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

An information Magazine for the International Community in Kochi
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We wanted to introduce _J
restaurants where

foreign residents can have a
taste of home, so KIA staff
and the three Kochi City CIRs

went to restaurants featuring
Indonesian, Romanian, and

Authentic taste! Restaurants
serving foreign food
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Chinese flavors. =
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A trip to Indonesia

— in the Kochi countryside?!
Adi Kerta Rahayu (Indonesia)

A restaurant that started as a home café

When living overseas, you get homesick for the food from
L
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 EE wﬂﬁl EHT A RRY

your home country. This time, KIA staff and I went to Minka

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

Volw

Ayam Goreng. It is a fried chicken dish with plenty of spices.

The plate had deep-fried chicken, fried tofu, fried tempe AN AT o &) 0)%’%[*]0)%}5 ¥y, I

(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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The writer and the store owner, Yuni

Plenty of volume!
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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!

(OMinka Jasmin
1130 Sano, Tosayamada-cho, Kami-shi
Hours: 11:00~15:00
Closed Tuesdays

Romanian sweets food truck

~Angela’s Kitchen~
TJ Yanagitsuru (United States)

We heard that there is a food truck selling European
§KMZ&/7tUuiEE®EﬁEFﬂ$W®Z—A—7—7V
Saturday afternoon to check it out. At the super market, there :
was a food truck with Angela’s face printed on it! We will

sweets, so KIA staff and TJ went to a super market on

introduce you to Angela, who received us with a big smile,
and the sweets that she makes.

The owner, Angela N 8

Angela Kishimoto is originally from \
Romania, and came to Kochi 11 years ago |
when she got married to her husband, who
is from Kochi.

After 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. P
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.

The writer’s favorite, Ayam Goreng

%%0)3%6:5( v) %‘—iié [Ayam Goreng]

Angela and her food truck
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Angela made it less oily in order to
adjust for Japanese palates, and used local
ingredients such as salt from Muroto, and

The dough is wrapped around a pin and
baked in a rotisserie oven
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tried to use healthy ingredients as much
as possible.

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

OAngela’s Kitchen
Blog:

https://profile.ameba.jp/ameba/angelaskitchen Kurtos of va
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Enjoy authentic taste! Chinese

restaurant “Xiang Xiang”
Meng Rumu (China)

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.
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Many of the customers were businessmen, 5 B Fubp)
but Chinese residents living in Kochi sometimes Authentic taste!! i’j% ?,f" 03,7 < ‘;#7 V=x= Ty, SR
eat here, and if you request it, they can also make el o 07'4:'.*@75551’75'“'_ Ly V7T by hig X
other Chinese home cooking that’s not on the - oREORENE LT hE25 T
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 article. They said

Mabo Tofu

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 :
They said that they loved :

grandmother was from Kochi.
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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 e sk
the current two locations more prosperous, Eﬁ?ﬂlﬂ@ﬂib‘ L L\EF'IAOWJ"(" HE TR

. . . o g : wb &
and even have a third shop in mind. Chinese decorations around the entrance! i?‘,—a)llﬂi (G 12"(5% LTHLNENS 75~ TO—F

For those from Chlr.la missing a.taste RO PRy FoTHTLEEN
of home, or those wanting to experience
authentic Chinese taste, please try it out!
585 1 ba3 D Lehlek
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(OChinese Cooking Xiang Xiang Daas L EeEs o

3-2-45 Honmachi, Kochi City : E?”Tf'fmls; 248,

Hours (closed on Tuesdays): 11:00~14:30, 17:00~21:00 : S (KR - KBER) 1 11:00~14:30.17:00~21:00

Living in Kochi Q&A: “How do you dispose of plastic bottles?”
(Kochi City version)
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Plastic bottles are recyclable, so you can take them to :  ~v PR PLVEUS AT (FhWNZLTH 7 F‘FEO) nT
collection bins which are often found at places such as the | xZFh5, X—N—T—4y "G EILHB r@uy;j-\ v 7 x|

supermarket. Please take them there during store hours. LTV N TEET, BESENTLS et T BT
- YO
( . . . e 1 FX DA
Check before taking to the collection bln:) IEIIISUR‘JQ ZICHETHIlCREILEL & 5]
MThis mark is on there =—=——aa__
.T-l—“-‘ ....................... y'-nn——~ Mg@? h\
MTake off the cap and label =< * N k" . 7783 _ )
MRinse with water . U‘) IZI;"\;W7 v 7 (4{;) ETNIVEIETT
(clean the inside) ; i : IZI7J<'(“'5"6'§ (FEZENWIZTS)
MCrush and make smaller : IS . PO MORLTNELTB
%Please put caps and labelsina © () g &) PN ERryTEIANE[TIRFy
transparent or semitransparent ® COMGE sEREEENA] (kigB) 3
plasticbaganddispose : r ' _ ~El/ au gheoen .\M
. w) : PEER ——=J
with plastic containers and \.’ *ﬁ \.’ : Hb :':J“ ADE =D II&IC
packaging (Wednesdays). eteecssnnnnnnnsssssssscsssssssscccsnns aet g AnthuTcrsw,

(What to do with plastic bottles that can’t be cleaned) (,ﬁnb\g‘lst;l:l,\/\‘y FRMLZESTS 9)

Please dispose with burnable trash on the appropriate day. :  [A[fZanH (K23 = 590) =N L»th' LK t &0, Zat
Rules for trash and recyclables vary by the city you live in. Ly ‘b"f 7“/0)% i Y Li{f/u’(\,\élﬂTkJ:o'( L‘i?‘o PN

If you aren’t sure, please ask your neighbors or ask your city :
hal}; P Y £ Y Yo BQL\H‘—HJ\ ﬁFﬁ@A’P\ 12/»’&\615#?&&5%& L& oo

“Kochi Consultation Center for Foreign Residents” rﬁfuﬁﬁﬁf"uﬁiﬁ:{at Yy—] ng (Ew‘b? KT
is looking for a nickname (a name that is easy to say

. 1
and recognize)! ﬁbb*\b?u%au)’é gﬁ
. . ST TR T Y
There is a monetary prize for o e 1o the I SEMERICIRESTE (1
.. . . ease refer to the homepage Th EhAkLIEh
winning entries (one grapd prize for details. (https:/kecfr.jp) &) 3 ﬁpq 73 3; B4 é V) %
Zf ¥f(3)(,)0k(1)0). Please register by S e i 5 s ¥, 4 }EJ 30 EI £ CICE LA
1 th.
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