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DASHI—Secrets of Japanese Cuisine's Umami
Crossroads of Mountains, Oceans, Temples and Bazaars
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A French chef once boasted that Japanese broth can be prepared in ten
minutes, and that in French cuisine, it takes an entire week of simmering
to obtain the finest bouillon. To this the Japanese chef replied that it takes
two years for the kelp used in the preparation of Japanese broth to grow
in the sea and three years to dry in a storehouse, and that regarding dried
bonito, it takes more than half a year for the microorganisms to decompose
the fish. The French chef apparently went silent. Japanese broth is called
“dashi.” The three most popular forms of dashi are dried kelp, dried
bonito, and dried Japanese shiitake mushroom. Fishermen, farmers and
others involved in the process spend a lot time to prepare these ingredients
so that people at home can make delicious and healthy broth in just ten
minutes. Why was “dashi” invented? Its origin dates back to 800 years
agoin Zen temples. Later, in the 17th century, the nation turned vegetarian
following Tokugawa Shogun'’s policy. Forced to renounce meat, people
began to seek ways to obtain “umami”, meaning “savory flavor”, from
nature while maintaining nutritional balance. They found the answers in
the northern sea with kelp, in the southern sea with bonito, a migrant
fish, and in the mountains with Japanese shiitake mushroom that are
grown using slash-and-burn agriculture. A “food revolution” had taken
the 3,000-kilometer long Japanese archipelago by storm. Even the latest
in food science and wellness medicine show that the process in which

“dashi” brings out the savory flavor makes perfect sense. The program
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follows the work of people involved in “dashi” making (fishermen
working in the northern and southern seas, farmers using the slash-and-
burn agriculture system, Zen temple, wholesale dealers an chefs), and
takes a look at the majestic nature that’s behind it all to reveal the process
that led the Japanese people to discover “dashi.” Through poetic images
and scientific findings, the documentary hopes to share with overseas
viewers the joy of enjoying quality Japanese cuisine.
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President / Producer / Director, ASIA DOCUMENTARY PRODUCTIONS
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Producer and director Shohei Shibata’s latest work “Listen to the Mountain Sages”, a co-production between Singapore’s
MediaCorp and NHK, was awarded the Silver World Medal (Documentaries Category) at the New York Festivals 2011. Meanwhile,
his works include many others that have won awards at international film festivals, such as “Life in Harmony with Nature:
Finland?Secrets of the Forest” and “Silkroad 2005.” Japan, China, South Korea and Finland are his favorite subjects, and he has an
established reputation of poetically portraying the relationship between man and nature. The corporate goal, which is international

co-production with mainly Asian countries, is what inspired the company name ASIA Documentary Production Company.
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