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Trendy Japanese #3  Kajihara Henpecking

ha ra

Lately, words ending in 7\ have been flooding

se ku ha ra pa wa ha ra ma
Japan, including words like #%7/\5, 7/X"J/\5, and ¥
ta ha ra ha ra

R7\T. The 7\ part of each word is an abbreviation

ha ra sume n to ha ra

for /NG A A b (harassment). Another /\Z word

ka ji ha ra ka ji rou dou

gaining traction is 238/ \3, a shortening of K& 57 {&
ha ra su me n to

IND R AU (lit., “housework harassment”) that
originally meant harassment of a person who does

housework.

However, spurred by a recent commercial, the
meaning has shifted. Now, kajihara refers to a wife
criticizing household chores done by her husband. For
instance, seeing how her husband washes dishes, a
kajihara wife might knock his work with “Did you really
get them clean?” Or, if he is hanging laundry to dry,

“That is some sloppy hanging,” she might criticize.

In the past few years, more and more Japanese men
help proactively with raising kids and doing housework.
According to one survey, 70% of men helping with
housework had been the victims of kajihara from their
wives.

i kume n iku ji

Luckily, my husband is an €7 *>(“B R man”, or
“child-care man”—a man who enthusiastically helps with
the kids), and he is good at housework, too. So naturally

| never criticize with kajihara.

However, my father is a man who has worked his
whole life and has never done housework. As Japanese
men of that era would traditionally say, “Men earn

money in the world; women keep the home.”

After he retired a few years back, my dad spent more
time at home. He had an interest in cooking, so he
started going to a cooking class in town. One day, he
prepared a fish recipe he had just learned for my
mother. She was really touched —this was the first time

he had cooked for her.

After enjoying the meal together, it was time for my
never-before-washed-a-dish dad to wash dishes. He
washed the dishes used for the fish entree and then,
with sponge in hand, proceeded to wash the wine
glasses and coffee cups. He didn’t rinse the sponge first,

so the glassware wound up with a fishy odor.

Seeing that, my mother blurted out, “Oh no, that’s
more work for me.” That really ticked off my dad, and he
hasn’t done any housework (including cooking) since. My
mother regrets what she said: “I just let it slip out—until

then he had always left the housework to me.”

What about your household—are you a kajihara

spouse?

ha ra

Other 7\7 (Harassment) Words

se ku ha ra

+%/\7 Sexual harassment.

pa wa ha ra

/NI /\T Literally “power harassment,” it
refers to bullying in a workplace from a
position of power.

ma ta ha ra

TAR/\T  Literally “maternity
harassment,” it means discrimination
against pregnant women in the workplace.
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Japanese Cooking Anywhere #4 Shiratama Dango Dumplings

hana

Have you ever heard the Japanese expression, “{&

yo ri dan go
FYEF” (lit., “dumplings more than flowers”)?

When we go flower watching, the sakura (cherry)
blossoms are beautiful, but what brings us more joy is a
yummy dumpling that fills our stomach. In other words,
it means substance over style, or placing importance on
the real essence of something rather than its outward
appearance.

To Japanese, a dango (dumpling) represents good-
tasting food and has been loved for generations. Its
chewy texture comes from its primary ingredient,
mochigome (glutinous rice). The mochi dumplings
Japanese eat at New Year’s are also made from this
same rice. Mochi ice cream (a mochi filled with ice
cream) is sold in the U.S., and one of my students from
Switzerland also says he loves it. Perhaps the mochi
mouthfeel is catching on worldwide.

I'd like to share an easy recipe that uses
shiratamako rice flour. If you can’t find shiratamako,
please substitute glutinous rice flour, available at Asian
groceries.

Basic Recipe for Shiratama Dango (White)
Ingredients
Shiratamako rice flour (150 g, about 1 cup)
Cold water (140 ml, about 2/3rds cup)
Directions

1. Slowly add water to the flour, making it about as
soft as an earlobe. Form the mixture into balls 1 to
2.cm (1/2 to 3/4 inch) in diameter.

2. Bring water to a boil in a pot, and add the rice balls.
After they rise to the surface, continue boiling for 1
minute.

3. Transfer the rice balls to a bowl filled with cold
water and chill.

4. Drainin a colander, drizzle with sauce, and enjoy.

Another dango variety is called sanshoku dango
(“three-color dumpling”), a very pretty arrangement of
white, pink, and green dumplings. These can be
prepared all natural ingredients.

Customized Recipe for Sanshoku Dango

Ingredients (additions to Basic Recipe—vary amounts
according to taste)

Pink dango: Juice from crushed strawberries (5 tsp)
Green dango: Pureed spinach (2 tsp)

Key Points
¢ Mix in the juice from crushing the strawberries; use
the remainder in the sauce (see below).

¢ Puree the spinach in a mixer or mortar until the
individual leaves are just barely visible.

Shiratama dango have no flavor of their own, so pour
on your favorite sauce. A traditional sauce choice is
mitarashi; a mixture of soy sauce and sugar gives it a salty-
sweet taste. Another choice is anko (sweetened bean
sauce).

Here, | used strawberries in the dango, so | made the
sauce from strawberries as well. Other sauces that work
well are soybean flour and sugar, honey, or maple syrup.

Mitarashi Sauce

Ingredients
Water (60 ml, about 1/4th cup)
Soy sauce (3 thsp)
Sugar (2 tbsp)

Katakuriko potato starch (1 tsp dissolved in 1 tsp
water)

Directions

1. Add soy sauce and sugar in a small pan. Stir over
medium heat until boiling.

2. Reduce heat to simmer, and add katakuriko dissolved
in water.

3. Bringto a boil again, and then remove from heat.

Strawberry Milk

Mix crushed strawberries (about 5 medium—Ileftovers
from the sanshoku dango recipe), condensed milk (1 tbsp,
or to taste), and milk (2 tbsp, or to taste).

Anko Sauce

Add water to canned anko (sweetened beans) to achieve a
desired consistency.

When | made mitarashi, | hadn’t tasted its salty-sweet
flavor in quite a while, but found it strangely good-tasting.
The spinach dumplings, drizzled with anko sauce, looked
just like real Japanese yomogi dango (green mochi
flavored with mugwort).

This was the first time | tried strawberry milk, but it
was tasty, too. Please give it a try!
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