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&®Introduce(20 minutes)

Lesson Plan

1.Show the soybean and soymilk, nigari and tofu.

"Look at this. What is this?" - -+ "That's right!" "It's a tofu!"
"Do you know Tofu?"

"Tofu is an integral part of the Japanese diet."

"Today I would like to make a tofu."
[ChzRTKrEEb, ChidaTlsd, -

[SEEF>TNET D, |

A5TY, BETT A, |

[EEIXEARADBEFICIIRLEDTELRNVEHTT, |
SHIFEEEZEYEVLERNET, |

"What do you think tofu is made from?"
"It is made from soybean or soymilk.
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Kinugoshi

momen

"Tofu, or bean curd, is made by solidifying soymilk with a coagulating agent called nigari. There are two kinds

of tofu :

Kinugoshi is soft and smooth, while momen is rougher-textured and more resilient. Tofu is used

extensively in soups, nimono (stewed foods) and nabemono(a dish which a variety of foods are boiled in the

pot)."
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Tofu (_E';Fu Lesson Plan
2.Let the students eat tofu.

"How does this tofu taste?"
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3.Explain to them a recipe for making tofu.

"T explain how to make tofu."
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(1)Boil soymilk to 80 degrees Celsius (the verge of boil).
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(2)Turn the heat off.
Put nigari into hot soymilk and stir gently.
(3 grams of nigari per one liters of soymilk.)
Cover the pot with a lid.
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(3)Cover the colander with a cotton cloth.
Hot soymilk pour into the colander.
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(4)Wrap the hot soymilk with a cotton cloth.
Weight to remove water.
(The weight is tray filled with water.)
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(5)Wait 10 minutes.
Take off a cotton cloth.
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(6)Tofu is cooling in water that 30-60 minutes.
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Tofu (E@ Lesson Plan

(It in 2-3 changes of water.)
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@Activity(25 minutes)
The students make tofu.

(30 minutes prep / 60 minutes cooling time. Recipe is as follows.)

#Sharing(5 minutes)

The students write about their impression of class today.

"Do you have impression of tofu?"
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"Do you know an integral part of the American diet?"

(7= [ET7 A ANDBEZEIRLCED TELGVBREHSTLET A, |

®Tools

soybean, soymilk, nigari, tofu, chopstick, plate or dish, welsh onion, fried fish flake, soysouce, cotton cloth,

colander, rice paddle, metal tray, kitchen knifu, paper
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Tofu (EF%) Lesson Plan
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