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Society is increasingly becoming diverse and opaque.

Accordingly, it has become popular to gather various 
stakeholders while keeping their own initiative and 
individuality to have dialogue sessions. Embracing 
dialogues and iterative prototyping, they seek to find 
innovative inspirations and solutions for complex social 
issues. Such collaborative acts are often carried out by a 
body of institution outside of corporations, municipalities, 
civil organizations and universities, and to run projects 
integrating dialogues and prototyping, three criteria are 
suggested :
(1) Qualitative research and facilitation methods to 
understand and include those with differing needs
(2) Fabrication machines and facilities for multi-purpose 
DQG�ÁH[LEOH�SURWRW\SLQJ

(3) People who can manage and work on these differing 
facets
Rather than a mere adaptation of foreign institutions, it is 
intrinsic that the integration of“Design Methods”(such as 
Fieldwork, Design Thinking and Inclusive Design in the 
context of HCD) and“Facility”(such as Future Center and 
FabLab) are examined rigorously to develop new platform 
and innovators while respecting existing national socio-
cultural factors.

  Keio Universi ty SFC Social  Fabricat ion Center 
(SFC*SFC) was thus established in Spring 2012 with a 
purpose to foster new creative platforms and innovators to 
integrate design methods and techniques to speculate a 
society of the future. In order to appraise design methods, 
machines and facilities practically to enrich creative human 
interactions, this consortium works on projects with holistic 
perspectives from problem-finding to problem-solving as 
a feasibility studies in order to analyse, demonstrate and 
archive its effectiveness. 
  For the year 2012-2013, we run a project entitled “The 
Power of Mum: Character-Bento Project”and work on food 
design in the context of personal fabrication and social 

design. Historically Japan has developed unique culture of 
Bento with decorations, and it has been under a subject of 
research for many people to understand its socio-cultural 
aspects.
Looking at 1) technological  studies on logist ics, 
manipulation and preservation through ingredients/cooking 
methods/ utensils/subjects/means of consumption/
representation and 2)socio-cultural studies on consumption 
and identity through individuals/community/cost/history/
technology/socio-culture, this project brings together 
designers, engineers, businessmen and housewives. 

  This project is working with multiple stakeholders in 
various scale (from macro to micro, just like Powers of 
Ten) to see the potential social inclusion in food design. 
Though this is an interim report, we hope this report 
suggests the future of food design which requires multi-
faceted investigations. Lastly, but importantly, we would 
like to acknowledge the research participants, students at 
SFC and NTT data institute of management consulting.

Foreword
Daijiro Mizuno
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ຍᕤࠊಖᏑᢏ⾡㛵⪃ᐹࠖ㣗ᮦ㸭ㄪ⌮ἲ㸭㐨ල㸭

㢟ᮦ㸭㈹ἲ㸭⾲㇟ᑐ㇟ࠊᐇ✵㛫ሗ✵㛫᪉

㛵ಀࠕ࠺ࡋᾘ㈝⮬ᕫㄆ㆑㛵ࡍ⪃ᐹࠖಶே㸭ࢥ

ࡋ㇟ᑐ㸭㈝⏝㸭Ṕྐ㸭ᢏ⾡㸭ᩥ࣭♫ࢸࢽࣗ

࡞፬ࠊࣥࢫࢿࢪࣅࠊࢽࢪࣥࠊ࣮ࢼࢨࢹࠊࡘࡘ

ゎ⌮⪅ᐖ㛵ಀࡢ࣮ࣝࢣࢫ࡞ከᵝࡍ㛵ಀᘚᙜࠊ

ྍࡢ㣗ࠖࠕ࠸ࡋ᪂࠺ࡋாཷࡀேࡢࡃከ㝈ฟ᮶ࠊࡋ

⬟ᛶㄪᰝࠋࡓࡋ�

ᮏࡢࢺࢡࢪࣟ୰㛫ሗ࿌᭩ࡢࡇ࡞Ꮚࠊࡀከゅⓗ

ᛶ⬟ྍࡢࣥࢨࢹࡢ㣗ࡢᮍ᮶ồࡀࢫࣥࢮࣞ࡞
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ᮏࣥࢨࢹࠊࡣࢺࢡࢪࣟᛮ⪃ࡤᡭἲ࡚࠸⏝ᐇࣥࢨࢹࠋ࠸࡚ࡋᛮ⪃ࢻ࣮ࣇࣥࢱࢫࠊࡣᏛ

d.school ࣮ࣇࢢࣥࢸࣝࢧࣥࢥࣥࢨࢹࡢ⡿ᅜ IDEO ࡚ࡉࡍฟ⏕ࣥࣙࢩ࣮ࣀࠊ࠸࡚ࡋᥦၐࡀ

ࡓࡋయ⣔࠺࠼࡛ㄡᡭἲࡓ࠸࡚ࡗࡀ࣮ࢼࢨࢹᚑ᮶ࠋ࠶࡛ࡘ㸯ࡢᡭἲ࠸࡚ࡉ┠㏆ᖺὀ࠸

ࢣ࣮ࠊࢳ࣮ࣟࡢ௬ㄝ᳨ドᆺࡓࡗࡔὶࡢ࡛ࡇࠋ࠶᪉࡛࠼⪄ࡢே㛫୰ᚰࠖࠕࡣࡢ࠶᰿ᗏࠊ࡛ࡢ

ㄢ࣭ࢬ࣮ࢽࡢ┿ほᐹື⾜ࡢࢨ࣮ࣘࠊ࡞␗ࡣᡭἲࡍฟ࠼⪄ࢹᴗ࡞ࡓ᪂࡛ࡁ࠶ࢬ࣮ࢩศᯒࢺ

㢟ⓎぢࠊࡋゎỴ⟇ࢱࢺࣟ / ࠋ࠸࡚ゝࡁฟ࡛౯್࡞ࡓ᪂࠸࡞࡛ࠊ࡛ࡇࡃ࠸࡚ࡋࢺࢫࢸ

ᮏࣥࢨࢹࢺࢡࢪࣟᛮ⪃ࡢせ࡛࠶ Fieldwork,Ideation,Prototype ࡢ 3 ࠋ࠸࡚㐍࡚ࡋࢫࢭࣟᇶᮏࡘ

ᅇࡢ SFC*SFC - The Power of Mum: Chara Ben Projectࠕࠊࡣ࣮ࢸࡢࢺࢡࢪࣟᐇ㊶ⓗࡢ࡛ ࠊࡃࡋࡢࡓࠊࡃࡋ࠸࠾

ࡃࡋࡃࡘ࠺ - 2012ࠖࠋ ᖺ 9 ᭶ 2013 ᖺ 3 ᭶ࢺࢡࢪ࡛ࣟᮇ㛫ࣛࣕࠊ࡚ࡋᘚ࡚ࡋ࣮ࢪࣟࢼᮍ᮶ࡢ㣗

Fieldworkࠋ࠶άື࡛ࡃ࠸࡛㎸ษࣥࢨࢹࡢ ࠸ࡘᘚࣛࣕࡆୖྲྀ࡚ࡋ࣮ࢪࣟࢼࡣࡎࠊ๓ධ

Field Workࠊ࠼⪄࠶ࡀᚲせ῝ゎ⌮ࡢ࣮ࣂ࣓࡚ࣥ ๓ࡢ Research ᩥ࡞㇏ࡀ᪥ᮏࡣࡎࠊࡅタࢬ࣮ࣇࡢ

ࠕᘚᙜ ࠋࡓࡗ⾜ㄪᰝ࡚࠸ࡘᘚࠖࣛࣕࠖࠕ

The theme of the practical project at sfcsfc in this term is "ࠉThe Power of Mum: Character-Bento Project"

We proceed with this project using Design Thinking, which is one of the methods of creating an innovation that d.school 

RI�68�DQG�DQ�$PHULFDQ�GHVLJQ�FRQVXOWLQJ�À�UP�,'(2�SXW�IRUZDUG��'HVLJQ�7KLQNLQJ�LV�JDLQLQJ�PXFK�DWWHQWLRQ� LQ�-DSDQ�

now.This method systematizes a designers' usual creation process and is based on the human-centered way of thinking. 

This differs from such conventional way as a hypothesis testing, a marketing analysis, or a seeds-oriented approach.

7KH�WHFKQLTXH�LV�VDLG�WR�EH�DEOH�WR�JHQHUDWH�D�QHZ�YDOXH�WKURXJK�WKH�SURFHVV�RI�À�QGLQJ�UHDO�QHHGV�DQG�SUREOHPV��DQG�RI�

SURWRW\SLQJ�DQG�WHVWLQJ�VROXWLRQV�,Q�RXU�SURMHFW��ZH�DUH�IHDWXULQJ�WKHVH�PDLQ�'7�VWHSV�RI�À�HOGZRUN��LGHDWLRQ��SURWRW\SH�

:H�DUH�XVLQJ�&KDUDFWHU�%HQWR�DV�RXU�DQDORJ\�WR� ORRN�DW� WKH� IXWXUH� IRRG�FXOWXUH�RI�-DSDQ��3ULRU� WR� WKH�À�HOGZRUN��ZH�

conducted a research on both traditional and character bento cultures in order to gain deeper understanding of this 

newly emerged character bento phenomenon.

Research   Ideation   Fieldwork   Prototype

ࣕࣛᘚྛࠊᅜࡢ㣗࣭ᘚᙜ㛵

ㄪᰝ㸦ᩥ࣭Ṕྐ࣭♫ⓗࡍ

ព࣭ᢏ⾡ⓗഃ㠃㸧

㑅ᐃࡢඛࢡ࣮࣡ࢻ࣮ࣝࣇ

5HVHDUFKࠕ ࡓࡋ㑅ᐃ࡛ࠖࢬ࣮ࣇ

ࢱ࡚ࣥඛࢡ࣮࣡ࢻ࣮ࣝࣇ

�ᐇሙほᐹ⌧࣭࣮ࣗࣅ

ᐇࣥࣙࢩࢭ࣮ࣕࢳ࣮ࣗࣇͤ

㣗ᩥࠖ࠸ࡋ⨾ࠉࡃࡋ࠸࠾ࠉࡃࡋࡢࡓࠕ

ࡢᥦ౪ࡀࡢࡓࡗ࠸࠺ࡣࡓࡢ

ᚲせ࣭ࢫࣅ࣮ࢧ࠺ࡑࠉࡢ࡞

ウ᳨ࡁ࡛ࢺࢡࢲࣟ

,GHDWLRQ ᳨࡛ࢺ࣮ࣃ

ウࡢࡓࡋᐇࡍ

ಶே 
individuals

ࢸࢽࣗࢥ

community
㈝⏝

cost
Ṕྐ

history
ᢏ⾡

technology
♫

socio-culture
㣗ᮦ

ingredients
ㄪ⌮ἲ

cooking methods
㐨ල

utensils
㢟ᮦ

subjects
㈹ἲ

means of consumption
⾲㇟

representation

6x6 Matrix
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  Process

࡚࠸ࡘᘚࠖࣛࣕࠕබ▱ሗࡢ࡞᭩⡠࣭ࢺࢿ࣮ࢱࣥࡃ㉱ࡢ⯆ࡢ࣮ࣂ࣓ࣥࢺࢡࢪࣟࠊࡎࡅタไ㝈ࡢఱࠊࡣࡎࠉ

ㄪࣛࣕࠋࡓᘚᵓᡂࡍᵝࢺࣄ࣭ࢺࢥ࣭ࣀࣔ࡞ࠎᢕᥱࡢࡑࠊࡋ⤖ᯝࠋࡓࢻࣥ

ḟࢻࣥࡢࡑᇶ࡚ࡋヲ⣽ㄪᰝࡢࡓࡃ࠸࡚ࡋㄪᰝ㍈ᐃࢳ࣓ࣥࣛࣥࠊࡋ⌮ᩚࢻࣥࠋࡓᣲ࡚ࡗࡀ

ࡋタᐃ㇟⾲㣗ᮦ㸭ㄪ⌮ἲ㸭㐨ල㸭㢟ᮦ㸭㈹ἲ㸭ࠊ࡚ࡋ㍈ࡍ㛵ಀ⾡ಖᏑᢏࠊຍᕤࠊὶ㏻㛵㣗ࠊほⅬࡢᛶ⨶⥙┠㡯࠸

㍈࣭⦪㍈ࡢࡒࡑࠊࡋタᐃ㸭㈝⏝㸭Ṕྐ㸭ᢏ⾡㸭ᩥ࣭♫ࢸࢽࣗࢥಶே㸭ࠊほⅬࡢᕫㄆ㆑⮬㈝ᾘࠊࡓࡢศᯒࠊࡓࠋࡓ

ᶓ㍈6ࠊࡁ⨨× 6 ヲ⣽࡚ࡋ㛵ᘚࣛࣕࠊࡧ㑅ㄪᰝ㍈ࡢࡘ㸯୰ࡢࢫࢡࣜࢺࡢࡇࠊࡣ࣮ࣂ࣓ࣥࠋࡓࡋసᡂࢫࢡࣜࢺࡢ

ㄪᰝࡢࡑࠋࡓࡗ࡚ࡋ⤖ᯝࡀᮏ࣮ࣞ6ࠕࡢࢺ× 6 Matrixࠖࠋ࠶࡛ࢺ࣮ࣃ

Researchࠉ ⾜ሙ⌧ᐇ㝿ࠊࡇࡑࠋࡓࡋฟ࠸Ὑ࣮ࢲࣝࢡ࣮ࢸࢫࡢࡃከᩘ㛵ᘚ࡛ࣛࣕࢬ࣮ࣇ

ࡗࡀᣲ࡚ࡋඛࢡ࣮࣡ࢻ࣮ࣝࣇࠋࡓࡋ㑅ᐃࡀ࡞ࡋ៖⪄ᛶ⨶⥙ࡢᴟຊㄪᰝ㍈㇟ᑐࡁ࠺ఛヰࠊࡋほᐹࠊࡁ

ࠋ࠶࡛㏻ࡢ௨ୗࡣ⿵ೃࡓ

㸭ࣕࣛᘚᩍᐊ㸭ᗂ⛶ᅬ⏕㸭࣮ࣟ፬㸭ࠉ SFC ୰㧗㸭༤≀㤋㸦ᘚᙜ࣭ຍᕤ㣗ရ㸧㸭ຍᕤ㣗ရ㸦࣮ࢳ࣭ࣁ

㔠ᆺᕤࢬࢢᩱ⌮ே㸭෭㣗ရᕤሙ㸭ᘚᙜࣟ㸧ᕤሙ࣭ᴗ㸭➼ࡢࠊࡅࡩ㸧ᕤሙ࣭ᴗ㸭ຍᕤ㣗ရ㸦ࢬ

ሙ㸭ࡕ࠾♫㸭ࣞࡢ - ♫∧㸭ᅾ᪥እᅜே፬㸭␃Ꮫ⏕㸭ⴭసᶒ㛵㐃㸭ฟࢺ࣮ࢨ

ᮏሗ࿌᭩ࠕࡢFieldworkࠖࡣࢺ࣮ࣃ 12 ᭶୰ゼၥ࡛ࢡ࣮࣡ࢻ࣮ࣝࣇࡓࡁ⤖ᯝᥖ㍕ࠋ࠸࡚ࡋ

Research

                                                               We will ideate and prototyape the new food culture everyone can enjoy based on 

informations we got from research and fieldwork.

 We will understand essence of food that is delicious , joyful and beautiful from character bento. We want to come up with ideas 

make the most of that essence  by brainstorming and create tangible prototype by the technique of personal fabrication.

We hope that you lool forward to our suggestion of  the new food culture from SFC*SFC.

Ideation / Prototype

Fieldwork

                                   At first, we researched on a character bento through internet and books without any constrains. Then we drew a 

Mind Map to understand everything about it. Based on the map, we decided a research aim to dig deeper. We organized our findings 

and selected two axises from main brunch. -1) technological studies on logistics, manipulation and preservation through ingredients/

cooking methods/ utensils/subjects/means of consumption/ representation and 2)socio-cultural studies on consumption and identity 

through individuals/community/ cost/history/technology/socio-culture. Next, we created a 6x6 Matrix. Each of project members 

selected one research category, which was then to be explored further. The result is shown in "6x6 Matrix".

                              We examined some stakeholders related character bento and selected fields where we 

should go, observe and interview taking into account comprehensiveness.The following is the list of possible 

fieldwork places.

a housewife / a blogger / a character bento lesson / kindergarten students / Keio Shonan Fujisawa Junior&Senior 

high school / a museum / processed foods factory / a cook/ a frozen food factory / a company that sells utensils of 

character bento / a metal pattern factory / a toy factory / an artist of Nori laser cutter / a foreign housewife living in 

Japana / foreign students / a company having copyright license / a publishing company

The “Fieldwork”part contains results of Fieldwork we can visit in December.

ࡣࢺࢡࢪࣟᮏࠊ௨㝆ࠉ Research,Fieldwork ࠖ࠸ࡋࡃࡘ࠺ࡃࡋࡢࡓࡃࡋ࠸࠾ࠕࡁாཷ࡛ࡀㄡࠊሗࡓᚓ࡛ࢬ࣮ࣇ

㣗ࡍࣥࢨࢹ Ideationࠊ Prototype ࠋࡃ⾜࡚ࡗධࢬ࣮ࣇࡢ

㝈ᘚࣛࣕࢫࣥࢭࡢࡑࠊࡋゎ⌮ࢫࣥࢭ࡞ᚲせࡓࡢ㣗ࠖ࠸ࡋࡃࡘ࠺ࠊࡃࡋࡢࡓࠊࡃࡋ࠸࠾ࠕ࡚ࡌ㏻ᘚࣛࣕࠉ

ࡀ࡞ࡋ⏝ά⾡ᢏࣥࣙࢩ࣮ࢣࣜࣇࣝࢼࢯ࣮ࣃࠊࢢ࣮ࣥࢺࢫࣥࣞࡢኈྠ࣮ࣂ࣓ࣥࢹࡃ࠸࡚ࡏࡉᣑᙇࡎ

tangible ࠋ࠸ࡓࡁ࠸࡚ࡗᙧసࡢ࡞

ᮏ⌧ࡕࡢࡓ⤒ࢫࢭࣟ᪂࡞ࡓ SFC*SFC Ⓨࠕࡢ㣗ࠖࡢᥦࡈᮇᚅࠋ࠸ࡓࡁࡔࡓ࠸  
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The possible future of 
"Open Source Restaurant"

Hiroya Tanaka

I attended the annual/international Fab Lab conference 
FDOOHG� ¶)$%�·�KHOG� LQ�$PVWHUGDP� LQ�VXPPHU�������7KH�

YHU\� ILUVW�ZRUNVKRS� LQ� WKH�FRQIHUHQFH�ZDV�FDOOHG� ¶2SHQ�

6RXUFH�5HVWDXUDQW·��D�QHZ�SURJUDP�ZKLFK�ZDV�MXVW�VWDUWHG�

that year. I looked for the designated place with a simple 
map for a while. The place was located in the forest, a bit 
far from downtown. There was a temporal small kitchen 
inside the place like a campsite, and hundreds of people 
already there. 
A host person came to me and suddenly said, “This is a 
recipe for you!”. 
I was a bit confused because I had been waiting for a 
menu. Why did she bring a recipe instead of a menu?  I 
GLGQ·W�XQGHUVWDQG�ZKDW�KDSSHQHG�WKHUH�IRU�D�ZKLOH��

$IWHU�D�ZKLOH�� ,�JRW� WR�XQGHUVWDQG�ZKDW�KDSSHQHG��,W·V�QRW�

her mistake. That place was not an ordinary restaurant 
where we can order foods, but a special restaurant where 
attendants spontaneously join in cooking. “Recipe” could 
be downloaded from Instructables.com – a famous web 
platform which enables us to share knowledge on making 
everyday things- DIY food, fashion and furniture. A printed 
recipe includes photos and processes, which are minimum 
information for rapid cooking. 
She kept telling to me. “You can take beef, chicken, pork 
and any vegetables freely from there. In this restaurant, 
ÀUH�LV�FDOOHG�´2SHQ�6RXUFH�)LUHµ��WKDW�PHDQV�\RX�FDQ�DVN�

others to share (replicate) it. Enjoy cooking with others. 
,I�\RX�PRGLI\�FXVWRPL]H�D� UHFLSH� LWVHOI�� LW·V�SUHIHUDEOH� WR�

upload your original new one!”.
I observed how other attendants were cooking. A cooking 
place was nicely separated into several booths- the first 
booth is equipped with a chopping block and a kitchen 
NQLIH�IRU�FXWWLQJ��WKH�VHFRQG�LV�ZLWK�ÀUH�DQG�FRDO�IRU�JULOOLQJ��

and the third is with various kinds of spices for seasoning. 
I started cooking. To be honest, I was not good at cooking 
and some English words on a recipe-sheet were new 
WR�PH��$SSDUHQWO\� LW·V� FKDOOHQJLQJ�VLWXDWLRQ�EXW� ,� WULHG�

everything with my DIY sprit. Soon after I realized what 
,�QHHGHG�ZDV�RWKHUV·�KHOS� LQ�FRRNLQJ�� ´&RXOG�\RX�SDVV�

that to me?” “Could you hold here?””May I use your …?” 
:H�VWDUWHG�FROODERUDWLQJ�� ,W·V�QRW�RQO\�PH�ZKR�QHHGHG�

RWKHUV·�KHOS��(YHU\RQH�QHHGHG�RWKHU·V�KHOS�WR�ÀQLVK�KLV�KHU�

cooking there. Mutual respects and supports came out as 
it was. 
Small chats grew up to long conversation- self introduction. 
“Where are you from?” “Japan” “Wow” “Do you know 
Sushi?” “Of, course”. When we finished cooking, we 
made friends as well as foods. So, we exchanged a 
piece of foods with others in eating time. How nice, well-
considered workshop it was! After sunset, fashion show 
and live concert were started. Although there were famous 
politicians and professors, everyone was treated as equal 
(citizen) and every participant enjoyed strange experience, 
DQG�ÀQDOO\�PDGH�QHZ�UHODWLRQVKLSV��,W�ZDV�VR�IDEXORXV�WLPH�

I had ever experienced. Because I was the only Japanese 
who could be there, I thought it must be my mission to 
convey this atmosphere to Japan.
In the workshop, it was no doubt that I was too much 
excited. A couple of weeks later, I reflected what I had 
experienced there. My conclusion was simple. In short, 
LW·V�D�FDPS�� ,W·V�D�EDUEHTXH�SDUW\�� ,I� WKH�ZRUNVKRS�ZDV�

QDPHG�DV�´&RRNLQJ�&DPSµ�� ,�ZRXOGQ·W�EH�FRQIXVHG�DW�DOO��

Organizers did a small trick by naming it as “Open Source 
Restaurant”, in order to let us rethink the relationship 
between producer and consumers, hosts and guests, 
servers and customers. Otherwise, they might want to 
identify the community. In general, geeks and nards love 
to use IT jargon like “Open Source” in their daily life. 
Attendants at FAB8 were not exceptional.
+DYLQJ�VDLG� WKDW�� ,� GLGQ·W�ZDQW� WR�FRQFOXGH� OLNH� ´2SHQ�

Source Restaurant” was just a small trick and conceptual 
playing. In the context of FAB8, it was held as an ice-
breaking pre-workshop. It was proper. But I found lots of 
IXWXUH�SRVVLELOLWLHV�RI�FRRNLQJ�ZRUNVKRS�� ,�FRXOGQ·W�VWRS�

thinking about future designs for the restaurant- adaptable 
kitchen tools? Unique, sharable, open source ones? How 
can we make it more enjoyable? I came up with many 
ideas at that time.
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Almost half a year later, we had the grand opening party 
of FabLab Tsukuba and Kamakura on Yuigahama beach. 
I named it “Open Source Restaurant” . I decided just to 
follow what I had experienced in Amsterdam. I explained 
the guideline and concept of “Open Source Restaurant” 
and introduced “instructables” as one of examples of 
2SHQ�6RXUFH�SODWIRUP�DQG�FXOWXUH��%XW�ZH�GLGQ·W�JHW� WR�

FRQVHQVXV�RQ�WKH�GHÀ�QLWLRQ�RI�´2SHQ�6RXUFHµ�WKHQ��<RXND�

Watanabe, a manager of FabLab Kamakura, brought lots 
of donuts, and shouted. “This is Open Source Donuts!”.
(:-P) (To be accurate, what she wanted to explain 
might be “Modular Donuts”. Ok, she was right, because 
modularization is one of the effective ways towards open 
GHVLJQ��� ,�ZDV�VR�VDWLVÀ�HG�WR�KDYH�QLFH�DWPRVSKHUH�HYHQ�

in Japan.
This year, in 2012, we started “SFC*SFC (Social 
Fabrication Center in Keio SFC)”. I thought it was the 
exact opportunity to design new tools. When I looked back 
into my experiences, I found some essences of Open 
Source Restaurant. The purpose is the workshop is not 
RQO\�IRU�FRRNLQJ��EXW�DOVR�IRU�FRPPXQLFDWLQJ�� ,W·V�QRW�RQO\�

for making, but for sharing. Despite, normal cooking tools 
KDYH�EHHQ�GHVLJQHG�MXVW� IRU�FRRNLQJ�VRPHWKLQJ�HIÀ�FLHQWO\�

by one person. Is there a room for proposing novel cooking 
tools for two? Otherwise, for three? For more? Could it 
maximize joy of cooking with others? I started to combine 
two kitchen tools in my house as my trial-and-errors. 
7KH�PRVW� VXFFHVVIXO�RQH� LV� ´&DNH�.QLIH� IRU�7ZRµ�� ,W·V�

QRW�VR�GLIÀ�FXOW� WR�FRQQHFW� WZR�NQLYHV�ZLWK�RQH�KLQJH��%XW�

this may be a kind of invention. With this knife, we can 
cut a cake in the any degree at once! Again, this is not 
for personal use. This is for a couple. Some of you may 
remember “See-Saw” as an example of an item for two. 
Fortunately, this unique knife was chosen to use in the real 
situation- a wedding party. The bride and groom operated 
a strange knife skillfully to cut a wedding cake in front of 
many attendants. Everyone laughed! Moreover, Youka 
(FabLab Kamkura Manager) designed an original dish 
which can be coupled with our knife. Her idea is like that. 

Numbers of degrees are engraved with a laser cutter, on 
the surface of wooden dish. It indicates how we can evenly 
cut a cake into specific pieces- 5 pieces, 7 pieces for 
instance. 
We are now on the edge of new culture- “DIWO (Do It 
With Others)”. I believe concepts like “Group-Oriented” 
“Sharable” “Communal” are inspiring designers a lot than 
HYHU��7KHUHIRUH�� ´2SHQ�6RXUFH�5HVWDXUDQWµ�VKRXOGQ·W�EH�

placed just as a small trick, a conceptual playing. It is 
a chance. It is a chance to come up with new ideas on 
kitchen tools. “Camp” is one of analogies to explain how 
Open Source Restaurant proceeds but we can go forward. 
We can design physical settings, something unique for 
Open Source Restaurant.
1RZ�LV�WKH�WLPH��:K\�GRQ·W�ZH�WKLQN�RI�D�EUDQG�QHZ�´2SHQ�

Source Restaurant”? What kinds of ideas do you have? 

  The possible future of "O
pen Source Restaurant"
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ࡎᐃព୍ࡣゎ㔘ࡢゝⴥ࠺࠸ࠖࢫ࣮ࢯ࣮ࣥࠕ

㸦➗㸧ࠊΏ㎶࠺㸦ࣛࣇ㙊࣮ࣕࢪ࣮ࢿ㸧ࡑࡣ

࠺ࡢሪࡑࠋࡓ࠸࡚ࡁ࡚ࡗᣢࢶࢼ࣮ࢻࡢ㔞ࡇ

ᙇࠖࢫ࣮ࢯ࣮ࣥࠕࡑࠊ࡚❧⤌ᵓ㐀ⓗ

࣮ࣛࣗࢪࣔࠕ࡞࠺ࡢࢦࣞࡣࡇ㸦ͤࡓࡗࡔࡢࡓ࠸࡚ࡋ

☜ࡇࠊࡀᛮ࠸࡚ࡋᣦࡇࡢࠖࣥࢨࢹ

ࢳ࣮ࣟ࠺㐪ࡣࠖࣆࢩࣞࠕࡣព࡛࠸ᗈ

ࡗ㛫㐪ࡣᙼዪ࡛ࡢ࠶ᐇ⌧ᡭἲ࡛ࡢࡘࡦࡢ࣮ࠖࣥࠕ

ࠋ㸧࠸࡞࠸࡚

VIFࠊὶࡣ᭶᪥ࡓ࡚ࡋࡑVIF ࡣ⚾ࠊᖺࡓࡋⓎ㊊ࡀ

ࡃ࡞Ṇḧࠖ࠸ࡓࡃࡘࡢࠕࡢศ⮬࠸࠸

ࣥࣛࢺࢫࣞࢫ࣮ࢯ࣮ࣥࠊ࡛ࡢ࡞ᶵ࠸ࠋࡓࡗ࡞

ఱᗘ⤒㦂ࡀ⚾࡚ࡋẼ࡙ࡇࡓ࠸㏉ࠋࡓ࡚ࡗᨵ

ࠖࡇࡃࡘࠕࡀ㓬㓮ࡢࡢࡇࠊࡣࡢࡓࡗᛮࡃᙉ࡚

ࡇࡀ࡞ࡘࠕ ࢥࣥࣙࢩ࣮ࣜࢡࠊヰ⌮ㄪࠖࠊ

ࡍ㐩ᡂࠖྠࠕⓗ┠ࡢࡘ㸰࠺࠸ࣥࣙࢩ࣮ࢣࢽࣗ

ࡗ⩻ࡇࡑࡋࡋࠋࡓࡗࡔࡇ࠺࠸ࠊ࠶ࡇ

࡚Ⓨぢࡓࡋၥ㢟Ⅼࠊࡣ⌧ᅾࠕࡢㄪ⌮ჾලࠖࡀࡣ

୍ே⏝࡛ࠕࡣࡑࠊ࠶ຠ⋡ⓗࡋࡅࡔࠖࡇࡃࡘ

┠ⓗ࠺࠸࠸࡞ࡣ࡛ࡢ࠸࡞࠸࡚ࡋၥ࡛ࡘࠕࠋࡓࡗ࠶

ࠖ࠺⥴㸰ே୍࡛ࠕࠊࡣࡓࠖࡀ࡞ࡘࡀ࡞ࡃ

᪂࠸ࡋㄪ⌮ჾල࠸࡞ࡣ࡛ࡢ࠼⪄ࡀ࡞ࣥࢨࢹࡢ

ᩘ「ࠕࠊ࡚ࡋࡓከᑡᤞ࡚౽ᛶࡢ⌮㸽ㄪ࠺ࡔ

ே࡛ࡢูࡢࡇࠖࡃࡘ႐ࡧ㧗࡞࠺ㄪ⌮㐨ලࡢ

ᐙࡣ⚾ࠊ࡚ࡋ࠺ࡑ㸽㸫࠺ࡔ࠸࡞࠼࠶ࡣࣥࢨࢹ

ྜ⤌࡛ࢺࢭࡘ㸰ே⏝ㄪ⌮ჾල୍ࠖࠕࡢ᪤Ꮡࡓࡗ࠶

ࠋࡓࡗࡔࡢࡓጞᐇ㦂࡚ࡏ

ࢼ⏝ࢺ࣮ࢣࠊࡀࡢࡓࡗ࠸ࡃ࠺࡛᭱࡞ࡢࡑ

ゅ࡞⏤⮬ࠊࡣࡇࠋ࠶࡛ࡢࡓ␃࡛ࢪࣥࣄࡘ㸰ࣇ

ᗘ࡛ࢸࡓࡋ࠺ࡁ࡛ࢺ࣮ࢣ࠸ࡁ

࠺࡚ࡌࡣ࡚ࡗ᧯㸰ே࡛ࠊࡎ࠼ᢅࡣ㸯ே࡛ࠋ࠶࡛

ࣥࢨࢹࠖ⏝㸰ேࠕࡌࡣࠋࡔ㐨ලࡁ࡛ࡢࡇ

㸰ࠊࡀ࣮ࠖࢯ࣮ࢩࠕ࠶බᅬࡤ࠼ࡓࠋࡢ࠶࡚ࡋ

ே࠸࡞࠸㐟ࡇ࠸࡞ఝ࡚ࠋ࠸࡞ࡋ࠸

፧ᘧ⤖ࡢே࠶࠸ᖾࠊࡀ࠸࡞ࡋ㐨ල⌊ࡣࡇ

࡛ᐇ㝿ࡢࡑࠊ࡞ࡇሙ࡛࠸᪉࡚ྵ

ึᢨ㟢ࡢ࡚ࡌࡣࠕࠋࡓࡗ࡞ࡇࡉඹྠసᴗ࡛ࠖ

࡞ወጁࡢࡇࡣ᪂㑻᪂፬ࠊ࡚ࡗ࡞ẁࡍࢺ࣮ࢣ

ྜయࡢࣇࢼ㸰ࡢࡘࡒࡑᣢࠊࡕኌ࡞࠸ྜࡅ

ྍⓗ⌮≀࠸࡞࠸ࡀ㸰ேᏐ㏻ᩥࡉࠊ᧯ࡀ

࡛➗⇿ࡣሙࠋࡓࡗࡔࡢࡓࡆ㐙ࡋᡂඹྠసᴗࠖࠕ࡞⬟

ᘧ࡛ࡢࡑࡃࡌྠࠊࡣࣇࢼࡢࡇࠊࡀ࡞వㄯࠋࡓࡗ࠶

ᘬࡁฟ≀࡚ࡋ㓄ࡢ⤖ࠕࡓ─㸦ศᗘჾࣥࣙࢪ࣮ࣂ㸧ࠖ

─ࡢࡇࠋࡍ࣮࣡ࣃࡉ࠺࡚ࡏྜ⤌

࡛ゅᗘࠊ࣮ࢣࠊࡤࡏྜࡕࡁ㸳➼ศࠊ㸵

➼ศࠊ㸷➼ศ⏤⮬ࠊ⡆༢ࡃࡋ➼ࠋࡔࡢࡁ࡛㓄

ศ࡛ࠋࡔࡢࡁ

',<�'R�,W�<RXUVHOI�  ',:2�'R�,W�:LWK�2WKHUV� ࡢ

ᩥ࠺ྥ୰࡛ࣥࢳࠊᩱ⌮㐨ලࢢࠊ

ࡋࡓ࠶ࡢᣦྥࢩᣦྥ࣭ࢸࢽࣗࢥᣦྥ࣭࣮ࣝ

ࡔ࠸࡞ࡣ࡛ࡢ࠸࡚⏕ࡀᛶ⬟ྍࡢࠖࣥࢨࢹࠕ࠸

ᴫᛕ㐟࡞༢ࠊࡣࠖࣥࣛࢺࢫࣞࢫ࣮ࢯ࣮ࣥࠕࠋ࠺

⌮≀ࠖࡇࠕࡋࠊࡃ࡞ࡣ࡛ࡢࡏ⤊࡛ࡧ

ⓗ࡞ጼࣥࢨࢹࡢᡃࠎせồࡔࡢ࠸࡚ࡋࡤ࡞

ᛮ࡞࠺ࡢࣥࣕࠕࠋ࠼㢼ᬒ࡛࣮ࠖࠕࠊ࡚ࡃ࡞ࡣ

ᛮࡅ࠸࡚ࡗࡃࡘ㢼ᬒࡢᅛ᭷ࠖࣥࣛࢺࢫࣞࢫ࣮ࢯࣥ

ࠊ㐨ලࠊ࠵ࡉ㸟ࡓࡉΏࠎᡃࡣࣥࢺࣂࡢࡑࠊ࠸ࠋࡔࡢ࠺

ሙᡤࠊࠋ࠺ࡇ࠸࡚ࡋࣥࢨࢹ࠸⯙

  The possible future of "O
pen Source Restaurant"
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“Cake-Knife for Two” 
ࠖࣇࢼ࣮ࢣࡢ⏝࠺㸰ே࡛ࠕࡓࡃࡘ⏝፧ᘧ⤖ࡢே࠶

"'Open Source Restaurant’ held in Amsterdam"
ᵝᏊࡢࣥࣛࢺࢫࣞࢫ࣮ࢯ࣮ࣥࡓࡉ㛤ദ࡛ࢲࣥࣛ

FabLab ࠸࡚ࡗ⾜⌮ศ࡛ㄪ⮬ࢻࣝࣇࣥࢩ࣮࣭࣮ࣝࢽ⪅ᥦၐࡢ

"'Open Source Restaurant’ held in Japan"
᪥ᮏ࡛㛤ദࡢࣥࣛࢺࢫࣞࢫ࣮ࢯ࣮ࣥࡓࡉ㞟ྜ┿

(2011 ᖺ 5 ᭶ 15 ᪥ࠉFabLab 㙊ࢢࣥࢽ࣮ࡢࡤࡃࡘවࠉ࡚ࡡ⏤ẚᾏᓊ࡚㸧
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  The possible future of "O
pen Source Restaurant"࡛ࣛࣥࢲ㛤ദࡢࣥࣛࢺࢫࣞࢫ࣮ࢯ࣮ࣥࡓࡉᵝᏊ

"An original dish which can be coupled with our knife "
 .FabLabKamakura + Inu It Furniture, Made in Kamakura Projectࠖ─ࡢ⤖ࠕ
ศᗘჾ࣮ࢨ࣮ࣞࡢ᙮้ࡀධࠋ─ࡓࡗỴࡓࡗゅᗘ࡛ࠋ⬟ྍࢺ࣮ࢣ
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Ingredients

Individual Communities Cost

BANDAI conducted a survey for foods that children would like to see 

in their bento, and they found that cherry-tomato is the only vegetable 

ranked among the top ten after rolled egg, from the top, sausage, 

fried chicken, and hamburger steak.According to another survey by 

BANDAI, egg is by far the most favored ingredient that majority of 

mothers often cooks for a bento; second to fourth items are just as 

well the earlier survey.

However, this time, they found three vegetables listed in the top ten: 

broccoli, spinach, and cherry-tomato.It is apparent from the results 

above that children prefer meat entrees to vegetarian side-dishes,but 

mothers try adding side dishes supposedly to make sure that children 

can have foods that are nutritionally well-balanced. It is also assumed 

that mothers appreciate eggs for having wide variations in repertoires 

such as boiled eggs, rolled eggs, and etc. Some comments revealed 

the efforts by mothers to visually amuse their children by adding a few 

sausages decorated to look like octopuses in bento-boxes.

ࡣࡎ࠾ࡢᘚᙜ࠾࡞ࡁዲࡢᏊ౪ࠊࢺ࣮ࢣࣥࡢࢲࣥࣂ �

⋢Ꮚ↝ࠊࡁḟࠊࢪ࣮ࢭ࣮ࢯ࣭࣮ࢼࣥᥭࢢ࣮ࣂࣥࣁࠊࡆ

ୖࠊࡁ⥆ �� 㡯┠࡛၏୍ࣛࣥࡓࡋࣥࢡ㔝⳯ࡗ࠶࡛ࢺࢺࢳࡣ

ࢺ᩿࠼⟆ࡀ㐣༙ᩘ⌮༸ᩱࡣࡎ࠾ධࡃⰋᘚᙜ࠾ࠊࡓࠋࡓ

ࡢࢶ � ࡚ࡋࡑࠊ �  � ࡣዲࡌྠࡎ࠾࡞ࡁ⤖ᯝ࡛ࠊ࠶

ୖ࡚ࡋࡑ �� 㡯┠࠺ࠊ࣮ࣜࢥࣟⲡࠊࢺࢺࢽࠊ㔝

⳯㸱ရࠋࡓࡋࣥࢡࣥࣛࡀ௨ୖࠊᏊ౪ࡣ⫗ᩱ⌮➼ࡢ⳯ዲࠊ

㔝⳯➼ࡢ⳯ࡣዲ࠸࡞ศࡣ࡛ࡑࠊࡋࡋࠋࡓࡗ㣗ᡭࡢᰤ

㣴೫ࠊࡓ࡛ࡀసᡭࡣᗣẼ㐵࠸✚ᴟⓗ⳯ධ

࡞༸࡛ࡁ↝Ꮚ⋣ࡣᡭసࠊࡓࠋ࠼⪄࠸࡚ࡋ࠺

࠸࡚ࡋ㔜ᐆ⌮༸ᩱࡁ࡛⡆༢ࡃከࡀ࣮ࣜࢺ࣮ࣃࣞࡢ⌮ㄪࠊ

ࣥࡁ࡛ࡀᕤኵ┠ࡓぢࡢ➼ࢥࢱࠊࢺ࣓ࣥࢥࠊ࠼⪄

ࡋ࠺࠾࡛ࡋᴦ┠ࡓぢࠊ࡛ࡇධࢪ࣮ࢭ࣮ࢯ࣭࣮ࢼ

ࠋࡓࡗศࡀࡇ࠸࡚

Some ingredients are so often used that they have become popular for 

FRRNLQJ�D�&KDUDFWHU�%HQWR���6HDZHHGV�IRU�EODFN��DUWLÀFLDO�FUDEPHDWV�

for red, hams to describe human skins, and cheeses for yellow. When 

you are decided to buy these ingredients, your intention may not 

be to “make a character with black color because you want to cook 

seaweeds”, but rather to “buy seaweeds because you want to decorate 

a character with black color”. For those who still want to decorate 

a bento-box with more variations of colors, green broccolis are 

frequently put as accompaniments, though being unfamiliar color for a 

PDLQ�FKDUDFWHU�7KHUH�DUH�VRPH�FRORUV�WKDW�DUH�GLIÀFXOW�WR�EH�GHVFULEHG�

with ingredients, like blue. However, they have become a hot topic in 

HQWKXVLDVWLF�PRWKHUV·�FRPPXQLWLHV��ZLWK�XQLTXH� LGHDV�EHLQJ�7KHUH� LV�

also a contest with subjects and/or ingredients provided. It could be a 

good competition, given the same evaluative standards, as opponents 

share the same characters and subjects.Through competitions among 

people stimulating each other, the art of Character-Bento lunchboxes 

will nurture its beauty more than ever. exchanged. Thus you will share 

with your friends many and more common topics; and that is perhaps 

one of the great joys in cooking Character-Bento lunchboxes.

ࣕࣛᘚసࡢࠊ㸦㯮㸧ࠊ㸦㉥㸧ࣁࠊ㸦⫙Ⰽ㸧࣮ࢳࠊ

㣗ᮦ࡞࠺ࡢࡇࠋ࠸࡚ࡗỴࡣ㣗ᮦࡃ࡞㸦㯤Ⰽ㸧ࢬ

ࠊࡃ࡞ࡣ࡛͇సࣛࣕ࠺㯮࠸ࡓ㣗ࡢ͆ࡣ࠺㈙

͆㯮ࣛࣕ࠺సࡢ࠸ࡓ㈙࠺࠸͇࠺ᛮ⪃࡞ࡣ࡛ࡢ࡞

࣮ࢱࢡࣛࣕࠊࡓ࠼ぢ࠸ࡁࡀ᪉࠸ከࡀ࠸Ⰽྜࡓࠋ࠸

ࡅࡘ┒࿘࡚ࡋ࣮ࣜࢥࣟࡣ⥳࠸࡞࠶ࡣ

ࡉࠊࡣ㸧࡞Ⰽ㸦㟷࠸ࡋ㞴ࡀࡢࡍ⌧⾲㣗ᮦ࡛ࠋ࠸ከࡀࡇ

ฟࢹ࠸࠾ࠊ࠶ヰ㢟࡛୰࡛ࡢ࣮ࢸࢽࣗࢥࡢࡕࡓ

ࠊࡢࡁඹ᭷࡛ヰ㢟ࡢඹ㏻࠺ࡢࡇࠋࡔ࠺࠸࡚ࡗྜࡋ ࣕ

ࣛᘚ࡙ࡢࡃᴦࡢࡉࡋ㸯ࡓࠋ࠸࡞ࡣ࡛ࡢ࡞ࡘỴ࣮ࢸࡓ

࣮ࢸ࣮ࢱࢡࣛࣕࡣࡇࠋ࠶ࡀࢺࢫࢸࣥࢥࡓࡗ㣗ᮦ

Ỵࡀࡑ࡛ࡇホ౯ᇶ‽ࡀࡇ࠺➇ࠊࡓ࡞ฟ᮶ࡣ࡛ࡢ

ࡍࠊ࠸ྜࡋ่⃭࠸࠾ࠊ࡛ࡇ࠺ྜ࠸➇ேࡢࡃከࠋ࠸࡞

ࠋ࠺ᛮࡃ࠸࡚సࡀᘚࣛࣕ࠸㧗ࡢᡂᗘࡍ
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ᖹᏳ௦ࠋࡓ࠸࡚ワࡀ⡿ࡁ↝ࠊࡋᏑᅾቡ௦ྂࡣᘚᙜ࠾

࠸⏝ࡀ⡿㣤ຍᕤရࡢᦠᖏ࡞ࢺࢡࣃࣥࢥ࡞ᒡ㣗࣭々㣤ࡣ

ࠊኚ㸱㣗᪥㸰㣗୍ࡣ㣗ࡢṊኈᐊ⏫௦࡚ࡋࡑࠋࡓ

ධࡀᇶᮏせ⣲ࡢ⌮᪥ᮏᩱ࡞⭉㇋ࠊჯ࡚ࡗᕤᴗⓎ㐩ၟࡉ

㓺ἜฟỒࠊ㣤ࡈࡓ࠼෭ࡣỤᡞ௦ࠋࡓࡗ࡞ᐩ㇏ࡀရᩘ

㣗ᩥࡢ⮬⊃᪥ᮏ㣗➼≀ₕ⳯ࡓࡋࡅㄪᩱ࡛ࡢ࡞

ࡗすὒᩥὶධ㛤ᩥࡣ௦ࠋࡓࡉᙧᡂࡀ

ධṇࠊࡋࡋࠋࡓワ⌮すḢᩱࢳࢻࣥࢧࠊ࡚

➨୍ḟୡ⏺ᡓຨⓎࠊᮏ᱁ⓗ࡞ᡓయไฟ⌧ࠊ᭶୍ᗘ⳯

㧗ᗘ⤒῭ᡂࠋࡓࡗ࠶ࡇࡅົ⩏ᘚᙜࡢ᪥ࡓࡋᗫṆ

㛗ᮇ✺ධࠊࡍ෭ⶶᗜ෭ᗜࠊ㟁Ꮚࣞࣥࡢ࡞ࢪᬑཬ

ᘚᙜ⏝෭㣗ရࡀ㈍ࢸࣛࣂࡢࡎ࠾ࠊ࡞ࡉࡀ㐍ࠋࡔ

ࠊጞࡉᕤኵእほ࠺㣗ࡢ࡞࠸᎘ࡀᏊ౪࡚ࡋࡑ

���� ᖺࣛࣕࡣᘚ࠺࠸ᴫᛕࡀసࠋ࠼⪄ࡓ

ࠖ࠸࡞࠸ࡓࡗࡀ㣗ᮦࡓࡗṧ➃ษࠊฟ㝿సᘚࣛࣕࠕ

᳨ࠖ�ṧࠉᘚࣛࣕࠕ࡛ࢻࣃࢡࢡ࡛ࡇࡑࠋ࠶ࡀពぢ࠺࠸

⣴ࠊࡍవࡓࡗ㔝⳯ࢫ࣮ࢯࣝࢱࣝࢱ࡛ࢬ࣮ࢳసேࠊ㔝⳯

࠸ᾏⱏ࡛ᕳ࡚ࡢࡓࡗవࠊேసࣥࣁ࣮ࣕࢳ࡛ࡁ↝ⷧࡢ༸

ᕤ࠺㣗ᮦࡃ࡞㥏↓ᡭసࠋࡓ࠸ࡀேࡍࡘ࠾ࡢ㓇࠾࡚

ኵࠊࡓࠋ࠼⪄࠸࡚ࡋᅜࣛࣕࡢᘚぢ㣗ᩥ

࡞㢦ࠊࡣᘚࣛࣕࡓࡗసࡢ፬ࡢࢫࣜࢠࠋࡓࡁ࡚࠼ぢࡀᕪࡢ

ᙧᡂࡍ㣗ࡈࡣ㣤࡛ࣥࣃࢳࢻࣥࢧࡃ࡞⏝ࠊୖࡢࡑࠊࡋ

㉥Ⰽࡔ᪥ᮏࠋࡓ࠸࡚㣭࡚ࡋࢶ࣮ࣃࡀ➼ࢶ࣮ࣝࣇࢬ࣮ࢳ

ࡀࢺࢺࡣࡁ࠸ࡓ࠸Ⰻࡃ⏝ࡢࢫࣜࢠࠊࡀࡉ፬ࢳࡣ

ࣜࢠࠊ㣤ࡈⓑ㌟ࡢᏊ⋣ࠊࡔ᪥ᮏࡣⓑࡓࠋࡓ࠸࡚ࡋ⏝ࢦ

ࣥࣃ⡿㣤㣗ࠋࡓ࠸࡚ࡀࣟࣗࢩ࡚ࡋ࠸῝⯆ࡔࢫ

㣗࡛ⰍⓎࡉ㣗ᮦࠋ࠼⪄࡞␗ࡣ

The Japanese packed lunch existed since Kofun period. In this period, 

fried rice was the contents. Later in Heian period, Tonjiki and Tsutsumiii 

were introduced. These rice based food was suitable to carry around. 

In the Muromachi era, the samurais changed the number of meals 

per day from 2 to 3. Following the development of manufacturing, the 

basic components of Japanese cuisine such as Miso and Tofu were 

introduced, widening the variety of food. In the Edo period, Japanese 

food culture in which cold rice was eaten with side dishes and pickles 

usually seasoned by Dashi and soy sauce, was established. From 

the Meiji era, Sandwiches and western cuisines started to show up in 

packed lunches as Japan imported western culture. Due to the food 

shortages in WW1 and WW2, the government obligated the citizen 

to make the Hinomaru lunch, the lunch only packed with rice and a 

pickled plum, once a month on a scheduled day. In the high economic 

growth period during the 60s, the contents of packed lunch became 

diverse as frozen readymade food was introduced. In 2003, the type 

of packed lunch called “Character-Bento” emerged as a mean to let 

children overcome dislikes of food by shaping food into certain anime 

characters.

Some says that in making Character-Bento, a lot of food is wasted 

because scraps of leftovers are created by cutting food into the 

shape of anime characters. However, if you type in “Character-Bento 

leftovers” on the COOKPAD website, you will find recipes using 

leftovers of Character-Bento. For example, there are tartar sauce 

made out of leftover vegetable and cheese, fried rice using leftover 

omelet and vegetables, hors d’oeuvres made out of leftovers rolled 

up by toasted seaweed and many more. It could be said that the 

creators of Character-Bento are also concerned about making good 

use of leftovers.When you look at the Character-Bentos of other 

FRXQWULHV��\RX�ZLOO�À�QG�WKH�GLIIHUHQFHV�LQ�IRRG�FXOWXUH��7KH�&KDUDFWHU�

Bento made by a British mother used white bread instead of rice to 

make the head part. Cheese and fruits are placed on the bread as face 

parts. In Japan, Tomatoes are used to add red into the packed lunch. 

However, the British mother used strawberries. Also, Japanese use 

egg white or rice to add white color while British used marshmallows. 

Whether the staple food is rice or bread determines what food to use 

to get a certain color.
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