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&4 Learn from Yamato food culture. With the wisdom of “Ambai.” ﬁmm’mma *Average nutritional valuey | Special food for festivals (Boys' Festival)

. ! live alife not to "reduce” but to "adjust” to the proper amount of saft. D Chlcken —\\_)
When you've reduced the salt content and the food is m Energy Kooct:wag ki @
still not satisfying, it's time to add lemon or vinegar. \); 793 keal m i %

Adding some acidity makes the flavor more distinct! Stir—fried bok_choy
ooty 3 i <o Protein @
Sqreﬁe lferine%n / & (\, Instead| cfﬂﬂ{&ﬁiprt'ﬁ‘ 3 ('\;g 32.1 g v
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chicken. reduce your Ainegaddpepperd - No sressing e rice Wakatake soup
salt intake! needed!

4th (Mon) 5th (Tue) 6th (Wed) 7th (Thu)i.) Sth (Frl) S
' m:g ,& } == Coffee milk miw Fried dumplings @
i Sork chop

GFEEI‘IEI’V Day f Boiled ca bbge

It is a day to set I+ is a d y to : :
cloker 16 FNIHEE he respec* children's Consfltuﬂon Day

grateful for its individual I*Y' This day commemorates
blessings, and F}':easu"e ‘H"e”'d }he eMché\enf of the

; ! ; appiness, an apanese Constitution .
cultivate a rich express gratitude and prays for the bread Leftuce soup | (jce  Wakame soup

to parents. growth of the nation. O — —

| 2th (Tue)&;. I 3th (Wed), | 4th (Thu) | 5th (Frl)%

Tofu with egg M . cheese ~Honey Soy

Salt\grlllefi

-~ Midterm exams |

ch with yuzu
ponzu sauce

rice Pork soup |Barley rice Beef curry . rice Chicken sukiyaki
| it —

1 9th (Tue) 20th (Wed) 2|st (ThU)ﬁ 22nd (Fri)

Pudding Chinese stir-fried
Q Omelet

Chili con carne

Food Education Day (Iwami Ginzan Silver Mine, Shimane P:efecmre) S a lt_ approp rl ate menu

@

Hamburg steak wit

ferlyakl sauce

Onion sou : : Barl i
brecu P rice Noppei soup |=ar ehs;lg;%eku miso soup bread Vege'rsaotLIe rice vegetable soup
O — e ] O —=P ]
26th (Tue) __27Tth (Wed) 28th (Thu) 29+h (Fri)
. . ﬁ To be hoppy often Street Fighter Collaboration Menu Day Mq horobq qu
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Consommé soup rice  Tteok soup | bread Japanese- style rice  Asuka soup

. Spaghetti
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The Five Seasonal Festivals (Gosekku)

ango no Sekku (Boys' Festival): Celebrate on the first Day of the Horse in May. ‘
f""

* ‘®r|g|nally, it was a festival for women to ward off evil before planting rice . Because the irises use .
Tomgo no Sekku are associated with words like "victory" (shobu), they became a symbol of brqvery, and
the festival transformed into a festival for boys.On Tango no Sekku, it is customary to fly carp sfreamers,
display warrior dolls, and eat chimaki (rice dumplings wrapped in bamboo leaves) and kashiwamochi (rice
cakes wrapped in oak leaves).



