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Happy New Year! | hope everyone is staying warm and staying safe. Today |
want to talk about food culture in California and Ishinomaki.
My home state of California is the most diverse state in the USA, and is home to . Bl IR HAA R
people of many different backgrounds. This means that there is a wide selection ‘_..:l' 'ﬁ'-‘, X3
of food from many cultures available when eating out or just grocery shopping. i . A SN/ AN =, :7-‘-"\ —a
When | was a university student, it wasn't unusual for me to have food from a "' f\ AN & 'X ‘.;':'J ‘/'f
different country for every meal of the day. (Make sure to try Mexican food if you Lol P pLIC o/ Za ; &J‘ 1717
visit Californial)
Because there are many different types of people with different dietary ChICBRF EIREEFR T,
restrictions, restaurants also usually offer more options and accommodations like VEEFTEBDREBDO T IZ<ETADAEERVNESTIREY 1 LIC
vegetarian and vegan dishes. BOBHEUESEN SRIBVEREEHDNES ZENE L. =

In Japan seasonality is favored over variety. | think this is particularly true in a city
like Ishinomaki where fishing is such a big industry. With delicious, locally sourced
seafood and produce available year-round, it is easy to change up menus )
frequently to serve foods that are in season. In the tourism office, we work with 1 L ﬂﬂ@ﬂﬂ@@m

restaurants to promote local foods through our Chisan Chisho (produced locally, . . 1 EE 5. =B5RHRR

consumed locally) gourmet guidebook. ©
5—TJOYIOKEULT, &

One of my personal favorites in Ishinomaki has to be sushi. While sushi is £ I o N — =
becoming popular in the USA, the freshness and quality of the fish here is unlike gfg{?fté&f{%%?)ié

anything | had back at home. sy i
In winter, | love having Seri hotpots. Seri is an herb that %éﬁﬁﬁﬂlb\l«_ﬁﬁﬁéi UlZo

is sometimes translated as Japanese parsley or water
celery. The roots can be eaten and are my favorite
part of the plant. Recently many izakaya restaurants
have started serving Seri hotpots in Ishinomaki. Please
try it if you get the chancel!
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