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“Fruit Picking in Kochi”

In Japen, there is a Sghtseaing activity cdled “gari” in which farmers open their gates to ordinary people and offer them the opportunity to pick
their fruit and vegetables. You can eat your loct right there or takeit home This edition gives you information about these activities around Kochi so

that you can get to know more about Kochi’s produce and natural blessings

Mikan gari (Picking Mandarin Oranges) ol
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If you ask aloca what fruit is Kochi’s best, mogt will say “mandarin 25 e

oranges”. You can pick this fruit a Tosa no Kochi no Kudamonobatake,

in Kagami-cho Konan city.

This mandarin arange grove is Soread over 8 hedtares, with draight mmey B
rons of trees gwreading in dl direttions It is as if you have been

trangported to asoenein Cdifornia.

The Yamakitaorangeisakind of “Unshu-Mikan”. The characterigtic of
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this variety is its sveetness. Kochi’s warm dimate and dmost complete

lack of snow makeit one of the mogt suitale places to cultivate thissveet
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fruit. Futhemare, the orchard is blessed with coding winds from the

Padific, and drong sunlight. Therefore, the pettidide usad on these fruit
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tress is only one-aghth thet used on other varieties, with fruit devdoping

with dmog no hdp from human hend, giving us hedthy, safe and Exm

ddidousfruit.

When summea pessss, and the
wind turns chilly, why nat go to vist
the Cdiforniaof Kochi?

Place: 4120-2 YamakitaMatsugaune

Kagami-cho Konan dity

Period: October 1~December 31 (find

date subject to change)

Hours: 9am~5pm

Fee: 500yen

Inquiries: Tosa no Kochi no

Kudamonobeteke TEL0887-55-4332
— Ikumi Tokunaga, TW volunteer
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Nashi gari (Pear Picking)

Map of Kochi

Momiji gari (Maple Tree Viewing)

The season of Autumn cdorswill come soon. Thered color of autumn leaves comes from the pigment
anthocyan. As autums progresses, glucose and suarose levds inarease indde the leaves, and under the
influence of ultra-vide rays, the leavesturn red. Although my recommended spat isOmogo Ravine& Mt.
Ishizuchi, | am limited to tdling you about oats within Kochi! With this in mind, | would like to
recommend Kuroson Ravine.

TheKuroson Ravinein Nishi-Tosa, Shimanto City isaong the Kuroson River, which hasbeen sdected
as one of the Heisa-era’s 100 best sources of water. The beauty of treesin the ravine and the dear sream
makethisaplace of purerdaxation. Highlightsindude farm stays, farmhouse restaurants Okiku Falls and
Shimanto-Gakusha, Kochi’s Callege of Experientid Tourism. In summer you can enjoy firefly watching.

If you gtay in one of the guest houses, you can take in the beauty of Kuroson Ravine & your lésure
Four farm guesthouses are affiliated with the “Shimanto K uroson Guest House Road”(enquiiries to ‘cattage
in thewoods: 0880-56-1229). Each fam guesthouse has a capecity of 4~6 people. Up to twenty people
can day if you book dl four gueshouses

Theehousssareided for  Peoplewho haveapasson for nature Peoplewho want tordax in a
homedylelodging  People who want to experience life in the country  People who have a passon
for river ports  People who want to dimb Yatsuzura Mountain. (One night ¥4000~, with 2 meds an
extra¥2000~) You can rent out the guest houses and cook your own meals.

Japanese paper artigts Mr. & Mrs. Uitenboogaart of Yusuharatown have sayed a one of these guest

We can pick nachi pears @ the fallowing
place
Tsuchimoto Kanko Kajuen
1308 Futatauno Sakawa-cho, Takaoka-gun
(About 40 minuites after theIno Exit)
TEL&FAX: 0889-22-0206 URL:www.oishii-ringojp
Admisson fez 600yen for adults, 500yen for ESS 400yen for young children
Groups (15 peopleand over) qudify for specid rates
*Takeout codsextra Reservation required
Thisarchard hasthe fallowing types of pears. Kosui (very siweet and juicy; picking season: mid
to late August), Hosui (sweet and dightly tart, picking season: late Augudt to mid September),
Shinko (juicy and tart, picking season: early to mid October).
As you know, pears are used for a variety of dishes and dessart. Bdow is arecipe for atatty
dessert madewith pears
“Milk jelly with pears”
Ingredientsfor 1 person : 1/6 pear, 150cc of milk,
5 of powdered gelatin, 20g of sugar,
150cc of water, mint (severd leaves)
Howtomake  Cut pear into 5mm pieces
Médt powdered gddinin hat water
Warm milk in microwave for 60 sec, and add gdatin,
milk and sugar, then Hir.
Cod for ashart time, then place pear intoamould
moistened with water, and pour mix into mould.
Chill in fridge until solid. After hardening, turn jelly out onto plate and garnish with mint
- Mizue Takahashi, TW volunteer
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houses I’m sure you would loveto spend srmerelaxmg timea theKuroson River ravine

- Yukari Watanabe, TW volunteer

Budo gari (Grape Picking)
" Vaious kinds of grapes are cultivated in Kochi,
induding Campbd|, Kyoho and Bery A. If you
want to pick grapes, then goto ether of thefdlowing
places
Marugo Kanko Budoen
(Kubokawa, Shimanto Town)
Ficking season:
14 of Augusgt to themiddle of September
Fez 700yen (12 yrsand over), 500yen (ESS) The
feemay vary depending on the variety of grape.
Access About 15 minutes by bus from R
Kubokawa Sa
Inquiries: TEL 0880-23-0581
Kyohoen (Nankoku City)
Fcking season: early Augugt to the midde of
September
Fee (Al you can ed): 1000yen (12 yrs and over),
800yen (ESS), 400yen (3to 6 yre)
Access About 5 minutes by car from JR Gomen
Sa
Inquiries. TEL088-864-2001
— Susumu Yoshida for KIA
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Shiohi gari (Digging for clams)

Have you ever dug for asari dams (Jgpanee littleneck)? Shiohi gari is
the one type of out-door leisure adtivity that you can enjoy with your
family and friends
Place: the shae unde the UsaBridge (accessad by boat to
Tennou-sandbank)

Season: April to September, 2-hours before and after the low tide on the
day of theking tide
Items to bring: arake abasket with net, a bucket

To catch dams rake the sand to a depth of about 10cm. Y ou will be
adletofed the damsif they make contact with your rake. It takes petience,
but it’salat of fun!

Theasari damisabout 2cm across, and it can be prepered inaveriety
of ways. Before you cook, rinsethedams and put them in seawater or st
water for 2 hoursto makethe dams purge sand and seawater. If you want
to enjoy the Smpletagte of asari, | recommend asari soup, or grilled asari
with butter and ltwater.  — Etsuko Soeda, TW volunteer

Ringo gari (Apple picking)

There are only afew farmers who grow gpplesin Kochi. Our dimete
is a little too warm for gpple growing. But in Sskawa Town and Tosa
Town, nonethd ess, somefarmers cultivate gpples. Let meintroduceto you
onefarm from each town abovethat offersyou suchasarvice
Kokuzozan Kankonoen Fruits Land (Sakawa Town)

Ficking season: Mid September to early October

Fee (al you can egt): 700yen (12 yrs and over), 450yen (ESS), 350yen

(3to6yrsy)

Access About 8 minutes by car from Togano Sa on R Dosan Line

Inquiries: TEL 0889-22-3505

Pear and mandarin arangepickingisdso available a thisfarm.

Kohan Ringoen (Tosa Town)
Ficking season: Augugt 20 to late November
Fee (al you can est): 600yen (12 yrs and over), 400yen (ESS), 300yen
(3to6yry

Take out: 600yen per kg

Access About 40 minutes by car from Osugi gop on JR Dosan Line

Inquiries. TEL0887-83-0559 — Susumu Yoshida for KIA

Kinoko Gari (Mushroom Picking)

Autumn is the season when many mushrooms are harvested in Kochi.
Sadly, no fams open ther doors for the public to enjoy mushroom
picking. On the athe hand, it is nat recommended that you pick
mushrooms unless you have knomedge about them because some of
them are poisonous. However, there is one fam-gay where you can
harves mushroomsaspart of itshands-on activity program.

Minshuku Icho no Ki (Yusuhara Town)

Thisminshuku (guest house) is gpparently thefirg farm in Shikoku to
open up for guests Here you can take part in rice planting, mushroom
picking, and fishing in the adjacent mountain stream. You can be pat of
therurd lifegyle through al the seasons. Besides mushroom picking, you
can d enjoy picking wild vegetable and herbs, and preparing sawachi
food. You can, of coursg, edt the things you harvested as part of your
med swhen you say at the minshuku.

Accommodation rate (induding dinner and breskfast): from 6500yen
Access: Yusuharaisaone-hour busridefrom R Susski Sa. Thefarmstay
isaten minutewalk from the bus sop.

Inquiries: TEL 0889-65-0418 — Susumu Yoshida for KIA

Study Tosa-ben with us!

Thistime we teach you “  nikaaran”. This comes a the end of a

sentence and meansmay or perhaps Herearetwo example sntences

“Kumo ga detekita. Konban amegafuru nikaaran.”

“Karewasakin genki ganaine Kango ni furaretanikaaran.”

Theformer sentence means “It’s getting doudy. It might rain tonight.”
The later means “He haan’t had much energy recently. Perhgps he gat
dumped by hisgirlfriend.”

You may get confused if you hear “  ga kawaran nikaaran.” Does
this expresson mean “it might nat change” or “it might change’? Even
tosaben speskerscan answer!

TEL

TEL - -

6500
JR
TEL0889-65-0418
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Events and Others
Exhibition: Tosa’s Archaeology Unearthed! The

Discovery of Yayoi-era Bronze Tools
Dates: Until Sun 31% August (open every day)
Time: 9am-5pm (last entry 4:30pm)
Place: Kochi Prefecturd Museum of Higory, 1099-1 Yawata, Oko-cho,
Nankoku City
Details: Thisexhibit takes afresh look at the placewhere Yayoi-erabronze
tods were unearthed as well as memories and records of the find. We try
to solve the riddles posad by these artifacts We dso hope you will get a
better underganding of the emations of the pegple who used these bronze
todssolong ago.
Fee: 500 yen (400 yen p.p. for groups of 20 and over)
Inquiries: Kochi Prefectura Museum of Higtory, 088-862-2211

Email: rekimin@kochi-bunkaza dan.or.jp

Fireworks Information

Kochi-shi Noryo Hanabi Taikai
Date: Wed. Aug. 13, 19:30-21:.00
Place: Yanagihaa, dong
Kagami River, Kochi City
Access: Get off a Kencho-mae on
the tram and then walk threeminutes

the

Shimanto  Shiminsai
Hanabi Taikai

Date: Sat. Aug. 30, from 8pm
Place: River bed unde the
Akatekkyo on the Shimanto River
Access: About 20 minute walk

Noryo

from  TosaKuroshio  Line
NakamuraSa

Number of fireworks: 7000
Inquiries: 0880-35-4171

Number of fireworks:; 4000
Inquiries: 088-823-4016

Expat Column BY Marissa Baumann from USA, ALT

Thank you Kochi!

Perhagpsthereis no time when your apprediaion of aplaceis o srong
as when you are about to leave it. That is where | find mysdf in these
aumme months, preparing to leave Kochi after four years of living here.

And as each moment becomes the “lagt time” for something, | redize
more and more how much impact Kochi has had on my life and how
meany tiny things have become wedged in my senses and my soul. | went
svimmingin aseduded bend of the Kagami thisweskend and | will never
undergand how the water can dways say so cold in theheat of summer. |
wached some white aranes in the rice fidds outsde my school and
redized that was one of my only images of Japan befarel camehere...and
itissotruethat it dwayswill be now.

| had my lagt dasswith my dementary schod firgt graders, and when |
tdd them | was going back to America, they asked meif | could comevist
them on the weskend, since they live 0 dose to the arport. | was
reminded how, for kids nothingisever sofar away asto seem impossble

| had my farewd| party with the teachers I’ve worked with so dosdy
ove thelag four years. My forme Kocho-sensal came back, asdid many
teachears who trandfared in April. | was loved and hugged and buried
under amountain of gifts. | could see how much | had become part of thar
livesand just how much they’d becomea part of mine.

And | redlized how even when you never seem to have the languageto
express exactly how you fed, there are some thingsthat don’t nesd words
It’s fitting that | was asked to write this just as I’m about to leave
Becauseit isso very dear now how much Kochi has changed meand how
many memoaries| am taking home Thank you Kochi and | love you.

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

<L B <Ll
ENIFEL ( GKHACHRIT
FHSFL, \SNTLET

30
1099-1
500 20 400
E rekimin@kochi-bunkazaidan.or.jp
8 13 1930 21.00 8 30 2000

3 20

4000 7000

TEL088-823-4016 TELO880-35-4171

TosaWave

This edition is published with subsidy from the Lottery
P.R. Campaign of Japan Center for Local Autonomy.

Published by Kochi International Association (KIA)
TEL.088-875-0022 FAX:088-875-4929 Email: info_kia@kochi-kia.or.jp
Edited by Tosa Wave volunteers and KIA staff

English Edited by Matt Douglas (Kencho CIR)

088-875-0022 088-875-4929 Email info kia@kochi-kia.orjp




