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NINGYO JORURI
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Tncontro di haiku
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BASHO, poeta di haiku
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CHOGIN (SILVER) KOBAN (GOLD)
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Kudari mono

nNSE yR1IE
(1619  (1730)



JAPANESE NOODLE
UDON SOBA



SUSHI

I After packing the fish in
rice and salt, the mixture
was left to ferment for SASHIMI

anywhere from two months
to one year. After
fermentation the rice was
discarded and the pickled
fish was eaten.
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BANCARELLA DI TEMPURA
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Tempura is deep-fried fish and vegetables. The word
Tempura is generally thought to be a corruption of
the Portuguese Tempero.



(Salsa di soia)
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