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Almost all of my meals are Japanese food; bento for
lunch, udon, soba, or anything from the local shokudo for
dinner, and I enjoy nearly all Japanese foods from
inarizushi to natto. This seems to be a constant source of
entertainment for my friends and the people who sit around
me at restaurants. My desire to eat, no, my ability to
Japanese food seems to confound them. I’ve been politely
informed numerous times that foreigners A) don’t eat sushi
(usually while I am enjoying sushi) B) Don’t use soy sauce
(it would be hard to find a refrigerator in America that
doesn’t have a bottle) C) Aren’t capable of slurping
noodles (We can, but usually don't after the age of 5 when
Mom refuses to put up with the sound anymore.) etc.
However, drinking parties usually make me wish the
naysayers were right. I wish I couldn’t eat natto or wasabi
or tukemono or any of the other things that foreigners
supposedly can’t. Unfortunately,I can eat them, which
seems to provoke a “bring out the big guns” type attitude,
and I am inevitably fed shirako, live octopus, kusuya, or
uni.

I like Japanese food, but there is a limit to everything.
It is time to set the record straight, not only for my sake,
but also so that no poor octopus has to have its still
writhing legs hacked from its body. Foreigners can and do
enjoy Japanese food. We may not have a tradition of eating
raw foods or the heads of fish (although you might be
surprised by how many countries consider it a delicacy) but
that doesn’t mean we can’t adapt.
I find that this holds especially true for Americans, who
arguably don’t have any traditional foods of our own and
would thus be in a bad state if we weren’t adaptable. So, to
all of those who would challenge me with exotic Japanese
cuisine, be wamned, the next person who tries to feed me
grasshoppers or fish eyeballs will be force-fed rice

pudding.

(Uroyuo Gamaai)
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