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In Japan, India is widely recognized as the birthplace 
of curry.  Indian cuisine is familiar to many.   

Japanese love Indian food and will go out for Indian 
restaurants for a variety of occasions.  There are 
also many curry chain restaurants in Japan. 

Indian restaurants have been increasing in number 
since the 1990’s bringing popularity to Indian-style 
curry.  

The spices used extensively in Indian cuisine have 
gotten attention in recent years for their effects on 

health and beauty, causing a further spike in 
popularity.

One of the reasons why there are many Indian 
restaurants is that many people from India live in 
Japan, more than 30,000, especially in Tokyo area 
where you can find numerous Indian restaurants.

Another reason is that some Japanese people came 
to love Indian cuisine after they traveled to India or 
took lessons in Yoga, they say.  They want to savor 
authentic Indian cuisine. 

There are three Indian restaurants in our neighbor-
hood.  Some of our staff have been to one of them 
named “Kamadhenu”, a few blocks away from our  
office.

This restaurant has a nice atmosphere, and their 
staff are very cheerful and friendly.  Of course, the 
food is very good.  From time to time, they have a 
dance party with people from India.
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Main ingredients are some meat, potatoes, onions, 
carrots and curry roux. The sauce is thick and rich, 
which is the best way to eat with Japanese rice. 

They say that Japanese eat 48.6 plates of curry a 
year per person according to the estimation of 
National Curry Manufacturers Association.  

Curry is the most popular meal among children, 
according to national rankings, and ranked 4th in 
favorite foods after sushi, sashimi and yakiniku 
(grilled meat). 

Curry and Rice
Power-Lock® - locking device

Manufacturer: Tsubakimoto chain Co.

*  Model: KE Series standard  

*  Suit a wide range of shaft tolerances 

*  Accommodate plus shaft tolerances

of servomotors, etc.

*  Excellent for locking small shafts

*  Allows for more compact design, with

the smaller difference between the

inner and outer diameters

* Shaft Diameter Range: 5φ〜 100φ
* RoHS compliant

Curry was introduced 
by the British in 1860s.  
Later, unique Japanese 
recipes  were created.
They are different from 
authentic Indian curry. 


