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Curry boom ignited by Internet.

Nowadays there is an unprecedented
attraction for curry especially in young
generation. In Japan, the beginning of eating
curry is recorded that Dr.Clark, lecturer of
Sapporo Agricultural School made it to eat to
his students. It was roux-type curry boiled
potatoes and carrots, sure enough to remind
the simple taste of pioneering period of
Hokkaido.

Curry boom of Heisei spreaded from
Hokkaido too. The trigger of the boom is said
to be the popular web site "Sapporo Gekikara
Curry Hihyo”, which is surfed by more than
500,000 people.

Out of the more than 100 soup-curry
shops at Sapporo about 50 shops are selected

carefully and introduced each taste in detail.
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Popularity of that web site kept on
increasing, but it caught the real momentum
after a book “Hokkaido Soup Curry Dokuhon™
written by Shien Kabasawa and published by
Arisu Sha is published, soup curry boom
spreaded all over the country at once which
used to be limited only in Hokkaido.

By the time, though curry called
national food everybody love, it as a dine out
item curry couldn’t be competed violently like
Ramen Only CoCo Ichibanya planned the
nationwide expansion of curry chain. Thus
taking the opportunity of curry boom, a severe
race among the curry shop industry kept on
going. It's because new companies with new
concepts are opening the curry chain shops one
after another.

GLOBEAT JAPAN, which planned
nationwide  development by  "Ninniku
Genkotsu Ramen Kagetsu” and so on, opened a
curry specialized shop "lzunoya", at Koenji,
Tokyo, on September of last year. The selling
point of that shop is dark black curry
containing cuttlefish. Moreover, the
curry-specialized shop of Mitsubishi Shoji
chain named "Tokyo roux” rich in menu
variation like western-stew curry, no hot
vegetable curry etc. and rapid increase of new
curry shops specially in Kanto area, shows the

full of curry boom in the market.
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