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® Preparation
A mixture of whitefish surimi, egg,
dashi stock and sugar baked and rolled
in a sushi roll. Also made with hanpen,
a different form of surimi.

Datemaki

® Prayerful meaning
As it looks like a rolled scroll, a prayer
to grow up learned and cultured.
® Principal production areas
(Ingredients)
Walleye pollock: Hokkaido, America,
Russia.

® Preparation
Served uncooked, grilled, or boiled.

® Prayerful meaning
The shrimp, with its long whiskers and
bent back, is a symbol of longevity. Red
is an auspicious color in Japan, and so
is the shrimp. The way shrimp jump
about represents vigor.

® Principal production areas
Hokkaido, Japan Sea coast (originally),
India, Vietnam (present day).

® Preparation
Tadsukuri Japanese anchovies dried and seasoned
Dried Japandll with soy sauce and sugar. Also called
Anchovy omang.
® Prayerful meaning
In the past, people used Japanese
anchovies to fertilize their fields for
farming, Tadsukuri represents a prayer
for good harvest and abundance.
® Principal production areas
Pacific coast.
® Preparation

Lightly peeled and boiled.
Rmkm Alternatively, simmered in vinegar
Lotus Root broth.

© Prayerful meaning

As you can sce through the holes of

® Preparation

the renkon, it represents a wish for
\ insight and perspective on the future.

Herring, trout o carp, rolled in kombu

kelp, tied with kanpyo (a dried gourd

@ Principal production areas
Kobumaki
Rolls
vegetable), seasoned and boiled.

Tbaraki, Tokushima, Saga.

® Prayerful meaning
Kombu and ‘to be delighted’
(yorokobu) sound similar in Japanese.
A prayer for joy.

® Principal production areas
Hokkaido, Japan Sea coast.

® Preparation
Salted eggs from herring fish.
I\avurmkn B
H 5 ® Prayerful meaning
coing As kazunoko has many, many eggs, it

represents a prayer for plentiful and
prosperous descendants.

\

® Principal production areas

\ Hokkaido (originally), Canada
” (present day).
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® Preparation
Black soybeans boiled in sugar and soy
sauce.

® Prayerful meaning
In Japanese, mame (bean) can also
mean ‘diligent,’ and represents a prayer
for a diligent, carnest life. The black
color also helps to ward off evil.

@ Principal production areas
Hyogo, Kyoto (originally), Hokkaido
(present day).

Kuromame 8
Black Soybean

® Preparation
‘Whitefish is kneaded and seasoned,
before being steamed or baked.

® Prayerful meaning
'The shape resembles a sunrise, and so
is a symbol of auspiciousness.

® Principal production areas

(Ingredients)

Walleye pollock: Hokkaido, America, ‘\ ,

Russia.

® Preparation
Peeled chestnuts or sweet potatoes,

boiled with sugar and kneaded until Kinton
soft. Sweet Cakes

® Prayerful meaning
‘The golden color represents a rich life.
® Principal production areas
Chestnut: Ibaraki, Kumamoto, China.
Sweet potato: Kagoshima, Ibaraki.

® Preparation

Gobou s a type of edible burdock,
lightly peeled and boiled. Or, Gobou
tenderized lightly with the back of 2 [t e
kaife, and seasoned (called
tataki-gobou, or tenderized burdock).
® Prayerful meaning
A prayer for a lifstyle firmly rooted in
the land.
® Principal production areas
Aomori, China.

® Preparation
Daikon and carrot, cut into thin strips
and dressed with (sweet) vinegar.

® Prayerful meaning
In Japan, the colors red and white
symbolize peace and happiness, and
the knotting of the strips together
symbolizes connections between
people.

® Principal production areas
Carrot: Hokkaido, Chiba.
Daikon: Hokkaido, Chiba, Aomori.

® Preparation
Peeled and boiled arrowheed tubers
(kuwai).
® Prayerful meaning
As the kuwai has a pronounced sprout,
this symbolizes success, or ‘sprouting’ .
® Principal production areas
Saitama, Hiroshima.

¥&¥7## Shochikubai: Pine, bamboo and plum

‘These three plants have had special meaning in Japan since times long past. Pine trees and ' ¥

bamboo stand strong and healthy through the cold winter, and their vigor inspires people

through that tough season.

- %

‘The blooming of plum trees tells us of the coming spring — approaching warmth after the ’ .

cold winter is a cause for celebration.

Double-sided Festival Chopstick / }//:|

Japanese chopsticks usually have a thick end and a thin end. But both ends of these festive
chopsticks are thin — why? Well, one side is for people to eat with, as usual, and the other
side are reserved for Japanese kami (gods), symbolizing a shared meal with the gods. Itis a

way of d

to the gods, symbolic of nature and its blessings.

Planning/Production: itadakimasu.info (Seiji Ebihara)
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Every region of Japan and every family has a different kind of osechi (New Year’s dishes),

made from various fresh ingredients. From buying the ingredients, to cooking and putting them together,

there are many different ways to prepare for the festive New Year season much like Christmas!
‘We can also combine pre-made, store-bought foods with foods we make ourselves.

Otoshidama? A Gift of Money on New Year’s?

In Japan, there are many things to look forward to — one is a gift of
money, given in an envelope called Otoshidama (34F E). The
character &, which is read ‘tama’ or ‘dama,’ has several different
meanings, but often refers things shaped like a ball, sphere, or globe.
So, otoshidama could be read as something like ‘New Year’s ball.’ But,
hold on a minute — Japanese money isn’t a ball, it’s in rectangular
paper notes. So why isn't it called ‘New Year’s rectangle?” Well, names
can change their meanings over time. Let’s think about what types of
circular objects might have been meaningful to Japanese people in
ages past:

Eyes, ripples on the water, tree rings, seeds, fruit, eggs, the moon,
rainbows, the sun!

These are lots of very important, often life-giving things! It was
thought, then, that tama, round things, were inhabited by kami
(gods), representatives of nature who bring blessings to everyone.
That’s also why the mochi rice cakes eaten on New Year’s are also
round! In fact, the first otoshidama were these rice cakes, shared
amongst people in the hope that everyone would be equally joyful.
These days, otoshidama are usually gifts of money, but they are still
given in the same spirit that mochi rice cakes were long ago.

Changing Seasons in Water Patterns

The Japanese language, and its art, has many expressions for the changing
seasons of the year. These can be represented by water, and they form the
patterns on the osechi boxes, too — can you tell which is which?

Winter f Spring

Snow crystals, like flowers (% #: yuklhana Spring mists (B f: harugasumi) ’m%

and snowflake patterns (% #: yukiwa). the cracking of ice in the spring warmth
(KZ3L: hyoretsumon).

Summer Autumn o) ]

Rain clouds billow, rain patters down, ‘Water vapor, hidden in the warm air

thunder rumbles in the evening of the day, coalesces on the tips of grass

in the cool night (FkH B 3: akikusatsuyumon).

showers (7 2C: raimon).

s
E. ' o For detailed instructions, follow the QR code. J\'_‘
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