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Pickle Connoisseur
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<lLet's learn!>
*  would never have guessed
« strike up a conversation with

* out of curiosity

One of the most fascinating parts of my time in Japan has been exploring the
wide variety of pickles. Each region has its own unique ingredients and methods
for making them. For example, in Kyushu, mustard greens are commonly pickled
and served with rice, fried rice, or ramen. In Akita, daikon radishes are smoked

and then pickled in rice malt, creating a deep, savory flavor.

Of all the pickles I've tried, my favorite is Chinese yam pickled with yuzu. | have
only found it sold by specialty companies in Kyoto. It’s incredibly refreshing and
has a great crunch, with the citrusy taste of yuzu. It is perfect for enjoying after

being outside in the summer heat.

A close second is pickled mustard greens. | would never have guessed that the
leaves of a mustard plant could be pickled. But they are fantastic with a salty and
sharp flavor. It can be paired with many foods such as rice balls, fried rice and

tonkotsu ramen.

Pickles have helped me connect with others around me when | go out to eat.
Whenever | order them, especially in smaller restaurants, older people often
strike up a conversation with me out of curiosity. Local people are very

knowledgeable about the foods from the area. Connecting with people over
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different local foods has increased my knowledge of the areas that | visit and

helped me make new friends.

Pickles are not just delicious—they're also a great way to connect with people
and learn more about local culture. Please try them and explore the world of

Japanese pickles.
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| would never have guessed
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strike up a conversation with
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out of curiosity
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