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It’s been raining a lot lately, Is that normal?
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—Yes, it's the rainy season now. Japan’s rainy season is
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called tsuyu.

—It usually begins in mid-June and lasts about a month.

—Around this time of the year, a rain front settles over the
Japanese archipelago.

—And most parts of Japan except Hokkaido are affected
by tsuyu.
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Why do many Japanese use an umbrella even in light -

rain? People in other countries tend to use umbrellas

only when it’s raining fairly hard.

—Our dislike of getting wet might be due to the high hu-
midity, which makes it hard to dry your clothes once

they get wet. e
—According to some statistics, Japan has .

the highest number of umbrella sales in

the world, with about 130 million sold a

year. Most of them are plastic, many of

which are discarded after just one use.
*high humidity: /S\VEE /discard: ~%1T3
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MERUATR : a seasonal rain front
#FUZW : hot and humid/muggy
K humidity/moisture/damp/
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Q. THTHHELTA?
What is a teruteru bozu?

—A teruteru bozu is a simple, round-headed doll
made of white paper or cloth. It's used as a
kind of charm to bring fine weather.

—They say farmers in the old days hung teru-
teru bozu from the eaves of their houses to
get clear skies the following day.

—Nowadays, the dolls are mainly

made and hung by small children
the day before a much-awaited

outdoor event.

*k charm: 574 eaves of a house: RD
&, U&L./much-awaited: 520

DUHEZ B : go/get moldy
FHhEH% : a collapsible umbrella/
a foldlng umbrella

SEI8TE - hydrangea
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BEAR. SESEIATTHAZITHO?

Why do the Japanese make slurping noises when they eat noodles?
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—Unlike in many other countries, slurping is not consid-
ered bad manners in Japan.

—Some people say slurping helps you enjoy the aroma of soba
noodles better, because it brings more air into your mouth.
—Also, slurping helps you take in more soup or sauce with

the noodles, which makes them tastier.
—And when you'’re eating hot soup noodles like ramen, slurp-
ing helps cool them.

* slurp: EZILTCTE TS, aroma: &Y take in: ~%1RERT 3 Mtasty: BEAEL, BLLL
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How are soba and udon different?

—Udon are noodles made from wheat flour.

—Soba are noodles made from buckwheat flour.
Buckwheat flour is gluten-free, but wheat flour
and egg are often added to the buckwheat flour
to make soba noodles silkier and tastier.

—Generally speaking, udon is more commonly
eaten in western Japan, and soba is more popu-

lar in eastern Japan.

* wheat flour: \E¥/buckwheat flour: Z/$%3 / gluten-free:
T aEEFERN/silky: EONIN GBS

L 2QENMOBZOBICOVTHIEBL&S! Other noodle
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—Somen is a type of very thin noodles made from
: wheat flour.

 _It's often served in iced water with a SOy-sauce-
based dip. Somen is popular as a summer dish.

© — Hiyashi-chuka is a dish of cold
Chinese noodles served with
such toppings as shredded
cucumber, ham, fried egg
and tomato. It's popular in

summer.
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Q. 3EAEFEIER. EARSSICLTHENZD?
How are udon and soba served?

—They are both served either cold with a dipping
sauce or warm in a hot broth.

—Both are also served in a cold broth in summer.

—Warm udon and soba are served with various
toppings, such as a raw egg, tempura, wild veg-
etables and cooked meat.

*kserve: (B1E%) H7. #9%./dipping sauce: &+t broth: 72
Uit 28 /raw egg: 51 wild vegetables: L3

dishes unigue to Japan
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—Ramen, one of the most popular noodle dishes
in Japan, is derived from Chinese noodles.

—It has evolved into a Japanese original dish made
with various combinations of noodles, soup
stocks and toppings.

—Popular ramen shops often have long queues of

customers waiting outside.
* soy-sauce-based dip: L&dWAR—IDiEIFT shredded: #it] :
Yo,/ fried egg: JIKEXbe derived from: ~CHIkT 2 ‘evolve
into: ~ICH#1ET 5, soup stock: ZLiT. A—TFAbvs, queue: (k¢
W) 1351
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