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A ;E;_\%;&Als HFEY %‘"Lﬁﬁ LFtH A4, Saikin amari gaishoku shimasen ne.
(Recently you haven’t eaten out much, have you?)
BRI IRARE S EEHIE?
B:ZXZ. [FEAE E m LTLET, Ee, hotondo jisui shiteimasu.
(That s rlght I cook for myself most of the time.) £, JIFEZEE SHK.
A H’E Hix ﬂ’é 1’!5’3 1=A T3 H, Kino wa nani o tsukuttan desu ka.
(What did you cook Efesterday") ﬁﬁfﬁ\’ﬁmﬁ“ 47
B: ﬁﬁt‘f‘@fﬂ'o Jﬁﬁ?@ AT =X ZA ﬁﬁé HF5-2=0DT,
Yasai itame desu. Kinjo no hito ni takusan yasai o moratta node.
(Stir-fried vegetables. I got a lot of vegetables from a neighbor.)
BaH. WEHNS T ZREGH
A ‘°‘E|li’> Kyo wa? (What about today?) <~K#E?
B: 4: HE rRrYSH TY¥, Gyudon to tomato sarada desu.
(g(gr%r&don jand tomato salad.) FRIZERAITGL I HE @ A
A FHFHN ENBATTHM, Gyudon ga tsukurerun desu ka. \ \D
(Can you make gy}ldOH") ﬁ\’é‘ﬁﬁtﬁ?ﬁ%ﬁfﬂg ?
B:ZAZo Fﬁﬁt . EHERDOLY f( TEFET &
Ee. Kantan da shi, Yoshinoya no yori yasuku dekimasu yo.
(Yes. It is easy and you can make it cheaper than Yoshinoya.)

B, PRETETHL TR

< Tjﬁ@ 1’!5 U 7:T>> 4 How to make Gyudon Y FREEREHE
1. AL E’QJUL L= EE#S\:EE ERG DB,
Gyuniku to usugiri ni shita tamanegi o abura de itameru.
(Saute beef and thin-sliced onion in oil.)
L PIRILT I B =
2. DD =h%E )\*L'C 5~ 653‘ %‘5 (Dno tare o irete goroppun niru.
(Add sauce @ and simmer for five or six minutes.)
W@ﬁgﬁﬁﬁ) {?5~€ﬁl;€ﬁa 3% T EF b
3 2% EASRVIZ Ahfz: Z8RD LIz oE#T, HELEHNY,

2 o donburi ni ireta gohan no ue ni nosete, dekiagari.

(Put 2 on top of rice in a bowl and it’s finished!)

TEXGEBANKR, B 2 FZFEKE L, .
4. ZFFLODOMN aYTF, Nisuginai no ga kotsu desu.
(The trick is not to simmer it too much.) RHEBHIE, FEZTL K.

TnYss

ﬂﬁ 1? H >za11'yo <ingredients> HH
:1; B 150g (??‘;’c;] U)  beef 150g(sliced) 4#A 1507 (LJEAH)
Fh¥ 1/21@ onion a half HE 121

ZIZA 2ﬂﬁ rice two bowls KKk 25

0 [ x 7:;7’1/2 B REL1 (L) - LeSH KELT ]

L&SL & 3
PME MEC1 a2 b 4
* half a cup of water * a tablespoon of sake (15cc)
= a tablespoon of soy sauce * a teaspoon of sugar  * some miso

ik 1.2 FF - BRE 147 (16cc) - #EH 1. X4
W 144 AE LB
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HECRIAT, BERMHIE:  0897-34-3025 (Manami Miki).
HB#6 : manami—-m@js6. so—net. ne. jp




