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‘Comparing Cuisine Culture’

It’s been almost a year since | moved to Oyama, so recently, I’ve been reflecting upon
my time here. Some of my most vivid memories are cooking classes, which | signed up
for at ‘Homemade Cooking’ near the station within a month of arriving. At first, taking
off vegetable/fruit skin and using a knife instead of a peeler to do so felt weird but | got
used to it. While most Asian cuisine including Japan center on rice, my home country
Australia like many other Western nations feature various staple foods like bread/pasta,
alongside rice, potatoes and other grains. However, European countries like Italy and
France are typically renowned for eating lots of bread and pasta. Also, many
supermarkets, cafes and restaurants cater to different dietary needs because there are
comparatively more vegetarians and vegans in countries outside/other than Japan,
including Australia. Sadly there are few of these places outside Tokyo and other main
cities. Through not only cooking but also (simply) eating here, | noticed several
differences between Japanese and foreign cuisine. Some of these include how lamb is
rarely if ever eaten in Japan, how mild Japanese milk tastes compared to
America/Australia, and how incredibly cotton-candy like soft the supermarket bread is.
Unfortunately, | still long for the taste of meat pies, sausage rolls, banh mi (popular
Vietnamese sandwich) and hummus (chickpea dip) which are difficult to get here. But
because I'm able to eat lots of fresh fish and onigiri which | have always enjoyed, |
sincerely say ‘itadakimasu’ each day when | eat!



