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Immigrants from Japan are called
“|ssei,” from the combination of
the Japanese words for “one”
and “generation.” Their children,
the American-born second gener-
ation Japanese, are called “Nisei,”
and the third generation Japanese
are "Sansei.”

Chapter 14

Raw Fish?

‘In Chapter 14, Hana prepares
osushi (often called sushi) for Keniji
Nishima. Sushi is difficult to make
but the end result is very pleas-
ing—both to the eye and to the
palate. However, sushi was not
always a delicious treat. Originally,
it was simply a way to preserve
fish. Rice was packed around
fish filets and was later thrown
away before the fish was
& caten. Gradually, this turned
into narezushi, or layers of
rice and fish in a jar. The
rice would ferment, giving
the fish a sharp sweet
taste. Nowadays, vinegar
¥ is added to fresh rice to
approximate that taste.

28 Literature Connections

Chapter 10

Chagters 1017

Discrimination in High Places

Following is a brief history of laws and political agreements that Hana
learns about in Chapter 10.

1870

1906-1907

1907-1908

1913

Congress rewrites its naturalization law, making Asians
“aliens ineligible for citizenship.”

San Francisco school officials order Chinese, Japanese, and
Korean children to be segregated from white students and
go to their own schools. Japan is outraged and President
Theodore Roosevelt persuades the San Francisco school
board to withdraw the segregation order.

The U.S. and Japan come to a “Gentleman’s Agreement”
through a series of notes exchanged between govern-
ments. Japan agrees to stop issuing passports to Japan-
ese laborers wishing to come to America. In turn, the
U.S. promises to stop legislating against Japanese. It is
also agreed that established Japanese residents can bring
their families to the U.S.

California passes an Alien Land Law which denies Japan-
ese residents the right to own agricultural land because
they are “aliens ineligible for citizenship.”

VOCABULARY

Culture and
Language

osushi small cakes of cold cooked
rice wrapped in seaweed,
dressed with vinegar,
and topped or wrapped with
slices of raw or cooked fish,
egg, or vegetables

tanomoshi a mutual financing associa-
tion '
kenjinkai an association of people from

one's community

a foreigner

gaijin
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