MEeEoBEfHORRNZ LD, HER,
HIBT (BAY)TIN, ATVATILEZRER
hI o7 —OBEPOEREBEETSEE
FRIEHEFPHDET,

ZOLyAYD [BAF T3, HEBOA
R EEHYOBERFICOVTEY, [
T, BoBS I LW THEBLTLWET L &
Do BARTIE. BHRHEOELICOVLTHEL
7, AEREIVWLTTHR? ThATR. Z¥—1 !

Photo : Licensed under Public Domain via Wikimedia Commons / Flickr

RESODRNFDIF— 5

Manners for eating yakitori, or skewered grilled chicken

ST BEEBOBRAEZZATHEEILED. AALRTEDEDY
AR STAEIC, SE2F x0T 0nEA BN ET k!

D SERRESRZRNSE

(When you eat skewered grilled chicken
directly from the skewer)

Otop EE
(O skewer [ &

Begin with the top of
the skewer and eat
piece by piece to the

[ piece by piece

s =212
end. : [Jto the end
QRN —D—DRBET Biwr

BRET,
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Lesson 9

Push the meat
toward the skewer’s
tip with your
chopsticks.

PERTIEETEOREBREA
HLTLEEL LD

AEhSHEEREALEVE |
(When you want to remove the grilled chicken :
from the skewer) :

] toward
P ~onn~
P Dtip & %

Just before you eat, remove the | Oremove misis
desired portion from the skewer : Odesired

: : i =2Ex0n
with your chopsticks. !\ pais:

OR~BHERIC, FEEALTETHPONL TR F | EOANOE
¥ :

Avoid removing all the chicken : Davoid E&us
' pieces from the skewer because
yakitori is most delicious when
eaten directly from the skewer.  : Odirectly BEi
: Oskewer &=
QEPEITRTOBAENTORBIEL L5, BEER
SRS EHANRD E—BERL LD ETT, 5
If you want to share your yakitori :
with others, please ask them if
it's OK. :
L LIOA 7 &2 27 LEELOTHAE. ThTRL |
PEIEELED, :

$‘bﬂ¢ﬁﬁ EFTERERS, %Tﬂbi? %
L FETOAMALPTVTTN, ELALIRI D
g FoBtETELLTTL] BETR SKEn
| (skewer-removing plate) BT BA T+ — I &
\ 8@&%711%%9&?
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Kushi-katsu is a dish with
skewered meat, vegetables, §

gAs it's unsanitary to dip the
' kushi-katsu more than once in
' the sauce shared by customers,

How to eat kushi-katsu

seafood and other
ingredients that are dipped
in batter and deep-fried.

@reEny] s, W TR AREEORMERITANL. | Qpaer Bx

O deep-fried

Kz 23 TMTHEITIRETT,

When you eat kushi-katsu, dip it
in the sauce in a stainless-steel

container.

BAT Y LADANMIZ A>TV —AICEAYEDEL |

TRERET,

you need to follow the strict
rule, “No double dipping!”

DMOBESALRAT Y — R 2[EL LEAY £ |

JAHZERAHETH LD, [TEBEIEL! [ &v
! Jcustomer B =
i Ofollow the strict

AN—NEHENTFE R TEVTEE A

Eat the coarsely chopped
cabbage with your hand while
eating kushi-katsu.

@D OF v <V, BNV ORMCECANET, |

Put the used skewers in the
bamboo cup.
@ERFAOEZ, TOHy TICANET.

BHYDBNEDI F— %

[Jingredient

&

B =3O TE
e

: [ stainless-steel

B A7 A8D

: [Jcontainer

Zmes

& 5%

! Ounsanitary

Bl FFEEnyiz
[Oshare HETS

rule
BLWL—ILESTS

[JNo double

dipping!
“EAEE
[lcoarsely
chopped
YD

[1bamboo &

e

|

|

BHY EBBHITFORBL

@ FFD Y DR
(The features of Kansai kushi-katsu)
DR [FEDN B /N RN <, R LY
Eu.
(The bread crumbs used for coating are
fine, and the coating is relatively thick.)

@QYV—ARGTB o UEIRE—Y—-ATH 3.
(The sauce is thin Worcestershire sauce.)
@EAMWC—ERDEC—OHA LD BH—INIRILTH 3B,
(Basically, one piece of bite-sized food is skewered per each
skewer.)

HEDTLFYFyRYUMETNE,
(Raw coarsely chopped cabbage is served.)

@ BIR O &45 I D
(The features of Kanto kushi-age)
OMEOEAY LI —EDTA TAKEL,
(The size of one skewer is bigger than .
that of Kansai kushi-katsu.) o Y

QBHFPELLBRMERN S, GRAFEIDENS L,
(The prices are relatively high, and many kushi-age restaurants
have a classy atmosphere.)

T, HWERICL>TERWENERYET,
ORAAME (ReMMIEH) TR, RALERY (FEEERY) €XL
CERULULESDELANDDEETHPLEDE §HY, bW, KK
DBHVOT L E EFT LERHIHHNE L,
OFEME (GHERY) Bk, £AHVELTH (beef tendon simmered in
miso) M INT BkiE 0 &5 (Hatcho miso broth) [Z5EF vk &, WE 3,
CHMNEHEEHLO—2TH3 'HREAY, OBFEIELIEHESH 3.

Photo: Licensed under Public Domain via Wikimedia Commons
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Is there any way to remove the pieces of
grilled chicken from the skewer easily?

RERERHSBBEICHTITEFHUEITN ?

>»

When you remove chicken from the
skewer, hold the skewer with your
left hand, and remove chicken with
your chopsticks. It is easier when it is
freshly grilled, but when it is difficult, -
rotate the skewer to make it easier!
Nowadays, there are some useful
items such as a skewer-removing
plate and a yakitori fork.

@S TRHL, EFCHERS, HETHLET. B
ELTOAMHLRTOTTH, b LALIES o7
SEEHTELLTTE! BIETHE, BHRSM, B
ERA7A— 7R EDEN Ty XL HNET,

[ freshly grilled
PEELETD

- Orotate B o9

[T useful
B8 ®Icio

. O skewer-

removing plate
BikEM

[ yakitori fork
HEBAI+—72

A

[

A

How can we add sauce when the
dipped sauce is not enough?

DY —ABBYBLEIEES P2 TY—AZRI T ENTEEXTN?

»

If you feel that the sauce is not
enough, use the coarsely chopped
cabbage to scoop up the sauce from
the container and put it on the kushi- -
katsu. i

@b LY —AHEDRVEBESS, $LHDOF v
WERE-STEBNIOY—AZT L, BEAVIIMTT
T

O scoop up ~
~EF<L3

What'’s the difference between
kushi-katsu and kushi-age?

BAHY ERBITOEVZETTN?

>»

The deep-fried skewered food is
usually called kushi-katsu in the
Kansai region, while it is usually
called kushi-age or furai in the Kanto °
region. |

@I LT P A R, BT (Y] E
FIEhE A, METWEN [HEY$e (77
AIEMENET, :

- Uregion [& it
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REEDOAZ 21—

Yakitori menu

[Bex B (skewered grilled chicken)|icid, SFEEAA=2—7
HOET, MEBRIADOAZ 2—TE BRAMFEORIFE (jargons) &
HHezakalcLELED !

RERMAE Bl

REEEYSHhE BYWEDLDEORSER
Yakitori mori- | (assorted yakitori) 7' X
awase (platter) CEUITTH2H

DT,
7L HuiEhtk (sweetened soy sauce flavor)
Tare
15
Shio 18k (salt flavor)
E% A i g = 7] =

N hicken)
Wakadori 4£# 80 HEigMEWVE (young chicken
%% ke 2 1
BB (&%) £2(EHOA (thigh or leg meat)

Momo 7
h¥E —O% 1 X0%A (bite-size m
Negima chicken) Et ERE (leek) ' 4%

THICRICRILTHIET,

[ | %E% (chicken breést fillet / breast

XX
et _(E%) tender) FEOHWANRNDESE TR TV TWLSES
Sasami e

fiiTY.
F EOFDES (chicken wing)
Teba
FHE e ; Haf
Tebasaki FPDENES (chicken wingtip) o
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FHx FH O L oL S (the upper portion of a
Tebamoto chicken wing)
FPg FROEADNOEES (the middle portion of a
Tebanaka chicken wing)
o<n BANT W EZ2EFRH2WLIE/SFT r RICLTHEL
=60 (grilled ground-chicken meat balls
Tsukune x
or patties)
154 #nE (chicken skin)
Kawa
n » ‘ 7
gﬁ'!f.J BOREORAY DA (chicken tail meat)
onjiri
)
gﬁ J. BOEOA (chicken neck meat)
eseri
i PFA NUNYE LB ADEBOBEOEKE (crunchy
| Yagen chicken breast cartilage)
Linn— B0 (chicken livers) T.
Reba [BF (kimo)] £ BIFENS. £
B BOBE (S0>) (gizzards) T. (BT Y
1 Sunagimo (sunazuri) £ 6FENS.
AV wnDiE (chicken heart)
Hatsu

Phato : Licensed under Public Domain via Wikimedia Commaons / Flickr
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