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panduh, http://www.flickr.com/photos/osakajon/73926934/

Shrimp 

(ebi)

Dry-

roasted 

sardines 

(tazukuri)

The eggs 

of herring 

(kazunoko)

A New Yearôs Day Meal



faeriepink, http://www.flickr.com/photos/faeriepink/3153632439/

Shrimp 

(ebi)

Dry-roasted 

sardines 

(tazukuri)

Salmon 

wrapped in kelp 

(konbumaki)

The eggs 

of salmon 

(ikura)

Another familyôs New 

Yearôs Day Meal



Below: Eggs of herring. They represent 

fertility (lots of children); if you look 

carefully, youôll see little tiny dots. Each 

dot is an egg.

Above: Dry-roasted 

sardines. Sardines were 

used as fertilizer for 

growing rice, so they 

symbolize abundant rice 

crops.

Below and Left: Shrimp 

represent health and 

longevity. The color red is 

associated with good luck.

Above: Salmon wrapped 

in kelp. Kelp represents 

good luck. The pinkish 

red color of the salmon is 

associated with good 

luck. 

Left: Salmon eggs. 

The color red is 

associated with 

good luck.

http://commons.wikimedia.org/wiki/File:Herring_roe.jpg

http://upload.wikimedia.org/wikipedia/commons/8/8a/Herring_roe.jpg


datigz, http://www.flickr.com/photos/datigz/84623224/

This is salt-grilled tai or sea bream. In Japanese, the word mede-tai means worthy 

of celebration. During special occasions, like weddings or the New Year, tai is often 

eaten because it is associated with good luck and health.

The King of Fish in Japan: Tai (Sea Bream)



Hidetsugu Tonomura, http://www.flickr.com/photos/tonomura/3243405970/

Tai-yaki (sea breams) are waffles with sweet baked red beans stuffed inside.



Hidetsugu Tonomura, 
http://www.flickr.com/photos/tonomura/3242572947/

Tai-yaki


