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An attempt to reevaluate and rediscover the allure of Japanese cuisine.
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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 and our efforts.
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The 6th generation, Yoshinori Nakagawa, of the long-established tempura restaurant "Nakasei" in Asakusa. Young Japanese chef Keita Fukumoto
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Similar yet distinct: Tempura artisans and traditional
chefs - Uniting history and heritage, what's the secret?
Keita Fukumoto (hereinafter referred to as Fukumoto): How many
years has it been since the establishment?

Yoshinori Nakagawa (hereinafter referred to as Nakagawa): It's been
154 years this year. The founder, Tetsuzo Nakagawa, was a samurai
from Suruga who started his business after resigning from his samurai
status at the end of the Edo period. Initially, it was a food stall, and
we established the restaurant at this location in the third year of the
Meiji period. We consider that year as our founding year.

Fukumoto: Did you always have the intention of taking over this
restaurant since you were a child?

Nakagawa: Successors in our family have names with the characters "
& " (iron) or " & " (clear). My grandfather was Tetsutaro, my father
was Seiichi, and my brother was Tetsuya, while I am Yoshinori. From
our names, it was expected that my brother would take over, but he
chose a different path. So, I began to think that I might inherit the
restaurant when I was still in high school. My father passed away
when I was a third-year university student, and I ended up taking
over. While attending university, I also went to culinary school and
accounting school. After that, I apprenticed at an acquaintance's
restaurant and learned tempura from a chef who had worked with us
for 50 years.

Fukumoto: Were you involved in the restaurant from a young age?
Nakagawa: I started washing dishes from junior high school. I helped
out on Sundays from noon, although I didn't like it because I wanted
to play (laughs).

Fukumoto: Knowing this world from childhood must have
significant meaning.

Nakagawa: Although I didn't actually cook, there are many families
doing business in Asakusa, and both my friends and parents have
inherited family businesses for generations. Asakusa revolves around
the Sanja Festival, and there are long-standing relationships. Even
now, as adults, we still call each other by childhood nicknames like "
O0-chan".

Artisans of a Long-standing Establishment Looking to the Future
Fukumoto: Even though it's all Japanese cuisine, tempura restaurants
are specialized professions. As tempura focuses on a specific
technique, it's quite different from typical Japanese cuisine. Being
specialized in tempura requires high technical skills such as
temperature control and frying methods. Especially for Nakasei,
there's a legacy of 150 years, which cannot be easily replicated.
Nakagawa: Although we're a long-standing establishment, things
have changed significantly since the past. In the old days, we fried
tempura with charcoal, which is completely different from now. Even
though we use the same fish, it was probably different from what we
use today.

Fukumoto: In the past, chefs used charcoal as well. They sat in front
of the cutting board, placed a water jar, and worked with a ladle.

It's remarkable that your tempura, fried at the counter, can still be
served piping hot in the private rooms.

Nakagawa: That's because of the lacquerware bento boxes, which
have excellent heat retention. When I joined the restaurant around
1983, every restaurant had many customers coming in one after
another. Both the items used and the service were rough. Looking
back, I wonder how everyone managed such businesses. At that time,
there were many customers, but after a while, they stopped coming to
such places. Back then, we seated customers in tatami rooms one
after another, and that was how businesses thrived. But now, we've
changed everything to private rooms. I believe in providing
meticulous service and having delicious food enjoyed among friends.
Fukumoto: Do you feel the pressure of inheriting such a
long-standing establishment?

Nakagawa: People often say it must be tough to take over, but for me,
it was a situation where if I didn't do it, the restaurant would cease to
exist. Our job is to pass on the baton handed down from the previous
era. I've been running the restaurant for about 35 years now, and
while there are aspects that shouldn't be changed, I've also made
changes according to the times.

Fukumoto: You've been flexible. Not just in terms of technique, but
also in your mindset and how you'll pass it on to the next generation.
There are surely some things that are passed down only from parent
to child.

Nakagawa: Regarding tempura, only family members have been
frying it since the old days. Even now, it's just my son and me. I think
it's fine for the form of the restaurant to change with the times.
Fukumoto: Rather than preserving, you're looking ahead and
considering how to proceed. You're forward-thinking. How about
changes in ingredients?

Nakagawa: Edo-style tempura originally started by frying seafood
from Edo Bay in sesame oil. But nowadays, there are hardly any fish
left in Tokyo Bay except for conger eel. Fish like sillago and Japanese
tiger prawns that were common in Edo are no longer available.
Fukumoto: Fish are moving north each year, and fish that could only
be caught in Shizuoka are now being caught in Kanagawa. The
definition of "Edo-style" is changing.

Nakagawa: It's nearly impossible in Tokyo Bay now, and even
popular fish like sillago sometimes can't be caught. Especially
recently, they're not caught much. It's probably due to global
warming.

Fukumoto: I believe it's entirely due to the effects of global warming.
The places where fish can be caught have also changed. Since you're
using natural ingredients, there's no choice but to be flexible.

The Family Rule: No Branches

Fukumoto: You also visit Karuizawa often, right?

Nakagawa: Since I was in the third grade of elementary school, we've
had a villa in Mikasa, so we go there every year.

Fukumoto: Was there ever talk of opening a restaurant in Karuizawa?
Nakagawa: No, there wasn't. It's a family rule never to open branches.
There was a joke by our aquaintance Chikuyotei in Karuizawa,
saying, "It's better to just come to Karuizawa for leisure." We do visit
your restaurant in Karuizawa, Fukumoto-san, and it's better to just
enjoy delicious food there.

Fukumoto: If Nakagawa-san comes, we can't serve tempura (laughs).
Nakagawa: I actually like eating tempura myself. I eat tempura set
meals at other restaurants. My friends even ask me, "You fry tempura
every day, why do you want to eat so much tempura?" I just love
tempura.

Fukumoto: Thank you for today. We look forward to supporting your
continued success in the future.
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A Challenge After 140 Years Karuizawa Wine Project Kicks Off
A project aiming to produce wine made from 100% Karuizawa grapes has been underway since 2023. "Plus Forest," which

cultivates grapes in Komoro City and manufactures and sells wine and cider, opened "Anne Winery Karuizawa" in the buildings
of the former Ohinata Church and St. Joseph Nursery in October. In the space that used to be a playground, they cultivate grape

of wine we can produce."

varieties resistant to cold weather. This spring, they also plan to plant grapevine seedlings with cold resistance in a 2,000 m field
in the Ohinata area. They aim to release wine in 2027 using grapes harvested in 2026, but as the company's representative,
Kiyomi Matsumura, says, "First, let's see if they can survive the winter and bud properly. I'm also looking forward to what kind

Grape cultivation for wine in Karuizawa was attempted by businessman Keijiro Amemiya in 1883 but was abandoned due to the
cold winter temperatures. With this challenge after 140 years, expectations from local eateries and the community are high.
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Japanese food around the world - Italy -

20134R IS FI AR AL A R A AL B PE ISR Sk SN T L2 i CHHA
BLAMT VHEABMU EDORBHES LA >TOE TR K E T &
DEHITHEHPRRLNT VLD TL &) %o AL R EIAE LR 2,

HbCTOMEFIEEL Yy a— B MEIZA S Y 7T,

Ari Takamura

ARO—Z+ DR YUZUYA DEBIFER
(Via Nicolo dall'Arca RO—=+),

HBROZVWHMRES 2 T7HE

l] AZ) TSR ORI RS A XX FEPIR DA F ) TAICDBLE

NBEI 572D, TOIESH VDI L ARFEI A 7Y T AIIIS 1B BEZ U2
ESALE D A5 73— F 728 B E R @I AT — 122 ) ARAICHEFEZFL
720 GEAVRATICAT S AD B A CTLERSIIC R o TE 2 Z 9,
(A7 TRBIIBRAZBENTEE T ) =T FHANZ2FTERLLEEMZRUNTT
LZOTHIEEPMTVEERCE T HHRBREZAERLEDLE LTI T A5YT
NIV —ZRDIFE T BHABEX IV v S ==Xy 7 LTHFEhTWE .45
YTIWZA=TNAZEDH Y FRAD, T—AVREBTWHIFE T
FABAZITICH Ly HRTIE304EL ERTICA 87— 2 ASR & o2 0 Bl Je i
ORI T L2 BHMIZZ D BB B8 [ V—F—H 557 [[4 2TV FL vy
YT N HRVED) ML ERIANHHAD S D EAMTHARANLSTE2DL

B ULNEA

BNEESA

BHEAZFRFEEEXE
% LSRR ICEE.
BERFER 12
7EEER - EERE
o [12UTEEEST
RE! | £BF3—RAE
hHofA2) T EEHEEM
ELTHEEF,

A,

Shared Traits between Japanese Cuisine and Italian Cuisine
According to Italian interpreter Ari Takamura, Japanese cuisine has become widely appreciated among the

international.

general Italian population in the past decade or so. Conservative Italians tend to prefer local dishes and
possess a national identity that believes Italy is superior to other cultures. With the adoption of the Euro
and an increasing number of people speaking English and traveling abroad, Italians have become more

"Italian cuisine, which emphasizes simple preparation with ingredients such as grilling meat with just salt
and olive oil, shares similarities with Japanese cuisine. Both cuisines also share a preference for noodles
and rice. Italians enjoy Japanese “sauce” flavors, and okonomiyaki is favored as 'Japanese pizza.'
Although Italy does not have soup pasta, Italians also enjoy ramen and fried food."

In contrast, Japan experienced an Italian cuisine boom in Italian cuisine over 30 years ago, but dishes like
'chewy pasta,' 'Caesar salad,' and 'Italian dressing' are not found in Italy. It may be uniquely Japanese to
incorporate elements of other cultures and create something original."

I Seasonal Events: Spring |

[ADOEM MEIAEF]

Seasonal Ingredients: Japanese Cuisine Stroll
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The changing seasons... Let's take a stroll through Japanese
cuisine on the pathway from spring to early summer. First, let's
talk about "nuta," a dish often seen on the table in early spring.
It's a dish of fish, shellfish, and green onions mixed with vinegar
miso, a classic of Showa-period home cooking. Do you know
the origin of the word "nuta"? It comes from "numata,"
revealing the thawed rice paddies in early spring. Although it
can be eaten in any season, I think early spring, when the cold
begins to ease, is the best. The tanginess and spiciness of miso
seasoned with vinegar and mustard are perfect for bodies
stiffened by the winter cold. The balance of vinegar and miso
depends on the day's temperature. On cold days, it's sweeter,
while on spring-like days, it's refreshingly spicy.

Next, let's talk about the peak of spring. When the long-awaited
spring arrives in the chilly area of Karuizawa, how about trying
"dengaku"? As you may know, it's a dish of tofu and konnyaku
topped with miso, with its name
. derived from the traditional
rice-planting dance, "tangaku,"
performed to pray for a good
harvest. The name comes from
the resemblance between the
way the tofu skewered on a stick
and the figure dancing

% | energetically in white pants. It's
easy to eat outdoors, making it
suitable for elegant outdoor
picnics such as cherry blossom
viewing bento. It's also a
pleasure to admire the awaited
spring in Shinshu while gazing
at the rice paddies in May.
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Top 5 Cherry Blossom Viewing Spots You'll Want to Visit
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Near Karuizawa, there are numerous renowned cherry blossom viewing spots and hidden gem hanami (flower
viewing) spots, which are among the best in Japan. We also introduce local foods that you'll want to savor while

you're out and about.
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Takato Castle Ruins Park

About a little over two hours by car
from Karuizawa, the Takato Castle
Ruins Park in Ina City became
renowned as a cherry blossom
destination. Former samurai of the
Takato domain transplanted cherry
trees from the horse riding ground,
thus establishing its fame. Visitors can
enjoy approximately 1500 Takato
Kohigan cherry trees, including over
130-year-old specimens.
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Sakurasaku small path

Along the Chikuma River, a 1.5km
promenade adorned with over 120
Somei Yoshino and Shibazakura
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Komoro Castle Ruins Kaikoen

Located in a rare position lower than the castle town, the ruins of
Komoro Castle are known as a unique castle. This site is now Komoro
Castle Remembrance Park. Selected as one of "Japan's Top 100 Cherry
Blossom Viewing Sites," visitors can enjoy the famous Komoro
double-flowered cherry blossoms here.
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Ueda Castle Ruins Park

This park centers around the ruins of
Ueda Castle, built by Sanada
Masayuki in 1583 (Tensho 11).
Surrounded by flowers and greenery,
including a row of Zelkova trees said
to be 100 years old and approximately
one thousand cherry trees, the park
offers a scenic retreat. In spring,
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visitors can enjoy events such as the
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Ueda Castle Thousand Cherry
Blossom Festival and cherry blossom
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Sesso Park

Located near the center of Miyota
Town, this park boasts cherry
blossoms in full bloom during spring,
attracting crowds of flower-viewers.
Within its expansive grounds, there
are grassy fields, playground
equipment shaped like a dragon,
which is the symbol of the town, as
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cherry trees, as well as irises, colors
the seasons. While enjoying the sound
of the river's rapids and the view of
Mount Asama, visitors can also
barbecue (with permission) along the
riverside. Throughout the year,
joggers and strollers frequent the area
for leisurely activities.
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well as a baseball field and sports
grounds. The park is beloved by local
residents for activities such as
strolling and sports.
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The proper way to eat seasonal ingredients “bamboo shoots"
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The bounty of spring, the allure of bamboo shoots. Indulge in the season with a luxurious dish.

The scent of bamboo shoots evokes the arrival of spring. The young shoots emerging from the underground stem of bamboo were named after the
meaning of "bamboo's child." Although the kanji " %& " (takenoko) is also used, it originates from the fact that bamboo shoots grow to their full height
within 10 days. Indeed, bamboo shoots grow remarkably fast, sometimes extending over 1 meter in a single day. While commercially canned bamboo
shoots are convenient, fresh ones are preferred during their peak season.

It is recommended to boil them with the skin on in water with added rice bran. Adding rice bran helps remove one of the bitter components of bamboo
shoots, "oxalic acid," and the rice bran starch particles envelop the surface of the bamboo shoots, preventing contact with air and oxygen in the water,

thereby preventing oxidation and resulting in a beautifully white appearance when boiled. Additionally, the reducing sulfite salts contained in the skin

of fresh bamboo shoots soften the fibers of the bamboo shoots.

Why not put in the effort to cook a dish tonight that truly captures the essence of spring, using fresh bamboo shoots?

IOrigina! Recipe l

TOHKRZKCS ETOIDUKRT—F

Bamboo Shoot Mountain Vegetable Steak, Infused with the Earth's Richness
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Ingredients (1 serving):

- Bamboo shoots: 1 stalk

- Udo (mountain asparagus); 100g

- Seri (Tapanese parsley): 3 stalks

- Kogomi (liddleheads): 3 stalks

- Seasonal mountain vegetables: as desired

= Kinukawa(soll tip of bamboo shoot skin): appropriate amount

- Bonito Makes: appropriate amount

- Rice bran, Takanotsume red hot pepper (For blanching): appropriate amount
- Giarlic oil: appropriate amount
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Directions

@ Blanch them. For those harvested in the moming, a quick
blanching is sufficient.

€) Combine seasonings to make steak sauce.
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€ In a frying pan with garlic oil, grill the bamboo shoots
sliced with a knife.

€ Add udo, sert, and kogomi, pour in the sauce, toss to coat,
and serve in a dish,

£ Garnish generously with bonito flakes and aromatic herbs.
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What's NEW

LUGEND KARUIZAWA
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LUGEND KARUIZAWA

Grand Opening on March 25th (Monday)
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Our motto is "Casual Conversations Over Unforgettable Moments with Delicious
Cuisine." and we strive to pursue dishes that prioritize the authentic techniques of French
cuisine, using {resh seafood sourced through unique channels and Shinshu's local
ingredients, aiming for simple deliciousness We have a walk-in cellar in our establishment,
where you can find not only Nagano wines but also a curated selection of wines from
various countries. Depending on the season, you may find herbs and vegetables cultivated
by the chel himsell adorning your plate. Enjoy the taste of authentic French cuisine,
refined by a chef who honed his skills in France, in a natural atmosphere typical of
Karuizawa, along with a selection of quality wines, all in a relaxed setting
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Topics
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A wild vegetable with an attractive bitterness that reminds you of

spring. You can enjoy wild vegetables in the Karuizawa area until
around May. Please enjoy the spring-colored matcha drink as well.
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We've renovated the terrace for Kutsukake stay!

The cozy space, often used by many accompanied by their
furry friends, has been revamped into an all-weather terrace.
Enjoy dining in our serene Japanese garden. It's avairable to
everyone, not just guests with dogs. With its open
atmosphere, you'll feel the refreshing breeze. In Karuizawa,
finding a Japanese restaurant where you can bring your dog
is quite rare, making ours a special spot.
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