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Introduction

This scholastic material is the partial translation of a
booklet made originally for high school students who are about to
travel through Okinawa. It was made with the help of people
living in both Okinawa and Gifu.

It is hoped that with these English kamishibai, primary
and middle school pupils will now be able to proudly introduce a
part of their culture to foreign visitors.

On using the cards

Please note that the open star (%) is an easier version of
the closed star (). As the child’s ability in English rises, they or
their class teacher may choose to use the longer, more detailed
explanation.

Translations come from the original Okinawa Ourai
booklet.



Pork in Miso 7V XV R&R—
Pork in Miso
T AR R—
Ingredients

100 g pork rib block

100 g mixed miso paste

50 g sugar

15 ml sake

20 ml mirin sweet sherry

Grated ginger to taste

Use pork, miso paste, sake, mirin,

sugar and ginger.

Prepare pork, miso paste, sake,
mirin, and sugar. Use ginger to

taste.

O MHEEZHELTIEI N,

@ KA EBET20 DMEEL TS,

Boil the pork.

Boil the pork for 20 minutes.




il s ¥¢ Cut the pork.

% Cool the pork and dice it.

B  AFELTOD 0.5~1 B FIEEDF LRIz B,

¥¢ Cook it in a frying pan.

~ ke )

% Sauté the pork at low heat in a
frying pan.

¢ [
¢ [ {

@ TIAREIRD BT =R ETIK T DD,

pdd Swqar y
" £/ ) ¥¢ Add miso paste, sake, mirin and
/ / =/ ”/ =
< . ) sugar.
mi < ; y;
& .

% Add miso paste, sake, mirin and

g =3 . > )
N, sugar to the frying pan.

®  WMPHTEOWRMAINA TR EE, LW, ., ZAVAZ AN TREGDED,

Y% Finished!

% Sauté the pork well.
Serve with grated ginger to taste.

% 0

©®  BEIMDRNEI TSRO D, BIFHTEALAELEZNT T, SIEVAT, 2k L
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Hearty Miso Soup 4+ 4 F v F

A FLkyT
Hearty Miso Soup

Ingredients

200 g  pork
100 g  Dboiled fish paste (kamaboko)
10g dried shiitake mushrooms (soaked in water)

80 g konjak

50 g white miso

40 ml  sake

600 ml fish stock (dashi)

200 ml residue water after soaking shiitake mushrooms
Serves 5.

Y¢ Boil konjak. Soak dried mushrooms.
Then slice konjak, dried mushrooms
and kamaboko.

% Boil the konjak. Soak the dried shiitake
mushrooms. Then slice the konjak, the

mushrooms, and some fish sausage.

D 2= FOTTS, FLIAZIRTLELTREMIC, #~Rab gt s,



Y¢ Cut the pork. Put them into a pot.

Simmer.

% Cut the pork into bite-sized pieces. Put

them in a pot. Simmer the pork.

Skim off any scum.

Q@ BARTWVRESIIAY LR AE D <KRDETEIAL, 72708 THUTEV RS,

dried shimke e 65 . . .
soup stoc s the g ish dashi and dried mushroom
‘ " Mé@ ¥¢ Add fish dashi and dried mush
Dot ﬁ) il stock. Put everything into the pot.
‘ % Add some fish dashi and pour the
=

shiitake mushroom stock into the pot.

Put all the ingredients into the pot.

A

Bring it to the boil.

@ FLITIC, FLIAZOBE LA 200mlV v, Scenic LBkt ZLitEF Lo A%
FORLHZEDLE L0 AN TOEESHT A,

Y% Add miso and sake. Finished!

% Add some miso paste and some sake.

Simmer it. You're finished!

@ HAAHZLLBEANTIHKTOLEADITTER,



Grated Carrot AZ=L O L D
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Grated Carrot

Ingredients
3 carrots

2 cans canned tuna
2 eggs
3g fish stock (granule type)
pinch of salt
a little oil (if canned tuna is water-based)
Serves 5.

¥¢ Grate 3 carrots. Fry them.

% Grate 3 carrots and then fry them in a

little oil.

O ITACAZLYLOZERTHIEIIZL, 774 2ilE i, <KD o,



) Re A lidttle

Y% Add tuna. Then add fish dashi and salt.

% Add 2 cans of tuna.
Then add some fish stock and some

salt.

@ VI EEMZT. SO B L . ka2 5,

Y¢ Beat an egg. Add the egg.

% Add a beaten egg.

@ 1EWEETTA/ O YTED  IREINZFEILT, LIEDLZEDEE,

/ /;f" ished!!

¥¢ Mix the egg and carrot. Finished!

% Mix the egg and the grated carrot

together. You're finished!

@ =TI E £ CE b, TIE0UE LIBAE A T L7530,
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Peanut Tofu V—w—3IYE

Ingredients
/o cup peanuts

1 /5 cup water

Y4cup potato flour

1/9 tbsp. sweet potato starch [Dressing 1]
1 tbsp. soy sauce [Dressing 2]

1tsp. mirin sweet sherry [Dressing 3]
Grated ginger to taste

Serves 5.

Y¢ Put the peanuts into water for a night
and then take off the skin.
Crush them with water in a mixer.

% Soak the peanuts in water overnight

and then take the skin off.

Crush them with water in a blender.

O  HIEET—BAKITRLTRBE, KW TOKRE Y o7eh, KEILTIFH—I1T0 T 5,
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-4 5 ¥¢ Collect the water from the peanuts.
n” -
i Add sweet potato powder and mix it.
©) C) —
‘\;) 4 % Drain the water from the crushed
+ peanuts.
Mix in dried sweet potato powder.

©® OxUIY, LIF0HHIcr 270z TERES,

; ” Y% Puree the mixture, and cook it.

"\ P .
4 Put it into cups and cool it.

gl
-

% Puree the mixture, and cook it.

When it gets clear and thick, stop.

Putitinto cups and cool it in the fridge.

@ Q@ZEILLT, PRTHEHIZRDETHY EIF72b, HITHiRLAN, mRLED D,

e (1):Q Table-spoonful of bonito stock. . .
%222: 8: 5 table— spoonful of soy sauce. Y¢ Cut the tofu. Serve it with sauce.

; <o Tea Spoonful OF Mirin Sweet sake
Baste @ -0 f Smashed %:ng,er_

Add ginger if you like.

% Cut the tofu into squares.
Pour sauce over it.

Serve it with ginger if you like.

@ JEHIRRESITY, 7o et BALLELEBIF S Tl AD,  KIZAUT1~3DFIETHE
2o
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Sautéed Kelp 7—74 YU F—
Sautéeed Kelp
F—74 YF—
Ingredients
150 g  kelp (konbu)
100 g  pork rib block
70¢g konjak
30 g dried shiitake mushrooms (soaked in water)
55 ml  soy sauce
60 ml  mirin sweet sherry
30g sugar
200 ml residue water after boiling pork
5 ml oil
Pinch of salt
Serves 3.
¥¢ Soak konbu for 30 minutes. Boil the
y pork for 30 minutes. Cut it
3 Y 7"
o sl C:rf' e I

% Soak the kelp in water for 30 minutes.

Boil the pork for 30 minutes. Then cut

it into bite-sized pieces.

O BAAIIAKTI00ELET, BKAIZEEY OFF 30 5REN L,
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Y% Cut the konbu into small blocks. Boil
. N\ /U ‘)‘(. -
8\ \ 7/ B\ them for 2 minutes. Then wash them.

~%m

= ,_x..‘

JK + | % Cut the kelp into 5-cm rectangles. Boil
;/

them for 2 minutes. Wash them and

o

fi;.'*j @ T

@ EAfIE 5em FREDEMNIA Y5, RAVEZERDTIZDIT 2~3 54T, —EiE> TKEED,
ZL T RAZBRW LT, Ji 7 RESITEMIIc T2,

then drain them.

%¢ Cook konjak, konbu, shiitake
«J I == S mushrooms, Mirin, soy sauce, sugar,
DLy A and some soup for 20 minutes.
; {7’ % Put some konjak, the konbu, shiitake
— 20 min. mushrooms, Mirin, soy sauce, and

sugar in a pan. Add 350cc of the pork

soup. Cook it for 20 minutes.

@ 7IAATBAERNINTA L DS, BAT. ZACRL, FLHEE IS, 20 A, Eil, ibpsL
R DD TH % 350mIEEV LD, HUKTHIT A7 FE T, 20 DD EIZT D,

Y% Add salt.

g % Add salt to taste.

@ BT THAELLED X TR,
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Fried Luffa (Sponge Gourd)  F—_—F—2 7 —

Fried Luffa
b et Ll A

Ingredients

900 g luffa

150 g spam

200 g firm tofu

5g oil

50 ml fish stock (dashi)
50 g  miso

50 ml mirin sweet sherry
45 ml sake
20 ml soy sauce

Serves 5.
(1) Novera
0—; 0—. % Y¢ Peel aluffa. Slice the luffa and some
peel wt  round Slices

- spam. Cut the tofu.

= — Qf‘;&:’; slies
lonen-dof  bite-s® % Peel aluffa. Slice the luffa and some
b~ %n* aﬁhﬂ: spam. Drain the tofu and cut it by hand.

O ~F=iFEE, EXlem OfFEI0IZ, AXAE5mm OEIIZEMEIICL TRL, A5
JEIKREIEL TEE, FT-HRIZLTEL,
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D5olod oseabres)  ®uffn
< N 4 ql---bwﬂh-" OO

;

Y¢ Cook the luffa and spam.

% Add a little oil to the frying pan. Sauté
the luffa and then add the spam.

© TIANATHMEANIL, ANDPEDSETH O, AN TEIONTF v ZRE D ED,

© use a tarsparent id ond shamw
until juicy
Spomt s PN
Fry vtwelurtil
7 mmm'h!
®dvrained ofv
6895 Yo

Y% Steam the luffa. Then add the tofu.

% Put alid on the frying pan. Steam the

luffa until it is juicy. Then add the
drained tofu.

@ FEL TIAT<EARLEICT D, ~TF~ITEWER, KD T AM B2 AND,

® mired seosaning
@S0 wWitih sake
v ¢ {’ S0g Souce

<

Y¢ Put in miso, mirin, sake, soy sauce
and fish dashi. Mix them.

% Add miso paste, mirin sweet wine,
sake, soy sauce and dashi fish stock

into the pan. Mix them gently.

@ STITIEUIT, ADETRBWEHRI LB A, L)z AV TR EE DS RN

BELJIRE A DED,

09,
L

(,wM{ i

am———

Y¢ Cook it.

% Cook it and then serve it.

It is delicious.

B HREIRITE D15, BHIEV AT,
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Stewed Pork 777 —

Stewed Pork
57—

Ingredients

750 g  pork ribs
800 ml fish stock (dash1)
300 ml Awamori (Okinawan sake)
75ml  soy sauce [Dressing 2]
5g grated ginger
Serves 5.
0. i Y¢ Boil some pork.
‘?'\_;,».;.,ff'\S
‘ ; Y "’/’;—,- % Boil some pork for 50 minutes.
Por g
66

O BKEKHAZEATE 50 31EL DT,

Y¢ Cut the pork.

% Slice the pork 3cm thick.

7"‘§ cm

@

.. W% 3em AI2H)5,
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o300,/
& ‘(_.*,‘ _/gsugqr

?J n @@9

Y¢ Make a soup with dashi, sake, and

sugar.

% Put dashi fish stock, Awamori sake,

and sugar in a pot. Bring to the boil.

@ EFOMIyBOLELIT LI, BV TR,

X1}

Y¢ Add the pork.

% Add the pork slices to the pot.

ONOINOIE-ININ

Soy

Sear

Add soy sauce. First a little, then some

more.

Add soy sauce. First add a little, then
add some more. Cook it until the pork

1s soft.

B LIEBEESLLEIDE 2 [T TAND,

Put the pork in a dish. Finished.

Serve some pieces of pork in a dish.

©® FBIUZEEOFHTIIE, HR B2 !
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Bitter Gourd Chips I—¥ - 5 v 7' X

S —ff— ¢ PP T A
Bitter Gourd Chips

Ingredients
1 bitter gourd (goya)
1— 2 tsp. salt for rubbing
Oil for frying
Salt and pepper to taste
Serves 5.

¥¢ Use goya, oil, and salt and pepper.

% Use one bitter gourd, some oil, and a

little salt and pepper.

Y¢ Wash and cut the goya.

% Wash the bitter gourd and cut it in half.

@ A=Yz {3 T
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Y5 Take out the seeds.

Slice it.

% Take out the seeds and slice it.

(The thinner, the better.)

@ ... MEBROATAZAT S, ¥EEEERIKRIRSRRD

¥¢ Rub them with salt.
Wash them and dry them well.

Rub salt into the gourd slices.
Wash them and dry them well.

Fry the goya slices.

Deep-fry the bitter gourd slices in oil.

Serve with salt and pepper.

Sprinkle the chips with salt and pepper

and serve.

© .... gy THRAEMAZ THR L2,
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Deep-fried Buns

F— g =T VL E—

Deep-fried Buns
Y—B—TUHR—

Ingredients

500 g plain flour

/9 tsp. baking powder

2 eggs

75 g. sugar

125 g brown sugar (muscovado)
/9 tbsp. salad oil

Oil for deep frying
Makes 15.
Y¢ Sift flour and baking powder together.
W ” F[ﬂur * S. .
il and ift flour and baking powder together

&lkirg PDW into a bowl.

£99
and
Suﬂ”‘

O #HIEN—F T RTH = —FEIT 550 TEL,

¥ Break eggs into a bowl and mix them
with sugar and brown sugar.

% Break eggs into a bowl and mix them
with sugar and muscovado (brown
sugar).

@ A—/MTINZIE L, BOBE - BB AN THINL TRV DR E A ED,
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@ FIKEDIT T, BEVRELBWITHD S,

Y¢ Add some salad oil. Mix them together.
Then add the flour. Mix them together.

Y Add some salad oil to the bowl and mix
them together lightly. Then add the

sifted flour and mix them all together.

@ QIzHIZFmzE s TEEYE, Oz A TIKIEEEhED,

Y¢ Make ping-pong-ball-sized balls.

% Dip your hands in ice-water. Then,
from the batter, make about 15 ping-

pong-ball-sized balls.

¥¢ Cook the balls in oil.

% Heat the oil to about 160 degrees. Put
the balls into the oil. When they are

brown and have cracked, they are

ready to eat.

® 160 FESHWIZELIZINZ AN T, 72ansEli, BV LB ETEH T 5,

¢

O

¥¢ Done. Eat warm or cool.

% Done. Eat them warm or sprinkle them

with powdered sugar.

©® BN TH, B THERALND, MR CESLTHRBUVLLY,
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Citrus Depressa Jelly

V=7 —=Y—- )=

Citrus Depressa Jelly

=0 —Y—H—

120 ml

280 ml water
80 g sugar
2g agar

Ingredients
juice of citrus depressa (shikuwasa)

Serves 5.

\
a0 (7
e ]

Get juice from shikuwasa (citrus

depressa).

Cut the citrus depressa in half.

Squeeze out the juice.

D vl r—Y— B AN, §55,

@
m

Q@ OLKEGDLETEIIINT, ..

Add water.

Half the mixture and add water.

23




@ ..

Y¢ Boil one half. Add agar. Stir it.

% Add agar to one half of the mixture.

Save the other half for later.

%

{

T2

Y¢ Add sugar and boil.

% Add sugar and bring it to the boil.

e CW/! |
/ V%

=

© AFIEOANT mEETHPL, B EoT2 bk S,

¥¢ Turn off the heat. Add the other

juice. Pour into little cups.

% Take the pan off the heat and add the

rest of the juice.

Pour into little jelly cups.

® KkEiD FEODL—ro—H—RHtEViS,

%¢ Cool in the fridge.

% Cool the jelly in the fridge.

When it is firm, it is ready to eat.

24




Glossary

Cooking Vocabulary 7o 72 ffi5 ik

FLBEONLIEHFERLZ DFEIR

add MR %

boil WwT5

cook BT %

cool AT

cut %

deep-fry ClaT) #BIF3
dice Y4 aRRICEIS
drain Kzt]%
freeze Ao

fry BE <

grate TAF

pour EC

prepare REZY %
puree Ea—LICT 3
put () in ~DHIZAND
put () on ~DEIZEL

25




rub () into ~IZFTYZE

sauté Wb %

save E->THL

serve (KE%) e :.

sift (M%&) SBWICHITS

simmer =25 ”O/"\V
slice 27ARIZT D e
soak =9

sprinkle £.87

squeeze LIZ?

stir Bt

TNLHOTL— R

Beat an egg. Rz R %
Bring to the boil. HIET 5
Skim off the scum. HhlmeL b

Use ( ) to taste. BEFME>T~~%FS,
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