Let’s Cook and Eat
the Tastes of the Season!
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— Two Types of Rice Dishes for Spring —

April marks the beginning of a new year for the
majority of schools and companies in Japan. However, as
Japan is the only country in the world whose fiscal year
begins in April, discussions have arisen in recent years
mainly among universities, about beginning the school
year in September as in most other countries and joining
the global mainstream. If such a change were to be
made, it is regrettable that we might have to say goodbye
to the familiar traditions of taking commemorative
photos of entrance ceremonies under the cherry trees in
full bloom and holding ochanami cherry blossom viewing
parties for new employees.

In any case, whether the new fiscal year begins in
spring or not, spring is a season that uplifts people’s
hearts. The two rice dishes we introduce
below—takenoko gohan (bamboo shoot rice) and mame
gohan (green pea rice)—are mixed rice dishes that use
ingredients that come into season in spring, and are
perfect for bento boxed lunches and rice balls. You might
want to take such a rice meal to lunch with your new
friends outdoors on a warm sunny day and enjoy the
blessings of spring.

Takenoko Gohan (Bamboo Shoot Rice)

[Ingredients (makes three cups of rice)]

3 cups rice

1 bamboo shoot (raw or boiled)

1/2 tsp salt

2 Thsp soy sauce

3 Thsp sake

1 Tbsp mirin sweet sake

Japanese dashi broth

[Preparation]

1. When using a fresh, unskinned bamboo shoot, cut a
slit in the skin, boil in a pot of water with some rice
bran for about an hour until it becomes soft, and peel
off the skin.

2. Wash the rice and let it drain for about 30 minutes.

3. Slice the bamboo shoot into bite-sized pieces.

4. Put the rice and bamboo shoot slices in the rice
cooker along with the seasonings, add some Japanese
dashi broth, and pour in water up to the three-cup
mark. Turn the rice cooker on and cook as you would
regular plain rice.

Mame Gohan (Green Pea Rice)

[Ingredients (makes three cups of rice)]

3 cups rice

150g split peas (removed from their pods)

2 tsp salt

1 Thsp sake

[Preparation]

1. Wash the rice and let it drain for about 30 minutes.

2. Wash the split peas and drain in a colander.

3. Place the rice in the rice cooker, pour in water up to
the three-cup mark, add the split peas, salt and sake,
and cook as you would regular plain rice.
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