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LESSON NOTES
Lower Intermediate S2 #1

Recipe - Fried Chicken
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ROMANIZATION

JPod101 no kukkingu 101 e yokoso!

Konnichiwa, shiefu Gonzaemon-san no yimei na wafl kara age o tsukurimasho!
Tottemo oishii n desu yo!

ZAIRYO: (futari-bun)
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NIKU:

. NINNIKU: hito kake

. SHOGA: hito kake
.SHOYU: osaji 1 pai
. SAKE: 0saji 1 hai

. KATAKURIKO: 0saji 2 hai

. AGE ABURA: tekigi

TSUKURIKATA:

1. Tori momo niku o hitokuchi dai ni kiru.

2. Ninniku to shoga o suri orosu.

3. Boru ni, suri oroshita ninniku to shoga o ire, shoyu to sake o sorezore 0saji ippai zutsu
irete mazeru.

4. 3 de tsukutta tare ni toriniku o irete, aji ga shimikomu y0 ni karuku momu. Aji ga
shimikomu made, yaku 30 pun kan oku.

5. Biniru bukuro ni katakuriko o ire, soko ni toriniku o irete, manbennaku katakuriko o
mabusu.

6. Agemono yo0 no furaipan ni abura o ireru. Abura no ryo wa, niku o ire ta toki ni kaburu
teido made ireru.
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7. Abura no ondo ga yaku 180 do ni nattara, chabi ni shi, toriniku o irete, shi-go(4-5) fun
teido ageru.

HITOKUCHI
MEMO:

. Katakuriko ga te ni hairanai baai wa, komugiko de mo yoi.

. Katakuriko no kawari ni, supa de utte iru "kara age ko" o tsukau baai wa, tsukuri kata 2
to 3 wa shoryaku shite, chokusetsu, toriniku ni "kara age ko" o0 mabuseba yoi.

. Katakuriko o mabushita ato, sukoshi hataite yobun na kona o otoshita ho ga yoi.

. Ageru jikan wa, niku no okisa ni yoru node, fuan na toki wa, naka made hi ga tootte iru
ka, tameshi ni kitte kakunin shite miru to yoi.

Yappari kono karaage wa saiko desu ne! Mina-san mo o-taku de tsukutte mite kudasai!
Tottemo oishii desu yo!

ENGLISH

Welcome to Jpod101's Cooking101

Today, let's make Chef Gonzaemon's famous Japanese-style fried chicken! ltis very
delicious!

Ingredients (two servings)

CHICKEN LEGS:  300g

GARLIC: 1 piece

GINGER: 1 piece
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SOY SAUCE: 1 tablespoon

SAKE: 1 tablespoon
POTATO 2 tablespoons
STARCH:

FRYING OIL: suitable amount
PREPARATION:

1) Cut the chicken legs into bite-size pieces.

2) Grate garlic and ginger.

3) Put the grated ginger and garlic in a bowl, and add 1 tablespoon of soy sauce and
sake. Mix them together.

4) Drench the chicken with the sauce made in step #3. Rub it so the flavor will soak in.
Leave it for about 30 minutes.

5) Put potato starch into a plastic bag, then put the chicken in. Coat the chicken evenly
with potato starch.

6) Pour the oil into a frying pan. Add the oil until it covers the meat.

7) When the temperature of the oil reaches 180 degrees, put it on medium heat, and fry it
for about 4-5 minutes.

Side-notes

*You can use wheat flour if you can't find potato starch.
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o1 “lf you use the "frying powder," instead of potato starch, which you can purchase in
supermarket, you can omit step 2 and 3 and coat the chicken with "frying powder" directly.

oo *After coating meat with potato starch, it is better to get rid of unnecessary powder by

dusting it.

o3 * Because the time required for frying depends on the size of the meat, if you are not too
sure, you can cut the meatin order to check if it has been well cooked or not.

o4 This fried chicken is definitely the best! Please try itat home! ltis really delicious!

VOCABULARY
Kanji Kana Romaji English
Ml 2L &S zairyo ingredients, material
F5T F5T mabusu to coat
A WA 25113 furai pan fry pan, frying pan
AT AL kaburu to cover
(cooking) a medium
X 5830 chubi flame or fire
(food) to deep fry in
1B HF3 ageru hot oil
FICAD QA E{AF) te ni hairu to obtain
INE¥ CHEC komugiko wheat flour
special mixed flour
XS IR vl NSHIFC karaageko i el dAreenn
to brush off, to
(F72< (F7z< hataku sweep away
NDED ORERD hi ga toru cooked
— T O EMT hito kake one piece




FARAMEL FARATILL manben naku evenly
to leave something
&< &< oku for a while
SoLR) £t momu to rub
R < katakuriko potato starch
RKEU bHTU 0saji tablespoon (15cc)
counter for spoons,
M = hai cups or glasses
BE TET tekigi as you think proper
EEEA EDEEICL tori momo niku boneless chicken leg
[CAlc< [CAlC< ninniku garlic
L&DM L&D shoga ginger
IOHBT IOHBT suri orosu to grate
R—Jb R—Jb boru bowl
en =n tare sauce
L L shimikomu to soak through
—[OxX VLB hitokuchi dai bite-size

SAMPLE SENTENCES

A—=IR—=THL—DOM=ED I,

Supa de karé no zairyd o katta.

| bought ingredients for curry at the supermarket.

TSI VICHEREANTLIET L,

Furaipan ni yasai o irete kudasai.

Please put some vegetables in the frying pan.

—C/\J/Si‘:_)%;%(fﬁ:o

Tenpura o ageta.

| fried the tempura.

INEMC T LILF—DHDET,

Komugiko ni arerugi ga arimasu.

I'm allergic to wheat flour.




B, Ke—MRHFT T, COXRRB(E. TKBLHCATUVT, HLIL
Maiasa, mizu o i-ppai nomimasu. U\

i Kono daikon wa, aji ga shimikonde ite, oishii.
| drink a glass of water everyday.

This daikon radish is soaked with flavor and
delicious.

GRAMMAR

EDAMDOLKHHE) 1. BEERZ—OXICHSD, 2. [CAICKELLDBRZETDHS
9. 3. M=UIC, TOHBLEICAICKELLDNEAN, BREBEZNENKDS
CIMANTEES, 4. 3THE>RENICEBAEANT. KRLHCDTEDCEELSE
T, KRLHBCLET. W3 0nAS<, 5. EZ-ILRICAEMEAN, ZCICER%Z
ANT, FIARALELLFEMREIST, 6. BITYRAO IS/ \VICHZEAND, HD
ElF. REANTZESZICHIBDEBEZTTAND, 7. HOBEMNN180EBICHEIE5,
FNICL. BREANT, 4—59EEBI(FS, Cooking words: KU ~%; HHaU
~(FL) ; —-tablespoons of NS U ~FF ; C T U ~(Z0) ; —-teespoonsof Y T~ ; Awv P
~(F0Y ;- cupsof TNHBT ; IDHSY ;tograte BFUATID ; HFUAZTD ; tomince
FID ; BAETD ; tocutintostrips VIO ; SAETD ; tocut coarsely EREID ; HED ;
tocut inround slices ’JBES ; TS ;tomix EL ; L ;torub 'S5 ®HD ; 5 B; to
dress 2D ; H XD ;todressB1TD ;. H1FB; todeep fry BD ; (CD;to boil BEL ; ¥°
<;tobake, toroast #&9 ; T'J; to steam



