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“Washoku” is designated as a UNESCO Intangible Cultural Heritage. Washoku, the traditional food culture of the Japanese, includes
the spirituality unique to the Japanese people, such as respecting and cherishing the blessings and beauty of nature, and admiring the
change of the seasons. Under the theme of "WASHOKU Re: think", we will reexamine and reinterpret "Washoku", and inform you
about the depth of Japanese food culture seasonal events our efforts.

What is “WASHOKU Re: think” ?
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Blessings of the forest, how to make the best use of life
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In recent years, the number of deer has increased around Karuizawa, and there have been reports of
damage such as the destruction of forests due to the collapse of the ecosystem. Professional hunter Tetsuya
Kikuchi promotes the utilization of venison because he wants to cherish the lives of the deer he captures,
instead of throwing them away as garbage.

The captured deer are rigorously checked for disease and suitability as food, and are inspected using
radiation and metal detectors. In addition, quick and appropriate preparation is performed to maintain a
soft meat quality without odor.

%ﬂbﬁ‘lﬂ Tetsuya Kikuchi
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Born and raised in Karuizawa. With a father who was a hunter, grew up
in contact with nature from childfood. Became a professional hunter after
working in the Wild Animal Management Section of Karuizawa Town. 10

years of hunting experience. Owner of the Karuizawa Deer Factory,
which also sells pet food made from venison.
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Gibier cuisine made with venison hunted by Mr. Kikuchi appears in the new menu of "GOKAN"
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Venison Cutlets Shinshu Kale and Roasted Venison Salad

A cutlet made with crispy, rare fillets served with mustard made
from Nozawana seeds, balsamic vinegar, and soy sauce. There are
few peculiarities and indecent tastes. It is a surprising taste. 1800
yen (excluding tax)
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A healthy dish of carefully roasted venison leg that is
extremely fresh and in excellent condition, along with kale
and local vegetables from Shinshu, served with yuba. 2200
yen (excluding tax)
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Left: A deer photographed by Mr. Kikuchi. Deer damage is increasing nationwide.

Right: Forest at the foot of Mt. Asama. The deer, by feeding on tree leaves and barks, prevent the
trees from growing, leading to the destruction of the forest.
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Venison is checked with special

equipment to see if it is suitable for eating.
If it is confirmed to be unsafe due to the

amount of radiation exceeding the
prescribed value, it will not be distributed.

SAKU RA TERRACE 1240 South King Street, Honolulu, HAWAII 96814 USA
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The ultimate fusion of Japanese traditional cuisine
and the allure of Hawaii's flavors.
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"With the desire to offer authentic Japanese cuisine to the
local customers with Japanese roots," Sakura Terrace was
born in the heart of Honolulu, Hawaii, ten years ago. From
traditional dishes such as sashimi and grilled Alaskan black
cod in Saikyo miso to creative fusion cuisine incorporating
Hawaiian elements, a wide array of flavors can be savored
here. Located approximately a 5-minute drive from Ala
Moana Center, it exudes an enchanting atmosphere blended
with the essence of Japan and Hawaii.

‘9 SAKURA TERRACE
1240 South King Street, Honolulu, HAWAII 96814 USA
TEL. (808) 591-1181
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Kaiseki? or Kaiseki?
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Fascinated by the depth of Japanese cuisine.
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Kaiseki? or Kaiseki?
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Fascinated by the depth of Japanese cuisine

Keita Fukumoto (hereinafter Fukumoto): When did you start living in
Karuizawa?

Takako Fujita (hereinafter Fujita): T moved here due to the pandemic. I
used to run a Japanese cooking class in Tokyo, but I always wanted to
live in nature eventually.

Fukumoto: What sparked your interest in the world of Japanese cuisine?
Fujita: When I was in my 20s, I was thinking about a lifelong career
that would be directly related to health, lifestyle, and most importantly,
involves my own culture. I also loved delicious food, sake, and
interacting with people, so that was a major reason. At first, I learned
French, Italian, and Japanese cuisine simultaneously because I had
many opportunities to travel abroad and people would ask me about
Japan, so I studied Japanese culture, Japanese cuisine, and tea. Then I
realized that Japanese culture and cuisine were profound, and I decided
to focus on them, thinking that it would be a lifelong study. When I tried
to learn Japanese cuisine, there weren't many cooking classes available.
At that time, Japanese cuisine was something you learned from your
mother or grandmother, not at a cooking class. So I ended up at a tea
kaiseki cooking class. When I thought about how difficult it was to
reach a Japanese cooking class, I felt that Japanese cuisine might
eventually decline. So I decided to start this job, hoping to become
someone who can pass on Japanese cuisine.

Fukumoto: The idea of a lifelong study is something I also felt in this
field. I started working at a kaiseki restaurant in my teens, and even
after 10 or 20 years, I always saw my seniors constantly studying. There
was a moment when I thought that this profession is so rewarding that
you could spend your entire life in it.

Kaiseki? Or is it Kaiseki?

Fujita: Cha-kaiseki is a set of dishes served before drinking matcha to
prevent an empty stomach, as drinking matcha on an empty stomach
can be stimulating to the stomach. The origin of the term comes from
Buddhist monks who would put heated stones in their bosom to endure
hunger. Kaiseki is a type of cuisine served with tea, and both the dishes
and the manner in which they are eaten have their own formalities and
rules.

Fukumoto: Kaiseki originated from the main meal of the samurai during
the Muromachi period, and it also has its own set format, with dishes
ranging from the first course to the fifth course. During the Edo period,
it gradually established itself as a banquet served to entertain guests at
daimyo's residences and weddings, often accompanied by alcohol. Even
now, it has evolved into a more contemporary, free, and casual form.
Fujita: Cha-kaiseki originated from tea ceremonies at temples.
Essentially, dishes for tea haven't changed much even today.

Fukumoto: When I'm asked to serve Cha-kaiseki for hatsugama (the
first kettle boiling of the year), I feel like there are more people who
don't really know what proper cha-kaiseki is. But whether it's kaiseki or
Cha-kaiseki, it's our job to understand the essence of the formality,

ﬁ H %% Takako Fujita
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spirituality, and philosophy and how to present it in today's
society, how to let modern people appreciate it. For example,
tempura is something that came from overseas, and Japanese
cuisine has been continuously accepting foreign cultures. It's
something that will keep changing according to the times and
places. I came from Kanagawa to Karuizawa, and the ingredients
are different, so the dishes I create have also changed. It's a
lifelong study, with no end in sight.

Fujita: In a broad sense, Japanese cuisine values the flavor and
taste of the ingredients themselves. French cuisine, for example,
originally focused on the sauces, but recently it has been
influenced by Japanese cuisine and emphasizes the importance of
ingredients. With the introduction of Western ingredients, I believe
that by adding the world's ingredients, knowledge, and new ideas
to the good things that our predecessors nurtured in Japanese
cuisine, we can continue to make further progress.

Fukumoto: In the future, I think Japanese cuisine will polarize into
two types: one that develops by incorporating world ingredients
and techniques, and one that delves deeper into regional and local
cuisine. Talking to you, Ms. Fujita, made me feel the depth of
Japanese cuisine once again. Thank you for talking time with us
today.
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Unatama-Ankake-Udon

(2 A H1) Ingredients (2serving):
ﬁﬁfﬁ? Eh e 2R (MBI HTTD) 2 servings of Inaniwa udon (thin noodles are recommended)
B)#R S oovooooooa00aoos0s 17215y 7 (£) 1/2 pack eel (half fillet)
jcﬁ .................. 4*& 4 shiso leaves
R o w— o 2 plums(pickled)
2 eggs
EFFoee 27 Mentsuyu(concentrated noodle soup base) 100cc
HADW (3fZE%E) 100cc 900cc of water
5% 000000000099000000008 900cc Potato starch dissolved in water (50g of potato starch,

KBERER - FEE# 508.7K 50cc
BEDIBE e EE

~
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50cc of water)
Eel for decoration(preferred amount)
Sansho(Japanese pepper)(preferred amount)
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DSEAETTKKTKATHL, @Cook the udon noodles in boiling water and rinse with WWEYEZHE) BB LE DL IZmMAVD D%, LSRR,

O5L5EFERRNRTVKREZIICHY NS (27

F A2 T.5~10mmiE)
OBIBERBRWT, 274,

ice water.

@Cut the eel into easy-to-eat pieces (5-10 mm wide when
cut in half lengthwise)

©Remove the seeds from the plums and beat them to

[) 7% XLMRANGDEPECEEDNTOE TN EIZENT PRICE
DAY IFUHTE XN BENSN L MEDOVOHAGHETY

ORERETEYEEL ADTRAEICHY
N2, T7IREDIZDKIZES LT, 2FILD
FICBCECLTEZ KR EYS (L2 5#HA
%< THOK)

ODHADHEKEBIZANTHICH TS,

OODNHBNESKBEREMELRICES

coarsepaste.

@Cut off the base of the shiso leaves, roll and cut them
into strips lengthwise. Soak in water to remove the
harshness, lightly loosen on a towel and drain (you
don't have to press)

©Pour the mentsuyu and water into a pot and heat.

Chef Fujimaki recommends, "Because it's summer when people tend to eat cold food, eat
something warm."

“It is said that eating eel and plum is a bad combination, but in fact, it is recommended to prevent
summer fatigue.”

WEDIZHEIZA T TANS, (@ When the soup boils, add the potato starch water in
DExEFEVETORLAN. EFPEE-T several batches so that there are no lumps. ZDLIEED T } o N

Ig =515 </p )ﬁ; g.}ﬁl.é'; 3, > @ Pour the beaten egg little by little, and stir slowly when = ARSI 5?\/ Z/; g)_éi% i % E
[Foint IS e 2 4 PPN the egg hardens. <OPHRTARER FEER BEE D [Ty P oL

POt fsi./bb Y 1:|:J:H§ e, FEBEL L [Point] Do not mix too much, create a fluffy finish. Yy Gl ;)‘ %%é;g;%fiﬁé%iﬁ

OS5 EEANTECRD S, ©Add the eel and heat lightly. _ ) » ) Z=U
ORDPTOIEAERDS (FTHHHFEELT ©Heat the udon in a separate pot (you can save the hot ﬁ%g‘fﬁ iiiﬁ;glﬂiﬁ;lt t‘fﬂ giijgggzﬁs

BEIRDIFESTHOK) water used for cooking to reuse for warming) GO AT AN IS oo

: £ HERCHIE
@Put the udon noodles in a bowl and pour €.

@Place stripped shiso leaves, beaten plum and eel for
decoration.
© Sprinkle with Sansho (Japanese pepper) if desired
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The terroir of “Komoro” , where exquisite sake is brewed.
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The Solaris series is offered in various
occasions as a wine that entertains the
world's VIPs. It is brewed in Komoro, which
is located at the southern foot of Mt. Asama
and has an undulating terrain along the
Chikuma River.

20 minutes by car from Karuizawa Town. Komoro, known as a castle town, is an area with more than 50 years of
winemaking history as a suitable place for growing grapes for wine. With a cool climate, little rainfall, long hours of
sunshine, and a large temperature difference in a single day, the conditions for growing grapes are perfect.

There are currently 7 wineries, and among them, Manns Wines Komoro Winery is one of Japan's leading wineries with a long
history. The "Solaris" series, which was created by concentrating their technologies, is known nationwide as a Japanese
brand. In addition, this year in July, the "Komoro Distillery," which produces Japanese whisky, opened its doors. They have
invited a world-renowned master blender and are aiming to release their single malt after three years. The distillery also
features a bar and various experiences, garnering attention as a new attraction in Komoro.

| Seasonal Events |
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“Obon” is a time for japanese to honor our ancestors. In order to welcome the

ancestors, offerings are placed on spirit shelves and Buddhist altars during Obon. It is 16H L]
customary to prepare “mukae dango(welcome dumpling)” and seasonal vegetables

when lighting welcome fire. The meal for the ancestors from the next day differs

depending on the region.
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