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{What is the menu for today?)

Lesson 1 Cl3ZADK=EF Gohan no Takikata(How to Cook Rice) - - - - - - - - 8
Lesson 2 &lcED Onigiri(RiceBalls) - 12
Lesson 3 9 UBR Sushi Meshi; Su Meshi(Vinegared Rice)- - - - - - - 18
Lesson 4 55U%H Chirashizushi(Garnished Sushi) - - - - - - - 24
Lesson 5 BEHA Makizushi(SushiRolls) - ----- - 30
Lesson 6 L\%x D 3EF] Inarizushi(Sushi Pouches) @ - - - - - 40
Lesson 7 2L Dashi(BasicStock) - ... 46
Lesson 8 LRI Misoshiru(Miso Soup) e 52
Lesson 9 AHC Gomokugohan (Gomoku Rice) - 58
Lesson 10 23 % Zarusoba(Soba Noodles) s e 66

Lesson1ll EDh>5&A Kitsuneudon

(Udon Noodles and Deep Fried Tofu) - - - - - - 7
Lesson 12 5% UHEE Hiyashichuka (Cold Chinese Noodles) - - - - - 78
Lesson 15 BIFHEES Okonomiyaki(Okonomiyaki) - 86
Lesson 14 [EE 5 Yakitori(Yakitori) = ... 94
Lesson 15 5= #(d Yakisoba(Japanese Chow Mein) -« - - - - - - 102
Lesson 16 XD L & 5 H¥%E = Buta no Shoga Yaki(Ginger Pork Sauté) - - - - - - 108
Lesson 17 fZUL&EZ Dashimaki Tamago (Rolled Omelet) - : - - - - 114
Lesson 18 =T Gyoza(Fried Dumplings) - 122




Lesson 19 F1[EF > /1L — Wafu Chikin kare

(Japanese Style Chicken Curry) - - - - 134
Lesson 20 FFH& Oyakodon(Chicken n’ Egg on Rice) - - - --- - - 144
Lesson 21 XRS5 Tempura(Tempura) e 152
Lesson22 &AHD Tonkatsu(Pork Cutlet) - ---- .. 164
Lesson23 JOv 4 Korokke (Potato Croquette) - - - - 172

Lesson24 217U ETAXDEEDY)
Kyuri to Wakame no Sunomono

(Marinated Cucumber and Wakame) - - - - - - 184
Lesson25 M F5» D&Y Kabocha no Nimono(Simmered Pumpkin) - - - - 192
Lesson26 HATH Chikuzenni

(Chikuzen Style Chicken and Vegetables) - - - - - - - 200
Lesson27 EA S CIES Kimpiragobo(Burdock Kimpira) - - - - - - - 212
Lesson28 BIU » At Nikujaga (Braised Meat and Potatoes) - - - - - « - - 220
Lesson29 L 3L v Shabu Shabu(Shabu-Shabu) - - - - - - 228
Lesson30 9 M= Sukiyaki(Sukiyaki) 0 ... 236
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