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flexibility - being adaptable, can change easily or adjust to 

                 different conditions and situations

accumulation - the act or process of collecting together, to 

                       increase in number by continuous additions

philatelists - person who collects stamps 

investment - a thing  where in a person invests resources in 

                  hopes that it will increase it's value or that it will be 

                   worthwhile

miniature - something which is very small, a smaller version of   

                  something which is usually much bigger

Questions

1. Why is collecting stamps a flexible hobby?

2. When can a person start collecting stamps?

3. Who is a philatelist?

4. What are the reasons people collect stamps?

5. Why is stamp collecting a better investment 

    compared to many other hobbies?

柔軟性、適応性

蓄積

切手研究家

投資、出資

ミニチュア、縮小模型
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Let's try!

Fill in the blanks.
accumulation       flexibility      investment       miniature       
philatelists

1. His ___________ made him a valuable employee.

2. Many ___________ collect stamps for enjoyment.

3. Books are a good _________ because they impart 
knowledge.

4. His laziness caused the accumulation of dirt in his room.

5. The boy was a _________ of his father.

About Yourself.
1. Do you have a hobby? Tell something about it.
2. Why do you think people engage in hobbies?
3. Is there a popular hobby in country? What is it?
4. What hobby would you recommend to a teenager? senior 
citizen?
5. Can you think of weird hobby that someone you know 
likes to do?

Vocabulary

drumstick - the lower joint of the leg of a           

                  cooked fowl 鶏の足下部の関節

マリネ（スパイスと調味料が入った酢または

そのままの状態

粘度

Dialogue 

	 Fried chicken is a dish composed primarily of chicken meat also it is 

known as Southern Fried Chicken. During the medieval times It is also 

composed of the different parts of the chicken which are the following; 

wings, legs, thighs and drumstick that have been battered or floured and 

then fried. It can be pan-fried, deep-fried or pressure fried. Breading also 

is part of the ingredients, it makes the crisp coating that child and adults 

love to eat the most. Fried chicken parts are generally cut at the joints 

and the bones and skin are left all in one piece.   Generally the 

ingredients are the following; chicken meat, flour or breading mix, oil for 

frying, salt and pepper to taste, buttermilk for marinating. Optional 

ingredients are the following; paprika, basil and other spices. 

 The procedure on how to cook fried chicken is easy. First marinate the 

chicken meat by placing it in a container together with the buttermilk, 

then cover it and refrigerate. When the marinade has been absorbed by 

the chicken meat, prepare the pan. Heat the pan and put oil on the pan, 

the oil should come half way of the pan. You can check the viscosity of 

the oil to determine whether it is ready or not, place the chicken on the 

pan. Cook until golden brown on both sides. Then drain the oil by placing 

it on a rack over a sheet pan. 

 Eating fried chicken is really enjoyable and many children love to eat it.

all in one piece - entirely undamaged, intact.

marinade - A liquid mixture, usually of vinegar or wine and oil 

                with various spices and herbs, in which meat, fowl, 

                fish, or vegetables are soaked before cooking.

viscosity - the extent to which a fluid resists a tendency to flow
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Questions

1. What is the main ingredient in cooking fried chicken?

2. What is the ingredient needed in marinating the chicken?

3. Name one spice that is added as an optional ingredient to the fried 

chicken?

4. Name at least one chicken part used in cooking fried chicken?

5. How do you know if the oil is hot or ready for frying?
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Dialogue 

	 Fried chicken is a dish composed primarily of chicken meat also it is 

known as Southern Fried Chicken. During the medieval times It is also 

composed of the different parts of the chicken which are the following; 

wings, legs, thighs and drumstick that have been battered or floured and 

then fried. It can be pan-fried, deep-fried or pressure fried. Breading also 

is part of the ingredients, it makes the crisp coating that child and adults 

love to eat the most. Fried chicken parts are generally cut at the joints 

and the bones and skin are left all in one piece.   Generally the 

ingredients are the following; chicken meat, flour or breading mix, oil for 

frying, salt and pepper to taste, buttermilk for marinating. Optional 

ingredients are the following; paprika, basil and other spices. 

 The procedure on how to cook fried chicken is easy. First marinate the 

chicken meat by placing it in a container together with the buttermilk, 

then cover it and refrigerate. When the marinade has been absorbed by 

the chicken meat, prepare the pan. Heat the pan and put oil on the pan, 

the oil should come half way of the pan. You can check the viscosity of 

the oil to determine whether it is ready or not, place the chicken on the 

pan. Cook until golden brown on both sides. Then drain the oil by placing 

it on a rack over a sheet pan. 

 Eating fried chicken is really enjoyable and many children love to eat it.
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then fried. It can be pan-fried, deep-fried or pressure fried. Breading also 
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love to eat the most. Fried chicken parts are generally cut at the joints 

and the bones and skin are left all in one piece.   Generally the 

ingredients are the following; chicken meat, flour or breading mix, oil for 

frying, salt and pepper to taste, buttermilk for marinating. Optional 
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 The procedure on how to cook fried chicken is easy. First marinate the 

chicken meat by placing it in a container together with the buttermilk, 

then cover it and refrigerate. When the marinade has been absorbed by 

the chicken meat, prepare the pan. Heat the pan and put oil on the pan, 
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the oil to determine whether it is ready or not, place the chicken on the 

pan. Cook until golden brown on both sides. Then drain the oil by placing 

it on a rack over a sheet pan. 
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drumstick - the lower joint of the leg of a cooked fowl

                  

all in one piece - entirely undamaged, intact.

marinade - A liquid mixture, usually of vinegar or wine and oil 

                with various spices and herbs, in which meat, fowl, 

                fish, or vegetables are soaked before cooking.

viscosity - the extent to which a fluid resists a tendency to flow

Questions

1. What is the main ingredient in cooking fried chicken?

2. What is the ingredient needed in marinating the chicken?

3. Name one spice that is added as an optional ingredient to the fried 

chicken?

4. Name at least one chicken part used in cooking fried chicken?

5. How do you know if the oil is hot or ready for frying?

鶏の足下部の関節

マリネ（スパイスと調味料が入った酢またはワインと油の混合物）

そのままの状態

粘度
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chicken meat by placing it in a container together with the buttermilk, 
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Let's try!

Create your own sentences by changing the greyed portion.
1. In the past, people cook (fried chicken by using fat).
2. The smell of fried chicken (tends to increase my appetite).
3. (Cooking) can relieve one's stress.
4. People who eat lots of fried foods (tend to become obese).

About Yourself.
1. Have you tried eating fried chicken for breakfast?
2. Which one do you prefer? Fried chicken that is home cooked 
　　or fried chicken that are bought in fast foods?
3. Do you like spices to be included as ingredients in your fried 
　chicken? Why or Why not?
4. Have you experience any allergic reaction when eating fried 
　　chicken?
5. Have you tried cooking fried chicken at home? How did you 
　　cook it?

         

Questions

1. What is the main ingredient in cooking fried chicken?

2. What is the ingredient needed in marinating the chicken?

3. Name one spice that is added as an optional ingredient to the fried 

chicken?

4. Name at least one chicken part used in cooking fried chicken?

5. How do you know if the oil is hot or ready for frying?
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