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BB Japanese New Year HE

- Osechi Ryori -

In Japan, we eat osechi ryori on New Year’s Day.
This food is prepared ahead of time, so the people
cooking the food can rest on New Year’s Day. In this
edition, we will be introducing osechi ryori.

1) Kohaku-kamaboko
(Red and White

Fish Paste): Red and
white are lucky colors.
These colors are

also used at weddings.

2) Namasu (Vegetables

in Vinegar): Made from

daikon radish and carrot.
This is also red and white.

3) Tataki-gobo (Sesame Burdock Root): Burdock root
splits open when hit. This symbolizes having good luck
“open up” for you, and is eaten to wish for a good new
year.

4) Shrimp: This is eaten to wish for a long life, and to
spend life peacefully until one’s back bends with age
(like a shrimp).

5) Kuromame (Black Soybeans): This is eaten to wish for
diligent work. The word for “diligently” in Japanese is mame
ni.

6) Datemaki (Rolled Fish Omelet): They look similar to
old scrolls. This is eaten to make you smarter.

7) Kazu-no-ko:

Herring, a type of fish, have many eggs. This is eaten to
wish for many children.

8) Konbu-maki (Rolled Seaweed): Konbu can also be
pronounced, kobu, and there is a word in Japanese,
yoro, which means spending old age in comfort. When
combined, they form the word, yorokobu, which means
to be filled with joy.

9) Kurikinton (Mashed Sweet Potatoes and Chestnuts):
This food is a golden color. It is eaten to wish for lots of
money.

10) Tazukuri (Dried Sardines Cooked in Soy Sauce):
These are baby sardines, a type of fish. It is eaten to
wish for a good rice harvest.

Different areas and households have different
variations of osechi ryori. Eat some
osechi ryori this New Year’s Day!
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NI ) )
um TET NHAT BAN um
— COM HOP NGAY TET OSECHI —

O Nhat, nguoi Nhat thuong an”COM HOP OSECHI” vao
ngay Tét. Cac moén cua Osechi duwoc lam trudc Tét nén
ngudi ndi trg s& dugc thong tha nghi ngoi nhirng ngay Tét.
Trong s lan nay, chung t6i xin gigi thiéu vé Com hop ngay
Tét Osechi.

@ _[Cha ca Kouhaku Kamaboko]
Kou %I (=Akado)
1< ,
Haku B (=Shiro trang)
La nhirng mau mang y nghia tot dep. )
Lé cudi nguoi Nhat thuong dung hai mau d6 va trang.
@ _[Dua tron Namasu] lam tir ca cai va ca rét.
Pay ciling 13 mén an c¢6 mau do va trang.
@ _[Mbn tron Tataki Gobo)
Khi bi dép dap, ci Gobo s& v& ra. Nguoi Nhét vi né giong
nhu “Van may dén” nén dn vao dip Tét s¢ don nam mai tot
lanh.
@ _[Tém]

An Tom vao dip Tét véi cau mong S& séng lau, séng hanh
phtc bén nhau dén khi lung cong xuéng.

® [Pd den ninh Kuromame)
Mong mudn lam viéc cham chi, nghiém tuc.

® _[Trang cudn Datemaki]

Hinh dang giéng nhu sach cua ngay xua dwoc cudn lai
Makimono. An vao s& khién dau 6¢c thong minh, sang lang.
® _[Trang ca Nishin Kazunoko)

Cé Nishin c6 rat nhiéu trimg.An Kazunoko cau mong sinh
duoc nhiéu con cai.

@ _[Tao cuon Kombumaki)

Giong nhu Yorokobu= sung sudng, hanh phuc.

[Banh Kurikinton)

Banh c6 mau vang. Y nghia 14 s& c6 duoc nhiéu tién trong
nam moi.

© _[Cakho Tadukuri)

Lam tir ca Iwashi con. Y nghia 1a cau mong boi thu théc gao
trong ndm méi.

Com hop Osechi ¢6 nhiéu loai tly theo timg gia dinh,
tirng dia phuong. Quy doc gia nhat
dinh hdy thur an Osechi trong dip Tét nhé.
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