LESSON 4| USE Read (P.42~43)

Enjoy Sushi
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(1) kazarimaki-zushi - * Nara / Wakayama - + colorful images
(2) kakinoha-zushi - * Chiba . + leaves
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Japan is for its sushi. There are many
of sushi. area its own type. People use
their area’s products. We are going to look at kazarimaki-zushi

and kakinoha-zushi.

Kazarimaki-zushi is from . You can see
and with vegetables and other foods in this sushi.
Kakinoha-zushi is from Nara and . the
fish and rice in kaki leaves is the to Kakinoha-zuhi. You don’t

kakileaves.

When you in Japan, tasting local sushi.
It’s fun.
Wakayama, flowers, Chiba, famous, wrapping, animals

has, local, eat, kinds, key, each, travel, try
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