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Flavors that Change with the Seasons

Since coming to Japan, I've been completely
hooked on the country’s seasonal food culture.
Japan doesn’t just have four seasons — it
celebrates each one through flavors, festivals, and
feelings. In spring, cherry blossom season turns

the entire country pink. Cafés sell sakura-flavored

drinks and sweets, and convenience stores
overflow with cherry mochi and pastel packaging. You can feel like eating the season itself.
In summer, shaved ice (kakigori) with fruit syrup and juicy mikan oranges help everyone
survive the heat. During matsuri festivals, the smell of takoyaki and yakisoba fills the night

air while fireworks light up the sky.

Finding Warmth and Celebration in dish

Autumn and winter bring warm, comforting
dishes that perfectly match the cool weather.
Roasted sweet potatoes, chestnut desserts,
and kabocha soup fill the streets, while
families gather around steaming nabe (hot pot)
when it snows outside. Around New Year’s,

families prepare osechi ryori, beautifully

arranged traditional dishes that symbolize
good fortune for the coming year. Even
convenience stores change their menus and packaging to reflect the season — pumpkins in
autumn, strawberries and snowflakes in winter. What amazes me most is how deeply food
and nature move together here. Eating seasonal dishes in Japan isn’t just about taste; it's a

way of feeling time pass, of appreciating the moment through every bite.



