Kappo “Magokoro”

Japanese “Kappo” restaurant “Magokoro” located in Nabari city, Mie Pref.,
and Its owner chef, Mr. Manabu Yamada

“Kappo“ in Japanese refers to Japanese restaurant, while the word originally means "to

split and cook meat” in Japanese cuisine. “Magokoro” means sincerity, but he expresses
another meaning “heart of Japan” by assigning different Kanji characters.
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Here is introduction of Mr. Yamada as a noble chef in Japan.

An amazing feat shown to the world (at Expo 2025)

Approximately two months have passed since the opening of the Expo 2025, Osaka,
Kansai, Japan and the event is bustling with many visitors every day. We spoke to the
man from the Iga region who was invited to this special stage and showed off his skills
to the world.

Mr. Manabu Yamada (48), who
runs a traditional Japanese
restaurant named “Magokoro” at
Nabari City, Mie Pref.,
demonstrated "Hocho-shiki
(ceremonial knife ritual)" handed
down from the Heian period that
offers his technique of cutting and
arranging ingredients using a knife
and chopsticks without touching
them directly with his hands.

It is said that this custom originated
from the fact that aristocrats
showed their cooking in front of
guests, and it has also been held
as a court event.
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An introduction event of “Hocho-shiki” was held by the Japan Chefs Association on May
24, 2025 at an outdoor stage of the Expo venue where large audience gathered, and
seven chefs from two schools demonstrated their skills. Mr. Yamada, one of the two chefs
from the Yamakage-ryu school to which he belongs, wore “eboshi” or a black noble’s hat
and “hitatare” or purple formal wear, and with a 40-centimeter-long knife in his right hand
and fish chopsticks in his left, he cut a 50-centimeter-long carp, leaving only one layer of
skin, to create a "Goto no Koi."

Yamada reflected, "I was able to be closer to the audience than when | perform at
temples and shrines, and people from overseas seemed interested," and added, "l was
offered the opportunity two years ago, and have been practicing with Mr. Kinoshita
Satoru, the Yamakage-ryu's top advisor in Nabari City. | was able to interact with people
from other schools, and it was a great opportunity. | would like to thank all of persons
who chose me and the customers who support me."

[Pamphlet of the ceremony]
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Mr. Manabu Yamada, owner chef of Magokoro
Yamakage-ryu cooking knife master

(cooking knife and fish chopsticks in his front that he uses ceremony)

For over 20 years, Mr. Yamada has been making offerings at the following temples and
shrines with his Yamakage-style knife skills.

April 18, Sojiji temple
July 24, Osaka Tenmangu shrine
July 30, Sumiyoshi Taisha shrine

Mr. Manabu Yamada with carp that he prepared for coming ceremony
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