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Okazu Pan for the Holidays
Harold Fields of Umami Kushi has some tasty new okazu pan
ﬂavors for the holiday season. This fall, he was experimenting
with charcoal ﬂour and planning a hearty lamb-ﬁlled okazu
pan. What are these creations, you ask? They are delicious
little on-the-go snacks of bread and a savory filling.

The classic one in Japan is ﬁlled with beef curry, and that is one
of Umami Kushi’s bestsellers too. But he also riﬀs on the okazu
pan theme with ﬁllings like jerk chicken, lentil, kabocha, and
chicken adobo. You can ﬁnd these okazu pan at any Uwajimaya
grocery store, several local coﬀee shops, and of course, straight
from the Umami Kushi shop in Seattle’s Rainier Beach.

Your Moment of Origami

A ROUND-UP OF NEWSBITES,
MEMES AND GOOD OLD FASHIONED
GOSSIP THAT HAS US SMILING.

In our last issue, we introduced you to Japanese Consul
General Hisao Inagaki, who took over his post at the end of
the summer. Since then, he’s been folding one origami
paper crane every day and showcasing it on Instagram. At
the time of this writing, his fan base is still in the double digits,
Search
Search
but we feel there’s an Instagram star in the making here. Find
him at @hisaoinagaki.
hisaoinagaki Message
93 posts

40 followers

hisaoinagaki • Following
Queen Anne, Seattle

46 following

Hisao Inagaki
Consul General of Japan in Seattle

hisaoinagaki Today is my 87th day in
Seattle. I have folded a 87th crane
while praying for everyone’s health
and peace.

Followed by elaine.i.ko, cgj_of_japan_in_seattle, hosekibako_seattle +5 more
19h

POSTS

TAGGED

10 views
19 HOURS AGO

Add a comment…
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Post

NEWS & STUFF A
Taiwan Uses
“Humor over
Rumor”
Here’s a dose of sanity from Taiwan: The country has used humor to quell panic buying and
rumors surrounding the pandemic. Taiwan
Digital Minister Audrey Tang calls this “humor
over rumor.” Some of the humor includes
puns (an ad that played oﬀ the words “hoard”
and “butt,” which are homonyms in Mandarin,
put a stop to binge toilet-paper buying) and
cute mascots (Zongchai the shiba inu makes
public service announcements; social distancing is enforced at restaurants with Teddy Bears
in certain seats). And perhaps most important of all, the government’s humorous online
campaigns have been successful, Tang says,
because “in Taiwan, we have broadband

Sake Nomi on
the Move
Sake Nomi, Seattle’s premier
sake-only retail shop, is moving to a new location. The shop,
run by Johnnie and Taiko Stroud,
had been operating on Washington
Street in Pioneer Square for 13 years,
but closed its doors at the end of
October. However, it was just a temporary closure – Sake Nomi quickly found new
digs in the same neighborhood and was in the
midst of ﬁnalizing the details as we went to press. If you are
looking for the ﬁnest selection of sake in the PNW for this holiday
season and New Year celebrations, go to www.sakenomi.us.

as a human right.”

Box Office Slayer
The hit anime ﬁlm “Demon Slayer: Mugen
Train” has been shattering box oﬃce records
in Japan and elsewhere since it started airing
in theaters on October 16 (that’s right, people
can actually go to movie theaters in Japan!).
In its ﬁrst weekend (Friday to Monday) it
raked in $44 million, making it the best opening ever in Japan. By its 10th day on the big
screen, the ﬁlm had surpassed $100 million,
another Japan box oﬃce record. So how is
it that the Japanese can go to a movie
theater in the middle of a pandemic?

The theaters use thermal scanners and only
allow full capacity crowds if no food is sold.
So far, no Covid-19 outbreaks have been
traced to the theaters.

Powerful TimeTravel Tale
Kiku Hughes’ new graphic novel, Displacement
(published by First Second), sends a modern
teenager back in time to witness her grandmother’s experiences in World War II. School
Library Journal wrote in a starred review that the
book oﬀers “a potent look at history and the lasting
intergenerational impact of community trauma.”
Hughes calls Seattle home. See more of her work
at kikujhughes.wixsite.com/kikuhughes.
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G O O D B Y E , R AT A

By midyear, 2020 was shaping up to
become the biggest collective challenge we had faced in our lives. And
now that we are nearing the end of
this pivotal year, many of us gaze at
the future with hopeful eyes. But
could 2021 oﬀer something better?
Does the near future look bright?
Or in the very least, less bad? We
decided to turn to the reliable stars
to see what’s in store for us in the
coming year.
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According to the Chinese calendar, 2021 is the year of
the Ox, the second year of the 12-year cycle that began this year,
which is the Year of the Rat. During this particular cycle, the
year of the Ox comes to us in the Yin aspect (of Yin/Yang) and
associated with the metal element.
The word that best represents this Metal Ox Year is “uniﬁcation,” the act of bringing disparate aspects together. It also
signiﬁes that which is yet to come into fruition. This means
2021, which oﬃcially begins February 3, holds great promise,
but implies eﬀort and hard work to get to that place. Since
Yin Metal is associated with jewelry and precious metals, the
coming year is symbolized by unpolished gems waiting to be
uncovered.
If you were born in 1937, 1949, 1961, 1973, 1985, 1997, or
2009, you are an Ox person. Generally speaking, the Ox year
person is honest, reliable, hardworking and persistent — if not
a little too stubborn at times. You may take a while to make
decisions about things, but once you’ve set your mind to something, you will doggedly see it through against all odds.
For the Ox person, 2021 is looking like a developmental year in many aspects. The Ox person is well advised to
be very cautious and conservative with money matters, and
importantly, take special care of their health. Career and academic challenges are predicted for the Ox. However, eventual
rewards will come for those who put in the hard work, and
nothing will come for those who fail to put in the work. This
is also a good time to focus on skill and relationship development. Proceed with caution and lean on family and friends
when the going gets tough. They are more than happy to help
you. If you are in a relationship, it’s time to take the next step.
If you’re married, it’s time to have children. A

HERE’S A ROUNDUP FOR EACH ASTROLOGICAL
SIGN UNDER THE METAL OX YEAR.
Tiger

Horse

Dog

1938, 1950, 1962, 1974, 1986, 1998, 2010

1942, 1954, 1966, 1978, 1990, 2002, 2014

1946, 1958, 1970, 1982, 1994, 2006, 2018

The Tiger person has great potential
in the area of romance, but may face
an uphill battle in their professional
life. Health and finances will be stable, but refrain from big purchases
and focus on saving this year. Be
patient with yourself and especially
with others — this may open up new
avenues of growth for you.

If you’re a Horse person, expect a lot
of ups and downs this year. You will
be blessed with strong health for the
most part, but with regards to money
matters, avoid large investments
and purchases. Work may feel more
stressful this Ox year, so enjoy your
time with family and close friends;
they will bring you relief.

The Dog person is blessed in the coming year with a lot of success in whatever they do. It’s their year to take on
new challenges — whether in career,
finances or romantic relationships.
That transcontinental move you’d
been contemplating? That new job
offer? This might be the year to act
on it. The Dog person’s fortune aligns
smoothly with the Metal Ox Year.

Rabbit

Sheep

1939, 1951, 1963, 1975, 1987, 1999, 2011

1943, 1955, 1967, 1979, 1991, 2003, 2015

Rabbits will take a small sigh of relief
in the coming year after what has
been a stressful 2020. Romantic
relationships may face challenges,
although if you are not in one yet, it’s
a good year to find a partner, or even
have children if married. Money and
career matters will be stable if you
don’t take big chances, and you will
likely enjoy strong and stable health.

The Sheep will face a challenging year
in 2021. Health, wealth, career, and
relationships will feel like an uphill
battle due to the Sheep’s astrologically antagonistic nature versus the
Ox. Do not take conflicts personally
and give yourself mental health days
off to preserve energy.

Dragon
1940, 1952, 1964, 1976, 1988, 2000, 2012

Finances look good for the Dragon
person. Look out for your health,
physical and internal, and if you’re
itching to travel, opt for a staycation instead. Be mindful about your
relationship with your co-workers;
they are the key to your professional
success. For the single Dragons, the
second half of the year looks auspicious in terms of romance.

Snake
1941, 1953, 1965, 1977, 1989, 2001, 2013

Snake folks are looking at a fairly
lucky year, whether it’s in romance,
finance, or health. However, be
careful of forces that are trying to
take advantage of your financial luck.
Workwise, lean on your colleagues
and let them lean on you too. Go the
extra mile to help them out and look
for chances to help yourself professionally.

Monkey
1944, 1956, 1968, 1980, 1992, 2004, 2016

The Monkey person is looking at a
strong Ox year in terms of finances
and career. That said, watch for those
who surround you at your workplace
as some undermining forces may
be at play. New romance opportunities are on the horizon for single
Monkeys, but stay loyal if you’re in a
relationship. You’ll enjoy good health,
but watch out for minor injuries.

Rooster
1945, 1957, 1969, 1981, 1993, 2005, 2017

The Rooster person is on track for
a strong 2021. You are especially
fortunate careerwise, but also in
romantic relationships. While your
health sign is not as strong as your
finance and career aspects, you
will enjoy steadfast health as long
as you remain careful while on the
road or outdoors in nature.

Boar
1947, 1959, 1971, 1983, 1995, 2007, 2019

The Boar or the Pig is the final of the
12 zodiacs and is anticipated to enjoy
a stable year, regardless of their pursuits. They will enjoy good finances,
but should refrain from spending on
big ticket items like a car, new house
or large investments. Strengthen
your ongoing romantic relationship.
Otherwise, keep a low profile. Your
health will remain strong. Make sure
you get enough rest to protect yourself from stress and injuries.

Rat
1948, 1960, 1972, 1984, 1996, 2008, 2020

The Rat person will likely face work
and money challenges, but 2021 will
be a good one for starting a family, finding or improving romantic
relationships. Your health will remain
stable, but avoid travel and stick to
your trademark characteristics of
hard work and perseverance.
You will eventually be
rewarded for that.
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A CRAFTSMAN’S

Excerpted from the book “Japan’s Urushi Craftsmen: Can Old World
Artistry Survive in the 21st Century?” BY BRUCE RUTLEDGE
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During a whirlwind tour of western Japan in spring 2019, retweets. Plus, their products are so well made and durable that the
shrinking Japanese populace can’t muster up the demand to keep
I interviewed several craftsmen who work with sap from the Asian
the craftsmen in business. Lacquerware bowls and trays are passed
lacquer tree to make exquisite pieces of lacquerware. I imagined
these craftsmen working in well-lit art studios or museum-like sur- down from generation to generation in Japanese families. The
sturdy kitchenware is made even more robust when urushi is applied.
roundings. Instead, I found them working out of their homes or in a
warehouse-like oﬃce, their work aprons stained coal black from the These items last a lifetime and beyond.
There’s also this little problem with plastic knockoﬀs. To the
urushi sap. They had more in common with my high school friends
untrained eye, the red and black plastic bowls and trays you’ll ﬁnd
who could dismantle and put back together a car engine than they
did with, say, a world-famous painter or sculptor. And yet their work at any Japanese thrift shop aren’t that diﬀerent from the handmade
urushi pieces, and they cost a fraction
is unparalleled.
THE
URUSHI
CRAFTSMEN
of what good lacquerware items cost. Of
One of the men I met had been interHAVE A DANGEROUS
course, if we think for a moment about
viewed by media all over the world and
COMBINATION
OF
WELLthe long-term environmental impact
is considered one of the greatest living
HONED SKILLS AND
of cheap, plastic knockoﬀs, the cheaper
maki-e artists, maki-e being a technique of
HUMILITY THAT DOESN’T
choice shouldn’t be so automatic. But this
painting images on the lacquerware using
ALWAYS PLAY WELL IN AN
is the early twenty-ﬁrst century, and conpowdered gold, silver, and other colors.
AGE
OF
SOCIAL
MEDIA
venience is still king.
He paints designs on watch faces that
Japan’s urushi industry must look
are so detailed you have to use a loupe to
appreciate them. But he was no Andy Warhol—not the ﬂamboyant, overseas for demand. Unfortunately, the craftsmen are ill-equipped
for that task. They don’t talk up their work. They are not savvy marself-promoting type—which may have been one reason Yamada
Heiando, a prestigious lacquerware company that has been a pur- keters. They are craftspeople who have devoted their adult lives and
much of their childhoods to making lacquerware. I followed them
veyor to the Japanese Imperial Family since 1919, asked me to ﬂy to
through their workdays and never saw them peek at a cellphone. Not
Japan and meet these artists.
The dilemma is this: the urushi craftsmen (and, alas, they are all once. When they work, they are fully in the moment. They must be
men) have a dangerous combination of well-honed skills and humil- because their work is extremely detailed and constantly fraught with
the possibility of failure. Everything is done by hand. One mistake
ity that doesn’t always play well in an age of social media likes and
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along the way and that bowl or tray or vase ends up in the trash heap.
I was sent to such farﬂung destinations as Yamanaka Onsen
near the Japan Sea coast and Sabae (Japan’s eyeglass capital) in
Fukui Prefecture to watch these men work, to talk to them, and to
chronicle what they do. Will this be the last generation to do this
arduous work? Perhaps. But if the world fell in love with the lacquerware they create, perhaps a diﬀerent fate could be had.
A MASTER OF MAKI-E

Minori Koizumi, fifty-eight, is a living example of “kodawari,” a
Japanese term that is tricky to translate but hints at obsession. Think
Bill Evans on the keyboard, Ichiro Suzuki in the batting cage, Meryl
Streep with a script. Koizumi is a master maki-e artist who lives in
Echizen, Fukui Prefecture. Urushi trees used to grow in the hills outside his home. Koizumi wears a visor with 3X magniﬁed lenses that
he ﬂips down to peer through. He looks a little like a mad scientist as
he focuses in on the tiny surfaces where he paints his masterpieces.
“It’s diﬃcult to see with the naked eye, but I want people who
look at my work with a magnifying glass or who zoom in on it with a
camera to be impressed. I want the lines to be clean. If the ﬁnish isn’t
done right, that’s no good. So I work hard to get it right. This is in my
character,” he says of his penchant for ﬁne detail that goes beyond
what the human eye can perceive. “It’s an obsession of sorts. I guess
you call it craftsmanship. That’s the most important thing.”
Koizumi uses lacquer to paint on the watch faces of high-end
Swiss watchmaker Chopard. He paints ﬁgures of the Chinese zodiac

in lush environments. A tiger slinks by a bamboo grove. A monkey
picks an apple from a hanging branch. A pig stands in a ﬁeld, wild
grass in the foreground, a tree and bushes in the distance. All of these
scenes are painted with painstaking detail.
Lacquerware maker Heiando has been working with Chopard
for a decade on the Chopard LUX XP urushi watch series. Heiando
has assigned the work to Koizumi, and he seems to be the perfect
ﬁt. His work is exquisite. He says each watch face takes two weeks,
including drying time. His watch for 2020, the Year of the Rat, features a cute little mouse (the Japanese language does not have a different word for “rat” and “mouse”—both are “nezumi”) crouching
on an ear of corn. A green-leaved sapling has accents of blue, and a
pumpkin sits oﬀ to the side. Koizumi made eighty-eight of these
watches, and each one has a price tag of about $25,000.
When asked why he spends so much time on details that can’t
be seen by the naked eye, he has a ready reply: “It’s a luxury item. The
customer is expecting the very best. It’s a beautiful watch, so even if
you can’t quite see all the detail with your eyes, I want the customer
to look at the watch and know it’s done right. I’m a little obsessive
about it. I consider that the totality of my work, the most important
part.”
Despite the fact that he is painting watch faces for a Swiss watchmaker, Koizumi contends that he is doing “classical Japanese work,”
the calling of a true shokunin, or craftsman. He says modern conveniences have made his craft harder, not easier. For example, the quality of the urushi shokunin’s tools has dropped over the centuries.
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“I use brushes, and there are limits to what the brushes can
nue, is more than a thousand years old. It’s said that the women
do,” he says. “The mouse-hair brushes made hundreds of years ago
formed the market long ago to barter for goods and food while the
were better than the ones we have today. With modernization, the
men worked in the lacquerware trade. The women still dominate
environment that mice are living in has worsened, and we can’t ﬁnd
today; they give the market its good-humored, hard-working characgood mice. And the people making the brushes have passed on, so
ter. Every morning from eight to noon, the city’s main street is ﬂanked
it’s becoming harder and harder to ﬁnd good brushes. I have to show
by stalls and ﬂooded by shoppers from around the world. It was near
patience as I work with these inferior tools.”
this dynamic marketplace that a young Koizumi learned his trade.
I ask Koizumi what the most challenging aspect of his work is.
He spent seven years there studying under various teachers,
“It’s very detailed, and from the beginning to the end of the process, including one who had been designated a living national treasure. “I
we must polish, clean, and apply
never once thought about quitting,”
layers over and over,” he replies.
he says “I learned so much from so
“IT’S DIFFICULT TO SEE WITH THE
“The chores begin to pile up. We
many people. There were diﬃcult
NAKED EYE, BUT I WANT PEOPLE
don’t go through the routine just
times, but nothing I couldn’t hanWHO LOOK AT MY WORK WITH
once. We must do it over and over.
dle.” When he returned to Echizen,
A MAGNIFYING GLASS OR WHO
And to complete a piece, we have
Koizumi
was twenty-six.
ZOOM IN ON IT WITH A CAMERA
to adjust and make sure that each
Today, Koizumi represents the
TO BE IMPRESSED.”
step is done correctly so that at the
hopes for urushi craftspeople who
end, when we’re ﬁnished, it is the best piece it can possibly be. I think desperately need to connect with companies and art aﬁcionados
that’s the most diﬃcult part about this work.”
overseas. His watch work for Heiando and Chopard is an example of
Koizumi knew he wanted to be an urushi craftsman from a Japanese lacquerware appealing to Europeans in a new way.
young age. “Since I was a little kid, I always liked drawing more than
European collectors have been fans of urushi for centuries, ever
studying. I wasn’t much of a student,” he says.
since Portuguese Jesuit missionaries were attracted to the lacquerWhen he graduated from high school, he decided to join an
ware in the seventeenth century. However, supply has always been
apprenticeship taught by a lacquerware master. “There were a lot of limited and the market remains relatively small.
lacquerware teachers in Wajima then,” Koizumi says of the town at
Still, the urushi trade has proven resilient, surviving in one way
the very northern tip of the Noto Peninsula on the Japan Sea.
or another for centuries.
Wajima, a town of 28,000, is a mecca for lacquerware fans. The
“The traditional Japanese craft of maki-e has continued for
town’s famed morning market, where women hawk foodstuﬀs (fresh
hundreds of years,” he says. “I want my customers to feel that attracseafood, local sweets, etc.) and lacquerware along Asaichi-dori ave- tiveness.” A
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ORIGAMI’S 2020

GIFT GUIDE
OH BOY, WHAT A YEAR!
LET’S END IT BY BEING

KIND

TO EACH OTHER AND OURSELVES.
WE’VE COMPILED AN ASIA-INSPIRED
GIFT GUIDE TO HELP YOU UNWIND & ENJOY
THE LAST FEW DAYS OF 2020 AND CELEBRATE THE NEW YEAR.

PRESERVED FLOWERS
Donaldo Radovich has designed ﬂoral arrangements from
Tokyo to London. But after years of jetsetting, he’s settled down
with his partner in Everett. You may have come across his work
at the Four Seasons or Nana’s Green Tea in downtown Seattle or
Fran’s Chocolates in Georgetown. His large-scale arrangements
are breathtaking.
Radovich has teamed with Heiando America to create preserved ﬂower arrangements in lacquer boxes that last for many
months and even years. Radovich handpicks the ﬂowers and treats
them with natural oils to preserve them in their bloomed state.
Everything he uses is environmentally friendly. He arranges the
ﬂowers in Heiando’s lacquer boxes, making an exquisite centerpiece.
We’re lucky to have him here. Because these arrangements
are so delicate, they are diﬃcult to ship and better to buy in person.
Heiando products can be found in the Portland Kinokunya
bookstore, the Portland Japanese Garden, Fran’s Chocolates,
Kobo, and Kobo @ Higo in Seattle, the Bellevue Art Museum, and
the Chin Music Press showroom in Pike Place Market. Most of
these outlets carry the lacquer boxes with preserved ﬂowers, but
call ahead just to be sure.

MOUTHWATERING
CHOCOLATES

Royce’ opened its second location in the region this year,
so now we can ﬁnd the Japanese confections at Bellevue
Square and Westﬁeld Southcenter Mall. If you’re already a
fan, you know what the buzz is all about. But for those who
haven’t come across Royce’ confections yet, this company
began in Sapporo in the 1980s and has consistently created
uniquely Japanese chocolates and candies. Try the nama
chocolates, the matcha chocolates, and the potato chip
chocolates for starters. Both stores have normal holiday
hours this year.
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AROMATHERAPY
THE ULTRASONIC
AROMA DIFFUSER
FROM MUJI
Did you know that the only MUJI store on the
West Coast is in downtown Portland? Yes, we
Paciﬁc Northwesterners are lucky to have access
to this store from Japan, famous for its no-brand
concept and its simple packaging.
But even if you live elsewhere, MUJI products are available at www.muji.us/store.
This holiday season, we’re recommending
MUJI’s Ultrasonic Aroma Diffuser. Gently disperse the scents of your favorite essential
oils in your home or work space. The diﬀuser is
equipped with a self-timer and warm LED light
that can be used even when the diﬀuser isn’t running. Available in two sizes, the diﬀuser creates
a cool, fragrant mist that’s perfect for when you
want to relax, lounge around, or sleep.
Regular $69.50 | Large $119.00
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A BOXFROM
OF SURPRISES
JAPAN
Mai Do, a stationery company owned by
Kinokuniya, has been creating monthly
mystery grab bags of stationery items
and tools curated around a theme. The
product, called Maido in a Box, is a big
hit with fans of Japanese stationery (and
let’s face it—who doesn’t love Japanese
stationery?). To get one of the limited
boxes this year end, be sure to pre-order
before December 15. But if you miss the
deadline, start 2021 oﬀ right and get the
next one. Sure to please that stationery
otaku in your life. And you can pick up
your order at any Kinokuniya store or
have it delivered to your home.
usa.kinokuniya.com/maidoinabox

A GARDEN
BOOK LIKE
NO OTHER
Spirited Stone: Lessons from Kubota’s
Garden is a big, beautiful love letter to
Kubota Garden and the Kubota family, who created and preserved this
hallowed place on the southern tip of
Seattle. The book contains beautiful
photography, archival photos dating back one hundred years, original
poetry, ﬁction, and the amazing story
of Fujitarō Kubota and his family, who,
despite being imprisoned by their own
government during World War II, created what is now a free and much-loved
public garden. Available wherever ﬁne
books are sold.

A PEEK INSIDE A
CENTURIES-OLD
ART FORM
Origami publisher Bruce Rutledge took a trip to the west coast of Japan two years ago
to interview Japan’s lacquerware craftsmen. The result of that trip is captured in the
slim, attractive volume, Japan’s Urushi Craftsmen: Can Old World Artistry Survive in the
21st Century? Get a copy at chinmusicpress.com.
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KITCHEN

THE
GEAR TEA
Zojirushi has come out with a limited edition
Hello Kitty rice cooker that combines cute
with function. The rice cooker is decked out in
gold Hello Kitty graphics and can cook up to
5.5 cups of rice. Available at Uwajimaya grocery stores.
Next, upgrade your knives with a
MAC Santoku Knife, made for slicing vegetables, fruit, meat, and seafood.
It’s great for the amateur enthusiast
chef because of its slightly shorter
blade and lighter weight to lessen
the fatigue of cutting. We recommend the professional series
MSK-65 or the SK-65. Both are
available at Uwajimaya grocery stores.
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E
A

This product isn’t available in the US yet, but after it appeared on
the menu of a glitzy after-party for the 92nd Academy Awards this
February, it won’t be long until Bio Tea pushes those other sugar-laden sports drinks oﬀ the shelf. Bio Tea is organic, 100% natural,
and invigorating, which is why much of Japan’s athletic community
swears by it.
The evolution of Bio Tea started in 1979, when a late frost
wiped out the entire tea harvest at Kamimizuen of Miyazaki, Japan.
When the cold came during the next harvest, third-generation
owner Susumu Kamimizu made sure to spray the ﬁelds with a luxurious amount of local water so that the leaves wouldn’t dip to -2°C
(28.5°F), which kills them. By keeping the leaves at 0°C, Kamimizu
was able to not only save the harvest but also see the profound eﬀects

THAT FUELS
JAPAN’S
ATHLETES

of all that watering. That experience changed the way Kamimizu
interacted with his plants and led him to focus on tapping into the
intrinsic power of the leaves.
In 1986, Kamimizuen launched Bio Tea, Japan’s ﬁrst commercialized cold-brew tea. A pack of the tea can be cold-brewed in a liter
of water in just 30 minutes. The drink quickly became a hit wherever
groups were gathered, whether it be an oﬃce break room, a school
function, or a sporting event.
As Bio Tea grew in popularity, people began to notice that the
sencha tea drink with the rich aroma and hint of umami was replenishing and easy to drink during and after physical activities. Athletes
reported that they could drink it during competitions and not feel
full or sluggish. Others noted that they seemed to physically recover
faster when drinking Bio Tea after grueling workouts.
By 1990, Japan’s leading track-and-ﬁeld organizations were
drinking Bio Tea. That same year, when the media found out that the
winner of the Rotterdam Marathon, Hiromi Taniguchi, drinks Bio
Tea, TV and newspaper articles proliferated. By 1996, Japan’s Olympic marathoners were drinking Bio Tea.
One of the reasons for the success of Bio Tea is the painstaking
care with which it is cultivated. Mr. Kamimizu and his crew take great
care with the soil and the water from which the tea leaves grow, even
going so far as to farm at night because the soil is less stressed when
the midday heat has passed. It’s this kind of meticulous care bordering on obsession – known in Japanese as kodawari – that makes Bio
Tea the healthy choice in sports drinks. A
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Koku
Café

A Sixth Sense for
Deep, Rich Flavors
BY YUKO ENOMOTO

Tucked into a building on top of
Queen Anne hill is a small café
that’s serving up big ﬂavors. Since
the summer of 2018, Koku Café has
been building up a following with
its experimental Japanese fare,
which is both mouthwatering and
surprisingly eclectic.
In the café’s small kitchen, owner
and chef Kurt Schewe, a Washington
D.C. native trained in French cooking, ﬁres up Japanese meals with a
dash of Chinese, Korean, French,
and Italian, and infuses it with the
spirit of some down home Southern
cooking. “It’s Japanese homestyle
cooking,” Schewe said. “I call it Japanese soul food.”
Indeed, Koku’s menu reads a bit like the third-culture kid of cuisines: the Grilled Cheese sandwich with the cheddar/gruyere blend
with miso butter; the Edamame Toast with edamame mash, avocado,
teriyaki and fried shallots; the Osaka Omelette with applewood
smoked bacon, roasted cauliﬂower, and shishito peppers, topped
with plum teriyaki, koji ranch, bonito ﬂakes and scallions. “I just love
exploring diﬀerent ﬂavors and ﬁnding those tastes that are hard to
come by,” said Schewe.
Schewe’s path to Koku’s Japanese homestyle cooking was a
circuitous one. He got his feet wet at the prestigious International
Culinary Center, formerly known as the French Culinary Institute,
and spent a few years working at restaurants around New York.
He landed a job as manager of an independent deli in D.C., Glen’s
Koku Cafe dedicates a small space in the corner for a
market, selling Japanese sauces, spices, miso paste,
mustards, spirits, and dried foods.
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Garden Market, where he wore several hats, including cheese monger. All the while, Schewe said opening his own restaurant was always
in the back of his mind.
Schewe enjoyed the variety of his work there and the lessons he
was learning on running a small business, but the travel bug and itch
for change eventually got to him. Through the World Wide Opportunities on Organic Farms, which connects people with organic
farms around the globe, Schewe found work at a café in picturesque
Naoshima by the Seto Inland Sea for a short but memorable stint that
would form the backbone and inspiration of his future enterprise.
Instead of heading back to his home in D.C., Schewe set his sights on
Seattle for the same reasons expats have been settling here for years:
the laid back culture and the beautiful nature. “I wanted to get away
from the stressed-out culture of the eastern seaboard,” said Schewe.
Plus, he met his ﬁancé here.
It was only after he returned from Japan that Schewe learned
about “kokumi” in a Japanese cookbook. The sixth ﬂavor in addition
to sweet, sour, salty, bitter and umami, kokumi is that deep ﬂavor
found in rich fats and braised meats. It would become the inspiration for his recipes.
Schewe also relies on fermentation to develop the deep ﬂavors
of his dishes. It’s one of the ﬁrst things you will notice about Koku
Café. As soon as you walk in, you are greeted by the full and rich
aroma of fermentation taking place.
As he set out to open his own place, Schewe felt that the word
“koku,” the base word “kokumi,” was a perfect representation of his
work and the atmosphere he wanted to create. “The other deﬁnition
of ‘kokumi’ is in the atmosphere,” said Schewe. “It’s the heartwarming, welcoming in of people into the home.”
Schewe could have easily gone the way of high-end dining with
his cooking skills, but what he truly wanted was “high-class delicious
food without the ﬁne-dining look. I wanted something more casual,
and that really spoke to me,” said Schewe.
These days Covid restrictions are keeping Schewe’s nose to the
grindstone of developing the menu and cooking while riding out the
virus, but he is already feeling the strains of the small kitchen. Schewe
would like to eventually expand his kitchen, maybe even seek out a
second location, maybe try his hand at some type of ramen. And when
Schewe does ramen, you can bet it will not be an ordinary bowl. A
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DISCOUNTS GALORE AT
SEATTLE FISH GUYS
Our store is more than a business –
it’s a community. And to keep that
community thriving, we give back
whenever we can. Did you know that
we offer 10% discounts for:
ESSENTIAL WORKERS

FIREFIGHTERS

FIRST RESPONDERS

HOSPITAL STAFF

POLICE

SENIORS & STUDENTS

That’s our way of saying
“thank you” for being part of our
community. Happy holidays!

411 23rd Ave. S. (at Jackson St.)
206.485.7388 • seattlefishguys.com

SHOP LOCAL A

Oyster Poké
and Furikake
ON FISH GUYS MENU

Seattle Fish Guys in the city’s Central District has created
a new dish: the oyster poké, using Paciﬁc Northwest oysters, spicy
chili oil, citrus ponzu, ﬁnely chopped chives,
and shallots. Owner Sal Panelo says he thinks
they are the ﬁrst to come up with the dish.
While poké dishes abound, we’ve never come
across oyster poké before. It’s a fresh, zesty
dish that we highly recommend to oyster fans.
Perhaps pair it with a bowl of rice topped
with the new furikake made by Umami Kushi in
collaboration with the Fish Guys. Harold Fields
of Umami Kushi (read about his latest okazu pan
creations in this issue’s Blowﬁsh) gets fresh salmon shavings from the
Fish Guys and makes a nutritious furikake mix to top your rice.

Sal Panelo and
Harold Fields
chat outside of
Seattle Fish Guys in
the Central District.

Check out their full selection of
oysters, shucked or not.

If you’re unfamiliar with furikake, check out Origami 15 for an
in-depth look. It’s a versatile topping that comes in an unlimited
combo of spices, ﬁsh shavings, and other ingredients. You can pick
up a small packet of the topping at Fish Guys and try it at home.
“Everything is locally sourced and
produced,” Sal says of the new furikake.
But that could be said of just about
everything Fish Guys sells. “Fresh, local,
and natural” is the mantra here. Peruse
the well-stocked shelves, fridges, and
freezers and you’ll ﬁnd local sea urchin
in its shell, locally caught trout and
salmon, smoked ﬁsh prepared at a
nearby smokehouse, homemade black
cod kasu, poke bowls prepared in the
Fish Guys kitchen, and even locally
produced dessert from Hood Famous
and the Pie Guy.
Fields says Fish Guys is a collaboration center for locally produced and caught food. “They give everyone a chance,” he says.
Find the Seattle Fish Guys on 23rd Avenue in the Central District, just oﬀ Jackson. There is limited free parking in the garage in
back. Or check them out online at seattlefishguys.com. A
Seattle Fish Guys • 411 23rd Ave. S.
206.485.7388 • seattlefishguys.com
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DOWNTOWN / PIONEER SQUARE

They are a lifeline for restaurants struggling through the pandemic and a needed break from cooking at home
for everyone who is trying to limit their travel to keep Covid-19 under control. Many restaurants started
takeout for the first time this year, and others have refined their delivery systems, keeping soups hot, French
fries crisp, and other heretofore-hard-to-deliver foods fresh and tasty. Please support your local restaurants
so that they will be with us for a long, long time. Here are a few of our favorites sorted by neighborhood.

TAKEOUT MEALS HAVE NEVER BEEN AS IMPORTANT AS THEY HAVE THIS YEAR.

TAKEOUT GUIDE

84 YESLER
Owner Sam Takahashi’s latest venture: A
seafood-centric Italian restaurant with
dishes like the squid ink pasta pictured above.
See article on page 22. 84-yesler.com

SEATTLE FISH GUYS
This market and restaurant in the Central
District has mouthwatering poke, sashimi,
uni, oysters, and bentos to choose from.
A fun and friendly atmosphere. See article
on page 20. seattlefishguys.com

NORTH SEATTLE (QUEEN ANNE)

NANA’S GREEN TEA
Delicious teas and drinks with so much more:
homemade ice cream, parfaits, plus delicious
rice bowls and salads.
nanasgreenteaseattle.com

SUSHI KASHIBA
Shiro Kashiba, the godfather of Seattle sushi,
presides over this elegant restaurant in Pike
Place Market. Offering sumptuous Omakase
Dinner Boxes and Holiday Platters this yearend. sushikashiba.com

CAPITOL HILL / CENTRAL AREA

TEN SUSHI
Famous for serving sushi for delivery until
3am, this sushi bar provides excellent value.
Choose from traditional fare or some out-ofthis-world original rolls. tensushiseattle.com

KOKU CAFÉ
Chef Kurt Schewe, trained in French cuisine,
creates delightful Japan-inspired bowls
with a twist. Fermented vegetables, pork
marinated in tea, chicken marinated in mirin
– the combinations are inspiring. See article
on page 18. kokucafemarket.com

SOUTH SEATTLE

KIZUKI RAMEN & IZAKAYA
Ramen just like you get in Japan. Kizuki now
has seven locations in western Washington,
including a new store in Renton.
kizuki.com/online-order

UMAMI KUSHI
Chef Harold Fields and crew bake fresh
every morning Japan-inspired okazu pan,
grab-and-go bread treats with mostly savory
fillings. The staple Curry Pan is joined by an
assortment of inspired creations. See article
on page 20, news item in Blowfish.
umamikushi.com
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Longtime Restaurateur Aims to
ENERGIZE PIONEER SQUARE

But today, Takahashi’s focus is on Pioneer Square, a once vibrant
On any given afternoon around 3 or 4pm, you may spot a seppart of Seattle that has had some rough times recently. With the Viatuagenarian Japanese man walking around Yesler and 1st Avenue in
Seattle’s Pioneer Square neighborhood diligently picking up trash. duct no longer casting its long shadows across the neighborhood,
He can be spotted anywhere from the Underground Tour entrance Takahashi is feeling good about the prospects for the neighborhood
despite the challenges of 2020.
to the area near Alaska Way where cars get oﬀ the ferries. This would
“This is my life’s work,” he tells Origami. “84 Yesler belongs to
be Susumu “Sam” Takahashi, a longtime restaurateur who says this
trash-picking routine is “like meditation” and puts him in the right Pioneer Square. We share a common destiny.”
Takahashi brims with sincerity and positivity when he talks
frame of mind to greet guests at his Italian bistro, 84 Yesler.
about 84 Yesler. He says while the
The seafood-centric 84 Yesler has
restaurant is nominally Italian, Chef
a stylish open-kitchen format that feels
TAKAHASHI’S FOCUS IS ON
Shawn Applin has created a menu
spacious and relaxing. Unfortunately,
PIONEER SQUARE, A ONCE
“without border, partly Italian, Eurofor most of 2020, the ability to serve
guests in the restaurant has been hamVIBRANT PART OF SEATTLE pean with a touch of France and an
accent of Japan.” Takahashi also
pered by Covid-19 protocols. Still, TakaTHAT HAS HAD SOME
hired Michael Don Rico as his genhashi is undaunted. He’s been opening
ROUGH TIMES RECENTLY
eral manager after being impressed
restaurants in the Paciﬁc Northwest
with the way Don Rico ran Sushi
and Japan for decades. Kamon of Kobe
in Bellevue, which Takahashi managed, was a huge hit in the 1980s, Kashiba during its early years.
So if you see a bespectacled Japanese man picking up litter in
getting featured on local TV at a time when many Americans were still
squeamish about raw ﬁsh. He followed that up with The Bento Box, Pioneer Square on a future afternoon, maybe say hello and ask him
which began in the mid-1980s and is still going in Redmond. Taka- what the specials are at 84 Yesler. He’ll be thrilled to let you know. A
hashi also helped Chandler’s Crabhouse get started in Yokohama.
More recently, Takahashi was instrumental in wooing Chef
Shiro Kashiba out of retirement and starting the very popular Sushi
Kashiba in Pike Place Market.
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84 Yesler • 84 Yesler Way • 206.624.1111 • 84-yesler.com
THIS IS THE SECOND IN AN OCCASIONAL SERIES
ABOUT THE HISTORY OF JAPANESE RESTAURANTS
& RESAURANTEURS IN THE PACIFIC NORTHWEST
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BLOWFISH!
MASKS ARE THE FUTURE
FOR MANY JAPANESE, FACE MASKS HAVE BECOME A YEAR-ROUND
ACCOUTREMENT
SPREADING SUNSHINE THROUGH
COMEDY THE FIRST WESTERNER SINCE JAPAN’S MEIJI ERA TO
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YOU UPINTERNS
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Origami is looking for talented students to join
our team. Specifically, we are looking for:
• MARKETING & SALES ASSISTANT

13
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• DIGITAL MARKETING ASSISTANT

WANTED!

• PRODUCTION/DESIGN ASSISTANT

15
• VIDEOGRAPHER/PHOTOGRAPHER
• WRITER

16more information, contact us
Interested? For
at info@origamimagazine.world.
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Inspires Philanthropist
Mourning her baby
The Orca whale baby’s death
Similar to us
Thus goes one of Scott Oki’s haiku in his
four-book collection beautifully produced by Tim Girvin of Girvin
Strategic Brand and Design of Seattle. Oki, better known as an inﬂuential Microsoft executive who launched the company’s international business in the 1980s and for his philanthropic work through
the Oki Foundation, is also an avid writer of haiku and poetry.
Oki says he got his start in haiku at Hawthorne Elementary School in the International District. The compact format of three lines and the ﬁve-seven-ﬁve syllable pattern
intrigued him, and he’s still at it nearly six decades later.
When Origami caught up with Oki this fall,
he was putting the ﬁnishing touches on another collection of haiku,
which is sure to be another art d’objet under the direction of Girvin
and his crew. The books are not for sale, but Oki gives them out to
friends and associates at fundraisers for some of the dozen-plus
nonproﬁts he has started or helped start. We received the collection
pictured here at a fundraiser for Densho in 2019.
Besides a new haiku collection, Oki has been
working on poetry in Western form and will likely have a collection out in 2021. He is also
working on a memoir. Though his writing chops are on full display in his ﬁrst haiku collection, he humbly proclaims, “I am no writer.”
His themes jump from the profound to the lighthearted, but he repeatedly shows his deep love for the Paciﬁc Northwest,
as in this haiku:
Beautiful Rainier
Climbing is underrated
Down is harder still
or this one:
Camping under stars.
The endless void filled with lights,
still waiting for more.
If you’re interested in seeing Oki’s latest haiku collection, perhaps reach out to The Oki Foundation or Densho and see if a
well-placed donation might land you a copy. If you are a bibliophile, you’ll
be very happy you got your hands on one. From the sewn-in bookmark to
the red-patterned endpapers, these books are true works of art. A
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Do All Your Year-End
Shopping at Kinokuniya
You can find something for everyone at your local Kinokuniya bookstore because Kinokuniya
is about so much more than books. You’ll see shelves stocked with Studio Ghibli merch, unique
stationery collections from Japan, durable and stylish notebooks, pens galore, cool T-shirts,
collectible figurines, the latest anime and manga, and of course, a well-curated collection of
books and magazines in English, Chinese, and Japanese.
Pick up a 2021 calendar featuring your favorite anime series. Get Demon Slayer manga in English
or Japanese and snag the official Japanese fan book while you’re at it. Find funky address books
and schedulers for your friends. And add to your Blu-ray and DVD collection with classics like
Spirited Away or Princess Mononoke.
For the little ones, there is a wealth of stuffies to choose from. Go with the classic
Hello Kitty (check out the one in the rainbow onesy!) or opt for the current trendsetter, the plushies from Kiwihen of corgies shaped like boba tea and bread loaves.
You sort of have to see them for yourselves to make sense of them, but our favorite
is the “freshly baked marshmallow corgi bread loaf round boi.”
For another great gift idea, check out our Gift Guide on pages 14–19 to find out about
the Maido-in-a-Box mystery gift.
The Seattle Kinokuniya has a new entranceway inside Uwajimaya supermarket. The
entranceway on 6th has been closed to better regulate foot traffic during the Covid
pandemic. Make a pilgrimage to your local Kinokuniya this holiday season and get
unqiue gifts for all your loved ones under one roof. Or if you are housebound, visit
usa.kinokuniya.com.

KINOKUNIYA SEATTLE ( i n s i d e U w a j i m ay a )
5 2 5 S . We l l e r St . , S e a t t l e , WA 9 8 1 0 4
Te l : 2 0 6 . 5 8 7. 247 7
Open Daily: 10am – 8pm
KINOKUNIYA PORTLAND
8 2 9 S W 9 t h Ave . P o r t l a n d , O R 9 7 2 0 5
Te l : 5 0 3 . 2 0 6 . 8 3 3 1
O p e n D a i l y : 1 1 a m – 7p m
KINOKUNIYA BEAVERTON
1 0 5 0 0 S W B e ave r t o n - H i l l s d a l e H w y.
B e ave r t o n , O R 9 70 0 5
Te l : 5 0 3 . 6 41 . 6 24 0
O p e n d a i l y : 1 1 a m – 7: 3 0 p m

usa.kinokuniya.com
ADVERTISING PARTNER FEATURE | DECEMBER 2020 25
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Uwajimaya Flagship
Gets a Facelift
Asian grocery-store chain Uwajimaya ﬁnished an
extensive remodel of its ﬂagship store in Seattle’s International District this November. Highlights of the remodel
include a new sashimi island and poké bar, a new demo
station, improved layout so that you get wider views of the
store as you shop, enhanced home and beauty sections,
and an expanded deli. The grocery
store also updated its refrigeration, equipment, and lighting.
The checkout line moves
faster these days with the streamlined layout and the addition of
a self-checkout section. As you
head toward the exit, don’t forget
to look to your left, where you’ll
ﬁnd the latest copy of Origami and
many more local news publications.

GIVE THE GIFT OF ART

Bellwether, the hot upstart arts festival from the City of Bellevue, has created a
Gift Guide to promote artists who have performed, shown or curated work as this
year’s event has been postponed to 2021. Visit bellwetherart.org to view the art!

Spirited Stone at Town Hall Seattle
National Book Award winner Charles Johnson, photographer Nathan Wirth, and founder of
the South Seattle Emerald Marcus Harrison Green join author and poet Shin Yu Pai in a virtual
panel discussion on January 21, 2021, presented by Town Hall Seattle and Kubota Garden Foundation.
Join us on this Thursday evening to celebrate the lasting legacy of Fujitarō Kubota and his beloved
garden. Tickets are $5 general admission, free for ages 22 and under. Go to townhallseattle.org
for tickets and more information. A
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3AM!

we are Seattle’s late-night sushi connection

DELIVERY
AVAILABLE
from 10AM to

Your holiday sushi &
poké connection

We deliver until 3am every night right through
the year-end and New Year holidays
We also have delicious and affordable holiday
platters – perfect for family gatherings

Healthy,
delicious
late-night poké
Easy 5-step ordering
from your phone

Uber ◆ Doordash ◆ Grubhub ◆ Postmates
Available 10am–3am every day—Seattle’s late-night sushi & poké connection!
TEN SUSHI
QUEEN ANNE
TEL: 206.453.3881

TEN SUSHI #35
INT’L DISTRICT

TEL: 206.568.0404

tensushiseattle.com

K A N J I - G AT E A

漬

Character Profile

In a Pickle
Introducing Kanji Kaimono
Meanings:
pickle; to immerse, soak
Joyo yomi:
On: None
Kun: つ•ける, つ•かる
In names: ひた

You may know 漬 from the following word:

漬け物 or 漬物 (つけもの: Japanese pickled vegetable)
KANJI KAIMONO IS AN OFFSHOOT OF MY
SITE
JOY O’ KANJI, WHERE
pickled + thing
Types of on-yomi:

呉音 (ごおん, from Chinese readings of
YOU CAN FIND ESSAYS
ABOUT JOYO KANJI (THE CHARACTERS THE JAPANESE USE
the 5th–6th c.): ジ [unused now]
Associating 漬 with pickles is a great way of remembering this kanji, but it
漢音
(かんおん,
Chinese readings
of
EVERY DAY), ALONG WITHfrom
GAMES,
MNEMONICS,
PHOTO
ALBUMS,
AND
MUCH
has a broader
set of
meanings. One
suffix
captures the range of what 漬 can
the 7th–8th c.): シ
represent:
MORE. ALL THOSE TOOLS WILL HELP YOU UNDERSTAND AND LOVE KANJI DEEPLY,
Keywords for remembering the yomi:
1
つ•ける: 漬け物
(つけもの:
Japanese
pickled ABLE TO -漬け
BUT THERE’S NOTHING
QUITE
LIKE
BEING
WEAR,
PROUDLY
or -漬HOLD,
(-づけ: (1)AND
pickled
(something); (2) being badly
vegetable)
influenced by; being addicted to)
DISPLAY KANJI. TOつ•かる:
MEET
THAT
NEED,
I CREATED KANJI KAIMONO. HERE YOU’LL
漬かる
(つかる: (1)
to be pickled;
(2) be submerged)
term reflects the first definition:FROM
FIND ALL SORTS OF MERCHANDISE WITH KANJI The
ONfollowing
THE SURFACE—ANYTHING
Relative importance and difficulty:
CLOTHING TO SAKÉ
BOTTLES
TO
JEWELRY TO ART.
THE OPTIONS
ARE ENDLESS!
1717th
most-used kanji
in newspapers
アルコール漬
or アルコール漬け
(アルコールづけ: (1) preserving in
Learned in junior high school in Japan
JLPT level: N1

alcohol; (2) pickling one’s liver; drinking incessantly; being a souse)

And the next two sentences incorporate the second meaning:

Radical:
氵 (さんずい: the “water” radical)
Note: To learn more about this radical, see
Radical Note 85.

娘さんは麻薬漬けです。
Your daughter is on drugs.
娘さん (むすめさん: daughter); 麻薬 (まやく: drugs)

Don’t confuse 漬 with these look-alikes:
清 (517: pure), 積 (521: accumulation),
績 (729: achievement), 債 (1292: debt),
潰 (1975: to crush)

Pickled cherry blossoms, known as
桜花漬け (おうかづけ). People also call
this delicacy 桜漬け (さくらづけ), omitting 花 (flower) and changing the
yomi considerably.

Don’t confuse 漬 with these sound-alikes:
つ•ける: 着ける (343: to wear), 付ける (574:
to attach), 就ける (890: to appoint)
つ•かる: None

Each package contains cherry blossoms, as well as Japanese plum vinegar, and salt. According to NIHON
ICHIBAN, which offers this product,
the Japanese particularly love eatAing
Peace
Chain
cherry
blossoms in April. The site
further says that the Japanese have
pickled cherry blossoms for centuries,
which enables them to enjoy this treat
anytime.

Strokes: 14

Strand Clothing

Chin Music Press

13

Ellie Fidler Kanji Designs

A pickled cherry blossom is pink, just
as a fresh blossom is, and gives off
a flowery scent. People use pickled
cherry blossoms in tea (served at weddings), in rice dishes, and in desserts.

14

Read All About It!
Halpern
Henshall
Kanshudo

Click here

Denshi Jisho

Click here

www.joyokanji.com

J Muzacz

496/636
1608/1737

Paulinpo Design

© Eve Kushner 2020

Crazy Joy!

Photo Credit: NIHON ICHIBAN
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Stone Bridge Press

AN ONLINE STORE CURATED BY EVE KUSHNER

SHOP AT STORE.JOYOKANJI.COM
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Kanji number: 1608
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www.uwajimaya.shop
www.uwajimaya.shop

Order Online. Skip the Line. Contact-Free Groceries.
Order Online.
therequired
Line.andContact-Free
Groceries.
$40 minimumSkip
purchase
current service fees waived
$40 minimum purchase required and current service fees waived

seattle

•

bellevue

•

renton

•

beaverton

•

uwajimaya.com

seattle

•

bellevue

•

renton

•

beaverton

•

uwajimaya.com

