flakes and soy sauce
• Furikake or sesame seeds mixed into
rice

Before choosing a filling
Check the ingredient labels and tell the instructor about any allergies or dietary
restrictions.
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おにぎり (onigiri) making (3)

Make and introduce your onigiri
1. Choose a filling or seasoning.
2. Make one onigiri, following the demonstration and hygiene instructions.

1. Wash your hands thoroughly.
2. Prepare your hands: wet them lightly with clean water and add a small pinch of salt.

(Food-safe plastic wrap may also be used.)
3. Add rice: place a small portion of rice in one palm and make a shallow indentation.
4. Add the filling: put a small amount in the center, then cover it with more rice.
5. Shape gently: press and rotate the rice into a triangle or ball. Do not squeeze too

hard.
6. Finish: wrap it with nori, then place the onigiri on a clean plate.
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おにぎり (onigiri) making (4)

• How to make onigiri by Nami @ Just Once Cookbook
(https://www.youtube.com/watch?v=hjfPFK4bCog)

https://www.youtube.com/watch?v=hjfPFK4bCog

