Chapter 1
Soba culture
BZIEDXIL

8.

9.

10.

1.

12,

16.

18.

20.

23.

24,

25.

26.

Hi!-1

Hil-2:
Hil-3:
Hil-4:
Hil-5:
Hil-6:
Hil-7 :
Hi!-8 :
Hil-9:

: Grain food

Buckwheat food
Noodles
Cooking methods
Roots of Soba
Soba town

Soba menu

Soba source

Condiments

Hi!-10 : Tastes

Hil-11

: Health

Hil-12 : Calorie data

Chapter 2
SOBAUCHI steps
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Step-A : Prepare
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Step-G : Prepare
Step-H : Cook in boiling water
Step-J : Rinse and serve up

Step-K : eating  GOCHISOUSAMA Thank you

English to Japanese
English a little “SOBAUCHI club”
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