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LESSON NOTES

Lower Intermediate S2 #1
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DIALOGUE - JAPANESE

KANJI
Jpod: PI—RyR - -DoA—T2DIYFIT DA —TIANLSTE!

Jpod: SHIE Yz I7HEARFEFITAOBRLEMEALSHIFEEDERL LS Lo THA AT TATY
&!

Female Presenter: ##%h QA%9)
Chef Gonzaemon: HBEEMR:300g
Chef Gonzaemon: [CAICK: —DMT
Chef Gonzaemon: L & 5% —h\F
Chef Gonzaemon : Eh: K& U1
Chef Gonzaemon: &: K& C1#F
Chef Gonzaemon: R E#): KT L2/
Chef Gonzaemon : 1B #E
Female Presenter: {ED7:
Chef Gonzaemon: 1.BEERZ—OKICYIS,
Chef Gonzaemon: 2. ICAICKEL&S5DZTHEST,

Chef Gonzaemon: 3. R—JLIC. §DHBLFEICAICKCEL &SP ZEAN, EHEBEENETNAKRD
CIFFODANTEE %,

Chef Gonzaemon: 4. 3TE->TT-NICEREZANT. KA LAZLESICELBT, KA LAZD
FT. H309RE<,

Chef Gonzaemon: 5. EZ—ILRICAEME AN, FIICBREZANT. FARALBRLFEENZ ER
ED

Chef Gonzaemon: 6. HBFYMAD 7 SAIN\NITHE AND, HOEIE. AZ AN TICHIRBDIEE
FTAND,

Chef Gonzaemon: 7. JHAOBENWI S8 O0EICH »T5H. HNICL. BREANT. 4—5912EH
3o

Female Presenter: —[OX%E:

Chef Gonzaemon: KHEMHAFICASHWVESIZ. NEMTHLL,



Chef Gonzaemon: HEHOHRHLDIC. R—/N—TFH->TW3 H5H{EITFH 2ESHBEIE. fEDA2
Y 3IFEBR LT, EE. BRIC ThSEBIFH Z2EREI3L0,

Chef Gonzaemon: HEMZEFRLEE. DPLIFTEVWTRDIEBMEZL LT=AD KL,

Chef Gonzaemon: BIF3ERIZ. AOAZIIICLBZDT. RERE FIE. FETANE->TLB D\
ELICYI > THESEL THB & LU,

Jpod: ol XD DD SHBIFIIERETIR ! HETADEETHE>THATKETVW!I E>THAAMIAT
g&!



ENGLISH
Jpod: Welcome to Jpod101's Cookingl01

Jpod: Today, let's make Chef Gonzaemon's famous Japanese-style fried chicken! It is very
delicious!

Female Presenter: Ingredients (two servings)

Chef Gonzaemon : Chicken legs: 300g

Chef Gonzaemon: Garlic: 1 piece

Chef Gonzaemon: Ginger: 1 piece

Chef Gonzaemon: Soy sauce: 1 tablespoon

Chef Gonzaemon: Sake: 1 tablespoon

Chef Gonzaemon : Potato starch: 2 tablespoons
Chef Gonzaemon : Frying oil: suitable amount
Female Presenter: Preparation:
Chef Gonzaemon : 1. Cut the chicken legs into bite-size pieces.
Chef Gonzaemon: 2. Grate garlic and ginger.

Chef Gonzaemon: 3. Put the grated ginger and garlic in a bowl, and add 1 tablespoon of soy sauce
and sake. Mix them together.

Chef Gonzaemon: 4. Drench the chicken with the sauce made in step #3. Rub it so the flavor will
soak in. Leave it for about 30 minutes.

Chef Gonzaemon: 5. Put potato starch into a plastic bag, then put the chicken in. Coat the chicken
evenly with potato starch.

Chef Gonzaemon: 6. Pour the oil into a frying pan. Add the oil until it covers the meat.

Chef Gonzaemon: 7.When the temperature of the oil reaches 180 degrees, put it on medium heat,
and fry it for about 4-5 minutes.

Female Presenter: Side-Notes:
Chef Gonzaemon: You can use wheat flour if you can't find potato starch.

Chef Gonzaemon : If you use the "frying powder," instead of potato starch, which you can purchase
in supermarket, you can omit step 2 and 3 and coat the chicken with "frying
powder" directly.

Chef Gonzaemon : After coating meat with potato starch, it is better to get rid of unnecessary
powder by dusting it.



Chef Gonzaemon : Because the time required for frying depends on the size of the meat, if you are
not too sure, you can cut the meat in order to check if it has been well cooked
or not.

Jpod: Thisfried chicken is definitely the best! Please try it at home! It is really delicious!



ROMAJI

Jpod:

Jpod:

JPod101 no kukkingu 101 e yokoso!

Konnichiwa, shiefu Gonzaemon-san no yumei na wafl kara age o tsukurimasho! Tottemo

oishii n desu yo!

Female Presenter:

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon :

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon :

Chef Gonzaemon:

Female Presenter:

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon :

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon:

Chef Gonzaemon :

Female Presenter:

Chef Gonzaemon :

Chef Gonzaemon :

Zairyo: (futari-bun)
Tori momo niku: 300 g
Ninniku: hito kake
Shoga: hito kake
Shoyu: 0saji 1 pai
Sake: 0saji 1 pai
Katakuriko: 0saji 2 hai
Age abura: tekigi
Tsukurikata:
1. Tori momo niku o hitokuchi dai ni kiru.
2. Ninniku to shoga o suri orosu.

3. Boru ni, suri oroshita ninniku to shoga o ire, shoyu to sake o sorezore 0saji
ippai zutsu irete mazeru.

4.3 de tsukutta tare ni toriniku o irete, aji ga shimikomu yo ni karuku momu. Aji
ga shimikomu made, yaku 30 pun kan oku.

5. Biniru bukuro ni katakuriko o ire, soko ni toriniku o irete, manbennaku
katakuriko o mabusu.

6. Agemono yo no furaipan ni abura o ireru. Abura no ryo wa, niku o ire ta toki
ni kaburu teido made ireru.

7. Abura no ondo ga yaku 180 do ni nattara, chubi ni shi, toriniku o irete, shi-
go(4-5) fun teido ageru.

Hitokuchi memo:
. Katakuriko ga te ni hairanai baai wa, komugiko de mo yoi.

Katakuriko no kawari ni, sipa de utte iru "kara age ko" o tsukau baai wa,
tsukuri kata 2 to 3 wa shoryaku shite, chokusetsu, toriniku ni "kara age ko" o
mabuseba yoi.



Katakuriko o mabushita ato, sukoshi hataite yobun na kona o otoshita ho ga

Chef Gonzaemon:
yoi.

Chef Gonzaemon: Ageru jikan wa, niku no okisa ni yoru node, fuan na toki wa, naka made hi ga
tootte iru ka, tameshi ni kitte kakunin shite miru to yoi.

Jpod: Yappari kono karaage wa saiko desu ne! Mina-san mo o-taku de tsukutte mite kudasai!

Tottemo oishii desu yo!



HIRAGANA

Jpod: PI—RyR-D2HA=—T2DIVFUT DA —TIANLSTE!

Jpod: CAICBIE

PITTATZADBATADDSIHVEDISIHSHITZDKDELLD 1 E>TH

AASAATT& !

Female Presenter:

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon:

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon :

Chef Gonzaemon:

Female Presenter:

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon :

Chef Gonzaemon:

Chef Gonzaemon :

Chef Gonzaemon:

Chef Gonzaemon :

Female Presenter:

Chef Gonzaemon :

Chef Gonzaemon :

Chef Gonzaemon:

WD £5: (3 TDRA)
IChEDEEICL:300g

ICAICK: WEDNT

L&5H WEHIT
L&Sw:BHTLLUEV
TiF:sHTL1LIFEV

MK DO T:EETL215L
BHIFHAIS: TEF

2L bhe:
1L.EDEEICLKZVDELBIZWVWICE S,
2. ICAICKEL &SP ZTDES T,

3. R=JLIC. §OEBLELICAICCELESDZVN, L&SBDETITZENE
NEHILUEVT O LNTEE 3,

4. 3TOL 2D ZWNT. HLEDLATTELSIINBL<DHT, H
CHALACTET. L3 0RADAEL,

5. EZ-IRLBIEH KD ITZVN, ECICEDICKZLNT. FARALL
We< D TZERT,

6. BIFHDELSIDTFANUICHRABZWVWND, HASDD &S1F. IC<ZL\N
LETICHRBTVEETLNS,

7. BASDHEAENRCLB8OLICHE>TH. B SUICL. hic<ZzLh
_C\ 4_5/3\/UT\/\2:‘\ﬁLj:5O

VDE<BXE

M<K D IHTICLSHEWEHDWE. CTFZTHLIL,

WM< D ZOHHDIZ. A—=/IN—T3532>2TWDB ThsHIFZl Z2H5IEHLIE.
DDOW 231 FLESDH»LK LT B&LELED, DI THEHIFZT =
E Rt e P A

WK DZZERLIEDE, T LIFTEVWTERABRIABZH L LIIEFSH KL,



Chef Gonzaemon: ®HIFBLH AL ICKDEESZTIICLBDT. IAHAREZTIX. BHhEFTOLES
STWBAH. TeOLICT>THLKICALTHBRE &L\,

Jpod: ®oEDZONSHBFEIVNISTIR ! AHIABHRTICH>THTLRIN ! E>TH
AASATT& !

VOCABULARY



Kanji Kana Romaji English Class
FARAEL FARALL manben naku evenly

oL TWh&S zairyo ingredients, material

—OxX Ve <B57fW  hitokuchidai bite-size

—hMF [O¥:N ) hito kake one piece

KHED oONeHE3 hi ga toru cooked

lF7=< lF7=< hataku to brush off, to sweep away

H 55T h5dhblF karaageko special mixed flour for fried chicken
INEH) _UEFC komugiko wheat flour

FIZAB TIZIEW3 te ni hairu to obtain

B3 HIT3 ageru (food) to deep fry in hot oil

ik 5950 chibi (cooking) a medium flame or fire
AT AN kaburu to cover

Ak WA A R WA furai pan fry pan, frying pan

ERY EXT mabusu to coat

R E#% =< bZ katakuriko potato starch

&< &< oku to leave something for a while

ST T momu torub

LAZT LAZT shimikomu to soak through

ch en tare sauce

K= R—=IL boru bowl

IDEAT IDEST suri orosu to grate

L&A L&oA shoga ginger

ICAICK ICAICK ninniku garlic noun
ETEA £bHHIT<  torimomo niku boneless chicken leg

BEE T tekigi as you think proper

0 [=qA hai counter for spoons, cups or glasses
ATl BHTL 0saji tablespoon (15cc)
SAMPLE SENTENCES

A—=N—THL—DMKEZzE ST,
Sdpa de karé no zairyo o katta.

| bought ingredients for curry at the supermarket.

INERICTLILE—DBHBD X7,
Komugiko ni arerugi ga arimasu.

I'm allergic to wheat flour.




hiF. FEEIBEDFICA-TE. BEZRT | TARSZHITI

2607 Tenpura o ageta.

Watashi wa, matomatta o-kane ga te ni haittara,

) ) | fried the tempura.
shakkin o kaesu tsumori da.

When | obtain a significant amount of money, |
intend to pay back my debts.

TI3ANVICHERZANTLLETL, COKRBIE. KKALAZTATVT, BLLLY,

Furaipan ni yasai o irete kudasai. Kono daikon wa, aji ga shimikonde ite, oishii.

Please put some vegetables in the frying pan. This daikon radish is soaked with flavor and
delicious.

Bl Kz—HFRHFT,
Maiasa, mizu o i-ppai nomimasu.

| drink a glass of water everyday.

GRAMMAR

ED B (DK DOHR) 1. BEERZ—OKICHZ, 2.ICAICKEL&SHETDESY, 3. R—JLIC. ¢
DEALEICAICKELESDHZAN. BRHEBZ ETNENAICIFANTEE S, 4. 3TE- NI
BAZANT. KA LAZTELSICELCDHL, KPP LACLET, 3 09MB<. 5. EZ—IIRICAEY
EAN, TTICBRZANT. FARABKHEREZERT, 6. BFYIRD 7 1 N\NUITHE ANS, HD
ElE. RZANTEEICHRBZBEEFTANS, 7. HOBEHI1L80EICH /5. FAICL. BAZA
NT. 4—591EEHITS. Cookingwords: KE L~ ; E5&HT L~IIL) ; -- tablespoons of /& L~
5 ST L~IELY 5 - teespoons of 1y F~#F ; 1w F~IF\LV ; - cupsof §DEBT ; DH57 ; to
grate #CAYID ; #LAZTD ; tomince TYID ; EAEF D ; to cutinto strips &EYID ; SAZTFD ; to cut
coarsely #gt1D ; HEF D ; to cutin round slices B2 ; FES ;tomix L ; HL ;torub H58H3 ; H5
HB;todressHx 3 ; HR 3 ;todressHlIFS ; HIFS;to deep fryES ; IZ3;to boil HE< ; ¥ <; to bake,
to roast &9 ; £ ¢; to steam



