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Burlington celebrates the spring season 
with a sakura festival

Cary Rothbart
Contributor

See SAKURA P. 8
Dr. Kazuhiro Yasufuku receiving the Sakura Award at the annual gala 

held at the Royal Ontario Museum on April 18, 2018.
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Dr. Kazuhiro Yasufuku honoured at 
Ninth Annual Sakura Gala

what Canadian culture is, we 
don't know Canadian history and 
we don't know Canadian cuisine. 
What is it?”

“That is when I first started 
thinking, what is Canadian food? 
And I really liked the opportuni-
ty to promote Canada in Japan,” 

Kelly Fleck
Editor

See ISOMURA P. 8

Yonseis and Goseis 
pack for unknown 
journeys

Kelly Fleck
Editor

See ISHII P. 10

Chef and author Caroline Ishii introduces 
Japan to Canadian food with a vegan twist

Kayla Isomura's photo 
exhibit opens at Nikkei 
National Museum
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many unique firsts for the Japa-
nese Canadian Cultural Centre's 
largest and most regal annual 
fundraiser. 

It was the first time that JCCC 
hosted a joint gala. This year’s 
gala was a partnership between 
the JCCC and the University 
Health Network (UHN). 

The recipient of the Sakura 
Award this year was Dr. Kazuhi-

byproducts) as well as Canadian 
culture and cuisine.

In her initial discussions with 
her Japanese publisher, Kirasi-
enne, Ishii says the editor-in-chief 
was interested in learning more 
about Canada.

“We don't know anything in 
Japan about Canada,” the pub-
lisher told her. “We don't know 

Ishii had to figure out exactly 
what Canadian food is.

The book, which is published 
completely in Japanese, aims to 
teach a Japanese audience about 
vegan cooking (using no animal 

While putting together her new 
cookbook, Canadian Vegan Rec-
ipes, chef and author Caroline 
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Lights, camera, Sho(hei)-time!

New  P. 5

Japan's newest baseball star, Shohei Ohtani voted Japan's favourite athlete

TORONTO — The 9th Annual 
Sakura Gala on April 18 heralded 

ro Yasufuku, a world-renowned 
surgeon who is literally at the 
“cutting edge” of medicine with 
minimally invasive surgical tech-
niques for the treatment of lung 
cancer. 

As noted in the evening’s pro-
gram, Dr. Yasufuku “has estab-
lished UHN as the world’s fore-

For the first time the 
JCCC partners up for 
the Sakura Gala

Sakura Matsuri

Serving Canadian eats

The smörgåsbord of delicious Canadian favourites Caroline Ishii cooked up for her new cookbook, Canadian Vegan Recipes.
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BURNABY — Yonsei Kayla Iso-
mura's photography exhibit, The 
Suitcase Project, began with an 
initial question.

She wondered what her grand-
parents and great grandparents 
packed when forced to leave for 
internment and in turn, won-
dered what she would pack today.

“I never had the opportunity to 
meet them or hear their stories 
directly, so that was a question 
that was always going to be left 
unanswered,” Isomura tells Nik-
kei Voice in an interview.

From this question stemmed 
The Suitcase Project, a photogra-
phy exhibit running at the Nik-
kei National Museum in Burnaby 
from June 16 to Sept. 2, where 
over 80 Yonseis and Goseis share 
what they would pack if they 
were forcibly removed from their 
homes today.

Growing up with little involve-
ment in the Japanese Canadian 
community, and understanding 
how spread out and diluted the 
community is over Canada as a 
result of internment, Isomura 
says she slowly built up a con-



1 0    •   N I K K E I  V O I C E    •    J U N E  2 0 1 8FEATURE

See more at: www.thedaysofhanako.blogspot.ca

'Telepathy'

For more stories like the ones 
you've read in this issue visit:

www.nikkeivoice.ca

Or follow us for updates at:
www.twitter.com/TheNikkeiVoice
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Caroline Ishii preparing recipes for the photoshoot of her new Japanese cookbook, Canadian 
Vegan Recipes.

The cover of Caroline Ishii's Japanese cookbook, 
Canadian Vegan Recipes.
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"I felt like my ancestors were pulling me, and 
I think they would be happy to tell this story," 

says Ishii.

From ISHII P. 1
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Ishii explains to Nikkei Voice in 
an interview.

While Maple syrup and bacon 
are correct, she says she knew 
it was much more than that. It 
would be like saying Japanese 
food is sushi. While correct, it is 
so much more.

Challenge yourself to think 
beyond maple syrup and pou-
tine, what is Canadian cuisine? 
Flipping through Ishii's book, so 
many of the rec-
ipes jump out as 
classics and fa-
vourites on Ca-
nadian dinner 
tables. So what 
is Canadian food?

Ishii explains that asking any 
Canadian what Canadian cuisine 
is, you will probably get a dif-
ferent answer, so she decided to 
focus on five major themes that 
have shaped Canadian cuisine.

These key factors are: 
Immigration patterns: Cana-
da is a country made up of im-
migrants who have brought and 
shared their customs and culture 
that influence what Ca-
nadians eat. 

“We are such a mul-
ticultural society, food 
like pierogies we've ad-
opted as a Canadian 
dish,” says Ishii. “Who 
doesn't like pierogies 
with sauerkraut and 
sour cream?”
Regions: Canada is a 
large country with dif-
ferent regions, that are 
famous for certain in-
gredients, like potatoes 
from the Maritimes.
Indigenous peoples: 
The first in Canada, 
their influence is still 
felt today. Indigenous 
peoples were the first to 
tap maple trees for syr-
up, a food synonymous 
with Canada. 
Diversity in urban 
centres: Major cities in 
Canada host neighbour-
hoods like J-town, Chi-
natown, Little Italy and 
Greektown that offer some of the 
greatest eats in the city. 
Nature: Different seasons bring 
different foods, and cooking 
outdoors is a favourite pastime 
during Canadian summers. 

“We have this love for BBQ as 

soon as it gets warm; hot dogs, 
wieners, camping, picnics, even 
though we have a short season,” 
she explains. “As well, in the win-
ter, things like hot chocolate after 
skating and hot apple cider.”

“I chose things that were 
quirky, like Canada has the most 
number of donut shops in all of 
the world, per capita," she says. "I 
thought that's so much fun, and 
I did a healthy version of a baked 
maple donut.” 

After deciding what was Cana-

dian food, Ishii picked dishes that 
could be altered to be vegan rec-
ipes, and made adjustments for 
a Japanese audience. Many Jap-
anese homes do not have ovens, 
and instead use stove tops, grills 
and toaster ovens, says Ishii. As 
well, Japanese readers prefer rec-
ipes with very specific measure-
ments, using kitchen scales over 
cups and teaspoons.

There are not as many vegans 

or vegetarians in Japan as Cana-
da, says Ishii. She points out that 
as tourism continues to boom, 
Japan is trying to become more 
accommodating for the differ-
ent people that brings, especially 
as the country prepares for the 

Olympics in 2020.
“They have much more integra-

tion with the outside world,” she 
says. “I think because foreigners 
are coming in with all of their 
allergies and their dietary restric-
tions. There's a real awareness of 
trying to get ready for the Olym-
pics and trying to make Tokyo 
more accessible in language and 
food.”

Between the recipes, Ishii in-
cludes short columns with in-
formation on Canada, including 

history, maple 
syrup, Canadi-
an celebrities 
and indigenous 
history to give 
readers more of 

a perspective on Canada.
She also focuses on her history 

as a Japanese Canadian, telling 
the story of her grandparents 
immigrating from Kobe, Japan 
to a small island off Vancouver 
Island. She says it was important 
to share her story as a Japanese 
Canadian.

“I hope it's interesting to Jap-
anese people, what happens to a 
Japanese boy when he comes to 

Canada when he's 18,” 
she says. “I felt like my 
ancestors were pulling 
me, and I think they 
would be happy to tell 
this story.”

Ishii says she felt a 
connection to her an-
cestors while in Japan. A 
full circle journey, from 
her grandparents leav-
ing Japan, to her return-
ing years later and shar-
ing her Canadian story.

“I wanted to make 
sure it was the same phi-
losophy as me, so this is 
Caroline's view Canada, 
because there is no one 
way,” she says. “So I ded-
icated the book to my 
grandparents, for them 
coming to Canada so I 
could be Canadian, all 
their struggles of com-
ing here. And here I am 

now writing this book on 
the 90th anniversary of 
relations between Cana-

da and Japan. I wish my grandfa-
ther knew that.”

***
For more information on Caro-

line Ishii's book Canadian Vegan 
Recipes, visit her website: www.

carolineishii.com


