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Abstract:

In this study an analysis of a menu of the dishes
served when Matsudaira Kainokami (a legend as
Yanagisawa,Yoshiyasu) visited the Erinji Temple
in the Edo Era (around in Hoei and Syotoku) is
described. Although the style of the Hon-Zen
Ryori (dishes) had already been established as a
Shojin Ryori (vegetable dishes) at that time, the

record of the menu which consisted of San-Juu
Juu-is-Sai (three bowls of soup and eleven dishes
of food) is valuable. We here analyzed the menu
and describe the results as follows:

Basically, Japanese meals consisted of Ichi-Juu
Ip-Pan (a bowl of soup and a bowl of rice) and the
constituent had been developed to Ich-Juu Is-Sai
(a bowl of soup and a dish), Ichi-Juu San-Sai (a
bowl of soup and three dishes), Ni-Juu Go-Sai
(two bowls of soup and five dishes) and San-Juu
Nana-Sai (three bowls of soup and seven dishes) .
Hon-Zen means the main dish served in front of
the customer and rice is served in the Ichi-no-Zen
(first dish). In addition to this dish, Ni-no-Zen
(second dish), San-no-Zen (third dish) and.or
Yo-no-Zen (fourth dish), Go—no-Zen (fifth dish)
are followed as a Hon-Zen Ryori. The soup was
either Miso (soy bean mash) or Sumashi (clear)
and it was varied by its thickness. viscosity, or
volume of ingredients. Although Sai (the dish)
included boiled, baked and Steamed foods,
Aemono (mixed vegetables) and Sashimi,
Kounomono (Japanese pickles), fruits or sweets
were not counted as Sai. The same ingredients
were not suppbsed to be used repeatedly. For
instance, when Miso was used for soup again,
different kinds of Miso-(e.g. white Miso vs. red
Miso) were used. A standard procedure was
adopted included the seating order, admiring the
meal, serving rice and having the meal. Heartful
entertainment was the basic manner. Therefore,
the Hon-Zen Ryori consisted of San-Juu Juu-is-
Sai examined here considered as the highest meal
for the customers. Sake-san-kon (rice wine and
three dishes) consisted of Suimono (soup),
Sunomono (vinegared dish) and Sashimi (vegeta-
bles) was served prior to Hon-Zen. In Hon-Zen
(Ichi-no-Zen, first dish) Namasu {(salad), Nimono
(boiled food), rice, soup and Kounomono were
served. Ni-no-Zen (second dish) consisted of soup,
Choku, Tsubo and Hira. San-no-Zen (third dish)

consisted of soup, Sashimi, Irizake and Nimono.
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Yo-no-Zen (fourth dish) was baked food. Go-no-
Zen (fifth dish) consisted of Sumashi and
Sunomono followed by one dish and rice wine.
Lastly, Soba-Kiri
Tsuyu, Kayaku (Yakumi), sweets and dark Green

(Japanese noodle), Soba-

tea, another sweets and green tea, sweets and fruits
were served respectively. Hon-Zen Keishiki (style)
has been considered as Part of Japan’s traditional

culture.
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