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Advanced Audio Blog S5 #9
Top 10 Japanese Foods: Udonand
Soba
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Udon to Soba

Mina-san wa, "udon" to "soba" no chigai ga wakarimasu ka. Ryosha tomo ni washoku o
daihy0 suru men desu ga, nite hi naru ryori.

Udon ha komugiko ni shouryd no shiomizu o kuwae, koneta mono o hosoku kitta
hakushoku no men desu. Kagawa-ken no "sanuki udon" ga zenkokuteki ni yumei. "Koshi
ga tsuyoi" to hydogen sareru mochimochi shita shokkan wa, ichi-do tabetara
wasurerarenai desho.

lppO, soba wa ichi-métoru zengo no takasa ni naru shokubutsu "soba" no mi no kona de
aru sobako o tsukatte tsukurimasu. Mukashi, "kuro mugi" to yobarete ita soba wa, men ni
shite mo chairo to haiiro no chikan no yona iro. Dokutoku no kaori ga ari, "zuzuzd" to oto
o tate te suikomu yoni taberu koto de, sono kaori o tanoshimeru no mo tokucho no
hitotsu.

Ryosha tomo ippanteki na tabekata wa, sahodo kawarimasen.

Yudeta ato ni numeri o toru tame reisui de arai, donburi ya zaru nado no iremono ni
morimasu. Katsuobushi ya konbu o nidashita dashi ni shoyu ya mirin o mazeta tsuyu ni
hitashitari, tsuyu o kaketari. atatakai jiki wa tsuyu o tsumetaku shite tabemasu ga, samui
jiki wa atatakai tsuyu de taberu to, karada no shin kara hokahoka shitekimasu.

Udon wa totemo shoka ga yoku kuchiatari mo yasashii node, taichd o kuzushita toki ya
shokuyoku ga nai toki ni tekishite imasu.

lpp0, soba wa arerugi busshitsu o fukumu node chui ga hitsuyd na shokuhin desu. Hidoi
baai wa seki ga tomaranaku nattari, haitari suru koto mo. Hajimete taberu hito wa,
sukoshi kuchi ni irete mite kuchibiru no mawari ga akaku naru nado iwakan ga nai ka,
yosu o mite kudasai.
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> Everyone, do you know the difference between "udon" and "soba"? Both are types of
noodles that are representative of Japanese cuisine, but although they resemble each
other, they are actually quite different.

5. Udon is white noodles made from wheat flour that is mixed with a small amount of water
and salt, kneaded, and then cut up finely. "Sanuki udon," from Kagawa Prefecture, is
famous throughout Japan. If you try it, surely you'll never forget the springy texture of the
noodles, which is described as being "chewy."

4. Soba, on the other hand, is made from buckwheat flour—flour from the seeds of a plant
that grows to around one meter tall, the "soba" (buckwheat) plant. The buckwheat plant,
which in the past used to be called "kuromugi” ("black wheat" or "rye"), when made into
noodles, turns a color halfway between brown and gray. It has a unique aroma, and
enjoying this aroma by sucking up the noodles with a slurping sound is one
characteristic of soba.

5. The typical ways of eating both udon and soba aren't so very different.

5. After boiling the noodles, in order to get rid of the sliminess, wash them in cold water, and
then serve them in a container such as a porcelain bowl or bamboo sieve. Dip the
noodles in "tsuyu"—dashi made by boiling down sliced, dried bonito and kelp and then
mixed with soy sauce and sweet cooking sake—or pour the tsuyu over the noodles. At
warm times of the year, we chill the tsuyu to eat the noodles, but when you eat them with
warm tsuyu when it's cold outside, your body becomes toasty from the very core.

7. Udon is very quickly digested and is easy on the palate, so it's good for the times when
you're feeling ill or when you have no appetite. On the other hand, soba contains
allergenic substances, so it's a foodstuff that requires caution. When there's a very severe
reaction, it can even cause incessant coughing, vomiting, and so on. People eating soba
for the first time, please try putting a little bit in your mouth and check that the area around
your lips doesn't turn red, that you don't feel any discomfort, and so on.
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=1 SoULD busshitsu material, substance




RE L& 2HA shokkan food texture
mE N&ESL rydsha both sides
MR DU &KL washoku Japanese-style meal
slime, viscous liquid,
B&HD HB&HD numeri Mucus
falsely similar, close
UTIES (CTOHES nite hinaru but not the same
Bfn A konbu kelp
center, core, lead(for
P LA shin pencile)
B1E L&SH shoka digestion
to knead, to mix with
cfRd cRRD koneru fingers;V2

SAMPLE SENTENCES

MEEHRICOATDI B,

Busshitsu shugi ni unzari suru.

I'm disgusted by materialism.
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Kono kéki wa dokutoku no shokkan da.

This cake is unique in texture.

MEOCDEREEOTHSHMLE T,

Ryésha no iken o kiite kara handan shimasu.

I'll decide after hearing opinions from both sides.

SRISHBRBMEBARTZL,

Kon'ya wa washoku ga tabetai.

I'd like to have a Japanese style meal tonight.
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Shinku no numeri o toru tame ni, kore o tsukatta.

| used this to get rid of slime in the sink.

NF—EV—HIVEMTIHILIBZENTH
Do

Bata to magarin wa nite hinaru mono de aru.

Butter and margarine are close but not the same.

BhEEEECIDIELVDNTLE LTz,

Konbu wa kami o kuroku suru to iwarete imashita.

It was said that eating kelp makes your hair black.

FrARYDBIFEDRVTLSIZS L,

Kyabetsu no shin wa torinozoite kudasai.

Please remove the core of the cabbage.




ZKIFTHIEDRREW, IRNVEME K< CRTLIEE L,
Genmai wa shoka ga warui. Pan kiji o yoku konete kudasai.
Brown rice is digested slowly. Please knead the bread dough well.

YuichiA—F A TO5F5 I —XVEIR "SEAEZE,

JessiC AICBIE T TY—TT,

Yuichi®SWETY, LY XV6hrs LW XV 15X TIEIEHAODEBAY) - RIBEBTLT
WEET,

Jessi: S AR T SEAMITEATIH ?
YuichiSEFTSEAEZE.DZDERD EIFET, JessiTlE., TJOJTZEEVTHZL
&5,

*x%+J ] D\\Zﬁj***

Yuichi @ T, SEIFSEAEZ>ETURZ, TR, BTAlC, B, BATY, DAL
=L DEWVFEATULELDH?

JessitWEED  HEUVWERTI R,

YuichiiBWE, BRKTAHBDATIIFEE, —FRxAEVE. MRIZCEBVET,
Jessi DE A, INEMNSHRTUVT, ZEFZIEEVSEBEMHSIESNTUL

B EVSON, BEXTIR?

Yuichi EVIR—V | IEfECTY ., SIMTIMN,
lessidDMESSTVNET, £ECBT. JOIOFT. EMNEL,EVWSKREASHD FE
Lleil, Chid, mEVRIETI 1,

Yuichid®&. CNUITTEIESEA EEMREL,ERIBLTWZECATIR, O, o
BB Ew I, LoD EULRRSDORHDIEVWSEKRTYT, TCITELIEL)
SDITTI>EVWATI ITNEE. LoHDEWATRERSDEVWDCETIN, &
(. EED, IRRITEZDHATIIFEE. PTITETDE . SlCwS(C» UTERKL
<IFWLWTT K13,

Jessiiddp. €EDTIA,

Yuichid P DRREZE | TIEANEV,EVWDCEMTEET,

JessiTEEMNEW LB EE ~,

Yuichi: @, EilESEAIZENRS TE>TERVLLDOT, BRICKEZSBRTHT
<fEd,

Jessi:(& LY,



YUichiBE R CEBRBICENTETET,

YuichiBAT(E, BEE XXX — EBEIUTCTEBRIITN, dNE. PAUATIEL
(FIEWVYF—. TILR?

Jessi:ldL\, DTN, CNEVFI—ERTINR, TE. JOJICLDE. HEOED
ZIRVIATTZHDBARBELEATITR~,

Yuichi:Z5 TR, Bllc. BEILTHLSE®WIFEL - - - EVWDSTETEPFEWVWATY
(FE. SEA. BE S—AVENIBEITTERBIARZVEBRBVE TR,

lessib &, DEAPZIEDNDI—TERHCVESET(E. ANMIEF > TEVLWATI L
1a?

Yuichi:®. €5TY, 27— rbhiE, XT—VTRHFFIIN, HLESEFF. B[/EF ST
2A—T&ERHFT IR,

Jessi: ZENETAIJATIEULELVDT, RPIRTZEZTEE £ >EU>2<KDOLFLE,
Yuichi:d, 22 TI N, FICKIETATE>EVDT, ALXKZEBVWT I,
Jessi:(& LY,

Yuichii® | A= DETRBUVWHUIEATI(FEE. COTOSTIEEHBEL TLWEN DT
CEIFATTFE, ZERZBAZS, #FLEEI PV LD ET,

lessi URIEDRUVWWC E?ZREBATVNDEZTICTDETIN?

Yuichi:W\\ ¥, TZ(EZBAZE(ICT D ETT,
lessiTZ(XEBAZE, TIH, S—A. A3,
YuichiBZEZ > CTEWzCEHDFTTH,

Jessi BHIEEWZC EHDFET, HFATLIZED(F?

YuichiCNIE, ZREMCTIZEZTI(HEIEHE BN EE, BLZHF EVWSATIIFEE
. ZEZBARZEIE. »»wicBZSGs An< KEBHTHRTATT,

Jessip, BRAECEDWET | A—THEVWERUCICHEDE TR, SLILLTI)»
Yuichi CDZIXFZICIE, ZREMTRREZTICZRENSHTETTLE 2 EERBONZK T
AADTULBNT. BRICERVWESIHATI L,

lessiEDIEATIH, ES®ofe5. BIWBATIN?

Yuichi BEANICBZR T A TR, ZREBARKED 25, BESFZ<KIETLOTER
L. O TETKNBERVNITT L, Th. EBRICEDLELLTE. HoTERT<INBE
CREZLLHBIERVIT(FEE. ERITINDT, BIHLTHTLLEDTL),

Jessi CE, ZREVRE. ZUILF—BRHDFTINSKEMTZIESHAUOVWTT L1,
Yuichi:®p., E5TIN, 7asicsdbELEY. DIDHDTERBDIARLEL>EFELTHT
T,

ZFNCr»H. COLYRIECDILT, Jessid KDES,



