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Lesson 8

- noodles more by slurping them.
@110, ALANEBEUTHEEORBAEL, &
MEEHHE, BRANRELTLET. &7, HE
ANEFZNTTBLLLAEIZELTOTT, :
El Second, since it is best to eat
- noodles while they are hot, you
- need to cool them down by
slurping before they go down
* throat EZE?
your throat. : Dithroat B o

@ 21, HRIEEWLI BICANLONNRA R T, EE
WARETIC, ANZLEEUTDHIET, BEmET
WEDHHDTT, ;

[Jcool down
BET

i [ go down one’s

Bl If they are served cold, the

‘Japanese find coolness in a quick ; Dcoolness

and sharp slurping sound.

WML EHRANZENET ..

Bals

Oquick @ Rz2E0
@izl 5, W THNOBHHY LY L EVSED
slurping sound

Clsharp # 33a&0
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EELBOBNEOTF— 5

Manners for eating noodles in general

Wz BRLEEE. HERNEOAY A LDV ET., FT13Z0HELRN

HBRTWEHLLD !

KB Unlike in Western countries, it
_is acceptable to slurp noodles in

{ [unlike

Bl ~&(FE-T

[lacceptable

Japan for two reasons. : l}i‘ilﬂﬂjgé
USRI S0, AT 2 0 o HRIEE | Dns Mz
VTTERTHIVEENTVET, :
FA First, Japanese people believe
that slurping will enhance the : [Jenhance
o HEvs ans
taste of noodles and stimulate jimulate
their appetite. Therefore, B FHTD

‘Japanese enjoy delicious
116

: [lappetite & &4

H You don‘t have to try hard to
- make slurping sounds if you feel
uncomfortable.

%%ETTEN6:kKﬁﬁ®ﬁ%%é\%ﬁm%%g
YCAHLEIEHY T A g

! Juncomfortable
i Dith k<
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SRS TAERINTVEORREHETTR, CTHREELSA
L BRENBY, DI VBREDTA T4V (tasting) CHENF
_ RTBEERY, MEZLHULTRBLEY, B<TTIEED
| BREXVSHY, QEET BEETTE AA—IN—RIET
L nEXVSH. EE ORET REO—FRET TS 2LV TE
4 Bk UT ¥ B # #1513 (express its deliciousness and one’s
* gratitude to the host) ; CEMNMRELEL LSRR ENBYET,
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How to eat soba, or buckwheat noodles

s Y ORI IEA T VWEE (cold soba) & BAVOVITA - 7=
PEE (hot soba in a bowl of hot broth) ® 2 FIZ KRS £,
ZNTUHE, BIWEEOBNFOFHALSAY — b |

RIEVWEENDRNT

(How to eat cold soba)

: Cchill B A1<T3
[Dbamboo B T

. . :Otray B2
Chilled soba is commonly served :

on a bamboo tray called zaru.

L WEEIIEE, [E2] &FEhs
MoBaicirTtHshEd.

It is served with a dipping sauce : Cdipping sauce
£ R [l 3
called soba tsuyu on the side.
GEEOQ LHENE OV TEET,

You dip a small amount of soba
in the sauce before eating it. :
DEABABROPROBELIY . SPHHIELT |
ANET, :
It is often served with wasabi, _,
'dried nori seaweed and chopped : Dseaweed &%
raw leeks, which can be added to ; [ W 9¢
the dipping soba tsuyu. Put them : rjieex &+
gradually into the tsuyu as you i Oadd Eiwaz

p : i Ogradually #&#Ic
eat, and don't put them all in at 5, once w<ic
once. :
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QEE. bEURHEE, LAY OFEA—BICHER |
SNTHENETH, ThoEEEO>OICARTHE
VT, —EICANZOTIEARL . BGASDLT |
2 AT Nk, :

Soba-yu is the hot water left after
: Oboil W WT2

soba noodles have been boiled

in it. You can mix it with the soba '
Ccontain @ =T
[ nutrient

tsuyu and drink it. It contains
nutrients from the soba and is
delicious.

DEE B EEE LA TETT. BEODICRET, & |
LI EMLRET. BEPLORBEEATED, £ |

RLWTY,

Some people are allergic to the
buckwheat flour used in soba
and soba-yu. So you might need
to be careful if you're allergic to
them.

GEELHEEROBENICT LILF—RIEAH 5 AN |
T, BECTUALE-HHEAIREITEL &I, |

AEIVBENRNT

(How to eat hot soba)

Hot soba is commonly served in

a deep bowl filled with hot broth. 5

CIfilled with
QE,» VWEEREE, BErLFIOALEOHTHE |

n£d.
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[ be allergic to ~

~[CFLILF—HEH
%)

1 buckwheat flour

BE=h

: Ccommonly
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First, taste the broth before
adding the condiments such as
shichimi (seven-flavored chili
pepper) served on the table. If
you need condiments, add them
to adjust the taste of the broth.

DURZHELE£T.

' Grab a mouthful of noodles with
your chopsticks without biting
off the noodles halfway.

Gl & B DR, ST A L —OTREN

ENEFIETETONHET,

Eat the broth straight from the
bowl, as a bowl! of hot soba

' doesn’t come with a soup spoon.

' You can eat the broth at any
stage of eating. There are no

clear-cut manners about whether

to finish or leave the broth.

QD VEEICEA—THO AT~ HOLTVELA |
DT, ¥R HPOEBRATLEE L, FYEWVD
BATHIEMTT. ¥V ERAFITTPETPIIONT

&, Mg~ —ddh ) EdhA.

{ HEO—fr BRRO—HRY T, TEERE )
533 DENF (a raw quail egg) MTLTLB 2L
NBUEY, YOBER, BEDPREVANTE

:.'3‘:\‘ RTTITLRA,
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i Ocondiment

B
i

10 seven-flavored

melol 0}

i [Cchili pepper

FU -5

: Dadjust
ST HFALNT LA LHE EORRERTHICS >
ZEbLET, b LERFBETHIL, PITY Y |

BAnds

[lgrab & 2ond
¢ [ mouthful

#E oL Ao

| Dlbite off a2

[1straight

Bl B F0o9<I

[ come with ~
~HDONTWLD

[]at any stage of ~

~@DWDOTH

[Iclear-cut
i BAtE

e
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How to eat Sanuki udon

HARODKRFNZS>EALLT, BlEHSEA (FIR), BES A (K
HE). LES EA (BIFE).KR>EA (BEBER). KRS EA (BILE),
ELHA (BHIR)PETONET. PTH. FIEOEES EAIRKIC
AHT. BRI EAOHEBENHA-TH22LbHD. [HEAR
(Udon Prefecture) ] £ 3 5N TWLET, FCILERMDP S5 E
A YT —IZBRENN. RAE [HEANRNAR]IR [HEAY TV —]
FTHAHATTL! T BRODEADENAZIHNTLET,

E EZ5H>S & A (Shopu udon / soy sauce udon) o
 Cold shoyu udon ) %
is washed and : f:é
m : : Otight :

tightened with S =

water, which is
eaten with drops
of flavored soy
sauce.

@7 IBIS EA . KT THHTHY, 2L |
mELas LTENRET, :

\
: |
i Oflavored soy i
sauce fZLEH ‘
\
|

Hot shoyu udon is only boiled
and drained, not washed and
tightened with water. Just like
when you eat cold shoyu udon,
add drops of flavored soy sauce
and eat it.

@%u&@%&hu\ﬁ?f*ﬂ@%bf%%ﬁw?i

KTH-THD TV EG A WELEHI CAZRN |
BIEEFEBHC, ZLEmED 2726 LTRRTFRE N, | |
: |

: Odrain B k%K<
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You can add grated radish,
sudachi citrus, lemon, green
“onion, ginger, tenkasu (tempura
crumbs), sesame, shichimi
(seven-flavored chili pepper) and
other condiments.

@EnklE, KiRBAL, A¥F, LT, 1E, %,
EKhd, JF, LEEETT,

a %}% ('j"“:') a‘ A (Kamaage udon)

Kamaage udon is boiled
and served in the hot
water in which it is boiled.
It is not drained or washed
with water.

@EBIT S EAIR. HTT. ZOHTHIASIRET

HaEnEd, KD PKRTHDADIESN T EE A

Take some noodles from the hot
‘water with your chopsticks, dip
it into tsuke-tsuyu (thick dipping

sauce) before you eat it. Or, put

some noodles into a bowl and
pour in kake-tsuyu (thick broth
soup) before you eat it.

G H BT A HE T .. BOOOFO@IZOT |
TENTFE L, HHWIE, HEEHICAN. %D@#'

20 EPITTERTRS W,

You can add green onion, ginger,

tenkasu, sesame, shichimi and

other condiments.
GEERIL, AF, £E, KT, T, LML ETT.
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! Othick [
iU dipping sauce

: Cgrate

B ouHAT

! Cradish

B iR

T sudachi citrus

ATF
: [Jgreen onion
e

: Dginger
P BEyvauAd
Dcrumb

B e
: Dcondiment
B &n A

Oserve Hi{tg3

! Odrain B &E#H<

: Odip ~into ...

~k- 2 DB
BuL

20F 2

[l broth soup

o

' The kamaage udon topped with a !

‘raw egg or an onsen tamago (soft :
boiled egg) is called “kamatama
udon” and is very popular in
Japan.

LRI, BETS EAICE,E ﬁm%mﬁtbm
. [2E>EA]EEN. AETETHNGHEB |
9, :

! Otopped with ~
P ~EOERE

i Lrawegg 460

: [1softboiled egg
: SERIE

Ea\Y

D 13\ (3> & A (Bukkake udon)

- Bukkake udon is boiled and
drained, and served either
cold or hot.

Dr-onIFHEAG. HTTAIOLTHD,
BRLLOLEPLLDLBD ET,
Pour in thick broth soup and eat

it. You can add green onions,
ginger, tenkasu, sesame, sh.'chtm:
and other condiments.

SR DF L EPFTRRTEEV, HIEE, k., |
k. KhT. OF. LHESTT,

(

{ Fﬁ\t-}o&x(u @ﬁ%@ﬂ') (thln broth) vi#->T

grmijqz&Ju@ﬁaﬁJmmu&mmbmmg
I soup) TENPRHTY, DUOPE-EEOE E |

FENSR2MNTTENREONBFEIRATTL!

O O O OB s
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Can we bite off the noodles when
they are too long?
EHRETEBEREHF)>THLWWTIM?

. Dexpect
g Tev3

- [ bite off &2
[ keep in mind

L BRTel

© Cgrab E@s

" Jamount @& =

" Oslurp 795

[Jat onetime
—ET

than expected, you can bite off the
noodles, but always keep in mind
that you should grab the amount
hat you can slurp up at one time.

GHEATRELDAZ D EVERZEZEAT > ThiLE
HAN, ~ETTINLI2BEOPLRELERICEL
TBLWTFEL, :

~—+

Q» Are there any manners for eating

A
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U

nabeyaki udon?
@S LAERNBEOY T —FEANGYFEITN ?

>»

Nabeyaki udon is commonly served
in the pot in which it is cooked, along

- Calong with ~
with a small bowl to cool down the =R
" [ small bowl /\§F
noodles, a wooden soup ladle and ' gwooden
a soup spoon. Never eat the soup =~ = EA=O
iaht f th t oth . C Oladle B &
Stralg ol © p0 , otherwise . straight
you'll burn your mouth! Bl #o0< EE
@UE = > & A2 %, B0 E EHan, | D otherwise
el k. B A e L mresrng

iz T 00 E Ao A—-FF 0, Ly
LI ENET. RLTHLSEEA -T2 E
LT REL, MESFELTLEVET !

COburn B ~#&1E<

e i S

o T
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Q. What is the proper way to eat
tsukemen?
DHEDELVEARIG?

@ Put all the noodles in the dipping -
sauce and eat them. GEI~RTOH L ICANTENS)
@ Pour the sauce over the noodles and eat them.

(ILZTHTTEND)

® Taste the soup first. Then, start eating the noodles.
(FT2TELEDL, FNNSEERRIED D)

@ First, taste some noodles. Then, dip the noodles in the
dipping sauce and eat them. After eating the noodles,
pour broth in the dipping sauce and eat it like soba-yu.

(EFEEHEDHTHD, DTS LIEEmE DT TEND, HEEBNTHS, DTS L
[CA—TEFEE. EZHNDLDICEL)

KERREO., S—AVRERA—TE®RDLETH, D2HHEHEDNZOAKRE LS
RhLET,

Q. What is the proper way to eat
Nagoya Misonikomi Udon?
EHEOHREBEAADEADELLENTGR?

® Use the lid to put some noodles on
and cool them down. EEF&EECAETRVMELTEEED)

@ Cool down the piping hot soup by mixing some raw
eggs. (ENEREE T YT YDA EAET)

® Slurp the noodles while they are hot. WS 5I120ET T3)
® Put rice in the soup first. (FTEANCRTICTHREANS)

K EREEQ. EEEOWREHAFILADER., RERITRVOTRYMELTEL
9, HEERKEDoKE#E, A—TRITREANTHTELTVERTET,
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