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% J0 3 Ak £ 2 (multiculturalism) 2 & 4 H A 8 & S8 AR
BEE - BB AANB ERERGEED > B S
@ WAHARN— KB - A ITRER — 0+ 5 - ek -
RUIEM I FE  thATRERE S T KR - WIS - Y
FlEGHHRX PR - MTEEFEAZEREREFEEE
FEEH H A (— A R R U S &R i
FEFI R HE R B ~ H 5 B A S R B AR AR A P -
ATE THEERNT G E SR ERRE T EEMAENLE
A MRS AR I 2R () (S e S (S B B (R
= AR - BRE > HRAREEZHESCEE —
ZEBENE -BERL  EEEWEE HEFZHR bR
s IUVE B DURET % 2 B CHESASE > 6140 Skylark #2 Denny’s
AfRE——E HE R H RS T REEE (7 7 2
U— VAN ) —DUlESHEER - MR AR EH
FIRERE - 54 EHH L EFZRFENIER - ZFAFNE
Bk &E T REE (T A= v 7 )(ethnic) EEE ] fit 212 > &
M fga] IZEEN R - e ~ B AR ER - T E 7 ~ (AR
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fER#E  HXAMEMEFRE LE cEEaMR - HHE
finBfE /N BEMERK L MIF—E 8 LR A
BEUAAKRHAREFNRATERAZENEEE - —
NEF  FEHAERE —ENERZEEH (SHHE) (&
& DB R ERBEDRE L o SHEANT AL EE B R
EITRE FHMMYIEEZR AR ERREEEECRI/NE
HEFRREETLEFE -RRFR - EE - - EREW
F(OHDMRIGE ~ FATE (S EAID) ~ IMEER ~ FEE
B(E—F—E23) - BFLODIFL) HEEEEK 5%
) BEFR(ES LER)  B-WAURBFR - BHE -
BE-FEUEHEENERERTAML 2290 LEE
EEd A —PFEAES > HRE L SR
Ry FBEA D ARRKEE ] - HAZ 25 B2 8w E AL - 4l
REHREAARERE R LR  BEE REUNIFE
B(7 74) REUMIEHEE(E A D) LIEY *w%ﬁﬁ

BEELRFEERS  ERBRET "B K. W
EARE  FItBEIE A A ARG - 15 E LB H
WA T EH(L £ O D)MERS " HAA{L ) (Japanized) » A
BHEREROATHEFT REENFREO - HILE HHEE
52 H AR B fp R Al BER B FRR K - (RE BSOS RN

@ Michael Ashkenazi and Jeanne Jacob, The Essence of Japanese Cui-
sine: An Essay on Food and Culture (Richmond, Surrey, 2000), pp. 119-34.

@ [ EAE (FIMNHK & & ) OHE  AFNEAL 2] #&I1C
fZilvEHFRZ b 100) > B AKERKRHBS > (RF 0 1998) -

® Hiroko Urakami, Japanese Family-Style Recipes (Tokyo, New
York and London, 1992).

@ Naomichi Ishige, The History and Culture of Japanese Food (Lon-
don, 2001), pp. 115-16
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FRITE AN EEIEA AT L T A s s AR A S @ -

HRBERARREBINL T O FEEEETE
ERNBHARANENRANEEZE G5 EAAATRESF
AT B E BB - EEEFBIEMIIN » HRRER
HEF B o Jbh RS i T 30 E A1 SR A BE T AR TR B — T 58
FFHY ) (uniquely) H AR 1@ B BELLE @ H A# FES B 3T
a9 NMEREEEL KMEMRLT BAE - B E
R 5 BER T MBI Stk (alien culture)HE & AF B H A S A B
il O 28 B R A B AL B H AR R B AR S e i — 30, @ - HiAth
EEXE HAXEF —EAKEESE  HHEERNEART
KE R EEE (Peter Dale)F ¥ » ¥ IF T Y7
5 - e A E R EEIRIR A T R AR E A H AR %
TXEFEEREEE -AATEM HARE SRR
R ARAELZA - RIFEBRZEE K » DUk B iR
ELTEER T AT AR -

Z MEEEM M A H AR R HEE G R B % 1A B AL BLES
LI GEEARE B - wRE - BN B SE B AR B R E - R
e EEFFRE —EREEEERERBIIRE  BEK

@ Nobuo Takagi, ‘Japanese Abroad: Armed with Slippers and Soy
Sauce’, Japan Quarterly, 35 (1988), pp. 432-36.

® % A4 F % : Ashkenazi and Jacob, The Essence of Japanese
Cuisine, pp. 42-6.

Q53R TE #Es46E (XFLARNELIRVERTA
DHRRY (RF T KR EE » 1977) 5 Ishige Naomichi, ‘Civilization
without Models’, in Japanese Civilization in the Modern World: Life
and Society, ed. T. Umesao, H. Befu and J. Kreiner (Osaka, 1984), pp.
77-86; B (FHLAAADS) (RF I HKEE > 1982);
ERARGBHA (BAXILD % EMHik) (%48 1997)

@ Peter N. Dale, The Myth of Japanese Uniqueness (New York,
1986), pp. 50-51.
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H BMRERI T - TRE - RN - KRB+ ETRY TR
Ji\3& £ | (ethnic food)——5% & 5 HY /2 BRI AR LASH Y Z 1
Kep— HEHNBZZRKEUERR FEENRS BT
7@ B AL LI 2R H BRI B ~ FAR 5 FUEL S B RS
BRI EEF SRR s E A A B R R -FEA
MRS b ERAIBI TR RIE - R > FPIER R R H AR
(norm)MFERFHIQ - BAE - —RAERES  IREHEIL K HE
1 SR B AR EN KN & 3 AR ¢ iR A (T E LB R R
HECESEROWR T - HHEE F o k8- BinE - DIRBERR
A ATECR AT EAN (G R Y T E RO E AR B T G iR RE
FFBM T SEPNET KRE ; (New World) » WoKERAINEE & - B
B RN EEREAMGEZED & RE i AT H RN
FIE - FTHEE MR |2 1% - e REsh it Al Bl A
B B iR BT AR AR - [RIRF A R — R 0 fk ~ B AR ERYIR
Wy TSR B X L R R R E B B - AL - U fESR
H—EE S EEARME - 2R S EER/RMI5E ?

© % B4 F % : Christopher Driver, The British at Table, 1940-1980
(London, 1983); Donna R. Gabaccia, We Are What We Eat: Ethnic Food
and the Making of Americans (Cambridge, MA, 1998); Anneke van Ot-
terloo, ‘Chinese and Indonesian Restaurants and the Taste for Exotic
Food in the Netherlands: A Global-Local Trend’, in Asian Food: The
Global and the Local, ed. K. J. Cwiertka with B. C. A. Walraven
(Honolulu, HI, 2002), pp. 156-61.

O EBERANFSARRLHRILAAMARYEE 2 ART
Z 4 ! Alfred W. Crosby, The Columbian Exchange: Biological and
Cultural Consequences of 1492 (Westport, CT, 1972); Alan Davidson,
Food in Motion: The Migration of Foodstuffs and Cookery Techniques
(Leeds, 1983); Sidney W. Mintz, Sweetness and Power: The Places of
Sugar in Modern History (New York, 1985); Henry Hobhouse, Seeds of
Change: Five Plants that Transformed Mankind (New York, 1986);
Raymond Frew, ed., Food in Global History (Boulder, CO, 1999);
Katarzyna J. Cwiertka with Boudewijn C. A. Walraven (Honolulu, HI,
2002).
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BEMTER > HARE LB EL FHEZE - £
THAKENSN S THR  WBEREEHEL TEE - B
B2 7] SZ AL AT 15 (disposable income) RIS AN ~ T 55 B & AALAY 22 BR
b #E R HARANGEE 0 LLRLE S B Y BB - [ R
EEERENHREER@® AT EREERNZ THREL
TEREBE LOLWBEEEZH » E— A AOFER B AR
BEREER - AEWNE © LA R H AR KiEd
BEEN - HERAZ T - Z SR - HARE
FEREBGE ~ R B S @ - SERUUB M > KTk B
BB R H AR ~ DUREF 2 E A E S =F A o aldt
A5 Mmaima - G AHERHEESEARMNETE > A
BRMEENEEHRE - GHRAENMEAEEE  XZEZHE
NENEE  EENERETWERIERE - TEML HEERK
TEERETE -

ZAXTEARHABAREH#EESN @G ©0
A RS AR R EEREE T LR - RIg -
A5 H BT AGE . H AR B R R B L a R - BE A
SUMFEHERBNEE  MEEAFEBEESET - RINEHE
TR FTELACTFERER - AEWZOESERE
WHETE AR BT o A H AT B LA Y IR A -

HESHHAAKSR » MK - SHEEHEE T HAMYE
(Japaneseness)HY B 92 52 3 » 15 b 52 1k L 68 M 16 B I A O 5 i

@ % A4 F % 4 Joseph I. Tobin, Re-Made in Japan: Everyday Life
and Consumer Taste in a Changing Society (New Haven, CT, and Lon-
don, 1992); John Clammer, Contemporary Urban Japan: A Sociology of
Consumption (Oxford and Malden, MA, 1997); Michael Ashkenazi and
John Clammer, eds. Consumption and Material Culture in Contemporary
Japan (London and New York, 2000).
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T ABEMERwEEHARAARNLHRESE - HEE L
EoEREYE MO E Y EEEMEH AN
HEREWEEEBKESR - EHARRKES > KAL)
ERLSE  EFEREM  BRKEALRE EEFSEEN
BEEM o /5 H AW T AR #E (pre-modern) » FEKAE R 5
NEEZAOGRZECIUEMFERETRS  TUHEEDN
T MARHARAMRHENER Al HEANHEAKEE
AN R DABREE P A YN o B AC DAZK - AR AR T A D
DBEXREER BAETHR LN REZWLE AMZKER -
Iz T 26 DK ER - IZEREVHE R - W ELHE » &2
FRREZIHBO - N vJLEENE  ERZHY
AT & o PRSI o RGO R AVERRE - BEAL 0 7
H A& B & A & B (national brands) Y — —+ i 42 4] #H 8 #E 2
Al BWAER LR B @B ANRTMARAE - EREER
ANTEYEE FREEE > HERMEERRN  LHKRKEZRE
ERERSIEAEANE TERH » EHREAERH
KESHBPHEERET » FEEERE D RRFEITER
BHSEER - RENARBIIRBGRE - —EFHEH
AT RAL K o WA T DLE] 2 AT A R A S P 1 B
o FinEEHRFEERTARNEWmERERE - TRE
WEHARAWERE FEEFEFNER - KEFENEER
LY ER B - MR AR MEABERLER
HEHEE®- MEBEDENELESHEM B AR KE A

@ Emiko Ohnuki-Tierney, Rice as Self: Japanese Identities through
Time (Princeton, NJ, 1993).

® Theodore C. Bestor, Tsukiji: The Fish Market at the Center of the
World (Berkeley, CA, 2004), p. 150.



DEENER  FEHARESH - BEEFHEMKCHAAA
R R A AR H R -

REZ TR CEZEFFORIRARH RS iR E
TR EETE - 5 T T LMER H ABUA RS 3 B Ay
HWE—=2) FEHHAREENHELEE _F) - ERKEN
RARMACGE=%E) - FREZFAREGENE) BEEAEHEGER
) BRFE I EHERNEEGEAE) UAkRE 5 &
% HAPOSR T R B ERE AT R ET R (E b 5) - KEEE
SR EREN BB EE R TIEHFENS2HE - 7
am HR e H A R ERHE (national cuisine) YT BT — M MERY
ST A DARE A H ARHRTE H ARSI RIBE RIES A BRI F -

AT EE RS B (cuisine)— & /4 BR BE A0 H7 H 52 (Warren
Belasco)ff THER » BB —EX S EILGRGEZEN
EVMHRTE B8  —CHEHERAN " IEH . BYGE
FMW) EEEVAT RS E TG 6 —E55rHA
kAR BYMXAHBREE FHREB(ZE) ) BERYN—F
R KX) Uk —EEHABRNEYEER SRS R(A#E
%), @ BRI AR > FRE R ERE > EHIERKR
(Priscilla Ferguson)% 22 E R E E A - #HEHKR R LE M
fR & £ i 38 (Jack Goody)FfraBHY " Ei#KEHER 4 (high cuisine)
B —EHEENE RN BERYE  EEEREENITE
o EHEBERE T ESEHAFERERN SO - gk
R B R B — T L B RS P (cultural construct) » B " AI{HER

@ Warren Belasco, ‘Food and the Counterculture: A Study of Bread and
Politics’, in Food in Global History, ed. R. Grew (Boulder, co, 1999), p. 276.

@ Jack Goody, Cooking, Cuisine and Class: A study in Comparative
Sociology (Cambridge, 1982), pp. 97-153.
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REBENRERM  ARGEHERN ISR EESE
— R ER TS - iR T R E BRI T
MAEHEE SR - B — 28 1 A LB S B
BEINERE | @ - 57T #EE K (Sidney Mintz) i {EHY
BERBE oL T EeER BRIEEAZET HREHY
HfE o A3 AE M B K ISR 5 @ FRERHEEMSNE
B RA 2L AE [E] AR RE R ER A ik € R A M (social embedment) -
A E R BE R AR B 2 E LS -

—EAENER AT ERBEEAMKEN —F8
LT E-RIAAARHBRENEELRY  WE
TEwLEEEY  RAH - EHNELAEH—
HEZERAWAD  EHARALERAENREE
REZBMMTLLER SR EERXME WAT » tfi#
HfE - MHAEFCae)tb AR : i EEEHE
B THERE ELEXHOMRE LREEX
Akl WHELBWHZMMAETH -
Tz —HEEHHERHALRUGLERIE
HEHERN—E4E BEEEEET-—HEMHEER
iRl G

RIS TR, IR it B RIS

@ Priscilla Parkhurst Ferguson, Accounting for taste: the triumph of
French cuisine. (Chicago, 1L, and London, 2004), pp. 3, 19.

@ Sidney W. Mintz, ‘Eating Communities: The Mixed Appeals of
Sodality’ in Eating Culture: the Poetics and Politics of Food Today, ed.
T. Doring, M. Heide and S. Miihleisen (Heidelberg, 2003), p. 27.

® Sidney W. Mintz, Tasting Food, Tasting Freedom: Excursions into
Eating, Culture and the Past (Boston, MA, 1996), p. 96.



PER IR - ER S B AT E I - R IR R 7 B IR R S
Z#AL o DR R ESR A SRRV MA@ BR
"RE EEERENEE A AEY LR EBREE
P& AR B - (H R R EE (national cuisine) A4 2 T X 2 A BIl
& — T G Y B 7R 52 7] (national identity) BE 32 L [F] & @ - K
I REHEENPRREREEEAT —E2E % BE8H
BRI SEARBEERENRTEASHMEE B
%ok - BEM G B R B ER M 5 258 -

FEARSFHREHLERT AL - i - HELR
DLEMSEFELHHERNT  Fla 0 samurai( & )
sushi(F A4t » #LARMER IR - HAREEB T ERMUA
B E 0 7 o 53 A6 T B8 (diacriticals) B 7 LG G < A B A Y)
MHEAR H AE G L EXHEEEERE > SRAFARE
AIAR R - IR R B AR AR DIH AREFI2
o MMERERBENET R HERKRFRECEFNER
ZERRI

BTEESHEBVHEELHMEKIZEETE  HNSFH
=FH - MR RERRE - RERRAE  FEXEREHLL
PRI B 2R -

@® Elizabeth Rozin, ‘The Structure of Cuisine’, in Psychobiology of
Human Food Selection, ed. L. M. Barker (Westport, CT, 1982), pp.
189-203; Mary Douglas and Michael Nicod, ‘Taking the Biscuit: The
Structure of British Meals’, New Society, 19 (1974), pp. 744-9; Peter
Farb and George Armelagos, Consuming Passions. The Anthropology of
Eating (Boston, MA, 1980), pp. 185-90.

@ Benedic Anderson, Imagined Communities: Reflection on the Ori-
gin and Spread of Nationalism (London, 1991).
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—N\t—F+—HANH » SEIKEHANEEINZ
FEHER -—E2IN—BHMEEY > BRXE4EHNHEE
KE(1852-1912) 58 - E & 2 i R 5 & W mE — A9 78 =N ER 5
T2 1% fE 8l (Hotel des Colonies * 1, F8 5% 22 #B 8l 15 3¢ 7L F )
JE)EW  MEHEHRRueDEEEE - MAEBER B
Hr (Bégeux)sHEE T » L FE L B A B BIEBIRE - 55
BEgWXRBERDUENES  EFAa T LHEATHRENE
7@ :

3
B IR YRS
ke Lo
HARINERE

QOHEE (BAALBFR) (RF * AKAL > 1984),p. 174



