Dishes Ingredients Washoku Explained

45138 it MeniE
s DONBURI 44 SOBA s2 TOFU & daizu shokuhin 98 topic 1
E A X ) rice bowl % (£ buckwheat noodles TE & KT B & tofu and soy products KOM E
14 SUSHI 46 UDON s DASHI sozai Hrice
# 7] sushi 5 & A udon 'S D FH dashi broth ingredients 100 topic Z
22 SASHIMI 5o RAMEN s SAKE HOCHO
Kl & sashimi S5 — A > ramen i sake QT knife
2+ TEMPURA 5 OKONOMIYAKI s TSUKEMONO 102 topic 3
KA b tempura B1F A LE & savory pancake &Y pickles HASHI
& chopsticks
26 UNAGI so ODEN 90 WAGYU _
2 eel B T A oden stew ¥4 Japanese beef 104 toplc 4
UTSUWA
28 TEISHOKU 62 YAKITORI 92 NIHONCHA 58 vessels
E B set meal 1% % B skewered chicken B A% Japanese tea .
106 topic 5
52 YOSHOKU o+ NABE o+ SHUN CALENDER SHOJIN RYORI
FE B’ Japanese Western cuisine £8 hot pot AOEMEEE ke e
seasonal Japanese dishes and ingredients FEERHE . .
36 c H U KA 72 B E N TU Japanese Zen Buddhist cuisine
th#E Japanese Chinese cuisine Y4 bento 96 WASHOKU Wha is This? 3 108 to ic s
HARAN ﬁ% decorative divider p
38 KAISEKI RYORI 76 KOBACHI MISO & SHOYU
SFERIIP kaiseki course meal /I\§K side dishes BRI & il miso & soy sauce
40 WASHOKU Wha is This? 1 7 NIMONO 110 topic 7
NOREN BEB& sabric divider #Y) simmered dishes SHOKUJI DUKORD
MEDoRFN
41 USECHI RYORI 80 WASHUKU Wha is This? 2 types of washoku restaurants

BH B New Year's Day food

SHOKADO BENTO

*ﬂﬁi#g kaiseki ryori in a box



	HP用WASHOKU本文.pdf

