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KANAZAWA
21st CENTURY
KOGEI FESTIVAL

A premium feast for chefs and artists

SHUZEN SHOKUSAI
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TEL : 076-223-3580(FH 9:00~18:00)

[=]

=
L0

OEED
for
#6
N
EY
t
g
*

2017.10/14-11/26

~w0 e
1B
= (@) B
~b i) 8
=K — X HEHE (9 40) S KR, 7 ¢ 0 B o P
B BB o AT B © L0802 12 1) | Il =X gk
REIR O MRS LB L &SR I + (K ! k2l
B K EL HIVIH B U - B4 O R
- A Z | B i EEE
BIE98101) VRO BOMFERIL e | Bl 21
. EeH ¥ N — VBB RELS<L W ZERI <RV reIKEE m, i Wall m_ o m
£ RO KESIEV S HEHRE, T SE ) La0QHKS IS I RNMH g ! ) | B N~ S -
E BEHIK-OS0x0m0, LR S H N | =
S R B M S Ny — HRNHEI N LR DOOME G S W BV 5 3 piy m__
I N— R = B 610 B B NEZRPSEREOHRMO P @ik 12160 0% @, UK BHIKS & 4 I~ Q °
ﬁ 12 HEPMUR—NAIUBLSCTRE .0t i@ QI L9190 JH Q127 nN.. o K el A\n w
iy Aﬁ —COOHRNSIKHHK? HKSE @o<5?ﬁ°@_n§z.wﬁz&|x BMASTH<OR WV LURNKENRCS $ m & m & N
= HESERIKE (9) 6 0 $RELKBRs  RETERUSETVILELREL o QuEL EWHVEOS V0K S & e §
< R EONGRLEREOR KE LR FOEOIVSTe o Eew &
= SEURNEEENFERVISE iR SRk SR A :@wmum NV 0 SHEE O SH K H 3K S 0 S B LR W< . s
il < S BIEROKEHNES R HERRSOTHIRHILIPIe S0 o000 g Sia Ve Hn L PEE8e  figis. 2
F TR IND — QIS SIS Ok A — E_D‘EWEWM%L\ [ MUEVHIKNE g 00 QR AN Y R AL UD O MWEMWM MMWWMM s
ﬁ %tm K20 I O o 5100 SHDU L —"F ML R zocoOo~n SEWI S KIS R INKIE QIR 41U &MWMM MWWM,MMMM
o SERY IS BBy SCOCRHRI W QOSUFERRD 1 QLRNVES TE2BE piozigs 2
= I MR 1) 0 R MK U D7 I 0K i Y B K i o N HE O U< 0 U LAH T v € mmem mm mmmmm M
> O L8 GBS HH S MR NG 6101059 1800° 642 HIHh LY wEHTEE 53T ke g
> m@%. 5 U8 URH O LHERIET H I HIR < TS ERIRED 6 48 55 2 © L whERdR 528201 R
z 2 NS EHRANESE< LR LR Q0400 N S @RI MogophH glzifse se
v g # # 5 EoERQPIURIIMERSENKD NS BONNReSEMES VI & ﬁgwmmam mmmmmm mm
2 B i< 0 QB R D 5 1) BTN G R B I8 M-V 0RO BEapt £52sl 8
~ T . RIS  HK R BB < K LB m B LR o
< [ A S INE IR IRV % WO BN S0 AR SERSORS BT EssbiEs
m |%% H m | R BV B S SRE 2B DWVIRR W H0 L BOHR VR Bre s 9 s QA@N
M SO 5 |5 o MECEELRETNIHE D OB & O EN LV e B éE S &R :
sl @O T T Lrumeomimny | moLtEve RIS 107 G 100 £UERS ¢ NI H 4N
T = % |E spwescnsesy ERSIEREN B2 ) £ 80 DHIK L WO VK LTI HQHE ”w
= T NN LR PRV 50° RWHOW S50 h 2

L,

2020

(s



0

!

<&
(S
NS

N
L
-
N
i
Z
N
L
O
A
C
(T2
>

TERER*.
~TEERDFLVLER~

=MD OBMARERFLE LD DIE RICH ZMEMTS
FIZEET S0 TRBL.LWRTLAES LOFIZC
Z ENPERBICEELRINERSRWTBIETRIEZ
NABEINE B OZM—RFIZE>T.TBRE, &0
SIEOEDICHRBEDE L TEWCINHET B b0 L
b ZNHEZ DKW ETDE ADFTH> T.EIFAD
BEHELAIEEHICL>TELBEDEINAREZ. 0TI
ZETBIOASRL—Ya VG BENATEERENE
MEAEHLEIN TV TN BDE - I ERCIE
THZEVLILETTEHRVZNEFNLAFH LW BELE
DOREFIZHKEB L TLWEE WS DAREZARDT,

T s

RREMAFRZEMEER IR SR2IMICEMEREER

SHUZEN SHOKUSAI
A new relationship between craft and food

An artistic, detailed sense of beauty is not limited to works of
art. Rather, beauty must exist clearly in daily life. The "food,"
the "plate"; and the "place" where they are provided come
together to provide "beauty" and "joy" around the act of
"eating." Most importantly, these things are created by the
human hand, and the quality as well as the beauty are
determined by human individuality and creativity. Behind this
collaboration of "craft" and "food" are pairings between
individualistic artisans and restaurants. However, these
artisans and restaurants are not just well-known. The key
point is that all of them challenge themselves to find a new
"relationship between food and craft."

Yuji Akimoto

Director & Professor,The University Art Museum,
Tokyo University of the Arts /

Chief Executive Director of

the 21st Century Museum of Contemporary Art, Kanazawa
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Chefs and artists. People whose calling is "to create" have an
earnest meeting of the minds, and their ideas unite to
become afeast. For all in attendance, it is a world of delight,
one to savor with all of the senses, and a chance to
experience the wonders of cuisine and arts and crafts alike.

10
October

11

November

14(sat)

15(sun)

21(sat)

22(sun)

28(sat)

04(sat)

11(sun)

18(sat)

26(sun)

Rr¥a—I
9:00~ THEAE.LELIBROSEEHCD
: Wandering old Kanazawa with Umeda's Diary
.00~ B~ar2U~0
11:00 KOTOWARI -The Principles-#1
45~ B~IF7U~Q®
13:15 KOTOWARI -The Principles-#2
.00~ E~ar7Y~0
17:00 KOTOWARI -The Principles-#3
.20~ B~ak2VU~0®
19:30 KOTOWARI -The Principles-#4
.00~ F=WLX—=73—0
18:00 D'OL NOUVEAU#1
.00~ F—=LX—=T5—0Q
18:00 D'OL NOUVEAU#2
.00~ AZzfO
12:00 Door to the HUNI#1
.00~ AXAZzA®
18:00 Door to the HUNI #2
.00~ K37 b~BK~
18:00 HONEBUTO
16:30~  HBT BFHE ~kbi L 2R~
. Resonating talent -Koetsu and Kanazawa-
: -steady progress-
18:00~ TL(BHP)OKE/ Y T—-N—a
: saveur rouge/Taste of Red
.00~ EFEXFZ
18:00 SHINDO HUNI
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DIRECTOR
INTE #8K vuta Konishi

21) T4 %— Creator

ARTIST

LSRR PRIMAZRAL(ELRE)NET  BRDEZRIET 5Googlesy
FDYouTuber, 20084 & ¥) #AITR > F v —RERIFR & L THBR. A
NOMLENE L ZDOBNEEAEWebIYHP Y Ea—T4 =K,
ZHIfE-EE,

CHEF| NAVIGATOR
E*% %*ﬁ Akinori Kuratake ﬁ*ﬁ iﬁ Yukikou Takematsu
fEC BT T H R EFEY

Sushi Kuratake

i BT S 198, SEROFE LER ET
L TsEEAVRBRIEEREILOTRESRD
N T, EREL BEHEOERE LT
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Charge of classroom lesson
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SHUZEN SHOKUSAI KANAZAWA 21st CENTURY
KOGEI FESTIVAL

Wandering around old Kanazawa

with Umeda's Diary

The "Umeda Diary" was written by a
townsperson during the Edo period. Visit each
location listed in the diary, immerse your
thoughts in history, savor sushi, and drink sake
together. The material for the sake cup is soil
from Mount Utatsu, which appears in the diary.

10/14(sat) 9:00~

Price/¥11,000 3 2drinks and souvenir included
Capacity/ 15 people

Place/ Houseniji *Change in case of rain
57,Koraimachi,Kanazawa

10/ ) YN 9:00~

B/ 11,000/ x2ry> s -prEms
T8/ 15%

215/ ERF «WERBA L EEEHY

A EERATFRET57

TEL: 076-252-3319

EW ﬁﬁ‘ Yasushi Yoshimura
fg= Ceramics

SRME G RBEBERRP RS RPBERE THEL ZRERHTINR
IWIETEETHTOLTHYFE O ) REBORTEEZHT I LICH
NER L RPEDLDOERIT 2. RZMOTEEMEZE L L WEREEARHLT
WEFZWEEZ TS,

NAVIGATOR

Jzkt¥§ _Eﬁ Kazuo Takeno

THEH BRI IS EEY

Charge of town walking
BROBARI VT4 THA RTEWESA,
XY= Z DFGHEORE H 5 "EIRDIEERD
A1 R EFEN TV, 7R THRARD
172 2RBER, HEE,

B~akr2Y~

WHDEREEXEH O EHRIEEA LS & WD) ALBEORIEAD T A) I S BHORIEAHEL
oD & JEBEE WS TR  TRILF—DHINDE T TERTRIET 2TRIBADEZZRT R,

CHEFR¢=111)! CHEFREI
IﬂJII E Toru Okagawa 7'(7}‘? 7?% lzumi Kimura
PLAT HOME fiE A

Sushijin

OH LREHETESL RO LERTE
ER ML B PR BHEL ERIEALR ST
FORRTELA PRI ZRET %0

o4 B 2T, 20004 IS BEAE A —7
¥ ,2005% 1 S D EF THEAE BE. 456
BTY |

CHEFRE:E:D]

ﬂi % ::ﬁ Yuya Saka

BIF — TR
Fukunoi Ichinomatsu

CHEFR¢:ED

BEH S A Hisato Fujii
T

Kanazawa Ichinomatsu
RETETR.BHICRY BHELKDD
EED S OBRNBEET. NEFI08—T
WAEZBHTICBE LNERICER S,

RS SRTAOREER & T204F
W BT 2E ¥ MICEE— A — T I
HORERICAYIREICES,

KOTOWARI -The Principles-

The "principles" of chefs of the Hokuriku region
remain firm in their progressive stance while
also valuing tradition. Chefs from Ishikawa,
Toyama, and Fukui prefectures gather and
express their "principles" and the land of the
Hokuriku region in an energetic live space.

10/15(sun) Lunch 11:00~ | 13:15~
Dinner 17:00~ | 19:30~

Price/ ¥16,000 > 2drinks and souvenir included
Capacity/ 12 people each time

Place/ Kanazawa Ichinomatsu
2-9-20,Honmachi,Kanazawa

10/ 15 (sun)

Lunch 11:00~|13:15~
Dinner 17:00~|19:30~ £4[

B/ 16,000 s2ry> s -psrims
E8/%&M12%

=I5/ EF—THR
AEERHAR2TEHI—20

TEL: 076-232-5578

ARTIST

= I =&

Takeshi Miyazaki

Zt8  Dyeing
RERL S EUSMEHRRNFE
ETXPREE SREMIEKR
FREEEEEET . £RINRIL

IZTEETREAIEEE
BT(CCTRIfE,
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KANAZAWA 21st CENTURY SHUZEN SHOKUSAI
KOGEI FESTIVAL
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CHEF

BE”” ,—Edé Masumi Tagawa
FILD'OR

ANBHEEABDT7 5 ARBERE L BB
LLZ RS Y TETRERIEER AT
Za—3—URETHELBBERTEEFLT
REDBANEBELICLANI Y ZED,

j(ﬁ EEEEB Yuzaburo Onishi

fg3= Ceramics

EERHS, )| RhAEEIMTHEREER B
BERTHBERESRTICTIEEMA %,

D'OLNOUVEAU

The name of the restaurant “FIL D’'OR”
means "golden thread" in French. By
connecting artisans and producers and
forming bonds with many customers, these
relationships become like golden threads
that brighten the space.

10/21(sat) Dinner 18:00~
10/22(sun) Dinner 18:00~

Price/¥16,000 * 2drinks and souvenir included
Capacity/ 6 people each time

Place/ FILD’'OR
2-13-24,Katamachi,Kanazawa

10/21 (&£19] Dinner 18:00~
10/22(sun) Dinner 18:00~ 22@&
£/ 16,000 x2rv> s -srEss
T8/ %&[D6%

=%/ FILD'OR

A)RE&RTHE2T H13-24
TEL: 080-4708-4970

HIEY 5 FHE ~

Fef & &R~

RN 7T EFH NI WIS NF A9 AV REE, A O M i H

-
-

oI A

K27 b~FXK~

TIRVIRNAYTELFLAVSHZNT LAY
L HEGRWEZ SN TULRARD. —ERILOR
NoNBWIRSICBT SNRAREZEY KIT5HK
AR I THREBDOMAIZAN 28R TI ¥ VT H
BOAZaT7LEERMIPTLERLIICEEZR
RITTUARRZMZRYICT 52ADBRE R,

CHEF ARTIST
LLIZK E-if[\ Keisuke Yamamoto 77&1:] 'fg_ Shinichi Moriguchi
trattoria cicala ATER(HAR) Woodwork

AISEEMES, 19D SRBET BEHE RBHILSMREE
BCA2BBOBICA Y THEED MFBEARNEE  EHZERL
HROHRWAHY A5V T7vDyr VHEHRDFEZ . Z(155.,20014F,
7EETERERDELETETL. RARZROWME -HlFEL2HD 2,
2015 fF trattoriacicala — 7> JSA.  2016F~mMEBEMHILFER B E
VL) TR 2B DR E, ILIE%E2,

HONEBUTO

Moriguchi Shinichi, who continues to create
trays while being attracted by the strength
that cannot be forgotten after seeing it
once. Yamamoto Keisuke, who was shocked
by the casualness and deliciousness of
Italian cuisine. A spirited banquet put on by
these 2 individuals who value ingredients.

10/28(sat) Dinner 18:00~

Price/ ¥16,000 * 2drinks and souvenir included
Capacity/ 14 people

Place/ Trattoriacicala
12-17,Tamagawacho,Kanazawa

1 (0 JP41ED) Dinner 18:00~

#l&/ 16,000 x2ry> s -prEm=
T8/ 144
=15/ Trattoriacicala

ANEERTE/IET12-17
TEL: 076-256-0894

CNSNT YWZEFNAAN , AN (TS F ORI ARTIONSY | Fof o HEREE

I NS T - A T M TSNS TN O ERTD S S, ST (1

Try making a
vessel food bowl
under the
guidance of a
artist.
Experience
setting foot on
the land where
ingredients are
grown. Get
deeply involved
in every aspect
of cooking, and
you're sure to
see things more
clearly. For the
future food
culture of
Kanazawa. Three
works by very
spirited young
chefs.
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DETHASE SRS LLBY AL 5,4 FR.BH
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CHEF|
B E = TakafumiHori
Table7 nana

19 TAF I RICBENT 1« ST BIEL1IEE
I—AyNZERE LEE.BERDKRTILP T LY
FLANZ Y THELIELH LT L—T N BBA
P rFa b — (P THEF,

ARTIST

¥Eﬂ EEEE Atsushi Handa
fg% Ceramics

HMRINBHS, AN RIAAERMHER FRE
BT MU AR CRPETCORELAL. 2N
HEDRTERSEEZI LK) (EHEERLEI
ELTL %,

-steady progress-

Using cuisine to express our gratitude
toward Kanazawa, which nurtures us, and
the food ingredients from its land.
Nourishing vitality for the future by
harmonizing Italian and French techniques
and legendary charcuterie on a plate.

11/11(sat) Dinner 18:00~

Price/ ¥16,000 * 2drinks and souvenir included
Capacity/ 10 people

Place/ Table7 nana
5-4,Horikawamachi,Kanazawa

11 /1 XD Dinner 18:00~

£l&/ 16,0008 x2ru> v stEts
T8/ 104
£15/ Table7 nana

AR RARAT5-4
TEL: 076-225-7001

Biuh STIFRRDBICAT T E- B EERESHAETERLIYLF T —T 4 X bR
R REEEDH TEMRN 2 ) REFE L HIZTHIROBIRE, & LTHHON T B, RAIRK
BABRDR-HZ—DRD SHHRL ) MITEEA 5N KRS ELERISKT AR BROIEPIIE
EAEREELHETIRDERLEHBLBBAOEREZRITS I Lol Z LT ZNE A
EFTRRIEBATHREDFRICEDFEE CNETHEVAMOND Z DD > FoRIREAXBDRL
DR IZDWT KRR A Y DFREREFICTHRELTUL

SHUZEN SHOKUSAI KANAZAWA 21st CENTURY

KOGEI FESTIVAL

Resonating talent

-Koetsu and Kanazawa-

Hon'ami Koetsu, the multidisciplinary
artist who flourished in the 16th and 17th
centuries, visited Kanazawa frequently
and impacted the crafts and culture. Read
and understand the relatively unknown
connection between Kanazawa and
Koetsu at a temple frequented by the
Hon'ami family.

11/04(sat) 16:30~

Price/¥23,000 * 2drinks and souvenir included
Capacity/ 20 people

Place/ Kyooji

5-9-2,Kodatsuno,Kanazawa

U WLOYE) 14:30~

®l&/ 23,000 x2ky> s sz
T8/ 204
25/ BREF

ANEBERT/NIESTHI-2
TEL: 076-221-4873

DIRECTOR

%FI'BE‘ _‘lﬂ Kazuya Nitta

KRS T 7LV B2 — s REEHE
ablecomputer Inc. Managing Director

ITBAER BAR T 7Lavea—
5 RREER @ ROEHRT 7)) TS
EEIXR.IIVRAT T AL R~
¥+ "FileCrane,END R K7 7Y D(F
MIMEEY 2T LATHZE, 1=~
Y7 I TREEFNIT B,

CHEF

':F'}—% %j] Hidesato Nakao
EAFH  Kaiseki Mansou

EINRAEFMERYES Y >y 2 TH
KAKDEAT )X L EBRT2R-BEF
HHEFREIEZ 2R 1989F 1 o AR
ER (RE) ICHIE RRAE 23 2ED
AL L IRFTREZ E1S.2001
FIZRHNEBCHRZ M Co—MRIEFEA
EaRHEARES,

WNAVIGATOR

" ﬁﬁ%‘g % Ryoh Andoh
B3I 1=7 1 £REEREK

Historian Community

Kanazawa Rekikatsu Organizer

ERRHAPRAFE KPR EHER
BAAREZEEFE FFUIAREH S,
BROFELIZE DD IHEEPXEENIZ
MEROEHRT 7)) THSEE, OF
BfAHT 5.

H(BI)DOKE/YT—IL L—2a

EMICHFY RO ERICERIREZEET LRI Y LT L EARE U BEEE B
BOHEIIL N EZEDIRDOT Y — R BOLEZHDFNIC.TEOT7 M) T2 T3, THABKERZT
BEDPEREZLEOREICHILI T LIS, —&RY O Lediner special ~saveur rouge~ "R WLWEEE D
AR T4 T —12EOEELAI

ARTIST CHEF
HT f%f@ Yuri Morishita SH B A YasuhitoImai
= - A BE L=
Ceramics-Kutani Les Saveurs

|

SRTESEBNEBELRZEEAINE | - 7 SRTES. BREEZ RIEOHRICA

MNBERMHER AR ZE REIZE B RTI LR VI ERIETHE

MENEEDETHIER, i L. 19964 1A L. 24 % 3E ., 20004,
S LRRTY LT L e,

saveur rouge / Taste of Red

The motto of restaurant “Les Saveurs” is
getting close to the ingredients to create
unforgettable cuisine. Although the season will
be approaching winter, the restaurant will be
turned into a scarlet colored paradise to
provide a special dinner for 1 day only.

11/18(sat) Dinner 18:00~
Price/¥16,000 * 2drinks and souvenir included
Capacity/ 6 pairs (12 people)

Place/ Les Saveurs
3-17-4,Asahimachi,Kanazawa

\ Dress code / Put on something red. \

11/18sat) Dinner 18:00~

#l&/ 16,0008 x2ryu> s ptEps

EB/6%(124)

S8/ L-YT—IL
AELRHBEI3TH17-4
TEL: 076-232-2955

[RLZRI—F/RA Y MCREFITDFTRTFE L

FLORIST
% ‘% 7? Izumi Kadoshima

78—J Xk
Florist

AR MREMORERE T, 1996
FLOT7 )T 23 HTAIE2001
FHREFOMRICBE LELZES
BALMRECERERBEDA RV b
b RET %,
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KANAZAWA 21st CENTURY SHUZEN SHOKUSAI
KOGEI FESTIVAL
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Door to the HUNI

Performed ahead of the regular festival in
November. A culinary event to experimentally
and simply enjoy the connection between the
body and the earth while observing the natural
beauty of the rivers and mountains from a bar
that also contains a sculptor's studio.

10/28(sat) Lunch 12:00~ | Dinner18:00~

Price/ ¥8,000 * Free drinks and souvenir included
Capacity/ 8 people each time

Place/ DINING BAR HUNI
29-13,Zaimokucho,Kanazawa

Lunch :00~
10/28 (sat) [ o
#l1&/ 8,000 x7u—ry>rs srERE
8/ %&[[D84%
=15/ DINING BAR HUNI
BB RHEMAE29-13 TEL: 076-225-8012

Eo>TELLOE L EZRHT B,

DIRECTOR-ARTIST

E'@“l Iﬁ?i Takuo Hasegawa
1LE@  Sculptor

BERH S,
HAKMOBRBEZIIHBELTLWE LR KRREFRESHTE
BEFNHB I Eh D ERABE,

CHEF

PSS 2N Z—F_%Efﬁ Takashi Endo
M Eh X Kanazawa Mon

IFERHE KZ2RRICNROEEZE LFER ZHE R BB
ERB DB I TETRRTEZM 12 Eh fLuORER,

SHINDO HUNI -Taste the distance
between the earth and yourself-

Through food, experience and enjoy with your
senses the fact that the body and the earth are
not separate and indeed have a connection.
Enjoy a leisurely and stimulating time in the
space near Higashi Chaya District and Utasu
Shrine while fully enjoying the colors and
aromas of plates, chopsticks, and ingredients
born from the soil of Kanazawa.

11/26(sun) Dinner 18:00~

Price/ ¥32,000 * Free drinks and souvenir included
Capacity/ 20 people

Place/ Utasujinja
1-30-8,Higashiyama,Kanazawa

| Dress code:Put on something blue. |

8 VPLTEMY] pinner 18:00~

BIAR~E9 L KtDIERE KD S ~
®l&/ 32,000 x7u—ryrs-srEM=

5 (1F) & £ (K#h) (ZARKFIM TIERC BAN AR > TLWA I L2 BEBL THRREL. ABRDTRT =E/20%
TELOR V0P L REH FLEMEOEEDDL L BRORMD S EFNIBPE . BMOEREY S8/ = g mmt
HERDERE E DI Wo T EFIBNARERZ T %, AIE&RHHEL1TE30-8 TEL: 076-252-8826
[RLZA—R /KA Y MIBEESIZDITTRTT SV

DIRECTOR DIRECTOR-ARTIST ARTIST
M EG U M I E‘@J | | E\ij: Takuo Hasegawa ?E Eh—' Takayuki Moriya
e T AVEYES 1ART  Sculptor 74 L2 %— Director

Actress-TV personality CETBEHIECT T RS 2 F

MU 72#%.2013F 12727V ) a—
> avEE#HT 5Brutoz s LIS,
AT BRI R BRRHIE 7 & ZIRITE
B20UTAT 4T 7 —0%1T5,20165FIZIEH L LRy
I REBETBNIONEZRIZ. €YV RrX7AFa—HY—¢ L

BILRHE LB S LY e LT CHEE
f%"éﬁfi:&?&%u‘”: fcafe SR S2RT Takashi Endo
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Participation in the various programs is by reservation only. Please make payment over the Internet using credit cards.
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*All the indicated prices include tax.x Applications will be dealt with in the order in which they arrive. Applications will close once program capacity is reached. * In principle, requests for

cancellation will not be handled once payment has been made. However, this does not apply if an agreement is reached between the organizer and the customer. * If the organizer cancels
the event, a full refund will be given.
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