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24 Seasons and Milestone Dishes

In Japan, where the four seasons of spring, summer, autumn, and winter
are distinct, and most people make a living by agriculture, seasonal
milestones are expressed by changes in animal calls, plants, and other
natural phenomena.

A year is divided into four parts: spring, summer, autumn, and winter,
and furthermore, each season is divided into six equal periods. The
concept of the twenty-four season year originated in China, so Japanese
traditional seasonal events such as Setsubun, Higan, 88 nights, Nyubai
were added later to society, according to the climate and life in Japan. In
addition, special dishes were made and eaten on specific days in the 24
seasons to mark miscellaneous milestones in the lives of the people.

The first of the 24 seasons is Ritshun (around February 4), which marks
the beginning of the new year. The day before the spring is Setsubun.
During this time, seaweed wrapped with seven kinds of ingredients after
the seven deities of good fortune (Shichi fuku jin) is eaten quietly so as
not to miss the fortune of the deities, all while facing the favorable
direction of good luck. This custom of Ehomaki, which originated in
Osaka, is now known throughout the country.
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On the day of the spring equinox (around March 21), day and night are
the same length of time. At this time of year, people visit the graves of
their ancestors on the equinoctial week (Higan) in the spring, and make
an offering of "Botamochi". There is also a similar sweet food, called
“Ohagi”, which is made on the autumn equinox. There are several styles
of “Ohagi” related to the types of flower used.

After the summer solstice (around June 21), the days become shorter. In
the midsummer period (Hangesho) on the eleventh day from the
summer solstice, the Japanese people have a traditional custom of
eating octopus. Octopuses have strong suckers on their tentacles, so
metaphorically, in the Kansai region, people ensure and pray that the
rice roots of rice fields are firmly stretched by eating octopus. Octopuses
are also rich in taurine, which is said to be effective in recovering from
fatigue, and is a perfect ingredient for restoring a tired body after
planting rice.

The hot summer (around July 22) is actually the hottest season of the
year, when people are busy pulling weeds from the garden and children
are busy finding insects. It has been said on summer “ox” days that if
you eat eel, udon, dried plums, and other foods with the pronunciation
of "U" in the name, you will not have fatigued in the summer. It may
sound like an Engi-katsugi, but the background lies in the old people
trying to survive the harsh summer farming by eating nutritious food.
The wisdom of the people of the past is still being used today.

Hn (32 1HZA) (I3 EBERIPAILREICKR
VEd, COEIFEFEOKEET., ZHhEFoBESY
LT 33 bl 28R ZALET, ABLLOAS
EFICHOBEEITELONS [HBIEE] »HY FTH.
F-bBIEI LHAZREN, BIITIIRLAZFES &
M ETZEBIEHBOIED L S ICKEHIC, BIEET I
MDD LS ITNIDITERRE, W DHL DA H
5E£57TY,

EEX (6B21HZ»A) #BICENEIRY, EED
51 1HEBO¥XEAICIE, BATIIHAIZOTRORA
LonWekd&HICE, BARKREBEOODWZEIZHY®
Mo TRAZBRLZEFENHY £9, ZAITEHEIE
ICHELBHD EWbNEET ) yHAEF T, HEZAN
BhoTES LR zREIE27-0ICHE U271 D
BMTL &S,

X2 (TB22HZA) OBEIFHL-ELEEAEL <.
BEEY CHRERY RIS LW TS, tROADA
IZIE YBERSEA BFLAE, 5] 2<%
DEBEBRBZEENRTFLEVWELWONTEE LT, i
BEDLSICEZA DD LNFHAD, ZOERICIE. B
BEDRIFEEERESENRE W eED T ETREVYIAD &
THEDANDFENEDN SN TWNSE LS TY,



Ritsuto (Ritto), which tells the beginning of winter (around November 7),
is the time to start using fire.

On the Day of the Boar in October in the lunar calendar (Kyureki), a
“kotatsu performance” occurs where a kotatsu (brazier) is lit on fire. At
this time, we pray for good health and wellbeing.

There are many other types of seasonal dishes made during the 24
seasons, each with its own meaning and culinary purpose. These dishes
are deeply connected to the wisdom and wishes of the people of Japan’s
past. Indeed, in Japan, “Hale (special day)” and “Ke (daily life)” customs
have been practiced for a long time. It is possible that the connection
between seasonal events and traditional dishes was established by the
people of Japan to remind them of milestones that could easily be
forgotten.
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