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Obento - a tasty tradition!

An obento, or bento, is one of the oldest food traditions in Japan. Basically,
it is lunch served in a box. Obento boxes have been part of the Japanese society
since the 5th century when people used to take a packed lunch with them to work.
Bentos have become very popular since then and you can buy them almost
anywhere nowadays at theatres, airports and even at train stations. An obento

usually consists of four parts rice, three parts meat or fish (fried or grilled), two
parts vegetables (pickled, boiled or steamed) and one part fruit. It should be
nourishing and healthy, but it must be appealing too. You often see food shaped
like flowers, animals and sometimes even cartoon characters! Mothers take great
pride in creating °‘school-bentos’ for their children. Nursery schools have
established regulations for an obento. Food should be easy to eat with chopsticks
or the fingers, portions should be small and it should be pleasing to the eye. It
should also include food that the child would not normally eat so that they won’t
become a fussy eater. The Japanese have always looked upon the mother as one of
the main influences of a child’s success. Taking time to prepare their children’s
food shows their love for them. And what happens if a Japanese mum runs out of
ideas? There are almost 400 magazines available to get inspired.

eab padoThl ¢ TEKCTOM (KOHEYHBIN MPOAYKT MO TEXHOJOTMH
NPOAYKTUBHOIO YTEHHS): NMOCTPOEHHUE MOHOJOTHYECKOrO
BbICKA3BIBAHUSA M0  COMAEPKAHUIO JTAHHOTO TEKCTA.

I. HpeHTeKCTOBbIe YHpasKHCHHUs. 3anaqa - BBISACHHUTH CMBICJI
NPEAJI0KCHHOI0 TEKCTA.

!Ynpa:xxnenue 1. IIpouuraiiTe 3arojoBoK, o0bsiCHUTE, 4TO0 OH
o0o3Ha4aerT.

( BBICKa3bIBAKOT CBOM NPEAIOJIOKEeHHS: «YTO - TO CBSI3aHHOE C €0, C
TpaaunuamMu). IlepBoHaYaIbHBIN CMBICJI TEKCTAa YSICHEH, pa0dOTAIOIIUMH C
HHUM.



!Yunpaxkuenue 2.JIpourture mNOAYEPKHYTHIE cJIOBa, Mocrapairech
NOHATH WX 3HAYEeHHe. 3aTeM, 00paTHTe BHUMAHHE HA BbIJCJCHHbIC CJIOBA H
TOXKe MepeBeuTe UX HA PYCCKHUI A3BIK.

(_food traditions- Tpaauuuu nutanus, _Japan- Sinonus, lunch — odex, a
box- kopoOka,_ popular — mnomnyJjspHblii,_theatres — Tearpsl, airports —
a’3pomnmopThl, stations- craHuuu, chopsticks- majgoukm a5 eabl, portions-

nopuuu, small-manenbkuii, mother —mama,_children’s food- ena nuas jaerei,
love —11000Bb,_ideas- uaemn, magazines — KypHaJibl.) Bblje/ieHHbIE CJI0Ba
o3Ha4yalwT ¢GopMy, B KOTOPOH BBINOJHAETCH 00eq — B (opmMe LBETOB,
’KHUBOTHBIX U Ja’Ke MYJbTIrepoeB.

! Ha ocHOBe nepeBeaéHHBIX CJIOB COCTABJIsIEM NMPEIJI0KEHHs HA PYyCCKOM
si3bike. O0eHTO — 3T0 00e1 B KOPOOKe, ABJISAETCH TPAAUUMOHHBIM B SInoHMU.
IT0 moNyJasipHbIA BH NMUTAHUSA, MOKHO NIPUOOPECTH B TeaTpax, adpoNnoprax,
Ha cranuusx. [lopuuu 15 nereii MajieHbKHe, BHINIOJIHEHHbIE B BU/I€ IIBETOB,
JKUBOTHBIX M Ja)ke MYJbTAIIHbIX repoeB. KymawT o00bIYHO NAJOYKAMH.
MaMmbl TroTOBAT 00€HTO IJisi CBOMX JeTed ¢ J1000Bb0. Uaeil yepmawor u3
JKYPHAJIOB.

Takum 00pa3oM CMBIC] TEKCTA YSCHEH MOYTH NMOJHOCTHIO, O0CTAJIOCH
Y3HATh W3 KAKHUX MPOAYKTOB COCTOUT OOEHTO, [Jsi 3TOr0 BBINOJHUM
ylpakHeHue 3.

Vnpaxuenue3. Haiigure cjoBa, 0003Ha4aomue MNPOAYKTbl NHUTAHUA
(BbIIeJIEHHBIE KYPCHMBOM) rice- puc, meat- msaco, fish-pvioa, vegetables —
oeowu, fruit- ¢gpykmoer. W 3T0 ynpaskHeHue MOABOAUT K OTBETYy HAa
NMOCTaBJIEHHBII BONPOC.

3amaya NpPeATEeKCTOBBLIX YINpPakHeHHWil BBINMOJHEHA, NMepPexXoaAuM K
cJieayIoleMy 3Tamy.

II. TexcroBble ymnpakHeHHsi. 3aJa4va: MOATOTOBUTh K (NMPOAYKTY)

MOHOJIOTHYECKOMY BbICKA3BIBAHHUIO 10 JTAHHOMY TEKCTY.
YnpaxuHenue 4. Pasnesnnre TeKCT HA CMBICJIOBbIE YACTH.

1 gacts. An obento, or bento, is one of the oldest food traditions in Japan.
Basically, it 1s lunch served in a box. Obento boxes have been part of the Japanese
society since the 5th century when people used to take a packed lunch with them to
work. Bentos have become very popular since then and you can buy them almost

anywhere nowadays at theatres, airports and even at train stations.




2 gacTth. An obento usually consists of four parts rice, three parts meat or
fish (fried or grilled), two parts vegetables (pickled, boiled or steamed) and one
part fruit. It should be nourishing and healthy, but it must be appealing too. You
often see food shaped like flowers, animals and sometimes even cartoon
characters! Mothers take great pride in creating ‘school-bentos’ for their children.

3 yactbe. Nursery schools have established regulations for an obento. Food
should be easy to eat with chopsticks or the fingers, portions should be small and it
should be pleasing to the eye. It should also include food that the child would not
normally eat so that they won’t become a fussy eater.

4 gactb. The Japanese have always looked upon the mother as one of the
main influences of a child’s success. Taking time to prepare their children’s food
shows their love for them.

5 gactb . And what happens if a Japanese mum runs out of ideas? There are
almost 400 magazines available to get inspired.

Janee npopadarpiBaeM KaxKIyl0 CMbICJIOBYIO YACTh.

! YnpasknenueS .IIpouyTure TEKCT U JONMOJTHUTE MPeEAI0KEHUS.

1. An «obento» is.... (one of the oldest food traditions in Japan)

2. Its origin goes back to .... (the 5th century when people used to take a
packed lunch with them to work)

3. You can buy an obento ...... (at theatres, airports and even at train
stations)

4. To make an obento you need ... (four parts rice, three parts meat or fish
(fried or grilled), two parts vegetables (pickled, boiled or steamed) and
one part fruit)

5. It is important that obentos look... (like flowers, animals and sometimes
even cartoon characters)

6. Obento portions for nursery schools should be ...(.small and it should be
pleasing to the eye.)

! Ynpaxkunenue 6. CocTtaBbTe JEHOTATHYI0 KAPTY JAHHOTO TEKCTA.

Obento is
old food tradition in Japan.

It is lunch served in a box.

You can buy them almost anywhere.



Obento consists of rice, meat or fish, vegetables and fruit.
Obentos look like flowers, animals and even cartoon characters.
This food should be easy to eat and pleasing to the eye.

Obento shows mothers love for children.

Obento shows mothers love for children.

IMonxoouM K KOHEYHOW 3ajJa4ye: TOBOPeHHE HA OCHOBE NPOPAOOTAHHOIO
TEKCTA.

II1. IHocsieTekcTOBOE YIIPAsKHEHUE.
! Ynpaxuenue 7. [lepeckaxure TeKCT HA OCHOBE J€HOTATHOMN KapThbl.

Takum 06pa30M, Mbl JOCTHraeM IIOCTABJIEHHON LieJIM: MOHOJIOTHYeCKOe
BBICKA3bIBAHHUC 110 COACPKAHNIO JAHHOI'O TCKCTAa BBICTPOCHO.



