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When most Japanese people think about studying (1)abroad, they think about going to America,
the UK, Australia, Germany or China. (a)( ) the other hand, every year thousands of people
come to Japan to study from many different countries. In 1991, I came to-Japan from America to
study Japanese. My major at university in America was Japanese history, and I came to Japan in
my third year to learn J apanese language and culture.

I studied at a university in Nagoya and stayed (b)( ) nine months, living with a Japanese
family that consisted (c)( ) a mother, a father and two children. When I first arrived in Japan,
everything was new. Everything looked different and interesting. After a few months, however,
I thought that Japanese people did things strangely. I couldn’t understand some of their
(2)customs. For example, 1 had understood that Japanese people took (d)( ) their shoes in
their houses, but my home stay family had different slippers for almost every room in the house.
You couldn’t wear the kitchen slippers into the family room or the family room slippers in the
bathroom. My host mother was always telling me that I was wearing the ( A ) slippers. I felta

little frustrated. I thought Japanese people (3)were obsessed with slippers. This was definitely*
culture shock to me.

However, after a while I started to find points about Japan that were better than the US. For
example, if you take (d)( ) your shoes in the house, your house doesn’t get as dirty. Also
Japanese food is so varied* and healthy. I also loved Japanese sweets like manju. (e)( ) the
time I went back to the US in 1992, (4)I had a little trouble getting used to life back home because
of reverse culture shock. In the end however, I recognized the fact that (5)if you spend your time
thinking about the bad points of particular* culture, you will not enjoy life there.

I came back to Japan in 1995 to work. Now [ can see that if you concentrate on the positive
aspects of the country where you live (your home country or abroad), you will enjoy life.
Therefore, I am happy when I am living in Japan now, and I enjoy myself when I go back to spend
time in America. Studying abroad truly opened my ( B )s to the way different people live their
lives. By the way, recently I have realized that (6)the rule of slippers at my host family was not
usual even in Japan!
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The Japanese government is eagerly promoting* “washoku,” Japanese cuisine®. It is hard to say exactly
what “washoku” is. It usually (1)includes rice, fish, vegetables, miso, shoyu and sake. (2)Ironically,
Westerners* are discovering “washoku” at a time when Japanese are eating less of it. ’

No one has to promote “aumami.” [t is already well known in the kitchens and restaurants of the world.
(3)Known in all major languages as umami, the word is not translated. It is described* as a pleasant broth*.
It leaves a mouthwatering sensation* on the ( A ) and it balances the various tastes of food. In fact, it
helps to bring all of the flavors together.

Two people were involved in the early history of “amami.” One was a famous chef in Paris in the late
1800s named Auguste Escoffier. In his day, people believed that humans could recognize four primary
tastes: salty, sour, sweet and bitter. Escoffier created meals that included tastes that were not just a
combination of these four flavors. He used veal stock®, a concentration of “umami,” in his cooking.
There was no special name for it, and people still said there were only four tastes. But his creations were
the beginning of something new. Fortunately, he wrote a popular cookbook, which included dishes that
produced the new flavor.

Kikunae Ikeda, a professor at Tokyo Imperial University*, also sensed that there was a ( B ) taste.
Ikeda was a chemist and he set out to discover what created that tatse. Through his (4)experiments, he
found it in asparagus, cheese, tomatoes, meat and kombu seaweed. In 1908, he discovered that the delicious
taste was created by glatamic (5)acid. He decided to rename it “umami,” the name that is universally used
today. .

Fortunately, (6)every food culture has ingredients that are rich in “umami.” Italians have it in
mushrooms, tomatoes and Parmesan cheese. Chinese have it in Chinese leeks, cabbage and chicken soup.
Japanese have it in kombu seaweed, shiitake mushrooms, and dried bonito flakes (katsuobushi). “Umami”
makes the taste of these mixed ingredients better than the taste of each one alone.
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