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Sakura-zensen is a chart on a map of Japan predicting the date of cherry blossoms
blooming just like a weather map showing the movement of frontal systems. TV and
newspapers report it every day based on the announcement of the Meteorological
Agency of Japan as the season approaches.
Usually, sakura-zensen starts from Okinawa in March and, gradually going north
along the Japanese Archipelago, reaches Hokkaido in May.
Sakura-zensen reports are happy news of spring for Japanese people.

O<iFar—i3av>
NEARITENERDIEZRSCEEZELAICARZHINELEDN REDZRIFT A TH>TLELE
BTLE BRENTELTHLGEREDIIIZHIGLET N NEARBREZR AT LE->TEE
LTS,

@ <&EH>
RITEHALIFBEARITELTRBESN TEY . IRIBIEEERRETY . £, B, FEGEIZH
HixHYFELE A,

[13:00~14:00) (ZFD2) HIZE)

O<TLEURME>
(DEHIR FHE(P.58) B)TLT—7

@ <4/ EFEERMIRE > (FLZ)
MEDIFOEYELTWSEARTE ARFIURDODBRBEALDBHD—DTY . FIEXEDE(E, TIFTEL,
BHREEMANEDEREEAHDELE, T, KEOBHELABNEEHONRGYET  FIXDA
FrELTIE, BAH, B, iR, RELEAHYES  AIXL—X VK ChoDIFARTIZE, BRst
NoDELDEABEMNINICEDIET,

O<iFaxT—i3v>
BADIEEZRS=-OIC. RENSBIRYY T —TERELEAMEDE—IE T TITEHOTLEL
fzo BESAD, MENBI DG TEHONGHEEZR L, EE-TVET . BRENTELTHET-
FEDIIITHIELET D NEARBREZBATLER - TEEL TS,

@ <EKH>
BEARTD=OH ., RITESHDHFAZFOILEIGL TEX. RBAFERICLHIREIHYFE A BL.
ABHFIZERRICFESEFNENTERE A,



[14:00~15:00] (£ 1)F & (B)

O<TLEUME>
(WFEEBFEDY QFEFHFIV VG [IRER

@ <5 EFERMRE > %7 (B)(P.24)
FRIOERIE. BNLRE7OTEDRDHYET . FREBRICERIZED fzE&Sh., 2HEF, &
DRFZEELTOEREVDNENOI=LITYT IFRRICE, BENRETEI7RANI—RTLI,
HEOANE. BECHBTREOEM S FEON AT EIHRAHYET .

(RETHENITABAFRIOBAEX] (62 X—D)

FRIDERIT. BENMARBTOTEDRAHYFET , FRERICARICED fzESh, S29E. &
DRFEELTOERE VA ENOI=EITY . SH. BATEARDIZD JF, TIZEFY 1B LLENT
FRIFEIEMEENDEDTY . IIFKRIC, SLYREDITICE-F R REFEFSLE-THRIC,
IFHOROB=IFAI CEN-RANEZDOE-ONBFEYT. IFOBRENRMT EI77RANT—
FTLIz, [SEYLISHCZE, FRIDEHII-(SABYES,

BLFRREBETENBESS ., FRIRE MG T TECRAFR. LWAWSLREEHCREYMIT
Z65LER. RERBELTORNEFRLGE A ELIHBAHYEYS,

(RETHRNTSBAEH | DORER] (62 R—D)
As hard as it is to believe, there is a theory that sushi originated in Southeast Asia.
It is said that sushi was introduced into Japan during the Heian Period (794~1185)
and was originally made mainly to preserve fish.
Today sushi, mainly nigirizushi (literally, hand-formed sushi) or Edomae-zushi (Edo-
style hand-rolled sushi), is also a very popular dish outside of Japan.
The origin of nigirizushi or Edomae-zushi is traced back to the Edo Period (1603 ~
1867) when it was made with freshly caught fish or other seafood from Edo-mae (Edo
Bay or Tokyo Bay) over a bigger (than today's size) ball of vinegared rice and was
served in yatai (street stalls) as an early form of fast food.
In addition to nigirizushi, there are other kinds of sushi - norimaki (literally, rolled
sushi wrapped in nori), a cylindrical piece of sushi with various ingredients rolled
inside the rice and then wrapped in nori (dried seaweed); inarizushi (literally, stuffed
sushi), a pouch of fried tofu filled with vinegared rice; chirashizushi (literally,
scattered sushi), a bowl of vinegared rice mixed with other ingredients; and narezushi
(literally, matured sushi) as a preserved food. Each of these kinds of sushi represents
the unique characteristics of the region where it originated.
There are unique sushi-related terms: shari for vinegared rice, gari for pickled ginger,

murasaki for soy sauce, and agari for hot green tea.
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Osechi ryori : traditional Japanese New Year's dishes serving up beautifully prepared
food thought to bring good fortune Osechi ryori refers to the various traditional dishes
eaten during the New Year's that usually come in a lacquered boxes called jubako.
Each dish contains meaning associated with the ingredient in it: e.g. cooked black
soybeans (kuromame) wish for “a diligent life,” coiled kelp (kobumaki) stands for
“yorokobu,” meaning happiness. Herring roe (kazunoko) stands for “kodakusan,”
meaning many children, and sea bream (tai) is associated with “medetai,” meaning
happiness or auspiciousness.
Originally meant “for any occasion,” osechi was often provided at various festivities
(sekku) but today it only refers to the dishes of shogatsu.
Furthermore, osechi used to be something that was prepared at home at the year's
end, but in recent years increasingly people purchase osechi at department stores and
other shops.
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Hanabi (fireworks) are the most important part of Japanese summers.
Many people flock to the fireworks festivals that take place all over Japan in the
months of July and August.
Similar to cherry blossom viewing in the spring, the way a beautiful and large flower
blooms in the night sky only to scatter in a moment is symbolic of the grace and
transience which so many Japanese people value.
Fireworks were introduced to Japan around the same time as guns&#8212;the 16th
century.
With repeated improvements and developments since then, fireworks, as they sparkle
in the summer sky, are a traditional entertainment of Japan that can proudly be

presented to the world.
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Kinkaku-ji is the Golden Pavilion built on the compound of the Rokuon-ji, a Zen
Buddhist temple, which is designated as one of the 17 World Cultural Heritage-listed
monuments in Kyoto. It is a three-story building in the garden complex unique to the
Muromachi period, with its top two stories covered with pure gold leaf. Originally the
villa of an aristocrat, it was purchased and renovated in 1397 as the political center
by the third shogun of the Muromachi period, Ashikaga Yoshimitsu.
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Ramen was introduced into Japan from China.
Several hundreds of years have passed since then, and it has become a most favorite
food of the Japanese.
And the unyielding love of ramen by the Japanese can be seen by the long lines formed
at popular ramen shops.
The regional variations of ramen have gone onto national prominence.
Each of the regional variations focuses on secret recipes and the passionate pursuit of
its own unique features such as the thickness of the noodles, ingredients, broth, and

flavor.
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Asakusa is a famous sightseeing spot in Tokyo, which is reminiscent of the Edo period.
This district has been flourishing as a temple town of Senso-ji, the oldest and the
largest temple in Tokyo. Kaminarimon, or “Thunder Gate,” the outer gate of the
temple is very famous as a landmark of Asakusa for its huge red lantern. Both
domestic and foreign tourists flock to this venerable temple and the shopping arcade
called “Nakamise” in the compound, the best place to buy traditional Japanese

souvenirs in Tokyo.
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