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“Old and New Cultures in Kochi”

Aswith any country, region or ethnic group, Kochi and its people have tharr own culturethat they have inherited from their ancestors. Of course,
culture is dways bang re-created. This edition focuses on some apects of Kochi’s traditiona and modern culture so you can come to a degper

undergtanding of Kochi and its people
Kochi’s Manga Culture

Kochi has produced many famous manga (comic) writers and is sometimes cdled the “Manga Kingdom”. No
sooner than you st foat in this“MangaKingdom” than you will come across some sort of manga-related sight. For
example, Manga K oshien (Inter High Schod Manga Championship), the Anpanman Museum, the Kashin Manga
Dagjo (Kachi Newspaper Co. Manga Gym), Manga Railway, Ryuichi Yokoyama Memarid MangaMuseum ec.

Let meintroduce one of Kochi’s greatest manga atigs His nameis Yusuke Aoyagi (1944-2001). His manga
rdae to the nature and culture of Tosa Yusuke Aoyagi was born in former Noichi Toawn. After graduation from
junior high schodl, he studied manga while working as a chef’s gpprentice for 8 years. He made his debut in the
manga busness in 1969 with “lkinuki” (Rest). His magterpiece “Tosa-no-ippon-zuri” (Pde-andHinefishing in

Tosa) was medeinto amavie by the Shochiku FHim Compeny.

Nakatosa Town’s Furusato Beach in Kure is the setting for “Tosa-no-ippon-zuri.” A sone datue of a seeted
Aoyagi shows him sketching the blue sky and the Pacific Ocean. Nearby is the “Taishocho I chiba” (Taisho Toan
Market) thet recregtes the amosphere of the Taisho Era”” Sudh things as fresh fish, dd-fashioned swedts, and fish

cakes, knoan locdly as“Kureten” tempuraare sold there.

Why nat go meet ““Yusuke Aoyagi”” at the Kure Fisheman’sHarbour?

Bonito Culture
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—Yukari Watanabe, TW volunteer Satue of YuskeAoyagi

People of Kochi and the bonito (katsuo in Japaness) go back alongway. Being on the Pacific coast, Kochi’s catch of bonitoisone of thelargest inthe
country. Each May these migratory fish pass narth through the waters near Tosa Bay. Bonito caught in this period are cdlled Hatsu-katsuo (first bonito)
and have been highly valued since the Edo era (1603-1867). Kochi’s fishing methods and recipes using bonito are dso unique, characterized by
ippon-zuri (pae-and-linefishing, See the picture), katsuo-bushi (dried bonito) and tataki (lightly-roasted bonito).

One place where you can experience meking your own tataki is in Kure, Nekatosa Town. This place is wel-known for the cartoon
“Tosa-no-ippon-zuri” (Poe-and-linefishing in Tosa). The authentic experience of roadting bonito with rice sraw isavailable for agmdl fee (500 or 1000
yen) plusthe market price of the bonito you will roest. Mareover, abig bonito-rdated event called “Katsuo Matsuri” (Bonito Festival) ishdd on the 3°

Sunday in May every year inthissame town and offers you the chanceto est bonito prepared in avariety of ways
Inquiries about making tataki: Kuroshio Kobo, Td 0889-40-1160

Inquiries about Katsuo Matsuri: Nekatosa-cho Shokokal

(Nakatosa Town Chamber of Commerce) Tel 0889-52-2519
An exhibition about the bonito culturein Kochi is currently underway at the Prefectural Museum of
Higtory until June 8 (Sun). Fleasevidt and leern moreif you areinterested, though the

theexhibitionisonly in Japanee.

Inquiries about the exhibition: Kochi Prefecturd Museum of Higtory, Td 088-862-2211

Food Culture in Kochi - Introduction to local dishes

Sawachi-ryori is an essntid pat of any Kochi banquet.
Ddidous meds such as assorted sashimi, sushi, bailed food, fried
food, and dessat such as azuki-been jdly and various kinds of fruit
aearanged atidicdly on alargeceramic plate

Inaka-zushi... Thistype of sushi usesloca wild vegetables such
as bamboo shoats, kon'nyaku, and ryukyu (the sem of the hasu-imo
yam). Inaka-zushi is often sold at the Sunday market and agricultura
cooperative gores.

Utsubo (Moray Eel) dish...Moray ed isnot eaten except for in
Kochi and Wekayama. In Kochi, we eat them deep fried or astataki
(diced and lightly roadted). Its flavor and texture are yummy! It’s
avallablein Tosa resaurants or Izaka-ya.

—Tomoyuki Katto, TW volunteer
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Sawachi-ryori

Inaka-zushi Utsubo tataki

-Susumu Yoshida for KIA

Festivals S

When you think of Kochi, you think of the Yosska Fegtiva! Every year
from Augud 9 to 12, the sregts of Kochi City overflow with music, decorated
buses and over 20,000 dancar's. It’sCarnava, Kochi sylel

While spectacular, however, Yosakai is but one of the countless matsuri, or
fedivas oderated throughout the year dl over Japen. Pradticaly every iy,
town, shrine and temple has its own matsuri cdebrating everything from local
deities to snow sculptures. Kochi City done has matsuri odebrating the cagtle
(Kochi Oshiro Matauri), the life of locd hero Sskamato Ryoma (Ryoma
Matauri), and even wigs (Katsura Matsuri) to name but afew.

No two fedivas are the same, and they often vary quite markedly from one
anothe. The scae of matsuri gpansawide range, from the massive, such asthe
month-long Gion Matsuri cdebrated by tens of thousands in Kyato, to thetiny,
auch as the one you might find & your loca neighborhood shrine Some
fedivas such as Oska’s Tenjin Masauri, have been odebrated for over 1000
years while athers like the 54-year-dd Yosskoi, ae much newe. Many
matsuri arerdigiousin origin, while athersare completdy secular.

One common feature that binds al matsuri together, however, is that they
aredl community odebrations. A matsuri isatimewhen everybody in avillage
or town, and even visitars from dsewhere, shares in food, fun and friendship.
Find out when your locd shrineor teample hasitsmatsuri and join in. You won’t
bedisappanted!  — Daniel Bjornstrém, Kochi City CIR
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Sake Culture of Kochi

One of the serentypes that ather people have of Kochi locdls is thet
they drink alat of dcohd. Actudly, nationd gatigtics show that Kochi is
second per capitain the consumption of beer, and takes 39 place for the
number of liquor stores per 100 thousand population. A unigue culture of
aoohd has devd oped in Kochi, mogt uniquely manifested by the cusom
of “Henpai”.

‘Hempai’ iswhen you are offered acup of sake, drink it quickly, refill
the cup and return it to the person who arigindly offered you the drink. In
ather prefectures, there is a Smilar custom caled Kenpa where acup of
sake is given to higher ranking people as a Sgn of respet a a banquet.
However, in Kochi, cups of sake are passad back and forward between
people, even from higher ranking people to lower ranking peogple. Once
you recdve a cup, you are expected to drink it in one gulp! Pegple from
ohe prefectures are surprised to see Kochi’s livdy banquets where
everyone moves around the room to do ‘henpai’ with dl in attendance.
The amogphae of a Kochi banquet represants the character of Kochi
people—welike our doohd, weliketotak, and welike people

— Keiko Sato. TW volunteer

Pilgrimage Culture

When living in Shikoku Idand, you will occasiondly happen to se
people in white dathing waking adong the road. They are cdled
“O-henro-san”, Japanese pilgrims who vist the designated 88 temples
scattered aross the idand. They are engaged in the “O-henro-mairi”
(‘mairi’ meensvist to pray) that dates from the Heian Era (794-1185). In
the beginning, roads were nat as wel maintained as they are today, 0
pilgrims had to beat thar own path, making the pilgrimage a true tes.
Thus, the Shikoku pilgrimage was fird undeataken by asctic monks
whosetrave swere part of thar rdigioustraning.

The pilgrimage was later popularized, with fewer monks and mare of
the genard pubic participeting. In the Edo Era (1603-1867) when thercad
network was completed, the generd public — espeddly farmers — often
went on the pilgrimage with thar wife and children. Soddly vulnerable
people, induding the sick and beggars were said to prefer the Shikoku
pilgrimage because of its mild dimate Meanwhile the cusom of
“O-settai”, or giving pilgrims hospitdity, emerged in this period. Loca
individualsand groups offer pilgrimsfood, money or ather sarvices

Modern modes of condudting the present pilgrimage are divarsg
ranging from the arigind method of walking to using bus taxi, bike
matorbike or car. People can choose how to traved according to thar
physicd drength, the time available or finandid drcumgances The
pilgrimage ssams to no longer be an exdusvdy Jepanese dffair, with
foredgn O-henro-san sometimes to be seen walking theroute. Why nat try
out the pilgrimagewhileyou arelivingin Shikoku?

— Susumu Yoshida for KIA

Whaling Culture

Whadling isa controversid topic across the world. However, no matter
what your opinion of this practice, it is undeniable that Kochi has along
higory of catching and egting whales. | would liketo take a quick look a
this higory to see how important whaing redly is to Kochi’s culturd
identity.

Whdling was fird recorded in what is now Murato City around the
1620s. At this time, people would take the opportunity to catch whaes
only if they strayed doseto shore. It was not until 1683 that people would
use boats and nes to chase whdes This low tech fishing method
continued until 1907, when modern automated whaing methods were
introduced. However, due to over fishing, dl whaing companies went
broke by the 1920s Hence, whding has a 300 year higary in Kochi. All
whaemest egten in Kochi isnow from oversess.

Tosa domain was one aea in which eding whae meat was
particulaly common. It is ill eaten as part of New Year’s oderations,
espedidly in centrd Kochi. Many people dso have fond memoaries of
egting whae meat ater WWII when protein was cthawise scarce
Whadling boats and scralls depicting whding in Kochi act as reminders of
thislong-hdd practice

In such ashort atide it isimpossble to discuss Al agpects of whaing
in Kochi. However, | bdieve it isimportant to know the depth of hisory
behind whaing in Japen before ariticizing it out of hand. To do anything
lesswould beto invite anger that could be counterproductive.

— Matt Douglas, Kencho CIR
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Others

Study Tosa-ben with us!

You will heer “bar” frequently in daily tosacben conversation. This
badcaly means “only” or “about”. Don’t confuse it with BAR, asin “bar
counter” or “bar exam”! Dediding which meaning applies depends on the
context. Let usgive you two Smple example ssntences

Kore bar naga desuka? - Kore dake nan desuka? (Standard Jepanese)

Go ji bar desu. — Goji kurai desu. (Sandard Jepanes)

The uppe sentence means “Is that dl?’, and the lower means “It’s
about fiveo’d odk”.

“Bar” in tosaben represents dake or kurai (gurai) in gandard
Japanese. You mugt asoertain from context which meening applies

Some of you may have naticed anather meaning. Hereis one example
sentence

Are bar yuu tani. - Are dake (hodo) ittanoni. (Standard Japanese)

Thismeans “How many times do | have to tdl you?” Someimes it
represents degree or frequency rather than the basic meanings above. But
don’t hesitate to use bar when you talk with atosa-ben native gpesker!

Information booklet and website for preparing

for the Nankai Earthquake

You will dill dearly remember the devadtaing earthquake in Sichuan
Provincg Chinain May. While watching a series of news report from the
quake-hit ares, | regffirmed my bdief that being prepared for thewordt is
vitd if you areto survive such amassive earthquake.

Asyou dready know, Japen isacountry of earthquakes and Kochi isno
exoegption. A big eathquake cdled “The Nanka Eathoqueke” of
magnitude 84 is expected to srike Kochi in thefirgt haf of this century.

In March 2008, the Kochi Internationd Associaion (KIA) published
pamphlets trandated into English, Chinese, Karean, Tagdlog, Indonesian
and Vietnamese and launched webgites trandated into the same languages
toasd g theinternational community in Kochi to preparefor theinevitadle

Themain contentsareasfalows

1. Mechaniam of occurrence of the Nanka Earthquake

2. Charateridics of the Nanka Earthquake

3. Sdamic Intengty vs Magnitude

4. Preventing huilding cdllgpse

5. Preventing furniture overturning, etc

6. Emergency suppliesfor when you evacuate and for lifein ashdter

7. Locd dissgter prevention groupsand disager prevention wesk

8. Surviving the earthquake

9. Lifeinashdter

10. Ingoecting your affected homeand disagter victim oatification

The informetion in Chinese is dso availdde as a recorded message,
which you can accessfrom theinternet address b ow:

http/Amww.kochi-kia.orjp/earthquakefindex.htm

I hope more foreigners living in Kochi will read this pamphlet and
webdte and take necessary precautions so that you can protect not only
yoursdf, but aso your family and neghbors Flease contact the KIA if you
would likeacopy.

Locations where Tosa Wave magazines are available

Sation of Foregn Regidration of each municipdlity, Immigration Office,
Prefecturd  Library, Prefecturd Museum, Budoukan, Kochi Cedle
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), Captain Soul Republic(Sports Bar), etc
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Booklet by 6 languages

http.//www kochi-kia.or.jo/earthquake/index.htm
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