
Tosa Wave is also available at
http://tosawave.blogspot.jp/

An information Magazine for the International Community in Kochi
在住外国人のための生活情報冊子「Tosa Wave」79号（2021年３月発行）発行：（公財）高知県国際交流協会

We wanted to introduce 
r e s t a u r a n t s w h e r e 

foreign residents can have a 
taste of home, so KIA staff 
and the three Kochi City CIRs 
went to restaurants featuring 
Indonesian, Romanian, and 
Chinese flavors. 

A restaurant that started as a home café
When living overseas, you get homesick for the food from 

your home country. This time, KIA staff and I went to Minka 
Jasmin, an Indonesian Restaurant located in Tosayamada 
Town of Kami City. The owner, Yuni, came to Kochi in 1999 
when she married a man from Kochi. Tosayamada’s scenery 
reminded her of Indonesia, and she started Minka Jasmin with 
the hope of letting many more people know about Indonesian 
cuisine and culture. This is the 9th year since opening the 
store.

A restaurant beloved by locals 
Minka Jasmin is currently only open 

for lunchtime (11:00~15:00). Beginning 
with Nasi Goreng, the menu includes a 
wide variety of Indonesian dishes such as 
Ayam Goreng, Ayam Bakar, Nasi Campur, 
Nasi Kuning, and Rendang. Yuni adjusted 
the spiciness and arranged the recipes in 
order for Japanese people to enjoy it as 
well.

This time, KIA staff and I ordered the 
Ayam Goreng. It is a fried chicken dish with plenty of spices. 
The plate had deep-fried chicken, fried tofu, fried tempe 
(an Indonesian fermented bean dish), 
vegetables, krupuk (prawn crackers) and 
sambal sauce (Indonesian spicy sauce). I 
order this every time I go to Minka Jasmin. 
It’s very delicious, and it makes me miss 
home.

Not only do I like the food here, but I 
also like the restaurant’s ambience as well. 
Yuni apparently designed the restaurant 
by herself! She mentioned that it was so 
those who can’t go overseas due to the 
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A trip to Indonesia 
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Adi Kerta Rahayu (Indonesia)
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coronavirus can enjoy the food and 
ambience of Indonesia. The handmade 
cakes are wonderful as well. If you 
want a taste of another country, please 
visit Minka Jasmin!

○Minka Jasmin
1130 Sano, Tosayamada-cho, Kami-shi
Hours: 11:00~15:00
Closed Tuesdays
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We heard that there is a food truck selling European 
sweets, so KIA staff and TJ went to a super market on 
Saturday afternoon to check it out. At the super market, there 
was a food truck with Angela’s face printed on it! We will 
introduce you to Angela, who received us with a big smile, 
and the sweets that she makes. 

The owner, Angela
Angela Kishimoto is originally from 

Romania, and came to Kochi 11 years ago 
when she got married to her husband, who 
is from Kochi. 

Afte r coming to Kochi , she went 
to cosmetology school, and afterwards 
worked as a nail stylist. Her life at home 
kept her busy for a while, but from her 
desires to make things and also share 
European culture in Japan, she started a 
food truck with help from her husband. 

Kurtos
The main menu item is Kurtos. There are various sizes 

and flavors available on the menu. Kurtos means “chimney” 
in Hungarian. It is a popular snack in Hungary and Romania, 
and it is common for friends and family to share a large 
Kurtos at places such as parks! 

Trying the Kurtos
We tried three different types of kurtos 

(salt, coconut, and walnut). The outside 
was crispy and the inside was chewy. 
While the salt flavor was reminiscent of 
a pretzel, the coconut and walnut flavors 
were buttery and tasted sweet. They were 
all very good, and we finished the half size 
Kurtos in an instant. It was also easy to 
tear off pieces to share as the Kurtos came 
undone in a spiral pattern. 

Angela made it less oily in order to 
adjust for Japanese palates, and used local 
ingredients such as salt from Muroto, and 
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Romanian sweets food truck 
~Angela’s Kitchen~
TJ Yanagitsuru (United States)

The writer’s favorite, Ayam Goreng
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Authentic Chinese cuisine in Kochi City!?
Chinese food is very popular around the world, but 

Chinese food in countries other than China is usually adjusted 
to that specific country’s palate, and it is fairly difficult to find 
a restaurant that serves authentic flavors. So when we heard 
that there is a restaurant in Kochi City where you can enjoy 
authentic flavors, I immediately paid a visit with KIA staff.

Competing with flavor and quantity!
We arrived at Xiang Xiang, located 2 minutes 

away by foot from the Ohashidori tram stop. It 
is in a convenient location for those living or 
working in central Kochi City.

Once inside the store, before even tasting 
the food, I was already reminded of home by the 
traditional Chinese decorations in the restaurant, 
and the hit songs that used to play in China back 
when I was a student. 

Many of the customers were businessmen, 
but Chinese residents living in Kochi sometimes 
eat here, and if you request it, they can also make 
other Chinese home cooking that’s not on the 
menu. 

I ordered the Mabo Tofu set. We also 
ordered Xiao Long Bao (soup dumplings) 
which you don’t see in Kochi too often. 
We ate the food while it was still hot. The 
softness of the tofu and the spiciness of the 
pepper formed a delicate balance, and it 
seemed to bounce on the tongue. Biting into 
the thin skin of the Xiao Long Bao released 
the gravy, and the juiciness was nothing 
short of remarkable. It was indeed authentic!

Mr. Hirose, the owner, agreed to be 
interviewed for this art icle. They said 
they “want to compete with authentic Chinese flavors and 
quantity” when asked about their commitment to cooking.

Kochi resident for more than 20 years 
Mr. Hirose is originally from Jilin Province in China, 

and moved to Kochi in 2000 partly due to the fact that their 
grandmother was from Kochi.  They said that they loved 

tried to use healthy ingredients as much 
as possible. 

In the future she hopes to open a 
store and spread Romanian culture all 
across Japan. The food truck schedule 
can be found on her blog, so please give 
her a visit! 

○Angela’s Kitchen
Blog: 
   https://profile.ameba.jp/ameba/angelaskitchen
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行
い

ってみてください！

○アンジェラ・ズ・キッチン

ブログ：
　https://profile.ameba.jp/ameba/angelaskitchen

本
ほん

場
ば

の味
あじ

を楽
たの

しもう！中
ちゅう

華
か

料
りょう

理
り

店
てん

「香
しゃん

香
しゃん

」
メン ルム（中

ちゅう

国
ごく

出
しゅっ

身
しん

）

Enjoy authentic taste! Chinese 
restaurant “Xiang Xiang”

Meng Rumu (China)

Kurtos of various flavors

色
いろ

々
いろ

な味
あじ

のキルトッシュ

Mabo Tofu

麻
まー

婆
ぼー

豆
どう

腐
ふ

Authentic taste!!

本
ほん

場
ば

の味
あじ

‼



Kochi because of the nice people and 
abundant nature. 

They opened the restaurant five years 
ago. The Honmachi location opened last 
year and is their second restaurant, while 
the first location is located in Tozu, Kochi 
City. Moving forward, they plan on making 
the current two locations more prosperous, 
and even have a third shop in mind. 

For those from China missing a taste 
of home, or those wanting to experience 
authentic Chinese taste, please try it out!

○Chinese Cooking Xiang Xiang
3-2-45 Honmachi, Kochi City
Hours (closed on Tuesdays): 11:00~14:30, 17:00~21:00

高
こう

知
ち

が大
だい

好
す

きと語
かた

ってくれました。
お店

みせ

を立
たち

上
あ

げたのは５年
ねん

前
まえ

です。私
わたし

たちが
訪
おとず

れた本
ほん

町
まち

店
てん

は去
きょ

年
ねん

開
かい

店
てん

した２号
ごう

店
てん

で、１号
ごう

店
てん

は高
こう

知
ち

市
し

十
とお

津
ず

にあります。今
こん

後
ご

は今
いま

の２店
てん

舗
ぽ

を更
さら

に繁
はん

盛
じょう

させ、３号
ごう

店
てん

をオープンするこ
とも考

かんが

えているそうです。
故
こ

郷
きょう

の味
あじ

が恋
こい

しい中
ちゅう

国
ごく

人
じん

の方
かた

や、身
み

近
ぢか

で本
ほん

場
ば

の味
あじ

を体
たい

験
けん

してみたいという方
かた

、ぜひ一
いち

度
ど

行
い

ってみてください！

○中
ちゅう

華
か

料
りょう

理
り

香
しゃん

香
しゃん

高
こう

知
ち

市
し

本
ほん

町
まち

3丁
ちょう

目
め

2-45
営
えい

業
ぎょう

時
じ

間
かん

（定
てい

休
きゅう

日
び

：火
か

曜
よう

日
び

）：‌�11:00〜14:30、17:00〜21:00

Plastic bottles are recyclable, so you can take them to 
collection bins which are often found at places such as the 
supermarket. Please take them there during store hours. 

Check before taking to the collection bin:
This mark is on there
Take off the cap and label
‌�Rinse with water 

 (clean the inside)
Crush and make smaller
   ※�Please put caps and labels in a 

transparent or semitransparent 
p l a s t i c b a g a n d d i s p o s e 
with plastic containers and 
packaging (Wednesdays).

What to do with plastic bottles that can’t be cleaned
Please dispose with burnable trash on the appropriate day. 

Rules for trash and recyclables vary by the city you live in. 
If you aren’t sure, please ask your neighbors or ask your city 
hall.

“Kochi Consultation Center for Foreign Residents” 
is looking for a nickname (a name that is easy to say 
and recognize)!

There is a monetary prize for 
winning entries (one grand prize 
of ¥30,000). Please register by 
April 30th. 
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ペットボトルはリサイクル（きれいにしてもう一
いち

度
ど

使
つか

う）がで
きますから、スーパーマーケットなどにある「回

かい

収
しゅう

ボックス」に
持
も

っていくことができます。お店
みせ

が開
ひら

いている時
じ

間
かん

に出
だ

してくだ
さい。

回
かい

収
しゅう

ボックスに出
だ

す前
まえ

に確
かく

認
にん

しましょう

このマークがある
キャップ（ふた）とラベルをはずす
水

みず

ですすぐ（中
なか

をきれいにする）
つぶして小

ちい

さくする
　※‌�キャップとラベルは「プラスチッ

ク製
せい

容
よう

器
き

包
ほう

装
そう

の日
ひ

」（水
すい

曜
よう

日
び

）に透
とう

明
めい

か半
はん

透
とう

明
めい

のビニールのゴミ袋
ぶくろ

に
入
い

れて出
だ

してください。

汚
よご

れが落
お

ちないペットボトルはどうする？

「可
か

燃
ねん

ごみの日
ひ

（燃
も

えるごみの日
ひ

）」に出
だ

してください。ごみ出
だ

し・リサイクルのきまりは住
す

んでいる町
まち

によって違
ちが

います。わか
らない時

とき

は、近
きん

所
じょ

の人
ひと

や、住
す

んでいる役
やく

所
しょ

に聞
き

きましょう。

「高
こう

知
ち

県
けん

外
がい

国
こく

人
じん

生
せい

活
かつ

相
そう

談
だん

センター」の愛
あい

称
しょう

（呼
よ

びやすくて
親
した

しみやすい名
な

前
まえ

)を募
ぼ

集
しゅう

!!

受
じゅ

賞
しょう

作
さく

品
ひん

には最
さい

優
ゆう

秀
しゅう

賞
しょう

（１
点
てん

）３万
まん

円
えん

など賞
しょう

金
きん

もありま
す。４月

がつ

30 日
にち

までに申
もう

し込
こ

んでください。

Living in Kochi Q&A: “How do you dispose of plastic bottles?” 
(Kochi City version)

高
こう

知
ち

の生
せい

活
かつ

Ｑ＆Ａ「ペットボトルはどうやって捨
す

てますか？」（高
こう

知
ち

市
し

編
へん

）

Please refer to the homepage 
for details. (https://kccfr.jp)

詳
くわ

し い こ と は セ ン タ ー HP
（https://kccfr.jp）を見

み

てください。

Chinese decorations around the entrance!

お店
みせ

の入
いり

口
ぐち

にも中
ちゅう

国
ごく

の飾
かざ

り付
つ

け！


