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LESSON NOTES
Culture Class: Essential Japanese

Vocabulary S1#4
Popular Homecooked Dishes
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KAN]I
What are five popular homecooked dishes in Japan?
1. #EF

2. AL—>T1X

3. 7ER

4. RS5

5. \VIN\—=5

KANA

What are five popular homecooked dishes in Japan?
1.#ZELD

2. AL—51X

3. 7R

4. TS

5. \VIN\—5

ROMANIZATION

What are five popular homecooked dishes in Japan?

CONT'D OVER



> 1. miso shiru

5. 2.karéraisu

4 3.nabe

5. 4.tenpura

5. 5.hanbagu

ENGLISH

1. What are five popular homecooked dishes in Japan?

> 1.Miso soup

5. 2.Japanese curry

4. 3.Nabe, Japanese hot pot dishes

5. 4. Tempura, deep-fried food

6. 5.Japanese hamburger steak

VOCABULARY
Kanji Kana Romaji English
Japanese

AL—31X AL—>71X karéraisu Japanese curry




HET HELD miso shiru miso soup
tempura, deep-fried
X35 TARS tempura food
Japanese hot pot
AWAN IAVAN nabe dishes

SAMPLE SENTENCES

NYIN=T(F. BROFENFESERAY
NDUVEDTY,

Hanbagu wa, Nihon no kodomo ga suki na
tabemono no hitotsu desu.

Hamburger steak is one of the most popular
dishes chosen by children in Japan.

NL—=37X(E OEDOFMICCFA
NL— BERZTDDIFET,

Karé raisu wa, hitotsu no o-sara ni gohan, kare,
fukujinzuke o moritukemasu.

Curry and rice is usually served on one plate, and
consists of curry, white rice and special pickles
called "fukushinzuke".

FIEDDHETFE. REICK D THAEM
WEI,

Tezukuri no miso shiru wa, katei ni yotte aji ga
chigaimasu.

The taste of homemade miso soup differs from
family to family.

FAAATIEIXRISERBTCERNTIN. EH
ARTIEERDPICDIFTTEBRET,

Nishi Nihon de wa tempura o shio de tabemasu
ga, higashi Nihon de wa tentsuyu ni tsukete
tabemasu.

Traditionally people in West Japan enjoy tempura
with salt, whereas people in East Japan dip it in a
special sauce.

CTASSIEEERDEIETTY,

Tenpura wa nihon no ryéri desu.

Tempura is a Japanese dish.

Z(3F. KIEHALSTHREBRATREZEL
HEI,

Fuyu wa, kazoku min'na de nabe o kakonde
shokuji o tanoshimimasu.

In winter, Japanese people enjoy hotpot dishes
by sharing food in one big pot with family
members.

CULTURAL INSIGHT

1. Miso soup



Miso soup is a Japanese soup made from miso paste, which is made from fermented rice and
soybeans. Miso soup can have seaweed, tofu, and/or vegetables in it.

2. Japanese curry

Karéraisu is Japanese curry and rice, which was brought to Japan by the British. The
Japanese adapted its taste and style and it became a very popular dish enjoyed by all
generations.

3. Nabe, Japanese hot pot dishes

Nabe is a collective term for Japanese hot pot dishes which use a big pot to cook a variety of
ingredients. The ingredients are usually either meat, seafood, or fish, as well as a lot of
vegetables.

4. Tempura, deep-fried food

Tempura is Japanese deep-fried seafood and/or vegetables. The batter is made of cold
water, eggs and wheat flour.

5. Japanese hamburger steak

Hanbagu, or hamburger steak, is made from miced meat, chopped onion, egg and
breadcrumbs. It's similar to Salisbury steak, but the ingredients and sauce are different,
making hanbagu a Japanese original.



