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Products of Tosa in Each Season

Tosa Sushi is comprised of various types of sushi from different regions within the Kochi

prefecture.

The feature that distinguishes Tosa Sushi from other forms of sushi is the use of fruit
juice made from yuzu and bushukan within the rice itself.In Kochi, these fruits are called

sumikan, literally meaning "vinegar citrus."

Tosa Sushi can be contributed to the utilization of ingredients based on seasonal changes.
Which, has continued to spark a new wave of wisdom and innovation within crafting

varieties of sushi.
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This website brings together information on the local cuisine and

food ingredients of Kochi. You can find the information you're
looking for under four headings: local ingredients, local cuisine,
the inheritors of this culinary tradition, and Tosa Sushi. (*Informa-

tion is provided in Japanese only.)
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In Kochi, Everything is Made into Sushi

Within Japan, the prefecture of Kochi is the lead in forest area per capita at 84%. The prefecture
is home to the Shimanto River, Niyodo River, and other crystal-clear waters nourished by the
surrounding forests. To the south, the prefecture is blessed by the Pacific Ocean and the
Kuroshio Current. Which, is rich in a variety of fish species. Additionally, Kochi has a warm
climate and a rich natural environment.

The culinary culture is driven by the overwhelming, generous character of the community. At

Tosa Sushi
okyaku banquets, a platter is always served with stacks of sushi, products of the mountains,

rivers, and sea. Over the years, people in Kochi have integrated a variety of ingredients into
sushi; potentially the highest in Japan.

Website for
Restaurant search
in Kochi

dining kochi japan E

The bounty
of the mountains, rivers and sea.
The delicacies of Kochi.
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FAX 088-873-5162 ¥ Tosa Sushi: Tosa is the old name of Kochi
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TOSA SUSHI
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Even though we speak of a "Tosa Sushi," Kochi is a long
prefecture running east to west, and the sushi it produces has
different ingredients, tastes, and appearances depending on
the locality. Here we present typical sushi from the eastern,

central, and western parts of Kochi.
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KOKERA SUSHI

Kokera Sushi is made by stacking multiple
layers of sushi rice and other ingredients on
top of one another in order to be compressed.
Which, can result in servings weighing from
14-15 kilos in rice alone.
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CHATE SUSHI

The plant hayatori - chate - is cut into 3mm slices,
dipped quickly in hot water, salted, and immersed
in sweetened vinegar. As with inarizushi (sushi rice
wrapped in fried tofu), this sushi is finished by
opening the inside and filling with sushi rice.
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Okyaku and Sawachi cuisine
(Kochi's local food)
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KINTOKI MAME NO OSHISUSHI
Kintoki Mame no Oshisushi is pressed sushi for
auspicious occasions. The sushi is made from
a combination of sweetened red kidney beans
and sushi rice.
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KIBINAGO NO HOOKAMURI
Within this sushi, kibinago - silver-stripped
round herring - is slit open, salted, pickled, and
placed of fried, rolled okara - tofu dregs —. This

particular type of sushi is unique in that sushi
rice is not used.
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GINBUROU SUSHI

Ginburou Sushi is made from using ginburou, a
bluish-purplish bean that has been cultivated
since ancient times within Otoyo, Kochi
Prefecture. This type of sushi is enjoyed during
celebratory times.
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BURI NO HEDASUSHI

After removing the flesh of the buri — yellow
tail - while making sashimi, the remaining
parts of the dish are called heda. This sushi is
made in the spirit that “nothing should go to
waste.”
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Middle
Kochi
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KABU SUSHI

When prepared in red-and-white-style with
turnips that have been soaked in sweetened
vinegar and colored with plum vinegar, Kabu
Sushi is a visually pleasing dish for auspicious
occasions, such as the New Year.
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TSUWA SUSHI

In the distant past, it was hard to obtain eggs
and nori, seaweed. Pressed sushi was made
by placing tsuwabuki - leopard plant - leaves
on the top and bottom as a substitute. The
leaves, however, are not eaten.
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The diverse types of sushi rice

Kochi sushi rice uses vinegar seasoned with fragrant and sour citrus - yuzu and
bushukan -. Grilled or steamed fish flesh is soaked in vinegar, broken up, and
mixed in to bring out the richness of the sushi rice.

In Kochi, a banquet is called an okyaku, and
Sawachi cuisine is virtually always featured.
Sawachi means "platter," and in this cuisine a
large platter about 40 cm in length is amply
stacked with fresh fish sashimi, combinations,
and Tosa Sushi.

citron : :
inegar Grilled fish
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RYUKYU SUSHI

Ryukyu is a term from the Indian Taro. This sushi is pressed with
to a crunchy texture and a vivid-green color. The plant grows as
a tube but the stalk is the only edible part. Within Kochi, this is
a popular dish to eat. Not to mention, that the plant's height
can exceed that of a person.
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SHIITAKE SUSHI

Shiitake Sushi is prepared using sweetly stewed shiitake
mushrooms. The round silhouette of the mushroom itself is
cute and popular among women.
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ITADORI SUSHI

Nigiri is hand-formed sushi using wild spring vegetables.
Which, are adored in Kochi. Within Japan, ftadori - Japanese
knotweed — grows wild but is rarely eaten in the form of sushi
or other dishes. It has a crunchy texture and is delicious when
stir-fried.
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A colorful feastfrom the mountains,
fragrant with yuzu

In the past, when it was hard to obtain 7ori — seaweed —
and kombu — kelp —, sushi was made using ingredients
from the mountains. The key was yunosu — Fruit juice
from yuzu —. The simple, charming, and refreshing tastes
of seasoning with yunosu are still beloved by many
people, ranging in age from children to the elderly.
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KONNYAKU SUSHI

For Konnyaku Sushi, a slice is made into the center of sweetly
stewed konjac and the stuffed with sushi rice. Some homes
prepare this dish using their own homemade konnyaku - konjac
gelatin — .
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TAKENOKO SUSHI

Takenoko — bamboo shoots — are used in various forms
depending in the locality, household, and restaurant such as,
but not limited to, makisushi, nigiri sushi, and tsumesushi
- stuffed sushi — .

1 a v
FICERELTEDND I ENZ NI a VA 2R KICLIBHR,
ZADY EEBICE COHERMIISHMERBEDL D,

MYOGA SUSHI

Myouga Sushi is made with myoga - Japanese ginger —, an
ingredient used primarily as a seasoning. Cultivation techniques
from raising myoga with a faint reddish color are specifically
unique to the prefecture of Kochi.




