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Shigaraki-yaki

Shigaraki-cho, Koka City,

Shiga Prefecture
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lga-yaki
Iga City, Mie Prefecture
P16

R
SR

Kasama-yaki
Kasama City, Ibaraki Prefecture
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Tokoname-yaki

Tokoname City, Aichi Prefecture
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Bizen-yaki
ﬁ&&l‘ﬁ Bizen City, Okayama Prefecture
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Tobe-yaki
Tobe-cho, lyo-gun, Ehime Prefecture
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UTSUWA - Japanese tableware

To explore tableware while traveling Japan is to discover the heart and soul of different regions,

each expressed by its ceramic works.

Earth dug up near a studio kiln is carefully processed to make clay, then shaped by hand,
and finally fired slowly over time with wood gathered in nearby forests to transform it into
implements and utensils for use in the home. The most basic ceramic glaze is simply rice husk
and straw ash mixed in water. Though the materials and firing methods used today vary widely,
ask about the history of any traditional kiln and you’ll hear a similar story. Towns with flourishing
ceramics industries all have good soil, forests that provide proper firewood, and trade routes

that ran nearby since ancient times.

Ceramics are not simply dishes that are used to set the table. Items that have long been an
essential part of people’s lives-water jugs, pots for storing seasonings or for preserving food,
mortar bowls, and horoku earthenware roasting pans-all come from the potter. Japanese
cooking features seasonal seafood and mountain ingredients, and this widely varied cuisine is

the key to the wide array of kitchenware seen in Japan today.

Found MUJI UTSUWA-Japanese tableware, introduces some of the classic pieces for which
ancient ceramic towns across Japan are known. We invite you to set your dinner table with
works crafted from local earth, developed to make daily life easier. Here we present a selection
from coarse earthenware of Kasama, pots from Tokoname to preserve food, and thick white

porcelain from Tobe.
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Kasama-yaki
Kasama City, Ibaraki Prefecture

Walk along the streets dotted with ceramics studios and galleries in Kasama, and you will
find climbing chambered kilns, called noborigama, which date back centuries. Today, a
great many craftsmen have set up studios here, bringing the city’s pottery the wide variety
of styles for which it is known. The local soil contains a high level of iron, which results in
a red clay that bakes into durable pottery ideal for everyday kitchenware. The ceramics
industry that has developed here is known for its jars, lipped bowls, mortar bowls and other
pieces of strong, coarse kitchenware.The highly water resistant kakiyu persimmon glaze
gives a metallic lustre that also protects the clay used to make jars and mortar bowls. On
the other hand nukajiroyu, a white rice bran glaze finishes lipped bowls, sake bottles and
other pieces for the beautiful simplicity of a white table setting. These pieces are beautifully
accented with small spots of red clay that peek through the glaze.
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Mortar bowl and shichimi chili

The finely textured clay in Kasama holds its shape even
when fine, sharp grooves are crafted into it, making it an
ideal material for mortar bowls that are such essential tools
in Japanese cooking. These bowls are used to grind sesame
seeds and seasonings as well as to grate yams. It is also a dish
for mixing vegetables and other foods together with seasoning.
In Kasama, each household has its own family recipe for a
unique and special blend of shichimi chili.
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Shichimi chili

Ingredients:

Dried seaweed, Flax seed, Poppy seeds,
Sesame seeds, Red pepper, Dried citrus peel
(mandarin orange), Japanese sansho pepper

* Start with equal measures of each ingredient
(but twice as much red pepper) and adjust to
taste.

Place ingredients in mortar bowl and grind
with pestle until fine. Begin with the rougher
ingredients for easier grinding.
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Tokoname-yaki
Tokoname City, Aichi Prefecture

With its steep terrain, the old town of Tokoname is not a place for an easy stroll.
However, these hills are ideal for the noborigama, which are kilns built up steep
slopes. The underground clay pipes made in this region were used throughout
Japan and played a major role in the development of infrastructure during the Meiji
period (1868-1912). Located on the Chita Peninsula, Tokoname is built around
kilns that date as far back at the late Heian period (794-late 12" century). In the
Kamakura period (late 12" century-1333), the large jars and urns from this area
were shipped considerable distances. Adapting to changing needs over time, this
pottery region continues to play a significant role in producing building tiles, pots,
and red stoneware teapots. The potters here continue to craft traditional preserving
jars for the fermented foods that are such a large part of Chita Peninsula cuisine.

009



010

HMEYXBERBR

HZEBRBEDEN SCIFRADSBE, B A B 2B,
KL EDBGEE N BALEWR T HTZARTIRF v I RBY
LR oL RETORERCEINEEORBRORE I
BOBWI RN EEVHDTLI, hr BT P ERBTRRERELT
BERERIVRICAVELL,

Chita Peninsula and fermented foods

Thanks to its location, the Chita Peninsula has always been well
served by shipping and trade. The local brewing industry, which
is known for its sake, mirin, vinegar, tamari soy sauce, and
miso has greatly influenced local culture since the Edo period
(1603-1868). Before the advent of glass and plastic containers,
earthenware jars and vats were essential for storing seasonings,
pickles, and other fermented foods at home. Preserved foods
such as nukazuke and kasuzuke pickles are valuable sources of
vitamins.
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Nukazuke

Ingredients:

1kg raw nuka, 1L water, 1509 salt, konbu cut
to 20cm strips, 5 red peppers, vegetables for
fermenting (raddish leaves, cabbage etc.)

To make nukadoko, which is the bed of salted
rice bran used for pickling vegetables, first add
the salt to boiling water.

Add the cooled brine, little by little to the nuka
and mix well. Add the rest of the ingredients into
the mix and pat the surface flat. Mix once every
day for 1 to 10 days to complete the process.
Take out the leaves before adding your favourite
vegetables for pickling.
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Shigaraki-yaki
Shigaraki-cho, Koka City, Shiga Prefecture

Shigaraki-yaki makes use of clay from the bed of the ancient
Lake Biwa. This area is a major Japanese pottery centre,
boasting more than 200 kilns in operation today. Its close
proximity to Kyoto and Osaka, long dominant consumers of
ceramic wares, led Shigaraki potters to produce tea jars and
water jugs during the Edo period (1603-1868), which then turn
to mass production of larger pieces such as hibachi stoves in
the Meiji period (1868-1912).Today, Shigaraki-yaki features a
variety of styles, including the kohiki technique of decorating
black clay with white for which the region is known.
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Shigaraki-yaki and chagayu

The work of lighting the kilns and carrying the heavy pieces
to the chain of climbing noborigame kilns is extremely labour-
intensive. Worn out by the intense heat and physical strain, the
potters who do this work have traditionally snacked on chagayu
(tea rice porridge) during breaks in the day. The porridge can be
eaten quickly and is easy to digest, making it the perfect pick-
me-up for a tired body.
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Chagayu
Ingredients:
1/2 cup rice, 1L water, 10-15g roasted green tea

Place water and tea bag filled with roasted green
tea in a pot and place over heat.

When the water comes to a boil, remove the tea
bag and add washed rice. Cover with lid and
simmer over low heat for about 30 minutes.
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Hojiru roasting

Horoku pans are used directly over the flame to roast a host of ingredients,
including sesame seeds, tea leaves, salt, rice, beans, and gingko nuts. Hojiru
is a way of roasting which heats the ingredients to release the liquid and bring
out the wonderful aroma as they brown. This method not only enhances flavour,
but cuts the caffeine in tea leaves, prepares nutrients in for raw foods easier
absorption by the body. The Japanese have long taken advantage of methods
like these. The round shape of the horoku pans helps with keeping in the
ingredients that may ‘pop’ as it roasts, even without a lid. The roasting process
is made easier as the ingredients can be removed from the hole in the pot
handle, another one of the conveniences that the extra step of roasting offers.
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lga-yaki
Iga City, Mie Prefecture

Over the mountain from Koka City, the area where Shigaraki-
yaki is produced, is Marubashira, where Iga-yaki is made.
The area is one of exquisite scenery created by beautifully
manicured rice fields. The local clay in Iga is able to withstand
intense fire and extremely high temperatures, and the village
came to be known for its exceptional earthenware pots. Since
the Edo period (1603-1868), this area has produced household
goods such as yukihira ceramic pots with lids and spouts and
horoku earthenware roasting pans. These fire-resistant clay
items offer outstanding heat retention and conduction to bring
out the best flavours from the ingredients.
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Roasted green tea

Ingredients:
3 tablespoons green tea leaves

Warm the horoku pan over low heat for 3
minutes. Turn off flame and place tea leaves into
the pan.

Turn heat up and hold the pan level above the
flame, shaking the leaves to roast.

When the leaves turn the desired colour, remove
the pan from the flame, transfer leaves to a plate
or paper towel and allow to cool.

*The handles of the roasting pan will get hot. Be
careful not to burn your hands.
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Bara Sushi of the Bizen Region

Over the ten-day period when the kilns are lit for Bizen pottery,
the fires must be kept burning at very high temperatures.
Firewood must be replenished, and the kiln heat stoked day and
night. Bizen bara sushi was created especially to strengthen
the potters who must keep the kilns stoked 24 hours a day.
The generous assortment of nutritious ingredients is served on
a single plate to be eaten quickly and easily.The rice is topped
with vinegar-soaked mackerel, octopus, shrimp, conger eel
and a myriad of other delicious seafood from the Seto Inland
Sea. The proprietress of the potter's studio wakes early in the
morning during the twice-yearly firings to prepare this sushi.

I¥55%H Bara sushi

o2 Ingredients:

KBE-ROHE-BEM (IhS.KIH. A A BE LD, Rice, vinegar, sugar, toppings (mackerel, octopus, squid,
PAVEI 2D . EHEE. 12T 5 #EH) shrimp, lotus root, dried gourd shavings, bamboo shoot,
EM B TLD 3L E TG D BRI A S, dried bean curd, string beans, shiitake mushrooms)

NMICEE>TARE L EMERY) DS, Soak the ingredients in vinegar and season to taste.
Place these on top of vinegared rice and mix lightly.
Serve on a small dish.
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Tobe-yaki
Tobe-cho, lyo-gun, Ehime Prefecture

Containers made from thick, solid white porcelain are highly
valued by professionals for their durability. The white porcelain
clay found in Tobe though, has a grey tinge to it, which has
a lesser value in favour for white porcelain pieces. This grey
tinge is said to have given rise to the bold Gosu patterns of
Tobe-yaki, which are hand-painted designs in unique, free-
style arabesque patterns that feature a cool and refreshing
deep indigo blue against a white background. The beautifully
thick and rounded designs of today's Tobe-yaki is itself striking
enough to grace any table setting, as with any plain white
porcelain pieces.
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Innovations of MUJI are not simply a process of creation,

they are a review of living by “Searching and Finding”.

Searching throughout the world for durable and long-lasting daily necessities,
MUJI refines found items to suit our changing lifestyles,

cultures and customs, reproducing them at reasonable prices.

From 2003, ‘Found MUJI’ started its journey with a keen eye for good products,
exploring the underlying values of the makers,

retaining the essence of their creations,

and re-tailoring them into MUJI goods that fit the modern way of life.

The Found MUJI journey began in Aoyama.

Join us as we continue the Found MUJI journey together.
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