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WEIME(609) EHEaIMV “Japanese cuisine in Japan and outside” HBZA. A TOHOHAFIE. k. B

BAHELAM S UMUTRHEEREL TERENZAHED, RLAN B/ LIIRIEREESIC,
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Introduce JRE (EfgLL32REICDULT)

Introduce myself (EIC#87t. MHELZE)

Particularity of Japanese cuisine (E#&. MZE, X{LEAAEHE)

Deference between European cuisine and Japanese cuisine (BAFIBEAERIBOASLE)
Current situation of Japanese restaurant in London (AR THOHEAFHR)

Menu at UMU (UMUTH—ERZhTLW2EEFHIE)

Pottery, Flower arrange, calligraphy at UMU (AR Db TiRAZAARZ{LEFHBEDRE)
Rice in Japan (BZERDEKOBAEMEIDEK)

Rice menu at UMU (UMUTO &K E{ES/-FHE)
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10.Introduce variety of Sake in Japan (GEO#RH)
11.Sake at UMU (UMUT®H)
12. BXHEBLAXBORELAHEZREZICAHEHASBHEICEEDHS

13.Question and discussion (ZREHEAREEIE HIEKERWE)
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