Contents

Tundabun 4
Preface 10
Preface to the English Edition

The Happiness and Sorrow of

Okinawa 16
Foreword: Notes on Gozen honzo 18
Part One
The People and History behind
Ryukyu Cuisine

Meal served to the Chinese investiture
envoy at the accession of Sho Tai,

the Jast Ryukyu king 22
The Ryukyu king Sho K6, instigator
of Gozen honzo 28
The Ryukyu cuisine of Ryukyu
aristocrat Baron Shé Jun 32
Part Two

Foodstuffs Used in Ryukyu Cuisine
Grains

Millet « Mochimajin 40
Peanuts « Rakujisho 42
Adzuki beans » Akamame 44
Mung beans * Aomame 46

Five Grains and Fermented Foods

Salt « Shio 48
Shocha « Shochd 50
Tofu 52
Four Main Ryukyuan Foods, Part 1

Island tofu 55

Dried tofu » Rokuji
Thin Japanese noodles * Saumen
Wheat gluten « Fu
Rice cake « Mochi
Wheat flour « Muginoko
* Aburamochi

Vegetables

Mustard greens * N3
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Seaweed

Kombu « Konbu
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Lichen « Hatake-aosa
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Fish

Silver-stripe round herring « Soreru
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Cooked Foods
Kamaboko steamed fish paste
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Seafood
Gazami crab « Gazame
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Sugarcane « Ogi
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