Published by {ONNFATA T N—T November 2024

MEOWDZRo®, b5 —FEH 2T A
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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| Special Featurel
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Yusuge River Fish Cuisine, Third-Generation Owner, Yoshihisa Ogiwara
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Young Japanese chef, Keita Fukumoto

A Specialty Shop that Changed the Image of River Fish
Keita Fukumoto (hereinafter referred to as Fukumoto): I’ve been a
regular customer at Yuusuge for a while now, and I used to have the
perception that river fish had a strong odor. However, the fish I ate
here didn’t smell at all, and my impression of river fish completely
changed. I really want more people to know about river fish, so I
asked for this interview today.

Yoshitoshi Ogiwara (hereinafter referred to as Ogiwara): River fish
indeed have a reputation for having a strong odor, but you can
significantly reduce that by managing the water properly. Here, we
use underground water for the tanks inside the shop, and for the pond
outside, we use water from Mikage-yosui, so there’s almost no odor.
Fukumoto: When did this shop start?

Ogiwara: It was founded in 1961, so this year marks its 63rd
anniversary. It started as a drive-in restaurant, and my grandmother
began Yuusuge, a restaurant specializing in river fish cuisine. My
uncle managed a hot spring inn, my father took over the river fish
restaurant, and now the children of each family have inherited their
respective businesses. I went to a vocational school in Nagano, trained
in Nagano City, Kyoto, and Karuizawa, then joined this restaurant 13
years ago. I’ve been the representative for the last eight years.

The Delicacy and Depth of River Fish

Fukumoto: At Yuusuge, I often order dishes like namero (minced fish)
made with char or deep-fried Japanese dace. They are delicious. The
bone sake also has great umami, and I can’t help but drink it. Did you
originally study river fish cuisine, Mr. Ogiwara?

Ogiwara: I learned some dishes during my training, but I also come
up with my own recipes. Even for sashimi, we serve the fish whole to
show the customer its original form. I believe it helps educate
customers about the fish. Some families, spanning four generations,
visit our restaurant. It’s common to see parents explaining to their
children, "This is what this fish looks like," or "This is how the meat
looks," which I think contributes to food education. These are
ingredients that are not commonly served at home.

Fukumoto: You were born and raised in Karuizawa. Did you always
have a familiarity with river fish?

Ogiwara: As a child, there was a stream on my way to and from
school, and whenever I saw fish swimming, I got really excited. I
would sometimes fish, but I also caught fish with my bare hands after
school. If you move a rock, char would often be hiding underneath.
Karuizawa’s elementary school kids wear helmets, and I used to put
the fish I caught in my helmet and bring them home to grill with salt.
Fukumoto: I'm from the Miura Peninsula and am familiar with sea
fish, but river fish feel fresh and different. In Japanese cuisine, we
often use sweetfish, but I used to group all other river fish into one
category. There are also Japanese dace, Shinano Yukimasu (a type of
salmon), Shinshu salmon, loaches, and eels. At first, I couldn’t even
tell the difference between char and yamame trout. River fish have
such depth, and their flavor can change dramatically depending on the
environment.River fish have traditionally been very local ingredients.
Around here, carp was often eaten, but in the world of Japanese
cuisine, river fish aren't very familiar, so I'd like to dig deeper and
study them more.

Ogiwara: Char live in fast-flowing streams, so their meat is more
muscular, while yamame trout live in calmer waters. Yamame eat
almost anything, so if loaches happen to escape from their box in the
tank, sometimes they get eaten by the yamame.

Fukumoto: Many Japanese people are eating less fish, and river fish,
in particular, have many small bones, which some people find difficult
to eat. But there’s no need to worry about how to eat them, right?
Ogiwara: When a group of young women orders river fish, it makes
me happy. Some of them are quite good at eating it, but I don’t mind
how anyone eats it.

Fukumoto: Due to recent climate changes and warming, the
environment in the sea has changed, and the places where fish are
caught and the types of fish available are completely different now.
How about river fish?

Ogiwara: In Karuizawa, as more houses have been built, I feel the
number of char has decreased. It’s also becoming harder to catch large
ones. River fish are very sensitive to environmental changes.
Fukumoto: When is the best season to enjoy river fish?

Ogiwara: In autumn, fish like char have roe, so I recommend them
during that time.

Fukumoto: Which river fish do you like the most?

Ogiwara: I would say char. It has a unique muscular texture, a decent
amount of fat, and a pleasant mouthfeel.

Fukumoto: Freshness is key for river fish. It’s best to cook them right
after they come out of the tank, as they become dry and lose texture if
left for too long.

Ogiwara: Yes, it’s hard to let river fish rest for maturation, and I think
they aren’t suited for aging.

A Collaboration for the Future of Local Cuisine

Ogiwara: Mr. Fukumoto, since you are well-versed in Japanese
cuisine, I'd like to consult with you on some cooking methods. There
are various techniques such as boiling, grilling, steaming, frying, and
mixing, but I would really like to serve the fish raw, especially as
sushi.

Fukumoto: There’s a type of sushi called fermented sweetfish sushi.
In the past, during the feudal lords' processions, they would offer
sweetfish sushi, which took 14 days to transport, so they devised ways
to prevent it from spoiling by wrapping it in bamboo leaves or
fermenting it. Those methods could be interesting to explore as well.
We could also consider maturing char or making pressed sushi with it.
There are many possibilities.

Ogiwara: I'd love to create sushi with river fish and would appreciate
any advice you can give

Fukumoto: River fish cuisine is a uniquely Karuizawa form of
Japanese cuisine and part of the region’s culture. I'd love to
brainstorm something together. It could become the future of local
cuisine! Let’s definitely do something. Thank you for sharing such an
interesting conversation today.
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Japanese-style borsch with winter vegetables
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7 QAR Ingredients (1 serving):

- Beef: 200g

- Medium-sized beets: 1

- Lotus root: 1/2

- Daikon radish: 1/5

- Carrot: 1/2

- Taro potatoes: 2

- Medium-sized tomatoes: 2
- Chinese cabbage: 1/5

- Onion: 1

- Celery stalk: 1

- Chopped garlic(1 clove)
- Bay leaf: 1
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TR e N - Water: 800cc
ICAICKA LAY b4 S .
T e easoning:
A-UT 14 - Koji miso: 3 tablespoons
KK 800cc - Dashi granules: 1 tablespoon
- Ketchup: 2 tablespoons
BElE 3 - Salad oil as needed
[ OERRNE e *3 Garnish:
FEAG S voreeeenees *1 - Sour cream (preferred amount)
N - Watercress (preferred amount)
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| Japanese food from various countries |
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Japanese food around the world - Netherlands -
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| Washoku tools |
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Tools of Japanese Cuisine - Types and History of Chopsticks
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Directions

@ Cut the ingredients (beef and vegetables) into bite-sized pieces
and brown the beef in a frying pan.

@ Put the beef, beets, root vegetables, tomatoes, bay leaves and
water in a pot and heat for about an hour until the meat is tender.

© Add the Chinese cabbage, onion and celery to the pot ® and heat
again for about 30 minutes.

O Add koji miso, Dashi granules, ketchup, etc. for flavor.

©Separately, add chopped garlic and salad oil to the frying pan and
heat until it gives off a nice aroma, being careful not to burn, then
add the garlic and oil to the pot.

®Serve on a plate and garnish with sour cream and watercress.
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Takahiro Umezawa
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"Since Indonesia was once a colony of the Netherlands,
Indonesian dishes like Nasi Goreng and Mee Goreng are
popular. People are familiar with Asian cuisine," says Mrs.
Morita, who lived in the Netherlands for about three and a half
years.

The staple food of the Netherlands is potatoes, and a famous
dish is "Stamppot." This dish consists of mashed potatoes mixed
with chopped vegetables like kale, simply seasoned with salt and
pepper, and often paired with meatballs or sausages. Thick-cut
fries called "Frites" are also commonly eaten with curry sauce or
mayonnaise.

A popular Japanese food among the Dutch is seaweed rolls,
known as "MAKI." Spicy tuna rolls, spider rolls made with
tobiko (flying fish roe), and California rolls can be found in the
deli sections of common supermarkets in the Netherlands.
Recently, ramen has also become popular, including vegan
ramen.

"The Dutch are practical and open to new things. Many are
adventurous, so I believe Japanese food is being well-received
here."
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Chopsticks are indispensable tools in Japanese food culture,
introduced from China about 2000 years ago and evolving
uniquely in Japan. In Japan, there are various types of
chopsticks depending on their use and material, with common
examples being "disposable chopsticks" for daily use,
"lacquered chopsticks," and "celebration chopsticks" used on
special occasions.

Chopsticks are not merely utensils but symbols of Japanese
culture and spirit. For example, during the New Year,
"celebration chopsticks" are used, with both ends tapered,
symbolizing the sharing of food between gods and humans.
Additionally, there are chopsticks named after regions. The
"Wakasa lacquered chopsticks" from Fukui Prefecture are
renowned for their vibrant lacquer and mother-of-pearl inlay,
showcasing the skill of artisans in creating these beautiful craft
pieces. Furthermore, "Yoshino cedar chopsticks" from Nara
Prefecture have been cherished for their lightness and beautiful
wood grain for centuries. The materials and finishes of
chopsticks vary greatly, with many designs reflecting auspicious
symbols or local traditions.

Additionally, there are manners and etiquette related to the use
of chopsticks, and learning how to use them properly embodies
Japanese virtues of modesty and respect. By understanding the
history and types of chopsticks, one can appreciate the depth of
Japanese food culture even more.
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Order Deadline: Sunday, December 15! Kutsukake's Takeout Recommendations for Year-End and New Year

What's NEW
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Holiday Season Limited Takeout 6,800 ﬁﬁi&(12§/2~3kﬁﬁ)

Roast Chicken Stuffed with Mixed Grain Pilaf, with Special Salad by Lugend
- 6,800 yen (including tax) 1 bird / serves 2-3 people.

“"Edomae Nigiri Sushi”

30 pieces: 16,200 yen (tax included) 10 pieces: 5,940 yen (tax included)
How to order: By phone or in person at Wa Bistro GOKAN.

Payment: At the store upon pickup.
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jTCE ﬁ#j%k/ﬁ\ New Year's Day Mochi Pounding Event
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On New Year's Day 2025, a mochi-pounding

event will be held at Kutsukake Stay. Mochi
and sake will also be served! Be sure to join us!

How to order:

By phone or in person

at Wa Bistro GOKAN.
Payment:

At the store upon pickup.
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New Year Beef Chirashi

- 12,000 yen (including tax) for 2 to 3 servings.
- 6,500 yen (including tax) for 1 serving.
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Echizen Seiko-gani no Bara Chirashi

- 13,000 yen (including tax) for 2 to 3 servings.
- 7,000 yen (including tax) for 1 serving.
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Kutsukake Stay Winter Thanksgiving Festival: Luxurious Ingredients for Affordable Lunch and Dinner a la Carte
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On weekends during the period,
you can enjoy popular menu at special prices
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Kutsukake's Seafood Rice Bowl

Regular price ¥3,080 (tax included) menu
will be offered

at a special price of ¥1,980 (tax included).

Dining's Featured Menu

- Thanksgiving Limited A la Carte Menu

- Shabu-shabu Hotpot with Crab, Shinshu Beef, and Local Ingredients
- Counter Sushi Kaiseki (¥16,500 / by reservation only)

- Half Course (Appetizer, Sashimi, Basket)

AREDICLF AL
BEE 3,300 (#iA)H
$FRMEHE 2,200 (Bisa)

Gokan's Beef Mabushi

Regular price ¥3,300 (tax included) menu
will be offered

at a special price of ¥2,200 (tax included).
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