ODAWARA

Beyond Ordinary Itineraries

The Odawara City in Kanagawa Prefecture
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Introduction
Listen to the Lingering Sounds of History

Odawara

Odawara Jo (Odawara Castle)
The Accessible Unassailable Fortress

Hotoku Ninomiya Jinja (Hotoku Ninomiya Shrine)
A Sanctuary After 400 Years

Seikantei
The Second House of a Politician of the 19th Century

Daruma Ryoriten(Daruma Restaurant)
Savor the Prosperity of Odawara with your Tongue and Eyes

Odawara Town Strolling
A Walk to Experience the Past

Uiro Museum
Witnesses the History of Odawara : the Medicinal and the Sweet

Kamaboko Street
Local Delicacies with Over 200 Years of History

Odawara Fishing Port
Gifts from the Ocean

Suzuhiro Kamaboko no Sato (Suzuhiro Kamaboko Village)
Delights in a Historic Taste with a Modern Twist

Kashiwagi Bijutsu Imono Kenkyujo (Kashiwagi Art and Metal-Casting Institute)
A Chiming Bell that Evokes the History of Odawara

Enoura Sokkojo (Enoura Observatory)
The Future Ruin Created in Odawara

Two-Day Trip

to Odawara by Tokaido Shinkansen
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Listen to the Lingering Sounds of History

Odawara is depicted in many ukiyoe woodblock prints, which is a testa-
ment to its popularity during Edo period (1603-1868). It flourished as a
lodging area when travelers rested on their journey via the Road of Tokai-
do, which connects Edo (Tokyo) and Kyoto. One of the elements of the
long and arduous trip to Kyoto was an overnight stop at Odawara, as travel-
ers needed to prepare to traverse the steep mountains of Hakone. Today
Hakone is a famous tourist destination, but it was a perilous part on the
route for travelers. While this increase in popularity was well received by
Odawara, the area’s prosperity was already established in the 15th century
by the Hojo clan (one of the major feudal lords in Kanto region). Hojo’s
Odawara castle is well known as an unassailable fortress. It was attacked
by neighboring feudal lords but was not surrendered for a century until
Toyotomi Hideyoshi (who brought an end to the Warring Lords period) in-

truded with a large army which was said to have 210,000 soldiers in 1590.

While the Edo period was peaceful, Odawara castle was still besieged; this
time it was by terrible earthquakes, several fires and an eruption of Mt.
Fuji. However it was always restored and rebuilt by the lords and towns
people’s efforts. With the last restoration completed in 2018, Odawara
castle will continue to be iconic to the area. While it was an unassailable
fortress, it is accessible for everybody who wants to know the history of

Odawara and to witness a beautiful view of the town fit for royalty.

Thanks to the Hojo’s administration commitment to advance the local cul-
ture, Odawara is a birthplace of traditional crafts such as marquetry called
Yosegi-zaiku realized by mosaic work of wood, foldable paper lanterns
and metal casting. It is also blessed with what the ocean brings. The local
technique of processing fish is well developed and its kamaboko (which is
a type of fish cake) is famous. Shops and factories of these local products
in Odawara also serve as local museums where visitors can deepen their

interests and knowledge about Odawara and its long history.
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Odawara castle is also famous for its various kinds of beautiful seasonal flowers; plum
blossoms in February, cherry blossoms from the end of March to early April, azalea and
wisteria from the mid April to the mid May, iris and hydrangea in June, and lotus flowers
in summer. The gorgeous autumn leaves should not be omitted from this list! The castle
is like a mirror that reflects the society. During the warring period, it was the target of sol-
diers who were determined to defeat its lord. In times of peace, on the other hand, it is the

target of people who are willing to be defeated by its beauty.
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The main gates leading to the castles were also renewed. In Samuraikan (Samurai
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Gallery) on the second floor at Tokiwagi-mon (the gate Tokiwagi) you can see a
collection of beautiful armor and swords. The projection mapping titled “Hana
utsu yoroi” (The armor that beats flower) is also enjoyable. Through beautiful
images and music, you will be able to be absorbed in the samurai spirit. On
the first floor, there is a shop where you can rent samurai, ninja and princess
costumes. Replica samurai armor is also available. You cannot enter the castle

wearing samurai costumes, but taking a picture with the castle in the back-

ground is very enjoyable.
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Dr. Jun Suwama, Ph.D,

Senior Curator of Odawara Castle Museum

Odawara Jo
(Odawara Castle)

The Accessible Unassailable Fortress

Odawara castle had been regarded as an unassailable fortress that forced
back attacks by neighboring feudal lords for a century until Toyotomi
Hideyoshi (the lord who brought an end to the Age of Warring States) in-
truded with a great army in 1590, which was said to be 210,000 soldiers.
Castles in general are the symbols of the power and wealth of their lords.
But Odawara castle is rather regarded as the symbol of the happiness and
prosperity of the people. According to the local historical text Hojoki, just
like Kyoto the town of Odawara flourished during the era of Hojo (one of
the major feudal lords in Kanto region) realized by the five lords of the
blood line. This prosperity was the result of the Hojo’s policy that valued

the common wealth.

However, Odawara castle, even though it was not attacked by warriors
through the peaceful Edo period, was besieged and damaged by terrible
earthquakes, several fires and eruption of Mt. Fuji. It was restored and
rebuilt every time. When the era of Tokugawa Shogunate ended in 1868,
so did Odawara castle. It was demolished and sold as the new Meiji gov-
ernment aimed to erase symbols of the “old” Japan. Only the stone walls
remained, which were later destroyed by a terrible earthquake in 1923.
After a century of absence, however, it was revived by a project that sought
to rebuild the castle with reinforced concrete. The design was derived from
models and drawings of the original at the beginning of the 18th century
and completed in 1960. The last restoration, including an anti-earthquake
reinforcement, was completed in 2018. The new castle is like a five-floor

museum of the local history.

The first floor covers Odawara during the Edo period (1603-1868) when
it was under the control of Tokugawa Shogunate and the second floor the
period of Warring States (1467-1590); the third and fourth floor is for peri-

odical themed exhibitions, and the fifth floor is for the observatory. Most of
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the information is in Japanese, but if you download the museum’s multilin-
gual application on your smart phone, it will help you understand the whole

history of Odawara in your language.

On the fifth floor, you will find a statue of Marishiten (Marici in Sanskrit)
riding on a wild boar. The word “Marici” in Sanskrit originally meant “heat
haze” which refers to the minor mirage effect experienced when looking
through hot air. The mirage can never be caught, burned, wet or harmed.
The god of the mirage is believed to be the invisible protector of the god of
the sun. Admiring these qualities, many samurais had a firm faith on Mar-
ishiten. This statue was placed in the castle as a protective god of the castle
and the town during the Edo period, but it was later removed when the cas-

tle was demolished. Now Marishiten is back in a reproduction of its room.

If you look toward the south-west from the top of the castle, you will see on
mountains, the original site where Toyotomi Hideyoshi’s castle once stood.
That castle was called Ichiyajo (one-night castle) because it was made
stealthily to show off the power of Toyotomi and completed before any of

Hojo family and his men realized, which made the last Hojo lord surrender.
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The statue of Marishiten riding on a wild boar.
It is the god of “mirage” and the invisible
protector of the god of the sun which many

samurais had a firm faith on.
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Odawara Castle
https://odawaracastle.com/

6-1 Jonai, Odawara-shi, Kanagawa Prefecture
Tel : 0465-22-3818

Opening Hours : 9:00 a.m. to 5:00 p.m.
(Entry is allowed up until thirty minutes before the closingftime)y
Admission : for the castle 500yen, 200yen for Samurai Galleny;
A combined ticket is also available for 600yen.

10 minutes on foot from the east exit of Odawara Station

KANAGAWA - ODAWARA
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http://www.local-japan.jp/

Mrs. Judith Sasaki, Project Manager of
“Local Japan” at the Hotoku Ninomiya
Shrine. She is fluent in Japanese, English and
German, and has a profound knowledge about
Shintoism and Japanese culture. By joining
her “Discover Shintoism” tour (2 hours) you
can learn all about shintoism and its rules.
This expert insight is ideal as shintoism is
very difficult to understand even for Japanese
people. The tour also offers you an occasion
where you can write your own ema (Shinto

tablet).
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Hotoku Ninomiya Jinja
(Hotoku Ninomiya Shrine)

A Sanctuary After 400 Years

By exiting Odawara Castle through southern entrance and walking along
the moat where wild ducks are gracefully gliding along the surface, you
will find a torii gate. This forii gate will surprise you if you think that torii
are always painted red. This one is not painted at all and instead shows
off its beautiful natural wood. It is brand new, constructed in 2017 from a

300-year-old cedar tree grown in the forests of Odawara.

Sontoku Ninomiya (1787-1856), an agronomist, philosopher and econo-
mist, is enshrined here. He is also called Kinjiro Ninomiya. He is well-
known among Japanese people, because a statue of him reading whilst car-
ring a bundle of branches on his back is placed in many public elementary
schools as a symbol of diligence. He was born as the first son of a farmer
in Odawara and went through hardship during his youth. A flood from a
nearby river damaged his father’s field and swept away their house. He
earned money by picking up firewood in the mountain in the early morning
and making straw sandals at night to support his family instead of his father
who was ill. After he came of age, he restored his household and the fam-
ily’s field, and also he succeeded to revive several areas facing economic
difficulty through agricultural development. He also helped the people of
Odawara during times of famine by proposing to open up the public grana-
ries to feed those who were starving. Sontoku Ninomiya was also a philoso-
pher. He was not interested in his own benefit. His Hotoku (moral requital)
thinking is as follows: “If you contribute to society instead of exploiting
others to satisfy your own needs, the profit will be returned eventually”.

After his passing, he was deificated for his great achievement.

Passing through the second forii gate, you will see a statue of old Sontoku
Ninomiya, who was not famous enough to be placed in elementary schools.
His famous wise words are written on the signboard standing beside him;

“Moral virtues without economics is nonsense, economics without moral

14 KANAGAWA - ODAWARA

virtues is a crime.” There are two open-air cafés behind the statue, Café
Odawara Kankitsu Club and Kinjiro Café. Having a Caffe latte seated out-
side amongst trees and singing birds, you may forget that you are at the site
of a holy shrine. As shrines are religious places, some people are hesitant
to visit. However, Hotoku Ninomiya Shrine is not the case. It would be an
ideal society for Sontoku Ninomiya if everyone could enjoy peaceful and
simple luxury like this. It was realized after 400-odd years after the sur-
render of the Hojo clan, which no one during warring period or Edo period

would have never imagined.

R

http://www.ninomiya.or.jp/
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Hotoku Ninomiya Jinja (Hotoku Ninomiya Shrine)
http://www.ninomiya.or.jp/

(Inside Odawara Castle Park) 8-10 Jonai, Odawara-shi, Kanagawa Prefecture
Tel : 0465-22-2250

Operation Hours : 9:00 a.m. to 5:00 p.m. (office)

Gate’s Closing Time : 6:00 p.m. (5:00 p.m. in winter)

15 minutes on foot from the East Exit of Odawara Station

Y DU D ZE G RER

The statue of young Kinjiro Ninomiya, the

famous one.
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Mr. Watanabe, a member of a non-profit
organization that aims to make Odawara a
better and more enjoyable place. A guided
tour of the house is also in operation. There
is also a tour visiting other villas on foot in

Odawara.

Seikantei
The Second House of a Politician of the 19th Century

At the time when the samurai era ended, Odawara castle finished its origi-
nal role and was demolished in 1870 by the order of the new Meiji govern-
ment that aimed to westernize the country in order to impress other strong
nations. Consequently, in 1887 trains began to operate, which was one of
the first key goals for politicians who aimed to renew the country. But the
development of train lines was not without any complications. While today
the Tokaido Line runs through to Kyoto, stopping at Odawara and Hakone,
these places were initially inaccessible in early days because of the moun-
tains. At the time of the line’s development, engineers did not have the
technology to dig long tunnels through the mountains of Hakone. As a re-
sult, the line was not able to reach the area, stopping at Kouzu instead, tak-
ing the long way around the mountains. This was a pity as Kouzu was just
six kilometers from Odawara, a popular lodging place during the Edo peri-
od. It wasn’t until 1934 that the Tokaido line was complete and was able to
reach Odawara and Hakone, However, Odawara started to attract celebrities
as a resort as it is warm in winter and cool in summer with a great ocean
view and delicious seafood. The Imperial villa was built in Ninomaru (the
outer citadel) of Odawara Castle. Many politicians of the new government
including the first prime minister, business leaders and novelists made their

second home in this area.

Seikantei, is one of the houses now open to the public and is only a five-
minute walk from Hotoku Ninomiya Shrine. It is the second house of the
politician, Marquis Nagashige Kuroda, a descendent of a well-known strat-
egist for Toyotomi Hideyoshi, who was the only samurai who was able to

make the Lord of Odawara Castle surrender.

Seikantei, registered as a National Tangible Cultural Property, is made
in the traditional method called Shoin-zukuri (Shoin style) with a hint of
Sukiya-zukuri (Sukiya style). The word “shoin” means a living room which

serves also as a study. Many samurais built their house in this style. On the
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other hand, “sukiya” is a flexible style, tailored to personal tastes and was
loved by tea masters who were interested in diverting from convention and
disliked luxurious decorations. This modest but unconventionally decorated
house would have been an ideal place for politicians of the new government
to relax. Seikantei was built one year after the end of the Russo-Japanese
War. Marquis Nagashige Kuroda would have stayed at this house then, per-
haps gazing in deep thought at the site where the “one-night castle” once
stood, a fortress constructed by his ancestor to force the surrender of the

last lord of the Hojo clan.

The ocean view from the second floor of Seikantei is beautiful. You can see
islands and a peninsula when the day is clear. A cup of tea in a simple tra-
ditional house is a wonderful way to relax. Savor its silence and beauty just

like a politician of difficult age did.

P
http://www.city.odawara.kanagawa.jp/public-i/facilities/seikanntei/top-2012.html
AR U/ N T A M 1-5-73

Tel : 0465-22-2834

BHARIERT < 11:00 ~ 16:00
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Seikantei
http://www.city.odawara.kanagawa.jp/public-i/facilities/seikanntei/top-2012.html
1-5-73 Minami-cho, Odawara-shi, Kanagawa Prefecture

Tel : 0465-22-2834

Opening Hours : 11:00 a.m. to 4:00 p.m.

Closing Day : Tuesday

15 minutes on foot from the East Exit of Odawara Station

* No car parking space
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Surprisingly thick sushi rolls made from freshly caught fish called Kaisen-maki inviting
you to enjoy it large mouthfuls. There is also another kind thick roll called Daruma-maki,
which has a well harmonized taste of Western ingredients; roasted beef combined with
cheese and red leaf lettuce, and Japanese ones; shrimp fempura, diced tuna cooked in soy

sauce and pokeweed roots.

KANAGAWA - ODAWARA
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Daruma Ryoriten
(Daruma Restaurant)

Savor the Prosperity of Odawara with your Tongue and Eyes

A ten-minute walk from Odawara Castle Park, crossing Manabibashi bridge
towards the north-east takes you to a traditionally built wooden house
which seems like a shrine or a temple. You will see many people standing
in front of it if you visit around noon. You will sense the thick smell of
sesame oil which will stimulate your appetite. This is a Japanese restau-
rant called Daruma Ryoriten (Daruma Restaurant) founded in 1893. The
original building was damaged by a terrible earthquake in 1923 but was
rebuilt soon afterwards by the second generation of the owner family using
abundant national first-class quality material and first-class carpenters. You

will see even more impressive traditional Japanese techniques by looking at
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the architecture inside the restaurant. The second owner earned the fortune

from a rich haul of buri (yellowtail) and he used it generously for the build-

ing.

In a restaurant built during one of the most flourishing periods of Odawara
in the modern times, you will feel the afterglow of the happy moments that
many people have spent here during its long history. The specialty of Daru-
ma Ryoriten is tempura and thick sushi rolls made from fresh fish. Daru-
ma’s tempura has a golden yellow color that is derived from the sesame oil
and high temperature in which it is fried, which is a characteristic feature of

Edo style tempura.

Odawara is an oceanside town. At Daruma Ryouriten you can savor fresh
seafood in a magnificent room also in debt to the generosity of the ocean.
As its dishes have not been changed through its history, you can also savor

the past with your tongue.

72 % RS

http://darumanet.com/

/NHHETHARRT 2 T H 17 30 5

Tel : 0465-22-4128

HBERFR 0 11:00 ~ 21:00 (7 A } A — & — 20:00)
ERH:1TH1H~3H

[/NHEER ) B2 B 6EHR 10 23 / /NGRS © 48 % 5 > TS 10 7

Daruma Ryoriten (Daruma Restaurant)

http://darumanet.com/

2-1-30 Honcho, Odawara-shi, Kanagawa Prefecture

Tel : 0465-22-4128

Opening Hours : 11:00 a.m. to 9:00 (The last call is one hour before the closing time.)
Closing Day : The first three days of the New Year

10 minutes on foot from Odawara Station or from Odawara Castle Park

KANAGAWA - ODAWARA
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Odawarajuku Nariwai Koryukan, which is like a visitors” center or resting place, opened in 2001.
It is in a refurbished old wholesaler of fish nets, built in 1932, and is an excellent example of the
typical style of shops in Odawara. A willow tree is a landmark for this center. The first floor has
a lounge with tatami mats which any one can use free of charge. The second floor is for events. A

mini course in foldable lantern making is available (reservation required).
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Odawara Town Strolling

A Walk to Experience the Past

Strolling around town is one pleasing way to appreciate Odawara. Thanks
for the Hojo administration’s commitment to advancing the local culture,
Odawara is a birthplace of traditional crafts such as marquetry called
yosegi-zaiku (which is a type of wood mosaic), foldable paper lanterns, lac-
querware and metal casting. The specialty food stores are also interesting to
explore. Kamaboko (which is a type of fish cake or surimi), dried fish, ume-
boshi (fermented plums) and pickles are just some of the foodstuff local to
the area. Some of the shops and factories for these local products, which
are scattered throughout town, also serve as small museums where visitors
can deepen their interest and knowledge of Odawara and its long history.
The colors of Odawara’s are diverse, just like a yosegi-zaiku. The various

specialties of the area form their own cultural mosaic.

You can obtain information necessary for your visit at the Tourist Infor-
mation Center in Odawara Station and at Odawara Odawarajuku Nariwai
Koryukan. Various kinds of guided tours are also available. Mainly on
weekends and holidays, Odawarajuku Circular Tourist Bus, Umemaru-go

that goes around Odawara and stops at major tourist attractions operates.

NHETE 72 O D W ASHER

http://www.nariwai-kouryukan.org/

/NFH T AR T 3-6-23

Tel : 0465-20-0515

EEEIEE 1 10:00 ~ 19:00 (4 A~ 10 A ), 10:00 ~ 18:00(11 H~3 [ )
fRAEH 12 A 31 H

[VNHEER ) B 2> & 54 15 4y

Odawarajuku Nariwai Koryukan
http://www.nariwai-kouryukan.org/

3-6-23 Honcho, Odawara-shi, Kanagawa Prefecture

Tel : 0465-20-0515

Opening Hours : 10:00 a.m. to 7:00 p.m.

(Seasonal variation: from November to March it closes at 6:00 p.m.)
Closing Day : December 31

15 minutes on foot from the East Exit of Odawara Station
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Mr. Toemon Uiro, the 25th generation of the
Uiro family.

You can enter Uiro Museum without charge
if you ask the staff. If you are lucky, you can
see Mr. Uiro and listen to the history directly
from him.

Guided tour of the museum is free of charge.

Uiro Museum
Witnesses the History of Odawara :
the Medicinal and the Sweet

In general, uiro is known as a type of candy made from powdered rice and
sugar. Its distinctive feature is its bar-like shape, and it is sliced thick to be
served. If you know much about Japanese candy, you may imagine yokan.
Uiro is less sweet and softer than yokan and it has a pleasantly chewy tex-
ture. If this explanation does not ring a bell with you, just visit Uiroya to

have an exploratory experience.

First, you will be amazed at the beautifully decorated show case with vari-
ous types of uiro and other kinds of Japanese traditional confectionary.
All the colors used are not vivid but soft and elegant. The beauty of the
packaging will also attract your eyes. Secondly, you will be surprised at the

corner where medicine is sold by staff members wearing white robe. This

is the secret of uiro that many Japanese don’t know about either.

The meaning of the Japanese words is usually conceivable when written in
kanji, because it is an ideogram. However, uiro is an exception as the kanji
used for this word does not indicate anything. That is because “uiro” is the
surname of the founder. According to Mr. Toemon Uiro, head of the uiro

company and the 25th generation of the family, the origin of the company
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dates back to 1504 when the fifth generation was invited to Odawara by
Soun Hojo, the first lord of Hojo clan. Tracing the history of the family even
further, their ancestor was from the Yuan dynasty and came to Japan when
it was overthrown by the Ming dynasty in 1368. His son brought medicine
to Japan, which is a clue as to why the shop of uiro sells medicine. The
medicine was widely used in the Imperial Court. The Emperor and the of-
ficers put it on their head under their crowns. The medicine melted with
the heat of their head and Imperial Court was filled with the scent that the
medicine gave off. The subsequent ancestor of the Uiro family, who worked
as a diplomatic officer at Imperial Court, made original sweets for foreign
visitors using sugar which he imported, and this is the origin of the Uiro
family’s confectionary. Thus, both the medicine, small silver rounded pills,

and the confectionary are now called uiro, derived from the family’s name.

A historical warehouse beside the shop, built in 1885, is now used as a
museum that tells the over 600-year history of Uiro’s family. As it was not
damaged at the time of a terrible earthquake in 1923, you can feel the flow
of 130 years by seeing the displayed items, perceiving the scent and touch-
ing the wooden pillars. You will see ukiyoe of kabuki (one of the major
traditional Japanese theatric performances). This is because the master of
kabuki whose illness was cured by uiro medicine 300 years ago created the
original kabuki act dedicated for uiro. Here in this museum, you will be

able to feel the Japanese virtue of cherishing old things and tradition.

SR
http://www.uirou.co.jp/museum.html
AR /N F R T ARKT 1-13-17
Tel : 0465-24-0560
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Uiro Museum
http://www.uirou.co.jp/museum.html

1-13-17 Honcho, Odawara-shi, Kanagawa Prefecture
Tel : 0465-24-0560

Opening Hours : 10:00 a.m. to 5:00 p.m.

Closing Day : Wednesday and the third Thursday

Access : 15 min. on foot from the East Exit of Odawara Station
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Kamaboko Street

Local Delicacies with Over 200 Years of History

Walking through the town towards the ocean (15 minutes from the station)
you will arrive at a district with roots stretching back hundreds of years.
This area was once a fishing village established during the reign of the
Hojo family (who ruled Odawara and were based in Odawara Castle). Now
the district is called Kamaboko Street, named after the 13 shops which sell

kamaboko (fish cake) there. There are also interesting and unique shops

[HFIECHEY | oduz e, [/NHIETE &
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Urokoki is one of the kamaboko shops situat-
ed behind Odawarajuku Nariwai Koryukan in
the middle of the Kamaboko Street. Urokoki
was established in 1781, and is the oldest

kamaboko shop in Odawara.
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http://www.urokoki-kamaboko.com/
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ELIERFR ¢ 9:00 ~ 17:00

SEPRE : 55 3 RIEH

[/NHSBR ) B0 22 & 4 15 43

A small path, passing under the tunnel (the
bypass highway that connects Odawara and

Oiso runs over the tunnel) takes you to a

sandy beach. Here great many fishing boats Urokoki
L RN TN £ J:0 ToxoKl

http://www.urokoki-kamaboko.com/

departed and returned. Boats that had a big

haul displayed a colorful flag, which is a Mr. Moritaka Tashiro, the eighth generation
. ) X 3-7-17 Honcho, Odawara-shi, Kanagawa Prefecture
traditional custom among fishermen in Japan. owner of Urokoki.

. . . Tel : 0465-22-1315
The Meiji Emperor and princess visited this

. Opening Hours : 9:00 a.m. to 5:00 p.m.
beach to see fishermen at work drawing the

R Closing Day : the third Thursday
beach seine.

Access : 15 minutes on foot from the East Exit of Odawara Station

that sell hard dried bonito called katsuobushi and semi-dried fish called
hiraki, which are the Japanese traditional delicacies essential for Japanese
daily diet. There are also traditional confectionary shops for those with a

sweet tooth.

Urokoki maintains the high standards of its ancestors; fish meat is still
ground by stone mills and silver croaker, which is known as high-quality
fish, is used as the traditional key ingredient. Surprisingly Mr. Tashiro is
particular about the cut of each kamaboko piece; a thickness of 15mm en-
sures superb taste and the texture. Kamaboko is known overseas and some
of you may have tasted surimi. You will be surprised at the big difference

between Urokoki’s kamaboko and the surimi you are familiar with!

Urokoki also has a space where you can be seated at a table-like hearth
and taste Urokoki’s kamaboko and oden with local sake. Oden is a popular
homemade dish among Japanese people during the cold season; various
kinds of fish cakes, eggs, radish and other ingredients are simmered in a pot
full of dashi broth. It is also a snack served from roadside stalls. If you have

been convenience stores in Japan, you may have already seen a pot of oden

KANAGAWA - ODAWARA
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Clang-clang! The fish auctions start with

the sound of the bell. Men wearing yellow,

red and green hats gather in one place all at &‘

once to take part in the auction. The method
of communication during the auction differs
port to port, but here in Odawara Fishing Port

they communicate with hand gestures and

Odawara Fishing Port

Gifts from the Ocean

The auctioning of fish starts at five thirty in the morning at Odawara Fish-
ing Port. There used to be three fishing ports near the Kamaboko Street
during the Meiji period (1868-1912) when the fishery in Odawara saw one
of its golden ages. These have since been consolidated and moved to the

current place in 1968.

Watching the fish auctions is an amazing experience, but it is not easy to

understand what is going on. They move so fast and it is not imaginable

voice (cf: we use the word “voice” because o" y

the words uttered are not what we use in
normal conversations.) The fish successfully
bought at the auction are carried away quick-
ly to be prepared for transportation. As the
auctions turn over rapidly in various places,
dawn breaks before you realize, marked by

the raucous call of seagulls.

where the prices will go. Here we will provide some context, so you can
imagine how the auctions progress. The people with yellow hats are buyers,
those with red hats are their assistants, the green hats indicate apprentices
and the dark blue hats are for the people of the port, the sellers. The area
is divided mainly in three; an area for living fish, an area for freshly caught
fish but not alive, and one for dried fish. In each area fish is organised ac-
cording to where they were caught. It may be a little bit difficult for you to

know what is written on the white board, but they are the types of fish har-
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Inside a two-floored building very close to
the port which will remind you of Hayao
Miyazaki’s film, “Spirited Away”, there are

three seafood restaurants and a souvenir shop.

\

/NSRS ) T =

Mr. Shuzo Tagawa of Odawara Hayakawa

Gyoson.

vested on the day; hairtail, bigeyes, black sea breams, butterfish, comet fish,
amberjack, frigate tunas, red barracudas... Almost all the fish caught near
the ocean are caught with fixed nets. Various kinds of fish can be caught

depending on the season.

At a site called Odawara Hayakgawa Gyoson (literally meaning fishermen’s
village in Odawara Hayakawa) where several seafood restaurants gather, we
ate freshly “bought” fish in auctions in various ways; sashimi of comet fish,
hairtail, butterfish and barracuda. Black barracuda over 80 centimeters long
was cooked in soy sauce. As frigate tuna can go bad quickly, you can only
eat them at fishing ports. Its meat is minced and put on rice upon which
dashi broth is poured. This is a local dish called “Mago chazuke”. “Mago”
is from the word “magomago” which means to become flustered and the
origin of this name comes from a very tasty dish which can be eaten while
you are flustered! Fried barracuda also has an unforgettable taste with a
crispy outside and a fluffy inside. A gorgeous breakfast like this will make

for the best day of your life.

L= e S WAL SN
http://www.odawara-uoichiba.co.jp/

ANHE I 1-10-1

Tel : 0465-22-8131 (£ fK)
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Odawara Uoichiba Company (Odawara Fishing Port)
http://www.odawara-uoichiba.co.jp/

1-10-1 Hayakawa, Odawara-shi, Kanagawa Prefecture

Tel : 0465-22-8131 (Fresh Fish Div.)

Access : 20 minutes on foot from Odawara Castle / 10 minutes by car from Odawara Station

/N st
https://gyoson.com/
FEAT + /NHITHTRI 1-9

Odawara Hayakawa Gyoson
https://gyoson.com/

1-9 Hayakawa, Odawara, Kanagawa Prefecture

MEBH O ) BB Y 7 vicB L <, LEBRc TR0z &,
Tel : 0465-22-5002 CINHJEHTBEIH2) HY gk

* The fish auction watching and the special breakfast in Odawara Hayakawa Gyoson in the early morning
require a reservation at least one week in advance.

(Odawara-shi Tourist Association Tel : 0465-22-5002 (only in Japanese))
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Suzuhiro Kamaboko no Sato
(Suzuhiro Kamaboko Village)

Delights in a Historic Taste with a Modern Twist

Close to Kazamatsuri Station, two stops away from Odawara Station by
Hakone Tozan Tetsudo Line, there is an interesting site which offers a
new way to familiarize yourself with kamaboko (a kind of fish cake), the
Odawara’s historical food culture. Here, you can experience the kamaboko
making and chikuwa making. The history of Suzuhiro dates back to 1865,
when the reign of the last emperor under Tokugawa Shogunate started. It is
a historical but an innovative kamaboko maker. The founder was a fisher-
men’s boss who lent boats and equipment and started to make kamaboko
as a side business. When it became the family’s main business, the main
shop was in the district of Kamaboko Street. Years later in 1960s Suzuhiro
translocated to the shop’s current place in Kazamatsuri and modernized the
manufacturing process of kamaboko. In 1970s they had already a kama-
boko factory that can be observed! In the actual site there is a large shop-
ping area of kamaboko and various kamaboko related foods. You will be
astonished by beautifully decorated kamaboko and its show case that is like

an art museum. As well as the museum-like shop, there is also a real mu-

KANAGAWA - ODAWARA
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seum where you can learn about kamaboko and a kamaboko bar where you

can taste the difference between various types of kamaboko with a glass of

local beer or sake.
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Grasp a knife specialized in kamaboko making in your right hand and
knead the surimi (mashed fish meat) paste with it. Put the kneaded surimi
using the knife on a wooden board in your left hand. The experience of
kamaboko making is led by a skilled staff member who demonstrates the
entire process. It seems quite easy at first glance but in reality, you need to

skill and experience to master the process! Kamaboko made by yourself is

a good souvenir.

WHRE D KRB BIZ. B DIEY, TV HZHAOUT THRICEHNTW
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What is kamaboko?

Simply, it is a steamed loaf of white-fish meat
paste. It has a pleasantly springy texture and
it is slightly salty even though it is called “fish
cake” in English. It is normally eaten with
soysauce and wasabi, just like sashimi, as it
brings the good taste of fish in your mouth.
One of its main features about its production
method is the use of a wooden board. It was
an invention to prevent the paste from loosing
its shape while being steamed and the wood
absorbs the excess moisture. Kamaboko is
known as a good snack for eating with sake.
In particular, white and red kamaboko (de-
picted) are served for special occasions such

as New Year.

There is also a chikuwa making lecture. Chikuwa is a tube-shaped kama-
boko-related food. “Chiku” means bamboo and “wa” means ring. Thus, it is
called chikuwa, because the shape is similar to a bamboo which is hollow.
Chikuwa making seems easy, too, but you will soon discover that there is
more to the task than what meets the eye! Your chikuwa is roasted after the

making experience and you can taste it fresh from the oven.

P EITT DR

https://www.kamaboko.com/sato/
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Suzuhiro Kamaboko no Sato (Suzuhiro Kamaboko Village)
https://www.kamaboko.com/sato/

245 Kazamatsuri, Odawara-shi

Tel : 0465-22-3191

Opening Hours : 9:00 a.m. to 6:00 p.m. (varies depending on the site)
Closing Day : January Ist (closes also irregularly)

Access : Close to Kazamatsuri Station of Hakone Tozan Tetsudo Line / 10 minutes by car from

Odawara Station

KANAGAWA - ODAWARA
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Kashiwagi Bijutsu Imono Kenkyujo
(Kashiwagi Art and Metal-Casting Institute)

A Chiming Bell that Evokes the History of Odawara

Kashiwagi Art and Metal-Casting Institute is a small factory and shop,
which is listed as a local museum in Odawara, located in a quiet residential
area. The culture of metal-casting in Odawara has a long history. It is said
to have been started by an artisan who transferred from Osaka during the
reign of the second lord of the Hojo clan in the 16th century. However, the
only foundry still in operation is managed by Kashiwagi whose ancestor
transferred to Odawara along with the lord who was assigned to the Oda-

wara castle during Edo period.

Various kinds of things are made through metal-casting but the objects that
best represent Kashiwagi’s foundry are musical instruments, specifically
bells, such as cat bells, furin wind bells and orin which are used for reli-

gious rites of Buddhism, made of copper-tin alloy named “sahari”.

There is a behind-the-scenes story that proves the quality of the bells of
Kashiwagi foundry. Akira Kurosawa, one of the most important and influ-
ential filmmakers in the history of cinema, is said to be a perfectionist who

endeavored to realize in his films exactly what he envisioned, without any

KANAGAWA - ODAWARA
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compromise. In his last film shot in black and white, “Red Beard” (“Aka-

hige” in Japanese), which received San Giorgio Prize in Venice Interna-
tional Film Festival in 1965, there is an amazing scene where hundreds of
wind bells rang at all once, whose sounds were remarkably clear and lasted
a long time. The bells of Kashiwagi foundry were the perfect choice for
Kurosawa, after having tried wind bells all around Japan to make this scene

significant and unforgettable.

The sound that Kashiwagi’s bells create is so beautiful and clear that you
would forget that these ornaments are made in furious fire. Their sound
lingers longer than breath itself. The endurance and tranquility of Odawara

can be heard in the gentle chiming of these bells.

The foundry was built before World War II. The shop is a showroom where

KANAGAWA - ODAWARA

[NHIEHY ] DARHE % AH 5 skl
A2 K
WOFEITHN T2 b Y IZCTFM Y
AV T, MirAhBEORACH. BE
F LI LRkEENRT WS, 1 D0
ZAEBICH L Aal i la] b B A& E Y E S
ZERBHBLWIH,

Mr. Teruyuki Kashiwagi, who carries on the
tradition of metal-casting of Odawara, is me-
ticulous throughout production, blending of
the metal for casting, shaping and polishing
of ornaments in order to create the clear and

long-lasting sound.

you can listen to all the amazing sounds of different bells. You should hear
it in person as the real beauty of the sound cannot be reproduced otherwise,
even with good speakers. You would also notice that each bell has its own

unique sound.
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Kashiwagi Bijutsu Imono Kenkyujo

(Kashiwagi Art and Metal-Casting Institute)
http://www.k-imono.com/

3-1-22 Nakamachi, Odawara-shi, Kanagawa Prefecture

Tel : 0465-22-4328

Opening Hours : 9:00 a.m. to 5:00 p.m.

Closing Day : the 2nd, 4th and 5th Saturday, Sunday and holiday

Access : 15 minutes on foot from the East Exist of Odawara Station
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Winter Solstice Observation Tunnel and Optical
Glass Stage

© Odawara Art Foundation
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Meigetsu Gate was relocated from Nezu Museum
in Tokyo.
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The tip of the Summer Solstice Observation Gallery
© Odawara Art Foundation
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“Upon gaining self-awareness, the first thing
our ancestors did was to try to identify their
place within the vast universe. Mr. Sugimoto
believes that if we return to our ancestors’
habit of observing the sun’s movement, we
will find inspiration that points the way to our
future.” Ms. Haruko Hoyle, Managing Direc-
tor of Odawara Art Foundation explains the

concept of Enoura Observatory.

Enoura Sokkojo
(Enoura Observatory)

The Future Ruin Created in Odawara

You may expect an astronomical observatory to be equipped with a giant
telescope. Enoura Observatory subverts this expectation; it is not just a mu-
seum, but a whole experience, created by the world-famous contemporary
artist, Mr. Hiroshi Sugimoto. It took a decade of planning and another five
years of construction. Mr. Sugimoto’s photographs, sculptures and materi-
als from his collection are displayed at the site. There is also an extensive
garden, where you can feel the wonder of the nature with all your senses
and observe the sky. The ever-changing natural site, the artworks, the build-
ings, the materials, the methods of construction, the natural space of sky
and ocean, the cosmic space where the sun and stars exist and even the
small stones placed... All you can see at the site is Mr. Sugimoto’s work of

art.

Mr. Sugimoto created Enoura Observatory as he conceptualized the begin-
ning of human civilization and reflected on how the site would appear in
the future as ruins. The word “observatory” was given to the site because
this is the place where you can measure the distance between yourself and
outer space. By visiting Enoura Observatory, you will realize that Odawara

is not just a historical place but it is a place where you can feel the future.

Odawara Art Foundation Enoura Observatory

https://www.odawara-af.com/en/

362-1 Enoura, Odawara-shi, Kanagawa Prefecture

Tel : 0465-42-9170

Closing Day : Tuesday and Wednesday (closes also irregularly)

Access : A free shuttle bus is available at Nebukawa Station of JR Tokaido Line.

* Entry requires advanced online reservation. The same-day reservation is accepted only by
telephone from 9:00 a.m.

*Two admission times a day: the morning admission (10:00 a.m. to 1:00 p.m.) and the afternoon

admission (1:30 p.m. to 4:30 p.m.)

KANAGAWA - ODAWARA
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Two-Day Trip

to Odawara by Tokaido Shinkansen

TIME SCHEDULE <DAY 1>

TIME SCHEDULE <DAY 2>

TIME SCHEDULE TRANSPORTATION TIME SCHEDULE TRANSPORTATION
08:56 Tokyo Station (HEFIER) Tokaido Shinkansen Kodama 05:00 Check out (Leave your luggage at the hotel.) Taxi (15min.)
No. ‘63\9 bound for Nagoya 05:30 *Fish auction watching at Odawara Fishing Port Walk (5min.)
g@)ﬁ%ﬁ%ﬁ:fzi 639 54 it OIN )
s 07:30 *Breakfast at Odawara Hayakawa Gyoson Taxi (15min.)
09:31 i)dawara Statioln Uh BEUEE)E) e Oni Walk (10min.) CNHER AR
Deposi T K i . . . R . R .
epO?lt y01‘1r/ uggage at .e ura a.n ° e.:nt.e r UM 09:30 Kashiwagi Art and Metal-Casting Institute Taxi (Smin.) or Walk (20min.)
BRF 2586+~ % —) in the station building Harune CRIAE ST )
gz
Odawara (basement floor). You can also send your lug- el =
gage to the hotel. 11:00 Uiro Museum (5 >A 5 {EHY)8E) Walk (1min.)
12:00 Lunch at Kyorintei (Z5ARk5% Walk (10min.
10:00 Odawarajuku Nariwai Koryukan Walk (5 min.) unch at Kyorintei (ZrH5) alk (10min.)
CNHBETE 72D D WIS AE) 13:00 Odawara Castle (/NFHJFIK) Walk (5min.)
10:30 Strolling on Kamaboko Street (A>3 Zi#Y) Walk (15min.) 15:00 Hotoku Ninomiya Shrine (R = 1fitl:) Taxi (10min.)
11:30 Lunch at Daruma Restaurant (72 £ R} FHE) Walk (15min.) 17:00 Go back to hotel for luggage Taxi(20min.)
12:48 Odawara Station (/N FHJEER) JR Tokaido Line 17:42 Odawara Station (/N JEER) Tokaido Shinkansen Kodama
No.664 bound for Tokyo
12:55 Nebukawa Station Sl Shuttle Bus v . e
(RN CRABEHTRC 7% 664 507
13:30 Enoura Observatory (VL. jfi#ll{B£FT) Shuttle Bus 7%)
17:01 Nebukawa Station (FRJFFJ11ER) Shuttle Bus 18:16 Tokyo
17:08 Odawara Station (/NFHJEER) Taxi
18:30 Hilton Odawara Resort and Spa. (v k> /NHJE) ) ) -
* The fish auction watching at Odawara Fishing Port and the breakfast at Odawara Hayakawa

Gyoson in the early morning require a reservation at least one week in advance.

*Tebura Kanko Center (Empty-handed sightseeing Center) (/INHJFERTFRH86€ v % —) od hi Tourist Association Tel: 0465-22-5002 CINFEEEERS) Y : 25k
awara-shi Tourist Association Tel: -22- /N Jethz) HY AR

Deposit: 500yen/1 luggage (all day)
Luggage Delivery: If you leave your luggage from 9:00 12:30, your luggage will be delivered to your hotel in

46

Odawara or Hakone on the same day by 16:00.
Price: 1,050yen 1,350yen (depending on the size)

In case of bad weather, this delivery service can be canceled. For inquiries, call 080-7776-3514.

- Weekday Timetable of Tokaido Shinkansen (as of January, 2019)

From Odawara to Tokyo

Departure Time Arrival Time Train
- Weekday Timetable of Tokaido Shinkansen (as of January, 2019) 18:12 18:47 Kodama No.666
From Tokyo to Odawara 18:36 19:10 Hikari No.528
- - - - 18:42 19:16 Kodama No.668
Departure Time Arrival Time Train
19:12 19:47 Kodama No.670
07:56 08:30 Kodama No.637
19:42 20:16 Kodama No.672
08:26 09:01 Kodama No.639
20:12 20:47 Kodama No.674
08:56 09:31 Kodama No.641
20:36 21:10 Hikari No.532
09:26 10:01 Kodama No.643
20:42 21:16 Kodama No.676
09:33 10:07 Hikari No.507
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SIGHTSEEING

Odawara Castle (/\[HJEH%)

6-1 Jonai, Odawara-shi (/N HTIRA 6-1)
Tel: 0465-22-3818

Opening Hours : 9:00 a.m. to 5:00 p.m.

(Entry is allowed up until thirty minutes before the closing time)

Hotoku Ninomiya Shrine (ifii — = f#itl)
8-10 Jonai, Odawara-shi (/& s A 8-10)

Tel : 0465-22-2250

Operation Hours : 9:00 a.m. to 5:00 p.m. (office)
Gate’s Closing Time : 6:00 p.m. (5:00 p.m. in winter)

Seikantei (GEH5)

1-5-73 Minami-cho, Odawara-shi (/]\HH 5 i f T 1-5-73)
Tel : 0465-22-2834

Opening Hours : 11:00 a.m. to 4:00 p.m.

Closing Day : Tuesday

Odawarajuku Nariwai Koryukan ()\FHETE 720 D WA HRER)

3-6-23 Honcho, Odawara-shi (/][ & i A<H] 3-6-23)

Tel : 0465-20-0515

Opening Hours : 10:00 a.m. to 7:00 p.m. (Seasonal variation: from November to March it closes at 6:00 p.m.)

Closing Day : December 31

Uiro Museum (5% {E#)fi)

1-13-17 Honcho, Odawara-shi (/)NFH g i ASHT 1-13-17)
Tel : 0465-24-0560

Opening Hours : 10:00 a.m. to 5:00 p.m.

Closing Day : Wednesday, the third Thursday of the month

Enoura Observatory (712 iiilI{5T)

362-1 Enoura, Odawara-shi (/NFH 5712 3R 362-1)

Tel : 0465-42-9170

Closing Day : Tuesday and Wednesday (closes also irregularly)

* Entry requires advanced reservation via internet. The same-day reservation is accepted only by telephone
from 9:00 a.m.

*Two admission times a day: the morning admission (10:00 a.m. to 1:00 p.m.) and the afternoon admission

(1:30 p.m. to 4:30 p.m.)

Kashiwagi Art and Metal-Casting Institute  (F1 R EM EEYIBTFET)
3-1-22 Nakamachi, Odawara-shi (/]NH i i ET 3-1-22)

Tel : 0465-22-4328

Opening Hours : 9:00 a.m. to 5:00 p.m.

Closing Day : the 2nd, 4th and 5th of each month, Saturday, Sunday and holidays

RESTAURANTS

Suzuhiro Kamaboko Village (§fif52~£13 2D H)

245 Kazamatsuri, Odawara-shi (/]\FHJE i S 245)

Tel : 0465-22-3191

Opening Hours : 9:00 a.m. to 6:00 p.m. (varies depending on the site)

Closing Day : January 1st and temporary

Urokoki (i)

3-7-17 Honcho, Odawara-shi (/N5 HiAHT 3-7-17 (£ 2580 ))
Tel : 0465-22-1315

Opening Hours : 9:00 a.m. to 5:00 p.m.

Closing Day : the third Thursday

Odawara Fishing Port (/]\[HJ5 fa i)

1-10-1 Hayakawa, Odawara-shi (/NEH 51 1-10-1)

Tel : 0465-22-8131( Fresh Fish Division)

* For auction watching, call the municipal Tourist Association at 0465-22-5002 for reservation at least a

week in advance. CNHIEHTBDE ) 02 - @&k

Daruma Ryoriten (722 $EHE)
2-1-30 Honcho, Odawara-shi
Tel : 0465-22-4128

Opening Hours : 11:00 a.m. to 9:00 (The last call is one hour before the closing time.)

Odawara Oden Honten (/NHJFE & TAAIE)

3-11-30 Hamacho, Odawara-shi (/N[5 i =T 3-11-30)

Tel : 0465-20-0320

Opening Hours : (lunch) 11:30 a.m. to 2:00 p.m. (dinner) 4:00 p.m. to 9:00 p.m. (from Monday to Friday)
11:30 a.m. to 9:00 p.m. (Saturday, Sunday and holidays)

*It opens only for lunch on Mondays (if it doesn’t fall on a holiday).

Closing Day: open everyday

Odawara Hayakawa Gyoson (/N FHJF 513k )

1-9 Hayakawa, Odawara-shi (/\FHJEHi 51 1-9)

Gyoson no Hamayaki Aburiya (it OUekEX 5 310 ) Tel : 0465-24-7804

Umaimono Yatai (5Z\W b DEH) Tel : 0465-24-7805

Kaisendonya Kaishu (fEB]E#E) Tel : 0465-24-7802

Opening Hours : 10:00 a.m. to 10:00 p.m. (differs shop to shop)

* The special breakfast in the early morning (before the normal opening of the restaurant) require a reserva-
tion at least a week in advance.

Odawara-shi Tourist Association Tel : 0465-22-5002 C/INHJE MBI 2 / 1024 @ &k )

Kyorintei (Chinese Restaurant) (Z5#K5%)
1-13-16 Honcho, Odawara-shi (/)\[H§ fiA<HT 1-13-16)
Tel : 0465-43-6672

Opening Hours : 10:00 a.m. to 3:30 p.m.

Closing Day : Wednesday and Thursday
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