


Ipean Rok!
"Let's eat!" in the Ishikarai Ainu Dialect

Ainu Food 
Fair
"Ipean Rok!" 
Fostering appreciation and 
understanding of Ainu culture 
on campus

Yukkam Ohaw

Ohaw means "soup." Ohaw is 
a traditional dish that has 
warmed bodies and souls for 
generations.The ingredients 
vary, including boiled deer 
and bear meat, fish, wild 
plants, and vegetables.

Yukkam(deer meat), wild 
vegetables, korkoni (butterbur)

Main 
ingredients:
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Citatap-style
  Cipor Bowl

Rataskep
Rataskep means "mixed or 
combined” in the Ainu language.  
The dish is made of boiled beans 
and vegetables seasoned with 
salt. It is essential for 
ceremonies and festivals.

kampoca (pumpkin paste), kimi 
(corn), red kidney beans

Main 
ingredients:

siamam (white rice), sipuskep 
(Italian millet)

Main 
ingredients:

The Ainu have been using wild 
cultivars like sipuskep (barnyard 
millet) and foxtail millet as well as rice 
obtained through trade to make sake 
and dumplings or cooked together with 
wild vegetables.

Inakibi Rice
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minced trout salmon, cipor (salmon roe)Main 
ingredients:

Citatap means "something we have 
finely chopped" in the Ainu language. 
It is a dish featuring minced meat, fish, 
and/or cartilage with seasonings. It can 
be eaten raw or used in soups.

Available at 
Co-op Cafeterias

Hosted by the Hokkaido University Office of Ainu Relations and Initiatives and the Hokkaido University Co-op


