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The Chinese cuisine in Kyoto is perceived to have started with the foundation of the Cantonese
restaurant the Hamamura in 1924. After a century, Kyoto's Chinese cuisine is facing a challenge of
how to interpret its history and build its tradition. This is a common question for Chinese cuisines
not only in Kyoto but also in Japan and around the world. Therefore, this research reconsidered the
historical story concerning the long-established Chinese restaurants in Kyoto from the viewpoint of
"creating tradition."
In the process, we clarified another history of Kyoto's Chinese cuisine, the line of high-class Beijing
or Shandong cuisine such as the Touen Tei, Toka Saikan, and Oike Hanten, besides two major
lines of the Houmai and the Seikin Tei that include many popular restaurants. Among these, the
Touen Tei very possibly has been established before the Hamamura. However, it could be a kind
of legendization in recent years that Kou Kakitsu (Gao Huaji), a chef of the Hamamura, was
honored as the one who led to "the origin of Chinese cuisine in Kyoto".
It is difficult to distinguish between Kyoto's general Japanese and Chinese cuisine by cooking
style, food ingredients, and seasoning. In fact, even only slightly different foods are sometimes
recognized to be totally different genres, such as "Kyoto cuisine," "Kyoto style Chinese cuisine,"
"Japanese style Chinese cuisine," "Cantonese cuisine," and "Beijing cuisine." In Kyoto, the central
city with the best brand of Japanese cuisine, would the Chinese cuisine build the tradition as a dish
of Kyoto or weave the history as authentic Chinese, Cantonese, or Beijing (Shandong) cuisine?
The emphasis can vary depending on each restaurant.
Kyoto's Chinese cuisine has many distinctive dishes such as fried carp with sweet vinegar, spring
roll with egg skin, Hatpousu (stir-fried cold shredded pork and bamboo shoots), mustard noodle,
plain sweet and sour pork, phoenix egg (half-grilled egg with chicken), and so on. | think it would
be best if the Chinese cuisine in Kyoto shows its presence as a whole and establish its brand, even
as Kyoto's or Kyoto style Chinese cuisine and the authentic Cantonese or Beijing (Shandong)
cuisine in Kyoto construct each tradition.

Notes

Genre

Research Paper

URL

https://koara.lib.keio.ac.jp/xoonips/modules/xoonips/detail.php?koara_id=2018000005-20180122




BREBAZEMERIRD MU (KOARA)ICIEBE M TWA OV TUY OEFIERE. ThTIhOEEE, FLELEHRLRTECREL. TOERBEHEEELCEL ST
HREENTVET, 5IALHL> TR, EFEEEZETFLTIRAEZL,

The copyrights of content available on the KeiO Associated Repository of Academic resources (KOARA) belong to the respective authors, academic societies, or
publishers/issuers, and these rights are protected by the Japanese Copyright Act. When quoting the content, please follow the Japanese copyright act.


http://www.tcpdf.org

2018 FEE FHEIRME S (EAME) srrmpsmsss 20T T

il XEER B4 Bz
HRAERE BAE (200 (B) ¥H
K4 & —5h K4 (3%3E) |Kazuhiro Iwama

HHIERE (AAFE

BEXEDGEHEAIEZHCHERAERAR—RBOTEHBEEEHELT

e (ER)

Reconsidering Modern History for Creating Tradition of Food Culture: A Case Study of the Chinese Cuisine in Kyoto

1. HIREBRFROBE

REMOPEMEL, 1924 FCHFHERHMEBEIZPHIBNT LS IOBIRIIRFESESN TN, T —HIZELDSHEHET-
RE. RBOPEHEL. TOERZVNERLTHERIZBELTOKONAREIZLEOTETLVD, TOEXRELIFIZRS
N ER-HAFMONERECHBEITOIRELLEAOND TCTEARREBET . RADOEHPEHNEEICETLBELME
Z. MERORIE LS B R LIRFELELT =,

ZTORER. RBOFEHEOELICIE, SEFTISEASND LA > ZAREBERIBERFRIOEMN, hEF-REX
£E - AR S LUV oI IR (R MO RENH oI LZBALANICTE, COSEMETIE. NILSKYLLFTIZRIEL T
F=RIREEA DD, T NILSTHERZFOLEES N RBOFEHEOTHIEMBEINTODDIEL EFICEITHEHRIEE
LS S—EAHS.

HIE- BRI T mHIE - BAMBEREMEEZR ST HDEFELL. LML, RRICEABYENMZEVNLMENEAY
TH, MEHE ) TRESE | TARPE] NERHE ] TAEHTIERBEIGE L KECERBLIBHENL-NEENH D TR
EVSHAMEORDM, BARBLLTRESDISVREETHMLET, FEMEBIRBOMBLLTHERIZEVTILKON. £
NELFELGOLIER - AR (UR) OHBELTEREBEAEZERTION, EZHICI S TEDNRDEEA X EHKITHE-TW
2o

REAOPEREBICT, HIZ L EOHEEHAMN T, WROFEE, \FEfk. MoLZE BATHOSYLEFK. REELGE . HEH
SHIEMNDIELAEN, TR CGRA) FEE | ETERME ITER (LR BB 1D, TN OMEHIEEELGAL . RE O P ERHEMN
RELTHHERRERL, TSURNZEEHTOTAIE—FERL,

2. MIEREAEEOPME (R

The Chinese cuisine in Kyoto is perceived to have started with the foundation of the Cantonese restaurant the Hamamura in 1924.
After a century, Kyoto’s Chinese cuisine is facing a challenge of how to interpret its history and build its tradition. This is a common
question for Chinese cuisines not only in Kyoto but also in Japan and around the world. Therefore, this research reconsidered the
historical story concerning the long—established Chinese restaurants in Kyoto from the viewpoint of “creating tradition.”

In the process, we clarified another history of Kyoto’'s Chinese cuisine, the line of high—class Beijing or Shandong cuisine such as the
Touen Tei, Toka Saikan, and Oike Hanten, besides two major lines of the Houmai and the Seikin Tei that include many popular
restaurants. Among these, the Touen Tei very possibly has been established before the Hamamura. However, it could be a kind of
legendization in recent years that Kou Kakitsu (Gao Huaji), a chef of the Hamamura, was honored as the one who led to “the origin of
Chinese cuisine in Kyoto”.

It is difficult to distinguish between Kyoto’ s general Japanese and Chinese cuisine by cooking style, food ingredients, and seasoning.
In fact, even only slightly different foods are sometimes recognized to be totally different genres, such as “Kyoto cuisine,” “Kyoto
style Chinese cuisine,” “Japanese style Chinese cuisine,” “Cantonese cuisine,” and “Beijing cuisine.” In Kyoto, the central city with
the best brand of Japanese cuisine, would the Chinese cuisine build the tradition as a dish of Kyoto or weave the history as authentic
Chinese, Cantonese, or Beijing (Shandong) cuisine? The emphasis can vary depending on each restaurant.

Kyoto’ s Chinese cuisine has many distinctive dishes such as fried carp with sweet vinegar, spring roll with egg skin, Hatpousu (stir—
fried cold shredded pork and bamboo shoots), mustard noodle, plain sweet and sour pork, phoenix egg (half-grilled egg with chicken),
and so on. I think it would be best if the Chinese cuisine in Kyoto shows its presence as a whole and establish its brand, even as
Kyoto’ s or Kyoto style Chinese cuisine and the authentic Cantonese or Beijing (Shandong) cuisine in Kyoto construct each tradition.
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