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LOGLINE

A look inside the Osamu Tomita’s kitchen, Japan’s reigning
‘King of Ramen.’

SYNOPSIS

In Ramen Heads, Osamu Tomita, Japan’s reigning king
of ramen, takes us deep into his world, revealing every
single step of his obsessive approach to creating the
perfect soup and noodles, and his relentless search
for the highest-quality ingredients.
In addition to Tomita’s story, the film also profiles five
other notable ramen shops, each with its own philosophy
and flavour, which exemplify various different aspects the
ramen world. Mixing in a brief rundown of ramen’s historical
roots, the film gives viewers an in-depth look at the culture
surrounding this unique and beguiling dish. This is a documentary
record of 15 months in the lives of Japan’s top ramen masters and
their legions of devoted fans.

ABOUT THE PRODUCTION

We started out by wondering -- would we ever be able to learn the
secrets of Japan’s number-one ramen master? It turned out our fears
were unfounded. Osamu Tomita, Japan’s reigning king of ramen, was
more than happy to show us every single step of his cooking process.
Although at first we were worried that all the top ramen houses would
refuse to disclose their secrets, Tomita had no such qualms. Brimming
with confidence, he asserted that, “The only reason the other shops
won’t show you how they do it is because they’re scared you’ll find out
they’re not really doing anything special.”
In Ramen Heads, Tomita takes us deep into his world, revealing every
single step of his obsessive approach to creating the perfect soup and
noodles, and his relentless search for the highest-quality ingredients.
Going about his day-to-day life scolding his apprentices, delivering
impeccable service to his customers, and sampling ramen at other
shops on his days off, Tomita resembles an intense Buddhist acolyte,
single-mindedly focused on the object of his devotion. The film crew is
amazed when Tomita takes his wife and three kids out for lunch to -where else? -- another ramen shop! Such is the passion with which this
man approaches his craft.
For the 10th anniversary of his shop, Tomita plans a special event.
Together with Shota Iida, chef/owner of Iida Shoten, the number-one
ramen shop in Kanagawa Prefecture, and Yuki Onishi, chef/owner of
Tsuta, the first ramen shop to earn a Michelin star, Tomita proposes
a three-man collaboration to create the best ramen in Japan. The top
three names in the Japanese ramen world join forces to prepare a
special limited-edition ramen dish for 200 lucky customers.

Bouncing ideas off each other, these three celebrated
ramen masters start creating a new recipe through trial
and error. Since they each have strong personalities
and an abundance of self-confidence, their opinions
in the kitchen sometimes clash -- but it’s Tomita’s
event, so he has the final say. Tomita takes the creative
contributions of the other two chefs under advisement,
and in the end comes up with what he believes is the
best possible recipe.
The day of the big event arrives. Tickets are to be
distributed at 7 a.m. on the morning of the event,
but people have been lining up since 10 p.m. the
previous night. Only the first 200 people will be
allowed to experience this once-in-a-lifetime special
edition ramen. That morning, the three greatest ramen
masters in Japan stand shoulder-to-shoulder in a
small ramen kitchen in the unassuming little town of
Matsudo. How will their one-of-a-kind creation taste?!
In addition to Tomita’s story, the film also profiles
five other notable ramen shops, each with its own
philosophy and flavor, which exemplify various
different aspects the ramen world. Mixing in a brief
rundown of ramen’s historical roots, the film gives
viewers an in-depth look at the culture surrounding
this unique and beguiling dish. Shot between July
2015 and September 2016, the film is a documentary
record of 15 months in the lives of Japan’s top ramen
masters and their legions of devoted fans.

ABOUT THE CREW

KOKI SHIGENO, Director
Born in 1965. Mr. Shigeno is well known
as a veteran TV documentary director who
has been covering with a number of famous
chefs such as, a sushi master, Mr. Araki, a
soba master, Mr. Kotaka, a french chef, Mr.
Alain Passard and so on. Ramen Heads is
his first film.

ARATA ÔSHIMA, Producer
Born in 1969. A president of production
company, NETZGEN. Mr. Oshima is a
documentary producer and director. He
directed a feature documentary, Shion Sono.

YÛSUKE KAMATA, Co-Producer
Born in 1972, Tokyo. Mr. Kamata has
produced both narrative and documentary
films in Tokyo, New York and other
places. His recent works are In Between
Mountains And Oceans, Bungo, Graceland.

ABOUT THE INTERVIEWEES

OSAMU TOMITA, Ramen Chef
At 20, he visited Taishoken to eat legendary Kazuo
Yamagishi’s tsukemen, he was hit with a revelation. He
immediately apprenticed himself to the ramen god. Eight
years later, he opened his own shop, Tomita at Matsudo,
Chiba. In 2016, Tomita has won “Best Ramen of the
Year” from Japan’s most prestigious ramen guidebook,
for the fourth year in a row. He lives with his wife and
three kids. He doesn’t drink or smoke. He eats a ramen
on his day-off with his family.

