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Food and sake together widen our connections with others. New Year, seasonal festivals, annual 
events, coming-of-age ceremonies, weddings, and rituals which mark turning points in people’s lives, 
local festivals and the celebratory parties which take place after social activities. With everyone sharing 
nature’s bounties, the traditions of Japanese cuisine are passed on.

The zoni soup supped at New Year varies tremendously according 
to region. In Kansai it is common to eat zoni containing a round 
mochi to symbolize the spirit, as though consuming the power of 
the Gods.

White miso mixed with a dashi broth made from kombu 
(dr ied Kombu kelp) and katsuobushi (cured bonito 
shavings), create rich flavors. The rice cake is circular in 
shape, with kintoki carrots, radishes, and shrimp-shaped 
taro cut as round as possible so as to avoid leaving any 
corners (a pun in Japanese meaning to avoid stormy 
personal relationships).

W H I T E  M I S O  Z O N I  S O U P
 Osaka

NEW YEAR

New Year’s zoni in Tottori is usually sweet and contains 
a round rice cake which has been lightly boiled in adzuki 
broth. In the mountains, it is also common to find the 
round rice cake in miso or soy sauce-flavored broth.

A D Z U K I  Z O N I  S O U P
 Tot tori

©Tottori Pref.

ZONI (rice cake & vegetable soup)

Food and celebration
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PERSIMMON LEAF SUSHI
 Nara

A summer festival feast dating to the mid-Edo 
period. Made with mackerel caught in local 
waters and pickled with salt, then wrapped in a 
persimmon leaf, which has a preservative effect.

TARAIUDON
 Tokushima

Taraiudon is the local cuisine of Awa city. It is said to 
have its origins in the treats people had at the end of 
a day’s work in the mountains of the Miyagouchidani 
river area, where forestry work was once a major 
activity. Handmade udon noodles boiled in a big pot 
are transferred to a large tumbler (hanbo), served and 
eaten in large quantities. The broth that goes with the 
noodles is made from river fish.

FURUMAI 
RYORI
  (food as a treat) 

FESTIVALS

January 25th
TENJINKO

The death anniversary of the God 
Te n j i n  ( t he  reve re d nob l e ma n 
Sugawara no Mich izane) i s on 
the 25th of January and is called 
Tenjinko. At New Year, Tenjin images 
decorate the tokonoma alcoves in 
people’s homes and baked flounder 
dishes are dedicated in his honor.

©Fukui Pref.

B A K E D  G A R E I
 Fukui

(Flathead flounder) 



©KOBE TOURISM BUREAU
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The change from making unrefined doburoku sake to making what is called 
sumizake, similar to today’s ref ined sake, went hand-in-hand with alcohol 
production moving from the court to the temples in the Muromachi period. 
Said to have or iginated either in Hyogo or Nara, in both places there are 
commemorative memorial stones. Nowadays, the two production centers of 
Nada in Hyogo and Fushimi in Kyoto between them brew together the 44% 
of the national sake production (as of 2016). Kansai is the country’s largest 
producer of Japanese sake.

Reference: Min istr y of Agr icu l ture, Forestr y and F isher ies; Japanese food guide-book ‘Japanese cu is ine: 
Japan’s traditional food culture’; Union of Kansai Governments website, ‘Kansai’s food culture’.

SAKE

FUSHIMI
 Kyoto 

Japanese sake is made of water and r ice. Just as i t is said 
that where there is good water there is good sake, mineral-
r i c h  u n d e rg ro u n d  wa te r  c a l l e d  fuku r yū - su i  i s  t h e  m a i n 
ingredient in the sake-making process. Kansai is the home 
of a large number of excellent local brews: fair ly well-known, 
wi th underground water representat ive of Japanese taste, 
are Nishinomiya’s miyamizu water, which contain the f lavors 
of Nada Gogō and fushimizu water, which provides the base 
for Fushimi’s sake. Kansai’s abundance is attr ibutable to the 
large mounta inous areas in the middle of the region, such 
as Fuku i ’s Hakusan range, Sh iga’s Hakodateyama range, 
Nara’s Katsuragisan range, Osaka’s Satsukiyama and Hyogo’s 
Chūgoku mountains, and also to var ious places famous for 
their water, such as Wakayama’s Kino River and Tokushima’s 
Yoshino River. 
The rice, which forms the key ingredient for Japanese sake is 
called ‘sakamai’. Depending on which type of sakamai is used, 
the taste of the sake changes: there are a lmost an inf in i te 
number of varieties. The most well-known sakamai in Japan is 
‘Yamada Nishiki’, from Hyogo prefecture, a sake with a regal 
fragrance and full-bodied taste, which is the king of sakamai.

Water and r ice: the key ingredients crucial for 
sake's flavor

YAMADA NISHIKI
 Hyogo 

NADA
 Hyogo 



In Kansa i, there are many oppor tun i t ies to “exper ience” food—for instance, by t r y ing  
dishes that take just a bi t more t ime and ef for t, or v is i t ing a workshop/eatery where i t 
is poss ib le to see how a d ish is prepared. I t is not just a mat ter of tast ing : immerse 
yoursel f in the Kansai food culture by using al l f ive of your senses to ful ly enjoy i t.

Experiencing food with all five senses
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CUPNOODLES MUSEUM OSAKA IKEDA
The city of Ikeda in Osaka Prefecture, the birthplace of instant noodles—
now a food enjoyed in space!—is home to the CUPNOODLES Museum 
Osaka Ikeda. The museum offers attractions such as My CUPNOODLES 
Factory where visitors can make their own original CUPNOODLES and 
the CUPNOODLES Drama Theater, which introduces the history and 
secret of CUPNOODLES on a giant screen. Discover the fascinating 
research process of Momofuku Ando, the creator of instant noodles, and 
learn about the history of instant noodles.

Umeshu is a fruit wine made by steeping plums 
and crystallized sugar in spirits such as ‘shochu’, 
and ag ing i t  ove r a per iod of t ime. Longer 
steeping is said to produce more body. There 
are some Umeshu that have been aged for ten 
years or more.
It is a Wakayama local specialty, and there are 
outlets that wil l al low you to try your hand at 
making Umeshu and plum syrup for yourself.

 Wakayama

Umeshu (Plum Wine) Workshop 

Kushikatsu is Osaka comfort food 
made by skewer ing and deep-
frying bite-sized portions of beef, 
vegetab les ,  and sea food.  I t  i s 
eaten with a tasty sauce.
In Kushikatsu shops in Osaka the 
sauce is placed on the tables with 
a strict “no double-dipping” rule. 
Part of the fun of eating Kushikatsu 
is the experience of dipping it in 
the sauce yourself.

Osaka

Kushikatsu 
(Deep-Fried Skewers)


