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Homemade pop tartsHomemade pop tarts
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I have learned through the past six years of homeschooling my kids that 
my favorite way to teach math is by cooking together. Kids get to mas-
ter the basics like addition and subtraction and they also get to practice 

new concepts like geometry and fractions. Cooking and baking with kids 
also gives them life-long skills that will help them learn to take care of 
themselves. One of my most important tasks as a mom is to make sure that 
my kids know their way around a kitchen and can make healthy choices 
as adults. 

Now for the fun part that you probably came here for - homemade pop 
tarts! We adapted this recipe from the “Baking Class” cookbook by Deanna 
F. Cook. This is my kids’ favorite cookbook when they feel like cooking 
something but they aren’t quite sure what to make. It has everything from 
sweet to savory and has the best step by step guide. “Baking Class” makes 
it easy for young bakers to help and it also makes it possible for older bak-
ers to complete a project on their own! 

The original recipe calls for homemade pie crust but we decided to use 
store-bought. You can use whichever crust you prefer, or whatever level of 
mess you want to clean up in the kitchen when you’re done!
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Hard-boiled eggs

Kinchaku

Konnyaku

Shirataki

Tsukune Suri
Beef tendon

Daikon

Atsuage tofu

Chikuw
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I t’s Oden!
Oden is a wintertime favorite among Japanese people. The term 

oden encompasses many different ingredients and cooking styles but 
-

tended. Until I moved to Kanazawa and was thoroughly schooled, I always 
assumed that oden was its own word, with the emphasis on the “O” and a 

-
tricity or tradition.
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What is it?
It’s a dish that comes in the form of huge blocks of tofu and 

daikon wheels, mysterious balls, and edible tubes. I learned the 
hard way. In person, with many a boiled egg sloppily dropped 
into hot broth. I invite you to discover the history and partic-

throwing you right into the soup. Again...no 
pun intended. 
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The history 
-

ed/grilled, and served with a slather of miso. This came to be 
known as “tofu dengaku”, because the skewers resembled the 
wooden pogo sticks used by dengaku street performers. Den-
gaku was written , and oden still uses the reading of this 

”. During the Edo period, dengaku was pop-
ularized and sold fresh alongside grilled 

dango and unagi eel at street stalls 
and stop-ins. At this time, den-

gaku expanded outside of 
tofu to include vegetables. 
In Osaka, blocks of konny-
aku were prepared the same 
way and introduced as kon-

nyaku dengaku.
There are several stories 

tracing the origin of today’s 
boiled oden, but the general con-
sensus is that at some point in 

the late 1800s to early 1900s, various ingredients started to be 
boiled together in broth, leading to a delicious dashi soup and 
readily available street food. 

For a long time, oden was limited to eating outside of the 
house, and many oden-ya only even catered to men who would 

-
hold product, thanks to economic recovery after the war. Mar-

at home.
Oden is now available in supermarkets, pre-made at conve-

nience stores, and easy to eat at an izakaya or specialty shops. 
Because it’s a nimono (boiled food, like nabe or sukiyaki), it’s 
traditionally eaten during the colder months, in the range of Oc-
tober to April.

What does oden 
mean in Japanese?
dengaku”, named after its wooden skewers. When the dish was 
popularized in the Kantou region around the Edo period, the 

-
ing words like omiyage (souvenirs), was added.

In Kansai, boiled oden was called Kantou-boil, “Kantou 
daki”, after it was introduced by chefs from Tokyo. The name 
evolved over time, but oden always refers to the ingredients 
boiled in broth and eaten individually rather than as a strew.

Ingredients
the most popular oden choices were daikon radish, boiled eggs, chikuwa, konnyaku, and hanpen rounding out the 
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How do you eat?
The easiest way to get a steaming bowl of oden is to have it 

ladled out at one of Japan’s convenience stores during the win-
ter months. Simply point to what you want and watch 
as it gets politely arranged in a big styrofoam bowl, 
topped with a lid reading, “Please eat this soon!”. They 

liking, like yuzu koshou for citrus brightness, shichimi 
for a little heat, and thick miso tare sauce. It’s common 
to enjoy oden with Japanese karashi mustard, but be 
careful! Like wasabi, a little goes a long way.

In terms of physically eating the multitude of shapes 

course, chopsticks are the utensil of choice, but from 
there, you might un-skewer your oden and leave it to 
sit in the broth, carefully pinch and pull tofu into small-
er pieces or just pick up the whole hunk and take bites. 
I will admit, eating oden is not a graceful affair. But it 
is delicious!

any East-Asian market. Pre-
arranged oden sets with rec-
ommended ingredients and 
broth bases can be found in 
the frozen foods section of 
retailers like H-mart. Sim-
ply simmer the ingredients 
in your preferred Japanese-
style konbu or dashi stock, miso soup base, etc., for a couple 
of hours (admittedly, I am lazy and usually cap out at about 
30 minutes when making it at home…) and enjoy a healthy, 
unique taste of Japan!

A pun intended
“There’s a sale? O! Den, I 

guess I’ll have one of each!”
It’s a joke, but not a bad 

option! Every ingredient is 
unique and has its own mer-
its. Oden is one of the most 
fun, novel dining experienc-
es you can enjoy in Japan, 
and taste-testing is exciting 
in itself. From ready-to-go 

convenience store oden that pays homage to its street-food 
beginnings to specialty shops with broths boiled and concen-

Plus, the regional variety will keep you coming back no matter 
where you travel! Next time you scroll through the emoji page, 
we hope you’ll remember that little stick of goodies, “oden”.

Eating oden at Miyuki
For this article, I took a trip to one of Tabelog’s (like YELP!, 

-
yuki in Kanazawa! While waiting for about 45 minutes in line 
outside, you could hear people calling out orders for nama-beer 
and oden. It was only about 30 degrees out, so perfect oden 
weather, although I was freezing!

The owners were kind enough to teach me a little about 
Kanazawa’s oden, its uniquely light, unsweet broth that high-

products. Kaga lotus root, sea salt from the Noto peninsula, and 
local produce come together to make a delicious meal.

Miyuki’s owners didn’t just celebrate their own menu and 
innovation, they made a point to tell me about how great all of 
their sources were. One of their most popular menu items is a 
traditional eggplant dengaku, so you can enjoy the oden of to-
day and its origins at the shop. I got really lucky too-their beef 

but the owners gave me the last one!
You can feel the masters’ pride in their tightly packed coun-

other solo-dining woman next to me had brought her anime 
-

some.). I was very thankful that they were so open to offering 
recommendations and letting me photograph inside!
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Regional cuisine 
Japan is famous for its regional cuisine and the character-

istic taste of each area. Thanks to a wide range of climates 
and natural resources across the nation, oden has adapted 
quite a bit to local preferences! 

������	
���
The “original” home of 
oden, Tokyo-style oden re-

-
ents, and katsuo-boshi dashi 
broth. It has a light brown 
(beef-broth-looking) stock 
and a soy sauce-forward, 

-
ering the most widely available version relies on various 
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An even lighter broth than its Tokyo cousin, the broth of Kyoto 

-
cial ingredients are taro and simple, light-tasting tofu.

��������	
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Because it uses hacchou miso, Nagoya’s version of Oden 

into roasted tofu and pork skewers.

���������	
���
Using ingredients like black 
hanpen and a dark, rich-tasting 
broth makes Shizuoka Style 
Oden stand out. All of the ingre-
dients in this oden are skewered. 
Its unique features come from 
the beef tendon broth and dark-
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Between the Touhoku region, Hokkaido, and Kanazawa, the 
Northern regions of Japan enjoy the fruits of the Japan sea. 
Oden from these areas features fresh seafood like crab and 

broth unique to our oden. Hokkaido’s claim to fame is a mar-

top their boiled oden with a slather of miso like the old days.

�
������������������	
In Okinawa, trotters and chilled summertime oden are com-
mon offers. There’s even a sweets shop in Tokyo that served 
dessert oden with an oolong tea base! Osaka oden uses a 
chicken broth soup, and there 
are areas known for unique add-
ins like chicken wings or gyoza-

-
tation for being healthy because 

digestion-promoting ingredi-
ents like konnyaku, daikon, and 

-
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