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Seaweed, a healthy staple enjoyed in Japan and abroad

The tradition of eating
seaweed, such as wakame and
nori, in Japan goes back
centuries. Eaten with rice, in
soups and stocks, salads and
more, this versatile food is an
important component of the
Japanese diet.

In Japan from the Edo Period
(1603-1867) to early Showa Era
(1926-1989), nori is said to have
thrived particularly along the
coast of Omori in Ota City. The
coastal area was said to have been
ideal for nori farming due to its
shallow waters.

Unfortunately and quite

ironically, the industry met its
end for the very same reason
after it was decided that the
shallow waters would be
reclaimed for the renovation of
Tokyo Bay. While nori is no
longer farmed in the area, you
can learn about its history at the
Omori Nori Museum in Ota City.

Although it is commonly
known that seaweed also plays an
important role in traditional
foods in Asian countries besides
Japan, many Japanese people are
surprised when I tell them that
seaweed is also a delicacy in
Wales.
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would taste great with rice, too!
If you like seaweed and have
the chance to visit Wales, I
definitely recommend you try
laverbread.
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