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School Lunch at Ofuji @

Elementary School 73

< School lunch on June 10th (Wednesday) >

= Gamagori Mikan =
This is a jelly made of fruit
juice of tangerines from
Gamagori, Aichi.

= Salmon Roasted with Mayonnaise = ’

Salmon is roasted with a handmade tartare sauce.

= Seasoned Vegetables
with Shinko =
“Shinko” is a pickled
vegetable (generally
speaking, it is a pickled
daikon radish).

= Milk =
The milk in the school

Gamagori Mikan
Jelly

5,4‘ Salmon Roasted
with Mayonnaise

lunch is from Aichi

Prefecture.
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Orctopus Rice

= Octopus Rice = v e, s

This is rice cooked with

octopuses caught from = Miso Soup =
Toyohama Port in This is miso soup using bonito stock. It
Minamichita-cho. contains mitsuba from Yatomi.
@Ingredients used in today’s school lunchs \
Octopus Rice ‘- rice, octopus (from Aichi Prefecture), chikuwa, konnyaku noodles, carrot
Salmon Roasted with Mayonnaise -+ salmon, mayonnaise, egg, parsley (from Yatomi City)
Miso Soup --- carrot, daikon, wakame seaweed, tofu, deep-fried tofu (using soybeans from  [L3 “g
Aichi Prefecture), enoki mushroom, mitsuba (Yatomi City), miso EQ@Q.
Seasoned Vegetables with Shinko - -+ cabbage, cucumber, pickled daikon radish, sesame &Q'%
Gamagori Mikan Jelly --- It uses fruit juice of Gamagori mikan, which is famous nationwide




