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O THOSE who know and have leimned (o
be fond of Japanese fond, it isa greal repret

- thett the people of ather countries have had
_‘ﬂ’lﬁnn opportunity (o hecome acquainted with

{ il (hese delicions dishes. With the exceplion of
the large cities on the Pacilic Coast, it is extremely ditheaht
(o (ind a genuine Japanese restaurant in this country. The
reason for this s, no doubt, due 1o the fact that the greal
majority of Japancse living away from (he Pacifie Coast are
of the student class and are pot segregated as in the Wesl.,

To o vast number of Americans who have not heen in the
Ortent, the words Japnnese
and Chinese ave synony-
mons, or al least s con-
fused that the actors in o
Japanese play might wear
the shaet coat and trousers
af e Chinese without cous-
i comment, ot the Chinese
refreshments of chop suey,
chow mein and tea might
he served at a Japanese-
style party with com-
placency. Though many of
the same malerials are used
in hoth countries, the re-
sulting dishes of the two
nations are vastly dilferent. To one who likes the exotic
taste of the pungent soy sance without the rich-in-fat taste
Ihal accompinmics most Chinese food, the Japanese will be
a weleome change.

The Japanese meal itsell 1s not an aecasion for mirth o
Jovial conversalion. bul is served with marked formality ind
little or no talking.  As soon as Hhe guests ave all seated on
the floor the laequer traysare carricd in, two for each guest,
or a third i the occasion is more elaborate. The food is
served i dainty poreelain howls, some with covers, and nn
(wo alike, although the corresponding dishies for cacli gaest
are the same. The sonp howl alone is made of a facquer
impervious (o heat. The chopsticks are placed ot the front
al the tray, resting upoi a small poreelain holder,
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THEN the hastess says, " Please eal,” each guest answers,

Cowill eat,” and then remnves the covers from the rice
and soup bowls, placing them at (he side of the (ray. The
rice howl is then held in the teft hand and from it one lilts
one mouthful of rice with the chopsticks.  The bowl s then
reptaced and the soup bowl lifted; and fromn it the sofid
parts are caten with the chopsticks, then the liquid sipped
from the howl, lifting it with both hands, still holding the
chopsticks in one:  The order of cating the other foods is op-
tional, but after the soup is finished, the rice is held con-
tinuousty in the Jeft hand and caten between bites of the
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other foads. T s customary to eat at feast (wo and a
hall bowls of rice during (he meal. One lays down the
chopsticks when the bowl is empty, while (he maid, who is
seated near by, relills it from a wooden-covered howl.

T'ea is as important and necessary a part of the meal as is
(he rice, and there is as definite a formality in serving and
drinking it. Itis sipped from cups -without handles  that
are held in hoth hands. Tea is served once before the guests
are sealed and again after
(heother food iscalen, The
secand time it is poured hy
the maid into the rice howls,
from which every grain of
rice has heen eaten, Before
drinking it, however, cach
guest vinses his chopsticks
in the tei, then replaces
themon their stands as they
ariginally were brought Lo
him. When the meal is over,
some onc of the group says,
“Gochiso sama.” or ** Thank
you for the dinner,”” and all
the other guests how low.

As for the common Tood materials used, soy or shoyn,
which is the sauce made from soy beans, forms (he founda-
tion of most dishes and is oblainable at alt fancy grocers’,
Alirinisan unfermented rice wine
uscel in cooking, but sinee it is
cifficult to oblain in America it
has been omitted from these reci-
pes. Tofu is a while-bean curd
simiktr in form and composition
trscol Lage cheese and is frequent 1y
used. This and various forms of
seaweed produets, pickled ginger
rool and the gelatine-like kanten
mayv he obtained from the Large
cilies where there are Japanese or
Chinese communities,  Bamboo
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Where the Japanese would use a broth made (rom §

fish, meat or chicken broth has been substituted in

recipes as [ have given them.  Celery leaves have b§
substituted for the uncommon trefoil and a few other

sary adaptations made.

Fish of ail kinds, of which the Japancse have an unli
choice, and an abundance of vegetables, form the pri
items of diet,
use in America are regularly used by them, such as o
root, calladium root, burdock root, rape, celery cabb
leeks, redo and some twenty varieties of heans, all of wh

furnish an excellent variely.
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’l‘l TSRS have been purpasely omitted from this discusl
any recipes using the delicate and choice raw tuna §
which is sliced wafer thin and served iced with att
Thinking that ccls and rice, "octopus, and
inevitable sweet breakfast soup made of fermented bg
might not sound so entirely delicious as they are in reaf
no mention is made of them in the recipes. A

garnishes,

Japanese tick. Wash in a sieve under running wa
shaking until the water runsclear. Then put in a heavy k8
having a heavy lid that fits tightly and cook without stif]
over a low flame (or twenty-five minutes, using two
hall eupluls of cold water to two cupluls of rice. The
grains will stand out alone, tender, light and flaky. 1

A - Rice in covered howt,

sprouls, however, are in commnn
use as are mushrooms, both of
which are obtainable in almost
any grocery store. The ajinomota
(literal  transtation - -source  of
laste) of the recipes is a hottled
powder, a product of (he past ten
vears in Japan, which is being ex-
ported in large amounts and is
now marketed here in America.
This furnishes seasoning for most
Japanese dishes, as docs also the
dried and grated fish, bonilo.

13 --Otenyu (Clear Soup).

C---Shilashi (Spinach).

D Sukiyaki or Umani (Meal

with vegetables).

~Teriyaki (Broiled fish).

I — O Sunomono (Saur fHish and
salad vegelables).

G --Chawanmushi (Steamed
cuslard).

1t - Tempura (Fried shellfish),

I —Tunaish (Raworsmokwd).

J —Rice Cakes.

K —Tea.

Orsuyu (Sour). To a qual
hoiling water, add half a
spoonful of ajinomote and )
threc minutes. Remove the
from the fire and let it stand §
cred for three minutes, 1]
strain through a cheesecloth
heat, and add salt to tasts
hall a tablespoonful of &
sauce. This is the foundatid
thesoupand many different
may be added shortly before§
ing, such as one tablespo
celery icaves which have
wilted in hot water, half a ¢
of finely chopped mushroomd]
a cupful of green string §
boiled till tender and cut jef§
wise into fine strips and of
two slices of hard-cooked}
Instead of the egg, small
of some fine-grained white
slightly steamed, is often

i

( Continued on Page 13]4
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Mauny vegetables which are not in com
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