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Nabe (Hotpot) and Miso Soup 
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Nabe {Hotpot) 

Nabe or Nabemono is a Japanese-style hotpol cooked 

and served hot at the table. Individuals pick what 

they like from the communal pot. It 's a winter tradition 

among families and close friends to gel together and 

sit around a table to enjoy nabe. There are wide 

varieties of ingredients for nabe. Sukiyaki {beef hotpot), 

yosenabe (holpot with an assortment of chicken , 

seafood and vegetables), chankonabe (Sumo wrestlers' 

hotpot) and motsunabe (hotpot with beef and pork 

offal) are among the most popular. 
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. eo le eat from a communal pot. nabe IS an 

Smce ":any P ~ ity to observe diners' personalities. For 
interestongoppoa::ho wants to take care of the hotpo1 and 
example, a per_s d don'ts to the other diners is called 
pomts out do s an . . ner)· a p.erson who just sits and 

b -(nabe comm1SSIO • 
nabe ugyo d . called machibugy6 [waiting 
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waits to be serve IS . 
commissioner). 
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Re move Sc um 
It's Important to frequently 
remove scum when cooking 
a hotpot. 

Table Manners 
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How to Prepare a Nabe 

Put fish first in the pot to extract its flavor. Follow the 

fish with vegetables and let cook for a while. Slices 

of meat should be added right before eating, because 

they will get tough if simmered too long. In general , 

it's recommended that you alternate putting in vegetables, 

wh ich absorb umami (rich flavor from soup), and 

putting in fish , which give umami to the pot. 
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Jikabashi 

When sharing food from the communal pol, some 

may not like to use their chopsticks and want to use 

a separate pair of chopsticks. If you are uncertain 

whether you should use your chopsticks or not, ask: 

"Jikabashi de;; desu ka?" (Can I use my own chopsticks?) 

Or, suggest using one's own chopsticks by saying, 

"Jikabashi de ikimash6 " (Let 's use our own 

chopsticks). 
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Seafoo d 
Place seafood carefully 
inside the pot. away from the 
churning center where the 
fish could break into pieces. 

l''Hi!it:Sill!l<\:, ll'j'J'IilJ<9QO)?:' 
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Separate shungiku (garland 
chrysanthemum leaves) and 
shirataki (kon'nyaku noodles) 
from meat, because they 
harden the meat. 



iJl£i:IM! 

Jif:9~QI:Eili!dJ<~<t.J:~J:I:91i, 

~~7, fB'I\i!04>Q/:~( t.J:~ J :J:-\th-o 

Yudofu (Boiled Tofu) 

Add salted cod and kombu seaweed along 

with tofu in a pot to prevent the tofu from 

hardening. 

Small Serving Pot 
Do not squeeze sudachi citrus into a pot. It 
could ruin the flavor. Use a small cup called 
ochoko as a serving cup. 
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Miso-shiru (Miso Soup) 

Miso soup is essential in Japanese cuisine . In fac t, 

many Japanese are heard to say, "Rice and miso 

soup, that 's ali i need I" Miso soup is a soup consisting 

of fish stock called "dashi," miso paste and other 

ingredients like scallions, tofu, seaweed and seasonal 

vegetables. The taste varies from family to family, 

depending on the stock and ingredients. It's also 

called omiotsuke or otsuyu. 
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YudOfu is eaten with ponzu-sh6yu 
(citrus-flavored soy sauce). Scall ions, 
yuzu (Japanese citrus) and grated 
radish are added as condiments to the 
sauce to deepen the flavor. 
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Dobinmushi (Soup in a Clay pot) 

Dobinmushi is a traditional Japanese soup dish with 

ingredients like matsutake mushrooms and seafood 

served hot in a small clay pot. When eating dobinmushi, 

1. Pour some soup into a small serving cup and enjoy 

the aroma. 

2 . Squeeze sudachi citrus in the serving cup and 

taste the soup. 

3. Open the lid of the pot and, again , enjoy the 

aroma. 

After enjoying the aroma of the soup, pick out the 

ingredients and put them into the serving cup to eat. 

Don't keep the pot heated too long, because the soup 

will boil and ruin the flavor. 
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' Make Your Miso Soup Even More Delicious 

Sllichimi-t6garasl7i (mixture of seven spices) 
and sanshO (Japanese pepper) add flavor to 
mise soup. Adding butter into miso soup with 
daikon radish also complements the mise 
flavor. 
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Sake and Tea 
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Drink ing Age 

The legal drinking age in Japan is twenty years old. 

Anyone who provides alcohol to minors will be 

punished. / 
/ 

Table M anners 

f!l,j 
, tokkuri(flask) 
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Nihonshu is roughly divided into four 
categories depending on the raw materials 
and making methods; honj6z6 (authentically­
brewed), junmai (pure rice), g/njd(high-quality 
sake wi th fine well ~ po lish ed rice) and dai-ginj6 
(h igh-quality sake with the finest well-polished 
rice) . Oai-ginjj6 is considered to be the highest 
grade of nihonshu. 
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Nihonshu 

Nihonshu, which literally means "Japanese alcohol," 

is a fermented beverage made from rice, and is often 

referred to as rice wine or simply Sake in English. 

(Sake is the general term for any kind of alcoholic 

beverage in Japanese.) Since Nihonshu is an integral 

part oftheJapanese diet, it's used in Japanese cooking 

as a seasoning. 

1t 
masu 
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Nihonshu in a Masu Box 

Sake may be served straight into a glass in a box-like 

saucer called masu. The server generally over-pours 

sake until it fills the masu. In such case , finish the 

sake in the glass first. Pour surplus sake in the masu 

into the glass and drink from the glass or drink directly 

from the masu. 

Nlhonshu can be enjoyed hot (atsu-kan). chilled 

(reishu) or at room temperature (nuru- kan). 

However, It 's recommended to dri nk ginj6shu 
(ginj6 sake) or namazake (non- pasteurized sake) 

chilled. Jf the sake is old or low-quality. heat 1t in 

a warm pan with cedar chopsticks sticking in the 

sake flask to extract the aroma. 
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How to Prepa r e Atsu-kan (warm sake) 

Boil water in a pan and let it cool till it gets down to 

80- 90 °C. Dip the sake flask (tokkuri) up to its shoulder 

and wait for a few minutes. After a few minutes, take 

out the flask and touch its bottom to check the 

temperature. If you can touch it, the temperature of 

the sake is supposed to be at around 50 "C, and is 
ready to serve. 
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Shochu 

Shi5cht1 is another popular alcoholic beverage 

of Japan. It consists of spirits distilled from 

a variety of raw materials like rice, wheat 

or sweet potatoes. Shochu is drunk in may 

ways, including on the rocks, diluted with 

water or hot water, mixed with oolong tea 

or fruit juice, or simply straight. 
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How to Make Good Green Tea 
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The Right Temperature and the Infusing Time 

The best temperature and infusing time for brewing 

tea differs depending on the quality of the tea leaves. 

Generally, the higher quality tea leaves are brewed 

at a lower temperature for a longer time. 
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Enjoy the Second Serving 

If hot water remains in the teapot, the tea flavor will 

be ruined. Pour it to the last drop each time. 
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Suitable Material for A Teapot 
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The iron from an iron teapot will blend well 
with the catechin and make the tea more 
flavorfu l. 
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Japanese Tea 

The Japanese drink a variety of nihoncha (Japanese 

tea) on many occasions. Depending on the quality 

of the tea leaves, nihoncha is graded into three 

categories: gyokuro (the finest), bancha (coarse) or 

sencha (medium), but they all may be generalized as 

sencha or ryokucha (green tea). 

1. Pour hot water into yunomi (tea cups) to warm up the cups 
and cool down the hot water. 

2. Put tea leaves in the kyfisu (teapot). 

For One Person: One table spoon of tea leaves for one person 

For More Than Two People: Two thirds of a table spoon of tea 
leaves for one person. 

3. When the tea cups are heated, pour the water into the teapot. 

Leave the tea to infuse for a while, and pour a little into each cup 

alternately. 

e it:lJ!tO)!I!lilc'ttt'fttO);rttt15 
Preparation Methods Vary According to Tea Types 

100"C 
(212 F) 

60 "C 
(140 F) 

50 "C 
(122 F) 

la:?t.:JR·liJR ·t;*JR 
HOjicha (roasted tea), Bancha (coarse 
tea), Genmaicha (brown rice tea) 
>l!JI!it.,ll:<:O)a5il!c 
li\St.,: l ~ 

Water temperature: freshly boiled 
Infusing Time: 1 minute 

lf:l!R 
Sencha (medium grade) 
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Water temperature: tea cup touchable 
Infusing Time: 1 - 2 minutes 

3iR 
Gyokuro (the finest grade) 
(.)1:111\J: Ot>t>~l 'll<ill'O)a5:Jllc 
li\St.,: 2-3~ 
Water temperature: slightly warmer 
than skin temperature 
Infusing Time: 2 - 3 minutes 
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If the Tea Leaves Get Moist 
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Toast the tea leaves in a toaster for about 
30 seconds to get back the flavor. 
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The first Japanese word that Chris picked up after 

moving to Japan was "omiyage." But he was under the 

misunderstanding that "omiyage" was the Japanese word 

for chocolate. Every time Japanese colleagues returned 

from business trips, they passed out chocolates in the office 

while saying, "Here's some omiyage for you." Believing 

that it was a Japanese rule to bring back chocolates 

from business trips, Chris began doing the same. One 

day, though, he happened to learn that omiyage actually 

means "souvenir" when he said in a casual conversation, 

"I received an omiyage on Valentine's day." This trivial mix­

up, however, taught him the Japanese custom of buying 

omiyage. The custom of bringing back a local specialty, 

especially food, from the place they have visited often 

taxes even the Japanese. Choosing the appropriate 

omiyage for co lleagues can be tricky. There has to be 

enough for everyone, and it has to be easy to eat at the 

desk and please all palates. It can't be perishable, and it 

can't be too cheap or too costly. Hence Chris's colleagues' 

unvarying choice of chocolates. And so even without being 

fu lly aware of Japan's omiyage custom, Chris had followed 

it and, moreover, found a stress-free way of doing it. 


