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&= (L)) Vocabulary

H#AEE Japanese

$i# Reading

O—Y= Roma letter

EEE English

1| FIEFODIE bhrLD & wagashi no mise Japanese sweets shop

2  TUR 5 LhD &3 shigatsu goro around April

3 | WAWARKRIE WBWBR IEL & iroiro na basho various places

4 | f£h k< [F5ht &< hana ga saku Flowers bloom.

5 | XK= #hod IE ILHB saki hajimeru begin to bloom

6 | [RFHA UE jiki season; period

7| K< BT B K< HAMTFD yoku mikakeru often see; commonly see
8  “ODEE SleDD LW futatsu no shurui two types

9  ED AN 2L e ek tsukurikata ya katachi pn%",‘[’htgdrgﬁiée;s arggaration
10 DUEDS FZL B> sukoshi chigau be slightly different

11 EsEH#h A hhES BIES kantou chihou Kanto region

12 | BEfaHtt A MW B5FS kansai chihou Kansai region

13 K<BRSENTWS KL fERENTWS yoku taberarete iru be commonly eaten

14 | BV 59V hb usui kawa thin skin; thin wrapper
15 29 il tsutsumu wrap; cover

16 HEX HEZH mochigome glutinous rice; sticky rice
17 | 5 2HhS tsukau use

18 Bf-Bv» BR MHTeHP L & oD A mitame ya shokkan appearance and texture
19 & & ha leaf

20 | —fiZAY 7R Wo [FATER ippanteki na general; common

21 18 L& shio salt

22| JI” 2hTWw? mZ> IanTtnsd kakou sarete iru be processed

23 BNTEH BRNGLKTEH | IRTH ez Th tabete mo tabenakute mo | whether you eat it or not
24| ¥55TH BW EE55TH LW dochira demo yoi either is fine; either is okay
25 DL L&oIEW FTZU L&oiEn sukoshi shoppai slightly salty

26 HD "h&EOH kaori aroma; scent

271 | %5 2D% utsuru transfer; pass to

28 HUL EEF HEW HACZ amai anko sweet red bean paste

29 HichkhsdE 3l 2% & haru ni naru to when spring comes

30 | KIEVPEE hZELP EHEB kazoku ya tomodachi family and friends

31 | —¥ElC Wo U &I issho ni together

32 | #HE 3D LwD fuushuu custom

33 ELD DL tanoshimu enjoy

34 TEH (758 hanami flower viewing

35 F-o-TT<L H-oTWL motte iku take; bring along

36 ENBEZ x3H T2 haru ga sugiru Spring passes.

37 [EENS BEET BEETEND THLE H9 rkneigssaki kara sugata wo g:gg a%(zar from shop

38 MFBIC 95 CZBFELICTS kokoromachi ni suru eagerly look forward to
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tegt (s<5%5)

(=4V] . fe e
BOE 1] Viggform) + HET 0% 31 gATh BAKBLLTH
SXET =+ IIWHET s
- MOEZ ﬁ \TH ﬁ B<TH LWWTT,
bloom begin to bloom
1= You can eat the cherry leaves or not, it's up to you.
BREYT = BRNEBEHET 3 gy o
eat begin to eat - % BfATH ﬁ’g F < TH WWTY,
D
E}\haiﬂ -» ﬁ)’(ﬁﬂ_ﬁ\@_ﬂ You can drink alcohol or not, it's up to you.
drink begin to drink . pal w
5 S - =T —IC I2TH TFHERLTE WWTT,
% L\ﬁ = % L\Enm You can go to the party or not, it's up to you.
learn begin to learn
. ma> . H
X% 2] gnrancuns [>T% 4] BANS
5 P \
NIz =» MISATLS Bxd = BEHAS
process be processed look while looking
%55 U . K5 H . NhED fe
WRI S = BRI TWS A BANRS. BRYUE ANET,
clean be cleaned% : Il eat my lunch box while looking at the cherry blossoms.
>
. c_O)*‘BI% i EnWIC \REnTWna, 2 e .
This room is very clean. BRET= BRGNS
eat while eating
BALS s AN
RETS > MEINTND Ry TA—vE BRLAE, BEE BET.
wash be washed Il watch a movie while eating popcorn.
tﬂ:/ut
IRy RY—=YIFRESNTWT, —Lﬁf:sbww\
The bed sheets have been laundered and feel nice. \l ’,/

/- English Translation

When it comes to spring Japanese sweets, "Sakuramochi" is a must-try. Sakuramochi is a beautiful pink
Japanese sweet eaten in spring. In Japan, cherry blossoms begin to bloom in various places March and
around April. During cherry blossom season, sakuramochi becomes a common sight in supermarkets and
Japanese confectionery shops.

There are two types of sakuramochi, differing slightly in preparation and shape. The sakuramochi commonly
eaten in the Kanto region is made with a thin outer layer encasing red bean paste. In the Kansai region,
glutinous rice is used to encase the red bean paste.

While the two types of sakuramochi differ in appearance and texture, both are wrapped in cherry blossom
leaves.

The leaves used for sakuramochi are not from the common "Somei Yoshino" cherry blossom, but from

the "Oshimazakura" cherry blossom. The leaves are processed by pickling in salt, making them edible. When
eating sakura mochi, you can eat the leaf or not; either is fine. The slightly salty fragrance of the

leaf infuses into the mochi, and it pairs well with the sweet red bean paste.

In spring, in Japan, there's a custom of going to see cherry blossoms with family and friends. Enjoying eating
lunch boxes and sweets while viewing the cherry blossoms is called “hanami." Some people bring sakura
mochi to hanami and eat it under the cherry trees. Once spring is over, sakura mochi disappears from
storefronts. And people eagerly await the arrival of next spring.

Simply X Learn Japanese ﬂ



