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(Continued on page 2)

YAMAEUIJI Hiroko

Nihongo-Pro Teacher

Yamafuji-sensei
teaches private
lessons at all levels
except introductory,
including all JLPT
levels.

Residing in Tokyo,
Yamafuji-sensei enjoys
mikoshi-katsugi, the
tradition of carrying
portable shrines
during festivals, and
has achieved san-dan
(third grade) in kendo
(fencing).

Her teaching style
uses the direct
method, where
instruction and
explanation are in
Japanese as much as
possible. Yamafuji-
sensei also speaks
Chinese.
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FER ENGLISH TRANSLATION
Useful Phrases #3: “l was so happy that | ...”

to te mo u re shi ka t ta de su

What do you say when a happy event has taken place? A lot of people might say, “ ETChHonLnrolaTT (1 was very

hon too ni u re shi ka t ta de su
happy),” or AKRKYIZHON Lo TT (1 was really happy).” However, there are other words to use when you want to
express happiness a little more precisely. For example...

namida ga de ru ho do u re shi ka t ta de su

[R BHBIEE., SNUM>T=TF | (1 was so happy I felt like crying)

It was Mother’s Day three years ago. My son, who was 5 at the time, went to the flower shop by himself for the first time and
bought me flowers. Before going, he practiced the words to use at the flower shop over and over, according to my husband. But
what he wound up with was bukka (literally, “deceased person’s flowers”). Bukka are flowers placed on a grave or a butsudan
(family altar memorializing deceased loved ones); they are not used for gifts. Nonetheless, the fact that my son bought the flowers
all by himself made me so happy | felt like crying.

to bi a ga ru ho do u re shi ka t ta de su

[RUENBIZE., SNLDDT=TT 1 (1 wanted to jump for joy)

One time during my school days, | was starting out on a study-abroad program, carrying
1,000,000 yen and headed for Narita Airport. Just before my plane was due to take off, |
realized | had lost the money. | went to the airport police—I figured | had nothing to lose—
and, what do you know, 1,000,000 yen had been found. | wanted to jump for joy. My friends
and family had written notes to me in the envelope with the money. The police said the
person who found the envelope saw those notes, realized | was setting off to study abroad,
and hurriedly reported the lost money.

When expressing happiness, just by adding how happy you were makes
the emotion easier to convey to readers and listeners alike.
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OKUBO Kazumi

Nihongo-Pro Teacher

Kazumi Okubo
teaches private
lessons at all levels
except advanced.

Okubo-sensei is
originally from
Japan’s Shizuoka
prefecture, but she
and her husband
now live in Berlin.

She has also taught
Japanese while
staying in Russia
(and speaks
Russian), making her
a leading member
among Nihongo-
Pro’s elite team of
international
teachers.
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ENGLISH TRANSLATION

Japanese Cooking Anywhere #3: Naporitan

na po ri ta n

F7R1) 42 is a dish developed in Japan and based on
the worldwide favorite, spaghetti with Neapolitan sauce.

Put simply, naporitan is a tomato-flavored pasta made
with ketchup and frankfurter sausages. Hearing this
explanation might anger some Italians—"You can’t flavor a
dish with ketchup!” —but please bear with me. There are
Japanese who think California rolls aren’t really sushi, but
California rolls do taste good. | don’t see anything wrong
with it. Naporitan is a cherished comfort food for us
Japanese, recalling the days when our mothers put it in our
bento lunches or when we had a naporitan snack at a
coffee shop.

Naporitan is lightly seasoned, so kids really like it.
Above all, the reason | want to introduce it is that, even if
you don’t use specialty ingredients, naporitan is a dish you
can make anywhere in the world with the same flavor as in
Japan. No shéyu (soy sauce) or miso—no problem.

Making naporitan is really simple. Using leftovers from
the refrigerator Mom can whip it up in a flash for the
hungry kids: Just boil the pasta and sauté the other
ingredients.

Ingredients (makes 2 servings)
Spaghetti (any amount)
1 small onion

1-2 green peppers (or other vegetables from your
refrigerator, such as carrots or mushrooms)

1-2 frankfurters (Sliced chicken or pork is fine, too. Any
meat will do—just use what you have in the fridge.)

Ketchup (moderate amount to taste)
Oil (any variety)
Salt and pepper to taste

Directions
1. Boil the spaghetti.

2. While the spaghetti is boiling, cut the vegetables as
shown in the photograph.

3. Add oil to a skillet, and sauté the vegetables.

Add ketchup to the skillet (see photograph 2),
transfer the cooked pasta to the skillet, and mix.

That’s it—bon appétit!

It’s been a long time since | made naporitan, but |
fixed some again in order to take the photographs on
the previous page. | was relieved it tasted just like the
naporitan | had in Japan; even my husband, who is
Russian, said it tasted good. He was a little surprised
afterward when | mentioned that it’s flavored with
ketchup, but asked me to make it again. | guess that’s
proof non-Japanese like it, too. My little girl hasn’t tried
naporitan yet, but in a few years, | figure it’s going to be
a staple in our house.

I’'m sure your Japanese friends will be delighted if
you make it for them. And don’t forget your family and
yourself—please give it a try!
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