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Single-person households are almost doubling in Japan and we are currently on
our way towards a “lonely society”.
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Through the distribution revolution and the increase in size of commercial
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facilities, places to eat out or buy food ingredients are disappearing and a food
desert is spreading.
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This also includes a report of this proposal in action by the proposer herself.
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Proposal for a safety net - rooted in the region
and in walking distance - to support the eating
and community needs of the region
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Warm (Orange) tables will come to be needed in our future society
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From 2005 to 2030, the number of single-person households will
double in Japan. Furthermore, by 2011, the number of single-
person households will surpass that of households with two par-
ents and a child (children) to become the most common type of
family based on population (Fig. 1) — society is changing into a
“lonely society” On the other hand, through the advance of the
distribution revolution and the increase in size of commercial fa-
cilities over the past twenty years, the number of places to eat out
and to buy food ingredients has decreased and the food desert
is spreading. This is especially significant in suburban residen-
tial districts where the family car has become the central means
of transportation. Here we have decided to call areas where the
elderly cannot eat out or buy food products within walking dis-
tance (300m) the “food automobile dependency zones.” We have
expressed the location of these areas in Nagaoka in red.
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Fig. 2: The food automobile
dependency zones in Nagaoka

How great would it be if we had a dining facility for the commu-
nity that could be accessed on foot on a daily basis in this kind
of lonely society with a large population of elderly. Community
dining provides healthy and economical eating as well as a place
for daily interaction with others. It supports a healthy lifestyle
and is expected to change the people’s behavior in the modern
city, overly dependent on the automobile. In the process of the
city’s shrinkage, this “food automobile dependency zone” is be-
lieved to expand and, considering that the socially weak will be
left stranded in such areas, community dining can be said to be a
necessary facility to ensure the national minimum.
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The requirements of the orange tables
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Community dining that we believe to be ideal meets the follow-
ing requirements:

(1) Itis at walking range
It is at walking distance (approximately 500m) from any residen-
tial district.

(2) Itis cheap enough to use on a daily basis, even for those living
off of pension

Each meal is under 500 yen. The average meal based on the fam-
ily budget of elderly unemployed households for 2009 (the 21st
year of the Heisei era) was 567 yen.

(3) Itis a hub for the neighborhood community
It is not only for eating, but it enriches the human relationships
within the community.

(4) It creates employment in the community
People such as the elderly or housewives actively take part in it,
making it their raison d'etre.

(5) The manager is a member of the community
There is an awareness that it is operated for the residents’ own
community.

(6) It is interlinked to many organizations
There is a connection to environmental or town planning NGOs,
food producers, or the municipality.

(7) It is eco-friendly
It takes the natural environment into consideration and works at
developing the local environment.
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The current state of community
dining

While there is no clear definition of a “community restaurant” or
“community cafe,” it has come to attract the attention of certain
people in recent years, and its activity has been showing signs
of expansion, such as with the establishment of the Community
Cafe Association. A total of 127 community cafes are registered
in the National Association of Community Cafes. After surveying
a few of them, we have found that the point they have in com-
mon is that they are not just food establishments but places that
support interaction between people and places to transmit in-
formation. Of them, examples that work towards revitalizing the
local society through child rearing or support for the elderly are
close to our concept of community dining. Here we will intro-
duce such examples.
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Category Number of stores Category Number of stores
F5ICY 5 7=k 3

town planning Art
BIBERAE » fied 4
welfare for elderly Environment
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welfare for handicapped Agriculture
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seniors International relations
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music One day chef
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The number of community cafes as reported by the national association of community cafes note 1)

(includes some that are repeated in 2 or more categories)
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Examples of community dining
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At what density are the orange tables needed?
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Demand for orange tables ')

If we are to sustain these “orange tables” supporting food and
community as a social infrastructure, at what densities would
they be necessary? We conducted an investigation with Naga-
oka as our case study. Based on an assumption that those liv-
ing alone would eat 2 meals 4 times a week at the community
dining facility and the hypothesis that lunch would be served for
one round of 25 seats (customer turnover) and dinner would be
served for two rounds, we calculated the number of community
dining facilities necessary per district (Fig. 3).

Taking a look at the calculation results (demand) per district, the
highly populated district of Shiroumaru would require a ratio
of one facility per 687m, the sparsely populated Oguni district
would require one per 6.9km, and the Tochio district would re-
quire one per 5km. While at the center of Nagaoka, this value
would come close to the abovementioned ideal distance of 500
m, even in the area of the former (pre-merger) city of Nagaoka,
for suburbs the value would be one facility per 2~3 km for the
mountainous areas it would be one per 4~7 km - in other words,
it would be difficult to establish them within walking distance.
For those regions where it would be difficult to establish commu-
nity dining in walking distance, we can consider a plan to operate
them at walking distance a few days a week through the “orange
rounds.”’
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Fig. 3: Demand for community
dining facilities in all of the city
of Nagaoka
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Orange tables in practice at Senzoku Cafe
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Example of Senzoku Cafe

Wada and Takano from the Fibercity research team experimen-
tally opened a community cafe in Senzoku, in the Meguro Ward
of Tokyo from 2011, in collaboration with NPO members, as an
example of the orange tables in practice.

From prior research, it had been found that the outlook on its
management was too bleak to pay a sufficient salary to its staff,
but from the fact that there were people who wanted to offer
their services, a system of “day-to-day owners” was incorporated,
wherein various people would own the shop one day a week.
With this management system, the main office of Senzoku Cafe
rents the shop and sets it up, then collects a monthly fee (for
opening a cafe once a week for one month, a fee of 25,000 yen is
required for weekdays, 30,000 yen for weekends) and allots the
rent, utilities, and garbage disposal fees to the recovery of initial
interior-work costs. The costs of the food ingredients (rice, veg-
etables, drinks, etc.) and seasonings prepared by the main office
are calculated every month based on usage and charged to the
day-to-day owners. Through this system, the day-to-day owners
can have their own cafes without the burden of initial costs and
the neighborhood residents can enjoy a different menu every
day of the week. And for the Senzoku Cafe main office, as long as
there are day-to-day owners, while there is no profit, there is the
merit of a decreased risk of going into the red.

The day-to-day owner system has actually been valued highly by
the customers, (Fig. 4) and the day-to-day owners themselves are
able to get the satisfaction of having their own shop and con-
tributing to the local neighborhood once a week while working
a different job.

While the users of Senzoku Cafe vary widely from those in their
twenties to those in their sixties, there is a relatively large propor-
tion of young women. The basic hours of operation are 9:00 ~
18:00, open at nights from time to time irregularly. It is used less
for tea and snacks and mostly for lunch. There are relatively many
elderly women seen at the cafe enjoying meals with their friends,
mothers exchanging information, or parent and child dropping
by after preschool or lessons. It can truly be felt as a warm (or-
ange) table for people of various generations.

(As for its management, a great deal of effort was placed on cre-
atively saving initial costs and adjusting to the opinions of the

7
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day-to-day owners. In order to save on initial costs, the interiors
were done DIY style wherever possible and workshops gathering
children were held for the renovation of walls. For different peo-
ple to use the same kitchen every day, there must be rules and
consideration towards others; at the same time, there are also
varying demands towards the main office. These various opin-
ions are adjusted through the clarification of clean-up rules, an
owners’ meeting held once every two weeks, and the exchange
of opinions through a mailing list).

Future issues

Community dining is different from cafes opened simply for
profit motives, and in most cases, they are located, not in com-
mercial areas that “look profitable,” but in areas where places to
eat and communicate with other residents are desired. There are
many located in residential districts, and furthermore, because
residents sometimes take time interacting with others, there is
less customer turnover. Thus, the current state is that community
dining falls behind in profits compared to profit-oriented cafes in
flourishing districts.

The managing bodies behind community cafes are currently in-
corporated NPOs for a good 37.2% of the cases, and voluntary
organizations for 32.6%. There are also many cases of individual
proprietors. Many are voluntarily established by individuals or
organizations with a sense of duty towards the need for such fa-
cilities in the community; however, many are either in the red or
just barely making it, with no salary paid to the manager. The cur-
rent state of community dining is that it is difficult to sustain. For
it to be sustainable, the creation of a day-to-day owner system
like that at Senzoku Cafe or arrangements such as subsidies given
to the managers are considered necessary.

B ERE AYZs

0% 0%

BEbLYF—F—HlI2DONT

4%
7%

e m AYRL -
mbhEIELN B FEHAYRL -ifsa&%gim
Bl
. B ELE A
PHFL ELLELEAR R —
mEL m AYI<L

M4 7or—MER  FIBEORE ERBLUSBXL

Fig. 4: Result of a survey, the conditions of the users, ratio of generation and gender



