
 

 

 

MINI EPISODES: VIRTUAL VIETNAM TRIP 

TRANSLATION: NARU-KUN / K-PROJECT WORLD 

 

An Iwafune day. 



 

 

After finishing the washing and cleaning in the morning, he makes a simple fried rice 

with the leftovers from the refrigerator for lunch, and let Nagare and Sukuna eat it. 

And when he makes Sencha and rice cakes, he sits in front of the Chabudai, he turned the 

switch on the TV (similar to an old TV). 

For a while, while watching an expansive show, enjoy his appetizers and rice cakes. 

Finally, the show reflected the travel scene in Vietnam. Comedians and reporters, male 

and female idols, listen to, drink and eat Vietnamese foods. 

"Hm." 

Iwafune coughed softly. 

"I also want to drink Vietnamese beer." 

Although Iwafune has a side that acts like a young man during the summer holidays, the 

content is still that of an old man. 

And he thought he was hearing that. 

(Well, I can't help but fulfill that wish.) 

Later, Iwafune was shocked. 

"Nagare. What is this?" 

After going out for a while and coming back, there are about 10 kinds of Vietnamese beer 

on the table. Also, delicious Vietnamese dishes like Banh Mi, Pho, fresh spring rolls, and 

Banh Xeo were lined up. 

Sukuna and Mishakuji are sitting around the table. 

"I ordered at Coober Eats." 

Nagare answered very clearly. 

"Can they deliver to this place? Coober!" 

Iwafune widens his eyes. Sukuna is smiling, 

"The delivery man was ridiculous." 

Mishakuji claps. 

"Let's eat it while it's hot, Nagare-chan. Can I put my headphones back on?" 

Nagare nods. 

"Affirmative. Iwa-san. We have virtual reality headsets for each person. Please use it." 

"I see, that kind of idea." 



 

 

With a bitter smile, Iwafune grabbed the headphones that were happily placed on the 

table. It turned out to be a gift from Nagare. When he turned it on... 

"Oh, that's amazing!" 

The sight of Vietnam stretches before his eyes. 

It is a restaurant with terrace seating by the river. The breeze rocks the trees and small 

boats come and go across the river. The surrounding seats were packed with locals and it 

seemed to be a very popular shop. 

“Iwa-san, thank you for your usual housework. Please enjoy the content with your heart." 

"Thank you, Nagare." 

Although it is a virtual space, an environment in which foreign languages fly, the surface 

of the river shines and reflects the sunlight, and the colorful sounds of birds can be heard 

from the bamboo cage that hangs in the eaves of the restaurants. Immersing them in the 

feeling of really being in the countryside. 

The group ate the Vietnamese food while enjoying the atmosphere. And they decided to 

ride a bicycle together for exercise after eating. Since it's still virtual reality, they were 

actually setting up a long, narrow clothesline in order. 

It was fun with that. 

END. 

Note: Pho is a soup made with meat broth, rice noodles and pieces of meat, sliced, more 

or less large, or finely chopped, into meatballs. The whole is flavored with lime, bean 

sprouts and pepper, and garnished with chives, mint leaves, basil or coriander. There are 

two main varieties of Pho, of beef, or Pho Bo, and of chicken, or Pho Ga. 

Baguette bread is used to make Bahn Mi, a more airy and crunchy variety found in the 

West, made with rice and wheat flour. It is usually filled with one or more types of meat, 

along with seasonings of various types and vegetables. Some of the most common fillings 

are grilled bacon, grilled chicken, cold cuts, and pork liver pate. 

Banh Xeo: It is similar to western crepes. Very tasty and light, it is made with rice flour, 

water, coconut milk, salt and turmeric, which gives it a little color. It does not contain 

eggs, which makes it one of the Vietnamese dishes suitable for vegans. It is fried in a pan 

with hot oil. It can be eaten alone, but the canonical way to prepare it is stuffed with slices 

of pork, prawns, bean sprouts, etc. It can be eaten whole, or cut into pieces and wrapped 

with lettuce leaves or rice wafers. 


