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Japanese Foods Near You 身
み

近
ぢか

にある日本
に ほ ん

の食 物
しょくもつ

 
 
 

― Natural Foods That Grow  
in Fields and Mountains ― 

 
When sunlight begins to feel warmer by the day and 

snow starts to melt, tree buds gradually swell and grass 
shoots sprout, to herald the coming of spring. The fields 
and mountains gradually fill with tsukushi (horsetail), 
fukinoto (butterbur buds), seri (Japanese parsley), and 
yomogi (mugwort), and invite people to come outside and 
enjoy picking herbs and edible wild plants. 

People pick and eat the buds and leaves of edible 
plants that have withstood the cold winter, with hopes of 
partaking of their vitality. Doing so also fills them with a 
feeling of reverence toward the powers of nature. 

 
 
 
Tsukushi are mixed in loosely scrambled eggs after 

removing their husks, fukinoto are made into tempura, 
and seri is lightly boiled. Such homemade dishes adorn 
the dinner table and are eaten by the entire family, with 
thanks for the blessings of nature. 

Picking herbs and wild plants requires careful 
precautions, however, because there are poisonous 
plants that are difficult to distinguish from their edible 
counterparts, such as the poisonous seri and edible seri, 
and also because there are increasing cases of plants 
being contaminated with agricultural chemicals. 

 
As spring deepens, wild plants such as yama-udo 

(Japanese spikenard), fuki (bog rhubarb), warabi 
(bracken), and zenmai (flowering fern) come into season, 
and bring an air of light-hearted excitement to the fields 
and mountains. You might want to grab a basket and 
head to a field or mountain near you with your lifestyle 
advisor. You might also take delight in seeing clusters of 
small flowers scattered throughout the landscape. 
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