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Abstract

Chinese cuisine from China has been arranged according to the taste of the Japanese, and has made quite
different "Chinese cuisine". By importing abundant natural resources and food stuffs from China and combining
them with traditional Japanese cuisines, we can create a healthy and tasty menu.

FENRESIENREEABRZE, KIEEARANKGEHET H#T TS, Bz T —MMUEmIE B RERN “HiE
BER”, “hERIR D R EER# O FENRATRNRM S A AN G SRR SIREEC, EEMRRXEWRISZIL T

a6
HEo

RENSEODEREREEE, BAANDIFHICIGC TV 2N, £<835 [HEREE] ZF0 LIFTEZ. FENS
EERRABRVEMZHMAL, BADGHGRIELMESEDIECKD, BRNTHRDWENWAZ 1 —Z4EHHIT N
BJEETH D,



