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$8 7~ pot; saucepan, hot
pot

EHE Lo 3\ variety;
kind; type

FEA & HIZ< chicken
EZiIAL 122D to stew; to
simmer (for a long time)
ek X < % condiment
(e.g. grated or chopped
topping such as daikon,
wasabi, ginger, green onion,
red pepper)

g HE oyster

JBET S T < returnto
one's country

FETS £95»< to
arrive

B# T\ ingredients
Bk & L taste, flavour

L & Z T to soak into

[EHME D nice and warm
EH L dHbHt happiness
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One of the most popular winter dishes in Japan is nabe (hot pot). In winter, when we feel cold, we
want to eat warm food, don't we? There are various types of nabe dishes.

The nabe dish often eaten at my parents’ house is mizutaki. Water is added to the pot, chicken and
vegetables are stewed, and the dish is dipped in ponzu (Japanese sauce made from ponzu citrus
juice) with condiments. Sometimes, instead of chicken, many oysters are added to the pot to make
‘oyster nabe. After enjoying the nabe, we sometimes add udon noodles to the leftover broth, which
has a nice flavour, and eat nabe-nikomi udon.

And we must not forget "oden’. When | went back to my hometown last year, the first dinner | had at

my parents’ house was oden. Before returning to Japan, | had requested to my mother, "l want to eat
oden first! “ My mother had the ingredients simmering in a large pot two days before my arrival. The
oden was really delicious with the flavours soaking in.

| guess Japanese nabe cuisine is a dish that warms the body and soul and makes the family happy.

©Noriko Koka, Japanese with Noriko




