Otsukimi

~Moon Viewing~
Bo&H BAR

Thank you for helping your child’s class for the Otsukimi (moon viewing)
event!

Below is a brief explanation about Otsukimi, what to buy, what to
borrow from our language office in Bungalow B, and what to bring from
home.

“Otsukimi” means harvest moon viewing, which happens at various
times between mid-September through early October. A full moon
occurs every 28 days, but the moon appears largest in the fall. For this
reason, Japanese people in the old days most enjoyed moon viewing in
the fall.

Traditionally, people in the Japanese countryside thanked the full moon
for the harvest of sweet potatoes, chestnuts, and so on. They displayed
decorations made from Japanese pampas grass called Susuki* and ate

rice dumplings called dango.™ It is said that people in old days thanked

the moon most for their rice harvest and made rice dishes in full moon
shapes.

At Clarendon, children enjoy otsukimi by making and sampling the dango
(dumplings) in their class every year. Some classes also enjoy other
otsukimi related activities. It would be great if you could help with these
class activities and have fun experiencing otsukimi activities. You don’t
have to speak Japanese or have cultural knowledge to help out.
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Preparing for Dango (dumplings)
The class often enjoys this event with their buddy’s class, so the amount
for the ingredients shown below is for the two classes as follows:

- One 4™ or 5™ grade class (about 33 students)
- One K, 1%, 2" or 3" grade class (about 22 children)

Please adjust the amounts accordingly. The above amount can make 10
- 20 dango per child. If you have questions, please contact Rei in the
language office by calling (ext. 3114) or emailing her at
reikobayashi@hotmail.com

Buy:

- 8 to 10 rice flour bags (glutinous rice flour) *See picture 1. The
green bag works best for large amounts and is inexpensive. Please make
sure you get the green bag, not the red bag. It can be found at Asian
supermarkets such as Sunset Super, Ranch 99, and Manila Oriental

Market. Rice flour is available in Japanese markets listed below, but they
could be expensive.

- Papier Parchemin or wax paper *on which to place the dango *See
picture 2

- small cups or bowls (dixie cups work best if the children eat them
within a few hours. *See picture 3 If not, regular cups work best since
Dixie cups are not durable.)

- tooth picks *See picture 4

- 3 bags of kinako (Soybean Powder) (if it contains about 190 g/bag)
- sugar (regular white sugar)
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- SOy Ssauce

- potato Starch or cornstarch

- mirin or sweet cooking rice wine

Kinako(Soybean Powder), Soy Source, Katakuriko(Potato Starch),
Mirin(Sweet Cooking Rice Wine) are available in Japanese markets
(Nijiya and Super Mira, etc.) and in the Asian supermarkets mentioned

above.
Other things to prepare:
Please receive following from the JBBP Language Office:

- one or two induction stoves and an extension cord
- one or two pots (designed for induction stoves) to boil water

- trays for children to make dango

Please bring the following items from home:

- an electric pot is helpful if you have one since you can make hot water
quickly

- strainers or ladles with holes

- bowls in which to mix toppings and sauce for the dumplings:
Kinako(soy powder) or Mitarashi (sweet soy sauce) *See picture 5

Optional items: fruit, rice crackers, and other treats

How to make JBBP Children’s two favorite sauces for Dango

Kinako (Soybean Powder): mix Kinako and white sugar 1:1 and add a
pinch of salt.
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Mitarashi: mix 4 tablespoons of sugar, 2 tablespoons of soy sauce, 1
tablespoon of cornstarch and 100 ml water for 1 bag (1lb). 9 cups (2250
ml) of Mitarashi sauce is adequate for the two classes. A sample video
on how to make Mitarashi is available here (Please watch from 2.57

min.).

How to make Dango during the event: *See picture 8

1. Parents combine the rice flour (glutinous rice flour) and water.
knead the mixture. Make lumps to match the number of children
so that each child can make about 10 - 20 dangos. Adding 500 ml(
16.5 oz) of water for bag (1lb) is good amount to make softer
dango. Tip: Add a pinch of sugar to make it softer.

2. Children shape dango with their hands.

3. Parents receive the dangos and cook the dango in boiling water.
The dango is cooked when it floats to the surface of water. *See
picture 5

4. Marinate the dango in different sauces: usually the following two:

Kinako (soybean powder) *See picture 6
Mitarashi (soy sauce and sugar mix) *See picture 7
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Orders to Make Dango

Option 1: Option 2:
Children make Dango in All the children make Dango
rotation. together.

1. Parents make % to half of 1. All the children make

the amount of dango and
start boiling them. (Highly
recommended to do so
because boiling dango
takes time. Otherwise,
the dango made by the
last few groups of children
will not be done when
their activities are finished
and it's time to eat.

. Separate it into a number
of lumps equaling the
number of children. It is
recommended to separate
the lumps into smaller
lumps for K and 1st
graders since their dango
size could be too small or
too big.

. 2 to 6 groups of children
make dango and do
various activities in
rotation.

2.

dango together.

Parents boil all the dango
while the children enjoy
activities.

. Separate it into a number

of lumps equaling the
number of children. It is
recommended to separate
the lumps into smaller
lumps for K and 1st
graders since their dango
size could be too small or
too big.







