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LESSON 2 Oh Bento!
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Part 1

“How about a piece of karaage?” says a girl.

“Thanks!” answers her friend.

The above is one scene from an anime. School girls are eating
bentos at lunch time. You've probably had a bento for lunch like
these girls many times.

Most French people, however, had never seen such a lunch before
they watched Japanese anime. They took a great interest in the
scenes of people eating bentos. To French people, they looked like
full-course meals of rice and other delicious things packed into little
boxes.

The French have always loved cooking and eating good food, and

France is famous for its gourmet culture. The Japanese bento



appealed to people in France gg much that it has become popular
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there. Now it has also spread to other countries.
Part2

Let’s have a look at a bento shop in Paris. Bentos made with
different kinds of Japanese foods line the shelves. Some also contain
things that have been arranged to match Parisians’ tastes. [Fox
example, cold udon noodles are mixed with sesame sauce, or rice balls
are made with dried tomatoes and parsley.

In New York, ekiben or “station bentos” were once sold at Grand
Central Terminal in 2013. Tourists and New Yorkers were attracted
to these bentos and eagerly bought them. There was, for example, a
tofu hamburger ekiben that suited Americans’ tastes.

Why do bento fans in other countries enjoy Japanese bentos so
much? Most of them will tell you it’s because bentos contain many

different items, taste great, are pleasing to the eye, and are healthy.



Part3

People in other countries use the word “bento,” just as we do! It
has a special meaning that “boxed lunch” in English doesn’t have.

A bento generally contains rice plus several other items with
various seasonings, and they are all packed into a box. It’s a colorful,
well-balanced meal that follows the traditions of washoku.

In Japanese cooking it has been a tradition to use ingredients with
five flavors and five colors, and prepare them by using five methods.
The five flavors are salty, sour, bitter, sweet, and hot. The five colors
are white, yellow, red, green, and black. The five methods of
preparation are serving food raw, stewing, grilling, deep-frying, and
steaming. The way of showing a dish i1s also important. The
Japanese have a saying that: “you eat with your eyes first.” The
beautiful and nutritional Japanese bento is influenced by this

tradition.



Part4

The bento i1s becoming global. France and Japan have been
holding an international bento contest every year since 2013. One
of the finalists in the 2013 competition was French. Her bento had
ingredients such as couscous, steamed potatoes, French pickles, and
cheese.

Bentos don’t have to be made with only Japanese ingredients and
seasonings. The bento is a way of serving food, and it can be made
with the local ingredients of any country. By using the five flavors,
five colors, and five methods of preparation, anybody can create
beautiful, healthy bentos that are unique to their country.

We take our culture for granted, but people abroad keep
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discovering the best things about Japan. Isn’tit surprising that the
Japanese bento is becoming a part of the world’s culture? We can

share this Japanese tradition with more people in the future.



