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Fugu is also called Ieppo 
(gun). because fugu is 
poisonous and could kill 
people. 
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Fugusashi (Sashimi of Blowfish) 

Fugu (blowfish) is a winter deli cacy. Fugusashi is 

sl iced very th inly, so eat a few slices at a time. (But 

do not take too many slices at one t ime, because you 

wi ll look greedy!) If sashimi is prepared in thicker 

slices, take one slice and ro ll scallions with the slice. 

Oftentimes, fugusash i is beautifully arranged on a 

large c ircu lar p late, so take one from the inner 

side. 
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Unagi is considered a stamina- building food and 

another delicacy in Japan. It is a summer tradit ion to 

eat kabayaki (grilled and seasoned with soy-sauce 

based sauce) during the hottest period, called "Doyo 

no ushi no hi," to overcome heat exhau stion . A bowl 

of rice topped with kabayaki is called unadon or 

unajii. 
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Kanto Style (Tokyo Area) 
In the Kant5 region, the head 
and the tail of unagi are 
removed and steamed before 
grilled. 
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Kansai Style (Osaka Area) 
In the Kansai region unagi is 
grilled with its head and tail. 
It's not steamed before 
grilled. 
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Fugu Zosui (Fugu rice soup) 

After enjoying t he tecchiri (Fugu hotpot), put some 

rice, seasonings like ponzu (citrus-flavored soy sauce) 

and beaten eggs in th e same pot w ith some leftover 

soup. 
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The Many Ways to Enjoy Tempura 
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Tempura is served on a plate so it doesn't lose 
its crispness . Start with the one in front so you 
won't ruin the presentation. 

Table Manners 

What Really Is a Tempura? 

Tempura is a fritter- li ke Japanese food of seafood 

and vegetable ingredients called tane or neta. Tane 

is dipped in tempura batter, which consists of flour, 

cold water and eggs, and deep fried in vegetable oil. 

The tempura batter's light texture and the freshness 

of the seasonal ingred ients can be enjoyed not only 

by themselves , but also w ith other dishes like udon 

noodle or soba noodle. Since oil dissolves in alcohol, 

it is best to eat tempura with alcohol. Or, if not w ith 

alcohol, enjoy tempura with bancha (coarse-grade 

tea) . There is no correct or incorrect order in eating 

tempura, but it is recommended to start with light­

flavored ingredients, like white f ish, before moving 

on to stronger-tasting kinds. 

' I 
) 

I 
I 

/ 
/ 

I 

/ 

, , 
--- ----

' ' ' ' ' ' / 7(1¢ 
~T~I<:I<t, ClvW~:JfJiaL\~9 .. ~~tc~=S , 7i: 
diS I <:~IvWJ:. 31.fiCH~b'l:t9-, l:: l<tlvl<=b'l:t.QC 

llli!l<'.!'t~t<>c '"'tt"'. 

\ 
\ 

\ 
I 
I 
I 
I 

1 Tendon ~ 
1 (A Bowl of Rice Topped w ith Tempura) 1 
\ SanshO(Japanese pepper) complements 1 

\ tempura. Sprinkle some sansh6 over ,' 
, anagoten (conger eel tempura), but when 1 
\ eating tendon , sanshO should be sprinkled 1 
', not on the topping but on the rice so as not 

1
1 

, to lose the flavor. ~ 
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How to Enjoy Tempura 

Tempura is generally served with a soy sauce-based 

sauce called tentsuyu, although some tempura are 

served with sea salt. When salt is suggested, sprinkle 

a li tt le salt over the tempura rather than dipp ing t he 

tempura in salt. However, when using lemon or sudachi 

citrus, squeeze them into the sauce rather than directly 

over the tempura to fu lly enjoy its crispness . 
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"1 Tencha ' 

1 Tencha is an ochazuke (bowl : 
\ of rice with tea or fish stock 1 

\ poured over it) with tempura I 

\ toppings. / 
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White Fish Tempura 

(Sill ago, squid or flathead) 

w 
Conger Eel and Vegetable Tempura 

.J, 
Kakiage 

(mixed tempura of diced fish and 

thinly sl iced vegetables) 

-lt 
Rice 
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Tentsuyu (dipp ing sauce) 
Tentsuyu is a dipping sauce for 
tempura, made of sake, mirin {sweet 
sake) and soy sauce. 

~pk, 
( , , 

I 

I I 

I I 

~"'~c .. t;tlf:tlt 1i1> o 
A blend consisting of green tea powder and 
salt is also used to sprinkle over the tempura. 
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Tempura Course Dinner 

The ingredients of a tempura course menu at a restaurant 

can vary w idely. Different restau rants offer different 

course menus. Rice and miso soup are not always 
included in a course menu. 



Table Manners 

Konamono 
(literally meaning "powdered food," konamono is the general term for food which is made using flour or buckwheat.) 
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Eating Saba (Buckwheat Noodle s) 

First, pick a few strings of soba noodles with your 

chopsticks. To enjoy the soba flavor, eat the soba without 

dipping it in the sauce. Then put condiments like scallions 

and wasabi in the sauce before dipping the soba noodles 

in the sauce. You shouldn't overchew when eating sob a, 

for it is said that soba is fully appreciated by enjoying 

how smoothly it goes down your throat. It is considered 

polite to slurp noodles, especially when eating hot sob a, 

because slurping will quickly cool down the soba . 
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I Taste the soup first before eating 
\ ramen noodles. When eating at 
\ a restaurant that prepares 
\ second serving of noodles, 
', called kaedama, leave some 

' ,s~~p,for the second serving. 
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Ramen 

Ramen is a Japanese noodle soup that originated in 

China and is now the favorite dish of many Japanese. 

The soups and ingredients vary according to stores 

and regions. Soups are often classified into the following 

taste types: shoyu (soy sauce), miso (soy-bean paste), 

shio (salt) and tonkotsu (pork bones). 

Japanese Love Noodles 

The Japanese love to eat various kinds of noodles like 

buckwheat noodles, udon, ramen and pasta. There 

are many specialized restaurants as well as instant 

food products. 
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I 
Soba-yu is served along with saba to 1 
customers who have eaten cold saba. I 
This is the hot broth in which the saba ,' 
was boiled, and should be poured in 1 

the dipping sauce and drunk. 
1
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Udon 

Udon is thick wheat noodles served either cold or hot. 

The broth for hot udon in the Kant6 area tends to be 

thicker. It is considered polite to slurp udon just as 

when you are eating saba. 



How to Make Japanese Pancakes 
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Okonomiyaki, which literally means "grill what you 

like," is a type of pancake which contains shredded 

cabbage, pork and seafood, as well as okonomiyaki 

batter with flour, water and eggs. It is cooked on a 

hot plate and seasoned with okonomiyaki sauce and 

mayonnaise, and sprinkled with bonito flakes and 

nori flakes. Okonomiyaki is a Kansai specialty while 

monjayaki is a specialty of the Kanto region. Monjayaki 
is similar to okonomiyaki but the batter is softer. 
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1. Pick up only the solid ingredients from the batter mix and stir­
fry them on a hot plate. Make a donut-shaped ci rcle with the 

solid ingredients. 
2. Pour the batter mix in the center and let it simmer for a while. 
Then mix the solid ingredients with the batter using the spatulas. 
3. Pour monjayaki sauce and mix all the ingredients. 

4. Spread the batter thinly on the hot plate and let it cook until 

the batter turns brown. Eat monjayaki from the hot plate using 

the small spatulas. 
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1. Mix the ingredients in a bowl. Do not 
mix too hard, because airy texture is 
essential for a fluffy pancake. 
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2 . Spread the batter on a hot 
plate and smooth it out evenly. 
To keep it fl uffy, do not press the 
batter. Wait till it cooks. 

~ u >.r-tSttC::~<~D:><tJ~L, 

tcl::~l<:"'!l!t f.J'Itl<:>C:::JCJ ':II:: l,il5 
IJ'baoJ'o 

Recurve the edge of the pancake 

so the batter is kept fluffy. 
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3. Flip the pancake using two 

spatulas. 
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Spatulas should be placed 

Don't lift the pancake too 

high when flipping. 
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