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こ ん に ち わ !

Y O K O M U R A  E C O L O D G E ,  Y A M A N A S H I

I ,  a long  wi th  1 5  othe r s  f r om  a round  the

wor ld ,  had  the  oppor tun i t y  to  t r a ve l  to

Japan  th rough  the  work  o f  the  As ia  New

Zea land  Foundat ion  Leade r sh ip  Network

in  June ,  where  we  met  an  i nc red ib le  a r ray

o f  peop le .  

 

Day  one  saw  us  t r a ve l  2  hour s  out  o f  Tokyo

to  meet  By ron  &  Kaor i  Nagy  o f  Yokomura

Eco lodge  -  to  he lp  engage  and  empower

peop le  to  r educe  the i r  eco log i ca l

f oo tp r in t .  Th i s  i s  an  i nc red ib l y  ha rd  t a sk ,

espec ia l l y  i n  a  p lace  l i ke  Japan ,  where

consumer  hab i t s  a re  s t rong l y  dr i ven  by

conven ience .  Food  i s  a  per fec t  example  as

many   produc t s  a re  s ing le - se r ve  snacks ,

wi th  mul t ip l e  l a ye r s  o f  packag ing .  

 

As  l ea rned  on  a  v i s i t  to  By ron ’ s  f a rm ,

f a rming  i n  Japan  i s  so  ve r y  d i f f e ren t  f r om

tha t  o f  New  Zea land ,  o r  many  othe r

wes te rn  count r i e s .  I t  was  a  f an ta s t i c

l ea rn ing  oppor tun i t y ;  espec ia l l y  the  ways

in  which  By ron  i s  l ook ing  to  cha l l enge  the

ag r i cu l tu ra l  s ta tus  quo  -  prov ing  more

compl i ca ted  than  you  wou ld  expec t .  P lo t s

o f  l and  a re  the  s i ze  l a rge  enough  to  f eed  a

fami l y ;  p ic tu red  above .

 

Af te r  exp la in ing  h i s  s tudy  i n

pe rmacu l tu re ,  By ron  desc r ibed  h i s  work

toward  sus ta inab le  mic ro -greens  wi th

re spec t  to  h i s  hopes  f o r  the  f u tu re  o f  f ood

and  h i s  use  o f  r egene ra t i ve  f a rming

techn iques ,  which  i nc lude  compan ion

p lan t ing .  

 

In te res t ing l y ,  th i s  i s  someth ing  that  I

l ea rned  i s  not  perce i ved  as  a  pos i t i ve

change  due  to  the  unt idy  appearance  of

c rops ;  as  compared  to  the  n ice  neat  rows

that  convent iona l  f a rming  methods  of fe r .

 

I The  pic tu re  denotes  the  sca le  of  these

p lo t s  of  l and  which  are  sp l i t  between  a

number  of  f ami l i e s  i n  the  v i l l age ,  and

each  i s  tended  to  regu la r l y .  

 

Plo t s  are   di sce rn ib le   with  the   f ence  l i nes ,

and  the  pic tu re  above  denotes

f i ve   separa te  plo t s .

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

As  a  par t  of  the  Japanese  sus ta inab i l i t y

exper ience  th roughout  the  weekend ,  i t

was  a  pr i v i l ege  to  have  meals  prepared  by

Mr  Ozawa  and  h i s  wi fe  ( l e f t ) .  What  was  so

spec ia l  was  that  he  grew  h i s  own

vegetab les ,  caught  h i s  own  f i sh ,  sourced

h i s  own  wood  ch ips  -  (walnut  and  cher r y ) )

fo r  smok ing  meat  h imse l f .  He  ra i sed  h i s

ch ickens  fo r  meat  and  eggs ,  and  f ina l l y

p icked  bamboo  f r e sh  that  day  fo r  these

mea l s ,  espec ia l l y .  I t  was  an  8 -course  meal ,

un l i ke  anyth ing  we  had  eve r  exper ienced .

The  pota toes ,  fo r  example ,  had  been

fe rmented  fo r  2  yea r s ,  the  eggp lant  was  a

year  o ld  which  was  dr ied  and  rehydra ted .

As  a  food  techno log i s t ,  th i s  was  a

fasc inat ing  new  take  on  food ,  and  as  a

newbie  to  Japan ,  i t  gave  us  a l l  a  good

ins ight  i n to  the  food  cu l tu re  of  Japan -

with  the  he lp  of  Sach ie  Nomura  of  course !

(Above :  one  of  the  meal s  prepared  f rom

Ozawa - san . )

 



T rave l l ing  to  Tokyo  v ia  Mount  Takao  was  a  reminder

o f  the  para l l e l s  between  New  Zea land  and  Japan .  As

someone  who  i s  equa l l y  div ided  between  the  ru ra l

and  urban  areas  i n  l i f e ,  I  was  drawn  toward  the  same

separa t ions ;  espec ia l l y   v i s ib le   i n  the  photos .  The

photos  (above  and  be low )  were  taken  at  the  top  of

Mt .  Takao ,  Hach io j i - sh i .  Be low ;  a  photo  taken  whi l s t

on  the  bus  when  t rave l l ing  pas t  the  Sagami -gawa

Rive r  i n  Uenohara -Sh i .

 

Once  back  i n  Tokyo ;  no  t ime  was  wasted  i n

commenc ing  di scuss ions  of  geopo l i t i c s  i n  the  As ia

Pac i f i c  reg ion ,  Japan ’ s  fo re ign  po l i cy  and  Japan ’ s

on l ine  behav iour .  Rob  Thompson  and  Corey  Wal lace

fac i l i t a ted  these  di scuss ions  which  f e l t  to  be  an

int r i ca te l y  woven  web  of  i n te rnat iona l  and  reg iona l

h i s to r ie s ,  cur rent  po l i t i ca l  fo rces ,  and  the  cur rent

cu l tu ra l  c l imate .  Th i s  conver sa t ion  duly  cont inued

throughout  the  re s t  of  the  week ;  as  the  di scuss ions

o f  each  sec to r  ana ly sed  are  i n f luenced  and  shaped

la rge l y  by  these  f ac to r s .  

 

S C E N E R Y  A T O P  O F

M O U N T  T A K A O

J U S T  T W O  H O U R S

W E S T  O F  T O K Y O

For  example ;  agr icu l tu re ,  educat ion ,  i nd igenous

re la t ions ,  c reat i ve  ar t s ,  food ,  and  t rade ,  as  some  of

the  sec to r s  which  were  i n tegra ted  with in  the  Hui .

 

An  as ton i sh ing  amount  was  schedu led  over  the  f i ve -

day  Hui ;  and  by  day  fou r ,  we  were  at  the  Peaceboat

headquar te r s ,  l ea rn ing  about  the  v i ta l  work  which

they  are  l ead ing .  Peaceboat  i s  a  humani ta r i an  a id

organ i sa t ion  which  i s  cent red  on  a  dr i ve  to  bu i ld

awareness  and  connect ions  i n te rnat iona l l y  among  a

number  of  groups  work ing  toward  peace ,  human

r ights ,  env i ronmenta l  protect ion  and  sus ta inab le

deve lopment  by  hos t ing  educat iona l  c ru i ses

in te rnat iona l l y .  The i r  new  Ecosh ip  i s  be ing  bu i l t  as

we  speak ,  which  wi l l  revo lu t ion i se  the i r  work .  



A NEW ZEALAND

BUSINESS SUCCESS 

 STORY 

C O O K I E  T I M E  H A S  H A D  A  F A I R

N U M B E R  O F  S E T B A C K S ,  A S

D E S C R I B E D  B Y  J A S O N  R U S S E L L

The  maiden  voyage  o f  th i s  sh ip  i s

s e t  f o r  Apr i l  2020 .  Fo r  anyone  wi th

knowledge  to  sha re ,  o r  a  hunge r  to

l ea rn ;  i t ’ s  easy  to  get  i n vo l ved ,  and

urge  you  to  do  so .

 

Be ing  a  f ood  t ech ,  th i s  was  a

fa sc ina t ing  and  r e l a tab le

expe r i ence  to  hea r  f r om  Ja son

Russe l l  a t  Cook ie  T ime .  Hi s

knowledge  o f  the  succes se s  and

fa i l u re s  o f  l aunch ing  a  bus ines s

in to  a  new  marke t  were  i n te re s t ing

and  su rp r i s i ng .  I t ’ s  not  easy ,  and

Cook ie  T ime  has  undoubted l y  had

the i r  cha l l enges  and  l ea rn ings .

One  such  example  was  desc r ibed

when  Cook ie  T ime  bought  back

sa le s  and  d i s t r ibu t i on  r i gh t s  f r om  a

d i s t r ibu to r ,  i n  a  b id  to  win  marke t

sha re  amids t  dwind l ing  sa l e s .  

 

Fu r the r ;  the  expec ted  per fo rmance

( t a s te  and  t ex tu re )  o f  f ood

produc t s  i s  t aken  f o r  gran ted ;  ye t

th i s  i s  a  c ruc i a l  f ac to r  i n  f ood

manu fac tu r ing  and  deve lopment .

An  (a lmos t  prob lemat i c )  example

o f  th i s  was  tha t  the  cook ie s  made

in  Japan ,  wi th  the  o r ig ina l  c runchy

fo rmu la t i on  were  end ing  up  so f t

and  chewy .  Howeve r ,  th i s  was

tu rned  a round ,  wi th  the

cons i s t ency  seen  as  a  pos i t i ve  f o r

the  Japanese  marke t ,  and  a  po in t

o f  d i f f e rence  compared  to  othe r

cook ie s  on  the  marke t .

NZ  STORY  IN  JAPAN



Immed ia te l y  f o l l ow ing ;  the  de lega te s  dove  i n to  an

ove r v i ew  o f  the  Japanese  New  Zea land  r e l a t i ons  as

exp la ined  by  Dom  Wal ton -F rance  a t  the  New

Zea land  Embassy .  Immed ia te l y  f o l l ow ing ,  NZTE

spoke  o f  the  e f fo r t s  i n  the  promot ion  o f  ag r i cu l tu ra l

t r ade  i n to  Japan  and  how  the  brand ing  o f  'NZ  Sto r y '

i s  cu ra ted  f o r  the  j apanese  marke t .

 

I n te re s t ing l y ,  the re  a re  many  para l l e l s  between

ag r i cu l tu ra l  percept ion  i n  New  Zea land  and  Japan .  

 

FRESH  AND  FROZEN  TUNA  AT

TOYOSU  MARKET ,  TOKYO

E X T R A O R D I N A R Y

R I C H N E S S  O F

H I S T O R Y  A N D

C U L T U R E  

T O K Y O  T R A V E L S

As  such ,  the re  i s  a  dr i ve  f o r  the  upcoming

gene ra t i ons  to  l ea rn  more  about  the  f u tu re  and

tech  i n  f a rming ,  and  as  such ,  much  o f  the

in fo rmat ion  i s   s t r a igh t  f r om  New  Zea land

prac t i ce s .

 

What  I  r e sound ing l y  hea rd  whi l e  i n  Japan ,  was

tha t  f ood  produc t i on ,  ag r i cu l tu ra l  prac t i ce s  and

new  t echno log ie s  have  not  r ea l l y  moved  f o rwa rd .

Knowledge  i s  d i rec t  f r om  Amer i ca ,  and  much  o f

th i s  i s  cent red  upon  i n tens i f i ca t i on  and  h ighe r

p roduc t i on  o f  mi lk  so l id s ;  thus  impor t ing  f eed .

As  much  o f  the  r e sea rch ,  deve lopment ,  and  new

techn ica l  i n fo rmat ion  i s  i n  Eng l i sh ;  th i s  r ende r s

i t  i nacces s ib l e  to  many  peop le  who  a re  work ing

on  the  l and ;  someth ing  we  t ake  f o r  gran ted  i n

New  Zea land .  Schoo l  cu r r i cu lums  a re  chang ing

s low l y ,  and  New  Zea land  i s  he lp ing  i n  the  e f fo r t s

to  he lp  shape  and  c rea te  the  f u tu re  o f  f ood

produc t i on  i n  Japan .

KŌDŌKAN ,  GLOBAL  JUDO

HEADQUARTERS

DELEGATES  AT  THE  NEW

ZEALAND  EMBASSY ,  SHIBUYA



Food ,  t r ade ,  sus ta inab i l i t y ,  ag r i cu l tu re  and  t echno logy  a re  a l l

i n te rwoven  i n to  the  work  I  r egu la r l y  per fo rm  as  a  f ood

techno log i s t  and  f a rmer .  Th i s  Hu i  prov ided  va luab le

knowledge  tha t  I  othe rw i se  wou ld  not  have  l ea rned ;  and

ins tead  o f  g i v ing  a  f u l l  r eco l l ec t i on  o f  our  t r ip ,  r a the r  I  have

focused  on  the  a reas  which  have  he lped  deepen  l ea rn ings

wh ich  have  a  d i rec t  impac t  on  my  ca ree r  and  the  work  tha t  I

do  on  a  da i l y  bas i s .  Th i s  i s  j u s t  ha l f  o f  what  was  schedu led  as

a  par t  o f  the  i nc red ib le  oppor tun i t y .  

 

I  thank  the  As ia  New  Zea land  Foundat ion  who lehea r ted l y  f o r

the  oppor tun i t y ,  l ea rn ings  and  connec t i ons  made  dur ing  the

Hu i .  I  l ook  f o rwa rd  to  pas s ing  on  the  knowledge  tha t  I  have

lea rned ,  and  cont inu ing  to  s t r eng then  r e l a t i onsh ips  f o rmed ;

both  wi th in  and  out s ide  o f  the  Leade r sh ip  Network .

Background: Uenohara-Shi, Akiyama (taken outside the Ecolodge)
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