Lhapter II / Gastronomy of Shiga

Ancient Trails
Transporting
Culture and Cuisine

Shiga, historically known as Omi, long served as an essential 1 Tl !
junction point for a number of old trails, or kaido, connecting —

various key pre-modern regions of Japan such as Edo (old Tokyo)
and imperial Kyoto. Such trails gave rise to many shukuba-machi,
known in English as post towns or lodging towns, including 8 |
Otsu-juku, Kusatsu-juku and Kinomoto-juku. Merchant shops and |'
industries such as breweries thrived in some such towns, adding

their own local products into the wide array of goods moving L
around Japan along these routes.
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Traditional townscape of Kinomoto, Nagahama, a former shukuba-machi post town.
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KINOMOTO-JUKU

Brewery Town
that Thrived on the Kaido
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SAKE IN SHIGA

A Reflection of Nature’s Bounty

Shiga has historically been an important hub of Japan for both
land and water transportation. Thanks to abundant clear water
and an ideal rice-growing environment, many sake breweries also
thrived here in lakeside towns and along the historic trails, Tokaido
and Nakasendo. Some of the breweries still running today within
Shiga have an operational history between 100 and 300 years long.
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Shoyu

The Foundation of Japanese Cuisine

Kinomoto-juku is one of the aforementioned
shukuba-machi, along the Hokkoku Kaido
route in Nagahama, Shiga. Breweries for sake
and soy sauce particularly thrived here thanks
to the abundant source of pure underground
water from the Ibuki Mountain Range, as well
as long cold winters ideal for brewing and the
trade hub providing ready access to local
ingredients.

Shoyu, or soy sauce, is the seasoning base for
dipping sauces, broths, cooking and much
more. The only ingredients for shoyu are soy
beans, wheat, and salt, which are then
fermented and brewed from active cultures
such as koji.

Even today, annual preparations begin every
winter in the kura warehouses of this historic
town’s local breweries.
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OMI SHONIN

A National Legacy of Local Merchants

Omi Shonin were a group of Shiga-based merchants who traded and
traveled throughout Japan from medieval to modern times. One iconic
trade practice was tying goods to both ends of a long pole, which was
then balanced and carried from place to place. Many of the merchants
made fortunes running stores in big cities such as Edo, Osaka, and
Kyoto. Several of Japan’'s large corporations have roots in the Omi
Shonin.
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0TSU-E

Souvenir Art of the Tokaido

Otsu-e is a type of folk art from Otsu originating about 400 years ago.
Beginning as Buddhist art, the practice started as paintings of the
Buddha which used printmaking techniques for mass production,
making them more available to common people. As they were durable
and easy to pack, they soon became popular souvenirs for travelers
along the historic Tokaido trail.

o

+
= -3
N %

w

HiEOsLE [XEE] .
KB E. S5 DEEFA4004E B ISHKEE
BAEHCAEINT-RBHBE, %0,
BECERAFICTEILDOTELL T
hoRbhic, HHRLEEHEVTTE
5L I Tc DD KEIRDIRED T,
BodENTHSELRVARG I, Kk
DELEICRBETLI, [Fagi!

18

19



Sustainable
Living
Blessed by
Pure Water

Cooling vegetables in a Harie District household kabata.
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The Harie District of
Takashima
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This satoyama environment of life in harmony with nature offers a
tranquil atmosphere and scenic views of traditional village life as you
stroll down the street admiring the traditional yakisugi charred cedar
siding, or the contrast of red bengara stained beams against white
plaster walls. Clear channels of spring water flow through the town
in a system designed for sustainable balance with the local
ecosystem that has lasted centuries. The waterways also connect to
each house with a kabata, or a basin for everyday household use
which is fed by spring water supply and overflows back into the
channels. The water keeps a steady year-round temperature of about
13 degrees. Residents use kabata for cooking, doing dishes, and
cooling their farm vegetables. In the kabata overflow area, you will
meet the other residents, the local carp. They play a part in keeping
the water clear by eating algae and food residue.
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Waterways fed by mountain waters, and shared by the Harie community.
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People believe the deity of water resides in kabata, so the New Year
begins by gathering fresh water from the kabata, offering it at their
family altar, and then making the New Year's ozoni dish, a soup with
mochi and vegetables. The outer portion of kabata connect to the
water channels shared by all the households, so everyone is careful
to keep the water clean for each other, especially those who are
further upstream. The mutual trust and care between residents help
to ensure a pure sustainable ecosystem. Residents in this village
strive to preserve traditional lifestyles by coexisting with nature,
which includes sharing the waterways, not only with each other but
also with the fishes and creatures as the water connects with
surrounding streams and rice fields. Therefore, washing in kabata is
done only with environmentally-friendly detergents made from
recycled biodegradable oils. Keeping the environmental balance
sustainable for all life ensures preservation of other local traditions
as well, such as making funazushi every year. Utilizing water and
nature within the community while carefully ensuring a healthy local
environment enables a sustainable balance for the people, and
moreover, for all of the life in the area’s surrounding ecosystem.
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