3.The Nature of Kawahigashi
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Many people visit Kowashimizu to have the Kowashimizu's fine water.
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Tempura has been made for the people who visit Kowashimizu.
A
RELIZ, TR ZEEDE2TTY,
Tempura is eaten with rice and buckwheat noodles.
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Fish are used to make tempura.
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Vegetables are used to make tempura.
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Tempura is the dish which uses various ingredients.
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The first step in making tempura is to mix flour with eggs and water.
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Then, the ingredients are dipped rapidly in the eggs and water mixture.
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The ingredients are deep-fried.
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Japanese people like tempura very much.
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Herrings are used for tempura ingredients in Kowashimizu.
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People in Aizu eat dried herrings.
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Dried herrings are dried under the sun.
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Dried squids are used to make tempura in Kowashimizu.
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Since the Aizu area isn't near the ocean, people eat dried fish and dried squids often.
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Dried fish are made soft by soaking them in water.
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Sweet buns are used for tempura ingredients in Kowashimizu.
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A sweet bun is the dumpling whose material is similar to bread, and

the Ann, the sweetened red beans, are wrapped with the dumpling.
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The Ann, the sweetened red beans,are the sweet beans
which are simmered by sugar. V
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Deep fried sweet buns are very unusual food.
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Deep fried sweet buns have a great harmany with a sweet taste of the

sweetened red beans and oil.
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