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security. In 1918, the Japanesa
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Sheep Plan”, establishing breeding farmg l_l 3 . png

across Hokkaido. Areas such ag
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climate of Hokkaido proved ideal for raising sheep, and thus, sheep farming became
firmly integrated into the island’s agricultural identity.

aLurning Necessity into Gastronomy

After World War II, the demand for wool declined,
forcing people to find ways to consume the meat of
older sheep (mutton).

To better enjoy mutton with its strong, distinctive
aroma, a new dish which was named "Genghis
Khan" (Jingisukan) was conceived. The smell of
the mutton was,
masked by a|
robust  sauce|
based on soy|
sauce, garlic, ginger, and fruit. The dish features|
meat and vegetables grilled on a unique, helmet-|
shaped iron skillet. Although its exact origin is
debated, the name is believed to be inspired by the|
Mongolian conqueror Genghis Khan, projecting an
image of a stamina-building meal fit for powerful

warriors. @
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1. The Dawn of Sheep Farming in Hokkaido: A Legacy of Military Necessi
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Around the Taisho era, as Japan rapidly "‘m’

modernized, the self-sufficiency in wool for
military gear became a matter of national
security. In 1918, the Japanese
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goverment launched the “One Million
Sheep Plan”, establishing breeding farms
across Hokkaido. Areas such as

T OV AR | 16pt

Tsukisamu in Sapporo and Takikawa
became pioneers in this movement. The
climate of Hokkaido proved ideal for raising sheep, and thus, sheep farming became
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firmly integrated into the island’s agricultural identity.

2. The Birth of “Genghis Khan": Turning ity into

After World War I, the demand for wool declined,
forcing people to find ways to consume the meat of
older sheep (mutton).

To better enjoy mutton with its strong, distinctive
aroma, a new dish which was named "Genghis
Khan" (Jingisukan) was conceived. The smell of
the mutton was
masked by a
robust  sauce
based on soy
sauce, garlic, ginger, and fruit. The dish features
meat and vegetables grilled on a unique, helmet-
shaped iron skillet. Although its exact origin is
debated, the name is believed to be inspired by the
Mongolian conqueror Genghis Khan, projecting an
image of a stamina-building meal fit for powerful

warriors.
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3. Regional Diversity: The il " vs. “Dipping” Traditions
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The Marinated Style (Takikawa and Central/Northern Sorachi)
This style involves marinating the meat in a rich

sauce of apples, onions, and spices before grilling. @
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The Dipping Style (Sapporo and Central Hokkaido)

The mainstream style involves grilling raw meat or
“roll lamb" (thinly sliced frozen meat) and dipping it
into a specialized sauce after it is cooked
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Other regions, such as Muroran, Hakodate and Tokachi area, have also developed
their own secret sauce recipes and cutting techniques, passed down through

®D

generations.
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4. Modern Sheep Culture: The Rise of Suffolk and High-End Brandin

[About Suffolk] [Next Movement]
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In recent years, the focus has shifted | Towns like Shibetsu and Shiranuka are
from mutton to “Lamb" (meat from sheep | now famous for producing world-class
under one year old), which has a milder lamb that is highly sought after by top-tier
flavor. In particular, the “Suffolk” breed,

known for its black face and superior | there is a burgeoning movement to revive
meat quality. has become a premium | “100% Hokkaido-grown wool® for high-
end textiles and handicrafts, giving the
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sheep new multifaceted value in the 21st

Genghis Khan is more than just a meal; it is a symbol of the wisdom of pioneers who
refused to let resources go to waste. Today, it is an essential part of Hokkaido's social
fabric, appearing at cherry blossom viewings, summer festivals, and family gatherings.
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3. Regional Diversity: The “Marinated” vs. “Dipping” Traditions
d

The Marinated Style (Takikawa and Central/Northern Sorachi)
This style involves marinating the meat in a rich

sauce of apples, onions, and spices before grilling.

The Dipping Style (Sapporo and Central Hokkaido)

The mainstream style involves grilling raw meat or
“roll lamb” (thinly sliced frozen meat) and dipping it

into a specialized sauce after it is cooked.
d
d

Other regions, such as Muroran, Hakodate and Tokachi area, have also developed

their own secret sauce recipes and cutting techniques, passed down through
generations.
d
d
4. Modern Sheep Culture: The Rise of Suffolk and High-End Branding

[About Suffolk]
In recent years, the focus has shifted from mutton to “Lamb” (meat from sheep under
one year old), which has a milder flavor. In particular, the “Suffolk” breed, known for its
black face and superior meat quality, has become a premium brand.

[Next Movement]
Towns like Shibetsu and Shiranuka are now famous for producing world-class lamb
that is highly sought after by top-tier restaurants nationwide. Furthermore, there is a
burgeoning movement to revive “100% Hokkaido-grown wool” for high-end textiles and
handicrafts, giving the sheep new multifaceted value in the 21st century.
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Conclusion

Genghis Khan is more than just a meal; it is a symbol of the wisdom of pioneers who
refused to let resources go to waste. Today, it is an essential part of Hokkaido’s social
fabric, appearing at cherry blossom viewings, summer festivals, and family gatherings.
d
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The History of “Genghis Khan” in Hokkaido

d
1. The Dawn of Sheep Farming in Hokkaido: A Legacy of Military Necessity
Around the Taisho era, as Japan rapidly "
modernized, the self-sufficiency in wool for &S j& < =
military gear became a matter of national 3 : A \
security. In 1918, the Japanese
government launched the “One Million
Sheep Plan”, establishing breeding farms
across Hokkaido. Areas such as
Tsukisamu in Sapporo and Takikawa
became pioneers in this movement. The
climate of Hokkaido proved ideal for raising sheep, and thus, sheep farming became
firmly integrated into the island’s agricultural identity.

d

d

2. The Birth of “Genghis Khan”: Turning Necessity into Gastronomy

After World War Il, the demand for wool declined,
forcing people to find ways to consume the meat of
older sheep (mutton).

To better enjoy mutton with its strong, distinctive
aroma, a new dish which was named ”"Genghis
Khan” (Jingisukan) was conceived. The smell of
the mutton was
masked by a
robust  sauce
based on soy
sauce, garlic, ginger, and fruit. The dish features
meat and vegetables grilled on a unique, helmet-
shaped iron skillet. Although its exact origin is
debated, the name is believed to be inspired by the
Mongolian conqueror Genghis Khan, projecting an
image of a stamina-building meal fit for powerful
warriors.
d
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3. Regional Diversity: The “Marinated” vs. “Dipping” Traditions

d

The Marinated Style (Takikawa and Central/Northern Sorachl)

This style involves marinating the meat in a rich
sauce of apples, onions, and spices before grilling.

The Dipping Style (Sapporo and Central Hokkaido)

The mainstream style involves grilling raw meat or
“roll lamb” (thinly sliced frozen meat) and dipping it
into a specialized sauce after it is cooked.

d
d

Other regions, such as Muroran, Hakodate and Tokachi area, have also developed

their own secret sauce recipes and cutting techniques, passed down through

generations.
d
d

4. Modern Sheep Culture: The Rise of Suffolk and High-End Branding

[About Suffolk]

In recent years, the focus has shifted
from mutton to “Lamb” (meat from sheep
under one year old), which has a milder
flavor. In particular, the “Suffolk” breed,
known for its black face and superior
meat quality, has become a premium

d
Conclusion

[Next Movement]
Towns like Shibetsu and Shiranuka are
now famous for producing world-class
lamb that is highly sought after by top-tier
restaurants nationwide. Furthermore,
there is a burgeoning movement to revive
“100% Hokkaido-grown wool” for high-
end textiles and handicrafts, giving the
sheep new multifaceted value in the 21st

century.

Genghis Khan is more than just a meal; it is a symbol of the wisdom of pioneers who
refused to let resources go to waste. Today, it is an essential part of Hokkaido’s social
fabric, appearing at cherry blossom viewings, summer festivals, and family gatherings.
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