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Nihongo Labo Rotterdam
Reading in Japanese : Beginner Level
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Let’s make curry rice!

Karee raisu o tsukuri mashoo!
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Nihon no karee raisu o tabetakoto ga arimasuka?
Karee raisu ga sukidesuka?
Watashi wa karee raisu ga daisuki desu.

Watashi to issho ni karee raisu o tsukutte mimasenka?

Have you ever eaten Japanese curry rice?
Do you like curry rice?
I love curry rice.

Why don’t you make curry rice with me?
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Suupaa ni kaimono ni ikimashou. Let’s go shopping to supermarket.

Kaimono risuto: niku (tori niku), tamanegi, ninjin, Shopping list: meat (chicken), onions,

jagaimo, karee ruu, okome carrots, potatoes, Japanese curry paste
and rice
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manaita cutting bord
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keiryou kappu shamoji rice spoon
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kibera spoon

measurement cup
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suthanki rice cooker
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Suihanki ga nakereba, nabe demo ii desu.

If you don’t have a rice cooker, use a pan.

NIHONGO
LABO
ROTTEROAM

©Nihongo Labo Rotterdam 2018



EOL&c THAE REET,

)
@ BKE FHMUVET,

IKiRA

B&E® 1 A7v71%, 180ml TY,

b))
1Hy70 &KlE 1509 TT.,
XK 1509l C3A 2 IFLKATT,

= &
@ BK%E KT HS5LET,

e

3EIKS <WHMRLET,

HY
@ K% L\VhET,

het.)} A7
kK 1 Hv7Ilc Kk200ml TF,

@ HRE HREFT,

Cook rice first.

1. Measure rice. Japanese measurement
cup 1s 180ml. One cup of rice is 150g.
150g of rice makes two servings.

2. Wash rice with water. Repeat 3 times.

Saisho ni gohan wo takimasu.

3. Mizu o iremasu. 4. Okome o takimasu.

3. Add 200ml of water per one cup of rice.

1.0kome o hakarimasu. 2. Okome o araimasu. 4. Cook rice with a rice cooker.
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Karee o tsukurimasu. Kore ga zairyoo desu.

We are going to cook curry. These are the ingredients.

¥YYY® 150g Cxh*W\E 32

toriniku  chicken jagaimo sanko / 3 potatoes

ICALCA 2 &K 2E3NRT | 2

ninjin nihon / 2 carrots tamanegi ikko/ 1 onion
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Kore wa karee ruu desu.

Amakuchi to karakuchi to dochira ga
sukidesuka?

These are Japanese curry roux’s.

Which one do you like, sweet or spicy?
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Yasai o kirimasu.
Ninjin o kirimasu. (rangiri)

Jagaimo o yattsu ni kirimasu.

Ninjin to jagaimo no kawa o mukimasu. Peel carrots and potatoes.

Cut vegetables.
Cut carrots in “rangiri” random chop.

Cut a potato in 8 pieces.

IHONGOD

©Nihongo Labo Rotterdam 2018 n
LABO
ROTTEROAM



Tamanegi no kawa o mukimasu.

Namida ga demasu.

Tamanegi o hanbun ni kitte kara, usuku kirimasu.
A, niku mo wasurenaide kudasaine.

Saa, junbi ga dekimashita.
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Peel onion.

You’ll get tears in your eyes.

Cut onion in half, and cut it in thin slices.
Oops, don’t forget the chicken.

Now we are finished with the preparation.
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Konro no hi o tsukete, nabe ni abura o iremasu. Turn the heat on, put some oil in the pan.

Yasai to niku o itamemasu. Stir fry vegetables and meat. (5-10 min.)

Mizu o irete, zairyou ga yawarakaku narumade 20 Pour water, cook approx. 20 min. until

fun kurai nimasu. the ingredients get soft (NOT too soft).

Hi o tomete, karee ruu o iremasu. Turn off the heat, and put curry roux and
stir.
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Karee ruu ga tokemashitaka? Has the curry roux completely melted?
Mouichido hi o tsukemasu. Turn the heat on once again.

Yowabi de juppun kurai nikomimasu. Simmer 10 more minutes with low heat.
Gohan ga takemasita. Rice is now cooked.

Karee to gohan o osara ni nosete, dekiagari. Put curry and rice on the plate, and it’s done!
Itadakimasu! Bon appetite!
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Oishii karee raisu ga dekimashitaka? Could you make delicious curry rice?
Yasai ya niku wa sukinamono o irete kudasaine. Put any vegetables and meat you like.
Jibun dake no orijinaru karee o tsukutte mite Try and make your own original curry rice!
kudasai!
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g - A - BB low heat — medium heat — high heat
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ﬁﬁt simmer, stew

From Nihongo Labo Rotterdam

I hope you enjoyed reading this text written in simplified Japanese on beginner’s level. Please try making
Japanese curry rice with this receipt as a reference. You can experiment with different vegetables, meat or any

other ingredients you like.
Japanese curry roux contains wheat, soy beans, apples, gelatin and other ingredients, to which you might be

allergic. Please check the package before use.

All the text and photos are created by Nihongo Labo Rotterdam. Copy rights reserved.

Any comments, questions or suggestions? Please contact via https://nihongolaborotterdam.com
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