
the kamogawa food detectives
the kamogawa food detectives is a fascinating culinary adventure that has captured the hearts
and taste buds of food enthusiasts across Japan and beyond. This innovative concept combines the
thrill of detective work with the rich, diverse flavors of Kamogawa, a charming city nestled along
Japan’s Pacific coastline. Whether you’re a seasoned foodie, a curious traveler, or someone seeking to
uncover hidden culinary gems, the Kamogawa Food Detectives offer an engaging journey into the
city’s vibrant food scene. In this article, we will explore the origins, key features, must-try dishes, and
unique aspects of the Kamogawa Food Detectives, providing a comprehensive guide for anyone
interested in this exciting gastronomic experience.

---

Understanding the Kamogawa Food Detectives

Origins and Concept
The Kamogawa Food Detectives emerged as a collaborative effort between local chefs, food
historians, and tourism boards aiming to promote Kamogawa’s culinary heritage. Inspired by
traditional detective stories, the concept involves a series of food trails, challenges, and clues that
participants follow to discover the city’s best-kept culinary secrets.

The idea is rooted in the desire to:
- Encourage immersive food exploration
- Promote local ingredients and artisans
- Educate participants about Kamogawa’s cultural and culinary history

This innovative approach transforms a typical food tour into an interactive adventure, engaging
participants in activities like tasting sessions, ingredient hunts, and storytelling.

How It Works
The Kamogawa Food Detectives operate through a structured series of steps:
1. Registration: Participants sign up for the experience, often through local tourism websites or
partner agencies.
2. Clue-Based Exploration: Using clues provided via apps or printed materials, participants visit
various eateries, markets, and farms.
3. Tasting and Learning: At each stop, they sample signature dishes, learn about ingredient origins,
and meet local chefs.
4. Puzzle Solving: Collecting clues and solving puzzles leads to discovering hidden culinary treasures.
5. Completion and Rewards: Completing the trail rewards participants with souvenirs, discounts, or
certificates recognizing their detective skills.

This gamified approach makes exploring Kamogawa’s food scene fun and educational, fostering a
deeper appreciation for local flavors and traditions.



---

Highlights of Kamogawa’s Culinary Scene

Kamogawa is renowned for its fresh seafood, traditional Japanese dishes, and innovative culinary
innovations. The city’s proximity to the ocean provides access to high-quality ingredients, making it a
paradise for seafood lovers.

Key Ingredients and Local Specialties
- Fresh Fish and Shellfish: Kamogawa’s coastal location ensures a steady supply of tuna, yellowtail,
squid, and crab.
- Seaweed and Algae: Rich in umami flavor, seaweed is a staple in many dishes.
- Local Fruits and Vegetables: Seasonal produce like mandarins, daikon radish, and sweet potatoes
are used in various recipes.

Popular Dishes to Discover with the Kamogawa Food
Detectives
- Kaisendon (Seafood Rice Bowl): A bowl topped with fresh sashimi, showcasing the day’s catch.
- Fried Tempura: Lightly battered seafood and vegetables, often served with dipping sauce.
- Kamogawa-style Sashimi: Artfully sliced raw fish presented with regional condiments.
- Seafood Hot Pot: A communal dish cooked at the table, highlighting local seafood and vegetables.
- Sweet Potato Desserts: Using Kamogawa’s famous sweet potatoes, in pies, ice creams, and
tempura.

---

Unique Experiences Offered by the Kamogawa Food
Detectives

Interactive Culinary Tours
Participants can expect guided tours through Kamogawa’s bustling fish markets, where they learn
about seafood selection and proper handling techniques. These tours often include cooking
demonstrations by local chefs, allowing participants to try their hand at preparing traditional dishes.

Meet the Artisans
The food detective experience emphasizes direct interactions with local artisans:
- Fishmongers sharing secrets of selecting the freshest catch
- Farmers showcasing seasonal produce



- Confectioners offering handmade sweets

Hidden Gems and Off-the-Beaten-Path Eateries
One of the main attractions is uncovering lesser-known eateries that serve authentic, regional flavors.
The detectives help visitors venture beyond tourist spots to enjoy genuine Kamogawa cuisine.

Food and Cultural Festivals
The program often coincides with local festivals, where participants can enjoy special menus,
traditional performances, and community events, enriching their understanding of Kamogawa’s
cultural fabric.

---

Benefits of Participating in the Kamogawa Food
Detectives

Educational Value
Participants gain insights into traditional Japanese cooking techniques, regional ingredients, and
culinary history. It’s an excellent opportunity for food lovers to deepen their knowledge.

Supporting Local Economy
By engaging with local businesses, farmers, and artisans, the Food Detectives help sustain
Kamogawa’s culinary heritage and promote sustainable tourism.

Memorable Experiences
The interactive and immersive nature of the program creates lasting memories and connections with
Kamogawa’s community and flavors.

Health and Wellness
Sampling fresh, locally sourced food supports healthy eating habits and allows visitors to experience
authentic Japanese cuisine.

---



Tips for Making the Most of Your Kamogawa Food
Detective Adventure
1. Come with an Open Mind: Be willing to try new ingredients and dishes.
2. Dress Comfortably: Expect walking and some outdoor exploration.
3. Bring a Notebook or Smartphone: To log clues, recipes, and notes.
4. Participate Actively: Engage with hosts and artisans to enrich your experience.
5. Respect Local Customs: Observe etiquette and be courteous to hosts and staff.

---

Conclusion

The Kamogawa Food Detectives offer an innovative, immersive way to explore one of Japan’s most
charming coastal cities. By blending detective-style adventures with culinary discovery, the program
provides a memorable experience that highlights Kamogawa’s rich food culture, local ingredients, and
community spirit. Whether you’re traveling for leisure, eager to learn, or seeking authentic Japanese
flavors, participating in the Kamogawa Food Detectives promises a gastronomic journey like no other.
Embark on this culinary adventure to uncover Kamogawa’s hidden food treasures, support local
artisans, and savor unforgettable tastes that will linger long after your trip ends.

Frequently Asked Questions

Who are the Kamogawa Food Detectives?
The Kamogawa Food Detectives are a group of culinary enthusiasts and investigators who explore
local eateries, uncover hidden food gems, and promote authentic cuisine in Kamogawa City.

What inspired the formation of the Kamogawa Food
Detectives?
They were inspired by a desire to showcase Kamogawa's rich culinary culture, support local
businesses, and share their passion for delicious food with a wider audience.

How do the Kamogawa Food Detectives choose the places
they feature?
They select restaurants and food spots based on originality, quality, local popularity, and the
uniqueness of their dishes, often exploring lesser-known establishments.

Are the Kamogawa Food Detectives involved in any



community events?
Yes, they participate in food festivals, community gatherings, and promotional events to highlight
Kamogawa's culinary scene and support local vendors.

Can tourists follow the Kamogawa Food Detectives to discover
local cuisine?
Absolutely! They often share their food adventures on social media, providing recommendations and
guides for visitors seeking authentic Kamogawa flavors.

What types of cuisine do the Kamogawa Food Detectives
typically explore?
They explore a variety of cuisines including traditional Japanese dishes, seafood specialties, street
food, and modern fusion creations unique to Kamogawa.

How has the popularity of the Kamogawa Food Detectives
impacted local businesses?
Their features have increased foot traffic to featured restaurants, boosted sales, and raised
awareness about Kamogawa's culinary diversity among both locals and tourists.

Are the Kamogawa Food Detectives involved in any culinary
competitions or challenges?
Yes, they often participate in local food challenges and collaborate with chefs for special tasting
events to showcase Kamogawa's gastronomic talents.

Where can I find content or updates from the Kamogawa Food
Detectives?
You can follow their social media accounts, such as Instagram and Facebook, where they regularly
post updates, reviews, and food adventure videos.

What is the main goal of the Kamogawa Food Detectives?
Their main goal is to promote Kamogawa's culinary culture, support local food businesses, and inspire
food lovers to explore and appreciate the city’s gastronomic offerings.

Additional Resources
The Kamogawa Food Detectives: Unraveling the Flavors and Secrets of Kyoto’s Culinary Gem

In the bustling culinary landscape of Kyoto, where tradition and innovation dance in perfect harmony,
a unique team has emerged to scrutinize, celebrate, and preserve the city’s rich gastronomic



heritage—the Kamogawa Food Detectives. This intriguing group has gained notoriety not only among
food enthusiasts but also within the wider gastronomic community for their meticulous investigations
into Kyoto’s culinary scene. Their mission? To uncover hidden gems, authenticate culinary
authenticity, and elevate local eateries through rigorous, investigative scrutiny.

This long-form exploration delves into who the Kamogawa Food Detectives are, their origins,
methodologies, notable discoveries, and the broader implications of their work for Kyoto’s food
culture. As we journey through their investigative processes, philosophical outlook, and impact,
readers will gain a comprehensive understanding of this unconventional culinary watchdog group.

---

Origins and Philosophy of the Kamogawa Food
Detectives

Roots in Kyoto’s Food Culture

Kyoto, often dubbed Japan’s cultural heart, boasts a culinary tradition rooted in centuries of
refinement. From kaiseki dinners to street-side yuba (tofu skin) stalls, the city’s food scene is a
tapestry woven with history, regional ingredients, and seasonal delicacies. Amid this vibrant scene,
the Kamogawa Food Detectives originated as a response to the increasing commercialization and
globalization threatening Kyoto’s authentic flavors.

Founded in 2010 by a group of local chefs, food historians, and passionate gourmands, the team
envisioned a dedicated effort to preserve Kyoto’s culinary integrity. Drawing inspiration from
traditional Japanese “shūshin” (mystery dining) and contemporary investigative journalism, they
adopted a detective-like approach to scrutinize, document, and critique local eateries.

Their core philosophy emphasizes respect for tradition, transparency, and community engagement.
They believe that by shining a light on both exemplary and questionable practices, they can foster a
more authentic and sustainable food culture in Kyoto.

Mission and Ethical Framework

The team’s mission is threefold:

1. To uncover hidden culinary gems often overlooked by commercial guides.
2. To verify authenticity of traditional dishes and regional ingredients.
3. To promote sustainable practices and support local producers.

Ethically, the Kamogawa Food Detectives operate with a commitment to fairness, anonymity, and
constructive critique. They avoid sensationalism, instead opting for detailed, factual reporting that
educates both consumers and restaurateurs.



---

The Investigation Process: How the Kamogawa Food
Detectives Work

Methodology and Tactics

The detectives employ a systematic, multi-layered approach to their investigations:

- Reconnaissance: Visiting eateries anonymously, often multiple times, to gauge consistency in quality
and service.
- Historical Research: Examining the background of dishes, sourcing of ingredients, and the
establishment’s history.
- Ingredient Analysis: Where possible, collaborating with local producers to verify the authenticity of
ingredients used.
- Flavor Profiling: Conducting sensory evaluations with trained palates to assess adherence to
traditional flavor profiles.
- Customer Interaction: Engaging with staff and patrons to understand practices and perceptions.

They document each visit meticulously, taking photographs, recording menus, and compiling notes.
Some investigations involve secret tastings of specific dishes, while others focus on behind-the-
scenes insights like sourcing and preparation.

Tools and Techniques

The team utilizes a blend of traditional and modern tools:

- Tasting panels and flavor analysis charts.
- Ingredient verification through collaborations with local farms.
- Digital recording devices for interviews and note-taking.
- Data analysis software to identify patterns across multiple visits or establishments.

Their investigative rigor ensures that findings are comprehensive and reliable. When they publish
their reports, they include detailed analyses, historical context, and photographic evidence.

---

Notable Discoveries and Impact on Kyoto’s Culinary
Scene

Since their inception, the Kamogawa Food Detectives have uncovered numerous insights that have



influenced local food culture and consumer awareness.

Unmasking Culinary Fakery

One of their early successes involved exposing a well-known Kyoto soba restaurant that claimed to
serve “handmade buckwheat noodles” sourced locally. The investigation revealed that the noodles
were pre-packaged and shipped from outside the region, a claim contradicted by supplier records and
ingredient analysis. This exposé prompted increased scrutiny across similar establishments, leading
to greater transparency and consumer trust.

Revitalizing Traditional Recipes

In another case, the detectives discovered a century-old yudofu (tofu hot pot) shop that adhered
strictly to traditional methods but was struggling due to modernized, less authentic competitors. Their
feature highlighted the restaurant’s history and fidelity to tradition, sparking a renaissance of interest
among locals and tourists alike.

Supporting Sustainable Practices

They also partner with local farmers and fishmongers to promote sustainable sourcing, encouraging
eateries to prioritize regional, seasonal ingredients. Their “Local First” campaign has led to increased
awareness and a measurable uptick in the use of Kyoto-grown produce.

Impact on Policy and Community Engagement

Beyond individual establishments, the group’s investigations have influenced local policies. For
example, they contributed to a city initiative that awards certifications to restaurants meeting strict
authenticity and sustainability standards, fostering a culture of accountability.

Their work has also fostered community engagement, with workshops, lectures, and guided food
tours based on their findings, thus educating both residents and visitors about Kyoto’s culinary
heritage.

---

The Challenges and Controversies

While their work has been largely celebrated, the Kamogawa Food Detectives have faced challenges:

- Legal and Ethical Dilemmas: Operating anonymously sometimes raises questions about
transparency and accountability.



- Backlash from Establishments: Some restaurateurs have felt exposed or criticized, leading to tension
within the local community.
- Balancing Tradition and Innovation: Investigating modern adaptations of traditional dishes can spark
debates about authenticity versus creativity.
- Resource Limitations: Conducting thorough investigations requires significant time, funding, and
expertise, which can limit their scope.

Despite these challenges, the group maintains their commitment to constructive critique,
emphasizing their role as guardians rather than adversaries.

---

The Broader Significance: Why the Kamogawa Food
Detectives Matter

The emergence of the Kamogawa Food Detectives signifies a broader movement toward
transparency, authenticity, and sustainability in Japan’s food culture. In an era where globalization
and mass production threaten local culinary identities, their investigative work acts as a vital
counterbalance, helping to preserve Kyoto’s unique gastronomic heritage.

Their approach demonstrates that culinary authenticity is not merely about ingredients but also
encompasses storytelling, tradition, and community values. By shining a light on both excellence and
deception, they empower consumers to make informed choices and encourage restaurateurs to
uphold high standards.

Furthermore, their work has inspired similar initiatives in other regions, fostering a network of food
advocates committed to safeguarding regional identities.

---

Conclusion: The Future of the Kamogawa Food
Detectives

As Kyoto continues to attract global attention, the role of the Kamogawa Food Detectives becomes
increasingly vital. Their investigative spirit champions the city’s culinary legacy, ensuring that
authenticity and sustainability remain at the forefront of its evolving food scene.

Looking ahead, they aim to expand their reach, harness new technologies like blockchain for
ingredient verification, and deepen community engagement through educational programs. Their
ongoing work underscores a fundamental truth: that food is not just sustenance but a living narrative
of culture, history, and community.

In an age of rapid change, the Kamogawa Food Detectives serve as both guardians and storytellers,
ensuring Kyoto’s flavors endure with integrity for generations to come.



The Kamogawa Food Detectives

  the kamogawa food detectives: The Kamogawa Food Detectives Hisashi Kashiwai, 2024-02-13
The Kamogawa Food Detectives is the first book in the bestselling, mouth-watering Japanese series,
for fans of Before the Coffee Gets Cold. What’s the one dish you’d do anything to taste just one more
time? Down a quiet backstreet in Kyoto exists a very special restaurant. Run by Koishi Kamogawa
and her father Nagare, the Kamogawa Diner serves up deliciously extravagant meals. But that's not
the main reason customers stop by . . . The father-daughter duo are 'food detectives'. Through
ingenious investigations, they are able to recreate dishes from a person’s treasured memories –
dishes that may well hold the keys to their forgotten past and future happiness. The restaurant of
lost recipes provides a link to vanished moments, creating a present full of possibility. A bestseller in
Japan, The Kamogawa Food Detectives is a celebration of good company and the power of a
delicious meal.
  the kamogawa food detectives: The Restaurant of Lost Recipes Hisashi Kashiwai, 2025-04-03
  the kamogawa food detectives: Menu of Happiness Hisashi Kashiwai, 2025-10-14 A beloved
Japanese bestseller, Menu of Happiness is for fans of Before the Coffee Gets Cold and asks the
question: What’s the one dish you’d do anything to taste just one more time? “As warm and
nourishing as a good cup of tea…a series I can see myself returning to again and again.”—Mia P.
Manansala, award-winning author of Arsenic and Adobo Every memory has a flavor. A very special
restaurant in Kyoto helps find them . . . Welcome to the Kamogawa Diner, where every meal is a
mystery ready to be solved. This unique establishment is run by a father-daughter duo who offer
more than just mouth-watering meals. They act as “food detectives,” delving into the past to produce
nostalgia-infused dishes for their hungry clientele. Among the patrons is a once-renowned pianist
whose promising career was marred by a self-inflicted injury. She longs to taste the yakisoba shared
with the only man she ever truly loved. The diner also welcomes a man haunted by shadows of
regret. His mind is haunted by the memory of gyoza served by the parents of a lover he once jilted,
as he seeks understanding and, perhaps, forgiveness. The Kamogawa Diner doesn’t just serve food –
it recreates forgotten recipes, helping its patrons to revisit memories lost to time. Each dish is a
portal to the past, serving not just sustenance but solace and reconnection through the miracle of
delicious food.
  the kamogawa food detectives: The Blanket Cats Kiyoshi Shigematsu, 2025-02-25 Utterly
charming . . . I would read a hundred of these stories. —Shelby Van Pelt, New York Times bestselling
author of Remarkably Bright Creatures Seven struggling customers are given the unique
opportunity to take home a blanket cat . . . but only for three days, the time it’ll take to change their
lives. A peculiar pet shop in Tokyo has been known to offer customers the unique opportunity to take
home one of seven special cats, whose magic is never promised, but always received. But there are
rules: these cats must be returned after three days. They must eat only the food supplied by the
owner, and they must travel to their new homes with a distinctive blanket. In The Blanket Cats, we
meet seven customers, each of whom is hoping a temporary feline companion will help them escape
a certain reality, including a couple struggling with infertility, a middle-aged woman on the run from
the police, and two families in very different circumstances simply seeking joy. But like all their kind,
the blanket cats are mysterious creatures with unknowable agendas, who delight in confounding
expectations. And perhaps what their hosts are looking for isn't really what they need. Three days
may not be enough to change a life. But it might just change how you see it.
  the kamogawa food detectives: The Man Who Died Seven Times Yasuhiko Nishizawa,
2025-07-29 A subversively cozy Japanese crime novel with an ingenious Groundhog Day twist: a
teenager’s time-loop race to solve—and possibly prevent—his grandfather’s murder! Contemporary
Japanese legend Yasuhiko Nishizawa makes his English-language debut with this slick, funny murder
mystery which adds a sci-fi twist to an age-old setup: a murder in a wealthy family with an
inheritance at stake. Hisataro, a young member of the wealthy Fuchigami family, has a mysterious
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ability. Every now and then, against his will, he falls into a time-loop in which he is obliged to re-live
the same day a total of 9 times. Little does he know how useful this ability will be, until one day, his
grandfather mysteriously dies... As he returns to the day of the murder time and again, Hisataro
begins to unravel its secrets. With a sizeable inheritance up for grabs, motives abound, and everyone
is a suspect. Can Hisataro solve the mystery of his grandfather’s death before his powers run out?
Written in a witty, lighthearted voice, this clever and playful book will appeal to fans of both
traditional murder mysteries as well as readers of cozy mysteries. It's a delightful treat for fans of
the intricate plotting of Agatha Christie, the gentle humor of Richard Osman, and audacious
inventiveness of Stuart Turton.
  the kamogawa food detectives: Sympathy Tower Tokyo Rie Qudan, 2025-09-02 The
award-winning, bestselling Japanese phenomenon: a speculative, prophetic novel following a young
and brilliant celebrity architect in Tokyo who takes on her most controversial project yet—perfect for
readers of Klara and the Sun and Chain-Gang All-Stars. Welcome to the Japan of tomorrow. Here,
the practice of radical sympathy toward criminals has become normalized. The incarcerated are
considered victims influenced by their environments to commit crime and are labeled accordingly as
Homo miserabilis. A grand, yet controversial, skyscraper in the heart of Tokyo is planned to house
lawbreakers in compassionate comfort—Sympathy Tower Tokyo. Acclaimed architect Sara Machina
has been tasked with designing the city’s new centerpiece but is filled with doubt. Haunted by a
terrible crime she experienced as a young girl, she wonders if she might inherently disagree with the
values of the project, which should be the pinnacle of her career. As Sara grapples with these
conflicting emotions, her relationship with her gorgeous—and much younger—boyfriend grows
increasingly strained. In search of solace and in need of creative inspiration, Sara turns to the
knowing words of an AI chatbot… The recipient of Japan’s highest literary prize, Sympathy Tower
Tokyo is an extraordinary novel from one of the most exciting new global voices. Partly inspired by
conversations with an artificial intelligence, it offers an urgent and brilliant defense of the power of
language written by humans, a moving exploration of the imaginative impulse, and an often hilarious
send-up of our modern world’s unrelenting conformity.
  the kamogawa food detectives: The Noh Mask Murder Akimitsu Takagi, 2024-06-04 A
wickedly plotted mystery with a metafictional twist that feels far fresher than those of more
contemporary versions with the same idea — The New York Times A bewildering locked-room
murder occurs as an amateur crime writer investigates strange events in the Chizui mansion in this
prizewinning classic Japanese mystery The 1st book in English from Akimitsu Takagi since his
“Clever, kinky, and highly entertaining” The Tattoo Murder Case (Washington Post) This ingeniously
constructed masterpiece, written by one of Japan's most celebrated crime writers and translated into
English for the first time, is perfect for locked-room mystery fans who can’t resist a breathtaking
conclusion. In the Chizui family mansion, a haunting presence casts a shadow over its residents. By
night, an eerie figure, clad in a sinister Hannya mask is seen roaming around the house. An amateur
murder mystery writer, Akimitsu Takagi, is sent to investigate — but his investigation takes a
harrowing turn as tragedy strikes the Chizui family. Within the confines of a locked study, the head
of the family is found dead, with only an ominous Hannya mask lying on the floor by his side and the
lingering scent of jasmine in the air as clues to his mysterious murder. As Takagi delves deeper into
the perplexing case, he discovers a tangled web of secrets and grudges. Can he discover the link
between the family and the curse of the Hannya mask? Who was the person who called the
undertaker and asked for three coffins on the night of the murder? And do those three coffins mean
the curse of the Hannya mask is about to strike again? The Noh Mask Murder’s legendary ending
offers locked-room mystery fans the perfect coda to an ingenously constructed mystery.
  the kamogawa food detectives: The Restaurant of Lost Recipes Hisashi Kashiwai, 2024-10-08
We all hold lost recipes in our hearts. A very special restaurant in Kyoto helps find them . . . Tucked
away down a Kyoto backstreet lies the extraordinary Kamogawa Diner, run by Chef Nagare and his
daughter, Koishi. The father-daughter duo have reinvented themselves as “food detectives,” offering
a service that goes beyond cooking mouth-watering meals. Through their culinary sleuthing, they



revive lost recipes and rekindle forgotten memories. From the Olympic swimmer who misses his
estranged father’s bento lunchbox to the one-hit-wonder pop star who remembers the tempura she
ate to celebrate her only successful record, each customer leaves the diner forever changed—though
not always in the ways they expect . . . The Kamogawa Diner doesn’t just serve meals—it’s a door to
the past through the miracle of delicious food. A beloved bestseller in Japan, The Restaurant of Lost
Recipes is a tender and healing novel for fans of Before the Coffee Gets Cold.
  the kamogawa food detectives: The Restaurant of Lost Recipes Hisashi Kashiwai,
2024-10-03 The Restaurant of Lost Recipes, translated from Japanese by Jesse Kirkwood, is the
second book in the bestselling, mouth-watering Japanese sleuthing series for fans of Before the
Coffee Gets Cold, and follows on from The Kamogawa Food Detectives. Tucked away down a Kyoto
backstreet lies the extraordinary Kamogawa Diner. Running this unique establishment are a
father-daughter duo who serve more than just mouth-watering feasts. The pair have reinvented
themselves as 'food detectives', offering a service that goes beyond traditional dining. Through their
culinary sleuthing, they reconstruct beloved dishes from the memories of their customers, creating a
connection to cherished moments from the past. Among those who seek an appointment is a one-hit
wonder pop star, finally ready to leave Tokyo and give up on her singing career. She wants to try the
tempura that she once ate to celebrate her only successful record. Another diner is a budding
Olympic swimmer, who desires the bento lunch box that his estranged father used to make him. The
Kamogawa Diner doesn't just serve meals – it revives lost recipes and rekindles forgotten memories.
It's a doorway to the past through the miracle of delicious food. 'Feelgood and foodie themes collide
in this follow-up to The Kamogawa Food Detectives' – The Times Readers are saying: 'The book
opens a window on a different view of Japan , it has a touch of mystery and magic . It is a gentle and
heartwarming read' – 5 stars 'A delightful, wholesome book with a wonderful setting and distinct
characters. The descriptions of the food are so creative and I found i really wanted to try them, they
sounded delicious!' – 5 stars 'A captivating, heart-warming novel, recommended for lovers of the
Before the Coffee Gets Cold series.' – 5 stars
  the kamogawa food detectives: Los misterios de la taberna Kamogawa (la taberna
Kamogawa 1) Hisashi Kashwai, 2023-10-24 La novela más apetitosa que leerás jamás. Una historia
deliciosa que combina misterios y cocina y que triunfa en Japón y en todo el mundo Los misterios de
la taberna Kamogawa es una de las novelas más apetitosas que vas a leer jamás. Una historia llena
de ternura sobre una pareja de detectives formada por el padre y la hija del Kamogawa Shokudo, un
restaurante escondido en Kioto, que siempre está lleno. El éxito entre la clientela radica en que este
dúo singular se ha especializado en preparar exactamente el plato que el público anhela y recuerda
de su pasado y no es capaz de reproducir o encontrar. Y lo hacen investigando la historia de la
persona en cuestión. Kamogawa Koishi y su padre Nagare, antiguo detective, escuchan las
confidencias de sus comensales, que anhelan revivir un momento mágico, y recrean los platos
cocinados por sus seres queridos, en una novela deliciosa en todos los sentidos.
  the kamogawa food detectives: The Menu of Happiness Hisashi Kashiwai, 2025-10-14 The
Menu of Happiness, translated from Japanese by Jesse Kirkwood, is the third book in the bestselling,
delightful Japanese sleuthing series for fans of Before the Coffee Gets Cold. Welcome to the
Kamogawa Diner, where every meal is a mystery ready to be solved. This unique establishment is
run by a father–daughter duo who offer more than just mouth-watering meals. They act as ‘food
detectives’, delving into the past to produce nostalgia-infused dishes for their hungry clientele.
Among the patrons is a once-renowned pianist whose promising career was marred by a
self-inflicted injury. She longs to taste the yakisoba shared with the only man she ever truly loved.
The diner also welcomes a man haunted by shadows of regret. His mind races back to the gyoza
served by the parents of a lover he once jilted, as he seeks understanding and, perhaps, forgiveness.
The Kamogawa Diner doesn’t just serve food – it revives the essence of forgotten recipes and
rejuvenates cherished memories. Each dish is a portal to the past, serving not just sustenance but
solace and reconnection through the miracle of delicious food. The Menu of Happiness follows on
from The Kamogawa Food Detectives and The Restaurant of Lost Recipes. ‘Feel-good and foodie



themes collide in this follow-up to The Kamogawa Food Detectives’ - The Times The Menu of
Happiness was a Japanese bestseller when it published w/c 04/01/2016
  the kamogawa food detectives: Het mysterieuze Kamogawa Café Hisashi Kashiwai,
2024-09-24 Het mysterieuze Kamogawa Café van Hisashi Kashiwai is dé Japanse bestseller van het
moment. Een hartverwarmende roman vol liefde, eten, nostalgie en een vleugje Japanse mystiek.
Diep verscholen in de smalle straatjes van Kyoto ligt het mysterieuze Kamogawa Café. Nagare en
zijn twintigjarige dochter Koishi, die het café runnen, hebben een speciale gave: zij kunnen elk
gerecht namaken dat je zo graag nog een keer zou willen proeven. De weduwnaar die verlangt naar
de udonnoedels van zijn echtgenote die hij zo mist. De vrouw die stoofpot at toen ze voor het eerst
verliefd was. Het kleinkind dat zich de saus herinnert die het bij opa en oma kreeg. In dit
geheimzinnige café vindt iedereen wat hij of zij zoekt. En veel meer. Terwijl de food detectives op
zoek gaan naar het ultieme soul food, herbeleven de klanten hun mooiste herinneringen. Het
mysterieuze Kamogawa Café is een hartverwarmende en troostrijke roman vol levenswijsheden. ‘De
beschrijvingen van het prachtige Kyoto en zijn typerende gerechten verwarmden mijn hart.’ Genki
Kawamura, auteur van Als katten van de wereld verdwijnen ‘Een rijk verhaal met een vleugje liefde.
Een warm bad vol nostalgie.’ Kirkus Reviews
  the kamogawa food detectives: Het mysterieuze Kamogawa Café Kashiwai (Hisashi), 2024
  the kamogawa food detectives: Las Deliciosas Historias de la Taberna Kamogawa / The
Restaurant of Lost Recipes Hisashi Kashiwai, 2024-09-17 Una nueva entrega del fenómeno del cosy
crime japonés que ha seducido a miles de lectores Un misterioso anuncio de una sola línea en una
revista culinaria, sin número de teléfono ni dirección: ¡quienes deseen visitar la taberna Kamogawa
tienen que confiar en un toque de magia para llegar hasta ella! Solo los asiduos y los curiosos,
guiados por el destino, encuentran el camino hasta el pequeño edificio escondido entre las
callejuelas de Kioto. La pareja formada por el padre y la hija Kamogawa ha empezado a anunciar sus
servicios como «detectives de la comida» mediante ingeniosas investigaciones, son capaces de
recrear un plato del pasado de sus clientes, guisos que bien podrían contener las claves de historias
olvidadas y promesas de felicidad futura. ¿Les permitirán estos sabores redescubiertos cerrar la
puerta a los remordimientos y empezar de nuevo?
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