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Marika ¥ Jodie "BREBICOWVWTELTWVWE T, BAREBXZEF LIS, XD [A] ~ [C] IcH T
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Marika: Today’s menu is tofu simmered with oyster sauce. It’s a dish that goes really well with rice.
Are there any dishes in America that go well with bread ?
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Jodie: In Western countries, we don’t really think about dishes that go well with bread. Bread is
usually served before the [A] or as a side. In Japanese school lunch menus, the [B] like
bread, rice, or noodles is listed first. But in American school lunch menus, the [A] is
listed first, and the [B] is listed last. In French school lunch menus, appetizers, main
dishes, and desserts are listed in that order, with bread often listed last.
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Marika: So, I realized that the method of positioning the rice as the center and arranging the [A]
and [C] is uniquely Japanese. I didn’t know that. If research and papers on the health
effects of this eating style progress, we could send a stronger message to the world, just
like the Mediterranean diet.
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Answer:

[A]:maindish (£5) BAR HFICKBZOLERICEVT TER, X, A-A -0 XKEE%{E-> 03

#HBLET, FLBIDOLRFS 2T, nain dishdZ ¥ % main course VI 2 edbHYET,

[B]):staple food (EB) LtNEFENEY, RRTIKARIZILERICETIZ2EHNRVOT, BESLIETEH
FYEOLNEEA,
[C]:sidedish (BIF) BATIE. HE. EF FOZHAICOENTEELITH, BFHOLRA LS
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