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( Niyodogawa Tea Pudding )

Niyodogawa Town, located near the source of the beautiful
Niyodo River, is well-known for its production of tea. Recently,
the desserts made from the tea here has been attracting attention
from near and far, so we traveled from Kochi City on train and
bus to where these desserts are manufactured to discover the
secret of their popularity.

When we arrived at Ikegawa Chaen, we were greeted by
President Yuki Yamanaka.
Apparently, all staff members,
including the president, are
women. Most of the staff
members married into tea
farming families and were
exploring the use of tea leaves
in desserts before the foundation
of this company. With
encouragement from the Kochi
Agricultural Development and
Extension Center and subsidies
from their town, they were able
to start up their company two
years ago and launch full-scale
production and sales.

Niyodogawa Town is no
exception with its aging
population and degeneration,
but these women, together
with the community, are
working hard to revive the area.
According to Mrs. Yamanaka,
the company made it so far
with the cooperation of numerous people and organizations, and
the support of not only the local government, but of the local
residents and their own
spouses.

Ikegawa Chaen’s
signature dessert
is their Chabatake
Purin, literally, “tea
plantation pudding.”
All of the ingredients
are natural and
local. This pudding
surprisingly does not
use eggs; great news
for those with egg
allergies. We sampled
the pudding and were
pleased with the robust

These tea leaves transform into desserts
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Refreshing flavors that go well with a cup of tea
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community by developing new products using local specialties. From these,

There are many rural governments in Kochi that are trying to revive the i S :
we Tosa Wave writers would like to introduce our recommended desserts
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aroma of tea blending with the rich taste of custard.

Because all the products are handmade, they are unable to
mass-produce and thus are quite limited in expanding. However,
Mrs. Yamanaka’s dreams are expanding as they plan to take
their products to Taiwan this autumn for their first overseas
endeavor.

Mrs. Yamanaka says that founding the company has brought
about many new encounters, and we believe this to mean that
Ikegawa Chaen is playing a part in increasing activity within the
town.

We encourage you to make the trip to Niyodogawa, bask in
the community’s warmth, and “eat” the tea produced by the
bountiful nature there.

Ikegawa Chaen Co., Ltd.
695-4 Doi Ko, Niyodogawa Town
TEL: 0889-34-3100

Website: http://ikegawachaen jp/index.html (Japanese only)

Directions: Get off at JR Sakawa Station and transfer to a bus headed for “Tkegawa (itt]1]).”
It is a short walk from the “Igedani ( ##£}% )” bus stop.

C Manten-no-hoshi Daifuku )

Located near the source of the Shimanto River, the last pristine river
in Japan, Tsuno Town is looking to put itself on the map by using its
locally-grown hojicha (roasted) tea in a variety of desserts, including
the recently introduced Manten-no-hoshi Daifuku.

Manten-no-hoshi Daifuku is the brainchild of Ichiro Ohara, a “Food
Producer” from Kochi who is famous for his “Aguri Kubokawa Meat
Bun”(Shimanto Town) and his café “Kaze Koubou”(Kure, Nakatosa
Town). Manten-no-hoshi Daifuku strikes a delicate balance between the
bitter taste of hojicha and the sweet flavors of bean jam and fresh cream.

The name Manten-no-hoshi means “heavens full of stars,” and was
coined when Mr. Ohara visited the Tengu Highlands and gazed at
the shimmering night sky. The name is also meant to be reminiscent
of the Japanese phrase “manten,” which means to obtain a perfect
score on something, as well as the English word “mountain.” By pure
coincidence, the name of a flower which blooms at one of the shrines in
Tsuno Town uses the same Kanji characters as Manten-no-hoshi, read
as dodantsutsuji.

The producers of Manten-no-hoshi Daifuku are working hard to
exhibit their product in other prefectures, and made their debut at this
year’s popular “Omeza Fair.” Not content to spread their reputation
solely throughout Japan, they delivered the charm of Tsuno Town and
Manten-no-hoshi Daifuku to international customers at the “Shikoku
Food Fair” in Singapore this May.

At the café adjacent to the processing factory, you can enjoy a free
sample of hojicha and buy a variety of desserts made from the tea,
including Manten-no-hoshi Daifuku! Fresh vegetables and delicious
desserts from Tsuno Town are also available for purchase at their shop
in Kochi City, and the attached café-restaurant has special menus with
dishes made with ingredients from the town. Check it out!

A picture of the café
adjacent to the processing
factory; there are seats
on the terrace as well
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Manten-no-hoshi
Headquarters/Processing Factory: 4939 Funato, Tsuno Town, Takaoka District

TEL: 0889-62-3335 FAX: 0889-62-3334

Hours: Mon-Sat 10:00AM-5:00PM (Direct Sales Only) Sun & Holidays 10:00AM-3:00PM

Branch Shop: 24-15 Minami Kawazoe, Kochi City
TEL and FAX: 088-883-5039
Hours: 9:30AM-5:00PM
(Desserts corner open from 10:00AM, Café Restaurant open from 11:00AM)
Website: http://www.manten-hoshi.jp/ (Japanese only)
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You can eat outside

overlooking the river!
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Manten-no-hoshi Daifuku
is popular with females
aged 20-40!
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C Yasuda Town’s Mango Daifuku )

Mango Daifuku (named Anta-no-shiroi-yume) is a new dessert being
sold to represent Yasuda Town. We interviewed the head of the Yasuda

Town Office’s Economic Development Department, Kazunori Teshima,
and asked him about Mango Daifuku and the process of growing
mangoes.

Why did you choose to sell mangoes in Yasuda Town?

Yasuda Town is known as the birthplace of greenhouse horticulture,

and for a long time we were very successful with the harvesting and
selling of eggplants. However, in recent years the market price of :

eggplants has waned, and the price of fuel has seen a marked increase.
Due to these tightening economic conditions, we decided to grow

something in addition to eggplants—our old mainstay—and in 2009 we
started a trial growth of mangoes, which have a relatively high market :

value.

What are your prospects for the future?

It takes quite a while until mangoes can be harvested, and as a result
this year is our first harvest from the initial batch of mango seeds we :

planted. Although farmers

mango seeds, the
harvesting of mangoes is

have our town’s mangoes

prefecture.

Yasuda Town’s
new dessert,
Mango Daifuku
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Please tell us a bit about the Mango Daifuku!
You can buy the Mango Daifuku at the “Anta-to-Yume Factory

Kilala” located on route 55, near the “Teru Port Yasuda.” The daifuku
has three layers. A soft layer of mochi covers a layer of cream cheese :
flavoring, and in the middle of it all is a sweet mango puree. This
unique way of making daifuku creates an elegant harmony between the :

contrasting flavors of cream cheese and mango. Besides Yasuda Town,
the Mango Daifuku are also sold at “Tenkosu” in Kochi City, as well

as the airport, but you can only buy them for the manufacturer’s price :
in Yasuda Town! This means that a 6 pack of daifuku is 1050 yen if
you buy it at the airport and 650 yen if you buy it at Yasuda Town. The :
packaging at Yasuda Town is a bit plain, but the taste is the same. You
can also eat the daifuku in many different ways. Try eating the daifuku :

at different temperatures to get the most out of them!

Please say a word to the foreign residents living in Kochi!

I think that our daifuku are easy to enjoy for every palette. Come to

Yasuda Town anytime and try them out!

Anta to Yume Factory Kilala
1760-1 Yasuda, Yasuda Town

TEL: 0887-30-1735

Hours: 10:00AM-6:00PM

Closed: Tuesdays (or the following day if Tuesday is a holiday)

Directions: Take the Tosa Kuroshio Railway (Gomen/Nahari Line) and get off at Yasuda

Station. It takes 11 minutes to walk from there.
Here you can buy Mango Daifuku at the manufacturer’s price.

have been supporting
Yasuda Town by buying :

still in an experimental
stage. The mangoes used :
in our current Mango :
Daifuku are all from :
Kochi, but in the future :
we hope to use only :
mangoes grown in Yasuda :
Town. It would be great if :
eventually we were able to

sold in supermarkets and :
roadside stations across the :
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“Our Mango Daifuku uses
cream cheese instead of
the usual azuki beans, so

-. I think that people from
all over the world will
enjoy the flavor” says
Mr. Teshima

[ =— jc#ac; iEG)'J\E'._E”O))kofJC#m&EoTT) LF—ZHEHER LT

L zh30y

FTOT. AEOFHRICA->THEABERVET| EFE_BaA

w> NN LA

%u%;fmﬂ@*u ammu&?

EI "a;'J Li'ﬂl@ﬁ’(BE’\@TL\%L&L#O’(\,\&%

Fual

UL 5ET v d— k*m%ﬁ’\‘(b\o‘atém

FIMN)—-%535
BI%E 1760-1  TEL:0887-30-1735
2L »A

9 : 10:00 ~ 18:00

B
\Ep IV &S Ll
HE AR (RE0RE BT

DIBAKN RILEAETL» t 3 HhA

FREN - i&@mﬁﬁum BEVIE] FERTE, &5 1 5,
» A
55T [EROAVE] 42 BATEET,



International Exchange Column
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B Kemper Johanson
Sth-year Kochi City ALT

An extended stay in Japan is all about overcoming the little things
before they add up. It’s like having a bad day. It isn’t just a disappointing
breakfast, an annoying boss, a traffic jam, or a family emergency. It all
just adds up as I remind myself over and over, I’'m having a bad day.

A common complaint among foreigners is that people always ask the
same questions. After “Where are you from?” and “Why did you come
to Japan?” have been answered the conversation usually dries out. This
can be for the better when I don’t really feel like talking to a stranger, but
this overtly predictable conversation is not just the strangers fault. Did I
have questions for them? Were there details that would allow this person
to discover interesting things about me? I often imagine speaking to me is
like talking to a stereotypical foreigner in the movies. “Yes, my friend, I
coming from America. I wanting new adventures in Japan. It very nice.”
It’s easy to understand what I’m trying to say, but I’m simply not ready to
discuss international politics over a cup of coffee. These little introductory
conversations do present an opportunity however. I can stretch my
answers to fit into a grammatical structure I’ve been studying. I can slip
in a new word. It will probably make me sound all the more foreign, but I
will be able to giggle later about an opportunity seized and a new mistake
made.

There really isn’t a way to avoid standing out as a foreigner in Japan.
Beyond skin color there is a willful adherence to our own personalities
that marks us all. There is a certain freedom in being conspicuous
however. It allows me to choose my own terms for standing out. I don’t
have to worry about what I’'m wearing. If I'm feeling really good, I might
just treat the people along my commute to some horrible bike-by karaoke.
Knowing everyone is watching somehow makes it easier for me to live
like they aren’t. I think you can see this attitude all over Kochi. The street
performers in Obiyamachi aren’t there for tips. They are there to do what
makes them happy. It’s hard not to notice the person playing music or
juggling in a shopping arcade, but it is also hard to judge them negatively.
They are wearing their heart on their sleeve. I believe foreigners are
observed in a similar manner here in Kochi.

Kochi is a little city with a big heart. These vexations may not exist in
a major metropolis, but I would much rather be an oddity in a community
than a part of nothing at all. After all, life will never be frustration free.
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Kinkon Tosanikki

A scries of four-panel comics called

Kinkon Tosanikki appears the evening

edition of the local Kochi Shimbun

newspaper.

Takumi : Dad bought an iPad!

D a d: You know, to keep up with
the times.

Grandpa : I what?

D a d : Using this board, you can
check the Internet, email,
take photos... You can even
read books!

Grandpa : How do I get to the next
page?

D a d: Try turning the page like you
normally would with a book.

Grandpa : *lick* Whoa! It flipped!
D a d: Ack! You don’t have to lick
your finger!

=N S TIEHE

@ Tosaben Tidbit ~ shitemiiya ~

‘When the dad encourages the grandfather to turn the page, he says, “...shitemiiya.” This
ts to “shitemite” in standard Japanese, and is a casual command. In Tosaben, the

imperative form becomes an i-ending for standard di (drink: nome>nomi, go:

ike>iki) and “-i”” for “-ro” endings (look: miro>mii, do: shiro>shii), and verbally often

ends with -ya.
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