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: ‘ Hello! We are members of the home club in Seki High School.

. We have been really looking forward to this exchange.

From now, we’ 1l introduce the charm of rice flour and our

| activities. We are doing research to spread rice flour. We

/ ! focused on rice flour because the reduction of paddy is going

on in Japan. We thought that it was necessary to increase the

: gl » :" consumption of rice flour to protect paddy. For that purpose,

we had a discussion on the rice flour and we organized a rice flour recipe contest, and so on. A student
of Seki High School won the award for rice flour creme brulee and was served as the limited menu
at the local café. Today’ s recipe is also a recipe applied to the contest.

Next, I’ d like to introduce two of the good points of rice flour. The first one is that rice flour is a bit
of gluten, which means that it is gluten-free. What is your sense about gluten-free in your country?
I hope you will utilize the rice flour as a gluten-free ingredient! The second one is that promoting
the use of rice flour leads to improve the rate of food in Japan.Because it is easy to produce rice in
Japan and we can cut off the proportion of imports. We will continue to work to spread rice flour. If
you have another chance, please try using rice flour to make various dishes! That’ s all. Thank you

for your attention. And thank you for the fun time!
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