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Explore Japan
like a ninja
on QAZ Japan.
We take a deep dive into Japanese culture and cuisine. Your secret weapon
to understanding sushi, robots, kimono
and more: QAZJAPAN.com
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Late-Night Sushi!
Order your favorite sushi, ramen,
and other dishes on these services:
UNTIL

MIDNIGHT
EVERY DAY

TEN SUSHI SEATTLE
500 Mercer Street • Seattle, WA 98109
TEL: 206.453.3881
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P UBLIS HE R’ S NO T E
to the U.S. and Japan. Summer in
Seattle is the best. Seattleites look forward to it all year
long. People flock to the lakes to enjoy their floats, boats,
and planes during the wonderful weather.
But summer in Japan is just crazy. The Gion Festival
is held every summer in Kyoto, but it is almost painful to
walk outside in the heat. People duck into convenience
stores on every block to get air-conditioned relief as they
inch toward their destinations.
Yes, it is hot as hell during Japanese summers, but it
is still fun. Despite the heat, we have festivals all over the
country, massive fireworks displays, and lots of summer
delicacies to enjoy.
Japanese people have made all kinds of efforts to
beat the heat. For example, traditional houses in Kyoto
called “machiya” are designed to breathe in order to lower
the temperature in the house during summer. Also,
machiya have small gardens inside the house called “tsubo
niwa.” As you water your plants, you create a difference
between the inside and outside temperatures that helps
with ventilation.
Also, people have learned to mentally feel cooler
through certain sights and sounds. I like the way Japanese people think. For example, you’ll see lots of people
wearing light cotton yukata robes in summer. The yukata
might be hot to wear, but it brings a sense of coolness to
those who see it. And we use wind chimes to cool off. I
know I am not the only person who feels a little cooler
when listening to the tinkle of wind through the chimes.
We also drink hot tea, take hot baths, and eat hot
bowls of ramen in summer. We do so because eating too
much cold food is not good for you, but the hot tea, baths,
and meals make you feel cooler when you are done.
Have a great summer wherever you are!
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F E AT U R E

JAPAN’S ONSEN ARE

‘KIMOCHI II’
unwind in the soothing
mineral waters of a Japanese hot-springs bath, known
as an onsen. The experience inevitably induces exclamations of “kimochi ii” or “it feels so good!” You’ll
hear the phrase as soon as a tired soul sinks his or her
body into the bath, immediately letting the day’s stress
float away with the steam.
An onsen is a bath that uses geothermally heated
groundwater. Japan has a wealth of these natural baths
because of its many volcanoes.
People have known of the onsen’s health
benefits for a long time. Today, we have scientific proof that an onsen helps bathers reduce
stress and recover from physical exhaustion,
but this is one thing our bodies knew well
before science got around to validating our
beliefs.
In Japan, not just any pool of hot mineral water can be called an onsen. According
to the country’s Hot Springs Law, only a hotsprings bath that meets certain standards of
temperature and minerals can be called an
onsen. Even with the strict
laws surrounding the onsen, there
are more than 3,000 of them dotting
Japan’s countryside. Most of the onsen
are well-maintained baths that are part
of inns or other lodgings.
If you are traveling to Japan, experiencing an onsen is a must. Make time
for it! You won’t regret it. However, be
aware that there are rules of etiquette
that should be followed to truly enjoy
your experience.
LET YOUR MIND AND BODY
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First and foremost, we need to talk about tattoos.
Many onsen have signs that expressly state, “Anyone
with tattoos shall not be admitted.” This is because
tattoos have long been associated with anti-social
groups that announce their oft-intimidating presence by flaunting their irezumi, as tattoos are called
in Japan. The rules were put in place to keep crime
figures and thugs away.
As Japan has awoken to a world where tattoos

are more fashion symbol than threat, more and more
facilities are easing their restrictions on tattoos, especially when it comes to foreigners. However, there are
still onsen facilities that strictly enforce this rule. In
other Asian countries, tattoos are still used as markers
of affiliation with anti-social groups, and some onsen
innkeepers would rather keep the tattoo ban in place
to keep those people out. If you are all tatted up, make
sure to find a tattoo-friendly onsen to enjoy.
Here are a few “kimochi ii” onsen Origami recommends for your next trip.

KAMESEI

JAPAN’S ONSEN ARE ‘KIMOCHI II’

TOKURA KAMIYAMADA ONSEN,
NAGANO PREFECTURE
THIS IS ONE OF THE MOST famous onsen in Nagano Prefecture. It sits next to

the Chikuma River, a large river surrounded by mountains. Soak in the onsen
and gaze at the magnificent scenery. There is nothing better!
The onsen’s simple alkaline spring water is gentle to the skin, leaving it
silky smooth. It is known as “beautiful spring water.”
Kamesei is a long-running Japanese-style ryokan inn with beautiful gardens and sumptious meals. Unsurprisingly, it is popular with tourists. Parts
of Kamesei were built more than a century ago.
One of the great things about Kamesei is that you can experience a traditional Japanese inn without worrying about a language barrier. The young
master of Kamesei is Tyler Lynch of Seattle! When Tyler’s father-in-law fell
ill and was unable to manage the ryokan, Tyler, his wife Mari, and their three
children moved to Japan to take over the inn’s operations.
Mari’s parents were inclined to shut down the ryokan when the father
became ill, but Tyler persuaded them to give him a chance and keep the popular
inn open. Since he took over, he has built a new outdoor bath and is working
hard to make sure Kamesei is as popular as ever. To learn more about Kamesei,
check out this website: kamesei.jp/english/kannai.html
At a typical ryokan, staff serves guests a cup of green tea and Japanese
sweets as soon as they arrive. At Kamesei, Tyler greets them with “Seattle
cookies” that he bakes using his mother’s recipe.
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SHUNGYOTEI
YURIN

NIKKO,
TOCHIGI PREFECTURE
Facebook: facebook.com/ yurin.spa

awaits travelers at one of Japan’s
most popular tourist destinations. Yurin, located in Nikko, Tochigi
Prefecture, is near Toshogu Shrine, famous for enshrining the
country’s first shogun, Ieyasu Tokugawa. Ieyasu unified the country
in 1603, the beginning of the Edo Era. The shrine in Nikko consists
of 40 magnificent buildings showing off the refined techniques of
Japanese architects at the time. Toshogu, which attracts more than
2.5 million visitors per year, is designated a World Heritage Site.
An express train from Tokyo takes about 90 minutes to reach
Nikko, making it possible to do a day trip that includes Toshogu
Shrine and a dip in an onsen. Several onsen near the station allow
visitors who are not staying the night to use their baths. Yurin is
one of the most popular.
The onsen uses simple alkaline spring water that has a thick
texture like a rich moisturizing toner. Yurin has indoor and outdoor baths with 100% natural hot-springs water (no tap water or
recycled spring water is used). This sort of water is called gensen
kakenagashi in Japanese. The outdoor baths are lit up at night.
Perhaps you’ll feel a little bit like a shogun as you soak in the baths
and gaze out at the dreamy old-growth forest that surrounds you.
Yurin is not the only tattoo-friendly onsen in Japan. For more
suggestions, check out the Tattoo-Friendly website at tattoo-friendly.
jp/about-tattoo-friendly.
A TAT TOO-FRIENDLY ONSEN
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GOEN NO
MORI

JAPAN’S ONSEN ARE ‘KIMOCHI II’

YUGAWARA,
KANAGAWA PREFECTURE
W e b s i te: g o e n n o m o r i . j p / i n d e x . h t m l

of traveling to an onsen
is having a full-course Japanese dinner after taking a
relaxing bath. Each hotel or ryokan has its own signature dishes such as sashimi, steak, or shabu shabu.
However, vegetarians and vegans may have a hard time
dining at an onsen resort. You will need to let the hotel
know about your food restriction when making a reservation but be warned: it’s difficult to find places that
will accommodate your requests. That’s because there
are not many vegetarians or vegans in Japan.
Origami has the perfect suggestion for vegans.
Go to Goen no Mori, which only serves vegan dishes.
Goen no Mori is located in Yugawara, about one hour
ONE OF THE PLEASURES

by train from Tokyo on the local Tokaido line.
Yugawara Onsen has a history of 1,700 years.
People have been traveling here for centuries to heal
their bruises, wounds, rheumatism, and to help with
feminine problems. That’s why the area’s onsen are
known as “the healing waters.”
Goen no Mori features a large bath using Yugawara hot-springs water. The guestroom on the top
floor includes a traditional Japanese bath made from
a hinoki tree. The non-smoking establishment also
has a meditation room. This is a new sort of onsen for
the 21st century.
The restaurant, Musubi, features an all-vegan
menu, which means no meat, fish, eggs or milk is used.
The menu is made up completely of dishes made with
organic vegetables. Musubi doesn’t use aluminum
pots or pans either; only cast-iron or stainless-steel
cookware is used.
Chef Sanae Fukasawa had bad reactions to certain foods earlier in life. When she switched to a vegan
diet, her condition improved significantly. Chef Sanae
cooks food that helped her return to health. The menu
changes daily.
If you visit the area, please note that you can dine
at Musubi even if you don’t stay at Goen no Mori. A
5

DO ONLY
JAPANESE PEOPLE VISIT

PUBLIC ONSEN?
Some onsen are run by local governments.
These are called public onsen. They are
mainly used by locals, so there’s no
accompanying lodging facility. They typically
charge around 500 yen (about $4.50).
operating these public
onsen aren’t that interested in attracting large numbers of guests, so the buildings and equipment aren’t
upscale. It’s just about having a healthy, enjoyable, and
affordable soak.
Almost all the guests at public onsen are Japanese
senior citizens. It can be intimidating for foreigners to
enter, but if you are aware of the rules and polite, we
bet they will welcome you.
Origami selected the public onsen Kutsurogino
Yu in Ueda City, about 90 minutes from Tokyo via
bullet train. Ueda is home to many onsen spots: Muroka Onsen, Kutsukake Onsen, Kakeyu Onsen, Bessho
Onsen … the list goes on and on. And each onsen has
an accompanying public onsen. Kutsurogino Yu, for
example, uses the hot-springs water from Tazawa
Onsen, a hot-springs destination that has been in
operation since the 6th century!
The water at Kutsurogino Yu is clear and has
almost no smell to it. It feels soft to your skin. Since
some onsen have a pungent smell, Origami recommends this public onsen for people trying a hot-springs
bath for the first time.
Tazawa Onsen is said to have positive effects
on women wanting to become pregnant or produce
breast milk. We’re not sure how true that is, but it can’t
hurt to try. The public onsen costs just 300 yen (about
$2.80) and gives you access to a neyu (lie-down bath),
a walk-through bath, and a jet bath. For a couple of
bucks, you can experience the ultimate Kimochi ii
in Japan.
THE LOCAL GOVERNMENTS

KUTSUROGINO YU

P h o n e: + 8 1 - 2 6 8 - 4 9 -10 0 0
A d d r e s s : 3 2 3 1 A o k i m u r a Ta z a w a
Chiisagata - gun, Nagano
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T R AV E L

Japan’s
Amazing
Museums
Japan Ukiyo-e
Museum
Matsumoto, Nagano Prefecture
w w w. j a p a n - u k i y o e - m u s e u m . c o m

UKIYO-E IS ONE OF THE best-known genres of Japanese painting, estab-

lished in the 17th and 18th centuries. That was the Edo Era, when much
of what the West loves about Japan–woodblock prints, sushi, Kabuki,
manga, and much more–flourished. The word “ukiyo” originally meant
“modern” and “sensual.” The themes of the paintings tended to reflect
the manners, customs, and trends of that time.
In 1867, Japanese crafts and ukiyo-e paintings were featured at
the World Exposition in Paris. The response was great, sparking the
Japonisme boom in Europe and strongly influencing the Impressionists.
Vincent Van Gogh, Claude Monet, Edgar Degas, and Édouard Manet
all painted in the ukiyo-e motif.
Many of the ukiyo-e were issued as prints and are still available
today, but there are a lot of counterfeits floating around. You need a keen
eye to find the authentic ones. If you find one by a famous artist such as
Hiroshige, it would be worth somewhere around $20,000.
The Japan Ukiyo-e Museum is home to works of the great masters.
You’ll see work by Hokusai, Sharaku, Utamaro, and Hiroshige hanging
on the walls here. The museum’s collection totals 100,000 pieces, the
biggest collection in Japan. During a rotating exhibit, all 36 views of
Mount Fuji will be on display. Those paintings are the very essence of
ukiyo-e. For more information, visit the museum’s website.
8

Our sister website, QAZJapan.com, introduces
all sorts of must-see destinations in Japan. You’ll
find a school where you spend the day training
to be a ninja, a huge restaurant that delivers your
noodles via a clear stream, a kitchen knife store
that makes its knives the same way Japanese
swords are made, and a top-ranked sushi
restaurant with a scary-looking chef who doesn’t
speak English but is actually a sweetheart. Dive
into Japan at www.qazjapan.com.
For this issue, we want to introduce a couple of
amazing museums. Japan has more than 10,000
museums, but here are two that really stand out.

Takenaka
Carpentry Tools
Museum
Kobe, Hyogo Prefecture
w w w. d o u g u k a n . j p

THERE MAY BE 10,000 museums in Japan, but there is only one ded-

icated to carpentry tools. It opened in 1984. The museum showcases
traditional Japanese wooden architecture techniques, especially
those used by craftspeople on Japan’s temples, shrines, castles, and
tearooms. The craftspeople who build temples, shrines, and castles
are called “miyadaiku,” while the master builders of tearooms are
called “sukiyadaiku.”
One exhibit features a reproduction of Toshodai-ji temple’s
Golden Hall, which was built in the late eighth century. The reproduction is life size, extending from the second basement floor to
the ground floor. It is magnificent to behold. No metal of any kind
is used in the building. This is a great example of the skills of the
miyadaiku.
Another amazing reproduction at the museum is the beautiful
1742 tearoom called Daitokuji Gyokurin-in Saan. The elaborate
wood framework is interlocked in a fascinatingly complex manner.
If you have an interest in how things are built, this museum is a
must-see. You may even be lucky enough to visit when one of the
miyadaiku is putting on a live demonstration. If you’re into architecture, you won’t want to miss this museum, but even if you aren’t,
there is plenty that will fascinate here. For more information, check
out the museum’s website. A
9

DINING

J

IKINARI STEAK
i k i n a r i s te a k . c o m / h o m e

APAN HAS SEEN a marked uptick in specialty

restaurants recently. It seems the Japanese
diner has grown tired of all-purpose food
courts that serve everything from sushi to spaghetti,
fried rice to French fries. Instead, they are flocking to
specialty restaurants with very limited menus.
The boom was triggered by Ikinari Steak, a
restaurant that serves only steaks. You order your
steaks in hundreds of grams (100 grams is about a
quarter pound). Ikinari has no chairs. People dine
at standing counters. The first restaurant opened in
2013 and rode the low-carb diet craze to success. The
restaurant quickly expanded nationwide. Today, there
are more than 330 Ikinari Steak restaurants in the

country reporting annual sales of more than 38 billion
yen (about $350 million). The company now trades on
the Tokyo Stock Exchange, but sales have stagnated
recently.
Specialty restaurants have long existed in Japan.
Just think of ramen or soba shops, or eel restaurants.
But Ikinari’s tremendous success has triggered a round
of new specialty restaurants hoping to find their niche.
Some of these new restaurants attempt to add a new
twist to washoku dining. These restaurants are focused
on traditional Japanese dishes made anew through a
global perspective. Let’s take a look at some of these
exciting new restaurants that are attracting both foreigners and Japanese alike.

THE NEW WAVE OF
RISAKU

SENDAGI, TOKYO
Risaku is onigiri. Traditional
onigiri are fist-sized rice balls often containing either
salted plum, salmon, or kombu (kelp) simmered in
sweetened soy sauce. The rice ball is wrapped with
a sheet of nori seaweed. The onigiri is Japan’s soul
food. It’s a treat often made at home and connected
to childhood.
Today, onigiri can be bought at convenient stores
or bento shops in Japan. But at Risaku, the onigiri
are extra special. First, the restaurant’s rice is directly
purchased from a rice-growing expert in Gunma Prefecture to ensure the highest quality. The rice is cooked
in a large cast-iron pot. Chef Shigeaki carefully chooses
the seasonings and prepares all the other ingredients
himself.
THE SPECIALT Y AT
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RISAKU
w w w. r i s a k u - to k y o . c o m / e n g l i s h

The menu at Risaku features more than 30 different ingredients and more than 10 different types
of onigiri featuring seasonal ingredients. Among the
many choices is one that stands out as a unique blend
of East and West. When Origami visited recently, we
tried the De Niro, an onigiri made with salmon grilled
in butter and herbs and flavored with balsamic vinegar.
We think Robert would approve!
Chef Shigeaki likes using non-Japanese ingredients in his onigiri. He couples them with premium
rice and nori for a new kind of soul food more
suited to citizens of the world. His inspiration
comes in part because of his long career cooking
French cuisine. His creations are popular with
both Japanese and foreign diners.

RYO

HAMAMATSU-CHO, TOKYO
dish associated with men in
Japan, but trust us, this dish will appeal to all genders. The dish features Chinese-style noodles stir fried
with meat, prawns, and vegetables and seasoned with
a sauce. It’s the sauce that turns the Chinese stir fry
into a Japanese dish.
The Japanese sauce has its origins in England’s
Worcestershire sauce, which features malt vinegar, a
puree of vegetables and fruits, salt, sugar, and seasonings all mixed together. The Japanese added a dash of
soy sauce and some fish extract. Then they tossed in
some apricot and prune for a slightly sweet finish and
to make the sauce thicker. Voila, the perfect sauce for
yakisoba was born.
Supermarkets in Japan feature about 10 different
types of this sauce. Doro sauce is very thick; chuno
SAUCE YAKISOBA IS A

sauce has a medium consistency; tonkatsu sauce pairs
nicely with deep-fried pork cutlets; and okonomiyaki
sauce is another delicious option.
Sauce yakisoba has been a favorite of hungry boys
in Japan for the past 40 years, so today, it is considered a nostalgic dish. That may be one reason there are
several sauce yakisoba specialty restaurants springing
up around Tokyo recently. Ryo, located in a Tokyo
business district, is very popular with men in their
30s, 40s, and 50s. The restaurant uses thick wholewheat noodles that are cooked al dente to a chewy
consistency. The specially made sauce is slightly sweet.
Choose meat or seafood for your protein or opt
for the vegetarian version. The dish comes with a variety of toppings to choose from. Add whatever you like
and enjoy! A

JAPANESE CUISINE
CHECK OUT OUR NEW WEBSITE
www.qazjapan.com

Check out QAZJapan.com for even more in-depth
looks at Japanese culture and society. The sister
to Origami magazine, QAZJapan.com also does a
deep dive into Japanese culture-related businesses
such as the food-and-beverage industry. You’ll find
information on sushi, ramen, tempura, matcha
green tea as well as Japanese architecture, gardens, antique swords, paintings, even meditation
methods. Upcoming articles will tackle questions
like “Which business is more profitable, ramen or
sushi?” and explain how to appraise sake breweries
(some brewers are looking to sell their operations
to international investors). QAZJapan.com will offer
vital, hard-to-find information for investors and
entrepreneurs, too. Keep an eye on QAZJapan and
reach out to us if you need our consulting services.
11

T R AV E L

THE JOYS OF

K A N A Z AWA

Ishikawa Prefecture hugs the Japan
Sea. As you head inland, the coast
gives way to snow-capped mountains,
underneath which hot springs
waters roil. And in the middle of the
Prefecture sits one of Japan’s most
attractive cities: Kanazawa.

Kanazawa

Ishikawa Prefecture

The city prospered during the Edo Era (1603 – 1868) as the capital of the
Maeda clan’s domain. The Maeda daimyo’s domain was the second most powerful
domain in Japan, trailing only that of the Tokugawa shogun.
Tokugawa valued culture, and so the Maeda family built Kanazawa in the
mold of Kyoto, mimicking the bigger city’s townscape and cultural offerings.
Even today, Kanazawa is referred to as “little Kyoto.”
Like Kyoto, Kanazawa escaped the air raids by American planes in World
War II, so the city’s samurai residences and geisha’s teahouses are in tact. The
city is also home to one of Japan’s three great gardens, Kenrokuen.
The cuisine of Kanazawa is abundant with fresh fish thanks to the proximity of the Sea of Japan. Kyoto is farther from the sea, and so in ancient times, it
didn’t have access to fresh fish. Kyoto chefs developed ways to cook the fish that
are still practiced today. Kanazawa, in its efforts to be just like Kyoto. adapted
those Kyoto cuisine techniques, but also added a lot of fresh, seasonal fish to
create its own Kaga cuisine.
Also, while Kyoto cuisine is influenced by Zen culture and is spare and austere, Kaga cuisine is traditionally served on elegant and brightly colored Kutani
ware complete with intricate maki-e paintings (and splashes of gold dust). These
were used to impress and entertain the samurai in the region.
To get to Kanazawa, the nearest airport is Komatsu. A flight from Narita
or Haneda takes just an hour. From there, take a limousine bus for about 40
minutes to Kanazawa. ANA offers a special Discover Japan Fare that you can
book from the US for domestic flights within Japan. Also, the “Taste of Japan”
on ANA’s website introduces the little-known charms of every region of Japan.
It currently features the Tohoku and Kita Shin-Etsu areas. Check out ANA’s
website for more details.
If you make the trip (and we highly recommend it!), here are some must-visit
restaurants and hotels to put on your itinerary. A

ANA offers a special Discover Japan Fare.
Check out more details!
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Kaga cuisine

Hotel

Z E N I YA

KANAME

Zeniya is a long-established Kaga cuisine
restaurant known as a “ryotei.” The restaurant
is a stand-alone house built in a traditionally
Japanese style.

If you need a reasonably priced place to stay,
we recommend the Kaname Inn. The Kaname
Inn opened in 2017. All the rooms are more
than 25 square meters. Present your ANA tickets at the Kanazawa Music Bar, located on the
first floor of the inn, to receive a plate of food
as well as a drink coupon. The owner, Hiroshi,
is a member of the Inbound Promotional
Committee and is very enthusiastic about
welcoming guests from overseas.

zeniya.co.jp/english/index.html

Enter and you’ll be welcomed by the madam
of Zeniya. Sit at the bar, and you can watch
the chefs cook. Or you can reserve one of
the private rooms where you sit on tatami
mats. The rooms can accommodate both big
and small parties. This is a place where you
can experience the essence of Kaga cuisine.
But the chef also experiments with Western
ingredients like truffles. Meals at Zeniya are
a stunningly harmonious mix of washoku and
the West. If you have the proper connections,
you can have a geisha come to your table as
well. If that sort of experience interests you,
you can read more about that on our sister
website, qazjapan.com .

kaname-inn.com/inn

Sushi

MEKUMI

Tel: +81-76-246-7781 (English is spoken)
Sushi Mekumi is a 20-minute car ride from
downtown Kanazawa. It is a mecca of sorts
for sushi connoisseurs. The owner, Chef
Yamaguchi, drives 200km (120 miles) to the
harbor and back every morning to buy carefully selected fish, clams, seasonal crabs,
and prawns caught in the Sea of Japan. As
soon as he arrives back at the restaurant, he
drains the blood from the fish and begins his
preparations. The appetizers and nigiri taste
pure and clean. They are exceptional. Chef
Yamaguchi approaches his dishes with sincerity. For example, good seasonal fish and clams
are not available in August, so he closes his
restaurant for the whole month. Yamaguchi
has been designated a Master Chef by Japan’s
Minister of Agriculture and Forestry.
Simply stated, Mekumi is one of Japan’s best
sushi restaurants. Dining here is a once-in-alifetime experience.
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DINING

WA’Z
Every month, wa’z owner and head chef Hiro Tawara
assembles a menu that puts seasonal local and Japanese
ingredients front and center. He takes great care to
make sure his diners sense the seasonality of each dish.
He also ties his menu closely to Japanese traditional
events. The result is a memorable meal of Japanese
haute cuisine thoughtfully presented in kaiseki fashion. This July, Tawara is serving somen noodles that
conjure images of a starry Milky Way on a summer
night (which brings to mind the classic Tanabata story
of star-crossed lovers). He’s also asking diners to write
their wishes on a strip of paper and tie it to a bamboo
branch, just as people do in Japan in July.
wazseattle.com

WASHOKU IN
WESTERN WASHINGTON
MIYABI SUSHI
Connoisseurs and washoku newbies will all find
something to like at Miyabi Sushi near Westfield
Southcenter Mall. The unpretentious atmosphere
and top-notch sushi served by Chef Masa Ishikura
are an enticing combination. The wide-ranging menu
and reasonable pricing also make Miyabi perfect for
experimentation. If you’ve never tried hard-to-find
Japanese favorites like motsuni (stewed pork intestines
and vegetables in a miso broth), ika maruyaki (grilled
squid), or chawan mushi (steamed egg custard with
seafood, chicken, and vegetables), this is the place to
try them. Miyabi’s menu has more of these Japanese
comfort dishes than most washoku restaurants. You
can get dishes like ankimo (steamed monkfish liver
with ponzu sauce) and crab cream croquettes, which
are prevalent in Japan but rarely seen in Seattle. For a
memorable dinner at Miyabi, we recommend a couple
of cold beers, a few appetizers – geso fry (breaded squid
14

legs), baked oysters, and a Miyabi salad make a nice
combo – followed by Chef Masa’s omakase course
(sushi or sashimi).
miyabisushi.com

NANA’S GREEN TEA
Green tea is at the heart of any good washoku meal. At
Nana’s, you’ll find an array of delicious, healthy teas
as well as some mouthwatering desserts using matcha,
hojicha, azuki, and other traditionally Japanese ingredients. You’ll also find on the menu authentic Japanese
curry and some of the best chicken karaage in town.
Whether your tastes trend sweet or savory, Nana’s will
satisfy. In Japan, we eat with our eyes as well as our
mouths. Nana’s makes its items so visually appealing
that they are perfect for Instagram.
Also, if you’re planning to cook at home and want
to find some great tea to serve with dinner, check out
the store’s take-home tea offerings.
f a c e b o o k . c o m / n a n a s g r e e n te a s e a t t l e

SHIRO’S
Summer specials at Shiro’s include the bigfin reef
squid, considered the “king of squid” in Japan, kanpachi (amberjack), and a lovely local rosé to wash down
all that delicious sushi. The 2017 Sinder Cinsaut Rosé
from Yakima Valley has just the right amount of smokiness to pair nicely with the fatty and sweet kanpachi
and the tender aori-ika squid.
Another summer favorite is local geoduck in
butter served with shiitake mushrooms. Or try the
geoduck nigiri. Both are memorable local delicacies.
shiros.com

Introducing

QAZ JAPAN’S
CITY GUIDE

Origami’s sister website, QAZJapan.com, is building a comprehensive City Guide that introduces Japanese restaurants
around the world. We have started with Seattle and are building
out from there. Check it out at QAZJapan.com . And make sure to
look for the many special deals and coupons we have online!

www.qazjapan.com
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Miyabi Sushi Shines in Southcenter
On any given evening, a mix of young, old, first-timers, and regulars
head to Miyabi Sushi just south of the mall in Southcenter to grab a seat
at the sushi counter or a table in the dining room and enjoy dinner with
co-owners Executive Chef Masa Ishikura, Hisako Ishikura, and former
Major League pitcher Masao Kida.

Japanese regulars. One tip for those who don’t often dine at izakayas:
You don’t have to order everything at once. In Japan, a typical party will
order a few dishes and tell the waiter, “toriaezu,” or “that’s it for now.”
The party may end up ordering three or four rounds of dishes. That
keeps the food coming at a steady pace and doesn’t back up the kitchen.

Miyabi buzzes with activity, so be sure to call ahead and make reservations. Lots of diners go for Chef Masa’s omakase sushi dinner, which is
probably the best deal in town. It’s typically half the price or less than

The Miyabi staff is an international mix of people, but they all share a love
of Japanese culture. On a recent visit, we watched them practice their
“irrashaimase,” “yoroshiku onegaishimasu,” and “arigato gozaimasu”

the courses at downtown Seattle sushi bars and every bit as good if not
better. Masa has been plying his trade in Japan and Seattle since 1990
and is thought of as one of the city’s most skilled sushi chefs.

before opening for the evening. Co-owner Hisako says those formalized
greetings are the backbone of Japanese culture. “It’s the foundation for
us,” she says. “It’s a way of life. It tells you that everyone is connected.”
You get that sense of warmth, camaraderie, and connection at Miyabi.

But if you’re not in the mood for sushi, there is so much more on the Miyabi
menu. We recommend trying the Beef Tongue Stew, which is deeply
flavorful and rich, or the Uni Shot, a quick burst of sea-urchin freshness.
Miyabi is an authentic izakaya, which is why it has a faithful following of

ORIGAMI MAGAZINE READER’S COUPON

$10 off on every
bill for $30 or more!

Vaild one per table, dinner only.
Good until 09/30/2019
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Located just south of Westfield Southcenter, Miyabi is tucked in an Asian
row of restaurants that includes Vietnamese, Chinese, and Filipino places.
But Miyabi shines with its down-to-earth aura and wide-ranging
menu. There is something for everyone, from the bullet-train bentos
for kids to the geso fry, motsuni, and Japanese sake for the expats in
need of comfort food.
If you’re on a date, we suggest grabbing a seat at the sushi bar. If you’re
in a big party, then go for the center table. No matter the size of your
party, Miyabi will make you feel at home.
MIYABI SUSHI
16 8 2 0 S o u t h c e n te r P k w y
Tu k w i l a , W A 9 8 18 8
miyabisushi.com
( 2 0 6 ) 5 7 5 . 6 8 15
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famous neighborhoods, was originally a name given to a silver
coinage mint of the Shogunate in the Edo Era
(1603–1868). “Gin” means silver and “Za” means
a group of merchants. Shortly after the huge Ginza
Fire of 1872 burned down the area, the Japanese
government appointed an English architect to re-design the town. Ginza was Westernized and reborn as
a “Bricktown.” Naturally, many fashionable shops
popped up everywhere. The European-style town
quickly became a trendy destination for shopping
and strolling down the boulevard with friends
and family.
On an early summer day, Origami went to
Ginza. It continues to be a shopper’s paradise like
5th Avenue in New York or the Champs Élysées in
Paris; luxury fashion brands and renowned restaurants stand side by side. Now with GINZA SIX,
an upscale shopping complex that opened in 2017,
Ginza is more popular than ever among the trendsetters. Before hitting the shops, we went to Café
Paulista to grab breakfast. This is the café that John
Lennon and Yoko Ono often visited when they were
in Tokyo.
The founder of Café Paulista, Ryo Mizuno,
was the one who organized the first travel of Japanese immigrants to Brazil in the early 20th century. The Brazilian government acknowledged his
GINZA, ONE OF TOKYO’S MOST

THIS IS THE CAFÉ THAT
JOHN LENNON AND YOKO
ONO OFTEN VISITED WHEN
THEY WERE IN TOKYO.

achievement and awarded him with 1,000 bags of
coffee beans (about 150 lbs per bag) for free for 12
years. In return, Mr. Mizuno promised to do his best
to spread the coffee culture in Japan.
He opened Café Paulista in Ginza in 1911;
the Brazilian coffee, the beautiful Western-style
white building, young waiters in navy-style uniforms
together with the feel of the new era won the hearts
and minds of Tokyoites back then. The café soon
became a popular hangout among trendy college students. Thanks to the coffee provided by the Brazilian
government, the café was able to offer the coffee
and pastries at fairly affordable prices so everyone
could enjoy the drink without breaking the bank.
It is said the café served about 4,000 cups of coffee
on a busy day. Many novelists, including Ryunosuke
Akutagawa, Kan Kikuchi, and Haruo Sato, were
also regulars at the café because Ginza was home to
a number of publishing companies.
Unfortunately, the original Café Paulista building does not exist today because it was burned down
in a fire caused by the 1923 Great Kanto Earthquake.
But the café was reopened in the same Ginza district
and still serves the exquisite organic coffee, sourced
from several reliable Brazilian and Ethiopian coffee
growers, to the café’s patrons. To our surprise, their
breakfast was very reasonably priced considering
the prestigious Ginza location. You can get a scone,
small salad, orange juice and a cup of coffee for 700
yen (about $6.50). Café Paulista remains true to its
original mission “to offer coffee at a reasonable price
so everyone can enjoy it.” It’s the perfect way to start
a day of shopping! A
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COOK

SPICE UP
YOUR SUMMER!
If you like to cook and are curious about Japan’s spices and
flavors, here’s a guide to a few basic ingredients that can
give your dishes a distinct Japanese flair. All the products
mentioned here can be bought at Uwajimaya supermarkets.
Also, the Uwajimaya website has helpful definitions of
Japanese ingredients and easy-to-follow recipes here:
uwajimaya.com/uwajipedia.

Dashi
This is the very essence of Japanese cuisine.
Dashi is a soup and cooking stock that is used
in miso soup, soups for noodle dishes, and
much more. It adds umami to any dish. There
are many kinds of dashi, but mainly the stock
is made from ingredients such as kombu
(kelp), katsuobushi (dried bonito flakes), mushrooms (shiitake), or sardines.
If you want to make authentic miso soup,
there is no substitute for dashi. Chicken stock
won’t do the trick. But which one to pick?
We recommend the Shimaya and Ajinomoto
brands for starters.

Shichimi
This is a seven-spice mix you’ll find with udon,
tempura, and other dashi-based dishes like zarusoba (chilled buckwheat soba noodles served
with a dipping sauce). Shichimi brings extra
heat and flavor to your dish. The seven spices
are: red pepper, sansho pepper, roasted orange
peel, black and white sesame seeds, seaweed,
and ginger. This blend adds a tantalizing mix of
aromatic and spicy flavors to your cooking. We
recommend the S&B Food brand.

Furikake
This is a savory rice seasoning that typically includes
sesame seeds, dried bonito, seaweed, salt, and other
ingredients. Parents often sprinkle furikake on their
children’s rice to make sure they are eating well. But
it also can be fun to use in salads with some roasted
shredded seaweed to add an Asian twist. Our favorite
brand is the Katsuo Fumi Furikake from Ajishima Foods.

Sansho
This Japanese pepper is widely
used with grilled eel, but it can
be used just like Western pepper.
However, be aware that sansho is
sharper to the tongue and has a
little kick or sting to it. It makes
a great accent to grilled meats.
We like S&B Food brand sansho
(spelled “sansyo” on the label).

Soy Sauce
This is the ingredient just about everybody associates with Japanese cuisine,
but when you get to the aisle where it is
shelved, it can be a little overwhelming
to figure out which one to choose. You
can’t go wrong with Kikkoman, the granddaddy of soy sauce makers, but another
good choice is Marusho, an organic soy
sauce that contains no GMOs. One thing
to remember about Japanese cuisine is
it goes heavy on the salt. If that is a concern for you or your loved ones, opt for a
low-sodium soy sauce.

Designer masking tape? Kinokuniya has it!
Once upon a time, masking tape’s primary use
was to mark off areas on the wall you want
to protect from paint splashes. The beauty
of masking tape is it can be taken off without leaving marks or residue behind. But the
practical painter’s tape has morphed into
something completely different these days,
which is why you’ll see various masking tape
brands in the Kinokuniya stationery section
and all over visual-oriented social media sites
like Pinterest.
Today, masking tape comes in a whole bunch of
designs. You’ll find polka-dot patterns, traditional Japanese motifs, and original, colorful
designs featuring animals, characters, and types
of food. At the Seattle Kinokuniya store, attached
to Uwajimaya supermarket, a staff member told
us that the Japanese patterns were the hottest
sellers.
People decorate their notebooks and day planners with layers of patterned masking tape.
Some people even deck out their computers
or bedroom walls with the tape. The decorative tape is sometimes called Washi Tape,
giving a nod to the fact that the first decorative
masking tape was created by a company called
Kamoi Kakoshi from Okayama Prefecture,
Japan, and sold under the brand MT.
To get started on your own masking-tape art
project, head to Kinokuniya and get some
inspiration from the many selections in the
stationery section.

Thin Paper That Doesn’t Smudge
Tomoe River paper is used in Japanese day planners,
including the popular Hobonichi Techo, because it
is a thin, firm paper that doesn’t smudge. Due
to popular demand, the Tomoe River FP Notebook
was created and is now available at the Seattle
Kinokuniya store.
Typical notebook paper weighs from 64g/m2 to 68g/m2
but Tomoe River paper is lighter and thinner, weighing only 52g/m2. Use this 368-page, hardcover notebook, and you will be surprised how thin and durable
it is. You will feel the difference in the paper density.
Grab your favorite fountain pen and see what all the
buzz is about.

K I N O K U N I YA S E AT T L E

525 S. Weller St. (inside Uwajimaya)
S e a t t l e , W A 9 8 10 4
Te l : 2 0 6 . 5 8 7. 2 47 7
M o n – S a t : 10 a m – 9 p m
S u n: 10 a m – 8 p m
K I N O K U N I YA B E AV E R T O N

10 5 0 0 S W B e a v e r to n - H i l l s d a l e H w y
B e a v e r to n , O R 9 7 0 0 5
Te l : 5 0 3 . 6 41. 6 2 4 0
O p e n d a i l y 11a m – 8 p m
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BCA Joins ISP Network
The communities of Bellevue Children’s Academy (BCA) and Willows
Preparatory School (WPS) are excited about the opportunity to go out
into the world.
The founder of the school, Yuka Shimizu, has always been thinking ahead
to provide the best education to her students. After founding and running
a school with over 1,000 students and four campuses on the Eastside,
her next chapter is bringing the schools to the world stage after
receiving International Baccalaureate (IB) authorization and completion
of a new high school building.
Founded in 2000 with 10 students including her own children, BCA/
WPS has become one of the most rigorous and largest schools in the
area. Ms. Shimizu developed her own unique language program inspired
by the Japanese HIRAGANA HYOU and a math program inspired by
Japanese mathematics. Current ITBS test scores indicate that each
grade averages at the 99th percentile nationwide (top 1%) and about
two grade levels above average. Ms. Shimizu does not think her program
is similar to that of the Gifted program. BCA and WPS values students
to be inquirers, knowledgeable, thinkers, communicators, principled,
open-minded, caring, risk-takers, balanced, and reflective, instead of
focusing on pure academic acceleration.
Bellevue Children’s Academy, Willows Preparatory School, and BCA
Saturday School will be joining the network of International Schools
Partnership, a London-based educational investor group. After 20 years,
Shimizu’s 100% ownership will be transferred to ISP and will speed up
her next dream of going out into the world. With ever advancing technology, the world is getting smaller and smaller. The key of success for the
next generation is global thinking, mindfulness toward the earth,
and contemplative leadership. Shimizu will maintain her leadership at
BCA, WPS, and its Saturday School operations. Her days are filled with

interaction among the students, teachers, and parents, with everyone
calling her Ms. Yuka or Yuka sensei. Yuka sensei is proud to make a
bridge between the US and Japan through education.
We are looking forward to watching this Japanese-influenced education
spread globally through this new investor group.
B e l l e v u e C h i l d r e n ’s A c a d e m y
14 6 4 0 N E 2 4 t h S t .
Bellevue, WA 9 8 0 07
P h o n e: 4 2 5 . 6 4 9 . 0 7 9 1
b c a c a d e m y @ b c a c a d e m y. c o m
w w w. b c a c a d e m y. c o m
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J-LIT

MOUTHWATERING

summer

READING LIST

Before you head to the beach, make sure
you have a good book to bring with you.
Here are a few food-related suggestions
we found on the shelves of our local
Kinokuniya bookstore.
K I N O K U N I YA S E AT T L E

525 S. Weller St. (inside Uwajimaya)
S e a t t l e , W A 9 8 10 4

Sushi: Jiro Gastronomy
Jiro Ono is arguably the most famous sushi chef on the face of the planet.
The stern taskmaster and unparalleled sushi maestro was featured in
the hit documentary “Jiro Dreams of Sushi,” but he also has a series of
books that impart his take on all things sushi. This one tells you how
to eat sushi, and if you have seen the documentary, you know when Jiro
serves that sushi, you better not dither!

Shiro: Wit, Wisdom and Recipes from a
Sushi Pioneer
Many Origami readers need no introduction to Shiro Kashiba, the chef
at the wildly popular Sushi Kashiba in Pike Place Market. His visual
memoir and cookbook is a local favorite. Shiro tells his story of leaving
Tokyo, where his immediate boss was –wait for it–Jiro Ono, and coming
to Seattle. The book is half memoir and half extended love letter to the
Pacific Northwest.

Tokyo New Wave: 31 Chefs Defining
Japan’s Next Generation, with Recipes
The title says it all. This book, which came out last year and won a James
Beard Award, introduces you to chefs on the cutting edge of Japanese
culinary culture.

Tokyo Stories: A Japanese Cookbook
This new release from Chef Tim Anderson (author of JapanEasy and
Nanban) takes you through the back alleys, department-store food halls
and everywhere else around Japan’s capital city in a culinary romp that
includes easy-to-follow recipes.

Aritsugu: An Inside Look at Kyoto’s
Renowned Artisanal Knife Maker since
1560
Origami covered Aritsugu in issue No. 9. The Kyoto knife maker creates
knives that chefs around the world travel to Kyoto to buy. This bilingual
book (translated by Seattle denizens Asher Ramras and D. Michael
Ramirez) takes a deep dive into the world of hocho kitchen knives.
You’ll learn everything you need to know for buying, caring for, and
using your kitchen knives.

Kyoto Machiya Restaurant Guide
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Author Judith Clancy introduces readers to Kyoto’s machiya townhouses,
historic wooden structures that have been converted into wonderful
restaurants and cafes. Clancy writes for people who want to experience a
meal in one of these historic gems. The book contains detailed descrptions
of the restaurants, maps, and a useful glossary. A

Matcha is Just the
Beginning at Nana’s
The vividly bright green powder known as matcha and the earthy brown
hojicha provide the foundation for Nana’s marvelous menu. The subtle-tasting teas are the gateway to a whole world of delicacies that
involve the powdered teas in some way.
First and foremost, a pot of tea at Nana’s is a delight. Served in
simple, white chinaware, the aromatic, slightly bitter teas pair well with
the rest of the menu.
Nana’s Green Tea is thought of as a spot for dessert and tea, and while
the desserts are mouthwatering, the menu offers a lot more. Nana’s
menu is updated regularly with seasonal dishes and pastries.
Savory dishes like Japanese curry, sashimi bowls, and chicken karaage
salad cater to the lunch and dinner crowds, while the matcha sundaes
and hojicha lattes and cheesecakes are favorites of the afternoon and
early evening customers. All of this is served in a modern, minimalist
atmosphere that makes you think you’re in Omote Sando, not South
Lake Union.
While hojicha (which is immensely popular in Japan these days) and
matcha (which is quickly gaining traction as a go-to tea in the US) are
the pillars of Nana’s, there are other key ingredients that give Nana’s
cuisine its definition and character. One such ingredient is the azuki red
bean paste, prevalent in Japan, and found in lattes, rolled cakes, parfaits,
and much more at Nana’s. Another would be black sesame. Japan is said
to be the largest consumer of sesame; you’ll find it in many Japanese
dishes. Black sesame has a nutty taste that is just right for desserts.
Another frequently used ingredient is warabi, a fiddlehead fern that is
popular in Japan and Hawaii. At Nana’s, you’ll find it in the form of a
jelly-like glutinous mochi that is somewhat like tapioca.
The teas, ferns, beans, and sesame combine to give Nana’s Green
Tea a unique flavor palette that is like nothing else in the Seattle area.
Whether you have a sweet tooth, a love of tea, or hunger for some
authentic Japanese comfort food like curry or karaage, Nana’s has what
you are looking for.
N A N A’ S G R E E N T E A

10 0 7 S te w a r t S t . , S u i te 10 3
S e a t t l e , W A 9 8 10 1
P h o n e: 2 0 6 .7 8 5 . 6 47 7
H o u r s : 11: 0 0 a m - 9 : 0 0 p m
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NEWS

ANA Launches
New Honolulu–
Tokyo Flights
(ANA) began service between
Honolulu and Narita in late May on its Airbus 380
planes. The service was offered three days a week in May
and June, then switched to daily flights in July.
ALL NIPPON AIRWAYS

The spacious A380 has two decks and 520 seats. ANA is
offering first-class seats for the first time on a Honolulu
route. The plane also includes ANA COUCHii seats,
marking the first time a couch seat has been offered by
a Japanese airline. This is a great option when traveling
with children because you can raise the leg rests and turn
the seat into a bed.
At the back of the main cabin is a multipurpose room for
passengers to use if they want to change clothes, touch up
their makeup or breastfeed a child, for example.
ANA is flying its Hawaiian Sky, Ocean, and Sunset
planes on this route. The colorful planes put you in
an island vacation mood as soon as you step on board.
To check for discounts and make reservations, head to
w w w.fly-ana.com . A

DRINK, SING, AND ENJOY A

free Parfait!

valid through

8/31

KEEP THE PARTY GOING AT TEN SUSHI #35!

Corn ﬂakes, Fruits, whip cream, Chocolate
sauce, caramel sauce, Vanilla Ice cream

Our store in the International District is like a Japanese
izakaya, with Karaoke night, happy hour, and great
deals like our summer offer of a free fruit parfait for
anyone who spends more than $10 before tax. Visit our
website tensushiseattle35.com for more information.

＊
＊

＊
＊
＊
＊

FOLLOW US ONLINE!

＊

TEN SUSHI

1207 S Jackson St,
Seattle, WA 98144

206-568-0404
Tensushiseattle35.com
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 tensushi35
 tensushiseattle35
 tensushiseattle35.com

TEN SUSHI #35

1207 Jackson Street • Seattle, WA 98144
TEL: 206.568.0404

KANJI FOR KITTIES

Babies, doggies, kitties, even potbelly piggies… kids and pets are fair game for our column on kanji names.
Interested? Contact us at info@pikejapan.com and get your little loved one on our waiting list.

THIS ISSUE’S FEATURED PETS:

Zen and Zoe
Zen and Zoe are siblings, both four years old. Although they are related, their personalities are vastly
different. Zen is very friendly to everyone he meets, always eager to make new friends. He would happily
follow you around and play with you. Zoe, on the other hand, is very shy. She can get scared easily
and hides when there are new people to meet. However, she is very sweet and loving, like her brother,
once you get to know her. She exceeds in hunting, making sure no animals will eat the plants near
her home. Zen and Zoe have lived their life together, never going far from each other. They live
happily on a large property, having the freedom to run around and play with each other. On
rainy days they have many places to stay warm and cozy, and feel loved by their owners.

T h e m e a n in g b e hin d t h e b r u s h s t r o ke s :

禅
Originally, this kanji
means, “the emperor
enshrines the gods.”
It signifies a person
who clears his mind
and concentrates.

猫

Put these characters
together and it means:
A cat who helps
others clear their
mind and restore
mental balance.

Cat

臧

Put these characters
together and it means:

Good and honorable.

One who has acquired

衣

honorable ambition and

This kanji means
something to wear.

done a good deed. Also,
it implies a wish for her
to become someone
who brings peace.

To submit your baby or pet for consideration for a future issue of Origami,
tag us with #origamikanji on social media or email info@pikejapan.com.
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Desktop Ninja Corps

Send us photos of your finished product
by tagging them #origamimagazine on
social media.

26

CRAFT

MODERN JAPANESE
CUISINE WITH A
LATIN FLAIR

1400 1ST AVE SEATTLE
500 BELLEVUE WAY NE
SUITE 130 BELLEVUE

HAPPY HOURS DAILY

