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< (/) a_ Z % H-t]-% Hi everyone! It's been busy lately!

e TN g In June, the middle school delegation group from
—— Kr| sty e /)Q\Ulth L&D .’ our sister city, Clearwater, came to Japan, where
we—the host families and my office—welcomed
them here in Nagano City. The middle schoolers
not only got to experience Japanese living with
their host families, but they also got to experience
. _ what middle school life is like in Japan. The
CAICBEIE. BTA! Sakura Gaoka students warmly welcomed the

“))

BIEIFITLWBAA D4 WV TWEF 1,  American students and had a lot of fun
exchanging with each other. The nine exchange
68 IC 1. HERETHE I T4 —2— students participated in subjects such as English,

P.E, Art, and Music. Outside of school, they
visited Zenkoji Temple while wearing yukatas for
the first time. Amongst their experiences in
Zenkoji, | think the “Kaidan Meguri” made for an
unforgettable memory!
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fggﬁ‘bifzf&;&ﬁ@&é;ﬁg%gﬁf signs. Although sad, | was moved by how only

ETEREESINE LT, BEXFOEKEBOE within two days, the students overcame language

5. TEMBKD | FEABNANENEI and cultural barriers and made friends in an
7’3:9}— oyl b\gia' - - ~  instant. If only everyone in the world could make

friends like kids do, regardless of culture.

Then in the blink of an eye, their stay came to an
end and it was time to say goodbye. The Sakura
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Now, we plan to welcome the high school
representatives this month, so I'm sure the fun
will continue! I’'m looking forward to it.
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Today's Topic \

Oyaki around

¥ the world

“‘Dough + filling” is a cooking combination as old
as time. Search far enough and you’ll find that
every country has a traditional recipe that
honours this pairing—whether it's Turkish manti,
Spanish empanadas, or Australian meat pies,
nearly everyone has eaten this type of snack at
least once before.

However, Nagano’s take on this combination is
unique, as it completely does away with meat
fillings in favour of vegetables. Of course, we are
talking about oyaki, the long-loved traditional
snack of Nagano!

Oyaki overview

Nagano is a region where once long, harsh
winters required a steady diet of preserved
mountain vegetables to survive. Rice could not
be cultivated due to the mountainous terrain,
making wheat the only viable grain. These
factors together created oyaki. The name stems
from the traditional method of grilling (yaku) the
oyaki on a hearth. Nowadays, there are many
ways to enjoy oyaki, like steaming, frying, or a
combination of both!

Let's try moking
O ELD
You can participate in an

oyaki cooking class at
OYAKI FARM by Irohado.

B More details here {
https:/lirohado.com/pa
ges/oyaki-farm

Typical oyaki fillings include miso eggplant,
nozawana pickles, and mushrooms. In a region
unconducive to traditional farming, oyaki
provided people with nourishment throughout the

NagaMERU Charm

On this page, I hope to introduce a point I
find interesting between Nagano and Melbourne.

long winters, making it clear why this dish
became known as the “soul food” of Nagano.

Foreigners like oyaki too?

For foreigners used to
meat fillings, oyaki can
provided a refreshing
change of pace. Here to
discuss more about this
perspective is Sarah, an
American from Ogawa
Village—considered to
be the true birthplace of
oyaki!

Sarah

Born: Los Vegas
Lives: Ogawa Vil.

Sarah works hard to Works as: ALT

introduce non-Japanese

residents to oyaki—not only through cooking
classes, but even going so far as to translate the
official “Oyaki Textbook” written by Yoko Koide,
owner of Fukikko Oyaki in Aoki, Nagano City.

Kristy: Please tell me, what originally drew you
to oyaki?

Sarah: When | first came to Japan, | was sent to
Ogawa Village in Northern Nagano. The only
thing | knew about Ogawa was that they were
famous for oyaki. So, | was very excited to try it!
My first dinner in Ogawa was soba and oyaki. It
lived up to all my expectations! From then on, |
wanted to learn more about this regional food.

Kristy: Do you come from a cultural background
with a similar food to oyaki? If so, please share!

Sarah: | was raised Jewish, and we have a food
called "knish" that is similar. Usually, they have
a potato filling, so when | have potato oyaki, it
reminds me of my childhood.

CONTINUE { 6
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Kristy: You work very hard to connect foreigners
with the culture of oyaki. Personally speaking, my
first time making oyaki was actually with you! So,
what do you hope we can gain from learning
about this regional food?

Sarah: | hope that foreigners can learn more
about traditional Japanese foods! Most
foreigners, when they think of Japanese food,
only think about things like sushi and ramen. But,
| think oyaki has a very interesting history that
tells a lot about life in the mountainous regions of
Japan. Also, since oyaki is a mostly vegan food, |
think it should be more popular for foreigners that
are looking to avoid things like meat, dairy, and
fish. Hopefully, it allows them to branch out and
try new things.

Sarah’s p> %
oyaki class *® -
for ALTs
—_—

Kristy: In what ways have you grown from your
experiences sharing Nagano cuisine with others?

Sarah: From my students at school to the friends
I've made in the Nagano foreigner community,
most people know that | love oyaki. Somehow,
I've gained a reputation for being an oyaki expert,
which is something I'm proud of. | think sharing a
niche food with others is a great way to connect
with people from all over the world. Lots of
cultures have food similar to oyaki and is always
fun to learn about the similarities and differences
between what we are familiar with.
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Kristy: Why get involved in regional cooking as
an expatriate?

Sarah: | think food is a great way to learn about
the culture, history, and community of a region!
Japanese people often ask me, “What is your
favorite Japanese food?” | always enjoy seeing
their faces light up when | say “Oyaki!” This
gives them an opportunity to talk about
something they grew up with and | often learn
about new flavors or new cooking techniques
through these interactions. Now, | can share the
knowledge I've collected with foreign audiences.

Kristy: Lastly, do you have a favourite oyaki
flavour?

Sarah: I've never had an oyaki that | haven't
liked! They're all so good... but my top three
would be kiriboshi daikon, eggplant, and apple.
And an honorable mention for a flavor | made at
home: blueberry peach!

A more
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food!
Mashed potato Spiced mashed potato

Usual[lyXeatenfwithi Usual[lyXeatenfwithi

(*3008acB

Mince beef/lamb & onion

UsuallllyXeateniwith3

Mustard, sauerkraut Yoghurt

Knishes originated in
Belarus and Ukraine. Today,
this small snack food is
eaten in JewiSh communities
across the world. Knishes

A  “breakfast flatbread”

that iS eaten in Punjabi
communities. The  mashed
potato filling is elevated
with spices like cumin and

Garlic yoghurt, spiced oil

This dish is not |imited to
Turkey, as it originally
spread via the Silk Road and

is considered a staple of

Uyghur and Armenian cuisine.
Turkish Manti are bite-Sized
and made by the hundreds.
They are usually baked and
boiled as opposed to being

Steamed. ) *

are usually baked in ovens, chili powder. A “9riddle”

resulting in a fluffy, is used to pan-fry the

pul |-apart texture. flatbread wuntil it is
golden and crispy.

et pic R Chaburaki
* &

Kristy's
favourite!

(3008acB (3008acB

Eillllling3

Technical ly, the first meat
pie was invented in E9ypt
more than 11,000 yearS a9o
and was refined in En9land
around the | 4th—| 5th
century. But the Australian
meat Pie iS a Staple snack
food that has lon9 been
used to sustain workers,
Just |ike oyaki.

Nearly every Latin American
country has their own
version of the Spanish
empanada with a variety of
fillings. In countries |ike
Mexico, the empanada doudh
is made with “masa,” a
type of flour made from
corn, that results in a
nutty, earthy  flavour.
Empanadas are usually baked

or fried. N '

Beef/steak/chicken, Mince meat, vegetables, . .
h " ) Mince beef/pork & onion
mushroom, curry, etc. cheese, tomatoes, etc.
Usuall|lyXeatenwiths Uewallly o ofiths
Vi Usual[lyXeatenfwithi :
Dill, sour cream or
Tomato sauce (Ketchup) Lime

ma.yonna.ise

This is a comfort dish
popular across Ukraine and
Russia, usually served in
summertime. Each Chebureki
are bi9 and shaped into a
“half-moon.” The raw
mince meat cooksS inside
the doudh as it is being
deep fried, resulting in a
delicious Juiciness that
oozeS out with each bite.
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| bought a meat
pie at Universal
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chips without tomato sauce.”
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Let's play with real Aussie slangl!

When it comes to Australian English, our slang is said to be more
distinctive when compared to other varieties of English.

Because slang develops fast, it can be hard to learn it without being in
the country itself. On this page, I’Il introduce some modern Australian
words and slang so that you can speak |ike an Australian.

Today's Word

tomato sauce JZ
Meaning: ketchup

This one is simple: what do you call that sweet, slightly diluted sauce
that tastes like tomato? If you're in Australia, you'll call it “tomato
sauce” (not “ketchup”). An even older slang is “dead horse,” which
is used because it rhymes with “tomato sauce.”

Now, you con pair this with “chips” from Vol. 9!

You can’t have
chips without

tomato sauce. | bought a meat

pie at Universal
Studios but they
didn’t have any
tomato sauce.”

*kTrue story. I'm stil in shock.
10
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Connect with us on social medial

REH/HR—LNN—
Nagano City Homepage

REHOELS
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You can find
all things
Nagano city
here!
TIRY T 20
Instagram
KEBECE REHO pesad
Nagano Kankou BERRE RIME
. EBFMOEY - 71\ NER EEHFREHRIRE
(TOUI’lSm PR) Nagano City tourism DBHE. B
& event information Nagano CIR activities

and information
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