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When I make a free paper, I am often asked, “What are you making it for?” and “Where is the money coming from?”. I became
absorbed in free papers back when they were filled with creative expressions and messages like they were made to be read by
peoples very close to me. They may have imperceptibly turned into a sort of advertisement, which I have no intention of denying.
This time it was neither a means of expression or profit, and after wondering if it was possible to make it even slightly useful,
I decided to publish this as light entertainment. I would be happy if you take this home, even place it in the corner of your
bookshelf if you enjoy it, and once again turn over the pages when you think of it. Because I think it is okay for free papers to

have at least that much of a presence.
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Doutou: SHIGECHAN LAND
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: Shigenari ONISHI

Northern
Wonderland
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Not only an artist’s workspace, ‘Shigechan Land’ has established itself as one of the symbols of Eastern Hokkaido culture.

As he challenged himself throughout life, Mr. Shigenari Onishi found Utopia in his hometown.
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Shigenari Onishi, a moulding artist from Tsubetsu town, opened
the private art museum ‘Shigechan Land’ in 2001. Mr. Onishi is still
continuing his energetic creative activities in his unique art space,
which was formed by renovating a vast former ranch site of about
8000 tsubo (approximately 26,446 ni) over four years.

There are many reasons why Mr. Onishi’s pursuit of his own
philosophy and aesthetics in ‘Shigechan Land’ attracts men and
women of all ages. For example, works created using driftwood and
scrap wood give a strong impression while also being pop and
approachable. It can be said that the concept of upcycling has
caught up with the times. Also, the improved site is in harmony
with the surrounding nature, and the whole work is a magnificent
landscape. The lawn is mowed, there is no litter to be found, and
attentiveness is evident everywhere, so it is very pleasant. When |
visited, it was a sunny day towards the end of summer, and there
was a woman who had come because she wanted to sit on her
favourite bench in the shade. ‘Shigechan Land’ is a special place for
each person, and | felt that time was leisurely flowing by while |
was there. And above all, being able to meet Mr. Onishi himself.
There are not many establishments in the country where the artists
themselves can reside and maintain a direct dialogue. Mr. Onishi
accepts everyone equally. After talking with him, my mind cleared,
and |, too, felt that going forward, want to live a life without regrets.

‘Shigechan Land’ has expressions that are rooted in the region
and born from daily life. Today, the land and works Mr. Onishi has
worked on are full of life as usual.

PILOT magazine 2021 05



Doutou: SHIGECHAN LAND / House Introduction
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In the former storehouse, works of creatures made of
driftwood are gathered. His unique works,

including ‘Mr. Chidria’, who imitates drunkenness,
are full of vitality and humour.
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Inside the former cowshed are large works combined of
various materials, mainly driftwood.
The powerful moulding feels eerie and mysterious.
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Left Hand &
Right Hand House
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An exhibition of works mostly made from

daily necessities such as empty cans, records,

and gloves. Combine the “left hand” where objects

are hung from the ceiling, with the “right hand”
where objects are piled up like a tower.

Head House

[AYFNDZR EE]

TEEOBRTEIF. KEISADRAZX—,
TYFICIFTVROE TO&STcAF VYY) HHEEE,
FICERTFNIRRNBABICF v I2— DB L ZBT.
The exhibition hall of the former main building is a
visualisation of Mr. Onishi’s brain. The face

of ‘Shigechan Land’, ‘Gourd Man’, is enshrined on

the deck. The hall exhibits a number of
representative works and characters

Mr. Onishi mainly worked on in Tokyo.

Mouth House
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The exhibition hall in the former silois a
production that looks into works hidden in
darkness. The mysterious

‘Nano Nano Tribe’ discovered by

Mr. Onishi ask the questions,
“For what reason?” and “How?”.
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An exhibition hall that is like a temple in the distance. Here, more than 100 ‘Gourd Men’ of
various shapes, sizes, and facial expressions are enshrined. The hall slightly sways due to the
movement of people. Depending on the season, the impression it gives changes.
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‘Shigechan Land’ consists of exhibition halls named after parts of the human
body such as the eyes, nose, and mouth. The land is a work that can be said to
be a living organism. An introduction to some of the 14 large and small

exhibition halls that currently exist follows.

Shigechan Land [ 7 Fv>S5UK ]
QLB E R ERR R RIBTF4E 256
256 Aza-Aioi, Tsubetsu-cho, Abashiri-gun, Hokkaido

& 090-5222-8580 shigechanland.com
B @shigenari.onishi

COCO House

[aanoz]

FUSFNI Y X EREBATESZSIa—ITL>avT,
TE—FwYIy) BERBTABSFEDTEZ—RPHE,
£ - JJTANPTLVWKRETUIANT NS,

A museum shop where original goods and works are available.
There are many one-of-a-kind items, such as ‘Peanut Man’ ,
made by Mr. Onishi himself. His wife,

Ms. Coco will welcome you with a kindly smile.
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Asmall aquarium-like exhibition hall that exists as a place to heal and take a break.

OIS . Works using animal bones and horns, such as ‘Bone Angel’,
W W - U -' which likens the spinal cord of a deer to a messenger of a god, are lined up.

: Shigenari ONISHI
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The innermost exhibition hall of
‘Shigechan Land’. Works using the bones of
Hokkaido sika deer, seals, and dolphins are

enshrined like an altar. It is a space full of
mystery and humour.
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The frog tree, ‘Living Frog), is fitted into a
public telephone box Mr. Onishi got his hands
on in a secondhand store. The fishing floats are
likened to the heads of frogs and are piled up in pieces.

Skin House
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Inspired by the mirror room scene in ‘Enter the Dragon’,

it expresses a kaleidoscopic world view. Photos taken by Mr. Onishi with a
Lomo camera are all over the ceiling and walls.
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“Kumayaki”, a taiyaki with a bear motif designed by Shigenari Onishi at the request of Michi-no-Eki Aioi Bussankan. It has been popular since
its launch in 2009 and has become a well-established specialty of Aioi. “Kumayaki” goods are also available at Michi-no-Eki Aioi Bussankan.
Michi-no-Eki Aioi Q83-1 Aza-Aioi, Tsubetsu-cho, Abashiri-gun, Hokkaido (along Route 240) 0152-75-9101
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Doutou: SHIGECHAN LAND / Interview

Create Culture

Interview with Shigenari ONISHI
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Shigenari Onishi, a sculptor who has cultivated vast wasteland, continues to create works of art.
While puffing on his pipe tobacco, he slowly begins to talk about his hidden thoughts,

from the ups and downs of his career to the completion of his landscape.
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— You are originally from Tsubetsu town, Hokkaido?
That’s right. After graduating from high school in Tsubetsu, | worked at the

Yokohama Post Office in Yokohama. | started studying design by

: Shigenari ONISHI

correspondence education, so | temporarily moved back to Tsubetsu to
study. Then | went from Sapporo, Otaru to Tokyo. | was convinced that if
you’re in Hokkaido, you must go to Sapporo, and if in Japan, you must go to
Tokyo. Furthermore, when a cultural movement happened, | had the simple

idea that I'd just have to go all in and go to New York.

— Was there something that triggered your interest in the creative arts?
| enjoyed drawing as a child, but | had absolutely no intention of
becoming a creator. | was born in 1946, and soon afterwards, Western
music, films, and fashion were steadily being imported from overseas, and
| started to become interested in that kind of culture. At the time, artists
like Tadanori Yokoo, Makoto Wada, Shuji Terayama, and The Beatles were
coming in like a flood. On the other hand, | felt depressed, wondering why
| was leading such a sober existence. So | decided that | had no choice but
to go to Tokyo, which was the hottest place to be. It’s like a thief at the
scene of a fire, a hectic place that attracts you like a sea sparkle (laughs).
Rather than wanting to express myself, | wanted to know what exactly
inspired me to be drawn towards the era. At any rate, | was very impatient,

knowing that | couldn’t just be dilly-dallying out in the country.

— Have there been certain people who have influenced you?

I’m one who follows the trends of the times, but | very much admired
Tadanori Yokoo. However, Yokoo’s existence was more than being a
mere designer. By then, there had been master craftsmanship, but
Yokoo was unusual. He was a star who didn’t conform to one category
that had appeared right before my eyes. In regard to influence, he

may have been my greatest.

— You moved back to Hokkaido just as your career had peaked, but
what circumstances led to this?

There were various reasons, but just as | thought, | couldn’t put my life
into the illustration and advertising industry. | didn’t want to live for the
sake of the industry. Thankfully, | was able to mostly realise what |
wanted to do. Regardless of the quality, | simply worked on posters and
record covers, tried modelling, and was even written about in some
books. When | reached my goal to a certain extent and aimed for the next

stage, | began to think about spending the rest of my life for myself.

— It was a big turning point, but did you have any doubts?

| didn’t have any doubts, but it took time to readjust. Once you’re in your
mid-40s, that’s when you start to get back pain. You’ve entered the
second half of your life and may begin to see what you’ve done up to this
point. If so, from now on, I'd like to live the rest of my life in my own way.
Ever since | was a child, | was always wondering what I'd be able to do
during my lifetime. And then, when | was about 40, | realised that |
couldn’t become Tadanori Yokoo. Is that what we call fate? | fully realised
that in addition to one’s abilities, timing and luck is a crucial factor for

the select few who make it big.
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May, at the age of 50, | booked an airplane ticket to make sure that I'd
come. If you don’t do that, you can’t make up your mind. It’s okay to

come up with a reason as to why you came afterwards. Which is why | =
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now, | replace myself with somethlng that’s been leftover. That’s why | wagd‘“

to somehow commemorate the material. | see itas having awill;so I'm taking

on my works while maintaining a dialogue. There are many. artisty%o attempt

‘A
I've been doing this for 20 years, so | hope | can be one of the creative
examples in the region. | Want.the children who th|nk that there’s nothing

country5|de to know that it actually has its charms | wish to give
<

-

Rape to th n.be proud of where they’re from. Also,

h.tl e 40 m d cultivated, all of the trees of the

i !val forest were cut dewn, and the area has deterierated. At the time,
vas doi y l;‘e_st to feed myself, and | couldn't afford to draw pictures,
f e, an
.

ake songs. But perhapsiif there had been culture here | think
was born here, | want to at least sow

it would’Ve helped me more. Sinc

the seeds. And I'd like to leave something that can be passed on to the

next generation.
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renovation7 It vx‘/‘as alot of.f‘un I don’ twantt r doragam though “ it . ‘ v ‘;! ",t-"‘ 2y “ ; ‘ . W\ ‘1‘\ : If you take shortcuts and seek the correct answer immediately, | do'n ‘tthink ~
(laughs). | had deuded\hat I’d come bac@h he ag.e o’41 or 42 QI L a"_ ‘ _'¢§ {7: - ‘? : that you can grow as a person. 2 ) ' \ ‘f
was prepared and able to do it with great ener fter thenJJd stlll P :x : : 5 .1‘ . - —L———\ TaW ; 7‘ I. : -
my strength at 50 years old, but it would becomg more demandmglulim\ & - . s 9° — Do you have a desire'to contribute to the next generation and the_ .‘ ’i ‘,,‘ -
turn 60, 70. So | thought of it as a challenge. Tha% s why en the first of '\ L : local community? F * ' A
b - ey -

"~



Doutou: SHIGECHAN LAND / Interview

— LEEICIRERMDBE RESRIMCATRESEDHS?

WETHHDET &, BEREZBTOAIBRIZTHETSLD. 15T
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DOHEFRLEBoTVELED. CITEFEZLTVS L, il 2uhD%E
IFoEIODRETEIBATY &1,

— REICS. EDPRIBEBOETH,

ERBVTI R, FEIFVWD, LTTRAT
BHENSIATI L 20 TH30WTH,
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BHAZORRT. +2ELI 27D T,
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Z5BRBLSICBoTEBOEH T
WSO RBICHSTEATT L. HED
KRS RWVWT, HL P2 TULKLDZERLY,
HA2DBAERTIHS,
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RABIERTIDN. EREBDETD,
STETLRVEWVWSZ L. BLHTB
CEPDRALRICERTZNDLAE
HAMR TH, THIEFKROTLEHE A
SURICIE TDEL ZITEVATY, &Y
BRADICODEZANZDTLEID
HRTRBICLTVWEY, RiAIZ. BEAITAD TOEL ICB>THLLD
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Lhawniihe, HAbNIT2ERMNHZDT. TREELATVET,

— There’s still room for Hokkaido’s potential to grow.

There’s plenty. It’s much more interesting to create a gallery in the country

Shigenari ONISHI | & &

Illustrator & Modeling artist

rather than holding an exhibition at a large venue in the city. | feel that there’s
such a possibility in Hokkaido. As with design and craftsmanship, try to once
again dig up the material and history at your feet and think about how to make
use of them in the present age. A new farming generation is emerging and
working hard around here, and it’s the same with design and photography, so
it'd be nice if we could all work together as creators and keep the economy
running. When | was in Tokyo, | thought it was my job to make a lot of money.

But if you live here, you get a real feeling of connection to the region.

— Frankly, do you have any sense
of urgency or regret?

Not at all. | could’ve died anytime,
anywhere, at 20 years old or 30 years
old. I’'m here as an extension of that.
That period of time was plenty of
fun. It can’t be helped anymore
(laughs). It’s only recently that I've
been able to say it can’t be helped.
Of course, with nature, you begin to
understand that there are some
things that, no matter how hard you
try, you can’t win. So when | started
to be able to think this way, | felt like
a weight was lifted from my
shoulders, and it all became easier.
Don't push yourself too much and

just go about it casually.

— ‘Shigechan Land’ itself is a
magnificent piece of work, but will
it ever be completed?

It may be that it’ll be completed
when | die. But I'm not actively seeking completion. The only thing the
land doesn’t have is a ‘heart’. It’s usually the heart that’s put in first, but
I’'ve dared to put it on hold. Lately, I've thought that my wife and myself
could become the ‘heart’. | use the land as a working table, but it’s better
that | don't understand it. Not knowing what will happen is the most
interesting part. There’s no fun in tracing a blueprint that can see the
future. | may make mistakes, but | have the freedom to work on them, so

I’m enjoying it.

19N ELDAISAML—E— L LTER, 1979 FEICIEN—E— - \YOAYIRREE—DODLIA—RIv Ty DT HFAVEFNIT B, Ffoo 1990 E5 1995 EFXFTERN—H—
IMRF TERER] ORMBPANATAMZEE L. —SIERTHEN 80 AHMIE LI, TOM. TUSIT I RVFvF) OF—TZVIFAMBEBZLOTHA Y ZFNTTNS,
2001 32 BIBTARAE ICTARREMEE. ST Fyo SV RERH. BEMAERMELEEREZRTRLTVS, 2006 . AR—YIDAA—IF 4508~ (DA K=Y TAI ZTHAV LT

From 1990 to 1995, he was in charge of the cover and text illustrations of the Mos Burger booklet ‘Mos Mos’, with some reaching 800,000 published copies.

Additionally, he has worked on many designs, such as the opening title of ‘Hirake! Ponkikki’. In 2001, he opened a private museum, ‘Shigechan Land’, in Aioi, Tsubetsu-cho,

where works made from scrap wood are exhibited. In 2006, he designed the Okhotsk image character ‘Tsukutsuku Okhotsk’.
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: Shigenari ONISHI 7 Ryohei “WABI” KUDO [ wabisabi ]

Myr. Onishi Is Cool.

RKBTARAYITIM, EmiEdHBEBA. BELT,

UHEFeI . RASAZIELO TRHELELDIE. 1990 ERMED
. HE (ERAN—H—) TESNTW: FTEXRERS EWS/MMRFH
AKAREoTco MFEEDNESEEREDR oIl RICEDREDOIFTRE
IZ¥5NTce BALAYIAIICH! HER. THIE—F#EIMEOTVBA
72352 LBART. ELHTAZARL—4— - KBAERIADEZZH ST
DTHDo H ZOVRIE! ERVWHLEEELSIS. RADBERICESSBLD
LO—RIvTvbERBTHT. ITHAT'S EUROBEATL, ®IED. TD15
ADBRBASADFICESZHDIEoT,

IT. EBETHAT NILHTRALIY e, EMROHIEER
RLEDICIFEEIH D, CLSOHLISICENELS. BROFTIC
AKBTADERDPFELTVW A CTTERLIEDSBRDE! FEIE
1976 £ ET#SD. L. FEEICHoIENDOEIFN—ROYTICEH
LTWe SEES>TIHRRII DTN BREREDH TDFO— TMUSIC
LIFE] OF D, HBLEICEH DT IFICHE ST HBON—FOYINIR
(% MURASAKI) OFEa—TINLDLEETHZ. KOBIF MK £+
LB VWSO —CHICRURZ>TVWED T, FEa—dHEVWI LI
HoTWED COBHEDICTvRM Dy rOEARICOEREN. B
BWIESTe TENHARBEIALDTHTOHARWIE 7D, ZDHD.
ABESADIEREIZESTIC (Herbie Hancock (N\—E—+ N\>Owd))
EAFLIEL. BREBFCHERITL (TFH—F—) OCvTvhICER
L7co TNEITARTARBEIADMLERL >f2LIF!

FLHTERVWLIEDIE. KBIADNRILINE. bIHOIEHAM%E
FRTE N I0HEF, snbliv. R#ICIIVRILIA—%
T5DYBEIHT. TOHBEEORDIC. Ayda1! LBbINT LIV
FEE oo HOEDNSTHEEDLST. KBIARAYIT1, fERIE
HBEAA. BELTo H#RBIETAHICAYIATLEVWSIEEZEDR L,
AHICAYAMTHEDBRATESZES RV, BLo B2 IFVWREAN DN
BRWTE. ZTHED T YT Froideich<hyd11 o]

It was in the early 1990s when | first recognised Shige-chan, or Mr. Onishi.
At the time, the ‘Mos Mos’ booklet distributed by MOS BURGER was very
popular. The entire booklet was stylish, but most of all, | was blown away
by the cover. “How cool is that!” Because of the nature of my work, |
wondered who had made this, and after searching around, | learnt of
Shigenari Onishi for the first time. | thought to myself, “Come to think of it,
it reminds of that record cover my friend left out in his room, THAT’S
EUROBEAT”. Sure enough, this illustration was also by Mr. Onishi.

Now, there is a reason for my saying “When | first recognised” etc., at the
beginning that may feel out of place. It is because this is when I actually
discovered that | had been in possession of Mr. Onishi’s work for a long
time! The story goes back to 1976. Back then, | had just become a junior
high school student and was crazy about hard rock music. Unlike today,
only a few magazines acted as sources of information. In one of those
magazines, MUSIC LIFE, was an advertisement | could not take my eyes off.
It was for the Okinawan hard rock band MURASAKI’s debut album. | knew
that the debut was soon because | was running around with the
advertisement, but | was truly taken with the album cover and immediately
ran off to buy it when it was released. That was my first encounter with Mr.
Onishi. After that, | acquired Herbie Hancock’s album without knowing Mr.
Onishi had created the cover and was also astonished by his sophisticated
cover for ANARCHY. “All of these are Mr. Onishi’s work!”

The first time | met Mr. Onishi was over 10 years ago when | wrote him a
letter, and he took the trouble to visit me at my office. | will never forget
how stylishly he was wearing rain boots with a windbreaker, how |
couldn’t help but think he was so cool that | wanted to hug him! Mr. Onishi
has not changed since then. He is still cool. His works are too, of course. |
do not use the word cool lightly. It is not often you see something that is
really cool. But keeping in mind that that may be a bit shallow to say, at

any rate, Shige-chan is cool!

Ryohei “WABI” KUDO | I&“7E”RF

Art director & Graphic designer

(FHmREA ) KK

1999 £, Fff “HE” —FH&TFHFr>aVE (wabisabi (TEHE)) % Formed the design team ‘wabisabi’ with Kazuki “SABI” NAKANISHI in
K. IIREMSBICTRNGA DV INS, 95Ty 0T TV 1. 1999. Based in Sapporo, he is engaged in various production activities
B, 77y ay AVTFUT7ZETEZHAETCOREFTHZIToTLS, from advertising to graphic design, objects, images, fashion, and

interiors. ‘Deza In Co., Ltd.’ Representative.

Photograph by Syusaku NAGAHAMA (&BORDER)

PILOT magazine 2021 13



Doutou: Creator of Eastern Hokkaido i - - : Yuki TAKANO - Keiko TAKANO

My Way My Life

COEMTESTIL, @<L, LT, £EB2 &,
ENENDMBEERCSATXEZAIIZARYIC. SRBEZTHZRHALTVS,
EBRIFCADS, borEHELKE S,

Living and working in this land.

Each individual appreciates values and lifestyles and realises diverse ways of life.

Eastern Hokkaido will become more interesting from now on.

Yuki «- Keiko TAKANO ...

2012 FFE B T7 M) =2 BRI BA/HESA - EFSADT—K, il A4&2HYEOF CREE2 T TY /R—varli
SABBRERERPAT, RELELFRAY T, HKCHELTLRARD R B (RRIED Rre s s R AT
RROBHE,PN T NEOKRF IS ERHICSBAW TR —AILR-T2 natural environment, they can concentrate on creating
DTTH», BROHRREDPA- T2 ICERELZERQTLET. FL LD dheliy wote,

BUFOEYIABL NS, HHNAKFELIRBILTLET ). HoORh LI LR
HFICR2OBFERHRLFE TS A BRLKFOEEDS, BRRLRBMEICL ST
FLLBEAZS I EHL T2,

ISR R 2 A — X —CHIET 2ETSAR. TRTOTEEZFRELETITI>ON
by, AEEDLTOHIY, WHEZHI(L TR EES TV VY ZRBES—D
T, CThUEHIEELLEI DRy Yy IR cd. BEEDPGESTW20 T,
—fE—fEE > O B, —HE LB T, HEOKFELZAD THIED

LTwesd). BHEROBFEOBESL. REO¥A»SSHERPEINS, LRGSR i, TEP e ARt b
zh e R ER 2y [EESEAHS S,

The atelier, renovated from a cow barn. Setting up a

BURSEM P AT, REMD 2T, KEHIZEESIEL
LU /S A, BRERESHED AR LG ST,

After working on contemporary artwork, woodworking,

and furniture, Yuki encountered fascination with

woodcarving.

. . . .. . .. . Every made-to-order ring Keik kes is -of-a-kind.
Yuki and Keiko Takano have been running an atelier in Shikaoi since 2012. Yuki was 7 MIEREHO T TIE BEO ML I e
That’s why each ring looks delicately different and

engaged in contemporary artwork, woodworking, and furniture, but then became attracted distinctive.

to the charm of wood-carved bears, which was his hobby. Yuki says, “The Hokkaido

Yakumo-style wood-carved bear is artistically appealing, and this makes my basis as a
sculptor. I am carving wooden bears day-to-day so that I can obtain the concept of the shape
in myself. While sometimes trying new methods, I value my impulsive feeling at the same
time”. Yuki talks of how happy he is that he can do what he loves for a living. New charm is
now discovered in traditional wood-carved bears triggered by modern sensibilities. 2012 4F, FEEHT 2 Y5 <0 B) 2 BIAA. BIZE(.
EE RIS BRELIIO ARG, EEETRIC
& B AEIETRER 2 Il fE.

Keiko pmduccs custom-made wcdding rings all by hand, which is her policyA She files off

the square bar little by little and makes the section round and smooth to make a mold. Keiko
says, “The mold design of the ring is just one and is extremely simple. Since each ring is Starting up in Shikaoi in 2012, Yuki Takano mainly
. . . . . carves wooden bears and mountains and Keiko
made from a mold created from scratch, every piece is characterised by being uniquely L
makes wedding rings at present.

different. Since a wedding ring is a once-in-a-lifetime thing, I put myself into working on it b
page-hd.com

with my best wishes”. Works are being created in the Takanos’ daily life as always. B @keikotakano_page

PILOT magazine 2021 15




: Mai KOJIMA [ toivoa ]

Doutou: Creator of Eastern Hokkaido : Keiko KIYOSE [ otopukeknit ]

| ._ f . - . £ AL-:— X _.\ - _\.\.::?‘_-—_
— otopukeknit ... WS §~‘(\
N - | \ W
L'l:‘lm‘ “ '£="‘[’£![I?"-l ! "-' Il': ERT VAN DRE L FHFLLEAT, WTPe— %o Fliad 5 MHET < ' : — ’ 7R = U: ' _\!L"A_t\A___
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I

t—2—RL-FEEIDIL, HORPRDOTHRLRTHD 2 L5104 5% T 4HM,
TR E T CHEMP22E 05, THBEV LD RESFED T LHRD
ATEREFLENT, FHEROFMISLKRIREA AV ICEDRTEZLNEOD
T, BOTA»OE-oTw0&F 1, 20154, BBEEICEEN~BMEL, AE=v
77~ F (otopukeknit) #BAth. WL —FEICH —DOTBIL TELBEWES A,
HoDBEGH2EHHFOFTIEY LiFfe. TRABC O LHi~KENTDETHETT L,
HAPSED2 “HEOWEE 2EHLARDICEIEZY T, RETELOLED L.
v MEYV ., BOPZCTHEERBATES TV DDTAT Y747 41885 T
VT, BFRIICASFREPOREAME L TOSBEHSAREEZ T,

Introducing Ms. Keiko Kiyose, who hand-knits hats and sweaters from hand-spun sheep
and alpaca yarn. The raw wool, purchased from ranches, is washed and then has any
impurities removed by hand. To make one sweater, it takes four weeks to get through the
washing, dyeing, and knitting process and six weeks to complete the product. Ms. Kiyose

.
says, “If I pursue what I want to make, I cannot express myself with commercially t O l V 0 a BYCET S

available threads. If I spin by hand, I can change the texture and thickness accordingly, so

I start from scratch with my own threads”. After getting married in 2015, she moved to

Otofuke, and in the same year started the knitwear brand, ‘otopukeknit’. Ms. Kiyose, TSy FRE OGS (LAY | d. Eb bR R Tk X bt T — B LB AE . FEEDCER RS L -
who made the move with only her cat, created her space with her own hands. “It is fate AT Fe b FUHERE |2 12 EER 5 .

Y ) pace™ DESREHUEID T, JLRTIE2Y A~ 2SRRI EbNS kE, BB L T
that I came to this place and took on the “spinning story”, handed down from long ago, Tk v e, e, o ez, S dhe

\ SNt T4 YT YRR L. Lo = 0 e :

to express it in my own way. Making knitwear, where I can sit down, knit, and keep on SINTw2, 10FFICHNI T4V IV FTey AVLEHAL, COPESTIEST seeds, harvesting, and then drying takes time and
living, is also part of my identity”. Ms. Kiyose, who is watched over by her beloved cat At EBSRBEESA, 6EEEFIICIEVIED RIS IS E->TH 6. By oK% effort to prepare.
while knitting, looks happy. LT ICEmZEio Tdb A cbl, FEbbRHEL ERZILY., KiFsk

BEIERPAVESA, MEREICHECLTALLIA, b LITR{Z T
ANTYLZFLTc). SHEIKTHERS N7 REMEN 2 ERBRET, BB
BRI NI T A BEL ., [REFBEHENLZL OB —FRELLLIELT0ET,
LIZG(Hi>TAHAT, RRDELSZELR-ToRVA, X(EZLET. eV
ECMEBIZELZTS, LILBOPADONTLID DT, EMOELIL
2ot EbALE(EREESo T E LT,

HACEHo R 2ias, M4 T = TEL.
I21E2), T4 Lo BRI AT T s,

In reverence for nature, the works are named

after nature, such as ‘rain’, ‘wind’, ‘bud’,

and ‘winter bud’.

[FHE7 b ORMBEPEBEOLILLLIE, LAaPrIS

o0 Gy o 5 g R . ol T AR/ T X e T FHES A,

The traditional ornament “himmeli”, which originated in Finland, is a mobile-like ZAELZHLIEDFY Tl T LRESA

hanging decoration made by connecting straw and thread. It is used as a lucky charm for Ms. Kojima says, “I want to continue creating

. . . . . .. while changing flexibly as the children grow and

Christmas and weddings in Northern Europe. Artist Mai Kojima first encountered . 5
thﬂ environment Changes .

himmeli when she visited Finland 10 years ago and thought that she would like to make

some herself someday. “Since I started making himmeli around six years ago, I wanted my

work to decorate places that are important to me. So, starting with the maternity hospital

where I gave birth to my children, I began to ask places like my favourite cafe, bread shop,

ryokan (inn), etc., to display my himmeli, and thankfully, they willingly accepted”. The

Keiko KIYOSE | ##&F Mai KOJIMA | e =

himmeli are characterised by a geometric shape composed of polyhedra, and their simple

2015 4EICHFHEM 2MWAL L T&IL., =y PGP A —X—2LFT 1. 7Y b7 EBROEHES AN, HHOTHLrAEV L D% yet sophisticated design is beautiful. Ms. Kojima says, “Personally, I feel that traditional BEEHE. B)0BERFEERBZHZBE2»ED., BEHNLH

FHIB=v TV, ERTVAHOFEELFHELBhE ERLTEENT, BEENDPOEANL T = vy b, things are the most beautiful. After having the himmeli up for a while, I consider whether ERHTE > 7o, BEN~BE. HATRBERIC L )

FEoTFRAL TL20H, BRAZECHESZIGE. 5 ST SRS T 5 ; 5 VED Z2BitA. 2014FEXDEHD 77 F (roivoa) &L THERH.
B e e 2. BHANERR LB, FELHCRS, foOREhE their original beauty is spoiled. I sense that there is some sacredness in himmeli, but since e 7T frotves "

Established in 2015 and based in Otofuke. A knitwear brand that handles OTRLRET, ACR2E T3~ 4HBEESTZLLI. Mai Kojima was born in Saitama Prefecture. After graduating from

custom-made knit products. The brand’s attractiveness is in that its products

they are originally something that is meant to hold your wish, I want to create works that
university in Asahikawa studying education, she worked as a

1.In her pursuit to make something that she would want to convey such feelings while being beautiful”.
wear, the outdoors-loving Ms. Kiyose created a functional

teacher, and after transferring to various parts of Hokkaido, moved

are hand-knitted using yarn hand-spun from raw sheep and alpaca wool.
to Tsurui. She started making himmeli after retiring from teaching.

Products are mainly on sale at exhibitions.
“ Y * and practical felt hat. 2.Raw wool is bought directly from
Since 2014 she has developed her own brand, ‘toivoa’.

www.otopukeknit.com ranches. Through processes such as washing and dyeing, it

[ @otopukeknit takes three to four weeks to become a thread. B @himmeli_toivoa
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Doutou: Creator of Eastern Hokkaido : Kouhei HASE [ EZO LEATHER WORKS ]

Ezo Leather Works ... ..

TROE»SHMEROAEB IR T LRERHFESAR. HONMTHEY
WRERHE O 2 % 6 L e B 2 B - liTe, BRBSAR ‘K % “H” LLTH#LR
Terotezd, TREAFGCBIAATOEIDRIAFIRAIVIDRKDET, 2y =
NELEEIN TGS, HATIAV I IV PRI TITbhTWw2HES LS, Lo
MEIcHiZ o0 ¥ cind i Licl. M »O-RBICA2E T, $RTOTER
BASAVER T2, [HoR226H, FoE (HE & CHRIEEZF-THEDD
72V ATY . 2018 4EICHIEHNT THME DRIGEZEA. BENIEFRN L —
TNV ADED, Ya—NV—LMEESLERT 5. BEROACKREKETELAMN,
RITHEREE-ATFEPT LI OB, [HEOHINBP > TWwb &) AR
MDIFSBATT. MEHL T BESICIT- T, MELEZERA THI W REF
TENEHRTT ], HE2MEHICOT TLIEASABIMES, f{ELlwv, A%
PLILAKELATVS,

Mr. Kohei Hase, who has longed for a self-sufficient life since his teenage years,
manufactures and sells leather products made from the hides of Hokkaido sika deer he
himself has hunted. It seems that Mr. Hase wanted to revive “hide” as “leather”. He
explains, “The hide is soaked with barks of mizunara oak and Japanese emperor oak,
which are rich in tannins. I started by self-teaching because this appears to be a method
that is done only in England and is prepared with local materials”. Mr. Hase manages
every process, from hunting until it becomes a finished product. “I want to be
responsible for and involved in everything”. In 2018, he purchased land and a D-type
warchouse in Ikeda. In addition to a residence and mobile home, the warehouse is also
equipped with a showroom and workshop. It is amazing how apart from the electrical
wiring and water supply works, all the carpentry was done by Mr. Hase himself. “I like
the way of living an old man in the country has. I am happy as long as I can cultivate my
crops, go deer stalking, and drink with my friends”. Mr. Hase has learned how to live

with vigour. He is enjoying life to the fullest.

1LEREEIAATHEL, O2LHlEEA
AR THEFRE, AYFALFRGTIEOD
BESLEE PR 2. RE2REPCT 51D,
VA HOHRTKLE, BARLE oY
At Mz =2 8L TULEEL 7cREHE,
1.For about half a year, the leather is soaked, then
it is tanned and further soaked in castor oil. It is
characterised by the quality and texture unique to
handmade products. 2.Deer leather treated with
‘plant tannin tanning’ by soaking in water, salt,

and plants in a wine barrel to soften the hide.

Ya—ARAy TREY Y T NBNEY a—
W=, F—H—AAFHARET, BFon A
RABELZINT B,

Samples such as shoes and bags are lined up
in the showroom. Made-to-order products

are also possible, and measurements and

customisations are accepted.

TAVNDHY I —ARA V&5
BB3A, EVFR Hom I Ay 2R
PERTH2ONEHELZS,

Mr. Hase likes the American country
style. It seems his goal is to build

himself a log house in the near future.

Kohei HASE | &4 #¥

A —F—HOMBL LBREO R EERA~RIEL, Y2 — X0 A"y 7, MIRE
SRR ERG PR, 20174, Av 54y v ay FeR#. 20184EIC3 DRARK
BFEL v a— V-t —T,

The owner entrusts the hides of Hokkaido sika deer he has hunted to a leatherworker and
develops a variety of leather products such as shoes, bags, and accessories. The online shop
was opened in 2017. In 2018 a showroom renovated from a D-type warehouse was opened.
Q s ) IRB It FHET 775 5L 163-12

163-12 Kiyomi, Ikeda-cho, Nakagawa-gun, Hokkaido

B 0155-78-7256 ezoleatherworks.com
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Toshiyuki NAKAMURA ...

FSIMATHE, HELEHETREIbAA, 2OHBEICH T BEALLEBICEH
BT, BASED L ETF—TICLIEmid, EhdME: TREICHISN,
EEHEL . [REODEHDRZIATTI—2, RBICHFEHILRS. EARICE(TD
B o). AOICHABECLAREZHELLTHEIC LR, GE2HEELES
IOBBERELELCY, AIEARLELTOI2HTHEHSTLEDE 20K EET. EBIC
FEnznid2~3AK8E, GRS TH->TAH2ZTROPLRVATT ], AL
LTOFEY 2RO SAD, LHEX2 TS ETAREICLTLEILLR, EARMKET
HoTdRUZ DX, FBEANLAIENT, RIS, FFREERTHALNE T2,
HREOFTE—BRERATT]. PFHSABSHIRG I LR RT S, (EEe
BLTH»RERLIC, 7e22nRIBATT, (EmEHIKD-TY, 2LV
ARXA=IPEPA TS, BAOEFICTEREDIZEA]

No doubt a craftsman. You can tell not only from his outstanding technique but also from
his passion. The works with the motif of mountain stream fish and creatures are all faichfully
replicated in detail, and the moulding is beautiful. Mr. Nakamura says, “Wood carving and
fishing are lifework. If it is something that you really like, you can continue no matter how
hard it is”. It is said that in using driftwood that has flowed to the mouth of a river as a
material, there is a sense of regaining life. “Of the hundreds of driftwoods strewn, I gather
around 20, and only two to three can actually be carved. I do not know until I dry and cut
them”. What does Mr. Nakamura, who takes pride as a craftsman, value in his work? “In any
job, imagination and creativity are important, and then experience. Knowledge is taught at
school, but it comes last at work”. Today, Mr. Nakamura continues to carve without rest. “I
want to leave something behind with my work, that is all. Even after finishing carving a

work, a new image again comes to mind. There is no end to a craftsman’s work”.

1960 4E. FIWRETA: & . 1980 4F 1 BIFEHIRE ) RZEIE (oA
RHTARRY 21hD. 30 THAIL. Btz EF—7IcLic
PEGRR TR 2 3520 L I Ve G 2 il VE, THIEEHiREEES)
RECERERERT 2@, FERLBFEL TV,

Toshiyuki Nakamura was born in 1960 in Haboro. In 1980 he
was a resident at a folk art store by Lake Akan and started carving

wood. He went independent at the age of 30. He produces picces

with mountain stream fish motifs and works with driftwood.

: Toshiyuki NAKAMURA

L7V —lchofehfic, Fainboelhicw
LD, BROHY BEC TRAZHYIED
DPVBIERDOUNE, 2. BROAY T F VA
BR»ERC, BrRMIcEbETELD
Ao EBLEMEDICI > THHEM S
EY. 3. 5K IEVA0A%EF—7 Bk
Licv, ORI 0 LD SADHH T,
BRI RD Z VT3 LHRRSA.

1.When he became free, he decided to carve
what he liked. His hobby is fishing and so
started to carve fish. 2.Tool maintenance is
indispensable. You must not only match the
material that is to be carved but also resharpen
each time, depending on the type of work.
3.Mr. Nakamura says, “I want to challenge
various motifs in the future. I have a lot of
things I want to work on, and I don’t have

enough time”.

(Hth# ) Art Kobo Sasaki [ 7—FIBIIE]
Q JbimE A ARET 3-31 / 3-31, Zaimoku-cho, Kushiro, Hokkaido
B 0154-65-6539  www.gaku-sasaki.com

ELEPHANT IN THE ROOM

[zvoypyb g4y - v—2r]

R IcowfTa el kot h. 2D DOVTICLL)ENLbEE ST h. wiTIX
EABIEYD SR INE, ZARKSEIIRL T{hsDA TELEPHANT
IN THE ROOMI. #—F—0JIHEERS AR ZHRL THED LHEEP, 77V F
v b, T, AVFRERRETCHEL TELLLHIHEESLREZLPHE L,
O LMEFHER T2, HOBREDEHS. R TOILEEPMICTLRV D4 H 55,
ZOWRSETEF. MIcEObZBLHFELH V), cbwd R bEMERZ LY.
NS A7 7Y 7 AT, WHEICELT(N2DTHEL T LRV, ARD
BET, BRALOLZP o TW(EL, MHRARECRE R VT L, Lo#Y THBE
Td. BR2ERLEI TR UEWRIDICaIy L TW(E, #H R - LEE
(BLRCET . 0ObEoT T, BroHILESNS,

A store that you want to visit for no particular reason, or just to drop by for something.
These days there are not many places like this, but ‘ELEPHANT IN THE ROOM’ brings
back this feeling, with a selection of miscellaneous goods and brands collected from owner
Kota Kawase’s travels around the world. Above all, the miscellaneous goods and folk crafts
from India and South America are the most interesting. That feeling of discovering a
bargain is revived. When looking at the items, some are not priced, but this looseness is
also charming. You can listen to memories of trips taken or talk about small things. Mr.
Kawase is very pleasant to talk to as he has a frank personality and treats everyone equally.
He has many personal connections, and connecting with him feels very natural. “Going
out is not unnecessary. It is necessary for the spirit. I think the region will become more
interesting if we commit to cultural things and not just mere information.” Mr. Kawase is

always straight-talking, which is why he is loved by everyone.

DIY CREAE—ATENFLLEGIEN. va—F
I & IS AT 2.0k BGM 23 s.
The interior of the store was made mostly by DIY

single-handedly. Pleasant background music is

played, selected by the record-loving Mr. Kawase.

LB AV F VT T F R,
TIAR—+ 2 RESES CD PEHE,
TVI TV AREIA B, 2. IV —Id 155
HLL Lo AR A fBICEE. H
BEDMEEIE QM 2 1, (LEFEWRNE
—EIREAL 22 W,

1.In addition to second-hand clothing,

original brands are also available. There
are also CDs, photo books, and
fragrances to enrich your private life..
2.The curry has more than 15 kinds of uniquely blended spices. Locally produced pesticide-free

ingredients are primarily used, with no use of chemical seasoning.

Q JLiEHIATIE 25/ 1 TH 18

1 Chome-18, Nishi 2 Jo-minami, Obihiro, Hokkaido
B 0155-29-2463

elephant-in-the-room.shop

E) @elephant_in_the_room_obihiro
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Ryoj1 IWASAKI ...

BIRERISAD [y 2 xDJER] 29D THRICDIE2002FDL, TZAKR
LZHIBDRHZDH] LOSHIRE S7eh, EL TO(BRORK LIS T N
RLEZDEIIRD, 2005FICHO N AT %25, [HRFIIZE2 ~3E, R
FoTZNP LOBHECE-S>TLET. I5BEFERIPLESETRMDIELHILEE DN
TLE2DTTN, FRYUFBIELHE 2T L%, ARSAZERILTHHRD
WAL, T2 Lo ALWRE2HENIES RTABENS, BEICHIS b 6K
FICH~E-> T BEBICES UL T0ET., Hh To I fiE»HYE 2B T
Wl 20— B EEIE CHRBTETL203RE0WTT ). B2 ERE BRI
FLLREZ AR T2, BHEICRANZ LI LAZWEW BREL LS, THHR
PBGET2b13, EPREICLTE60VTT. HxDORBA B IEEED HHE
REzHIZiHhieA, HECREICEDRINMEHRZOAZWEBIZDY 2, FLO
FSEHERETHELATILABLELLTT I,

It was in 2002 when Mr. Ryoji Iwasaki saw the Taushubetsu Bridge for the first time. He had
the impression, “So there is a bridge in a place like this”, but he came to think that the final
collapse of the bridge should be recorded, and so set up his camera in 2005. “I go shoot 2 to 3
times a week, sometimes more depending on the situation. For the past few years, it’s been
said that “This year will be the bridgc’s last year’, but it seems that shooting will continue
for the time being”, Mr. Iwasaki laughs. And what is it about the bridge that drives Mr.
Iwasaki? “I am attracted to the process of returning to the same land again and again, as the
bridge, made of local stone and sand, is weathered by the wind and snow. It is also great that
y()u can CXPC[iCnCC thC Wh()le St()ry up CI()SC, as thc Vﬂlue thﬂt was once hlddcn now hﬂs a
spotlight”. Each time I visit, the bridge reveals itself in a new way, but there is also a sense of
tension that it may collapse tomorrow. “I want you to see the real thing while the bridge still
exists. There are not many subjects where appearances change so much day to day. I hope
people can enjoy the transitions captured in my recorded photographs, which can’t be seen

unlcss you go Sl"l()()( frequently".

Bgcl, HEGETHE

ERBALBMPEREREC RO BEL TS,

NERAPKDEE, £1b

At the site, it seems that in the summer, he is capturing
the sound of trees swaying in the wind and the water, and

in the winter, the feeling and sound of stepping on snow.

ey §
vEREy)

BH T2 [2yyaxyHE] TR BHEDPEAT
WL B OB T 2 AREEA ICRER L L TERL T 5.

In his self-published “Taushubetsu Diary’, he records

on print media the state of the collapsing bridge.

: Ryoji IWASAKI

Z2OGORACHE DI, XOREPFw—> TOZ MR ERFNICHELII T T oL,

In addition to the situation and inspiration of the place, you can also plan in advance and

photograph a starry winter sky or do aerial photography with a drone.

19794F, BMERESh, REFERICENSH 2 KL,
2005 4R i ERIRETHCE~B &, Thy v 2~ Y)IIER) &
FRSRL L TERLI L LM TER LK, 43RBT T3,

Ryoji Iwasaki was born in Saitama Prefecture in 1979. After
graduating from university, he travelled throughout Japan
extensively, and in 2005, moved to Nukabira, Kamishihoro.
Hoping to keep a record of the Taushubetsu Bridge, he taught
himself photography and continues to take photographs.

WWW.I-y-Z.net
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Doutou: Tour the town of Eastern Hokkaido

: OBIHIRO 7 KUSHIRO

Area Guide

IRigh<h<, ETLETRLIRMERDBEK. ZOIHBEOXICHNDZET, HLLWRERPMERIEEN B,
FLOWHBEWEZROH T, HZREDEVTHELD,

Travel is exciting, and thrilling experiences are the best. By experiencing culture unique to the area,

new discoveries and values are born. Let's wander the streets in search of new encounters.

Pastoral

NZFZL

EVHDIEDHITANZENIERI oITAY. KRAICBBISONTESEARSBLIN
HMLVWEBS&SICHoT, LEL. WEBEES BB L. ARRVLHOAROADLAST. BEEN
BTANo7DT B, 1V2—RyrTOBRIEERNEN. RVHOEREHZICIE. TNBOD
HBEPRBROIUBLRDR, TAREIL, EOBFEREORITICHDH TR N DL, Pastoraly (&,
RO EL I b a3y TTEH TOWHIIZERTAN20ITHEICUZ—Y L. F—T> THLZD
EEELIDBCTZHIC. BRAZBITEESHO) 2OV 7M. BRCEBME. ¥R
BEBLEV. EO—D—DICRADSNIAEROBVRERE. PIITARTEIC. BEADT
R T<ND, Ry EIFEST, [EREHERSTTEVWSIEENE L. BOUANDHZMIEKY]
12930, FEoTUWKSBEESICEENHBNTLBIFTT,

When | was young, | felt that | had enough for the time being, but as | became an adult, | began
to want good things anyway. However, when | attempt to buy such things, | do not know
what is actually good and lack confidence. Online shopping is convenient, but it takes some
knowledge and experience to identify good things. It is at that time that | noticed the size of
the store again. Kota Nakagawa worked at a boutique in Sapporo before making a U-turn in
2017 by opening ‘Pastoral’. With the concept of “things that can be loved over time to improve
daily life”, there is a wide range of items such as tableware, daily necessities, and clothes. Mr.
Nakagawa politely and enthusiastically conveys the thoughts and background of each artist.
Unlike the internet, | have a strong and real feeling of having experienced the store. | value
things that | have special feelings for, and I am

sure that | will become even more attached
to them as | use them.

QLB EHRLTHA1%KM4TH 14-1
DAIYA Nishi 1-jo Minami 4-chome 14-1,
41 Obihiro, Hokkaido & 0155-40-9075
B @pastoral_obo

TNOTOEAAZDICIE. BIBLBERHBESR, ED To enter a store for the first time, readiness and resolution are

S EAEL o DRI LEAS. hOBFEZor necessary. While going back and forth in front of the store many
B . i . times, | quietly see what it is like inside. Up the stairs and beyond the
A5, BREENZE ADHORTHEUT—F, entrance door, the space is divided into billiards and a coffee shop.

BRZEOZDICHHhNTWVD, BERLT B33 With both determination and caution, | opened the door to the coffee

BAEORFEBIFBL. ZCICREBLEDPNS shop, and there stood a man who appeared to work there. After a brief
L Y L moment of silence, he smiled and warmly welcomed me. “You are
—AOBUNISTV e, —ROBROE. WIS welcome to use the coffee shop, even if you don’t play billiards”. Master

RS, HlfehGBRAN T N, TEVVY—RIE Michiaki Sugawara has a tough look, but he is friendly and cheerful.
LT, BEEFORBHABNTT &), TAZ— The introspection that has not changed since olden times is an

v s o . atmosphere that retains remnants of the good old Showa era. The
PERBECARBEOSLSICAASM, KI<T billiard hall and coffee shop are on the same floor, but they are

BAbh. BEHNSEDSAVEVWSHERIF. HIRTE partitioned, and you can watch regular customers playing and chatting.

BROEEHEZERAS. CUY—RIBr2EZE As | learned afterwards, ‘DAIYA’ seems to be a well-known and
long-established store among players. | will have a go at billiards next

FOTEDMEGSNTED, BREDS ADT LA LR time. That is what | thought to myself as | drank my lemon squash.

D, BHKLIDTERFERDZ LN TE S, HLT

HofeTEH T4V ETLAVY—FB5OMTIE QbiEEE AT 6 &m 6 TH 4-11
SCHBNTZHDL ST RIFEUY—RICKELT Nishi 6-jo Minami 6-chome 4-11, Obihiro, Hokkaido
HESHe LEVANY S 22RABBHS5ESBoTe, & 0155-23-9333

COFFEE PUB KAIKIRO

d—ke—N7 ERE

(BLRFXEER) OREEZREFO TV LHARIAIR. BLORRERTEROMNTLYTYRT,
MBIRAHE L8 CTENZOA—E—ICT77VHZ L TWDHIARAF T, EVEVKESVADS
A5 EXOTET Lo 1FIEI31. B BUA. BEAY, FEFIOIRZ—LOELPRDIFRIBR V. ERT
RiFhiE REORTHEWV, BOMORINH B, Thb. IXFZ—DARDHoTIE, 1940 (BEFI15)
FEFNEDS, SERERNSLS0FLITLE. FLEFLEBVENTIVSNAEVWNSHR, M+, B+id
FEEAUME. AT EHEBIEO. A HICA>TDIARLS, BETHTLBLEE” oTUSHSE, b
ERERERSBWVE, FIFIE1. GH2<L. 23 Z3HEORMIC, HPLCELLIEBRIEFEET
VWb BWLFINBAHOERIADAOTE o SRBRADESE) EXRZ—3BELESICBEBI BT,

Mr. Tadashi Suzuki, who has been the chairman of the Obihiro Coffee Association for many years, is a
well-known legend in the Obihiro coffee industry. There are many fans of the coffee brewed at 89 ° C,
which was originated here. "I've been doing this for 45 years, always saying whatever | want. Haha”. With
subjects like sumo, politics, and health, there is no end when talking with the chit-chat loving master. It is
not my parent’s house, nor is it my friend’s, but there is something cosy about the place. This is because
of the master’s personality. “Because | was born in 1940 (Showa 15), I will turn 80 years old on my next
birthday, but | won’t become a feeble old man just yet. They say that ‘In your 40s and 50s you are

young and inexperienced, in your 60s and 70s you are in the prime of your working life, and when

you turn 90 and your time comes, tell them to wait until you’re 100’, so | still have to do
my best. Haha”. Suddenly, | noticed it was closing time for the store. As | was paying

THE YARD

*ev—F

BUWEIR ERAN—SRBEZEAAND DD BD 5B,
ITHEYARD) |3FEEIZETA « #FFIAXRENECHT T, —FF
REBELLERICIE, EFHECBNEEREDLER, THS
TeEDMESTRIFEORVWHDT, BNSHFSHEo/HDTY)
CHEFIAe BARTADMEZRZFR. SLLLDIFHERA.
OV RBRICHBLRES, ERRICIIFEN DT BRKE
BHDHR V. TZOREZDRITRELPOTET) EZAIEES.

It is curious how you can tell if a store is good, just by stepping
one foot into it. ‘THE YARD’ is a cafe run by husband and wife
Seiji and Yoko Minamizono. Inside the store, which is a house
that has been renovated, daily necessities and miscellaneous
goods from overseas can be found. Ms. Yoko says, “They are
things that we have felt comfortable using and have liked for QibEEELAHESLE 10 TH34
along time”. The food made by Mr. Seiji is, of course, Nishi 8-jo Minami 10-chome 3-4,
delicious, but the freshness of its taste and texture is Obihiro, Hokkaido
genuinely surprising. There is a courtyard in the back of the

& 0155-22-5740 www.theyard-cafe.com

B @theyard_info

store, and the natural light and greenery are pleasant. “We
are having fun in each moment”, they both laugh.

Coffee Shop KOKAGE

B A F

FEHOHR. TANF) FRBLVEICEDNTATV . [EA
ANABE BOODHORWVWYI7— RELEAZa— XEy7T
DERL. AHHDHELSEV, HMTROBLDFELT, &
ARVEWSBILTVS, @FRAFNDLIBRBIINTITH S
feRBIS. SBLEARCADERD. BZFLEES, hvrE—
BOBIZZENTAEUERTADFNBICAS. RELNHS
SHLEDSTEERDILL 2RBEYREZ—DHI TN

In a residential area, ‘Kokage’ is covered with green leaves. When
you enter the store, with the comfortable sofa, extensive menu,
and customer service, everything is just right. As a place to relax

. . . c\"" for locals, everyone spends their time each in their own way.

the bill, two young female customers entered. “Looks like today’s going to be 3 .

ther long day”, said the master, joy shining in his eyes O dtmt S 2 &7 26 T 20 Today, people again naturally gather and huddle together under
ano v oy ves. el A the shade of trees full of warmth. A poem by Mr. Kunio Yokoyama

Higashi 2-jo Minami 26-chome 20, engraved on the wall behind the counter catches the eye. The
QiLBEFLATA 11 &/ 13T H4-7 Obihiro, Hokkaido second-generation master tells me that Mr. Yokoyama has been
Nishi 11-jo Minami 13-chome 4-7, Obihiro, Hokkaido & 0155-25-5363 & 0155-26-2399 aregular customer since the store opened.
MBEE N> DL
FCCT28E. TOHICHPTIE, GHET “28 years here, and before this, 40 years in the

684, B 2EBVITEESSHEE-TNBE) city. 68 years in total. I’'m thinking of working hard

. . for about another 2 years”, says master Mr. Tomoya
ERAZ—DREAH S Ao I—E—ZHBTD Atsumi. The siphon that extracts the coffee has

HAT7xVIE RRDCOEZBELLLENH S, been used since the predecessor opened this store.

BHERMBSAN 2B Y LTR I, TE At present, Tomoya has inherited the store as the

. o ) second generation. “It took me 3 years or so to be
WCETIS, 3FREDD TG, BETAD convinced. One time, a regular customer told me

HB3E. SAOI—E—IFEVLWLWAS>TEST that day’s coffee was delicious, but in fact, the
AR, RIEZOBOEHEM-fFT — Deanswerejust good that day (laughs)”. The
o . . morning blend is easy to drink and has a
Rl E-ZYIDTLURRRHPT RO reassuring taste. “The current blend came to be
BOHZ3%bHWV [SDTLYRICHETZDHN in 1973 (Showa 48). Before, it had a Brazil Santos
1973 (BBR148) &, BTl TSUILH YR REA—Z base that contained mocha. However, the quality
of the mocha deteriorated, and so | changed to
- N — o - N
I BADASTVATT & ESHN BB, Indonesian Robusta and Sumatran Mandheling. |
EADENELT. AVRRITEOOTIRE haven’t changed it since then”. This store’s blend
ZRRSEORYF UM B R AT, ZhA5 has changed only once and has not changed
FOoMKEZTWERALI, COEDOTLURIE
—ERIED>T. ENHH6T28EDS5RL,
TH SEOBTITHIEFRML—FEIFER] & QitiBEFLmAE S5 &IL2 TH NEMEIL 1F
TR — S HEAT, Yaesu Biru 1F, Nishi 5-jo Kita 2-chome,
Obihiro, Hokkaido @& 0155-25-5570

again ever since. “But my recommendation is
the single-origin”, smiles the master.

24
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Cafe Lilly

3D

FToLHINSHB. HDIE. 1935 (BBFI10) F That store, the one that has been around for a
BIEOMRE TY—) 4. BEPEXB LD long time. Established in 1935 (Showa 10), the
coffee shop ‘Lily’ has survived the hardships of
ERERDER, MARICEINFEITEL, war and earthquakes and continued to be loved
ERRIEEZEAERTEALTNZIERERR by locals. The interior of the store has built up a
FEWN, AV E—ICERY. ETOTERFESA profound appearance over time. When you sit
at the counter, the owner Ms. Yoshiko Kudo
PEOFRGELNIT TN S, febLbRNGEE talks casually. While idly chatting, you can
Lahs, BEZENSNZ VLR, BHDIb forget about daily life for a moment. When you
ENZREFAHSZ . DHABEAZESHEH have a place you can stop by, you feel lighter.

. Thank you for always being there, Lily.
TBo WDODHETICH>TNT, HOHESU—,

QitiEEsEEmitAE4 TH6 Kitaodori 4-chome 6, Kushiro, Hokkaido & 0154-24-2762

: OBIHIRO 7 KUSHIRO

Tsujiya Syouten & Tsujiya Shokudo

TBEEKOLPRE

2T For7UR) ORBERIAND TBRADNVWVWATR LR CBATN T TEABEELDOLPRE), BRIFE
—HEICRSITHTEHNTVEES, EOR /ERRRI BICHZFREOFEIE, RFTHESELRENETINDAL
DRMNB—HER, HEERZBATEHDLHEPEE. C(D. BRALSETEELMRZ. BOHLLOZHRT
RENELL, BETAKOR—T7AL—F. CORRBRLICENIN, FLROBEORLADIER .

“There’s just something about it that’s good”, Mr. Shigenari Onishi of ‘Shigechan Land’ said in his recommendation of
‘Tsujiya Shouten & Tsujiya Shokudo’. It seems that he visits when he goes for a drive with his wife. Located next to the
‘Mashu Onsen’ roadside station, the detached one-story house is an integrated space where the general store and

restaurant are connected without a partition. The general store has a wide variety of items such as miscellaneous goods,

second-hand clothing, CDs, and food products collected from overseas. It is fun trying to find a bargain. In the restaurant,
the popular soup curry sold out quickly on this particular day. It is another thing to look forward to on my next visit.

QitimE) | LA B FEEHBDE 3 THE Yunoshima 3-chome, Teshikaga-cho, Kawakami-gun, Hokkaido

B 015-482-4020 tsujiya.com [E@tsujiyastore

PORONNO

=% KOov/

QitimEdE A RETARMER 4 THT7-8
4-chome 7-8, Akan-cho Akanko Onsen,

ZOEHDHDERNBZILIE. TOLHOILICHND
CLICEDLH B, BEEFEHTA  BEFTANED
TRO>/g TE. EROBT7IIHEPRBICERLE
XZa—ziRft, CORBEICH. LOARMTHELN TS
EFOHMENEDNIN TS, 71 IRIRIFERNICRE
B, BETIIMOEFME>TEIIHIEBZEHLTVET
REICHZDDIEFZELEBHS, HLLEAAZMOANTNE
TEWEBSTVET ) LEEF A

By eating local food, it can also lead to exposure to the
local culture. At ‘Poronno’, run by Yoshifuru and Fukiko
Goukon, traditional Ainu cuisine and uniquely devised
menus are offered. In every dish, the wisdom accumulated
from life in the northern land is utilised. Ms. Fukiko says,
“Essentially, Ainu cuisine is home-cooked. The store

.DOTO

R FER

FERBIADRREHE DS (—RIEFREARYMER) 3.
BERICHSIEBAYN— eI LR T. ZhEho
M TROVTSBREPEREEL D, BREVSHEHT
BATEL T B DITEE ZRE. PTH2020F6 BICKTLE
FEROT>F T4 2vILAART Y dotos HEEBIC, 1ERA
BINSNIACRT YO IE—RZBL. ZOLHTOESHY
BoLAZBLTHIBOBHEZEITWS, DERIFILEED
FIF¥DOERICORILAAHIFTIH. ThzhotilT
HMENTVWANZ LR, DA TVARWIENEELIABD
9, ThOERBUDIFBILT. FrAMENboED<NB
39 BB A—ADNNIBRLTZIHS. SRE2DBRWVWT
RIS, BREBATHEICLTVELVWATY Io

SNSXUSURTFUTA VIR ERFRLEDS S, A
MRIETREZHEELTVS, FIE. DARNDPIERE—D
ICNyF VI I2EERRENL LS ITVET, BRIFEEIE
ZNTNUICESIE>TVETH ThoZzFeHLIITEDD
FREEDETGESHDICHDZLBVET Io

1988 FAEFN. JLRMHEH, 2015F, NERZLOLRIBMICTEXTT

DOTO’, represented by Mr. Takuro Nakanishi, is an organisation
with members dispersed throughout Eastern Hokkaido. It started
its activities in order to summarise the relations and information
that have been established in each region and to actualise them
in an Eastern Hokkaido framework. Above all, the “Unofficial
Guidebook to Eastern Hokkaido doto.”, published in June 2020,
became a topic of conversation. It differs from the usual
guidebooks where information is simply listed and conveys the
charm of the area by showing the way of life in Eastern
Hokkaido. Mr. Nakanishi says, “Eastern Hokkaido is a vast area
that covers almost half of Hokkaido, but there are still many
things that are unknown or unconnected in each region. By
making connections, we should be able to create more new
values. If every one of us is a dot, we could connect the dots to
form a line and connect the lines to form a surface”.

Mr. Nakanishi firmly believes that local magazines will play a
part while also utilising social networking services. “I see
booklets like the guidebook playing an important role in the
packing of connections and information into one. If you look for
information, it can be found here and there, but when put
together, the way that information is conveyed and its meaning
will be completely different”.

Takuro NAKANISHI | & g5

that encourages indepen

ano
ToxTcivl
° vol. E¥anTrs

Takuro Nakanishi was born in 1988 and is from Kitami. In 2015 he published the
Magazine 19881 £IFl. 2019458, RO FEMN A FB %R T HEK - first issue of ‘Media Making Eastern Hokkaido More Exciting Magazine 1988’. In May
—BHEFAA Ry MERERY - RERBE, O— NI XF7EEEN, 2019, he established and
RE - 7OT72—X - AIRVIREREBRESFH T B,

became the representative of ‘Dot Doto’, a community
dent activities in Eastern Hokkaido. In addition to

managing local media, Mr. Nakanishi is involved in a wide range of activities such

dotdoto.com as editing, producing, an

d event planning.

Coffee Shop Bolounge

BEArary

WWELOHTYD DB of L SICBSIOERD, MRAOYY) BERNBOFTEIHIEL DD,
FLOZRLCTEBTLMEIEY . BREXZ2—E52FTE2MR LT LY IT, HaEPEADEL IS
R BEAICIEZOBRRERZER RN 3. BEIADASTEITC. BELRLESICHBFEEZRD I
EBEERANEL. FBEB— B NIV E—DO—FIRICED GBS, HRAADLELSBRRDEHR DT,

These days, | think that the number of good cafes has become fewer, but the

" ﬂ;‘ old-fashioned atmosphere ‘Coffee Shop Bolounge’ retains while also feeling new is
ﬁ* 1,‘ ﬂ"‘“‘ superb. The cafe menu is arranged with a modern touch, and there is a fine
jdﬂ"‘i ‘/’ selection of magazines and books, so you can catch a glimpse of the owner’s love
2 for the coffee shop everywhere. A customer came in and started chatting happily

with the owner. There was a sense of closeness and marvelous unity. While sitting
at the very end of the counter, | felt like | had become a part of the cafe’s circle.

QLB BB HALE 3 TH 2-17
3-chome 2-17, Suehiro-cho, Kushiro, Hokkaido
B 0154-45-1203 [ @bolounge.coffee

Kushiro, Hokkaido
B 0154-67-2159 www.poronno.com

serves dishes that my grandmother used to make. I'd like
to try out new things while retaining our roots”.

Cafe&Gallery KARIP

hI7x&Fv3U—HUu7

EOFEEF—JICLIEUYIRRRELLTHSNS. BE
ER « TAEZIADIITU—TSVR (Ague) DEBRNS
AR TLESHOGRIEREED. TROENSBRFTSaT
V=D<KDZtad €5, MEHHEDIRETALKEEL. 2013
FEICFEABE. 2019 FITIFTRUT TKARIPY ZA4—TF> LT,
WOHDFEPHEARDNEADEL. FLEDBEVWLTAXIZYT,
ERICH I BRMEEMIAATUV

Metal carving artist Mr. Hiroyuki Shimokura’s jewellery brand ‘Ague’
is known for its masterpiece that is a ring with a bear paw motif. Since
childhood, Hiroyuki has been collecting traditional craft products
from all over Japan as a hobby and started to teach himself how to
make jewellery when he was a teenager. He married Emi from Lake
Akan and moved to the lake in 2013. In 2019, he opened the atelier
‘KARIP’. Having been reached through a number of ties and
opportunities, Ainu Kotan breathes new sensibilities into tradition.

QLB EIRTHMERERITHS8-5
3-chome 8-5, Akan-cho Akanko Onsen,
Kushiro, Hokkaido

B 0154-64-1728 karip.life

Tatsuya SHIMIZU | i@k 2%

FIELD NOTE

Z4=ILE/=F

(FFiR) M SEIRL. SRR ERZICS
CWSRVWARBDENTVS,

FBKIEDRTARBVDDBILLL. EXENSEIM, BEETINT
—ATIBLTVRDEDBHADI LT, ZARTBEKIAN 2016 F
ICBIFILIcoDb TYU—~_—/S— TFILEDNOTE (F1—JLK/—}F)Jis
2L, BABHCIERBBLETRATNZT—ILE/—F
FEBBERELZLTLC

BTOAN 5 &L MHTICEAH RV CEICLETH. Thid
BV DTIEBLS MBI RONMDBLAEEA. ChET
400 EFNU EDOMTEERM LTS ET, JIEICIE “COTFICLY
BUBIE BB TNREFEDBLESLTVEHELDVBEWVS
b COMBOMATHHDET) LBEKTA. IHICA—AILE
ARICTREPCARMICOVWTISELE Y. MERBEZBRRDOH

BEYRABZERMEEINIDLEBVEY, KSAATAT
ICIFES R RO EHCIRELICBERZE —REICIEDREEL TV
O—ALXTA ISR ORERRICOBHN B IDHBLSIC
BRLTVET o BKTARSBBEMOIOEARVE T,

1982 F45 FN. JB-EHE, 20158, MJr—J)LR/—b) ZBEL. 7U—R—/\— Tatsuya Shimizu was born in 1982 and is from Kushiro. In 2015 he started and

FFILED NOTEJ %&IF, 2016 ELDHREHAFZNT—RL—avAAML. B launched the free paper ‘FIELD NOTE”. He joined Yutaka Corporation in 2016

. 2020 F. MABRHIV TSV VIABEL. AT—FOITRR—IADEEY and has continued business. In 2020 he transferred to Ezo Planning Co., Ltd.,
BEZEELTVWS, BARKRCFvUTBECERMNIZIRTI 770> TFIELD and is in charge of co-working space management and planning. He is also

NOTE Community] &Wo7cHICIRE LIZEDEAHE A>TV,

fieldnotekushiro.com

involved in community-based initiatives such as career courses with local

governments and the flat rate crowdfunding ‘FIELD NOTE Community”.

Tatsuya Shimizu is always busy. It is only natural because
he does everything from sales to interviews and writing by
himself. Mr. Shimizu first published the free paper ‘FIELD
NOTE’ in 2016. The name is derived from the field notes
used in outdoor activities and construction sites, and the
idea is to write various information on the Kushiro area.

“l often hear from the locals that ‘There is nothing in
the local area’, but it may just be that they are ‘unaware’
of what there is rather than there being ‘nothing’. | have
interviewed more than 400 local stores so far, and there
are many stores in Kushiro that are unique to the city.
That there are people who live in their own way is also a
charm of this area”, says Mr. Shimizu. He also talks about
the role and potential of local magazines. “In an era of
information overload, | think information that is
identifiable can be trusted. Together, we will create and
disseminate information that does not appear in mass
media from local activities. | feel that local media
contains hints for solving local issues”. Today, Mr. Shimizu
again rushes out to the city for an interview.
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Photograph by Hideki AKITA (TOOTOOT0O)
Text by Ryousuke IWAMURA (PILOT PUBLISHING) () ‘ i

BEZETCARYSIHAREINDIIES
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: Hiroyuki FURUSATO [ RESTAURANT DAFNE ]

Home Cooking: Whole Chicken Cocotte

FRESTAURANT DAFNE) HIEEROHERZ IANEEL “Whole Chicken Cocotte” was devised by Hiroyuki Furusato,
T GREBOITYER) 3. KEZHEABOSIRA the head chef of ‘RESTAURANT DAFNE’. There is no doubt

R e B - 5 that this dynamic dish consisting of a whole chicken stuffed
RRABT, TINDREPNBECLABLEL, 175 with rice will make your dining table look splendid. “French
VZEBIFI-ZADAX=IHBOABLNEEAD RE cuisine may be well known for serving full course meals, but

BB TE—DOEPMTH LT 3RERZ VATYE, ASH in home cooking, many dishes consist of a single pot or
plate. This cocotte can be made as long as you have a large

WHABNISIENDZ DT, KBICED LIFTLIES VL. FHE%Z L ”

pot, so give it your best shot”, says Mr. Furusato. If you want
BILWVWEEIF. KEUYYMMIET, MEEo7TIFAY to save time, leftover cooked rice or frozen rice can be used
AECIBATHRED. TMBELMEEITT. ZOEEBIC instead of making the risotto. Mr. Furusato adds, “Itis also

. R o " okay to put the chicken in the pot and stew it without
ANTEAATOHAL R, TEN>THEBRAZHEL. K&

RAZLBELEREBEVWLLTT . break it apart and mix it well with the rice and broth”.

IS THYIST—HRETEBRSNZDOEZHSHEWVWAD Mr. Furusato also recommends ‘Cauliflower Salad’.
SOTTH. FrbEIBVESDEN. BREXLDHZEH “Many pt?ople do hot kno.w that caulifl?wercan be eaten

raw, but it has an indescribable umami, aroma, and

T CRITHBTADBITTORDOD, (HUTFT—-D texture that can be enjoyed”. Cauliflower is interesting
I8 AVTZT—IFHNCTUETZ T, BRIEB® because depending on how it is prepared, its appearance
BRARH->TEAWN, UNEBIcHvRL. HLLWEE and texture can differ. “Just cutting the cauliflower into
AV=TANENT BT THENLNTT L1 B very tasty”, says Mr. Furusato. The world of ingredients is
PoIEDERAEL, most definitely profound.

skewering it. Once the chicken is done, it is delicious if you

AN4dVA LNVINVLS3y

small pieces and seasoning it with good salt and olive oil is

oLvsniand pinkoaiy

Whole Chicken Cocotte e=m

Ingredients: #14l [ 4 A1 ]

Recipe: fED 75

A .18 Wikg) ... 600ml

30

THUE 1218 NEZ— ... 30g
HIE .. 4R FV—=THA) ... 30g
ExF .. 1218 O—UxT..2#&
VUYL 14K 5 ... 8¢ B
v ATIE..21@ (LB DHEIEE D 0.8%)
B9y ... 100ml Y A. KD TR A. How to prepare the rice
LY=o ERAT, 1. Roughly chop the garlic and shiitake mushrooms.
ey 2BICNG—r V= oBEANMBRL. EOH 2. Put the butter and garlic in the pan and heat. Once fragrant,
COJvhD W5 AT Y EREMNZ B B add the shiitake mushrooms and raw rice and mix.
X ...100g A2 . 218 7K ... 120ml 3 RAEFEoLB. KEFELIVYXEAN 3. When the rice becomes transparent, add the water and
=t/ R VrY - NE—...30g FEUOAVYX ... 5¢ BAL. KA ot SIICIRD LT, chicken consomme and boil. Once the liquid has
completely evaporated, place the rice on a plate.
1 whole chicken 1/4 carrot 2 bay leaves B. ﬂ?%@?ﬂ!! ) ‘ B. How to prepare the whole chicken
(approximately 1kg) 2 potatoes 8g salt LABDEROKAEFyF o X—/N—THE 1. Wipe off the moisture inside the belly of the chicken with a

12 asari

100mL of white wine

(0.8% of the total

BoThE. WBLEIBZEDIAHL, &L
CETEVTHESS

paper towel. Rub salt all over the chicken and let it sit until
the salt is absorbed.

(short-necked) clams 600mL of water weight of the chicken) 2. FHBLIRZEOPICED. ROOZMR 2. Stuff the belly with the prepared rice and close the opening

4 deep-water shrimp 30g butter Pepper to taste TREVNT Bo with a bamboo skewer.

1/2 onion 30g olive oil 3LHBOFPEHATI/ORL. EABEES 3. Cross the wings of the chicken behind and secure with a
ES I REITBEET 3. bamboo skewer that passes through both wings.

(Risotto } 4 HbAEBICEN-TIEL L. AE5HBH 4. Push the chicken legs up towards the belly anqsecurewith
ICEBES I BRI abamboo skewer that passes through both chicken legs.

100g rice 2 shiitake mushrooms ~ 120mL of water - - °

1/2 clove of garlic

30g butter

5g chicken consomme

RESTAURANT DAFNE [LZFZ5> - 47%1]

(MORIHICO.) 7OF72—RDILUFLRNS Y, HBEEEZEICADEME
ERLLGERNATL O FRIEZ, P27 BRRETIVTIRETES,

A French restaurant produced by ‘MORIHICO.. You can enjoy traditional French

cuisine, using seasonal ingredients mostly from Hokkaido, in a casual setting.

QitiEEALRHRRXIL 1 576 1 T H ALIRHRIR T 2F
2F Sapporo Community Plaza, Kita 1-jo Nishi 1-chome, Chuo-ku, Sapporo, Hokkaido
& 011-211-0813 dafne.morihico.com

Q@ EXFIFL/6HEYID. ZVIVIFREIHD
EYID. v AT EREEOTEYING 3.

@ BICNZ— LA —=TA L2 ANTIE
T3, NEZ—NEIF5BTI U EMR.
FBIIHDETERFEDD

OICABEERF. K #M. O—UT
ZMMZB. HBUWHENICL. ELEL
787 L T30 D IELMEAT B,

OBILELOHER., 7THUR, HIE%:
ME T 72%LTIBIC200IF AL,

O E AN /IO BIFLICHRBETEFDRS
KEIEDD, FAERBDAFITEEE, 8
ZALIESTRK.

@ Cut the onion into 6 wedges, chop the carrot into chunks,
and peel the potatoes and chop into chunks as well.

@ Put the butter and olive oil in a pot and heat. Add the
white wine when the butter has melted and simmer
until reduced by half.

© Add the whole chicken, onion, water, pepper, and bay
leaves to @. Once boiling, set to low heat, cover with a
lid, and heat for about 30 minutes.

@ Add the remaining vegetables, asari clams, and
deep-water shrimps to 3. Cover with the lid and
simmer for another 20 minutes.

© Turn off the heat when the broth has boiled down to
about 1/10 of the original amount. Douse the entire
chicken in broth and remove the bamboo skewers to
complete.
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Home Cooking: Cauliflower Salad 7 Peperoncino

Cauliflower

Salad

(nU759-045

Ingredients: #4%} [ 2 A7 ]

HT757T—...100g
FLoOTexTLyk . 20ml
NTYh L1

5u ... 118

FLYIE .. 1/1018

Ex¥ ... 10g

MF—X ... /h3C1

... D4

A ... DA

FV=HA) ... /hSL 1

100g cauliflower

20mL orange vinaigrette

1 baguette

legg

1/10 orange peel of a whole orange
10g onion

1 teaspoon grated cheese powder
Salt to taste

Pepper to taste

1 teaspoon olive oil

Recipe: fED

(FALYDTaRTLyh)
FLYORAT .. 1/4E
IYL—R ... 5g
NFZVY ... 5g
YRHA—R ... 5¢g
BHU1YERA—
(BYEECHA) ... 20ml
FU—=TFAIL ... 120ml

.04
B ... DA

( Orange vinaigrette )

1/4 juice of a whole orange

5g marmalade

5g honey

5g mustard

20mL white wine vinegar

(can be substituted with vinegar)
120mL olive oil

Salt to taste

Pepper to taste

A. HYUI57—DTFHE

1. AVT737—0Mh5EZARE<EIDERS,

2. (D) OREBRFZEMFDICTHYIL. T
AH—TRIA1R %, ¥DREICLOS
B 25 L. R51RIDBKICI0DIFY
59, MM<HENIERDIEER->TEL

JTSANUICAN—=TF A =EAN, ()T
ol R A TRARL TREIBE D
%o BNIBDIER—N—TKZY>T,
MF—ILMZ3,

B. AL YU T4 Ly b OIEDSE

LARDIUCAL Y D1 RIT YL —R
NFIY, XRE—F, B7AVERT—.
B BEANTEEEDES,

2. (DICAV=TAAN D BTOMABA S
FCREEDE S,

Q@ IEMTTEAINCIL. FFITH>T
H<o HLATIDICLIEFERFRKIC
I5L. KELLLYB,

@ BTN TS T— e NT Y R ILICED
FF3, ZOLICOCHITIST—D
AR MF—XHMRI=HVTST—
EDE 3, MEHMMTHRERR. L
VOOREESTRONG. ALYY
T4 X T Ly b DT TRER.

32

A. How to prepare the cauliflower

. Cut large bunches from the cauliflower
stalk.

Cut the bigger pieces in half lengthways
and slice with a slicer. When about
halfway through, place the slices in
cold water for about 10 minutes. Keep
the leftover pieces.

Put the olive oilin a frying pan and
saute the remaining pieces from (2)
over high heat until browned. Pat dry
with a paper towel and season well
with grated cheese powder.

—

I

w

®

How to make orange vinaigrette

In a bowl, add the orange juice,
marmalade, honey, mustard, white
wine vinegar, salt, and pepper and mix.
. Add the olive oil to (1) gradually, and
mix well.

=

]

@ Soft boil the egg and cut in half.
Place the finely chopped onion in
water and then drain well.

@ Serve the baked cauliflower and
baguette on a plate. Place @,
cauliflower slices, and cauliflower
mixed with grated cheese on top.
Season with salt and pepper. Add
the orange peel and drizzle with
orange vinaigrette to complete.

Hiroyuki FURUSATO | &2 #%

1978 . BERRHHENE &N, HEREEFPIPREFER.
LBDETILPTZVRADLRT Y TEITZR S, 2018 4D
TLYFLRANSY IDAFNES ORERICHE.

Hiroyuki Furusato was born in 1978 in Towada City, Aomori
Prefecture. After graduating from culinary school, he trained at
a hotel in Sapporo and a restaurant in France. Since 2018, he
has been the head chef of the French restaurant ‘DAFNE’.

INIQTVIN

VNI ollynsep

QHEVWSERDFYFUDIR—RIFRS N, FHEEED
KERADOHDLTIFLEDSHEWV, L, SREMEREDS
DIFTHARVODIZ, IMALDINIY JEE - ZHBRLTADES
BHEIZENDLUVSDEVLW. TABRZBIANETEN
LN (AFvh—F) F. BRI METZH NI
HLIIEFHOBMZRETIE . THRALICFHVWEITUD DI,
BHEBAZNYMLIEBICHZRAIEHICHZDT, %7
ANBDOHRAVETY 1o

WIS ASHZT) 1E NRALY—RIF—X%ER. *+—
ToTEE . SHZVRANRZIETHTREDZIT%
ESCLT. FREZRSLTHEICORDES, I5IC.
V—RIFWFNBEFTRAL TR, T—rV -y
XV =REHEDN LD RBEEGHLETHL, RONFTDEH
BLED—FRRERIIELET 1o

ZLT IRROVF—/) ORAUME3 D, EFIFETKIC
BEANDI L, RIS, ZVZVIREDNTHEVIL, LT,
NZAZDTHTHEMATALIERZ L, T ICL>THE
KNEDETBZATT, 7TAN>ZELENS. LonDEE
AL TETEAADETEIET L T LEIFIC BOZ@HOIDTLET
BEREREITETHRNAFLEDZ5: HRATDBLVWELS.
T5DEXP>TDIFB=RIAIEPIEDTTH,

The 2 tsubo (approximately 3.3 m2) kitchen space is limited,
and the cooking utensils are not much different from those we
use at home. What is more, even though high-class ingredients
are not used, the dishes prepared by ‘MALDINI” owner Yasuhiro
Miura are all delicious. Mr. Miura first introduces “cacciatore”.
All you need is chicken and canned tomatoes, and then just
add ingredients to your liking. Mr. Miura adds, “The residue left
inside the pan and the juice that comes out when cutting the
chicken thighs add umami, so it is important to add them”.

Next, for “lasagne”, just layer cheese on the pasta and sauce
and bake in the oven. By using lasagne pasta that does not
need to be boiled, it will save time and effort. Additionally,
canned sauces can also be used. “If you mix the meat sauce
and bechamel sauce ahead of time, the taste will not be
uneven, and the sense of unity will increase”, says Mr. Miura.

And then there are three steps for “peperoncino”. First, add
salt to the boiling water. Second, do not burn the garlic. Lastly,
add the boiled pasta water to emulsify. “Oil and water are
combined by emulsification. While tossing the frying pan, mix it
well to make it thicker”. To finish, add soy sauce to supplement
the salt content, and the taste will be unified. After all, it is like
Mr. Miura to add just a little something and easily pull it off.

MALDINI [RILF1—=1]

EOER 2T, LFAYYE—DIIERHBA2ITNILo
NREOFIH, BEDERHBE. —mHSRELDZ[ETH B,
ARVTETAPE—ILDERIHID.

2 tsubo store size. Italian standing bar with a L-shaped counter.

Its appeal is the ease with which you can enjoy pasta, appetisers,
and bar snacks. There is also a wide selection of wines and beers.

QitBEALIRTHRXEIRFE L TH 2-1 FhtLILIF
Chitose Biru 1F, 2-1 Minami 3-jo Nishi 1-chome,
Chuo-ku, Sapporo, Hokkaido & 011-219-7423

: Hiroyuki FURUSATO [ RESTAURANT DAFNE 1 ./ Yasuhiro MIURA [ MALDINI ]

Peperoncino

Ingredients: #71%} [ 1A ]

INRHE ... 90g 90g pasta

—>ZU . 1R/ 1 clove of garlic
REDV A AV 3 1 sprig of Italian parsley
BAIYR LK 1 Takanotsume chili pepper
.. EE Salt to taste

Eh.. BE Soy sauce to taste
FV—=THA) ... #EE Olive oil as needed

Recipe: D7

Q@ ISANUNAI=TF AN EAN. 2N/
YXEEDICASAALILZYZ0%ED
PUDETYH B, BHDOVEE. DAL
2TV INEUEMNZ B,

O DICNRXZDEWMTHEMR. 751NN %
EILBDSFEL LonDBEEDLES,

© QIHTI/XAAZEMATHERD B LS.
HEFICEHTHRER R TR,

@ Put the olive oil in a frying pan and saute the
Takanotsume chili pepper and thickly sliced
garlic until fragrant. Once golden, add the

chopped Italian parsley.

@ Add pasta water to @ and stir quickly and

thoroughly while tossing the frying pan.

well, and finish with soy sauce to taste.
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© Add the boiled pasta to @ and saute to combine
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Home Cooking: Chicken Cacciatore / Lasagna

Chicken Cacciatore

Ingredients: ##} [ 2 A1 ]

BHHA ... 400g

AB ... 100g
bt 7
rME .. 1E

O—X%U— ... 1%

400g chicken thighs

100g maitake mushrooms
Half a clove of garlic

1 can of tomatoes

1 sprig of rosemary

34

BT ... B8

AN ... EE

AU—=TAAI ... BE

K. #EE (FYMEDSEIBER)

White wine as needed
Salt to taste

Pepper to taste

Olive oil as needed

Water as needed (roughly 80% of tomato can)

(FxonFvr—35 )

Recipe: fEDA

Q@ BHHAIC. BEAMEFARARLERT,

O BICA)—TH I EAN, WARLZV=0%
Wz, EONHISOZEREHNSHEFAN
THRIHESO. MEICESEN DOV E—E
BOHELERPTVAREIIICYZ,

© QDIMTIAETZFANTH DD, QLA
ZMICRUEBEEDE. ISICHTI V%
MR\ BBATTZILIA—ILZRIET,

O BIhIMELK, O—XXU—%AN, BT
KzHZ5, 722 L TEFREVLSITRY
BHASHATIEBIZERLAA LBHN
DUWB5EM.

@ Sprinkle salt and pepper evenly on the chicken
thighs.

@ Put the olive oil in a pan and saute the chopped
garlic. Once fragrant, start searing @ from the skin
side over medium heat, and when both sides are
browned, take out.

© In the pan used in ), saute the maitake mushrooms
over low heat. Add @, cut into pieces easy to eat,
and the juice from the meat and mix. Add white
wine and cook out the alcohol over high heat.

@ Put the canned tomatoes, water, and rosemary in @
and season with salt. Cover with the lid and simmer
over low heat for about 1 hour, stirring occasionally,
so it does not burn. Once thickened, it is complete.

Lasagna

Ingredients: #1%} [ 8 AT ]

SHZTHNZA ... 1kg
EHEF—X ... 80g
MF—X ... KTL2

(R XILY—R)
NE— ... 30g
&8 ... 30g
4%, ... 500cc
B4

1kg lasagne pasta

80g pizza cheese

2 tablespoons grated cheese
Salt to taste

Pepper to taste

Olive oil as needed

{Bechamel sauce )
30g butter

30g weak flour
500mL milk

Salt to taste

Recipe: {fEh 75

A.S—+Y—-2DEDE

ERF EOU ZV O UEUH,
TIANUNTAEF I WTHRATY
TSICHFVEIAZMR. FSLAEDS
B, R—ILETME. BHIERAR
DAY FYRTEMATIORIFL
EED. BrBMTHEAZLD
KDB T3,

B. RI¥XILY—ZDIEDS
INMBICNZ—Z ANTEKITH T
BB EMZTHRICESBVELSIC
BEZ. I5ICFAELETOMR.
ROLSMIBBETRE S, ETHE
FARIBADETFET,

S RY—RERTPRILY—X
2R 1DEDEVTEEED
. BEBMTHEREZRAZ 3.

OTHHABBANTHF T AN
O, F—XDIBICERTED
BY, —BLETHSHDS
MF—X=RONMF V=T
FAINZEBILMNT B,

© 2% 200°CICFHLA—T>
T DECHEWTTER. FHT
MF—XERDOINT B,

(Z—=hkVY—2X)
FOTA ... kg
S

£OuU ... 1&
VYUY 1AK
R=ILEIMME ... 1
EHEARDY . EE
FYRYT DR

B... Dk
AL ... D4

(o3

{ Meat sauce )

1kg minced beef
1onion

1 stalk of celery

1 carrot

1 can of whole tomatoes
Red wine as needed
Pinch of nutmeg

Pinch of salt

Pinch of pepper

A. How to make Meat sauce

Chop the onion, celery, and carrot. Put
the olive oil in a frying pan and saute the
vegetables over medium heat. Add the

minced beef and break apart while frying.

Add the canned whole tomatoes, red
wine, and nutmeg, and simmer for about
10 minutes. Season with salt and pepper,
and remove from heat.

B. How to make Bechamel sauce

Put the butter in a small pan over low
heat. Add the weak flour and mix to
avoid lumps. Add the milk gradually and
mix until smooth. Add salt to taste and
remove from heat.

@ Mix Meat sauce and Bechamel
sauce in a 2:1 ratio, and season
with salt and pepper.

@ In the following order, layer the
lasagne pasta, @, and pizza
cheese in a heat-resistant
container. After layering evenly,
sprinkle the grated cheese and
drizzle the olive oil on top.

© Bake @ in an oven preheated to
200°C for about 20 minutes to
complete. Sprinkle with grated
cheese to your liking.

: Yasuhiro MIURA [ MALDINI ]

Yasuhiro MIURA | =& &3k

1978 FEE Fho HLIRTARVT Y ZERDICEITERA.
2013 &D ITUTTI 20 ZA—T > 2018 FITIRIIL.
[E4% TMALDINIS L83,

Yasuhiro Miura was born in 1978. He trained mainly in
Italian cuisine in Sapporo and opened ‘TUTTI 2’ in

2013.1n 2018 he went independent and changed the
store name to ‘MALDINI".
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Home Cooking: Potato Gratin 7 Chicken and Vegetable Colombo

0d40ddVS Al1l139

WOHEEBSHL—ERLAWERS . FBETTY
SAPPOROJ @ x7 - BELTADHITINEDHN
(BRCFROIOVR), E3RMIE—MHBDIC. ED
BEEZDETTHRBEINIRTLBEKDWI. LEYOD
TOHBRERE, AL—HOINAS—THHVTVET,
THAZFEOHLTH. BMHASBHZIEAH D> TKNET ]
CRES Ao DEBBDEZLHEMNIIFAT. I5ICEL
LB €5,

CESDET—BATGDAZa— (v HIEDISEY)
1 RORILIEBROSYAAEL. ) —I—%BKRTA+
V=D HEMERE. TILBEEDO v EIFEBSRDOT,
FENMITBLLTHTRBEVLVWATT 1. HERFIED
DAL CICHKEBE, TRAVMNESYHIEICHLT,
V—2DREZRLICTEI L, KIZHFRESVvATED

If you want to enjoy a curry that differs from the usual,
‘BETTY SAPPORO’ chef, Rei Kajiwara recommends
“Chicken and Vegetable Colombo”. Although the
ingredients are common, a sophisticated look and taste
can be created by just changing the method. The
refreshing acidity of the lemon and the spice of the
curry powder are effective. “Even if you do not use
soup stock, the umami from the ingredients will make
up for it”, says Mr. Kajiwara. Letting it sit overnight
makes the flavours come together, and it will be even
more delicious.

The most popular menu item at this restaurant,
“potato gratin”, has an amazingly good combination of
soft crumbly potato and creamy white sauce. Mr.
Kajiwara says, “The potatoes of Hokkaido are excellent,
so they are plenty delicious enough as they are”. There
are only a few ingredients and steps, so in any case, it is
easy. “The key is to make the same amount of sauce as

: Rei KAJIWARA [ BETTY SAPPORO ]

‘? P FETREICE BHDETBDT. o DEE there are potatoes. When put over heat, the starch from
; ) ~ o the potatoes gradually thickens the sauce, so simmer
t TIE W —HTHALERBRICLTNS v T E slowly.” Kudos to the potatoes that make everyone smile
E 2R with a single bite.
>
X
>
P i
otato Gratin
Ingredients: #1%} [ 2~3 A1 ]
Sy HIE 400g (1) May Queen potato
(XAU1=>) ... 400g (118) 1/4 clove of garlic
vy . 14k 200ml milk
49, ... 200ml 200ml fresh cream
H01)—L ... 200ml Salt to taste
.94 Pepper to taste
AL ... D4
Recipe: fED75
QO DrATEIRRECE S5mmiFLICHTINT B,
@ MBICOLAAK =Y = s B ANTAICHF AEFEI@AE
%o FHLEEIIV—LZMZ. LBHDHBE
THRARTERFEDS. BUBMTHRERFHZ 3.
© OEMAMIZ AN, 180°CIEFHLIT—T> Ingredients: 1k} [ 241 ] Recipe: fE07
O AEERCTR BHLA .. 3% C e It 1L
— . K218 O—-UIT..1#
@ Peel and slice the potato to a width of Ex¥ .. 1@ ... P4
about 5mm. NTUA . LE A ... D4
@ Heat @ and the chopped garlic in a small Oy 1A FV—=TAA) ... #EE
pot. Pour the milk and fresh cream into the yvFE—= ... 1% —
pot and simmer over medium heat until s 1B ¥ ...300g 28) Q@ BHLAUIATDICAY L. UL @ Cut the chicken thighs into large pieces,
thickened, then season with salt and pepper. LEY .. 1218 LyRER=Z—P—3X ... 100g LEVEES LB EERT, 21FIC and season with salt, pepper, and lemon
© Put @ into a heat-resistant dish and bake in AL—% . IS5 FY—THAILEBLHIIF. 20DI1FE juice. Drizzle olive oil over the chicken and
an oven preheated to 180°C for about 20 RUEHE B, leave it to soak for about 20 minutes.
minutes to complete. O XX RBELVWTHLATNIZ, /T @ Peel and finely chop the onion. Cut the
3 chicken thighs 1 teaspoon cumin seeds U ROV, Zyd— = Or Okl capsicum, celery, and zucchini into
2 large tomatoes 1 bay leaf Sy hE B, bite-sized pieces.
1onion Salt to taste © U — T E AT IBIC. DEo © Add @ and its juices into a pan containing Rei KAJIWARA | #®E 4L
1 capsicum Pepper to taste N R olive oil. Cook the skin side first over
1 stalk of celery Olive oil as needed e {DDKF&E?\‘DE':X_G%& HE medium heat, then take out when both 1987 FEF N MERFIRERRIC
Bistro&Rhum Bar BETTY SAPPORO [ AF— + #w#0 | 1 2ucchini _ IKiE AL S —ERDMT. sides are browned. HBOTLYFLRNS Y TET,
BNEICBBERFORSLN—, 5L 100 BEBISRHZ 1 clove of garlic 300g white rice ° fﬁfj‘jmf\:&’f’{ K@‘%YWW © Put the chopped garlic and @ into the pan #1—/\"‘*41%'@&”;_1%? FBETTY
AL E S S LA RS MR EA T DR 5, 1/2 lemon 100g red kidney beans D0 Bo ~//; *‘:73‘.‘; . ﬂi usedin® an‘d saute over medium heat. SAPPOROJ O T 7IZF{E. BA
150 anc rom b n Tanukhol Shopping Steet 5 teaspoons curry powder Z;;TC R EMATEEEDE.® g\dd ;hte cuntwln seejs, v%urry ZOW(:Z? ta)ndk SLBARRES LAV TIL A,
: o iced tomatoes and mix, and put @ back. o .
S_electio.ns of over 100 types_ of rum. You can enjoy Creole and @ KrO—UTHEAN. FHERDEHS © Add the water and bay leaf, and simmer :re;dKua:t\?/nagrafr\;vranscbooor;;r;iﬁ:o/lkftheer
bistro dishes that go well with alcohol. BT EA G, 5y T ovler IOY" heat for about 30 minute§ while B e m,
QiLiEEALIRTTRREA3&FE6 TH (JR\E6TH) 2F GkZFHZ 3. skimming off the scum. Season with salt Sapporo. Following working at a
2F Minami 3-jo Nishi 6-chome (6-chome Tanukikoji), Chuo-ku, Sapporo, Hokkaido OLYRFRZ—E—VXEANTHR W and pepper. Cuban restaurant, he became the
B 011-233-5575  www.betty-sapporo.com BKic. BEMITER, © Complete by pouring & over white rice chef of ‘BETTY SAPPORO’. Rum
@betty_sapporo_tanuki6 cooked with red kidney beans. concierge certified by Rum Japan.
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Home Cooking: Chicken Hot Pot 7 Ramen

JAVININSL

VINNVMI lysoiy

38

FIEOERPORERDOH TEEIELTINL. MBE
EXOENTEIA. TBEERMICIFKISRIT TS .
BLISKDSHESERVLSIC, Bo<KHEHLTWLL
DORAVETT ) CENTA. AICTHERZDIF. &ht
Hite BMENDEEHDEAEHET. BRHOWVWAKDIERL
BN, FETPEMBERESHATE AEETHE
REHFDOTEM T,

FHREVARCBEWVLL (FBIR) THEOLXA—TF. X%
BHIC (F—X2) LLTL-hDiER. BAVHROE#
MHEED =TI, D OBETEBWVWETT R/ ITTAEHN
BIT—AVZA—=TIl, TBWHHAZLIEXR—TIZEBAL
BII L, FIIRIAT, oo RDDEHBTHTTIEI WL,
EEANDIFFROMD LEVNKEVLT, BIPELIH
K2 2DHRIZORMIKT,

Akitoshi lwamura, the owner of ‘Tsurukame’, showed us
how to make “dashi”, the basic soup stock of Japanese
cooking. “Basically, you just need to soak the ingredients
in water. The key is to slowly decoct so as not to boil the
water”, says Mr. Iwmamura. “Awase dashi” can be used for
anything. The combination of kelp and dried bonito
flakes makes it taste much deeper and richer. It can be
used for many types of food such as miso soup and
simmered dishes, and is convenient because it can be
stored in the fridge for several days.

The soup leftover from the chicken hot pot is no doubt
delicious, so make good use of it by making ramen with it
for a final dish or for the next day. The leftover soup
contains the flavour of chicken and vegetables and can
become an authentic ramen soup by just adding dried
bonito flakes. Mr. Iwamura says, “You have to strain the
soup stock properly. Boil the noodles in a separate pot
with plenty of hot water”. The result is delicious and goes
beyond expectations. It is a real pleasure to be able to

savour surprises and enjoyment.

h#EZ|E % [ Chinese Noodles Tsurukame ]

FRERAEDN VDT —XVE, BRD MFEZE) & TEFLEIE) OEHN
EEBSEKIL LSRR BRE CAOBMEG I REXAZ21—bE S,

Ramen shop across from Chitose City Hall. In addition to the signature
menu items “Chinese noodles” and “niboshi ramen” , there is a seasonal
menu using ingredients such as wild plants and seaweeds collected

by the owner himself.

QiLiEE TR RER 2-16-3
16-3, 2-chome, Shinonome-cho, Chitose-shi, Hokkaido
@tyuukasoba.tsurukame

Chicken Hot Pot

Ingredients: #4%} [ 2 A# ]

BOLHA ... 1K SARYT L 1INYY .. EE
BURUVEHW ... 200g E*x¥ . 1K RUEE ... B8
NOHA . 1/41E Bf .. 1K ... 18

1 chicken thigh 1kelp

200g minced chicken breast
1/4 Chinese cabbage

1 pack of shiitake mushrooms
1 Japanese leek

Recipe: fED A

OBICEHRE—OKRICYT 7B
HHAEAN KZ2ES &
FFIEL3ICHY T B,

@ DENICHIFTHL ST
L. ExF130F5VWAE%E
ANB. 7OERBRDEHS. 30
DFCERD,

O RILTHOLRVEFHLLIAL
EX*F13EEEEHE. &l
THEFRAZ D, BRAPTLAS
TICESN<AD B,

O NIHA 2187 BXF1/3
ERAPTVAITICY S,

O DICOEANFRNICHNG. TV
MNHTE5E B, @ZMR. B
BICH o7 BRM. RUBET
Wiz72<o

Soy sauce as needed
Ponzu sauce as needed
1L of water

@ Put the kelp and bite-sized chicken thigh
pieces in a pot and pour in the water. Cut
the Japanese leek into thirds.

@ Put (@ over high heat. When it starts to
boil, bring it to low heat and add the
green third of the leek. Stew for about 30
minutes while skimming off the scum.

© Mix the minced chicken and 1/3 of
chopped leek in a bowl and adjust the
flavour with soy sauce. Gently roll into
bite-sized balls.

@ Cut the Chinese cabbage, shiitake
mushrooms, and 1/3 of the leek into
easy-to-eat sizes.

© Put @ into @ and put over medium heat.
Skim off the scum when needed. Add @
and simmer until it is ready. Enjoy with
ponzu sauce.

: Akitoshi INAMURA [ TSURUKAME ]

Ingredients: 71} [ 2 AH ]

.2 A\Fl 2 servings of ramen noodles
Bx¥ .. @2 Japanese leek as needed
it ... 360cc 360mL of dashi

$3H ... 30cc 30mL of soy sauce

SeAEM ... 20cc 20mL of canola oil

Recipe: D7

@ B THRS I R—FICHh DB EIZ AN,
1~ 2R FCEBLESET, EHT
EFZ Bo

@ FICFEHEAND,

OHICODR—TEAN, BiTHEE
ANTFER.

@ Add the dried bonito flakes to the
soup leftover from the chicken hot
pot. Simmer for about 1 to 2
minutes, then strain. Adjust the
flavour with soy sauce.

@ Put canola oil into a serving bowl.

© Put the soup from @ into the bowl
and add the boiled noodles to
complete.

How to Make “Dashi”

HiTDIEDE

@ Kelp Dashi : Bfitiit

EIRLIBHEKIC—BRLTES
KHSKICMFTTOCICHBBET
AL, BHZIMOHLI5M.

Soak the dried kelp in water
overnight. Simmer the kelp in the
same water until it reaches 70°C.
Remove the kelp to complete.

@ Dried Bonito Flakes Dashi : h & i+

HERBSEISNEHL. OB
HZANTLI~23FEANT FIL
PAAMTELTER.

Bring the water to a boil and turn off the
heat. Add the dried bonito flakes and
simmer for about 1 to 2 minutes. Strain
with a colander or cloth to complete.

@ Niboshi Dashi™ : T L ssmall dried Fish

AFLEAKIC—BELTE
KHSRICHIFTBOCICHEBET
A, FILPHMTELTEM.

Soak the niboshi in cold water
overnight. Simmer in the same water
until it reaches 80°C. Strain with a
colander or cloth to complete.

@ Awase Dashi : &h i+

FTRBEAZIED. EIAL HDOE
HiZMATL~27IFEEMT. HiL
P Tl LT,

First, make the kelp dashi, then add
the dried bonito flakes and simmer
for about 1to 2 minutes. Strain with a
colander or cloth to complete.

Akitoshi IWAMURA | &# 5t

1976 FEFN. TRELHFOPALPHE, 77V ADEEE
PHIRD T —XVERETRBZBALL R, 2020 FIC IEB8
wA—7>. BREM (EAENMEE) HREM.

Born in 1976, Akitoshi lwamura is a mischievous guy from
Chitose. After gaining experience at sushi restaurants in France
and ramen shops in Sapporo, he opened ‘Tsurukame’ in 2020.
Mr. Iwamura has also developed an in-house roasted coffee,
‘lwamura Roasted Coffee’.
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Home Cooking: Fajitas / Tacos, Taco Rice, Tostada

N3HOLlIXA S,ANIN3

XESHYEBRTFRICELDBZ L5121 & FEmmy's
Kitcheny OIEE - MERFIANEI T NDIE, BHE
AOZ—k, R=ZFRELTH. MLTFr—VTEMEIT
(BAR) TEROLICEMERDR}TSZ (ZO512). BT
MLTA—=VICTAv T2 (CRE—E) R TLYIDIF
REDBATE. EORLTr— VIR BARRBR—/N—T
FICAZTROBDOZMER, 7511\ UITHZES DT A
BEICEDDIEEODNIEET) CMESA. BATWLS
FESHFADLSIC. FEREMZFSHDTET. BOFHIC
FAETIZDT. KABRTHOLDLDLELEDHETT®,

(T7E—2) B RURLEBMETE—HICW DS
2. BRI BRI —T—RBCHFAHTT LY DA HE,
TRy —=%, IATDPITUIFAREF/IBEEMZITH
BULWLWTTEle BRTRELWLW XFIAVICIETAR

Emiko Kato, the owner of ‘Emmy’s Kitchen’, taught us
that this simple taco meat makes it “easy to enjoy
Mexican at home”. Even with the same taco meat base,
the wide range of arrangements is attractive, such as
wrapping the meat in tortillas (tacos), serving the meat
on top of rice (taco rice), and dipping fried tortillas into
the meat. Raw tortillas are commercially available at
imported food supermarkets. “If you warm the frying
pan to body temperature without oil, it will become
aromatic”, says Ms. Kato. Like hand-rolled sushi in
Japan, you can adjust your favourite ingredients as
much as you like, so it is recommended that you enjoy it
with a large number of people.

To make fajitas, you just need to stir fry the marinated
ingredients with the vegetables. The chicken can be
arranged to your liking, using pork or seafood, for
example. Ms. Kato adds, “It is also delicious if you add
zucchini and mushrooms such as shimeji or eringi
mushrooms”. Free and fun, Mexican cuisine has that

Recipe: fED7

m BORIN BB, _
§_ kind of depth.
=
(-]
;
-
(=}
Fajit
BHHAW ...2K 2 chicken thighs
ExF ... 1@ 1 onion
NFUH . 1218 1/2 red, yellow, or
E—<> ... 218 orange capsicum
RyN—=Y—2Z ... HEE 2 green capsicums
_ Dash of pepper sauce
(YR pepp
—>ZU .1k (Liquid seasoning »
VTV — L EE 1 clove of garlic
FLA/ .hEC1 Pinch of coriander
LEVH ... KTL3 1teaspoon oregano
#.../h3L1 3 tablespoons lemon juice
AN ... EE 1 teaspoon salt
FV—=HA) ... KEL3 Pinch of pepper
3 tablespoons olive oil
Emmy's Kitchen [TS—X - ¥vF>]
AFTARTOTEELLIRIRVZY IR, WUV E—EDHDIEAEDELIERIE
BRESTRIEZIBHER. XZa—FENbEFEMRT. T1IT7I7MBRR
Ethnic restaurant focusing mainly on Mexican and Asian cuisine. The small interior with
only counter seats has a cozy atmosphere where you can spend your time.
The menu is reasonably priced, and there are plenty of takeout options.
QiLimEALRTHILXAL 24 £F4 TH 22 V-V R IF
Green Kaikan 1F, Kita 24-jo, Nishi 4-chome 2-2, Kita-ku, Sapporo, Hokkaido & 011-717-7272
40

Q@ RYNICHIARR ==Y, QUT>E— #L
H/o LEYVH B 8. FU—TA 1%
ANBEEDE S, BRPTVASTSIICYoR
BHOAEMRZ. 7U—HF—NvTICAN,
LIES<EITAATES,

OL—T ENTIAIFEYID, 2T RFIE<L
DY %,

O A —TFAINEIVLTSANVIZ. D%
ANTH O, B B RyN—Y—XTh%E
FAZ Do MICANT, F—RERDNF e 5EM

@ Mix the chopped garlic, coriander,
oregano, lemon juice, salt, pepper and
olive oil in a bowl. Add the chicken thighs
cut into easy-to-eat sizes. Put in a freezer
bag and let it marinate for a while.

@ Finely chop the capsicums and cut the
onion into wedges.

© Put @ and @ in a frying pan containing the
olive oil and saute while seasoning with salt,
pepper, and pepper sauce. Place on a plate
and complete by sprinkling cheese on top.

Tacos / Taco Rice / Tostada

Ingredients: #1#} [ 4 AR ]

MLF1—

(FIREYTH) ... 6~ 81
LA ... 31

b 1A

FRAR ...1@

Ex¥ ... 18
F—X .. #E
CRRBILY )

k. 1A

EFxF 1218

LEVIH ... K32
VT7VE— ... #EE
NTR—Z3 .. #E

NFZR—Z3Y—2R .. BE

.04
M. D&

6 to 8 soft tortillas
(store-bought)

3 lettuce leaves

1 tomato

1 avocado
1onion

Cheese as needed

<Tomato salsa>

1 tomato
1/2 onion <Taco meat>
2 tablespoons lemon juice 300g minced beef and pork

Coriander as needed

Jalapeno pepper as needed 1 clove of garlic
Jalapeno sauce as needed 1 tablespoon chili powder

Pinch of salt
Pinch of pepper

Recipe: fED A

(THEL)

TRAR .. 1{E

ExF .. 1218

LEVH ... KSL2
JU7YE— .. BE
NTZR—Z3 .. @2
NFR—Z3Y—X .. W&
.04

A ... D&

(BIRZ—h)
AVWUERA ... 300g
Ex¥ .. 1@

VU 1R
FUNIE— ... KEL1
FLA/ NS LL
RyN—=Y—Z ... HE
FU—=THAI ... ML 1

.. 04
... D4

<Guacamole>

1 avocado

1/2 onion

2 tablespoons lemon juice
Coriander as needed
Jalapeno pepper as needed
Jalapeno sauce as needed
Pinch of salt

Pinch of pepper

1onion

1 teaspoon oregano
Pepper sauce as needed
1 teaspoon olive oil
Pinch of salt

Pinch of pepper

A. FRMILBOEDE

KICETELIeEIRF, QUTYE— NTR—Z3%2HLATIDIC,
FRREIANZEZRZESTHALAILT B, TUIBLIEEMZEDE T
LEVH NSR—Z3V—2, & BHTHERZ S,

B. 7HELODE

KICTELIeATRF, AVTUHE— NFR—Za3%HLATIDICT 3,
TRAREHEDICToTEZID, R2<DRVTEY, FTRELIEM
ZEDET LEVH NIR—Z3V—X, & BHMTHZRZS.

C.#2aZ3—+0fEbA
FV=TFANESIVTRLIEISANYTRHARLEZVZ 0% MO,
EODNHLSEYRFEZMATLARDTZETH®Z, BLUERZE
Mz ESLABDEW DB, FUNTL— FLH/ RYN=Y—=2Z,
B, BARTHERAZ S,

Q@ LAZETFED. FYMETRARIEAEYIDIC, KICTS5LEET
FXEEYIDICT B,

A . bYMYILY. DHEL. Z2ORI—EIICEDDIFTTTER.
FLTA—VDREIZBATW S,

A. How to make Tomato salsa

Finely chop the onion, coriander, and jalapeno pepper that have
been put in water. Remove the calyx and seeds from the tomato and
finely chop. Combine the prepared ingredients and season with
lemon juice, jalapeno sauce, salt, and pepper.

B. How to make Guacamole

Finely chop the onion, coriander, and jalapeno that have been putin
water. Cut the avocado in half, remove the pit, scoop out the flesh,
and mash. Combine the prepared ingredients and season with
lemon juice, jalapeno sauce, salt, and pepper.

C. How to make Taco meat

Saute the chopped garlic in a heated frying pan containing olive oil.
Once aromatic, add the onion and saute until tender. Add the
minced beef and pork and cook while breaking apart the meat.
Season with chili powder, oregano, pepper sauce, salt, and pepper.

@ Shred the lettuce and dice the tomato and avocado. Thinly
slice the onion that has been put in water.

@ Serve (), Tomato salsa, Guacamole, and Taco meat on a plate
to complete. Wrap in tortillas and enjoy.

: Emiko KATO [ EMMY'S KITCHEN ]

Emiko KATO | m# &¥

2006 %EIC FEmmy's Kitcheny Z#4—7>,
HBEHAS ‘TI—CA” OBHTHLEN.
PETLVWREBICMEINZ, BEEZIRIC
TEHTRERZE K,

Opened ‘Emmy’s Kitchen’ in 2006. Nicknamed
“Emmy-san” by regular customers, she warms
you with her gentle smile. Cooking classes for
customers are also held occasionally.
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Home Cooking: Shrimp, Pumpkin, and Olive Spring Rolls ./ Spring Starflower and Century Egg Stir Fry

: Takafumi WATANABE [ Timwok ]

ITimwoks OEE - BLEXTADNBITINTDIF,
(TEEARF YAV —TDEES), [BEIRELIBEDN
MNETIH REXHNISHREICTIZDOTHI T, FHIF
NLXF =R, RoLBREREABEDEDYTH KL,
BEKT LY TEBDH BN T 1. HBIFLENDDBERIE
HMERDSBENSANT. REEBAFYRBIZEDNIE
BWES, MBIFSmEYI>T1IDIFLBLWTHL. RAT

Shrimp, Pumpkin,
and Olive Spring Rolls

( IeenRFvrAU—-TOBES )

AOMNIL

: My
FIZAHED. BANUNVICHEENRDET 1, Ingredients: #%} [ 2 A0 ] (U?. 3
. f
~ (E—2YEEZSOBSD) 1§, BLIANEHTEART : RN 5
N BEIOR ...2K BELA—T ... 418 Ol ... EE
E’,: BB LI WS BEORERIE, BB TE—2 IdReas— IE . 4R NEY R B . aE Q*\?
(= - N N o HRFv ... 10g18E 2. B2
3 BEHMT. BEFALIETE, AXTHHARRR—/I— v 108 . BR
e T = _ gt
E BETFICANB LD TEET, TE-FZVERERNT 2 spring roll wrappers 4 seedless olives Sesame oil as needed
; ZOEEZYN—ICAN. ABETERB . MF0EHAN 4 shrimp Flour as needed Frying oil as needed
= s . _ Approximately 10g pumpkin Soy sauce as needed
; WITET) CEBIA. FICADITITNIE. TEZZIFZY
ZUDHT, BEEBEIFAXETRAT. CRICHEEILD
Recipe: fED7
FKES—mTT,
The owner of ‘Timwok’, Takafumi Watanabe, taught us how to \4 r-‘ } -
make shrimp, pumpkin, and olive spring rolls. Mr. Watanabe L ;&,_ - .\ A "
says, “Spring rolls are often thought to be difficult, but |
recommend them because as long as you have spring roll O IEiTE &l JVHENTTRAAT, AR @ Sprinkle salt, soy sauce, and sesame oil on the shrimp
wrappers, they can be made easily. The contents can be BMEMZ TREEEDE S, ARFrIFVLOKIC, and knead. Add the potato starch and mix. Cut the
leftovers from the fridge such as ham, cheese, or sashimi, and FV—TEHDICNYET o pumpkin into bite-sized pieces and the olives in half.
- . . @ Place @ on the spring roll wrappers, roll, and seal with
the possibilities for creating your own arrangements are O BEZORICDEBLTES KIENLINE ) pring i
. . ] ) ) BTOHES 3. the flour dissolved in water.
appealing”. A guideline for spring rolls is to put them into low © 15175 AN BERAICHT. ThOIsEN © Heat a pot containing frying oil over high heat, and
temperature oil and fry until they become golden brown. BT BEIA I LTOEIB B Vo< DELT when bubbles start to appear, reduce to low heat and
“Once fried, drain the excess oil and let them rest for about 1 FEH YR B AT B2, fry@. Turn over, and when both sides have tured
lden b , th lete.
minute. The heat will pass through, and the skin will be crispy”. golden brown, they are compiete )
Spring starflower and century egg stir fry is one of the Prlng tar Ower
home-cooked dishes that impressed Mr. Watanabe in Taiwan.
Century eggs are a popular ingredient in Taiwan, and there are
many ways to use them. In Japan, you can get them at an entu | y gg
imported food supermarkets. “Peel the shells of the century
eggs, then put in a plastic container and leave in the fridge for °
half a day to remove the unique odor”, says Mr. Watanabe. If tlr | y ‘ LE=S088 )
they are hard to find, you can substitute spring starflower with
garlic shoots, and Shaoxing wine with sake. It is a dish that
goes well with both rice and sake. Ingredients: #44} [ 2A37 ]
BOEA ... 120g 120g minced pork
=5 ..2% 2 bunches of spring starflower
E—%> ... 21@ 2 century eggs
237U ... 25¢g 25g ginger
REE .. HE Shaoxing wine as needed
Bm ... KIL 15 11/2 tablespoons soy sauce
Ovm .. HE Sesame oil as needed
S .. ASC 1 1 tablespoon salad oil
Recipe: fED7
@ E=31E 5mm <KEWICEEID. E—2UIEAENICT %,
O FSLHES VTSNV, HLAYIDLIESaUHZEANT
Timwok [ RERHELEE FLY #9251 BATYD B, ENIULTSEROIAEMITY D 3,
© DEANTRATY DS, BEE. Eh. JIHZEILN T
BNBORKICHIPERER, ILBEETICAORMZED LIcRERERIZ. SERRTER ) Takaf i WATANABE ‘ B EX
RHOREFIEZBIRT BB L. PILLBRBEI BV, akatumi 2]
EE(F 15 RS TRRALELD D, o 1979 & Fh, ARBEHN LS. BREER. HLIET
A Chinese izakaya towards the end of Tanukikoji shopping street. O Cut Fhe spring starflower into Smm pieces and the century S—XVEPHEREE. BERERCTET. 2014 FI1C
Its Chinese cuisine, which is mainly made with seasonal ingredients egginto cubes. . _ . - _ JRIZL. (Timwoky 24 —7>0
from Hokkaido, reproduces local home-cooked dishes and has a gentle and @ Put the chopped ginger in a frying pan with salad oil and . . .
timeless taste. It is open from 3pm, and you can enjoy daytime drinking. saute over low heat. Once fragrant, add the minced pork and Takafumi W?tanabe was bf)rnl in 1979 and is fr?m )
stir-fry. Sarabetsu Village, Kasai District. After graduating from high
QitiBEALIRTH P RXE 2 575 8 TE 4-.3-1.TAN'U:ACH|LGARDEN 1F © Add @ and stir-fry over high heat. Drizzle Shaoxing wine, soy scl:jéol,khe trém:d at ram:n.sf:jops, thlntelse restaudrants,
TANUHACHI GARDEN 1F, 4.—3—1 Minami 2-jo Nishi 8-chome, sauce, and sesame oil to adjust the flavour to complete. ?n iza T/a in Sapporo. He independently opene
Chuo-ku, Sapporo, Hokkaido & 011-223-1234 Timwok’ in 2014.
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Home Cooking: Pickled Ume Flavoured Grated Turnip (Oroshi) 7 Miso Teriyaki Chicken

IHONOVINVA NILVSSIN

IHONOVINVA Ay

44

RETBDDZERET. PUTNBRHBZLIITTVS
WS MREEPECE EEOILALTA, BRI
BLWHDZzfESe. ENOIRRICEVWLLBDET L)
ETRNAR, TABILATADERL TN (BBD
BREBOKMREEN) E. 753N Y—DTHENTHE,
LDd. DD RRAERETAIRENM EDZDD
BELV. IRYICKEZSEIZBINSBRIBEDITI L.
NIYELTEEDDICHEDET, ALBESOBRIC. RET

LohOAEBTOHNRAVETT 1o EHHEDAAX—IH
BUOBRDBIH. KBIK/ZEEDPILLVEKEDWIC, A0
HBRZETOOHD,

(W7 DlE3L) 1F. HATHRVWERETLLEDLOD
Hho%. oD LIcBEALMNEIIITE— 5. H7
IEFEAHZWMBI=DICLoDDIMNT, HAZFRAAFET
KIZTWe HRATEFESCBEVWHMZ. hTHRITNIE
AKIBTHIEATES 25, BBOBHICHUI>7DTT,

Pickled Ume Flavoured Grated Turnip (Oroshi)

Ingredients: #1%} [ 2 A ]

Hh7...5F% 5turnips

#WFL ... K1 1 large pickled ume

MOBEHHT .. EHE Dried bonito flakes dashi as needed
B..EE Salt to taste

..ol 1 teaspoon soy sauce

Recipe: fED7/

O N7 BELIRICYIDD T B, BORETE. 4 FIFERDT S,

O W OBEHEFICEEMR. ODIR 4 FEANPRIIHT B, #HHHE
L7eBHBAICL. AHMEZ ETEAT, BPTELET,

O ODRIEETDEAL. KaEBECL3, BFLIFZRERD,
MUTR—ZMIT B,

O OEEEEHLETQDOHATOIEL, EHTHERZ S,

O QEMICEDfHF. ZDLIC@EFRETS55EM.

@ Cut the turnips, separating the roots from the leaves. Peel the
turnip roots and round the edges of 4 turnips.

@ Add salt and 4 roots of @ to the dried bonito flakes dashi and
place over medium heat. Bring to a boil, then reduce to a
simmer until cooked. Add the leaves halfway through.

© Grate 1 root from (D and gently remove the excess moisture.
Remove the seed from the pickled ume and mash the fruit into
a paste.

@ Mix @ together, then dilute it by adding the dashi from @.
Adjust the flavour with soy sauce.

© Pour @ into a bowl and complete by placing @ on top.

BEFE ¥ %<5 [ Kissaten Yamaguchi ]

BEARBRTEXIZIREOTIZRRE, HIIER. BEIIVF%E
BEDLOTRM, BRET—FPr—IAMLCBRD,

A cafe that is only open on Mondays. Offers different menus every day.
Set meals are served in the morning and lunch in the afternoon.
Light meals such as homemade cake and toast are also available.

QLB EALRTHPRXR 4 588 1 T B/N\—F>J ¢ 3F (BAE/ VL OWL )
Parking Towa 3F (inside Nihonshu Bar OWL), Minami 4-jo

Nishi 1-chome, Chuo-ku, Sapporo, Hokkaido & 011-839-3392

B @kissaten_yamaguchi

Aya Yamaguchi, the owner of ‘Kissaten Yamaguchi’ (kissaten meaning cafe
in Japanese), says that she keeps in mind not to add unnecessary things
and to keep the cooking simple. She advises, “If you use good salt and oil,
the finished product will be much better”. Ms. Yamaguchi devised the
“Miso Teriyaki Chicken” recipe, which can be made easily with just one
frying pan. The fact that it only takes a short time to prepare a main dish is
an added bonus. “If you brown the chicken by pressing down the skin side
first, you can get a crisp finish. When roasting, the key is to cook the meat
all the way through”, says Ms. Yamaguchi. Although a soy sauce flavour is
thought of more often for teriyaki, a miso flavour has a more mild and
gentle taste. Seasonal vegetables can also be added.

“Pickled Ume Flavoured Grated Turnip” is a dish that brings out the
gentle taste of turnip cooked in dashi, with refreshing pickled ume
flavoured grated turnip. Ms. Yamaguchi says, “Cook the turnips well to get
rid of the spicy taste and soak them in the dashi”. The colour of red turnips
is aesthetically pleasing, but if you do not have turnips, daikon radishes

can be used instead. It is a perfect dish to accompany your evening drink.

DEEBOKMEN )

Ingredients: 7%} [ 2 AHi ]

BHHA ... 180g Eh.. BE 180g chicken thighs
SURT 4K ... D4 4 shishito green peppers
RIg ... KTL L d<h ... EE 1 tablespoon miso
B... K32 2 tablespoons sake

Recipe: fED 7
=%

O BLOIAEXDICHYEL. HiD'BNIZT>TH< MEIEZIRD.
BLEEZ. UhUIRTINIAHZEANTE

O Iz W TIIN Y ERL. O2RENSHANTHES 78%
LTS5 DIECELBSICT B0

© BAOKRANACASTES. BAICLTU2KDRY, SIhY
ZMRBo
OICHMBEBZAWVHDEANTIED B EMTHERAZ/S5TM.

@ Cut the chicken thighs into halves and remove any sinew from
the meat. Sprinkle salt onto both sides and rub it in. Make an
incision on the shishito green peppers.

@ Heat a frying pan containing sesame oil and roast @ over
medium heat, starting with the skin side first. Cover with a lid
and roast for about 5 minutes.

© When the surface of the chicken becomes white, reduce the
heat to low and flip. Add the shishito peppers.

@ Add the miso and sake to @ and mix together. To complete, add
soy sauce to adjust the flavour.

: Aya YAMAGUCHI [ KISSATEN YAMAGUCHI ]

Soy sauce as needed

Salt to taste

Sesame oil as needed

PILOT magazine 2021

Aya YAMAGUCHI | wm#

AMESFH, TS, fLIRODT TP
BBERBCRBIETHE. 20184F. I2%K
ERESEY BA =T,

Aya Yamaguchi was born in Kyushu and

raised in Tokachi. She has worked at cafes

and izakayas in Sapporo. Ms. Yamaguchi
opened ‘Kissaten Yamaguchi’ in 2018.
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Job recruitment at PILOT PUBLISHING, a
publishing and editing production based in
Sapporo since 2004. We undertake the
planning, editing, and production of print
and web media, various advertisements, and
promotional materials. Please feel free to
contact us with any queries or expressions of
interest using the website form or email.
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ARG FERD L fcob BEE]. L) s BRSREINOBAZFEICZ LS, [TESHIBE(R-oTLE)
D3, ALEEICIE T ARERLEL T, 3 LHIBIIBS Lic=y ZA—7 AV AV FRENE, AR—Y Rl
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PEHE ) BRBEANOBIBETR2HOA L, BB 27V T4 T4 T THIILPBHD TERKL. 03
T AVTHO TR HER, V2 LAZCHFOBEICENEEL L. TEP-ED, ERS TP
BEIRHEDT, HBHBECLONELRELAT,

BHICRS>THATNIAZY 7, BUBAL T O R CREMERL BIEO H 2 IE#H LT, BiklciE
(NN BR[ 2RSS, T i,

The first thing I took up this time was “Eastern Hokkaido”. I have always felt that other than nature, food, and drink,
the lack of tourism resources and the feeling of limited places to visit is a common problem in Hokkaido. If there are
diverse cultures such as community-based creativity, entertainment, and sports, it will be richer and lead to more tourist
attractions and economic growth. While looking around the local culture of Eastern Hokkaido, which is unique and of a
large scale, I felt that I gained some hints about the place.

“Cooking” is witnessing the cook’s ideas and ingenuity and once again realising that it is a part of creativity. I will be
happy if this free paper is useful for those always stuck in a rut and those who do not cook often. But after all, there are
charms and impressions unique to stores, so I eat out when I want to relax.

I would like to thank the staff who kindly supported me, and the interviewees and shop staff who cooperated with me
readily. Take good care of yourself. See you Soon.

Ryousuke IWAMURA

Photograph by Hideki AKITA (TOOTOOTOO)
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