
RICE DISHES

Chazuke
A simple Japanese dish made by pouring hot green tea or 
hot water over a bowl of rice that has been topped with 
any of a variety of ingredients, including pickled plum 
(umeboshi), salted cod roe (tarako), salted salmon, or 
tsukudani (delicacies simmered in soy sauce). Cold or hot 
water was poured over rice as early as the Heian Period 
(794-1185), but it was not until the popularization of 
green tea during the Edo Period (1600-1868) that pouring hot tea on rice became a 
common practice. (Japan, an Illustrated Encyclopedia , 1993, p. 177)

Donburi
refers to a larger than usual rice bowl. Usually it is filled 
part-way with rice and then topped off with meat, fish or 
eggs, or a combination of both. Typical “donburi” dishes are 
katsudon (pork cutlet rice bowl),gyudon (beef and onion rice 
bowl), ikuradon (salmon egg rice bowl), tekkadon (raw tuna 
rice bowl), and oyakodon (egg and chicken cutlet rice bowl).

Gomoku gohan
also known as “maze-gohan” is a popular rice dish in which meat 
or seafood and vegetables are steamed together with rice in a 
rice cooker.  Popular ingredients include gobo (burdock root), 
chestnuts, gingko nuts, various kinds of mushrooms, asari 
clams, chicken and oysters. Gomoku gohan is often served with 
miso soup and  “beni shoga” or red vinegared ginger or other 
varieties of pickled vegetables.

Kamameshi
is an all-in-one rice dish in which individual serving pots of 
rice are cooked over a gas fire, and, at just the right moment, 
toppings are inserted and steamed with the rice. Variations 
include shrimp, crab, octopus, bamboo shoots, and seasonal 
ingredients such as mushrooms and oysters. Rice cooked this way 
is quite tasty, and the best treat at the end is the “okoge” or 
crusty rice that sticks to the inside of the pot. Kamameshi is 
reasonably priced and delicious year-round.
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Kare raisu
or curry and rice, is vegetables and meat or seafood in a 
curry-flavored sauce that is thickened with flour and 
served over rice. The curry roux is commonly sold in 
prepackaged blocks for easy preparation. The Japanese 
version of curry and rice is usually quite mild and is 
especially popular among children and young adults. Curry 
powder first came into use in Japan at the end of the Edo 
period (1600 - 1868), when it was brought there by the English. During the late 
Meiji period (1868 - 1912) the Japanese version of curry roux was developed, and 
curry and rice began to be served in Japanese restaurants. Early in the Showa period 
(1926 - 1989), a number of restaurants specializing in this dish appeared. Pickled 
shallots (rakkyozuke) and sliced vegetables pickled in soy sauce (fukujinzuke) are 
often served as condiments with curry and rice. (Japan, an Illustrated Encyclopedia , 

1993, p. 748)

Nigirimeshi
“(rice balls). Also called onigiri. A food consisting of 
boiled rice (meshi) that is molded with the hands, which 
are dampened to prevent the rice from sticking to them, 
into round, triangular, or cylindrical shapes. A small 
amount of another ingredient is often placed in the center 
of a rice ball, most commonly an umeboshi (pickled plum), 
some tsukudani (delicacies simmered in soy sauce), small 
pieces of salted salmon, or bonito flakes flavored with soy 

sauce. Rice balls are often wrapped in mori (a kind of dried seaweed) and sometimes 
sprinkled with sesame seeds. Rice balls are often made for picnics and packed in lunch 
boxes.” (Japan, an Illustrated Encyclopedia , 1993, p. 1084)
 

Omuraisu
is an omelet stuffed with rice which usually has been fried 
with ketchup and often has bits of chicken, ham (Japanese 
bacon) or pork in it. Most Japanese prefer their eggs on the 
runny side, and omelets are usually  cooked with the outside 
firm and the inside quite soft. Omuraisu is often found on 
the menu of “shokudo” style restaurants, although recently, 
restaurants specializing in omelets have gained in 
popularity. 

Yakimeshi
is the Japanese version of fried rice. Generally, it is made 
with a beaten egg, small bits of pork, chicken or beef and some 
vegetables. A seafood version made with shrimp or crabmeat 
is also popular. Known as “cha-han” in ramen shops, yakimeshi 
is often eaten for lunch or a light supper.
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