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Slnce ancient times the main meat consumed by
the Japanese people has been fish, because of the
Buddhist commandment against killing animals. Al-
though the consumption of chicken was a little bit
higher than the consumption of other land-animals,
the egg was not considered to be food for a long
time. In Shintoism, the egg is regarded as an offer-
ing to the Gods, and people believed that they would
be punished if they ate eggs.

During the Edo Period (1603-1868), people be-
gan keeping chickens as pets (what is this, Portland,
OR?). Shortly after, eggs began to become a regular
part of some diets because they quickly came to re-
alize that unfertilized eggs didn’t hatch. One result
of this new knowledge was that they could stop con-
sidering an egg as a creature under heaven. Because
of that, people eventually lost
the belief that eating an egg
was a sin, so the act of do-
ing so was no longer taboo.
They then moved on from
having chickens as pets to
having chickens for the sole
purpose of egg production
and collection. Because
eggs were considered a
luxury and were a very ex-
pensive food item for a long
time, nobody ever dreamed
about using eggs for such
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a simple dish like tamago-
kake-gohan.

The first person to make
tamago-kake-gohan is said to
be Ginko Kishida (1833-1905),
who was considered a pioneer
in various things. For example,
not only was he Japan’s first war
reporter, but he was also the cre-
ator of line dancing. In addition
to this, Ginko was a close friend of
James Curtis Hepburn, who made
the Hepburn Romanization System.
Ginko also helped him to make the Jap-
anese-English dictionary, which, in case
you haven’t heard of it, is called “Wa-eigo-
Rinshuusei”. My favorite accomplishment of
Ginko’s was his invention of tamago-
kake-gohan, which he did dur-
ing the Meiji Era (1868-1912).

He was amazed at how tasty
it was and recommended it
to everyone he knew. His af-
fection for his tamago-kake-
gohan did not go unnoticed
and it was introduced to
the public in a magazine.
That issue wrote about how
he puts 3-4 eggs on top of
cooked rice for breakfast.
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Because of Ginko, tamago-kake-gohan
gradually spread among the Japanese popu-
lace, but for a long time all it really could
become was a popular comfort food eaten in
people’s homes. It wasn’t until a special soy
sauce made strictly for tamago-kake-gohan
was made (in the early 2000s) that it really
became a big hit. It sounds like some guy just
got really lucky and made a lot of money be-
cause he was struck with an idea for a unique
take on soy sauce, but the fact is that it only
became a hit after a lot of work and effort on
his part.

This special soy sauce was first produced
by a group formed out of a
public-private partnership,
which was a joint venture
between local government
and private investors from a
small mountain village named
Yoshida, Iishi-gun, in Shi-
mane Prefecture. Today, this
village is now Yoshida Town
Unnan City in Shimane
prefecture. The town used
to be famous and prosper-
ous for its “Tatara Iron
Manufacturing” plant, but
they started having trouble
as the manufacturing of
steel blast f

didn’t give up and started making firewood,
charcoal, and timber from nearby forests. But,
due to energy revolutions of the time, jobs had
to be cut again. Sadly, more and more people
had to leave in order to get a job. The popula-
tion was around 5,000 in 19SS, but it dropped
to 2,800 in 1980.

Some people living there were aware of the
decreasing population, so they became very
determined to increase it. They knew the big-
gest reason why young people were not settling
down in the village was because there weren’t

enough jobs to go around, so they de-

cided to create job opportunities.
They considered how they could
improve upon something that was
already a part of their communi-
ty. They knew that they had tasty
rice and wonderful vegetables,
so at first they tried making
pickles and nishime (which
includes vegetables such
as carrots, taro, konnyaku,
etc) In order to achieve

ment and residents had
to combine efforts and
work together.
The people had to
convince -every resi-
dent in the village that
1‘1 ething
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some people refuse to consider t
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to save the village and asked
them for help. For 50,000
yen, you could get a single
share of the company. They
understood that was a great
deal of money for poor villagers,
but they ended up raising more
money than they had expected
because village groups, companies,
and villagers (everyone, young and
old alike) were resolute in their desire to .
make their community stronger and better.
Thus, a public-private partnership company,
named Yoshida Furusato Mura Co., Ltd., was
established in April of 198S. B

A very long time passed until they stumbled aler "
upon their idea for their tamago-kake- gohaq_ A
soy sauce. It began when a chicken farmer
made the request: “Could you make something
that we can sell with our eggs?” Just like that,
the soy sauce venture got underway in March,
2001. The initial conception of how this sauce
was going to taste was very difficult to come
by as they had no other sauces to build off of
or compare to. They had numerous meetings,
made an infinite amount of samples, and con-
ducted countless taste
tests with rice until, fi-
nally, the first specialty
soy sauce, named (Ota-
as born a
May, 2002.
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Thanks to the
unique concept, great
taste, cute name, and
assurances that only
all-natural ingredients and very lit-

tle fertilizer was used, it built itself
a nice reputation. They started sell-
ing it with rice out of Yoshida Town
and the success became evident soon
after sales began. It wasn’t long before
they had a 4-month back order.
Today, there are more than SO kinds of
Tamago-kake-gohan soy sauces sold in Ja-
pan, and there is a vast number of popular res-
taurants that only serve tamago-
kake-gohan. That should help
to give you an idea of how
popular this dish (and this
soy sauce) has become.

The people of the
Yoshida Town commu-
nity were reminded
of the importance of
tamago-kake-gohan
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to the Japanese by witnessing the boom they basi-
cally created. So, they made a “Tamago-kake-gohan
Symposium Committee.” When Yoshida Town held
the first “Japanese Tamago-Kake-Gohan Sympo-
sium” for three days in October of 2005, around
2,500 people came from all over Japan. That’s a lot
of people for a village with a population of around
2,300. And, the people attending weren’t just ordi-
nary folks like you and me. There were many TV and
radio stations attending as well, and the news about
the symposium was reported all
over Japan, which helped pop-
ularize Tamago-kake-gohan
even more.
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"Egg&.qontain many nutrients and a
good amount of protein. Though the bio-
availability of cooked eggs is 91% (com-
pared to 51% in raw eggs), other nutri-
ents become denatured when exposed to
high heat, so raw eggs have some special
benefits as well, maximizing what the

_-body can intake and process.

" However, raw egg yolks are also

~ known as a medium for Salmonella. Al-

though Japanese egg farmers provide

eggs that have been very well washed,
as they expect Japanese people may
consume them raw, the number of peo-
ple getting salmonella poisoning in Ja-
pan has increased since the 90s. So be
careful, everyone! I wonder if this is just
in line with the increased popularity of
tamago-kake-gohan or something else?
Salmonella is found in chicken intes-
tines and it sometimes attaches itself to
egg shells via chicken poop (there’s only

one hole in a chicken, and it all comes
out that one hole). Most Japanese eggs
get sterilized at GP Center, which is a
factory for grading eggs and packing
them, but you shouldn’t eat an egg raw if
it has a crack in its shell. Moreover, even
if there is no crack in the egg shell, you
shouldn’t eat a raw egg that has been left
for a long time after cracking it open. If
you want to eat raw eggs, please make
sure to get fresh ones!
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“PRODUCTS

TAMAGO-KAKE-GOHAN

Following the tamago-kake-
gohan boom, various products
for tamago-kake-gohan were
made. For example, there is a
tamago-kake-gohan stirring rod
which acts like a whisk to mix raw
egg to a smoother consistency and
also a tamago-kake-gohan T-shirt
to express your love of tamago-
kake-gohan.

Although it is such a simple rec-
ipe, there is a tamago-kake-gohan
recipe book which boasts one recipe
for each day of the year.

Scan this QR to purchase the
tamago-kake-gohan recipe book.
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ly only lasts for a couple years,

some people say that the tamago-
kake-gohan boom quickly reached
its end, too. However, others point
out that it has been a “staple” meal
for Japanese people and will con-
tinue to be so in the future. I agree
with the latter opinion. Regardless
of whether it was a boom or not, I
like tamago-kake-gohan and I will
have it every time I come back to
Japan.

In fact, I recently visited a fa-
mous tamago-kake-gohan place
and wrote about it for Tofugu’s
Travel Section. I was impressed
to see such a long line of people

waiting to eat such a simple meal,
especially because the restaurant
is located in such an inconvenient
place. I was so impressed that I
asked to do an interview with the
president of the restaurant and he
agreed (so we’ll post that up to-
morrow!). Not to spoil it for you
or anything, but he had the idea
for tamago-kake-gohan long be-
fore the boom started and his road
to success is such an interesting
one. So, be sure to stay up all night
hitting the refresh button on your
browser so that you can find out
how he took the simplicity of tama-
go-kake-gohan and made it into his
life.
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Great food, views & fun
Kadena's Tee House

Tee House is located next to the Banyan Tree Golf
Course on Kadena Air Base. Seated on a hilltop, Tee
House simultaneously offers a beautiful view of the
blue waters of Okinawa and the jets taking off from
the flight line. Stop by this unique location for some
amazing island food and a great time!

How to get there: Coming through Kadena AB Gate £ 3 - : . . .
1, go down Douglas Boulevard. Take a left at Schlegel, ' = Ch ICken Ya k'SOba Wlth medium drink
then follow that road until you see the sign for Tee : Chicken breast, cabbage, carrot, onion, and bell pepper
IR (IS RN EI R INERVERRICYCl IR A= cooked with Okinawan soba noodles in house special sauce.

wait to serve youl!

966-7429 '\F*'F ORCE

Beside the Banyan Tree Golf Course URPOAT SGUADAON

= You're in
the game at
“ Sldelmes

Sidelines Grille is a family-owned, family-friendly, upscale
sports-themed restaurant that provides a wide variety of
quality menu selections thatinclude vegan, vegetarian, kids
plates, along with both local and typical American choices.
We take great pride in providing an enjoyable experience
to customers with a clean, inviting space and quality
food which is mostly made from scratch in-house. Our
homemade cheesecake is now rated #1 in Okinawa! Come
try our new weekend breakfast, offering favorites such as
eggs benedict, biscuits and gravy and so much more. We
have the largest outside seating around, unobstructed
with ocean front views. Come see for yourself!






