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Z:I:I‘L\’fa s il Unaju is served in a lacquer ware box, in which grilled unagi (kabayaki) is

placed over rice. For “Unadon,” kabayakl is served over rice in a ceramic
bowl. And “hitsumabushi” is famous. In the Kanto Region, unagi is grilled
after steaming, but in the Kansai Region, unagi is grilled immediately after
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Matcha

Nigiri-zushi started as a kind of fast-food by street vendors in the Edo Era.
There are many kinds of Sushi,such as Rolls,Chirashi,and Pressed Sushi.
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Matcha, :
'matcha has been spread around the

tea and | sweets are popular, and original matcha is
also proving popula nce of Japanese culture and taste the
slight sweetness in bitte




