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‘ We, the members of the group project, “Are You Hungry?” , would like
to sincerely express our gratitude to Mrs. Kishimoto Yasuko and to the
a ~ members of city hall that helped us to create our finished product. They
both helped us to connect with the local community as well as research
~ and figure out what recipes would be the most suitable for foreign
W students living alone.
"W Especially, Mrs. Kishimoto Yasuko as she contributed recipes and photos
' that we were able to put into our project. Without either of them we
would not be able to have completed our project as we did. Thank you
so much.

_—

U 2R EER 2 IR FVIKIEI > 22 TALIZH YA LI ZINET,
BT EEREL ISR I»ERRFREIZOFURBLTHRYFT,
¥ L CELENTEROAEEFERAFRIZEZEETviEunfzZ2 iz,
O W THRILEHLEVFET., . Tyr—MzEELTLIEI> TR
ABE R RFT T4 T TE5AMANTE> b ZARIFFTRTIFEN T2
, & BnFEd, SUANESTINELT.

) RS OARNEREARAEEI RIS RIS L BN
FT. HUNLIZTINET,

I - A




® Table of contents

Recipe (Japanese) ........cccocommververcsrnrenccenane. 1
IR T F ol s v invaiaim s snys s snis dosains s suaena s b T e 2
T e i i R 3
B A o e e e R e 4
O N T A o E A b e e 5
D R T R R i e e e e 6
B O s i ee i e AL VUL SRR S N 7
B N N D i e T 1 b e .
\J_zﬁ%g %u‘ ............................................................. 9
T E| IR S [VFEIBH] Kooavianesanasaansen s iidyesisitasa st ot I 3 10
BN e S R R e e e e e 11
e i s e R e e R e e s o 12~13
W R I EA 7 ek eassrstiyseunnabisasesstdingesenosas s thoiei s s 14~15
T P e S O O T O o O DO s S s 16~17
s e e S e 18
BT A S ccontnmnnvovanvivsesssoenatsstaiossiisessosessaosseemis oo 19
SE AR et e AR L b St e e s B s e v b L s 20
,2:% a:sﬂ&%%é ............................................................. 21~22

ReC|pe (Engllsh) ........................ R e AR A ol 23
Tofu and Seaweed Miso SOUp ......................................... 24
RicelB |l rmshc s iessseisonaiamnenanlanitons st aihite oo ool s s 25
NMeatla NP OIS teaSTEW s sis et ss o s st T et e aele e s are et SH 26
Japanese Y s e e A o A L D e e b e e L e 27
Curry RiCE sesssisasacncsinnsrsnsansnesstanennsnsnnnnnssnsssasesesonsassossiosn 28
Japanese RO”Ed Omelet ................................................... 29
E R Cll R G ms et e o e oo sl s e o e ST et arete e tara i o e Lot L 30
ERlE eI B W e ot e ses covascnnneionsonlon et sleibienlse otidas faeisae T e ot Seale 31
Sl Sit=o] Ve [ £ o] i R A A0 S s 0T SR -t 32
Egg ANCNR I GO e e o s e i S o s T AL B i o i A G i 33
M SR DD DD R I e s e A B A PP e A s 34
SUMMERVEFETablerSOUD . iic e aiierirss s e s 35
SRy Ak e e e T o R e T e saeee it ey 36
Je”y with Agar ................................................................ 39
T2 | e o o) o e D G A S R R s i B 38
BishoBH Ot POt s e svanni o viitas s s sos h e ba s a s ein b e SRE e 39
rlfeshimal@konomiyakiss, . .ol o R e e 40~41

Grocery 0 S e T s e 42~45

Re St alEANESE s i e i e i o N 46~51

Vocabulary listcics i i hn el L Rt 5D~ 68



O

(H#:5)




S E&7 71 X Nat€5+

HE (2A%)

ﬁ:’:b ........... 8g

zk .............. 400ml
BETHX - 1g
GREecccccecrons 1/2T
HEeeeeooeennnn AICIF
1 b & SRR 17
b

#1. ZL%Y%

RTLARETNS, M. $AFEEFE>TES,
MIZBFLEAR, Xz,
ALEMUTEA S BRI G,

2~33 T2 25 RTFLERV T,

#2. B+ #{ETS

T7hX IKTEELTHL

BE :2cmBadviz3 K2y
HAF O IZTS

#3. 5%

TELAERRIZM, HEEARTENT.

BRECThXAEAN., BEBERIZATFIEY. %
:\i‘% ﬂ‘t!.‘??&“.l:f)“’o

2



HLIU

HE (2A%)

RIZARBE p
- AIHEZFLIZLEIPEMT=EN
wmFL f
- fud] SR
RFEHT
| JRF=HZ
5

BVl

#1. ZEREFEL K€V,
BLEI RIZACERTIFAIFA L ETIZEINLT.
ZEREEIRT,

#2. E(?i’ Qﬁfiﬁf‘ﬁi‘s ﬁ?l- 50\10
KHFS Ve ZERNEHCTVATEET %,

#3. EFETFILT. RBAZGRTALS,

#4 . WEleLREFEZGRALIZ mt‘tﬁkw L.
FEHilzZREZSEAGEHEIZIZFD



FU%

#1. AATZLSZ

MTRENANETRBEIC. NEIEVB, £212, FHATYIVHE
Al FRANFEE, BEAEBHNED>1253B12Hv ¥ 5| F L3,

#2 . BPRETHE

E=F-TRELVT—AXIZY> Lo EL K- Ivathiz AR T
KIZIOBIFEIHL., HIEFELT. HIVIZHEVFTREEY B,
ERFIF, FELVT—AOK. ZACRIEEEIATIZSmmOEY)
HIZT %, AE—OXKIZE]%,

#3. &3

BMZCHHFE, ZARLCA. EhF, HAIEBIZ i TLESDYKE
Mx%. PRIZM TS T2 L THEBLTS. PLAEEHTI~8S
<HVTIAL, SRV TEFEHEAGET. (TEIEBLHL

LA FERAOhOAKEXLRBIZW TRy =-vE-R (SFTE
&) FMXT=5TF LAY,



MF A ZHR

HE (2A%)

EKeeeroosanann 25

et hxei/2

L&EFWpecceeee: A¥L2

FLULvif=vte - 28

IEEER oo 50g

] A Y I 1/4*

sl S U 00 0D 00 1/4%

FKeoooooconeans B

= fo i R II HiFHT

{EM 5

#1. HEEY%,

FLlvifzvf eev- KTET, ELHTIEF. HH»THL.
REtlA - BTV, BT RVWIH TS,
l:'vu’v """ &%a-'(o

ZlIZhe  Saeann IBTERLTHL,

X TRTAHEEIBTVIZT S,
#2 . BEOEE(qF

KELVNTKFUELTHAH. REERARZIZANRS,
LufzviaELTLE. LEwElR. REM2EAEEVET
KEAND, TIFRIFEAFFI0HBIKIES,
Y»T=HEERA LIzt AFREETIZEATFIRL,
FERN2T2H, I>KYEET. SBIZES,

BERH TOTRBIVvATFIYEARTviTTEL,



#E (4am5)
N ............ 150g
b,‘bh"%": ------- *11@
EhFeeeeoeron R 14E
IZRChoeceeeee F1/2%
U LA EEREREE AIC2HF
TKeoorvooeoaonn 600ml
ﬁv_,b_ ...... 4Mﬁ
Eh\l' |Z'EE ...... ,EE
BV 75
#1. MRIEYS
B coee  =[OKIZE]B
EhF ereis —OXKL1zt]%

ConE oisieie BRELvi?—0OKXIZH]%
IZhLCA S ejeis —OXKIzt]%

#2. 8%

Sz 57 HmEFERL, —OKIZY>T=EHE AR,
ERFANCAEYTHETHHSD. KKEAR,

A EFHV A EMARESANKEBRTETEIAL, (HIEEW15H)
TIV=Ib=%ANRTENL. BLFEELNG.
BUEAL, (9109) ZERIzviTuvit=12k,

(@) ]



HE (1A%R)
7 I 21H
LESWe-e-- IZNT LI
FKeooooonnn INTC2FF
H55 8- hi
eV %

#1. ERE(ED

A=Wz EE AR, LAY -KEMRXTLA2NYL
T FEES,

#2. IR<&

PPl FRERNTEY. HEUVNTABR=I=FFIVT
2NTESHERNS, IA1/4EERL AR,
iRz i of- S FEFIZEF, EFZDH>THAARFARTIE,
STz HEUT<. FUAL2EAIRETHRLAL.
Szt E T EVT FIZERLAR. <BYEEL
S REaIzhETnT. BYABEVRT. AL&EIIZRL,



RIVIL (Fv—NY)

HHE (2A9)
N=a 2 UFKRF T - -100g
T (;j\) ........... 172
BH - - gt 21@
LA T KIC3IHF
TER e ceceeees 25F
b 0000000000 o AIC124F
= D72 1y I {J)I,z
LEapeeeeceeeens IZNTC1WF
b
#1. MEEYS
RN=2UFREFTH - - - SmmABIZY B,
¥ cooc SEFESIZYH T, T~-8mmiFIZEY) B,
#2. (§%

BRLE. R=1VIZEIF< L, REPERMIZMNT

7 BARIC2FEFHL. BELRBRCANRTHFERE,
TeAR=IVIZEV T, REBIZH S MATICIFEAR,
N=JYNFRFTHeREEIH> W, ZHREMRT
HALZIFL AR ES 12U T, I°FI051212 2 TIW B,
BRIEMRT. 1%&512BE, B, a¥amt34.
EEVFIZSRAAB LESDEBILART. BYEIv. 2FLEH
BhERSTFENY,



)= RIRFELS

#E (2A%)

R AR 3::brt i CRR R
ﬂﬁﬁt}] Mooooerecenosonaccns

fEv%s
#1. HEEYS

235 B0 —Ox1z¥0%

Ry ‘e 3~4cmBIzYl%,

IZRCh PO 4~5cmET AEMIIVIZT B,
Eh¥ &R LAEERHT. 1cmiElzi)%
-2~ vl BT, fHlcmiEiz¥)?

#2. 1995

TSIV IZHATICIFEEL,. BREUYVRABANNDHT2H
vioTl BT, BCTIANIT/IZHATC IFEREL.
IZRCh,. EhF. FvA Y, E=T7AlEIZANRT 3% %,
BEANALAIY L5, 2EEIFCLTVWRTIENS,

2B IZHAEH T REREAR. B, a7 LT,

T EVFIZY/ =R ENGHTTF LAY,

O



AEBRVT=-¥

HE (2A%9)
ToEYRceeeeee. 100g
Al AILC12#F
®-aan g
kAl L EERERR AR¥C1/2#F
o2 0 GO0 000 00000 0.0 4
B i ATLC124F
= b
FoAy---150g HEeeeoone Wi

IZRCh:30g  aygry...B4
ELF: 121 H55%-.-kIC2F
E-2>---14H L& - IhI LI

b

#1. FEIEYS

T7R - 3~4cmiZiY (A | TTFHEIVE. AL BEEIT.
Itﬂ reti el iﬁ?‘iﬁ"?%btz%%m"s B T'-Fn*.i'—)".r%o
FeAY - 3~4cmBIZYB,
IZRCh - 4~5cmEINERYVIZT S,
EhF - LREFRHT. 1cmigizt]?
E=y - - BEEHT. §it42124]%

#2. 9%

TITIIZH ST HRTICIFERL., TYRArIE:

WO THMET, TI3118212H4 38 mAIC1I1HFEELT.
IZRCA. EBFAIEIZIIS, AFEEANRTHEY. 2512
NiBEH>T2h THFReIEFERELVR, &, a¥a%LT.
AWz CLTES,
RERIZLEIPEBANANSEIL AR TEEVTS,

10




b

#1. BHIZZEHRE&ER v, ZERIZLEHDEEILM.
2ERAERHIZINERVE. SIEEIYARD,

#2 . HREFANOYIEANIFSLEFALET.
It FC LA HLTTEL,

X FTTERIZLEIDEMNTITARIIEVNRDZET.
BREDh>T2E. FEBGIZIPEATZRUFER.
T, IR ZERIZES T FRVZARFITINRET,
ZELAIRFLEAEBREVT. <HEHVILLTEYFET,

11




HE (2A%9)

F74b8/=2

Ig—  20g

INE¥  20g

43 300ml
BEER - cccrrecttenrnns 200g
b.‘x,h"¥ ................. q:zm
TR Foeo oo sl T ch1{g
G, s sivisinainnnnasivens f1/24

CRTYTIVRG e 1018

;‘.*?Z—T .............. 600ml
B E 3]s e oo o aia o6 0 o sieimie s AT C24F
IO R L O A e B Y 4
:-:?/aﬁ ------------------- g\a
PB=l|Xccccccscrtcereccnnns 1%

i




R =LYyFar—-

b
#1. BEEY%

JEEER .- KFIVA—OKIZYD,

CORNE « -« BELvT—OKIZYY., KIZIHLTKVIENS.
IZRCh 0 BEUMENT—AKIZY %, |

EhF - IcmiFAERIVIZT S,

' Z""‘/'f:l::/ F', eoe ZV"EW’)Ts ﬁ%?‘ﬂ“/t@h‘(o

#2. 8D

RIS - 23y L THRIZHTEUVWTHRS.
CYAE IR Ch  EBFEART—HEIZIIN,
FEVR=T -B=TEMRXT. HLERUTEAD
109&%. JABIZIK—=%BALTMEREAR.
RN TEVFEA I EFIZA~5710Y .,
HAUELAEMR TN BFETIEYE,
BRUANMEIAEDPLTIMRIEAHEET
RTA4RY/=REED, BIZERKTANY/—=RENR.
-0 ay THEEX T10521F LA .
3t EviB, BIZEHT. RTYTIVRT%E
ARTTIFLENY, |

13



NBRAR-T

#H (2A%)

ZARChoe oo 1/2%
FEhF coeeen 1/2H
T g eeeeeese 17

A ta-?:./ """ 2@
CHAE: .00 11E
1% 117 17K
[ 3 4 "I 12
MFLEH- - 1/8{E
e ;J\;r Ull4ﬂ‘
7.k ---------- 200m|
HE- e ATL1H

B| L&3W:: -RILIF
E’F ....... ]J\:!' L‘;lﬁ

HYR -« - hFC1IF




NHFRAR-T

b

#1. HEEU%

IZRCR - WEESYYIZTH,
EhF ceoo 2cmIBEAERHYIV 12T B,

vq coee NEEEHT. 1cmAERY 12T %,
to-?? Sl E%Hﬂ??s ELtJ]l', l:--a-ao
COoRtFE o0 RETWVT. EUMIZT S,
Fvpay oo HEIYIZT B,

MTh weee ELEIYIZT B,

MEEH oo IDIWAELYIYIZT S,

2. &%

SBIZAAEIE2EBANR T XIZAN,
HELTRIBATIORIFYELEIZT S, (3 2ELTES)
BEIX. 2N <Kz iEdFET. 10~159FELEIZT S,

wIZBE>T. TFLEAY,



TIRF

HE (2~3A%)
49 FRFAA- -200g
KEFTEe oo 1T
:‘Ea --------- 100g
FhFeeceeees 118

b T I 1%
Fferooreooes 1/2%F
Ebp\fz_ur ..... 4*&
FRIAIZHL - -180g
[ F 118
FhE (Nyh)- - EE
Bl cececees AIL3F

gL & L&A 40ml

i 20ml
EVTF A 100ml
i 50ml
L& 50ml

16



TIRT

EvB
#1. HEEDD

BITE - PoZizi]B,

- 135 ceer XINFELT. KIZIHLKEEFB.
Fh ceer HELemiBIZE]B.

23 R Ll

55 ceee TR,

HLufvt  ---- BERB

$BTRIZBE o0 BRYTLKTIB,
£2 . BYLESDLEN TR, FRENLAEHEEEEDETHL.
#3 . RAEEL

Bl Bz IEEANRTEL., BV HBT.
BLIVELERAEEELVITIER, BEAFEELFI2
SO TRIZMED, BEN BV TIRGELEIPOAFET
SO TIFHAMRIZIEF, YBIZL>TIHENOT TVT2TEL,
RV ARERIFIZL THRL,

#4 . IFHNANEEED

RAERAED>T2H. FNAETIEAAR,
Y FTEEVWTEILT, FHAMBIZAEBLTITH2TEL



=il At 4T B

BE GAR)

R e evennnn 2g

Keeeooeoroennnnnn 300g

AR 7ha=k=- - - KILIKF

177 - R S S S 20~30g

ST s e iz s B
{EY %

#1. SBIZIKEAR. RELT=S
RRIZLT. MEREXEE
AR, ¥29FH. GITHRT
Itbﬁ?Eh\a.o

#2, AR ha=-E-%
M2 TRES,

#3. BIzAR, 5
S LEY%,

#4. HIFHT. V7 EM %,

mET

Hhh AYFH -
H#E GA%R)
*ﬁ*gi .......... 2g
zk ............... 300 g
= = I I 100ml
@*E ............. 30g
HRE v ceeeeees 1E
BV

#1. SIZKEAN. BELT=5
RRIZLT, BRBERBEE
AL, ¥29[E. @ILT

W CRETENT,

#2. R EN2. Inizis.
BETEAGES,

(S FZIFhTEnE&S5123E5)
#3. HHREIF. HH R Y

By TIZovVIRIZH A
#2E AR, SV LEYS,



BEEALZ

HE (B1e3)
EE% -------- 100g
Zk ........... 80g
R e
LoD s
EEHD - - ER
BV 7

#1. BEEES

BERER=IVIZART, SEAKEDPLTIMRTIFHLFLE,
SEIZFAARLTECRKITED, FABEEE>TLH>NEZH.
2EFEUTLIFELHB, EHME2FHIZL.
(NENREFTHIERIZELD, @ALTEMNLT.
ERZ3cmatEiRIzdT 3. BHrLT=8T T3 cmiglzt]Yy,
1ETIFATH TEAL T, FKIZhH B,

#2. WT%

RREIETIHLTPULAZEE, BIRLERIZANRDP TS,
T2 Z ARV TERNSBIZE»T25H. W TEARY.
Bkizey ., IBIZEVFTKEET%,

B2, RIFHTIFHZ - BRI IEBEHIEMNTTRAS,




HHE (5 AR0)

BRIV e 500g =k~ 11 T I 28

% o1 EERRRRE 500g =T /ccccceccnaas 248

[ L IO 500g = 3 O I 3%&
 WHEIC0Cono00 PR LRIz (RFAR) - - D4
= 5RO =t (2 1 R Dl
ThAZHL oo oo 2 = 74— |y ORI I Dl
EphFeeeeeeens 218 £ 1 D R 51E
[l Y Y I 14K Lvvfavfececeeceans 255

1EU%

#1.
#2.

#3.
#4.
#5.

#6 .
#7 .
#8.
#9.
#10.

MEELEV B,

== ARFAREANBYNIIDY
BRIXFRAEANRTUHINTEVESIZEED,

MLhEANRD,
HTUEARS,

BE, ZRIZvE, LufviEs Fhuzpt-Me
EATAND, TFRIAESIZEF 2T v i,
HIENRRAULTEBLLHNTOHTH <,

RATFEARADPLARS,

B, a3 EARS,

ARETLTHMT2RIE. a¥adt, FvhESEEMR 3,
BVfi&A515n. FEEANRS,

BHIZFEZOR. HETHEMLAT,



LB EFaHRS

7E (1LASR) ARt REDIEE
BINSR3M4R 3%
hEVA 1E
TVYY 30g ) 1
v~y 150g WER
_, iﬁr‘ 5g
& nqd 10g =
PEY 28 Fa
5 1(E
e By b4a BINFRFAR
HiFa /=R
B EPL
YR = =RUFRF
i’gé;-"/-z BE
PR -
=DEL RO max
i 50ml Eid
= i (5415)
Fp R
Keeooo: 150ml
HYkR - -2.5ml
PN ’%j]*ﬁ S8 100g
&N
l’ = ol 3
i ( 5;’*‘ \ #HESHH
N ,’




LB&HFHRF

{F%m

#1.

#2.

#3.
#4.

#5.

#6 .

#7.

EEtNB, KiZHVAENR., EHBREIRUYAR.
RIVASETIRLIST &S IZMENTLEKLAETEES,
WHLHRESIKECIZ, SBETIFEU EAFER 2 &,

Ry MNTr=h%160~180FEIZ L.
RETEMEELRFIZELL THONSANLVTLIL,
EE20cm, AMIHFMEEAARLELSMN B,

FYAY. XNNT. BRF. EVVaIEIZRES,

BRINFREMIZ 3N, NAFIZRHBES 2RSS,
iJsll. % :'?/a r’_-a-%o N.E':"fl‘:((-a.atws

VG FeLTRYANEMEMNT S,

20 A F2hBEIZOV =5 U< BT,

EEF200E EIZLT. BIEL>HY L,
X 2VFIZCH 25D,

RN RV T=5BE%160~180EIZEL.
BREELT,

FRAZERT2DIEATE, BITHAEN.
PR7=/=RELLIF. RIEFEY/=RTHEIVITS,
EFEARIZEV,. RIFHRITRES,

BETIEEI . RIFHRIFAKRFITIZALSTEVS,
BN LIZRIFHIGIFERES,

BUvu&iEL. aEmELEIZTS,
RFHY/ =R ET2H 3 Y HBHT.

D N ESNMNTTTIFLERY,






Tofu and Seaweed Miso Soup

(Tofu to Wakane no Misoshiru)

Ingredients 2 Servings
Dried Anchovy -----8g

Water ....................... 400m|

Dried Seaweed:+-::-+ 19

Tofu ........................... ‘|/2 Block
M]SO ............................ 1 tbsp
Green Onion ............... 1
Instructions

Making the Soup

@ Pull out the entrails of the dried anchovy. The head can be used as is.
@ Put entrails and head in pot and heat at medium heat.

Boil ingredients for 2 to 3 minutes.
Preparing the ingredients

Seaweed:wrreeeeeennees Soak in water
Tofu ........................ Cut Into zcm dlces
Green Onione:«+-«:- Finely chop

Boil

Heat the soup on medium heat, and then insert miso.
Add tofu and seaweed. Turn off stove before water boils and spread green onions
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Rice Ball

(omusubi)

Ingredients

Warm Rice As desired
Filling Ingredients
Dried Plum
Salted Kombu (Seaweed Type)
Bonito with Soy Sauce
Baked and Salted Salmon
Salt

Instructions

Put desired amount of rice for one, rice ball, in bowl and add your desired ingredients

into the middle.
By shaking the bowl, flip the outside edges of the rice in order to fold them over the
top of the ingredients added to the middle.

Dampen hands with water and coat both hands with salt.

Be careful as too much water can make the cooked rice go bad.

Put the cooked rice from the rice bowl into left hand.

Cusp hands together, rotating back and forth in order to lightly press the rice.
Shape it into a triangle by using both hands.
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Meat and Potato Stew

(Nikku Jagga)

Ingredients 2 Servings

Potato .................. 3
ONION:++-+»=srressasssss 1

Sliced beef::----«-: 100 g
Carrot e eeeeeneeeen 4 Carrot
Soy Sauce: e 3 thsp
Water .................... 200m|
Green Peas:::+-+-a5 desired
<Instructions>

Meat Preparation

Boil water in a pot. Once boiling, turn stove off.

Add sliced beef into pot and stir. When the meat changes color quickly flip. After, add in
colander.

Vegetable Prep

(@ Using a peeler, peel the potatoes and then cut them into bite-sized pieces.

Put them in a bowl and soak in water for about 10 minutes.
Using a colander, drain all excess water.
@ Peel onions and cut them into bite-sized pieces.

Do not peel carrots. Cut them into 5mm slices.
Be sure to cut the meat into bite-sized pieces as welll
Boil
@ Put potatoes, carrots, onions, and meat in the pot in said order.

Add soy sauce and water.
@ Heat on medium in a covered pan.

Bring to boil, then reduce heat to low and simmer for about 7 to 8 minutes.
Remove the cover and boil. Be sure to stir occasionally.
When the potatoes are nearly done, sprinkle the green peas in.
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Japanese Mixed Rice

(Takikomi Gohan)

Ingredients 2 servings

Rsce ........................ 2 Cups
Salt ......................... 1/2 tsp
Soy Sauce ............... 2 tbsp

Dried Mushroom:-+-2
Chicken Thighs---:---50g

Calolu st 1/4

Konyaku .................. 1/4

Water ...................... AS desired

SnapReas: =t As desired

<Instructions>

Ingredient Prep

Dried Mushroom::---::ss-:xss:xcx- Soak in water

Chicken Thighg:««««-s=seereeeereenes Peel off the skin and wash it in hot water
Carrot ..................................... Pee|

Konnyaku ............................... RUb with Salt

% Dice all ingredients (1~1.5cm)

Cooking
(M Rinse the rice in water and drain. Place in cooker.

Add water (to soak the rice), salt, and soy sauce.
Water should reach the 2 cups mark (seen inside of the rice maker). Let steep for 30
min.
@ Add additional ingredients into the rice. Cook rice in a rice cooker without stirring.

® When done, put into a bowl.
Finally, cut the baked snap peas into strips and spread on the rice.
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Curry Rice

(Karee Raisu)

Ingredients 4 Servings

Meat ................. 1 50g
Potato:--eeeeeeeress 1
Onion ................. 1
Calots = 1/2
Salad Oil-+--+eee 2 tbsp
WWatgr- reeeereeeeeens 600ml

Curry Roux:«=---- 4 serving sizes
Cooked Riceg:-+++- as desired

<Instructions>

Ingredient Prep

Megte: crnsm e, Cut into bite-sized pieces.

O o PR L B T TGO PET Y Cut into bite-sized pieces.
Potatg:eeereresssersranecricicsennnnee Peel and cut into bite-sized pieces.
Carrot:eeseeerereseaiieaiiniiin. Cut into bite-sized pieces.

Boil

@D Heat oil in pan and add the chopped ingredients. Stir until onions sizzle.
@ Add water. Continue to stir occasionally until ingredients completely soften.

(Approximately 15 minutes)
® Crumble the curry roux in the pan and stir it occasionally.
Return to simmer.Approximately 10 minutes
Serve it on the rice.

Enjoy Various Curries!
@ If you put cutlets on the curry, it is Cutlet Curry.
@ If you put natto on the curry, it is Natto Curry. '

@ If you put boiled eggs or fried eggs on the curry, it is Egg Curry.
@ If you put udon on the curry, it is Udon Curry.
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Japanese Rolled Omelet

(Tamagoyaki)

Ingredients 1 Serving

[1oe [RRIIITIREURPTS 2

Soy Sauce: -t 1 tsp
Water ..................... 2 tSp
Salad Oil-eeeeeeveeeneees as desired

<Instructions>

Making the Egg Mixture

Crack eggs into a bowl. Add soy sauce, water, and be sure to mix well.
Cooking

(D Heat a pan over medium heat.

Add oil to the pan and remove any extra oil with a paper towel.
@ Putin 1/4 of the egg mixture in the pan.

Once the underside has cooked (the top still uncooked), begin rolling the egg in
sections. After rolling, slide it back towards you and add oil in the empty part of the pan.
® Putin 1/2 of the remaining egg mixture.

Combine them by lifting the already cooked egg roll slightly and allowing some of the
newly added raw egg to slide under it (not all of it). Repeat the rolling process.
@ Put oil in the empty part of the pan and add the remaining egg mixture.

Repeat the rolling process.
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Fried Rice

Yaki Meshi

Ingredients 2 Servings

Bacon or Roast Pork:-+:100g

Green Onign::-«--«-eseereeee 1

EQgs: - eeessesnsniesniiinnins 2

Sa|ad O" ......................... 3 tbsp

Cooked Rice Bowl:::-+- 2 cup
Salfeeeerrereerrerernriiiiiiia, 1/2 tbsp

Pepper ........................... (to taSte)

Soy SauCe ....................... i tsp

<Instructions>

Ingredient Prep

Bacon or Roast Pork::««:-sseeeeueeeen Cut into 5mm cubes
Green Onion: - eseeesisirinin, Cut lengthwise in half then cut into 7 to 8mm width
Cooking

@ Crack eggs and put into a bowl.

Heat a pan on high heat and add two tbsp of salad oil. |
Fry the eggs in a pan, making scrambled eggs. Remove.
@ Add one tbsp of salad oil in the pan.

Put the bacon or roast pork, and saute it alongside the green onions.
Add rice and fry. Be sure to press it until it becomes non-sticky.
@ Add the scrambled eggs in the pan once again.
Fold them and season with salt and pepper.
Add soy sauce for flavor and mix it in.
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Fried Buckwheat

(Yaki Soba)

Ingredients 2 Servings

Yaki Soba Bags:« - wwsereerreeeneenne 2

Sliced Pork: -, 509

Cabbage ......................................... 2

Carrot ............................................. 309

Onion ................................................ i1/4

Bell Pepper: -« twseseeernsusncsiniunicnns 1

Salad Qijlrereceeererrererriii, 2 tbsp

Worcester or Okonomiyaki Sauce--+1 tbsp

Salterrerrrrr (to taste)

Pepper ............................................. (to taste)

<Instructions>

Ingredient Prep

Porkes--sereememini CUt into bjte_sized pieces
Gabbage:s+=estrerenssnccnsss Cut into 3 to 4 cm cubes

Gamel e eui g Slice into 4 to 5cm wide strips

OINION v o v S Remove the onion core and cut into 1cm-wide pieces
Bell Pepper:sses e cramnasncis Remove seeds and cut vertically in 1cm-wide pieces
Fry

@ Put 1 tbsp oil into the pan. Fry the pork.

When the color of the pork changes, take it out.
@ Add 1 tbsp of oil into the pan.

Sauté carrots, onions, cabbages, and bell peppers in that order.

® Fry the soba noodles once the vegetables become soft.

@ Once everything in the pan is coated with oil, re-add the pork into the pan.
Add salt and pepper, fry and then apply the sauce of your choice.
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Stir-fried Vegetables

(Gomoku Yasai ltami)
Ingredients 2 Servings

Sliced Pork: - stsrerrremmearrerarinnnns 100g =
A: Sake:seeereeiiiii.. 1/2 tablespoon
Salt and Pepper--:--- (to taste)
Katakuri Powder:---««xxxxseseeee 1/2 thsp
SHFiMp:sseereeseseesesrscseiniins 4
B: Sakgreesrrerrsseinesiosaniaes 1/2 thsp
Sa]seeerenesinnaaimaniantiaaes (to taste)
Cabbage: -« ereseemmesrerennns 1509
Carrotsseereereereersimiiniiiiiniin. 30g
Onion ....................................... 1 /2
Be" Peppel- ............................ qi
Salfeereesnerrereenseininieiens (to taste)
Pepper .................................... (tO taste)
Salad O” ................................... 2 tbSp
Soy SaUCE: e reerrrasreiitiatuiiiiinns 1 tsp
Instructions
Prepare Ingredients
ROflee coaisesii ittt iind she e Slice and coat with Katakuri Powder
ShlIMP s snsnstt iy ras. Wash in salt, devein it, and coat in Katakuri Powder
Cabbage ................................... Cut into 3 to 4 cm cubes
Carrot ....................................... S“Ce ]nto 4o0rb5 W|de StrIpS
(@] [Te] s BRI T O E Remove onion core and cut into 1cm wide pieces
Bell Pepper: -« eceerereeenmenaniieiennn. Remove seeds and cut lengthwise into four slices
Fry

@ Put 1 tbsp of oil into the pan. Fry the pork and shrimp and then remove them.
@ Add 1 tbsp of oil into the pan. Saute the carrots and then the onions

and then add the other vegetables and fry.
When almost browned, re-add fried pork and shrimp, also adding salt and pepper to
taste. Then add soy sauce.
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Egg and Rice

(Tamago kake Gohan)

Ingredients (1 Serving)
WarmiBlce s aseosre 1 serving size
Fresh Eggs: -« wwesereseessees: 1

Green Onionereerererreseeeraanaes 1% a SﬁCk
Shredded Dried Bonito-+--(to taste)

SOy SaUCE: - +erereesesassesaneenes (to taste)
<Instructions>

1.Put the warm rice into a bowl, sprinkle soy sauce over the rice to taste. With a spoon
make a hole in the middle of the rice. Crack the egg into the hole.

2.Cut the green onion thinly. Sprinkle the Green onion and Bonito over the egg. Mix
them all together.

% If the egg is put on the rice, right after the soy sauce, after you eat there should not be

any egg left over. The egg should completely attach to the rice, and it can become
delicious with just green onion and bonito. :
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Cream Stew

(kuriimu shichuu)

Ingredients (2 Servings)
Chicken Thigh------200g
Potatogg::-:==+++-2- 2 Medium size
Oniong:«seeeeeeeeesenannes 1 Medium size
Carrots:----««:sssesene Y2 Medium size
Snow Peasg:::«weeeeeeees 10 Pods
Chicken Soup:+-++++- 600mlI
White Sauce
Butter:«::-- 209
Flour:: st 209
Millgeesassee-s 300ml
Salad Oil--++xeereereens 2 tbsp
Saltererrerreerarmreennaa, (tO taste)
F’epper ................. (tO taste)
Bayi Eeafsg i 1 Leaf
<lInstructions>
Preparing Ingredients
Chicken Thigh:-+«:+«--- Cut into bite-sized pieces.
Potato::s-ssseereareecreaes Peel the potatoes, cut into bite-sized pieces. Soak in water for a
few minutes, then drain water.
(G arlolse s atitatte.. Without peeling, cut into bite-sized pieces,
(@]717e]s RITEESTEIERTEIPS Dice into pieces about 1 cm wide.
Shap Peasg: s euiieiies Cut the stem off, and boil them in water. Only for a short time so

they are still a bit crunchy
Simmer
@ Season the chicken thigh with the salt and pepper. Put oil in the pot, and grill the

chicken. Put the potatoes, carrots, and onions in the pot. Add the chicken soup and bay
leaf, let simmer for 10 minutes
@ In another pan, melt the butter then add in the flour on low heat. Cook for 4 to 5

minutes, to keep it from not burning. Add in the % of the milk, mix until smooth. Slowly
add in the remaining milk, mix until smooth. This is the white sauce.

@ In the pot with the chicken add in the white sauce from the second pan. Add salt
and pepper to taste. Let simmer for 10 minutes. Should be smooth at the end.

@ Add snap peas on top and serve.
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Summer Vegetable Soup

(Natsu yasai no suupu)
Ingredients2 Servings
A:

Instructions

1Preparing Ingredients

Gartofs s sittennmiesiien Dice into pieces about 2 cm wide
ONQN e eveereeressersmsssunssaanens Dice into pieces about 2 cm wide
Egoplants e Slice it, and cut it into 1cm circles
Green Bell Pepper-:+------ Remove the seeds and dice
POtatQ:+eesveerrnmssnressseemnreees Peel and chop (desired size)
CUCUMDET - seeesressnmsasnssssnes Chop (desired size)
TOMALQ:+++eeerrreeersneeemnnessannes Chop (desired size)
PUMPKiN:eeeeeeseseesesesensseeeses Cut into small pieces

Simmer
@ On low heat place all the ingredients in the pot. Let it simmer for about 10 minutes.

(With lid on)
@) Add in the items from the B section, and let simmer everything together for about

10~15. Until everything is soft.
® Serve and eat.
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Sukiyaki

Ingredients 2~3 People
Beef Sukiyaki Meat:+-++--- 200g

Grilled Tofu:««+ssssrererreennn. 1 Pack
Burdock Root: - eeeeeeeennns 100g
(0] {fe)  E e e o e 1
Green Onion: - - sereeeerenns 1
Edible Chrysanthemum-+-1/2
Shiitake Mushroom:+-+---- 4
String Konyaku ................. 1 809
Egge e eeeremmmniciiiiin, 1
Beef Tallow: ««-s«eseererreeeeenes (o taste)
Sugar: e, 3 tbsp
e Split Soy Sauce °
- Mirin=seeeeeeerrenennn 100 ml
- Sake ..................... 50m|
- Soy Sauce:+++++---50ml
Instructions
Ingredient Preparation
Grilled Tofu:««eeeseemencninn Cut into squares
Burdock Root:-+eveeeeeeennn. Shave length-wise, catching the pieces in a bowl of water.
Drain the water.
OniOn ....................................... Cut to 1 cm Wldth
Green Onion: - - trveeeraermmrnnnnn. Cut Diagonally
Edible Chrysanthemum::----- Pluck the leaf.
Shiitake Mushroom-+-:--------Remove and discard the stems.
String Konyaku:«-«:-+evevien. Cut to bite size

With the Split Soy Sauce and Sukiyaki Stock season as you like.
Grill the Meat
@ Inacoldiron pan place the beef tallow, and heat it. Once it melts down place half of the

sukiyaki meat in the pan. Sprinkle half of the sugar over the meat.
(@ When the sugar melts, sprinkle on half of the split soy sauce and cook to your liking.Cook the

remaining meat in the same way. Crack the egg into a small bowl.
Boil the other ingredients. Then put all the ingredients into the bowl. Each ingredient should
have its own section.Add in the Sukiyaki Stock. Simmer.

Cook the egg as you like.,
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Jelly with Agar

(Kanten de tsukuru zerT)
Flavor: Coffee
Ingredients 3 Serving
Powdered Agar---2g

Wa'ter ...................... 3009
Instant Coffeg:«:-- 1 tbsp

S ugar ....................... 20,._,309
Mllk ......................... (to taste)
Instructions

(D Put the water in a pot, and boil on medium heat.

Add in the powdered agar and sugar.
Whisk for about 2 minutes, until everything is dissolved.
@ Mix in the instant coffee.

® Put the mixture into a mold. Chill in the
refrigerator.
@ When serving, pour milk over jelly to taste.

Flavor: Milk .Jelfy with Oranges
Ingredients 3 Servings

Powdered Agar-:---:-+-:+- 29
Water: = toeerervniniiniennnnann. 3009
Milkeeereerereraiaiiiiininiannnnan, 100ml|
Sugar ............................... 309

Canned Mandarin Orange-1 Can

Instructions
@ Put the water in a pot, and boil on medium heat. Add in the powdered agar and

sugar.
Whisk for about 2 minutes, or until everything is dissolved.
@ Add in the milk. Mix for about 1 minute, well it simmers.

Be careful not to spill
@ Drain the juice from the can, and put the mandarin oranges into the milk mixture.
Pour in a mold. Chill in the refrigerator.

37




White Dango

Ingredients Makes 16
Refined Rice Flour-::-«----- 100g
VVBLEr:--+verssssesnensensmsasnnnnnnnaes 80g
Roasted Soybean Flour--:(to taste)
Red Bean Paste: - xeeeeeeeeee (to taste)
Honey ................................. (tO taste)
Instructions

Making the Powder
(M Put the white rice ball powder into a bowl and slowly mix the water in until blended

completely.

Use the palm of your hand to knead the dough well. All the dough is combined into
one.
2 Divide the dough into to parts. Roll each side into a stick like shape.

® Roll it on a table. It should be about 3 cm in diameter.

With a wet kitchen knife the dough into 2-3 cm pieces. Roll each piece into a small
ball
Boiling
(D Push in the middle of each ball a little then put in into boiling water. When a ball is
floating and has turned transparent take it out of the water. Rinse ball in cold water and

let drain.
@ When serving flavor with roasted soybean flour, red bean paste, or honey to taste.
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Bisho Hot Pot

(Bisho Nabe)
Ingredients 5 Servings
Pork Belly Meat:«--* 5009 Deep Fried Tofu-«--+- 2
Chicken Meat:«-+== 5009 Green Bell Pepper--+2 bags
Chicken Gizzard-«-* 5009 White Leek-eeseereeeeees 3 sticks
Saltrerreenereereessennecnenee (to taste) ' Raw GarlicSliced)-(to taste)
Chinese Cabbage-* 1/2 SgkE:sreereesnesersassanaarse (to taste)
Konyakus::sssseseeeeses 2 Pepper:sserseseseeesee (to taste)
10512 1 R 2 Eggreseseeesemseesreseeseesss 5
GarfOtsseeeesrmessesesanenss 1 Shiitake:ssesseererereeee 2 bags
Instructions
Lightly warm a pan.

Put the sliced raw garlic into the pan. After you can smell the garlic add in the pork belly
meat, be sure to mix them together.

Add in the chicken meat.

Add in the chicken gizzard.

" Neatly add in the vegetables, konyaku, and shitake mushrooms. Stop adding
ingredients once the bottom of the pan disappears.o

Add in a little sake.

Add in the salt and pepper.

When tasting, if sweet add more salt and pepper, if hot add a bit more sake.
If its burning add some sake.

10You can add in more of the vegetables or pork belly if needed.
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Hiroshima Okonomiyaki

Ingredients 1 Serving

Batter (5 Servings

Watar: --ssioiinvinnss 150ml
Sweet Sake:--++-- 2.5ml

FIO [ | R P, 1 OOg

Okonomiyakit Serving

Batter: .+ soovcereereniiiiiiiiiiiiiiinennnn, 50ml

Pork Be"y S"CGS .............................. 3

Chinese NOOdle ............................... 1 PaCk
Bean Sprouts ................................... 30g
Cabbage ........................................... 1 509
Green OnioR s s eresseestisssie e 59
Tempura Scraps (Tenkasu)-+++++-.... 10g

Bonito POWder .................................. 29

Egg ................................................... 1

Green Dried Seaweed::+-+-svuuenee. (to taste)
Okonomiyaki SaUCE ................................. (tO taSte)
Worcester Sauce or Yakisoba Sauce--(to taste)
Sall s s (to taste)
Beppar: i e (to taste)
Instructions

1. Cut the dough, and add in Mirin, water, and sifted flour. Starting from the outside of
the bowl moving in, mix the dough until it feels loose and like pulling threads.

Let it rest in the refrigerator for at least 1 hour.
2. Heat the hot plate to 160-180°C. In the middle, use the batter to create a small thin
circle, about 20cm wide. Make sure it is evenly spread. '
3.Add in cabbage, tempura scraps, green onion, in order of moisture levels.

“4.Place 3 pieces of pork meat on top, in the shape of the character Sprinkle salt and
pepper.
To make sure the meat does not get burnt, pour the rest of the batter. When the
batter golden brown be sure to flip it over.
5. Increase the temperature to 200°Cto cook the meat through. Do not push down on
the meat yet. Once the meat is cooked, return the temperature to 160-180°Cand steam
the vegetables.
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)

6. Once the vegetables are steamed, fry the noodles next to it. Add Worcester Sauce or
yakisoba sauce to taste. Then place the noodles over the vegetables.

7. Crack the egg next to the okonomiyaki. Spread it out, so both are around the same
size. Place the okonomiyaki on top of the egg.

Flip everything over, so the egg in face up.

You can draw on it with the okonomiyaki sauce. Sprinkle green dried seaweed on top,
to taste.
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Grocery Stores In
Higashi Hiroshima

h Iﬁﬁlﬁiﬁi hoathh
S BB - - Ll

e " “ Ik LS PR P AN N O R P T 3 A RS A B S T T VR

42




*Location rating: Distance from Hiroshima University

YouMe Town
Yeyryrye Location

Address:
-T739-0007 Hiroshima Prefecture,

Higashihiroshima, Saijodoyomaru, 1-5-7

ltems:

-General Groceries (meats, vegetables, packaged
items, omiyage, etc)

-Daiso Shop on Second Floor (Various cheap
household items/snack food items)

-Medicinal ltems (Various over-the-counter medicines)

-Household Items (Cooking supplies, cleaning supplies, etc)

-Toiletries (Bathroom supplies, hair supplies, face supplies, contact solutions, etc)
-Bicycles :

-Clothes

Shouji - S
YryryrLocation

Address:
-T730-0811 Hiroshima Prefecture, Higashi Hiroshima,

Chuukunagashimamachi, 1-5 (A& R/EE™ RXAEH §
-KEFiE 2L ER) (Closer to campus)

- T739-0036 Hiroshima Prefecture, Higashi Hiroshima,
FALLET A2 H 2826 (Farther from campus)

ltems:

-General Groceries (meat, vegetables, packaged items)
-Medicinal Items (Various over-the-counter items/snack food items)

-Toiletries (Bathroom supplies, hair supplies, face supplies, contact solutions, etc)
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NAFCO e
WY vrLocation faiey =

Address:
-T 739-0047 Hiroshima Prefecture, Higashi

hiroshima, Saijo shitami, 7 Chome-4-1

ltems:

-Household Items (Cooking supplies, cleaning
supplies, etc)

-Household Furniture (Futon, pillows, curtains, sofas,
etc)

-Bicycles

-Gardening ltems

-Boxed food (small section of packaged food goods)
-Workout items

Ramu
YeveLocation

Address:
T739-0041 Hiroshima Prefecture, Higashi

hiroshima, Saijocho Jike, 6499% 18
ltems:

-General Groceries (meats, vegetables,
packaged items)
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Fuji Grand

Y<v< Location

Address: T739-0024 Hiroshima Prefecture,
Higashi hiroshima, FaZEI#EEF

ltems:

-General Groceries (meats, vegetables,
packaged items, etc.)

-Various other stores are connected, similar to a
mall.

-Clothing Shops

-Household ltems (Cooking supplies, cleaning supplies, etc)

-Toiletries (Bathroom supplies, hair supplies, face supplies, contact solutions, etc)
-Movie Theater

- Restaurants

Fresta

YeyrLocation

Address:
T739-0025 Hiroshima Prefecture,

Higashihiroshima, Saijochuo, 4 Chome—1-1

ltems:

-General Groceries (meat,vegetables, packaged
items, etc.)

-Medicinal Items (Various over-the-counter medicines)

-Small Cafe

-Electronics and Books/ CD
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Recommended
Restaurants




Recommended

restaurants BEST

{ LiEs

Kura sushi

Hiroshima-Ken,

Kura sushi is a restaurant of sushi
Higashihiroshima-shi, which has many chain stores
nationwide. It is famous for its 100
yen sushi, it's a place where one can
enjoy traditional Japanese food for a
cheap price. You even can order
fresh sushi from a tablet at your table.
082-493-7610 There are also options, for people
who do not like Wasabi. So everyone
can find something to try. In addition,
11:00 am. ~11 p.m. (Weekday) there are a lot of side dishes such as

: Curry, Udon, Unagi-don, so you can
10:20 am. ~11 p.m. (Weekend) enjoy various kinds of dishes as well

as Sushi.
RECOMMENDED

AR U'F=Z 100 yen

Saijodoyomaru, 2-2-32




Recommended

restaurants BEST

Q

DISTANCE
Q
Hiroshima-Ken, Okonomiyaki is one of Hiroshima's
Higashihiroshima-shi, specialities. Okonomiyaki is a dish
MTE S35 nt that is like a Japanese pancake. It
Saijoshitami, 6chome 11-35 includes ingredients such as meat,
squid, cabbage, and egg. It is
cooked on a griddle, seasoned with
mayonnaise and katsuobushi.
082-424-3456 Okonomiyaki is found throughout
Japan, but Hiroshima style
el okonomiyaki is renown for

containing noddle. As one of the

representative foods in Hiroshima,
05 p.m. ~ 10 p.m. (Weekday) many people recommend going to
11 am. ~ 10 p.m. (Weekend) a okonomiyaki shop. One of which

is Q It is located next to police box
RECOMMENDED near campus, so you'll find it easily.

#*U2Z¥<T3 750yen

T aims~ =02 p i

g
- o
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Recommended

restaurants BEST

Bl

DISTANCE

Saiyuki

Hiroshima-Ken, Ramen is a Japanese noodle dish

Higashihiroshima-shi, which puts long noodle in a soup
boiled with pork. On cold day, You
can warm up while drinking the hot
soup. Saiyuki is located next to the
Sukiya. It sells many different kinds
of ramen. However, it sells not only
082-424-0308 ramen, but also Karaage and Gyoja,
which are both go well with ramen.
When entering the restaurant, they
11:00 am. ~ 03:00 p.m. welcome customers with a bright
05:30 p.m. ~10:45 p.m. (Weekday) and powerful voice. It gets crowded
during dinner time. So it is
recommended to make a

Saijoshitami, 5chome 1-2

11:00 a.m. ~10:15 p.m. (Weekend)

RECOMMENDED reservation or go in the early hours.
HIEKYiA. 650 yen 38




Recommended

restau

rants BEST

ADDRESS

Hiroshima-Ken,
Higashihiroshima-shi,

Saijoshitami, 5chome 5-8

CONTACT

082-424-2996

Business hours

11:00 a.m. ~ 02 p.m.
05:30 p.m. ~ 10 p.m.

RECOMMENDED

FEAannisvf 750 yen

HEA

Osen

Osen is a restaurant which sells
Japanese home-style cooking.
However, in the evening, it changes
to an lzakaya. So you can enjoy
Japanese home-style dish with a
nice glass of beer. It is located on
the first floor of an apartment in a
residential area, so it is easy to pass
by unknowingly. Although it is not
a big store, there are many types of
set meals. Also there is a daily
special menu, making it possible to

cheaply eat Japanese home-style
dishes.




Recommended

restaurants BEST

X F— )b

DISTANCE

Tandoor

Hiroshima-Ken, There are many Japanese style curry

Higashihiroshima-shi, restaurants around Hiroshima
University. Curry is originally an
Indian food, but the Japanese have
created their own style of curry to
suit their own taste. However, if you
wanting a more authentic Indian
082:422-0377 style curry that's Tandoor's specialty.
Unlike Japanese style curry which
generally uses powder, authentic
11 a.m. ~ 03 p.m. Indian curry puts various spices and
materials to gives it a unique flavor.
Because of that, the authentic
Indian curry restaurants are highly
recommended. Let's try authentic
Indian curry in Japan!

Saijoshitami, 6chome 11-16

05 p.m. ~ 10 p.m.

E=tvh 1490yen




_ Vocabulary list




Seasonings and Condiments/

AREREL Bk S ) choumi ryov Flavoring

E¥FR = 5 LAY koushinryou Spices

& LE shio falt

g Zileks koshou Pepper

(V2] x5 satov Sugar

=t CEEES kurozatou Brown Sugar

R &z kinako Roasted Soybean Flour

Lioih Lrow shouyo Soy Sauce

R B miso Soybean Paste

A T sv Vinegar

FHEE I ST R B ryourishu Cooking Sake

ER A & A mirin Sweet Cooking Sake
b wasabi Japanese Horseradish

A fi EoF goma Sesame Seeds
w7 kechappu Ketchop
<3HA—X mayoneezv Mayonnaise

I+ F b L karashi Hot Yellow Mustard
ZHA2 hachimitsv Honey
T— R R koonsutaachi Cornstarch
e zerachin Gelatin
A kareeko Curry Powder
A=A iisuto Yeast

BE ) nori Edible Seaweed

i Hib abura 0il
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=il roorie Bay Leaf

W Z X U o AN sarada abura Salad 0il

MARER HEOHATA Funmatsu kanten Powder Agar

w4 LA &L shungikv Edible Chrysanthemum
W s wosutaasoosu Worcester Sauce

B2 ZIEY—2 REZEYV—2 yakisobasoosu Yakisoba Sauce

BLIRT7 A A WAL bho kansouwakame Green Dried Seaweed

e | LBIAL shiokonbu Satted Kombo

el S/ HRZ Y E katakuriko Katakuri Powder

e =7/ (v o kudamono Fruit
i NAE ringo Apple
TL ey orenji Orange
Sy banana Banana
75 I EREY:S suika Watermelon
& nk ichigo Strawberry
i | remon Lemon
bk by momo Peach
Bl L nashi Pear
et drole— mangoo Mango
= e dorian Durian
LA T painappuru Pineapple
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= | a5 A mikan Mandarin Orange

wa HES budov Grape

FLES BLEES hoshi bedov Raisin

i 5 & ome Plom

BTL 5 HITL umeboshi Pried Plum

& HAT anzv Apricot
A ERE apurikotto Apricot
Y77 R sakoranho Cherry
Fz)— cherii Cherry

i A% kaki Persimmon

WIER 41937 ichijiku Fig

R 7 kori Chestnut

i/ T @3 yozv | citron

A ) zakuro Pomegranate
ruv meron Melon.
7T guaba Guava
X4 kivi Kiwi
ki papaiya Papaya
aaty kokonattsv Cocenot-
TVv—TT N gureepu furvutsy Grapefruit
Txw 7T N—Y jakko furvutso Jackfruit
Th—Y = burov berii Blueberry
TGy IR — burakk berii Blackberry

PN EnbI kiichigo Raspberry
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ZeAR razv berii Raspberry
THRAF abokado Avocado
Tl raimo Lime

By 3¢ F 3 yasai Vegetables

2y By satoimo Taro

L % A7 LAt d Jjagaimo Potato
AW T Py sunappuindou $now Peas

Bl HEZALS endov Green Peas

L& 2EhE tamanegi Onion

B R 22F 1l satsumaimo Sweet potato

G~ | EH g shouga Ginger

SHLAR HATA renkon Lotus root

Kaal# 12 Az ¢ ninniko Garlic

S hE negi Green Onion
Sz yousai Water Spinach

BT oT P2tz takenoko Bamboo Shoot

3 i gobov Burdock

¥ b L% karashina Mustard Greens
Xy kyabetsu Cabbage
b kureson Watercress

IASE ZE D komatsuna Japanese

Mustard
Spinach
FINAE (3 53A % hourensou $pinach
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HER HLAITA SN chingensai Bok choy
twl) serori Celery

A KA LA ninjin Carrot

iR PnwZ A daikon Japanese Radish
7Tayal)— burokkorii Broccoti
VEA retasy Lettuce
T R8T H A asuparagasv asparagus
HN7TT— kariforawaa cauliflower

X ES E5b5ZL toumorokoshi corn

M EpIh kyvuri cucumber
b=t tomato tomato

pil By nasv eggplant

Bl N F R kabocha pumpkin

BE ZAES endov pea
E—=r piiman bell pepper

HH Lzt shiitake shiitake

mushroom

2y Y ab—A masshurvumy mushroom

BE R7EED edamame green soybeans
FN—7 oriibu Ofives
F—F4Fa—7 aatichyooko Artichokes

g EX) mame Beans
AL konnyaku Konnyakv

R Atz WEZAKR®L ito konnyakv Thread Konnyaku
—X riiki Leek
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ROE NP kinomi Nuts
Sy nattsu Nuts
e aamondo Almond
EAES EATA ginnan Ginkgo Nut
= (h kori Japanese Chestnut
EABk { & & kuromi Walnut
ledesi s piinutsu Peanut
A b o s rakkasei Peanut
N2k FoNA matsunomi Pine Nut

A iz ¢ niko Meat

EEY BB A LD kaisanbutsu seafood

fa 2 sakana Fish

B A kai Sheltfish

iz 72 5 tara Cod

iy ES masu Trout

A—VH A=A n muurukai Mussel

fifi = et maguro Tuna

! & kaki Oyster

i 20 sake $almon

=T L iiFL niboshi Dried Sardines

i I E unagi Eel

iRigE 2 ebi Shrimp/Prawn
A H— robusutaa Lobster

i =) same Shark

5 #iE e namako Sea Cucumber
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E »ic kani Crab
MR 272 THn hotategai Scallop
g ¢ hamaguri Clam
SR W ika Squid
ERUE 2z tako Octopus
& &< fugu Blowfish
5 =374 saba Mackerel
477 ikura Satmon Roe
o301 OBl Katsvobushi Bonito
#8 AN tai fea Bream
E3 J oni Sea Urchin
BFL KL niboshi Oried Anchovy
iE- 4 hiba aburami Meat Fat
+A Enp izl gyuuniky Beef
242 &zl butanike Pork
Bx7 B I butabara Pork Ribs
A EnizK torinikv Chicken
| Fx> chikin Chfeken
BLLA ENHHiIcK torimomonikv Chicken Thigh
By T3 sunazuri Gizzard
tER LAty shichimenchov Turkey
F0H voLaic( hitsujinonike tamb
F4A ZEp il ko gyuuniku Veal
INA hamo Ham
N—ar beekon Bacon
INT I fpr— hanbaagaa Hamburger
AT —% suteeki fteak
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V—e—y

soosegji

fausage

O&70x

L E R

yakibuta

Roast Pork

FLB w5 FalA nyuuseihin Dairy Products
45l Ewizw I gyuunyovu Milk
i mirvko Milk
= ESEn tounyuu Soy Milk
Rt i 5L 2o Llitw S dasshinyuu Skim Milk
PR — bataa Butter
=} yooguruto Yogurt
=g = sawaakuriimu Sour Cream
S/ET e tamago Eggs
BNz THINT konamiruku Powdered Milk
gL NAKE® I rennyu Condensed Milk
LoNI LT ibamiruku Evaporated Milk
A=) maagarin Margarine
Elliris koriimo Cream
S chiizv Cheese
R T o e katteejichiizv Cottage Cheese
ARSI el kuriimuchizo Cream Cheese

E2 &) zi b kokumotsv Grains
i pan Bread
He Lok shokupan White Bread
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2477y b bagetto Baguette
7T YR furansupan French Bread
B> ( Bty kuropan Rye Bread
Lty kashipan Snack Breads
2Oy meton pan Meton bread
TRy anpan Red Bean Paste Bread
7)) —nrty kurimopan Cream Filted bread
7a7 g kurowassan Croissant
BEE 2 e R&ZE yakisoba pan Fried Noodte Bread
A v—Ir> kareepan Deep Fried Corry Bread
7ay ey by kurokettopan Croquette Bread
AV ¥ katso sando Pork Cutlet Saqdwich
hag XA gohan Rice (cooked)
* 5} kome Rice (uncooked)
XX FAE N genmai Brown Rice
& HA men Noodles
JEA vdon Thick Wheat Flour Noodle
z soba Buckwheat Noodles
bbb mochi Sticky Rice Cakes
Are AR panko Bread Crumbs
KT TADT tenkasv Tempura Scraps
BEH Lblzg Shiratamako Refined Rice Flour
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Desserts / 7'+ — |+

Tt dezaato Dessert
FNEF batl wagashi Japanese Sweets
T keeki Cake
e — kukki Cookie
BET BHL okashi Sweets
el purin Pudding
HAZ anko Red Bean Paste
AR —F kasutaado Custard
284 pai Pie
il zerii Jelly
TARZ)) —A aisukuriimo Ice Cream
Bt bbb Mochi Sticky Rice Cake
Fzar—} chokoreeto Chocolate
| i doonatsv Donut
A b taruvto Tart
ER &1 DHL D nomimono Drinks
K AF mizv Water
ST Juusu Juice
ALV PP a—R orenji juusu Orange Juice
Skt kokoa Cocoa
BA Bb ocha Tea
SR e remonteii Lemon Tea
FLZ= Tk koucha Black Tea
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S mirvkuteii Milk Tea
2o Tabx matcha Green Tea
EF TEL mugicha Barley Tea
F3l Ewpjicw ) gyunyu | mit
=235l E3IEm I tounyuu Soy Milk
P sooda Soda
T = arukoorv Aleohol
eyl beerv Beer
BiE B3t osake Sake
74> waine Wine
74 A¥— visukii Whiskey
oL ] vokka Vodka
Sl — koohii Coffee
Tt amlbis aisukoohii Ice Coffee
4 A &>¥ Fa—kt— | insutanto koohii Instant Coffee
=57 koora Cola
Pk AN shanpan Champagne

Cooking measurements / 3t i

AtE v x5 keiryou Measurements
77 b guramu Grams
) oy ko rittorv Liters
UL S ) miririttoru Millititer
7T kappu Cop

hE L z2b Kosaji Teaspoon
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K23 L

BB3LUL

oosaji

Tablespoon

Kitchen Utensils/ 5 BT &

A fooku Fork

AT = supuun $poon

77 L naifu Knife
BE BizL ohashi Chopstick

w7 bourv Bow|
AT HhbizT s awadateki Whisk

297 koppu Glass

e, kappu Cup
B B256 osara Plate
ERra i Lz manaita Cutting Board
BT ER R hoochoo Kitchen Knife
EC) [/SaN nabe Pot

T e furaipan Fry pan

By g i chuukanabe Wok

~5 hera Spatula
BA5LEE BALE oroshiki Grater

A= ochun Oven

FARArT gasukonro Gas stove

Zib—="F sutoobu Stove
SA =0 3 kyu-sv Teapot
Ein A yakan Kettle
IEB RS L d Z Roka-ki Strainer
= 72 futa Lid
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S TnidAE suihanki Rice Cooker

HXFE Lxbl shamoji Rice Paddle
A= =R M oobuntosutaa Toaster Oven

EFL>v TALMLAL Denshirenji Microwave Oven

TR nnes reizouko Refrigerator

W E sz reitovko Freezer

ol BAED kankiri Can opener
S mikisaa Blender

R )& youki Container

Cooking Phrases / £} £ ) 85 5%

E < Xo1¢ yaku To Grill

J5E < 2 yaku To Bake

It < =< yaku To Broil
&5 iz 5 nirv To Boil

=D i3 nirv To Cook
5 25 nirv To Simmer
BT 5 HiFs agerv To Deep Fry
e B iz b atameru To Stir-fry
EE¥s ) mazeru To Stir/ Mix
1% x5 Kirv To Cut

koI g TEENR komagiri To Cut into Small Pieces
w0 FFE vsugikiri To Cut Thin
T 34 kisamu To Mince
ey DET tsubusu To Mash
ik i3 ED hosogiri To Shred
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me b HlzrzH b atatamerv To heat

BT VRt hiyasv To Cool

F < R muko To Peel

i) Hi arav To Wash

e BAT orosu To Grate

#mT (S musv To Steam

EHT ST fukasuv To Steam

SR UhiTA hikagen Heat Adjustments
EZDS Ebir yowabi Low Heat

Hak By cyuvubi Medium Heat

BE K i tsuyobi High Heat

KizhiT b Mo hlT B hinikakerv To Turn On the Heat
KErEDH D UvE2I8H5 hiwotsuyomeru To Turn Down the Heat
Kb T AT UrbBAT hikaraorosu To Remove From the Heat
KEESDH B VakoHd hiwotomeru To Turn OFf the Heat

Hu HIEwn amai Sweet

FE b karai Spicy

- T o suppai Sour

o lds Liosidwn shoppai falty

i 225 nigai Bitter

R Tl koi Strong (flavor)
AR 3 F usvi Weak (flavor)
Fiif = LA®AZL shinsenna Fresh
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EFT mazui Bad (taste)

FEBEL Bulwn oishii Good (taste)
Misceltaneous/ 1~ 5\ 5 7

P AL bentou Lunch Box
2 H s atsui Hot (to touch)
Bifz D7z tsumetai Cold (to touch)
v 13 % s hosoi Thin
JE v Houn atsui Thick
K © hi Fire
BAD Schipke oyatsv Snacks
K I8 koori Ice

WA 5005V fauce
oLk S e fukurashiko Baking Powder
Y Ly %3 Jjyuusov Baking Soda
0 By EZ cyuurikiko Flour
A = kiji Batter
i) A kan Can
i FA bin Bottle

0 A botoruv Bottle
B8R H3TIA asagohan Breakfast
HEa b gLy choushoku Breakfast
B UbTIRA hirugohan Lunch
g LI LkL chuushoku Lunch
B 2R XA ZIEA bangohan Dinner
G- W3 Lk < yuushoku Dinner
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R nwEj LA reitov shokuhin Frozen Food
TR sarada falad

A R zairyov Ingredients
R, suupu Soup

28 £ toufu Tofu / Bean-Curd
L2 reshipi Recipe

Restavrant words/ L 2 | 7 > BizE

ER Gl x ¢ teishoku Set Meal

e g i washoku Japanese Food
gL teeburv Table

Ky 7 2R Ry 7 A& bokkususeki Booth

a5 Wy isu Chair

£ EAZARE Kinenseki. Non-$moking (section)
Kol menyuu Menu

BE&t B unitn okaikei Bill (restavrant)
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