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“Kochi’s Original Dishes”

Recently, competitions for loca B-grade gourmet have been in fashion across the country. This edition showcases some of Kochi’slocd grub as
chosan by the TosaWave editors

Kochi B-grade Gourmet —Lisa Yasutake, Kochi City CIR ~ Map Tokushima ref
Have you ever heard the term “B-kyu” (B-grade) gourmet? Much of local dishes are —
wha we cdl B-grade, meaning they are nat high-dass but rather affordable yet tagty Ehime Pref. v ‘ =2
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dishesfor the common people o

In 2009, Kochi Food Think Tank and Kochi City’s Tourism Divison hdd ajaint project Sl A R
cdled “Kochi B-kyu Gourme Redoration!!” with the idea to invent a new dish HEE g i B amn
represntative of Kochi using locally produced ingredients A contest was hdd with a oy t
noodies divison and a donburi (rice bow) divison, and “Shirasu ramen” and w4
“Naruko-don” were dedared the winners The two dishes are dreedy being sold in some Tosa Bay
edteriesin Kochi. et (3

Shirasu (whitebait) ramen uses irijiru—stodk taken from whitebait—for the soup, and wem
toppings differ a each egtery. Some indude dried whitebait, fish meetballs myoga ginger, =Hts
and balled egg. There are resaurants that dso add bonito stock o yuzu dtrus zes to the AAE AT
soup. Kochi prefectureisnumber twoin shirasu production volume.

Naruko-don is rice topped with coorful ingredients such as eggplant, shishito peppers;
ginger, and myoga (al of which Kochi prefecture boagtsthe highest production in valume),
aswdl asred and ydlow bdl peppers and resembles the naruko dappers used in Yosakoi
dancing. Variaions indude added dried soybean for a aunchy texture or Tosa Hachikin
Jdori (locd free-range chicken meet). Some places even userice groawn herein Kochi.

If you would like to try out these dishes, check thislink listing the places you can find
them:  http://Ammwv.city.kochi.kochi.jp/upl oaded/attachment/5967.pdf (Jgpanese)

Shirasu ramen Naruko-don

Momiji (Deer) Burger -Susumu Yoshida for KIA ~ Map
Al ’ Momiji (Der) Burger was devdoped to make good use of deer captured to prevent further damage to
o~ — B agriculturd products and forests in Kochi. “Momiji”’, which means red maple leaves in Japaness, waas used asa
codeword for der by olden-day monkswho werenat supposed to est medt at thetime.
Befukyd Ongan in Monobe, Kami City is a place to try out a Momiji Burger in Kochi. They sdl the burgers
‘ with French fnesandyuzu (akind of dtrusfruit) juiceat the price of ¥530 on Sundays and nationd hdlidays.
The hat quring there is open to dl vigtors Why nat go for a sosk and then savor a Momiiji Burger for the
preservation of Kochi’senvironment?
Befukya Onsen Info
Access: Take R bus at JR Tosayamada Sa. to Odochi (about 45 min.), then take dity-run bus to Befukyo Onsen
Mae (about 35 min.)
Entrance fee to the onsen: ¥600 for adults ¥1,700 for abath for families(onehour use)  TEL 0887-58-4181

Momiji Burger

Everybody loves our fried sweet potato! - Chihiro Fukuokafor KIA ~ Map

Thelongest queue a Kochi’s Sunday or Thursday market isdways at the “Imaten shop”. Imoten isfried siweat patato tempura. It may nat sound very
spedid, but pleasetry it! You will find it is very different from Imoten you would make & home The swegt patato remainsjuicy indde the crispy better,
andit’s o addictive that onceyou have darted edting it, it isherd to stop. Imoten hasbeen popular amongd peopledf dl agesfor alongtime

| taked with Ms. Takeuchi, one of the gaff at the shap, and shetdd me i z i
thet they have been sdlling imoten for more than 30 years: She sdd that Fuf
they can use severd hundred kilograms of sweet potato for one Sunday w
market. Imoten is popular amongst tourigts as wdl as with the loca
cugomers, many of which have been coming to the shop for years. Asl |
interviewed Ms. Takeuchi, the cusomers queued for theshop in anendess ﬁ; =~
gream, many of them buying three or four bags. There’s no denying thet :
imoten isafavourite of Kochi people e

| asked Ms Takeuchi whet the secret is behind their imoten § tadtiness
and she sad it has to be the better, which has been made from the same
recipe for more than 30 years Enjoy browsing the markets while egting
freshly madeimoten — but teake careasitisvery hat! .
eShop: Agetate Tempura Shop Ohira(Sunday market a Otesji Sretand M. Takeuchi (”ght) IS puttl ng her

Thursday Market ner the Kachi Prefectural Office) merchandise in order.

eImoten:250 yen per pack (with 5-6 smal imoten) *Please check val.17 for information about Sunday & Thursday markets, =

Imoten just fried



TEL 0887-58-4181

1,700
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http.//Awww.city kochikochijp/uploaded/attachment/5967 pdf




Ryoma Burger —Steven Yuen, KenchoCIR ~ Map

How can Tosa Wave do an issue on locd grub and nat feature
something katsuo (bonito) flavoured? We can’t! At 5019 (pronounced
goin-gu) isthemega“RyomaBurge™.  Measuring up to 20cm in height
and 15cminwidth, it isaburger nat to be chalenged by thefaint-hearted.

Indde the bun you can find Iettuce, tomato,
egoplant, fried egg, meet patty, cheese, green cgpdcum
and tuna made from katsuo. To egt it they recommend g
squashing it with the fall it’s sarved in. Definitdy note
recommended on adae & ;

Ther ingoiraion for theburger issaidtohavecome 459+
from Ryoma’s tdl frame and of course his big
ambitions,

You can try this and many ather menus a 5019, to
thewest sdeof Centrd Park in Kochi City.

“Saba-ga-" from Tasashimizu - chihiro Fukuoka for KIA

Of Kochi’s mackerd, Shimizu mackerd or Shimizu saba is the most
famous

Blue mackerd, which is caught and offloaded a Tosashimizu Port, is
branded as “Shimizu Saba”. Credtivdy, they made a burger out of this
fresh saba! This wonderful idea was the fruit of three locd ladies in
Tosashimizu City who were repongible for inventing alocd specidty for
the areg, which became ahit a alocd bakey. The name “Saba-ga-” came
from combining saba and “burge™ (ba-ga-).

Fried saba is dipped in soy sauce with ground ginger and garlic, with
homemade pickles, mayonnaise and | ettuce sandwiched between buns It’s
hearty and the combination of bread and saba is good! For a double paty
the price is¥380, which can be pronounced “sa ba” in Japanese What an
artful pun! (A Sngle-paity burger is¥200)

This burger has bean made with the love and enthusiaam to enliven
Tosashimizu and to provide mathers with something for the kids to
consume that is hedthy and safe. It iswel and truly worth the travel to go
to Tosashimizu jugt for this burger.
eShop: Bake Shop Pommier

1-16 Tenjin-cho, Tosashimizu City

Td: 0880-82-0143

(ordersby phoneavaladeif you'reafraid

of it ling out) -
eTosashimizu is located at the southern most pomt of Shikoku. Famous

tourigt places are Cape Ashizuri and Kangofukurji Temple which is the

38" temple on the Shikoku 88 pilgrimage. Als, it is known as the birth

place of John Manjiro, who is one of the most famous histaricd people

There are many athe attractions too. (Around 3 hours from Kochi City

by car) Map

Shiokaze Burger -susumu YoshidaforKIA ~ Map

The “Shiokaze Burga™ is made from ground ddphinfish (or
mehi-mahi/dorado). In Kochi, dolphinfish are caught mostly in summer
and are hard to keep fresh. A limited 20 ddphinfish burgers are s0ld &
¥400 each from around 10 am every Sunday at Yasuragi Market @ the
Michi no Eki (roadside gation) in Yasu, Konan City. Besides dolphinfish,
everything from the diced tomato, chopped rakkyo shdlats and the buns
ae locdly produced. The tages of Konen dty can be enjoyed in one

b

Shiokaze Burge. \ |
MichinoEkiYasu TEL 0887-57-7122 —
Access; Get off at Yasu Sa. on the Gomen-Néhari ' -' '
Line TosaKuroshio Railway, and you'll -
finditin front. : ~ d

Dappan Dog - steven Yuen, Kencho CIR

Dappan Dog! What the?

I’ve written about Ryoma’s Dappan beforef
(val.33) but I’ll explain again herein case you have
for some unfortunate reason missad out onthat issue. |

Dappan was the ‘aime” Ryoma committed when he exited the Tosa
Domain without permission in 1862 to expand his harizons, Dappen Dog
is ahat-dog dedicated to this man’s heraism (but in fact bear no rdaion
whatsoever toit).

The Dappan Dog is a hat-dog made from amberjack (kampachi)
tempura topped with sea-bream (tai) miso. By theway, did you know it is
unigueto Kochi to refer to degp fried fish cakes astempura?

Ge this and thar verson of the Ryoma Burger a the Susaki I1C regt
stop, only on weskendd Map

20cm  15cm

200

1-16  Tel0880-82-0143

TEL 0887-57-7122



Nabeyaki Ramen —Asato Kadota for KIA ~ Map

Don’t you fed like having some hat food on a cald day? “Nabeyaki
ramen” is a good food to warm you up. Nabeyaki (meaning: hat pot)
ramen isalocd speddty in Susski dity, located to the west of Kochi. The
soup is chicken broth with soy sauce, and the noodles are hard and thin.
Uaudly the ingredients are very smple: garing onion, chikuwa fish rings
and raw egg. In addition, takuan (Jgpaneseradish pickles) isdways added
as adde menu. Above dl dse the bowm of the Nabeyaki ramen is most
characteridic. Usudly ramen is esten from aregular bowd, but Nabeyaki
ramen is served in ahat donabe (day pat). Nabeyaki ramen is cooked on
the sovetop and dl the ingredients are Smmered in the day pat, then
sarved to your table whileit is ill bailing. The pot kegps the ramen hat
whileyou are egting.

Moast people order rice with ramen because the Soup matchesrice very
well. Nabeyaki ramen buffs would often put rice into the rest of the soup,
and et it like zosui (Jgpanese porridge). Try it sometimel

There are over 40 restaurants of Nabeyaki ramenin 2
Susaki. “Hashimato shokudo” and “Mayumi no mise”
ae vay famous among them. However you might
want to find your favorite one from the ot because the
tagtesand ingredients are different a each restaurant.
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Prik-kees - Lisa Yasutake, Kochi City CIR

This tagty condiment is made from adding the essence of spicy little
peppers usad often in Thal cooking cdled Prik-kee-noo to Kochi’s yuzu
ponzu sauce The spicy prik-kee-noo and sour yuzu ponzu mesh like
peanut butter and jdly, and the sauce goes surprisngly wdl with many
foods It can beusad in avarigty of ways, auch asdip for hatpat (or just as
a kick to your usud dip), sauce for gyoza, on fish dishes mushroom
dishes fried foods, and as sdad dressing. My favarite is pouring it on
seamed thindiced pork and cabbage The possihilitiesareendlesd There
aethreelevds of spidness offered so that more people can try it. The best
thingis itismadelocaly by aKochi bassd company.

You can find Prik-keesat SUNNY MART supermarketsand souvenir
shops. For moreinfo and recipeidees vist:
http:/Amww. prikkheenhu.com/index.htm (Jepaness).

Special Exhibition “Toys of the Past - Shigeru

Yamasaki’s nationwide toy pilgrimage”  Map http.//www.prikkheenhu.com/indextm
Shigeru Yamasski, aresdent of Kochi dity, has been collecting toys -

from around the country since 1968. He now has as many as 12,000 items
in hiscdlection. Yamasaki has donated to us dden-day toys from the Tosa
region, and to mark this event, we are halding an exhibition of thetoys In 43
this exhihit, there will be adigday corne shawcasing the individudity of 12000
toys from every region around the country. Also, in line with the year of ’
the rabbit and events around the time of the exhikition, we have st up
theme-basad corners such as Hinasama ddls among athers There will
aso be adigplay on Yamasaki’s toy-cdlection taes over the years. Come
and enjoy the charm of toys from Japan’s pest.
Date: 9am~5pm everyday until Sun. 6th Mar
(lat entry 4:30pm)
Place: Kochi Prefectura Museum of Higtory
(1099-1 Yawata, Oko-cho, Nankoku City)
Fee: ¥500 (¥400 for groups of 20 and over)
Inquiries: Kochi Prefecturd Museum of Higtory
TEL:088-862-2211
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Akiba Festival Map E rekimin@kochi-bunkazaidan.or.jp
Thisevent boagsahigory of over 200 years andisone of Kochi’s3

greet fegtivals. A tatd of about 200 people participetein thisevent, making 200 3
their way up mountan paths. “Toarige-bo”, 7m-long polesadarned with
feathersarethroan high into theair, caught, then throan back and forth 200 3km m
between 2 performers Thisnormaly quiet town comesto lifeonthis
spedid day.

Date: February 11" (Fri)  Place: Besshi, Niyodogawa Town z 1

Access: 1hr 40minsby car from Kochi City dong Route 33 1 40

Inquiries: Niyodogawa Town Office  TEL: 0889-32-1113 TEL 0889-32-1113
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