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What is the “Eat Local”
movement?

Until recently, people have only eaten
food that was located close to them.

"Eat Local"
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But in our current day and age, it’s very

easy to buy food products that were produced from unknown sources
in faraway countries. This may be convenient for consumers, but it can
lead to safety concerns about unknown food sources and the weakening
of local economies due to low sales of local products. That’s where
chisanchisho comes in.

Chisanchisho, literally meaning “local production for local
consumption,” was started to protect local economies and give
consumers peace of mind knowing that their food is fresh, delicious, and
comes from a trusted source. In this issue, we’ll refer to chisanchisho
as “Eat Local.” Since its inception, the Eat Local movement has also
proven to benefit health by providing in-season, high-nutrient produce,
benefit community building by creating relationships between producers
and consumers, preserve local scenery and food traditions, and even
help the environment by reducing fuel emissions caused by transporting
goods. The same logic for Eat Local is now even being applied to other
industries, such as automobiles and craft goods.

Eating Local in Kochi

Kochi Prefecture is no stranger to the Eat Local movement. Farmer’s
markets are at the heart of Eat Local, and the famous Sunday Market
has a history tracing back roughly 300 years to the Edo Period. Today

there is an outdoor market somewhere in Kochi City for every day of

the week except Monday. Since 2008,
there’s even an organic market held on
Saturdays at Ike Park in Kochi City.

Kochi is also home to a large
number of ryoshin-ichi, where people
sell their extra produce at the small,
unmanned, stall-like shelves in front
of their houses. Passersby can buy
produce by dropping coins in the
ryoshin-ichi’s basket. Cultural staples
such as these have helped make
Eat Local easy to adopt for Kochi
Prefecture.

Ryoshin-ichi, an honesty
market.

UILAVS
Current Efforts et

Although Kochi people have been eating local like this for years, the
prefectural government first became involved on a large scale in 2003,
when they created the Eat Local Division. Just like Kochi Prefecture’s
Hospitality Division, made famous about two years ago by the movie
The Prefectural Government Hospitality Division, a division named
the “Eat Local Division” and made solely for promoting the Eat Local
movement is likely very rare throughout Japan.

The division runs various programs like using local produce in school
lunches, but likely most useful for everyday consumers is the Oishii
Fudo Kochi campaign. “Oishii” means “delicious” in Japanese, and
“Fudo” is a play on words between “food” in English and il 1. (59 &,
fudo) in Japanese, which means the climate and topography of an area.
Therefore, Oishii Fudo Kochi is a program that was made to get people
to experience Kochi’s delicious food and scenery by eating locally
grown products.

The Eat Local Division no longer exists, but the Oishii Fudo Kochi
and many other Eat Local programs are being continued by the Regional
Agriculture Promotion Division. If you go to the campaign’s homepage
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(www.chisan-chisho.com, Japanese language only), you
can find useful information and upcoming events in Kochi
related to Eat Local, and you can read about the prefecture’s
current undertakings. The website also has an application
for Oishii Fudo Kochi Supporters. The prefecture made this
supporter program because it recognizes that the prefectural
and various municipal governments cannot fulfill the ideals
of Eat Local on their own; the efforts of many citizens are
also necessary. Many producer groups, restaurants, markets,
hotels, welfare facilities, etc. are registered as supporters.
Supporters can raise the flag of Oishii Fudo Kochi outside
of their establishments and use its logo freely. Supporters
are introduced on the campaign’s website, and are further
organized so that markets are included in a Direct Selling
Map (T~ » 7°), and restaurants are listed in Yasai de
Genki-ten PLUS, the Healthy Vegetables PLUS (¥ 3% C JC
S PLUS) directory. Both are available as paper pamphlets,
but these lists can also be viewed easily online. They are very
useful for eating out and your everyday shopping!

The Future of Eat Local

To be able to walk to a convenience store in five minutes, and buy
meals with undecipherable ingredients labels and fruit that was grown
overseas is undeniably convenient. However, this “convenient” age
comes with its own set of uncertainties. Eat Local may not be able to
solve all of our food culture problems, but it may be a good start. Let’s
Eat Local in our everyday lives to constantly aim for improvements in
our own health and our environment!

Delicious Seasonal Foods! A Visit to Road
Station Nankoku Café Resto Furari

Near the Nankoku Interchange can be found the Road Station
Nankoku Café Resto Furari, home of a popular Morning Buffet where
you can eat tons of fresh vegetables. Furari is registered in “Yasai
de Genki-ten PLUS,” a list of shops that provide menu options that
prioritize using Kochi local produce.

The centerpiece of Furari’s Morning Buffet is its selection of seasonal
vegetables, primarily sourced from Nankoku City and other Kochi
Prefecture locations. The best Nankoku vegetables include eggplant,
okra, shishito peppers, and sweet tomatoes. The Eggplant Tataki is one
of the café’s most popular dishes. Another specialty, homemade bread
baked right in the restaurant, is so popular that on weekends the supplies
run out before the buffet closes!

On the day our reporters visited the buffet, the menu included
dishes such as nappa cabbage with kimchi, happosai (eight simmered
vegetables), pot-au-feu, vegetable tempura, fried chicken with tomato

sauce, and Nankoku Furari Gratin. The richly varied assortment of :

about 20 dishes changes every two weeks. The menu always includes
a selection of soups, rice dishes
(using Nankoku-grown Koshi-
Hikari rice), salad, and dessert, as
well as free refills on soft drinks.
Reporter “C” tried both the Furari
Special Fried Rice and the Katsuo
Rice, and would recommend
both of them, as well as the
apple gelatin dessert. Reporter
“I” recommends the country-
style simmered eggplant and the
homemade bread. Both reporters
went back for seconds (and
thirds)!

The Morning Buffet is popular not just with travelers stopping for a
rest, but with local people as well. On the weekends, many families visit
to fill their bellies with the healthy food.

Also, on Tuesdays, when Café Furari is closed, Farmhouse Restaurant
Mahoroba Batake opens for a lunch buffet. This farmhouse restaurant
is run by farmer women from Nankoku City. Five groups of women

A buffet full of delicious vegetable
dishes.
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Entrance to Café Resto Furari.
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take turns to manage the restaurant, making all the food by hand with
Nankoku local produce as the main ingredients. It is so popular that
customers have to enter and leave in three waves, one every 60 minutes.
Customers enjoy the local household cuisine, handmade by local
women.

When you eat these dishes, with their nutritious vegetables harvested
in lovely Kochi, you will remember how vegetables are supposed to
taste—and probably like to eat them more! Try these two restaurants,
and sample the flavors of Kochi.

Road Station Nankoku Café Resto Furari

Location: Nankoku City, Soyama 102-1 Road Station Nankoku Furari
2nd Floor

Phone: 088-880-8112 (Office)

Operating Hours (Morning Buffet): 8:00~10:45 (Last Entry 10:30)

Fee: Adult (7 and over) ¥780, Child (6 and under) ¥410, 3 and under
Free

Closed: Tuesdays (open on Golden Week holidays); Dec 31~Jan. 1
Website: http://furari.com/index.htm

Eat as much as you want!

Farmhouse Restaurant Mahoroba Batake

Location: Same as above

Reservations/Questions: 088-880-6559 (Nankoku City Hall Division of Agriculture,
Forestry and Fisheries)

Operating Hours: 10:50~14:10 (Customers enter at 10:50, 12:00, and 13:10 for a limit of
one hour. Tickets for each entering time go on sale at 10:30.)

Fee: Adult (Junior High School students and above) ¥1000, Elementary School students
¥700, preschool students age 3 and up ¥300, under 3 Free

Operating Day: Tuesday (prior confirmations required)

Website: http://www.city.nankoku.lg.jp/life/life_dtl.php?hdnKey=2461
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--------------------------------- How to Get Involved with Eat Local

four more ways to get involved with Eat Local!

@®Locally Grown Sections—check out the locally grown
section of your supermarket, and read food labels.

There is a section at most supermarkets called the “JE g I —

—”(chokuhan kona) where locally grown produce is sold. You
can read the where the produce was grown and the farmer’s name
by looking at the sticker on the bag.

@®0utdoor Markets—Did you know that there is an
outdoor market like Sunday Market every day?

There are outdoor markets in Kochi City every day of the week
except for Monday. The details for the markets other than the
famous Sunday Market (loc. Otesuji) are written below.

Tuesday Market (Kamimachi 4 cho-me & 5 cho-me), Wednesday
Market (Hyakkokucho 3 cho-me), Thursday Market (Honmachi 5
cho-me), Friday Market (Atagomachi 1 cho-me), Saturday Market
(Ike Park)

®Local Marketplaces—find and use local markets at
“Road Stations”

There are “Road Stations” (michi no eki) along highways with
large parking lots, restrooms, restaurants, and local goods shops.
They also sell local produce, so visit them when out on a drive!

@Creating Culture—speak face to face with farmers and
spread the word!

When you talk face to face with the people who grow your food,
you learn new things and gain a deeper understanding of food and
your region. And by talking to your friends about your experiences,
you can contribute to the spread of Eat Local culture!
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Kochi Life Q&A “Souvenirs from Kochi”
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I’m visiting my home country soon. What are some Kochi-
made products that I can bring as gifts?

In Japan, the word omiyage (souvenir) is usually associated
with foods, but this is not always the case in other countries.
Fortunately, Kochi is home to several traditional industries which make
products suitable for gifts.

For the jewelry-lovers in your life, coral jewelry made from the reefs
around Kochi is a beautiful option. The prices vary considerably, but
you can easily find lovely, reasonably priced coral pendants, earrings,
bracelets, and more.

Another choice would be a Tosa blade. Most of the Tosa knife-makers
make excellent kitchen knives, but if you want something cooler than
a kitchen knife you could buy a hunting knife or an axe. There are
workshops where you can make your own knives, for a personal touch.

Of course, Kochi also produces such a wonderful variety of foods that
it would be a shame not to bring some home for your family to try. Here
are some of the Tosa Wave editors’ favorites.

As for sweets, imo kenpi, candied sweet potatoes, have been a
representative Kochi food for generations. Associated with Harimaya-
bashi, Kanzashi are little citrus-flavored cakes with an imprint of a
hairpin on top. They are baked in a foil wrapper, resulting in a lovely
moist texture. You can eat them out of the package, or heat them up
in a toaster. And finally, Buntan ame are hard candies made using
buntan juice. Kochi produces 90% of Japan’s total output of buntan, a
grapefruit-like citrus fruit, so this candy is truly a Kochi original!

GENKI Seinenkai Tosaben Musical 2015
“The Wizard of Tosa”

Would you like to add a little “GENKI” to your life? Announcing the
annual Tosaben Musical!

This year’s title is Tosa no Mahotsukai, “The Wizard of Tosa.” It
introduces “The Wizard of Oz,” which is not very well known by Japanese
people, in Tosa-style. Tamaki, a high school girl from Tokyo, moves to live
with her aunt in Kochi, but she misses her friends in Tokyo and just can’t
get used to life in Kochi. One day, Tamaki is swept away by a typhoon and
lands in a fantasy land called “Tosa.” In this mysterious land, populated by
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