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The Art of Miso

o N AN oLD WAREHOUSE located in Fuchu, a small town in
| Hiroshima prefecture, 400 miles southwest of Tokyo, Kuni-

. hiko Kanemitsu, a 63-year-old Fuchu native, shows me around
i e the cool, dimly lit concrete room where he works. Diressed in a pow-
-~ J der blue jacket over a pressed white shirt, he pauses brielly 1o inhale
¥ 4 i the yeasty aroma that hangs in the air. Eleven huge cedar barrels,
= ¥ - l.:ig]'ll: feet tall and constructed more than a hundred years ago, Hank
| : the room. Within these barrels a felicitous transformation is taking
place: soybeans, salt, and rice or barley are fermenting into miso, the
hﬂ.\'i}rr" Fl‘a.‘f[‘L' [IL!.'. ﬂ:l\'i'"'ﬁ I'."-'l.'l':p'ti'liflg i!'l i'di);.ilt!’.‘hf L'l.liiil'l'_' {‘lf!]’ll h-[]l.'li:l'\ ..1.[“.1
_—
= — h’ﬁ- Misa mahker Kunihiko Kanemitsu's son, Kohichl, stands before vats of fermant-
- E P Ing miso in his family's factory in Fuchu, Japan,
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Tama Miso spread with the help of merchants.
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