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Lesson2 Oh Bento! &)Y ~~F0iR#R~
Part3 D~OEEAEBICLELLD

(D 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.
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A bento generally contains rice plus several other items with various seasonings, and

they are all packed into a box.
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(2 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.
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(3) The five flavors are salty, sour, bitter, sweet, and hot.

The five colors are white, yellow, red, green, and black.
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The five methods of preparation are serving food raw, stewing, grilling, deep-frying,

and steaming.
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(4) The way of showing a dish is also important.

(5) The Japanese have a saying that: “you eat with your eyes first.”

The beautiful and nutritional Japanese bento is influenced by this tradition.
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The bento 1s becoming global.
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France and Japan have been holding an international bento contest every year since
2013.
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(D One of the finalists in the 2013 competition was French.

@ Her bento had ingredients such as couscous, steamed potatoes, French pickles, and

cheese.
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Bentos don’t have to be made with only Japanese ingredients and seasonings.
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The bento is a way of serving food, and it can be made with the local ingredients of

any country.
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By using the five flavors, five colors, and five methods of preparation, anybody can

create beautiful, healthy bentos that are unique to their country.
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@ We take our culture for granted, but people abroad keep discovering the best things
about Japan.
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@ 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.
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