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Ukiyo (blue transient) and Hfﬂ‘ﬁ-
Ukiyo (enjoyable transient)
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Ukiyo-e is a style of painting that depicts
the social conditions of the Edo period
(17th to late 19th century) in Japan. The
term “ukiyo 21 " is derived from a Bud-
dhist term that predates the Edo period.
"Uki 2 & " represents blue transient as-

pects.
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As the lives of townspeople became more
stable during the Edo period, the idea of
enjoying oneself in this transient world
gained popularity. The blue world “ukiyo
& & # " transformed into an enjoyable
transient world "ukiyo ;2= "
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The term “ukiyo-e" came to be used for
paintings depicting popular culture.
However, while the connotation changed,
the Buddhist worldview associated with

"Ukiyo Z & t has been inherited. There
are many works that are not only for en-
tertainment, but depict the transience of
life and perception of the evanescence of

world, such as death and the supernatural.
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The cover illustration for this issue is titled
"Kuchi wa Wazawai no Mon" (The Mouth
is the Gateway to Calamity) by the artist
ISHIKAWA Masumi who connects the
worldview of ukiyo-e to the present day.
With a playful spirit, it skillfully portrays
the absurdity of people’s failures resulting
from careless remarks, which remains rele-

vant both now and in the past.
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Download the Hiragana Times app, create your own account, and enter the ID and PW for this month's issue to
read it on the app.
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In order to make the magazine even better, Hiragana Times welcomes your comments and suggestions. Write your name, gender, age, nationality,
and send this information to us by postcard or e-mail. If you would like to receive a gift from us, please write your address, the gift name and
your phone number. Competition closes on the 5th of every month. Winners will be selected by lottery and receive gifts directly.

otV)EL\wﬁhﬁ'éﬁ_&) OSHBIALRT i‘é‘ﬂ‘ib\b@‘_ﬁﬁ’f?zﬁ@?@’i STHFELTRDET, EE% 1IN E‘&i%\ %%E?s%%@;\ (&

hES FURS
HE, iﬁ_tiEX )bTEFa“ DLREE W, Em%jbtlzl\ﬁt_?%t’a@ﬁ @% . fEFA. B4 %uﬁﬁﬁﬁ?oi%(ﬁ_éb\ BA 5
E<U® ~ present FERN SGRELTS Uhr5Us L&5OABL Th b Fh F0oF WD
Eﬁ&)fﬂ D, FG%;&UD \/\i?: %?ﬂlﬁgo ;u% Et% ’&B')'Cb\x_é‘bfTb\t_ﬁ_giﬁ'o
N ®»> 2 2%
T 151-0062 ﬁ ,?\ HEAXTRA KRBT 10-10 5 6 EDUEEJL 3F Published and Edited $1T - %55 | Hiragana Times, Incorporated IR RO SHRT AL X
x5 EUS P < bE & & #F Bk [ ) . N “
Y O PIN 7\’? % Publisher FfTA | TARUISHI Koji {8 A4
i AU> Editor in Chief #8355 A\ | TARUISHI Koji, HASEGAWA Katsuyuki #AEG, KRAJIIBT
3F, 6th-Matsushima Bldg., 10-10 Shibuya-ku, Tokyo 151-0062, Assistant Editor fi§ 7 2% >/ b | SAWAGUCHI Natsuki EOE 1T
Editorial Dept., Hiragana Times Proofreaders R1E | TATEISHI Saeko, TANAKA Miyuki, Shoichi MURPHEY
050-5490-2492 7YY T AHREE. REA—
editor@hiraganatimes.com Multi-Level Text Recording ¥JLF L ANJL - 7FZX NEF | ONO Keiko, Dominic ALLEN
hiraganatimes.com NFEF RI=Z7-7LY

Design | Snapask (Holdings) Inc. Iris Chang 5RF#2 , Mary Cho HE 12
DTP | SEKI Natsuko, SUZUKI Yusuke BI&DZ, #AREN
WEB | HASEGAWA Riki R#&/ |32



.

s% L

[

oS5




—

W



Ukiyo-e is a glamorous genre painting
based on the "ukiyo (workaday world)," a
world reflecting theater and the red light
district during the Edo period (17th-19th
century). To meet the demand for mass
production, many ukiyo-e prints were cre-
ated using a technique called woodblock
printing. In this method, the artist would
draw the design, a carver would carve the
patterns on a wooden block, and a printer
would layer colors onto washi paper. Even
the ukiyo-e prints that have survived to the

present day are mostly woodblock prints.
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Ishikawa shares that after the passing of his mentor, he contem-
plated giving up his brush many times while searching for his
path as a ukiyo-e artist. His consistent approach since that time

has been to use ukiyo-e to depict mental images.
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"With or without a client, I feel that I can create something more
interesting by using my inner self as a tool to express myself to

the fullest, rather than simply painting mundane motifs.”
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While his technique and expressive ability are of course out-
standing, he also pursues expression based on his own inner
self, without being constrained by any frameworks. It seems to
me that this attitude is the reason why Ishikawa has been de-

scribed as a "modern ukiyo-e artist.”
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Instagram:

https://www.instagram.com/konjakulabo/
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Fried Horse Mackerel in the Spotlight
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1. Fried horse mackerel is one of the commonly consumed

and popular dishes in Japanese households.
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ajif rai ha, nihonn no katei de fudann
&< IeREN B &7 0 vE2 T9Y,
yoku taberareru okazu no hitotsu desu.

2. Recently, fried horse mackerel has been attracting atten-

tion in the media.

TVEA. i 54 h XATF14 7T T
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saikinn, ajifurai ga medhia de
ehHlFsnT 556 ThTWVET,
toriagerarete chuumoku sarete i masu.

English+ Enghsh Japanese Japanese
Japanese Text

3. The catalyst was the declaration by Matsuura City in
Nagasaki Prefecture, known for having the highest yield
of horse mackerel catch in Japan, as the “Mecca of Fried

Horse Mackerel.”
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kikkake ha, aji no
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mizuage’ryou nihonnichi no nagasaki kenn
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matsuura shi ni yoru,
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a//fura/ no seichi”
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sengenn desu.

4. Matsuura City’s fried horse mackerel has gained a repu-

tation for being tastier than previous fried horse mackerel.
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matsuura shi no aj/fura/ ha,
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koremade no
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ajifurai yori mo oishii to
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hyoubann ni nari mashita.

5. The fried horse mackerel boom that began in Matsuura

City has spread to Tokyo, where specialty stores have also

opened.
F2556L b5 4 bF Xo¥ (=
matsuura shi kara hajimatta
7774 7= L\I:I\ t5&&5 IcH
HLAIBL X —

ajifurai bu-mu ha, toukyou ni mo
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sennmonn’tenn ga
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shuttenn suru nado,

U3HD Z2HETVWET,

hirogari wo misete i masu.
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New Expressions & Buzzwords
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Kaeruka genshou
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1. This is the phenomenon of disliking someone you like as soon

as you find out he or she likes you.
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Sukina aite ni koui wo motareta totann ni
someone you like you find out he or she likes you as soon as
BWICHE->TLES I & Dk TY,
5 . IFALES

kirai ni natte shimau gennshou no koto desu.

of disliking the phenomenon thisis

2. This word is also utilized when you start disliking someone

due to their small words or actions.
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aite no chotto shita genndou de,

someone their small words or actions due to
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kirai ni natte shimau toki ni mo tsukai masu.

you start disliking when also this word is utilized

3. Although it is a term used in psychology, its usage has ex-

panded.
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LADbHCES C 2h b=
shinnrigaku’yougo desu ga, tsukaikata ga
a term used in psychology itis although its usage
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hirogatte i masu.
has expanded
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definition

Chiikawa Syntax

pronounced

Chiikawa koubun
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1. It refers to the phrases used in the world of “Chiikawa,” a

popular manga and anime.
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mannga  ya ani?ne de /;innki no “chiikawa” no

a manga and anime popular Chiikawa of
iy T Ebhd ELVEL DT,

£ hun 2h w b

sekai de tsukawareru iimawashi no koto desu.

the world in used the phrases it refers to

2. These phrases such as “...... tte koto!? (you mean ...!?)”

“Kokoro ga futatsu aru- (I have two minds).”

M TR 2y _riE% W32 HB~)
R tte koto!?” “kokoro ga futatsu aru-"
...... tte koto!? Kokoro ga futatsu aru-
B H Ho £7,
nado ga ari masu.
such as these phrases

3. It can be used in various everyday situations, so it is often

used on social networking sites.

B O TFTFEL BE T #RB o,
IK5L&S I HA 2h
nichijou no samazama bamenn de  tsukaeru tame,
everyday various situations in it can be used so

SNS T &< EbhTWET,
RTABRY 2>h

SNS de yoku tsukawarete i masu.
social networking sites on often it is used
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JAPANESE CURRY
POPULAR AROUND THE

81A1S Nvdvr O

I heard that Japanese curry is popular all over the world. TasteAt-
las, a website that introduces recipes and restaurants for traditional
meals from around the world, ranked Japanese curry No. 1 in its
"Best Traditional Food in the World" 2022 rankings.
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t\>éL It is described there as "one of the

most popular dishes in Japan,

brought from England and

eaten during the Meiji period

(1868-1912). Compared to

Indian curry, it is less

spicy, sweeter, darker

in color, and thicker

due to the addition of

a roux made of wheat

flour.” Curry, which is

so common for Japa-

nese people, seems to be

a world-class national
dish.
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roux
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Surely no one can forget the taste of the curry rice their mother
made for them as a child. Using commercially available curry

roux, potatoes, carrots, onions and meat, one can make a thick and

creamy curry that they can then pour generously over a bed of rice.
When I was in high school, my mother was sick in bed, so I made

curry rice to give her something delicious to eat. I took my time to




Text IWASAKI Yumi

roast onions until they were golden brown and used curry pow-
der to make this authentic curry. Once I've even had someone
who makes good curry hit on me using the line, "I made curry,

would you like to come over to my house?”
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Perhaps it is because it is on the school lunch menu. Some sur-
veys have shown that it is the top favorite menu item for chil-
dren. Curry rice is also made while camping. There is something

special about eating curry outdoors with everyone.

B ADAZ I~ [CHENBTLEID, TLOIGE

Mo2I5&wSL
IEAZa—D h;;/p?f:c‘:b\%slﬁ %*%%%Ui?‘ 4:17/7”

&3 & Fo o

75‘1’55@{)#] L—214 X, Ej'ztf\ &hf&f;ﬁk%’\é
BR(E. EAEATT
HL m<RD

Many households probably prepare retort pouch curry, which
can be easily eaten by one person, as a preserved food. There
are about 3,000 kinds of retort pouch curries, including limited
local flavors. Supermarkets even have shelves dedicated to retort

pouch curries.
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supermarket
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There are various types of curry available at restaurants, includ-

CHickeEn winGS 6

ing thick European-style curry, popular soup curry, Indian cur-
ry served with naan, Thai curry, and curry ramen ....... Bakeries
serve "curry buns,” which are crispy deep fried dough buns filled
with curry. And soba and udon noodle restaurants serve "curry
nanban soba" and "curry udon” with Japanese-style broth, each

so popular that specialty stores have sprung up.
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B35 soup naan
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According to a survey by the All Japan Curry Manufacturers As-
sociation, each person eats four servings of curry per month, or
about once a week, which shows how popular curry is to people.
It is also well known that Ichiro, a former major league baseball

player, used to eat curry rice every morning for luck.
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The first time curry
appeared in Japa-

nese literature was

in an English dic- o
tionary published <

by FUKUZAWA Yu-  \y\
kichi in 1860. About (%
100 years earlier, in the T
1770s, the spices that the
British brought back from
their colony in India to their
home country and commercialized
were introduced to Japan along with O,

recipes. It was not until the Meiji period Q)’ UDO
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(1868-1912)
that people
actually began
to eat it. At

Western-style

restaurants that

appeared around the
time of civilization's open-

MILD cyppy BREAD

curry” became a treat and was placed on

ing to the outside world, "rice

"

the menu along with "omelets,” "cutlets,” and "beefsteak.”
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beefsteak

At the time, rice curry was becoming a very fashionable dish
and high profile cultural figures such as NATSUME Soseki
and MORI Ogai were fond of eating it. The first domestically
produced curry powder appeared in 1905. It was manufactured
and sold by a pharmaceutical wholesaler in Osaka (today's S&B
Foods). In the Taisho era (1912-1926), curry powder spread to or-
dinary households, and in 1948, after World War II, it was added

to school lunch menus.
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The first easy and convenient solid curry roux, with thickening
and umami ingredients added to curry powder, was introduced

able curry, which can be eaten simply by heat-

ing the curry in a pouch, was born in 1968. Some of you may
remember astronaut MOHRI Mamoru was eating retort pouch

curry in space.
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Various curry festivals are currently being held through-
out Japan. The "Kanda Curry Grand Prix" is a

festival to determine the number one
curry restaurant in the Kanda area
of Tokyo, a fierce battleground o
for curry with over 400 curry | / 4
restaurants. Among the cur-

ry restaurants in the Kanda II,-" .
area, 20 restaurants are se- I' _:r
lected to participate in the
grand prix competition by

fan votes, and the number

one curry restaurant will be
voted for by visitors on the

day of the two-day event.
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The Shimokitazawa Curry Festival, a town-wide event held in
Shimokitazawa, Tokyo, a popular town for young people, started
in 2012 and has grown into a major event that attracts 120,000
people with about 120 restaurants participating by 2022, its 10th
year. Not only the curry specialty restaurants but also local bars

and izakaya (Japanese-style pubs) will participate in the festival




by creating curry menus and offering special menus only during the
festival. During this time, the town is filled with tourists staring at a

map to find a restaurant in order to try the curry they are looking for.
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Curry House CoCo Ichibanya, the largest
curry chain, has 208 stores overseas (as of
the end of February 2023) and has sur-
prised Indians by expanding into India,

the home of curry. In addition, in the

UK store, a curry topped with chicken

cutlet is gaining popularity.
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In Japan, popular restaurants have long lines of customers. The own-
er works tirelessly to master the taste, changing the spice mixture
depending on the weather and temperature as well as the season.
Japanese curry, which is unparalleled in Japan, continues to evolve

even today.
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PORK AND PINEAPPLE CURRY
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https://www.sbfoods.co.jp/
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