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91 years
this October

celebrating

In 1928: 
Fujimatsu Moriguchi started his business 
selling specialty Japanese food products 
from his truck to laborers in Tacoma, WA.

In 1945: 
Mr. Moriguchi opened his first Uwajimaya 
store in Seattle.

Today: 
Uwajimaya is the largest family owned 
and operated Asian grocery and gift market 
in the Pacific Northweset with stores in 
Seattle, Bellevue, Renton (WA) and 
Beaverton (OR).

91st ANNIVERSARY SALE
1 0%  O f f  Sto rew i d e*  •   O cto b e r  9 - 1 5,  201 9

* rest r i c t i o n s  a p p l y



on every bill for 
$30 or more!

Vaild one per table, dinner only 
Sunday – Thursday. 

Coupon valid until 11/15/2019.

Amazing Deal for
Origami Readers!

16820 Southcenter Pkwy, 
Tukwila, WA 98188

206.575.6815

miyabisushi.com

$10 OFF
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P U B L I S H E R ’ S  N O T E
RECENTLY, I HAVE SPENT a lot of time around young 
people.  I worked with my twentysomething interns, 
hosted my friend’s son, and celebrated the arrival of my 
newborn son. I noticed that young people today who 
come to the US from abroad take their future seriously.

When I was their age, I traveled abroad, discovered 
the Internet, and made lots of friends from many coun-
tries. Sometimes I’d take the interns out for a beer and 
tell them to travel and see the world.

I have that same philosophy when it comes to pub-
lishing Origami. Our magazine connects Japan and 
Seattle. Now, we are also becoming a web-based media 
company with our sister website, QAZJapan. With this 
website, we can connect Japan to the world. 

QAZJapan has two parts: our DIVE section and 
our CITY GUIDE.  DIVE introduces world-class made-
in-Japan products, services and business ideas. CITY 
GUIDE introduces Japanese restaurants around the 
world.

When today’s young generation grows up, they 
could find themselves in a borderless world. Or they 
could run into walls between every country. I hope we 
see a borderless future. QAZJapan wants to travel that 
borderless world. Check it out!

Ryosuke Komori 
President, Pike Japan Inc.
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EDITORS’      CHOICE:
   OUR FAVS           FROM THE

         FIRST            2 YEARS
RAMEN        NINJA

IZAKAYA          BENTO    

TONKOTSU RAMEN

RAMEN’S
EVOLUTION

PIG BONES ARE BOILED for many hours to release a gelatinous 
substance that forms the base for a creamy broth. This soup is 
often paired with extremely thin and straight noodles, which—if 
you’re a connoisseur—you want boiled to al dente perfection. 
Another way to eat this bowl is to finish all the noodles first, 
then add another serving of noodles in a system that exists just 
for Tonkotsu called “Kaetama.”

The Tonkotsu has a unique aroma. Some say the stronger the 
aroma the better, while others beg the opposite. Which is why, 
some Tonkotsu noodles are prepared carefully to remove the scent.

Ramen was just a quick on-the-run meal until 
Minoru Sano elevated it to “fine cuisine in a bowl.” 
Read about the evolution of ramen and Sano’s 
story on our sister website, www.QAZJapan.com.

Kikurage
A type of mushroom with a 
slightly crunchy texture.

Sesame
An indispensable topping 
to boost the scent of pig 
bone soup.

Red ginger
Raw ginger with red 
color additive. A great 
counterbalance for the 
thick Tonkotsu soup.

Green onions
Top with generous portions 

of Kyushu-grown green 
onions.

photo:  Hakata N i taro

Address: 2−14 Kitahara-machi, Amakusa city, Kumamoto 863 -0049

What’s the proper way to eat ramen? Are ninjas real? 
Remember those stylish Japanese cars from yesteryear? 

We’ve picked some of our favorite articles from our first two 

years and compiled them in this Editors’ Choice issue. We’ve 

included new information and updates as well. Thanks for 
supporting Origami over the last two years! 
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Ramen’s Evolution

FEEL LIKE SPLURGING but on a very tight 
budget? Try upgrading your instant ramen 
choices. Spending $1.29 on a package of 
noodles instead of the usual quarter can 
make all the difference.

High-end instant ramen is trending 
in Japan. Ichiran, the popular ramen chain 
mentioned earlier in this feature, may have 
the ultimate instant ramen meal: It sells 
Ichiran Ramen Curly Noodles for any-
where from $5 to $8 a pack, depending on 
where you buy them. 

But if you don’t feel like ordering 
your instant noodles from Amazon and 
just want to swing down to the local Uwa-
jimaya or other grocery store, we have a 
couple suggestions for you.

Just like with ramen you order in a 
restaurant, there’s no “best” instant ramen. 
It’s all subjective, but there’s no doubt that 
the flavor profiles of these inexpensive 
packets of food have developed enormously 
in recent years, giving us budget-conscious 
consumers a lot more to choose from. Walk 
down the aisles of your local Uwajimaya 
and grab a couple $1.50 or $2 packets of 
instant ramen one of these days. You’ll be 
glad you did.

First, curry lovers should grab 
the Cup Noodle Curry, a big 
seller in Japan. It’s creamy and 
delicious. The curry flavor is 
mellow but still full enough to 
make you forget that you are 
eating instant noodles … at 
leats for awhile. It costs a dollar 
or $1.50 more than the usual 
Cup Noodle, but it’s worth it. 
Some stores have had trouble 
keeping it in stock. 

This soy-flavored package came in 
at about the same price as our other 
two recommendations. The soup has 
a slight oyster flavor reminiscent of 
Chinese cuisine. The package comes 
with two types of flavoring packets. 
One contains the typical powdered 
seasonings, but the other contains 
what the company calls “liquid 
seasoning” and contains oils that 
give the soup some pizzazz. It makes 
a very nice snack.

You can find miso, tonkotsu and shoyu 
offerings under this brand. We went for 
the shoyu, which was just under $2. It’s 
a bargain for the taste. The key to this 
package may be the noodles, which 
aren’t fried first like noodles in most 
instant ramen packages. Nissin air-dries 
the noodles in the Raoh series, giving 
them more life when mixed in with the 
broth, which was surprisingly rich and 
had a hint of umami.

CUP NOODLE
CURRY

MYOJO
CHUKAZANMAI

NISSIN RAOH
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HOW TO EAT         RAMEN ?

This may sound ridiculous, but many ramen lovers in Japan imitated 
this Tampopo style of consuming ramen at some point. A

Some of you may know the 1985 movie about ramen called 
“Tampopo” by director Juzo Itami. It’s a masterpiece that was re-
released for the first time in over 30 years in more than 60 theaters 
across the United States. There’s a scene in the movie where an 
elderly gourmand, whom everyone calls “sensei,” expounds on the 
proper way to eat a bowl of ramen. It is a bit of an exaggeration, 
but we’d like to revisit the sensei’s points here because it perfectly 
illustrates the love the Japanese have for their bowl of ramen.

1. When the ramen is brought to you, behold the  
overall bowl, and comprehend it in its entirety.

2 .  G e n t l y  s t r o k e  t h e 
noodles with the tip of 
your chopsticks.

3.  Lightly  poke at  the 
slices of roast pork, then 
pick them up with your 

chopsticks and transfer them to the upper right-hand 
corner, pressing them down gently into the broth. Say, 
“I will come to you later” to the pork, silently to yourself 
with your heart.

4. Start eating the noodles. The important thing here is 
to constantly direct a loving gaze toward the roast pork.

5. Alternate each bite 
between the noodles and 
the bamboo shoots.

6. Drink the soup. Do not 
use the provided spoon. 
Bring your mouth to the rim 
of the bowl and take three 
straight gulps.

7. Eat the roast pork. 
Don’t forget to tap the 
pork against the bowl to 
shake off excess broth. 
From there,  consume 
your ramen as you wish.

Ramen’s Evolution

Find out more about Ramen on www.QAZJapan.com
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The origin of ninjas date back to around the 
latter-half of the 1300s. They were allowed 
to own land and were originally a band of 
civilians who large-land owners hired to 
train farmers so that they could protect their 
farmland and crops. Eventually, samurai grew 
in numbers and force, and land ownership 
would be taken away from the ninjas by 
regional samurai leaders called daimyo. In 
order to survive, the civilian band took on 
sabotage work that samurai, who were official 
frontline warriors in the event of a war, didn’t 
do, namely, penetrating enemy territory, col-
lecting information, arson and assassinations. 
This was the start of the ninja as we think of 
them today. Unlike the samurai, who pledged 
life-long allegiance to one master, ninjas 
were mercenaries who switched allegiances 
according to who paid them. That’s why they 
couldn’t be considered samurai.

The ninjas’ original role was to penetrate 
enemy residences and castles, and collect 
information. They had to return alive and 
relay the information they collected. They 
couldn’t be detected by their enemies. If 
they were, they were not to fight but flee.

They carried a shuriken or two on 
them as a last resort, but they rarely 
used them. Ninjas are often seen 
wielding swords in movies, but in 
reality, swords would have gotten 
in the way of their mission, so 
they didn’t carry them around.

Ninjas were said to be able to perform ninpo or special tricks, such 
as walk on water, fly, or disappear in a flash. Of course, none of this 
was true. Then why has it become such a pervasive part of the ninja 
legend? It is believed to be a fabrication the ninja themselves spread 
to undermine the enemy’s sense of defense. The ninja’s real mission 
was in wreaking psychological havoc. Much of what’s mentioned 
in the Ninja Book of Art today would be considered psy-ops. Fur-
thermore, most of what’s not mentioned in the book but passed on 
orally were ways to survive in any environment. Along with those 
skills, ninjas underwent physical training so that they could run all 
day, carry heavy loads, climb walls with bare hands and jump off 
of high places. Mental training was just as important. They were 
required to have the mental toughness to withstand heat, cold, an 
empty stomach, pain and duress for long stretches.

THE REAL NINJAS were not the flamboyant heroes they are portrayed 
to be. Actual ninjas made sure they came home no matter what with 
the information they were sent out to collect, and they were never to 
boast regardless of how amazing their work was. The Japanese character 
for ninja means “one who lays his sword upon his soul.” That was how 
tough a ninja’s spirit had to be, and perhaps, that is the real definition 
of a true hero. A

NINJAS ARE NOT 
SAMURAI

NINJAS DON’T  
THROW SHURIKEN

NINJAS CANNOT USE NINPO
OR DO SPECIAL TRICKS

Ninjas dressed like regular folks, like 
merchants or priests, to collect infor-
mation without arousing suspicion 
by the enemy. Some ninjas settled 
into enemy territory and lived as 
farmers. They wore dark outfits for 
night-time operations, but at the 
time of escape, they tossed out their 
dark outfit to reveal regular garb 
underneath.

NINJAS DON’T WEAR BLACK
To begin with, 

NINJA MYTHS
Ninja
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D U R I N G  T H E  L A T E

14 TH CENTURY

Ready to  
become a ninja?  

Ok, first we need to  
dispel a few myths. Becoming  

a ninja doesn’t mean you will fly through 
the air, disappear from view at will, or 

defeat your foes with shurikens.  
These images of the ninja come from 

movies and comic books. Let’s learn about 
what life was really like for a ninja.

temples and local ruling families hired 
militia to protect their land. This is where 
the ninja got their start. They were hired 
soldiers. Later, as the power of the samurai 
grew, Daimyos took back the land from 
ruling families, and the soldiers lost their 
jobs. 

The samurai started to hire the best 
soldiers to help in times of war. The ninja 
would go on sabotage missions, engage in 
guerilla fighting, do undercover work, set 
fires, and do contract killings. These were 
all assignments front-line samurai didn’t 
engage in. During the Sengoku Era from 
1467 to 1600, also known as the Age of 
Warring States, ninjas were said to play 
a decisive role in the wars, but, perhaps 
because of how they lived in the shadows, 
there is very little historical documentation 
of them.

Ninjas were hired guns. Samurai 
pledged lifelong fidelity to a master, but 
ninjas often went to the highest bidder. 

LET’S
BECOME
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Find out more about Ninja 
on www.QAZJapan.com

A samurai pledges his 
fidelity to his master.

Touryu Dakkou Shinobi no Maki Chu

A Ninja is
NOT a Samurai

Most ninjas were assigned to gather 
information in enemy territory. They 
would disguise themselves as merchants or 
monks and spy on the townspeople. Many 
would disguise themselves as farmers and 
settle into an area for a long time. At times, 
they would break into a castle or an enemy 
residence, but mostly, they were there to 
gather information. Whenever they were 
outed, they would head for the hills. A cor-
nered ninja might have a shuriken or two as 
a last resort, but they rarely used weapons 
and didn’t even carry swords. 

A lot of the myth around ninja cul-
ture is centered on the supposed magic of 
Ninjutsu. But the actual book of Ninjutsu 
is about survival techniques, ciphering 
methods, and psy-ops, or psychological 
techniques used in interrogation and to 
spark alarm or surprise. The most import-
ant thing for a ninja was preparation. 

In the famous book of Ninjutsu, 
“Touryu Dakkou Shinobi no Maki Chu,” 
the following is written: See the scroll on 
the right.

Unlike samurai, ninjas were only loyal 
to a certain extent. They honored their con-
tracts but didn’t offer lifeling loyalty like 
the samurai. If a ninja sold his services to a 
master, he was expected to do what it takes, 
no matter what, to fulfill his duties. 

The book prohibits ninja from becom-
ing greedy about money or material poses-
sions, drinking alcohol, or philandering. 
Self-control is essential to a ninja. To become 
a ninja, you need to be extremely strict with 
yourself. A

o You must live even when you face unbearable humiliation.
o You must not fear to die for your loyalty.
o Control not only your desire for money, but all your desires.
o Even when you disagree with someone, control yourself and do not be assertive.
o Do not be obsequious or obey people. Be independent and let your heart lead you.

Ninja
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Bento 

(1) Cooked Rice with Oyster

RINSE AND DRAIN THE RICE.  Rinse 
well the oysters with salt water and 
drain.  Heat dashi broth, usukuchi soy 
sauce and sake in a saucepan and bring 
to boil.  Add the oysters and cook for 
2 minutes.  Take the oysters out from 
the saucepan to set aside.  Add the rice 
and the cooled down dashi mixture 
in a rice cooker (if the dashi liquid is 
not enough, add water to the appro-
priate amount in accordance with the 
rice cooker.)  Once the rice is cooked, 
quickly add the oysters and close the 
lid to steam for another 5 minutes.  
Fluff the rice from the bottom so the 
dashi seasoning will be evenly distrib-
uted.  Sprinkle with the chopped green 
onion.

(2) Spiced Broccoli

CUT BROCCOLI FLORETS INTO 

SMALL PIECES.  Whisk curry pow-
der, flour, soy sauce and water in a 
bowl.  Coat the broccoli with the flour 
mixture.  Heat the oil in a skillet over 
medium heat.  Add broccoli and cook 
with a lid on.  Once cooked through, 
flip over the broccoli and cook until 
both sides are crisp.

(5) Rolled Eggs with Dashi

WHISK TOGETHER THE EGGS, dashi 
broth, usukuchi soy sauce, potato 
starch and a pinch of salt.  Heat the 
oil in a “tamagoyaki pan” or a skillet 
and cook.

(6) Salmon Yuuan Yaki

CUT THE SALMON FILLET INTO BITE-

SIZE PIECES.  Put all the seasonings, 
salmon and the lime juice in a Ziploc 
bag.  Marinate for 12 to 24 hours.  
Preheat the oven to 450 degrees and 
bake the marinated salmon for 2 to 3 
minutes. A

(4) Kale with Sesame

REMOVE THE HARD STEMS FROM 

THE KALE.  Boil for a minute.  Trans-
fer the boiled kale in a bowl of cold 
water.  When completely cooled down, 
squeeze the kale to release any extra liq-
uid.  Whisk the remaining ingredients 
and mix with the kale.

(3) Beets & Potato Salad

BOIL OR MICROWAVE THE BEETS 

AND THE POTATOES UNTIL SOFT.  
Dice the beets into 1/3–inch cubes.  
Mash the potatoes and season with the 
grated garlic, salt and pepper.  When 
cooled down, add mayonnaise to taste 
and mix with beets.

OUR ORIGINAL
SEATTLE BENTO

Find out more about Bento on www.QAZJapan.com
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Izakaya

AN IZAKAYA IS A BAR that specializes in plates of 
food that go well with alcoholic drinks. Most izakaya 
have extensive menus with lots of choices. But what 
makes an izakaya in Japan different from a traditional 
restaurant is that you tend to eat less and not get as 
full at an izakaya. Many Japanese customers will 
order two or three dishes and a drink before head-
ing to the next izakaya. There’s no reason to order an 
appetizer, a salad and then an entree; choose what you 
like in any order you like. That’s one of the attractive 
point of dining at an izakaya. 

However, you can certainly be a little adventur-
ous when you visit an izakaya. There’s no reason to 
go there and just order the fried chicken and Caesar’s 
salad. Here’s our advice on what to  order.

OHITASHI
An ohitashi is a very popular appetizer.  
A seasonal vegetable is quickly boiled 
and soaked in dashi (which loosely 
translates as soup stock). The dashi 
is the basis for all Japanese cuisine. 
It typically uses katsuobushi (dried 
bonito flakes), kombu seaweed or dried 
shiitake mushrooms as its base. The 
ohitashi appetizer gives you a quick 
taste of that izakaya’s dashi. If an iza-
kaya’s ohitashi tastes of chemicals, 
leave that izakaya off your list. 

DASHIMAKI TAMAGO
This is very popular with Japanese 
people: eggs are soaked in dashi and 
seasoning, then pan-fried and rolled. 
Izakaya show their distinctive style 
with this dish. Some make it sweet, 
others salty and still others prefer to 
bring out a soy-sauce flavor. It can be 
a fun part of your izakaya hopping to 
find the one that makes your favorite 
dashimaki tamago.

Here’s how to impress your Japanese friends next time you visit an izakaya: Order eihire (pronounced ay-hee-ray).  
They’ll be like … what? How do you know what eihire is? But before you order it, find out what it is on www.QAZJapan.com!

YOUR GUIDE TO IZAKAYA FUN

HOW TO BE AN IZAKAYA PRO
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Izakaya

In Japan, when visiting an izakaya, as long as you have good manners, you’ll 
be welcomed in even in the most local ones, regardless of your nationality. 
If you have the chance, spend a night izakaya hopping to find out what sort 
of izakaya is the one for you. A

HIMONO
Himono is raw fish dried in the sun, a 
favorite way to preserve food in Japan. 
The drying process breaks down the 
proteins in the fish and enhances the 
umami. Also, the lack of water in the 
fish sharpens the flavor. Compared 
with a grilled fish, a dried fish is less 
“fishy.” With the enhanced umami, 
himono-style is the favorite way to eat 
fish for many Japanese. The favorite 
himono fish are horse mackerel (aji), 
mackerel (saba) and the Okhotsk atka 
mackerel (hokke).

SHIME
Shime is that last dish after the drinking is done to fill 
your belly. Onigiri rice balls with miso soup, a warm 
ochazuke (dashi soup over rice with chunks of seafood), 
soba, ramen—each izakaya will have its signature shime, 
so ask your server what the house specialty is for that 
last dish of the meal.

SASHIMI
The best izakaya will send a chef to the 
fish market to choose the best possi-
ble fish. Instead of ordering the typical 
sashimi combo, stick to that store’s rec-
ommended offerings. If you’re dining 
alone, this is a good way to kick off a 
conversation with the chef.

Horse Mackerel

Mackerel

Okhotsk Atka
Mackerel

dashi soup
over rice

Ramen

Rice balls

Find out more about Izakaya on 
www.QAZJapan.com
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IN JAPAN, A TRADITIONAL breakfast includes 
steamed white rice, miso soup, and grilled fish 
with sides of fermented soybeans called natto, 
a raw egg, pickles, and seaweed. Fish in the 
morning? That’s right. Buddhist traditions of 
shunning meat continue to influence Japanese 
diets. 

Many Japanese eat dried fish called 
himono at breakfast. The fish is dipped in 
saltwater and dried in the sun. As a result, 
himono contains more amino acid and a dis-
tinct umami taste that is different from fresh 

fish. Also, himono cooks faster than fresh fish, 
which is a plus in the morning. 

While the Japanese love their traditional 
breakfasts, many visitors may struggle with the 
raw eggs and gooey natto, which is an acquired 
taste even among the Japanese. But if you are 
up for the adventure, we think the raw egg pre-
pared this way will win you over: First, mix it 
together with soy sauce, then pour it over your 
white rice. This is called tamagokake gohan, 
and frankly, it’s delicious! Remember, Western 
food also uses raw eggs. Think of French-style 
milk shakes or tartar sauce. Raw eggs are more 
nutritious, and the Japanese have been eating 
them for centuries. While you might worry 
about bacteria from raw eggs, at least while 

you are in Japan, you needn’t fret. The Japanese 
government places the world’s strictest sanita-
tion standards on the production, distribution, 
and sale of eggs.  

As for natto, it’s one of the healthiest 
breakfast foods on the planet, and those who 
eat it tend to love it. For more on natto’s ben-
efits and the ultimate way to enjoy the dish, 
check out www.QAZJapan.com.

WHILE THE JAPANESE typically eat breakfast 
as a family, that’s not the case in Taiwan. Most 
people there grab a bite on the way to work or 
at the office. According to Polestar, a major 
market research company in Taiwan, 46.3% 
of those polled answered that they “always eat 
out in the morning.” Only 10.3% of the Tai-
wanese said that they always cook breakfast 
at home. The remaining 40-plus percent do a 
little of both. 

In a typical Taiwanese family, both par-
ents have full-time jobs, which means they are 
busy in the morning. Also, for those who rent, 
apartments typically have very small kitchens 
or no kitchen at all. Luckily, there are plenty 
of delicious options for breakfast on the go.

Restaurants serving breakfast open early. 
There are also plenty of food stands that specialize 
in breakfast items. Here’s what you have to look 
forward to during your mornings in Taiwan:

If you’re planning a trip to Japan, why not add one more destination to your trip? This might not be 
the right time to travel to Hong Kong, and popular Southeast Asian destinations like Bangkok are an 

extra seven-hour flight from Tokyo. Here’s our recommendation: take a 3.5-hour flight to Taiwan. 

Taiwan may be a short flight from Japan, but it has a very different culture. And it is one of the globe’s 
culinary leaders. Imagine the meals you could have in Tokyo and Taipei! Here’s a quick primer on the first 

meal of the day: breakfast. What do the Taiwanese and Japanese eat to start their day?

BREAKFAST of CHAMPIONS
Comparing Morning Meals in Japan & Taiwan

Breakfast
in Japan

Breakfast
in Taiwan

12
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10 Flights Weekly from Seattle to Taipei and Beyond
Tokyo

Sendai
Komatsu

Aomori

Sapporo
Hakodate

Osaka

Matsuyama

Okinawa

Taipei

Fukuoka Nagoya

Minced Pork Rice
(lu rou fan)

 
This is easily Taiwan’s favorite breakfast dish. 
Eateries all across the country have a version 
of it on their menus. The minced pork is sim-
mered for a long time with a spicy salty-sweet 
sauce, then poured over cooked rice. This rich 
morning dish has become a favorite in Japan 
too. You can also opt for the minced pork over 
noodles.  

Soy Milk Soup
(doug jiang)

Fu Hang Soy Milk. Photo courtesy of _gildas_.

This dish is made from either sweet or salty 
soy milk. The thickness and taste vary at each 
shop, so shop around to find your favorite 
blend.

Fried Dough Stick
(youtiao)

World Soymilk King. Photo courtesy of chiquieast.

Kneaded flour dough is cut into strips and 
deep-fried. The standard way to eat these 
fried dough sticks is to dip them in the soy-
milk soup.

Congee

In Taiwan, the traditional way to eat congee, 
a type of rice porridge, is with your favorite 
small dishes. The taste of the congee can differ 
quite a bit. Some congee is purposely bland 
(like the kind you find in Japan), and others are 
flavored with chicken soup. Order a bowl of 
congee, choose a few small plates, and bring 
them to your table. If you’re not sure what to 
try, ask the server for recommendations. Find 
just the right mix for you with small dishes of 
fish, meat, and vegetables. A

While you’re in 
Taiwan, check out 
these restaurants 
for breakfast:
World Soymilk King

Soy milk is a local food that originated 
in North China. In 1955, the World Soy 
Milk King opened in Yonghe in New 
Taipei. Soon, chain shops opened all over 
Taiwan. This is the Taiwan pioneer of the 
soy milk breakfast.

Fu Hang Soy Milk

This restaurant started as a small, nonde-
script shop on a sidestreet, but it has grown 
into a beloved breakfast spot for tourists 
and locals alike. Just about every guide-
book now includes it. The charm is in the 
home-cooking that has been the restau-
rant’s staple since 1958. It’s breakfast like 
mom used to make. The restaurant typi-
cally has long lines, so get there early.

Four Seas Soy Milk King

This is a local favorite for those on the 
way to work. Most of the orders are to go. 
There are just four seats inside, and they 
rarely get used. One feature of Four Seas 
is that it offers its breakfast menu into the 
late evening. Since those four chairs often 
go unused, why not sit a spell, enjoy your 
breakfast, and watch the people come 
and go?  



Origami’s
With the closing of Blue C Sushi earlier this year, Ten 
Sushi has officially outlasted the conveyor-belt sushi 
competition. This is a great place for families – the kids 
love the conveyor belt – so head on over after a day at 
the Space Needle, Mopop, and the Chihuly Garden 
and Glass museum, all just a short walk away. Also, 
Ten Sushi has begun offering late-night delivery sushi 
through most major delivery services. Got a hankering 
for some midnight sushi? Look for Ten Sushi on your 
favorite delivery app.

w w w.tensushiseat t le .com

In fast-changing Seattle, it has become more comforting than ever to 
have some things stay the same. Luckily, we can rely on Maneki in the 
International District to do what it has been doing (and would have 
been doing for more than a century if it weren’t for World War II). 
Maneki serves affordable, delicious Japanese favorites in an unpreten-
tious setting. It’s a favorite of the Japanese American community. This 
is where nigiri sushi got its start in Seattle some 50 years ago. It’s where 
families go generation after generation. Let’s hope it never changes.

w w w.manek i restaurant .com

Tucked around the corner from Maneki is a little gem 
called Tsukushinbo. Years ago, it had a steady clien-
tele but wasn’t that well known outside of its devotees. 
Today, every fan of Japanese cuisine knows about the 
cozy place, so expect a line on most nights. But the wait 
is worth it.  Tsukushinbo has great lunch deals but is 
only open midday from Tuesday through Friday. Oth-
erwise, the line for dinner starts at 5:30. The restaurant 
specializes in sushi and noodle dishes like kitsune udon 
and shoyu ramen.

 
515 S Main St ,  Seat t le ,  WA 9 810 4  

(20 6 ) 4 67- 4 0 0 4

T E N  S U S H I

M A N E K I

T S U K U S H I N B O

Restaurant 
Recommendations
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Locals might remem-
ber Setsuna as that 
izakaya at Northgate 
with a connecting bar 
where you could sing 

the night away. Well, they completely reinvented themselves. They 
added “karaage” (fried chicken) to their name, moved to Belltown, 
spiced up the menu with some Hawaiian favorites like spam rolls and 
loco moco, and now they are one of the most popular spots on 2nd 
Avenue. At lunch, expect a line. But it’s worth the wait. The karaage 
is delicious, the portions are generous, and whatever you do, don’t 
skip the savory fries.

w w w.karaagesetsuna.com

We can’t say enough about 
the quality and value of 
this izakaya/sushi bar 
and the value. It’s one of 
the best deals in Seattle. 
Located near Westfield 
Southcenter Mall in a 
strip mall filled with Asian 
restaurants, it offers an extensive menu of Japanese favor-
ites. Try the omakase from Chef/Owner Masa Ishikura. 
He has honed his skills in Japan and Seattle and is one of 
the city’s best sushi chef. And while you’re there, don’t 
forget to order those hard-to-find favorites like tongue 
stew, chawan mushi (steamed egg custard with seafood, 
chicken, and vegetables), and ankimo (steamed monkfish 
liver with ponzu sauce). The Miyabi menu is filled with 
delicious rarities like these. 

w w w.miyab isushi .com

K A R A A G E  
S E T S U N A

MIYABI

Seattle’s restaurant scene is constantly in flux. New restaurants open their doors; old favorites 
repurpose themselves or add new services; and then, of course, there is reliable, steady Maneki, 
same as it ever was. Here’s another installment of Origami ’s restaurant recommendations.
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The local albacore tuna is 

especially delicious this time 

of year. Get it to grill or enjoy 

as sashimi.

If you’ve been to Japan, you may have seen a 

fellow with a cart waling through the streets in 

fall singing, “Yaki imo!” That’s the sweet potato 

guy, and there is nothing more nutritious than 

grilled sweet potato in fall. 

This delicious mushroom used to be plentiful in the 

Cascades. Alas, it is a rarity now, but Uwajimaya 

is stocking it while supplies last this year.

Never better than in autumn. 

Try black cod kasuzuke, 

made from sake kasu and 

available in the Uwajimaya 

seafood department. There’s 

a detailed menu for this dish 

on the Uwajimaya website: 
uwajimaya.com/recipes/detail/

black-cod-or-salmon-kasuzuke

Our local favorite is of course 

in season now. You can try 

the kasuzuke recipe above 

with salmon too. Or just grill 

it like you always do. The 

salmon is fatty and delicious 

this time of year.

AUTUMN IS A TIME to celebrate 
the year’s harvest and enjoy some 
succulent in-season specialties. 
The weather turns cooler, we don 
sweaters, and our appetites start 
to come back. It’s a great time for 
cooking.

In Japan, autumn is a time 
for grilled mackerel, matsutake 
mushrooms, eggplant, newly har-
vested rice, nashi pears, and much 
more. The Japanese word “shun,” 
which means “in season,” is often 
associated with this time of year, 
though, of course, different foods 
are in season throughout the year.

At Uwajimaya, some Japanese 
favorites and lots of local in-sea-
son items can round out your fall 
menu. We asked the folks at Uwa-
jimaya what we should look for on 
our next shopping spree. Here is 
what they suggested.

All these items and much 
more are available at Uwajimaya 
supermarkets in the Pacific North-
west. A

Autumn is for Appetites

Albacore 
tuna

Sweet
potatoes

Matsutake

Black cod

Salmon

U W A J I M AY A
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fun for the whole family!

TEN SUSHI SEATTLE – QUEEN ANNE
500 Mercer Street • Seattle, WA 98109 • 206.453.3881

FREE PARKING
AVAILABLE!

FISH DIRECT FROM
TSUKIJI IN TOKYO.

TUNA

INARI

TAMAGO SALMON

SQUID

$2.99 Sushi Special
2pc / $2.99 on 40 different types of sushi 

TEN SUSHI #35
1207 S Jackson St, 
Seattle, WA 98144
TEL: 206-568-0404 

HP: tensushiseattle35.com
Facebook:TenSushi35

Instagram:tensushiseattle35
Store 11am – 8pm
Online Delivery 10am – 11pm

Happy Hour / Lunch Special / Karaoke Night 

Bento Box / Platter / Online Delivery / Catering

＊SHOW THIS COUPON WHEN YOU PAY 
＊DINE-IN ONLY, ONE COUPON PER TABLE
＊NO CASH VALUE
＊NOT VALID WITH ANY OTHER DISCOUNTS
and HAPPY HOUR  ITEMS
＊EXPIRE: 11/30/2019

ORIGAMI SPECIAL
ONLY at #35

Entire Bill

#35
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NARA IS RICH IN HISTORY. About 1,300 years ago—before 
Kyoto became the capital—Nara was the center of politics and 
culture in Japan with a population of around 100,000 in a sprawling 
25 square kilometers (about 6,200 acres). Nara’s imperial palace was 
called Heijo-kyo, and the remains of that palace can still be viewed today.

Other sights in the city include the magnificent Great Buddha 
of Todaiji; the friendly (sometimes too friendly) deer in Nara Park; 
Horyu-ji, home to some of the world’s oldest surviving wooden struc-
tures; a number of national treasures from earlier times in Japanese 
history; and the breathtakingly beautiful Nara Hotel.  

The hotel is in a quiet corner of Nara Park.  Nara Hotel was built 
in 1909 to be the Kansai region’s pre-eminent guest house for royalty, 
dignitaries, and celebrities from all over the world.  King Edward VIII 
of the United Kingdom, Albert Einstein, Charles Lindbergh, Charlie 
Chaplin, Helen Keller, and Audrey Hepburn are a few examples of  
guests the hotel has hosted.  The hotel’s traditional Japanese-style archi-
tecture blends in with the temples and shrines nearby, and the interior 
demonstrates the impeccable balance of Western influence and classical 
Japanese style. Walk around the hotel and you will find the piano Dr. 
Einstein played when he stayed, the Japanese-style chandelier where 
Audrey Hepburn took her family photo during her “Nara Holiday,” 
many paintings by renowned Japanese painters from the modern era, 
and comfortable plushy furniture.

Origami visited the Tea Lounge on the first floor after walking 
around the grounds of Todaiji and feeding the never-satisfied crowd 
of deer in the park.  The café has large floor-to-ceiling windows for the 
guests to enjoy the spectacular view of the city and the beautiful garden.  
Our recommendation is the Afternoon Tea that comes with the highest 

History at the
N A R A  H O T E L

quality tea from Ronnefeldt and seasonal pastries.  Yes, 4,158 yen (about 
$39 including tax and service fee) is not cheap but not as expensive as the 
afternoon tea at Empress Hotel in Victoria!  We enjoyed the delicious 
tea and delicacies, attentive service, and the luxurious setting while 
stretching out our tired feet after the long walk.

Please note: the Tea Lounge is temporarily moved to the Banquet 
Room KIKU on the 1st floor in the main building until October 12, 
2019, due to seismic strengthening work. A

NAR A HOTEL TEA LOUNGE
10 9 6 Takabatake - cho, Nara 6 3 0 - 8 3 01
+81-742-26 - 3 3 0 0 (main)
w w w.narahote l .co. jp /eng

Tea &

C A F É



Advertising Partner Feature

Step into Nana’s Green Tea in Seattle’s Denny Triangle, and you’re step-

ping into a deconstructed Japanese teahouse. The stylish store, created 

by the same interior designer who has conceived of many of the 
more than 80 Nana’s stores in Japan, is meant to evoke a feeling of 

calm, an appreciation of nature, and an awareness of the senses, just 

as a traditional teahouse does.

Once you enter the doors and leave the concrete jungle of booming 

Seattle behind, you’ll encounter a stone counter, meant to evoke the 

stone basins you find outside a teahouse, where you are expected to 

purify yourself by rinsing your hands with cold water before you enter. 

At Nana’s, you don’t wash your hands, but you take a moment to ponder 

the menu, check out the delicious pastries on display, and place 

your order.

Next, you turn to the main seating area. In the middle is the skeleton of a 

teahouse—it’s just the hint of the structure without an oppressive 
presence of walls. Sit inside, and as you gaze between the slats of 

wood, it’s as if you’re gazing out the window of a teahouse.

Japanese teahouses almost always are situated next to gardens. The 

idea is to bring an appreciation of nature into the act of drinking tea. The 

gardens come in many shapes and sizes, from immaculately raked stone 

gardens that evoke the ocean to more traditional Japanese gardens to 

forest groves. At the Seattle Nana’s, shiny white and reflective pillars 

jut forth in a modernist evocation of a bamboo forest. 

When the interior of an establishment is this well thought out, you can 

bet the rest of the menu reflects that same amount of care and vision. 

Nana’s offers delicate pastries and cakes with just the right hint of mat-

cha, robust parfaits, mouthwatering muffins and so much more. And 

of course, it offers the best array of Japanese green and brown 
teas you can find in the city. Try a hojicha latte, currently all the rage 

in Japan, or a matcha float with mochi, or settle in for a full meal of 

Japanese curry, a tuna avocado bowl or any of the other meals on the 

savory side of the menu. Then sit in the teahouse, gaze out at the 

“bamboo” and let your mind fill with positive thoughts!

A dash of traditional Japan 
with a modernist twist

NANA’S GREEN TE A 

10 07 Stewar t St reet ,  Su i te 10 3 
Seat t le ,  WA 9 8101

Phone: 20 6 .78 5 .6 477 
Hours:  11:0 0am – 9:0 0 pm

A dash of traditional Japan 
with a modernist twist
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A Celebration & Open 
Houses this Fall
Join us in celebrating the grand opening of the high school building on 

the Willows Preparatory School campus on September 26 from 5 to 7 

pm. We’ll gather at the school’s rooftop terrace. This is an open event.

We’ve nurtured the growth of Willows through the middle school years and 

now beginning 9th and 10th grades. In subsequent years, our 10th graders 

will continue to advance until Willows has its first high school graduating 

class in 2022. The students will learn in state-of-the-art classrooms that 

include green school initiatives such as solar panels and the latest technol-

ogy, provided in part by Uchida and Avidex. In what is dubbed the “Future 

Classroom,” four projectors provide 180 degrees of classroom projection.  

Willows Preparatory High School is located on the old site of Theno’s 

Dairy in the city of Redmond. 

Please join us at one of our upcoming open houses. Details below:

Bellevue Children’s Academy 
(Pre-K–5th Grades)

Pre-K Open House
At Satellite Campus: 14719 NE 
29th Place

10/26 10am, 11/16 10 am, 12/10 
9:30am, 1/14 9:30am, 1/21 9:30 am

K–1st Grade Open House
At BCA2: 14640 NE 24th Street

10/27 2pm, 11/17 2pm, 12/11 
9am, 1/15 9am, 1/22 9am

2nd–5th Grade Open House
At BCA1: 14600 NE 24th Street

10/27 2pm, 11/17 2pm, 12/11 
10am, 1/15 10am, 1/22 10am

Willows Preparatory 
School (6th–10th Grades)

6th–8th Grade Open House
At WPS Middle School: 12280 
NE Woodinville–Redmond Road

10/26 10am, 10/29 6:30pm (8th 
grade high school night), 11/16 
10am, 12/7 10am, 1/16 6:30pm

9th–10th Grade Open House
At WPS High School: 12310 NE 
Woodinville–Redmond Road

10/26 2pm, 11/16 2pm, 12/7 
2pm, 1/23 6:30pm

www.bcacademy.com
www.willowsprep.com
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Available at  
KOBO Seattle 
Bellevue Arts Museum 
Portland Japanese Garden



KINOKUNIYA SE AT TLE

525 S . Wel ler  St .  ( ins ide Uwaj imaya) 
Seat t le ,  WA 9 810 4

Mild Liner/Sarasa from Zebra

The hashtag #studygram, which is a portmanteau of “study” and “Instagram,” was trending among teenagers 
recently. With this hashtag, students share pictures of their organized and colorful notes to inspire students 
all over the world. Take a look at the hashtag on Instagram, and you’ll find that these “studygrammers” love 
particular brands of Japanese pens, especially the Mild Liner or SARASA Vintage Color series, which feature 
a unique blend of colors. 

Zebra Mildliners are the most iconic item in the studygram community. The Mildliners series come in 
colorful groups such as Fluorescent Colors, Warm Colors, and Cool Colors. You’ll find that these pens resemble 
markers more than regular highlighters often used at school.

Perhaps the Zebra SARASA Vintage Color series would be the best choice for schoolwork. They are 
popular with students and include such soft colors as blue-gray, brown-gray, blue-black, red-black, and green-
black. These colors make your notebook a little more colorful than normal.

The Maruman Spiral Note Basic Notebook

When it comes to notebooks, I recommend the Maruman Spiral Note Basic Notebook for all students. This 
Spiral Note comes with lined, grid, or blank pages. This notebook can be used with any pen and in any class. 

You can decorate the simple brown cardboard cover with writing and stickers. It’s a small, light notebook, 
so if your backpack is already too heavy, this is a great choice. 

Sticky Notes

When you go back to study your notes before an exam, isn't it easier and less stressful if they are neat and 
organized? Kinokuniya has all kinds of cute sticky notes that will help you study. Put those cute little notes in 
your textbooks and watch your grades improve! A

S H O P

Go Back to School in Style
Moe Yagihara is an exchange student from Japan. She 
offered us some cool tips for the best back-to-school 
items from Japan. Everything mentioned here can be 

purchased at the Kinokuniya store in Seattle.

S H O P
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Portlanders Flock to 
New Kinokuniya Store
Kinokuniya just opened this summer its newest store in the US smack 

in the middle of downtown Portland. The new bookstore is in the 
old Guild Theatre, which had been left unused for the last 12 years. 

Kinokuniya has breathed new life into the historic space, and initial reports 

indicate that Portlanders love the change. 

The Guild Theatre opened in 1927, which, coincidentally, is the same 

year Kinokuniya was founded in Japan. The architects took care to keep 

the feeling of the theater an integral part of the new bookstore. As you 

approach the store from Director Park, the signage for Kinokuniya is 

subtle, and it feels as if you’re entering a theater.

Once inside, you’ll find a ground and mezzanine level and a Book 
of Tea Café. The store is stacked with Japan-themed books, the latest 

pens and stationery from Japan, and lots of Studio Ghibli goods thanks 

to Kinokuniya USA’s exclusive deal with the famous anime studio. 

In recent years, Kinokuniya has expanded in the US on the back of 

increased demand among Americans for Japanese culture of both the 

pop and traditional variety. The Portland store is the 13th to open 
in the US. 

This year marks the 50th anniversary of Kinokuniya USA. The chain 

opened its first US store in San Francisco in 1969. The Seattle store, which 

opened in 1991, was the fourth, after New York and Los Angeles. Other 

US Kinokuniya stores are located in San Jose and Santa Monica, California; 

Chicago; Beaverton, Oregon; Edgewater, New Jersey; Austin, Carrollton, 

and Plano, Texas. Another store is planned for later this year in Katy, Texas.

KINOKUNIYA PORTL AND

829 SW 9 th Ave. 
Por t land , OR 9720 5

Tel :  5 0 3 .20 6 .8 3 31 
Open Dai l y :  11am – 8pm

KINOKUNIYA SE AT TLE

525 S . Wel ler  St .  ( ins ide 
Uwaj imaya) 
Seat t le ,  WA 9 810 4

Tel :  20 6 .5 87.2477 
Mon – Sat :  10am – 9 pm 
Sun: 10am – 8pm

KINOKUNIYA BE AVERTON

10 5 0 0 SW Beaver ton -
H i l lsda le Hw y 
Beaver ton, OR 970 0 5

Tel :  5 0 3 .6 41.624 0 
Open da i l y 11am – 8pm

24



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.

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.

K A N J I  F O R  D O G G I E S

焼
This kanji means 
“bake.”  Baking 

makes the ingredients 
yummier and 

more fragrant.

菓
This one 

indicates “sweets.”  
Confections enrich 

and brighten 
our lives.

子
This kanji 

indicates a child.

T H I S  I S S U E ’ S  F E A T U R E D  P E T :

Cookie

In Japanese, “cookie” is written 

“焼菓子” (baked goods). 

Once baked, the ingredients 

become even yummier  

and more fragrant.

Put these characters  

together and it means:  

A dog who enriches and 

brightens her owners’  

lives, keeps them going 

and comforts them 

when they are tired.

The meaning behind the brushstrokes:
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Send us photos of your finished product by tagging them  

#origamimagazine on social media. Scan the QR code or visit 
http://qazjapan.com/dive/greatwave-coloring to see a fully colored example.

The Great Wave off Kanagawa



Departing from Seattle, EVA �ies you to Taipei 
and onwards to 12 di�erent cities in Japan.

EVA Air, a SKYTRAX-certi�ed 5-Star Airline. 

Taipei

Seattle

TOKYO

OSAKA

NAGOYA

SENDAI

FUKUOKA

SAPPORO

AOMORI

ASAHIKAWA

HAKODATE

KOMATSU

MATSUYAMA

OKINAWA

Departing from Seattle, EVA flies you to Taipei and onwards to Japan.
We connect you to the world with comfortable, convenient and safe flights.

EVA Ai r,  a  SKYTRAX-cer t i f ied 5-Star  A i r l ine.

The Great Wave off Kanagawa



Suika, Tamari Bar, Kamonegi, Miyabi, wa’z,     Ten Sushi, Teinei, Santouka, Yoroshiku, and Shiro’s Sushi


