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“Delicacies and Specialties in Kochi”

This edition gives an explandion of some famous ddicadies and specidties in Kochi for those who are tired of hearing “katsuo-no-tataki”
whenever you ask someone in Kochi, “What is Kochi’s specidty?” Some liged here are only available in Kochi, and you'll become an expert on

Kochi if youtry al of them.

Manbo (Sunfish)  BYSUSUMU YOSHIDA

Do you know the sunfish (“manb5”), one of the most popular
fish exhibited in aquariumsin Jgpan, with lovable gppearance and
cute svimming syle isesten in Kochi? Somemay fed sorry for
thefish, but it issad that people began to eat them after they
happened to get tang ed in fixed netis meant to catch ather fish.
People found it surprisingly ddicioud In Kochi, peoplein Murato
enjoy eating thefish prepared in many different ways

Theflesh of theaunfishisjuicy
but hasavery light tagte Itsdiginat
firm texture and mild-tagemean itis
idedl for “saghimi”. But one of the
pecid recommendationsfor those
who can’t handediced raw fishis
Kimo-no-Misoni (Sunfish sewed
withmisoanditsown liver). The
exquisite, uniqueflavour of thelever
will no doubt endear youtothis
unusud fish

Tempuraand Sumisoae (Sunfish in asour miso saucewith
bailed green onions) isanather good way to eat Sunfish. If you
have achanceto vist Murcto, please be sureto try some
“manbd” cuisne

Sunfish Sumisoae

Saba-no-sugatazushi By SUSUMU YOSHIDA

When we think of the seefood ddicades of Kochi,
Katsuo-no-tataki (lightly-roasted bonito) is nat the only dish that
comes to mind. Mackerd-shgped sushi  (Sabarno-sugatazushi) is
anothe Kochi favourite. The sushi is often placed on asawachi (a
large and ocdorful platter) and is dso avaldde as “ekiben” (a
boxed med) a& R Kochi Sation. As you can imagine from its
name, dl the parts of thefish — from thehead tothetall — areusad.

Ancther  of  Kochi’s
sedidities, Yuzu-su, (Vinegar
and Japanee lemon) isused in
the rice for this type of sughi.
The aubtle scent of the vinegar
ridsthe sushi of thesmdl of the
fish.

Saba-no-sugatazushi

Utsubo-no-tataki (Roasted Moray)  BYSHIMA MATSUI

Roaged Moray is a very popular dish & drinking parties in Tosa dity and
Susaki dity asit’s often said that it’snot a party without it. Though it tastes greet, it
is hot widdy eaten because of its gratesque appearance. It is referred to as the
ganggter of the seg, discouraging people from edting it. In addition, its many bones
makeit difficult to prepare, 0 Moray haan’t gppeared on Kochi’s dining table that
regularly.

Howeve, recatly Roeted Moray has
become popular as a ddicacy that is cooked in a
secidised way and is now a luxury enjoyed by
gourmets In Jgpan, people in lzu in Shizuoka
prefecture, the southwest of Wakayama
prefecture, and Tokushima prefecture (which lie
dong the Jpan Curent) dso cugomaily eat
Moray. Roaged Moray has a light tage and its
mest isfirm.

Roasted Moray
The gdainous substance under itsthick skin isvery tagty, and isknown for its

beauty and hedith benefits Be suretotry it if you have achance, but for thosewho
haven’t ssenamoray yet, it would be better to leave it thet way!

Inakazushi BYsusuMU YOSHIDA
Inakazushi isadish brought out on specid occadons and fegtivals It is made
from foods cdlected in the mountains, and has been handed down in Kochi’s
mountainous regions for generdions. A long time ago, when there wias no aocess
to seaweed such as nari and konbu, they used to make sushi with foods from the
mountains Everyone from children to the ddely have long enjoyed eding
inakazushi & annud events, such as ummer fedtivals or excursons, admiring its
beautiful colours - yelow from bamboo shoats, black from shiitake mushrooms,
pink from myaga (Japanese ginger), green from ryikyiz (shaped like lotus), grey
from konnyaku and so on. Kitagawa Village offers a dassin making your oan
inakazushi, owhy nat giveit ago?
Participation fee:
3000 yen per parson
(indudes lunch and insurance)
Accepted number of participants:
51020 parsons
Inquiries:
Kitagawa Village Sodid Wefare Coundl
Td:0887-33-6395
(open hours 8:30—17:00, Mon. to Fri.)

Inakazushi

Goishi-cha (Fermented Tea) BYSUSUMU YOSHIDA
The only fermented teain Japan is produced in Otayo Town, located in the mountainous area of central Kochi. It is caled Gaishichaand its name

comes from its Smilarity to the shape of go (Jgpanese checkers) gones. Teaitsdf wasintroduced from Chinaariginaly, but thereisnoteain this country
that is fermented during production, apart from goishicha. Thisteahas adigtinct sour flavour and used to be exparted mainly to the Setouchi region in
exchange for st. Astime went by, however, the number of farms produding it dropped dradicdly, and only ahandful of people remembered it until
someTV programsand newspapersrecently covered itsefficacy asadieting aid. That iswhy people cdl it “Teaof Legend”.

Due to contemporary hedith trends the goishi tea has come to be usad in various ways. People enjoy it in more ways besides drinking done For
example, mixing the powdered teaiinto seamed buns or udon noodles, or adding it to rice grud and so on. | hope goishi teawill live on asa product thet
revitdizes mountainous regions such as Otayo Town — towns that have been suffering from dedining and aging populations.



0887-38-6895 830 1700



YUZU & GOKKUN UMAJI-MURA
BY TOSHIKO IMOTO

YUZU isakind of dtrus fruit, which began to be grown by a part of
the once flourishing lumber industry in Kochi. After theindustry collapsed
dueto low lumber prices many sought new income sources.

Yuzu blooms during May to June After the flowversbloom in therainy
season, the tiny fruits Sart to gopear from July, then grow and gradualy
turn ydlow during autumn and winter. That is why the YUZU sold in
winter has a ydlow cdour and in summer, a green cdour. YUZU has
more ditric acid and vitamin C than ather fruits and is epecialy good for
your skin.

GOKKUN UMAJ-MURA isakind of soft drink which ismadefrom
YUZU and isthe main product of Umgji Village in Eagtern Kochi. This
drink has a svegt-sour smdl and dear tagte that is loved by dl Kochi
people GOKKUN UMAJ-MURA juice is wel balanced, with YUZU
and honey. People say it lookslike lemonade but is even moreddicioud

Hiyashi-Ame BYTOMOYUKI KATTO

Wehaveabeverage cdled ‘Hiyashi-Ame’ in Japan. Itismadefrom
glutinous starch syrup, honey (sugar), and ginger etc. Itisavery smple,
brown beverage. Y ou can buy ‘Hiyashi-Ame’ in bottles or cansin vending
machines. (Somedrink mekersproduceit, but it isavailade only in the
west of Jgpan). In Kochi you can buy ‘Hiyashi-Ame” in markets or ddls

Inthe previous edition, wewrate about ‘Markets’. Y ou can buy
‘Hiyashi-Ame’ a the Sunday market and the Thursday market (It may be
avalablein ather marketstoo). loed ‘Hiyashi-Ame’ isladed intoacup,
and at 100yen, it’satagty and very reasonablerefreshment. Lemonadeis
dsosod a thesameddls Why nat try it out! !

BUNTAN & KONATSU BYKEIKO SATO

BUNTAN and KONATSU are ditrus fruits unique to Kochi Prefecture,
little known outdde of this part of the country. But people say that once
you eat them, you'll never go back. They redlly arethat good!!

KONATSU are about five to ten centimeters in diameter, and the
amdler the swedter they are They aremogt ddidiousinthemiddeof April
until June, and are easily found a supemarkets They are very popular as
presentsto be sent to friends outs dethe prefecture. Asfor how to egt them,
you mug ped the skin with a knife, leaving 1 to 2mm of pith, and then
cuts it into bite-sized pieces Then dhill and egt. You can even ginkle it
with alittle sdlt, which brings out the sweetness even mare. It is one of
Kochi’sfavourite early-summer swet and sour tredts,

BUNTAN are about ten to fifteen centimeters in diameter, with the
bigges fruit weghing around 1 kg! They are mogt ddicious from
November until February. To et them, you mugt firgt ped off the thick
ydlow skin, then separate each ssgment, and ped each ssgment. It'salat
of work, butitsworthiit.

Anillugration of how to est these fruit can be found at the following
address Feasehave alook and try them out.

Konatsu http:/Amww.kochike.co.jp/ohashidori/gurume’kanat.html

Buntan http:/Awww.k ochikc.co.jp/ohashi dari/gurume/buntan.html

NITAKA-nashi(Pear) BYETSUKO SOEDA

The Jgpanese nashi (pear) isa completdy different shape compared to
its Western counterpart. Jgpanese nachi are round, like gpples. Two kinds
of nachi cultivated in Kochi and Niigata were arossbred, producing anew
varigy. “NIITAKA-nashi” was named in 1926; “NII” comes from Niigata
and “TAKA” comesfrom Kochi. (Ko isdso read as Taka.)

“NIITAKA-nashi” has ben a
famous product of Kochi for a long
time because of itslong higtary and the
szedf thefruit. It’sashig astheheed of
a smdl dhild, and it usudly weighs
ove 1kg (2.31b)). Itiscaigoy and juicy
and quite swedt. The best ssason for
“NITAKA-nashi” is  from  the
beginning of October.

NITAKA-nashi are s0ld as luxury fruit a supermarkets and fruit
shops. But if you don’t mind bruised fruit, you might find it in some local
grocery soresat an affordable price. Try “NITAKA-nashi” thisfdl!

http.//www.kochike.cojp/ohashidori/gurume/konat html
http.//www.kochike.cojp/ohashidori/gurume/buntan.html



Events and others
Exhibition [Bamboo Style: Kochi Bamboo Lifestyle]
Date Until Sin10"dine  Time 9am-5pm (Last entry 4:30pm)
Pace Kochi Prefecturd Musaum of Higtory

(Nangoku-shi Oko-cho Yawata1099-1)
Exhibition Details: Bamboo is ubiquitous in the Jgpanese landscgpe and
its sodety, and until quite recently was an indigpensable part of lifein this
country. This exhibition presants a variety of objects made from bamboo
tha were previoudy used in everyday life. It will dso focus upon the skills
of those who worked with bamboo, and will look a new ways of usng
bamboo.
Entry: Free
Inquiries: Kochi Prefectural Museum of History Ph; 088-862-2211
Email: rekimin@kochi-bunkezaiden.or.jp
http:/Amww.kochi-bunkazaidan.or.jp/~rekimin/

Let’s collect shellfish in USA!

In Kochi, cdllecting shellfish a low tideis cdled ‘Kahori’. On large low
tides between April and September, you can cdllect shdlfish for 4 hours (2
hours on dther sde of low-tide) in Tennosu — the area around the Usa
Bridgein Tosa City. Shuttle boatswill take you to Tennosu.

Fee Adults (JHS and over) ¥500 — Children ¥300

NB: Shovdsand ather todsfor digging are available free of charge
Inquiries. Tosa City Industry and Economy Division Ph: 088-852-7679
Gallery Seats for the 54™ Yosakoi Festival
Thisyear’s Yosskoi festival isfrom August 10" until the 12", and gellery
seats are available for pre-purchase. Seats will be availade on the day if
pre-purchaseticketsarenat sold out.

Fee Resarved Seeting ¥1800 — Non-Reserved Seeting ¥1300

SdePaiod Sats 10am, Sat Jne 30"

Ticket SAes All Ticketopia Shops, Sunkus, Cirde K, FamilyMart, Kashin
Pay Guide (Non-Resarved Only) and athers

Inquiries. Kochi City Touriam Assodiation Ph: 088-823-4016

Expat Column No.8
BY LILIK RAHAYU from Indonesia, Kochi City CIR

Getting Sick in Japan

In Indoneda, when | gat Sck, | hardly ever went to the hospitd.
Apart from serious illnesses when it is unavoidable to go to hospitd, for
something as smple as a cold | fdt that over-the-counter drugs were
enough. This is because in Indonesa | was nat covered by hedth
insurance, so trestment costsweretoo high.

However, in Japan the exigence of hedth insurance means| only have
to pay 30%, and can now go to adoctor whenever | am sick.

| amamather of two amal children. | knew that children get Sck quite
alat, and that has proved true. My children go to nursary schod, and it’s
nat unusud for them to catch something from ather children.

In Kochi City, where | now live, the dity government covers the 30%
fee parentsnormdlly haveto pay for their Sck children.  Thismeensitis
freefor children to sse adoctor in Kochi City, no matter how many times
they nead to go. | am very impressed by this sysem, but nat to the extent
that | want my children to get Sck!

When | went home for a 1-maonth visit in late 2005, my child gat Sk,
0 | took them to the hospitd. After the conaultation, | went to leave
draight away, only to be cdled back by anurse ‘Excuse me. You nesd to
pay over thee” she said. | thought to mysdf: ‘Ahl We're nat in Japan
anymore’. Children are covered up to the end of the month in which
they tun three

Locations where Tosa Wave magazines are available

Sation of Foregn Regidration of each municipdlity, Immigration Office,
Prefecturd  Library, Prefecturd Museum, Budoukan, Kochi Cadle
Hirome Ichiba, Tourig Information in Kochi Sation and Kochi Airport,
Nonna(ltdian Restaurant), Nakgjimacho Cathalic Church, Macou’s Bagd
Café Karaoke Big Echo Centrd Park Brandh, Irish Pub, Love Jamaican
(Club), Cake(Bar), S-rutu(Club)
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