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Have you ever wondered what people around the world eat and what 
kinds of ingredients, flavors, textures, and aromas are part of their daily 
meals? Why not embark on a journey around the world through food? 

Join us in exploring a variety of cuisines from different countries and 
regions, and discover the stories and cultures behind each dish! 
Through this experience, we hope to inspire curiosity about other 
cultures, encourage intercultural understanding, and broaden your 

global perspective. 
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Tohoku University 

Day 1: Monday, July 6 

02. Arroz con Leche 
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01. Malatang with Rice 
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One of China's most popular spicy comfort foods. 
A magical bowl full of noodles, meat, vegetables, 
and satisfying flavor. Spicy, rich, and perfect for 
giving you a boost during the busy class season. 
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A traditional rice pudding enjoyed in Spain and Latin 
America. Rice is slowly cooked with milk and sugar, 
then finished with the warm aroma of cinnamon. Its 
gentle sweetness and creamy texture make it the 
perfect way to end a meal. 
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HGIGI Day 2: Wednesday, July 8 

04. Revuelto Gramajo 
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03. Jollof Rice with Grilled Chicken 
:J 3 D 7 71 A lj' 1) }l,7:f- /~~~ 

A beloved West African dish enjoyed both at home 
and on special occasions. Rice is seasoned and 
cooked with tomatoes, peppers, onions, and spices, 
then served with juicy grilled chicken. It is a flavorful, 
hearty, and satisfying dish. 
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A traditional Argentine comfort dish made with crispy 
fried potatoes, scrambled eggs, and onions. These 
simple ingredients come together to create a rich, 
comforting flavor. Simple yet irresistible, you won't be 
able to stop after the first bite! 
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Day 3: Friday, July 10 

05. Lohikeitto 
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A traditional Finnish salmon soup. It contains 
salmon fillet, potatoes, and carrots. Heavy 
cream gives it a smooth texture and gentle 
flavor. This warm, comforting soup is perfect 
for a relaxing meal. 
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06. Aussie Meat Pie 
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Filled with seasoned minced meat and rich gravy, 
then baked until golden. Influenced by British 
food culture, meat pies are now widely enjoyed 
as a popular comfort food in Oceania. Enjoy the 
delicious combination of flaky pastry and a juicy, 
savory filling. 
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Hcalcal 
ve,ca" Day 4: Tuesday, July 14 

08. German-style Potato Salad 
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07. Picadillo 
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Traditionally a minced-meat dish, Picadillo is a Latin 
American classic named after a Spanish word meaning 
"to mince." Plant-based soy meat is cooked with 
tomatoes, onions, peppers, and spices for a savory 
flavor. While traditionally enjoyed with tortillas, this 
time, we invite you to pair it with rice! 
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A comforting potato salad tossed with onions, plant­
based mayonnaise, mustard, and herbs in traditional 
German style. Freshly chopped apples add a refreshing 
accent while balancing the rich flavor. 
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One of South Korea's most beloved dishes, Bulgogi 
features thinly sliced meat marinated in a sweet and 
savory sauce made with soy sauce, garlic, sesame oil, 
and sugar. Enjoy its tender texture, rich flavor, and perfect 
pairing with rice. 

10. North American Tuna Salad 
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A refreshing North American-style salad combining tuna 
and fresh vegetables with a creamy dressing. Originating 
in the 20th century as a simple, affordable lunchtime 
favorite, it remains widely enjoyed today for its refreshing 
yet creamy flavor. 
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