Let’s Cook and Eat
the Tastes of the Season!
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— Yaki Tomorokoshi
(Grilled Corn on the Cob) —

Summer festivals such as bon dances and fireworks
shows are held throughout Japan from July to early
September. These festivals come in all types, from large
ones that attract large numbers of tourists, to small ones
that are held among local residents only, but regardless
of the size or type of festival, food and amusement stalls
are almost always present. In addition to stalls that sell
food and drinks, such as takoyaki octopus balls, fried
noodles, candied apples and cider, there are also stalls
that sell children’s toys and stalls where visitors can try
their hand at goldfish scooping. Taking part in the bon
dance and watching the firework show certainly make
up a large part of the excitement of summer festivals,
but it is just as fun to buy and wear a festival mask like
you perhaps did in your childhood, and to treat yourself
to food-stall foods that you do not regularly eat.

Here we introduce a recipe for yaki tomorokoshi, or
grilled corn on the cob, which is a staple of festival food
stalls. There is no real preparation to speak of, as it is
quite easy to make, but farm-fresh corn harvested in
summer turns into an especially savory treat simply by
grilling it with dabs of a mixture of sugar and soy sauce.
As summer is also a season for barbecuing, you might
want to use this recipe to make delicious yaki
tomorokoshi if you have a chance to hold a barbecue

picnic with your friends or people from your workplace.

[Ingredients (for two)]
2 ears of corn

2 tsp sugar

2 Thsp soy sauce
[Preparation]

1.

plastic-wrap the corn and microwave it for about 3

Remove the husk and silk from the corn, and either

minutes, or boil it in salty water for about 5 minutes.
2. Mix the sugar and soy sauce together.
3. Grill the corn in a fish broiler oven or toaster oven (if

you have neither, use a grilling rack or a frying pan).
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