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A WUTFD () RICADBURBETODIRNDSRUSZEEN,

1) Your( ) is the part of you that is not physical and that consists of your character and feelings.
2) The( ) of a thing is the number of years since it was made. '

3)( ) is the natural state of rest in which your eyes are closed.

4) ( ) is the state in which a person is not suffering from any illness and is feeling well.

5) Your ( ) is an organ in your chest that pumps the blood around your body.

©) When a patient has an ( ), a surgeon cuts open their body in order to remove a damaged part.
7) Ifyou ( ) for someone or something, you look after them and keep them in a good state.

8) ( ) is the process of taking food into the body and absorbing the nutrients in those foods.
9) ( ) is the red liquid that flows inside your body, which you can see if you cut yourself.

10) A( ) is a person whose job is to care for people who are ill.
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B. MTORMEX®D () RICADBUREZLERUESES),

1) The teacher told the students ( to be / being / be ) quiet in the class.

2) COVID-19 prevented me ( for / to / from ) going back to my hometown.

3) How about ( eat / eating / eaten ) out dinner for our wedding anniversary?

4) 1started a part-time job (on / at / by ) my birthday.

5) IfI(be/am / were) to visit London, I would never fail to see Big Ben.

6) Bill had been studying Japanese for three years ( for / by / until ) he entered the university.
7) We stayed at one of the ( nice / nicer / nicest ) hotels in Tokyo.

8) You ( can / must / will ) be hungry. You haven’t eaten anything since last night, right?

9) (Much / Few / Little ) students could finish the test in time.

10) It (is / was / being ) so cold, I switched on the heater.

C. BAEESEC () NDBEMNBZENERTHIE. THUCXDIBEEBLG6HEBICKD
BEFECIBYESERTL,

1) EICEBUNREZFEURE, (the distance / Mt.Chokai / were / we / see / in / able / to)
2) KIBOEEE. KSHEDOR—ASVICHEUEUE.

( the stadium / the spectators / Shohei Otani / excited / the home run / in / were / at / of ).
3) FAEEDORERTCAEDIC, IFEDTY, (I'm/house/own /build / my / money / to / saving ).
4) B, FAOFENSEFICEATNEBTT,

( Sendai / my teacher / the city / lived / is / where / ago / five years )

5) BORIE. BEHESHDREERCNDESNET,

( my father / dream / me / to / give / tells / my / up / always / not ).



D. B ZHATHEDRBICEALRZS),

Many in Japan have speculated on the origins of tonjiru, also known as butajiru, a heavy
(D(chicken / pork / beef )-based miso soup with winter vegetables.

Some believe it originated from kenchinjiru, a vegan soup popular with Zen Buddhists that is
similar to tonjiru but without the animal products in it. ( @) ) think it is based on a dish known
as botan nabe ( boar hot pot ), and yet another theory posits the word “tonjiru” comes from
“tonpeijiru”, a soup @)( eat ) by the tondenhei, or “tonpei,” agricultural soldiers who colonized
and defended Hokkaido during the Meiji Era ( 1868-1912).

Imperial Japanese Navy, except that they turned it into a miso soup, and some say it might
simply be a pork version of satsumajiru, a soup from Kyushu that uses pork, chicken or other
meats. However it came to be, there’s no disputing that tonjiru is perfect fare for @( warm ) you
up when the weather gets cold.

There aren’t that many rules to making tonjiru, except, of course, that it contains pork. I also
consider daikon and burdock root to be essential. Some people like to add konnyaku ( devil’s
tongue ), although I've omitted it from this version. Besides that, &I like to toss in whatever
vegetables I have on hand as it’s a great chance to use up leftovers. I prefer to use white Shinshu
miso, ©( who / which / where ) seems to go nicely with the slightly sweet vegetables.

You'll notice that this miso soup doesn’t have dashi stock as the base. @( umami / this /
vegetables / the pork / is / because / and /with / are / packed / already). If you would like to up
the umami, however, add a teaspoonful of shirodashi ( liquid dashi ).
This tonjiru is filling enough to serve on its own as a light lunch. It’s even better the following
day, when all the flavors have melded together.

[ The text : the excerpt from the article of The Japan Times ]
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A. MiEESE (Community Medicine) B. Z;ED%NA(Benefit of English) -2-



