
~5 

~~15(])?-j--
Table Manners 



108 

Table Manners 

~~$0)1'J=~! 
Table Manners 

r ~~lFII~cmB!FI~ 
~litm!!!t l;t, fl;;jl:, tm!i'il'-ri#~:tt.Q[i!ll~loli!Jomii-r, 

[fD:ill" ( B;t;;~~I! )JO):if:*;o 1 !1.-o -15, ti:Sf!I!tl;t, 

~~s' 'l- <~n?bl.t>O)~' 'fo:&--r, 'l"l;t•J :::~--'\H!.!!!l' 
SMc/1J, [~lit~~!!Jb!E~L- <{se;b:tt.Q;:tt~''o 

Kaiseki-ryori 

There are two types of kaiseki-ry6ri: one kind served 

with alcoho l at a restaurant or ryokan, and another 

at tea ceremony. They are both traditional multi-course 

meals, and are often confused with each another. 

Oshiki (Tray) & Zen (Legged Tray) Manners 

Ho lding a Rice Bowl 
1. Hold the bowl with your four fingers together. 

2. Support lightly the brim of the bowl with your thumb. 
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When the lid Won't Open 
Squeeze the rim of the bowl firmly with your left 

hand. The lid will open more easily. 
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Accepting Oshiki or Zen 
Accept oshiki with both hands. 
When a zen is placed in front of you, 
bow once before drawing it toward 
yourself. 

Opening Lids 
Bowls of soup and rice are covered 
with lids. Open the soup bowl first 
and then the rice bowL Place the 
lids beside the oshiki. 

Where to Place Lids 
The lid of bowls on the left side of the 
tray should be placed alongside the 
left side of the tray. using the left 
hand; do the opposite for bowls on 
the right. Place the lids back on the 
bowls after finishing eating. 

Treat Bowls Gently 
Place a bowl on the tray gently. Use 
fingers as cushions. 

When Being Served 
Place your chopsticks on the 
chopstick rest. 

Lacquerware 
Lacquerware are very fragile. Don' t 
place the ceramic and lacquerware 
lids against each other. lids should 
be put outside of the oshiki or zen. 
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Using Toothpicks 

Use toothpicks in the restroom. If you need to use 

one in the presence of others, cover your mouth with 

a handkerchief or your hand. 
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Ha-kakushi (Remains of Food on a Plate) 
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If you can't finish the food. 
cover the remains with a 

kaishi paper napkin. 
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Otoshi (small appetizer) is Not Always Free! 

Otoshi is a small appetizer served when ordering 

drinks at a Japanese restaurant. Though service fee 

is included in the bill, beawarethatyou maybe charged 

for the otoshi. 
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Sitting in a Re laxed Position 

It is considered good manners to sit in the formal 

seiza position when dining on a tatami mat at a 

Japanese-style restaurant. Wait to sit in a more relaxed 

position until a superior invites you to do so. If you 

are close to the people at the table, assume a more 

relaxed sitting position after toasting. 
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Eating Kono-mono (pickles) Quietly 

Chew pickles with the back teeth in order not to make 

too much noise. 
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When Leaving the Table 

If the social status of those at the table is considered 

equal, allow women to leave the table first. If you 're 

with your superiors , leave the table after them. 
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Kaiseki-Ryori (Tradit ional Japanese Multi-Course Meal) 
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Kaiseki-ryori originally consisted of one soup and 

three side dishes (sashimi , simmered food and 

grilled food). However, it now includes deep-fried 

food and steamed food in addition to the three 

dishes. Kaiseki-ryori is served as a course menu 

and the individual dishes are rarely ordered 

independently. 
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2. Suimono (Clear Soup) 

Clear soup is served before plates of 

food to cleanse your palate. 
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4. Yakimono (Grilled Food) 

Yakimono is grilled seasonal fish or shrimp. 
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1. Tsukidashi, Otoshi, Sakizuke 
(Appetizer Sampler) 

All refer to the same thing: a small appetizer 

to enjoy with your drink. 

3. Sashimi (Sliced Raw Fish) 

Also called otsukuri or mukozuke. 
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5. Nimono (Simmered Food) 

Also called takiawase. Simmered 

vegetables and fish are served in a 

lidded bowl. 
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6. Age mono (Deep-fried Food) 

Seasonal vegetables and fish are deep-fried 

as tempura or karaage. 
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B. Sunomono (Seasonal Vegetables 

in Sweetened Vinegar) 

"Su" is a traditional seasoning of vinegar. 

Vinegared cucumber and seaweed is a 

popular dish in Japan. 
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10. Kudamono (Seasonal Fruit) 

Also called mizugashi. Originally an 

assortment of fruit , but could also be an 

original dessert like fruit sorbet. 

7. Mushimono 
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(Steamed Food) 

Steamed food like chawan

mushi (steamed savory egg 

custard) is served. 
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9. Gohan, Tome-wan, Kono-mono 
(Rice, Miso So up and Pickled 
Vegetables) 

Served on an oshiki tray. Tome-wan 
(miso soup) is the last dish of the course 

and is followed by dessert. 
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Cha (Green Tea) 
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End the kaiseki -ryori with some 

soothing green tea. 
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Using Chopst icks 
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How to Hold Hashi (Chopsticks) 

Upper Stick: Hold the upper stick with your t humb, 

index and middle fingers as if holding a pen. 

Lower Stick: Support the lower stick with the base 

of t he thumb and the ring finger. 

The tips of both sticks should line up . 
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Wari-bashi (D ispo sab le Chopsticks) 

Holding the chopsticks horizontally above your knees, 

split the sticks apart in a vertical movement. Place 

them once on the chopstick rest before you start 

using them. 

~" 
Pick up food by moving 
the tip of the upper stick 
toward the lower one. 
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Plocl~~ Chopstlc~s o~ the Table 
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1. Pick up the chopsticks with 
your right hand, holding the 
center of the sticks. 
2. Transfer them to your left 
hand, taking hold of the sticks 
from underneath. 
3. Hold the chopsticks in your 
right hand in the proper grip. 

1. With your left hand, hold the 
center of the chopsticks from 
above. 
2. Hold the chopsticks with your 
right hand from above and place 
them on the chopstick rest. 

1. Pick up the soup bowl with 
both hands. 
2. Keep holding the bowl in your 
left hand, and pick up the 
chopsticks with your right hand. 
3. While holding the bowl, insert 
the chopsticks in between the 
fingers of your lett hand, move 
your right hand underneath the 
chopsticks and hold them in the 
proper grip. 


