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http://tosawave .blogspot.jp/

An information Magazine for the International Community in Kochi
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ich in natural resources,
Kochi is also a treasury of
food. Ingredients raised

locally in the great natural regions
of Kochi are used in ingenious
ways by the locals of many areas to
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help promote development of their
regions. In this edition we would
like to introduce some initiatives in Nankoku City, Susaki City and Shimanto
Town.

( Nankoku City’s Shamo Hotpot )

Revitalizing Nankoku City—The Gomen Shamo Research
Consortium’s Initiative

Shamo were originally bred and raised not for consumption,
but for cockfighting. In the old days, birds that lost their
fights were used for food in hotpot dishes, but today they are
hardly ever eaten. However, we wanted to do something to
make Nankoku City into a place that children could be proud
to call home! We wanted to revitalize our city! The people
of Saitani in Nankoku, had a custom of making shamo hotpot
as a memorial to Ryoma Sakamoto (%), so in 2008, five other
volunteers and I started city revitalization efforts by combining
our “impressive local history” and “bountiful and fresh
vegetables”.
(% It is said that Ryoma Sakamoto loved shamo hotpot and was making
it right before he was assassinated.)

Starting from scratch, and led by passion

We really had to build the shamo industry from the ground
up. Shamo livestock didn’t even exist in the first place, but we
were able to get our hands on some birds with the help of the
Kochi Prefectural Livestock Experiment Station. Next we had
to get farmers to raise the birds and then think of potential
recipes. We had no experience, had no idea whether or not
we could expect profits. We reached our current state only
through the help of many people along the way. Additionally,
because shamo are fighting birds, they occasionally fought and
died on the farm.

We laugh about it now, but the first shamo I saw was actually
kind of scary, and although I said I wanted to revitalize
Nankoku City with shamo hotpot, I really wasn't sure of where
to start.

Looking to the future

Right now we just want to raise awareness about shamo
hotpot, get more people to try it, increase the number of
farmers helping us raise shamo, and increase the number of
restaurants selling shamo from 20 to 30.

We would also like to work with some other organizations to
produce collaborations like adding sake evocative of Ryoma ( 3%)

to current shamo hotpot or shamo sukiyaki set meals.
( % There are a number of

brands of sake that make Kochi
residents think of the heroic
Ryoma Sakamoto through
naming, labels, etc.)

Our goal at the Gomen
Shamo Research Consortium
is to use local produce
(Chisan) that is consumed
(Sho) by visitors (Rair) ( %
Chisan Rai Sho). Essentially,
to get people to come to
Nankoku to eat Shamo. We
want new people to come
to Nankoku City, we want

Shamo hotpot, born from the
locals pride for Nankoku City.
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Tomoyuki Tachibana, Chairman of the
Board of Directors, Gomen Shamo
Research Consortium.
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people from the city to be able to come back any time, and we
want our young people to be proud of their home town. We
would love to someday hear people from outside of Kochi to say,
“Kochi has good katsuo, but they also have good shamo!”

Currently, we want to start an initiative where schools in
the city have one day when the school lunch consists entirely
of ingredients made in Nankoku. On that day, we would travel
school to school to introduce our work to the students. We
really want to do something that kids can be proud of.

A word to our readers

We try our best to raise shamo the old fashioned way,
striving for a delicious natural flavor. Surely it has a texture
unlike anything you've eaten before. Shamo raised with
love has a certain firmness and rich flavor. Even the skin is
delicious! Come and try some shamo!

Gomen Shamo Research Consortium
Address: 2-3-13 Gomenmachi, Nankoku City T 783-0011
TEL: 088-855-7418 FAX: 088-855-7419

Website: http://www.gomensyamo.com/

3% The above website contains information about where you can eat shamo hotpot. Shamo hotpot
kits are also available for purchase.

(Interviewer: Scott Parks)

( Nabeyaki Ramen in Susaki City )

There is a project underway to nationally promote Susaki City, located
in the Midwest of Kochi Prefecture, by campaigning for its Nabeyaki
Ramen. Nabeyaki Ramen is ramen served in an earthenware pot with
boiling broth. A staff member from KIA and a CIR from China visited
the Susaki City Tourism Association to interview one of the project’s
key people to hear the story behind Nabeyaki Ramen.

“Project X”’

This key person is Takeshi Matsuda, who was an employee at the
Susaki Chamber of Commerce and Industry in 2001. At that time, he
was worried about the future of the city since an expressway was
scheduled to open the next year. “People will probably just pass by
Susaki if we do nothing”.

The expressway
that extended to
Susaki City was
planned to stretch
further west. Mr.
Matsuda and 11
other Susaki citizens
decided to do
something to protect
the local economy
before the expansion
of the expressway
took place.

All of these
members were
regular volunteers
in Susaki, so they
had many ideas, but
they had little time
left before the expressway opened. Finally they decided that the local
specialty of the time “Nabeyaki Chinese noodles” would catch people’s
attention.

Mr. Matsuda made a phone call to the Shinyokohama Ramen Museum
to see if there was already something similar to Nabeyaki Ramen in
Japan. When he heard the answer “No”, he was absolutely certain that it
would succeed.

Their challenge started with the slogan “Put Susaki on the map with
Nabeyaki Ramen”. They named their group “Project X”, a name that
came from a popular NHK TV show at the time.

Mr. Matsuda recalled that it started booming when an article about
“Project X” showed up in the local newspaper, Kochi Shinbun. “Once
the article appeared in Kochi Shinbun, it was brought up on a local TV
program and then was broadcast nationwide”.

Many people in and out of Kochi flocked to the city because Nabeyaki
Ramen appeared in the media. This brought an increase in sales, and
people who ate Nabeyaki Ramen also spent more money in other shops
and restaurants. Five years had passed since the project started, and
the foundations for a thriving local industry had been laid.

The project has affected not only the economy but also the
development of personal character. Mr. Matsuda says, “Our project has
raised the local youth. They now take it upon themselves to think about
and carry out regional revitalization plans that use local zzesika, a kind
of bonito fry, and wzsubo, moray eel”.

Takeshi Matsuda, one of the members of
“Project X”
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It has been 12 years since the project began. Now “Project X” is looking
for a location in Tokyo to continue promoting the charm of Nabeyaki
Ramen and Susaki nationwide. Their challenge will not end yet!

It looks like Chinese earthenware pot noodles

We tried Nabeyaki Ramen for ourselves at a restaurant near Susaki
Station after leaving the tourism association. The CIR from China said
that Nabeyaki Ramen looked like Chinese earthenware pot noodles and
would suit the Chinese palate. Additionally, the only meat in Nabeyaki
Ramen is chicken, so it can be enjoyed even by people who can not eat
other meats due to religious reasons. Why not go to Susaki and try “the
hottest Ramen in Japan?”
(Interviewer: Liu Miao)

( Shimanto Pork Donburi Strip in Shimanto Town )

We want you to enjoy the “Food” in Shimanto Town

When you hear the name “Shimanto” the first thing that comes to
mind might be the Shimanto River or the popular tourist establishment,
the Kaiyodo Hobby Museum. Shimanto is not only rich in tourist
destinations, but is also a treasury of food. The town’s society of
commerce and industry decided to bring more tourists to the area with
the proposal of the “Shimanto Pork Donburi Strip” which started in
November of 2012 in preparation for the completion of the Expressway
to Shimanto which was completed in December of the same year.

The town's commercial and industrial association aimed to make
a local gourmet dish similar to Susaki’'s “Nabeyaki Ramen”. It asked
restaurants within the town if they were interested and experimented
several times using Shimanto Pork and rice produced in the town to
make a unified menu. Due to difficulties arising from differences in
business structure and their sourcing of produce, the idea to create a
unified menu had to be abandoned. From this however, they reached a
decision that each store would produce its own variation of the Pork Don
(Buta Don).

The secret behind the taste:
“The Three Conditions of
Shimanto Pork Donburi!”’

Currently the pork dish
can be enjoyed at 17 different
locations within the town, each
with its own unique twist. Each
store must, 1. Use Shimanto
pork in their donburi. 2. Use
rice produced within Shimanto
for their donburi. 3. That each
store makes an original and
creative donburi. These “Three
Conditions of Shimanto Pork
Donburi” allow them to make Pork Don to the best of their ability.
Types include, donburi that use a plentiful amount of the seasons
vegetables to make a risotto style donburi, donburi with homemade
salted rice malt, butadon with addictive sweet and salty flavouring,
and smoked pork roast in katsudon making for many types of butadon
that tempt your taste buds. The restaurant we visited was Suehiro
Shokudo near Kubokawa Station where we tried “Shimanto Pork Don”,
consisting of thick slices of Shimanto Pork bacon and lots of leafy greens
and tomatoes. While I originally thought it would have a dense flavor,
it was actually quite a simple taste due to the balsamic vinegar. It was
delicious, and needless to say, was devoured quickly.

The campaign originally began with 11 stores within the Kubokawa
region, but the yummy food and a pick up from the media helped its
popularity spread, and the region was eventually expanded to encompass
the Taisho and Towa area in April 2013. The stamp rally which ended
in February of 2014 also proved extremely popular, with stories of
individuals and groups who would travel to several restaurants per day
to compare dishes. Some seasoned warriors managed to visit all stores
twice during the campaign. Participating restaurants have a flag at the
front of their restaurant, and pamphlets can be obtained at roadside rest
areas throughout the prefecture.

Please try these “Kojanto Umai (Tosaben for extremely delicious)”
dishes and find your favorite Shimanto Pork Don! According to Mr. Koji
Okada from the society of commerce and industry in Shimanto, there
are lots more delicious foods to be had. So they will be holding another
new campaign from April. Look forward to this one.

Shimanto-Town Society of
Commerce and Industry (From left:
Mr. Nakahira and Mr. Okada)
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Shimanto-Town Society of Commerce and Industry

Address: 1-1 Kotohira-machi, Shimanto-cho, Takaoka-gun T 786-0013

TEL: 0880-22-0465 FAX: 0880-22-0462

Website: https://sites.google.com/site/shokuchare/si-wan-shipokudonburi-jie-dao/
siwanshipokudonburijiedao

(Interviewer: Max Branchflower)
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Flag of Nabeyaki Ramen. If you see the flag
in front of a restaurant, you can eat Nabeyaki
e Ramen there.
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vinegar with its addictive taste.

7 HLD LEAE Eh
NIVYIAFEOBKRS I H Y EICEBEA+R-H#F

*In

Vv & D L % A& Eh C&d

HOLLXOME [MA+R—oHF 3 HE]!

ﬁf %%@17F%T#U/%U7fﬁwﬂ5%#%%bt ENTEET.
%?F%BF1@H+F@%%ﬁmb7#T&6 2@E+WF®*%EO
£Hcss 3§r#ﬂ$1$b7#fﬁéjaxwr@E+t 9% 39
*JLEU MLiwﬁﬁwfﬁ#%kﬁbTwit, %@ﬁ%%&ht
kﬁofU//HT#%E%i@fﬁ%ﬁof%# H%&%ﬁwﬂ7th§
6}1%#\ Ii§< bf:ﬁéﬁu—x&ﬁof:ﬁ /tta/\'(&t@céﬂéﬁ# Ennrz
BoTVET, MBI LS BREORE BB T 00 EY)
)= :/®;5a®%$$ TELDKNDI U= Y=TERT MO 1
[ — 7#L‘xﬂﬂb76R&®#t v x A»#\:&ﬂ3mf
éouUbfh%T &otmvﬁtﬁ«fbiwibtok*bwb#offt
ém\EMﬂﬁ®11FﬁTRQ MLEZDFwin—2lt, ZOBILE
t)‘T{_”\@giﬁL—ctU éb(-)\‘ti’u?U‘ 2013£E4ﬁthc;tchE —Hru
Y7 LbF#Uibto2m4$2ﬁ$?%7b#x&/77u Bﬂﬁ
F\1ELEQF%%$n ﬁ«k«%%bht7w 7@@@A@@ﬁ#
éfﬁ?%2@é%br%%bu7%7TTo#va B 1 BE

t&é@(i')ﬁ’ﬁh‘dfﬂ) L—.:WODSEOD%R’P
Y—EXIYTHEETIN>TLy M\%L

?u&m

E/»
1@'&3?)‘7&[ bx‘:/»:‘:oiw IT_EI
R— 7#%%b/u’( damt )U)G)H%K#—

F3:3%

&ﬁowf<téu|*ﬁ&s&o#
#ofWﬁIAwﬂmtjéthéb

LEAEE LS

|7_E|73_+B]Tﬂu(i %L‘bb‘ﬁﬁ'?)‘ftit
HY). 4 Hl«lﬂ%%ﬁf:&*‘\"//\—/’iﬁﬁtﬁ

LTV

FEEDZETE, ZEDLELATT R,

Flag of the Shimanto Pork
Donburi Strip

LEhe . POES s
Eh+R=-7EARYEEDDE ) 1E

LEAEBEILEITIM
mA+ATE T &
fhEh<ALEAELE LHZEVLES
EPﬁ T 786-0013 52 7+ BT = 6] 1-1
TEL:0880-22-0465 FAX:0880-22-0462
Website : https://sites.google.com/site/shokuchare/si-wan-shipokudonburi-jie-
dao/siwanshipokudonburijiedao
(Bt vy IR -TI>FT57-)




GENKI Seinenkai Tosaben Musical 2014

BOBADY EENA
GENKI E &£ Tk#I1—-TH) 2014

B Hogwarts Tosa Style School of Witchcraft
and Wizardry

The year 2014 marks the 20th year of the annual Tosaben
Musical. This year’s production is called “Hogwarts Tosa Style
School of Witchcraft and Wizardry”.
Potter and John Manjiro, the show hopes to celebrate the appeal
of Kochi and the charm of Tosa dialect (Tosaben). Boasting dance
numbers, a cast full of foreigners, and a script in Tosaben, the
musical will help deepen grass roots international exchange. As a
vehicle for culture and
art, the musical provides
an opportunity to deepen
international exchange
with local residents
and promote mutual
understanding. This
year many beautiful
women and handsome

Mixing the stories of Harry

men will take to the
The Volunteers

[ stage, so don't miss out!
There is no admission
fee, but there will be
fundraising after each
performance. All
donations go toward
a scholarship to send
high
school, or college student
from Kochi Prefecture
to study abroad. Your
support is appreciated.

a middle school,

Performance Dates & Locations
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Han Solo (Ryoma) challenges
Darth Vader to a henpai match!
Which one will get drunk first?!

Yi>% NAED  LESE
N2 OFEE) PN—F ERFOBA 1 £

ax
SHRICEHIDOP!?

Mar 29 (Sat) |Motoyama Town | Platina Center 14:00~
Mar 30 (Sun) Muroto City | Hoken Fukushi Center Yasuragi |1 3 @ 0 0~
A O T AL City | Aki Shimin Kaikan 18:00~
Apr 5 (Sat) Konan Cit.y Be.ntenza . 13 00~
Shimanto City | Shimanto City Bunka Center |18 : 3 0~
Tosa City | Tosa City USA Kuroshio Center |12 @ 0 0~

Apr 6 (Sun) — ; :
Kochi City | Kenmin Bunka Hall (Green Hall) |1 8 : 3 0~

3¢ Show times are subject to change.

Contact Info: GENKI Seinenkai Tosaben Musical Executive Committee

Rep: Max (International Exchange Division, Kochi Prefecture)
TEL: 088-823-9605 Email: genkiseinenkai@gmail.com
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TEL: 088—823—9605 Email: genkiseinenkai@gmail.com

Kinkon Tosanikki

A series of four-panel comics called
Kinkon Tosanikki appears in the
evening edition of the local Kochi
Shimbun newspaper.

Takumi: *aaah*
“Hot tea is delicious”

Takumi: *another one please*

Grandpa: “But, no matter what you
think, haven’t you had too
much tea?”

Takumi:*slosh slosh*

Grandpa:“You see,
belly...”

look at your

Takumi:“T’ve become a human hot
water bottle so sleep next to

me O ”
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Grandpa: “Yeeeeh, I will, T will!”
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@ Tosaben Tidbit ~nanbo yutachi ~

The grandfathers line “nanbo yutachi ” in tosaben can be replaced with the standard
Japanese “ikura nandemo (no matter how much)” to indicate that the degree of
something is too severe. This expression is always followed by a negative comment. In this
case the grandfather kindly warns his grandson that he might be “nomisugi (drink too
much)” in the cartoon.
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Published by the kochi International Association (KIA)

TEL:088-875-0022 FAX:088-875-4929 Email : info_kia@kochi-kia.or.jp
Posted by Tosa Wave volunteers, CIRs and KIA staffers

English Edited by Max Branchflower, Kencho CIR

Tosa Wave Blog : http://tosawave.blogspot.com/ (See full articles and color photos here.)
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