
 

 

Winter Food Match-Up 

Draw lines to match the names of the winter dishes to the correct definitions. 

Nabe Round rice cakes that are soft and chewy in 

texture. 

Mochi A special dish eaten during New Year in 

Japan that is served and eaten from 

traditional boxes. 

Christmas cake Steamed buns often filled with pork, 

vegetables, and other ingredients.  

Yakiimo 

 

 

 

A festive sponge cake topped with whipped 

cream frosting and decorated with 

strawberries. 

Nikuman A variety of hotpot dishes. People cook 

various ingredients, such as meat and 

vegetables, in a boiling pot to share and eat. 

Osechi Baked sweet potato – popular to eat as a 

snack during the autumn and winter months. 

Amazake A sweet traditional Japanese drink that is 

made from fermented rice, often served hot. 

 

 



 

 

Winter Food Match-Up - ANSWERS 

Draw lines to match the names of the winter dishes to the correct definitions. 

Nabe Round rice cakes that are soft and chewy in 

texture. 

Mochi A special dish eaten during New Year in 

Japan that is served and eaten from 

traditional boxes. 

Christmas cake Steamed buns often filled with pork, 

vegetables, and other ingredients.  

Yakiimo 

 

 

 

A festive sponge cake topped with whipped 

cream frosting and decorated with 

strawberries. 

Nikuman A variety of hotpot dishes. People cook 

various ingredients, such as meat and 

vegetables, in a boiling pot to share and eat. 

Osechi Baked sweet potato – popular to eat as a 

snack during the autumn and winter months. 

Amazake A sweet traditional Japanese drink that is 

made from fermented rice, often served hot. 

 

 


