[(Food])

I love to eat. Feasting on good food with a
group of friends brings me great pleasure. I have
always enjoyed Japanese food. It is delicious
and presented in an elaborate manner. Japanese
cuisine 1s both a treat to the palate and the eyes.

In November, I attended the sushi-making class
organised by the community centre. Over the two
lessons, I learnt to make sushi with the pattern of
a panda and another of a flower, as well as one in
the shape of a Christmas wreath. I realised that it
takes creativity and imagination to turn ordinary
food into our desired design.

Leaving alone in Shichikashuku, I have to cook
my own meals. My cooking methods are either
stir-fry, stew or microwave. There are times when
my food turns out better than expected. A favourite
for this cold season is miso soup with dumplings,
carrot, potato and enoki mushroom. Thanks to
Neil’s influence and the baking ingredients he left
in the house, I also tried baking cookies and cakes.
They are far from perfection - being either burnt
or too hard — but qualify as desserts just by their
sweetness. My next project is to make apple pie. I
hope it turns out fine!

[Singapore Food]

The distinct quality of Singapore food is the
variety and the use of spices. Japanese taste buds
may not take well to the o1l and spices extensively
used in Singapore food. Nonetheless, if you ever
visit Singapore, please try out all kinds of food!

[Ms.Haru, Please tell us]

I will answer the question that was asked to me
so far.

Q1.What is your favourite Japanese food?

A1.My favourite Japanese food is sukiyaki. All
Japanese foods are delicious but I especially
like nabemono because special pots are used.

Q2.Do you like to eat natto?

A2 .Yes, I like to eat natto.

Q3.Is there anything you cannot eat?

A3.No, there is nothing I cannot eat. I have
neither food restriction nor allergy.

Q4.Do you cook your own meals?

A4 Yes, I cook simple dishes for my meals.
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