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Project to Support Restaurant Businesses

Many famous chefs are participating in Soul of Tohoku. These chefs” world-class technique and artistic sensitivity are extremely valuable
resources. We will use these abilities to aid restaurant businesses in Tohoku. We believe that the restoration of Tohoku’ s cuisine is
among the quickest realistic activities possible. First,we will carry out Tohoku cooking contests. Though cooperation between Tohoku’ s
chefs and local producers, we hope they will establish a new culinary culture for Tohoku. For those who excel, chances to collaborate
with Soul of Tohoku chefs will be arranged, and extensive information will be provided to the media.This will bring nationwide visitors to
these restaurants, starting food-based tourism which will also involve hotels and the tourism industry. In addition to the role of finding
excellent chefs, the contests will also serve a role in opening their doors to the world, while guiding tourism industry to Tohoku and

leading to local vitalization.
(Note: There are also instances where a single excellent chef can increase regional quality through cuisine leading to major national benefits, such as the case of Ferran
Adria, main chef of the 3-star restaurant “El Bulli”.)

Charity Symposium Projects to Communicate with the rest of Japan and the World

As part of Soul of Tohoku’ s activities, we will hold symposiums with the goals of spreading awareness of the state of Tohoku’ s recovery
nationally and seeking further support. Through the support of chefs, cultural figures, and businesses, we will consider the urban
recovery of Tohoku from two sides: culinary and folk culture viewpoints, as well as economic and political viewpoints. We hope to
promote urban design which places priority on residents, and the fishing, agriculture, and livestock industries which are intertwined with
their lives.

[Activity Operation Issues]

- Event Operation Teams (Including utilization of chefs who can participate periodically)
- Local Research Teams

- Public Relations, Publicity, and Promotion Teams

- Activity Funding
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W Activity History

* March 11, 2011: Immediately following the disaster, chefs residing in Tohoku begin providing emergency meals.

Chef Ito of Lauréole (Oshu City, Iwate Prefecture), Chef Okuda of Al ché-cciano (Yamagata), Chef Meguro of AL FIORE (Sendai) came to evacuation shelters in Iwate and Miyagi. While
accompanying emergency meal provision teams, they obtained knowledge of the local situation, and plan the start of Soul of Tohoku as well as charity symposiums.

+ April 15,2011: Soul of Tohoku Website Launched. ( HYPERLINK "http://www.souloftohoku.org/" http://www.souloftohoku.org/)

Centered on group leader Chef Yoshihiro Murata of Kikunoi, we begin to call out to chefs nationwide.

* April 20, 2011: English website is launched.

+ May 31, 2011: Soul of Tohoku Charity Symposium is held.

The first symposium features presentations on “Tohoku’ s Agriculture and Soil” by Professor Masanori Nonaka of Niigata University Faculty of Agriculture Soil Environmental
Science, and Mr. Kenji Yamamoto of Good Tables Co., Ltd., and a panel discussion on the theme of “At a Time like This, What can a Cook Do?” by Mr. Yoshihiro Murata, Mr. Kihachi
Kumagai, Mr. Kunio Tokuoka, and Mr. Masayuki Okuda. The second symposium features cuisine by 34 chefs nationwide, going beyond the genres Japanese, Chinese, and Western
cuisine. Tohoku ingredient markets were also held at the venue. Profit of 3.5 million yen is sufficient to purchase a mini kitchen car.

+ June 2011: Public Interest Incorporated Association Nippon International Cooperation for Community Development (NICCO) begins cooperation.

The Soul of Tohoku Food Product Project begins cooperatively. We visit various producers and manufacturers throughout Iwate Prefecture in search of product development leads.
Soon, mail order sales plans through Hearst Fujingaho are decided.

+ Throughout June 2011: Emergency meal provision to evacuation shelters.

+ July 2011: Gradual transition begins from evacuation shelters to temporary housing. Evacuation shelter populations decrease.

* August 11, 2011: Kesennuma Container Kitchen Grand Opening Event held.

Soul of Tohoku second phase begins. Public Interest Incorporated Association Nippon International Cooperation for Community Development (NICCO) builds container kitchens
where Mr. Yoshihiro Murata, Mr. Yoshihiro Takahashi, Mr. Hisato Nakahigashi, Mr. Terumune Ishikawa, Mr. Hideki Shimoguchi, Mr. Takeshi Kuroyanagi, Mr. Koichiro Shimura, and
Mr. Kenichi Kogure participate, splitting into groups to provide meals to both temporary housing and evacuation shelters. Hereon, the contract is to be renewed biannually, and we
plan to carry out Container Kitchen activities in cooperation with NICCO.

* August 2011: Kesennuma Container Kitchen activities include weekly participation in Kesennuma’ s summer events.

* September 2011: Begin providing meals to temporary housing.

+ October 30, 2011: Team Omusubi holds its first cooking class at Kesennuma Jonan Junior High School.

* November 16, 2011: Takashimaya begins sales of “Soul of Tohoku Food Products”.

* November 21, 2011: Sasukenee Fukushima Shrine Dedication Group takes part in Shrine Dedication Ceremony at Ise Jingu.

* November 23, 2011: As part of their second phase activities, Team Omusubi attends Kesennuma City sponsored mental care and diet event.

« November 27, 2011: Team Omusubi holds its third cooking class.

* November 29, 2011: First Sanriku Food Industry Restoration Project held at Otsuchi Town, lwate Prefecture.

* November 30, 2011: Participate in lwate Prefecture Minami Beef and Vegetable Consumption Expansion Support Menu Presentation Meeting at Mizusawa City, Iwate Prefecture /
collaboration projects through Tohoku’ s two great Cooking Masters

+ December 18, 2011: Second Sanriku Food Industry Restoration Project held at Yamada Town, Iwate Prefecture

+ December 19, 2011: Team Omusubi holds its fourth cooking class .

+ January 21, 2012: Team Omusubi holds its fourth cooking class .

+ January 28, 2012: Team Omusubi holds its fifth cooking class .

B Scheduled Activities

« February 21, 2012: Team Omusubi’ s six th cooking class scheduled to be held.

* February 26, 2012: Third Sanriku Food Industry Restoration Project held at Miyako Town[Taroul], Iwate Prefecture scheduled to be held.
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Actual Project Results up to October 2011 (May to October 2011)

Emergency Period Projects (Target: General Citizens Residing in Evacuation Shelters, Industries, and Manufacturing Facilities)

Project Name Period Location Project Details Results
1. Charity Symposium May 2011 Tokyo Chefs from throughout Japan rallied to discuss rising to the cause of Profits of 3.5 million
. . . Tohoku cuisine. Tohoku cuisine was introduced through lectures on yen are used to
Indignation Meeting for Tohoku’ s culture and current cuisine, and preparation of dishes from | purchase a mini
Tohoku Support Tohoku ingredients by famous chefs. Over 400 people attended the kitchen car. Used in
symposium, showing their support for Tohoku aid efforts. Team Omusubi
activities.
2. Emergency Meals May to Kesennuma,| Emergency food provision to evacuation shelters. We worked together Established lifelines
. October Miyagi with Tohoku chefs from areas such as Ishinomaki, Rikuzen Takata, and through emergency
Emergency Meal Provision Taro. In August, through cooperation with Public Interest Incorporated | food provision
2011 lwate Coast Association Nippon International Cooperation for Community
Development (NICCO), we participated in emergency food provision
events centered on Kesennuma. In late August, transition from
evacuation shelters to temporary housing was completed, and we
moved on to our next phase of activities.
3. Soul of Tohoku Food June to Inland Iwate Since June, we have begun development of thoku fooql products - Direct support of
Octob Iwate Coast centered.on m[and Iwate Pref_ecture. AI'Fhough inland, this area has industry members
Product Development ctober wate Loast | gyffered, including damage to its reputation due to the nuclear power through purchases,
o . 2011 accident, dealing a major blow to the livestock industry. Food product | | " ;e ased
Vitalize Marketing through development has started from ingredients such as Tankaku Beef, | . ..
Branding of Tohoku Cuisine Sasuke Pork, .and guineafowl. Famous chefs will oversee these f90d _Recognition of
products, which mark the start of lwate Prefecture cuisine branding, necessity of
and planning and implementation has been carried out to branding
development, purchasing, and distribution stages. October
accomplishments include starting sales through Fujingaho’ s mail
order system. From November, we are scheduled to start sales through
Takashimaya.
4. Information Maintenance |From From We have created a website to provide information as quickly as | - Create exchange
L Mav 2011 Tokvo to possible and bring our supporters together. Website visitors become among supporters
Bringing Together Groups of Y Nati):)nwide aware of the activities of the chefs and members of other professions - Act as a
Tohoku Recovery supporting us, and have joined our cause. This will be extremely active fundraising system
Supporters, and Status as a method to provide reports of our activities and accomplishments.
7
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[1] Dietary and Mental Care Project (Target: General Residents of Temporary Housing) Green color indicates tentative projects.

Local Cuisine

Project Name Period Location Project Details Results
1-1. Team Omusubi - Cooking From Kesennuma, Visit meeting halls throughout temporary housing facilities by Create communities to
.. mini kitchen car, and hold cooking classes with chefs from Tokyo, avoid solitary deaths,
Classes October 2011 Miyagi Kyoto, and Tohoku. Maintain health through instruction of | stress
Community Development Iwate Coast | everyday cooking, and promote community development to
Support through Cooking prevent solitary deaths. Mainly focus on regions with high elderly
populations, or regions with insufficient shopping facilities. Hold
Classes twice per month, with a goal of 100 sessions.
1-2. Team Omusubi — Table of In addition to cooking classes, partner with mental care support
Hope groups as well as groups of entertainers such as singers and
. dancers, maintaining health by bringing joy to residents of
Foster Hope through Events with temporary housing. Additionally, provide dishes based on
other Groups themes. Support mental care by adding excitement and energy
to the uneventful lifestyle of temporary housing. Target families
and children.
2. Summer Vacation — July to lwate Children’ s dietary education using the summer holidays. A Eg}ljgate thﬁ |
. , . Auaust 2012 | Mivaai camp-style school covering topics such as how to cook local children who wi
Children” s Cu“nary Classes g E i gh. dishes, the relationship between nature and food, and the future carry on future
Support Creation of ukushima of agriculture and fishing industries. Hands-on classes with chefs, | food culture
Connections between Children cultural figures, and producers. Reaffirm love for one’ s home
. . town, and provide support to educate the generation who will
and their Home Cuisine carry on agriculture and fishing industries. Also scheduled to
exchange with children from outside of Tohoku.
3. Soul of Tohoku Cuisine Book |From lwate We believe that knowledge of one’ s home will provide a - Creatilove of
.. . October 2012 Mivagi foothold towards recovery, and love of one’ s home will provide one s pmetowp
Support Uniting Children and Fuiughima the passion and courage necessary to succeed. This book will | - Create interestin

spark thought of local development of Iwate, Miyagi, and
Fukushima through their cuisine. Easy-to-understand
explanations will cover topics from traditional local cuisine,
raising and harvesting processes, to the connections between
food and nature.

primary industries,
increasing workers
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[2] Food Industry Restoration Project (Target: Workers of Primary Industries) Green color indicates tentative projects.

Project Name Period Location Project Details Results
4. lwate Sanriku Food From Iwate Coast| Visit locales throughout Iwate Coast via kitchen car, holding cooking - Crgation of Iwate
Industry Restoration Project November events. Centered on Ofunato, Kamaishi, Otsuchi, Yamada Town, and | Sanriku Brand
Creation of Iwate Sanriku 2011 Taro, chefs from around the nation will work together with producers
. . . to April 2012 and restaurant operators, bringing their new techniques and artistic
Brand (in coIIabor?tlon with sense to local cuisine, and contributing to creation of the Sanriku
Iwate Coastal Regional Brand. Combined with publicity of local ingredients, they will support
Development Bureau) restoration of local cuisine. Goal of 5-7 locations.
5. Participation in Tohoku From lwate Through participation in major events, Tohoku’ s cuisine will be - Rev.italize
Events January Miyagi publicized, and many people will become aware. This will connect to I:?J‘IJS:':? through
Support Tourism from Big to November| Fukushima | tourism, and promote local consumption in Tohoku. News releases
Events 2012 both in Japan and overseas will contribute to recovery. E.g.: Tohoku
Run (An event touring Tohoku by driving classic cars, running, and
cycling)
6. Soul of Tohoku Food November lwate Food product development by famous chefs will increase the level of ;j‘Pu rilhases wili
N T, : St ; ; irectly suppor
Product Development 2011 Miyagi Tohoku cum_ne \{vhlle contributing to.brandlng efforts. Increasing produce);s PP
Revitalization of Distribution |to October | Fukushima | awareness will stimulate sales, supporting producers and processors. | - Economic ripple
2012 Construct a model case for stable regional recovery through branding effect will be

through Branding of Tohoku
Cuisine

of local cuisine.

enhanced by
branding

[3] Food Industry Restoration Project (Target: Restaurant Operators)

Project Name Period Location Project Details Results
7. lwate Prefecture Food January lwate Through public appeal of Iwate Prefecture chefs, hold cooking Revitalize tourism
Industry Restoration Cooking [to April 2012 contests using local ingredients. Judges will be elite chefs from Tokyo, | through cuisine

Contests
Raise food culture to a new

generation

(In collaboration with Iwate Coastal
Regional Development Bureau)

Kyoto, etc. In the next step, top contestants will receive a chance to
collaborate with the elite chefs. Through further increase in awareness
of Tohoku cuisine, interest in high-quality products will increase
throughout the prefecture.
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[4] Tohoku Future Project (Target: General Citizens, Students, Producers, Restaurant Operators, Businesses)

Create a Future for Tohoku
in Consideration of its
Wide-Area Dietary/Culinary
Environment

Tohoku’ s dietary/culinary environment, and the upcoming future of
Tohoku. Themes shall be Tohoku’ s dietary and culinary environments
in consideration of both conventional structure and new business
models for aquaculture co-operatives and agriculture co-operatives,
seawalls and the state of Tohoku’ s natural landscape, relationships
between nuclear power and future lifestyles, thoughts on TPP and
Tohoku’ s food industries, including aspects such as business/urban
development and folkloristics. These symposiums will result in correct
understanding of present conditions, leading us to correct policies and
allowing us to support the restoration and development of Tohoku’ s
dietary/culinary environment.

One or two symposiums are planned yearly, centered on Tokyo.

Project Name Period Location Project Details Results
8.Phase 2 July 2012 Tokyo Symposiums to deliberate the restoration of Tohoku Cuisine. The | - Spread awareness
Soul of Tohoku lwate symposiums will be open to everyone, such as cultural figures, chefs, OfTOhOk}l YVOﬂdWide

. . Mivagi producers, manufacturers, food-related businesses, other businesses, | - Ft.m'c!ralsmg for our
Charity Symposium 'zag;] students, and the general public, and consider the current state of | activities
Fukushima
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Charity Symposium (2011/05/31)

Our first symposium was held to discuss the ideal state of Tohoku ingredients and dietary/culinary culture, together with all manner of people related to food.

;;Jﬁlﬂ/kﬁi y£LB: T

Lecture Topic “Japan’ s Agriculture and Soil”  Lecture on Effects of Earthquake Damage upon Venue Filled to Capacity
Food Situation

TA=T7RGH

i TERT I

Tohoku Ingredients Chef Murata of Kyoto Kikunoi
Rice-Raised Eggs, Helmet Crab “Box of Tohoku Delights”

Tohoku Chefs Exchange Ideas
at Panel Discussion

v s

Chef Abe of Washoku Otafuku Lecture from Tohoku Chefs and Producers Chef Murata Leads the Closing Ceremony

| S8 e
Chefs Recommend Dishes to One Another
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Providing Meals at Temporary Housing in Kesennuma (2011/08/11)

Meals Delivered to Kesennuma Citizen” s Hall Evacuation Shelter, Kesennuma Citizen’ s Hall Temporary Housing Facility, Kesennuma Junior High School Temporary Housing, and Matsuiwa Elementary School

——

. -
One of the Provided Dishes, Mackerel Sushi

e

tainer Kitchen
»

Peripheral Temporary Housing Area

Queues of People Await the Opening of Con

it - i -
ChefKuroyanagiand Chef Kogure ChefNonaga and Chef Murata Preparing a Winter Melon

A Road Showing Signs of Restoration, and a Building Mired in Seawater due to Sinking Foundation
forCooking
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Soul of Tohoku Original Team Omusubi Cooking Class <First Session> (2011/10/30)

“Damakko Nabe Class” by Chef Taro Abe of Washoku Otafuku (Akita Prefecture) / Jonan Junior High School: 70 households in 70 residences, population approximately 150 people. (Many elderly residents, about 30% of residents live alone)
. _ i..' b ] A e 1 [

Soaking in salt water to develop

glutinous consistency is the key
~ toensuring the dumplings do
| not break apart when boiled.

The chef demonstrates how
the damakko dumplings can
be moulded onto skewers to
create kiritampo at home.

| o2

Chef Abe demonstrates the texture of the mashed rice, the biggest point  Chef Abe visits each table, sampling the completed hotpot.
in this dish.

Soul of Tohoku Original Team Omusubi Cooking Class <Third Session> (2011/11/27)
“Imo no Ko Jiru Class” by Chef Norio Tanaka of Kappo Kamesei (Akita Prefecture) / Demolished Site of Former Shinshiro Elementary School: 41 households in 41 residences, population approximately 100 people. (Many multiple households
per residence, many people were not home as class day was a Sunday) N ﬂ

# Chef Tanaka introduced Akita fare such as
“Iburigakko” (pickled radish) and “Imo no
Ko Jiru” (taro soup).

AL
Staff also visit tables and engage in conversation with the locals. Bright smiles can be seen at the third session.
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Iwate Sanriku Food Industry Restoration Project (2011/11/29)
Nambu Hanamagari Salmon were originally found in Otsuchi. Despite the earthquake damage, these salmon have returned to their spawning rivers. We provided two dishes using this mirag_ulous fish.

.

T

Soud b Towior

- .o
Otsuchi Town' s “Akabu Sake Brewery” First
Pressing Sake Lees | Y 3174

—— 2 SoumiTL‘lHﬂﬂl
EEORETAY

i " v ey
Leaving Behind a Banner with Messages of Hope for Recovery
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Contaijner Kitchg

Minami Sanriku Town

Ichinoseki NICCD |

' \Base: Ksenkuma,. - [ ¥ ‘
Miyagi®refecture . t

.

?a\mada Town

Kamaishi

“ .Ofunato

Rikuzen Takata
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Iwate Sanriku Food Industry Restoration Project
Creation of Iwate Sanriku Brand

(in collaboration with local support groups)

Visit locales throughout Iwate Coast via kitchen car,
holding cooking events. Centered on Ofunato,
Kamaishi, Otsuchi, Yamada Town, and Taro, chefs from
around the nation will work together with producers
and restaurant operators, bringing their new
techniques and artistic sense to local cuisine, and
contributing to creation of the Sanriku Brand.
Combined with publicity of local ingredients, they will
support restoration of local cuisine. Goal of 5-7
locations.

Tour the coast of Iwate Prefecture for the activity
period of November 2011 through April 2012.

Two more kitchen cars to be added March 2012.

Team Omusubi - Cooking Classes

Community Development Support through Cooking Classes
(In cooperation with Public Interest Incorporated Association Nippon
International Cooperation for Community Development (NICCO))

Visit meeting halls throughout temporary housing
facilities by mini kitchen car, and hold cooking classes
with chefs from Tokyo, Kyoto, and Tohoku. Maintain
health through instruction of everyday cooking, and
promote community development to prevent solitary
deaths. Mainly focus on regions with high elderly
populations, or regions with insufficient shopping
facilities. Hold twice per month, with a goal of 100
sessions

From October 2011, main activity areas to be
Kesennuma, Miyagi Prefecture/lwate Coast.
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Sasukenee Fukushima Shrine Dedication Group Shrine Dedication Ceremony at Ise Jingu (2011/11/21)

With encouragement of “Ise Volunteers in Support of Fukushima Association”, Fukushima products were selected Ise Jingu shrine dedication.
i - L - e 2

Procession Approaching the Shrine Ceremony Hall
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Soul of Tohoku Food Products (From 2011/10/01 on sale through Fujingaho, from 2011/11/16 on sale through Takashimaya Group)

.

u} Simmered Tohoku Fish
From Left: Mackerel Simmered in a Miso Sauce, Saury Simmered in a Dried-Bonito Sauce,
'7 Saury Simmered in a Grated Japanese White Radish Sauce, Sardines Simmered in a Ginger
1 [ §1% Sauce, Sardines Simmered in a Ume Plum Sauce
! ﬁ *
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Rice Grown with
Natural Agricultural Methods,
and Maesawa Beef Rice Topping

P |
[CEEREETINAL T )

Image

Kesen Cedar Box

Smoked Hachimantai Rainbow Trout
Salted Rainbow Trout Roe
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Tankaku Beef Curry

ey

Smoked Helmeted Guineafowl Oshu Roast Beef
With Special Sauce With Horseradish Stem Sauce

o

Tankaku Beef Marinated in Miso and Yuzu

Planning: Yellow Data Business Department, Taikyokusha Inc.
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