d design travel &4l5

S /)N
He &y
KUMAGAYA

FFoaohs

SSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSS

d design travel f51 5
HERRATOBINEZ,
THAVDBRRTEZET,

design travel
WORKSHOP



S 5 L BE Db b LS
8 o b A A Z kM5 B
& 28 faBal D an
5 bk o T w 2l
= 2ELETUL S fETag
A S T S A N
— z_“‘ﬁ‘ - o |_4)>
% 25 K £ K coE @D
T cofEmg BEL MW
A LT3z LA 5o
LB HEAN R L B W A
P B D W A
Yoo E0 o kD HBY
I <Ll Ern xodfF2
A IS S A L R
g + £ Bz o R X 0D
% c Dz B R E@m S
NS X o o fF
y mrEMmY A 2% 2
A s R S5 2o gFE T
* Az D e D Ty o520
] £§£¢)Ci ﬁ;t%<
i w % o w7 g ox &
R L1 M T D 5
£ - VB 7 K% Wk gy M
7 D@ 2D T H S L
TE LYWL T O o
D ¥ 7T T O R = T

Kumagaya workshop issue opens up Japan

“d design travel” was launched so that more people would know about
the “47 wonderful and unique prefectures in Japan” and to see if a new
format of “sightseeing” could be created. The first issue focused on two
points in the future.

First, to clearly state the editorial policy and rules of coverage, with the
first issue designed by me, and subsequent issues by the locals. And
secondly, use the issues I create about the 47 prefectures as a trigger for
the locals to discuss the “places unique to their hometowns” and collect
this information in one volume. From my travels across Japan so far,
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there wasn't any place that really showcased its individuality more to me
than Kumagaya. I hope that this issue will change the opinions of the
people living in Kumagaya, and that many new tourists from other
prefectures will enjoy Kumagaya's individuality and leave with a newfound
awareness.

Bringing together that which makes Kumagaya itself

d design travel is a new kind of guidebook. Using their outsider’s
perspective, the Tokyo editorial staff looks for the unique characteristics
of an area. After the Saitama issue was completed, Kumagaya residents
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came together to talk about what makes Kumagaya be Kumagaya, which
led to this workshop issue. While, living here, we don't think much about
Kumagaya’s characteristics, we talked about its cafés, shops, hotels, and
other businesses, and, while meeting with the editorial department,
chose what to write about. It's our hope that this issue will provide
Kumagaya residents with an opportunity to think about that which makes
our city be itself.

Kenmei Nagaoka
d design travel founder & design activist
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To meet key persons

Our editorial concept:

- Any business or product we recommend will first have been purchased or used at
the researchers’ own expense. That is to say, the writers have all actually spent the

night in at the inns, eaten at the restaurants, and purchased the products they

recommend.
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they are.

- We will maintain a relationship with the places and people we pick up after the

publication of the guidebook in which they are featured.

- We will not recommend something unless it moves us. The recommendations will

be written sincerely and in our own words.

- If something or some service is wonderful, but not without problems, we will point

out the problems while recommending it.

- The businesses we recommend will not have editorial influence. Their only role in

the publications will be fact checking.
- We will only pick up things deemed enduring from the “long life design”

Our selection criteria:
- The business or product is uniquely local.

- The business or product communicates an important local message.

- The business or product is operated or produced by local people.
- The product or services are reasonably priced.
- The business or product is innovatively designed.

- We will not enhance photographs by using special lenses. We will capture things as
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%1 Figures compiled by the Kumagaya Tourism Association (Data as of April

2018) %2 Extracts from the website of Geographical Survey Institute, ﬁh }l’_\l’.

Ministry of Land, Infrastructure,Transport and Tourism. %3 According to & O) ﬁk%
the website of Kumagaya City (Data as of January 2018) %4 From the [ “

website of Saitama Prefecture (2017 Edition) Numbers of Kumagaya

ES0N 0l i

o 25— 189520~ £ — D" (@ Bvew sz RK R
umber of institutions registered under the Kumagaya
Prefecture Association of Museums Starbucks Coffee Stores Winners of the Good Design Award M A K E V I E W

9 ] 3 KUMAGAYA
P> siguts TP cares

A ERERAENE
Population A EHEOTESY p.4-p.5 p.10-p.11
Traditional crafts designated by the 1. BRI E R 13. Akimoto Coffee Roasters

[\V]

Minister of Economy, Trade and Industry Shodenzan Kankiin Temple
I BTA
4. &l
9 8 8 O . ﬁﬁ@o Bb% 5
Kumagaya Uchiwa Festival N
15. A7z« F - UvF
' BB AR — Y XL Café de Riche

16. Y’s café

w

Kumagaya Sports & Culture Park

1ERIEE R JAPAN 75 RERIBEEIC T N
Annual number of tourists FiRehf=7ovz b 4. E} ” vUIRILAa— ]‘
Projects selected under the JAPAN Hoshikawa Symbol Road
BRAND program
4 7 4 4 4 4 O 1@ restauranTs ) voreLs
' p.6—p.7 p.12
EH IEQEERY HARERBS FAHO 5. RRER MERERE 17. BERTH AR — « b < UD
Area m Produced wheat =HREHM Casual Diner Kagaya Shokudo Kumagaya City Sports and Culture Village Kumapia
Registered f — — N
the Japan Institute ofoArchitects 6. E} ” 18- 71_‘ T 11/ LIEAN ]) 7T /f y
Hirokawa Hotel Heritage
7. Ut H&E - RS5 EA K
The Original Inakappe Udon Main Shop
8. K& L AT d peopLe
BESE™ ERIRMEEN BAYS7 1 97H1F — R Mizuyoshi Main Shop n
Highest temperature °C Sunny days per year E ranERREs" p.13-p.14
istered members of the Japan : :
Graphic Designers Association Inc. S H O P S 19. ﬁ#*u El
Toshimasa Arai
i O p.8-p.9 20. FIthidT
Yukiko Akai
o 9. JURHEE L .
Yagihashi Department Store 21. ?@?Eﬁ
mrE ERBEEEAROEMALET) 10. HEPyRIE Motohide Uno
Local specialties Famous people from Kumagaya " N - N
Horiuchi Confectionery 22. 7][] ﬁ%%
Katsuhiro Kagasaki
A< KFErb — L BRSOV HHME FE TATA
4"‘ﬁ j &' /u __‘E‘L%‘:{% M Y UNER) RFA(GEA) . TREFIS F (ELH) Kumagaya Sweet Potato Specialty Shop Imoya TATA
794 FIVEVEEX WERS (E) AORR(Y v H—EF) EREMOS 0y bR, 12, Sy b, WL, WgEL, p2 HRROFZAT
{A{_I‘ = &3 HHE—2 (). SHIORI(RIBRIRR) B ZH (ko1 F) T 55 —- b PUBLIC BAKERY p.3 TRAVEL MAP / BE8 D%
wil~= (@F- It Bread, Side dishes and Coffee PUBLIC BAKERY N -
Seiichi Morimura (Novelst), Tota Kaneko (Haiku Poct), Ginko Ogino (Docto) p15=p17 K ZBREH/HRAGHEHEL
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Expert), Junya Koga (Swimmer), Bro.TOM (Singer,Actor), etc.
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Kumagaya Sports &
Culture Park

1. Venue for the upcoming 2019
Rugby World Cup

2. Kumagaya sports venue shaped
like a rugby ball

3. Hub for local sports and cultural
activities

Kumagaya Sports & Culture Park opened in
1991 on the former site of Saitama Expo ‘88
with a central focus on rugby, and since then
has hosted numerous rugby events. The park
was expanded for the 2004 National Sports
Festival of Japan, with additions including
internationally compliant track-and-field
facilities and an all-weather domed stadium. In
2019, the park will host Rugby World Cup
matches. Today it is a large-scale rugby complex
serving all sorts of users. (Koichi Arai)
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Hoshikawa Symbol
Road

1. Center of local history, art and
festivals

2. A taste of nature in central
Kumagaya

3. Well-known shops dot this
popular road

Situated along a river near Kumagaya Station,
this route is filled with the aromas of old-fash-
ioned cooking and chatter of locals. It has ties
to traditional culture and festivals and today
serves as a community gathering spot. Nearby
Seikeien Garden hosts tea ceremonies, flower
arranging events and more, and despite its
historical roots serves as a center of contempo-
rary culture. The relaxing atmosphere of the
road often brings visitors back for repeat visits.
(Yuki Mochizuki)
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The Original Inakappe
Udon Main Shop

1. Musashino Udon noodles with a
tasty broth

2. Watch as dishes are made right
before your eyes

3. Flexible work conditions for
employees, especially women

Offering standard-fare dishes that customers
love, this shop spends nothing on ads—word of
mouth is all the advertising they need! Using
techniques cultivated for decades, they offer the
advantage of low pricing: originally ¥300 at their
founding in 1973, udon only costs ¥400 today.
Owner Kazuya Yokose hopes to make their
salty-and-spicy broth a regular menu item, but
he worries that such a big change might upset
regulars—testament to how much he values his
customers. (Mikiko Yamada)
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Mizuyoshi Main Shop

1. Offering organ meat, a popular
food in Kumagaya

2. The smoke from their kitchen is
a local landmark

3. Simple, non-flashy design is
Mizuyoshi's style

Organ meat is a long-time favorite of Kumagaya
citizens, and second-generation owner Sakuji
Kato has preserved Mizuyoshi’s trademark
flavors well. The nearby meat processing plant
has always provided fresh organ meat—as Kato
says, “when it comes to organ meat, freshness
is key.” Laborers and company workers arrive in
the afternoon, while students and families fill
the seats at night, and the resulting spectacle of
smoke pouring out from the entrance is
quintessentially Kumagaya. (Haruki Umezawa)
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Horiuchi
Confectionery

1. Leading local confection gokaho
into the future

2. New-style gokaho not tied down
by tradition

3. Hosts workshops to disseminate
gokaho

Gokabo is a traditional confection made of
sticky rice, starch syrup and soybean flour.
Fourth-generation owner Nobuhiro Horiuchi
states that “our traditional soybean flour taste is
key,” while discarding traditions in favor of
forward-looking innovation at Horiuchi
Confectionery. He even leads popular can-
dy-making classes. Refuting the idea that
traditional sweets have become old-fashioned,
they promote gokabo as unique Kumagaya
confections for all situations. (Ryosuke Takahashi)
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Kumagaya Sweet Potato
Specialty Shop
Imoya TATA

1. Integration of production,
processing and sales

2. Agricultural promotion together
with restaurants

3. Modernly designed shop with a
sweet potato aroma

“T went into farming to combat its negative
associations, such as dirtiness and low
profitability” says owner Takayuki Sakai, who
used his experience in securities to pursue a
planned, sustainable, integrated agricultural
business. Roasted sweet potato vendors are
considered old-fashioned in Japan; Sakai dispels
this image with a contemporary farmhouse-style
design featuring a motorcycle, sake barrels, etc.
He offers coffee, gelato and other treats in
addition to roasted potatoes. (Yukiko Yamashita)
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Bread, Side dishes and
Coffee
PUBLIC BAKERY

1. Saitama-born bread, coffee and
side dishes

2. On the main street from the
station to city hall

3. Linking organic farmers with
local kitchens

Formerly housing vendors of konjac, candies
and more, this shop space now connects people
through bread, side dishes and coffee. Their
bread uses local wheat for a soft yet resilient
texture and is complemented by dishes made
with locally grown vegetables which, according
to owner Satomi Yaginuma, “taste sweet enough
to eat raw— because they're organic!” She
explains, “a healthy body starts with healthy
foods,” emphasizing the importance of good
day-to-day eating. (Chigaya Ohashi)
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1. Popular shaved ice shop for
searing summers

2. Can handle numerous customers
without long waits

3. Fine-shaved ice served in multiple
courses

On June 28, 2018, this shaved ice store moved
from the back of the Yagihashi Department Store
to in front of the Kumagaya City Hall. Though
Jigen’s location has changed, its popularity has
not; it remains well-known throughout Kumagaya
and Japan. In-store temperatures are kept warm
so customers can enjoy shaved ice any time of the
year. They give out numbers from the morning and
control guest entry so that everyone can enjoy
speedy service, and the shop is just the right size
so users feel right at home. (Natsumi Baba)
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Café de Riche

1. Opened in 1981 near a famous
cherry blossom spot

2.Beans aged for 2 years please
even coffee fanatics

3. Adjacent to Kumagaya noodle
shop Udon de Riche

o
=

Architecture enthusiast and owner Teruo
Takahashi designed the shop to showcase its
wooden structure, including beautifully-aged,
solid-wood flooring. He also displays coffee cups
from around the world. Takahashi also opened
Patisserie Riche. “I love talking to people, teaching
them about coffee and so forth—some of the
staff have even gone off to start their own
businesses! Those are the kinds of people who
gather here,” says Takahashi, whose creativity
attracts such people. (Mitsunobu Yamagishi)
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Y’s café

1. Temple-adjacent café that
brings people together

2. Enjoy famous Kumagaya sweets
and coffee

3. Beer garden, barbecues, local
musicians and more

Founded by three people who wanted to bring
locals closer together, Y's café occupies a former
tailor’'s workshop built over 100 years ago.
Owner and barista Yu Otake checks the coffee’s
flavor three times a day to ensure perfection. “I
want our coffee to be a source of true enjoy-
ment for our customers,” he explains. The
result: a cup that goes down smooth, even for a
novice like me. And with the pleasing in-shop
atmosphere, Y's café provides a thoroughly
satisfying experience. (Ryoko Nishihara)
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Hotel Heritage

1. A forest resort hotel opened in
1963

2. Fields and a reservoir
surrounded by woods

3. One-day hot spring bathing plan
available

From a room on the hotel’s west side, one sees
nearby a wooded area and some settlements.
In the distance is a panoramic view of a
mountain range. On the east side, there’s
Tokyo Skytree. The view is great because the
hotel is eighty meters above sea level. Not only
does it use homegrown vegetables, it also has
a canola farm, and offers the option of having
an agriculture-centered countryside resort
experience. At the shop one finds oil made
from harvested canola. (Kaori Yoshida)
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Saitamafukko Co., Ltd.
Toshimasa Arai

1. Agriculture for persons with
disabilities

2. Innovative welfare and
employment approaches

3. Olive cultivation—perfect for
Kumagaya's climate!

Toshimasa Arai works with people of all ages and
abilities. “Living with a differently abled person
has helped me to approach my welfare services
work in a more natural way,” says Arai, who gives
no special treatment and sees all employees as
equals, including those with disabilities. Together
they cultivate olives, a crop for which Kumagaya
has proven to be an ideal climate. Arai plans to
expand to other parts of Saitama and Gunma,
fostering a more forward-looking regional
outlook through agriculture. (Yasushi Maezawa)
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Representative Director
of NPO All Education
Academy (AEA)

Yukiko Akai

1. Active leader in Kumagaya
tourism and education

2. Educator inspiring Kumagaya's
next generation

3. Fostering local human resources
through English

With over 20 years in education, Yukiko Akai
uses her experience backpacking around the
world to educate kids, fostering human
resources through English-language education.
AEA was founded in 2016 as a place for kids and
their families to teach foreign tourists about
Japanese culture. Students learn about local
history and culture as they become more
internationally minded, choosing their own path
and remaining active throughout Japan. (Keiko
Matsuzaki)
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Community Salon Kyuno
Motohide Uno

1. Tourist bureau employee hoping
to start a radio station

2. Kyuno as a community gathering
place for all

3. Livening up Kumagaya through
music

A member of former band MSRW Commissioner,
Motohide Uno has helped create local informational
magazines, hopes to start a radio station, and
serves the Kumagaya Tourist Bureau. He was
inspired to establish a place where people could
talk openly and thus opened Kyuno. "I want to bring
people together so they can accomplish things that
are impossible alone and have fun doing them,"
says Uno. Various government-affiliated and
community projects take place at this venue, with
the main focus on Kumagaya. (Erika Abe)
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President of PUBLIC
DINER YK
Katsuhiro Kagasaki

1. Community-building by bringing
people together

2. Creating an organic community
through food

3. User-oriented service for people
and the community

Inspired by a company event from his past,
Katsuhiro Kagasaki decided to become the
successor to a café that promotes interpersonal
exchange. He opened PUBLIC CULTURE in 2017
as a new venue for cultural exchange centered
on food and design that also aims to popularize
delicatessen and organic food culture. Kagasaki
loves his town; despite humble claims that his
shop is “merely a tool to help people get
started.” In reality, PUBLIC CULTURE offers
genuine, no-frills value to users. (Yukie Fujikake)
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Today the Hoshikawa River is a memorial site sharing the tragedy of
war and the preciousness of peace. The Toro-Nagashi lantern event,

August 16th every year on the rivel

support for residents.

Highway and other roads.

The Inseparable Nature of Water and Kumagaya

held

During early modern times the Tone and Ara rivers created a Kumagaya
that was centered on the water-based movement of goods and people. In
the early twentieth century one of the largest dyeing industries in Japan

appeared downtown around the Hoshikawa River thanks to its clean

Saitama has the greatest percentage of land area covered by rivers out of

all Japan's prefectures, and its city of Kumagaya lies where its two major

rivers, the Ara and Tone Rivers, run closest to each other.

r, has become a source of spiritual

These rivers and others have not only made Kumagaya's land fertile, but

there’s also the water of culture. The

3

While there’s the water of life
city’s traits become water’s vessel

and shaping these traits shapes its

water, supplying rolls of kimono cloth to Tokyo and Kyoto. Today people
are working to pass these dying techniques down to future generations.

cultivated its rich culture. While Kumagaya

also, along with its waterways,

is inland, it's blessed with water.

culture. Kumagaya'’s long-life design is inseparable from water.

Water also is important for Kumagaya's wheat culture. Hand-rolled
udon is an established part of Kumagaya cuisine. Then there’s also “fry,”

the soul food of Kumagaya residents: a galette-like dish made of flou

water, and scallions.

Since ancient times, people in Kumagaya used water to create highly

productive cultivated land. Musashi samurai used springs and small rivers

n

as development hubs. While maintaining their independence, they were
connected by land and traveled via the north-south Kamakura Kaido
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Editorial Diary

By Ryusuke Tokita (Kumagaya Tourist Bureal;)
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fillings.

homemade sweet bean paste, fruit, and agar that's covered in syrup.

by many important people during the latter half of the 19th century.

Stepping back and taking another look at Kumagaya from an outsider’s

perspective, you realize that alongside people’s lives is a nice balance of

Going back downtown from Menuma, we find an expansive rural

landscape filled with wheat.

From the Tone River's Menuma to the Hoshikawa River

agriculture, commerce, manufacturing, and nature. While at first glance

there’s no characteristic of the town that jumps out at you

Alongside the Hoshikawa River, which flows through downtown, is
Hoshikawa Café. Its aromatic coffee is Northern European in style, with a

fruity and sweet clear flavor.

Beautiful white aircrafts dance in the blue sky while reflecting the light of
the sun. This is a sight frequently encountered on sunny days in the

oneis

)

surrounded by space that creates room for diverse lifestyles. This has

Menuma area, near the Tone River. Searching for gliders elegantly flying

through the sky is one way to enjoy yourself when in town.

hidden tourism potential: people from the outside being drawn in by

Immediately to the east of the Omatsuri Square—where the Uchiwa
Matsuri festival reaches its peak—is Koyama Diner, which serves “fry.”

pleasures that are an extension of the lifestyles locals have found for

Daifuku Chaya Sawata is located on Enmusubi Dori, the road that runs
next to Shodenzan Temple. This café’s staff always seem to be having a
good time while serving customers anmitsu, a dessert with delicious

Along with udon, “fry” forms the other half of Kumagaya's wheat culture.
It's a simple food: a grilled wheat-and-water thin pancake with various

themselves. This environment of Kumagaya creates the extraordinary in

the everyday. This city surely has a bright future.
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been done since old times.

Kumagaya: Four Seasons and Rivers

While working on this issue, some sad news arrived: the passing of haiku
poet Tota Kaneko, who had lived in Kumagaya since 1967. In one of his

Kumagaya City can be reached from the center of Tokyo in just over an
hour. The shinkansen from Tokyo Station also only takes forty minutes.

Over the Ara River: From Konan to Osato

famous poems, he depicted the summer sky of the expansive Kanto Plain:

After passing through the station’s ticket gate, one finds Kuma Tamaya,

serving thick and chewy udon made in the city from at least 50%

“Between the rivers / The Tone and the Ara / Thunder is playing.” You sense

his adoration for the magnificent natural environment.

Passing over Arakawa Ohashi Bridge, we head south to the Konan area. On

a wooded street there’s MIMONO, a plant and pot shop. It seems to me

0

that by living in Kumagaya, life adopts a slow rhythm, almost like nature’s

cycle. MIMONO fosters this.

Kumagaya wheat. Kumagaya produces more wheat than anywhere else

on Japan’s main island of Honshu.

In this issue, we used our d design travel “outsider perspective” to
think about what makes Kumagaya be Kumagaya. Here I'll present some

Kumagaya-style shops, cafés, and more that we found in our reporting.

Next we head east from Konan, aiming for Osato. The green woods in

the countryside landscapes extending between valleys catch my eye.

Walking south, in five minutes we encountered the Ara River. In the

spring, around five hundred Yoshino cherry trees and canola blossoms

In Osato, we visited the Negishi house’s Nagaya Gate, passed through

bloom all at once on its banks. People picnic under the trees, the way it's
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FALo5—) 18360 WARE QBERERAHAE2LS  3218F PUBLIC SWEETSTALTRPIE @ HERAEATALE711-2
T 048-522-1556 "Suenagaku" (local specialty sweets) T 048-577-7667 Assorted baked sweets (small) ¥3,218
¥1,836 Horiuchi Confectionery Honcho 2-15, Kumagaya, Saitama PUBLIC SWEETS TART&PIE Koizuka 711-2, Kumagaya, Saitama
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EAamERXils ?BEREATEMEI2-95 MELIL2F T048-594-6677 Kumagaya dyed paper fan ¥1,500 Kumagaya Tourism
Association 9 Maniwa Bldg. 2F, Miya-cho 2-95, Kumagaya, Saitama
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AREA8EFA) 1S0FOEELEEFFO=RICIDEREFEXEF T TH D, BREDEGK TH LTS, (LEXE ILENERSERE mFFEL-1-16 T048-522-1983 Ginger candies ¥100 Nishida F IR E) 500 FETATA Qi#F E RS i iE&E1984-5
X 00 f-Rlc Q@ BEEREATEMI2-163 ©048-521-2667 "Gokabo" (box of 18) (local specialty sweets) ¥900 Taneni Candies Nakanishi 1-1-16, Kumagaya, Saitama T048-538-7961 Roasted and then dehydrated sweet potatoes
Miya-cho 2-163, Kumagaya, Saitama ¥500 ImoyaTATA Hiharu 1984-5, Kumagaya, Saitama
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Q? BEREATHAELL16 T048-522-1983 Kumagaya Flagstone Path (chocolate with
high cream content) ¥1,000 Nishida Candies Nakanishi 1-1-16, Kumagaya, Saitama

ans Nordic Line [017]

ite .
HSKWKF
since 2009
www.hskwkf.com
@hskwkf(IG/FB)
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ERBULNY T —JRBOYICRE, (RHEE BAHREBS) VA~ K EOBRNKLE, (HAFHIH Web 514 —) 130 MIEFL MALTE PHE BNEDr—TRFLIFH(BEIR 52 8E) (720ml) 2,408 EHEE
hoh7x (HSKWKF) QB EREEAMEIL-77 T048-594-7574 Hand roasted BEEATSHAM 2 T048-514-9214 Dorayaki (pancakes with red bean filling) made of B PHEFEREAT=sR1491 T048-532-3611 “Naozane" Junmai-Daiginjo
coffee ¥980~ Hoshikawa Café (HSKWKF) Hoshikawa 1-77, Kumagaya, Saitama local flour ¥130 Kanda-wasai Confectionery Kamakura-cho 2, Kumagaya, Saitama (premium sake) ¥2,408(720ml)  Gonda Brewery Mikajiri 1491, Kumagaya, Saitama
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Kumagaya Stencil Paper for Dyeing

“Yorokejima Seigaiha” from the Kishi house archive
Kumagaya, surrounded by the Ara and Tone Rivers, has produced
culture and artworks with water. One of them is a Kumagaya
dyeing technique called Komon which uses stencil paper. The
various designs go beyond the scope of an industrial tool and

are considered a work of art. The Yorokejima (stumbling stripes)
—reminiscent of the flow of a dynamic river —a depiction of the
crisscrossing of the meandering river and water ripples, illustrates
the city’s daily life and nature.





