
JAPANESE TABLE MANNERS

About table manners in Japan. Some restaurants in Japan have low tables and cushions on tatami floor instead of (or in
addition to).

On the other hand, it is considered good style to empty your dishes to the last grain of rice. Keep in mind that
soy sauce, like most all sauces in Japanese meals, is meant to be used sparingly. How do you wipe your
mouth? Periodically check your friends' cups and refill their drinks if their cups are getting empty. Using a
kaishi Use it like a saucer kaishi can be used in various ways, such as to catch juice dripping from food being
raised to your mouth. After finishing your meal, it is generally good manner to return all your dishes to how
they were at the start of the meal. Fold it in half again to make a little mountain. These washcloths are either
wrapped in plastic, loosely rolled on a small tray or they are presented directly for you to take out of the
server's hand. Hand towel etiquette Hand towels should only be used to wipe your hands. Do not eat from dish
to dish without eating rice or soup between. Some people use their hand towels to wipe the table, but this is
not polite. Then scoop the custard from the side nearest you. If you eat at a restaurant, don't leave a tip. Tea
ceremony kaiseki ryori This cuisine served at tea ceremonies consists of rice, soup and three side dishes.
Eating with chopsticks can be a challenge if you are not used to it. Please try utilizing these manners when you
eat in Japan. Closing it correctly shows consideration for others. Rather than being bad manner, slurping
noodles is considered evidence of enjoying the meal and enhances the flavor. If something is obviously too big
to fit into your mouth all at once don't try, this is considered rude and disgusting in a public setting. Rubbing
your chopsticks together to remove splinters is signifying to the restaurant staff that you think their chopsticks
are cheap. Hold the chopsticks with your right hand at a point about one third their length. It is considered bad
manners to waste soy sauce, so try not to pour more sauce than you will be using. Dip the sashimi pieces into
the soy sauce. Rule 3: Do not double dip in communal sauces The reasons for this should be pretty clear.
Gohan, tome-wan and konomono Tome-wan the last soup served and konomono pickled vegetables top off the
meal before dessert and indicate it is time to stop drinking sake. Having a kampai before drinking How to eat
If there are food items that you do not like or cannot eat, replacements may be available at restaurants or
ryokan if you tell them in advance. Large spoons are often provided for these dishes, instead. Yakimono The
main dish in a kaiseki course is sliced fish, whole fish meat or grilled shrimp and scallops. Use one to clean
your hands and put it back on the little tray or the plastic wrapper. Instead, pouring for someone else is a kind
gesture that will usually get him or her to pour for you. With your hand closest to the door, grasp the edge of
the door and close it until the edge is centered in front of you. This includes basics such as opening sliding
doors in steps rather than all at once and kneeling on floor cushions only after offering others a place to sit.
Please use your chopsticks to eat the ingredients in the soup. The gesture with your hands and the slight bow
are the same as at the beginning of your meal. Hold one chopstick firmly with your ring finger and base of
your thumb. Turn your right hand beneath the chopsticks and hold them correctly. Do not spear food with
chopsticks. Take your time when eating, try not to make a mess and show respect to the people around you.
After you finish eating, slide the chopsticks back in the sheath and fold the bottom third over so that the staff
knows that the chopsticks were used. Eating grilled fish Start eating from the head the left side and work your
way down the body toward the tail.


