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Hello and welcome to another episode of
Scott’s News World. In this episode, I' 1l be
talking about my favorite subject, food.

Food is one of the most important things in Hawaiian culture
due to the many cultures that have been living together. Japanese,
Chinese, Korean, Filipino and Portuguese people have been living
together in Hawaii for approximately 4 generations. I myself, am a
4th generation Japanese person from Hawaii. Most people
migrated to Hawaii to work in the sugar cane plantations. To
overcome cultural and language differences, families would share
food. This sharing of food lead to a mixing of food styles in Hawaii.
The result is “Modern Hawaiian Food”. Modern Hawaiian Food
flavors are very mixed. The most common mix is a mix of
Japanese and Korean flavors. For example, Hawaiian-Style
Teriyaki is made with traditional Japanese ingredients like shoyu,
mirin and ginger but also has traditional Korean ingredients like

garlic, chili peppers and sometimes, sesame oil.
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