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Japanese and Indian Food Culture

Dr. Surya Prakash Singh (Kambe Lab.)
GCOE Post Doc. Researcher

Eating raw fish as in sushi and sashimi in Japan is very
important part of the culture. | am Indian, and as you know,
most of our dishes are well-cooked
with lots of spices. Like most Indian
people, | am mostly vegetarian. We
cook even our vegetables quite well,
and only eat them raw as salad.

Even our salads have spicy masala
on them. {Q/ QQ

Sometimes, | do eat meat like chicken, but | must admit, that
to try and eat raw fish is an extremely big challenge for me.
The other day, | told my friends in my village in India that
people eat raw fish in Japan. Many of my friends think | am
just joking and do not take me seriously. Even well cooked
fish curry is only eaten by a few people in India, usually from
the sea-coast or Bengal area.

Maybe if | live here for a long time, | will appreciate the
delicacy of sushi and sashimi. There are some other
interesting cultural differences as well when it comes to food.

| am amazed at how people in Japan can eat so many
different kind of dishes with chopsticks. We do not have
chopsticks in India. Many people eat only with their hands.
In some parts of India, spoons are often used for gravy curry
and rice etc. However, in many parts even such gravy dish
and rice are eaten by hand.

Many Japanese people will know naan and chapatti breads.
From childhood, in India we learn to make a small spoon
shape with chapatti bread, fill it with curry and take it to our
mouth without spilling. Such way of eating must be difficult
for Japanese people eating Indian food. But please do try it
next time you visit an Indian restaurant. In the same way,
eating with chopsticks is a challenge for me, and | will try this
challenge while | am in Japan.

There are some similarities also in our eating cultures.
Traditionally, in India people sit on the floor when we eat.
That is the same as in Japan. However, in India we do not
have a low table. We just put our plates on the floor.
However, now many people use western style dining table
and chairs in the same way as in Japan.

Both Japan and India have a very rich food culture. When |
return to India, | hope to tell my friends and family about
interesting and different things in Japanese food culture.



