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Jpod101 no kukkingu101 e yokoso!

Konnichiwa, shiefu Gonzaemon-san no ninki menyU (niku jaga) o tsukurimasho! Kochira

wa, go-katei de mo yoku tsukurareru o-ryori de, tottemo oishii n desu yo!

ZAIRYO:

. GYUNIKU
(USUGIRI):

. JAGAIMO:

. TAMANEGI:

. NINJIN:

. KATSUOBUSHI:

. SHOYU:

. SAKE:

. MIRIN:

. SATO:

. ABURA:

- TSUKURIKATA:

(futari bun)

1509

2 ko

2 ko

1 hon

0yoso hito nigiri teido

0saji 2 hai

0saji 2 hai

0saji 1 pai

0saji 1/2 pai

0saji 1 pai

1. Mazu, dashi o torimasu. Mizu 2 kappu o nabe ni irete futtd sasemasu. Soko ni,

katsuobushi o hito nigiri teido irete, 1 pun teido ni tatasete kara, katsuobushi 0 sukui

torimasu.
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2. Tsugi ni, zairy0 no shitajunbi o shimasu. Gytniku o 3-4cm no nagasa ni kirimasu.
Jagaimo wa kawa o muite 4 tsu teido ni kiri, mizu ni sarashite okimasu. Tamanegi wa 8
tsu teido no kushi-gata ni kirimasu. Ninjin wa, hitokuchi dai no rangiri ni shimasu.

3. Nabe ni abura o irete nesshite kara, gyuniku o irete itamemasu. Niku no iro ga kawatta
ra, jagaimo no mizu o kitte kuwae, tsugi ni, tamanegi to ninjin mo kuwaete sukoshi
itamemasu.

4. Tsugi ni, 1 de totta dashijiru o kuwaete futtd sasemasu. Aku ga demasu node, sore o
otama de sukutte torimasu. Sore kara, shoyu, sake, mirin, satd o kuwae, otoshibuta o
shite, chubi de 15 fun - 20 fun teido nimasu.

5. Zairyo ga yawarakaku natta ra, ajimi o shite, choomiryo o sukoshi kuwaete chosei
shite, dekiagari desu.

HITOKUCHI
MEMO:

. Dashijiru wa, karyt no dashi no moto o tsukatte mo ii desu. Suteppu 4 de, dashijiru no
kawari ni mizu o irete, dashi no moto o kuwaereba OK desu.

. Jagaimo wa, ni kuzure shiyasui node, mentori o suru to ii desho. Mentori to wa, jagaimo
no kirikuchi no kado o usuku sogi toru koto desu.

. Otoshibuta wa, nabe no chokkei yori hitomawari chiisai futa de, zairyo no ue ni
chokusetsu nosete tsukau futa desu. Kore o suru to, aji ga shimikomi yasuku narimasu.

Nikujaga wa, ofukuro no aji toshite 6ku no nihonjin ni shitashimarete imasu! Zehi,
chosen shite mite kudasai.

ENGLISH

JPOD: Welcome to Cooking 101 brought to you by Japanesepod101.
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Today, we're going to make Chef Gozaemon's popular dish called "Niku Jaga" ("Niku"

means meat, and "jaga" is short for "jagaimo" which means potato)

INGREDIENTS:

-BEEF (THIN-
SLICED):

-POTATO:

-ONIONS:

-CARROTS:

-BONITO FLAKES:

-SOY SAUCE:

-SAKE:

-SWEET
COOKING RICE
WINE:

-SUGAR:

-COOKING OlIL:

STEPS:

(for 2 servings)

150 grams

two

two

one

about one handful

two tablespoons

two tablespoons

one tablespoon

half a tablespoon

one tablespoon

1. First, you make the dashi. You can do this by boiling two cups of water in a pot. Add
one handful of bonito flakes and boil it for about a minute, then take out the bonito flakes.
(The remaining flavored water is considered "dashi" which is used for many Japanese

dishes.)
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2. Then you prepare the ingredients. Cut beef into lengths of 3 to 4 cm. Peel the potatoes,
cutthem into fours and let them sit in water. Cut onions into eight pieces in comb shapes.
Carrots should be cut into bite-size chunks.

3. When the frying pan is heated, add cooking oil and sautee the beef. When the meat
changes colors, add potatoes (make sure they're not dripping wet), then add onions and
carrots.

4. Add the dashi made in step 1 into the pot and let the contents boil. Skim the scum
created from boiling potatoes and other ingredients. Then add soy sauce, sake, sweet
cooking rice wine, and sugar. Place a light lid direclty on the contents and boil for about
15 to 20 minutes in medium heat.

5. When the ingredients become soft, taste it and add condiments as needed. And it's
done.

20. TIPS:

>1. - Dashi can be made from powdered dashi mix. In that case, you can add water instead
of dashi in step 3 and add the powdered dashi mix.

oo - Potatoes can easily lose shape or dissolve under heat, so it would be good to cut off the
edges.

o3, - The lightlid in step 4 should be a bit smaller than the diameter of the pot, and placed
directly on top of the boiled ingredients. This makes it easier for the taste to soak into the
ingredients.

o4 "Niku jaga" is loved by most Japanese as a popular "Mom's dish." Please try it out.

VOCABULARY

Kanji Kana Romaji English

(simmered) meat
AU » M (C<Uw»M niku jaga and potatoes




LB <UD kushi gata wedge-shaped
chopping
ERJLS) S5AFD rangiri (vegetables) into
chunks
WeH S YRS itameru to stir-fry
IX=EYD HFEETD mizu o Kiru to drain
H< &H< aku harsh taste
HE P otama ladle
KR HLH ajimi tasting
) condiment,
sl 5458 &5 chomiry seasoning
TR now>S karyd granule
ZLh%x LDt dashi no moto instant bouillon
AEN [C< TN nikuzure to be mushy
EEXD HAED mentori chamfering
100 EFENCH Kirikuchi cutend
z3TED Z< sogu to slice off
B 5&o(F0 chokkei diameter
—[EID/NE ) oEFHHBELTL hitomawari chiisai slightly smaller
HERDIK HH<BDH U ohukuro no aji mother's cooking
KICET5T HFCETHT mizu ni sarasu to immerse ~ in water
< < muku to peel, to skin
A TwS(c< gyuniku beef
S=ArILg) S59FH usugiri thin slice, slicing thin
OV INAES DXy AES jagaimo potato
EEnRE EEhE tamanegi onion
([CAUCA (CAUCA ninjin carrot
MWD &HHEN MDOHZUL katsuobushi dried bonito




HO A

Japanese sweetrice

DA mirin wine for cooking
TOHE 3ES satod sugar
H H35 abura oil
—ED vElcED hitonigiri small handful
=EE Tne teido degree, about
v zL dashi broth
i HoED futto boiling
A D (C7eD nitatsu to boil or simmer
I<LVED INED sukui toru to scoop
preliminary
T {r LzCw AT shita junbi arrangements
/54 a\Y8) kawa skin
to be fond of, to get
MUD Lzl shitashimu laee

SAMPLE SENTENCES

A—TOKREZE LS. KWNNENDZD
T, BEREU,

Suapu no ajimi o shitara, aji ga usukatta node,
shio o tashita.

When | tried the soup, it was bland, so | added
some salt.

CrRVEEPTT. DILET,

Jagaimo o yudete tsubushimasu.

Boil the potatoes and smash them.

(CA UAIFIRICEL,

Ninjin wa karada ni ii.

Carrots are good for your health.

HDBEREE E(FTLES L,

Abura no ondo o agete kudasai.

Please heat up the oil.




TOOTWFICE>TE. BRAIENDD
(g\ _]:EDEO

Puro no kashu ni natte mo, ydmei ni nareru no
wa, hito-nigiri da.

Even if you become a professional singer, only a
handful can become famous.

RRNSIBET T, RITEC—RKEEER
O FTI,

Tokyo kara Hokkaidé made, hikoki de ichi-jikan
teido kakarimasu.

It takes approximately one hour from Tokyo to
Hokkaido by airplane.

HHENHEL X LT,
O-yu ga futté shimashita.

DELIE DACORELVTEATZ,

Watashi wa, ringo no kawa o muite tabeta.

The water came to a boil.

| peeled from an apple and ate it.

GRAMMAR

EDA (D<KOhHe) (1. TF. IFLZEEDTT, KAYVITELERICANTHEIET X
9, FlIC, WDOFHME—RBDEEANT, 19BREARUCETHS, Dbz I <L)
BDZET, 2. Rlc, MEIOTEEELFT I, FRE3-AmDOEIIICTIDET, UrHu
BEIREDWVWTADEEICHID, KICETSLTHETET, FRSI(I8DEENDS LB
InET, (CAUAIF, —OKRDEWIDICLET, 3. EXRTHEANTERLTHS, &
RZEZANTERHET, ADBRED IS, CeARUVEDKEYTI>TMNR. XRIC, &F
RTECACAEMZTAOUMSHET, 4. RIC. 1TEIRELUEMR THEESEE
9. TVORETIINT, TNEHFETIK>TEOIT, nhHs5,. EH. B, #DA.
WREZMX. BELAELT, PATISD- 200 EZE:T. 5 MERIRPHSHNHEO
5 KEZELT. AR ZDUIMX THEBL T, HELEMDTY ., Cooking tools: HE ;
HlcE ladle L2 EL ; UL EL ;ricepaddle 751U ; S5 UM R U ; Chinese
turnerSEILC28 ; DT TE ; whisk ZZE ; TUMEL ; chopsticks for cooking 7R, F 7L
LV/Z;cutting board @7 ;(F55 & S ; kitchen knife D H S UER ; grater#f@d ; I ; pan
TS/ ; ;frying pan ®H\A; ; kettle IR—JL; ; bowl @3 ; ; strainer/S\fe ; ; cover,
lid



