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Decemember is filled with special family moments —Christmas, New Year's celebrations, and other joyful events.
These occasions are a wonderful opportunity for families to spend time together in the kitchen. Cooking with your
children—whether it’s cutting vegetables or making sweets—helps deepen their interest in food.

Even during busy days, sharing a meal that you prepared together becomes a special and memorable experience. We hope you

enjoy a table full of seasonal flavors this month.
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Itadakimasu

Bl Tal

Gochicousama

Saying itadakimasu before eating and
gochisousama after meals is an important part
of Japanese food culture. Itadakimasu
expresses gratitude for the “life we receive”

through food.
Even infants who do not understand the meaning

yet can begin to recognize “this is mealtime”
when these greetings are used consistently. Creating
this routine helps children develop respect and appreciation for food.
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% Mini Madeleine Recipe %

<Ingredients>

Pancake mix

<Instructions >

® Melt butter in advance.

@ In a bowl, lightly beat the eggs (no need to whip). Add sugar and maple

syrup, and mix well.

® Add melted butter and milk to the mixture and blend until smooth.

@ Sift in the pancake mix and mix thoroughly (the batter will be soft).

® Pour the batter into madeleine cups, filling them about 70%.
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What Is €the Proper Posture
for Eating?

A comfortable eating environment helps children
focus on their meals. If the table or chair height
doesn’t match your child, their feet may swing
or their posture may collapse, making it difficult
to concentrate.

Please check the following points:

If the child’ s back
does not reach the
chair, place a small

cushion behind
them.

The table should be at
a height where the
child can freely move
their forearms.

\ Adjust the chair
+— orplacea
footrest so both
feet can rest

Keep toys and other distractions out of your child’ s firmly on the

line of sdgn a floor.

% Egg- Free Version %

Great for children with allergies!
(Please remember to check ingredient labels

carefully.)

<Ingredients>

Egg- free pancake miX ......cccceeeeuvennee 75g
SOy MilK oo 55g
0 ] SN 5g
Maple SYrup ....ccccvveeeeeenciiieeeee e

<Instructions >

@ In a bowl, combine oil and soy milk and
mix well with a whisk.

@ Add maple syrup, stir, then add the
pancake mix and blend thoroughly.

® Pour into molds and bake in a preheated
oven at 180 C for 10- 15 minutes.



