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Japan & South Korea

Relais & Chateaux is a world in and of itself, unlike anv other. A warm,

welcoming, gourmet affair awaits where outstanding quality is coupled
11individual property's passion for their own region and their

1is ps |~'aiw1 i5 the -'| most precious gift. It is what breathes the
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carpeory Restaurant ()

crry Utsunomiya
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veen Modern setting for local Japanese produce

cre pian The Yashio-Masu confit with the seasonal harvest of Tochigi

okt peiss The Renardat-Fache Cerdon aperitif
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Otowa Restaurant
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City of Utsunomiya is
the closest city to the places of
historical Mikko or Masu resort
in Tochigi, about an hour north
of Tokyo, there is a refuge of
Erench inspired gastironomy.
While Utsunomiva iz known
for itz light industries and
for being the capital of pyeza
in Japa, it is here at Otowi
where Chef Kazunori Otowa
has for just over thirty-siz
vears been creating delicions
wersions of classic dishes of
France while continuing to
beinspired by the seasons,
terroir, and ingredients of

Japan.

These days Otowa is very
much a close and loving family
affair: Chef Kazunori's
son Hajime is the executive
chef and has been in charge of
the kitchen the past three years.
A second ¢hild, another son,
runs Ciel et Sol, u restaurant
in Tokyo. Kana, his daugheer,
coardinates the many weddings
held in the restanrants under
the Otuwa Group.

The intimacy of a family-run
establishment is evident in
the warmth of the reception
area, which showcases Chef
Otowa's collection of antigue
furniture and Mashiko pottery.
The restaurant is moved from
its original locution, and is now
housed in a beautiful, austere
structure, buiit in 2007, and
its two large dining areas offer
river views, Guests walk by
an open, glassed-in kitchen to
reach their tables,

How a chef became a master
of French cuisine [rom o small
town in northern Japan is an
unasual story.

“My beginning was that
[ love insects,” said Chel
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Kazunoriwith a chuckle, He
has a distinguished presence,
an fminence grise, who with
his nearly two dozen culinary
ooks and several decades

of fame cun readily speak
softly, knowing that he will
be heard and understood.
“Especially butterflies. Ever
since I was a child. And at age
ten, I joined an entomology
club from the universiiy—
those alder brothers took me
evervwherel And while T was
with them somehow I started
reading what they read,

and that included Ssuvernirs
Entamologigues by Jean-Henri
Fabre. AsTgotolder, T started
getiing into European movies.
Then my objective became

to go to Europe and catch
butterfiies and insects. Thad
ne money, ['was in my late
teens, but still [ wanted to go.
Then | thought of cooking, If
Tcould coolk, 1 conld earna
living and travel in Europe.”

At the end of 1970, Chefl
Kazunori traveled to Kiel and
Cologne in Germamy, worked
TWo years in restaurants, made
his way to Geneva where he
spent a year at Auberge du Lion
d 'O, and then, at last, reached
France. [t was there that he
worked for three and half years
with Alain Chapel and a little
less than a year with Michel
Guerard. Then he returned o
Tapan with knowledge, skills,
and deepened passion for the
culinary arts.

“Insects and batterfies
first,” he said with alaugh.
“Ttwas through them tharl
felt the seasons.”

Chel Kagunori's cuisine is
classical in terms of balance
of flavors on the plate, and in
his presentation of the food,
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er’s approach,

“My focd is perha
natwral and simple,” Chel
Hajime said. “I'm also
inte in a more calculated

12 Lok
of e wal you find in
the finest French restaurants
with ingredients appearing
that are specific rnT’ nam

A flanmight have burdock.
Textures are prominent and
the heat of the food is more
intense than rraditional
F $on h cooking. Foic gras

1ows Up with shiitake. Fish
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T'|r|1 i beefhas p lum sauce
ang meso,

Most wines on the exlensive
list are French, but the
restaurantis also sourcing

extraordinary Tochigi's bottles

from COCO facm & winery or
Watanabe vineyard.

ectic refinement and
int characre
able extablishment,
and the chef's philasophy is
refiected in both the cooking
and ambience.
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among the few familics to
continue the tradition

that's really our hope,”
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still in my twenties—returning
]1Ll'l.‘ my hometow, was not
an option, I had no love for
my hometown. But especially
working for Alain Chapell
saw something new: Everyone
in that village wk he had
his restaurant, they all loved
the village. Thrlmralpcr-pm
not just the ones working i
Chapel, I felt shame because
1 didn't back then feel that
way about my hometown. But
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to plan weddi
children of people | met
when we started.

[he strawberries in our
prefocture are very
In spring we have as
peas, beans, and sake
Pure wiker strédrms m
Mikko a wonderful place

to farm Yashio-Trout. This
*pm*nl'n‘thflrh-. Qus.
Mushrooms: shitfake, i rru' ake,
shirejt,
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Maitre de Maisen Hajime Qlowa
Chefs Kozunori Ctowa and
Hao|ime Crowo

T+ (G128 65 010G

E stowa@relkischotesus corn
woan, ot oW -growp. com

4% T320-0828 H.';:Fl’-?
THRAFRET 5547

Address 55547 Mishihara-cha,
Lisuromiya 3200826

Annuol closing 28 Dec-1 Jon
Waeekly closing Monday

Rates Set menus: JFYS,000-15,000
t.8%, 5.10%
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