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CHICBIL, CDOUSREZHAD/INIVJYTY,
BODRFBEENDEZCEMDODADERDEDRICEBD HDNEEDRICEH D DD\
BASDNCTRDEDDDDOTVERD TEET,

CDDSADXIRIE, EIRE1 HRTI,

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

When you're giving your own opinion, find the points in others’ opinions you agree with and the
points you don’t. Clarifying that will make for an easily understandable discussion.

This class is for Eiken Grade Pre-1 listeners.

MEDODAIDMERTEFEO>TUNET, 2013 FICIE. TFIR THIIEBARAADEIE] AR
AIDERLEEICER NI UL, F2. 2015 FORETIE. BADINRIEEI 8D O T
[SZELUTNET, A B, R, BSERBEDEKEYDELET 7452 ERE 3FEHRDBUZE
mUTCNET, BUEIECDEEZ 2020 FIC1 KHETDCEZBIELTNET,

Japanese food is becoming increasingly more popular overseas. In 2013, “Washoku, the
traditional dietary culture of the Japanese” was placed on the UNESCO Intangible Cultural
Heritage List. And, a survey in 2015 found there were more than 89,000 Japanese restaurants
overseas. Exports of marine and agricultural products such as fish, sake, fruit, and green tea
totaled 745.2 billion yen, showing an increase for the third consecutive year. The government is
aiming for this figure to reach one trillion yen by 2020.

SBIE. COUEIA—RZBFAT. MR] Z2HET—VIC. COUSATIE. B THR
DAKOEBREMNREDSE] ICDNWTELEWNWEXUL D,

“Japanese food” will be the overall topic today, and in this class we’ll discuss “the reasons
Japanese food is popular overseas and what the future will bring.”

| It's Discussion Time! |

Mr. Harrison:

BATENRBASNEZ > TNET, FRIF 2013 FICARRIDERXILEECERSN.
DOVADAFYIORBREETATEEREXIEE UTERHENTNET, [FUHIC. FIE
MBS EEICERINLIEBBETTEZ CHEILLD,

Japanese food is becoming increasingly more popular overseas. Washoku was entered on the
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UNESCO Intangible Cultural Heritage List in 2013, recognizing it as a valuable food culture
alongside French and Mexican cuisines. First of all, let’s think about the reasons washoku was
entered on the list of Intangible Cultural Heritage.

Sakura:

BAROEXED, WD=EICEBOEICEBRINLCRALTD, BEOBDEDD ZRIRL TIRBICH
EULEBDIENSTIRENT UL DD,

| think it's because Japanese food culture reflects the changing seasons and the climate with a
variety of delicious food from the mountains and the sea. It has developed in its own unique way.

Yoko:
MBREEDDIFICEEEBZEN U, i CIXRZECS5 L TNDIDSIZERBNET,
| think washoku presentation makes use of the seasons. It's delicate and inventive.

Mr. Harrison:

ZDERNTY, BISMLEENDOSRIEAE LTS, IRV BADHIEIE SR ONFEER
BRUZEMZED UICRIETHDCED, BROELSZHSNTED DIITHFHEN THDCE
NETONTNET, ZNICHENESBREBARDGIHIESRIFBODNTNDTERE, X
IEENEBOBESEREEREBO—DOTHDILDTI,

That’s exactly right. The reasons it was entered as an intangible cultural heritage were that
washoku reflects the diversity of the geography of Japan and its four seasons in the use of
ingredients. Another characteristic that was mentioned was how the presentation of the food
shows the beauty of nature. And also, washoku is deeply connected to traditional Japanese
culture such as New Year’s celebrations. The close relationship between food and culture was
another reason it was entered on the list.

TlE. TOXDICBAEDOAREBHED 1 DTHDIHNED BATHEAICAKER D TNDIE
HELTEDKDBTENBEZSNDTLLDN?

Well then, what'’s the reason washoku, which is such an important part of Japanese culture, has
become popular with people overseas?

Sakura:

TO0—/NUVEDEARRBRIERETIE. HEAD, BARIEDOBARIC DN T DIESDKIRIC
IBALEDBREBVNET, IFED —ILY v/ NVEED—IRE UTHRZHRICHKEITDIEIBL
ZUCEENSTIEFRNT UL DD,

As the world becomes increasingly global and information becomes more readily available,
people overseas have many more opportunities to learn about Japanese culture and food. The
government push to put out information about washoku was one part of its Cool Japan campaign.

Yoko:
SHEABABNIEN L. AEREERICENCIRITEEZVNIET T, MODIRITPDEARERIC D)
TONS Z@EUTEELUEZS. SBICHBAICTHEANDBREMNANDERINET,
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More foreign visitors are coming to Japan, so there should be more tourists who have had actual
Japanese food. During their stays, they’ll share information on the Internet about their
experiences that will create even more interest about Japanese food in foreign countries.

Sakura:

SNS TOBEHRAEMUMCE. ©o ERANRIBANDDERBINFE T, HRHICEREQD SR
DTCVNDDDNZDERICHDIDTIFRNT UL DD,

| think there are more basic reasons than that. One is that the world is becoming more and more
health conscious.

Yoko:

MEZDBNFET, AEAFFRICANILY —ENDA X—=IZF>TNDEBINET, BRICXK
NEMEBENZ L, @D ENENSEB-HAHDET,

| think so, too. People from overseas see Japanese food as being healthy. This is because it uses
many different nutritious ingredients and vegetables, and not much oil.

Sakura:

ERRMERZELC. BAOERMOBATAFLOI B> TNDIETFTY, RIMDFRM THRHIE
SNIERBEBDKXDSEICE>IZCEE. AREERBIBLLTNDERBINET,

Improvements in transportation techniques have also made it easier to get Japanese ingredients
abroad. | think another reason pushing the popularity of washoku is that people are more familiar
with cooking done with authentic ingredients.

Yoko:

FMRED/RBHBEELSEHDFT, SNS [CEHEZERBULELBRDDTIFIRNTULLDD,
There’s also its visual beauty, which makes people want to upload pictures of it on social
networking sites.

Sakura:

ZODELNENTINR, BRICIERDELBEDRDBEMBERD DITEH DT I X, —57T.
RERICBRNONDESHIVD LA, DA VIREEARIDDDEBNTNET, D ULFE
TRMSEAZ 2 —(F. AEOEENNREFDAZREBRICE > TNDEBZSNET,

That’s probably true. The presentation is so artistic you want to take a picture. On the other hand,
I've heard everyday food such as sushi rolls, udon, and ramen are very popular. You could think
that inexpensive everyday dishes might be a big factor behind the popularity of Japanese food
with young people overseas.

Mr. Harrison:
TlE. THOUEBATONEBARIIBRICEDIDOBEEESZDIEBNEIN?

Well, how do you think this popularity will affect Japan?

Sakura:




BARDEMOD@EMBUODERBINKT, TEZEBARTEAYUPED/NAIDHEASNTNE
FTENR. CNBIF. RBOBMEITH > TRREEZ. ABAIDDDFTIT LA, @ EHFD
BICDONWTENZBDERBNET ., SKAEADBNUNWIRZEDBENT. BAEDRMZELAND
T—2AMEZDE. BEMOHEHEBRUDERNET,

| suppose the export of Japanese food products will increase. It's kind of like how Japan imports
Italian pasta. There’s a wide variety of authentic ingredients, and it's very popular. You can say
the same will happen with Japanese food. As more people begin to make delicious Japanese
food, they will start to buy Japanese ingredients. Then, exports of food products will grow.

Yoko:

MNRICEFR I DIRGBOEMBEMUODERNET, BESFEEND. RSB ETT, TEAISFED
KMEBATETEAIDDDEEETFHUIZ, TUET/NUDRIFRBPISEICTATNDMREER
ECENBDFET,

| think that there will also be an increase in items related to Japanese cooking. Things like
cooking utensils and plates. For example, | heard that Nambu iron kettles are very popular
overseas. | saw them lined up in a specialty tea shop in Paris on TV.

Mr. Harrison:

ZOTIR, MENDVARICIENE. ROMRADKUBICEDFT IR, HEBIENHFTEET.
That’s a good point. If washoku becomes popular, there’ll be a need for Japanese ingredients. We
can look forward to increased exports.

Sakura:

ZDOTIN, BATOMNERARICKD., BADMNREEEDHSHE@LE SN, ZNICKDBARIE
[CEAMWZERT DOREAMEZ TV KDICEBNE T, HICHRSEZRECIESVNELVDEFTDERBLY
£9,

| think so, too. Thanks to the popularity of washoku overseas, related products are exported, and
that creates even more interest in Japanese culture among people overseas. | think Japanese
tableware in particular will gain a lot of attention.

Yoko:

ZCN S BAZIN TCRIRICAREEDLZRE LU TCHI D BCHRIDERINELNEL)
TI K1

After seeing it, people will want to visit Japan and actually experience the culture related to
washoku.

Mr. Harrison:

MEE. BAROBRITOGHEBODNTNDIDSTZEAEADBEMNZOES DT NDTL& D1,
Tl SBENRZET >EHRICOITTHRE LU TNKICE EOXDBIRNTEDTLLDIN,
Because washoku is so closely connected to the climate and the culture of Japan, it easily
attracts the interest of people overseas. Well then, what needs to be done to tell the world more
about Japanese food?




Sakura:

SIEHME. BIRACHMUELCEBNET, tRSJMTHREBNI DAY L&ERBE ULIZD. 30
BOM=FITA L ZE>THAYSA Y TOERIBEZLUICD, T2, BNDLCITE<BDT
ENDLDIC. BEBCTHROUIVEZRBNI DT A FEREITDCEERIUDERNET,
We need to continue putting out information. People should organize events around the world to
introduce Japanese food, and improve the presence of washoku on-line. | think it would be useful
to set up a site that could introduce washoku recipes in various languages. So, they wouldn’t just
eat it, they’d make it themselves, too.

Yoko:

FEDRICEIRMUBLEERBNE T, CEZFEBRBEOIXRESEMZBRTEC U CRTZRE
L. T2V RHZEBIEINETIFIRNTLL DD,

| think we’ll need inventive ways to sell it. For instance, promoting the sale of sake and rice by
clearly showing the origin, we could strengthen branding power.

Mr. Harrison:

T25UFT40TI,

SESFERBRIXTHNEDERZE >TNTZDTIN, BEREENREDP. FIRBARIIESEL
TWDTRBENTUL DD, BATHREDIFHUNIEEDNLDNDCEEEZ5NFT, N
SDEFAITFBLUTNEFH L&D,

Yes, branding.

It seems various steps are being taken to spread information about washoku. | think the
popularity of washoku will last thanks to the growing interest in health. Being overseas may even
open up new possibilities for washoku. Let’s keep a close eye on this trend.

SH. COUSATIE NMBATHEDAIDIBAESE] ICDNTESZF UL, RIFE1 RET
TUulc,

In our class today we’ve been talking about “the reasons washoku is popular overseas and what
the future will bring.” This class has been for Eiken Grade Pre-1 level listeners.

Part II Grades 2 & Pre-2

Mr. Harrison:

CHICBIE. B A,

BODERENDDDDOT IBARE L&D,

COODRAS, E&E 21k « £ 2 fREDITTT,

Hello, everyone.

Let’s express our opinions in an easy to understand way.
This class is for Eiken Grades 2 and Pre-2.




MEDODASIHDNERTEEZ > TCNET, FRIF 2013 FICARRAIDEFEILEEICSHEIN. B
AL EDBUVEODENROOSNFE UIZ, F2. BHROBERNESEE, BFFIERT, #1879
FHIZELLZEWLWDODNTWEY, BIRISENSBARDEMZE>IZIEZME LT, MRDTH
3228MZBE L TNET,

The popularity of Japanese food is growing around the world. UNESCO entered washoku on its
list of Intangible Cultural Heritage, recognizing its strong connection to Japanese culture. As of
last year, there were more than 89,000 Japanese restaurants overseas. This year the
government has started to certify restaurants that use ingredients from Japan. Its goal is to
popularize washoku even more.

SHOHET—VIE [FIR] TY, CDOUSATIE. NBATHEN LY ISNTERLTE
BOBENWEBSD CDNWTELENET,

Our overall topic today is “washoku.” In this class, we will discuss the question, “Do you think it is
OK to change the taste of washoku to make it more popular in foreign countries?”

| It's Discussion Time! |

Mr. Harrison:

AETBRPIBENMEZ. FIRADEMNMSFE > TNDCEFEDNINETT, LHL. BRIC
[FBRNRDBEPL VIR0, BB AHRICEZRNAZ2—EBI\KDTI, BAAE UTIEFE
ELUTRDOONDEDNEDND, EDBESEDHDFT, Z2CTSHIG. B THEDIRHMDAIC
ZITANSNDOTNKDICTPUYISNTREESNDCEICDNT, BERUTCHLNERINE
9, BRFEZRIRIIDBERZEACABUTHTIES0),

Japanese restaurants overseas are increasing, and we should welcome the increased interest in
washoku. But, many of these restaurants sell dishes that are not found in Japan, and many things
on the menus are not traditional washoku. As Japanese, do we want these things to be
recognized as Japanese food? It can be a difficult question. So today I'd like to discuss whether
you think it’s all right to change the taste of washoku to make it more appealing to the people
overseas. Let’s hear lots of opinions, both for and against.

Sakura:

FSERKTY, RBEFHRSZHTERODF T, IRHMOADERUNERKRLOITNPLYIELIC
D KDZBLDOANCHRICHUATESZDERBNET, CEAIE BRATER/\ T yT 1
MU VDAL =51 RISE RO S PRIED Y FRIETERSNSVKRTI D, KE
ARDHDIAZ 21—V FET, NEBEFFFEHUHERT > TESDCENRDEERBINET,
| agree with it. Tastes are different around the world. Changing the taste so the local people think
it's delicious means that more and more people will enjoy it. For example, in Japan we have
created Neapolitan Spaghetti, which is nothing like the spaghetti that they make in Italy, and
Japanese curry is completely different from Indian curry. But they’re very popular dishes here. For
food, it’s important to become familiar with it first.




Yoko:

MEBDFEDEXTEHDFE A, IRBOADIFHICEHDELIPL Y ITIE. FEDISHHRL)
NB5TT, FIIIRITTIRMDA DI PDINZAIZEBNZEE. ZNEXTENTNE/NRAY EEE
DHREDXIDICBAT., ETERNWULLTEEF UL,

| really can’t agree with that. You lose the good things about washoku when you change it to
appeal to local tastes. When | was on a trip to Italy and had the local pasta, it was different from
the pasta | had eaten here. | was surprised by how delicious it was.

Mr. Harrison:

MFRUADTNKRICEZZIEDDKRNI EWDBEZE. TRMCZENRSZLALGOND] £W\D
ZEZNDHDELDTIN,
So some people say that the taste should be changed to make it familiar and others think that
only the real thing should be shared.

Sakura:

BATIE. AMRZZOIFIZITANDCEICIENZRUDIBESEHDIERBNFT, TEXE B
MICK>TRIREBOVERRBROMMBIETI L. BDICHNAEFRE, KAEDORANSERSINIZC
ENBDXUIZ, ARZEDITDIRIEEE UIZTD, IRBDZDAICZITANSNDEBINET,
| think that it may be difficult for real Japanese food to become popular overseas. A foreign friend
of mine pointed out that people may not like the appearance or texture of some ingredients. Some
may not like the smell of fish. It's better to change things that would be unpopular so that washoku
would be accepted by more people.

Yoko:

BAZDCETEZLIDAICERTELZDCEBARUZERIBNEIN, ZNH TFIE] ZDHE
VNDOBREIFSNT L& DD,

Altering it so that as many people as possible can eat it is important, but that makes me wonder if
it's really “washoku.”

Mr. Harrison:
ZNEEDNDRBHEKTLLDD?
What do you mean by that?

Yoko:

MEEEEEEEICERSNLECENSEDDN DL DIC, BAEEHBUDNTNET, D
T. BM., BEAE. BODIREICHRBOERNHDIDIZEBNET, ZNEKRBICTPLYIL
TULFZI TRIR] TIEEL THREL ORAMICESZNT LK DD,

As you know, washoku became an intangible cultural heritage because of its connection to
Japanese culture. So, things like the ingredients, the cooking method, and the presentation of the
food on the plate are special. If you make big changes to it, it's not “washoku,” it's a food that is
washoku-like.




Sakura:

KOFSADBREDNDFET, BRAACTNIERNREFNWZBNERDCEEHDIFTTI,
ZEZIE BEFIICPRARDAODTNDAILI AILZPO—)UIE. HIRENZDDE DD
BB CTI, . AEHNERIC, ZDVN2RZERB#TDICENTERNECBNET,

| understand what Yoko is saying. For Japanese people, there are things we cannot say are
Japanese food. For example, there’s a sushi roll called a California Roll that has avocado in it. |
wonder if it can be called washoku or not. But, as washoku becomes popular around the world,
we may not be able to avoid such changes.

Mr. Harrison:
mircLreEEn,
Go on.

Sakura:

BUB FHFR P T PO FILWEBMOERABRENRDIREMDADNDEBZLCHEDTLL
SN, EBRTE. I CECIEARIEBOHZTORMITIEENET T, CNEB[UARIC, B0
[CELoT NEOROEMHZEILTDIDEBERSCELDONELNFEE A,

Actually, | think that new ideas and ingredients can extend the range of possibilities for washoku.
Even here in Japan, food for New Year’s and the seasonings for miso soup are different from
place to place. In the same way, depending on the country or region, it's only natural that the
flavor of the food or the ingredients will change.

Yoko:

NMBREEBRMEU TN CRIPEICERDC LI TETET, FRFRZADICLUZD., HZEED U
D TDINEDISZRBBNSPL Y ISNDDTHNIL IRDKDFHERIDINELNIE
A1,

We can think positively about the internationalization of washoku. As long as we maintain the
good points of washoku, making full use of ingredients and placing importance on seasons, | think
washoku will develop even more.

Mr. Harrison:

BEXEIIRIMGIRICEIDBETONZEDNTT, Ko THERECEITH ULWRMOFBIEADED A
noncs, BICERLULTNWEDTEDDF T, EERIEOIRIC, TR TRIMSNDDH D
BN\ SBUERPDODAUVEDFEFTEBLUTCEDKDICE > TNDDZEBFLE UL D,

Food culture is developed through years and years of tradition. New ingredients and cooking
methods are adopted all the time, leading to even further development. In the global age,
washoku is being recognized worldwide. Let’s look forward to how the tastes and methods of
people around the world will change washoku in the future.

SO BBNTHRD PL Y ISNTER LU TEBDRNER DD ICDNTT+ RAHvY3Y
LEUIC,
Today, we’ve been discussing the question, “Do you think it is OK to change the taste of washoku
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to make it more popular in foreign countries?”

IR 2 R &E2#REIFTT U,
This class was for Eiken Grades 2 and Pre-2.

Part II Grades 3 & 4

Mr. Harrison:

CHICBIE. BT A,

SBIERFBTAHARICDONTEDKIVERTT, BBHICERNSINLE LKL D,

Hello, everyone.

Today is a good chance to talk about Japan in English. Please take an active part in the
discussion.

CDDOSAIF. BRI H&4HREITTT,

SHOHET—VIE. TFIE] TI,

This class is for Eiken Grade 3 and 4 level listeners.

Our common theme today is “Japanese food.”

MEDASHMERNICEET > TNET, BIDBARREIEIOHEHAS ERD. BADEKEYD
BHBBUTNET, e, BERZIINDIEAEIEZ TUNT, 2015 FIC(E 2000 B AICBDE
L1z,

Japanese food is becoming more popular around the world. There are almost 90,000 Japanese
restaurants overseas, and agricultural and marine exports from Japan are growing, too. Also,
visitors to Japan from overseas are increasing. Close to 20 million came in 2015.
SHIICNICEEELU T, MO TERZINCHAEAICTIDZVFIRA 21— 27 —VIC5E
LEWWZWERINET,

In this class, we’ll talk about “Japanese food you’d recommend to first-time visitors to Japan.”

| It's Discussion Time! |

Mr. Harrison:

NEDODAIDBATESFT O TCNFET, ESAE. KAENTOEEEICHNENEBNONDIRIEE
BT CENDHDINE LNFEAL,

Japanese food is becoming more popular around the world. You may have seen a Japanese
restaurant when you traveled overseas.

Tld. BARZIINDIEADIBZTNDED, MO THBITDINEACHDICNAZ 2 —EEX
THFELU&D, BRHEMRNTIE=0,

Well, more and more visitors are coming to Japan. What do you think would be a good meal for
first-time visitors? Please tell us your reasons, too.




Sakura:
FEREZEBNTIFULNTYT, BETI L. BENVINEERDINS5TT,
I'd want them to eat sukiyaki. It's famous, and it's easy to eat.

Yoko:

NIBDIPIDANCIE Lo SUoSRERITIHULIZNTT, BEZHBVUIENSNKT, 18,
L&D, IVRE. BODEFHDEKETENSNET,

For vegetarians, I'd recommend shabushabu. It's a great way to enjoy eating vegetables. You can
choose the dipping sauce you like, such as salt, soy sauce, and sesame.

Mr. Harrison:

AERMMDEZE TRKZ O TCENRDENDBENRVVAEBAENE T, ZOHBEF1 AT DD
BICDIIEERCERDBEREREUVATESZDERINET,

Some foreign visitors may not have the custom of taking food from one large pot. If that’s the
case, divide it (up) into small individual pots. They’ll be more comfortable eating it that way.

Yoko:

FhE. HAZAFHEITITHRINTT, ZA—TD1DELT, BERRIZTANSNDOTNERDINS
<9,

I'd like them to have miso soup. | think soup is something most people can enjoy without any
problems.

Sakura:
BDBEEERICEZOSNT I L. BREQDOAICEZITDEBNTET,

You can use a lot of different ingredients, and health conscious people can enjoy it, too.

Mr. Harrison:

HZHERBEEISLITTTEDRIESY ¥ TEHRSNTNNDDT, RELELLUTEEREINDD
ELNFEEAR,

They sell instant miso soups that you just add boiling water to, and they might make good
souvenirs.

Sakura:

FIIEDTLUL DN, DVIFIDFIL AMRZRHIDEBDIDT, —EIENTHTIFUNT
ER

How about sushi? After all, | think sushi is the most famous example of Japanese food. I'd like
them to try it at least once.

Mr. Harrison:
FIIENCELTIN., £RBIIFHDDHNDTLLDN,

Sushi certainly is famous, but some people like raw fish, and others don't.
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Sakura:

BONCZDOREBNET, TE. BUEDHFIZANI RS, DIEDBARDI USTHETHLL
NEDEEBNTHDDD—BLERBINET,

| suppose that’s true. But, if you want to try it and have hand-shaped sushi, a sushi bar in Japan is
the best place to get the freshest and most delicious sushi.

Yoko:

ZOTILRM, ZNIC, RBDCHTE. ESHFIROBFEEESZTEDEDHDFT, FHL)
CBIRE<, FYDRBRFHIAZE LDHDINELNEEA.

That'’s right. And, if someone didn'’t like raw fish, there are sushi rolls with vegetables that they
could eat. Either way, | think they would enjoy the unique atmosphere of a sushi bar.

Mr. Harrison:
ZORIDVICERBNDCEZT IDEVMNRIEHDFIN?
So, what other kinds of Japanese food would you recommend?

Yoko:
SUFICIE, RBEERI IHULIEUNTT,

For lunch, I'd like to recommend noodles.

Mr. Harrison:

BATESTSFTRRBLEDENIE LHFT TR, TEZIF. EOXDBHBEDNNEBNETIN?
There are many types of noodles to enjoy in Japan. For instance, what kind of place do you think
would be good?

Yoko:

BARZEETT, [BRVEZD UTFDODRDICDIIBRASBNDEN, REICZEEIZNETIDE
D BEVIERERICRDEBOINHTT,

A soba noodles shop. | think it'd be an interesting cultural experience. For example, you have to
dip the cold noodles into the sauce little by little before you eat them, and at the end they bring out
some of the water used to boil the soba noodles so you can drink it with the leftover sauce like
soup.

Sakura:

ABANDZIEETZIEOERNILODNOS T, BLNZEDDZE, FHEN>TR—TDLDICRA
TULEO>TCNBDZERECEDN DD FT,

I've seen a foreign visitor who didn’t know how to eat soba noodles and mistakenly drank the cold
dipping sauce like soup.

TEACHER'’S POINT|

Mr. Harrison:
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ELZDRDOBHEABZRENITZS,. TZODRICZEZDTET] EHZTHITE L LD,
BIDKICIIDORIRELUTCE Z[EETITDIBEIN CCENTCEALKRTI] TL&D, INZEH
T, AEATEREBBEDRIDNCIE, EFBE CTRENMESEII T TCENDCENBIVEETHDE
EZ5NTNDDT, BSADNDDENFE A,

If you see a foreign visitor do that, you can tell him or her, “The sauce is for dipping the noodles
into.” Another useful phrase would be, “It's OK to slurp the noodles”. Hearing this, some foreign
visitors might be surprised as slurping one’s food in western countries is considered to be bad

manners.

BT UCWHERAZ 2 —EFCECHDIERBNET, CNOSHBAEEITIUEDEAEALE
ZBTCL&D, BTATBEURBESICOII T, MRDENGTOZDRISZHRIPTETDILDICE
DEL&D,

I’'m sure there are more types of Japanese food you'd like to introduce, but I’'m afraid we're out of
time for today. Well, don’t worry -- You’ll have many opportunities to meet people from overseas in
the coming years. When you do, | hope you’ll be able to tell them all about Japanese food in
English.

SHI THHTEBAZINIEABEAICTIDZVMNEAZ2—] &7 —VICELENEUIE,
Today we talked about “Japanese food you’d recommend to first-time visitors to Japan.”
SEDTERAREBOR I I EZOBAREBERENAN, T1 ANvY3VOSEREE. BHOD T ITY
- b (http://www.radionikkei.jp/lr)) [Z38& L TCUNFET,

ROFE TRAEURL IZDNT T+ RAAvY3VLFET,

The English and Japanese transcriptions for this session, as well as the referenced article, are
available on the program website (http://www.radionikkei.jp/Ir/).

Next time, we will discuss “Stress.”

ONIKKEI RADIO BROADCASTING CORPORATION
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