
対象： 3 年生（ 293 語）  

青森が誇る No.  1 B 級グルメ：八戸せんべい汁  

Hachinohe Sembei-J iru (cracker  soup)  
 

八戸せんべい汁研究所は、 2003 年 11 月に旗揚げした市民団体で、地元以

外では全く知られていなかった八戸せんべい汁を全国ブランドにして町を

元気にしようと挑戦を続けている。そして 2012 年、 B 級グルメ日本一を決

める第 7 回 B-1 グランプリで、ついにゴールドグランプリを受賞した。  

 

Sembei  i s  a  Japanese r ice  cracker.  Of  course,  i t  i s  not  d ish.  It  i s  a  

Japanese  t radi t ional  snack.  But  people  in  Hachinohe eat  i t  in  soup.  It  i s  a  

local  dish  cal led Sembei -Jiru,  cracker  soup.  

Sembei  c rackers  are made f rom flour  and  sal t .  Sembei-Jiru  i s  a  one-pot  

dish.  Broken  pieces  of  sembei  are  boi led  with  meat ,  f ish,  and  plenty of  

vegetables  in  a  bro th.  A few minutes  l ater,  sembei  becomes l ike al  dente 

pasta.  

    This  dish was f i rs t  produced more than two hundred years  ago.  It  was  

in  the Edo period.  At  that  t ime,  growing wheat  and  buckwheat  was popular  

because the weather  was not  sui table for  growing r ice around Hachinohe.  

And i t  was eaten as  a  main dish or  as  a  s ide dish there.  It  has  a  long his tory.  

Sembei -Ji ru  was jus t  a  homemade dish unt i l  the Hachinohe Sembei -Jiru  

Laboratory was es tabl ished as  a  community volunteer  group in  2003.  They 

have worked  to  rev i tal ize Hachinohe with Sembei -Ji ru s ince  then.  They 

have at tended the second-class  dish contest ,  B-1  Gourmet  Grand Prix ,  and  

have showed i t  a round Japan.  And at  las t  they won the gold medal  in  2012.  

Winning the contest  gave courage and confidence to  people in  

Hachinohe because they were damaged by Great  East  Earthquake in  2011.  

They are t ruly proud of  Sembei-Jiru .  I t  warms them up both emotional ly and 

physical ly.  It  cont inues  to  be loved by the people  of  Hachinohe.  It  i s  soul  

food  in  Hachinohe.  

Now, Hachinohe Sembei -Jiru  i s  known by many people around Japan.  In  

Aomori ,  many elementary school  and  junior  h igh school  s tudents  can eat  i t  

for  school  lunch.  It  i s  a  very popular  menu among s tudents .  Some s tudents  

cook i t  in  the  home economics  class .  You can cook i t  easi ly at  home.  Why 

don’t  you  t ry i t?  



【   words  & express ions   】  

es tab l i shed：設立される   pot -d i sh：鍋料理   broth だし汁  

p len ty of  vege tables：たくさんの野菜  

chewy tex ture：かみごたえのある食感   s imi la r：似ている  

da te  back：～にさかのぼる   wheat：小麦   buckwheat：ソバ  

su i t ab le：～に適している   emot iona l ly and  phys ica l ly：心や体  

 

Recipe of  Sembei-Ji ru  (serves  4)  

8  Sembei                       Soy sauce     30ml  

1 Burdockroot                   Sake    30ml  

1/8 Daikon                    Sweet  sake   5ml  

1/6 Carrot                      Chicken broth    800ml  

1 Fried tofu                   1 /2pack Maitake  Mushroom 

80g Chiken                     1  Leek  

 

１．次の内容が合っていれば T を、まちがっていれば F を書いてくだ

さい。  

(1) Hachinohe Sembei -Jiru  won the  Gold Medal  at  the Gourmet  Grand  

Prix  in  2012.                   （    ） 

(2) Sembei  crackers  are one pot  dish.           （    ） 

(3) In  Hachinohe,  the weather  was sui table for  growing r ice.（    ） 

 

２．次の質問に英語で答えましょう。  

(1) Do students  in  Janan eat  Sembei -Ji ru  fo r  school  lunch?  

                            

(2) What  is  sembei  fo r  Sembei -Jiru  made from?  

                         

(3) Do you have soul  food in  your hometown? 

Yes.  → What is  that?  

                       

No. → What kind of  dish i s  popular  in  your hometown?  

                       

 


