Let’s Cook and Eat
the Tastes of the Season!
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— Tangerine Jelly —

Do you know the Japanese heating appliance called a
“kotatsu”? It is a heater-equipped table covered with a
thick comforter (kotatsu futon) to keep the legs and feet
of people sitting at the table warm. It is a seasonal
tradition to sit at the kotatsu and enjoy a cozy time
together with friends and family, but you need to be
careful of this comfortable warmness. That’s because you
are certain to feel reluctant to step even a foot out from
under the kotatsu futon. To top it off, if a basket full of
tangerines is placed on the kotatsu, you will find yourself
eating one tangerine after another without any thought
whatsoever of doing anything else. Tangerines, called
mikan in Japanese, are a representative fruit of winter,
and there is even a term, “kotatsu mikan,” to express the
unique coziness of sitting at the kotatsu.

Mikan is actually a general term for citrus fruits, but
it is used more commonly in reference to the Unshu
mikan, which is convenient to eat, as it peels easily and
has no seeds. In the past, there used to be a carton full of
mikan in every home, to be eaten every day during the
winter, but these days, the types of fruits eaten in
households have diversified, and the production of
mikan is said to be declining.

Are any of you spending your winter in Japan with a
kotatsu and mikan? If you are, you will probably enjoy a
relaxing New Year in a state of “kotatsu mikan.” If you
have so many mikan that you become slightly tired of
eating them as they are, you might want to use them to
make tangerine jelly. Eating cool tangerine jelly in a
warm, heated room is also a delight.

[Ingredients (4 servings)]

Approx. 8 tangerines

4g powdered gelatin or powdered agar

50g sugar

100ml water

[Preparation]

1. Peel the tangerines. If using the peels later as
containers, slice away the top portion and scoop out
the fruit.

2. Squeeze the peeled tangerines or blend them in a
blender, if available, and strain them to make about
300ml of tangerine juice. If there isn’t enough juice,
add water or orange juice.

3. Pour water into a pot, add powdered gelatin (or
powdered agar) and sugar, mix well, and heat the
mixture. When the gelatin and sugar dissolve, mix in
the tangerine juice and turn off the heat.

4 . When the above juice mixture cools slightly, portion it
out into small cups or into peels prepared as
containers, and let them cool in the refrigerator until
they harden into jelly.
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