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Yet another frigid Fujiyoshida winter has passed and
spring has settled over the city. Our notoriously late
blooming sakura trees were in full bloom during
mid-April, notably earlier than years past, and we’re
now gearing up for another busy summer season. May
and June are two of the most beautiful months with
moderate temperatures and lots of sunshine, the
perfect transition from sweet spring to sizzling summer.
Of course May is also a beloved month in Japan for
those with the luxury of vacation time.
Golden Week, a span of four consecutive national
holidays (Showa Day, Constitution Memorial Day,
Green Day, Children’s Day), spanning this year from
Wednesday April 29th through Wednesday May 6th, is
the highlight of this time of year and a wonderful
opportunity to get out and enjoy the best of what this
season has to offer. However Golden Week also has a
bad rap amongst travelers as roads are jam packed
and crowds swarm nearly ever tourist destination. Our
advice to those in the area? Stay PUT! This is the time
to make the best of our amazing surroundings and
avoid the crowds. Advice to those hell-bent on
traveling? Get off the beaten path. Discover the
charm of small cities, and the beauty of Japan’s
nature (there’s more of it than you’d think). Not
interested in getting off the beaten path? Good luck.
This edition of the Reiho Fuji is dedicated to showing
our readers how we get down in Fujiyoshida during the
summer. ‘Round these parts we pride ourselves on the
mountains and abundant nature and when things
warm up we get together, get outdoors, build fires, grill
food, pitch tents and watch the stars! Interested in
getting in on this party? You can! Need more
information? Ask! Let us lead by example and share
with you the best parts of summer here in our humble
home at the northern base of Mt. Fuji!

Yumi Matson

Editor・Creative Director
Coordinator for International Affairs
Fujiyoshida City Hall

Harmonica Yokocho. A hidden gem of
Fujiyoshida. A side street tucked in one
of the many crevaces of Fujiyoshida’s
Nishiura district where a renovated
akiya (abandoned building) stands, its
shiny wooden facade standing out
stoically from its surroundings. This is
where much of the magic happens;
where creative minds are hard at work
debating how to bring the best out in
this beautiful city. This is one of the
headquarters for the Town Revitlization

Team and mainly serves as a communal
building where, for a minimal fee,
members of the community can use the
space as they wish; to come together,
to cook a meal, to talk, to study, to
read, to escape, to sleep, etc. It’s also
an event space where the Town
Revitalization Team hosts fun, original
get-togethers. Their most recent event?
Creating a model of the city with fresh
vegetables. Vegan Hansel and Gretel
would have undoubtedly fallen victim

to this colorful, enticing spectacle.
Many young adults in the Fujiyoshida
community, and even several students
from a local high school came to
participate. After the model was
finished everyone lent a hand in
cooking and sat down to a delicious,
healthy meal. Just another refreshing
reminder that community building
comes in different forms and that even
the smallest, most random project can
bring people together ■

EXPLORE

Fujiyoshida CITY PAGE
March-April Highlights

The iconic image of a crimson pagoda floating atop a sea of
cherry blossoms with majestic Mt. Fuji as a striking backdrop
has long been circulated as an image of Japan. However it
has long been a mystery where it was taken, or whether it
existed at all. Recently, however, thanks to the power of the
internet, the Chureito Pagoda has come to be given due
credit as this remarkably picturesque location leading
unprecendented numbers of tourists to Fujiyoshida’s
Arakurayama Sengen Park to catch a glimpse of one of the
world’s most recognized images

April (cherry blossoms in full bloom)
Unprecedented number of tourists
both domestic and international at
the Chureito Pagoda in Fujiyoshida
during cherry blossom season

The city conducted their annual "hi-ire" ( 火 入 れ） or open
burning on Sunday, April 19th, where fields of dead grass are
burned off to promote regrowth. This is an annual event that
takes place at the military training grounds located at the
eastern base of Mt. Fuji toward Yamanakako. The fields were
set ablaze at 9:00 AM and burned on throughout the day
under the watchful eye of several volunteer fire brigades.

April 19
Annual “hi-ire” ( 火入れ) event at the
Fuji military training grounds burns off
several acres of dead grass to help
regrowth and ward off harmful bugs

BRINGING THE

to FUJIYOSHIDA

may-june pickup

AIRY // Artist in Residence Yamanashi 10th Anniversary
4 concurrent residencies throughout Yamanashi, 4 exhibition and workshop schedules.

Artist-in-residence programs provide artists from around the world an opportunity to travel to
new locations and live, explore and create work incoporating components and lessons from
their new surroundings. An essential part of this process is for artists to form relationships
with their respective communities and to share their new work and experiences through
workshops and exhibitions. The artist-in- residence program in Yamanshi (AIRY) will
have it’s 10th year anniversary this year and have a series of events and exhibitions
planned across the prefecture to celebrate. AIRY has four residence locations
within the prefecture Kofu, Hokuto, Minami Alps and Fujiyoshida and will
welcome four different artists from around the world on a month by month
contract. In Fujiyoshida we will welcome Ms. Anna Gonzalez Noguchi
from the UK whose residency will last roughly one month, from April
26th through May 23rd. Her schedule can be found below.
■ Open Studio: 5/1 ~ 5/23【Part of the “RED” Exhibition (see left)】
12:00-19:00 (closed on M&T) located @ 5263 Shimoyoshida, Fujiyoshida
■

MAY 1~31, 2015
htt

p:/

RED.

/ci

nol

ab.

com

“Shibazakura”, also known as moss
phlox, are small evergreen perennials
with flowers that bloom in various
shades of pinks and purples whose
leaves thicken and can spread out
over large expanses of land. On the
festival grounds, located near Lake
Motosuko, the western-most of the Fuji
Five Lakes, there are over 800,000
shibazakura plants that have been
planted in intricate patterns across the
landscape for your viewing pleasure.

During their time here in Fujiyoshida they stayed at a historic
inn and participated in several different prgorams. They
visited several famous local sites, created pottery made from
clay containing soil from Mt. Fuji, made miso paste from
scratch, visited a local private high school and observed and
tried out several of their club activities, hiked to the Sankodai
Overlook and participated in a taiko drum workshop.

March 8-12
The International Affairs Desk hosts
a group of 11 Asian Studies students
from Colorado College located in
our sister-city of Colorado Springs.

ARTS

SHIBAZAKURA FESTIVAL ( 芝桜祭り）

旧富士製氷 (MOTO-FUJISEIHYO)
5263 SHIMOYOSHIDA
FUJIYOSHIDA, YAMANASHI

Documentary “Residence” Screening: 5/3, 4, 5, 6 (￥500)
17:30 & 18:30 screenings @ Shimoyoshida Warehouse（下吉田倉庫）
■ Workshops “Mapping my Place”: 5/3 & 5/9 (￥500)
10:00-15:00 (Ages 8-15) CONTACT: junbe.kob@gmail.com
@ Shimoyoshida Warehouse（下吉田倉庫）

This exhibition, curated by Frederic Sanchez featuring the art of Henry
Codax, Vuong Tu Lam, and Olivier Mosset, is a sequel to the original RED
exhibition in New York, curated by Bob Nickas in 1985. The original
exhibition, a composition of raw artist interpretations of the color red, has
since been relocated across the globe to the continent of Asia where it has
been reproduced in Vietnam (The Observatory - Ho Chi Minh), China (Baza
Compatible Programme - Shanghai) and now right here in Fujiyoshida City in
Yamanashi Prefecture, Japan. Artist interpretations of color are deeply
informed by the way color has been manifested into their respective cultures.
In both Vietnam and China, for instance, the color red has propogandic
Communist connotations while in Japan it is a color associated demons and
death as well as good fortune in both Buddhist and Shinto aesthetic, tradition
and rights. It is also of course a symbolic color for Japan as red is central to the
national flag. Thus this exhibition not only showcases the individual differences of
each featured artist, in both style and medium, but also serves as a medium itself
for raw depictions of culture. See the website above to a more detailed program.
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DATES:
PRICE:
PARKING:
WEBSITE:

4/19 ~ 5/31 {8:00-17:00}
Adults ￥520
Children ￥210
AVAILABLE (￥500)
www.shibazakura.jp/eng/

GET OUTDOORS THIS GOLDEN WEEK
The Fuji Five Lakes may not be for
everyone. Those who want luxury
shopping, fancy restaurants and
modern cityscapes are bound to
be a little disappointed. Those
who enjoy the outdoors and
nature, however, are in for a real
treat. This area is home to some
of the most beautiful natural
landscapes in the country as well
as countless places to enjoy the
great outdoors. One only needs
to know where to find these
hidden gems adored by locals
and visitors alike. Listed here are
just some of the many places in
the region to enjoy a sunny day
outside. More Information can
be found on the web on any one
of these locations (though it may
be limited to Japanese) Enjoy!

PINES PARK ( 富士パインズパーク）

Nothing says summer like spending
time outdoors. Pines Park, located in
southern Fujiyoshida City has spacious
lawns perfect for laying out blankets
(or tarps) for picnics, throwing a
frisbee around, soaking up the sun,
etc. You can also enjoy a short
trekking course through the woods.

The Onshirin garden is beautiful,
public space that changes in appeal
from season to season. During
summer, the garden blooms with
various seasonal flowers and herbs,
the barbecue facilities and children’s
playground are open, and the freshly
groomed lawns are open for picnics.

PARKING:
ADDRESS:

PARKING:
ADDRESS:

AVAILABLE (FREE)
5329-2 Kamiyoshida,
Fujiyoshida, Yamanashi
Prefecture 403-0005

YAMANAKA LAKE VILLAGE PICA (PICA 山中湖ヴィレッジ )
PICA is well-known in the Fuji FIve
Lakes area for their cottages and
campsites. Amongst their several
locations in the region, their “village”
on Lake Yamanako, the furthest east
and largest of the Fuji Five Lakes, has
been one of the most popular in
recent years. Not only do they offer
the same great accommodations,
they also host a variety of workshops
and have a restaurant (FUJIYAMA
KITCHEN) and outdoor grill (FUJIYAMA
GARDEN) connected to their site.

OSHIRIN GARDEN ( 恩賜林庭園 )

AVAILABLE (FREE)
5605 Kamiyoshida
Fujiyoshida, Yamanashi
Prefecture 403-0005

KATSUYAMA ( 道の駅かつやま )

Yet another popular component is
their hammock cafe, a charming,
outdoor setup where guests can
enjoy coffee and light meals while
relaxing in one of their hammock
chairs. A great way to spend a
liesurely sunny afternoon.

The Katsuyama Road Station is a
quaint beach-front rest area with a
small restaurant and gift shop. Park
here and cross the street to expansive
lawn where you can claim a spot for
yourself. Lay out a towel or blanket
and spend a relaxing afternoon here.

ADDRESS:

PARKING:
ADDRESS:

506-296 Hirano,
Yamanakako,Minamitsuru
Yamanashi 401-0502

yamanakako.pica-village.jp/en/index.html

AVAILABLE (FREE)
3758-1 Katsuyama,
Fujikawaguchiko,
Minamitsuru,
Yamanashi 401-0310

HIKING WITH
HILSENDEGER
by trevor hilsendeger
One of the things that I like about hiking is
that each mountain is different. Every
mountain has it’s own unique shape and
own characteristics. There are few better
examples of this than Mt. Iwadono in
Otsuki. Because of it’s location and
structure, this mountain played a key role
in Takeda Shingen’s rise to power.
Iwadono Castle was once considered as
one of the strongest castles in Eastern
Japan. Before Mt. Iwadono was home to
the castle, the temple originally built here
was used for centuries by Tendai Buddhist
monks. Sometime in the 16th century, the
Oyamada clan claimed the mountain
and built the castle. In 1509, Oyamada
became a Takeda Samurai. It was at this
point both Oyamada and Iwadono Castle
gained significant importance in
protecting Kofu from outside forces Mt.
Iwadono is 634m high (exactly the same
as Sky Tree) and towers above what is
now Otsuki city. It is basically a huge rock
whose Southern face is a treeless wall
several hundred meters tall and as a
result, there are only a few passes to
reach the top of mountain. From
Iwadono’s top, one can see a long stretch
of the Koshu Road and the entire valley

whAT to grill

Takeda Shingen used this castle for
sending smoke signals when spotting
enemies approaching from far away. This
system was one of the reasons that
Takeda Shingen and his army became so
powerful. He believed that the speed and
accuracy of information was the key in
winning battle. Although the castle that
once was here is no longer, the same
great views still exist.
Because of the mountain’s history, the few
paths that reach the top are very well
developed. The trail that leads up to the
summit is completely paved and has
hundreds of concrete stairs. There is a
similarly well developed path heading
down from the other sides as well. If you
are looking for a short stint of climbing
and a great view of Mt. Fuji, I recommend
you one of these. But if you have a little
more time and are looking for more
adventure, you won’t be disappointed in
continuing the hike on towards
Tenjinyama and complete the round trip
back to Ostuki station. There are a few
dodgy spots with ropes and chains but
most of the way isn’t very hard or
dangerous. Due to the low elevations of
the mountains in this area, you won’t be
hiking in the snow and cold. If the weather
is clear, you will be spending most of the
day walking in the sun, making this hike a
great recommendation for this early
summer edition of Reiho!

VEGGIES: One of the greatest things about Japanese
produce found in local grocery stores is that they are, for
the most part, seasonal. Common veggies you see on
the grill around this time are sliced pumpkin (kabocha),
green peppers (peeman), corn (to-moro-koshi), red bell
peppers (papurika), eggplant (nasu), asparagus
(asupara), and potatoes (jaga-imo).

MOUNT IWADONO
YamanashiTop 100

ELEVATION:
634 m. // 2080 ft.
TOTAL HIKING TIME: 2 hrs ↑↓ from Ostuki Sta.
4 hrs for Tenjinyama Loop
DIFFICULTY:
EASY
RISK:
LOW
ACCESS: From Otsuki station, turn left & head
East. There are many side roads which you
can use but using Route 20 might be the
easiest. Following Route 20, turn left at the
2nd light at 高月橋入口 & cross the bridge. ★
As the road bends to the right after you cross
the Chuo Expressway below you, you will
see the signs to the park at the base of the
mountain. After you get here, just follow the
signs. ★ If you choose to continue on to
Tenjiyama, just follow the signs down to 吊 橋
& follow Route 512 back to Route 20.

PROTEIN: I was raised on the Colorado front range, and
to my hometowners when you think barbecue you think
thick burgers, fat brats, and juicy steaks (though I have
to admit my parents weren’t big red meat eaters so we
defaulted to chicken breasts and kababs... still meat,
just not as hardcore). Unlike the Colorado front range,
and, I can only assume, other parts of the United States
where meat is king... Japanese barbecue protein
consists of often thinly-sliced, bite sized meat morsels,
typically pork or beef, balanced with seafood options,
typically of the shellfish category as well as small
sausages (wee-n-naa). Everything on the grill is
prepared small for convenience as the large mesh grill is

Bringing the outdoors inside

WHEre to find plants for your apartment
DAISO (100 Yen Store)
5-24-1 Shimoyoshida,
Fujiyoshida, Yamanashi
Prefecture 403-0004
TEL: 0555-21-1006

D-2 (Home Center)
2324-3 Shimoyoshida,
Fujiyoshida, Yamanashi
Prefecture 403-0004
TEL: 0555-30-0160

J-MART (Home Center)
4910 Funatsu, Fujikawaguchiko Town, Yamanshi Prefecture 401-0301
TEL: 0555-83-3811

101

BARBECUE

Every culture seems to have its own version of bbq.
The term “barbecue” itself also has different
connotations, from chicken on skewers to a pig on a
spit, but the common denominator is that it often
refers to food being prepared over open flames or
coals. Japanese barbecue mimicks what most
people imagine American barbecue to be, the main
difference is what is considered staple barbecue fare
and where said barbecue takes place. Though some
would consider “yakiniku” to be a form of barbeque
based on the aforementioned definition, for the
purpose of this blurb we have differentiated between
the two and will focus barbeque as more of a cooking
event taking place outdoors during summer.

where to grill
Looking to have a bbq but don’t have your own grill?
Finding a bbq facility or park that is equipped with grills
and other bbq related amenities is key and surprisingly
easy (particularly for those of us in outdoor friendly areas
like the Fuji Five Lakes). Most places will have a flat rate for
use of the grills plus additional rental fees for such things as
tongs and griddles. Some facilities will provide or sell coals
while others will have gas grills. Some facilities even sell
sets of meats as well for those who come empty handed.
Always confirm with the facility prior to booking of what you
are expected to bring and what they provide on site. Have
your own portable grill? Awesome. Make sure that bbqing
is allowed at whatever campsite or park you might be in.

Apartment Gardens
It’s a known fact that Japanese apartments are
small. For many of us seeking cheaper options in a
country where cost-of-living is relatively high, they are
even smaller. This does not, however, mean that we
need to compromise comfort or style by any means.
There are ways of making ANY living space feel like home and plants
are a perfect means of bringing both comfort and style into your
living space. Rachael Palmer, a local elementary ALT (English
teacher) and a Fujiyoshida resident of just over two years, has
mastered the art of indoor plant-keeping (see left). Rachael lives in a
small Leopalace aparment, a pre-furnished, standard-model option
that is becoming increasingly popular amongst international students
and foreign residents in Japan. According to reviews posted on
online forums, the aparments are small and generic, but work well for
single, working individuals. Rachael has compensated for “small and
generic” by decorating her space, incoporating lots of color and life.
Her plants range from small succulents and potted plants to
branches and cut flowers that cover her windowsills and small
shelves, giving a sense of warmth. In a place like Fujiyoshida where
winter is bleak and the cold persists for about half of the year, this
sense of warmth, even if just an illusion, is key.

japanese

【ONSHIRIN PARK IKOI-NO-IE BBQ】
音支輪組合 憩いの家
designed for everyone to crowd around and pick food
off of with their chopsticks. Around summertime you can
find pre-packaged bbq sets of meats and seafood.
SIDES: Surprisingly similar to American bbq sides,
Japanese side staples include green salads, potato
salad and potato chips. A delicious grilled noodle
concoction called “yakisoba” ( 焼きそば ) is also a must,
prepared on a griddle which replaces the mesh grill
often as the last part of the meal. “Yakisoba” typically
contains cabbage, onions, bean sprouts (moyashi), thin
slices of pork and is flavored with a tangy, bold
seasoning (there are several variations of this dish and it
can be personalized to contain your favorite meats and
vegetables) “Yakisoba” noodles can be found at local
grocery stores pre-packaged with seasoning powder
included. It is typically stored in the same section as all
other pre-packaged noodles and are not usually frozen.

LAST MINUTE TIPS
★ I’ve said it before and I’ll say it again (and again)
Japanese 100 YEN stores are remarkable. You can find
essentially every tool you’ll need to have a proper bbq
(minus the charcoal, you’ll need to go to a drug store,
home improvement store for that). You can find paper
plates, utensils, serving platters, cups, tin foil, chopsticks,
knives, tongs, seasoning/marinade, etc. etc. etc.
★ Pre-chop your veggies and pre-marinate your meats.
Depending on the facility you may or may not have
access to a sink and food prep area. Prepping your
food can minimize hassle and save you the mess.

〒403-0005 Yamanashi, Fujiyoshida, Kamiyoshida 5605-3
◎ HOURS of OPERATION: 9:00 ~ 16:30
◎ CLOSED: Tuesdays & days following national holidays
◎ PHONE: 0555-22-3219
◎ WEBSITE: www.onshirin.jp/guide/ikoi.html

【HAPPY TIME BBQ】
ハッピータイム

〒401-0310 Yamanashi, Fujikawaguchiko, Katsuyama 2922-3
◎ HOURS of OPERATION: 11:00 ~ 17:00 // 17.30 ~ 20:00
◎ PHONE: 080-9543-6966 // 0555-72-4112
◎ WEBSITE: www.geocities.jp/happy̲kawaguchiko/index.html

【NYU-BURIJJI (New Bridge) CAMPGROUND】
ニューブリッジキャンプ所

〒401-0302 Yamanashi, Fujikawaguchiko, Kodachi 1200
◎ HOURS of OPERATION: 8:00 ~ 17:00
◎ PHONE: 0555-72-0540
◎ WEBSITE: www.fujigoko.tv/newbridge/index.html

