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At this time of year, it’s heartwarming to witness how much the children have grown and matured across all classes. Moments
that make us think, “They’ve really come so far!” or “They’re becoming so dependable!” are happening more and more.

Mealtime has also been full of joyful milestones. Children who once struggled with certain foods are now enjoying them, and
many can name menu items and ingredients. Above all, it’s wonderful to see everyone enjoying lunchtime together. We look

forward to continuing to support and nurture their growth with care.

Let’s take a moment to reflect on the importance of mealtime. Children use their
brains and all five senses to fully experience and enjoy food.

The deliciousness of food is a mult isensor y exper ience. By being mindful of
children’s five senses end ‘bai]or‘inj meals to their needs, we con l’\elp make &6

eat ing an enjoyable and enriching exper ience for t hem.

Engaging the Five Senses During Mealtime

% Sight (Visual Appeal)
Children tend to avoid foods they’ve never seen before due to “neophobia” (fear of new things).
However, seeing familiar ingredients on their plates helps them feel secure and enjoy mealtime. You
can encourage curiosity by asking, “What do you see in this dish?”

% Smell (Aromas)
The scent of food signals the start of mealtime. Pleasant smells can stimulate appetite, while familiar
scents like freshly cooked rice or dashi (soup stock) provide a sense of comfort and anticipation for
children.

% Touch (Texture and Feel)
Adapting the texture, size, and firmness of food to suit a child’s age and developmental stage is
essential. If a child refuses to eat something, it might not be the flavor but the texture that’s the issue.
Try altering the size, softening, or mashing the food to make it easier to eat.

% Hearing (Sounds of Eating)
The sounds food makes while being eaten—like crunching or chewing—add to the sensory enjoyment
of meals. Additionally, the encouraging and cheerful voices of adults during mealtime create a positive
atmosphere, helping children feel focused and happy as they eat.

% Taste (Flavors)
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Humans are naturally drawn to sweet flavors from birth, while sour and bitter tastes are often avoided.
Introducing sour and bitter flavors gradually and repeatedly, even in small amounts, helps children

Ons-san Curry (dry curry)

~Easy to make at home~

(pointy corn chips) versatile dish.

<Ingredients> < Instructions >

rice as needed @ Cook rice as usual. =

ground pork 350 g @ Dice the onion, carrot, and green pepper into medium-sized pieces.

onion 250 g @ Heat oil in a pot and sauté the @ vegetables thoroughly.

carrot 250 g Add the ground pork and cook until browned.

bell pepper 50 g Add the canned tomatoes and water, then bring to a simmer.

canned tomato 400 g (1can) Stir in curry powder, ketchup, sugar, salt, and Worcestershire sauce.

oil @ Continue simmering until the mixture thickens and most of

curry powder 15¢g the liquid has evaporated, stirring occasionally to prevent burning.

tomato ketchup 40 g

sugar 4 g 2 Be careful not to let the mixture burn. 3 ; N

salt 3g ¢ Generously using canned tomatoes adds flavor, but simmering ;

worcestershire sauce 8 g removes the sourness. \ 3 W%,

water 150 g & The flavor resembles meat sauce, making it a kid- friendly and —

"Look at all t hese fun and |

differ ent designs- how excit ing!"



