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A Scent Rises from the Page

Both paper and ink carry miso

A special edition made to be smelled, as much as read

FEWE mme JCAT

Fermentation is the quiet labour of invisible
life. Through the action of microorganisms too
small to see, food is gradually transformed into
something not merely edible but enriched —
deepened in flavour, extended in keeping
quality, rendered in some measure more alive.
When such change proves harmful, we call it
spoilage. When it rewards patience, we call it
fermentation.

Consider soybean miso. Crushed soybeans are
shaped into blocks, inoculated with koji mould
and packed with salt. Yeasts and lactic acid
bacteria set to work at their own unhurried
pace. Over years of slow ageing, proteins
break down into complex savoury compounds,
and what began as plain ingredients — given
only the right conditions and sufficient time —
becomes something altogether more difficult
to explain and far more rewarding to taste.
This special edition of The Chunichi Shimbun
was conceived to make that invisible process
perceptible. Miso has been incorporated not
only into the paper itself, but into the ink.
Open the pages and a faint, warm fragrance

transformation.
The project was developed through a

ambition of this particular sheet is more

Paper Development:

Okada Printing ; Maruya Hatcho Miso

Ink Development:

Okada Printing ; Kakukyu Hatcho Miso ;

Taibi Kogei ; Nagase Screen Printing Research

rises from the sheet — a quiet reminder that
what you hold has itself undergone a kind of

collaboration between local companies. By
drawing on components from the miso-making
process that would otherwise go unused, they
have given the gifts of fermentation an entirely
new form — no longer food, but paper and
ink, returned once more to human hands.
Fermentation has long been associated with
benefits beyond flavour alone — supporting
nutrition, aiding preservation, and increasingly
cited for its effects on gut health. But the

modest, and perhaps more affecting: to read it,
to catch its scent, and to find fermentation; for
once, woven into the very act of reading.
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1 KEHZKX-SOTKIZDITSD Rinse the soybeans . @ & o z@o °
thoroughly, then leave . S

Wash and soak the soybeans T 0 sroe R

REZXPLEVN 722 KD DK CRED  in a generous volume of \

3SR ICOEEOITFET, Stz cold water — at least three times

BTy o< BEREIEDET their weight. By morning, they will

have swollen considerably.
2 &5 Cook

REZHETDODSIEDIIHN
XT RPOOEMIEZXTo
(EAS|TH 2 03 EilE
DS S 3 ~ 4 KD &=/
FHETHES CENHDD
T PULERUTHEZX I

Simmer until the beans
yield easily under the gentle
pressure of two fingers. In a
pressure cooker, this takes
around 20 minutes; in an
ordinary pan, allow three to
four hours. Reserve a little
of the cooking liquid

before draining.

3 ’.)«SKT Mash

‘While still warm, mash
the beans until the texture

RNSBICAREZEZDSRUX .

is smooth, or as coarse
To BHSHNTHN DU as you prefer. Both are
W2 TWVTHARIKRTI, perfectly acceptable.

4 LB ZIBRES
Mix the koji and salt
RIRKRE K E KIEBEETHE
DOREZED O, BEETEI-
CCTBRIEDOD LIRS [
ol 2O 0VDXTo

Moisten the dried rice koji
with a little water, then
combine it thoroughly with
the salt. This mixture —
known as shio-kiri koji, or
salted koji — forms the
flavour foundation of the miso.

5 KELfEEDHLED
Bring everything together
DRUICKRE BT OREIREE THEIC
FLDHVNDERSHNHEIC UK T BEUE
T EUTRVVICEHT CTHELUE I

‘Work the salted koji into the
mashed soybeans until the
mixture reaches the texture of
a soft earlobe. If it feels too
stiff, loosen it with a little of
the reserved cooking liquid.

BRI FE A D><KBD Shape into balls

IR XDIWICHD TS
RREZERICUEX T, &ZRZE
DPIELTHDTET AEZE
FFERTLEDETo

Divide the mixture and roll it
into firm rounds, pressing out
as much air as you can as you
go. Air is where mould begins.
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Bk ¥ %< 5T A LS Make Your Own Miso

Once You Have
Finished Reading

A beginner’s guide to rice miso

7 NER(EEDHD

Pack into the container

T A=)V EIRE DT TRE UTCESSRITERE D
EEZRITIAND KDICFED TE>EBNTEIN
KO URAAFT T o BEEEDILEDUN T Y
TIEETE27CDEBNEX T o BEIISUTEL

ZDEXT o

Sterilise your container with alcohol, then throw
the miso balls in with some force, packing them

down firmly to eliminate any remaining air

pockets. Smooth the surface, press a layer of cling
film directly onto it, and add a weight if available.
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HLUW2(YHFEFEBETH
BALTWET,

A Step-by-Step
Video Guide Is Available.

distinctly your own.

9 F I (FETRRIEID5ERR
Ready in approximately six months

B Btz BEUDIWEFRT
RSB ITo FEEZ DI, D E
DXRADNEDIEE > TVNEXTo

Set the container somewhere well ventilated,
away from direct sunlight, and leave it
undisturbed. With time, the aroma deepens
and the flavour settles into something

humidity and direct sunlight during storage.

KABPEEFFTRLLNDEZFEAL IV XERES
M ES B E T TRFELTEEL,
Use only clean utensils and containers. Avoid heat,
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Cover with this special edition
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Lay this page over the container.

Dark paper helps shield the miso from
light and moisture during maturation —
two of its more reliable enemies. After one

month, lift the cover, stir the miso and replace it.
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In 2012, at the request
of Marukome Co., Ltd.,
the Japan Anniversary
Association designated
August 5th as
"Fermentation Day."

August 5 is Fermentation
Day by way of Japanese
wordplay: 8 may be read
as “ha,” and 5 as “ko,”
making 8/5 sound like
“hakko”™— fermentation.
A date that, rather neatly,
ferments into meaning.
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“Temae
Miso”

A Modest Phrase with
a Prouder History
Than It Sounds

Once a simple description of home-made
miso, the expression became a byword for
self-deprecating boast — and now both
meanings are returning to the kitchen. The
Japanese phrase temae miso serves as a

kind of verbal clearing of the throat — a
courteous preface to self-praise, roughly
equivalent to the English “if I may say so
myself.” It is the sort of expression that
acknowledges immodesty while
performing its opposite. Yet hidden inside
the phrase is something more literal, and
rather more appetising: temae miso
originally meant simply miso made at
home.

In the era when home fermentation was
commonplace, families would taste their
own batch and declare, with entirely
unironic conviction, that theirs was the
finest. The boast became the idiom. The
idiom outlasted the habit. Now, quietly,
the habit is returning.

The method is not complicated. Soybeans
are cooked until soft, then mashed and
combined with koji — the mould that
drives the transformation — and salt,
before being packed into a container and
left to its own slow devices. What happens
next depends on factors no recipe can fully

control: the temperature of the room, the
humidity of the season, the character of
the wait. Use identical ingredients in two
different households and you will, in time,
arrive at two different miso. That
difference is the point. There is no correct
flavour — only your flavour.

This special edition of The Chunichi
Shimbun arrives as both reading matter
and practical material. Newspaper, it turns
out, is well suited to the work of
miso-making: laid over the container, it
helps shield the maturing paste from light
and moisture, creating the sheltered, stable
conditions that slow fermentation requires.
Cover your miso with this sheet, and it
becomes part of the process — a small
participant in the months of quiet change
ahead. Read it, make the miso, tuck the
pages over the top, and wait. In time,
when the lid is eventually lifted, the result
may be something worth announcing in
the oldest possible way: temae miso desu
ga — if I may say so myself.

HEAFEOEF o O

RO oAEORBTIDES MA N

B>ESAUEF o [ Orardt b
FHICESNE oy MIG IS A
A g HTANFES I -OBFR

SR A FR A ¢ IR

723
BOARE, IS ]
EATUBHE =
~ A
= %
Vo
T
ot
a
U
7z
17A)
i
=
D
j&
g
D
<
)
&
ya)
&
b S
‘90

OH AT TSN ST

S

SR oSN CLFETA
GEATHAN=NINES T

SANVEC AT

13 0% & (T, ¥

CANTANHFRIFRICU AU | BENEA SHTESNARHES
REFOEFRACSUIN L6~ | SEFBCE HWEEHFHTIONM

OV i Fr & o 5 S Rt O Wl
BRSBTS BOMIF 2,
B oiiUWR SHTRC AR A

Mould Alert! (Don't Panic.)

Japan in summer is hot and humid —
reliably, oppressively so. If mould appears
on the surface of your maturing miso, it is a
natural consequence of that heat and
moisture, not a sign that something has gone
wrong. It may give you a moment's alarm. It
should not give you more than that.
Consider what miso-making actually
involves. Koji is itself a mould.
Fermentation is, at its heart, a collaboration
between people and fungi — a process in
which the visible and invisible work
together over months. Some moulds are
beneficial; others are not. A small number
may affect the flavour of the finished miso.

The response, however, should be calm and
considered, not precipitate.

Whatever you do, do not jump to
conclusions and throw the whole batch
away. The colour of the mould is what
matters. Blue or red mould in particular, or
anything growing in a thick, raised layer,
should be scooped away cleanly with a
spoon. Once removed, a light dusting of salt
over the surface will help keep it from
returning.

Umami develops slowly. There is no rushing
it. Close the lid, set the container aside, and
let time do what only time can do.
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= OBABNROX HOMAST

>
o

A | AdoiEEe BE) TSRS

Koji Takes Centre Stage

Across the Tokai Fermentation Belt

Koji is the quiet engine of Japanese
fermentation. Produced by cultivating
mould on grains — rice, barley, soybeans
— it is the organism that makes miso, soy
sauce and sake possible. Without it, the
larder of Japanese cuisine would look
considerably barer.

The word itself carries a small linguistic
history. The character 8 arrived from
China, where koji was traditionally
cultivated on barley — and the character
reflects that origin. The character fff ,
however, is a Japanese creation, composed
of the elements for “rice” and “flower”: a
made-in-Japan word for a made-in-Japan
ingredient. Japan developed its own koji
culture using rice, and eventually coined a
new character to say so.

The science behind it is equally elegant.
Koji converts the starch in rice into
glucose; introduce yeast, and the result is
sake. Apply it to soybeans and the proteins
are broken down into amino acids, yielding
miso and soy sauce. A single organism, put
to work in different conditions, gives rise
to entirely different flavours.

The Tokai region has long been considered
particularly hospitable to fermentation, its
climate and humidity combining to
encourage the slow, reliable processes on
which fermented foods depend. This year, as
in years before, local breweries are expected
to be active — and so, increasingly, are
private households, each preparing its own
batch in its own way.

The forecast, then, is favourable: umami in
full bloom across the region, and no
shortage of people willing to taste it.
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iSO tamarl

Irresistible Umami.

A Drop of Something Rare,
Too Good to Waste

‘When making miso at home, you may notice
a dark liquid slowly pooling on the surface.
This is miso tamari. In the case of soybean
miso, miso tamari is the direct ancestor of
the tamari soy sauce that has been prized in
and around Aichi for centuries. It is thicker
than ordinary soy sauce, richer in colour, and
considerably more concentrated in umami
flavour. It is said to be particularly well
suited to sashimi and sushi, where its depth
of flavour can be appreciated without
distraction. It is an ideal seasoning that
tastes delicious even with reduced salt

content and can be considered healthy.
Technically, it is a by-product. What it tastes
like is something far more deliberate.
Tamari of this quality rarely appears in
shops. What pools on the surface of a
homemade batch is, in that sense, genuinely
rare — a small, incidental luxury produced
by patience and time. If you happen to find
this liquid— which is even rarer on the
market than ‘tamari’ soy sauce— pooled at
the bottom, do scoop it out along with the
miso and savour it. It is, in most literal
sense, the flavour of your own kitchen.
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Made

Aichi, Gifu and Mie have long been
favoured by geography: abundant water, a
temperate climate and the kind of conditions
in which slow transformation thrives. Here,
sake brewing developed early and with it
came a broader mastery of fermentation —
one whose techniques fed directly into the
making of vinegar, miso, soy sauce,

mirin and pickles.

The connections are visible everywhere.
‘Wooden vats retired from sake production
found a second life in miso production. The
liquid that gathered during the making of
soybean miso became the foundation of
tamari soy sauce. Vinegar was drawn from
sake and its lees. The disciplines of koji
cultivation and careful pressing, refined over
generations in sake breweries, quietly

| (S

rmentation: A Culture

Richer by Connection

shaped the making of mirin. Vegetables and
fish left to mature in mirin or sake lees
became kasuzuke.

That this region remains one of Japan's
foremost centres of fermentation today is the
result of sustained innovation. From the Edo
period into the Meiji era, leading breweries
expanded into related fermented foods,
diversifying their operations and refining
their craft. Crucially, the knowledge they
developed was not kept to themselves. It
was shared among neighbouring producers,
and through interconnecting, fermentation
techniques across the entire region have
progressed, making the food even more
flavoursome.

The umami flavours that resulted now attract
chefs from around the world. Washoku —

the broader culture of Japanese food — has
been recognised by UNESCO as an
Intangible Cultural Heritage. And yet the
number of artisans capable of sustaining
these traditions continues to fall.
Preservation will not be easy, and it cannot
rest with producers alone. It begins with the
people on the other side of the table: those
who choose to know what they are eating, to
take some pride in it and to taste it with
genuine attention. Wanted: makers of
fermentation. Wanted: eaters who
understand its value. If we stay connected by
appetite, by curiosity, by the simple pleasure
of eating well — the path of fermentation
will lead us somewhere more delicious,
more nourishing and more beautiful.
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