Let’s Cook and Eat
the Tastes of the Season!
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— Kurigohan (Chestnut Rice) —

In the April issue of this newsletter, we introduced two
types of rice dishes for spring. In this issue, we introduce
kurigohan, or chestnut rice, which is considered a
representative rice dish for autumn. The old Chinese
and Japanese calendar divided the year into 24 seasons.
According to this calendar, the period from August 23 to
September 6 by the new (Gregorian) calendar is called
shosho (JL2), literally meaning “end of heat.” In reality,
the days are still quite hot during this time of year,
perhaps due to global warming in part, but you can pick
up some beginning hints of autumn from the vegetables
and fruits that appear in stores.

Chestnuts are mainly eaten in China, South Korea,
Europe and Japan. China is the largest producer of
chestnuts in the world, but in autumn, freshly harvested
chestnuts produced in Japan make their appearance in
markets. Japanese chestnuts are characteristically
larger than their Chinese counterparts. Tanba chestnuts
are especially large and sweet, but they are produced in
such small quantities that they have become a
much-prized delicacy. (Tanba is an old name for the area
that lies across part of today’s Kyoto, Hyogo and Osaka
prefectures.)

The outer skin of chestnuts is called onikawa (literally,
“demon skin”), and the inner skin that sticks to the nut
is called shibukawa (literally, “bitter skin”). The inner
skin of Japanese chestnuts is especially difficult to
remove. For this reason, cooking fresh chestnuts could be
a bother, but the taste of the season is certainly worth
the trouble. Below, we introduce a chestnut recipe that
makes it easy to peel off the skins.

[Ingredients (for six)]

3 cups rice

500g fresh chestnuts (unskinned)

540ml water

2 Thsp sake

1/2 Thsp mirin sweet sake

1 1/2 tsp salt

[Preparation]

1. Wash the rice. Boil the chestnuts for about 3 minutes.

2. After the chestnuts come to a boil, leave them in the
hot water until they cool down somewhat. Remove the
outer skin by cutting an incision with a knife and
prying them open with your hands. Then peel off the
inner skin with a knife.

3. Put the rice, water, and seasonings in the rice cooker
and swirl them together. Add the chestnuts, turn the
rice cooker on, and cook as you would regular plain
rice. Serve with a sprinkle of sesame seeds, as desired.
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