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ASIA NEWS The tight folds of the gown made any
thing but short steps impossible. 

Princess Aiko is born 
On I December 2001, Her Imperial 
Highness Crown Princess Masako gave 
birth to Her Imperial Highness the 
Princess, the first child in her eight-and
a-half year marriage to His Imperial 
Highness Crown Prince Naruhito. 

The new Imperial Princess is named 
Aiko. Following the Imperial family 
custom, she was conferred a personal 
title, Toshi no Miya; during her youth 
she will be known as Princess Toshi. 

The Crown Prince accompanied the 
Crown Princess to the hospital in the 
Tokyo Imperial Palace grounds and 
stayed until the new princess was born, 
as would any modern Japanese father. 
This was a decided contrast with his 
own birthday forty-one years ago when 
His Majesty the Emperor (then the 
Crown Prince) bowed to Her Majesty 
the Empress (then the Crown Princess) 
as she left the palace for the hospital. 
However, there are many traditions that 
have survived change, and the early 
days of the new princess are marked by 
a number of long-held Imperial family 
rites. 

Within two hours of her birth, a 
messenger delivered a sword to the 
newborn princess. The sword was 
bestowed upon her by the Emperor for 
her protection and is meant to bring her 
a life of good health. In accordance 
with tradition, the princess received her 
name from her grandfather the Emperor 
on the seventh day after her birth. 
Scholars were consulted on the choice. 
However it is understood that the 
Crown Prince and Princess discussed 
their preference with him. 

The Emperor wrote the princess's 
name on a piece of paper which was 
placed near her pillow in the hospital. 
The next day her name was included 
in the Imperial family registry. 

The naming of the new princess 
coincided with a ceremony praying for 
her health and literary excellence. The 
princess was bathed by a lady-in-waiting 
a°' ancient scriptures were read aloud and 
the string of an arrow-less bow plucked. 

Two later ceremonies correspond to 
widespread traditions within Japanese 
society. It is common to take a new
born baby to visit a shrine, and approxi
mately fifty days after her birth the 
princess will visit a place in the Imperial 
Palace, where former emperors and 

Imperial family 
members are en
shrined. The prin
cess will have her 
first formal meal 
once she is around 
four months old. 
This is a ceremony 
held widely in Japan. which expresses 
the family's wish that their child will 
always have enough to eat. 

Both mother and child are said to 
be in good health. The Crown Princess 
returned home with Princess Aiko one 
week after the birth accompanied by 
the Crown Prince. An estimated 3500 
people cheered them along the route 
back to their palace. The Imperial 
Household Agency revealed that the 
Crown Princess chose to leave the hos
pital after a week because the Crown 
Prince antl :Princess wished to begin 
raising their chiltl in their own home 
as soon as possible. 

Finally, what is in a name? Aiko 
means child (ko) of love (ai) or a loving 
child. 'Ko' traditionally ends female 
names in the Imperial family. The first 
character of her title Toshi no Miya 
means Chinese script that reads: Those 
who love people will he loved by others 
at all times, and those who respect others 
will he respected hy othe,:r at all times. 

from .JAPAN REPORTS, 37(1), 2002 

Tradition shines through 
smoke at dawn of new age 
20 is the age when young .Japanese 
officially become adults, with rights 
to vote, drink and smoke. 
The 20-year-old gingerly picked her way 
through the slush of melting snow antl 
mutl, her lacqueretl head bent against 
the biting wind and cold. 

It was hard enough braving the 
crowds who flock in their millions to 
Tokyo's giant Meiji-jingu shrine early 
in the new year to pay homage to the 
Shinto gods. Doing it on the coklest 
day of the year while dressed in the full 
traditional regalia - kimono, sandals, 
split socks, fur collar and elaborately
structured hairdo - made the exercise 
distinctly uncomfortable. 

With a fussing mother doing her 
best to keep the pink kimono from 
trailing in the slush, the young woman 
resumed her shuffle towards the shrine. 

Such is the passage to adulthood in 
Japan. Throughout the nation on 
Monday, tens of thousands of 19- and 
20-year-olds emulated the shivering 
Tokyoite by donning traditional garb 
and heading for local shrines or com
munity functions to commemorate 
Se/jin 110 Hi (Coming of Age Day). 

Twenty is the age when young 
Japanese officially become adults, with 
rights to vote, drink and smoke. So 
important is the transition that Coming 
of Age Day is a national holiday, with 
local authorities organising ceremonies 
to honour those who turn 20 during the 
year to April. 

For most of these adults, it is one 
of the few times, outside marriage, they 
will be seen in traditional Japanese 
garb. Most men disdain even that oppor
tunity. Many of the males attending a 
function at a hotel in central Minato
ku opted for dark business suits and 
flashy ties. Only a handful embraced 
the traditional spirit by donning the 
familiar kamis/11·,no or samurai outfit. 

But kimonos remain de rigueur for 
Women, at a prohibitive cost tn their 
families. A full ensemble can cost more 
than 700 000 yen ($ 10 700), forcing 
many to opt for the cheaper rental alter
native. (Add in hairdressing, and the 
cost can still top 200 000 yen). The 
result, to outsiders, is an amusing colli
sion of old and new Ja pan. 

Men with electric blue and red
coloured hair and giant earrings stand 
alongside kimono~clad women shriek
ing into their mohile phones. Clouds 
of smoke from last-minute cigarettes fill 
the foyer (20 might be the legal age for 
smoking, hut few in the crowd are 
having their first puff). 

For many older Japanese. though, 
these scenes are less than amusing. To 
them, Coming nf Age Day pnwides 
further evidence of the declining moral 
standards of Japanese youth, most not
ably a sneering disdain for authority. 

Their mortification is stoked by 
newspapers wheeling out horror stories 
of unseemly behaviour. 

This year the Governor of Koichi 
prefecture, Mr Daijiro Hashimoto, 
demanded that a grnup of hecklers 
leave his function in a gym. and a 
Coming of Age event in distant 
Takamatsu was disrupted by a group 
tlrinking from a giant bottle of sake. 

/n•ntinHt'd 
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The most common complaint is 
that guests routinely ignore the digni
taries, chatting into their mobiles or 
catching up with old schoolmates. 

by MICHAEL MILLETT, Sydney Morning Herald 

correspondent in Tokyo 

Another culture bites the 
dust in name of assimilation 
The demise of Hokkaido's Ainu has 
disturbing parallels with Australia's 
indigenous people. 
On an island not far from the mainland, 
the lifeblood of an indigenous people's 
culture-its land rights, language and 
lore -was systematically drained by 
intruders over 200 years. 

No, not Tasmania's Aborigines who 
experienced physical genocide, but the 
Ainu people, of Japan's northern-most 
island of Hokkaido, who through a 
process of assimilation have all but 
suffered the cultural equivalent. 

Although 24 000 Ainu people remain 
on Hokkaido, fewer than 10 remain 
native Ainu speakers, and none contin
ues to live in the people's traditional 
way, by hunting deer and fishing sal
mon from the island's once abundant, 
and to them sacred, forests and rivers. 

A law, passed in 1899 and replaced 
only four years ago, legislated to pro
vide each Ainu family with a 5 ha lot, 
usually of poor quality land, and offored 
all Ainu children an education, given 
in .T apanese and teaching .T apanese ways. 

Add a wave of Japanese arriving 
from mainland Honshu, rising from 
111 000 in 1872 to 2-5 million 50 years 
later, many of whom received grants of 
land the Ainu considered ancestral, and 
the recipe for a cultural annihilation 
was complete. 

But, as Japan's only Ainu politician 
Shigeru Kayano argues, the process 
continued even in the 1990s with the 
damming of the Saru River, once 
pristine and sacred to the Ainu but 
expropriated by the .T apanese govern
ment to build two dams a mere 23 km 
apart, at the heart of the largest 
community of remaining Ainu. 

The Nibutani dam was completed 
in 1997 despite Kayano's legal efforts 
to stop the project, and the Biratori 
Dam is under construction. 

The Japanese government admitted 
the Nibutani dam, which submerged 
Ainu burial grounds and flooded lands, 
was integral to the people's oral history, 
but went ahead with it anyway. It 

Dying art: Tiwlitimwl Ainu how d(l11ce 

refutes suggestions the new Biratori 
dam affect:,; Ainu culture. "The location 
of the new dam is. not one of ancient 
cultural significance to the Ainu', a 
Construction Mini:,;try official said. 
But opponents say both dams are little 
more than the .T apane:,;e government 
pork-barrelling project:,; in a Liberal 
Democratic Party electorate. in the face 
of the country's already mon:,;trous 
public debt. They are but a micn)co:,;m 
of centurie:,; of :,;cant regard for Ainu 
culture, Kayano says. 

T he Ainu are ethnically distinct 
from the J apane:,;e but. unlike 

Australian Aborigines. the physical 
difference between them and their 
coloniser:,; is minimal. 

Estimate:,; of their existence on Hok
kaido range from 700 to 10 000 years. 
with scholars still in lli:,;agreement over 
their hi:,;tory. 

Conflicts with Japanese people 
began in the 15th century, when the 
Ainu fought fiercely and won a type of 
truce which ended with an uneasy 
trading relationship at a few ports on 
Hl1kkaidt1, where seafotH.I, bear fur and 
hawk t'eathern were among the valued 
commodities. 

For huntlreds of years there wa:,; 
almost no contact between the two 
cultures, say:,; Hideo Kirikae, Ainu 
linguistic scholar at 1-Iokkai Gakuen 
University. "Segregation from the 
Japanese and non-intervention were the 
principal policies adopted by the [then 
ruling Japanese clan] against the Ainu', 
Kirikae say:,;. 

But the Mei.ii restoration put paid 
to that. with di:,;po:,;se:,;:,;ed samurai and 
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other Japane:,;e heading in drove:,; to the 
resource-rich northern island. The new 
government. fearful of Russia taking 
over Hokkaido, began impnsing its will 
in a drive for assimilatinn. banning 
many traditional Ainu custnms. Ainu 
:,;pecialist at Sappnrn University Masa
yo:,;hi Kamizaki :,;ay:,;. 

During the next 3(1 year:,; a series of 
law:,; took about 3 million hectares of 
Ainu land and granted it tll Japanese 
settler:,;, depriving the Ainu or the hest 
hunting and fi:,;hing land. 

Probably the most damaging 
deci:,;ion was made in IX 1J!J. when it wc1s 
becoming clear the Ainu people were 
:,;uffering from malnutrition. syphili:,; 
and other introduced diseases. Tn pro
tect them. the government introduced 
a law giving each family 5 ha. medical 
support, and ellucation for the children, 
but only in .lapane:,;e. The Ainu 
language was banned. 

For Kayano. who campaigned to 
change the law Hllll was eventur1lly 
:,;ucces:,;ful, though not as successful a:,; 
he wi:,;hed. the non-recognition of Ainu 
ways was particularly painful. 

The laws intmduced rnur years ago 
that greatly improve the pmtectinn and 
preservation of wlrnt remains of Ainu 
culture are of little snlace. 

·The Japanese unilaterally seized 
this big islaml without so much as a 
won! of thank:,; to the Ainu. or even 
10 yen in compen:,;atilm·. Kayano said. 
"Then they took away our livelihood. 
making it illegc1l to hunt. rish and cut 
trees.' 

And the government has yet to 
address :,;ome of the most pressing 
problems, according lo Kamizaki. 
'Salmon catching i:,; still hanned. and no 
:,;ingle river has been returned to the 
Ainu. In thi:,; :,;en:,;e no native title has 
been recogni:,;ed nr given yet.' 

hy STEPHEN Lt11'.'}:. 771{' A11stmhi.111':; Tokyo 
l·c1rrc~pc1ntlcnt 



Culinary globalisation and Japan 
by Katarzyna Cwiertka 

Any attempt to pinpoint the exact 
beginning of a major social transforma
tion such as globalisation is likely to 
prove misleading. On the one hand it 
is true ... that ·until our day, human 
society has never existed' - but only in 
the sense that never before have all the 
possible actors been on stage at once. 

On the other hand, some of the 
processes which in this century have 
made the human world one have been 
at work in human societies as long as 

the species Homo sapiens has exl\·ted. 
(Mennell 1990, 359) 

C ulinary globalisation- often 
referred to as an 'international 

melting pot' in which various culinary 
cultures blend and become constituent 
parts of each other-is a hallmark of 
the last two decades of the twentieth 
century. 

This phenomenon has not only 
formed the core of nouvelle cuisine and 
other kinds of refined cookery, but has 
also developed into a major trend 
affecting the everyday diets of 
increasing numbers of people around 
the world. Indeed, it has become 
commonplace for both professional 
and amateur cooks to mix foodstuffs 
produced thousands of kilometres 
apart in one dish, to adapt unknown 
cookery techniques to deal with familiar 
ingredients, and to add unfamiliar 
flavours to well-known tastes. 

It is no exaggeration to say that 
never before have such manifold 
varieties of food been on stage at once) 
and never have so many people shared 
the same kinds of food. Moreover, 
there seems to be a general tendency 
in the contemporary world to invest 
foods with meanings to a much greater 
degree than was formerly the case. 

At the end of the millennium, as 
Jan Cook and Philip Crang put it, 
'foods do not simply come from places, 
organically growing out of them, but 
also make places as symbolic 
constructs, being deployed in the 
discun,ive construction of various 
imaginative geographies' ( Cook and 
Crang 1996, 140). 

The main reason behind this trend 
towards global culinary interaction lies, 
as in the case of other aspects of 
globalisation, in the magnified extent 

and speed of the global flow of people, 
commodities, and information. This 
tendency was driven at first by the 
technological progress initiated by the 
Industrial Revolution and later by the 
development of the 'disorganised 
capitalism) or 'post-Fordism' that has 
deregulated and globalised markets, 
trade, and labour (Featherstone 1990, 
7). 

From the 1960s onwards, under the 
stimulus of tourism and the exposure 
to the culinary cultures of migrant 
communities) interest in foreign food 
began to increase in the economically 
prosperous societies of Western 
Europe, North America, and some 
regions in Asia. Meanwhile the 
expansion of global capitalism led to 
the cross-cultural spread of products of 
food industries, such as breakfast 
cereals, condensed milk) cola drinks, 
and ketchup, and of American fast-food 
chains like McDonald's, Burger King, 
and Kentucky Fried Chicken. A 
general quest for novelty, inspired by 
the advertising strategies of food 
producers and inflamed by the mass 
media, made the fashion for multi
cultural or, as it is often called, 'fusion' 
cooking the major culinary trend of the 
late twentieth century. 

Nevertheless it should be borne in 
mint! that this global amalgamation of 
foodstuffs, cooking techniques, and 
eating habits is by no means a new 
phenomenon. 

In fact, historical accounts suggest 
that major components of many 
traditional diets originated somewhere 
other than where they were put into 
use. For example, the cuisine of 
ancient Rome was developed by Greek 
cooks whose forebears hat! refined 
their cooking by learning from the 
Persians. Likewise, the food culture of 
Europe was greatly affected by foreign 
influences - in the Middle Ages by 
Arab cookery, from the seventeenth 
century onwards by the numerous food
stuffs adopted from the New World, 
and in the nineteenth and twentieth 
centuries increasingly by Asian foo<l
ways. 

The worldwide dispersion of 
tomatoes, red peppers, maize, and 
many other food plants, has had an 
impact on the diets of almost the entire 
human population. 

Culinary cultures are, and have 
always been, geographically constituted 
through processes of displacement. 
Foreign foodstuffs, preparation tech
niques, and other components of 
consumption practices have always 
spread and have been adopted and 
indigenised by societies throughout all 
times and regions. It is mainly the 
speed, intensity, and range of global 
culinary interaction that successively 
increased in the twentieth century. 

Generally speaking, before the 
development of modern modes of 
transportation such as the railroad 
train, the steamship, and later the 
aeroplane, f(lod coming from distant 
places was expensive and therefore 
available only to the richest fractions 
of the population. Even if the climate 
allowed production of an exotic food on 
a large scale outside its place of origin, 
as in the case of the potato and red 
pepper native to South America, it 
usually took two to three generations 
before the newly introduced foodstuff 
found a place for itself as a regular part 
of the domestic diet. Nowadays, how
ever, foreign foods are not necessarily 
expensive, and culinary novelties from 
abroad may spread thrnugh a society 

. in less than a decade. 
Although the elite circles have in 

principle always been cosmopolitan, it 
is only since the dawn of the twentieth 
century that a growing interest in 
foreign food could be observed lower 
on the social ladder. In Europe anti 
North America, this sort of interest 
became particularly evident among the 
urban middle classes. For example, 
from the early twentieth century 
onwards, the eating habits of foreign 
nations were increasingly featureLl in 
the mass media, and growing numbers 
of foreign recipes appeared in cook
books. Although the rise of interest in 
other peoples' food was not directly 
followed by a large-scale adoption of 
their consumptit)n practices, this trend 
foreshadowed the culinary globalisation 
that became so characteristic t)f I he late 
twentieth century. The common 
emphasis on the cross-cultural theme in 
food for the last hundred years was 
closely related to a smoother worldwide 
flow of information and commodities, 
which in turn created a growing global 
consciousness. 

VOLUME :lO NUMBER 3 AUGUST 2002 3 



Japan was one of the forerunnern 
in culinary globalisation, and already 
by the 1960s, the Japanese diet had 
reached a considerable degree of 
eclecticism. However the accounts of 
how Japanese food culture has blended 
with the adopted foreign elements are 
usually limited to the description of the 
recent J apanification of American fast 
food. Pizzas topped with squid and 
nori seaweed, Japanese outlets of 
Mister Donut selling doughnuts filled 
with sweet azuki (adzuki) bean paste 
(an), KFC serving grilled rice balls 
(onigiri) to accompany fried chicken, 
and McDonald's in Japan selling beef 
and chicken curry alongside its ham
burgers and fries-it is examples like 
these that are most often mentioned. 

Few Japanese, and even fewer 
(oreigners, are aware that there is a 
more-than-century-long tradition of 
eclectic cooking in Ja pan. 

Eclectic Japanese-Western cuisine 
Japanese-Western eclectic cooking 
( wayo setchu ,yon) developed first in 
the late nineteenth century at cheap 
Western-style restaurants called 
yoslwkuya, and in the early twentieth 
century it became characteristic of 
urban middle-class home cookery. 
Later, element"' of this new cuisine were 
incorporated into the military diet and 
by the 1960s Japanese-Western food 
had spread through the folk cooking of 
the entire nation. 

Generally speaking, the diffusion of 
Western food in Japan began with the 
adoption of the cuisine practised by the 
Westerners who arrived in Japan in 
ever greater numbers after the opening 
of the ports in 1854. In the mid
nineteenth century the foodways of 
European and North American high 
society were overwhelmingly shaped by 
French fashion. This is the main reason 
for the dominant presence of French 
haute cuisine in the households of the 
British and American diplomats and 
businessmen who resided in Japan; 
it also accounts fix the emulation of 
French cuisine by the Japanese court 
and chic Western-style restaurants. 

It was the worldwide diffusion of 
French haute cuisine, rather than a 
strong French impact on Japan, that 
established the reign of French food, or 
rather its Anglo-Saxon version, in the 
life of the nineteenth-century Japanese 
elite. 

This Anglicised French cuisine was 

adopted in its entirety, including dining 
furniture, tableware, table manners, 
and of course the food itself. For a long 
time it remained the hallmark of good 
taste. Because of the difficulties in 
securing equipment, ingredients, and 
well-skilled cooks, the Japanese version 
of this cuisine was inevitably a compro
mise between the original Western 
model am! Japanese reality. 

Nevertheless the intention was to 
imitate Western eating habits in their 
pure form. The consumption of 
Western cuisine in its authentic form 
became the symbol of good breetling 
and refinement. By contrast, hybrid 
Japanese-Western combinations were 
associated first with the urban mitldle 
class, and later they came to be seen 
as common food. 

The new hybrid Japanese-Western 
form evolved in the first place out of 
the middle and lower social classes' 
urge to imitate the members of the elite, 
who were the only ones who could 
afford to dine exclusively in Western 
style in nineteenth-century Japan. 
Japanese servants employed in Western 
households who had learned how to 
cook Western dishes, and other entre
preneurs who in one way or another 
became acquainted with Western cook
ing found good business opportunities 
in opening cheap Western-style 
restaurants, yoslwkuya, to offer urban 
commoners food with a fashionable 
Western touch. 

The popularisation of the hybrid 
Japanese-Western dishes served in 
these restaurants raised the demand for 
the new Western fomlstufls that initially 
were procluced especially for fancy 
restaurants, and Western and elite 
households. The increa. ... e in produc
tion of these foodstuffs in turn lowered 
their prices and contributed to the 
further popularisation of the hybrid 
Japanese-Western restaurants. 

The food served at these eclectic 
restaurants could be simply described 
as a heavily Japanised version of the 
Anglo-Saxon cuisine. Dishes were 
served at Western tables and with 
Western tableware and cutlery. 
However, in order to make them more 
appealing to the Japanese palate, they 
were usually accompanied by rice, the 
Japanese staple. Most of the dishes 
were also flavoured with the Japanese 
version of Worcestershire sauce, 
modified to closely resemble the taste 
of soy sauce. The most popular dishes 
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proved to be komkke, or potato cro
quettes, ehi Jimri, deep-fried shrimp, 
kare mis11, curry rlavuured with soy 
sauce, lwyashi mi.rn, a dish that could 
be described as rice fried with hashed 
beef, aml km,\·11rel,\'t1, coated and deep
fried cutlets of veal or pork. 

From restaurant to home 
Cheap Western-style restaurants greatly 
contributed to the popularisation of the 
eclectic Japanese-Western culinary 
form. But the form began to nourish 
even more from around the end of 
Worltl War I, when Western dishes 
entered urban middle-class kitchens. 
Unlike the French cuisine that was 
imitated by the 6lite as a set and not 
intentionally modified. and also unlike 
the cooking of the yw·/wlrnya that 
served J apanisell versions or Western 
meals, this experimental urhan middle
cla.'-:s cookery used Western dishes as 
a means of enlivening hasically 
Japanese-style meals. 

The foundation or the urhan 
mitiLlle-class diet in early-twentieth
century Japan was fnrmed by the 
traditional Japanese meal pattern. 
consisting of a serving ur rice, a howl 
of soup, pickles (l.wkemo110). and side 
dishes. This meal pattern first 
developed in the Kamakura period 
(1185-1333) among the wealthy 
samurai and monks. spread to less 
affluent samurai and townspeople by 
the mid-nineteenth century. and from 
the early twentieth century onwards 
gradually diffused thrnughout the rest 
of Japanese society (Otsuka 198(,. 18). 

It should be pointed nut that ·the 
rest of .Japanese society· meant more 
than 80% of the nation. given that this 
was the ratio of the farming population 
in the eighteenth and nineteenth 
centuries. 

The increased demand !'or rice. 
generated by rising living stamlards. 
and the diffusion or the riee-soup
pickles pattern, was one of the major 
fact ors responsihle for I he enormous 
shortage of this staple in the 19'.'i0s and 
1940s. 

Essentially, foreign dishes were 
accommodated into the Japanese meal 
pattern as side dishes. and foreign 
foodstuffs as the ingredients of side 
dishes or soups. Sometimes this 
pattern was interrupted hy one-plate 
eclectic dishes that were served as the 
only component or the meal. such as 
rice curry, fried rice. and omumi.w 



(omelette with a rice filling). However 
it should be noted that rice was usually 
a major component of these dishes. 

Eclectic Japanese-Western dishes 
were also created by modifying the 
flavourings and preparation techniques 
of Western dishes and by adding 
Japanese ingredients. Other forms of 
wayo setd1u ryori included the use of 
Western foodstuffs and Western 
flavourings as an addition to Japanese 
dishes and the application of Western 
alongside Japanese cooking techniques. 

The difficulty and cost of prepara
tion and the unfamiliarity of the tastes 
were substantial obstacles to the popu
larisation of Western dishes in middle
class households, and therefore these 
were the m~jor factors that powered the 
merging of Japanese and Western 
culinary elements. Eclecticism seemed 
the best solution to these problems. 
Overly complicated cooking processes 
were simplified, and Japanese season
ings were added to make Western 
dishes taste more familiar. Replacing 
expensive Western ingredients such as 
cheese with Japanese ingredients, or 
omitting Western cooking techniques 
that required special equipment such as 
an oven, were means adopted to reduce 
the cost of preparation. 

The substitution of .Japanese 
ingredients and the use of Japanese 
seasonings in Western dishes also 
served to make Western food culture 
more accessible to the Japanese palate. 

High costs, difficult preparation 
techniques, and unfamiliar tastes were 
not the only obstacles to the acceptance 
of Western food by the Japanese 
people. The naming and display of 
eclectic Japanese~ Western dishes 
illustrate the demand for adjustment to 
the Japanese aesthetic context. 

Newly created eclectic dishes were 
often given names with a strong 
Japane:-:e cultural connotation. We 
may presume that the J apaneseness of 
such names as shimyuki poteto ("white
.snow potatoes', referring to mashed 
potatoes), tagoro ,w rsuki ('moon 
among clouds', mashed potatoes baked 
in an oven with an egg in the centre), 
or shi111ogare 110 kiku ('frost-bitten 
chrysanthemums', small cookies dusted 
with sugar and chocolate) made 
Western dishes more acceptable in 
Japan despite their occidental taste and 
appearance. 

The hybrid Japanese-Western 
dishes were served using Japanese 

rather than Western 
tableware, and they were 
displayed according to 
Japanese aesthetic canons. 
For example, by being 
displayed in boxes, similar 
to the manner in which 
Japanese dishes are displayed 
during the New Year's festivities, 
Western dishes acquire a less 
foreign character than when 
served on Western tableware. 
Such an experimental meal 
was introduced in the 
January 1914 edition of the 
home-cooking magazine 
Ryori no 1(Jmo. The first 
box contained chicken 
and egg sandwiches; the second box 
contained baked beef, jellied ham, and 
roast chicken; and the third box 
included potato salad and lettuce salad. 

The examination of Western
.Japanese hybrid culinary forms leads 
to the conclusion that the acceptance 
of a new dish hinged on the presence 
of a familiar element, whether it was a 
familiar ingredient, a familiar taste, or 
a familiar serving method. For 
example, in a 1912 cookbook entitled 
Ohei gyokai shin 1yori (New European 
and American Seafood Cooking), 
several new methods of cooking fish 
and shellfish were introduced. 

Interestingly, these recipes did not 
need to be adapted to Japanese cooking 
techniques, because the ingredients
lobsters. oysters, crabs, shrimp, snails 1 

clams, and various other sorts of sea
food-were already very familiar to the 
Japanese homemaker. This book 
provided new ideas about how to 
prepare familiar ingredients in an 
innovative way. 

This strategy of familiarity seemed 
to work extremely well with the use of 
the Japanese staple food-boiled rice. 
Already at cheap Western-style restaur
ants tbreign dishes were usually accom
panied by rice served on a separate 
small plate. The American-style 'family 
restaurants' that are very popular in 
contemporary Japan have inherited 
this practice and offer customers a 
choice between bread and rice to 
accompany the main dish. 

This merging of Western dishes 
with rice can have an even more 
intimate character. For example from 
the late 1920s onwards. Japanese cooks 
began to invent We:-;tern versions of the 
native Japane:-;e di:-;h donhuri. The 

Western ji.wd armngecl i11 Jopune.\'c 
lacquer hoxes, 1914 

donburi is a large deep bowl that holds 
a single serving of boiled rice with a 
topping. One of the most popular of 
these innovations is a do11huri with the 
Western-style topping of coated and 
deep-fried pork cutlet. 

In these two examples a significant 
difference can be seen between serving 
boiled rice an<l a Western di:-.h in two 
separate container:-; and :-.erving them 
in one container. The Western 
character of a We:-;tern dish i:-; stronger 
when it is displayed on a plate, even if 
accompanied by rice, than when 
combined with rice in a Japane:-.e bowl. 

Another example l)r the Japanising 
of Western food by fusing it with rice 
is the sarada rortt, or salad roll. Here, 
Western-:-.tyle salad is used as a core for 
norimaki (sushi rice rolled in a :-;heet of 
laver with variou:-; ingredients in the 
centre), and is actually surrounded by 
rice. 

The Japanese permutc1tion nf the 
American hamburger. the rai,\'lf haga 
(rice burger) that appeared in fast-t,,od 
outlets in Japan from the 19X0s 
onwards, is only a continuation nf the 
method of combining foreign dishe:-; 
with rice that began to he put into 
practice llecades c1go. 

Rice lmrger-· a fl'lf}(ll!m hyhricl m111hi11atio11 

VOLUME :JO NUMBER ;3 Al.K ll 1ST 2()()2 5 



In the rice burger, hamburger steak 
is put between bun-shaped layers of 
pressed rice in lieu of the usual white
bread buns. 

The basic rules concerning the 
blending of Japanese and Western 
foodstuffs, seasonings, and cooking 
techniques were set around the third 
decade of the twentieth century and 
have continued to be followed to this 
day, as Japanese cooks carry on with 
the adaptation of foreign elements into 
the Japanese context. Some combina
tions catch on to eventually become 
integral parts of the Japanese diet. 
Others are rejected, but they may 
reappear again a few decades later, 
advocated as fashionable and new. 

Japanese food heads west 

movement initiated by the hippies in 
the late 1960s and early 1970s led to the 
rediscovery of organic foods and a 
growth of interest in alternative diets, 
traditional Asian foodways in parti
cular. This new influence refreshed the 
image of health-food stores and was the 
first step towards diffusion of .Japanese 
food outside Japan. The fact that the 
bulk of the offerings of health-food 
stores today is formed by a multitude 
of Japanese foodstuffs such as azuki 
beans, various kinds of seaweed, and 
udU, miso, and other soybean products, 
is closely related to this historical 
development. 

The progress of 
nutritional know
ledge, which at 
about the same time 
began to recognise 
the negative impact 
of heavy, meat
based diets on 
human health, was 
another important 
factor that helped to 
promote Japanese 
cuisine in the West. 

of nouvelle cuisine in the 1970s, 
numerous Japanese elements began to 
appear in the creations of the renowned 
Western chefi.;. Later on. middle-range 
restaurants also began to imitate this 
trend, although these efforts did not 
always prove successful. 

Similarly to the adaptation of 
Western fbod in early-twentieth-century 
Ja pan, Japanese food is now also 
creatively merged with Western 
foodstuff-; and flavourings and made 
into hybrid Japanese-Western dishes 
by Western cooks. For example, 
eclectic Japanese-Western kinds of 
sushi are burgeoning. 

In the late twentieth century, a process 
very similar to the creation of the 
eclectic Japanese-Western cuisine in 
early-twentieth-century Japan began to 
take place in Europe and North 
America. The only difference was that 
this time it was not the Western food 
that was adapted to the Japanese palate 
and consumption habits, but the other 
way round-Japanese food was grad
ually accommodated to the dietary 
circumstances and taste preferences of 
Western consumers. The United States 
was a forerunner in the popularisation 
of Japanese cuisine outside Japan. 

Contemporary 
dietitians recom
mended the low-fat 
and low-cholesterol New hyhrid Iypes ,f sushi 

The first Japanese restaurant 
abroad was opened in San Francisco 
in 1887, but eventually Los Angeles 
became the centre of Japanese fi.iod 
culture in North America. By the early 
twentieth century, a Japanese quarter 
with the name Little Tokyo developed 
in Los Angeles' Chinatown, counting 
about forty Japanese restaurants 
(Koyama 1985, 29). Some of these 
restaurants becan1e very specialised 
and sold, for example, only noodles or 
sushi. However, like the district's 
special Japanese butchers and vege
table dealers, these Japanese restaur
ants were targeted exclusively at the 
immigrant Japanese community that 
was growing steadily on the West 
Coast. Generally speaking, it was not 
until the 1970s that Japanese restaur
ants began to open outside the Little 
Tokyo area and cater to non-Japanese 
customers. 

The situation changed in the last 
decades of the twentieth century as 
Japanese food began to receive increas
ing global attention. The ecology 

Japanese-style tliet as one of the health
iest in the world. 

Of course, the rise of Japan as an 
economic power should not be under
estimated as another aspect that 
accelerated the growth of interest in 
Japanese food in Europe and the 
United States. The explosive rise of the 
fashion for dining Japanese-style 
among Californians in the 1980s, which 
was quickly picked up by people in the 
big cities of the East Coast and the 
capitals of Europe, was fuelled by the 
successive conquests of Euro-American 
markets by Japanese products and the 
rise of Japan's prestige in the global 
arena. 

By the 1990s .Japanese food, and 
sushi in particular, had acquired a firm 
position in the Western culinary 
repertoire. Although young urban 
professionals with high incomes, along 
with .Japanese expatriates, still form the 
bulk of the clientele of Japanese 
restaurants outside Ja pan, .T apanese 
culinary elements are gradually 
diffusing outside this niche. 

Following the great influence of 
Japanese culinary art on the emergence 
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Because of the high price of fresh 
fish outside Japan, and the reluctance 
of some Westerners to consume raw 
fish, cooks often use smoked salmon 
and smoked eel instead. Avocado has. 
also become a cla.-;sic component oft he 
hybrid .wshi menu. 

Next to the famous innovations like 
the 'California ml!' that are now to be 
found in the majority of sushi shops in 
the West, and even in Japan, new local 
types of sushi are constantly emerging. 
For example, Californian cooks 
combine salmon skin, salmon roe c1rnJ 
green onion into a ·Canadian roll". 
barbecued tuna salad, avocado. and 
cheese into a 'Miami roll'. and avocado, 
tuna, cucumber. and pineapple into a 
'Hawaiian roll'. Salted rnw herring-a 
traLlitional snack in Holland-is skil
fully utilised and made into ·herring 
.rnshi' there. 

In other words, new local meanings 
are being attached to sushi as it glubal
ises aml gradually loses its Japanese 
connotation. 

At the same time, .fapanese images 
are apprnpriated for the marketing of 
products whose taste and appearance 



......... have little to do with .Japanese 
originals, For example, a Dutch 
food-processing giant has recently 
put on the market an instant dish 
claimed to be the famous 
Japanese sukiyaki, although in 
fact the taste and appearance of 
the product does not differ much 
from a variety of other oriental, 
especially Chinese, instant dishes 
that the company sells. 

Ntif\i §SN 

Similarly to what happened 
with Western food in Japan 
several decades ago, contem
porary cookbook writers in 
Europe and the United States 
generate new hybrid recipes by 
skilfully combining Japanese 
and Western elements. 

Shiitake mushrooms are 
used in an endless variety of 
dishes) not to mention soy 
sauce and tofu. For example, 
a tofu cookbook published in 
the United States in 1975 lists, next to 
traditional Japanese dishes, such 
recipes as 'tofu guacamole', 'clubhouse 
sandwich with fried tofu', 'butter-fried 
tofu teriyaki' and 'banana-tofu shake'. 

All these examples illustrate the 
central issue of today's global inter
action- the tension between cultural 
homogenisation and cultural heterogen
isation. On the one hand, the global 
spread of foodstuff, and cuisines has 
become a major culinary tendency of 
the late twentieth century, On the other 
hand, culinary elements that are 
brought into new societies tend to be 
indigenised, or even deployed in the 
discursive construction of new hybrid 
culinary forms. 

Him1,•n 2: milluf,•,i /,,/,,.,.. 

"''"r 2 (1 3 /'<'•·•""''" 

.Tapane,\'e Iheme appropriated 
by the Dutch jiJOd indu,\'llY 

It is certainly true that cultural 
images are used by the multinational 
food industry in order to evoke an 
illusion of variety within the limited 
assortment of the products it sells. 
However, it remains highly improbably 
that in a few decades, as some fear, we 
will entl up with a homogeneous global 
diet 

To the contrary, we can be sure that 
the ongoing creolisation of foodstuff-.;, 
cooking techniques, tastes, and eating 
habits will continue leading us towards 
more culinary excitement than ever 
before, Most probably, Japanese 
cuisine will continue to take part in this 
ongoing process by both adopting and 
being adopted. 
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SHOJJN RYORJ hy Fujii Sotetsu (Zen Buddhist priest) 

In the 13th t.:entury, Zen monks from China popularised a form 
of vegetarian cuisine in Japan known us shojin ,yori. Tlie practice 
of preparing <lelicil)US meals with seasonable vegt:tables and wilc.l 
plants from the mountains, served with seaweed, fresh soybean 
curc.1 (or dehy<lratec.1 !i)rms), an<l seeds (such as walnuts, pine nuts 
and peanuts) is a tra<litilH1 that is still alive at Zen temples today. 

Followers of Zen try to eat all of the foo<l prepared Liming the 
<lay, and throw nothing edible away. 1l1is ·recyding · is easy if 
one minimises st:asoning, letting the natural navour nf the 
ingredit:nts define the taste. 

Stemming from the Buddhist precept that it is wrong to kill 
animals, including fish, slu~jin ,~vori is completely vegetarim1. 
Buddhism prescribes partaking of a simple diet every day an<l 
abstaining from drinking alcohol or eating meat. Such a lifestyle, 
together with physical training, dears the mind of confusion and 
leads to under-standing. 

Even in preparing sht?iin 1yori batter, we <lo not use unfortilised 
eggs as a binder; we use yam instead, which works quite well. 
Shoji11 ryori Cl)0ks also make sure 1wt to waste any l)f the 
ingredients. We even sautt! the greens and peelings of carrots 
and daikon radish, then sinuner them in a little water, or we ad<l 
them to soup. If there art: any by-products remaining after this, 
Wt: mix. them with leftover rice to make porridge for the evening. 

1l1e Zen aversion to waste exknds tn dishware, too. When 
Japanese people eat deep-fried tempura, they use extra dishes 
for the dipping sauce. Followers of Zen, Pn the (1ther hanLl. led 
that sauces are extravagant to prepart.! and tend tn drip an<l make 
a mess anyway, so do not use <lipping sauces. In liict. sauces are 
unnecessary with a littk salt in the hatter, M if one simmers 
vegetables in miso-flavoured water hefort.! deep-frying them. 

People ask me if! can maintain a balan<.:ed dit.:t whil1: eating 
only vegetables; tht: answer, of course, is yes. I have he1:11 
following Buddhist training an<l eating only vegetarian meals !i.)r 
more than 50 yt:1.irs, yet have never even caught a C1)ld in all that 
time. Life at a Zen temple is strict anU demands much physical 
labour, but I can take it in stri<lt: because I have the power nr 
seasonal vegetables on my si<le. Of course. slw;hi ryori is part pf 

the Bu<l<lhist temple regimen, yet it is also my way 11f maint.iiniug 
a soun<l mind and body. 
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Koraku Bento - a colourful box lunch with season delicacies 
by Hirano Chieko 
Box lunches (bento) are an important 
part of Japan's culinary tradition. 
Since ancient times, when travellers or 
hunters left on journeys, when farmers 
or woodcutters set out to work, or when 
fishermen sailed out to sea, they carried 
their meals with them. 

In the 17th century, soon after the 
Edo government was established, an 
urban culture began to develop in what 
is now Tokyo and people started to find 
better ways to spend their leisure time. 
Many festivities provided the 
opportunity to leave home with an 
elaborately-made box lunch. In the 
spring people held roisterous parties 
under the cherry blossoms; in the fall 
-they gathered to view the autumn 
leave:-;. 

They might also bring bento with 
them for a day at the theatre or beside 
the sumo wrestling ring. 

Indeed, the box lunches themselves 
often became more of a focus than the 
leisure activity they were intended to 
accompany. As something fancier than 
snack lunches, be11to added to the 
enjoyment of any festivity-a tradition 
that lives on today. 

Whether for a child or an adult, 
bento make good sense, for they offer 
everyone an efficient and delicious way 
to stay nourished away from home. 

The traditional koraku be/Ito comes 
in one-, two- or three-tiered boxes, and 
may even include a sake cup. The 
lacquered containers all reflect a 
traditional Japanese artistic sense. 

Open the lid and you will see a 
variety of foods, from rice to side dishe, 
that go well with sake. Raw fish is not 
included, unless previously soaked in 
vinegar. One of the challenges of be11to 
preparation is to include foods that will 

Ingredients commonly found in hento 

not spoil easily or lt)Se their taste or 
colour. Thus, fish and other perish
ables are usually grilled, boiled or deep
fried. To make eating away from home 
easier, everything is cut into small, bit
sized pieces, and some food is held 
tgether with small skewers. The fish is 
usually de-boned. 

Much attention is given to 
arranging each morsel in the box. A 
leaf or pieces of bamboo grass separate 
the food to make sure that the different 
tastes do not bleml together. Colour 
coordination and overall arrangement 
are also important. Moreover. the box 
is filled to the top to make sure nothing 
shifts in transit. 

Seasonal foods play a large role in 
the preparation of the box lunch. 
When you lift the lid, you will see a least 
for the eyes, whetting the appetite while 
reminding you of the current seasnn. 

1. Beaten egg with minced shrimp - sweetened and fried over a low heat 

2. Fava beans - boiled in salted water to obtain a beautiful colour 

3. Prawns- boiled in the shell to maintain luster, then de-shelled 

4. Boiled burdock (a root vegetable)-wrapped with a slice of anago (sea eel) that was given 
continual applications of tare sauee as it was grilled 

5. Sea bream slices- salted before grilling 

6. Chicken teriyaki 

7. Minced chicken meat-mixed with raisins and walnuts, and sprinkled with poppy seeds 
before baking 

8. Beaten egg - mixed with an ample amount of broth, then fried 

9. Lotus root-boiled, then soaked in sweet vinegar 

10. Sea bream slices- coated with a tare sauce while quickly grilled 

11. Fried bean curd stuffed with vegetables, small potatoes and pumpkin- all boiled separately in a 
broth, then heated quickly together and arranged decoratively with green vegetables 

12. Bamboo shoots - boiled, drained, then re-boiled in a broth 

13. Dried shiitake mushrooms-first soaked in water to reconstitute them, then boiled in a sweet 
broth until they have regained their plumpness 

14. Abalone-salted and seasoned with sake, then steamed for a considerable time over a low flame 

15. Octopus-kneaded with salt to remove viscidity, then cooked in a pressure cooker until son 

16. Eel - grilled in a tare sauce and arranged to complement sushi rice 

17. Sea eel- boiled in a sweet, salty sauce and served with cucumber in a sushi-rice covering 

18. Raw sea bream - soaked in vinegar that has been flavoured with kombu seaweed, then 
wrapped inside sushi rice 

19. Kisu fish soaked in vinegar- served with sushi rice and wrapped in a sheath of bamboo grass. 

20. Sushi rice mixed with thinly sliced lmllerhur, shiilake mushrooms and burdock Iha! were boiled 
in a sweet, salty sauce- garnished with shrimp paper-thin fried egg cut into fine slices, and 
green peas. 
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Jr 21 pancesce clill:iis:iince 
onigiri - rice ball with seaweed and some seasonings 

tangerine 

egg 

snow peas 

carrot ifu~~~~ir-:'-1'---'► 

egg 

.... · ..... 
. .. 

cucumber with corn 

chicken 

Obento 
chicken 

steamed bread with beans 

fish cake 

A selection of worksheets and activities developed by Julie O'Keeffe 
to support a cultural study of Japan, ancl the Japanese influence in 
the Australian community. 
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I MODERN JAPANESE FOOD I 

TWO WORDS describe the broad 
categories of food available 
today in Japan. 

Washoku refers to tradi
tional Japanese food or meals, 
wa meaning 'Japanese-style' 
and shoku meaning 'food'. 
Washoku meals continue to be 
served in an array of small 
dishes, beautifully presented 
and with a concentration on 
seafood. 

Yoshoku refers to non
Japanese foods, yo meaning 
'Western-style'. 

Increasing contact with the 
West, and the growth of inward
and outward-bound tourism, 
have seen the Japanese accept 
foreign cuisines or modify 
traditional dishes to incor
porate foreign influences. Food 
fashions come and go, but 
French, Italian, Chinese and 
Korean menus remain favourites. 
Hamburgers and American
style fast foods are popular 
among the young. 

Chinese foods, called chuka, 
are often presented in the 
Japanese style and are a 
popular form of home cooking. 

In the home, basic, simple 
food reigns. Modern Japanese 
are moving away from the 
traditional breakfast of rice, 
miso and side dishes to 
Japanese-style breads. 

For lunch, the bento box, 
especially if it contains onigiri 
(filled rice balls), is popular, as 
are thin-crust pizzas or pastas. 
A typical evening meal will 
consist of rice and miso soup, a 
main dish and several side 
dishes, perhaps a vegetable, a 
salad or pickles. 

The Japanese believe that 
you should eat around thirty 
different kinds of food each day 
- easy enough, as many 
Japanese dishes require four or 
more ingredients. 

Meal components are served 
in small, individual dishes for 
each person, with the food 
prepared in a way that preserves 
its original colour, texture and 
appearance. 

Seasonal changes are reflec
ted in the tableware used, the 
choice of ingredients, and the 
method of cooking. Chopsticks, 
their shape an elegant adapta
tion of the Chinese version, are 
used, as is Western-style cut
lery, depending on the type of 
food being eaten. 

Meat 
Although birds and poultry had 
earlier been part of the 
Japanese diet, pork and beef 
appeared only over the past 150 
years, when Japan opened its 
doors to the West. Introduced 
by Portuguese and Dutch 
explorers and missionaries, 
meat had previously been 
scorned by the Japanese as a 
Western peculiarity, but its 
consumption gradually spread 
inland from the coastal trading 
ports. 

Nowadays beef, especially, is 
greatly prized and is very 
expensive. Kobe beef stands out 
above all other varieties for its 
fine marbling, the result of 
careful pampering throughout 
the animal's life, and is widely 
considered to be the best in the 
world. 
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Tempura 
One of the West's enduring food 
legacies to Japan is the 
tempura method of deep-frying 
seafood and vegetables. Intro
duced by the Portuguese in the 
sixteenth century, it is thought 
to be named after the Portu
guese word 'temperas' (Lent) 
and to be based on the Catholic 
practice of deep-frying fish on 
Fridays. By the late nineteenth 
century, tempura had become 
Japan's favourite fast food. 

The staple fare of Japan, 
however, is still rice and fish, with 
shoyu (soy sauce). 

Traditional Japanese cuisine 
continues to lean heavily 
towards seafood, but vegetable 
dishes are popular too, as are 
vegetarian meals. 

Food is commonly prepared 
using boiling water or soup 
stock, by poaching, simmering or 
blanching. 

Country-style meals favour 
the inclusion of pickles, which are 
usually eaten in small quantities 
as accompaniments. 

The healthiness of Japanese 
cooking generally is attested by 
the low quantities of fat and oils 
used in its preparation. 

Salt is not used much, other 
than in miso or soy sauce, and 
soup stocks are nearly fat free. 

Sushi and sashimi 
Fish and other forms of seafood 
are regarded as good for health. 

Sushi comes in two main 
forms: nigiri-zushi and maki
zushi. 

Thought to have originated in 
Edo (the former name for 
Tokyo), nigiri-zushi consists of 



I MODERN JAPANESE FOOD I 
a bite-sized ball ofvinegared rice 
spread with a little wasabi and 
topped with a piece of thinly 
sliced seafood. Fish and squid 
are served raw, while octopus 
and shrimp (prawns) are cooked. 
A piece of omelette may also 
form the topping, as can salmon 
roe or sea urchin held in place 
with a strip of nori. 

Maki-zushi is named for the 
makisu, the bamboo mat used 
to roll these sushi. Vinegared 
rice is spread on a sheet of nori 
and topped with a variety of 
ingredients including tuna, crab 
meat, ginger, shredded ome
lette, tofu or cucumber. 

Maki-zushi tends to be less 
expensive than nigiri-zushi as 
less seafood goes into its 
composition. 

Sashimi is merely thinly 
sliced seafood without the rice. 

In accordance with the 
Japanese belief that seafood 
should be eaten fresh and raw, 
all but octopus which is boiled 
first, are served that way. 
Because they cannot be sliced, 
oysters are not considered 
sashimi. 

The preparation of some 
sashimi requires the skill and 
experience of a trained chef, 
especially in the care of the high
quality, one-sided knives used. 

Sashimi is normally eaten at 
the start of a meal, accom
panied by a dipping sauce of 
wasabi and soy. 

Serving Japaneee food 
It is a given in Japan that food 
should appeal as much to the 
eyes as to the palate. It is the 
enormous variety of serving and 

eating utensils available in 
Japan that changes the 
humblest meal into a dining 
experience. 

Whereas in Western cultures 
cutlery and tableware usually 
come in matching sets, this is 
not generally the case in Japan, 
where each utensil may have a 
different texture, pattern or 
seasonal use and colour. So it 
is preferable to invest in beauti
ful tableware rather than in a 
wide range of utensils. 

Japanese-style tableware, 
especially square and rect
angular plates, and any number 
of small soup and garnish bowls 
are readily available in Asian 
markets and speciality stores, 
so it is possible to assemble a 
visually appealing array of 
containers. Diners are usually 
presented with a series of small 
dishes, with rice or communal 
dishes such as sukiyaki being 
served in the centre of the table 
for diners to help themselves or 
to be served by the host. For 
that extra Japanese touch, try 
to ensure that you present each 
diner with an odd number of 
dishes, as odd numbers are 
regarded as positive in the yin
yang system. If serving sake, 
heat in a pitcher ( tokkuri) and 
serve in tiny china cups 
( sakazuki). 

Japanese chopsticks have 
longer and more pointed ends 
than the Chinese variety. 

Those used at home and in 
restaurants are usually made of 
lacquered wood or bamboo. Dis
posable chopsticks are the norm 
in less expensive restaurants, 
or with bento boxes. 

Using chopsticks, which takes 
practice, ensures that food 
must be served in manageable, 
bite-sized pieces. Chopsticks 
are readily available in a variety 
of finishes from Asian markets. 

In Japan, the order and 
number of courses varies 
between home and restaurant. 
At lunchtime, the bento box is a 
preferable alternative to fast 
food. At formal meals in the 
West, the standard procedure is 
to begin with starters or 
appetisers, followed by the main 
dish, then dessert. 

The Japanese approach is 
similar, but based on a sequence 
of light food, heavy food, and 
then rice. Rice and soup or fresh 
fish, for example, may be followed 
by a grilled dish, a simmered 
dish, pickles to refresh the 
palate, a deep-fried dish, light 
pickles and rice. 

Sake connoisseurs follow a 
similar pattern: dry sake, sweet 
sake, and then dry sake accom
panied by a series of light 
dishes. 

When treating guests to a 
Japanese meal at home, serve 
all the dishes at once and in 
small quantities. It is perfectly 
acceptable for your guests to 
ask for second helpings of rice 
and soup, and to sip sake 
between dishes, except after the 
final rice dish. 

Finish with green tea and 
prepared fresh fruit. 

Reference source: 

Japanese Home Cooking 
(Shunsuke Fukushima) 

Lansdowne Publishers 

~ 
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Name: __________ ___ Date· ............. --·············· 

I MODERN JAPANESE FOOD I 
Carefully read the text, then answer the following questions. 

0 EXPLAIN the difference between 'Washoku' and Yoshoku' food. 

---···················--·············································------

0 Give some EXAMPLES of 

- Washokufood ·····································•··•··········--

- Yoshoku food ........................... . 

0 LIST some foods eaten for 

- breakfast ................... . 

-lunch __ 

- evening meal ............................................................. . 

0 Other countries have had some influence on Japanese food and cooking styles. 
LIST the countries and explain their influences. 

0 The health advantages of eating Japanese food are 

0 The difference between sushi and sashimi is 

0 LIST some beliefs the Japanese have about food. 
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Name: Date: .. 

I MODERN JAPANESE FOOD I 
0 ILLUSTRATE a table setting in your home and a table setting in a home in Japan 

for an evening meal. 

IN JAPAN IN MY HOME 

0 EXPLAIN the differences between the two ways of setting the table. 

0 LIST 5 interesting facts about serving Japanese food . 

• 
• 
• 
• 

0 COMPARE the serving of a formal evening meal in Japan and the serving of a 
formal meal in a Western country such as Australia. 

JAPAN AUSTRALIA 

• • 
• • 
• • 
• • 
• • 

0 DISCUSS and EXPLAIN the meanings of 

- staple fare ....... 

- simple food reigns 

- connoisseur 

-seasonal changes 

- scorned ................... 

- palate. 

- Western-style 

0 COLLECT and DISPLAY examples of Japanese chopsticks and serving dishes. 
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Name: .............. .. Date: .......................... _____ _ 

I COMMON AND TRADITIONAL JAPANESE FOODS I 
i)j 

ID 

0 DISCUSS and EXPLAIN the meaning of 
- common ............. . 
- traditional ............ . 
- assortment ............. . 

0 WRITE the Japanese name for the following meals: 
- charcoal-grilled chicken 
- cubes of soybean curd 
- steamed egg custard 
- fish broiled with salt . . . 

1 zaru-soba: 
buckwheat noodles 
on a bamboo rack 

2 kake-soba: 
buckwheat noodles 
in hot broth 

3 kake-udon: white 
noodles made of flour 

4 kishimen: flat, 
wheat-flour noodles 

5 nabeyaki-udon: 
pot-boiled udon 

6 nigiri-zushi: rice 
blocks topped with 
fish 

7 chirashi-zushi: 
rice with fish and 
other toppings 

8 nori-maki: stuffed 
rice rolled in laver 

f1) e 9 oshi-zushi: blocks 

D
© of pressed sushi 

0@l 10 chakin-zushi: 
, ,:) egg-wrapped sushi 

• 11 inari-zushi: rice ball 
wrapped in bean curd 

@12 sashimi: sliced, 
All,,-l!!!;,c/;J.""'.1111 raw fish 

,, 13 sukiyaki: thin-sliced 
..::;.,,;f/ bean cooked in broth 

14 shioyaki: fish 
broiled with salt 

15 chiri-nabe: fish 
stew boiled at table 

16 yu-dofu: cubes of 
soybean curd 

........................... 17 tempura: deep
fried seafood and 
vegetables 

18 kaba-yaki: eel 
dipped in sauce and 
broiled 

19 yakitori: charcoal
grilled chicken 

20 oden: an assort· 

0 UNJUMBLE these words to find the ways the food has been prepared. ment of simmering 
foods 

These words are VERBS. 
lrgilde ............... . 
erfid __ 
mismer ................... --
atsemde ................................. .. 

dobile ... 
dobrile 
srpesed. 
prwapde 

21 su-no-mono: 
vinegared vegetables 
and seaweed 

22 chawan-mushi: 
steamed egg custard 

23 sake: rice wine 

0 LIST the hyphenated words used in the explanation of the meals. 
EXPLAIN the purpose of the hyphen. 

24 chazuke: rice with 
tea 

25 onigiri: rice ball 
with various fillings 

... ' 26shinko: pickled 
vegetables 

.......... , ............. ' 
........ ' 

0 WRITE the names of the meals represented by the following numbers. 
2 

25 
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27 sui-mono: clear 
soup of fish or 
chicken 



Name: Date: ... 

SOME JAPANESE FOODS AND INGREDIENTS 
Nihon no tabemono !C:. !;l: Iv (I) t-c. ~ t, (I) 

misoshiru Jj.-f: L, Q 

yakitori ~~ c IJ 
tempura -C lvS. €:, 
sushi T L, 
okonomiyaki :lo ::. (/) Jj. ~ ~ 

onigiri/omusubi :lo IC:. i!" IJ / :lo tr-r V 
udon 5 c· 1v 
soba .:t Ii 

Nihon no zairyoo IC:. 19: Iv (I) g v' I) J: 5 
shooyu L, J: ? aj) 
shio L,;j3 

satoo ~c5 
miso Jj.-f: 

nori· (I) I) 

wakame ;/::,i)s/1,) 

tofu c 5 .b 
katsuobushi ii' --:, :lo s. L, 
SU T 
komugiko ::. tJ :g::. 

Japanese food 

miso soup 

barbecued chicken on skewers 

seafood or vegetables deep fried in batter 

vinegared rice with seafood, etc. 

pancake of unsweetened batter fried with meat, 
seafood or vegetables 

rice balls 

wheat noodles 

buckwheat noodles 

Japanese ingredients 

soy sauce 

salt 

sugar 

soy bean paste 

sheet of dried !aver 

wakame seaweed 

soy bean curd 

dried bonito flakes 

vinegar 

flour 

0 Display a range of images and products of Japanese food and ingredients. 

0 Provide opportunities for 'taste tests' of some Japanese foods and ingredients. 

DO'S AND DON'TS WHEN EATING JAPANESE FOOD 
Do say itadakimasu (literally, 'I will eat/drink') before 

the meal and gochiso-sama ('everything was 
delicious') after the meal. 

Do lift bowls of rice or soup towards you to eat the 
contents. This prevents you from dropping food 
and, in the case of soup, allows you to drink it 
directly from the bowl. 

Do slurp your noodles. 

Do dip sushi in the accompanying sauce using your 
fingers or chopsticks. 

Do accept a second helping of rice or soup with both 
hands and place it on the tray or table before 
beginning to eat from it. 

Do follow a morsel from a dish with a mouthful of rice. 

Do place your chopsticks on the chhopstick rest when 
not using them. 

Don't start eating until everyone has 
been served. 

Don't use your chopsticks to shift 
dishes. 

Don't point with your chopsticks or 
wave them in the air. 

Don't pick over the food with your 
chopsticks looking for tasty 
items. 

Don't spear food with the points of 
your chopsticks. 

Don't pick up a dish with the hand 
holding the chopsticks. 

Don't leave your chopsticks standing 
vertically in the rice. 

0 Compile a list of do's and don'ts for eating meals in your home. 

0 Compare your list with this list. 
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METHOD 

SUKIYAKI 
Sukiyaki is a beef and vegetable stew. 

INGREDIENTS 

1 kg fillet or round steak 

1 can bamboo shoots 
1 large onion 

soy sauce 

sugar 
60 g cellophane noodles 
12 spring onions 
500 g fresh mushrooms 

250 g fresh bean sprouts 
cooking oil 

1 small white Chinese cabbage 

a few tablespoons of beef stock 

1. Freeze steak for at least 1 hour then thinly slice steak. 

2. Cut and peel large onion into eighths. 

3. Wash Chinese cabbage, spring onions and mushrooms. 

4. Cut into bite-sized pieces. 

5. Drain bamboo shoots and slice thinly. 

6. Wash bean sprouts. 

7. Cook noodles in boiling water for 10 minutes. 

8. Drain. 

9. Cut noodles into shorter lengths. 

10. Heat a small amount of oil in a large heavy-based 
frypan, add the ingredients to the pan and fry at a high 
temperature for 1 to 2 minutes. 

11. Push the vegetables to the side, lightly brown strips of 
meat quickly. 

12. Sprinkle with soy sauce, sugar, stock and a little water 
to moisten all ingredients. 

13. Mix in the noodles until heated through. 

14. Serve immediately with white rice. 
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Name: Date: 

SUKIYAKI 
0 LIST the quantities needed of the following ingredients. 

spring onions ........ ____ bamboo shoots ____ mushrooms ___ _ 

beef stock ........................................ onion ........ ·----·.. bean sprouts 

0 SEQUENCE these ingredients from smallest to largest: 

500 g mushrooms 60 g cellophane noodles 1 kg steak 250 g bean sprouts 

0 ARRANGE the following ingredients in alphabetical order. 

(a) oil steak cabbage onions sugar beefstock 

(b) soy sauce noodles bamboo shoots mushrooms bean sprouts 

0 LIST the ingredients that have been 

cut .......................... .. 

washed 

drained 

frozen ........................ . 

sliced .................. __ 

peeled ........................................ . 

0 Bite-sized pieces means 

0 Heavy-based frypan means ....... 

0 DESCRIBE what you think 'cellophane noodles' could look like. 

0 ~ the VERBS in the method. 

0 I DRAW I a rectangle around the ADVERBS in the method steps 1, 5, 11 and 14. 

0 This text is a ... 

0 The features of this text are 

VOLUME 30 NUMBER :l AUGUST 2002 17 



Name: ................................ .. .. ............................... Date: .................................... __ _ 

UDON & SOBA NOODLES 
0 Some parts of this writing about NOODLES are wrong. 

0 Colour the rings that have mistakes. 
0 Write the correct answer above the rings with mistakes . 

Noodles are typical~ fast. 
.--

food. @ main types of noodles are 

soba and udon0 Saba noodles are made 

from buckwheat.0 Udon noodles are made 

from white~- The noodles 

are~ in bowls @soup. Seasonings, 

fish and vegetables are @ t.o the broth. 

~ and ~ noodles can be@ hot. 

or cold. A ~ winter noodle dish 

is nabeyaki udon. @ has noodles, shrimps0 

egg and vegetables. Zaru soba0 is a cold 

noodle dish @ is oft.en eat.en in summer0 

~ noodles is not. considered rude. It. 

can be a way of~ that. the food is 
----1111':'. 

oishii (~). 

0 Display and sample soba and udon noodles. 

0 Write sentences, using a series of ADJECTIVES, to describe wet and 
dry noodles. 

0 Design and test ways of drying noodles. Report results. 

0 Display soba and udon noodle packaging. Discuss images and language 
used on the packaging. Locate country of production on packaging. 

0 Visit a Japanese noodle bar. Write a description of the restaurant. 
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Name: Date: 

JAPANESE FOOD 
0 Arrange these food words in alphabetical order. 

(a) wasabi kome tempura nori raamen miso 

-
(b) sushi soba sashimi sake sukiyaki soya beans 

(c) udon nashi yakitori tofu onigiri wakame 

0 Break these words into syllables. (Each syllable contains a vowel or letter that has a vowel sound.) 

soba 

koribu 

yakitori 

tempura 

sushi 

wasabi 

shiitake 

katsuobushi 

wakame 

gohan 

raamen 

sake 

0 Join the words and their meanings. Use a different colour for each one. 

gohan horseradish 

sushi / ·~ ~ kelp 

wasabi \. ~
1

,_) cooked rice 

sob a l ~ -:; = ~1 a type of seaweed 

r1% 11J 
tempura LY LY raw fish 

sake deep-fried battered fish and vegetables 

konbu buckwheat noodles wakame thick white noodles 

udon block of vinegared rice with raw fish on top sashimi rice wine 
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Name: Date: 

!USING SOYA BEANS IN JAPANESE FOODI 
The following information is about SOYA BEANS. Rings have been drawn around the words that have been 
incorrectly spelt. Write the correct spelling of each word in the box. 

The Japanese have developed a @range 

of delicious soya bean products which are very S 
Soy ~ is made from fermenting soya beans 

with wheat, salt and S 
Soya beans that have been 8, ground and 

strained produce white soya milk. Tofu is§ 

by mixing a little lemon@ with the white soya milk. 

Soya beans are @ used to make miso, a 

rich, salty paste which @ at least six 

~ to ferment. Natto, a breakfast food, is 

sticky, cooked soya beans @ have been 

S to ferment naturally. 

0 Display and sample food products made from soya beans, for example, tofu, soy sauce, soy chips, milk. 

0 Describe the smell, taste, texture and appearance of these products. 
0 Represent the production process of one of these products in a FLOW CHART. 
0 Research the agricultural industry of growing SOYA BEANS. 



LET'S EDIT 
0 Locate and circle the mistakes in this piece 

of writing about NOODLES. 

0 Write the correction ABOVE the circle. 

0 There are twenty (20) mistakes to find. 

Japans most popular fast food is noodles. 

there are several type of noodles, but the two 

favorite kinds are grey buckwheat noodles 

call soba and thick white wheat noodles 

called udon. Noodles are usually served in a bowl 

of piping-hot fish broth with choped vegetables. 

The easyiest way to ate noodle soup is with 

chopstick. In japan it is polite to make 

slerping sounds and drink out off the bowl 

when all the noodles are gone. In sumer 

noodles are served cold and dipt in a tasty 

source flavoured with soya sauce and green 

onions. Instant noodles are very popular 

becos you can have a tasty mael in 

seconds, simply by ading hot water 
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Name: Date: 

NEWYEAR FESTIVAL IN JAPAN 
Here is some writing about the New Year Festival in Japan. Some parts of the writing have been left out. 
Choose the best answer to fill in the gaps. Colour in the box to show your answer. 

The New Year Festival ••• the most important of all festivals D was Dare Dis 
••• Japan. Between 31 December and 3 January school, D at Din Don 
offices, factories and shops are all closed and everyone••• Ogo □ goes □ going 

back to ••• family. D there D they're D their 
Prior to the beginning of the festival, mothers 11 •• grand- D ! D. D, 

mothers and daughters are busy cooking enough food••• last D too D two D to 

through the••• days. The first meal of the year is □ fore □ for □ four 

a steaming bowl of soba noodles, eaten ••• midnight on D up D of D at 
New Year's Eve•• In the morning, everyone drinks a D? D. D" " 
toast in best-quality sake. New Year••s breakfast is ozoni, D' D, D" " 
a thick••• of vegetables and rice cake. D soap D soap D soup 

The New Year's lunch ••• is presented in beautiful lacquered D fast D feast D fest 

boxes. They ••• many sorts of grilled, simmered or fried fish. D contains D contained D contain 
Small portions of vegetables, soya beans ••• fish roe and D' D, D" " 
•••weed rolls are eaten. Dishes that are red and white D see D sae D sea 

are popular because they are viewed as lucky •••. Red and D colors D colour D colours 
white fish cakes, white turnip,••• salmon and red rice Dread D rade D red 
are enjoyed during the New Year Festival••• D ! D. D? 



Name: Date: 

I OBENTOO BOXED LUNCH I 

The bento is a boxed lunch that is tasty and convenient. 
A bento is divided into sections that would typically contain 

a combination of rice, sushi, pickled vegetables, salad, meat, 
seafood and fruit. 

In the morning many mothers pack bento boxes for their 
children and husband to take to work or school. Boxed lunches 
can also be purchased, with a pair of chopsticks, from bento 
shops, stalls, and train stations. These are usually crowded at 
lunchtime with workers and students. 

How a boxed lunch looks is as important as how it tastes, 
so those who sell bento go to a lot of trouble to make them look 
very appealing. One of the most popular is the 'rising sun bento', 
a boxful of plain white rice with a round, red pickled plum
umeboshi- in the exact centre, like the rising sun in the middle 
of the Japanese flag. 

Bento boxes are made of wood, aluminium or plastic. 

Read the text carefully about obentoo, then answer the 10 questions. 
Choose the answer you think is correct. Colour the box beside the answer. 

1. This text is 
D a recipe 
Dan advertisement 
Dan information report 
D a letter 

3. An umeboshi is a 
D pickled red peach 
D salted fresh date 
D dried red apricot 
D red pickled plum 

5. 'Convenient' means 
D useful 
D handy 
D time-saving 
0 helpful 

2. The main purpose of this text is 
D to narrate a story 
D to argue a point of view 
D to provide information 
D to show how to make something 

4. One of the most popular bento boxes is 
D 'setting sun' bento 
D 'rising moon' bento 
D 'setting moon' bento 
D 'rising sun' bento 

6. What would NOT be in a bento box? 
□ fruit 
□ seafood 
□ lollies 
Orice 
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Name: Date: ........................ ___ _ 

OBENTOO - Boxed lunch 
7. Bento boxes are NOT made from 
□ wood 
□ aluminium 
□ wool 
D plastic 

9. Which word could replace 
'purchased' in paragraph 3? 
D brought 
Dtaken 
D bought 
Ogot 

let/uu 

broccoli 

Ul1U!boshi 

cfu.rry iomtdo 

tsu.ketn.()no 
( Jryx,n,s, pid<.{,s) 

8. · The 'rising sun' bento 
represents the 
D German flag 
D American flag 
D Japanese flag 
D Samoan flag 

10. This text is mainly about 
D different kinds of boxes 
D eating with chopsticks 
D lunch in a box 
D preparing a meal 

DESIGN and MAKE an OBENTOO BOX 
0 Display images and examples of bento boxes. 

0 Compare and list SIMILARITIES and DIFFERENCES between 
students' lunch boxes and bento boxes. 

0 Compare and list SIMILARITIES and DIFFERENCES between the 
kinds of food, packaging of food and presentation of food in each 
container. 

0 Collect a variety of containers that could be used to make an 
obentoo box, or alternatively make box shapes. Consider using 
materials that can be reused or recycled. 

0 Students devise ways to divide the box and keep sections separate 
so food doesn't mix. 

0 When complete, take home and bring back to school filled with lunch 
on a nominated Obento Lunch Day. 
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Name: Date: 

OBENTOO - Boxed lunch 
Read Hiroko's story about her mother making obentoo, then answer the following questions. 

1. 

3. 

5. 

7. 

My mother made obentoo lunch for my two sisters and me, herself, and 
sometimes for my father, every weekday for many many years. 

When I made obentoo myself for the first time, I discovered that it was 

not easy to pack the box beautifully. Also it took a long time for me to 

prepare the okazu (side dishes). To make just one obentoo, I had to get up 
early, but still my morning time was very hectic. 

Now it seems to me that my mother was a genius, because she used to 

make 3 or 4 obentoo every morning so quickly. They were always beautifully 

packed with yummy and nutritious food that she cooked that morning. As 
she had to leave home for work by 8 o'clock, I often wonder how she managed 

to do all the cooking for both breakfast and obentoo, washing and hanging 

out the clothes, preparing us for school and make herself ready for work. 

I cannot help but feel respect and gratitude for my mother. 
Text from Japanese Cooking in the Classroom, Hiroko Nishibayashi Liston 

Hiroko's mother made Obentoo for up to 2. ihis text is a 

D three people every day D description 

D seven people every day Orecount 

D six people every day D narrative 

D five people every day D discussion 

Hiroko discovered that packing 4. ihe Japanese name for side dishes is 

an obentoo box was 0hamu 

Deasy D booru 

0fast Ookazu 
0difficult Dyasai 

Osimple 
6. Which word could replace 'nutritious' 

Hiroko's mother's obentoo boxes in paragraph 37 
were always □ filling 
D overflowing 0delicious 
D squashed 0 healthy 
Ocrowded Dyummy 
D beautifully packed 

8. Hiroko felt gratitude for her mother's 
Hiroko's mother did many jobs before efforts. ihis means 
leaving for work at D being glad 
D 9 o'clock D being happy 
D 6 o'clock D being thankful 
08o'clock D being loving 
07 o'clock 
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JAPANESE FOOD 
SUSHI RICE 
You will need: 
275 g of short-grain white rice 

2; - 3 tablespoons of rice vinegar 
1 

2 - 22 tablespoons of sugar 
1 

12 teaspoons of salt 

USING CHOPSTICKS 

What to do: First put the rice on to cook. 
Measure the rice vinegar, sugar and salt into a 

small saucepan and heat gently until the sugar dissolves, then 
set aside. 

When the rice is cooked, put it into a large bowl. 
Sprinkle the vinegar mixture over little by little, tossing it with 
a flat wooden spoon so that it is thoroughly mixed, being careful 
not to squash the grains of rice. 

Cover the bowl with a damp tea towel and wait 
for 10 minutes before using the rice. 

Hold one chopstick with your ring finger 
and the base of your thumb. You won't 
move this chopstick. Just hold it firmly. 

Then hold the other chopstick with your 
thumb and two fingers, like holding a pencil. 
You move this chopstick 
and pick up food. 

w~•~-----~~--
7 '.H r'fa\':,, 
furaido chiki11 

fried chicken 

771 f:7,f ,Y1/.:t 

furaido fisshu 
fried fish 

? ft {I <TJ tsukemono 
pickles 

+t 7 ?' sarada 
salad 

Japanese 
chopsticks 
taper to a thin 
end, and are 
shorter than 
Chinese 

chopsticks, 

-~;7?1-:1-~--7_:;,_-:;-;;:s;;;t- ,,.,._,~~7:i,;;;;,-,~-4 

cl,ikin nagetto sausage ham 
chicken nuggets 

lj>'ft,tC: 
yudetamago 

boiled egg 

,-,,r--,v 
miitobooru 
meat balls 

~ 
~ 

1:: ( niku 
cooked meat 

7:,1 ,,r-r, 
fi1raido poteto 

chips 

( t=. '6 (J) k11damo1w +- ;( chiizu 
fruit cheese 

T1L.1/t,,, 
dimushimu 

dim sims 

ij 
;;i" b. J.,, ''/ om11retsu 

omelets 

t,,~i,yasai 
cooked vegetables 

t, t~ ~ I 
-------··-··--··---............. ........................................... 1 
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ON/GIRi (Rice balls) 
These are extremely popular 
as a take-out lunch. 

Make a rice ball with lightly 
salted rice. Put either pickled 
plum, roasted cod roe, or 
salted salmon into the centre 
of the ball. 

Take the ball of rice into 
the palm of the hand and 
squeeze it into the shape 
of a triangle. 

Wrap with nor/ (laver). 
It is easy to eat with 

the hands. 

Umeboshi 
(Pickled plum) 

' . 
Salt ;; 

#,, .. 
,, ;,)iP5; 

~y 
;;?,_ 
:t,. 
;-,S-''• 

Squeeze gently with both hands 
in a wrapping motion. 
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Name: Date: 

CUISINE INDEX - JAPANESE 
Azuma, Crows Nest, 9955 3316 _______ 88 
Chon Mage, Crows Nest, 9439 1494 ______ 93 
Fishmarket Sushi Bar, Blackwattle Bay, 9552 2269 ... 19 
Fuji Tempura Bar, Brighton Le Sands, 9567 6417 ....... 121 
Kiyomasa, Mosman, 9969 1150 ________ 100 
Kuru Kuru .Sushi, sydney 9211 8538 ______ 21 
Kyushu, Neutral Bay, 9953 8272 _______ 100 
Matsukaze, Sydney, 9229 0191 _______ 22 
Nadaman, Sydney, 9267 9394 _______ 23 
Okori, Harris Park, 98911708 ________ 141 
Origami, Darlinghurst, 9331 3733 _______ 52 
Rengaya, North Sydney, 9929 6290 _____ 108 
Sapporo, Crows Nest, 9436 3435 ______ 108 
Shimbashi Saba, Neutral Bay, 9908 3820 ___ 110 
Sushi Bar Rashai, Annandale, 9560 3007 ____ 82 
Tokyo Joe's, Sydney, 92521608 _______ 25 

Cheap Eats Guide 17th edition 1998 

0 Discuss why the Japanese restaurants 
could be located where they are. 

0 Compare this cuisine index with the 
cuisine index of a Cheap Eats Guide 
2002. Discuss your observations. 

0 Comment on the names of the 
restaurants. What do they tell you 
about Japan and Japanese food? 

0 Use a Gregory's road directory to 
locate the suburbs the Japanese 
restaurants are in. 

0 The number of Japanese restaurants listed in the index is __ _ 

0 The four pieces of information given in the index are 

0 I Fuji Tempura Bar, Brighton Le Sands, 9567 6417 ...... 121 I 
- Circle the phone number of the restaurant in blue. 

- Underline the name of the restaurant in red 

- Circle, in green, the suburb the restaurant is located in. 

- Underline the page reference in orange. 

0 Match the names and suburbs of the following restaurants: 

Annandale 0kori 

Origami Harris Park 

Darlinghurst 

Blackwattle Bay 

Fishmarket Sushi Bar 

Sushi Bar Rashai 

0 Write the number of Japanese restaurants in 

D Harris Park D Sydney D Neutral Bay 

0 Write the restaurant and suburb listed on the following page references. 

page 21 

page 93 
page 110 __________ _ 

page 100 __________ _ 

0 Write the restaurant and suburb listed on the following page references. 

9267 9394 ------- 9929 6290 



Name: .............................................................. .. Date: 

ITHE WAY OF TEA CHA NO YUI 
There is much more to the Japanese tea ceremony 
than just drinking a cup of tea. It is a ritual that 
involves a series of actions carried out in simple 
and quiet surroundings. It takes several years 
to master the art of making, serving, and taking 
Japanese tea correctly. 

Tea drinking in Japan dates back to the Middle 
Ages when the Japanese were introduced to tea 
by the Chinese. At first, tea was used by Zen 
priests to help them stay awake during 
meditation. Over the centuries all kinds of rules 
were developed for carrying out the tea ceremony. 

The host and guests concentrate throughout 
the long ceremony, and everyone involved knows in 
advance what they are expected to do. 

There are many variations of the tea ceremony. 
The way each one is performed depends on the 
occasion or time of day. 

A formal noontime tea ceremony is performed 
by a host for up to five guests. The guests are 
invited to a speci'al tea house surrounded by a 
garden. When they arrive, they must wait fifteen 
minutes in a small room near the garden gate. 
An attendant leads them to an outdoor waiting 
area. The host and guests greet one another with 
silent bows and walk together towards the tea 
room, admiring the gardens along the way. 

After cleansing their hands and removing their 
shoes, they file into the tea room headfirst 
through a small door. The last person shuts the 
door with a bang and locks it. This is a signal to 
the host that he or she may light the charcoal 
fire in the fire pit. 

While the coals grow hot, and the water in the 
kettle boils, the guests are served a small snack. 

After it is eaten, the host collects the dishes 
in silence. Keeping silent is meant to bring the 
feelings of the host and guests into harmony. 

The host makes a thick, green brew using the 
hot water and powdered tea. The tea resembles 
a paste. 

The guests concentrate on every movement 
the host makes. The group holds a brief, formal 
conversation while sipping the tea. Each guest 
admires the beautiful cups and utensils. 

Then everyone is silent again, and the fire is 
smothered. A thin, frothy tea is served at the 
end, drawing the ceremony to a close. 

28 ASIA EDUCATION TEACHERS ,DURNAL 

0 In Japan, the tea ceremony is not just the 
simple act of pouring tea for a thirsty guest. It 
is a formal procedure where the host and guest 
practise set roles and where manners and 
etiquette are very important. The ceremony is 
designed to bring about a feeling of together
ness and harmony between guest and host. 

0 A great deal of training is required to perfect 
the serving of tea (made with green tea leaves) 
or maccha, the green powdered tea used in the 
ceremony. This was developed about 400 years 
ago and was greatly influenced by zen Buddhist 
ideas. It is said that practising the tea cere
mony develops inner peace and an appreciation 
of life and nature. 

0 The following things are most important when 
practising the tea ceremony: traditional dress; 
a special style of room, decorated simply; the 
garden near the room; and the correct utensils. 
The way the guest receives the tea is also 
important. Not only the host, but also the guest 
must learn each step of this very elegant act of 
hospitality. If a guest doesn't know these, it is 
important to show gratitude for the efforts 
taken by the host. 

Here are some of the things a guest should do. 
1 Bow, then take the cup in the right hand. 
2 Turn the cup three times clockwise on the left 
palm before drinking. 
3 Wipe the rim, turn anti-clockwise, then bow 
when returning the cup. 

Utensils used in the tea ceremony 
chawan the ceramic tea bowl used for 

drinking maccha 

chasen a split bamboo whisk used to mix 
and froth up green tea 

chashaku a bamboo tea scoop used to 
measure out and put green tea 
into the bowl 

natsume a lacquered container with a lid 
used to hold green tea powder, 
maccha 

chagama the kettle used to boil water for 
tea 

furo a brazier used to heat the kettle 



Name: .................. .. Date: 

ITHE WAY OF TEA CHA NOYUI 
0 Read and highlight key ideas in the information about the Japanese tea ceremony. 

0 Categorise key information in point form under the headings: 

HISTORY VENUE/ENVIRONMENT PURPOSE UTENSILS 

ROLES RITUALS BENEFITS TRAINING/PREPARATION 

0 Using the points as a guide: 

- prepare a one-minute oral presentation on the tea ceremony 

- write a summary of the tea ceremony 

The sweets served at the tea ceremony look exquisite and taste delicious. 

0 Model examples of sweets from plasticine. 

0 Be inspired by nature for designs, shapes and patterns. 

0 Display models of sweets on a tray. 

0 Display images of the cups and utensils used in the tea ceremony. 

0 Design and decorate a beautiful cup shape that could be used in the tea-drinking 
ceremony. 
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Name: ____________________ Date: 

FORMAL NOON-TIME TEA CEREMONY 
0 Read each sentence strip carefully. 

0 CUT and REASSEMBLE, check accuracy, then PASTE sentence strips into the correct order. 
~-------------------------------------------------------

The guests wait fifteen minutes in a small room near the garden gate. 
~--------------------------------------------------------

The host lights the charcoal fire in the fire pit. 
1---------------------------------------------------------

An attendant leads the guests, numbering up to 5, to an outdoor waiting area. 
r----------------------------------------------------------

The guests are served a small snack while the coals get hot and the water in the kettle boils. 
1---------------------------------------------------------

The host and guests greet one another with silent bows and walk together towards the tea room. 
1------------------------------------------------------------

After the snack is eaten the host collects the serving plates in silence. 
r----------------------------------------------------------

The guests remove their shoes and cleanse their hands. 
---------------------------------------------------------

The host makes a thick, green brew using the hot water and powdered tea. 
i------------------------------------------------------------

The guests file into the tearoom headfirst through a small door. 
1---------------------------------------------------------

The host kneels as the hot, thick tea is ladled into uniquely-shaped cups and served. 
1-----------------------------------------------------------

The guests are invited to a special tea house surrounded by a garden. 
~--------------------------------------------------------

While sipping the tea a brief, formal conversation is held. 
~--------------------------------------------------------

The last guest to enter the tea room shuts the door with a bang and locks it. 
1---------------------------------------------------------

Each guest admires the beautiful cups and utensils. 
~--------------------------------------------------------

The ceremony comes to a close with the serving of a thin, frothy tea. 
~--------------------------------------------------------

As the fire is smothered everyone is silent. 



Name: Date: 

ISHIMBASHI SOBA JAPANESE! 
This place is special. Noodles are 
made fresh on the premises daily by 
Yoshi, the chef/ owner, whose hand 
transforms the soft floured dough into 
thin buckwheat soba noodles and 
thick wheat udon noodles. 

Entrees include light and crisp 
tempura $9·50, as well as sushi $5, a 
variety of t1ifu from $3·50, and deep
fried whitebait with chilli sauce $5. 

Main dishes are all served with 
noodles, cold or hot, plunged into 17 
different sauces. They range from 
simple broths with chicken or beef to 
suruga, a combination of cold noodles 
with grated radish, and hot noodles 
with tempura, $13·50 and $14·50 
depending on whether you choose 
udon or soha. 

The dessert menu includes rice 
cakes with either sweet soybean 
powder or red bean soup (both $3), 
or classic Japanese green tea ice
cream $3, a perfect finale with hot 
green tea or warm sake. 
Lunch and dinnerTuesdayto Saturday. 
Licensed & BYO wine, corkage $2·50 
per person. Amex, BC, D, MC, V. 
Shop 4, 24 Young Street, Neutral Bay, 
'!l' 9908 3820 

Reference: Cheap Eats 17rh Edition /998 

0 This text is a _______ _ 

0 Complete the following details about the restaurant. 

Name 

Address 

Suburb 

Phone number 

Trading days 

0 List the foods that are 

entrees 

desserts __________________ _ 

0 Main dishes are all served with ___ or ___ _ 

noodles. The noodles are .............. into seventeen 

different ......... ___ ranging from simple ................................. to 

suruga. 

0 Shimbashi soba restaurant is described as a 

0 Yoshi, the..... . ........... and·······-- ........ , makes ....... ____ noodles on the premises . 

His hands .. ..... the soba noodles and ___ ......... wheat .................................... noodles. 

0 'Transform' means ... 

0 'A perfect finale' means .............. -----· 
The suggested drinks that are described as the perfect finale to a meal at the 

Simbashi Soba restaurant are .... __ _ ___ .... and .......... ______ _ 

0 Write the meanings for the abbreviations 

MC ... -------BC .. 

BYO Amex ............... _______ _ 

0 This review makes the Simbashi Soba Restaurant sound very inviting. 

Highlight the language that creates this appeal. 
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Name: ............... . Date: 

A SELECTION OF JAPANESE SWEETS 

1 yokan: bean-paste square 

2 monaka: bean-paste filled wafer 

3 dorayaki: bean-paste filled pancake 

4 daifuku-mochi: bean-paste filled ricecake 

5 ohagi: glutinous rice cake 

6 manju: bean-paste filled bun 

0 Discuss SWEET and SAVOURY. 

7 kashiwa-mochi: bean-paste ricecake with oak leaf 

8 chimaki: sweet ricecake wrapped in iris or bamboo 

9 rakugan: powdered beans or rice dried with syrup 

10 ama-natto: red beans boiled in sugar water 

11 senbei: sweetened or salted rice crackers 

List foods students nominate as sweet or savoury under each heading. 
Provide rice crackers for students to sample. 
Categorise as sweet or savoury. 

0 Discuss students' views of foods classified as SWEETS. 

Collect images of sweets from magazines and cookbooks. 
List the main ingredients used in sweets. 

0 Provide students with a copy of 'A Selection of Japanese Sweets'. 

0 Students read through and list foods used to make Japanese sweets. 

Compare with class list and images of sweets. 

0 Collect recipes for Japanese sweets. 

Make (or purchase) examples of Japanese sweets for students to sample. 
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Name: Date: 

MAKING ONIGIRI (RICE BALLS) 
Although they are called rice balls, onigiri are more of a triangular 
shape than a ball shape. 

INGREDIENTS 
• Cooked rice 
• A variety of flavours and fillings 

METHOD FOR BASIC ONIGIRI 
Wash hands thoroughly 

1 Place a scoop of rice in the palm of the hand. 

2 Pack the rice with the other hand and shape 
the sides and edges. 

3 Gently rotate the rice ball several times 
and form a triangle. 

Variations on basic onigiri 
ADDING FLAVOURS AND FILLINGS -

ON THE OUTSIDE"'* 

MIXED WITH RICE"'* 

ON THE INSIDE "'* 

tJ'? S .,r,. L katsuobushi 
soy flavoured bonito flakes 

tr-:> S .,r,. L katsuobushi 
soy flavoured bonito flakes 

(1) I) nori 
nori sheet 

'? It tl <1J ts11kemono 
Japanese pickles 

(l)J 

:.· ;I: L S goma shio 
roasted sesame seeds and 

1• I ii f ,, . , 
' , . ' , . .., . ... 
• 

S 1: '$ IJ :;_ ·> 1 7-
onigiri mix 

IJ'? t-5 ,.)~ L katsuobushi 7 lh II L umeboshi ~ 11 sake 

~zs~ &S ?S 
EAT RICE BALLS WITH CHOPSTICKS. 

Write a procedural text for making onigiri 
based on students' cooking experience. 
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231 High Street. Tel: (02) 4732 6128 

Penrith NSW 2750 Fax: (02) 4731 8082 

Sushi Roll ($1-80/roll) 
Teriyaki Chicken Roll 
California Roll 
Cooked Tuna Roll 
Spicy Tuna Roll 
Vegetarian Roll 

_ Srnoked Salmon Roll 
Fresh Salmon Roll 
Teriyaki Pork Roll 
Avocado Roll 
Cucumber Roll 
Prawn Roll 
Tofu Roll 
Seafood Roll 
Pineapple Roll 

Dinner Pack (with Tormto Rice or Steamed Rice) 

Teriyaki Chicken Pack ___ $10-80 
Teriyaki Pork Dinner Pack .............. $10-80 
Seafood Dinner Pack ___ $11-80 
Grilled Eel Fish Dinner Pack ....... $11-80 
Combination Dinner Pack .... $11-80 
Vegetarian Dinner Pack .. $10-80 
Crispy Chicken Pack ___ $10-80 

Rice Paper Wrap Pack 
Teriyaki Chicken ____ $6-00 
Vegetarian $6-00 
Prawn $7-00 
Seafood $7-00 
Teriyaki Pork $6-00 
Mixed $7-00 

Sushi Pack 
Large Sushi Pack ____ $9-00 
Sushi Pack ______ $7-00 
Teriyaki Chicken Sushi Pack $6-00 
Salmon & Avocado Sushi Pack $7-00 
Seafood Sushi Pack ___ $7-50 
Vegetarian Sushi Pack __ $6-00 
California Sushi Pack ___ $6-00 
Baby Nori Sushi Pack ___ $5-00 
Kobe Sushi Pack ____ $6-00 
Tuna Seafood Sushi Pack $8-00 
Sashimi Sushi Pack ___ $9-50 
Large Sashimi Sushi Pack ............ $12-00 

Stir Fry Rice Noodle or Egg Noodle 
Teriya~ Chicken Stir Fried Noodle ......... $10-80 
Teriya~ Pork Stir Fried Noodle ............... $10-80 
Vegetarian Stir Fried Noodle ................... $10-80 
Combination Stir Fried Noodle ............... $11-80 
Spicy Stir Fried Noodle .......... -- $10-80 

Party Tray 
Large Mix Sushi Party Tray __ . $42-00 
Small Mix Sushi Party Tray ..................... $33-00 
Large Seafood Sushi Party Tray ........... $50-00 
Small Seafood Sushi Party Tray ............ $42-00 
Large Baby Nori Sushi Party Tray ........ $42-00 

Rice Noodle & Egg Noodle Soup 
Seafood Noodle Soup ___ $9-00 
Combination Noodle Soup ........... $9-00 
Teriyaki Chicken Noodle Soup . $8-50 
Teriyaki Pork Noodle Soup .......... $8-50 
Grilled Eel Fish Noodle Soup ..... $9-00 
Crispy Chicken Noodle Soup .... $8-50 
Long and Short Soup ___ $7-00 

U-don Noodle Special Soup 
Teriyaki Chicken U-Don Soup $8-50 
Seafood U-Don Soup ____ $9-00 
Combination U-Don Soup $9-00 
Combination Pork U-Don Soup .... $8-50 
Grilled Eel Fish U-Don Soup $9-00 
Crispy Chicken U-Don Soup $8-50 

@~~@[F 1F@[F 

~~~ {r[U][r[]@~ □ @[r[l@ 

(C ~ [F □ @~ m ~@ ~ 

[bo [F~~ @~~@~ 
~@@@ □ [r[l@@ 0 0 0 

(please place your order one day in advance for Party Tray) 
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Name: __________________ _ Date: _______ _ 

SUSHI HOUSE MATHS 
0 All sushi rolls cost $1-80. The total cost for 2 avocado rolls, 1 prawn roll, a 

cucumber roll and 2 pineapple rolls would be ____________ _ 

0 Calculate the cost of 

- 2 large baby nori sushi party trays ____________ _ 

- 3 prawn rice paper wrap packs __________ _ 

- 5 seafood sushi packs ... ,., __________ _ 

- 4 serves of crispy chicken noodle soup ___________ _ 

- 6 large sashimi sushi packs .................... _________ _ 

- 10 seafood U-don soup serves ........ ___ _ 

0 Six people decided to buy one large mix sushi party tray to take to a special 

dinner. The large sushi party tray costs $42. How much does each person have 

to contribute to the cost? .................. _________ _ 

0 Total cost of 1 Teriyaki Chicken dinner pack, 1 sushi pack, 1 grilled eel fish u-don 

soup and 1 mixed rice paper wrap pack would be ___________ _ 

Calculate the change received from $50. _____ _ 

0 Four people decide to share a large seafood sushi party tray for dinner. The large 

seafood sushi party tray costs $50-00. How much will each person have to pay 

to cover the cost of the meal? 

0 Calculate the difference in price between the following: 

- large sushi pack and a large sashimi sushi pack ___ _ 

- seafood dinner pack and the vegetarian dinner pack ___ _ 

- prawn rice paper wrap pack and the teriyaki pork rice paper wrap pack ....... __ _ 

- seafood noodle soup and short soup __ _ 

- large seafood sushi party tray and a small seafood sushi party tray ..... __ _ 

- large mix sushi party tray and a small mix sushi party tray __ 

0 A class of 30 students decide to have Japanese food for lunch. Each child 

contributes $10-00 to tthe cost of the meal. How much money do the students 

have to spend on their lunch? Work out a menu for this lunch from the Sushi 

House restaurant. 
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Name: Date: 

SUSHI HOUSE 
0 This text is a ·····················---

0 The name of the restaurant is 

0 It is located at····································---------

0 To contact the restaurant, phone ------··· or fax··········-------

0 Meals available at the Sushi House are listed on the menu under eight headings. 

Write the eight menu headings. 

0 List the benefits of setting out a menu this way . 

................................................................. ·----········---

0 Match MEAL and MENU HEADING. 

small mix sushi party tray 

combination noodle soup 

Use a different colour to join each one. 

mixed rice paper wrap pack 

Kobe sushi pack 

seafood dinner pack 

Dinner pack 

party tray 

Sushi pack 

rice noodle and egg noodle soup 

Rice Paper Wrap Pack 

0 List, in alphabetical order, 8 foods used to make sushi rolls. 

0 Write the price range for the following meals. 

sushi packs $ to $ ········· 
dinner packs $ to $ ....... 

rice paper wrap packs $ to $ ........... 

party trays $ to $ ........... 

0 'We deliver' means 

0 'Cater' means 

0 The amount of notice required to make a party tray is ···························--------

0 Christmas, Birthday, Wedding .... Explain the meaning of the dots after the 
word 'wedding' 

0 List some other functions you think this restaurant would cater for. 
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THE GREEN TEA EFFECT 
by Kizuki Chiaki 
Japan is in the midst of a big boom in 
green tea drinks. All of the major 
beverage companies have produced 
new green tea drinks this year, from 
Kirin (Namacha) and Japan Tobacco 
(Greens) to Suntory (Shimijimi) and 
Coca-Cola Japan (Nagomi-sasary
okucha). 

The new beverages sport different 
flavours and are aimed at different 
markets. Kirin's Namacha, for 
example, is popular for its fragrance 
and slightly bitter flavour, while Japan 
Tobacco's Greens has a clear, 
refreshing taste. 

'Most of the other products have 
Japanese names that are written in 
kanji characters', says Ja pan Tobacco 
PR head Hayashida Seiichi, 'so we gave 
ours an English name. We figured it 
would appeal to the younger 
generation.' 

According to the Japan Central Tea 
Association, green tea drink produc
tion has grown twenty-fold, from 
30 000 kilolitres in 1989 to 660 990 kL 
in 1999. 

'The market for green tea drinks 
really started to take off around 1993', 
says Japan Central Tea Association 
Managing Director Takano Minoru. 
'The New Ymk Times published a story 
about the healthful effects of green tea 
back in 1991, and at the International 
Symposium on Tea Science in August 
1991 it was announced that green tea 
has more vitamin C than other types 
of tea. Well, the Japanese media 
picked up on this and began depicting 
green tea as a kind of health food. 
That's probably what stimulated 
Consumers.' 

The boom has been supported by 
existing interest in health, dieting, and 
aging. 'If I'm going to drink some
thing, I might as well drink Japanese 
tea', declares Hashizume Hiroko, who 
keeps PET bottles of green tea drinks 
in her fridge. 'It has no calories, and 
it's refreshing.' Adds Taguchi Naomi: 
'The tea has been boiled, so you know 
it's safe to drink.' 

The same interest in health has led 
to growing imports and exports of 
Japanese tea. According to the Japan 
Central Tea Association, 427 503 
kilograms of green tea were exported 
last year-up from only 188 201 kg in 

1993. Imports, too, have been on the 
rise since 1996. A total of 125 494 kg 
were brought into Japan last year, 
compared to only 19 683 kg in 1995. 
The expansion was especially large in 
1998 and 1999, with import volumes 
tripling each year. 

'Green tea exports to Europe, in 
particular, have been expanding for the 
past five years', says Takano Minoru. 
'Exports to the United States have 
always been high probably because there 
are so many people of Japanese descent 
there, but now we're shipping more and 
more to Germany because people there 
believe that green tea is healthy.' 

Ironically, domestic consumption of 
green tea peaked in the 1970s and then 
declined, finally levelling off when the 
new wave of green tea drinks hit the 
market. 'Green tea drinks are popular 
not only because they're healthy but 
also because they're fashionable and 
convenient', asserts Takano. 'If you 
want proof, just look at the sales of the 
canned versions: they've been the same 
for the past five or six years.' 

Indeed, production of green tea 
drinks in cans surpassed 300 000 kL in 
1994 and has remained more or less 
stable ever since. Last year, for 
example, production volume totalled 
348 300 kL. 

In contrast, the Japan Central Tea 
Association reports that production of 
green tea drinks in PET bottles leapt 
from 69 000 kL in 1996 to 135 800 in 
1997 and 312 600 in 1999. 

What do distributors say? 
We asked Kawamura Yuka, PR 

representative for Itoen, a firm that has 
sold green tea beverages since 1985. 
'The legalisation of 500 millilitre PET 
bottles in 1996 was a big step. 

These bottles are popular because 
you don't have to drink the whole thing 
at once: you can screw the cap back 
on and carry it around with you. The 
500 mL bottles have also helped to 
make the two-litre bottles more popular. 

Most consumers used to be young 
people, but now a growing number of 
middle-aged people are drinking green 
tea drinks instead of real green tea. 
Some elderly people even keep bottles 
of green tea drink in the refrigerator 
and just heat a little up whenever they 
get thirsty.' 

'I drink 500 mL bottles of green tea 
at the office' says Tsujimoto Ayaka, 
who works in Tokyo. 'Putting the kettle 
on every time I want a drink is a bit of 
a hassle - and besides, cold green tea 
tastes good in the summertime.' 

There is another very interesting 
reason behind the popularity of green 
tea drinks. 'There seems to be a real 
gap in taste between people over 40 and 
people in their 20s and 30s', observes 
T.suchiya Tomohiro, proprietor of the 
new Uogashi Meicha store in Tokyo's 
T.sukiji district. 

'Middle-aged people like their tea 
strong, but many younger people say 
that strong tea tastes bad. 

Teenagers, especially, have a hard 
time distinguishing between "bitter" 
and "strong''. I think that's why young 
people prefer green tea drinks with 
weaker flavours and added aromas.' 

How does T.'\uchiya account for this 
difforence in taste? 

'Our national diet has changed a 
great deal. Families are eating together 
less am! less; people are eating alone 
more often. Ant! when you eat by 
yourself, putting the kettle on to make 
tea can seem like too much trouble. 

We used to eat rice. pickled vege
tables, and miso soup, but now we eat 
more Western foods with stronger 
flavours. If you're eating a hamburger, 
for example, you don't want to drink 
strong, bitter green tea-you'd prob
ably rather have something refreshing 
that you can gulp.' 

frnm Look Japan, Nowmber 2000 

!lil 

VOLUME 30 NUMBER 3 AUGUST 2002 37 



SOMETHING FOUND 
IN EVERY KITCHEN 

by Itakura Yoshiko 

The tines on one side qf the grater are 
rough and large, particularly suited for 
grating hard vegetables like daikon 
radishes; the tines on the opposite side 
are smaller and more delicate, fin· foods 
such as ginger or wasabi mustard 

'-":: 

, , < - ~;;~r:£✓-i:~1:r · 
"'.'-4""~· .-'-.:,,.,1:1'::, -~~p;~ 

Could this be a strange kind of dustpan, or a 
gardening tool? Or perhaps a musical 

instrument that makes a rasping sound? Or a nail 
file for the claws of a bear or tiger? 

Guess again! It is a metal kitchen grater used 
to grate vegetables like long white radishes 
(daikon), ginger, and yams (nagaimo). Graters 
somewhat like this one are found in almost every 
Japanese kitchen. While they might not be used 
every day, they are nonetheless indispensable 
tools. 

This copper grater was made by a skilled 
craftsman who chiselled out every single tooth by 
hand with a hammer and pointed chisel. 

Hand-made graters are sharper than those 
made by machine. Since the sharp cutting point 
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does not destroy the fibre of the radish, the bitter 
tang inherent to daiko11 radishes remains in the 
fibre cells, yielding a sweeter taste. 

This sort of copper grater was first developed 
at the beginning of the eighteenth century, anti 
soon replaced the earthenware graters used xince 
medieval times. Today, most graters are malle of 
plastic or aluminium. One new type is a ceramic 
model with sharp teeth that last a long time. 

Grater daikon radish is used as a garnish ror 
grilled fish and deep-fried delicacies (11•m1wm). It 
is also served as a side dish mixed with young fish 
or nameko mushrooms and flavtlured with a little 
soy sauce. It leaves a refreshing taste in the mouth 
and aids the digestion. People suffering from 
hangovers say it helps them start a new day. 



KEY PHRASES RELATED TO MEALS 
Hajime Kamei, Lexical Analyst 

13f)v/3?1)v 
(Itameshi/Taimeshi) 
B lt~',,v- ;t 
(B-kyu gurume) 

qtJt 
(Nak.ashoku) 

ltmneshi/Taimes!,i 
The /ta of Itameslzi is a 
contraction of Itaria (Italy in 
English), while the Tai of 
Taimeslzi means Thailand. 

The suffix meslzi is a 
colloquial term for food, as 
in meshi wo kuu (something 
like 'to have a bite'); slwkuji 
wo suru -'to have a meal' is 
the more polite expression. 

The Itames/zi/Taimeshi (Italian 
meal/Thai meal) boom dates back to 
the latter half of the 1980s when the 
economy moved into its 'bubble' phase. 
Up to that time, French cuisine was by 
far the most popular foreign food in 
Japan, but those who made money by 
trading in real estate and securities 
during the bubble economy began to 
hanker for some more variety. 

This opened the way for the surge 
in Itameshi, Trtimeshi, and a whole new 
genre of restaurants offering esunikku 
ryouri (ethnic cuisine). 

Of course, there were plenty of 
spaghetti restaurants before the bubble 
(with menus that included such unique 
toppings as nano, nori or tarako), but 
ltameshi denotes full-course Italian 
meals, and it wasn't until the 1980s that 
restaurants began offering them. 

B-kyu gurume 
Unlike A-kyu (A-class), which denotes 
something of the highest quality, B-kyu 
(B-class) refers to something of lesser 
or just ordinary quality. 

Add the word gurwne (gourmet) to 
A-kyu and you have an A-kyu gurume, 
a person who seeks satisfaction from 
dishes prepared by the finest chefs in 
town at first-class Japanese-style 
restaurants or sushi shops. 

A B-kyu-gurwne, then, is a person 
who delights in discovering eateries
such as katsudon-ya (shops that serve 
bowls of rice with a breaded pork cutlet 
on top), teislwku-ya (shops that serve 
set meals with rice and miso soup), and 
soba-ya (noodle shops)-that offer 
cheaper meals agreeable to the taste 
buds. 

When someone says Aitsu B-kyu 
gurwne dakara na (You know, that 
guy's a B-class gourmet), it means he's 
the kind of person who avoids 
expensive restaurants and prefers to 
find gastronomic satisfaction at more 
affordable ones. 

lllua\rallon; Go lzuka 

Nakas!toku 
The term gaislwku refers to eating out 
in places like noodle restaurants. 

By contrast, the term naishoku 
refers to eating home-cooked meals 
prepared with.food bought at the local 
grocery store or supermarket. But now 
you can also buy packed lunches in the 
supermarkets or pre-cooked items and 
salads in convenience stores, heat them 
up in a microwave oven and serve them 
for lunch or at the dinner table. 

Unlike 1111isl,11/w, they are already 
cooked, so there is no need to prepare 
any food at home. Yet they're not 
gah·hoku, since you're not eating in 
restaurants, either. 

So they fall exactly between 
,wishoku and gm:\'l10k11, hence the term 
11akaslwk11, literally, •in-between food'. 

It seems that young, double-income 
families often have 11akashoku on 
weekdays. 

frnm Pac{fic Friend 

l!iJ 
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MEALS NOT FOR EATING 
Michael Buckley 
A century ago, a French consignee wa..<.; 
unwrapping porcelain from Japan. He 
became engrossed in the packing 
material-woodblock prints. 

Considered dispensable by the 
Japanese, these were to have a great 
impact on the Western art world. 

Another form of 'packaging' -the 
restaurant showcase-has a similar but 
lesser effect on the Westerner travelling 
in Japan. They're taken for granted by 
the Japanese, but to the Western eye 
they're an aesthetic treat approaching 
an art-form. In fact, an Italian archi
tecture magazine recently sponsored an 
exhibition of the plastic food used in the 
displays. 

Like most Japanese crafts, more 
work goes into these food-models than 
one would think. It can take ten years 
to become a good sushi chef- some 
claim it takes just as long to perfect the 
art of painting the food-models. 

How the replicas are made is a 
closely-guarded secret: the final paint
job is the key to their incredible realism. 
The materials used include glue, 
gelatine, wax, styrofoam, paint and 
plastic-in addition to real materials 
such as shells. 

A mould of the actual food is taken 
-be it a lettuce-leaf, a pork chop, or a 
bowl of soup-and filled with plastic. 
After baking at a very high tempera
ture, the plastic is left to solidify, and 
then removed for painting. 

The plastic used is a type of vinyl; 
how plastic rice can be made to look 
as if it has the same texture as real rice 
is yet another secret. 

The Japanese seem to have the 
knack of making a fine art out of the 
mundane: so it is with restaurant 
window-dressing. The food-models are 
only a start. A great deal of artistry 
goes into arranging the displays to suit 
the mood of the restaurant: eye
catching graphics, warm lighting, a 
tranquil rock-garden, or a backdrop of 
dolls or theatre-masks. 

Ma11eki-11eko, the porcelain cat with 
a raised paw, often appears in the 
showcases. It is a symbol of good luck, 
and reputed to have the power to lure 
customers. 

Or perhaps a view of the Champs 
Elysees for that Parisian touch? There's 
a giant illuminated transparency of the 

famous boulevard to set the mood of a 
French-style cafe in the huge under
ground shopping complex of Umeda 
Station in Osaka. 

But it's not all illusory-the empha
sis is on attractive visual presentation, 
which is what makes .I apanese food 
especially appetising. Getting to the 
real food is the true delight-and yet it 
almost seems a crime to consume such 
beautifully-arranged pieces. 

There are five major fake-food 
manufacturers in Ja pan, located in dif
ferent area" of the country: numerous 
family-enterprise subcontractors are 
also involved. A large part of the work 
is still hand-done -particularly the 
painstaking painting of the finished 
product, which is assigned to highly
skilled artisans. 

Restaurateurs have their choice of 
selecting standard models and ba"'ing 
their menus upon them, or getting 
items specially made. In either case 
they have to supply their own bowls and 
other vessels for a 'fitting'. 

If the owner decides to change or 
vary the order after purchase, 'spare 
parts' such a" the odd egg or a slice of 
orange can be obtained. The cost of 
the sculpted plastic varies from two to 
ten times the price of the original food
stuff: an intricate wedding-cake model 
can cost as much as$ l000 (¥250 000). 

The classier restaurants and hotels 
spurn plastic cuisine. They're not inter
ested in attracting casual customers
they cater to an established clientele 
who rarely enquire about prices. 

This is not to say they don't have 
showcases- they do-but the displays 
are minimal, and no prices are given. 
This fact in itself is a convenient guide 
for the traveller, who would be shocked 
by the bill at such a place: those estab
lishments with plastic delicacies are of 
the cheaper or mid-range variety such 
as noodle-shops, Chinese restaurants or 
Western-style coffee-houses. 

Because the models are made of 
washable durable plastic, they can last 
up to ten years-which is not a great 
turnover time for the plastic-food 
industry. With recession hurting the 
Japanese restaurant business, and the 
advent or photographic displays and 
menus, enterprising fake-food manufac
turers are looking at other markets. 
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Some are delving into exports, some 
sell models to tourists; the artificial 
foods are also used as language teaching 
aids. The most bizarre customers are 
the 'bamboo people' who dress up and 
dance on the streets of Harajuku in 
Tokyo every Sunday: they've recently 
taken to wearing plastic sausages and 
fried eggs a-. badges. 

When aml where the food-models 
first appeared is debatable-probably 
in the Mei.ii era (late nineteenth cen
tury) when strange Western foods and 
customs found their way into Japan 
and became somewhat of a fad. The 
models, then made of wax, were used 
to explain the unusual offerings. 

Although the main function of 
these mouth-watering optical illusions 
is to attract customers, the fooll-models 
now bridge a language barrier for 
tourists in Japan. With over ninety
thousand eating establishments in 
Tokyo alone-and an astonishing array 
of speciality restaurants catering to 
exotic tastes-the foreigner has little 
trouble decoding the menu. 

It's a simple matter of taking the 
waiter to the front window and pointing 
out what is llesired. This can often lead 
to comic results a-.; the waiter smiles and 
flashes back: Bi/i1 .l'/11I 

The models are extremely detailed: 
if the entrance shows a soup with ten 
strands of vermicelli. rive pea.-. and a 
sprig of parsley, that's exactly what the 
customer gets. 

Even Western foods take a bit of 
explaining. The lan,l that gave the 
world its first fast-food (.wshi) and the 
precursor of the TV dinner (the sec
tioned box-lunch, originally eaten bet
ween long acts of kah11ki theatre) has 
a few surprises in store for the unwary. 

Indeed, the proliferation of junk
food outlets in Japan has given rise to 
the phenomenon of Himanji. or 
children who've grown rat on a steady 
diet of l1amhagu and l,0110 doggu. 

But there are some startling varia
tions on Western cuisine in Japanese 
restaurants that would make the Earl 
of Sandwich count his calories: pizza 
on bread, corn and cucumber sand
wiches, chocowiches. potato salad in a 
hot dog bun, fruit-salad and jelly sand
wiches, spaghetti samlwiches. 

Close scrutiny of the styrofoam 



SASHIMI and SUSHI 
Sashimi (raw seafood such as fish, prawns and 
squid) is one of the typical foods of Japan. 

It is invariably served at any Ryokan 
(Japanese-style inn) or restaurant. e 

It is usually dipped in 
soy sauce before 
being eaten. 

Ikizukuri consists of a 
whole fish, usually sea 
bream (tm) or carp (koi), 
carefully sliced so as not 
to kill it, and arranged 
on a bed of garnishings 
so that it looks as if it is 
still in its natural state. 

The garnishings served 
with sashimi, called tsuma, 
are eaten to refresh the palate 
and also for their antiseptic 
properties. They include 
beefsteak plant leaves (shiso
no-ha), Japanese radish 
( claikon), cucumber (kyuri) 
and chives (asatsuki). 

Meals not for eating 
(conrinuedfrom p. 40) 

sando-ichi in the window is a must to 
prepare the stomach. 

Unfortunately the plastic models do 
not yet indicate temperature-another 
rude shock for the Westerner, who may 
find the ho110 keki (pancake) advertised 
is actually stone-cold. But they're 
working on it: the latest model in the 
Tokyo sample-shops is mounted on a 
steambox carpeted with autumn leaves 
(also made ofpla.stic, of course). Wisps 
of steam, generated by a hidden pot of 
boiling water, rise up through holes in 
the box and through the plate holding 
the model-cuisine to give the illusion of 
a hot meal. 

The only drawback to this line is 
that it also steams up the display
window: rest a~sured the manufacturer 
will eventually find a solution to that 
problem, too. 

from He111i.111here ~ 

Maguro (tuna) lka (squid) 
Ebi (shrimp) 

Katsuo 

~ 
Aii 

Tataki is chopped raw fish, usually bonito (katsuo) 
or horse mackerel (aji). 

Wasabi 

One essential accompaniment to 
sashimi and sushi is Japanese 
horseradish, or wasabi, a root which 
is grated to give a pale green, 
pungent condiment. 

The Eclomae of Eclomaezushi (also known 
as nigirizushi) refers to Edo, the old name 
of Tokyo. 

Mae means 'in front of', and the name 
arose because the ingredients for 
Eclomaezushi were caught in the bay in 
front of the city. 

The term Eclomaezushi also refers to the 
unique atmosphere of a good sushi shop -
lively and high-spirited. 

P shell 

asaJ 
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Sashimi & Sushi 
When you sit at the counter, you can order 

what you want from the ingredients 
displayed in the glass case in front of you, and the 
chef will prepare your sushi as you order it. 

Sushi shops have a special argot 
of their own; the bill, for example, 
is called oaiso, instead of the usual kanjo, and 
green tea is referred to as agari instead of ocha. 

Different kinds of Sushi 
There are several different kinds of 
sushi, such as Edomaezushi (also 
called nigirizushi); makizushi, or roll 
sushi; and hakozushi, or pressed 
sushi. 

Eclomaezushi is most popular in 
the Kanto area, while lzakozuslzi 
prevails in the Kansai area. 

All types of sushi use rice 
seasoned lightly with vinegar. 

Toro (Belly of T_una) Maguro (Tuna) 

~~ 
Ebi (Prawn) Tamago (Egg) 

'·•- -- -
Kohada (Punctatus) Anago (Conger-eel) 

Uni (Sea Urchin) /kura (Salmon Roe) 
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The best way for beginners to order sushi is 
to have one of the sets with fixed prices, 
known as matsu or tokujo (extra special); take 
or jo (special); and 11111e or nami (standard). 

The art of cutting and arranging the bamboo 
and other leaves that decorate the sushi bowls 
is also part of the sushi chef's craft. 

To make !111kozushi, the sushi rice with the nera 
on top is put in a rectangular wooden box and 

pressed. Then it is taken out and cut into bite
sized pieces. 

Types ofneta used include anago (conger eel), 
kani (crab) and saha (mackerel). Hakozushi made 
with mackerel is called harrem. 

~----- Neta (topping) 

' Rice 

Nigirizushi consists of bite-sized an1tn1nts of sushi rice (s//[/ri) 
pressed into an oblong shape, with a piece of raw seafood, 
sweet egg omelette (ta11u1go-yoki) or other fond placed on 
top. The topping is called lll'/11. 

Shoga or gari 
(ginger) 

-l, 
Wasabi ---- -(""~ 

(Japanese \, . .__ __ ~ 
horseradish) . .____ -. Shari 

/sushi rice) 

Makizushi is made by placing the sushi rice and the 1,ef({ on 
top of a sheet of nori (dried seaweed) and rolling it into a 
cylinder. 
Various 
types of 
11eta are 
used, such 
as cucum
ber, tuna, 
or kampyo 
(dried 
gourd). 

Neta (filling) 

~ Nod idded ,eaweedl 

.; 



Rice, Miso & Soy Sauce 
Kome (rice) 
The staple diet of the 
Japanese is rice, and 
since it is also the basic 
raw material of miso and 
vinegar, it is an indispens
able part of Japanese life. 

\ lnaho: An ear of rice 

Husk 

,; ◊ 
Germ 

Marni: Gemmai: Hakumai: 

Unhulled rice Brown rice Polished rice 

In former times, rice ~---------------------------~ 
was part of the people's 
religious faith and was 
offered to the gods in 
thanksgiving after every 
harvest. 

Slzoyu 
(Miso & soy sauce) 
Miso and soy sauce are 
indispensable flavouring 
elements in Japanese 
cooking. 

They have recently 
become more popular in 
the West. But to the 
Japanese they are not 
merely flavourings but an 
essential part of life. 

HOW TO PREPARE BOILED RICE 
Rice includes carbohydrates, proteins, fats, minerals and vitamins B, and B2. 

Ratio of rice to water: 
/ 1: 1.1 

~)) 

~:;:::~:" ~, <> 

9 

~ 30 minutes ..1..A.~ ,.. 
, Boil Wash the rice. 

·····.•,,/ Peas 
.-:\ii~- if-_':·. Bamba 

.·.,. :. ~ shoots 
. 

. 

Takikomi-Gohan 

Chicken 

Onigiri 
(Rice ball) 

Leave for n 
a few minutes V 

Pickled _.-: :_-:::·_-.. 

Japanese plum \ii)":-.·:·-.'.-:-_:· 
-Sheet of ·-:: .. _:-: · 
dried seaweed · · · 

Plain rice 

HOW TO PREPARE MISO-SHIRU 11 
Miso 1s made by fermenting steamed, ~ailed soy beans, rice, wheat or other grains. ;1 !Jl;of 

,,// J ,K:t~~o~~~::; T~u ~&,- / tlJ,,_ _ 
if f J ,,' bonito ~0~ _ . · ---------=- Yellowish 

Niboshi, small shavings ~ ___ brown 

./ 
-,.;,';, e S> / paste 

dried sardines • ~;~ I?-

Shoyu was introduced to Japan from China. 

Japanese 
radish 

It is used as a basic element in almost all Japanese dishes. 

D(tferent kinds ,I/ 
soy sauce containers 

VOLUME :JO NUMBEFI :, AllClUST 2( I( 12 43 



Name: Date: __ 

RICE -JAPAN 
Read the eentencee and write the mieeing worde eo that the eentencee 
make eenee. 

1 Rice grows best in .......... ·----, warm climates. 

2 Rice needs ························-- _____ and sunshine to grow. 

3 Rice plants grow in fields called ························--

4 __________ rice is very good for you. 

5 Most Japanese eat rice with every __ _ 

6 The Japanese name for breakfast is __ _ 

7 The Japanese name for --··········································································· is noon rice. 

8 The Japanese name for dinner is evening ............................................... . 

10 Sushi is slices of raw ··············--

11 In Japan rice is eaten with 

brown 
LUNCH 

hot 

morning 

44 ASIA EDUCATION TEACHERS JOURNAL 

--····· served with rice. 

sashimi 

,, 
li"!G(~ 



Name: .................................... .. Date: .................................................................................. __ 

RICE -JAPAN 
Match the sentence beginnings and endings. 

In Japan • evening rice. 

In Japan lunch • breakfast is morning rice. 

In Japan dinner is • eaten with chopsticks. 

In Japan rice is • is noon rice. 

Unjumble these sentences and write them correctly. 

water to grow Rice well . needs 

1111. 

sunshine needs well . Rice to grow 

1111• -- --...... _ 
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Name: Date: ... 

FOOD IN JAPAN 
Fill in the missing words: 

Japanese people like to ......................................................... ___ fresh food. 

They eat a lot of ······································-----·. Most people eat 

---------········· at every meal. People use 

--·············································· to eat their food. They do not use 

do use spoons. 

Unjumble the following foods eaten by Japanese people: 

tmae 

crie 

klim 

hsfi 

spou 

dlasa 

Draw and label some of these foods. 

46 ASIA EDUCATION TEACHERS JOURNAL 

sletbgveae 

daber 

tfuri 



Name: ...................................................... --····•··································· Date: 

!JAPANESE FOOD WONDERWORDI 
A T E A C H 

B C 0 G H N 

D E F F I 0 

T E M p u R 

E N u s y I 

R 0 M u 0 R 

I 0 E s N I 
y D B H A G 

A L 0 I H I 

K E s B C N 

I s H E J 0 

D A I K 0 N 

1 Raw seafood (7 letters) .. 

2 Japanese radish (6 letters) .. 

3 Japanese horseradish (6 letters) 

4 A basic grain used in Japan (4 letters) 

6 Steamed dumplings (5 letters) ... 

7 Soya sauce (5 letters) .. 

8 Pickled plums ( 8 letters) .. . 

9 Japanese spaghetti (7 letters) .. 

10 Japanese lunch box (5 letters) .. 

11 Deep-fried food (7 letters) 

12 Japanese liquor (4 letters) .. 

13 Grilled food (8 letters) ... 

14 Soya bean ( 4 letters) .... 

0 

G 

N 

A 

D 

0 

K 

u 
u 
E 

s 
y 

p s T I C K 

T p Q R s T 

0 N u y 0 H 

N A E C I R 

M z y B u V 

s I M X s w 
L w A s A B 

D 0 N B K C 

N I J G E F 

T A u z A K 

H I T A K I 

A K I T 0 R 

15 Seaweed sheets ( 4 letters) ... 

16 Bean-paste filled bun (5 letters) 

17 The way of tea (7 letters) ... 

18 Rice balls (7 letters) .. 

19 Side dishes (5 letters) .. 

20 A type of noodles (4 letters) ... 

21 Skewered meat ( 8 letters) .... 

22 Vinegared rice (5 letters) .. 

23 Japanese hot drink (3 letters) ..... . 

24 A type of mush room (7 letters) 

25 Type of soup ( 4 letters) .. 

26 Shrimp (3 letters) .. 

27 The filling of sushi (4 letters). 

28 Sea urchin (3 letters) ... 

s 
A 

s 
H 

I 

M 

I 

D 

E 

0 

H 

I 
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Pickles, past and present 
by Sakai Reiko, Japan Pictorial 
People the world over preserve food 
through pickling in salt or vinegar. 

This preservation process has a long 
history in East Asia, especially in China 
and on the Korean Peninsula. Unlike 
other East Asian countries, pickled 
food in Japan is almost always some 
form of vegetable. 

Because the Japanese archipelago 
stretches far from north to south, offor
ing diverse climatic and soil conditions, 
many different types of crops are grown 
in Japan. As a result, the variety of 
pickled vegetable products found in 
Japan is equally diverse. 

Over the centuries, man has 
_developed numerous ways of pre
serving the excess portions of bumper 
crops, saving them for the long winter 
months or for when crop yields are 
poor. In snow-covered mountain 
villages, especially, pickles were a sole 
source of vegetables until warmer 
weather brought fresh crops. 

Eaten with tea or rice, they were 
both delicious and nourishing. Now, 
with vegetables available year-round, 
pickles play a different role in Japanese 
diets today than they did in the past
yet they still provide unique tastes that 
fresh vegetables alone do not supply. 

When were vegetables first pickled 
in Japan? Nobody knows for sure, al
though eighth century written records 
discuss the pickling of vegetables in salt 
more than 1500 years ago. 

Ge,~ji Monogatari 

The variety of pickle:,; in Japan 
increaseLl gradually, reaching today's 
levels during the Edo period (circa 
1603-1867). One book, published in 
1836 by a pickle wholesaler in Eclo 
(present-day Tokyo), gives deiailed 
instructions nn how tu make sixty-four 
kinds of pickles. 

Pickling in Japan uses a variety of 
bases. the primary t)J]es being salt. rice 
bran. miso (fermented bean paste) . . ,·a/a; 
lees, malt and mustard. Of course all 
kinds of vegetables are used, so the 
variety is practically emlless. 

Almost all pickling. however. begins 
by placing a vegetable in salt, removing 
some of its water. then promoting a 
slow process of fermentation that uses 
lactic bacteria to bring out a flavour 
unique to that vegetable. 

Many vegctahles are not eaten rnw 
because of their harsh taste. Cooking 
or pickling can remove this harshness. 
but the advantage of pickling is that it 
holds in the nutrients and J'lavour while 
simultaneously 
preserving the 
food. 

It is true 
that vegetables 
pickled for a 
long time lose 
some or their 
vitamin C', but 
pickling with 
rice bran adds 

Japan's most widely recognised literary work G!'11ji 
Monogatari (The Ihle ,,f' Ge11iiJ was written in the early 
eleventh century by Murasaki Shikibu, who was the lady
in-waiting to the daughter of Fujiwara Michinaga, a 
powerful court figure. 

The novel centres on the amorous escapades of 
Hikaru Genji, a handsome young noble of Imperial 
descent, and is chronicled in 54 elaborately detailed 
volumes. The novel vividly portrays the life of Japan's 
aristocratic society in the tenth and eleventh centuries. 
and depicts the elegant culture of the Heian period. 

The original book was written in kmw and therefore 
remains an important record of Japan's cultural history 

- -;--,-,,.,,., and has provided 
significant sources of 
inspiration for other 
literature and art. 
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vitamin B1• 

Pickling has two nther advantages: 
the removal oJ' sumc or the water prn
duces a concentrated. high-fibre food. 
and the lactic hactcria present in the 
pwduct aids digestion. 

Today's grocery stnres stock the 
same vegetah\es prnctically all year 
long, so Japanese consumers are unfor
tunately forgetting what it is like to eat 
a rnud in season. Thankl'ully. however. 
pickling. which is no longer essential for 
rrescrving Ii.Hid. still provides a cheap 
and plentiful taste ;,ilternative to 
onli,rnry vegetahles. 

[ personally enjoy pit:kled vege
tahles. even it" they are simply pickled 
in salt: ibis allnws the rlavour to remain 
and to remind me ol' the huunty nf the 
current season. 

Pickling techniques are rc1ssed 
duwn from generation to generntion
in my case. !'mm my grandnmther to 
my mother. lhL:n In me. c111d then to my 
d;,iughter. I am sure my daughter will 
pass on the sc1me knlnvlcdge to her 
children. In this way the techniques will 
cnntinue far into the future. improving 
as they evolve. 



O-kome by Carlee Saijo 
main staple liir the Japanese. They had 
it fur breakfast. lunch and dinner, with 
rice balls in between and with sweet 
bean paste for dessert. But today's 
youth are turning Hway frnm rice. 
Children prefer hamburger. French 
fries instead of rice, cake instead of 
hota1Jwc/1i {rice coated with sweet 
bean). "foday. mothers very rarely make 
seki/l(m. or red rice. for celebrations. 

O~kome, the mainstay of 
the Japanese people's diet, 
means rice grown in Japan. 
It is characterised by a O-kome 
short grain and a high 
degree of glutinosity when 
cooked. The Japanese 
lovingly call it 0-kome, 
adding the polite prefix 
'0'. 

Rice is not only eaten 
as the staple, but is also 
used as a material for sakC 
and vinegar. 

Since it was broeght 
from the Asian continent more than 
201H) years ago, the .Japanese people's 
life has been inseparably interwoven with 
rice- many of their traditional events 
and customs stemming from their 
prayers for a bumper rice harvest. 

It is even said that rice growing, 
which requires perseverance, has pro
founclly influenced the very ethos of the 
Japanese. 

In recent years they have come to cat 
bread, instead of rice, with increasing 
frequency. Even so, rice still means 
much more for them than a mere staple. 

A few years ago the Japanese rice 
crop was damaged by a long rainy 

season and heavy typhoons, so rice hatl 
to be imported from other countries. 
I will never forget the panic that caused 
in this country. It was mass hysteria. 
How could Japanese possibly eat 
foreign rice? 

That incident brought back 
memories of my firxt bowl of Japanese 
rice, which I had when I was twenty 
years old. I didn't like it because the 
rice tasted foreign to me. I had always 
thought rice to be soft and a little flaky. 
To my surprise, the Japanese rice was 
sticky. When I finally got it to my 
mouth (chopsticks were a problem), the 
rice was gummy antl had a powdery 
taste (ugh'). One bite wa.s enough until 
I had my first 111nehoshi (salte,i' plum). 

As time went by, I came to love 
Japanese rice. It doesn't fall off the 
chopsticks. You can wrap nori seaweed 
around it and make rice balls that don't 
fall apart. It's delicious with almost any 
food, Japanese or foreign. I hate to 
admit this, but it ix even more versatile 
than flour. It's also much more filling. 
One bowl of rice will keep you from 

feeling hungry a lot hmger than two 
slices of bread. 

In .hipan there are many difforent 
brands of short rice. and even the area 
it's grnwn depends on the taste. 

I have become a rice gourme! over 
the years and my favm1ri1e rice brand 
is Hiwmchorc. which means 'lnve at 
first sight'. Isn't that a lovely name! 
This brand has a lovely fragrance and 
is a little more elastic than other types. 
so it is especially gnml when used in 
sushi or rice halls. 

Fnr centuries. rice has been the 

ln fac! most children don't know 
what it is. Wlrnt a shame! Red rice is 
nne of my ravouri te rice dishes, 
although it tHkes huurs to make. It is 
worth all the truuhle, hut young 
mothers don't want the hassle, which 
worries me. 

H the young mothers lose the know
ledge of good rice-cooking antl all those 
trnditional recipes. what's tn become of 
Japan'' Ir the Japanese should stop 
eating rice. there's 110 rea-:on to continue 
tu make Japanese-type pickles or miso 
soup. which would lead to nn chnp
sticks! Tnday"s children don't even 
know the proper way to use them. 

So wake up Japan! Don't lose your 
identity. For there is nothing HS lovely 
as those rice paddies in the spring, or 
the harvest in the !all. 

rnim I'm"ffh· Frirnd 

Vi•1w.111.111.fi•11111fr 11111,,"il·im, H'ifh 11 hiwa (11 lur,·-likt· imr,·111m•11f) 11111/ rt mosfa 

rnp, .fi"11111 Thl• St'l°rl'fs of rht· Nim• Lumi11ark~ 
.lapane~e. Heian peritld. 12th century. Ink and light cnhntrs on paper. 

!'lu,i";:1,1pli bv ( llln :,:,·l~n11 
Tale, of ,J:,11:m: :-;null, arn! l'rinh ll"lll '!11,· l\",•\\' y.,,J.; !'uhlk l1lo1,u\' 
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It takes three to dango 
by Ushida Kumi 
Japan's tasty da11go snacks 
have taken on a life of fueir 
own. 

at the National Associa
tion of Japanese Confec
t inners, which is a retc1il 
store federation. report 
that conrectioners are 
talking ahnut increased 
sales. 

Even some makers of 
/1 a h II I a e - d a II g o 
('hahutac· is a type or 
silk) have responded to 

the boom by altering the 
!XO-year-old recipe and 
putting three dumplings 
on a stick instead of the 
usual J'nur. Each 

Dango are easy to 
make-you just fashion 
round little dumplings 
from flour and water, and 
boil or steam them. As a 
topping, you might smear 
on some sweet bean paste 
or soybean flour; or 
impale three or four on a 
ban1boo stick, dip them in 
soy sauce, and lightly grill 
them. Sweet or savoury, 
Japanese love their dango. 
And now more than ever! 
A song about the popular 
snack has taken the 

THEY AIN'T HEAVY: 771,• Dungu lwh11flll'-do11go has 
hrotlu:r,\~· j{//:ket ro rite CD single h ectl me I a r ge r Iha n 

country by storm. 
'Dango san kyodai' likens three 

sweet dumplings on a stick to three 
(san) brothers (kyodai). The song, a 
catchy number about the lives and 
characteristics of the three Dango kids, 
is sung to a tango rhythm, and is 
accompanied on television by extremely 
simple animation. It was first per
formed in .I anuary on NHK's Okaa.1·a11 
to issho (With mother). 

The network was subsequently 
flooded with calls and letters from 
mothers wanting to know when the 
song would be aired next and where 
they could buy the sheet music. 

NHK decided to release the song 
as a CD single. In the first two weeks 
of March it sold 3.3 million copies. (As 
of 13 May, the single had sold 3-85 
million copies.) 

For some reason, the public has 
fallen in love with the story of the three 
Dango brothers, who fight over their 
grill marks and oversleep during their 
afternoon nap. The song's popularity 
rivals that of Oyoge! 1/liyokik1111 (Swim! 
Master Taiyaki), a tune that premiered 
on another kid's show in 1975 and went 
on to sell 4 530 000 records-still the 
biggest sales ever for a single in Japan. 

Snack hit 
The popularity of the song has run over 
into demand for the dango snack itself. 
Until recently .I apanese children would 
clamour for cake and cookies, but now 
all they want is dango. 

No statistics are available, but staff 

hcforc so that customers 
still get the same quantity of snack. 
This adjustment has resulted in the 
hospitalisation or at lcc1st one child who 
choked on the over-large dumpling. 

Dire straits 
But how to explc1in the success nt' 
'Da11go .,·a11 kymloi' '? 

'Nothing is scarier for a child than 
the thought o!' his family hreaking up', 
declares the song's creator arn.l Kcin 
University Professor Sato Masahiko 
(44). ·When I was a kid. I never wai11ed 
anything tn change. I always wished 
to be my nrnther·s hoy ii' I could he 
born again. I ,iust rut those feelings 
into poetic form.· 

'Oyogel 1hiyoki-k1111 · lyricist Takada 
Biron (51) helieves tlrnt Japm1·s on
going recession may he another l~ictor 
behind the pnrularity or the Dango 
brothers. 

Takada's hit tells the story nr 
another Japanese confection. taiyoki 
(a fish-shaped pancake filled with 
sweet bean raste). who is su 
bored with everyday lite that 
he runs away tn sea. 'Oyogl'I 
Thiyaki-k1111' was a hit hack 
in 1975. during the recessiun 
that followed the nil crisis. 

According lo the Manage
ment and ( 'oord111at1un Agency. 
the numher nr unemployed 
surpassed 3 millinn this past 
February. Once agc1in. Japan 
is experiencing all sorts tif 
anxieties c1hout the future. 

No wonder people arc 
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looking for some way-011y way-to 
rnrget ahnut their tmuhles. A quarter 
or a century ago. they i'ound solace in 
the world-weary lyrics or 'Oyuge! 
Toiyaki-k111,·. Now they"re getting their 
rcliel' frnm the r!rfJlgo tango. 

·When things seem unstahlc·. 
Takada observes. ·we tend In turn our 
attcntitin inwards on ourselves. Mayhe 
these three hrnthers are so rnrular 
right now hecausc we·re all mnrc aware 
nr ,iust lww important our family and 
nur sihlings are tn us.' 

/\11 sorts or explanations have heen 
offered I'm the phern1mcnal success of 
'Do11go so11 kyorloi' hut the feelings of 
nmst adults wlrn gu around humming 
the dr111go tango may hcst he summed 
up in a Idler frnm a 40-year-Pld house
wile li\'ing in a Tnky11 suhurh tn Sm1kl'i 
slti111hlf11:,· Lel\ers tn the Editor column. 

·( iazing at SllrlW dr111go I hough! 
recently". she says. ·J was struck hy how 
much their smo()th. mundcd surfaces 
rcscmhled a child's checks. or a hahy's 
hottom •a~ ()r even a lll()ther's hreast. 
What a surprise to rind this kind of 
1wstctlgi::1 st1 c\nsc to home! 

Every()ne seems to he rursuing 
unreach,thle gmt!s in the midst nr the 
recessinn. hut t Ill· happy Dc1ngo ramily 
is a little dream that can C()Jl\e true !'nr 
any11m:. 

If we cctn all return tn the state of 
mind ol' these three Dango hrnthers. 
the renewed p()wcr nr our lives ctiuld 
turn !he cct1nomy amund and lead us 
all tn a hrigln new future.' 

J"nnn l.ook Japan. July [()9() 

□ 



Shoyu: THE FLAVOUR OF JAPAN 
by Norio Tanaka 

Norio Tanaka, an authority on the 
history of South-East Asia, Indonesia, 
and Japanese-Dutch relations, is a 
member of the Noda City History 
editorial committee and the Noda City 
Museum Council in Chiba prefecture. 

A graduate of Taihoku Imperial 
University (presentMday National 
Taiwan University), be taught world 
history at high schools in Noda and 
Tokyo until 1979. Since then he has 
participated in a special education 
program for Indonesian students at 
Takushoku University in Tokyo. 

He is the co-author of Indoneshia no 
Shakai Kozo [Social Structure of 
Indonesia] (Tokyo: Institute of 
Developing Economies, 1969) and the 
author of Slwyu kara Sekai o Miru 
[Seeing the World Through Shoyu] 
(Nagareyama, Chiba Prefocture: Ron 
Shobo, 1999). 

Soy Sauce, especially slwyu, or 
Japanese soy sauce, is truly an all

purpose seasoning, whether for boiled 
or broiled foods, for dipping or for 
adding flavour to all conceivable types 
of dishes. 

Today it is a familiar presence in 
many countries, having spread rapidly 
around the world together with 
Japanese cuisine. 

Shoyu, the essence of Japanese 
cuisine 
The Japanese diet would not 
be what it is were it not for 
slwyu. Typical dishes like 
sushi, sashimi, tempura, 
sukiyaki, and so on, could 
not be eaten without it and 
in Japan it is even used to 
enhance the flavour of 
Western-style dishes. Italian 
food has become very 
popular in Japan lately, and 
pasta prepared with a clash 
of soy sauce is a favourite of 
many people. 

carbohydrate, oil and protein. If it is 
eaten in sufficiently large quantities 
there is little need for animal protein. 
Because of this, shoyu has been essential 
in Japan as a seasoning to stimulate the 
appetite for large amounts of rice. 

In the early seventeenth century, as 
many Japanese journeyed to South
East Asia to trade, Japanese settlemenls 
sprang up here and there in the region. 
Those Japanese needed their slwyu, 
which they obtained from Ja pan. 
Beginning around the middle of the 
nineteenth century, with the ending of 
Japan's self-imposed seclusion, 
numerous Japanese emigrated to the 
United States, Canada, South-East 
Asian countries, China and elsewhere; 
and they too imported slwyu from 
Japan in large quantities. As the saying 
goes, 'Wherever there are Japanese, 
slwyu is sure to be found', and Japanese 
troops stationed in Manchuria during 
the Russo-Japanese War (1904-05) 
even began producing their own s/wyu, 
laying the foundation for production of 
shoyu there later. During World War 
II, Japanese troops in South-East Asia 
produced shoyu and miso for the 
military throughout the region with the 
aid of Japanese slwyu manufacturers. 
And today, many of the millions of 
Japanese tourists who travel abroad 
make sure to take slwyu, instant miso 

soup, and umeboshi (pickled plums) 
with them wherever they go. 

Let us examine the connection 
between rice and soy sauce from the 
perspective of the history of dietary 
culture. In the fifteenth century, prior 
to the Age of Discovery, the Eurasian 
land mass was divided into two dietary 
cultures: one in western Eurasia that 
was based on milled grain and involved 
livestock farming, and one in ea~tern 
Eurasia (and South-East Asia) that was 
based on whole rice and did not rely 
on livestock farming (Figure 1). 

Since diets based on cereal grains 
like wheat require animal-based foods 
like dairy products and meat to supple
ment the staple food, a dietary culture 
dependent on livestock farming 
developed in regions where this dietary 
pattern is common. However, in rice
growing regions where the staple food 
was rice, livestock farming did not 
develop. Even today, except in Japan, 
the consumption of meat, animal fat", 
and milk and other dairy products in 
rice-growing countries in Asia is lower 
than in the rest of the world, a-; wa'> true 
of Japan before World War II. 

In rice-growing areas of East and 
South-East Asia, where the diet is 
primarily rice-based and only small 
amounts of animal protein are 
consumed, people use fish- or grain-

co 

based condiments as side 
dishes to help them consume 
large quantities of rice, since 
these condiments keep well 
and even in small quantities 
stimulate the appetite. 

Before World War II, the 
Japanese diet was based 
chiefly on rice, the formented 
soybean paste known as 
miso, and shoyu. In Japan, 
being a rice-growing country, 
rice is the staple food. 
Whole rice is a nearly 
complete food- containing 

[[l] Wheat culture VlllJJJ Roor-vcgetable culture 

- Milk consumption 

Fermented fish- and grain
based condiments also add 
flavour and saltiness to 
otherwise bland vegetables 
that are served as side 
dishes. In Japan, grain
based condiments are 
fermented seasonings made 
from legumes and rice, or 
cereals like wheat or barley, 
which are combined with 
salt and k<~ji yeast; mfa·o is 
the paste form of this 
product, and sltoyu is the 
liquid form. 

G;§SJ Miscellaneous cereals culture 

Figure l. The distribution of staple foods and milk consumption in the Old World 
of the fifteenth century. Source: Naomichi Ishige, Gyosh6 to Nare-zushi no 
KenkyU {Research on Fish Condiments and Fermented Sushi) (Iokyo: Iwanami 
Shoun, 1990),343. As can be seen in 

Figure 2. the fish- and grain
based condiment regions 
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on the fringe of the fish
based condiment region 
shown in Figure 3, such 
as the Moluccas, spices 
were not usually used 
even though these areas 
produced spices. 

largely overlap the rice
growing areas. Living 
in a rice-growing region 
and eating rice as their 
staple food, the Japanese 
developed a diet in 
which the grain-based 
condiments miso and 
shoyu were essential. 

Examination of the 
history of the world's 
dietary cultures in terms 
of their use of season
ings and spices just 
before the impact of 

-~- .,./ .. ,8'9r--~' '\J~ o= 
, , 

'"°._,=~ 

South-East Asia 
was influenced by the 
Indian masala region 
over many centuries, 
and in more modern 
times East Asian grain
based condiments used 

Figure z. The umami mlture zone. 
Source: Ishige, 355, 

New World crops began to be felt 
throughout the Old World identifies 
eight broad seasoning and spice cultures 
(Figure 3). Europe can be described 
as a spice region; the Middle East as a 
taubal (pungent spices such as pepper, 
cloves and ginger) region; India as a 
masala (mixed spices) region; South
East Asia as a fish-based condiment 
region; East Asia as a grain-based 
condiment region; the Pacific as a 
coconut region; the New World as a hot 
pepper region; and Africa as an oil
plant region. 

In the South-East Asian fish-based 
condiment region, such condiment<.; are 
used in areas where rice has traditionally 
been grown in irrigated paddies. In 
general, these condiments are not 
found in areas like eastern Indonesia, 
where swidden agriculture was the 
traditional farming method. In areas 

by ethnic Chinese 
residenls of East and South-East Asia 
have also had a strong impact. India 
had a great influence on Indonesia, 
where spices in the form of dried seeds, 
fruits and barks are commonly used. 
In Inda-China, ground fresh herbs and 
aromatic vegetables are used instead of 
strong dried spices. Since these regions 
never developed livestock farming, they 
never produced clarified butter, or 
ghee, despite the impact of Indian 
culture in ancient times. The oils 
prominent in the traditional diets of 
these areas came from coconut milk 
and coconut oil. 

Soy sauce and umumi 
As we have seen, fermented foods 
constituted the principal flavour base 
in the East Asian grain-based condi
ment region and the South-East Asian 
fish-based condiment region. While 

one condiment is plant based and the 
other is animal based, both are rich in 
the umami component associated with 
the amino acids found in grain- and 
fish-based condiments. This compon
ent defines the wnami culture zone of 
East and South-East Asia (Figure 2), 
which also corresponds to rice-growing 
areas where rice is the staple food. It 
is the umami resulting from fermenta
tion that makes soy sauce one of the 
world's most versatile sea<.;onings. And 
slwyu, Japanese soy sauce, stands out 
because it is richest in 11nuuni, thanks 
to Japan's advanced fermentation 
technology. 

There are four generally recognised 
basic ta<.;te sensations: sweet, salty, sour 
and bitter. (Other known taste sensa
tions include tani,,y, hot am! tart). Since 
the 1960s a fifth basic taste, wnami
the Japanese word for 'flavour' has also 
been recognised internationally. 

Umami, the fifth basic taste, was 
first identified by Kikunae Ikeda 
(1864-1936), a Japanese physical 
chemist. In 1908 he isolated the umami 
component of the seaweed konbu and 
determined that it was composed 
mainly of glutamic acid, one of the 
amino acids. Five years later, in 1913, 
one of his students, Shintaro Kodama 
(d. 1923), confirmed that inosinic acid 
wa<.; the main component of the u,nami 
ofkatsuo-bushi(dried bonito). In 1960 
Akira Kuninaka (b. 1928) confirmed 
that guanilic acid is responsible fi..)r the 

..... 
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CJ European spice region 

§ Middle Eastern tauba/ region 

[IT]] African oil-plant region 

[§TI Indian masala rcgwn 

~ Southeast Asian fish-based condiment region 

- East Asian gram-based condiment region 

LJ Pacific coconur region 

E223 New World hot pepper region 

Figure 3. The world's seasoning and spice cultures. Source: Ishige, 337-
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umami of brown shiitake mushrooms; 
other research has determined that sake 
and shellfish derive their umami from 
succinic acid. Although European 
scientists discovered glutamic acid and 
succinic acid before .T apanese scientists 
did, the Europeans were unfamiliar 
with the umami taste, having been 
raised on the fat, salt, milk, meat broth, 
and other tastes of the spice culture 
zone. They found wnami unpleasantly 
sour, and it did not occur to them to 
use it in seasonings. 

Although people raised in the 
wnami culture zone of Ea.<.;t and South
East Asia share the taste of soy sauce 
in common, people raised in the Euro
pean spice culture zone found this taste 
completely alien. The Europeans who 
travelled to Japan in the Ello period 
( 1603-1868) reacted with distaste when 
they first encountered shoyu, but they 
eventually came to like it. 

The umami ta.<.;te of the grain-based 
condiments mi,WJ and shoyu results 
from the action of fungi-such as koii 
( of the genus A,,JJergillus), Rhizopus. or 
Muwr- on a mixture of soybeans and 
either rice, wheat or barley. The 
soybean, the main ingredient of these 
seasonings, is a legume native to Asia 
that is rich in high-quality protein and 
oil; in Japan it ha.s been callee! the 'meat 
of the field'. However, raw legumes are 
difficult to digest; even when boiled, 
soybeans are only about 60% digestible. 
But fermentation of soybeans drama
tically improves their digestibility; 
furthermore, glutamic acid is released 
when soybean protein is broken down, 
yielding foods with uma,ni. Fermented 
foods include Indonesian rempeh aml 
Japanese natto. dishes made from 
soybeans fermented without salt. The 
grain-based condiment miso is a paste 
produced by fermenting soybeans with 
either rice, wheat, or barley and salt. 
Soy sauces are made by fermenting and 
aging a mixture of soybeans, wheat or 
barley, and salt water, which is finally 
pressed to extract the liquid. 

The origins and development 
of soy sauce 
The precursor ofshoyu is thought to be 
the jiaug of China. According to the 
classic Zhou Li [Rites of Zhou] of the 
Zhou dynasty (1122-221Bc),jia11g was 
made by mixing the flesh of game. fowl. 
or fish together with /ia11g q11 (a fer
menting agent made from foxtail millet) 
and salt; pickling this mixture in a 

flavourful liqueur: and putting the 
mixture in ajar and placing a very thick 
sealant on the surface of the mixture. 
after which it was left to mature for one 
hundred days. This process yielded the 
meat-based condiment ro11jio11g. The 
fermenting ef!Cct of fungi produced the 
/;ong (JU that was used to make rou 
Jiang. Continued fermentation of the 
sugar content of the Jiang Cfll acted on 
the meat ba<.;e of the rouJiaug. breaking 
down the meat protein and yielding 
l/11'/{lltli. 

Sometime after the (Jin (221-207Bc) 
anti Han (206Bc - An220) dynasties, the 
meat-based condiment of the Zhou 
dynasty was replaced with a grain
based condiment made from soybeans. 
The first written reference to this new 
condiment is ft1und in the fifth-century 
Z/111i Min Yao S/111 [A Study of 
Important Popular Technology]. the 
world's oldest book on agricultural 
processing technology, which contains 
extensive commentary onjim1g and chi. 
a completely grain-hased condiment. 

It is said that soy sauce evolved 
from the grain-based Jiang that was 
originated when soyheans were sub
stituted for the meats in the meat-based 
Jiang. Jiang you. or Chinese-style soy 
sauce. is made hy adding wheat flour 
to steamed soybeans to produce a kt~ji 
fermenting agent. Salt water is then 
added and the mixture is lermented 
and aged. Shoyu. on the other hand, 
is made by mixing roasted crushed 
wheat with steamed soybeans to make 
lay°i. adding salt water. and then fer
menting and aging the mixture. 

In contrast to the Jiang-type soy 
sauce, chi was made by adding mould 
directly to steamed soybeans to pro
duce k<y°i. and then adding salt water 
aml fermenting and aging the mixture: 
no wheat was used. Since chi was made 
from soyheans alone. the soyhean 
protein was resolved more thoroughly. 
giving cl1i a higher glutamic acid 
content. It had a sharp taste that made 
it suitahlc as a condiment. but one 
shortcoming was that it was nearly 
black in colour. The chi liquid was used 
as a seasoning much as present-day soy 
sauce is used. Althnugh c/1i-hased soy 
sauces. which were developed from chi 
liquid. are not the main varieties used 
in China today. they are still produced 
in various reginns or the country. 
Outside China. kccap in Indnnesia. 
lmrwri slwy11 in Japan {often used in 
the Nagoya area). and ka11ja11g on the 

Korean Peninsula all derive from chi. 
It is not clear when the Japanese 

first learned how to makeJim1g and chi, 
but the Tai ho Code of Laws (701) men
tions a hishio-making facility overseen 
by the Ministry or the Imperial Hnuse
holtl that produced various types of 
Jiang (including hishio, which was a 
food paste rather than a seasoning) 
made from soyheans. Other names 
mentioned in old reconls are shi (the 
.Japanese term rnr chi at that time) and 
misho. 'Mislrn' refers to the partially 
matured product. in other words mi.,·o, 

which was prnbably transmitted to 
Japan from the Korean Peninsula. 

The term jia11g you first appeared 
in China in the Song (%0-1279) 
dynasty. but only entered into common 
use during the Ming dynasty ( 1368-
1644). It appears that it was early in 
the Ming dynasty that both the name 
Jiang you and the method for making 
the condiment hecame establisheLl and 
the prnduct became widely used. 

The Ming dynasty is roughly 
contemporaneous with the Mummachi 
period ( 1336-15oX) in Japan. Because 
the name shoyu-which is written with 
the same ide()grams asjia11g you-first 
appeared in Japanese documents 
towards the end of this period, it can 
sa!'ely be assumed that the name and 
metlwd for making this product were 
transmittctl to Japan in the course of 
trade with Ming China. By the 
beginning nl' the Mummachi period. 
however, Japan already possessed 
excellent mellwds or making both a 
Japanese version of jim1g called l,ishio 
and 111iso . .Japanese technology using 
koji yeast was so advanced at that time 
that there were already merchants who 
specialised in making koji. 

Today Japan is a leader in fer
mentation technology: ror example, 
Japanese sakC is the only alcoholic 
beverage in the v,1nrld that attains an 
alcohol cunlent nJ' 20%, nr mme--that 
is. 40 pnHlfl)r num~•-thnn1gh formen
tation cilone. without distillation. This 
techrniklgy <lriginated in China but was 
enhanced over many centuries in 
Japan. Japan's !Crmentatil)Jl technology 
using mould micrnnrganisms evolved 
hecause the cnuntr{s warm and humid 
climate prnvides an environment 
conducive tn the growth of moulds: 
nrnny dif!Crcnl types (lr mould exist in 
Japan: tlw Japanese method of nur
turing 111icrtH)rgc111isms and overseeing 
their growth is effective: and the 
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traditional Japanese diet of cereals, 
vegetables, and fish, shellfish, and 
seaweed rather than meat stimulates 
demand for koj i yeast. 

Because Muromachi-period .I apan
ese fermentation technology was more 
advanced than the comparable Chinese 
technology, the liquid that accumulated 
in vats of hishio and miso was already 
being collected and used as a seasoning. 
Thus, when the Chinese method for 
makingjiang you wa.s transmitted from 
Ming China, Japanese combined it 
with their own technology to make a 
better seasoning. 

The .Japanese method differed from 
the original Chinese method in that it 
did not use wheat flour. The wheat wa.s 
roasted and crushed, mixed with 
stean1ed soybeans and k,iji yeast, anti 
fermented, yielding shoyu, or Japanese
stylejiang you. This method, developed 
towards the end of the Muromachi 
period, was well established by the 
latter half of the seventeenth century. 

The Japanese method is notable 
because ma.sting denatures the wheat 
starch, making it receptive to the action 
of the enzymes of the microorganisms, 
or koji yeast. Crushing the wheat also 
multiplies the surfaces on which the 
microorgani1m1.s can act. Finally, 
particles of the crushed wheat adhere 
to the surface of the steamed soybeans, 
helping to regulate the mixture's 
moisture content and inhibit the growth 
of undesirable bacteria. 

Modern shoyu-not the liquid by
product of hishio or miso fermentation 
-was born and its manufacturing 
method established during the time of 
cultural flowering between the late 
Muromachi and early Eclo periods that 
saw the development of the Noh drama, 
the tea ceremony, the art of flower 
arranging, slwin-zukuri residential 
architecture, kare sansui ('dry 
mountain stream') gardens, and haiku 
poetry, which are still representative of 
.Japanese culture today. Under the 
influence of Zen Butltlhism, Murn
machi culture embraced nature with 
Japanese aesthetic sensibilities and 
created beauty imbued with simplicity, 
wahi (tranquillity), sahi (the patina of 
age), and yuge11 (elegant simplicity). 

In terms of dietary culture, the 
Muromachi period gave birth to kaiseki 
ryori-simple, chiefly vegetarian meals 
with natural flavours inspired by Zen
temple fare-which differed from the 
usual banquet dishes; and this cuisine 

tlevelopetl hand in hand with the tea 
ceremony. By this time. seasonings 
were in common use. A clear distinc
tion was made between the food paste 
hisllio and slwy11. and the latter began 
to be m:ed as a seasoning. This, then, 
is the cultural setting that saw the birth 
ofslwyu, a sophisticated seasoning with 
an appealing colour. taste and arnma. 

Slwyu had been developed in the 
Kansai region, that is. mainly in such 
urban centres as Kyoto. Osaka and 
Sakai. Known as kudori ,\'/wy11 (literally 
shoyu sent from the capital. tlrnt is. 
Kyoto). this product also dominated 
the market in Edo. as Tokyo was then 
called. In the early Edo period. slwyu 
wa.'\ an extremely expensive commodity 
generally available only to the moneyed 
class living in cities. Farmers, for 
example. usell miso paste, which could 
be made in a relatively short time at 
home, for seasoning. This is why in 
dietary history the Edu period is called 
the era or 111i,\·o flavouring. It was only 
in and after the nineteenth century. 
when farmers became more affluent. 
that they were ahle to affnrd ,\·lwy11. 

Japan's slw_r11 industry. horn in the 
Kansai region was transmittell east to 
the Kanto region. centred on Edo. In 
the nineteenth century. slwy11 made in 
Kanto dominated the market in Edo. 
which by then had a population ol' 
more than one millinn. and displaced 
the kudari slwy11 sent from Kamrni. 

S/ioy11-making developed as a 
traditional industry. hut arter the Mei.ii 
Restoration or IXM( major manufac
turers in the towns of Clwshi and 
Noda. in Chiba prefecture. hegan 
mollernising the industry. Today. five 
major firms manufacture 50 1% or 
Japan's slwy11: Kikkoman Corporation 
(Noda). 30%: Yamasa Corporation 
(C'hoshi). 10%: and Higeta Shoyu 
Company Ltd (C'hoshi). Higashinrnru 
Shoyu Co Ltd (Tatsuno, Hyogo pre
fecture). and Marnkin Shoyu Company 
Ltd (ShtH.lnshirmt. Okay<111rn prefel'.
ture) Ing.ether prnduce 10%. The 
remaining 50% is nrnnuractured by 
approximately two thousand small and 
medium-sized enterprises. 

Soy sauces of the world 
As we have seen. soy sauce originated 
in China and spread from there to East 
and South-East Asia. This region. 
which is simultaneously the 1fl11m11i 

culture zone and the soy sauce culture 
zone, enjoys a wide variety of sny 
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sauces. exemplii'ied hy tlH1se {lf China. 
Imlonesia . .Japan. !he K11rean l\:nin
sula. Malaysia. the Philippines. 
Singapnre and Thailand. 

As the hirthplace tit' soy sauce. 
China has crnmtless reginnal varieties, 
but the three principal types are lao 
clw11,jim1g you. and s/1c11g clwu. Loo 
clw11, which could he called the ·king 
of soy sauces· is quite similar to Japan's 
black ft1111ari slwy11. Jit111g you cnrre
sponds to Japan's dark koikucl1i slwyu, 
and shc11g clum is similar to ,I ap;rn ·s 

light t1.rnk11c/Ji ,rlwyu. 
Indonesia has two main varieties: a 

salty soy sauce called kl'ntp asi11 and a 
sweet sny sauce rnlled kecap 11ut11i.L 
The chief ingredient ti!' kecap a,\'i11 is 
snybeans. to which small amounts nf 
wheat flour and essential oils are 
added. It is mnst nflen used hy ethnic 
Chinese lnd()nesians. Kccap n1a11is is 
made mainly frnm stiyheans. tn which 
wheat or rice llour. brown sugar and 
spices ,-ire added. It has ,-1 very sweet 
taste ,rnd is m11st n!'tcn used hy tlther 

Ind(mesians. 
~foday. Japan enj,,ys l'ive types ur 

slwy11-- koikuc/Ji, 11.rnlrnclii. lt1111ari. sai
sliiko111i ..iml shim -- which are distin
guished according to their ingredients 
and pmduction metlwd. 

The dark koikucl1i slwy11 is the type 
usually me<1nt when slwyu is men
tioned. a.nd X:2-5%1 nr Japan's slwyu is 
or this 1ype. It is made from roughly 
equal propnrtiuns of suyhcans and 
roasted crushed wheat and lrns a \ve\1-
halanced cnlour. taste am\ aroma. 

The light 11,rnk11chi .r/1oyu is used 
mainly in the Kansai region: it accounts 
fnr 14-5%1 nr the sl/(/y11 consumed in 
Japan. U.rnk11c/1i slwy11. \Vhich is paler 
in colour and less c1romatic than 
koik11chi s/l()y11. is used 10 avnid nver
whelming the llav11urs t1!'the ingredients 
nr !he dishes it sc;1sons. I! has a I0\¼'1 
higher salt Clllllt:nt than koik11chi shoy11. 

Black tmuari slw_rn is popular in the 
Nagoya an:.·,1. hut it represents only 
l-X% tl!' the tut al market l'nr .rlwyu. It 
is made principally l'rom snyhcans. with 
wheat added spmingly or ,wt <11 all. 
1(m/{/ri slwy11 is very navnurrul hut is 
h\ack in colour. It is nrten used fnr 
dipping sushi, sashimi. and sn nn. 

.)'ai-shiko111i slwy11 is prnduccd in the 
area from Kyushu tn the San·in region 
nr Honshu. ccntering on the town or 
Yanai in Yamaguchi prefecture. Its 
market slrnrc is just 0-7%1. llnlike the 
usual metlwd ti!' nrnking s/l(Jyu. in 



which salt water is added to the soy
bean-and-wheat mixture, unpasteurised 
slwyu is added instead, hence the name 
sai-shikorni, or second fermentation. 
Sai-shikomi shoyu has a strong flavour 
and a dark colour and is used as a 
dipping sauce for sushi, sashimi and so 
on. 

The pale shiro shoyu, originally 
produced mainly in the Nagoya region, 
is now produced in the Kanta region, 
as well. Its market share is 0-6%. 
Wheat is the main ingredieut of shiro 
shoyu; soybeans are used only in small 
amounts, if at all. Shiro shoyu (literally 
white shoyu) is even paler than the light 
usukuchi slwyu, has a mild flavour, and 
is very sweet. It is used in preparing 
or processing foods that should retain 
their natural colours. 

The primary type of soy sauce used 
on the Korean Peninsula is km(jang, 
which is the same type as Japan's black 
tamari shoyu. But many Korean house
holds still make their own soy sauce, 
just a.-; miso wao;.; formerly made at home 
in Japan. Japan's dark koikuchi shoyo 
is also used on the Korean Peninsula. 

Malaysia's soy sauce, called kicap 
kacang soya, is made from soybeans 
and wheat flour, to which sweeteners 
like caramel are added. 

In the Philippines we find toyo, 
which is made from soybeans, wheat 
flour and brown sugar. As in Thailand, 
fish-based condiments also are 
commonly used. 

Products used in Singapore are 
jiang you and soya sauce, made from 
soybeans and wheat flour. 

In Thailand soy sauce, known ass;; 
iu or se iew, is made from soybeans, 
corn, and rice flour. It is used mainly 
by Thais of Chinese descent. Other 
Thais used fish-based condiments for 
seasoning foods, as is common in 
Cambodia and Vietnam. 

In general, the soy sauces of South
East Asia are Chinese style and were 
sown throughout the region in recent 
times by ethnic Chinese who settled 
there. These soy sauces are produced 
in the same way a.-; Jiang you. Because 
of brief fermentation they have little 
wnami. 

In the late nineteenth century, Imlo
nesian kecap manis was called glycina 
soya by Dutch settlers in Indonesia, to 
differentiate it from Japanese s/10y11. It 
was given this name because it is 
sweeter and thicker than its Japanese 
counterpart. 

Slwytt travels around the world 
The Portuguese Jesuit Luis Frois 
(1532-97), a missionary who arrived in 
Japan in 1563, commented: 'We use 
various seasonings to flavour our food, 
but the Japanese use mi,\'O. Miso is a 
mixture of rice, rotten grain, and salt.' 
And a Japanese-Portuguese dictionary 
published in Nagasaki in 1603 included 
the following definitions: 
0 xt1yu- equivalent to vinegar, 

but a salty liquid. It is used in 
cooking and is also called sutate. 

0 mi.wi-a mixture of wheat or 
barley, rice, and salt, used to 
flavour Japanese soups. 
As Frois\; comment and these dic

tionary entries indicate. miso was still 
the principal seasoning around the 
beginning of the seventeenth century. 
Although the word x(Jyu wa.-.; in use, the 
fact that this liquid seasoning was 'also 
called s11tate' makes it clear that this 
wa.<.: not modern slwyu but miso-dmnari, 
the sea.<.:oning obtained by drawing off 
the liquid that accumulates in a woven 
bamboo dipper inserted into a vat of 
miso. 

In the late seventeenth century. 
however, shoyu as we know it today 
appeared in the market place. At that 
time. the only foreigners allowed to 
resille in Japan were Chinese and 
Dutch traders. The Dutch. living on 
the artificial island of Dejima in 
Nagasaki Harbour discovered how 
tasty s/10y11 was and includell it among 
their exports from Japan. According 
to the records of the overseers of the 
Dutch East Intlia Company's trading 
post on Dejima, ten 28·8-litre barrels 
ofsl,oyu were shipped to the company's 
trading post on Taiwan for the first time 
in 1647 and from there were sent to 
various places in South-East Asia. 
This is the same year that Japanese 
Imari-ware was first exported from 
Nagasaki aboard Dutch trading ships. 

However. shoy11 only began to be 
exportetl to the Netherlands by the 
Dutch East India Company as an 
official commodity in 1737, when 
seventy-five large barrels ofslwyu were 
sent to Batavia (present-tlay Jakarta). 
anti thirty-rive barrels from that ship
ment were sent on to the Netherlands. 
This slwyu was shipped not in barrels 
but in Imari-ware flasks. From then 
until 1760. twenty to twenty-five 
barrels' worth of slwyu were exported 
to the Netherlands each year in similar 
ImariMware flasks. 

Until the entl of the eighteenth 
century, several hundred barrels of 
shoyu were exported every year, carried 
by Dutch anti Chinese ships from 
Nagasaki to Taiwan and all parts of 
South-East Asia. a.s well as to India 
and Ceylon (present-day Sri Lanka). 
This slwyu was not produced in Naga
saki; it was called miyoko shoyu 
(literally. capital city slwy11) because it 
was made in Kyoto, then Japan's 
capital, as well as in Osaka and other 
parts of the Kansai region. The main 
customers for this slwyu were ethnic 
Chinese in South-East Asia. 

Engelbert Kaempfer ( 1651-1716), a 
German physician and scholar who 
worked on Dejima from September 
1690 to November 1692. took note of 
shoyu. In his voluminous Amoenitates 
Exoticae. published in 1712. he men
tioned miso and shoyu in the entry for 
soybeans in the book's section on 
Japanese plants and even included a 
brief description of how slwyu is made. 
In his I-listury or Japan. first published 
in 1727, he noted that shoyu was being 
exportetl to Eurnpe by the Dutch. 

In a bnok recording his travels in 
Japan. the Swetlish physician and 
botanist Carl Peter 1lrnnberg (1743-
1828), who worked on Dejima from 
1775 to 1776. wrnte in essence: '[The 
Japanese] make a very fine soy sauce, 
much better than Chinese soy sauce. 
Much soy sauce is carried to Batavia, 
India and Europe .... The Dutch have 
discovered sure ways to keep heat from 
affecting soy sauce and to prevent spoil
age. They boil the soy sauce in iron 
cauldrons. pnur it into hnttles. and seal 
the caps with bitumen. The soy sauce 
is thus well preserved and can be mixed 
into all kinds of sauces .... Soy sauce 
is imported hy various European 
countries. and it is made from soybeans 
for soy sauce (dolichos soya). hulled 
barley or wheat. anti salt.' 

L'Ell(yc/op<'dic. published between 
1751 and 17N0. chiefly under the editor
ship of Denis Diderot. in paraphrase 
describes .wmi (lu .mi as ·a type of sauce 
made in Japan that came to France via 
Holland. anti a small amount of which 
imparts a rich flavour to roods. The 
Japanese product is far better than the 
Chinese product. giving a deep. rich 
taste to foods.' 

In the nineteenth century. slwyu 
was quite well known in Europe. and 
it seems that exports had increased 
considerahly. An 18(1(1 customs tariff 
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list includes an export tax 
for shoyu, so it is obvious 
that shoyu was one of 
Japan's principal exports 
at that time. It was 
exported in so-called 
konpura porcelain shoyu 
bottles, each containing 
0.54 litres of shoyu and 
labelled '.Tapansch Zoya' 
in Dutch. Most of these 
bottles were produced in 
the town of Hazami in 
Nagasaki prefecture, and 
apparently 400 000 
bottles a year were 
produced around 1860. 

J apansche Soja' [Pru

However, the great 
time and expense needed 
to import shoyu made it 
extremely costly; thus it 
was not something the 
ordinary person could 
afford to buy. Since 

A late-nineteenth- or early-twentieth
untury konpura bottle for exported 
shoyu. Courtesy of Shin)'a Ishida. 

d uctinn Methods for 
Japanese Soy Sauce] in 
Volume IX. Number I of 
T(idsc/1rUi voor Neder
lamlsche Im/ii [.Toon,11/ 
r,t'r/1£' Dore/, Easr Indies]. 
In this article he said in 
short: '[Slwyo] is added 
to all types of dishes as 
a seasoning, not only to 
enhance flavour but also 
to add nutritional value 
anti stimulate the appe
tite. and has long been 
known to us hy the pro
duct name of Japanese 
soy sauce. It is a dark 
liquid with a reddish 
amber tint and has a 
pleasantly stimulating 
saltiness and a nice 
arnnrn.' Hen then des-

Europeans blended soy 
sauce into their own sauces, it was not 
necessary to use costly s/wyu, and slwyu 
could not compete with the cheaper 
Chinese jiang you. Thus shoyu 
gradually disappeared from the 
European market, and soy sauce 
eventually became synonymous with 
the Chinese product. 

Even though slwyu became very 
popular in Europe, it remained very 
expensive, and as a result, interest in 
producing soy sauce in Europe soon 
developed. In 1870 Johan J. Hoff~ 
mann, a professor of Chinese and 
Japanese at Leiden University in the 
Netherlands, contributed an article 
titled 'Bereiding van de .Tapansche soya. 
Naar het Japansch' [Production of 
Japanese soy sauce, based on Japanese 
documentary sources] to volume 17 of 
B(idragen tot de Taal-La11de11 Vo/ken
kunde van Nederlmulsch Judie [Report 
on the. Languages, Geography and 
Peoples of the Dutch East Indies]. The 
production method he describes is 
based on information found in the 
Wakan Sansai Zue, an illustrated 
Japanese encyclopaedia completed in 
1712. But Europeans of that time who 
used a malt enzyme to ferment cereals 
failed to understand the requisite brew
ing method using mould to ferment 
cereals. Because they still did not know 
about k!lii, they were unable to make 
soy sauce. 

cribed the method of 
prnducing soy sauce. in 

much greater detail tlrnn Hoffmann 
had. anti fairly accurately depicted the 
method actually used in Japan. 
Regrettably, however. no one in Eumpe 
was able to produce soy sauce because 
they still did not understand the use of 
mould enzymes for fermentation. the 
key to the entire process. 

After the mid-nineteenth century, 
shoyu was no longer c1ble to compete 
with the Chinese product; it dis
appeared from the European market 
and exports ot'slwyu declined. In IXX(1 
Saheiji Mogi or the Kikkunum 
Corporation dispatched an employee to 
Europe to conduct market research. 
He attempted to revive and expand 
exports ofslwyu to that market hut was 
unsuccessful. 

But as increasing numhers or 
Japanese settled overseas in the late 
nineteenth and early twentieth cen
turies, demand for s/l()yu among 
Japanese living ahrnad hcgan to grnw. 
Records show that 5760 kilolitres of 
s/10y11 were exported in 1913. mostly to 
the United States. Canada. the Russian 
Far East and the Chinese pnwincc or 

c---,_ 

Guangdong. destined !'or .h1panese 
settlers ,rnd residents there. The 
volume exported to Germany, the 
Netherlands. and elsewhere in Eurnpe 
was 63 kilolitres. less than a third of the 
volume or slwy11 exports to Europe at 
their peak. In 19,I total exports had 
fallen to 2,22 kilolitres. less than half 
the 1913 figure. 

Arnund this time. members ol' the 
Japanese slwyu industry believed that 
because the aroma or slwylf was ill
suited Ill European and North 
American tastes, exports tn tlwse 
markets wnuld not thrive. As a result. 
they turned to China. the hnme of soy 
sauce and the htrgest nrnrket for it. 
They nrnde studies or jiang )'OIi and ur 
the market in C'hin;i and c11tempted to 
export s/1oy11 there. hut the Japanese 
pmduct could nut cnmpete on price: 
thus it was expnrtcd only for the nrnrket 
nf Japanese living in Chi1rn. 

Arter the 19114-5 Russo-Japanese 
War. lwwever. J;ip;incse hegan to 
prnduce slwyu in Manchuria (entrCe to 
which had heen ceded In .lapm1 under 
the treaty ending the ,var). using lncally 
produced snyheans. wheat and salt. 
This time slwy11 proved price com
petitive with the Chinese product. and 
the market for it exp;inded not only 
amnng Japc1nese living there hut among 
Chinese toll. 

Yet in the modern era. despite 
government and privatc-sectnr efforts 
tn honst slwyu expnrts. nnly c1 minu
scule 21-¼'i or s/1oy11 I'm nimmerci:-il use 
was expurted. 

Arter World War 11. slwru rapidly 
hccame popular with Americans and 
Europeans hec:-iuse many or the trnnps 
stationed in Japan during the post-war 
occupation returned home with an 
acquired taste rnr slwyu. 

Its increased pPpulmity was also 
due to the entrepreneurial and sales 
efforts Pi' .IHprm's slwy11 nrnnufacturers 
who produced it h1cc11ly for sale c11 low 
prices. 

'/ltl' .lapa11 Fo111ulutio11 Nc11·slclfcr 

XXVI/Nu. 2 . .lanu;iry 2000. rr l•-7 

In 1889 another Dutch scholar, I.L. 
Terneden, published 'De Bereitling van ~ ~~ 

.• 
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HERBS: Adding zest to Japanese cuisine 
by Hisashi Miyakawa 
The accents provided by herbs in 
Japanese cuisine are truly delightful. 
Their unique aromas and spicy charac
ters do much to enrich the flavours of 
Japanese foods. 

These herbs, called yakumi (lit. 
'medicinal flavours'), are typically 
grated or chopped very finely, or just 
used as is. 

The wisdom of Japan's ancestors 
who incorporated the medicinal effects 
of herbs in their food is reflected in the 
use of the word yakumi today. 

Myoga 
Myoga is 'Japanese ginger'. It gives off 
a unique scent and is also extremely 
hot. Myoga is most popular as a 
yakwni during summer. 

Shoga 
The strong sweet-and-sour taste and the 

earthen aroma of slwga (ginger) serves 
to lighten the scent of rawness accomM 
panying fish or meat. 

Shoga is also used as a home 
remedy t,,r colds. 

Shill Shoga 
This is a young (lit. ·new') slwga. 

Since ginger at this age is soft and 
its flavour milder. it is a welcome 
complement to all kinds of raw llishes. 

Ki-1w-111e 
This is the leaf bud of a Japanese 
pepper tree, and is perhaps Japan's 
representative spice. 

Ki-ll<NIU' imparts the marvellously 
regenerative scent nf the forest and is 
used as an accent in salads. 

Shi.,·o 
The refreshing aroma and faint sharp-

EK/BEN for rail passengers 
by Sanada Kuniko 
One .T apanese culinary delight, the 
ekihen, became popular as the rail net
work spread throughout the country, 
and people still look forward to it when 
travelling by train. 

The word ekihen is a shortened 
form of the word eki-uri hellfo, which 
means 'a boxed meal sold in railway 
stations'. One of the great pleasures 
of travelling by train is opening a box 
lunch while you sit anti watch the 
scenery go by. 

The ekiben tradition started in the 
1880s. The early ones sold in 1885 at 
Utsunomiya Station (Tochigi prefec
ture) were very simple- two rice balls 
and some white radish pickles, all 
wrapped in the outer 'skin' of a 
bamboo shoot. 

Soon, ekihen were being sold all 
along the long-distance train lines. 
Then different parts of the country 
started to market box lunches featuring 
local specialities. When train travel and 
leisure outings became common after 
World War II, ekihen appeared in an 
even greater variety. 

Ekihen peddlers were walking along 
platforms with large boxes suspended 
from their shoulders as long ago as 
1897. It quickly became common to see 

passengers calling out to the peddlers 
from their windows. But in the 1970s, 
a., railway schedules began emphasising 
greater speed. trains stopped for a 
shorter time in stations. and the newer 
cars often hall windows that could not 
be opened. 

It became almost impossible tn buy 
an ekihe11 through the window. ToLlay 
we very rarely see pcddlers walking up 
and llown the platfnrms. 

Kamin Bentos. at Niitsu Station in 
Niigata prefecture, is one of the few 
companies still maintaining this tradi
tion. The company also sells ekihen on 
passenger cars nf the Joetsu Shinkan
sen. 

It makes many varieties. including 
variety sushi. and salmon and herring 
roe sushi. Kamin Masato. a manager 
in the company, says: ·our box lunches 
are made with Niigata rice, which is 
very tasty, Our special menus feature 
salmon. sole. and many other delica
cies.' The company was founded more 
than I 00 years ago, and still sells the 
old favourites. They also develop new 
ekihe11 every year. 

Department stores in big cities 
sometimes hnld markets featuring 
ekihen from all over Japan. 

ness of shiso gn well with seafnod. 
Sliiso is nnt used nnly a.-; a spice but 

the whole leaf is also often served a-; 
one of the several items comprising a 
meal of tempura. 

The fruit of Sl,iso can also be eaten. 

J#rsahi 
This is Japan's horseradish. 

f,Vasahi has a very sharp sting and 
is an indispensable spice in sushi, 
sa.-;himi, aml other raw fish Llishes. 

Fresh wasahi (ungrated) is very 
expensive, but its aroma is unbeatable. 

Mit.rnha 
Mir.rnha (Japanese wild chervil. lit. 
'three leaves') is one of Japan's most 
popular spices along with ,\·ltiso. 

It .:idds zest to a wide range of fresh 
produce in the wot. leaf and stalk 
families. 

Keio Department Store in Shin
juku, Tokyo, has hecn known to offer 
about 130 types. selling more than 
180 00 during a two-week period. 
One PR expert at the store told us, 
·customers still rememher the tastes 
they experienced on a trip. 

Eating a hox lunch rrnm some 
distant place in Japan lets them relive 
their travels without having to go any
where.· The charm t1f ekihe11 remains, 
even when the trip is over. 

EK/REN EVERYWHERE 
Japan's rail network covers the entire 
country, so it's not surprising there are 
so many kinds nr ekihe11 lunches. 

Many feature Inca! roods. adding to 
the enjoyment nr trnwl. Some we\1-
knnwn ckihcn are described helow. 

Kobe J,Vine Bl'llfo ( Knhe and Shin-Kobe 
Stations. Hyngo prefCcture) 
This expensive Knhe heefhento, which 
comes with a small hnttle of wine. costs 
1(,00 yen. 

Sukiyaki lie11to (Kobe and Shin-Kobe 
Stations. Hyogo prelCcturc) 
Ekihc11 arc usually eaten cnol. but this 
one comes with a heating device to 
make it piping lrnt in eight minutes. 
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Anago-mes/,i (Miyajima-guchi 
Station, Hiroshima prefecture) 
Rice boiled in a sea-eel stock is served 
with specially chosen grilled sea eel 
from the Seto Inland Sea. Unforgettable. 

. Kashiwa-meshi (Orio Station, 
Fukuoka prefecture) 
The rice is cooked in chicken broth and 
topped with small pieces of chicken 
(kashiwa), thinly sliced omelet, and 
seasoned nori seaweed to give a tri-. 
coloured effect. A tasty specially of this 
region. 

Saba-110-:mgata-zushi (Kochi Station, 
Ko chi prefecture) 
Mackerel for this type of. box lunch is 
taken from Tosa Bay at the best time 
of the year, then stuffed with sushi rice. 

Ed,izen Kani-meshi (Fukui Station, 
Fukui prefecture) 
Seiko crab ovaries and miso are mixed 
with rice, boiled, then served with 
zuwai crab meat. For people who want 
something different. 

Masu-no su.,·J,i (Toyama Station, 
Toyama prefecture) 
Pressed sushi with a topping of trout 
from the Sea of Japan. This Toyama 
recipe goes back to the 18th century 
and later became an ekiben. Take the 
wrapped sushi out of the container, cut 
off a piece, remove the bamboo grass 
wrapping, and eat. 

Yukidan1ma Bento (Niitsu and Niigata 
Stations, Niigata prefecture) 
Stewed ingredients, egg and minced 
meat form a colourful contrast to the 
koshihikari rice. 

The container can be used as a 
moneybox later. It is shaped like a 
snowman (yukidarwna), to remind us 
that Niigata has much snow in winter. 

Kazmwko-zu,\·hi (Niitsu and Niigata 
Stations, Niigata prefectore) 
Herring roe is soaked in a special sauce, 
then placed on kosl,il,ikari rice. The 
thick bamboo container holds the heat 
well. 

Taraha-zm-/,i (Kushirn Station, 
Hokkaido) 
Sushi rice covered with flakes of king 
crab. This luxury lunch also features 
king crab legs, salmon, and salmon roe. 

Ika-meshi (Mori Station, Hokkaido) 
Squid stuffed with white rice and 
glutinous rice. then simmered in a 
sweet and salty broth. Always popular 
at ekihen exhibitions and department 
stores, where you can watch them being 
made, and then buy one. 

Icldgo Bento (Miyako Station, Iwate 
pre lecture) 
When sea urchin is boiled to make a 
powder, it becomes the colour nf straw
berries. This 'strawberry' he11to is served 
with abalone. An unforgettable taste. 

Daruma Bento (Takasaki Station, 
Gunma prefocture) 
The container is shaped like a darwna 
Lloll, a famous product of Takasaki. 
The sa.,·a11ishiki rice is served with 
stewed mushrooms. hanmnmne, gingko 
nuts and more. 

Toge-110-kama-me.,·hi (Yokt)kawa 
Station, Gunma prelecture) 
Rice flavoured with soy sauce is topped 
with chicken, shiiwke mushrooms aml 
other ingredients, and served in a 
simple earthenware pot. The recipe 
uses no additives. and has been a hit 
since it was introduced in 1958. 

Slrnmai Bento (Yokohama Station. 
Kanagawa prefoct ure) 
Yokohama is famous for its Chinatown. 
This hellfo tCatures Chinese-style ,\·luanai, 
a steamed meat dumpling, as well as 
stewell bamboo shoots and other 
delicacies. 

MidoH{ii Bento (Shin-()saka Station, 
Osaka prefocture) 
The upper box is Llivided into nine 
compartments. e;-ich containing an 
Osaka clelicacy. 

The lower box cnntains rice, and 
l)Ctopus ball snacks that stm1e travellers 
eat with beer or sake. 

frnm Japan Pir-torial 

Bon appetit! Japanese culture in the kitchen 
by Kishi Asako, culinary critic for Japan Pictorial 
Oden is a hodgepodge of ingredients 
simmered in a large pot. Some favourite 
ingredients are daikon (white radish), 
konnyaku (a gelatinous food made from 
devil's-tongue starch), taro potatoes, 
konbu seaweed, tofu, and fish cakes like 
chikuwa, lumpen and satswna-age. 

The word oden comes from de11gak11, 
which is a medieval recipe that calls for 
tofu to be pierced with bamboo skewers, 
grilled, then coated with miso bean 
paste. In an 18th-century variation 
(mid-Eda period), the tofu is simmered 
in a konbu broth with ingredients like 
konnyaku, daikon and potatoes. These 
ingredients too are coated with miso; 
to add flavour. This dish is called miso 
oden. 

In the 19th century, at the end of 
the Edo period, soy sauce was added 
to the broth for extra flavour, and the 
simmered ingredients were eaten with 

a pinch of hot mustard. This variation, 
which began in ELio (present-day Tokyo), 
developed into the popular {)(/en of 
today. 

Some restaurants specialise in (){/e11, 
but it is often eaten at street stalls near 
railway stations in the fall and winter. 
Workers on their way home like to relax 
inside the stalls with a plate of ode11 
served with sake. 

In the Osaka area, ()(/en is sometimes 
called Ka1110-daki, because oden 
originated in the Kanto (Edo/Tokyo) 
area, and to distinguish it from the far 
older dish, de11gak11. In Tokyo, the 
ingredients turn yellowish brown, as 
they are simmered for some time in a 
broth with a strong soy-sauce flavour. 
In the Osaka area they have a lighter 
colour and a milder taste, since the 
broth is flavoured with sake, salt. and 
a lighter soy sauce with a shorter 
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fermentation perind. The ingredients 
also clifler a lit1le by reginn. For example. 
only in the 1,ikyn area will you find 
/l{mpen (steamed fish cakes). 

Oden tastes best when the broth is 
thick, the ingredients are prepared 
beforehand, and tht.: he;-it is just right. 
The broth is made from ko11hu aml thin 
flakes of dried hnnitn fish. although 
some penple use chicken hnnes nr a 
store-bought, powdered soup stock. 

Before placing ingredients like 
daiko11, carrots and potatoes in the 
broth, you shnuld boil them a litile to 
remove any hitter taste, and to make it 
easier for the broth navuur to seep into 
them later. Ko1111yak11 hlncks and 
noodles should also be hoilell befnre
hallll to remove their bitter taste. 
Deep-fried tofu (ulmra-oge. at.,·lf-Uf!.l' or 
gmunodoki) and fried fish cakes should 
be rinsed with boiling water or boiled 



JAPAN CROSSWORD 
prepared by SANDY DE BOTTON, Musada College 

DOWN 
1. From the Arabic 

'mausin', meaning 
season. These 'winds' 
bring rain to much of 
Asia. [7] 

2. The constitutional head 
of the Japanese 
government. [7] 

4. A music machine 
invented by Inoue 
Daisuke that 'gave poor 
singers a great voice'. 
[7] 

6. The .Japanese refer to 
this as 'Shinkansen'. 
[ 11] 

Y. Japanese word for 
'foreigner'. [6] 

11. The Japanese word for 
'raw fish'. [7] 

13. An alcoholic drink made 
from rice. [4] 

17. The Japanese art of 
'folding paper. [7] 

20. The name of the 
Japanese parliament. 
[4] 

21. Is the colour of the 
circle on the flag of 
Japan. [3] 

22. Abbreviation of Japan 
Airlines, the national 
airline of Japan. [3] 
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Bon 11ppetit! Japanese culture in the kitchen 
(co11ti1rned Jiwn p. SR) 

lightly before putting them in the broth, to prevent the broth 
from becoming fatty. 

SOME ODEN INGREDIENTS 
C1iikuwa - made by wrapping fish paste arnuml a thin 
piece of bamboo, then grilling it. 

K01111yak11 - The bulbs of a herb called ko1111yak11, or devil's 
tongue (a plant in the tarn family) are crushed, then boiled 
or dried to a powder, to make a paste. Alkaline I calcium 
hydroxide) is atltletl to coagulate the mixture. 

Shfrataki - Thin konnyaku noodles made by pressing 
ko1111yaku through small holes. 

Satsuma-uge- Flavoured deep-fried fish cakes. Some other 
ingredients are boiled egg, octopus, gm111wdok; (mashed tnfu 
mixed with finely-cut vegetables anti konhu. then formed into 
patties anti deep fried), anti si(ii (beef tendon). foods that 
will absorb the broth anti take on its flavour are best. 
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ACROSS 
3. A wide sleeve (usually silk) dress. bound with a sash, 

worn by traditional .I apanese. [ (,] 
5. The unit of currency. [3] 
7. The main island of Japan. The island on which the 

capital is located. [6] 
8. The Japanese art of tt!ncing with hamhno staves. [5] 
9. The colour of the tea served with many Japanese 

meals. (The same colour as 11·(1.W1hi). [5] 
10. Haiku is the Japanese form of ______ ? [6] 
12. A Japanese woman who is trained in the art of 

conversation, music. singing and dancing. [(1] 
14. The capital of this nation. [5] 
15. The name of Japan's highest mountain. [4] 
16. The most northerly nf Japan's four nrnin islands. [8] 
18. The name for the Stock Exchange nr .Japan. [6] 
19. One of the main religions of Japan. the other being 

Shintoism. [8] 
23. It is important to Japanese that they are not 

embarrassed so that they tin nnt lose (this) ____ [4] 
24. A grnup of islands. A country comprising many 

islamls. [ 11] 
[ Solution on page 61 ] 

VOU.IME :JO Nl.lMBEFI :.l Al.Jt,l.JST 21Xl2 59 



IIBOOK REVIEWII Towards a new vision: 
Australia & Japan through 100 years 
by NEVILLE MEANEY (East Roseville, NSW, Australia: Kangaroo Press, 1999) 

W hen the Australian swimmer 
Grant Hackett won the 1500-

metre event at the Fukuoka World 
Championships last July in a time that 
broke the world record by a huge 
margin, TV images broadcast to 
Australia caught a group of Japanese 
spectators waving a big Australian flag 
in great jubilation. 

In Australia, the Japanese language 
is studied by a higher proportion of 
students relative to population than any 
other country except Japan itself. Yet 
-a few months earlier, the Australian 
mass media published the results of 
'studies' that showed a downturn in 
Australian-Japanese relations (e.g. 
Sydney Morning Herald, 30 
April). How should the real 
relations between these 
two countries that are 
so diverse yet remark
ably similar be 
measured? 

Neville Meaney's 
Towards a New Vision: Au.\'tralia 
& .Tapan Through 100 Yem:v pro
vides a balanced glimpse into this 
relationship, which has been marked 
for the most part by fear and distrust. 
Japan's relations with the West since 
the mid-19th century and the end of its 
250-year seclusion have been charac
terised by its undying efforts to win 
respect and equal treatment from 
Western powers including Australia, 
while Australia's relations with the 
highly populous nations of Asia to the 
'near north' have been driven by sheer 
self-preservation, as European settle
ment in the vast, often inhospitable 
island continent ha."' been in progress 
only since 1788. Both countries have 
long felt exceptionally vulnerable to 
forces beyond their shores. 

The first contact between 
Australians and Japanese occurred in 
1831 when the whaling ship Lady 
Rowena from the colony of New South 
Wales sprung a leak during a storm off 
the northern Japanese island of 
Hokkaido and hoped to find refuge at 
Hamanaka Bay near Nemuro. Japan's 
closed-door policy at the time resulted 

in a cold reception for the captain and 
his crew, who rather than simply turn 
away, chose to force themselves on 
shore, fire their guns, and take what 
they needed. The captain also wrote a 
long letter to the Emperor of Japan 
complaining of their treatment. 

After Japan emerged from its 
seclusion aml foreign nationalities were 
free again to travel to Japan, a well-

known example ur Australians who 
took up residence there and learned the 
language was John Black and his son 
Henry. John Black became editor of 
the English-language newspaper Japan 
Herald, and in 1880 he published Yrnmg 
Japan: Yokohama mu/ Yedo, a history 
of Japan in two volumes, Henry, who 
was only five when he arrived and 
identified more with Japan than with 
the land of his birth, became a popular 
performer of mkugo, Japan's art of 
storytelling. 

Australians' first encounters with 
.T apanese people occurred in a similar 
vein when Japanese perrormers such as 
musicians and acrobats were taken on 
tour in many areas of Australia. Some 
of the performers marriell Australians 
and became the first Japanese to settle 
there. The tours also included demon
strations by Japanese craftsmen, tea 
ceremonies, dance, and models of 
domestic architecture. 
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While the tours were hugely 
popular among the Australian public, 
who wantell to satisfy their curiosity 
about the Orient, the press tended to 
be either condescending or repelled by 
the exotic displays. 

Problems between the two countries 
began to occur after Japanese began 
migrating to Australia for the purpose 
of pearling off the coast of northern 
Australia aml working in the canefiekls 
of northern Queensland. This was 
heavy work that Europeans did not 
wish to do themselves. The stu.lllen 

upsurge in the number of 
Japanese wnrkers in particular 
caused racial fears that led to 

the adoption in 19111 of Australia's 
White Australia policy. which 

remained in place until HS late as 1973: 
Although relc1tions Hlllowing World 

War II began to heal. the majnr 
obstacle for the Japanese was the 
continued existence nf the White 
Australia policy. while ror Australians. 
it was the memories of the many 
returned servicemen who were held 
prisoner under the Japanese military 
during the war. 

When .lapc1nesc Prime Minister 
Nobusuke Kishi visited Australia in 
1957, he expressed ·heartfelt sormw ror 
what occurrell during the war', while 
Australian Prime Minister Roher! 
Menzies, at the opening of a .Japanese 
arts and crafts exhibit in Sydney in 
1958, declared: 'Instead of nurturing 
hatreds and perpetuating enmities. let 
us go to Japan taking with us a message 
t)f f<.ugiveness.' The healing pnlcess still 
goes rn1. 

Neville Mec111ey, Associate Prn• 
l'essor of History at the University of 
Sydney, received his inspiration to write 
1b1mrd,\· a Neiv Vision from the Photo
graphic Exhihition of the History of 
Australian-Japanese Relations tlrnt was 
held in Sydney and elsewhere between 
19% and 199X. The huuk provides a 
deeper insight into the complexities that 
Japan faces not only in its relations with 
Australia. hut the world at large, 

Reviewed hy Douglas Braat 
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SOLUTION TO JAPAN CROSSWORD [from page 59) 
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Yakko-Dako 
{Footman of olden times) 
Representative of many 
Japanese kites, this kite has 
been loved by the Japanese 
since olden times. 
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THE JAPANESE TEA HOUSE 
from a poster at the New South Wales Art Gallery 

I 
\". ,, .. 

.... .;;;;;;_,;;;'--'/le~:,,-~~-; .. , 

Japanese seto-ware tea bowl, circa 1840. Tt::a ca<l<ly by llll)dern potta Yamamoto TL)S!rn, 
with its protective cloth bag. Bambno tea whisk an<l tea SCOL)p. 
Calligraphy by Kano Tan'yu (1602-74). 

The Japanese tea house, isolated from the world in a 
tranquil garden setting, has been specially designed for 

the enjoyment of the tea ceremony, or chanoyu. Unique to 
Japan, the ceremony is a spiritual experience that engenders 
in its participants a sublime state of tranquillity by immersing 
them in the rhythms of nature and refining their sensibilities. 

The tea ceremony developed under the influence of Zen 
Buddhism The powdered green tea, matc/u,, used in the 
ceremony was first introduced into Japan from China at the 
end of the 12th century by Zen monks. 

The basis of clwnoyu is harmony with nature, and the 
seasons are of great significance to the ceremony. The 
challenge for the tea-master host is always to select a hanging 
scroll appropriate to the season, as well as to select 
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appropriate utensils that bleml harmoniously with each other. 
for there is no pre-determined 'tea set' !'or chmwyu. 

The principal utensils used in the te.-1 ceremony are the 
tea bowl, tea ca,Icly, bamboo tea whisk and bamboo tea 
sclmp. Alsl) import..int are the fresh water jar a11d the v..iril)l\S 
foml containers used in the me..il preceding the ceremony. 

Utensils and food must be appropri..ite to the season, as 
must the flowers which have to be displayed ·as they are in 
the field'-a difficult task unless done with a mind in tune 
with nature. 

Through the influence of those tea masters who shaped 
the tea ceremony into what we know today. we have learnt 
the recognition of beauty in the plain. the simple and the 
unobtrusive, an aesthetic encapsulated in the .l..ipanese word 
1vahi. 




