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PUBLISHER’S NOTE
One thing that surprised me when I moved to
Seattle was how delicious the sushi and chocolate
are. The proximity to the ocean and the obsession
with detail of Seattle sushi godfather Shiro Kashiba
are probably the reasons for the delicious sushi. But
the delicious chocolate has many sources. Fran’s
Chocolates, served to the Obama White House,
and Theo Chocolate in Fremont are two of the
best. They make delicious chocolate that isn’t too
sweet and has a nice aftertaste.
To celebrate the publication of Orig ami
magazine, we’ve prepared a couple of special gifts
for our readers: One is a dinner ticket to Sushi
Kashiba. The other is a special urushi package from
Fran’s Chocolate.
In the US, gifts are exchanged during the
holiday season. In Japan, we give out otoshi-dama, a
cute little envelope stuffed with money, in the New
Year. This contest is Origami’s otoshi-dama to our
readers. To qualify for one of these prizes, all you
have to do is complete the survey on page 26.
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for his calligraphy; Chef Hiro Tawara for assistance with our
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Complete our Reader Survey for a
chance to win sushi or chocolate!
SEE PAGE 26 FOR MORE INFORMATION
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F E AT U R E

WHY WE L♥VE

BENTOS
2

Compared to the drab brownbag lunch ( peanut butter
want me to,”
and jelly again?), the bento is a thing of beauty. It’s nutritious,
Bentos look so beautiful, they can be intimidating to those
aesthetically pleasing and portable. The Japanese have known this
who have never made one. Sure, there are stories of Japanese moms
for centuries, but here in North America, bento lunches are just
getting up at the crack of dawn to make sure their kids have the
recently becoming trendy.
best-looking bentos in the school, but Coffron, Koizumi and
Martin Metke, a te ch worker in
Metke’s wife, Noriko Nishimura , all
Seattle, relates how he thought his coinsist a good bento can be made in 30
workers would ma ke f un of him for
minutes or so. You don’t have to produce
bringing a bento for lunch. Instead, a coa Picasso-esque bento ever y day. The
worker kept admiring Martin’s bento day
main benefits of these boxed lunches are
after day, and finally asked if he could
that they tend to be healthy and wellpay Martin’s wife to make him one. To
balanced. “I make them the night before,
Martin, opening up his bento box is like
and usually they take around 30 – 40
“getting a Christmas present every day.”
minutes to make,” Coffron offers.
Martin’s not the only one who’s
Bentos offer variety. Makiko Itoh,
been the envy of his co-workers for his
author of The Just Bento Cookbook 2:
homemade bento. Kanako Koizumi of
Make-Ahead, Easy, Healthy Lunches to
Kozmo Kitchen has said that she started
Go, which is due out in early 2018, lived
her bento business because, while working
in Switzerland for 15 years. During that
in IT, her bentos were so popular with
time, she found that “Japanese ingredients
her co-workers she realized there was a
are not practical all the time, so I created
market for well-made bentos.
European-style bentos as well.”
H i r o Ta w a r a , w h o w i l l o p e n a
Itoh’s first book introduced people
new kaiseki restaurant early this year in
to the idea of making bentos every day.
Belltown, plans to make an elaborate
Her new book “goes to the next level,” she
kaiseki bento one of his menu items.
says. “The focus this time is on bento“ T H E R E ’ S A M I X O F J A P A N E S E ,
That’s the thing about bentos: they range
friendly recipes that can be made ahead,
from simple, well-balanced school lunches
so that minimal effort is required to pack
NOT-SO JAPANESE, VEGETARIAN
to creative works of art like Tawara’s
them. There is also a section on bentos
kaiseki bento. And they are close relations
that can be made quickly. There’s a mix
OR VEGAN, AND LOW-CARB
to the New Year’s staple in Japan, Osechiof Japanese, not-so Japanese, vegetarian
ryori.
or vegan and low carb recipes too —
RECIPES TOO — SOMETHING FOR
All the way over in Oklahoma (don’t
something for everyone, hopefully!”
they have an NBA team now ?), Beau
A good bento can be made from
E V E R Y O N E , H O P E F U L LY ! ”
Coffron has become a media star as the
your leftovers and those bits and pieces
Lunch Box Dad by making what amounts
of food that end up getting thrown out.
—Makiko Itoh
to character bentos that thrill his kids. He
Be creative and thrifty. The bento can be
has made lunches with Star Wars characters, Mickey Mouse, even
your friend in not only keeping your diet healthy but minimizing
one with Buddy the Elf, Will Ferrell’s character in the movie Elf.
your waste and using those nutritious scraps that otherwise head to
“I started making bento lunches five years ago for my daughter
the compost bin.
as a way to connect with her when she started school,” Coffron
In a few pages, you’ll see that Chef Tawara has created us a
writes in an email. “I saw moms making these types of lunches, and
bento made out of only items that are readily available in Seattle
I thought, “I’m a dad, why can’t I do this?’”
grocery stores. It’s Origami’s original Seattle Bento. We’d love to
Every Monday, Coffron surprises his daughter and son with
hear your bento ideas. As you flip through the pages of this bento
special bentos. “Making these lunches has really brought us closer
special, remember to share your best bentos with us on social media
together,” he says. “I’ll continue making them for as long as they
with the #whywelovebentos hashtag.
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BENTO L♥VE
A brief history of
the portable lunch
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Why are people in Japan and around the world
continuing to give the bento so much love?
First, check out the photo on this page. This is a
bento from Nadaman, a company that started business
in 1830 as a Japanese restaurant. This bento speaks to
Japanese aesthetics with its colorful arrangement while
also delivering traditional tastes through its many different
flavors. Some call it beauty gathered in a lunchbox. That
aesthetic appeal is a unique quality of bentos that makes
them so popular.
Let’s take a look in the history books to see how bentos
developed their special beauty.
The beginnings of the bento can be traced to around
the year 800. At that time, dried rice was used as a portable
meal on the run. Portable meals changed quite a bit around
1500, when regional military leaders started holding lavish
parties in the fields as a show of their might. Luxurious
boxes were built to hold all the food. This is where today’s
bentos inherit their aesthetic qualities.

In the 1600s, the Shogun ruled, and an era of peace
ensued. Bentos become more refined as a reflection of the
elegant culture that developed.
Perhaps the most famous bento is the makunouchi
b e n t o . It ’s a b e n t o t h a t i s e a t e n d u r i n g
intermission at noh, kabuki and other theatrical
SOME CALL IT BEAUTY
performances. It’s characterized by a plentiful
array of different foods arranged around white
GATHERED IN A LUNCHBOX.
rice, and it’s the style that best embodies today’s
bentos. The shokado bento comes in a box with
different compartments. In fact, the bento box alone comes
in many different shapes and sizes.
The bento as we know it today dates back about 500
years. It has evolved into a representation of the beauty and
efficiency inherent in Japanese culture. Plus it’s delicious.
No wonder the bento gets so much love.

Nadaman’s Bento
Premium bento sold by “Nadaman,” the venerable high-end restaurant in Japan.
Nadaman’s bento is filled with the seasonal ingredients and beautifully decorated
that pleases your eyes as well as palate. Available for purchase at the commercial
establishments such as the department stores in Japan.
ww w. n a d a m a n . c o . j p / ch u b o w
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Character Bentos
The bento is an essential part of Japan’s rich food
culture. The bento has been shared by loved ones and
friends for centuries. About 700 years ago, in the Nara
Era, people would preser ve dried rice wrapped in
bamboo leaves to eat outside. That was the beginning
of the portable lunch in Japan. Today, the bento has
evolved into a well-balanced, pleasing-to-the-eyes
meal that can bring a smile to anyone who receives it
— especially if that
bento is a so-called S O M E M O M S G E T U P A T 4 O R 5 A M
“character bento!”
Imagine getting T O M A K E S U R E T H E Y H A V E I T R E A D Y
a lunchb ox from a
friend or loved one. B E F O R E T H E S C H O O L B U S A R R I V E S .
You open the lid, and
there’s your favorite anime character staring back at
you! Mothers surprise their kids with character bentos
featuring Pikachu, Totoro, Snoopy and Olaf from the
Disney movie Frozen. Character bentos are part of
Japan’s kawaii culture — they’re almost too cute to eat!
Making a character bento can be demanding.
Some moms get up at 4 or 5 am to make sure they have
it ready before the school bus arrives. But character
bentos, called chara-ben in Japan, are not just about
being cute. There is method to the mothers’ earlymorning madness: a character bento can get a picky
kid to eat vegetables and other healthy items he or she
otherwise would push aside with the chopsticks.
In Seattle, a variety of bento boxes, rice molds, and
other supplies are on sale at Uwajimaya supermarket.
Cute, delicious and nutritious. What more could
one ask from a boxed lunch?
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Osechi

Osechi-ryori is a traditional Japanese food for
the New Year. In Japan, many people take the first
three days of the New Year off and spend time with
their families and relatives. Each family prepares the
Osechi before the New Year so the family members
are free from cooking and can enjoy the foods together during the holidays. Osechi-ryori is beautifully
arranged in an Ojyu box, a luxurious multi-tiered box
that is similar to a bento box, and each tier is designated for a specific type of food.
The tradition originally started about 1,000
years ago. Each dish has a special meaning such as
celebrating the New Year or warding off bad luck.
Osechi-ryori uses the ingredients and the recipes with
long shelf lives and is safe to eat at least for three days.
A beautifully decorated Osechi is preferred to
celebrate the New Year. The image is the premium
Osechi sold by Nadaman, a venerable high-end
restaurant in Japan. It not only tastes excellent but
also lightens up the dining table on the first few days
of the New Year with its presentation. Nadaman’s
Osechi can be ordered online in the end of the year
(available only in Japan).
www.nadam an.c o.jp
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THE HEALTHY CHOICE
BENTOS ARE GOOD FOR YOU
(AND HERE ARE THREE REASONS WHY)
1. Calories are easy to gauge
It’s said that the average adult should take in about
2,000 to 2,500 calories a day. That includes 600 – 800
calories for lunch. A traditional bento includes a staple,
a main dish and a side dish in a 3:1:2 ratio. The bento
box helps you exercise portion control, and the volume
and calorie count are almost always the same, making it
easy to count calories.
The birds’-eye view of a bento reveals that about
half the space is taken up with the staple of rice or
bread. The other half is divided between a vegetable
side dish that takes up two-thirds of the remaining
space and a main dish of egg, fish or meat that takes the
other one-third and provides protein. This 3:1:2 ratio
gives the bento a built-in balance.
The basic bento box for adults holds about 600
to 800ml of food. And that size typically equates with
a lunch of 600 to 800 kcals. If you’re on a diet, try a
smaller bento box that holds 500ml.

2. Choose what goes in your bento
When you make your own bento, you’re in charge
of selecting what goes into it. You can decide what you
need to achieve that nutritious balance, and you choose
your favorite (healthy!) foods. This is one reason so
many families send their kids to school with bentos:
while it saves money, more importantly, it means the
kids are eating healthy foods chosen by their parents.

3. Practice portion control
Bentos make portion control easy. In Japan, there
are also lots of diet recipes specifically for bentos. Lowcalorie bentos are sold in convenience stores. There are
examples of people dropping as many as 30 pounds by
making their lunches in bento boxes.
But for those who are over whelme d by the
thought of making a bento lunch by themselves, there
are some bento stores in the Seattle metro area such as
Bento-ya Goemon in Issaquah that offer bentos made
with healthy and safe ingredients.
Goemon’s owner opened the store in August 2017
to prepare bento boxes that he would feel comfortable
having his daughter eat. Their bentos offer quite a lot
of food and are popular with the locals.
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Bento Boxes from Japan
Bento&co is a unique store specializing
in bento boxes and accessories, located in
the heart of downtown Kyoto. Owned by
Thomas Bertrand, a French native, the store
is popular among foreign visitors. Thomas
fell in love with the Japanese bento boxes and
started the online store in 2008. In 2012, he
opened the first Bento&co boutique in the
downtown Kyoto.
Bento&co offers a wide selection of
products from the Star Wars character bento
boxes to the traditional magewappa boxes.
Since its opening , Bento&co has shipped
the bento boxes to nearly 100 countries.
Currently, most of their customers are from
France, USA, Canada, Japan and Australia.
Here a re th e b e st s e l l er s a m o ng th e ir
worldwide customers.

No.1 Best Seller
Nishijin Bento Box
The famous kimono pattern
on a bento box will delight
your appetite and culinary
creations!

No. 2 Seller
Kokeshi Bento Kyoto –
Ninja and Geiko
A multifunctional 3-in-1 bento box.
2 compartments for food and a top
cover can be used for soup.

Bento&co

No. 3 Seller
Bento Colors

Address: 117 Yaoya-cho, RokkakuDori Fuyacho Higashi Iru,

A practical, rugged, yet simple and chic lunch box. Three

Nakagyo-ku, Kyoto 604-8072

stacking inner boxes, each with its own flexible lid, fit neatly

Website: en.bentoandco.com

inside a sleek, lightweight outer box.

9

OUR ORIGINAL SEATTLE BENTO
 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 appropriate 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 distributed. Sprinkle with the chopped
green onion.



 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.

 Kale with Sesame
Remove the hard stems from the kale.
Boil for a minute. Transfer the boiled
kale in a bowl of cold water. When
completely cooled down, squeeze
the kale to release any extra liquid.
Whisk the remaining ingredients and
mix with the kale.

 Spiced Broccoli
Cut broccoli florets into small pieces.
Whisk curry powder, 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.







 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.



 Salmon Yuuan Yaki
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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°F and bake the marinated salmon for 2 to 3 minutes.

SEATTLE BENTO RECIPE INGREDIENTS
 Cooked Rice with Oyster

 Beets & Potato Salad

 Rolled Eggs with Dashi

2
7
1
2½

¼
½

3
4
1

2½

rice-measuring cups rice
ounces oysters
cup dashi broth
tablespoon usukuchi soy
sauce (light color soy sauce)
tablespoon sake
green onions, chopped

 Spiced Broccoli
1
½
1
1
½
1

ounce broccoli
teaspoon soy sauce
tablespoon flour
tablespoon water
teaspoon curry powder
tablespoon oil

medium beet
medium potato
mayonnaise
garlic, grated
salt and pepper, to taste

 Kale with Sesame
4
½
¼
¼

kale leaves
tablespoon sesame, ground
teaspoon sugar
teaspoon soy sauce

½

eggs
tablespoons dashi broth
teaspoon usukuchi soy
sauce (light color soy sauce)
teaspoon potato starch
salt, to taste

 Salmon Yuuan Yaki
2
1
1
1
1

ounces salmon fillet
tablespoon soy sauce
tablespoon mirin
tablespoon sake
lime, juiced

The recipe for the Seattle Bento is provided by Hiro Tawara. The bento box featured on the cover and with the
Seattle Bento is provided by Kanako Koizumi.
“I created this Seattle local recipe
specially for the Origami readers. All
the ingredients can be found at a local
supermarket and the recipe is very simple
to make.
“Just add a couple of lettuce leaves
or cherry tomatoes to the bento; it will
make the bento even more colorful and
enjoyable when you open the box.
“My new Kaiseki restaurant wa’z will
open in February 2018 in Belltown. I am
planning to serve ‘Kaiseki Bento’ there as
well. I hope you like it!”

Hiro Tawara

Kanako Koizumi

Osaka, Japan
Kaiseki Chef

Akita, Japan
Kozmo Kitchen
206-349-5680
kozmokitchen.com

Kanako Koizumi is a chef, instructor, and
author specializing in authentic Japanese
homecooking. A native of Akita, Japan,
her passion is bringing people together
and making them happy through everyday
Japanese cooking and dining. Kanako has
been teaching cooking classes for over
10 years, sharing the ingredients, recipes
and techniques that form a cornerstone
of Japanese life. Her bento lunches can be
delivered to your offices or party venues.
“I am grateful that Origami uses the
Magewappa box, a very traditional lunch
box from Akita, Japan!”
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L AU N C H PA R T Y

Celebrating our first issue
We celebrated our first issue with the Japanese consulate in Seattle in
November by bringing together some of the best purveyors of traditional
Japanese culture in the Pacific Northwest. Shiro Kashiba served sushi to
the guests. Kimonos from Mariko Kayama of Kimono Art were on display
and were being worn by some of the guests. The Five Senses Foundation
performed a tea ceremony. Vinum Importing provided a wide array of sake
to taste. And Pike Brewing Company brought a little taste of Seattle culture
with its delicious beer.
After several speeches, the fun was kicked off by a traditional sake-cask
breaking called kagami-biraki. As people dined, drank, talked and flipped
through the magazine, Kyle Anderson of Sushi Kashiba put on a spectacular
knife display, carving thin sheets off of daikon radishes and cucumbers with
ease.
Guests went home with a copy of our inaugural magazine and a beautiful lacquerware gift from Heiando.
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OUR DISTINGUISHED GUESTS
1. Sushi master S hiro K ashib a doles out some wisdom to
our guests. 2 . Kyle A nderson c ar ves with precision while
not even lo oking at the radish! 3. Orig ami Editor in Chief
Bruce Rutled ge sp eaks with the press. 4 . P ike Brewing
ow ners Charles and Rose A nn Finkle s ample s ake from
V inum Imp or ting. 5. A lumni of the J ap an E xchange
and Teaching ( J E T ) P ro gram p ose with C onsul - G eneral
Yamad a. 6 . C onsul G eneral Yoichiro Yamad a greets
guests. 7. P ar t y guests raise a to ast af ter the kag ami biraki. 8 . Emcee A sher R amras, Orig ami P ublisher
R yosuke Komori and C onsul G eneral Yamad a. 9. T he Five
S enses F ound ation holds a tea ceremony.

5

8

9
13

F E S T I VA L

FOR TWO NIGHTS, THIS MOVIE SET TURNS INTO A
SEVERAL-CENTURIES OLD JAPANESE OKTOBERFEST.

PARTY
LIKE
IT’S
1899

Tucked into the Ukyo Ward of Kyoto is a movie
studio called Uzumasa Eigamura . It’s used a lot for
period dramas. When no one is filming , though, it
turns into an amusement park and is popular with
children and families.
The largest set on the lot, known as Edo Sakaba,
is the location for a two-night festival every year. Edo
is the old name for Tokyo. And Sakaba is a bar. For two
nights, this set turns into a several-centuries old Japanese
Oktoberfest. This year is the fifth for the festival. People
can drink as much Kyoto-area sake as they like, and some
of Kyoto’s oldest restaurants serve delicious dishes. The
townscape is straight out of the Edo Era (1603 – 1868).
Modern artists hold events throughout the set. The
bar zone is filled with unique drinking spots. Try the
Bonsan Bar, where a priest will listen to your troubles as
you drink. Or hang out at the Ronin Bar, where former
samurai who lost their work hang out.
In the fall of 2017, the theme was “restoration,”
which Japan began more than a century ago. People
wore kimonos from that time, all sorts of performances
took place, and the revelers got caught up in the
atmosphere and the sake!
If you’re planning a trip to Kyoto, and you happen
to time it right, this is a festival not to be missed.
M o r e d e t a i l s c a n b e fo u n d h e r e:
w w w. t o e i - e i g a m u r a . c o m / e d o s a k a b a / e n . h t m l
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Teinei brings
homemade ramen to
South Lake Union
Minoru Ido is known in Japan for opening almost 300 restaurants in only six years. Today, his
focus is on just one: Teinei, the latest addition to the South Lake Union culinary scene.
Teinei features homemade ramen, sushi and an array of Japanese side dishes. The best way to
enjoy Teinei, according to Ido, is to share a few side dishes over a beer or some sake, have a few
pieces of sushi, then end the meal with your favorite bowl of ramen. “That is the cool Japanese
style of eating!” he says.
The word “teinei” means “with care and politeness.” It embodies the essence of Japanese service standards, often cited as the highest in the world. Teinei’s goal is to bring that first-rate service to Seattle in its South Lake Union restaurant.
Ido, known as the steak king in Japan for his successful steak restaurant chain, is used to bringing customers great service at affordable prices. “The Japanese are tremendously picky about
their food,” he says. “Among advanced nations, the cost performance of restaurants in Japan is
perhaps the highest. I’ve noticed this in my travels.” While the Japanese have grown used to that
level of service and perhaps are even a little jaded about it these days, Ido believes his Seattle
customers are more than ready to be treated like kings and queens. “At a Japanese restaurant,
when a customer leaves, the whole restaurant staff will yell out, ‘Thank you for coming,’” he
says. “Fewer than half of those customers
turn around and acknowledge the staff. But
in Seattle, when we say, ‘Thank you for coming!’ just about everybody turns around with
a smile.”

Ido believes his Seattle
customers are more than
ready to be treated like
kings and queens

Ido is also out to educate diners about the
latest trends in Japanese cuisine. One of the
myths that has been challenged recently is
that sushi should always be served fresh. At Teinei, Ido and staff have introduced aged sushi.
“I wanted to challenge the idea that fish is always best fresh,” he says. “Of course, there are
fish that are better served fresh, but there are also fish that are much more delicious after being
aged.”
Like steak, something Ido knows a lot about, fish can become more flavorful through an aging
process that lasts several days. Amino content increases, bringing out the true flavor of the fish
and adding to the umami.
Teinei, located at 1256 Republican Street, is open for lunch and dinner. There is free parking
available inside the building’s parking garage. For more information, check out the website at
www.teinei-seattle.com or call 206-420-4500.
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Defined Crowd keeps
the conversation clean
“DATA IS THE NEW OIL,”

talk about automation. Japan is way past that because they have a
tangible need to solve this problem.”
Plus, Zook points out, Japan has had a long love affair with robots
that dates back to the inception of Tetsuwan Atomu (Astro Boy).
Defined Crowd is a member of the Microsoft Accelerator
program, which gives promising startups access to top Microsoft
partners and customers. Its office, provided by Microsoft, is in
South Lake Union, putting it at the geographic heart of the AI
revolution. “Nobody is saying you have to go to the Valley to
innovate anymore,” Zook notes.
Defined Crowd takes part in the AI Meetups sponsored by the
Washington State Department of Commerce and has found them
very beneficial. A recent trip to Japan sponsored by the department

says Daniela Braga, CEO and founder of Defined
Crowd, a company that creates clean data for
companies working in the artificial-intelligence
sphere.
Defined Crowd is focused on voice data, an
$18 billion-a-year industry that has been breaking
out with products like the Amazon Echo, the iPhone’s Siri and
Microsoft’s Cortana. And even with these big-name products, the
industry is still in its nascent stages.
Braga has a doctorate degree in speech and natural language
processing. She previously taught and worked
in the industry, becoming a pioneer in textV O I C E R E C O G N I T I O N M AY B E I N F O R E X P O N E N T I A L G R O W T H I F
to-speech technolog y. Seeing the burgeoning
demand for clean voice data, Braga founded the
SCIENTISTS CAN GET THEIR HANDS ON ENOUGH CLEAN DATA
company to combine the wisdom of the crowd
“was a really brilliant excursion,” Zook says. Corporate Japan is
with machine learning and accelerate enterprise data training
still largely conservative and risk averse, and yet companies there
and modeling. In other words, she’s helping voice recognition
feel the pressures to innovate and keep up with the revolutionary
innovators like Amazon and Microsoft make better products.
changes happening in AI. Small companies with a global vision,
Her company hires a pool of linguists and engineers to create
like Defined Crowd, which also has offices in Lisbon, Portugal, can
clean voice data in 46 languages.
provide some of that innovation.
Defined Crowd has strong ties to Japan. Sony became an
Other Japanese investors and partners are in the works for
early investor, “which opened up a lot of doors,” says Aya Zook,
Defined Crowd, although the company wasn’t quite ready to make
chief business development officer. Zook is fluent in Japanese,
a public announcement at the time of our interview.
having lived in the Tokyo area from ages 6 to 18. He sees lots of
With representative products like Amazon’s Echo still
opportunity for AI in Japan. “It has a unique need when it comes
only tackling a few languages, voice recognition may be in for
to automation because of the decline in the labor force with over
exponential growth if data scientists can get their hands on enough
25% of the population being 65 or older,” Zook says. “I think it’s a
clean data. Defined Crowd has positioned itself well to take
need that is very different in temperament than in the US or even
advantage of that growth.
the West, where the discussion is still about backing up before we
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Nurturing global citizens at
Bellevue Children’s Academy
Yuka Shimizu founded Bellevue Children’s Academy to introduce the
Japanese approach toward math and science learning to local children.
That was the year 2000. Today, BCA has more than 500 students enrolled in its pre-K through fifth grade classes and is an International
Baccalaureate Candidate school (it hopes
to be certified in 2018). Shimizu, the principal, reports that her students have routinely tested two grades above the curriculum standard for the last 17 years.
BCA is preparing students for an increasingly global world in the 21st century with
its International Baccalaureate program.
The school is an IB candidate school that
is providing the best education to meet
future demands.

BCA is not a school for gifted students. Anyone can apply. Head teacher for grades 2 through 5 Beth Nakatsu has taught at the school since
its inception. She recalls wondering if certain children would be a good
fit. “Then Yuka would say, ‘Just set the expectations up here, and they
will rise to meet them.’ I think that is a fact. We have had children who
in different schools would be pulled out of class and put in special ed
Advertising Partner Feature

Katrina Tarpy, head teacher for pre-K and first grade, said during her
time living in Singapore, she wondered
why the children were so gifted at math.
Singapore teaches a translated version
of Japanese math, but at the time, Tarpy
says, she thought it was because the
students were going to cram schools. “It
must be that. Their parents are pushing
them and they’re all going to math class,”
she remembers thinking. “When I came
to BCA, it was the first experience I had
teaching it myself. As a teacher, you don’t
want to just teach something someone
tells you to teach. You have to see the results. I realize now that this is the way to
teach math and I wouldn’t go back.”

“Just set the expectations
up here, and they will rise
to meet them.”

Shimizu brings a revolutionary approach
not just to science and math class but to
how each class is taught. Her 20-60-20 entire class teaching approach assures that
truly no child gets left behind. Teachers
spend 20 percent of the class reviewing, 60 percent teaching to their
target objective, and 20 percent reaching above that target. That way,
slower students aren’t left behind, and faster learners don’t get bored.
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classes, but because of our small class sizes, we can adapt our curriculum for them, and we can help that child. Yuka has taught me that.”

Rasha Qamheyeh has two children at
BCA. She said she was searching for a
school that would help her children develop a global perspective. BCA
has gone beyond her expectations, she says. “When they are at school,
they feel cared for, they feel nourished, they feel respected,” adding
that in the case of her young son the experience has been “transformative.” She describes the BCA community as closeknit, with students
making friends across grades, and parents getting together to enjoy
their children’s achievements.
Admission for BCA is open now. For more information, see the website
at www.bcacademy.com.

I L L U S T R AT I O N B Y A S H W H I T E

Cu

e maker so
l
d
o
o
l ve
pN

Making noise while slurping and chewing is pretty
much an etiquette no-no wherever you go. Of course,
there’s an exception to every rule. Anyone who’s ever had
ramen or soba or udon in Japan knows the noodle slurpers
can get pretty loud. In fact, it’s said that the louder the
slurps, the better the noodles. But we Japanese realize that
those slurping sounds are a turn off to some people.
As Tokyo braces for the 2020 Olympics and the many
guests from abroad, what if noodle-slurping becomes an
international controversy? We’ve been thinking deeply
about this problem and getting anxious about a solution.
Right in the nick of time, a solution has appeared: a
gadget called Otohiko is here to save the day.
A s y o u c a n s e e b y th e
photo, Otohiko is a fork with
an unnaturally large handle.
Inside that handle is a highefficiency microphone. As soon
as it senses that you are raising
the fork and about to slurp some
noodles, it sends a signal via Near
Field Communication technology to an
app on your smartphone. The smartphone
app picks up the signal and immediately
makes noises that camouflage your slurps. You can

GADGET

s

CONTROVERSY

enjoy your noodles Japan-style without offending your
international guests!
The company behind this handy gadget is none
other than the same one that has been feeding US college
students for years: Cup Noodle maker Nissin Foods.
Nissin not only manufactures noodles, but solves
the problems those delicious noodles gave rise to with the
handy Otohiko. It makes those unsettling slurping sounds
disappear behind a wall of white noise.
Technicians gathered recordings of a whole lot of
slurping sounds, and mined the data to come up with the
perfect camouflage sounds to cover up the slurps. The app
works for ramen, udon, soba and any other noodle you
want to slurp.
If y o u’r e c h e c ki n g th e
magazine to see if this is the
April 1st issue, rest assured, it’s
not. Here’s a link to a video on
YouTube hawking Otohiko: https://
www.youtube.com/watch?v=lxocP_
Maj1Y

O t o h i ko g o e s f o r a s u g g e s t e d
retail price of 14,800 yen, or about $130.
Nobody said solving international controversies
would be cheap.

Our bentos satisfy hungry appetites. They are healthy and delicious.

Bento-ya
Goemon

Authentic Japanese bentos
www.bentoyagoemon.com
700 NW Gilman Blvd Ste E-103A
Issaquah, WA 98027
Tel. 425-677-7460
Open 11 – 2:30, 4 – 7:30

•

Closed Sunday
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OBSESSIONS

Traditional Japanese tea
WITH A MODERN TWIST

The Tea Company

T h e Te a C o m p a n y
2-20 - 9 Nishi Waseda
S h i n j u k u - k u , To k y o 16 9 - 0 0 51

P h o n e: + 8 1 3 - 6 4 5 7 - 3 6 7 8
F a x : + 8 1 3 - 6 4 5 7 - 3 17 5
E m a i l : i n fo @ t h e - te a c o m p a n y. j p
W e b s i te: w w w. t h e - t e a c o m p a n y. j p

Honmono Japan introduces companies producing and
marketing authentic Japanese goods and services. Today, we’ll
visit The Tea Company, a purveyor of delicious organic teas
cultivated in specific regions of Japan.
These teas feature carefully selected leaves that have
been grown without agricultural chemicals to bring out
those authentic Japanese tea aromas and flavors.
You can feel the climate of Japan interwoven into
these Japanese teas.
The teas can be bought in loose-leaf fashion, enjoyed
with a meal in a decaffeinated variety or sipped from a
bottle under the Thé D’or brand. This premium bottled tea
brand can be paired with food to great results just like wine or
sake. All sorts of wonderful fragrances are emitted from these teas
when poured into a glass. They are deep-bodied teas with a pleasant
aftertaste.
The Tea Company works closely with its partner farmers to make
the best possible tea. The company operates the first exclusive Oolong
tea farm in Japan in an aim to make a new kind of Japanese tea.
For more information on this company, please see the company’s
website, listed above.
20

CHAMPION JAPAN
certifi mark

The Tea Company’s tea farm in a dormant stage,
located in Shizuoka. This is the first exclusive
high-quality Oolong tea farm in Japan, scheduled
to harvest in May 2018. The founding members:
Tea Master Watanabe, The Tea Company President
Okazaki, and Tea Master Tajima from left.

KANJI FOR BABIES
Ever wonder what your child’s name would look like in Chinese characters, or
kanji? We pick one baby photo for every issue of Origami and render the baby’s
name in kanji. Send us a photo by social media or email, and we’ll dip our calligraphy brushes in ink and choose some elegant kanji for your baby.

THIS ISSUE’S WINNER:
Jame s in S e a t tle

H e r e i s hi s
n a m e in k a nji:

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

慈
This character means “love,” especially a pure love
between true friends.

栄
This character means “succeed,” specifically a
process that makes wealth or someone
who is continuously wealthy.

夢
This character means “dream.”

寿
The fourth character means “delight.” It means to
celebrate, revel, be happy. It also signifies a long life.
And, for what it’s worth, it’s the “su” in “sushi.”

W h e n t h e s e f our k anji ar e
p u t to g e t h e r in t hi s or d e r, i t
d e n o te s s o m e o n e w ho ha s a
l o t o f l ove an d we al t h, an d
w ho li ve s f or hi s dr e a m s . H e
w ill b e h e al t hy, li ve a l o n g
li f e an d b e ha p py w i t h hi s
ex i s te n c e .

To submit your baby for consideration for a future issue of Origami, tag us
with #babykanji on social media or email baby@pikejapan.com.
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TEST YOUR JAPANESE OBSESSION
On November 14, 2017, The
Tsukuba Express, a Japanese train
travelling north of Tokyo, officially
apologized for something on its
website. Why did it apologize?
Check our Facebook page
for the correct answer.

q The train took a wrong route.
q The departure was delayed.
q The train left at 20 seconds after
9:44 am when it was supposed
to have left at 40 seconds after
9:44 am.

Homemade noodles
& happy hour at Cap
Hill U:Don
U:Don owner Tak Kurachi visited Kagawa, Japan, in 2010 and was blown away by
what he saw. “There were more than 700 udon shops!” he recalls, “ And many
of them let the customer choose the toppings. I wanted to replicate this scene in
Seattle.”
Anyone who has visited his U:Don restaurants in the University District and Capitol
Hill knows that he has done just that. U:Don serves homemade Sanuki noodles
made in-house on a machine imported from Kagawa. Tak spent three months
studying the cooking process there, and another couple of weeks studying how
the noodle-making machine was used to get the details right. U:Don combines
those noodles with all-natural dashi soup that contains no GMOs.
The result is a delicious, healthy bowl of comfort food that can change each time
you dine depending on the soups you choose and the toppings and sides you select. Everything is fresh. The tempura and side dishes are made in small batches,
and if anything sits out for 30 minutes or so, it is tossed out and replaced with
new items.
While U:Don in the U District caters to the students at nearby University of Washington, the Capitol Hill store has a slightly more upscale feel (although prices are
extremely affordable at both restaurants) and serves alcohol. Tak and crew have
decided to cater to the Cap Hill crowd with a happy hour special that features
tempura, other sides and sake or beer at a steep discount. The happy hour is from
3 to 6pm Monday through Friday. During that time, pints of beer are $4, cans of
imported Japanese beer are discounted $2, and large bottles of chilled premium
sake are discounted $3. Or grab a house sake (hot or cold) or a beer and three
delicious sides (all sorts of tempura, Japanese fried chicken and more) for just $7.
And if you’re still hungry, top it off with a steaming bowl of udon noodles just like
in Kagawa.
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Advertising Partner Feature

Perfect for
floral artists
& flower
shop pros!

Japan’s #1 Floral Scissors
Amazon 5-star rating
$

34.00

24.98/each

$

Special price with free shipping until 2/28/2018.

WWW.OHANAMARKET.COM
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CAFÉ

Our in tr e pid c a f e r e p or ter
v isi t s Jap an’s f ir s t c a t c a f e,
op ene d in 20 04 . T hen we
si t dow n f or a c ha t w i th the
ow ner of S e a t tle’s Ne ko C a f e
in C api tol Hill.

Cat cafes
N E KO N O J I K A N C a t R e l a x i n g & C a f e :
kita-honten
A d d r e s s: 5 -16 2 F, K u r o s a k i - c h o ,
Kita - ku, Osaka
P h o n e: + 8 1 6 - 6 3 5 9 - 3 7 0 0
W e b s i te: h t t p: / / w w w. n e ko n o j i k a n . c o m

“Nekonojikan” (meaning “cats’ time”) is Japan’s

first cat cafe. It opened in 2004. The cafe is
located in the Tenjinbashisuji Shotengai in
Osaka, which is the longest shopping arcade in
Japan. The arcade contains about 600 shops. It is
always busy with visitors.
COST

There is a flat admission fee of 1,200 yen (a little more than $10) on the
weekends and 1,100 yen on weekdays. The fee covers one hour admission
and one drink. Children under 6 years old are not allowed. Cat toys are
available for rent at 200 yen. You can also purchase cat snacks at 300 yen
to feed the beautiful cats.
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I L L U S T R AT I O N S B Y C A I T I W O O D W A R D

NEKO CAFE in Seattle

ABOUT THE CAFE

This is a cafe for cat-lovers. The setting is unique. Inside, the cafe is
just like a regular Japanese house. There is a tatami-mat room and
a kitchen next to it. The room is very relaxing. Some cats sleep in
their beds while others walk around and play with the guests. One
particular cat loves to sit on your lap. If you want to be surrounded
by a lot of cats, buy the cat snacks and they will be all over you.
Otherwise, you can read books, work on your computer or spend a
relaxing quiet time with the lovely cats. Just remember, don’t chase
or disturb them.
This cafe does not serve food to its human guests. Only drinks
are available. Next to the tatami-mat room, there is a kitchen with
a refrigerator filled with pop and a counter for several kinds of tea
bags and a Nespresso machine. You can only enjoy the drink in the
kitchen area but not in the tatami room. Don’t worry; many cats
are in the kitchen area as well.
The cats include Maine Coon and Munchkin. Maine Coon is
one of the biggest species among domesticated cats. These long-hair
cats can grow about 40 inches long and weigh 20 pounds! All of the
cats are mellow and seem good natured. This is a great place for catlovers who like to spend some quiet time in always-busy Osaka.

Japan’s beloved cat cafes are inspiring people like Caitlin
Unsell to replicate the businesses abroad. Unsell spent two
years in Sapporo teaching kindergarten. “While living there I
fell in love with many things
about Japan, and cat cafes in
particular,” she said via email.
“At that time there were no cat
cafes in the U.S. yet and I knew
so many pe ople would love
them. I told myself as soon as
I returned to Seattle I would
open one!”
La st Novemb er, Unsel l
made her dream come true,
op en ing Neko Cafe on the
corner of Pine Stre et and
Belmont Avenue in Capitol
Hill.
Un s e l l g e t s h er ki t ti e s
through the Regional Animal
Services of King County. She
says she wants to “help the kitties that need it most,” and she
encourages patrons to consider adopting them.
You need a reservation to go to Neko Cafe. The charge is
$10 per hour. Unlike Japan’s first cat cafe, Nekonojikan, Neko
Cafe caters to its human visitors’ appetites. “Because Japan was
my inspiration, I wanted that to show inside Neko, so we’ve
created a special menu with taiyaki from the Bean Fish truck,
wagashi from Tokara Bakery and Japanese sandwiches from
Tres,” Unsell says.
Neko Cafe
A d d r e s s: 519 E P i n e S t , S e a t t l e , W A 9 8 12 2
W e b s i te: n e ko s e a t t l e . c o m
C a l l 2 0 6 -7 0 8 -7 2 8 7 fo r r e s e r v a t i o n s

COMMENT

I would recommend having lunch at a
restaurant in the arcade and then take a break
at Nekonojikan if you love cats. There are a
number of small eateries including sushi bars
that are very popular with the locals. When I
visited the cafe around noon, one sushi bar was
not open for lunch yet, but already had a long
line outside.
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READER SURVEY
Origami readers, we want your feedback. Please take a simple online survey (the
URL is below) and be automatically entered to win two pretty amazing prizes.

PRIZE #1 ONE WINNER

Sushi Kashiba $200 gift card
Enjoy sushi at the elegant Sushi Kashiba in the heart of Pike Place Market!

PRIZE #2 ONE WINNER

Fran’s Chocolates in an urushi lacquer box (choose red or black)
Fran’s Chocolates has teamed with Heiando to create an exquisite gift: an assortment of dark and
milk chocolate truffles and caramels in a beautiful urushi hand-lacquered box from the company
that has been serving Japan’s Imperial Household since 1919.
Take the survey online and be automatically entered to win: www.pikejapan.com/origami
Winners will be contacted directly by Origami and announced on our Facebook page.

CORRECTION
Our article “Plumbing the Depths of Toilet History” in Origami 01 contained several errors. TOTO established its toilet museum in August 2015, not September 2016. The museum has had more than 180,000 visitors. Its Toilet Bike Neo, which traveled more than 800 miles in 2011, runs on biogas (not animal waste). The mini toilets and basins were
used in lieu of showrooms (not catalogs). And finally, the gallery in the museum depicts the evolution of plumbing products, not just toilets. We regret the errors and omissions.
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Pinwheel

CRAFT KIT

We take our name Origami from the favorite pastime of many Japanese, young
and old. The attention, precision, and fine materials involved epitomize kodawari.
Each month the magazine will have a papercraft on the back page for you to enjoy.
Send us photos of your finished product by tagging them #origamimagazine on
social media or by emailing origami@pikejapan.com.
INSTRUCTIONS AND CUTTING/FOLDING GUIDES ARE ON THE REVERSE OF THE PAGE
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Traditional Japanese Art
–––––––

Handcrafted Urushi Lacquerware

E XC L U S I V E U . S . D I S T R I B U T O R O F WO R L D - R E N OW N E D YA M A DA H E I A N D O L AC Q U E RWA R E

–––––––
www.heiandoamerica.com
usa@heiando.com

Celebrate
Asia
Celebrate
Asia

SUNDAY, FEBRUARY 11, 2018 | BENAROYA HALL | 4PM

Presenting Sponsor:

DaYe Lin, conductor
Warren Chang, erhu
Nishat Khan, sitar
Seattle Chinese Orchestra
Seattle Symphony
ZHOU LONG:
BOCHAN LI:
NISHAT KHAN:
MOZART:
HOU-YUAN WU:
TRADITIONAL (CHINA):
/arr. XiaoGu Zhu
TRADITIONAL (CHINA):
/arr. XiaoGu Zhu
ARR. XIAOGU ZHU:

The Rhyme of Taigu
Tibet Overture
The Gate of the Moon (Sitar Concerto No. 1)
Allegro from Eine kleine Nachtmusik
Erhu Concerto No. 1, Capriccio for the Red Plum Blossom
Mo Li Hua (“Jasmine Flower”)
Song of Happiness
Medley of Chinese Movie Music
from Hong Hu Lake, Shaolin Temple,
Ashima and Red Day

The Seattle Symphony celebrates the tenth annual
Celebrate Asia concert, featuring music by famous
Japanese, Chinese, Korean and Indian composers.
Highlighted by pre- and post-concert entertainment,
this spectacular event is a rare opportunity to revel
in the rich musical traditions of Seattle’s vibrant
Asian communities.
Heritage attire encouraged
2:30–4pm | Pre-concert performances
4pm | Celebrate Asia Concert
6:15pm | Post-concert fusion party

Supporting Sponsors:

Media Sponsors:

NW Asian Weekly

Seattle Chinese Post

206.215.4747 | SEATTLESYMPHONY.ORG

