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Welcome to a Culinary Exploration of
World Cultures and Customs

When I first came to Japan, I was frequently asked by Japanese people — “Can you eat natto?” “Do
you like rice or bread?” At the time, I recall being befuddled by the nature of the questions. I asked
myself, why is being able to eat natto so important? Why must I choose between bread and rice? Can
I not like them both? In the beginning I suspected that they were asking me these questions to
accommodate my eating habits. I answered in earnest, “Yes, I can eat natto and have been eating it
since I was a child.” T like rice and bread and do not have a preference.” Later, I realized the
questions were intended to assess how much I could appreciate Japanese food as an outsider.

Why is it important for us to have others appreciate food from our country? What we have grown
up eating is often associated with fond memories or events in our past. Even if our taste buds may
gradually change when we start to diversify our eating habits, our “soul food” will comfort us for a
lifetime as our greatest ally. Therefore, if an outsider shows appreciation for the food from our
culture, it may be considered one of the highest compliments being paid because food is an integral
part of our culture, identity, and soul.

For some of us, we may encounter cuisines from other parts of the world through the people we
meet, the foreign restaurants we eat at, the markets we shop at, or the countries we visit. When we
go overseas, we may even opt to take cooking classes that allow us to explore the country’s culinary
treasures. Expanding our palate beyond the local to the global can open doors to the culinary
delights of multiple cultures. It may also give us an opportunity to immerse ourselves in a world
that might add more spice to our local life and enrich our understanding of the habits and customs
of other cultures. (By Marian Wang)
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“What is Canadian food?”- A Reflection
™ / EREEREXILt > 4 —KEREEPHE Jeanette Kobayashi

The question “what is traditional Canadian food?” is a difficult one to answer. Canada, being
a diverse country, includes many ethnicities, and therefore the food you eat often depends on
the area in which you grow up. I grew up in a small farming community in Southern Ontario,
and the township consisted largely of families of European descent, more specifically Dutch
and German. My mother, whose parents immigrated to Canada from Holland, often cooked
Dutch meals, which included a lot of meat, potatoes and vegetables (although I was always
grateful to have a dinner that included rice). The other families in our neighborhood were
eating meals influenced by their family backgrounds: German families were eating a lot of
German dishes, and Italians were eating Italian food. This was not a strict rule, and of course
the various cultures influenced others, and recipes were shared and changed. For me,
traditional Canadian food is my mother's home cooked meals, but those may be very different
from other Canadians.

When people think of Canadian food, they sometimes think of poutine (gravy and cheese
curds served over French fries) or Beavertails (deep-fried dough covered in a variety of sweet
toppings), although these were not a regular part of my diet growing up. While I did
occasionally have maple syrup on pancakes and in certain dishes, it certainly was not eaten
often. Canada is a diverse country, and the food found in Canada reflects that. Some areas are
heavily populated with people from a specific culture, with the food there being heavily
influenced by that culture. Bigger cities include many people of different backgrounds, and
therefore a wide range of food can be found. Japanese food, of course, can also be easily found
in big cities in Canada.

There are many people of Japanese descent living in Canada, especially in Vancouver and
Toronto. Sushi, Ramen and Izakaya-style restaurants have been growing over the years in
Canada. That being said, if you go to Canada and ask Canadians if they have tried Japanese
food, what kind of Japanese food they like, or what kind of Japanese food they have tried, the
answers will vary drastically, depending on location, upbringing, age and experience. For me, it
wasn't until I was a teenager that I started experiencing different forms of authentic Asian
cuisine by visiting my elder brother often in Toronto. Nowadays, if you ask the younger
generations if they've tried Japanese food, I feel that most people would answer with a “yes’,
and they most likely will have tried some form of sushi. However, there are many factors that
come into play, and it is best not to make assumptions and avoid stereotypes. Each individual
has unique experiences, no matter where he or she grew up. I've met Japanese people who do
not like raw fish, and Canadians who have never tried poutine. When it comes to describing

what Canadian food is, I feel it's best to ask different Canadians, and keep an open mind.
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