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Brisket \ Plate

Short Slrlom

“‘“ Round
Flank
Hangmg Tender
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http://w-friend-pre.com/pre/s/Hydrangea/1.m4a

Therefore, even for yakiniku, we
often cook thinly sliced beef
over a charcoal fire until it is

lightly broiled
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/3.m4a

David Th

and then dip it in sauce,
soy sauce and salt.
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/3.m4a

On the other hand, in America,
thick steak-like meat is
preferred,
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/3.m4a

so it takes time to cook it.
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/3.m4a

S :
"How to cook meat deliciously?"”

rather than the taste of the
meat itself.

The main focus is on
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/3.m4a

The best part of BBQ is to enjoy
it with various cooking methods
such as roast and smoke,
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/3.m4a

and various sauces and spices.
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/3.m4a

Both can be said to be a summer
tradition to eat with family and
friends.It's the best meat dish.
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/4.m4a

These cultural differences are
also the point that you can enjoy
meals more when you travel
abroad.
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https://youtu.be/xAppdDO7i7M?t=149
http://w-friend-pre.com/pre/s/meat/4.m4a
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This is the part of the cow
reaching from the buttocks
to the thigh.
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http://w-friend-pre.com/pre/s/meat/8.m4a
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The lean meat contains
moderate fat.
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http://w-friend-pre.com/pre/s/meat/8.m4a
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Shak ‘ Shank
° Hatsu

It's the heart of the cow.
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http://w-friend-pre.com/pre/s/meat/8.m4a
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Shak ‘ Shank
° Hatsu

You can feel the fiber and
enjoy the crunchy texture.
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http://w-friend-pre.com/pre/s/meat/8.m4a
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° Liver

This is the liver. 1t is known
for its high nutritional value
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http://w-friend-pre.com/pre/s/meat/8.m4a
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Liver

and has a unique taste.
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http://w-friend-pre.com/pre/s/meat/8.m4a
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Shark Shank
° Mino

This is the first of the cow’s
four stomachs.
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http://w-friend-pre.com/pre/s/meat/9.m4a
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It is noted for its thick and
crunchy texture.
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http://w-friend-pre.com/pre/s/meat/9.m4a
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It is chewy and has a
refreshing taste.
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http://w-friend-pre.com/pre/s/meat/9.m4a
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http://w-friend-pre.com/pre/s/meat/10.m4a
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