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Part I: Grade Pre- 1 <F—¥ &Teacher’s Talk >

Mr. Harrison:

CHhICBIE, TOUOSRZHZD/INIJRITY,

BROBETI, COUDRIG. REE LIRARTI,

Hi. I'm Mr. Harrison, the teacher for this class.

It's time for our discussion. This class is for Eiken Grade Pre-1 level listeners.

INEDNS—12E, BMOBERELITHMIEREOLU A S VENRFETNET,
EBEXZ 21— DB NDOEENMEESNTNET,

SHIR TR] Z2HEBT—VICT 1+ ANy Y3V UIZWWERNET,

Cafés and restaurants are concerned these days because many foodstuffs such as wheat
and butter have been going up in price.

They’re worried because it affects the cost of many standard items on their menus.

The common theme for all our classes today is “Food.”

BHOMBSRKE. AZDERHNSFEOSTVBRENEBRICHD. CNIEIENBIHEED
ETEBNBARICE D TAETREETT ., BRBHEMENCVNDC L. BRIVEET
DENDEFEAEZHAICTEO>TNDENNDCLETY,

ZC T, FFCOISATIE. TBRORHBHREZ LITDINED] ICDNTELEWNRK
L&D,

The sudden jump in food prices has been caused by a decrease in the value of the
Japanese yen and a worldwide increase in demand.

This is particularly problematic because Japan’s food self-sufficiency ratio is so low. That
means a high percentage of the food consumed by people in Japan has to be imported.
So, in this class, we’ll be discussing whether it is necessary to increase Japan’s food
self-sufficiency ratio.

\ It's Discussion Time! \

< Discussion Time & Teacher’s Talk>

Mr. Harrison:

. BMDHERNTELASD L TNZET,

BICAZTRMANEDNSEERD, AREZOR/NYEHATRBRZEEICY D FI8E
MHETEF UL,

TlE. 22 TIN. BROBRBHBEREISENSSNEERBNETIN?




The prices of many types of food have been rising recently.

The price of imported wheat, in particular, has been rising due to the devaluation of the
Japanese yen, so there has been a shift by restaurants and bread producers toward
obtaining their ingredients domestically.

So, to start our discussion, I'd like to ask if anyone knows what Japan’s food
self-sufficiency ratio is.

Sakura:
50%< BbWNZEBNET,
| think it's about 50 percent.

Mr. Harrison:

=<56h. VNEEHTT,

2013 FENOAO —THEIDIBROERBHMHEEL, 39%TUIZ,

1976 FEICIE 73%DDZE UL,

COHFOEBICDODNTEDRELEIN?

Good guess, Sakura.

In 2013, when calculated on a calorie-supply basis, Japan’s food self-sufficiency ratio was
39 percent.

That figure used to be 73 percent back in 1976.

What do you think about the change?

Sakura:
FEBICTOOEERLET,
It's gone down by a lot.

Mr. Harrison:

ZDOTIN, BRENSAESIUERNULCERE. IXDBEENRDHEITTNDNSTY,
RROZL ZHAT D/ OEEREDNEMRBOBEMEZ TNKT,

—F. £EFEN—2ATHET D 2013 FEOERNBHBRIG. 65% T UIZ,

That's right. One big reason is that rice consumption has been declining continuously.
Consumption of foods such as bread and noodles, which require many imported
ingredients, has increased.

On the other hand, when the total food self-sufficiency ratio is calculated on a
production-value basis, it was 65 percent in 2013.

Sakura:

B UBRERDIC. 39%E 65%Tld. 26 N1 Y FEENHDFT IR,

Wow. Although both figures measure the food self-sufficiency ratio, they differ by 26
percent.

Mr. Harrison:




SRBOHRORMIEENZINTI K,

D KEE%HDDU —MMEL, A0 —TEHEIDIEBHR/EMERDIT,
TH RUDZFERBICRODFE L &£ D,

BRBBERF LT TOANREZEBNEINL?

Japan produces a lot of high-quality fruits and vegetables.

These types of agricultural products are low in calories, so when the food self-sufficiency
ratio is calculated on a calorie-supply basis, it lowers the number.

So, let’s go back to the original question.

Do you think we should try to raise the self-sufficiency ratio?

Sakura:
FL), INRETL&LD,
Yes, | think we should.

Mr. Harrison:
TEZESBVNEIH?
Why is that?

Sakura:
BROEBZEBNCEDREEOSBICAGINT, BEROMBH LR LD, HIGED
DU INIE. AL TT, BRBEHBERMENEND LR BADSTESSARRE
BALTNDENDCETY, R [UIRBFNREICKDA—A RS PTOFEDRE
[CKD., NEDEHAMBDEFLUTNET,

REBDNRICK>TIE. BANERNEHATERLIRDIRZNDHIDIEBINET,
Because when you’re dependent on circumstances in the countries where the food is
produced, people feel concerned about being affected by price rises and problems with the
supply. When the food self-sufficiency ratio is low, that means a lot of food is being
imported from abroad. For example, the price of imported Australian wheat has risen due
to droughts caused by climate change and other factors.

There’s a danger that circumstances in the countries Japan imports food from could even
make it impossible for us to import food.

Mr. Harrison:

SL<BTAIREFLINTTINR, BRMHIC, INE[E. KEOANTFIRENSOFHEMAS O
500 B kYBRDIC LT, BEDRBEEHW 700~ TT,

TlE. XDCSAREDBNEIND?

You know a lot about this topic, Sakura. By the way, Japan imports about 5 million tons of
wheat annually from countries like the U.S. and Canada, whereas the amount grown in
Japan is just 700 thousand tons.

What do you think, Yoko?

Yoko:




RMELITINEEERBNET,

| think the food self-sufficiency ratio should be raised, too.

Mr. Harrison:
@ﬁ%jlub \é:h—g—b\ i
Why?

Yoko:

ERORKEZZTDIMNENHDIEBDONSTI,

BRBHGEDNTODHGINE. CNOODERNEENRELCLUEOTREMDHDET, E
N CTEEZIBO U CTEEBZTORITNIEBRSRNERBNET,

| think it's necessary to protect Japan’s agriculture and fishery industries.

If the food self-sufficiency ratio continues to decrease, there’s a chance it could hurt those
domestic industries.

We have to protect food producers by increasing domestic consumption.

Mr. Harrison:

ZNERUBERTIN,

BINCREDRITDE, BRDERENDITEQPIARELREDZEDTT,
“AEEERBRBRELTAINE, EVDBREDXIDTIN,

Tl BEEBE LU CREZDIDT LMD DD TLLDD?

| see. So, improving Japan’s food self-sufficiency ratio would protect Japan’s food industry,
and that would help to protect traditional Japanese cuisine.

So, are there any other things that we should keep in mind as consumers?

Sakura:

BBNETE. MCHBARAL. BERNDEREETICHICERN TEESNICEREES
NELEBNET,

X2, AEBBEEEBEIENZDLEICURNKIDERITDCENADEERMITIBNET,
Even at higher prices, | think that we Japanese should choose food produced domestically
in order to protect domestic agriculture.

| also think it's important for us consumers to be careful not to waste food.

Mr. Harrison:

ZM@NTI1,

BAROEGORAIFHSTTERE 500 HH'5 800 B HVEWDNTNET,
BRBHREROEBERICOVNTERHERTHD. MCHBICTEDICENSBHFE L LD,
That's right.

It's estimated that between 5 and 8 million tons of food is wasted in Japan every year.
People should be aware of the food self-sufficiency ratio issue and do what they can to
make things better.




SO TBXROERBHREZ LITINEN] Z27—VICCOI—FT—ZRED LF UL,
HIREA TR TURZ, CODHEIF2MAE2HRTT,

Today, we’ve been discussing whether it is necessary to increase Japan’s food
self-sufficiency ratio. This class was for Eiken Grade Pre-1 level listeners.

The Grade 2 and Pre-2 level class is next.

Part I Grades 2 & Pre-2
<F—¥ &Teacher’s Talk >

Mr. Harrison:

CHICBIE. BT A,

TAANYYIVORBETI, EBENNTIND?
CDODRIF. EIR2HRk « B2HHXIRTT,

Hello, everyone!

It's discussion time! Are you ready?

This class is for Eiken Grades 2 and Pre-2 level listeners.

INEDNS—1RE. BMDELITHREEZNKFTETNET,

ZCC. SHOHBET—VIE TR1 T9,

The increasing prices of basic food items such as butter and flour has been causing
trouble for restaurants in Japan. Therefore, today’s overall theme will be “Food.”

CDDOSATIE TXZ 2 —DEBESIE LTIV A RS VIFIBZDND Y ICDNWTELE
NWEL&D,

In this class, let’s discuss whether the number of restaurants raising their prices will
increase or not.

| It's Discussion Time! |

< Discussion Time & Teacher’s Talk >

Mr. Harrison:

SEXSFRBREMMBDE LD D DN TINET,

ZOWRBR. TUR RS VELZENICREEITDICIFE. X1 —DEZEsIELITRIINIER
5LV EEZDADNET,

St XZa1—DBZESIE LTIV S VIFIBZDEBNEIN?

The prices of a number of ingredients are continuing to increase. As a result, many
people believe that restaurants need to raise prices in order to remain open.

Do you think that the prices of food at restaurants will increase?

Yoko:
0, ZDIDEBUNET,




Yes, | think that they will.

Mr. Harrison:
FNRZIEETIN?
Why is that?

Yoko:

AZA FEDB > U o>IZLDIC. BEMABELTNDBNSTT,
SELUTNDIEMZEDXZ1 -3 BLTESDEERNERBINET,

K2, BEROSHMBE LN >TNDDT, BEDCEEEZDEBLITEINBRCE
ZEBNET,

Well, just as you said, | think that it is because the prices of basic ingredients are
increasing. Also, tax rates and electricity costs are increasing, so from a business point of
view, they have to increase prices.

Mr. Harrison:

BDCZDEZDATNNDTLLDNR, S<KOETAREDBZLIN?
As many people would agree.

Sakura, what do you think?

Sakura:
M. FEZARITEZIZNDTIEZNDEBNET,
| don’t think that prices will really increase so much.

Mr. Harrison:
TETLLD,
Why is that?

Sakura:

BIZIE. AIETEBZESIE EITRL DR ENDNIE. BEOE > CUXDIREMEND D
FT, RESAZOETSEHMITICHIC, TEILCTRRZMHIBLEIDETDIUVRANDSY
[FZLDTIFRNT LUK DD,

If prices were to increase at Restaurant A, for example, it is possible that regular
customers would stop going there. And so, in order to keep attracting customers, | think
that a majority of restaurants will try to keep things the same for as long as possible.

Mr. Harrison:

BBFE, VARSVICE>TINRHE D TI,

TlE. BUBTSADUVR RS YDA —F—ZEUT. BEFZUSNWERDIZHBS. D
DICEABRRZERDEIND?

| see. Itis definitely a difficult decision for restaurants to make.

Now, let’s imagine that you are all restaurant owners.
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What would you do to avoid raising prices?

Sakura:
MIZolEH. FTEDKBEBDENDZRELET,
First, | would look into reducing my use of water and electricity.

Mr. Harrison:

REZRS U CEIIDENDCETI,

DAL, EARNRZEZFTIND?

So you mean that you would look into reducing your operating costs.
What about other people? What would you do?

Yoko:

MiF. BMOEANSEZIXRUET,

PIZIE. THEME] SVWDOEEDNHDILDIC. MITOEMEFEZ IFHEEEZENTERX
ER

| would try to be creative when purchasing ingredients. For example, | might try buying
locally. If I bought products locally, | might be able to save on delivery costs.

Mr. Harrison:
WWPA T4 PTIR, ZNIE MEEME] CBTHRIEESE) CIHENDEDD—ETT,
CNISMTCTEESNICRRNGZMITCTEBA CEE) 9228 TT, RRNEBNICEER
MEBWWCCEERNYIDLZETHDICEEZEETETDDT, AF. FTFXIZIDAD
MEEME] CEKRZEBEXUIC. BENYOERRICEIZOMBRZNEE LEINS. K
NEZIZUTIREDLEDICELIDKINDTT, EMOMBONGK EDDRITDSIEMD D
NFET, ANEBEXTANRCDDDDHINETF > TNEELLD,
That’s a good idea. That is part of what is called “the "local food movement.” This is when
people buy food products that are produced locally. Recently, more and more people
have been interested in the local food movement because they can be sure that farmers
have used good farming techniques and that food is safe. It is also cheaper and better for
the environment, because transporting food does require the burning of a lot of fossil fuel.
It is possible that the prices of ingredients will continue to rise in the future, so let’s keep an
eye on what is happening in the restaurant industry.

SOlE. TXZa—D8ESISLEITRVA RS VIFEZ DN CDNWTTr RAvY3
YUK UIZ, RE2IMEE2RIRTUL., COHEE., 3R&4HRTT,

This time we discussed, whether the number of restaurants raising their prices will
increase or not. That’s all for Grades 2 and Pre-2.

Coming up next is grades 3 and 4.




Part Il Grades3 & 4
<F—¥ &Teacher’s Talk >

Mr. Harrison:

CHICHBIZ. B A,

BN RAY—ELE TR, Do<DTNNDTZSSAFESLUTIIZSU,
CDU DAL, BRI &AHRIIRTI,

Hello, everyone.

Let’s begin our discussion. It's OK to speak slowly, so please don't be shy.
This class is for the Eiken Grade 3 and Grade 4 levels.

INEDNS—12E. BMODERELITHERREDOU R RSV EREETNET,
COZa—RZzBEFZAZ. ABOT—VIE TB] TYT,

CDDODATIE TEABVRA RS VZRE U THIZVD IEDNTELEWNZNERL
x93,

The price increase for ingredients such as flour and butter is a problem for cafés and
restaurants.

Given this news, today’s overall theme is “food.”

In this class, we’ll be talking about what kind of restaurant we would like to run.

| It's Discussion Time! |

< Discussion Time & Teacher’s Talk >

Mr. Harrison:

SBIL. ETAIC, BRZEHIDADIITHZEZTESVENCBINET,

Bl VRS VZRETIDEULES. EARBRREICLIZWNTIND?
ZEMRDFETHENFEE Ao

Today, | would like you to understand the point of view of people providing food for us in
restaurants.

If you were going to run a restaurant, what kind of restaurant would you like it to be?
You can be very creative. Please use your imagination.

Sakura:

M. RESACHREBZEDI—HRDOUA RSV ZDO>THENTT,

I'd like to have a restaurant where | can cook together with customers. The restaurant
would be in a regular house.

Mr. Harrison:

FHMCTINR. EO>EHZAT,
That’s wonderful.

Tell us more.




Sakura:

T E<SADEMZARLUTREET,
RESADHBLEOEMEAZ 1 —2HEFEI,

IDRBSAE—HRICHELT, RESAICBLLEND > TNEEEET,

First, I'd prepare lots of ingredients.

Then, I'd ask the customers their preference and what type of menu they’d like.

The customers and | would cook together and the customers would eat the meal we’d
cooked.

Mr. Harrison:
TC OEDDEELVUT—RESASNEDLURA RSV TIN,
Now that's an idea -- a participatory-style restaurant for customers.

Sakura:

[F0, RIBRZEERNAET,

Yes. It would include a cooking school as well.

Mr. Harrison:

HBEZDTIR, OAL CABRUVARSYZREUTHZNTID?
That'’s interesting.

What kind of restaurant would everyone else like to run?

Yoko:
Rl RICTOHAREFESREDT, BICETVDAIT T EDO>THIZNTT,
| love onigiri, so I'd like to have an ongiri cafeé.

Mr. Harrison:
ZTNIIEARV A RS YTIN?
Can you describe it further?

Yoko:

SESFRBREDRICENEZSZ T, ZNICEODRREEZY FTRELET,

NI TDRDICREICTIBFINDIRIEICUIZINTY,

I'd have lots of different fillings and have a set menu with different teas that would go well
with the many fillings.

It would be a friendly type of place where people could stop by casually.

Mr. Harrison:

Nz, T TCHIZLNTT,

TlE. =<H6AIC. BREELFET,
DIRZDRBSASNEDURA DV E. EORDBEZEELTCNEXIN?
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Wow. [I'd like to go there.
So, Sakura, | have a question for you.
What kind of customers do you imagine having for your participatory-style restaurant?

Sakura:
KIECI,
Families.

Mr. Harrison:
FNRZIEETIN?
Why is that?

Sakura:

FHETHAL T ERUNNEEEDBRELUATELNERSN ST,

| want families to help each other and enjoy the process of cooking delicious foods
together.

Mr. Harrison:

RO TRLS KEOHEBROLEZNENDTETI,

TlE RICEDANI 1 ZREBUICNEBZ DL DFSAFEABRRESAZREEL CNE
9N

So, you want to not only serve food but also strengthen family ties as well.

So, Yoko, what kind of customers do you see coming to your onigiri café?

Yoko:

FEENORFFDEITIBANREBSAICK TERUINTT,

BSAICBROEXIEICED 2K > TFEULLNASTT,

ZNH5. BADSDENETT,

MADIERTEARS VNWBEBZEUVATEULNWERINET,

I'd like a wide range of customers to come, from children to elderly people, and have them
feel proud of Japanese food culture.

I'd also like tourists from foreign countries to come.

It would be great for them to enjoy a traditional Japanese meal in a Japanese-style
restaurant.

Mr. Harrison:

RICEDFBLNADSIFIMIN TN T K, BADSDENEEESERBINET,
Tld. S<LESAICEDVEDEBERTT,

BICIFRNERBDNUNBESE LT, EDOXDBEDEBSZIIN?

5I8HIC. Madditional benefits ((YH0ME{E) JIS. [(EDCE something extra, additional value,
and extravalue EVN DK DRXENHZULE T, TDMBEZSHDITSEDEDZET > TN
BDCE, FRFZNZENMITRICEEEBLET,
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Onigiri is certainly enjoyed by a wide range of people.

| think that tourists would enjoy it as well.

So, Sakura, | have another question for you.

What do you think are some additional benefits that your restaurant would have that other
places would not be able to offer?

By the way, other ways to say additional benefits are something extra, additional value,
and extra value. It means having or adding something which makes the original even
better and improves the value.

Sakura:

FEEBLHBIC, RIEDNWTE> ERDIBWAREREH UIZNERBNET,

BIZIE TENWTVDFEELBIE. BIEBERI > TNDITNE, ZDOPICA>TUNDEM
FRSBENECBNE T, BEZERICFICIMO> T, OB, GICDNWTR>TELWER
NET, ZNHH. BZENADICHICTRCUSZSNTNDDERZCEARL. £0VD
FENET, RESESECANDORIEBE T, EIRZERICOD. SNUIZD I IRRZR
HUrznT9,

I'd like to offer children the opportunity to learn more about food.

For example, | think that most kids know the names of lots of dishes, but they don't know
what's in them.

I'd also like them to actually be able to touch vegetables and learn about the various
shapes and colors vegetables come in, as well as when they are in season, and so on.
There are also kids who have never seen a fish being prepared for eating, so I'd like to give
them the chance to see and take part in the whole process, from cleaning the fish to
cooking it.

Mr. Harrison:

@BALTI,

Tld. KDFSAlE. OREICERLINBESE LT, CEAREDEZEZFTIN?
That'’s interesting.

And Yoko, what are some additional benefits your restaurant would have?

Yoko:

DKOBRD, FEBDBELEEDBREZZNDILDICULNTT,

BRICA SARDOBEEZED., #HNEDDO> TESIZDONIFRIITEHRBLE T,
BODBRTNDEDHE DD > TESNIZEDHNZUVRNS, £EBDEZRT. BN
OICTRDIEDICONTLZINZ L TIEULINTT,

I'd like to learn about the people producing the rice and the tea as well as learning about
the process for growing both.

I’d decorate the interior of the café with illustrations and photographs and show who made
what in what order.

Learning how food is produced, and who produces it, would make people feel more secure
about what they’re eating.

11




Mr. Harrison:

TR P T« 77 CTI 1

ERCA-TVUEH. EBEL5EAREICRDZDTIN,

That’s a unique idea.

| think both restaurants would be popular if you actually opened them.

ST, STV TR TUL, R TBRORRBHEEZ LITDINEN ICD
NWTEZRZFULZ, 2DBD/N\=FTIE. TXZa—DE8EsIE LTIV RS VIEIEBX
BN IEDNTELENFEUIZ, ZUTCREIL. TEARURA RS VZERE U THIZUD
[CDWTTUIS,

R F—DESAlE. ENKSNEBFFETESHLED?

Today’s overall theme was “food.” In the first part we talked about whether it is necessary
to increase Japan’s food self-sufficiency ratio. In the second part, we talked about
whether the number of restaurants raising their prices will increase or not.

And in the last part, we talked about what kind of restaurant we would like to run.

To our listeners, how much did you understand?

SEDOBHRARZBOLRI DI EZOBABEN. T+ ANy Y3 VDTELRENL. SHEDD
T I+~ (http://www.radionikkei.jp/lr)) [Z38& L CUFET,

ROF Mgl 287 —VICT1 ANy 3 Y LFET,

The Japanese and English transcriptions for this session, as well as the referenced article,
are available on the program website.

Next week, we’ll be discussing “Manga” or “Japanese comic books.”

ONIKKEI RADIO BROADCASTING CORPORATION
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