s that first come to mind
of ingredients’,

wife of HE George Hi #
of Japan to the Sultanate of Oman. Whasbette
than her to give us the complete lowdown on

why Japanese food has caught the attention of
discerning food lovers all over the world?

Here, in her own words, Midori talks about her
life as a diplomat’s wife, the simplicities and
intricacies of Japanese cooking and life in
Oman. Read on to find out more.

EARLY CHILDHOOD AND LIFE

“I was born and raised in Tokyo, where |

also went to school and university, and met
my husband, George, at a concert. He was

an alumni of my high school and played the
trombone in the same orchestra in which

| played the violin. We bonded over music
then, and it remains a shared passion of ours
to this day. We both still play our respective
instruments. After marrying George at the age
of 22, | lived in many wonderful cities across the
world, including Oxford, Manila, Washington
D.C., New York, Atlanta and Chicago as well as
Tokyo. | moved to Muscat in 2011. We have two
daughters and a son, who all now live in Tokyo.
Our eldest daughter is married and | have a
delightful four-year-old granddaughter.

“My name, Midori, means ‘green’ in Japanese.
My parents gave me the name because | was
born in spring, which is a very green season in
Japan. There is a famous Japanese violinist in
New York who is also called Midori and, having
spent much of my life in the USA, | have often
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been asked, “Do you play the violin like
the other Midori?” to which | would reply,
“As a matter of fact, while | can only
dream of playing it to her level, | love to
play the violin!” It was a helpful way for
people to remember my name.

“Here in Oman, | attend weekly

violin classes. Previously, | played in
orchestras at school, university, the
Oxford Symphony Orchestra in the UK
and the American University Orchestra

in Washington D.C., USA. My husband
and | were very fortunate that our moving
to Oman coincided with the opening

of the Royal Opera House, where we
spend much of our leisure time. We
have enjoyed many world-renowned
performances there, such as José
Carreras, Joshua Bell, Diana Krall, the
Vienna Boys' Choirs, the Mariinsky Ballet
and operas such as La Traviata, Madame
Butterfly and The Abduction from the
Seraglio, to name a few.”

MY INTERESTS, PASSIONS AND
LIFE IN OMAN...

“My other passion, which | also share with
George, is travel. Being the spouse of a
diplomat, | have been lucky enough to see
many countries, meet many different kinds
of people and enjoy a variety of national
cuisines. Before getting married, | did a
tour of Europe as a student and travelled
widely throughout Japan. Marrying into
the Foreign Service suited my nature and
interests. | consider it a profound honour
to represent Japan overseas as the wife of
a Japanese ambassador.

“I love meeting up regularly with the
Ambassadors’ Wives Group at one
another’'s homes, where we enjoy
gorgeous cultural presentations as well
as lectures on interesting topics, such as
administering first aid. Last December,
to enhance ties among nations and

help Omani organisations dedicated

to children with disabilities, we hosted
the Diplomatic Charity Bazaar at the
Grand Hyatt. Twenty-three embassies
participated, each selling items from
their countries. An annual highlight for
me is hosting Japan Day for Ladies with
the ambassador at the residence, where
we showcase the feminine aspects

of traditional Japanese culture and
hospitality such as a kimono fashion
show, calligraphy, origami, a green tea
ceremony, a sushi-making presentation,
and Hina dolls. The event is held around
March 3, when Japanese people
celebrate Girls Day, known also as Doll's
Festival or Hina Matsuri. Some families
display a set of Hina dolls in their homes
and invite friends over for a party. It's a
celebration of Japanese girls, to wish
them health and happiness.

“Finally, I love to walk along the beautiful
beaches of Oman, taking in the stunning
mountain scenery, the statuesque palm
trees and pretty shells. Before coming
here, when | pictured the Middle East,

| pictured desert; so | was delighted to
behold the breathtaking, diverse and
lush landscape of the Sultanate. | also
enjoy watching the latest movies in Al
Shatti Cinema, which is a stone’s throw
from our residence. | am the envy of my
friends as movies are released in Oman
just after their US release, which is earlier
than in Japan!”

U

JNFOR BLE MEMORIES...
“The highlight of my time in Oman was
hosting the Prime Minister of Japan'’s
wife, Akie Abe, in January. When she
and Prime Minister Abe dined at our
residence, it was a moment in time for
me. Like her husband, Ms. Abe was
deeply impressed with Oman and struck
by its beauty and warm, hospitable
people. She is very interested in
education and greatly enjoyed meeting
H.E. Dr Rawiya bint Saud al Busaidiyah,
Minister of Higher Education, H.E. Dr.
Madeeha bint Ahmed bin Nassir al
Shibaniyah, Minister of Education as well
as female students at Sultan Qaboos
University (SQU), where Ms. Abe made a
book donation on behalf of the Japanese
government. She is also very active on
social media and her visit exposed many

Japanese people to Oman digitally.”

JAPANESE CUISINE, ITS
MYRIAD FLAVOURS AND FOOD
EXPERIENCES...

“l am very much interested in both
eating and cooking food. Seasonality,
presentation and natural flavour are

central in Japanese cuisine. We have

four beautiful seasons in Japan and the
Japanese believe in going with nature’s
flow and creating food according to each
season. We like to use ingredients that are
ripe, prime and plentiful. We also like the
season to be reflected in the presentation
of our dishes. Every meal is served in
various beautiful ceramics, pottery and
lacquer ware from Japan. | believe you
don't just eat with your mouth, but with
your eyes. Washoku, which means
‘traditional Japanese cuisine’ was added
to UNESCQO’s Cultural Heritage List in
2013 because it is a masterwork of human
creativity and firmly rooted in tradition and
social solidarity.

“Some Japanese dishes, such as Sushi,
Tempura and Teriyaki, have become
popular throughout the world. Sushr,

the most famous, is fresh seafood on
vinegared rice. Tempura is fried seafood
and vegetables in a light batter, and
Teriyaki is grilled meat or chicken with
teriyaki sauce (soy sauce and sugar).

“The health aspects of Japanese food are
manifold, and cherished in our culture.
The philosophy of Japanese cuisine

is to retain the natural flavour of food.
Traditional Japanese food is typically
seasoned with a combination of ‘dashi’
broth, soy sauce, vinegar, salt or sugar
when grilling or boiling. 'Dashi’ broth is
made from dried shiitake mushrooms,
kelp (dried seaweed) and dried bonito
flakes. We use varieties of sea plants
which have a low calorie count and high
mineral and dietary fibre content. We
also use varieties of soybean products,
such as soy sauce, miso-soybean paste
and tofu-soybean curd. The soybean is a
good source of vegetable protein.

“I have many favourite food memories.
My mother was a good cook. When |

was a child, she cooked delicious dishes
for dinner every day and prepared an
exquisitely arranged lunch box when | had
a field trip. Here in Oman, my husband
and | spent a night in the Wahiba Sands
and shuwa was cooked underground.
This authentic and deliciously tender
Omani dinner under the desert sky and
stars was unforgettable.







