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The origins of Japanese curry

The surprising international history of one of Japan’s most beloved comfort foods

BY JAMES KRICK,
METROPOLIS MAGAZINE

rom elementary school children enjoying their kyushoku (school
lunch) to oba-chan (elderly women) tending to their gardens, sala-

2 . American influence

The dish has also entwined itself with
key figures from Japanese history. In 1876, Wil-
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rymen rushing between meetings, and university students cramming for their
finals, Japanese curry is a ubiquitous feature of life for all Japanese people. It could
even be considered a national dish with its many varieties nationwide — like soup cur-

liam S. Clark, the U.S. agriculturalist who established
Hokkaido University, modernized many critical aspects of Ja-
pan’s approaches to agriculture and science. You can still find

ry in Sapporo and baked curry in Kyushu.

1,The origins of Japanese curry

Yet the dish’s origins, as the name suggests, are not from Japan. The
dish was, in fact, first brought to the country by the British from India
during the Meiji Restoration. The British navy had recently adopted
curry as a hearty meal for its sailors during the long voyages at sea. The
navy also added vegetables and meat, making its curry thicker than the
kinds found in India.

his statues dotted around Sapporo above his famous slogan,
“Boys, be ambitious!”. It was Clark who suggested adding
potatoes to Japanese curry to supplement the meal during
a rice shortage. However, it was not until the early twen-
tieth century that curry made its way firmly into ordi-

nary Japanese households. At that time, the establish- 4
ment of restaurant chains serving Japanese curry, such
as the now ubiquitous Coco Ichibanya, cemented the
dish’s popularity. It is so popular that, according to a sur-
vey, many Japanese people said they ate curry more often than

Japanese classics like tempura or sushi.

According to Dr. Merry White, a professor of anthropology at Bos-
ton University, Japanese curry was initially introduced by the Brit-
ish Navy in the late 19th century. Legend has it that a party of
shipwrecked British sailors were rescued off the Japanese
coast, and they came ashore with their rations, which includ-
ed curry powder.

The British had adapted Indian curry to suit their own
tastes, and shared this version with Japan. The curry was
gloppy, saucy, mid-brown-orange, slightly sweet, reflect-
ing British, rather than Indian, influences. This was a
strategic dish for both the British and Japanese navies be-
cause it was easy to make in large quantities and
had no regional biases within Japan, making
it suitable for a diverse naval crew.

Whether the legend of the ship-
wrecked British sailors is true or not,
what is clear is that through contact
with the British navy, the Japanese Im-
perial Navy adopted curry as its own. It
remains a key fixture on the weekly menu
for all its serving members.

William S. Clark, U.S. agriculturalist and
founder of Hokkaido University.
Photo by ikuya © 123RF.com g Lt P 7
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3 . Regional curries

What makes the dish uniquely Japanese is how
regions have modified it to include various local
ingredients and seasonal produce. This has led to
various varieties, such as scallop curry in Aomori
prefecture, black pork curry from Kagoshima, and
even a nashi (Chinese pear) version from Shimane.
However, the most popular version of the Japanese
curry — both at home and internationally — remains
the katsu (cutlet) curry. This dish is a true master-
stroke and reflects the quintessentially Japanese
cooking philosophy of a beautifully balanced meal.
Its combination of deep-fried breaded pork loin, rice
and thick curry sauce balances with the sharpness of
pickled ginger.

The most popular version of Japanese curry is katsu
(cutlet) curry, accompanied by rice and bright-red
pickled ginger. File Photo

4, Modern Japanese curry chains

Its popularity internationally has also steadily grown,
with Coco Ichibanya opening branches in several Asian and
European cities as well as in the U.S. The importation of
Japanese curry cubes has also drastically increased. Many
specialty Japanese and Asian supermarkets worldwide now
stock them for people to experiment and make curry at home.

Now seen as a national staple, the origins of Japanese cur-
ry follow a long and winding journey. The path leads all the
way to its place in the country’s collective heart. Despite its
international and mysterious origins, one thing re-
mains clear: The curry rice of today is a truly
Japanese culinary delight.
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Curry House CoCo Ichibanya restaurant.
Photo by J_News_photo, stock.adobe.com

File Photos
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j A Steak
¢ experience
crafted

. Angus Rump 300g
iAURORA -

ANGUS BEEF For ANGUS RUMP, we use premium Black Angus beefs,
Outback Steakhouse starts fresh every day to create Fresh from the Midwest | rajsed in the Midwest, U.S. and finished on corn for

the flavors that our mates crave most. Our signature exceptional flavor and tenderness.
steaks are seasoned, hand-carved to order and grilled
to perfection. Our specialty is Thick Cut Roast Beef of-
fered during weekend dinnertime. But there’s so much

Tel. 046;292-4286
Ebinad ViNAWALK

. . . . . Marul Famlly
more to enjoy, including our famous Bloomin’ Onion. 3 minutes walk from "Ebina” station of o station OEIJPO‘U\SSK@
So, come and enjoy our authentic American food and Odakyu Line and Sotetsu Line o .
let us make you feel at home. Or, get yourfood to go and VINAWALK 6-Bankan TF, 118-1, A@N B VAMADA DENKI

enjoy it relaxing at home. UBER EATS orders are avail- Chuo, Ebina-shi, Kanagawa-ken SHOPPERS F:ELBI-I\IEQ Seven Eleven
able at every location except Maihama.

Shibuya  : ShinagawaTakanawa: ShinagawaKonan : lkebukuro :{ Makuhari :  Maihama
Tel.03-5459-7751 *  Tel.03-5798-3501 © Tel.03-6718-2761 ° Tel.03-5928-1391 ° Tel.043-213-3256 ° Tel.047-700-9031

www.outbacksteakhouse.co.jp/en

Authentic,
juicy and
hearty
burgers
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Born in CALIFORNIA OVER 75 YEARS ago, Carl Karcher
had a hot dog cart and a dream. The hot dog cart be-
came CARL’S JR.®, now one of the PREMIER BURGER

BRANDS in the world, with over 3,800 RESTAURANTS in
WE ARE AUTHENTIC, WE ARE JUICY, WE ARE HEARTY AND NOW... over 42 COUNTRIES. We focus on FRESH FOOD made

ARE. IN YOKOSUKA with only PREMIUM QUALITY INGREDIENTS so that

you can indulge in our BIG, JUICY BURGERS, HAND-

sl Wombl#Gate SCOOPED REAL ICE CREAM SHAKES and HAND-BREAD-
10 00""20 30 ' n|Hal ED CHICKEN. All while you sit back and relax as WE
(L.0.20:30) s I 2 T BRING FOOD TO YOUR TABLE with a smile as warm as

the CALIFORNIA SUNSHINE.




STRIPES JAPAN

STORY AND PHOTOS BY DANA KOHUT,
BYFOOD

veryone loves a good barbecue - delicious meat sizzling on a hot
grill, waiting patiently while the smokey goodness tickles your
senses as you pair each bite with an array of condiments. Japan is
no different in their enjoyment of BBQ. Called yakiniku, this Jap-
anese bbq style is
more hands-on and
is a food experience
everyone should try.

byFood

(] (] (]
What is yakiniku?

So what even is yakiniku? Yakiniku is a Japanese grilling style where
bite-sized pieces of meat are cooked over a charcoal grill or electric/
gas griddle on mesh or iron plates. Everything is cooked together on
the same grill, and rice is often served on the side along with cabbage
and other raw vegetables. The fun part about yakiniku is that the meat
is served raw and you cook it yourself. Be sure to pay attention though.
There have been many times when I’ve placed a piece of meat on the
erill, got distracted, and by the time I remembered, it ended up very...
crispy.

Yakiniku is kind of a social activity within a meal as most of the time
people go in groups with friends, family, or coworkers and you cook it
together. I have many fond memories of being invited to yakiniku bbq
parties and leaving them feeling full and happy after great conversation.
Since you have to wait a bit for the meat to cook, it gives everyone time
to chat and catch up.

In Japan, yakiniku can be eaten at home (using a small yakiniku grill),
outdoors (some parks and beaches have dedicated grilling spaces), and
of course in restaurants. Japan has no shortage of really good yakiniku
restaurants with prices ranging from 1000 yen per person to some fancier
places that will set you back a bit more. Wherever you go, you will defi-
nitely get your money’s worth and probably won’t be hungry for a while.

A
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The history

Yakiniku has an interesting history |
the western bbq style, but in the early S
thing more like the Korean bbq style
is where the yakiniku of today origina
grants in Osaka and Tokyo introduced t
popularized the consumption of offal
be thrown away back then. Over the y
more to what we know it as today. Un
not often marinated and is cooked in
Japanese bbq sauce, lemon juice, or jus
Korean-style meat like kalbi and bulgo

Types of meat u

Many different types and cuts of"
though the word meat (niku) is in
fish, shellfish, and vegetables.

L

M Kalbi, short ribs usually served
without the bone and marinated

M Harami, a meat from around the
diaphragm, usually quite tender

H Misuji, shoulder meat

M Rosu, beef loin

M Tan, beef tongue

Lz

M Butabara, pork belly, very fatty
M Tontoro, meat from the neck and cheel

B Chicion S

B Momo, chicken thigh
B Bonjiri, chicken tail
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of yakiniku

n Japan. Originally it referred more to
howa era the meaning shifted to some-
we know today. In fact, it is said that
ted from. Around 1945, Korean immi-
his style of restaurant to locals and even
nd other animal parts that would often
cars Japanese people adapted yakiniku
ike Korean bbg, Japanese bbq meat is
bite-sized pieces which are dipped in
t simply salted. However, you can find
oi in many restaurants.

sed for yakiniku

meat are used for yakiniku, and even
he name, yakiniku can also include

(]
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M Gatsu, pork stomach
B Hachinosu, tripe

M Beef liver

W Hatsu, heart

B Horumon, intestines

a

B Shellfish
H Squid
B Shrimp

BL Vegetabies 08

B Mushrooms M Cabbage

M Bell pepper M Garlic

B Pumpkin MEggplant

H Onion M Bean sprouts

How to eat yakiniku

Once you sit down at a yakinuku restaurant, you’ll be presented with
quite a few choices. You can order things a la carte in some cases, but the
most efficient and cost-effective way is to order a course. How big of a
course depends on the number of people in your party, but menus usual-
ly state how many people each
one feeds. Some places may
even offer a tabehoudai aka an
all-you-can-eat course.

Before you know it an ar-
ray of juicy meats and color-
ful vegetables will be brought
out to you, but how do you go
about eating it? First, let the
grill heat up before you put
anything on it. Then choose a
few pieces you would like to
get started with. Usually, there
will be tongs and chopsticks provided to use only for placing the meat
on the grill, so be sure to use those instead of the utensils you will be eat-
ing with. Everyone has their own method. Personally, I like to place a
few thick cuts along with some cuts that will cook a bit quicker so I have
an ongoing rotation of different meats ready to eat. You can also place a
few vegetables on the grill, but be mindful that some cook quicker than
others. The center of the grill is usually the hottest and where things will
cook the quickest. The mesh grill will sometimes need to be replaced
mid-meal, but just ask the staff and they will bring you a new mesh.

After a while, flip the meat to cook the other side, check on your veg-
etables, and when you think it’s done, take it off the grill and dip it into
your sauce of choice before eating it. Some meats, like kalbi or bulgogi,
do not need any sauce as they are pre-marinated. For meats like tongue, a
bit of salt and some lemon juice is enough to draw out the best flavor. For
other meats, a Japanese bbq sauce is ideal - usually a mix of soy sauce,
sugar, mirin (rice wine), and maybe some sesame oil and garlic. If you
are feeling creative, you can try out your own original combination of
meat and sauce - it’s up to you!

Whether it’s expensive or cheap, at a restaurant or at the beach, fire up
the grill and give yakiniku a try. It’s a hands-on, social dining experience
you won’t forget!

byFood is a platform for food events in Tokyo, with over 80 experiences to choose
from and a fantastic resource for learning about Japan’s thriving food culture!
What’s more, byFood runs a charitable outreach program, the Food for Happiness
Project, which donates 10 meals to children in Cambodia for each person who
books a food event through our platform!
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(Y\ McDonalds.

—>

2-lane drive-thru! @)

Two order stations open in drive-thru.
Please proceed to the open lane for quicker service! .B

.
Bi-lingual touch-screen ordering now available!
You can easily place an order from the self-order kiosk.
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McDonald’s new
Misawa branch!

Enjoy your McDonald’s favorites, from classic Big
. . . —_
Macs to crispy fries and creamy soft serve at their new \ W arae /=
N:lsawa Air Base,
Main Gate

Coupons from the official app can be used. A

Pay by credit/debit cards, QR code and electronic money (IC Card)

[
=L

Misawa location! Whether you’re craving breakfast on

the go, a family meal, or a quick lunch, the new branch s Mcmms Wisawa
features a convenient two-lane drive-thru and bilingual ”'S"W""V”a“@ Ek
self-order kiosk system in-store. For even more conve- om foad :'k'y”
nience, place your order in advance on the McDonald’s bl \jedt’”"m E

®

Mobile Order app! Just download the app and place )
dine-in or to-go orders ahead. Next time you’re looking S
to grab a quick bite or even a pick-me-up with a fresh
McCafé coffee, make McDonald’s Misawa your next stop!

7

®
®  -out
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New,;mobile app

keeps you Misawa Branch
: Sanmaru Street Intersection -

Across Misawa Parking Lot

2-31-144 Sakaecho, Misawa TEL. 0176-50-1415
Hours: 7 a.m. - midnight Capacity: 100 seats/Parking: 77 Spaces/
Breakfast: until 10:30 a.am.  Two-lane Drive-thru

&1 = Choose the location. &2 & Make your order. @3 o P Fickifonhersiorglo Pgr ). 248 Choose how to poy.

A taste of
Yokosuka

046-874-8528

(090) 9137-5244 Viber/ Whatsap also OK

We ensure that in every dish we prepare, we add the
best herbs and spices specially handpicked from Nepal
and India. With our belief deeply rooted in the Eastern
philosophy, we regard every customer as a god, and
make sure in every way that we treat them as one. Our
5-star experienced cooks and chefs ensure the food
looks as good as it is healthy. Once you come and visit
us, we are confident that you will make plans to come
again. We eagerly await the opportunity to serve you
our delicacies!!

NEW VEGAN CURRY now available with healthy herbs and greenery for the spice lover in you!
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BY ASHLEY OWEN,
BYFOOD

apan is famous for its irresist-
ible street food, from piping

hot takoya-

ki balls to classic
byFood

okonomiyaki pan-
cakes. However,
one of the coun-
try’s most iconic
— and photogenic
— snacks is taiyaki.
These little fish-shaped treats are
a traditional Japanese dessert that’s
somewhere between a cake and a
waffle, typically filled with sweet
red bean paste. Commonly sold
fresh off the pan at festivals and
street food stalls, you can also find
modern versions filled with all kinds
of delicious centers at specialist tai-
yaki shops. Keep reading to discover
everything you need to know about
this quintessential Japanese snack.

Taiyaki (§8)%% %) is a popular type of Japa-
nese street food, instantly recognizable thanks
to its striking fish shape complete with intri-
cate fins and scales. The snack takes its name
from the words tai, meaning sea bream (#7),
and yaki, meaning to bake or grill (§£X).

Despite sounding like a savory Japanese
fish cake, taiyaki is actually usually sweet.
The exterior is a cross between a cake and a
waffle, with a deliciously chewy batter that’s
crisp on the outside. Traditionally, the des-
sert is filled with sweet red bean paste (anko),
however these days you can find variet-
ies stuffed with all sorts of tasty fillings like
chocolate, matcha, sweet potato and taiyaki
custard. You can even get taiyaki ice cream
cones!

Taiyaki stands are a common sight at fes-
tivals, however you can also find shops that
specialize in taiyaki all across the country. To
make them, the batter is poured into a special
pan with little molds that give them their char-
acteristic shape and imprint the cute features
of a fish on the outside. Wherever you get
them, they should be enjoyed straight away to
ensure they taste their best and the texture is
the perfect balance of crisp and fluffy!

File photo

The history
of taiyaki

Although taiyaki is thought to have first
been sold as a street food in 1909 in Tokyo,
its origins actually date back to the Edo pe-
riod. The snack is essentially a reimagin-
ing of imagawayaki, a thick round pancake
filled with red bean paste that was popu-
larized in the late 1700s. As time went on,
vendors needed to come up with ways to
refresh their product and attract more cus-
tomers — one of which was to bake them in
different shapes.

The fish-shaped version was a hit, and
taiyaki quickly spread across Japan and
later the world. Of course, the innovation
didn’t stop there, and new variations of bat-
ter flavor and taiyaki fillings continue to be
developed to this day. You can even get fro-
zen taiyaki to heat up and enjoy in the com-
fort of your own home!

‘\ ‘\ ° ° o o /'
Types of taiyaki fillings

One of the great things about taiyaki is how many different types there are, each with a

unique and mouthwatering filling to enjoy. Here are some of the most common:

mAnko

Anko, or red

bean paste, is the
classic taiyaki
filling. It’s found
in all sorts of
Japanese wagashi
sweets, and made
by cooking, sweetening and mashing

adzuki beans. You can adjust the texture

to be completely smooth orslightly

courser depending on your preference.

m Custard

Taiyaki custard is a slightly more modern

File photo

m Chocolate

people who have a sweet tooth!

mSweet potato
A more unusual but
equally delicious
filling is sweet
potato, which

is mashed up
and mixed with
sugar to make a
paste a little like anko.

filling than anko, and can give the snack

an enticing vanilla flavor and floral scent.

mMatcha

Matcha green tea is another quintessentially
Japanese flavor, and works really well as a

mlce cream

One of the more recent creations is the

taiyaki ice cream cone. It looks
a little different to regular
taiyaki, with the mouth

of the fish left open

taiyaki filling. You can to hold scoops of po
add the powderto a smoothice creamthat ~ *
custard mix fora contrast beautifully
vibrant green color with the crisp and
and taste that’s not chewy cone.
overly sweet. -
Photo by Elodie Agodor,
File photo Unsplash
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Chocolate and chocolate hazelnut
spread are both popular and modern
filling choices for taiyaki, and perfect for

You’ll often find that the
taiyaki fillings on offer will
vary with the time of year,
as people make use of sea-
sonal ingredients. For in-
stance, in spring you may
see pink sakura taiyaki
while in autumn you might
come across taiyaki filled
with chestnut paste. Some
specialist stores also experi-
ment with more unusual sa-
vory taiyaki recipes, so keep
an eye out for interesting
options such as:

B Cheese
HPizza

B Gyoza

B Sausage
ECurry

B Okonomiyaki

File photo

Another way that shops
create innovative new types
of taiyaki is by altering the
batter that they use to make

* @ them. For example, you
’- might come across varia-
tions where the outside of
the taiyaki is flavored with
matcha, chocolate or saku-
ra (cherry blossoms). There
are even modern styles of
taiyaki cooked with crois-
sant pastry to give the snack
a unique French twist!

File photo

Whyj is taiyaki
fish shaped?

So, of all the different possible shapes
this delicious dessert could be molded into,
why was a seabream such a popular choice?
Although we can’t say for certain, there are
several possible explanations.

During the Meiji era, seabream was an
expensive dish that was only eaten on spe-
cial occasions such as weddings. In addi-
tion, the fish has long been considered a
symbol of good fortune in Japan. In fact,
even the name tai is considered auspicious
because it thymes with the word medetai,
which means joyous or prosperous. Thus
taiyaki could be seen as an inexpensive way
for ordinary people to enjoy this lucky fish.

Taiyaki has now become such a key part
of Japanese pop culture that some people
believe the way you eat yours can give an
insight into your personality. For instance,
if you bite into the head first you’re an opti-
mist whereas if you dig in from the tail end
you’re calm and romantic!

How to make
taiyaki

While originally intended to be enjoyed
fresh off the grill at a festival, these days it’s
perfectly possible to find a taiyaki recipe on-
line and make your own at home. The batter
is relatively simple to whip up by combining
cake flour, baking powder, egg, milk and sug-
ar, and you can use absolutely anything you
like as a filling. The only caveat is that you’ll
need a special pan to cook them in if you want
to get the authentic seabream shape, which
you can purchase online.

Alternatively, you could learn directly
from the experts by joining one of our tai-
yaki-making experiences in Tokyo’s historic
Asakusa district. It’s a great opportunity to
practice making this iconic street food from
scratch, plus experiment with some creative
filling ideas!

L ) :."q Il L o
' Wi

- .-. _I":
Photo courtesy of byFood
Taiyaki is one of Japan’s most recogniz-
able and Instagrammable sweet treats, so be
sure to tuck into one during your next trip!
Which flavor do you want to try first?

byFood is a platform for food events in Tokyo, with over 80 experiences to choose from and a fantastic resource for learning about Japan’s thriving food culture! What’s more, byFood runs a charitable
outreach program, the Food for Happiness Project, which donates 10 meals to children in Cambodia for each person who books a food event through our platform!
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PIZZA HUT

Atsugi

1000-1900 (Delivery 1600-1830)
O DSN: 264-4040/Commercial: (046)763-4040

Offering: Pizza, Personal Pan Pizza, Wings,
Pasta, Breadsticks, Dessert and multiple drinks

)
e (FTANCHORIEATS

Yokosuka’s New Online Food Ordering Program

¢ Pier 7 Bayside Pizza Hut @ #A920
+* Main Street Food Court @ #G59

Delivery or Order Pick up $15 Minimum Order

https://nexcomanchoreats.com

J

NS
Yokosuka
Main Street Food Court Bayside

1000-2100 (Delivery 1130-2030) 1000-2100 (Delivery 1130-2030)
Q) DSN:243-FOOD/Commercial: (046)816-3663

Offering: Pizza, Personal Pan Pizza, Wings, Pasta, Breadsticks, Dessert and multiple drinks

TACO BELL

T

TACO Yokosuka

BELL
1000-2100 (Drive thru and Dine in)

e a2 o Offering: Tacos, Burritos, Quesadillas, Salads,
L, ngs Desserts, Tostadas and many other TB promotional items

Atsugi Sasebo
1000-1900 1000-1900

Offering: Tacos, Burritos, Quesadillas, Salads, Offering: Tacos, Burritos, Quesadillas, Salads,
Desserts, Tostadas and many other TB promotional items Desserts, Tostadas and many other TB promotional items




