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Feature: Okayama’s Intangible Cultural Heritage
-Japanese Heritage

There are many precious natural and
cultural assets in the world that people
need to protect as treasures. UNESCO (a
specialized agency of the United Nations)
registers 1) natural sites such as
distinctive topography and landscapes,
and habitats of precious plants and
animals as natural World Heritage sites, 2)
ruins, buildings, and monuments created
by people long ago as cultural World
Heritage sites, and 3) cultural properties
that have been passed down by people for
hundreds of years, such as traditional
performing arts, festivals, food culture, and
4 crafts, as Intangible Cultural Heritage.
— Japan currently has five natural heritage
sites, including Hokkaido and Shiretoko,
21 cultural heritage sites, including Himeji
Castle, and 23 intangible cultural heritage.
To be registered, various conditions and
5‘.{? rigorous screening must be met.

Last June, Sado Gold Mine was registered
as a World Cultural Heritage site, and in December,
traditional sake brewing was registered as an
Intangible Cultural Heritage site. The gold mine on
Sado Island was registered as a World Cultural
Heritage site because the tunnels created by human
power to dig out the gold are extremely valuable. There
is no World Heritage Site registered in Okayama
Prefecture, but there is an Intangible Cultural Heritage.
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Sake brewing was registered last year as intangible
cultural heritage but what kind of heritage is it? Sake
brewing is a food culture that has continued in Japan
since ancient times. The main feature of sake brewing
is the use of koji. Koji is a type of fungus that is grown
on grains such as rice and barley, and the original form
of the current sake brewing process was created over
500 years ago. Nihonshu (sake) is the most well-known
type of sake brewing, but shochu, awamori, and mirin,
a seasoning, are also made here. There are many sake
breweries in Okayama city and prefecture. Sake
brewing, an intangible cultural heritage, is practiced in
Okayama Prefecture and throughout Japan. If you are
interested, visit one and see how sake is made. And
sake lovers, let's have a drink tonight with the
experience and effort of over 500 years of traditional
Japanese sake brewing.

So, what is Japanese Heritage? Our region has many
historically valuable and attractive cultural properties.
The purpose is to revitalize the region by compiling
these cultural properties into stories and disseminating
them domestically and internationally. The national
government (Agency for Cultural Affairs) has currently
certified 104 cases.

The story "Okayama, the city where the legend of
Momotaro was born - a tale of demon extermination
lured by the heritage of ancient Kibi", which Okayama
City applied for together with Soja City, Kurashiki City,
and Akaiwa City, was certified in 2018. It is made up of
27 constituent cultural assets, including Kibitsuhiko
Shrine, Kibitsu Shrine, and Tsukuriyama burial mound
in Kibi district, which were featured in the previous

issue, as well as Ki-no-jo, Kibi-no-Nakayama,
Narukama Shinto ritual, Okayama peaches, and
Kibidango.

In this way, the purpose of World Heritage and
Intangible Cultural Heritage is to protect heritage,
whereas the purpose of Japanese Heritage is to make
use of local heritage.

Other Japanese Heritage sites in Okayama Prefecture
include Shizutani School in Bizen City, Bizen Pottery in
Bizen City, cotton in Kurashiki City, bengara and
copper in Fukiya, Takahashi City, Kitamaebune in
Kurashiki and Okayama City, and stones in Kitagijima,
Kasaoka City.

If you also visit the Japanese Heritage sites in
Okayama Prefecture, you will learn more about Japan
and Okayama's traditions, culture, and history, and
make new discoveries.
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~ | Abanh miis a Viethamese sandwich. In Vietnam, there
~ are banh mi stalls, and it is an easy fast food that can
~ be purchased anywhere. Basically, it's made by placing
| ingredients between two pieces of bread but in this
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Simple Cooking: Banh mi Style Sandwiches

case, the bread is a French style baguette. It is easy to
make with familiar ingredients.

. Get a taste of Vietnam with a banh mi style sandwich.

Ingredients (serves one)

15 cm baguette, 2 chicken tenderloin (“sasami”),

1 tablespoon cooking sake, 40g carrot, 30g radish,

1 bunch of coriander, 10g salted butter, 1 tablespoon
fish sauce, 1 tablespoon lemon juice,

1 teaspoon sugar, 1/4 teaspoon grated garlic

Recipe

1. Remove sinew from the chicken, place in a
heatproof bowl, and add cooking sake.

2. Cover with plastic wrap and microwave at 600W for

2 minutes (500W microwave for 2 minutes 40

seconds). Remove from microwave and leave to

cool. Once cooled, break into bite-sized pieces by
hand.

Bring the salted butter to room temperature.

Slice carrots and radishes into strips.

5. Cut off the root end of the coriander and cut into 2
cm pieces.

6. In a bowl, combine the fish sauce, lemon juice,
sugar, and grated garlic and mix until the sugar
dissolves. In the mixture, add the bite-size pieces
of chicken, carrots, and radish strips.

7. Split the baguette lengthways, halfway through the
thickness and toast in a toaster oven for 3 minutes.

8. Spread the salted butter inside the baguette before
adding the ingredients mixed in step (6) and the
chopped coriander to complete the sandwich.

pw

Banh mi means "bread" in Viethamese and when the
Vietnamese think of bread, they think of French style
baguettes. In addition to the use of baguettes, the use

of namasu and coriander is a characteristic of banh mi.
Namasu is a sweet and sour vinegared dish made with
shredded carrots and radishes. The crunchy texture
and sweet and sour taste of the namasu add an
interesting accent. Adding Vietnamese fish sauce
(“nuoc mam”) to the namasu makes it more like the real
thing. Adding coriander to the namasu will enhance the
aroma of the dish. You can also enjoy the authentic
taste.

There are about 4000 Viethamese people living in
Okayama city. What do you all put in your banh mi? |
would like to know.
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Living Information 1 & People Series:
Fagiano Okayama

Soccer is a sport that is popular around the world and
is a passion for many people, from children to adults.
The professional team in Okayama is the well-known
Fagiano Okayama.

The team is a member of the Japan Professional
Football League (J-League), which started in 1993 with
10 clubs and became a two-division system (J1 and J2)
in 1999, followed by J3 in 2014. The 60 clubs (20 each
inJ1,J2, and J3) based in 41 prefectures in the country
participate in the league and aim to reach the top of the
J1 league.

The name "Fagiano" is the Italian word for the
pheasant from the ancient Momotaro legend of
Okayama, the symbolic bird of Okayama Prefecture.
2018's new emblem features a "pheasant flapping its
wings".

What differentiates Fagiano Okayama from other clubs
is that it is a "citizen's club" that does not rely on any
particular company but is widely supported by
individual supporters and local businesses, with
Okayama City and all other areas in Okayama
Prefecture as our hometown. The club was established
in 2004, became a provisional member of the J.League
in 2007, and joined J2 in 2008.

To make it to the J1 is a big dream for a Japanese
soccer team. After 16 years of chasing that dream, on
December 7, 2024, Fagiano Okayama finally achieved
their dream by winning the playoff final and securing
promotion to the J1. In February of this year, in their
first J1 game, they won 2-0 and have been playing
strongly ever since.

In Fagiano Okayama, which has come a long way, one
person who should not be forgotten is the founder-
owner, Masaaki Kimura, who left his previous company
in 2006 to become the chairman of Fagiano Okayama.
He then served as the managing director of the J-
League for four years before returning as the founder-
owner in April 2022.

Kimura’s involvement with Fagiano Okayama came
about from a call from a friend he had built a
relationship of trust with—through the gruelling
practices of their junior high school soccer club and by
taking to heart the words of their coach: “Never give up,
and don’t rely on others—do everything yourself.”

He also shared a passionate message in Akura No. 84,

published in 2009. Among his words were the following:
“l think the reason we get excited through our soccer
team is because we want to make Okayama something
we can all be proud of, through our local team."
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“The fun part of soccer is that you are connected to
your hometown and can share wins and losses with
everyone. Also, there are few rules, and if you know the
three types of fouls (offside, handball and dangerous
play) you'll know how the game is played 90% of the
time.”

From this simple explanation, it is clear that he loves
his hometown Okayama and soccer.

Next to the team emblem, the words "Kodomo-tachi ni
Yume wo!” (“Giving the Dream to Children!”) is written.
This is an expression of their belief in the importance
of having a dream and making the greatest effort to
achieve it. When there is a professional sports team in
their hometown, children develop their dreams. Kimura
is very eager to help, and Fagiano Okayama is playing
in the J1 league with his dream. Let’s all give them our
full support.

Living Information 2: Learning Japanese

In order for people from other countries to live smoothly
in Okayama, it is necessary to learn Japanese so that
they can read, write, and speak comfortably. Although
it is possible to learn in daily life, it would be helpful if
there is a place that provides support. In Okayama
Prefecture, there are elementary and junior high
schools that offer Japanese language classes and
private Japanese language schools.

The Hashimoto Foundation's "Okayama Global
Children Support Center", which opened a free support
window in April of this year, is one such example. The
center is based on a free tutoring school that has been
offered on a trial basis since the year before last. The
center offers intensive language and other instruction
for children with foreign roots who need Japanese
language instruction, as well as a place for their
parents to stay. The center accepts reservations for
consultations and language instruction by phone or
other means from 2:00 to 6:00 p.m. on weekdays. For
those interested, brochures are available at the
International Exchange Lounge (Nishikawa Ai Plaza,
4th floor) and other locations. For inquiries, call 090-

3870-9368 or use LINE.

Also, Okayama City offers classes to learn the
Japanese language necessary for daily life at
Fukuhama Community Center and Mantomi
Community Center. For details, check the QR code.
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Around Okayama Pref. Office: Famous Buildings

g Along the bank of the Asahigawa River from Aioi-bashi
§ Bridge to Kyobashi Bridge is a lush green walkway, and
| the Okayama Prefectural Government Building is
| located nearby. It was designed by the very famous

architect Maekawa Kunio (1905-1986) and built in
1957. It was designated as a National Tangible Cultural

f%. Property last year. The main government building is a

reinforced steel-framed concrete structure with nine

#& stories above ground and one below. The main

government building and other buildings incorporate
five elements of modern architecture, including the
"pilotis" and "rooftop garden” proposed by Le Corbusier
of France, one of the world's three greatest architects.
In principle, the Okayama Prefectural Government
offers the Okayama Prefectural Office Building Tour
(120 minutes) twice a month so that visitors can get a
good feel for the charm of the building. The tour is
limited to about 10 people on a first-come, first-served
basis, and is free of charge. Applications are accepted
on the Okayama Prefecture website.
While visiting, you can have lunch at the Okayama
Harenokuni Shokudo cafeteria on the basement floor,
which opened last July. Part of the cafeteria location is
- a former vault. The vault was in
use until 2021, with the
accounting department and
bank on the first floor and a
spiral staircase leading to the
vault on the basement floor.
This spiral staircase can also
be seen in the cafeteria. In
| addition to the daily set meals,
| several other set meals are
available. Itis a nice way to tour
the famous building while
enjoying lunch.
Buildings designed by Maekawa Kunio include the
Hayashibara Museum of Art (built in 1963) and the
Okayama Tenjinyama Cultural Plaza (built in 1962)
near the prefectural office building. Both are
designated as National Tangible Cultural Properties. It
might be a good idea to take a stroll and look around
the three different Maekawa buildings: the prefectural
government building, the art museum, and the cultural
facility.
The Kyobashi morning market is also held on the first
Sunday of every month along the Asahigawa River by
the prefectural office building. This morning market
starts early in the morning around 5:00 am, and 80 to
130 tents are set up each time. Vegetables, fruits, fish,
and other items are sold, and there are also
restaurants, attracting many people. Some of the
stores have been featured on TV. Many people
participate in the morning market by using paid parking
lots nearby. The parking lot of the Okayama Prefectural
Office can also be used during the morning market,
although charges a fee. It is nice to spend such a
Sunday waking up early and enjoying a delicious
breakfast at the morning market.
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Okayama Perspectives: Obon Around the World

In Japan, August (or July in some regions) is the month
of Obon, the biggest annual event along with New
Year's in January. On the night of the 13th, a
"welcoming fire" is lit at the entrance. This is to easily
guide the return of ancestors to their homes. The spirits
of the ancestors are welcomed into the house and
treated with various offerings before being sent on their
way on the 15th. | have been trying to find out if this
kind of event is held in other countries as well.

In Mexico, there is an annual "Day of the Dead" when
ancestors come to visit their families. It's held on
November 1st and 2nd, with the souls of children
returning on the 1st and those of adults on the 2nd. The
offerings are said to change from sweets for children to
alcohol for adults. It seems to be a little different from
the Japanese Obon Festival, where the dead are
celebrated with joy, laughter, and cheerfulness. Around
this time, cempazuchitl flowers, a type of marigold,
bloom, and their fragrance and bright yellow color help
guide the souls of the dead back to this world. It is
similar to the Japanese welcoming fire.

In the Philippines, November 1 and 2 are also bright
and lively Obon days. Families and relatives all gather
at the cemetery, and it is so crowded that one cannot
move. The scene is familiar: flowers are offered, graves
are cleaned, music is played and sung, everyone eats
together, and the atmosphere is festive. This day is a
national holiday.

In China, the event that corresponds to Obon in Japan
is called the Ghost Festival. The festival is the 15th day
of the seventh month of the lunar calendar, a day when
not only the spirits of ancestors return, but also all the
dead and evil spirits wander the streets. To comfort
those spirits, offerings are made and lanterns are
floated.

In Japan too, lantern floating used to be seen in many
places, but due to concerns about pollution in rivers
and the ocean, many events have been cancelled or
scaled back. In Okayama City, a few decades ago, it
was a dreamlike sight to see many floating lanterns
near Kyobashi Bridge over the Asahigawa River.
Nowadays, the festival is held in a modest way at
Nishigawa Ryokudo Park on August 16.
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Halloween, which in Japan is often thought of as a
costume event, is also believed to be a day when dead
people return to their families, according to one theory.
This was the custom of the ancient Celts who lived in
Europe about 2,000 years ago. October 31 was New
Year's Eve, and it was believed that on that day, as well
as dead people coming back to their families, evil
spirits and witches would also come. To drive them
away, people lit bonfires and dressed up in costumes.
In some regions of Japan, Bon Odori dances are also
danced with masks such as foxes, or with makeup and
gorgeous costumes. This is also very similar to
Halloween costumes.

We have learned that many countries and regions
around the world have days to make offerings to their
ancestors. In Japan, Obon is a time to spend with
ancestors. It is an important annual event that allows
us to spend time with our family and relatives who have
returned home for the Bon vacations. It is interesting to
review not only Obon but also other Japanese annual
events and their origins.

Akura Volunteers

Published 4 times in a year in English, Chinese, Korean,
Spanish, Portuguese and Vietnamese.

Harumi Kishimoto, Keiko Katayama, Hideshi
Toshiko Shimoyama, Ha Kyou, Akie Sakata,
Zaheed Mahmood

Mori,

Facebook Page

The Okayama City International Friendship Association
has set up an official Facebook page where you can find
news and event information in multiple languages. Please
use the 2D barcode to take a look.

https://www.facebook.com/Kokusaika.OkayamaCity/

Contact Details

International Exchange Lounge (Y0ko Kéry( Salon) in
Nishigawa Ai Plaza 4F:

10-16 Saiwai-cho, Kita-ku, Okayama City,
Tel. 086-234-5882

International Affairs Division, Okayama City Hall:
1-1-1 Daiku, Kita-ku, Okayama City, 700-8544
Tel. 086-803-1112

https://www.city.okayama.jp/0000012949.html
Back issues from Reiwa 5th year are posted on our website.

700-0903.
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