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INTRODUCTION

Natsuko: CAICHIE. NatsukoTT,

Naomi: NaomiT9,

Peter: Peter here. Recipe 1, Fried Chicken. Natsuko san WHD'HD T L & 5 H* ? Fried Chicken.
Natsuko: LWWT T 13, FHEDIFIBA. BFLELE L, SHIE. BEFEDRecipe T,
Naomi: —. ThvegetarianDEIA. THABRTILV, SHIF. BOHLSHEIFTT,

Peter: So apologies to all the vegetarians out there because today we are cooking up Japanese Fried
Chicken, h*5#5(F. So when you say h* 5151, what kind of image do you have?

Natsuko: Boxed lunch.

Peter: Very popular in Bento.
Natsuko: BBEEmenu,

Naomi: —. NatsukoZTA. TFH%

Peter: Something on the E/EE menu but usually when we say fried chicken, if you are in the states, you
may think of a big piece of meat, but in Japan, it’s usually a small round piece of meat without the bone.

Naomi: Oh good point.

Natsuko: Chicken Nugget #7c WAL T & 13,

Naomi: TH. Fhldk Chicken Nugget& D, NSBIFDAEIIFI T,
Natsuko: C%. SHIE. fEDAZEWVWTHEL & 56

Naomi: &L\, S HIF. Giving InstructionhtopicTd, Tld. AWTHZFL &£ 5o

DIALOGUE

JI—RYR - IUA—TIDIYEIY - DA —TIUALS T E!

SHIF. YT IEEABFPSAOELANEAN SBIFEEDEL LS E o THA TS TATT &I
Mk 2A5)

- EBEEM:300g

AN —DN

- L& 3h—ni
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< E AT LI

- FEH: KT L21F

TR EE
ED A

1LBEERZ—OKICE S,
2UCAICKEL &SP ZTDES T,
3R=ILIC. TDHEBLELICAICKE L&D ZAN. EHLBZETNTNAILIFT ODANTEE %,
A3TESTTNUICBRZANT. AL ACTLSICBCHT, BRALACT FT. 300 E <,
S5.EZ—IIRICAEMZ AN, ETICERZANT. FARABSRAENZ 37T,
6IHBTYMBD T A NUITHEANDS, HOEIF. REANTEZICHRBZEELETANS,
THDBEHIMNIBOEIC A 575, AKICL. BREZANT, 4—591REHIT 3.
—HAXE:

s REMDBFICASBVIEEIE. NEMTHL W,

BEBORDDIC. Z—/A—TH>TWS Th5HFH) £ESHER. EDH2IBHLT, BE. B
RIS THhomIFH ZEREIFLL,

cRE#MEERLEE. DLIETEVWTRSEHMERE LIEAD KL,

BT BRERIE. ADARISICLBZDT, ARBEEIF. RPETADE->TWVBD ALICYI>THERLTH
GRS

PolED DD SHBFIIRE CIRIETADEETE>TAHATLKETWES>THA M1 TI !
Naomi: SEIFHREMNAD £,

CI—RYR OV F=DIDIYFIT T F—TIANLSTE!

Welcome to Jpod101's Cooking Class 101!

SHIF. P T7EEGEMTAOBALBHMRNSHZBITEEDEL LI >THAF I TATT &!
Today, let's make Chef Gonzaemon's famous Japanese-style fried chicken! It is very delicious!
MEL 2A5)

Ingredients (two servings)

- BBEEMR: 300g

CHICKEN LEGS: 300g



ACAICS =DM

GARLIC: 1 piece

L& 5D —F

GINGER: 1 piece

- &l KT CIHF

SOY SAUCE: 1 tablespoon

< B KT L1

SAKE: 1 tablespoon

- FER: KT L2

POTATO STARCH: 2 tablespoons

TR EE

FRYING OIL: suitable amount

ED A

PREPARATION:

LBEERZ—OKICT S,

Cut the chicken legs into bite-size pieces.

2ICAICKEL &S D ZTDEST,

Grate garlic and ginger.

3AR=ILIC. TDOEBLEICAICCEL &SP ZAN, EREBEZ ETNETNAT LINT ODANTEE %,
Put the grated ginger and garlic in a bowl, and add 1 tablespoon of soy sauce and
sake. Mix them together.

A3TE ST NUICBERZANT, KALACTELSICELC BT, A LATT FT. ¥300ME <,
Drench the chicken with the sauce made in step #3. Rub it so the flavor will soak in.
Leave it for about 30 minutes.

S5.EZ-IILRICAEMZEAN. EIICHBERZANT. FARAGCEENZ E31Y,

Put potato starch into a plastic bag, then put the chicken in. Coat the chicken evenly

with potato starch.



6IZTMRDT A NUITHE AND, HDEIF. RZANTLSICHRBEEZTANS,
Pour the oil into a frying pan. Add the oil until it covers the meat.
THDRENKIBOEICH >, FNICL. BRZANT. 4—591EZIT 5,

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

—OXE:

Side-notes

s REMDFICAS BV NEMTDHELL,

You can use wheat flour if you can't find potato starch.

CEEHORDD IS, R—/A—TH>TWS M5HRIFHI 2ESHEE. EDHLAIEKLT, BE. B
AIC THSBIFHI % EREEE L,

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.

cAEMZFEILLE. DPLIBTEVWTRDEMZZE LIcADEL L,
After coating meat with potato starch, it is better to get rid of unnecessary powder by
dusting it.

BT BERIE. ADOKRISICELBDT, FRBEEIF. RETADE->TWVWBD, SHLICYI>THEERLTH
SR NN

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.

PoED CONSBIFRBEB TIRIEIABBETHEO>THTRIWE > THA A S TT&!

This fried chicken is definitely the best! Please try it at home! It is really delicious!

POST CONVERSATION BANTER
Naomi: T X L7,
Natsuko: —. IFA &,

Naomi: B 538HF. Fhe AFSBATT &M BRICEATVB Y XZF—0BP. HICAXBOT—4 v kH
HZINIHEERHNEIE TN S, HLEXBITNE. NEBTHTHELLLTT &,

Natsuko: €5 TJ 1. VWL &L DA TT,



Peter: So for those of you listeners who are in Japan, you can head to the nearby Japanese supermarket
and pick up potato starch however if you can’t get that, but if you can’t get that, don’t worry. You can use
wheat flour instead of potato starch.

Naomi: Natsuko T AlE. DSHBIFELKIE2TEDBRIDLEITH?
Natsuko: A, RTIFBITHZ LEBRLVD T, ERZIZHAETDHBWVWATY, TH. BRB3DIIFEITT L,

Naomi: B Llistener@ &I AN, HARICET. HSFZITFEZBRTEVE VWS EEFICIE. ETICiT2760LWWTY
H 1.

Peter: So for those of you listeners who come to Japan, where should they go to eat really good 7' 515
772

Natsuko: 5 —A. ECTHHIELBUVETITE, BRHUETALD. HEIIBBEEIAICHD £9 L1
Naomi: H—. BAUEITA T, PeterdA. EETHATEVLEIH?

Peter: A bento shop. | think many people really - | think a lot of people know what Bento is now. The
lunchbox because it’s kind of like you know the packaged lunch.

Natsuko: €5 Td 13,

Naomi: | know. | think you can buy bento at the station.
Peter: Yeah.

Naomi: Or even at the airport.

Peter: Good point. Right off the plane, first thing you do is
Natsuko: Grab H' 5315 1F7FH,

Naomi: AYEZIYRXAXA M7 THERF I L1

Natsuko: . €5 T 1.

Peter: You can also buy them at convenience stores.

Naomi: 650D, §NatsukoT AN, TBEE] CWIASICE>TTRI-RATIN. BERE] 1T
bar?

Natsuko: Japanese style pub.

Peter: Yeah.

Natsuko: And it’s a very popular menu.

Peter: If you can’t read the menu, just go with 7 517(F because they have to have it.
Natsuko: S A. €5T9o,

Naomi: Again, vegetarian®BETA. TUVEEA.



VOCAB AND PHRASE USAGE
Naomi: Tld. BHEFETY,

Natsuko: m#lid. TWLWD &5

Peter: Ingredients, material.

Naomi: #¥HIE T H ?

Peter: What are the ingredients?

Natsuko: Ri&. H7=< DT

Peter: Potato starch.

Naomi: Katakuri is a name of a plant and C means powder or flour. So the direct translation here is
powder of Katakuri plant because recently the real Katakuri powder is very expensive. So it’s usually
substituted with potatoes.

Peter: Really?

Naomi: 2h' 5. RIEDFEHIFPotato starchZRA T & 13,

Natsuko: €5 TY, 80%< 5 L\hH'Potato starch7Z€ 5 TY,

Peter: —. #IRRICHED X L7 RE->TRAITI D ? What is Katakuri?
Naomi: Dogtooth violet.

Peter: Is it a plant indigenous to Japan Katakuri?

Natsuko: | am not sure whether it’s indigenous or not but you see a lot of them in kind of mountainous
part.

Peter: Time to research this. Check out the comments, we should have something about that.
Natsuko: Rid. CELEFC

Peter: Wheat flour.

Natsuko: C & Fis wheat, C means again flour or powder.

Naomi: Sample sentenceh’H D £ 7,

Naomi: FEMDHRODIZ. NEMEFEVF LT

Peter: | substituted potato starch with wheat.

Natsuko: i 5 &5 C

Peter: Mixed flour for fried chicken.



Natsuko: C 5 UL S Flour exclusively used for fried chicken B'HA® supermarket ICIE5E > T3 A TT &1
Naomi: 55> T d, DHEDRMN. L<FE>TFT,

Natsuko: WWT I 1. EF)To

Naomi: Xid. &DHHIZL

Peter: Chicken leg.

Naomi: & D&, chicken. ®HIF. thigh. IZ<IE meatTT,

Peter: So when we say chicken leg, we always think of the bone and the meat on that or is it of the thigh.
Natsuko: €5 TF 1. KELERPDERTI 1

Peter: Thigh.

Natsuko: Thigh.

Peter: So not chicken leg, thigh. So how would you say chicken leg?

Natsuko: RS LR T v IBRATWVWSEFITHRONED LE T,

Peter: And that comes from of course, it is a long word.

Naomi: £ DB HIC< & E o 7Kd. It doesn’t have bone.

Peter: So when you hear & you don’t think of a bone.

Natsuko: No. T, H Lboneh'dHpd & EFid. BATEVWFTH R,

Naomi: FRDZFHHICK. BAT,

Natsuko: d—. £57€ 57

Naomi: So you actually add that it comes with bone.

Peter: So it’s all the way down to the foot of the chicken. &L\, D F L7
Naomi: Ri&. ICAIZL

Peter: Garlic.

Natsuko: L & 5 H

Peter: Ginger.

Natsuko: 7chu

Peter: Sauce.

Naomi: . BIERETACLHTHEHINE T &1



Natsuko: 7cUCLEIH?2BICLETH ?

Naomi: (&L,

Natsuko: Served with sauce or salt.

Natsuko: D& < B7EW

Peter: Bite size.

Natsuko: O & < Emeans one bite and 72\ here meanssize 5 &
Peter: It comes from the nominalized E adjective big.

Natsuko:Yes EE I L\ EH ST

Peter: Bigness.

Naomi: —ODAKET T, WS T EHATI R,

Peter: Big enough for one mouth.

Naomi: X, V& h ¥

Peter: One piece.

Natsuko: T It was originally means D & h\F 5, U means 1, hlF 5 means crumb, slip, scrap, shard
Naomi: F3dL—btZ. —DFBRF LT,

Peter: | ate a piece of chocolate.

Natsuko: Rid. FANALRL

Peter: Evenly.

Naomi: Ctd. AdverbTIh, Tt XIF. BZ FANRALBLCESTLLTL,
Peter: Please paint the wall evenly.

Naomi: RiF. 55UV

Peter: Medium flame, medium heat.

Natsuko: Low heat7Z I TE WX T H\1,

Naomi: KU  High heat, high flame 72& ?

Natsuko: D &K T,

Naomi: A SFHKICL TTFI LY,

Peter: Turn the heat from high to medium. So you will find out fast in cooking, kanji is extremely useful.



Natsuko: €35 Td 13,
Peter: So even if you can’t read it, if you understand the meaning, you can get your way through a meal.
Natsuko: FAHZS5BVE T,

Naomi: 5 H®Drecipe®DlessonTld. A L %TablespoonT. /N& L%kteaspoon LERLTWETH. BHAT
IEFRKILAL5mL. NI LCHA5MITY,

Natsuko: AETIXE SsizehMFEHNTW=DTBDT, L IFPDFERTTI L,
Naomi: —&HEWLDH. cupTI R,

Peter: So yes, so one of the things you have to pay attention to is the measurements, the Japanese
system may not be the same as your measuring system. So please take note of this and check out the PDF
as we have a detailed explanation about this.

LESSON FOCUS

Naomi: S HIF. XEpointe WS DIFFFICH D FtHA. HAEFET. InstructionziFHEATAHEL LS. EWLWSD
NESHDTF—<YTLT

Natsuko: €5 TY 13, InstructionZFHL & FIcfAZRZFITNUSVWTTH?
Naomi: Ei&. Instructionid. Non-past plain form TEHNF T,

Peter: So when reading recipes and understanding recipes, what you should pay attention to is the fact
that it’s written in the non-past plain.

Naomi: §HId. 77 FRecipeDlessonTFH. Computer’>GamedDFEWLAH. Ei@. non-past plain
form TEMNETDOT. COFICENTE LEFTT LR,

Peter: So computer manuals, video game manuals are also written in the non-past plain form. So please
get used to this format.

Natsuko: Recipell & < fFHON B RITHBRAND. SHOPDFORIZELLEWVWTHD FTDT. BIBICEKDH
2 ANIEZ2IEcheck L THTTF I,

OUTRO

Peter: So for those of you interested in cooking, stop by and pick up the PDF. Inside the PDF, very detailed
explanation of the terms and the terminology used in today’s lesson. Now everything in there is very
straightforward. It’s just a matter of getting familiar with these terms. So definitely stop by and pick up
this PDF.

Naomi: & L5 HDRecipeZiA TIEoTAD WS, BREHENETTIU,

Natsuko: €5 T9 13, TryL TAHATTFELY,



