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AlL abOut JapAAlL abOut JapANesE baMboO sHoOts

6 6 poPUlar JapANesE poPUlar JapANesE 
baMboO sHoOt diSheSbaMboO sHoOt diSheS

Menma
Bamboo shoots in ramen

Grilled bamboo shoots

Tempura

Sashimi

Takenoko gohan
 Bamboo shoot rice

You’re planning your dream trip to Japan 
when you see them — dozens of photos 
featuring one thing: lush bamboo groves 

towering high above the crowds. Dreamy and 
majestic, bamboo has mesmerized crowds of 
tourists for decades.

From travel guides to vlogs and photo ops to 

bamboo even features in Japanese cuisine?
That’s right, bamboo isn’t just a beloved sym-

bol of nature in Japan, it’s also used as a delicious 
addition to a wide variety of dishes! Beloved for 

-
al Japanese cuisine. Bamboo in its edible 

In this article, we’ll introduce a bit of 
the culture behind bamboo and a few of the 

What is takeNOko?
but the literal English translation is much cuter! The lit-

-

This is the stage of bamboo before it grows into the 

dug to harvest. They are conical in shape, green on the 
outside and white on the inside, and after being harvested 
the shoot’s green exterior turns brown while the inside 
remains white.

SymBolisM of baMboO 
sHoOts in JapAN

Given the number of bamboo groves in Japan, bam-

they begin to sprout out of the ground in spring. Due to 
this, bamboo shoots are seen as a symbol of spring in 
Japan.

-
place in rural Japan, with groups of people going into the 
mountains to dig for the shoots once April rolls around. 

-

owners and towns hold special bamboo shoot digging 
events for visitors.

bending heights they grow to. As such, the entire 

Arguably one of the most commonly consumed bam-
boo shoot recipes around, menma are fermented bam-
boo shoots. They are left to ferment 
for about a month after the bam-
boo shoot has been boiled or 
steamed to remove bitter-

-
ma as a garnish on most 
bowls of ramen — they 
are crunchy and have 

-
vor that perfectly compli-
ments the richness of most 
ramen broths.

-
pes are Japan’s version of one-pot meals.

In this dish, bamboo shoots are 
boiled, sliced and placed in a 

-
er ingredients. Common 

ingredients are aburaage 

soy sauce and mirin. 

also be prepared in 
pots other than a rice 

and dutch ovens.

One of the simplest preparation styles for bam-

are bamboo shoots that have 
been simmered in a savory 

broth. This broth is the 
secret sauce to many 
traditional Japanese 

wine and some sugar to 
balance out the umami of 

the dashi and soy sauce. The 
bamboo shoots are chopped and 

-
dients to simmer.

Even simpler than the other prep-
aration methods mentioned al-
ready, grilled bamboo shoots 
are exactly what they sound 

have been grilled on the 
barbeque. Seasoning can 
be left up to the chef, with 
some opting for traditional 

others opting for more West-

butter.

The perfect crunchy 
addition to any tempura 

other piece of tempura. 
Sliced, battered and then 

crumbs before being fried 
in golden oil.

-
pare and eat Japanese bamboo shoots. After harvesting 
the shoots, the outer layer is removed, the shoot is sliced 

slices are cooled in ice water and dried. Then, they are 

sashimi!

Takenoko no nimono
Simmered bamboo shoots

amen

nenee??
veved d ssyyymmmmm--
deded lililicicicicicicciouououououuouuouss s ssss
lolololooveveveedddd d fofofooofof r r r

-
bblee ee 

ooooofff 
tttthehhe

only consumed bam-
are fermented bam-

t

t
other prep-
ned al-
oots 
nd 

e
n
h
al

West-

One of the simplest prepar

are ba
bee

b

w
ba

the da
bamboo sho

ft to ferment 
he bam-
d or 
-

st 

In this di
boiled, 

er
in

a

�����������



�

STRIPES OKINAWASEPTEMBER 10 − SEPTEMBER 23, 2026

��������	�
���

������������������
	�������������
����������
����������	�
������	�������
���
��
�

	
�����	������������
������

���
��
�
� 	�
����������������
���!�"�

 	�����������������	�

���
��

������
��
��������
���
������������#
�����		�$��%��
��
���������

�	�&����
�	�
��������������'
�����
������
������	���
��������	�
����������
�
�������������

����!

WheRE to seE baMboO in JapAN?WheRE to seE baMboO in JapAN?

Arashiyama bamboo forest Bamboo noodle lunch in Beppu

BamBoO sHoOts 
nutritiOn

The vitality of bamboo and bamboo shoots may not 

healthline, bamboo shoots are low in calories while rich 

promote gut health and may reduce cholesterol levels and 
promote weight loss.

One caveat of bamboo shoots is that they must always 

contain a compound that can cause food poisoning if con-
sumed excessively. This compound has a bitter taste, so 
most individuals won’t want to eat raw bamboo shoots 

-
paring them, you can remove this bitterness.

Arashiyama is one of the most famous bamboo 
groves in Japan by far, with pathways that meander 
through a sprawling collection of tow-
ering bamboo. You’ve no doubt seen 
photos of the area while researching 
the top spots to visit in Japan. To get 
a better idea of what Arashiyama and 
the surrounding food culture of Kyo-

around the area!

Wanting to avoid the crowds of Kyoto and expe-
rience some quintessential Japanese summer vibes? 
Head on down to Beppu in Oita Pre-
fecture to experience some nagashi 

of bamboo, and diners must be speedy 
enough to catch the noodles with their 

���������	

�����
��	�

�������	
	�

plant is a symbol of vitality and growth in Japan. 

the Bamboo Cutter, which was made famous abroad 

In the story, the bamboo cutter and his wife are an 
edlerly couple with no children. One day, the bamboo 
cutter happens upon a glowing bamboo shoot and cuts it 

home to raise with his wife. Of course there are more ele-
ments to the story than this, but the adoption of the baby 
could be seen as the elderly couple momentarily regain-
ing the vitality of their youth.
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