
玄米のちらし寿司
Brown and Dark Red Rice Sushi Salad
 
季節の味噌汁  Early Spring Miso Soup
 
たけのこ炊き込みご飯  Fresh Bamboo Shoot Rice 
 
醤油ラーメン  Ramen Noodles
 
チャーシュー  Simmered Pork for Ramen
 
しなちく  Sweet Simmered Bamboo Shoots
 
ゆで卵  Hard Boiled Egg
 
豚かつ、鶏かつ、豆腐かつ 
Cutlet…Pork, Chicken, and Tofu
 
ブロッコリーの白和え
Broccoli Laab With Tofu Dressing
 
ほうれん草と椎茸の胡麻和え
Spinach and Shiitake with Sesame Dressing
 
冬野菜の南蛮漬け
Brussel Sprouts, Red Bell Peppper, Cauliflower 
and Fennel Bulb in Sweet-Spicy Namban Sauce
 
さばの塩焼き
Grilled Mackerel with Grated Daikon 
Radish and Lemon
 
アイスクリーム
Ice Cream

抹茶、しょうが、あずき
Green Tea, Ginger, and 
Azuki (red bean)

Escape For 
An Evening 
To Japan
Sample Contemporary and 
Healthy Cuisine and Explore 
the Culture of Japan

Meet Guest Chef/Cookbook Author, 
Hiroko Shimbo

Tuesday, March 10 from 4:30—8 pm

Exclusively At The Oakroom 

Worcester Dining Commons

·	 Japanese Tea Ceremony

·	 Food Demonstration

UMass Dining partnering with
IPO (International Programs Office)
Jones Library
Japan National Tourism Organization
House Foods America Corporation


