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On	 our	 touring	 schedule,	 today	 had	 only	
one	 planned	 activity:	 an	 afternoon	
performance	 in	 the	 city	 of	 Nagoya.		
However,	 as	 the	 tour	 progressed,	 this	 day	
became	more	and	more	significant.		We	first	
received	 an	 invitation	 from	 the	 founder	 of	
the	Min-On	Concert	Association,	Dr	Ikeda,	to	
attend	 a	 special	 Japanese	 dinner	 with	 the	
top	management	of	the	concert	association,	
after	the	concert	this	evening.	Then,	it	came	
to	 light	 that	 Chef	 Kruger	 would	 be	
celebrating	 his	 birthday	 on	 the	 same	 day.	
We	have	been	waiting	for	a	birthday	on	this	
trip,	since	our	Drakie-birthday-song	has	not	featured	once	on	this	trip.	

THE	SUNDAY	MATINEE	
With	the	performance	starting	at	14:00	already,	we	had	to	leave	the	hotel	earlier	than	usual	to	be	in	
time	for	the	venue	rehearsal	as	well	as	to	fit	 in	lunch	and	time	to	change	into	our	uniforms	before	
the	start	of	the	concert.	As	always,	we	arrived	at	a	fantastic	venue	with	a	huge	seating	capacity.		This	
concert	hall	in	Nagoya	was	particularly	big	and	cavernous;	we	couldn’t	help	thinking	of	the	pictures	
of	Jonah	inside	the	stomach	of	the	huge	blue	whale,	in	the	children’s	Bible.		

The	 boys	 are,	 by	 now,	 performing	 at	 full	 throttle	 without	 much	 of	 a	 push,	 and	 the	 audience	
expressed	 their	 appreciation	 with	 extended	 applause	 at	 the	 end	 of	 the	 concert.	 	 The	 boys	 love	
making	 their	way	 up	 the	 steps,	 through	 the	 audience,	 as	
they	 exit	 off	 stage.	 The	 audience	 hold	 up	 their	 hands	 to	
clap	‘hi-5s’	as	the	boys	sing	their	way	into	the	lobby.	

THE	MOST	SPECIAL	DINNER	ON	TOUR	
After	 the	 concert,	 the	
boys	 packed	 up	 their	

suit	 bags	 and	 placed	

them,	with	 their	 gumboots,	on	 the	 trolleys	provided	 for	 loading	
into	our	concert	 truck.	 	Once	everything	was	packed	and	 ready,	
we	 boarded	 two	 smaller	 buses,	which	 took	 us	 to	 the	 venue	 for	
our	most	unique	Japanese	culinary	experience	yet.	

We	were	invited	to	dinner	by	the	Founder	of	the	Min-On	Concert	
Association,	 Dr	 Ikeda.	 Unfortunately,	 he	 was	 unable	 to	 attend,	
but	was	represented	by	the	President	of	the	organisation,	Mr	Ito,	
the	 former	 president,	 Mr	 Kobayashi,	 as	 well	 as	 the	 full	
complement	 of	 our	 project	 team,	 led	 by	Mr	Murakami	 and	Mr	
Matsuo.		

	

INJASUTHI	JAPAN	TOUR	–	DAY	16	(16-07-2017)	

OUR	FAITHFUL	TRUCK	ARRIVES	AHEAD	OF	THE	CHOIR	

PRESIDENT	OF	MIN-ON,	MR	ITO	
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It	 was	 a	 traditional	 evening	 and	 we	 had	 to	 take	 off	 our	
shoes,	as	 is	the	custom	at	any	Japanese	home,	restaurant,	
temple	and	even	 the	dressing	and	 rehearsal	 rooms	at	our	
concert	venues.		

Upon	 arrival,	 the	 tables	
were	filled	to	the	brim	with	
a	 selection	 of	 the	 freshest	
cuts	 of	 meat,	 giant	 crab	
pieces,	 crispy	 vegetables,	
shiitake	 mushrooms,	

Japanese	noodles,	as	well	as	 the	 traditional	double-sided	pots	on	a	
hot	 plate.	 One	 side	 has	 boiling	 water,	 the	 other	 side	 has	 a	 soy	
flavoured	 broth.	 This	 style	 of	 eating	 is	 called	 Shabu-shabu,	 which	
refers	to	the	quick	 ‘dunking’	of	the	raw	food	in	the	boiling	broth	to	
cook	it	before	eating.	

Along	with	 the	 tasty,	 protein-rich	 food,	
the	boys	had	fruit	 juice,	whilst	the	staff	
had	the	chance	to	enjoy	some	Japanese	
Sake	(rice	wine).	

Dessert	 was	 a	 piece	 of	 the	 sweetest	
green	melon	we	have	ever	tasted.	

The	 Japanese	 are	 very	 proud	 of	 their	 cuisine,	 and	 –	 after	 having	
sampled	many	dishes	during	this	trip	–	we	are	in	unanimous	agreement.			

	

Here	are	some	amazing	examples:	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	 	

JAPANESE	KOBE	BEEF	

JAPANESE	CRAB	

TEMPURA	VEGETABLES	WITH	WASABI	SALT	

MIYAZAKI	CHAMPION	BEEF	
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SUSHI	ROLL	

STRAW	GRILLED	CHICKEN	BEING	PREPARED	

“PARENT	&	CHILD	ON	RICE’ 	
GRILLED	CHICKEN,	SERVED	WITH	AN	EGG	

CHARCOAL	GRILLED	CHICKEN	WITH	
GREEN	CHILLI	SALSA	

(THE	FINAL	PIECES	LEFT	OVER)…	


