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Houttuynia cordata, May

Fig.2 ¥ OFH  Preparing wild plants

I, T B2 8 U TR & O BRI %
DO % WHREIZEZ, TAT VT4 714 Bk
THOCIENTELZ DDA T
HAARNVDIE L Wb s 7o —0ufkd, N
NVOEPBING L)1, Fer DHIZH LY 2 I
RHEEEZRATE2OL I TES, HD 2w
L) AL FONEGEL, £ L CHA O bZ 3
CRAHZET, TTTHRELERLZINTVSE DD,
PO TIZERE LW THH I TWwWLZ %
MBI ENWTESL., N7 ¥ IR LHERETH S
b Lz, LaL, BEXONLEHO~D
MO T A12oNT, I FAOBERICET L
, TP NGWRIZE 572D, FHTLWHER
A3 ENTE S,

http:/doi.org/10.20776/S18808324-71-P8



PENABAZ-WILEY, Sofia, Eating Houttuynia 9

Today in Japan, when mentioning the name Dokudami,
one will be hard-pressed to find someone with a positive
response; it is a despised weed for its strong smell and
tenacity, so much so that according to interviews, one
common name for the plant is “Toilet Weed™! In the US, in
some places it is also becoming considered a frustrating alien
invasive. However, upon further investigation, a savory
history and a deep respect for this important ethnobotanical
is discovered.

Dokudami, Houttuynia cordata, reflects the traditional
herbs of this world in a nutshell. In modern gentrified
societies, versus developing nations, need and
intergenerational communication have become nil, limiting
the transfer of traditional knowledge. Dokudami is no
different, its consumption in Japan is limited to a few tea
companies, and some elderly people still pick it in June and
dry it. In the developing world of Asia, this native plant is
prized as an edible medicinal. However, this marginalization
was not always the case, and will probably not be, as the
global trend toward appreciating aspects of the local
environment grows with need.

In Japan’s traditional pharmacopoeia, it is called Juuyaku,
or 10-medicine plant, for its extensive uses. It is used for
many ailments of the skin, intestines, blood, inflammation
and as an antimicrobial. Its modern medicinal uses include
cancer treatment, allergies and nasal issues. In China and
Vietnam, however, it is not just a tea or medicinal. In
Vietnam, the leaves are eaten raw, usually as part of a side-
dish, and it can be bought at local markets. According to
interviews with several people from southern China, apart
from use in Traditional Chinese Medicine, the leaves and
roots are considered a delicious medicinal food, cooked,
fried or put into soups, as a cooling summer food or for
reducing fevers. During research at the Matsudo Art Park
over two summers, children were openly happy to make
crafts with it, and adults and teenagers were apt to change
strong negative viewpoints rapidly upon learning the
medicinal benefits, edibility, and especially upon tasting the
mildly-flavored, body-cooling iced-tea. Older people also
associated it with their cultural identity when they consumed
it and learned about its uses. Similarly, when people picked
and cooked it during a wild edible plant event at the Chiba
University Matsudo Campus guided by plant specialist
Tetsuya Nagareo, a majority of people changed their feelings
of dislike towards the plant, to a willingness to eat it again.
Thus, we can see that interaction with the plant through

collection, crafts, and ingestion, can change people’s
perspectives relatively quickly and foster a sense of identity.
As the tower of Babel falls with globalization, we can
discover the cultural treasures before us through an osmotic
induction of global heritages. Speaking with those from other
cultures, one can find delicious recipes for ethnobotanicals
they once considered a nuisance. Dokudami may be an
invasive weed, however, with increasing interest, people are
becoming open to new uses for plants like it, that just a few

years ago were unwanted or unnoticed.
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Houttuynia Sheet Tempura




