
* TABLE OF CONTENTS

Preface 9

Part I : Before You Shop
1 • Reading and Pronouncing Japanese 13

Kanji 13 
Kana 15
Romanizalion and Pronunciation 17

2 • Food Markets 20
Types of Stores 20
Shopping Procedure 22
Units of Measurement and Price 24

3 • How to Read a Food Label 28
Price Labels 28 
Package Labels 30

Part II : Food and Household Needs
4 • Baking Needs and Spices 43

5 • Bread, Cereal, and Pasta 46

• 5



6 • TABLE OF CONTENTS

6 • Dairy Products and Margarine 49

7 • Fish and Seafood 58

8 • Flour 66

9 • Frozen Food 69

10 • Juice 70

11 • Meat 72

12 • Oil and Shortening 77

13 • Produce 79

14 • Rice 101

15 • Salt and Sugar 103

16 - Tea 106

17 • Vinegar and Sauces 108

18 • Traditional Foods 111

19 • Household Needs: Non-Edibles

Appendixes:

126

1. Counting in Japanese 141
2. Weights and Measures 147
3. Terms Used in Cooking Instructions 152
4. Recipes and Cooking Tips 153

Recommended Reading 161

Vocabulary List 165

Index 183



TABLE OF CONTENTS • 7

TABLES

1. Hiragana and Katakana Syllabaries and Sound
Combinations 14

2. Yen per 100 Grams to Dollars per Pound 25
3. Ingredients in Common Brands of Margarine 53
4. Fish Available in Japan, Their Seasons and Fat

Content 61
5. Japanese Numbers 142
6. English to Metric Weights 148
7. Metric to English Weights 148
8. American to Japanese and Metric Measures 149
9. British Imperial to Japanese and Metric Measures 150

10. Japanese and Metric to American and British
Imperial Measures 1 50

11. Common Temperatures 151
12. Oven Temperatures 151


