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I agree with the author’s hypothesis that the connection between food and culture
is very strong. The author presented examples from different countries, but I also
believe that even within a single country we can observe clear links between food and
culture.

Ozoni, which we Japanese people eat on New Year’s Day, is a good example.
There are many regional variations of ozoni in Japan. In other words, each region has
its own recipe, often using ingredients traditionally harvested in that area. For
example, in coastal regions, fish is used for flavor, whereas inland regions tend to use
mushrooms or chicken instead.

The shape of the mochi, the main ingredient of ozoni, also differs by region. I
remember being very surprised when a friend from Kagawa Prefecture told me that
they eat round mochi stuffed with sweet bean paste in miso-flavored ozoni. In my
family, we always ate square mochi without any filling, served in a chicken broth, as
our New Year’s dish. My friend from Kagawa told me that the round mochi with bean
paste in miso soup is her soul food for celebrating the New Year. Later, I learned that
the round shape of mochi traditionally symbolizes family harmony.
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