Sumo Stew from Saveur Kitchen
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By FTamia KADODKUEA
PHOTOGREAFPHS BY
CHREISTOPHER HIRSHEIMER

& BANNER DUTSIDE TOMOEGATA, ARDYE LEFT ABOVE
BIGHT, WRESTLERS EOTOMITSUK] (LEFT) AND EOTO

HOWAKA. FACING PAGE, KOTOFUBUE! STIRS MABE

- Japan's famed wrestlers have been bulking up on chanko-nabe,
l-l'h' a hearty, protein-rich one-pot meal, for more than a century

kn-pnm!_ I hewrd che most alarming sounids comang frm
the building across the streer—deep groans, repetitive mas-
Ve a14|v\, and an occassonal th BITI SO0 TWE riul cheat it made
my uncle’s rwo-story wooden house shake. Upon investi
gatton, | learned that the building housed a sumo stable

and that these were the sounds of wrestlers practcing
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SUMO, Japan's national sport, is
some 1,500 years old; the origi-
nal marches were religious ricu-
als dedicated to the Shinto gods.
It laver evolved into an exciting
competition full of pomp and
ceremony in which ewo uncom-
monly large men—naked excepe
for Inincloths—square off and try
to push each other out of the ring
or force each other to touch che
ground wich any part of the body
besides the soles of the feet.
Today's wrestbers erain and live
at beya (stables) run by former
sumo champions, where every-
thing from cheir grooming to
their diet is carefully controlled.
Because serengrh and size are fac-
tors key to success in sumo, what
and how much a wrestler eats are
of particular importance. No
wonder, then, that the staple dish
of the suma world is a hearry, fill-
ing one-pot meal, consisting of
broch, vegerables, and meat or
seafond, called nabemono, or
nabe for shorr. (Mabe, pronounced
nah-bay, means pot; nabrmons
means things in a pot.) The dish
likely dates to the Jomons, who
inhabired Japan a dozen millen-
nia ago. The inventors of poceery,
they were apparently cthe firse
people to cook food in pots.
When nabe is prepared by
sumo wiesthers, it's called chanko-
nabe, a mame whose origin is un-
clear—although since dhaw means
father and #o means child, some
believe che cerm refers to a stable
master and his apprentices. The
tradition of sumo wrestlers” ear-
ing nabe supposedly began in the
carly 1900s, when star wrescler
turned stable master Hitachiyuma
(sumo wrestlers trnditionally go
by & single ring name) made a
batch for his charges one day. He
quickly realized that the meal—

¢ wually cooked over a gas burner
i| seron the rable with diners garh-
;| ered around—was not only nu-

TaNIA KADOKURA fr o Todyo-
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critious and inexpensive but also
easy to prepare and eaten in a way
that reinforced che communal as-
pect of the stable. It wasn't long
betore other stable masters were
serving chanko-nabe, too.

S00N AFTER discovering the

stable across from my uncle's

house, | saw some wrestlers on

the street, Wearing light cotron
[t

kimonos and seraw sandals, wich
their hair pulled back in old-fash-
woned topknots, chese slow-mov-
ing giants seemed like acoors in
a period play. | was disappointed
to learn chat visits to sumo sta-
bles by oursiders are rzr{l:.-' per-
mitoed. As consolation, Tosh:
ok me to 4 sumo cournament
and then to my firse chanko-nabe
restaurant, Tomoegata (see box,

SCEMES FROM SADOGATAKE STABLE, BOTH PAGES, CLOCKWISE FEOM TOP LEFT
INGREDIENTS FOR PORK AND IS0 HABE, WHESTLER KOTOIWAKUS] READING
IH THE KITCHEM,; SCO0PING OUT WHITE IS0, SHAFNG THE PRACTICE RING.




page 7.2}, where | ate more than
my share of chis stored stew,

Many years have passed, and |
am again living in Tokyo, still
intrigued by the secretive world
of sumo. As a cooking ceacher,
I've become particularly inver-
ested in seeing how chanko-nabe
is made at the source, And as
luck would have it, | recently
ot the chance o do so, thanks
to a family connection.

Standing at the imposing gare

ol ."\.l.lill}:u.uku a szable just our-
side Tokyo, founded in 1974 by
KIITIIJJk\I'J. r|1|:' '.rl':lr1 % ‘.l'llr“l
yubozuma (grand champion)
I hear those familier slapping
sounds and grunes. | ning the bell
tentatively and am weloomed by
the whami-tan (the stable master’s
wile), Tacko Kamarani, since the
master himself 1% our of town.
She leads me to the practice
room, and as she quictly shides
open the door, we're greeted by
a rush of chick air. To our right
is & dirt-floor craining ares with
a clay ring in the center where
the stable’s 22 wrestlers are go-
ing through their paces. They
throw themselves agamnse one
another, fall down, roll over,
pull themselves back up. The
armosphere is tense; only the
coach and the senior wrestlers
are allowed to speak, and they
are either yelling instructions
or soolding the junior wrestlers,
who are smeared with dirt and
sweat: " Push harder, push hard-
er! Keep your balance!

The wrestlers begin practic-
ing at six in the moming, (lea-
mi-san explains, as we watch
two men pummel each other.
They don’t cat breakfase, she
continues, because this kind of

exercise can't be performed on a
full scomach, bur chey ear a log
at lunch and dinner and tike &
long nap in berween—char's
how they ger so big. Abour
halfway through the practice ses-
sion, | notice several junior
wrestlers fcontimued om page 73)
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Chanko-Nabe Outside the Stable

abe is served in homes and eateries all over Japan, buat
:Iunlm-n..b-p, the sumo version of this one-pok Filll;, can

be Found only in sumeo stables and specialty restaurants.
In the stable, nabe is the quintessential throw-it-into-a-pot dish—
perfect for junior wrestlers who must gat & basty and filling meal
on the table fast. In a chanko-nabe reskavrant, however, the repast,
from the broth to the meat, is considerably more refined.

Such restaurants, which are generally owned by retired sumo stars,
are extremaely popular in Japan. The phenomenon began in Tokyo in
1937, when a Former wrestler named Yohoteyama opened Kawasaki
out the country {although most are located in Tokye's Ryogoku dis-
trick, the conter of the sumo world) and are usually packed with suma
memorabilia, including phatographs, trophies, and silk aprons previ-
ausly worn al competitions. Cine even boasts a wrestling ring.

One of suthor Kadokura's favarite chanko-nabe rest ks is
Tomoegata (see page F4), which is now run by the son of the leg-

Tachiyama Chanko-MNabe
{Tackivama's Baef and Chicken Hot Pot)

SERVES 4

TyPICALLY, a hot po, like this one prepared ar Tokyos Tomorgata,
is cooked at che table on a portable stove and eaten communally.
However, it can also be cooked ml:lreh- in the kitchen, then served
at the table. See page 94 for a source for hard-to-find ingredients.

3 b, chicken bomer

1 2.8-0z. package absra-age
{aloep-frivd raful, cut into
large preces

1 close garlic, pecled

b cap swy 1wy

2 thap. mirin | sueer vice wing)

Salr

| medism waxy potats, peeled,
guartered femptincdse, ufived
I ise, amd blamched

endary, eponymous founder, who died in 1 979, With its attentive
stabf and straightforward menu, Tomosgata is an ideal braining ground
For nabe novices. Iks menu Features Four types of nabe, including a
beel and chicken version (e recips, right). Mabe is meant to be
shared, 5o go in a group. But a1 sach table of four Lo six uses only one
burrer, you'll have te sgree an a singls nabe. Minutes after you order,
your server will bring out a pot of broth and a large platter of raw
vegetables and meat or weafood After the broth comes to a simmer
om the burner, she'll deftly Fll the pot with the raw ingredients, start-
ing with the items that take the longest to cook. As soon as every-
thing i+ tender, individual bowls are filled. Fresh il'l“;.ﬂ!l—.'l‘
more broth, iF the Lguid reduces toa much—are added to the pot o
necessary by either the server or anyone at the table. Throughout the
meal, your server will alio skim any impurities From the broth. Whan
you've had encugh, she will pluck the scraps from the pot and, if you
wish, add either udon noodles or steamed rice and & raw egg ko the
remaining broth. The rich, delicious result makes an appropriste finale
For sume wrestlers in braining and curicus diners alike. —HOWIE KAHN

TOMOEGATA, & TOKYD CHANKO .NABE RESTAURANT, ARDVE LEFT. ABOVE
HIGHT, PART OF & PLACE SETTING AT TOMOEGATA. FACING PAGE, MAKING
TACHITAMA'S BEEF AND CHICKEM HOT POT, NAMED AFTER & WRESTLER
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2" piece datkon, peeled,
quarrtered femgitbacese, shiced
rasnwise, and blancbed

1 omeal] carernt, privemed, poeledl,
ilfcect o vhe by, anal banched

1 deek, wibite pars omly, trimmed,
wiasbedd, and sived o the bias

44 bead mapa cabbage, cored
and cud twie Large phwe

4 shitiabe muibroons:, stemed

4 oz thimesi mashveoms,
reimmied awd ieparated

4§ oz. freh bardeck rool,
Froommed, ﬁw&n{ and ihaved
nty domg thiw strips

10 oz. yaki-dofs {(grifled
rafa), Balved lemptinrise
amd cant iave Y3 -thick precer

b3 fb. bewelers chicken thighs,
enr fmte thin strie

b2 bumch chrysamtbensm
greews, frivomied

& Ib. very thinly sliced

prime rib eye of b
1 1h, satur woodes

I . Bring a medium pot of water t a boil over high heie. Put chicken

bones and fried tofu meo 2 separate colanders ser in sink and pour reo-
thirds of the boiling watzer over the bones to rinse off any impuritics
and the remaining boaling water over the eofu to rinse off excess oil
Transler bones o the medium ot and et tofu aside o drun.

2. Add garlic end 14 cups codd water 1o pot with bones and bring
to a biil ever high heat, skimming any foam rthar rises o the sur-
face. Reduce heat eo medivm-low and simmer until broch hes reduced
by one-thard, about 2V hours. Stean broth into a clean, wide medium
pot, discarding solids, and skim off faz.

3. Ar the rable, ser pot on a portable stove (see page Y0) in center of
ﬁbh,mmfumqndmlnn.mmmrwuhﬂx.ard bnnﬂ;l:nl
summer ower medium hear (A), Add abour one-third of the potatoes,
dalon, carrons, leeks, cabbage, mushrooes, bardock, grilled cofis, chick-
en, fried tofu, and chrysanthemum greens to simmering broch (B) and
ook unitil vegetables begin o saften and chicken s just cooked through,
absur § minuees. Add abour one<third of the besl (C) and simmer (D0
wnitil just conlord through, aboue | minue (Bl The hot pot s now meady
tis b e “sebf-serve” ayle in small bowls, Add more of the remaining
vegetables, tofu, chicken, groens, and beef vo pot of broth as deplened.
B. Once all the vegetables, vofu, chicken, greens, and beef have been
exten, use o small sieve to pick out scraps. Bring remaiming broch in
por back 1o a simmer, sdd noodles, and simmer uneil cooked through,
68 minures. Serve in individual bowls (F).



{comtimmesd frome page 71) leaving
the ring. Olcami-san rells me char
they are going to prepare lunch.

Afrer the wresthers emienge from |
their living quarters, freshly [

bathed, | ask permission to poin

8 A ¥ B U K
N A B E
Olcamni-san and a wrestler named | beef and a sweetened soy sauce

Kotofubuki—rthe chambo-ban
{the person in charge of prepar-
ing the meals}—and is based on
the season and what's in the
larder. [ sidle up 1o Korofubulki,

them in the kitchen. There, the | who has begun preparing today’s
counters are covered with ingre- | nabe, pork—miso. There are no
dients for a lunch of nabe, sreak, i rules for what goes into a nabe.
| stir-fried vegetables, and pickles. | Sukiyaki (see page 89), the best-
| The menu is determined daily by | known hot pot, is made with

| Buta Chanke-Nabe Miso-Aji

{ Sumo-Siyde Pork and Mio Hor Pat) :

| SERVES 4
THIS 15 THE RECIFE used by junior wrestler Kotofubuki ar the
Sadogatake sumo stable, just outside Tokyo. Like other nabes, this
one may be cooked in the kitchen ar home and served at the rable.
| For a source for hard-to-find ingredicnes, see page 94,

| 248 ettt dashi flakes | medisom yellow omon, preeled,

1 15, shinly siiced pork belly balved lengthuwire, sliced

3 thip. sake orurravise, amal Bamched I

2 thap. mmivim (swvet vice wing) 10 oz firm tofw, cut imto 2* cuwbes |

3 hyp. real midsa B phiitabs muiheooms, itemimed, [

3 thip, wbice miso caps badved

1 mealiaem carvod, fromemesd, 2 oz pmodki messbroowrs, frimemed
prelecl, shiced oroginve om the | 2.8-0z. package abura-ape [ decp-
bias, and Blanchod Jfried vafi), cut inte 1 15" pieces

2" piece daikom, peeled, halved 14 bead mapa cabbage. cored
lemprbutse, sliced orornwdse. and cut into large pioces [
and Blancbed 15 hunch mina (flar Chiness chives)

1 medivm waxy petato, peeled, 4 cps taemed Japamese shert-gratn
halved lemgrbuiie, wiced wice ar | fh. ol wosalles {apntional)
croantorse, and Slamobed 2 ey, diphtly deatem (optiomal)

l 1. Bring 10 cups cold waer to a boil in & wide medium pot over high
heat. Add dashi Aakes, reduce heat to mediam, and simmer, stirnng
until fakes complerely dissolve, abour 1 minute. Add pork, sake, and
mirin to dashi and simmer, skimming any foam that rises o surface,
wntil park i tender, 15-30 minuces, Dissolve red and white misos in
1 cup broth from pot in o small bowl, then stir back into poe.

2. Ar the table, set por of pork with broth on a portable stove (see
page 90) in center of table and bring to & simmer over medium hear,
Add carroes, daikon, poratoes, onions, firm tofu, mushrooms, fried
tofu, cabbage, and chives, in thar srder, and simmer unitil vegetables
are just soft, about 3 muinutes. The hot pot 18 now ready to be eaten
“self-serve” sryle in medium bowls.

small sieve o pick our scraps, Bring remaining broh in pot back o
& nmmer, then add rice or noodles, if using, and stir in eggs, if us-
ing. Simmer until broth is absorbed by rice, about 5 minutes, oF un-

3. Once all the pork, vegeeables, and cofu have been earen, use s |

til noudles are cooked through, 6-8 minutes. Divide berween bowls.
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base, while Ishikari nabe, a re-
gional classic from Hekkaido,
consists of salmon and vegera-
bles in a miso—kelp broth. As
Kotofubuki quickly cuts some
tofu, | muster the courage to
ask him where he learned to
cook. "I warched che previous
chanko-ban,” he responds shyly.
“Burt chere are no recipes; you
just tasee as you go along.”

Soon Kotofubuki emerges
from the kitchen with a huge
pok of water, which he places on
a portable gas stove at the head
of the table, When the warer
comes o a boil, he stirs in some
instant dashi flakes, then turmns
down the hear and adds sliced
pork belly and splashes of sake
and mirin. When the pork is
tender, he warms ladles of saly
red miso and sweet whice miso
in the broth before swirling in
the paste with a pair of long
chopsticks, “Mixing the misos
is the key to this dish,” he savs
while tasting the beoth, “The red
miso emphasizes the sweetness
of the white one.” After several
adjustments, Kotofubuki is sat-
isfied and throws in the veg-
etables and tofu. Minutes lacer,
the entire meal is ready.

In the stable, the high-ranking
senior wrestlers, or sebitors, com-
mand the mose respect. As soon
as the stable’s four sekitor enter

i

the dining area, trailed by their
jusr-wrestler attendants, every-
one snaps to attention. Once
seared, they stare earing. Ir
doesn't take long for the sekitori
(1¥] ﬁflith.: llithi:lu! s|aymng a lmd,
they leave the room, and as the
next rank of wrestlers take their
place, Korofubuki replenishes
the food, Fascinated, | waech this
process over and over until the
micst junior wresthers finally make
it to the rable. “Often, there isn't
any rabe for the last group, so we
add cooked rice to the broth and
break an egg into it,” Koto-
fubuki tells me. (Adding rice or
noodles to the broth is standard
practice when nabe is eaten in
hosmes and restauranes, too.)
Luckily, roday there'’s plenty of
food to go around, and | am in-
vited o poin the junior wrestlers.
With che seniors gone, they've
started to char and relax. Koo~
fubuki hands me a bowl and
chopsticks, and 1 shyly reach for
the nabe. The mear i soft and fa- |
wvarful, the broth juse righe, And
despite the face thar [ feel so small
and out of place among these
giants, [, voo, start oo relax, gt
IN THE SAVEUR KITCHEN,
g B9: A recipe for swkiyaki and
all abour portable sroves; THE
PANTRY, page 94: Informarion
it winibing Tomeegata ad o souice

Sfor Japancre ingreaonts

SERIOR WRESTLER KOTONOWAKA SERVING RICE TO HIS SON, MASAKATSU,
ABOYE LEFT, ABOYE RIGHT, BUTA CHAMKOD-MABE MAS0- AN (SUMO-STYLE PORK

AND WIED HOT POT). FACING PAGE, WRESTLERS FEASTING ON CHANKO.HABE.




