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“SHAVED ICE” ALL YEAR ROUND
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Shaved ice
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© BUNTA iNOUE

Kakigoori (shaved ice) is a typical Japa-
nese summer food. The word "kaki” is de-
rived from " % <" which means to shave

off a piece of something hard.
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In the past, a carpenter’s tool called a
kanna (Japanese hand planer) was used
to shave ice. Today, shaving methods have
diversified, creating differences in appear-
ance, texture, and taste. Among these,
the most popular remains the shaved ice
that's thin and delicate, much like it was

shaved with a kanna, and topped with a

syrup that makes the best use of colorful

seasonal ingredients.
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The cover art for this issue is also remi-

niscent of just such a universal summer
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tradition. It shows the respect for Japa-
nese traditions and culture that Gakyojin
BUNTA iNOUE has for them.
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Fresh and refreshing iced sweets are well

suited to the hot and humid Japanese sum-

mer.
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Wa-kitchen Kanna

"Wa-kitchen Kanna" is a Japanese restaurant nestled in a se-
rene residential area of Setagaya City, Tokyo. Not only does
it offer Japanese set menus that leverage the season's fresh-
est ingredients, but it's also known for its enticing shaved
ice served with homemade sauce. Patrons specifically visit
this restaurant in droves for this icy treat. Particularly from
mid-May onward, on weekends, and during the busy shaved
ice season from July to September, the restaurant is so over-
whelmed with demand for shaved ice that it sometimes paus-

es its regular meal service.
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The key to Kanna's shaved ice lies in its dedicated sauce
made from seasonal ingredients. The classic strawberry
sauce can be enjoyed not only on its own, but also paired

with matcha or black tea, or topped with yogurt syrup and
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mascarpone cream, offering unique flavors that are hard to
find elsewhere. The fluffy, melt-in-your-mouth ice allows
you to relish even richly flavored sauces such as tiramisu,
sweet red bean soup, and purple sweet potato milk, without

them becoming overly heavy, right to the last spoonful.
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Shaved ice starts at 850 yen including tax.
Reservations can be made up to two weeks

in advance through the website.
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https://kanna-kakigori.jp/

POPULAR SHAVED ICE WITH HOMEMADE SAUCE AND FLUFFY ICE
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The highlight of Tokyo Midtown Yaesu,
a large-scale complex that opened this
spring in front of Tokyo Station, is a
store called "Kakigoori (shaved ice) Col-
lection Baton,” where renowned shaved
ice shops from all over Japan take turns
appearing. The opening act featured
Himitsudo, a specialized shaved ice store
in Yanaka, Bunkyo City. This popular
establishment is known for its hand-
crafted syrup made from fresh fruits,
attracting fans from across Japan. It's
surprising to find a dedicated shaved ice
store, but what's even more astonishing
is that they operate year-round, serving
customers not only in the hot summer
months but also during the cold winter
season. Regardless of the time of year,
there is always a line of people eagerly

waiting to indulge.

o0& RARORMCE &
3% &> & A& FZ e &5
bt:iﬁ%ﬁma\ﬁﬁ
£y & F &< I3 L #D £S5 EsDS
SYRSOVNEHOBER THE
Midtown A 2
K A3y - NbIT BA
kY cullection baton 1< EA

%i’@@ﬁ 73%7kr7)\7?\ib675\1’)

»< B >

285 L i?’ F— 7‘/0%&‘%9

ESL&D opening

=D, 3'(7'?" §'=F(D753%7J<§-

FhELD

F'EJF_ rU\J}D_%Jo E@%%’E{ED

2

715]5115 U@ﬁb\ﬁﬂsﬁf BAH»

IZ EALYS

b77/73\§ﬁh%>2\ﬁf“'6‘?1 mE
KOBPENHHLFTHEETY

IBY taba

. {)Dt <0>(i Etb"@tﬁ
L\ﬁl%‘):_fﬁa%b'cu'c L\Dﬁo

D25RAANELD

'Czb THMTETCNDILETT,

J:?j

When I was a child, "shaved ice"” was
something we ate at summer festivals
and often at home. We would shave
with the ice made in the freezer with a
shaved ice machine, which was available
in every house in those days, and pour
commercially available red-colored
syrup over the ice. In the mid-summer
afternoon, when the wind chimes hang-
ing from the eaves of the houses were
tinkling, the shaved ice that melted in
my mouth was so cold that it cooled me
down from the inside and made me feel
comfortable. The shaved ice was also
available at soba noodle restaurants. By
the time I arrived home, about half of
the shaved ice had melted, and I ate it

while laughing with my family, saying,
"It's melted a lot."
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It has now become a year-round sweet
treat. Specialty stores are particular
about the type of ice, how it is shaved,
and syrups, and offer a wide variety.
Another reason for their popularity is
that their appearance and the various
toppings they are decorated with make
them look good on Instagram. The
creators' tireless creativity attracts cus-
tomers, and there is always a line out the
door at popular restaurants. There are
even prices for a proper meal, such as

over 2,000 yen.
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In fact, shaved ice has been enjoyed
in Japan during the summer since the
Heian period (8-12 centuries). Just imag-
ine how precious and luxurious it must
have been to preserve naturally formed
ice during winter and savor it until sum-
mer. Then, during the Meiji period (19-
20 centuries), shaved ice with brightly
colored red and yellow syrups became a

seasonal tradition.
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In Sei Shonagon's essay "The Pillow
Book," there is a line that says, "Shaved
ice with amazura (sweetened kudzu)
in it..." This refers to shaved ice with a
sweet syrup made by boiling down a
plant called amazura. In other words,
it is considered an elegant delicacy.
Additionally, a collection of laws and
ordinances from the Heian period (794-
1185) mentions the existence of ten “ice-
houses,” mainly located in Kyoto. These
icehouses were huts built over dug-out
holes where winter ice was stored until
summer. In the past, they were guarded
by watchmen called "Himuro-mori.” The
use of icehouses dates back to the Nara
period (8th century), and the "Chroni-
cles of Japan” even mentions the offering
of ice to the emperor. The site is now
home to the Himuro Shrine, dedicated

to the deity protecting the ice.
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Currently, only ice breweries in Japan pro-
duce this type of natural ice. After the sum-
mer season, the ice brewery starts preparing
a dedicated "ice pond” and gradually draws
water from the mountains during the ex-
tremely cold period. Once the ice begins to
form, daily tasks such as sweeping away fall-
en leaves and inspecting the pond to prevent
it from breaking due to the ice's expansion
become crucial. After about two weeks, when
the ice reaches a thickness of 14 to 15 cen-
timeters, it is carefully cut out, pulled from
the pond, and transported to the icehouse for
storage. Most of these tasks are done manu-
ally, using tools that have been ingeniously
crafted through generations. Once the first
round of cutting is complete, the process
of creating the second round of ice begins.
As the ice slowly forms in the harsh natural
environment, it not only becomes trans-
parent and beautiful, but it also locks in the
delicious taste of the water, resulting in an

exceptional flavor.
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Ujikintoki

Fresh Strawberry Premium
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In contrast to natural ice, pure ice, produced
by ice companies, comes in various types
depending on the source of water and the
freezing process duration. Thanks to Japa-
nese technology, this artificially created pure
ice captures the fascination of people from

abroad and is even exported to the U.S.
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The current popularity of shaved ice began in
the 1990s. It all started when "Shogetsu Ice-
house” in Nikko City, Tochigi Prefecture, and
others, recognized the excellence of natural
ice. They opened their own shaved ice shop,
which gained a reputation for its soft and
fluffy texture, unlike the previous crunchy
ones, and its syrup with a rich fruit flavor. In
2003, a year-round shaved ice specialty shop
was born. Then, around 2011, specialty shops
using natural ice were opened in Tokyo, and
the trend quickly spread and took root in the
city. Shaved ice has become particularly pop-
ular among women in their 20s who appreci-
ate its resemblance to a parfait but with lower
calories since it's made of ice. Some shops
offer different daily menus and adjust the
amount of sugar in the syrup according to the
weather, ensuring high satisfaction among

repeat customers.
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With an increasing range of options for the
most crucial ice ingredient, improved shav-
ing techniques, a wide variety of syrup ingre-
dients, and a focus on different textures and
flavor nuances, all stores are captivating the
hearts of fans with their unique and original
shaved ice creations. This fleeting delicacy
that melts within minutes is infused with
traditional craftsmanship, cutting-edge tech-

nology, and the passion of its creators.
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Nostalgic Popsicles to be Taken Over
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1. In April of this year, the shopkeeper of “Taiza Popsicle”
in Kyotango City, Kyoto Prefecture, was transferred from

Ms. Nakae to Ms. Kubo, a resident of the same area.
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kotoshi shi gatsu, kyoutofu kyoutangoshi ni aru

in April of this year Kyoto Prefecture Kyotango City in
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Taiza Popsicle

no tennshu ga,
the shopkeeper of

BhZR A h5. &L BL IC3E
nakae sann kara, onaji chiku ni sumu
Ms. Nakae from the same area aresident of
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kubo sann he hikitsugare mashita.
Ms. Kubo to was transferred

2. Throughout its history, the shop has faced numerous
challenges, including a revival from closure and the sudden

passing of its previous shopkeeper.
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doutenn ha koremade ni,
the shop throughout its history
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haigyou kara no fukkatsu, tennshu no
a revival from closure its previous shopkeepers
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kyuushi nado, nanndomo kiki wo
and the sudden passing of including numerous challenges
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nori koete ki mashita.
has faced

English+ English Japanese Japanese
Japanese Text

3. Although Ms. Kubo had previously only assisted during
the summer months by this time, when she learned of Ms.
Nakae’s intention to close the shop, she made the decision
to take over, determined not to let the nostalgic flavors of

the past disappear.
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kore made, kubo sann ha natsu no aida dake
by this time Ms. Kubo the summer months  during only
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tetsudatte ki mashita ga, nakae sann kara
had previously assisted although Ms. Nakae's intention
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heitenn shitai to kiki,

she learned of when
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nakushiteha ikenai” to
determined not to let disappear

to close the shop
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“natsukashi no aji wo
the nostalgic flavors of the past
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ato wo tsugu kesshinn wo shi mashita.
she made the decision to take over

4. Taiza Popsicles come in five different flavors, including

milk and green tea.
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talza a/su kyande- no aji ha miruku ya
Taiza Popsicles milk and
Fob%  BY 5L,
maccha nado go shurui.
green tea including come in five different flavors

5. Priced at 80-120 yen per popsicle, they have become be-

loved by both locals and tourists as well.
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ipponn hachijuu kara hyakunijuu enn de,
per popsicle eighty to one hundred and twenty yen priced at
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Jimoto no juuminn ya kannkoukyaku ni
both locals and tourists as well by
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ai sarete i masu.
they have become beloved


https://hiraganatimes.com/j-text/2308/010.pdf
https://hiraganatimes.com/audio/2023/8/010.mp3
https://hiraganatimes.com/audio/2023/8/e-010.mp3
https://hiraganatimes.com/audio/2023/8/j-010.mp3

	001
	002
	003
	004-007
	008
	009
	010
	011
	012-013
	014-015
	016-017
	018-021
	022-023
	024-026
	027
	028-029
	030-031
	032
	033
	034-035
	036-039
	040



