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e Naohara Masako
SH7 & @ @ - - é @ oI @ { (Nutritionist)

The summer heat is still with us, but the children are full of energy and enjoying their school lunches without leaving
anything behind. This is wonderful to see!

As we enter September—the season for sports and physical activity—building strength and stamina is especially
important. We hope the children will continue to enjoy healthy routines:

Eat well, play hard, and sleep soundly.

The Benifits of School Lunch

@ Eating with Friends

Meals ar e mor e Childr en talk about They lear n by Their appetite and
enjoyable when shar ed f ood toget her copying one anot her cur iosity about f ood gr ow

@ Lear ning Table Manners

o~
Sitting wit h pr oper Using chopstick and Lear ning to eat with
postur e tablewar e correctly joy and gr atit ude
© Discovering Food Culture
Becoming f amiliar with Enjoying f oods connected t o school
local tr aditional dishes events and seasons Some dishes and ingredients
L o e e e e e e e e e e o e e e e M e M e € M Y M Y Y M connected to Okinawan food culture . _

include:

Champuru (stir-fried dishes)

s Irichi (simmered dishes)
s& Jashi (seasonedrice)

Every 3rd Thursday is “Ryukyu Cuisine Day”

In 2019, the Ryukyu Culinary Preservation Association established this ﬂ Cx (PR
day to celebrate Okinawa’s traditional foods. ]

Its motto is:

“Let’s eat Ryukyu cuisine! Let’s cook Ryukyu cuisine! Let’s preserve
Ryukyu cuisine!”

Based on both court and home-style cooking, this initiative aims to carry

Okinawa’s food traditions into the future. September also brings Obon

At kindergarten, our menus already feature Ryukyu dishes, but on this

day we focus even more on local ingredients and flavors. Through food What is Obon, and why do we celebrate it?
education, we want childrento connect with the history and culture of What foods are packed into the special jubako (stacked
Okinawa. boxes)? What do they taste like?

Obon traditions such as Unké, Nakanuhi, and Ukui are
wonderful opportunities to pass on culture and food

customs to children.




