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Japan Video Topics 2008/2009 No.3 August ’08  English Summary

Tokyo’s Subtropical Islands 

4'15"
Although the Ogasawara Islands lie 1,000km south of Tokyo, they are officially part of the metropolis because the only way to get there is a 25.5hr ferry trip from Tokyo. Geologically isolated from the mainland since their creation, the islands are known as the Galapagos of the East for their rich variety of unique plants and animals. Many visitors make the long trip to Ogasawara not just for its fine whale and dolphin watching, but also to enjoy the islands’ warm and welcoming culture. 

Toys for all Ages
3'37"
The Tokyo Toy Show is Japan’s largest and most diverse toy fair, and the huge crowds that attend this 4-day event include many overseas buyers, here to check the latest trends and innovations by Japan’s toy manufacturers. It’s not just advanced technology that has made Japan a leading influence on worldwide trends in toys and games. New concepts developed here, such as games that involve parents with their children as they learn useful skills, are finding an enthusiastic reception abroad.

Japanese Cuisine - Sincerity is the Key
3'33"
A look behind the scenes at a good Japanese restaurant gives us a glimpse into the working day of its itamae, or chefs, and the central organizing role played by the proprietress, the okami. These chefs not only spend years becoming highly skilled at creating dishes that look like works of art, they daily visit fish piers and markets learning to select the finest materials. This okami minutely manages her kitchen, as well as providing hospitality for her guests. But in the end, it is the sincere and wholehearted devotion to their craft of all involved that is the key to Japan’s quality cuisine.

Building to Blend with Nature
3'59"
Kengo Kuma is now a world-famed architect, with a company active in projects around the globe. We see how his style evolved into a current philosophy that focuses on using softer, gentler building materials designed to make his creations merge seamlessly with their surroundings and blend into the local environment. Kuma has taken the use of soft, natural materials such as wood, paper and earth to such an extent that with some of his recent designs it is becoming difficult to tell where the building ends and the scenery begins.
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4'15"
01 (Tokyo skyline)

The ferry from this pier in Tokyo port takes 25 and a half hours to reach the Ogasawara Islands. Even though no place in Japan takes longer to reach from central Tokyo, because the ferry is the only way to get there, these far off southern islands officially count as part of Tokyo City.

02 (Tilt down from clouds)

As the ship comes into sight of Chichi-jima, the islanders flock to its port of Futami-ko.

The ferry is the islands’ only connection to the mainland, so its arrival is always a major event.

03 (Long shot of bay)

There are over 30 islands in the Ogasawara group, which lies about one thousand kilometers south-south-east of Tokyo port.

Isolated from the mainland ever since their formation, these islands are known as the Galapagos of the East because of the many unique plant and animal species that independently evolved here.

04 (Men with map)

A wide selection of tours helps you make the most of the islands’ diverse natural attractions.

05 (Swimmers from below)

Many visitors come specially for the whale and dolphin watching. Boats go out year round, and you have an excellent 80 percent chance of an encounter.

06 (Interview – tour operator - M)

“We have it all here – dolphins, whales, coral reefs swarming with fish and turtles. And with a bit of luck, you can see them all in half a day.” 

07 (Island)

The completely unspoiled nature of Minami-jima Island lies a short boat ride south of Chichi-jima.

08 (Interview – tour guide - F)

“Only 100 people are allowed on this island each day. And each person’s visit is limited to two hours.”

09 (Legs from behind)

To avoid disturbing the delicate ecology of this coral island, tours must obey strict conditions.

10 (Sunset)

There’s plenty to see after the sun goes down, too. On a night tour you’ll meet the many rare nocturnal animals and plants unique to these islands.

11 (Voice-over – tour guide - F)

“Can everyone at the back see? These are purple hermit crabs. 

And this is the luminous yakodake mushroom. See how it glows in the dark.”

12 (Tilt down to banner)

A boat race held every July 26th is named after Ogasawara Sadayori, who first discovered these islands.

13 (Canoe paddlers)

The race, featuring distinctive Ogasawara outrigger canoes, is always an exciting event for both islanders and tourists. 

14 (Men in water pushing canoe)

This outrigger style probably came from Polynesia, and in the past, island children made their own simple canoes from easily worked agave wood.

15 (Interview – race organizer - M)

“Agave is so light and soft even a child can cut it. In my grandfather’s day all the kids made boats from it.”

16 (People in water)

Today’s islanders are teaching their children to keep this tradition alive.

17 (Ship at pier)

It’s time for the Ogasawara Maru ferry to depart again on its once-a-week voyage.

18 (Small boats)

In a traditional send-off, islanders dive into the sea from small boats around the departing ferry.

The Ogasawara Islands are a natural paradise – a beautiful home for many rare species of wildlife.

But what draws visitors back time and again is not just the islands’ magnificent nature. It’s the warm welcome and generous hospitality that’s always waiting here.

Toys for all Ages

3'37"
01 (Sign)

It’s Japan’s largest toy fair.  Each year, the Tokyo Toy Show attracts over 160,000 visitors of all ages, from young to old. People flock to this four-day event to see about 36,000 exhibits of toys and games, ranging from new products not yet on sale to old-established favorites. And there are always many buyers from overseas, who come to check out the latest Japanese innovations.

02 (Interview – overseas buyer - M)

“Japanese toys are very advanced in their technology. A lot of new concepts are always coming from Japan.”

03 (Helicopter)

Highly maneuverable radio-controlled model helicopters. Flowers that dance and shake in time to music. The Tamagotchi handheld virtual pet. These and many other toys and games invented in Japan have gone on to world-wide success.  

04 (Air guitar)

Here’s a new one – an air guitar that uses infra-red technology to detect and transmit the sounds you want to play. Japanese toymakers have succeeded by finding ways to use the latest technology for fun. Another secret is their focus on developing toys to be enjoyed by all age groups.

05 (Interview - M)

“We’re trying to make toys and games that will appeal to both children and adults, or to be played by both together. Just in the last two or three years we have seen many more products like this being introduced. I think this is the greatest strength of the Japanese toy making industry today.”

06 (Yellow table – cooking toy)

A  good example of how this concept of involving both parents and children has evolved is this cooking game, currently a big hit in Japan.

07 (Futomakizushi with UK flag)

These beautifully crafted sushi rolls were made using a toy. 

08 (Mother & child)

The thick rolls are quite difficult even for adults to shape, but with this toy, even a small child can produce professional-looking sushi rolls.

09 (Zoom in on child turning handle)

Because the cooking toy uses real food ingredients and gives deliciously edible results, it became very popular with adults too. The makers quickly followed up with a whole range of similar toys for making everything from bread to candy. They’re designed to be very safe and hygienic, and parents love the way playing together like this brings them closer to their children.

10 (Interview - mother)

“I always used to hand-make the children’s snacks myself, but they would get bored and complain while I did it. With these toys, we can all enjoy making our mid-afternoon snacks together.”

11 (Child with crisps)

Japanese inventiveness is producing new toys that bring parents closer to their children as they have fun learning the practical skills they’ll need in life. 

Japanese Cuisine - Sincerity is the Key
3'33"
01 (Men in white from rear)

The work of a Japanese chef, or itamae, begins each day at 5am as he enters the kitchen to lay out his chopping board and prepare the food.

02 (Chopping food)

The versatile skills of these chefs allow them to create an almost infinite variety of dishes.

03 (Pan R over slices of fish)

From under their dexterous knives emerge delicious meals that are also works of art.

04 (Hand slicing daikon)

Makoto Takamura has now been an itamae at this restaurant for over ten years.

05 (Interview - M)

“It was tough at first. I had to wait a long time before they let me do the jobs I really wanted to do.”

06 (Cutting fish)

Today Takamura is entrusted even with advanced tasks like preparing sashimi.

07 (Ship at pier)

An itamae must spend much time at the fish pier learning to recognize the freshest and most delicious fish available in each season.

08 (Interview - M)

“These are nice and fat. They’ll taste good.”

09 (Men lifting fish from yellow container)

A good itamae accepts no compromises – he is looking for the best quality available.

10 (Cutting fish on floor)

As soon as he has bought a fish, he gets out his knife. Removing the fish’s internal organs on the spot is the key to keeping it fresh.

11 (Fish on cutting board)

Back at the restaurant, they are getting ready to open. The menu changes daily depending on what fish are available. Each itamae handles a different task, but all work under the watchful eyes of the okami, the restaurant’s proprietress.

12 (Okami faces camera)

In this restaurant, it is the okami who decides everything from the menu and style of cooking to how each dish is served. The itamae employ their skills according to her precise instructions.

13 (Plate of fish)

She occupies the key position between those who make the food and those who will eat it.

14 (Interviews)

[M]

“This is really good.”

[F]

“I always listen to what the okami says.”

15 (Customers leaving)

The okami bids farewell to her satisfied customers with a smile.

16 (Interview – okami - F)

“The thing that makes me happiest off all is to see people go home with smiles on their faces.”

17 (Kitchen)

The long working day ends at 11 pm as the itamae carefully clean their cutting boards and knives.

18 (Interview – okami - F)

“The key is to be sincere and wholehearted in preparing every dish. I believe that spirit shines through in the taste of the food.”

19 (Bowls)

Fine Japanese cuisine rests on the superb skills of the itamae and the warm hospitality of the okami, but the spice that gives it life is this spirit of sincere devotion to the art of serving food.
Building to Blend with Nature

3'59"
01 (Building exterior)

He’s designed everything from stations and museums to private homes, shops and temples. And everything he builds is created in harmony with nature and its surrounding environment. 

This is the world-acclaimed Japanese architect Kengo Kuma.

02 (Drawing on whiteboard)

Kuma is currently involved in 70 projects scattered across the globe, ranging from Japan to France, Italy and Panama.

03 (Interview – Kuma - M)

“As you can see, we’re now working all over the world.”

04 (Two men at table)

He has offices in Beijing and Paris, and in Tokyo employs an international staff of about 50 architects.

05 (Interview – Kuma - M)

“Basically, I don’t rely too much on my detailed drawings. My policy is to actually go to each site and personally check that our building really fits into its location as planned.”

06 (Zoom back to reveal building)

Kengo Kuma buildings are highly distinctive, but they all seamlessly blend in with their surroundings.

07 (Chokkura Plaza telop)

The style of this station building was inspired by the traditional old warehouses that face the site, and Kuma recycled locally mined limestone for its walls.

08 (Closeup of wall)

To add novelty to the design, he employed modern techniques to mount the old stones on metal sheets.

09 (Interview – taxi driver - M)

“It fits in perfectly.”

10 (Interview - F)

“It’s quiet and subtle – not loud and not boring either.”

11 (Zoom in through arch)

But earlier in his career, Kuma’s works looked very different indeed.

12 (Photo of Kuma)

After postgraduate work at Tokyo University, he studied the latest architectural theories in America, returning to Japan at age 32.

13 (Skyscrapers from moving car)

This was a boom period for Japan’s economy, and Kuma constructed many large buildings in steel and concrete.

14 (M2 telop)

Then, around1990, he designed this building. Intended as an aggressive comment on the architectural chaos of modern Tokyo, it  was widely misunderstood.

15 (Interview – Kuma - M)

“After M2, my ideas changed radically. I wanted to create a much more gentle look, so I avoided concrete and explored the use of materials such as wood, Japanese paper and earth. I discovered that by using such softer materials I could make buildings that merged and blended with their environments.”

16 (Building exterior)

When designing this art museum to house works by the late Masanari Murai, Kuma incorporated the artist’s old car and parts of his house.

17 (Interview – Kuma – M ** start from pan down on red striped wall)

“You see these red wooden panels on the exterior wall? Murai used them for the walls of his house when he first built it over 70 years ago. I wanted to keep bits of his original walls in my new building.”

18 (Kuma points at wall)

Kuma always first goes to the site to discuss with his client, the neighbors and his builders how best to harmonize with the local environment.

19 (Bato-machi Hiroshige Museum telop)

For example, he used local cryptomeria wood for the roof and walls of this museum.

20 (Takayanagi Community Center telop)

Design and materials – Japanese washi craft paper – help this community center blend into its old village site.

21 (Zoom back from bamboo)

The effect of the bamboo walls of this Chinese luxury hotel leave us wondering where the building ends and the scenery begins. Kengo Kuma’s designs have begun to transcend architecture, dissolving into their environment.
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Ogasawara Village Tourist Information Center

Uto-machi, Chichi-jima, Ogasawara-mura,

Tokyo 100-2101 JAPAN

TEL: 04998-2-2598

http://www.ogasawaramura.com/
Papaya Marine Sports

Aza-Nishimachi, Chichi-jima, Ogasawara-mura

Tokyo 100-2101 JAPAN

TEL: 04998-2-2377

http://www.interq.or.jp/blue/papaya/
Pelan Village

Coffee-yama, Aza-Komagari, Chichi-jima, Ogasawara-mura

Tokyo 100-2101 JAPAN

TEL: 04998-2-3386

http://www.pelan.jp/
Toys for all Ages

The Japan Toy Association

4-22-4 Higashi-Komagata, Sumida-ku

Tokyo 130-8611 JAPAN

TEL: 03-3829-2513

http://www.toys.or.jp/
Ab’z Factory

3-16-3-3F Hongo, Bunkyo-ku

Tokyo 113-0033 JAPAN

TEL: 03-5803-6615

http://www.abz.co.jp/
Takara-Tomy Co., Ltd.

7-9-10 Tateishi, Katsushika-ku

Tokyo 124-8511 JAPAN

TEL: 03-5650-1031

http://www.takaratomy.co.jp/
BANDAI Co., Ltd.

1-4-8 Komagata, Taito-ku,

Tokyo 111-8081 JAPAN
TEL: 03-3847-5005

http://www.bandai.co.jp/
Japanese Cuisine - Sincerity is the Key

Motomachi-Bairin

1-55 Motomachi, Naka-ku, Yokohama-shi

Kanagawa 231-0861 JAPAN
TEL: 045-662-2215

Building to Blend with Nature

Kengo Kuma & Associates

2-24-8 Minami-Aoyama, Minato-ku

Tokyo 107-0062 JAPAN

TEL: 03-3401-7721

http://www.kkaa.co.jp/
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