3.The Nature of Kawahigashi

(3) —63
(3) —64
(3) —65
(3) —66
(3) —67
(3) —68
(3) —69
(3) =70
(3) —71

Hit- L%
Zi3iE,. BHTOTTELILOVHOHIZANTAEXRE S,
Buckwheat noodles are cooked in hot water and poured into hot soup.
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Buckwheat noodles are also dipped in cold soup and eaten.
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Both of hot and cold soup are made from soy sauce and stock.
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A dried fish is used to make basic Japanese soup broth.
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Katsuobushi (dried, smoked, and mold-cured bonito fish) is used in making basic Japanese
soup brot:h
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Dried kelp is used i 1n makmg basic Japanese soup broth.
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The cold soup for buckwheat noodles is thicker than the hot soup.
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Itis good to eat buckwheat noodles with cold soup in the summer.
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Buckwheat noodles are delicious to eat immediately after they have been boiled.
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