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Top 10 Japanese Foods: Tempura
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ROMANIZATION

Tempura

"Tempura" wa sushi ni tsuide yumei na Nihon ry6ri to ieru desho.
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Mazu, reisui ni komugiko to namatamago o toita eki o tsukuri, sono naka ni gyokairui ya
yasai o ireru.... Tenpura no nakami ni naru, gyokairui ya yasai wa tane to yobi, mizu,
komugiko, tamago o mazeta ekitai wa tane o tsutsumikomu mono de aru koto kara,
koromo(kimono to iu imi) to yobare masu.

Soshite, koromo o tsuketa tane o0 160-do kara 180-do kurai no abura de karatto age
masu. Abura o kitta nochi, "tentsuyu” to iu dashi ya shoyu, mirin o0 mazeta shiru ni tsukete
tabemasu.

Daihyoteki na tane wa, aji ya kisu, ebi, ika, tamanegi, nasu, kabocha nado de, shikioriori
no shokuzai ga tsukawaremasu. Tentsuyu ni daikon o surioroshita "daikon oroshi" o
iretari, tentsuyu no kawari ni yuzu nado kankitsurui no shiborijiru o kaketari, shio o
tsuketari shite taberu koto mo arimasu. Ippankatei de wa shoyu ya sosu o kakeru koto
mo Oi desu.

Mata, tenpura sono mono o tanoshimu tabekata dake de naku, sukoshi te 0 kuwae areniji
shita menyd mo ninki ga arimasu. Shiroi gogan ni tenpura o0 nosete amajoppai tare o
kakeruto "tendon", udon ya soba ni tenpura o noseta ra "tenpura udon" "tenpura soba".

Tenpura ga hiroku shomin ni fukyd shita no wa Edo jidai to iwarete ori, t0ji edo no
shomintachi wa, yatai de kushi ni sashita agetate no tenpura o tanoshinde ita so desu.

ENGLISH

Tempura

After sushi, it's probably fair to say that tempura is the next most famous example of
Japanese cuisine.

First, make a liquid from wheat flour and raw egg dissolved in cold water, then put
seafood or vegetables in it. The seafood or vegetables that will become the filling of the
tempura are called the "tane" ("seed"), or ingredients; while the liquid made from water,
wheat flour, and egg mixed together used to wrap up the "tane" is known as the
"koromo" (which means "clothing"), or batter.
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Then, the battered ingredients are fried in oil until crisp at about 160 to 180 degrees.

After draining off the oil, the tempura is dipped in a type of "tsuyu" that is made from
"dashi" mixed with soy sauce, sweet cooking sake, and so on, called "ten-
tsuyu" ("tempura sauce") and eaten.

Typical ingredients include horse mackerel, Japanese whiting, prawns, squid, onion,
aubergine, and pumpkin, and the ingredients used change from season to season.

Tempura is also sometimes eaten with grated daikon radish mixed into the tempura
sauce; by sprinkling squeezed citrus juice, such as yuzu, on itinstead of the tempura
sauce; or with salt. In the average household, it's also common to eat it with soy sauce or
with brown sauce.

Furthermore, apart from just enjoying tempura on its own, slightly tweaked and arranged
dishes are also popular.

Tempura on white rice with a salty-sweet sauce poured over itis "tendon"; tempura on
udon or soba is called "tempura udon" or "tempura soba."

It is said it was during the Edo period that eating tempura spread widely throughout the
common people. At that time, apparently the common people of the Edo period enjoyed
tempura from food carts, freshly fried and skewered on sticks.

VOCABULARY
Kanji Kana Romaji English
FX FX kisu Japanese whiting
w5t LIEFLL S jiborijiru squeezed juice
from season to
e LEHDHD shiki oriori EEEET

ordinary people, the
RE L&dHA shomin masses




to dissolve, to

A< < toku scramble, to melt, to
mix ;V1
RNT D0L\T tsuide next, secondly ; Adv
BAK 2ErL ekitai liquid, fluid
=S <UL kushi skewer
77z 77z aji horse mackerel

yuzu, Japanese
K PG yuzu citron

SAMPLE SENTENCES
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Kisu no tenpura wa oishii. Kaki ni remon no shibori jiru o kakete tabeta.

Deep fried Japanese whiting is delicious. | put squeezed lemon juice on the oysters and
ate them.

CCTCIREFRADELVREBZELTE | BOARREROEZOICHIRE,

WCE3, Seiji wa shomin no tame ni aru beki da.

Koko de wa shiki oriori no utsukushii keshiki o

, . The government should be there for the benefit
tanoshimu koto ga dekiru.

of ordinary people.

You can enjoy beautiful scenery from season to
season here.

IE K<S<ANWTLESE L, ANFAEOVT7ICROVTHAETEB(CK
Tamago o yoku toite kudasai. FUVETY,

Kanada wa Roshia ni tsuide sekai de ni-ban-me
Please thoroughly scramble the egg. ni 6kii kuni desu
Canada is the second largest country in the world
after Russia.
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Yuka ni koboreta tomei na ekitai kara iya na nioi
ga shita.

The clear liquid spilled on the floor had an
unpleasant odour.

REBICHIL T, BUTEANTS,

Niku o kushi ni sashite, yaite tabeta.

We put the meat on a skewer, grilled it and ate it.

PIITSAIEREEAIS

Ajifurai teishoku o tanonda.

| ordered the fried horse mackerel set meal.

HWFEROT7 1 X0 —LEBATS

Yuzu-aji no aisu kurimu o tabeta.

| ate Japanese-citron-flavered ice cream.
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