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Take your seat

Take your seat as you enter a soba
restaurant. Make sure your body Is a fist
away from the table to secure the best
position. In Japan, crossing legs and

resting elbows on the table are not
considered good manners.
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Start by saying "Itadakimasu"!

The Japanese start their meal by saying
"ltadakimasu."
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Split disposable wooden chopsticks

Pour dipping sauce into the cup

Add fresh condiments to the sauce

The Japanese only use chopsticks for eating
Japanese cuisine. Cleanliness Is important
to the Japanese, and disposable wooden
chopsticks are mainly used for hospitality.
Split your chopsticks quietly just above the
table close to your body, but not over the
dishes.
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Pour a moderate amount of "soba-tsuyu”
(dipping sauce) In the "soba-tokkurl"
(sauce bottle) to the "soba-choko" (soba
cup).
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First, try eating soba without any
condiments. Next, enjoy It with
condiments. There are several condiments
on a small dish. Try adding them to the
sauce starting with a mild-flavored one
followed by spicier ones. Of course you
are not obliged to use all of them. Feel free
to skip the ones you don't like,
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Pick up soba Drink "soba-yu"

Pick up soba from the center of the mound
of soba. When your chopsticks are used
vertically, you can only pick up a small
amount. When they are used horizontally,
you can pick up more. You can adjust the
amount of soba for each bite by the angle
of the chopsticks.

BWHErMIC

BNz DI A R LERFT T, ks
o, WRILTD LMD AE B E T H3, B WMEB S AT EMAIWRG s
T B L AR E T, T b, it T, WG RFERDBWEC0ETOC,
P ofy fe-Chilo B ol RN CEE T, ML~ Mbob, BolME oW
THREMECRAE T, BIRDA o TR,
ERbAND LRBKAH LT, Kbk

Soba restaurants offer "soba-yu" (the
water used to boll soba) at the end.
"Soba-yu" is rich in nutrients, When you
are finlshed with soba, add the left-over
sauce to "soba-yu" to adjust the taste.
The left-over condiments add even more
flavor to the "soba-yu." Feel free to drink
it directly from the cup.
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Dip only a third of the soba into the sauce

The Japanese lift up and hold the dish when s RO FL, WHEALOTET,
eating. When eating soba, hold the soba cup
in your hand. When you pick up soba, dip Place the chopsticks neatly when you're done
only the bottom third into the sauce in the
cup. Why? Soba sauce Is often rich, thus a Put down the chopsticks neatly and
moderate amount turns out to be just right. horizontally when you are done. If the
e chopsticks were in a paper case, put
”ﬁ% POWILZEHF Db them back into the case. Make sure you

the chopsticks have been used.
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Slurp soba

The Japanese slurp noodles including soba.
This is especlally good for enjoying soba
since you can then breathe In the subtle
scent of soba as the air reaches your nose.
When dishes are empty, the Japanese call it
“eating It clean”. Dolng so is considered
"Iki, " meaning cool and stylish.
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Say "Gochisosama" at last

Saying "ltadakimasu" at the beginning
and "Gochisosama" at the end are
considered proper - a fine custom to
enjoy meals pleasantly.
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