Kenrokuen / Hirosaka

Kenrokuen Garden
and the Street of Art

Kanazawalis a city in Japan that embraces its
history, enjoys its present, and is continually
expanding on its art and culture. With
Kenrokuen facing the 21st Century Museum, the
old seamlessly blends with the new, adding to
the richness of both.

By Dustin Keeling
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Nowhere is the idea of “ichigo ichie”
more apparent than in Kenrokuen.
Every season brings something new.

enrokuen means “the 6 perfect attributes”
[< in English. The attributes that all true
Japanese gardens must have are spacious-
ness, seclusion, antiquity, artificiality, panoramic
views and waterways. It's a park of contradictions.
Each of these points represent features that are
usually impossible to find together. The depth and
subtlety of the park have it ranked in the top three
most beautiful in all of Japan. There is a phrase in
Japanese, “ichigo ichie,” that translates to “this time
only” or “never again.” It's a philosophy of living in
the moment and cherishing the present because
you will never be able to relive this exact moment
again. Nowhere is this idea more apparent than in
Kenrokuen. Every season brings something new.
Every section of the park is constantly changing,
but staying true to the idea of contrasting ideas,
some things have not changed for hundreds of
years. As you slowly walk through the park you
will find yourself looking over Kanazawa and the
surrounding mountains. Then as you travel farther
you will find yourself surrounded by trees and feel
completely alone. With the waterfalls and bloom-
ing flowers it is easily one of the most picturesque
places in all of Kanazawa.

Kenrokuen in winter: " =
il

Right next to Kenrokuen is Edo town, a wonder-
fully colorful area full of small shops selling
everything from food to antiques. If you come
during the spring you should definitely try the
dango, which is a sweet round dessert popular
during the cherry blossom season. Or you could
also try kaki gori, which is like a snow cone, and
perfect on a hot summer day.

With so much to take in, a guide is highly recom-
mended. Next to the Ishikawa-Mon gate of
Kanazawa castle there is a tourist information
office that gives free tours of Kenrokuen. The
tour guides can speak English and they really
make the park’s history come alive. Their
personal stories of the garden and of Kanazawa
are also highly enjoyable.

Installation pieces surround the museum
and the museum itself features new artists
on aregular basis.

fter finishing a tour of Kenrokuen, you can
Aransition to the 21st Century Museum.
This modern art museum concentrates

on works of art produced since the 1980s. The
21st Century Museum also likes artists to make
works specifically for their museum. Installation
pieces surround the museum and the museum
itself features new artists on a regular basis.

Following in the tradition of the Maeda family,
the 21st Century Museum is pioneering the
future history of the art and culture of Kanazawa.

Aroad lined with cherry trees and filled
with shops featuring locally produced
artand handycrafts.

art street, aroad lined with cherry trees

and filled with shops filled with locally
produced art and handycrafts. You could spend
hours walking through all the small shops and
trying to figure out what each object is used for,
or for what you could use it. You are only limited
by your imagination and your budget. One of
the most famous shops on Hirosaka street is
Nosaku, which has been making lacquerware
since the 1780s. Originally providing lacquer-
ware to the Maeda family, they now sell to the
public. They have shows displaying their wares
internationally with pieces going to collectors
and enthusiasts all over the world.
The area surrounding Kanazawa's Kenrokuen and
the 21st Century Museum epitomizes Kanazawa.
Its rich past, its modern backdrop, and its bright
future all combine it up in a celebration of art and
culture. Whatever you are interested in you will
find something that will get your attention here.

]'_javing the 21st Century Museum is Hirosaka

Kenrokuen Garden [F/\E]

Kenrokumachi/ Phone 076-234-3800

Open: 7:00-18:00 (March 1 - October 15);
8:00-17:00 (October 16 - February)

Admission: adult ¥300; child (6-17) ¥100

21st Century Museum
of Contemporary Art, Kanazawa
[£IR 212X ML)

1-2-1, Hirosaka / Phone 076-220-2800
Museum Hours: Check the website!
http://www.kanazawa21.jp/en

Admission: free

*Exhibitions held at the Museum are ticketed.

see map on the page 13
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agamachi B
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Even though the samurai are now gone,

the canals, houses, and old mud walls still remain.

Feel the nostalgia of old Japan
while getting lost in the maze-like streets.

A Glimpse into the Lifestyles of the Samurai

If Kanazawa Castle and Kenrokuen are the souls of Kanazawa, then the heart
would have to be Nagamachi, the samurai district. It is not only

famous for the samurai residents who lived here, but also because
itis a great glimpse into the lives of the people from feudal Japan.

By Dustin Keeling

The canals helped with everything from
protecting houses from fire to acting like
moats for the castle.

gets its name from the fact that it was built

along one of the many canals that run
through Kanazawa. In fact, out of all the canals
in Kanazawa, the one winding its way through
Nagamachi is the oldest. The beauty of
Japanese design is not only in the aesthetics but
also in the functionality. The canals are a serene
setting for everyday life, but they were also the
workhorses of historic Kanazawa. These canals
helped with everything from protecting houses
from fire, to acting like moats for the castle to
bringing goods like timber from the port into
the city. As you wander along the canal, you will
notice small bridges leading into the private
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I n English, Nagamachi means “long town.” It

residences. Traditionally one property would be
from one bridge to the next.

Nothing epitomizes the golden age of the
samurai more than the Nomura-Ke house. This
is the crown jewel of Nagamachi. The Nomura
family lived in the house for 11 generations. This
house represents how high- ranking samurai
would have lived. As you walk through the
house, which still has the original glass panes in
its windows, it opens up to a breathtaking
garden. As with most houses from the feudal
period, centrally located gardens were quite
common, but there is nothing common about
this garden. The scale and size is what strikes
you first. Then all of the small details, at first
blending together, pop out at you as your eyes
adjust. This small private garden competes
against much larger gardens and is still ranked
one of the best in Japan. Making your way to

Old houses samurai used to live in

the second floor is a tea room that overlooks the
garden where you can relax and let your mind
wander. The strongest connection to the pastin
the Nomura-Ke house is in the back of the house
where the Nomura family’s personal belongings
are displayed. Seeing the swords and weapons
they would have carried into battle has a chilling
effect and really highlights the reality of the
times. There are documents from the battles
they fought in detailing their exploits and
rewards.

Nagamachi encapsulates
what it must have been like to live
during the golden age of the samurai.

stark contrast to the Nomura-Ke house is
Athe Ashigaru house. Ashigaru translates
to “light feet.” These were the foot
solders with no horses; they were the lowest
rank. Walking through the Ashigaru house
shows the disparity in which the different
classes were treated. What is interesting is that
the Ashigaru houses in Kanazawa are quite nice
when compared to other Ashigaru houses from
other parts of Japan. The Maeda family treated
them better than most other lords from the
feudal period.
Nagamachi does not only hold the history of the

samurai but also of the merchant class. A place
that offers a snapshot of what business was like
during the feudal period is the Kanazawa Shinise
Memorial Hall. This old building was originally
called Nakaya Pharmacy. Itis a great example of
an average pharmacy from the feudal period.
The building itself sucks you into a different
time. With Kanazawa's rich history, there are
many families and businesses that have been
working here for hundreds of years. The Nakaya
family established their pharmacy in 1579. On
the second floor of Shinise Memorial Hall, 55
traditional stores throughout Kanazawa
belonging to an association of traditional
merchant houses display their traditional tools
and crafts. These artifacts have been handed
down through the generations and are now
being displayed on a rotating basis, so each
local business can show their connection with
the growth of Kanazawa’s culture.

Nagamachi encapsulates what it must have
been like to live during the golden age of the
samurai. Winding canals and historic buildings
alongside shops that are still open after so many
years is truly something special. Nagamachi is
what living history should be: accessible,
interesting, and most of all, memorable.

Kanazawa Shinise Kinen-Kan
[&RBEHTRE]

2-2-45,Nagamachi / Phone 076-220-2524
Open: everyday (9:30-17:00)

Admission: ¥100

Nomura-Ke [E1Y 5]

1-3-32, Nagamachi / Phone 076-221-3553
Open: 8:30-17:30 (winter 8:30-16:30)
Closed: Dec 26-31

Admission: adult ¥500; child (16-18) ¥400

see map on the page 14
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Nagamachi Bukeyashiki District

Ohmicho Market

Route fc Ik «From Kenrokuen Garden: 1.0km /13-min-walk
outeiora Loop Bus (BBus stop «From Ohmicho Market: 1.3km /15-min-walk

3omin / 2km Kohrinbo Nichigin-mae «From JR Kanazawa station: 1.9km /23-min-walk

«From Higashi Cyayagai District: 2.3km /28-min-walk

Nagamachi % Ashlgaru Sh|ryokan panee
Bukeyashiki District : Ureshino 51U %
Emﬁ%“é&m Convenience Store
Japanese Garden © Lawson -V
KyU Ta EEEIS Japanese Sweets & Cafe
PR Saka Kobo Taro Garden "
Informatiay \\ FRRIE3S Kanazawa Kohrinbo
Bukeyashiki K ukel Kan Shokunin Daigakko s {» Toyoko-inn-mae
b BR y sagg Museum SREAXRFHR  JI0€v N E RS VR
Nomura-Ke o ||[Prakicori @y Toyoko Inn Kanazawa
Japanese Sweets R i DINDLENES
Wagashi Murakarm ?W = [ Kutani-Yaki Ware | B Sl RRIAEE Y
Kaburaki Shoho | | 6yohan #:/i3
: Galette
Sauvemr R Sarrasin % 54>
Kanazawa Warajlya e/ P ; F el
e Jdpanese (afe 7 Izakaya- é&”{m Olrfv’e”"
leorei%t'&% wa Yume-Kohbo Takasakl :

SREIE Nichigin-mae

Ja Caf
Kayuan 5278 sokyo ([ cote iy BRI
g Japanese Waremokou : | (@ Flore 7”*‘1'? )
1 Shiki-no Table BT © Daiwa Dept. Store

mEOF—7 ) EHAR
Kanazawa Excel:Hotg| Tokyu @ Shopping Mall
SRT/ULAYLEA O Kohrinbo 109 F#+15109

Kanazawa Shinise Kine
EIRMES

Shopping L. . ,
Guide Feel the huml)]e %1)11'1ts of Kanazawas

samurai and ¢

W ith wood and clay houses and narrow cobble-
stone streets, its clear that the Nagamachi
Bukeyashiki District isn't an area that changes need-
lessly. Most visitors will be struck by how the
district still has the feeling of the samurai that lived
here so many years ago. Even though many of the
houses in this district are old, they are actually from
the Meiji period and not samurai houses at all.
Kaburaki Shoho is an elegant townhouse in the
heart of Nagamachi that exhibits and sells Kutani
ceramicware.

Kutani Ceramic is a signature craftwork of Ishikawa but
is still surrounded in mystery. In the mid 1600s the first
kilns were built under the patronage of the Maeda
Family. It produced the distinctive pottery with bold
composition and brushwork that people today call
“Ko-Kutani” (literally old Kutani). In 1710 the kiln
abruptly closed down, the reason is unknown. About
100 years later the kiln was reopened and run by the
Kaburaki [ K78 | Kaga clan. Since then, various styles of Kutani have
1-3-16 Nagamachi been produced. The typical Kutani style features
Phone 076-221-6666 flowers and birds with seasonal elements usually
ggg:‘;g’géj‘:&g\::::w' applied in five Kutani colors (green, yellow, red,
national holidays) purple, and dark blue). These are functional, beautiful
Credit cards: Most accepted pieces of art that will stand the test of time.

Meet traditional
and colorful ceramic ware

Kutani-yaki 5 dishes (#3) : 4,620 yen

+From JR Kanazawa Station: 1.0km /12-min-walk
Loop Bus (®Bus stop «From Higashi Cyayagai District: 1.0km /12-min-walk
Musashigatsuiji «From Kenrokuen Garden: 1.2km /14-min-walk

+From Nagamachi Bukeyashiki: 1.3km /15-min-walk

Route for walk

15min / Tkm

International Market

X : Japanese Cafe Sekai-no-Shokuhin Diamond
Meitetsu M'za Dept. Store @ Bankyu 4 HRORBY(FESR
HWTD-TLY
Seafgo_d Bowl | Glass Shrimp Dish
lm/lan// Sk Te | Ohmicho Shiroebi-Tel ETAAZ S

affe Arco Mercato

2T =YL PN c
(R]

(Cafe
é “~_  Meromero Pochi xOxaKyF
Sushi

Coffee Shop 6
Starbucks Japanese Paper () sysh =
RE—/X9 Y2 G Ankizsz QNTE)I'/Im i Q) Yamasan-Zushi
X %3 Sushi
Chudw Bidg Ohmicho-ichiba-Zushi ]
EINEEE, o OudonNoode L LETTEE L A5
Seafood Bow! Hyakumangoku Udon
0 Kaisendon Ichiba  EPA3EA
-zushi Ohkura Japanese L Takeout Sushi
EEELAR Sashimi-Ya Seafood Bow (R) Shuraku 2 @) Japanese
Ohmicho Sholgﬂfise gaE Hirai 055 jpanese (7] Ohtomo-Y:
SETRRE o Jimono-Tei KRR
i CHDZ Sushi
phmICtharket Ramen Noodle Sushi ) Sushi Genpei BiRF
TR Ginno Kaze &om, © Ohmichoichiba-Zushi
0 wmIEmsEL
Seafood Bow| Seafood Bow!. Coffee Shop

oyadtL 3 Kaisendon-Ya Higashi - B
NQ&&AE @Higashide Coffee-Ten

Shopping

Guide The market is the center of Kanazawas food culture

micho Market is a sensory overloaded, a riot of colors

and aromas jostling shoppers about. No sightseeing
trip is complete without a visit here! This openair market
was established around the middle of the 18th century and
served Kanazawa castle for years as the “Lord’s Kitchen.” In
the Meiji period, the market became public as the “Citizen’s
Kitchen.” There are as many as 170 stalls in the market, all
close together, selling everything from fresh fish,
vegetables, fruit, meat, dried and pickled food to everyday
items like clothes. If you visit in the winter you'll see a ton of
fresh snow crab (some still alive) being sold everywhere.
Itis fun tojust hang out and listen to stall keepers calling out
i o trying to convince people to buy their wares, but it is even
more fun to buy something to eat such as grilled seafood,
barbecued chicken, or a Japanese croquette. There are also
numerous restaurants serving seafood. If you want to eat
sushi, why not visit one of the Kaiten-Zushi (conveyor belt
sushi) restaurants? As you sit, pieces of sushi are constantly
traveling around the conveyor belt. When you see one that

Eat Sushiin
the “Kanazawa'’s kitchen”

Nigiri-sushi: 120 yen~/ one dish (2 pieces)

Omicho-Ichiba-Zushi looks delicious, just grab it and eat it. The different plates
[ TR M55 LANE | represent the different prices for each type of sushi. The

28-1 Shimo-Ohmicho restaurant will usually post what each plate costs so there
222’;??;6362_62;%3030 will be no surprises with your bill. Kaiten-Zushi is cheaper
Credit cards: No.taccepted than traditional sushi bars, but with the quality of the

seafood at Ohmicho, the taste is sill amazing.

*English menu available.
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