A. It is safe to drink the water everywhere in Japan.
Q. Do I need an electrical adapter?

A. Yes you will need and adapter as 2-flat-pin plugs are used in Japan. You will also require a transformer to convert the voltage
as the voltage in Japan is 100V.

Q. Can I use my mobile phone?

A. To make use of your mobile phone you will require a WCDMA compatible handset and contact your service provider to make
sure your international roaming is activated. Please be aware that this is quite expensive. Alternatively Japanese rental mobile
phone is available in Australia and Japan.

Q. What kind of food do the Japanese eat?
A. Japanese cuisine offers a great variety of dishes and regional specialities. Some of the most popular dishes are:
Sushi - raw fish

Sukiyaki —consists of thinly sliced meat, or a vegetarian version made only with firm tofu, slowly cooked or simmered at the
table, alongside vegetables and other ingredients, in a shallow iron pot in a mixture of soy sauce, sugar, and mirin. Before being
eaten, the ingredients are usually dipped in a small bowl of raw, beaten eggs.

Soba - buckwheat noodles served cold with a dip or hot in a soup.

Soba is commonly almost always eaten with chopsticks, and in Japan, it is traditionally considered polite to slurp the noodles
noisily. This is especially common with hot noodles, as drawing up the noodles quickly into the mouth acts to cool them down.
The most basic soba dish is zaru soba (boiled) served cold with a soy based dipping sauce.

Tempura - Tempura was introduced to Japan in the mid-sixteenth century by early Portuguese visitors. Common ingredients in
traditional tempura include:

Seafood: Prawn, Shrimp, squid, scallop, anago (conger eel), ayu (sweet fish), crab, and a wide variety of fish

Vegetables: bell pepper, kabocha squash, eggplant, carrot, burdock, green beans, sweet potato, yam, potato, renkon (lotus
root), shiitake mushroom, mushrooms, bamboo shoots, okra

Cooked bits of tempura are either eaten alone with dipping sauce or used to assemble other dishes. Tempura is commonly
served with grated daikon and eaten hot immediately after frying.

Yakitori - Yakitori is a very popular dish in Japan. It is made from several bite-sized pieces of chicken meat, or chicken offal,
skewered on a bamboo skewer and barbecued, usually over charcoal.

Diners ordering yakitori usually have a choice of having it served with salt (and sometimes lemon juice) or with tare sauce, which
is made up of mirin, sake, soy sauce and sugar. The sauce is applied on the skewered meat and is grilled until delicately cooked
and is served with the tare sauce as a dip.

Many working people grab a yakitori and a beer from yakitori stalls on the way home from work.





