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Serving “Tai Somen™ on Gennai-yaki

Two weeks before the Gennai Ware Exhibition, I had the
opportunity to see some Gennai Ware and received advice
from Kawasome Setsue, a local cuisine researcher, on how
to use it. The ideas she gave me at that time, such as
“bringing out the light—colored dishes” and ”“serving
them on a large plate so that everyone can eat together, ”
were introduced in Vol. 3. Then, on Sunday, June 22nd,
with Kawasome’ s full cooperation, we decided to actually
serve food on the Gennai Ware.

The plates we used were the 20cm diameter “Sansai
Sansui Plate” introduced in Vol. 3 and the 40cm diameter
“Sansai Seiko Plate” owned by Esaki Hiroyuki, which is
on display this time. At Kawasome’s suggestion, we
decided to serve “Tai Somen” noodles. Tai Somen is a
local dish eaten at celebratory occasions such as
weddings in the Seto Inland Sea coastal areas.

The photo on the right shows the finished product.
Grilled sea bream soaked in sweet and spicy broth is
surrounded by somen noodles arranged like waves and
garnished with chopped egg, ”“Shoyu mame”, and shiso
leaves. The white somen noodles and pale pink sea bream
stand out against the green Gennai ware, creating a
vibrant dish. At the end, all participants ate the
completed sea bream somen noodles together, enjoying a
delicious and peaceful time. It may be that samurai in
the Edo period also held similar banquets using Gennai
ware.

We would like to express our sincere gratitude to
Mr. Ezaki, who allowed us to use the tableware, and to
Professor Kawasome, who cooked the food. We believe
that food history research provides clues to explore
the historical background of the spread of food
culture using Gennai ware. Please look forward to

future issues of “Gennai Ware Weekly.” Haruyo Ikemi

My 2-year-old son has learned the term 'Gen n ai-yaki'.

Tai-Somen on Sansai Sansui Plate

As you eat, the landscape painting you are looking for will appear

This week’ s item! Sansai Seiko Plate

Owner: Hiroyuki Ezaki

The wide side of the piece features a landscape painting
what appears to be the ” Seiko ”, and is glazed mainly in

green with yellow and brown glazes in some areas. It is
believed to be a relatively early piece of Gennai ware.




