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This picture shows crickets to be used as ingredients in cricket ramen home-cooking kits. Yuta Shinohara ladles cricket sauce into plastic bags as part of cricket ramen home-cooking kits.

Hiromi Toyonaga (left) and Shota Shiratori (right) prepare card-
board boxes for delivery of their cricket ramen home-cooking kits.

Yuta Shinohara prepares to cook dried crickets.

Dried grasshoppers are seen in a pot before being cooked as a
dessert side dish as part of cricket ramen home-cooking kits.

Yuta Shinohara smells frying crickets.

strong. Environmental and agriculture experts have been
trying to break down those barriers, promoting insects as an
environmentally friendly rich source of minerals and protein.
But while Shinohara is a strong proponent of eating insects,
he dislikes the idea of bugs as a “last resort” food.

He sees them instead as a delicacy that should be
savoured. Take phalera flavescens, for example. The moth’s
white-tufted caterpillar is regarded as a nuisance in Japan
because of its penchant for cherry blossom trees. Shinohara
however views the caterpillars as a treat. “They are really
delicious. They taste like a delicate Japanese sweet,” he said.
“The caterpillar only eats the leaves of cherry trees, so they
carry the scent.” He is similarly fond of other caterpillars, in-
cluding some that he says have a citrus flavour from their
preferred trees. “Behind the flavour, you can imagine how
the caterpillar savoured its life. That is so amazing.”

Cricket beer, silkworm tea 
Shinohara and his team had planned to open an insect

cuisine restaurant named Antcicada in downtown Tokyo in
April, but were forced to put it on hold because of the coro-
navirus pandemic.

Instead, they have designed a pack of cricket ramen that
can be cooked at home, and have sold 600 sets online as of
mid-May. “Thankfully, the latest batch sold out in three
hours or so,” Shinohara said. His team is also experimenting
with a variety of other dishes including an insect-based ver-
sion of a popular Japanese side dish called tsukudani, usually
made from seafood, meat or seaweed simmered in soy sauce.

Ayumu Yamaguchi, the team’s fermentation specialist, is
overseeing the dish’s development. “We have tried different
combinations of flavours to cook with these insects,” the
24-year-old said. “We found pistachio and cardamom go
very well with silkworm cocoons.” Kazuhiko Horiguchi, who
ordered a ramen pack complete with whole fried cricket,
told AFP he was pleasantly surprised by the experience. “It
was a very unique flavour, the kind I like. I was very im-
pressed,” he said. 

“I think many people can eat insects as food once they
are cooked and served in dishes, even though they don’t
want to see the insects in their original forms,” he said.
“Cricket ramen could be a starter for insect cuisine for many
people.” Shinohara has high hopes for a range of additional
insect-based products, including beer made from crickets
and a tea made from silkworm excrement. “I see so much
potential.”—AFP


