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1. The Foods that the Ainu people have relied on.
This handbook is compiled in a bid to shed light on the history of the Ainu's diet.

The folktales of the Ainu have often depicted their life style as largely based on the subsistent
activities of hunting, fishing, gathering of edible wild plants, collecting shellfish, and cultivating crops.
This life style was also recorded in archives written during the Edo era. The Ainu history in regards to
their diet prior to the Edo period has been gradually clarified with the findings from early excavation
sites.

As is common with many other peoples, the Ainu experienced drastic changes in the type of food they
consumed and their diet as a whole over the past 100 years. Major factors were attributable to such
dramatic changes as the difficulty in the supply of a particular food which they had relied on due to the
changes in their living environment. Another factor has to do with modern development, and the
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prevailing social trend of denying their traditional culture under the assimilation policy after Japan's
modernization.

In the contemporary diet of the Ainu, Japanese as well as western style cuisine are more dominant, and
it has grown increasingly difficult to maintain their traditional diet as they had once done in their past
life. On the other hand, some of the Ainu prepare traditional ingredients in a new cooking style and
some of them cook with non-traditional seasonings. The Ainu's traditional diet is introduced in this
handbook based on interviews to those who were born in the period from Meiji to the beginning of
Showa otherwise mentioned.
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2. The Ainu's method for food acquisition

There were variables in the consumption patterns of the foodstuff that the Ainu relied on, depending
on the regions of their habitation. It is suggested that all the foodstuff introduced in these pages may
not be commonly consumed by the Ainu in all regions. Habitation and distribution of fauna and flora,
the use of physically obtainable foodstuff and the type of crops cultivated vary accordingly to the
region.

4



Q00

gobooboobbooboobboobuoobbooboobboooboon
gogboooobooboobbooboon

gobooboobbooboobboobuoobobooobooboooboon
goboboooboobbobobooboooboobooobooboooboon
goboboooboobboobboobba

gobooboobbooboobboobooboboooboobboooboon
gooboobooboo

gboboooobooboboboboooooooobobobobooboobooo
goobobobooboo

oo40

T L —

e S

SR - —_——
ogos0d

1) Hunting

The animals hunted by the Ainu were Hokkaido deer, brown bear, raccoon, squirrel and rabbit whose
meat was mostly cooked in a soup or roasted. The Ainu frequently utilized the meat of the game
which were hunted for their hide. Fresh internal organs from animals were consumed raw but meat
was hardly eaten raw. Game birds including copper pheasant, jay sparrow, sparrow and ducks were
cooked for a soup or roasted.
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2) Fishing

<Freshwater Fishing>

The species of fish caught in the river and lakes include: salmon, trout, fuchen fuchen, white spotted
charr, loach, dolly verden, charr, dace, pond smelt, crucian carp, capelin, river shrimp. Fresh fish were
cooked with edible wild plants for a soup or spit-roasted. Fish which were roasted or smoked for

preservation was used for a soup stock or a soup. Salmon roe were dried for preservation and
consumed with gruel or a soup.
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Ruybe(ru-ipe)

Today, Ruybe is a popular dish of frozen raw fillet of salmon.

Ruybe is a combination of two words; “ru" which means melting and "ipe" a foodstuff. The
Ainu consumed frozen salmon after having the entire salmon hung under the eaves during
winter.

Some Ainu people cut small quantities of frozen salmon for individual consumption and then
warm the skin side over a slow fire. When the surface started to melt, they consumed the
salmon and the use of salt depended on individual taste. Other Ainu people consumed the
salmon after it had been thinly sliced without applying any heat.

L---------------------J
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<Fishing at sea and hunting of sea mammals>

The regions along the coasts of Hokkaido and Sakhalin had a tradition of active at-sea fishing and
hunting for cod, flounder, anchovy, herring, swardfish, sunfish, whale, seals and fur seal, with
particular emphasis on the hunting of seals and Steller's sea lions in Sakhalin. Their meat, oil and
internal organs were consumed, while the hide of sea mammals were utilized for clothing.
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<Seaweed and shellfish>

Seaweed were gathered for consumption. They were either finely chopped and put into a soup or dried
which were then soaked in water before serving in a soup. Kelp was roasted and ground to be put in a
soup and gruel or served as a sauce for dumplings. Shellfish such as surf clam, scallop, corbicula and
short-necked clam were collected and boiled or put into a soup. Octopus, squid and sea urchin were
also consumed.
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3) Gathering
Edible wild plants were gathered from spring till fall and the parts of plants such as buds, stems,
leaves, bulbs, roots and berries were consumed depending on the type of plant.
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From summer till fall, berries of sweet brier, mulberry, walnut, Japanese chestnut, acorn, wild grapes
and roots of plants were gathered. Berries were generally consumed immediately after they were
gathered, and some of the berries were dried and preserved.

Leaves and stems were boiled, roasted, served in a soup or cooked in gruel. Roots were cooked in a
soup stock, roasted, served in a soup or cooked in gruel.
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Starch from a lily was occasinally cooked in gruel.
Mushrooms were prepared for a soup.
Juice from the stem of maple was extracted for drinking and used as a sweetener.
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Rataskep

The dish called Rataskep has been cooked extensively in various regions. It has been made of
either edible wild plants, commonly found vegetables or beans, or a mixture of some of these I
different ingredients. For seasoning, oil and salt has been used. Besides being a daily I
cookery, it has specially served as a festival food at the time of the ritual.

---------------------J
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4) Agriculture

The cultivation of barnyard millet and foxtail millet from the early times was proven from the evidence
that the Ainu language was used for these grains, as well as from millets discovered at archeological
sites.

Various crops were introduced mainly to the south-west of Hokkaido from Honshu. According to the
records kept in the middle of Japan's Edo era, the Ainu cultivated potatoes, grains including proso
millet, wheat, buckwheat and corn, beans such as soybeans, azuki beans and cowpea and vegetables
including turnip called Atane and Japanese radish. By the beginning of the 18c, they had started to
cultivate crops such as long onions, cucumbers, and pumpkins and the scale of agriculture expanded
along with the greater variety of crops.
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Grains were consumed in the form of gruel on a daily basis, and were steamed for festivities and
rituals. Grains were also used for making dumplings or used as ingredients in homebrewed liquor.
Beans were cooked with gruel or steamed grains, as well as an ingredient for Rataskep. Vegetables
were cooked in a soup or in Rataskep.
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1. Cooking Methods

Meat was rarely consumed raw except for the fresh internal organs of animals. Fish was primarily
cooked in a soup or roasted.

Various types of dishes were developed in order to process foodstuff to preserve for winter use.
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1) Daily Meals

Most common of the daily meals were a soup and gruel.

A Soup: A soup with a lot of ingredients was cooked with salt and oil for seasoning. Types of a
soup included a soup with edible wild plants, meat, fish and seaweeds.

Gruel: Such grains as barnyard millet, proso millet, foxtail millet, rice and corn were cooked in
large quantity of water. Steamed grains were cooked with a small amount of oil applied for the
finished product.
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2) Special Meals for Festivities and Rituals
Steamed grains, Rataskep, dumplings and the home-brewed liquor were commonly prepared for
festivities and rituals.
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Recipes for Ainu Cookery

Traditional recipes are introduced by Ms. Umeko Andoh from Makubetsu, Hokkaido. Special
attention is given to the cooking of salmon, one of the most important food resources for the Ainu.
Every part of the salmon is fully utilized including fillets, milt, roe, and fins.
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2. Food Processing for Preservation

The foods the Ainu acquired from hunting, fishing, gathering and cultivation were not only consumed
immidiately but also stored as reserve food for the long winter period and in case a shortage of food
might occur.

<Meat of the Game>

Wild game was cut into blocks and boiled before being dried. In some instances blocks were further
dried on a rack above a herth.
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<Fish>

Fish such as salmon and trout were cut into two fillets and cut open from the dorsal side after the head
and internal organs were removed. Dried fish were first grilled on a spit or smoked and then
completely dried above a herth. Dase, capelin and other small fish were grilled on a spit to remove
excess oil and moisture and further dried on the rack to preserve for a longer period of time.
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<Edible Wild Plants>

Edible wild plants were gathered once from spring till summer and again from summer till fall, part of
which were consumed immediately and the rest was dried for preservation. They were generally either
chopped finely, dried under the sun or boiled and dried for preservation. Berries and fruits were dried
naturally or under the sun. They also took starch from a lily bulb, (Lilium cordatum v. glehnil.,) for
preservation. The remaining part of a bulb was formed into a shape of a saucer, and dried and
coagulated for preservation.
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<Crops>

Grains with the husks were fully dried under the sun or dried on the rack, and were kept in a container
or stored in a warehouse. However, proso millets whose grains could easily fall off were threshed first
and then preserved in a container. Corn was also dried. Beans too were dried under the sun.
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3. Seasoning

In general, food was lightly seasoned mainly with salt and oil to best enjoy the natural flaver of the
ingredients.

Oil was an important component in Ainu dishes, which was frequently used to season dishes such as
soup, grains cooked together with other ingredients and Rataskep. The oil was often extracted from
Hokkaido deer and brown bear, and in modern times from land mammals such as horses and cows.
Fish such as cod, anchovy, herring, shark, as well as sea mammals such as whale were an important
source of fat as well. Seals were a major source of oil in Sakhalin. Various plants were used as spices.
Bean paste, soy sauce and suger were not used in traditional Ainu cooking, but are used today for
seasonings.
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