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Air, neutrinos streaming from space, microorgan-

isms... this world is filled with things unseen. If you
only believe in what you can see, thinking that’s all

there is, you might go in the wrong direction.
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Brewers who live alongside microorganisms listen
to the voices of unseen microbes, savor the aromas,
and assist in creating a comfortable environment
for these microorganisms. Why not clear your mind
and sharpen your senses? You might find a profound

gratitude for the unseen things flooding in.
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The year 2024 is the Year of the Dragon. The dragon
is the only mythical creature among the twelve zo-
diac signs and is not visible to the naked eye. In the
eyes of this divine beast, not only the microorgan-
isms hidden in miso, but all life in the world, in all
things happening in nature, must be seen in motion.
In 2024, the year of the dragon, we human beings
should open our minds’ eyes and try to live our lives
with an awareness of the existence of Something
Great (a being greater than human knowledge).
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I love the phrase “itadakimasu.” It reflects the

Japanese spirit of gratitude not only towards
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those who cook but also to those who cultivate
ingredients and even the plants and animals that

become the ingredients.
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How many families nowadays gather together
to say “itadakimasu” before having breakfast? In
the past, a typical breakfast consisted of freshly
cooked rice, miso soup, and pickles as side dishes.
The sound of cutting ingredients for miso soup
and the aroma of freshly cooked rice were sym-
bols of happiness. Families would come together,
say itadakimasu, and pick up their chopsticks.
This was the essence of the Japanese family de-
picted by film director OZU Yasujiro.
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The key to miso soup is miso. Miso is one of
Japan’s traditional fermented seasonings, along
with soy sauce, vinegar, and mirin (sweet sake).
Its production relies on the activity of microor-
ganisms, with kouji mold (Japanese Aspergillus
oryzae) playing a crucial role. Our ancestors
found a way to promote fermentation through
the action of bacteria to produce and use foods

that are beneficial to humans.
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https://hiraganatimes.com/audio/2024/01/004-008.mp3

Miso soup is made by boiling vegetables and other
ingredients in broth and dissolving miso. There
are many other ways to eat miso. “Miso-zuke” is
a dish in which fish or meat is marinated in miso,
and its savory flavor whets the appetite. There is
also “mackerel stewed in miso” that is thick and
sweet, “oysters in a clay pot” that you must try at
least once in winter, “miso ramen” that children
love, and “name-miso” that you can eat as it is
with rice or as a snack with sake. Miso can also
be used for everything from dips to dressings and
sauces. Moreover, because it is a fermented food,
it has a long shelf life, is highly nutritious, and is
excellent for its role in making food more deli-

cious.
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dressing
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sauce
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I've been captivated by the charm of fermentation for about
ten years, and when the cold season arrives, | make miso
myself. I steam soybeans, mix them with kouji and salt,
then simply leave the mixture in a cool, dark place. Before
1 know it, it ferments and matures, becoming ready to eat.
Since 1 use my hands when preparing it, my own hand
bacteria mix in, creating a unique miso for our house-
hold. Miso made around February is stored in a crock, and
around August, 1 take it out once, and perform a process
called “tenchi-gaeshi” where 1 swap the top and bottom of
the miso ball, and let it age again. Then, I wait for winter,
and the perfect time to eat arrives. In our home, breakfast
consists of rice, miso soup, vegetables, fish, and natto, so
miso is a must.
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The ingredients for miso are only three: soybeans, kouji, and
salt, keeping it simple. The taste, color, and aroma born from
the intricate interplay of factors such as combination, envi-
ronment, and microbial activity vary widely, exhibiting unique
characteristics influenced by the local climate and culture.
There are about 9oo miso breweries in Japan. Some breweries

have been dedicated to miso production for 378 years, and many

Generally called red miso, it’s an essential component in Nagoya
specialties like miso katsu and miso-nikomi udon. Barley miso
is made from barley malt and is commonly eaten in the Kyushu
region. Mixed miso, which combines several types of miso, is
also eaten throughout Japan. A blend of soybean miso and rice
miso is known as “akadashi miso,” and in our household, we've
decided to always make miso soup with akadashi miso when

having tonkatsu.
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miso products are only available there, so 1 often buy miso as a

souvenir when I travel.
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Rice, bean, and barley kouji are the main types of kouji used, and
rice miso is made with rice kouji. This is the most widely pro-
duced, and the same rice miso does not have the same color or
flavor. If soybean kouji is used, it becomes bean miso. Basically,
soybean miso is a dark reddish-brown color due to its long mat-
uration and has a deep and sour taste. It is produced in Aichi,
Gifu, and Mie Prefectures, with Haccho Town, Okazaki City, Ai-

chi Prefecture’s “hacchou miso” being particularly well-known.
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The taste of miso can be broadly categorized into three types
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whether or not they are mixed during

the process.
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The prototype of miso, called “mishou,” first appeared in the lit-
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2. The owners are the husband and wife who serve as the
head priest at Inabado (Byodo-ji), and they are also involved

in rescuing stray cats. Chobi was one of the cats they rescued.
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3. Many people with serious illnesses and their families visit

the temple.
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1. In Kyoto City, Kyoto Prefecture, there is a cat named Chobi 4. People are delighted when Chobi approaches them during
known as the “Lucky Temple Cat” their visit or sits on their lap, believing that something good

might happen as the lucky cat has come to them.
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Echoes of Historic Japan BAE 00 U &
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1. Originally, Japan was a country ruled by the Emperor.
However, from the late 12th century onward, during the

Kamakura period, effective control was in the hands of the

samurai.
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2. In the early half of the 19th century, Japan feared that it
would be colonized by the West, which had modernized and

gained powerful military forces.
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3. With this, a growing sentiment was that Japan should
overthrow the previous samurai regime and embark on

modernization. This marked the beginning of a new era.
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4. That is the Meiji Restoration. It was not a revolution but a
“restoration of the monarchy” because it was a transition of
power that restored the power of the Imperial Court centered

on the Emperor.
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5. Realizing the imminent threat of being overthrown by the
force, the shogunate voluntarily relinquished its power to the
imperial court. Behind this, there was an expectation that the

shogunate-led regime would continue.
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6. The anti-shogunate faction determined that the situation
wouldn’t change. They aimed to eliminate the shogunate

forces through their force.
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7. The anti-shogunate faction won the battle and abolished

the shogunate, establishing a new government.
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8. To establish a centralized new system centered around
the Emperor, the presence of the lords from the former

shogunate side poses a significant obstacle.
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9. If the new government forcibly seizes their territories, it
could lead to another civil war. The new government will

carry out administrative reforms.
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10. This was the “Haihan-chiken.” By abolishing the previous
fiefs and establishing prefectures, they brought local

governance under the control of the central government.
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11. First, four domains, including Satsuma (present-day
Kagoshima Prefecture), the driving force behind the new
government, followed the government’s wishes. Other

domains followed them.
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12. The new government gave former lords of the domains

salaries and privileged status as “kazoku (nobility).”

13. In addition, the new government took on the financial
burden of the domains, which had been in financial
difficulties due to the civil war. So, all of the lords returned

their land and administrative rights.

EJ R N7 T
BUOEA

EEHICHAIVT VE & )
LiARA XA

Bt K % 1 BRF A &40 L ELE
TuEu LAEL & A A

0D =8, AT )] EFE N

FAL®

| t & BRI % iR LELE
&5 & C 5iFA AALES

14. Thus, the new government succeeded in obtaining the

entire land of Japan under its rule without blood.
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15. Later, the new government implemented various reforms,

including the education system, conscription system, and tax

system.
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16. Japan then modernized under the policy of “rich country,
strong army, and in a short period of time, Japan caught up

to the level of Western Europe.
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17. Notably, what stands out is that the driving force behind
the Meiji Restoration was young people in their twenties and

early thirties.
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Ochazuke, = 88 &5
the Ultimate
Fast Food
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“Ochazuke,” a convenient and easily enjoyed dish, remains popular across
generations. The basic ochazuke involves placing ingredients on top of rice and
pouring hot tea or hot water over it. In recent years, there have been variations

where the broth is used instead.
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tegaru ni tabe rareru “ochaduke ha, //da/ wo koete ninnki
a convenient and easily enjoyed dish ochazuke across generations popular
T7, ZX 0 :32$ T iR D i 8t %
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desu. kihonn no ochaduke ha, gohann no ue ni guzai wo
remains the basic ochazuke rice on top of ingredients
nE. 0 £ H5 B4 0)#3% ® BB %
3 HO2HD [
nose, sono ue kara atsuatsu no OCha ya oyu wo
involves placing and over it hot tea or hot water
PFETH. EE TR HtEHIIZEDE HY T,
EABA E L
kake masu ga, kinnnenn deha dashi wo kakeru mono mo ari  masu.
pouring in recent years where the broth is used instead there have been variations

2. The roots of ochazuke can be traced back to the Heian period (8-12th century).
During the Edo period (17-19th century), ochazuke, a dish of cold rice topped with
pickles and tea and stirred over rice, became popular as a quick meal in between

work. It was a kind of fast food in Edo, so to speak.
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ochaduke no ru-tsu  ha heiannjidai (hachi kara juuni seiki) ni
ochazuke of the roots the Heian period eight to twelfth century
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sakanobori masu. edojjidai (juunana kara  juukyuu  seiki) niha,
can be traced back to the Edo period seventeen to nineteenth century during
tE 0AME FREC RFEFEC LS & BARIHE
LZeE HoF TE® L&<U A
shigoto no aima ni tebayaku  shokuji wo sumase  you to, /weta gohann ni
work in between a quick meal as a dish of cold rice
B ® %% HUT HEHD ’ﬁ i OWITY LA
206D b %
tsukemono ya ocha wo kakete kaki  komeru chaduke ga hayari  mashita.

pickles and tea topped with  and stirred over rice ochazuke became popular

(A 1> N AR @ 27XbF7—F DE5H D TULE,
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iwaba, edo no fasuto fu-do no youna mono deshita.
so to speak Edo in fast food a kind of it was

Photos (P22 below and P23) courtesy by Dashichazuke-en
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3. However, during that time, the tea consumed by common people was reddish-
black, with little or no taste or aroma. The development of the method for
producing sencha, with its beautiful light green color, rich flavor, and delightful
aroma, is credited by NAGATANI Soushichiro.

EE. L BF. BE #» MATUVE FE&. FKECT
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tada, touji, shominn ga nonnde ita ocha ha, akagurokute
however during that time common people by consumed the tea reddish-black
) ‘WY @A RLV O TLE, & &
HU b STHENY
aji mo kaori mo hotondo nai  mono deshita usumidori  no
taste or aroma with little or no was with its light green

XLV @BE  A<EDBB, ZLWEY % K> AME D
592< XY »U PO Al thb

utsukushii iro to fukuyokana  aji, kaguwashii kaori  wo hanatsu senncha no

beautiful color rich flavor and delightful aroma sencha
Bk % B3 LE DR, KA REEB TT.
TUVES ArViE2 BHFECZ50L555

seihou wo kaihatsu shita noha, nagatani soushichirou desu.
the method for producing the development of credited by Nagatani Soushichiro is

4. In Kyoto, “ochazuke” is called “bubuzuke,” and when someone says, “How

do you like bubuzuke?” it is a well-known story that is implicitly a request to go

home.
= & T FB$ 1 % F»R«S%‘}EGH & U,
dxrd ¢k &
kyouto deha ochaduke wo "bubuduke to  yobi,
Kyoto in ochazuke bubuzuke is called
[& ““ﬁ(h 587 7] L Ebh Eb, zh &
w
“bubuduke. doudosu”? to iware tara, sore ha
how do you like bubuzuke? and someone says when that is
BLREZ2RBRShTVEZEEE VS i
Hh & k< SHH =3/ 4%
ann ni kitaku wo unagasarete iru  koto da to iu hanashi ha
implicitly a request to go home story
E<mohT VET,
L
yoku shirarete i masu.

itis a well-known

5. The simple flavor where the ingredients come to life is the essence of

ochazuke, but “tai (sea bream) chazuke, where tea is used as the broth, is truly

exceptional.
' M &% EXINN ﬂ*b (A% BRAG
LecEL w Z < B D
shokuzai ga ikiru sobokuna a/rwal ga ochaduke
the ingredients come to life is the simple flavor where ochazuke
Emm}lﬂ;kﬂi HYEFT N BER % it & HPATIEL
Ew o B E UL WhE
da/gom/ deha ari  masu ga, ocha wo dashi ni kaete tadaku
the essence but tea the broth as where is used
FMFJ ¥ h‘J . Fh % Bl TV,
Ew s L RD
tai chaduke ha, mata kakubetsu desu.
sea bream chazuke truly exceptional is

Based on the February 2022 issue of Season Highlights (text: IWASAKI Yumi).
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Please write your answer in hiragana, katakana, Ezld. OSSP, hd BT, ,%:'7: FIT 7Ry k
i alphabet
kanji, or the Latin alphabet (English answers are DOFNHTHEBE < =0, —C@IEI'&I;;T—I
not accepted). » pRES A
1. Is the following sentence correct? . /ﬁ(@%i[}ﬁ LWTY D,
Japanese people have an ingrained awareness E| ZIS)\[_[:L“ i?’é%’&ﬁf( E {1%0) jﬁ,cﬁ)é
that they first look at the whole and then aware
themselves a part of it. <3 %;iggbwfgj WTha.
(Yes/No) (/W)

2. Who has been chosen for the portrait on the 2204 FICHL<B21 HANH BICEENLDE@H

WAL LESES XD
- ?
new 10,000 yen bill in 2024? TLE>.

3. What is the political and social reforms that 3. BATI19 TE“FET&:FLLQ_ SRl - HESMEEE

[e=929) g & Z3R3A #W L TE LehWTEANANL
occurred in Japan in the late 19th century?
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4, What is the name of the dish where ingredients 4. BHEOELC ﬁ& IZH ® Reh U"Cﬁ’\ 6 HIEO)@ A
< EL T ER
are placed on top of rice and tea is poured over -
FATL&LD.
it? #sh
5. What does it imply if you are told “How do 5 MACHBWTEHEIAT TRRNEIF. £E5EF 7] &
ErD L F>bAEE =l

you like bubuzuke?” when visiting Kyoto?
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Paradise Under the Sun:

The Resonance of Nature
and Tradition in Ecuador
KBGO T OXERE : T7 7 FIVOBR L RROIHE

oW &S L 7c 5K A & Ly

In this work by BUNTA iNOUE, the flag of Ecuador is vividly depicted. The yellow in
the flag represents the sun and abundant natural resources, the blue symbolizes the
sky, sea, and the Amazon River, and the red signifies the blood shed for freedom and

independence.
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“Ecuador,” a country named after the equator. Its capital, Quito, means “the center
of the Earth” in the language of the indigenous people. The towering Chimborazo vol-
cano at the center is said to be the world’s highest mountain when measured from the
Earth’s center. From its summit, a radiant sun shines, and the powerful flight of the

condor symbolizes greatness and strength.
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Furthermore, animals that have undergone unique evolution in the UNESCO World
Heritage site, the Galapagos Islands, are depicted. Particularly eye-catching is the gi-
ant tortoise wearing a Toquilla hat. This hat is a luxurious traditional craft made by

skilled craftsmen in Ecuador, designated as a UNESCO Intangible Cultural Heritage.
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Galapagos
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In the painting, the national flower, the Chuquiraga, makes an appearance, accentuat-
ing the richness of Ecuador’ s nature. Ecuador is a paradise where coexistence between

animals and humans has been achieved. The artwork beautifully captures this essence.
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Chuquiraga
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