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Part I: Grade Pre-1

Mr. Harrison:

CHICBIE, TDOODRZHZD/INIVITI,
CDODADXIRIG. RIEE1 RTI,

Hello, everyone. I'm Mr. Harrison, the teacher for this class.
This class is for Eiken Grade Pre-1 level listeners.

HRICIH. FIZICELUBADBRB/AMENDESIONTNET, ZO—FIT. FTENS
NJIRBDZLDNEESINTNET, EEDREREEME (FAO) [CLnlF. RTEHE
SNTNDERDI DD 1 DEESNTNET, TD UZIRIAICXT LT, 2015 F. EE(L.
2030 FECTICRGEEZFBSEDIENDBREZRRUE UL, T2, BRATIIRGHESE
[FEFEIC 1700 B EVEHD. ZDDH500 5 FUH5 800 5 FYNHEROREHFTSNT
&I,

It's said that there are more than 800 million people suffering from hunger around the world.
At the same time, a lot of food is thrown away even though it could still be eaten. According
to the United Nation’s Food and Agriculture Organization (FAO), one third of the food
produced in the world is thrown away. In 2015, the United Nations adopted the goal of
cutting that number in half by 2030. In Japan, nearly 17 million tons of food is thrown away
annually, of that between 5 and 8 million tons are estimated to be food loss.

SHIE, COURRZ21—RZ2BFATC BEROR] Z2HET—VIC. COPUSATIE
ARDBEGORDRIREZDHEIE] [CDWNWTELEWNWE L&D,

Based on this news topic, “Japan's food waste problem” will be our overall topic, and this
class will discuss “the current food loss situation in Japan and how to reduce it.”

| It's Discussion Time! |

Mr. Harrison:
BSh. BROR] EVWOEEZEVNCCEDNDDFIIN?
Have you heard of the term “food loss?”

Sakura:
MHOTEHEITFH UL, BNEULRETETONDIRGBDCETULLDD,
I'd never heard it before. Does it mean food that has been thrown away?
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Yoko:

RETOFTNED N BRICENDTETCONDHHBREERHBORICHIZDDTIFIELY
TUL& DD

| think food loss refers to the unsold food in stores and the vegetables that are thrown away
because they don’t meet standards.

Mr. Harrison:

ZDOTINR, BATE, BToONDEBDDOB., ENONIDIEDDEENERORESZ
SBNTNET, FRREHALELLH. BATORBOXRIGER 500 /5 D5 800 5+
VEHSSNTNET, KETORNE LD, BATFITETCTCLUEDEDNZD1 DT
R, BEROADFDREIRETHEELTCNET, ZOREDIC. XDFSADEDXDIC, &
EORBOERBE TEREROANDEE LU TNET,

That’s right. In Japan, food that can still be eaten but is disposed of are types of food loss.
As | explained in the beginning, It is estimated that there are between five and eight million
tons of food loss in Japan annually. Leftover and uneaten food that’s thrown away makes up
part of it. In fact, half of food loss occurs at home. Other than that, as Yoko said, food loss
happens during the production and distribution process.

Sakura:

BAYICH > TONDADNDDICZLDREMETONTNDDE. RENICRIBIEER
&I,

| think it's wrong that so much food is thrown away when there are people struggling for
food.

Yoko:

ZNIC. ZLDIRIVF—ZFE>TEEULCERZ. BATC, ILIXRIVF—ZF>T
REEIDDIE. DMIDERRCETIERNTUK DD,

Also, a lot of energy is used to produce the food and then to dispose of it when it's not eaten.
It's quite a waste.

Mr. Harrison:
ZOTITR, ZNEDIC. EDUTTHOERIDICZLDERORNDMEFNTULEONDTLL
DH?

That’s true. And why do you think so much food ends up as food loss?

Sakura:

BRICIF. ASLE «- ASBEEVDUBEENHIDIEBNE T, HiGAIZIE<SADE
RZEE L. BEBEZDERROPDNSEGZESTCH. ESBNEDEETONDE
NDCETT,

| think that it's because our society is so based on mass production and mass consumption.
The supply side produces a mountain of food, and consumers select the food they want
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from among those choices. So, what isn’t needed is thrown away.

Yoko:

SL<BTADNEDLDIC, HETEHERHDEANYTERLS, BRELUTESNTNNDED
TY, TOICHEEBRFIERZE CDCEICXITIIENNENTNDENDREIEBHD 1
DTIFRNT UL DD,

As Sakura says, in our culture, food is seen as a product, not something to eat. | suppose
it's one reason consumers feel fine throwing away food.

Sakura:
BAROBESEHNEBORLEBICERBICHELWNENDSCEBEWNWZCENDHDZET,

I've heard that Japanese consumers are very strict about the appearance of food products.

Yoko:

Z21., DFED. ZOMBICENDRBEN DIEEDMETHNTNDDTIFRNT LKL DD,
FEORESHHI > TLVERLS TERD BN UITNIFREIER DN EBRBINE T, FE. B
DEFENERINDBRDETELC EBINET,

Yes. In other words, things that don'’t fit strict standards in Japan are thrown away. But for
me, even if the shape or size doesn’t match, | think I'd buy them as long as they taste good.
Another problem is that there’s an emphasis on the freshness of food.

Sakura:

ZDOTIN. BEBL. BRICITHEFREDZEVE T L. EKRBROKRIEGHECE
TEILTHUNWBNUDNEFFNDEBNZCENDDFET, TDIDE. HLLBFHDE
DA T DEMRIDEDHFTENE > TLENFKT,

Yes. Consumers choose the freshest food possible. Even with canned goods that have a
long shelf life, I've heard that people prefer to buy items with the latest expiration date. In
that case, when new items with later best-before dates arrive at stores, older products go
unsold.

Yoko:

ZDOURITEMNERRORZEIBO L TNDCEICTRDFT I,
Those unsold products increase food loss.

Sakura:
ENRHARTIE. CDDHARLIE > TUEDDIZEBRNET,
| think that in rich societies people can become too demanding.

Mr. Harrison:

EL<ESAE> TRATERD EE TDIHEDEEAD. BN BERIL L TRIDICESNIZL
BolzCE, HEOREBNDBEDCEDDRZRENMENDZLE, ENE. BROXRZE
RESEIRAICE>TNE IR,




TIIRIC, BRORZ[/SIZHIC@ZLUIZENND. BRATHELUK D,

You’ve brought up a lot of good points, such as the way society is structured to make a lot
and then throw away the leftovers, and how people are overly concerned with freshness and
appearance. When food becomes a product, it loses its importance. These are all causes of
food loss.

Next, let’s think about what should be done to reduce food loss.

Sakura:
BEITEEZEZDCENUETY, CEA BETEDIEZ2ED. BENTEEEDS
BNWEDICDONWTBEICBICCEDSRINTEDIEREND D F T K13,

We need to change the way that we consume products. For example, we should buy only
the amount we need and worry less about choosing items with the most recent sell-by date
when their freshness isn’t actually that important.

Mr. Harrison:
BEENRHEZZADENDTETIN, BIRHIC, HEHREVNDDE. HIZIFTHAR
E BICHENDNKUBRERICONT, ZOBRNETISHEEITDCENRODSNDEIRTI,
—J53C. EREREE. ZOEBNETERUSBASGNDENDHRTI N, ZNZEBE
TERNDCEMETEFT,

ZNND'5. RFEBT lsell-bydate] EWNDDEHDF IR, CNIFERFTETHDNDETZD
BRERTT CSDINENDBLTIN. COHREZEEZRE—EEREIRBREBEE
TRDCENTEFET, ELKEBRELULTREFXLLD,

That means consumers need to change the way they think. The expiration date means the
food should be consumed by that date. It is especially important for foods that can go bad
such as meat. On the other hand, the best-before date means the taste can be guaranteed
up to that date, but it’s still safe to eat after that. In English, there is a third term, a “sell-by
date”, as Sakura has mentioned. This tells stores how long they should keep the food on the
shelf, but even if an item is past its sell-by date, it is usually good for another week or so.
Everyone needs to understand this clearly.

Yoko:

HFEORBCELRDTEDERBNET, T—HEEEHBICHDNIDCET. RISl
NBSBROHZEHLEANTEEITDCENTEDIERBINET,

| think changes should be made to the way things are produced and distributed. By
analyzing data more carefully, stores can make sure to stock only as much as will be
bought.

Sakura:

FRBADH RS EDERMRAEDVNVCERIF. DR U THRIRE. BEREBEED
FRICBIITONDIERDDDENNERNET,

| think it would be good if it were easier for consumers to buy food that doesn't fit such strict
standards or is near its best-before date at a reduced price.
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Mr. Harrison:

ZDTIM, FTDRCEIRODRMDD D XTI,

Yes. | think there are some things that shops can do.

MBI ADECAICHFO>TNBDERBZBITTCND D—ENYD] ENWDEDEHDFT,
FHZ2UCVWACHUBE UTNDAEZENTIREIZRIZTEDT. RRICLENDZER
BTNET, T, BRITADIVEENDEZEN D> T BRICENIDIEBICT U,
EREEMZAROERNZECBNBIDICENKOSNTNET,

Also, there are food banks that provide food to people who need it. Their role is to connect
people who want to donate food and those who need it. These charities are slowly
becoming more common. Also, companies involved with food products are seeking changes
in the Food Recycling Law. Those changes will let them reuse food that must be disposed of
as feed or fertilizer.

ROE. B\ EFICANDCENEBFTDPINTHDOEAFETIN, ENICEOLEIRAT
[F. BRONDBCEDHDDIZSZTNNDHBTI, ZIDERXMETONDHMAT, BES
ZRERICHRDCENTERNADFECHRICELLSSANDENDIREICEBZOITERL
TIEFBEDFE A, RODHDIERZEMNCE>TERREEEL. KDITBELUTCNWERNT
913,

In times past, people spent most of their time trying to obtain food, but in modern times we
have begun to take food for granted. Our society throws away a lot of food, but we must not
forget that there are many people in the world who can’t get enough to eat. Let’s use our
limited resources effectively to produce food and consume it wisely.

SB. COUSXATIE TBRAORGROADIRAEZDEIE] ICDNTEZFK UL,
HIGEE1 fRQ@ITTUIZ,

In our class today, we’ve been talking about “the current food loss situation in Japan and
how to reduce it.”

This class has been for Eiken Grade Pre-1 level listeners.

Part I Grades 2 & Pre-2

Mr. Harrison:

CHICBIE. BT A,

HEITDEECIE BRICHEEIEDDLDMWNTITHEI LKL D,
COODAUSL, EE 217 « E2HR@ITTT,

Hello, everyone.

Try to express your arguments simply.

This class is for Eiken Grades 2 and Pre-2.




REFDBADRENSEED. BADIIDOERFBDHEIT TUNET, 2013 FDEETE(S 4400
RDEYVIEET, 10 FRICHNRDE 17% RO KX U, ECTAD. FIZENONDEGBHET
5Nd MRGOX] [FFBIC 500 5205 800 5 Y EEMNNTUVET, Interestin
environmental problems is rising. The total amount of garbage in Japan continues to
decrease. There was a total of 44 million tons in 2013. That is 17 percent less than ten years
ago. But “food loss” -- food that can still be eaten but is thrown away -- is still a problem. It is
estimated that there are five to eight million tons of food loss a year.

SHOHRBET—VIE ITRROR] T, CHOUDATIE, TBAOEBORZARBICHEST
CEFTEDEBOIN] 257 —VICEELENFET,

Our overall theme today is “Japan's food waste problem.” In this class, our theme is “do you
think it's possible to greatly reduce food loss in Japan?”

| It's Discussion Time! |

Mr. Harrison:

BATIE, FTENONDRGBOIRELCETSNTNET, FIC 5005 D5 8005+
VENWDEE, HRTENENSNTNDIENDH28TI, ERORZMELCERCDA
IR TEBZTHO, 2015 FICIIEET, 2030 FETICEGEREZFRSEDIEND
BEMIToNFK UL,

In Japan, people throw away a lot of food that can still be eaten. Every year, there are about
five to eight million tons of food loss. This is around twice as much as the amount of food aid
that is given every year. People around the world are becoming worried about the problem
of food loss. The United Nations set a goal in 2015 to cut it in half by 2030.

0

RIBREANDENISEDIPT. JIOERBWO>TECNEIN. COULCEBORDE
ZKIBICES I CE>TABETLLE DN, BESTATERATHFI L&D,

People are more concerned about environmental problems, and the amount of garbage is
decreasing, but is it possible to reduce the amount of food loss? Let’s think about it together.

Sakura:

MITEDEBNET, TIDENFOZDIE, REREANDBENEFD., BOITUE
HMICENR[ IS KDICREROENSIEERBNET, BULDIC. EBETEROXDBIZENII
TONERCETHRODBEMESFD., COMBEHESNDEBINET,

| think it's possible. Because people are more concerned about the environment, they
realized that they need to reduce the amount of garbage. In the same way, the United
Nations has set a goal to reduce food loss, so | think the public will be more concerned
about throwing away food. | think the problem will get better.

Yoko:
FE. JZOREERULRDICENATNERBNET, BRICIE. BHEDEEB CTENS
NDEARNDDNZF T, B TCRLIELLTE, BLBI2EBEBTALHYHDZFEA.
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| don’t think it'll work the same way as reducing garbage. Food is only fresh or safe to eat for
a short period of time. Even if you don’t want to throw it away, sometimes you have to if it
has gone bad.

Sakura:

ZOTCTIMR., BERICAZZICENDZOHDHRDHDET, ZNTE. HIZIFIRFTIER>T
ANBEITER UL, BESIBERAICENDIXRELLCD S, TEDTERELSA
HDERBNET, TJZDHBEE[UXDIC, INSBRBHEBHERNIE+HDICERORE
HETCETDDTIEEEZFT,

That'’s true. There’s a limit to how long you can safely eat food. But | still think there are
many things we can do. For example, sellers can reduce the amount of a product that they
keep in the shop, and consumers can find ways to use products before they go bad. Just
like with garbage, small steps add up, so we can improve food loss.

Yoko:
S<LETANIRREDHITTINK UL, 2. BEDODBARE E<SADEDDPHS
BRICEDEDZEATNDERNET,

Sakura mentioned a couple of good points. But currently in Japan, people are choosing from
among a very large selection of food products that suit their needs.

Mr. Harrison:
ZNIEDFED. BIEINBNZLDEDHMETHNDENDCETLLDN?
So does that mean many of the things that are not chosen will be thrown away?

Yoko:

[ Z2DTT, AEDNBDCRDEIDZBIDERRNDSEBVCSRDFTT, EHSA.
BN\YICEITIFEDFET,

BIZIE. REZX—/N=IC1 OOV ATHFTONTNDE UET, KEITHL\MEBOEF
SIEEETELWNE. NS TBIERODDMDIEFSISATNET, RILDPHSERNDD
[FRNBTID, FIC, ERICENMNDHKLDES L VMBORIEICEEE L THD. Z0D
BRETCONTULEDENDTRMEDDF T, ERENZNCEFET— FORDRRAIC
BOTNBDTIFZENT UL DD,

Yes, that’s right. | think that as society becomes richer, they want more choices. This is also
true for food. For example, when you go to a large grocery store, you may see 10 different
types of apples. Some people like big, sweet apples and other people like smaller, sour
apples. So now, you can find all types at the store. However, there could be more apples at
the store than people will buy, so some of them will be thrown away. The availability of many
choices creates food loss.

Sakura:
BASNEDOENSETD. EVNDDIEDOHBINEEEBNET, BRICENSNZL)
AEBHEICIIZLNBDNDSETYT, BEMMUBREADECAICEBLILIDICITNE. BROX
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[ETF > ERDDTIFZNTUK DD,

| think that we shouldn’t throw away food that people did not buy. There are a lot of people
who don’t have enough to eat. If we could give the food to people who need it, | think that
would reduce food loss.

Yoko:

EHDCZES UIECENTENIE. BROADBDEEBNEIN. ERICTETL X DD,
EEZEERENZRNERDHDINSEE 2T HICEDKDICENIZNNDD DD SR
WNDTEFZNDUS...... °

I’'m sure if you could do that, it would reduce food loss, but I'm not sure that it's possible.
Even if there’s still food that can be eaten, it is hard to find a way to give it to people who
need it.

Sakura:

BATRIEDEDE LNWERBNET, TE. ROFETHALZOTIN, J—FNYDE
NDREEDN BATELIVIBHIZZDTI, SNSINCEGZVERECSICREITDIH
PAZERBASN TR UIZ, SEBEICEAICTINIE, JETEBRVNAEBNET,

| think it’s difficult for people to do this on their own. But, I've read in the newspaper about
places called food banks. They’re becoming more common in Japan. The article said that
people or companies donate food to the food bank, and then the food bank gets it to the
people who need it. If these food banks become more common, we may be able to reduce
food loss.

Mr. Harrison:
SL<HSADBNALUTINED = RNV D ENDDIE. BADEENSRKROTNDERZE
RBELULTES 2T BENIZMBE UTNDADZEDFRRECEITDHE/TT, 72X
A TIFBRIC 50 FDELERNDVFT, BATIE 2000 FUE, RBISEIHLOD. FEER
[CRDEEMBOHELICECATYI, COMRBIE. BERORZERES L. B> TNDAD
XIECBEDENDRTEBSNTNET,

As Sakura mentioned, food banks receive food from individuals or companies. Then they
provide it to people in need or to support groups. Food banks first started in the United
States nearly 50 years ago. In Japan, food banks first appeared in 2000, and a national
organization was established at the end of last year. The organization is gaining attention
because it has been reducing food loss and helping people in need.

Yoko:

ZDXROBTEEINDHDNDTIN, THEMIENE—BZRBDLDICBNET, dEDLD
[CNBIIANICELTETDIEDEERBNET, LR KERELIIE DT BRIIENDA
DEROICOEBEBICEIZN TR TEIBRSBRNERDDT, EENDRECIIRD DD
DDTIFZNT UK DD,

It sounds like such a great idea. It’s basically killing two birds with one stone. | think it’s
similar to used clothing. You can donate it to people easily. However, with food you need to
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be more concerned about food safety and health. Since the food can go bad, food banks
have to be more careful about their activities.

TEACHER’S POINT]
ECAT, SBOERDIIND T, HE Mgo bad (BLIRD. [ED)] CLV\DEEFEDZEA
LE U ZNIEEIEORNSNBNEREOZEIEZNNE T, @RkOEFEE Mgo off (B
<723\ Tspoil (FZLWVRUICED) ). DNEZILI DX DZEDICDNT. lgo sour
(T21F<EBD)] TL&LD,
By the way, you’ve both used the verb phrase “go bad” several times in our discussion
today, which describes the change in food so that it can no longer be eaten. Other similar
verbs would be “go off”, “spoil”, or with something like milk, “go sour”.
Tld. BULFENWCTADREDEREHODEIN? Bl KDFSA,
So, any final thoughts before we wrap up? Yes, Yoko.

Yoko:

SFEIFRENSIKRINGE, BROREDUIERBSTCENTEDINENETEA. €
2. ERORDEEIFBICZNCTEZEZDEABICH ST CEFEDEDEH LNERBL)
x93,

There are a lot of different ways we can reduce food loss. But since it’s such a huge amount,
| still think it’s going to be difficult.

Mr. Harrison:

ZDTI LN, BARODEGORDEEZL, BOSITDIEEETEHDFE B A, 2. R
BICTEDCEEFEL<SABHDET, Bmld. RMEBICRDNICEDTERNEDTT,
FEHBIFIERBHNARECHEENCZ > TNDENDIRRZELD., ZNERBSILHICIEFIF
BRIRZEHENRDCENKYTY, ZOLT, FACHIL NN CXITDIBZHER
DHBI CENKRDONTNDEEZDTLLD,

That’s true. The amount of food loss in Japan is large, and it’s not going to be easy to
reduce it. Still, there are many things we can do. Food is absolutely necessary for human
life.

We need to know more about how we are wasting food so that we can take action to reduce
the amount of food loss. On top of that, | think that we need to think more about finding the
right balance between conserving food and making money.

SO TBROERGBORZABICHS T CENTEDERBINI CDNWTT 1 ANy Y3
v LUFEUIC,
This time we’ve discussed “do you think it's possible to greatly reduce food loss in Japan?”

B2 MQE2RQITTUR, COHEIE. 3h&4HHRTT,
This class was for Eiken Grades 2 and Pre-2. Grades 3 and 4 is next.




Part Il Grades3 &4

Mr. Harrison:

CHICBIE. BT A,

Hello, everyone.

CODVSRAIL BRIME&4ARBITTI, SBOHBET—VIE EGOR] TY,
This class is for Eiken Grade 3 and 4 level listeners.

Today’s common theme is “Japan's food waste problem.”

BATIE. B8F 5005 Y05 8005 Y ENWDAEDERD. FECENSNDICELD
NDEFETESNTNET, EFITONLEHIB/ETIE. TOURIRIRICXIL T, o EH|
BICEDHHBNEEENDBEN 9T ZEHFH LIS,

Every year, Japan throws away between five and eight million tons of food that is still good.
The results of a survey last year showed 9 out of 10 people think something should be done
to reduce that amount.
SBIEICNICEELT, IBNMZLAYI R BENIBIEHICHRETLUTCNDIR] &7 —V
CEELSVNENERNET,

In this class, we’ll talk about “ways to reduce food waste at home.”

| It's Discussion Time! |

Mr. Harrison:

STAlE. BAXMZBTTCUE2ECERBHDITLLDD, KL EWNDARSHR
PONBENDEUNZEEAR. BATRETEZDENMDENFICETONTNET,
EOIRVVRNTINR, TE. THOUERIKICX LT, BAXMZEESKICLUZNEKDICULEKD
EVNDRBEEE > TCETNET,

| suppose all of you have thrown away food before. It may be impossible to find someone
who hasn’t. In Japan, quite a lot of food is not eaten and thrown away. That is a waste. But,
people are becoming conscious of not wasting food.

ZC TSI BTADDCARRETIT O CND. BRMZEEKC UISWIEZRBIT LT
€60\ BRENVNDSBICLUIZNWERBNKT, CAEARSULTLIIZSH,

Today I'd like you to tell us about some ordinary things you do at home to reduce food
waste. | think you’ll learn some good ideas from each other. So let’s hear your ideas.

Yoko:

ABEODPZROILEBIBETDHCETT, AHBADTNDDODNSRNE, BLEDER
ZE>TUZE2IED LEI L1,

| arrange things in the refrigerator so they’re easy to see. | do this because if you don’t know
what’s inside, you end up buying the same thing again.

Sakura:
ZIDIZDTT, E>2RCEZENTNTELE>TULEDOTEEHNFT, BITZNERD
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TE®HIE. HILWEDZANDEEIC, aNEDZRICIBLIAFENXDICTZDITTH)
BDHTINTT,

| know. | forget I've bought something and it ends up getting old. My mother avoids that by
not pushing older things to the back of the refrigerator when she puts in something new.

Mr. Harrison:

ZNIENNPA T P TI 1,
That’s a very good idea.

Yoko:
REFINDITORICIEO>TNDEDZENF T, —ERZRITTLEDE. EHDT)
NHTY, —EBICEBNEND/NNyT—=ITIRNE, BEEDZETIZDULABTY,

| buy sweets in small packages. Once you open the package, the sweets start to go bad. If
you can’t eat all the sweets in the package at one time, they get stale quickly and have to be
thrown out.

Sakura:

—EICRNEDENZE, BHOTNRPELZISANEENCESRER. KETER
NENZND T, SGDANICEBBICH I ZDTLUTCNET, BFICESATEHZDC
ENBUNTT,

Speaking of being able to finish something at one time, when my family gets a lot of fruit that
must be eaten quickly, we share it with our neighbors. It always makes them happy to
receive it.

Yoko:
BOCEICBNTERNCEEARYTI LN, BIIRFOFERNS. KEICHLDEL)
282 CNDBRDICBNET,

It's important when you buy food not to buy too much. My mother is good at buying just the
right amount for our family.

Mr. Harrison:
DZDDRBEDNEDZENDISEND D FE A
She must be very experienced.
fICIFIHAhIRLTNDCEEIHDFTIN?
Do you have any other ideas?

Sakura:

BMZEZANTDE, ZNEFEO LU IYEZHATINDY A OBV FT, ASZEEOTC
BB, EWDRETERLS, ASERITZELCHREBEENDRDICHAENE TERRTE
FI, AEEICE > TNDEDEFENDDESIC, BHSEICLTNET,

There’s a site online that lets you enter the ingredients you have, then it gives you some
recipes that use those ingredients. For example, you can search for dishes that use carrots,

11




or, say, carrots and eggplants. My mother refers to it when she wants to use up food in the
refrigerator.

Yoko:

SOV ITDEENDIXRTIHRNDTIN, AREITDEZSERCTREEIDES
[CE. BNESRVNCER>ERIZERBNET,

This isn’t related to shopping or preparing food, but whether you eat out or at home, make it
a basic rule not to leave anything on your plate.

Sakura:

MENSREIC, BICZDULDIIGNHKUL. ZORHIC. BAONDEZEZ THIIC
B>, NoCEDEIRNEDIBENSICHETH UL,

My mother taught me that when | was little. Because of that, | always think about how much
to put on my plate. And so, eating everything up has become a habit for me.

Yoko:

MEIEBENDNENDEINRTT, DEBHICUTIESNERIDDSBAIZD., FZ2DITD
RICAICHITCDITDCEEHDFT,

| don’t really eat that much. | ask for small portions from the beginning. In case | get too
much, | sometimes give the extra food to someone else before I've touched it.

Mr. Harrison:

ZNZNOCHKET, SFIFBRIXREINTNDLDTINR, TOSBBALTESD
EIXRZEDANT, ENMZRUICERE EVEINDRDICLE L&D,

You each have different ways to reduce food waste at home. You should definitely try to
make use of the ways others have suggested today. Let’'s consume our food carefully
without wasting any.

SBIE TEXZE AT IS EVIDLCHICHKETLUTCNDIR] 27 —VICELENFL
IZe

In this class, we talked about “ways to reduce food waste at home.”

SBDSHEARBOR ) I EZOBABREN. T1 ANvY3VDOSEREE. BHEDOD
T I+~ (http://www.radionikkei.jp/lr)) [Z38& L CUFE T,

RO BRI EDNWT, T+ RAAvY 3V ULFET,

The English and Japanese transcriptions for this session, as well as the referenced article,
are available on the program website (http://www.radionikkei.jp/Ir/).

Next time, we will discuss “crime prevention.”

ONIKKEI RADIO BROADCASTING CORPORATION
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