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To the Japanese, Sapporo is a byword for delectable, exquisitely sourced food. Whether it’s
ice cream or cookies, succulent lamb, crab or ramen, Sapporo is an epicure’s Shangri-la.
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ta narrow, counter-only ramen shop, a chef ladles a
A tawny soup into a serving bowl as sweat collects on a
thick towel wrapped around his forehead. To his side, an-
other cook lifts a colander full of springy, yellow noodles
from a steaming silver pot. He flicks his wrist a few times to
shake them near dry, drops them into the soup-filled bow!
and tops the lot with a few thick, juicy slices of chashu
pork, a handful of boiled bean sprouts and a sprinkling of
sliced green onion.

Outside, a crispness in the fall breeze hints at the ap-
proach of a typically stern winter. As you walk past a
Jjingisukan barbecue shop, a breath of grilled lamb and
onion drifts up your nose. Then, a few doors down, it is the
warming aroma of garam masala spices from a diner serv-
ing soupy curries and stews in earthenware bowls.

It could only be Sapporo, a city of climatic and culinary
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(Clockwise from far left) A Japanese lantern illuminates proceedings at an eatery on Ramen Alley; things
get heated at a Ramen Republic restaurant; Sapporo-style pub grub and shelves of sake in one of the
city's many izakayas; a bow! of miso ramen.
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(Clockwise from left) A bicycle taxi, or Velotaxi, on the streets of Sapporo; nestled in the

heart of Sapporo, Odori Park serves as the venue for the city’s world-famous Sapporo

Snow Festival; inside one of the city’s famous jingisukan barbecued mutton restaurants;

the Sapporo Beer Museum; a fresh glass of the local amber nectar.
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designed to keep the ramen noodles and the person who
eats them hot.” And if ramen warms the body, then it's
confections — chocolate, ice cream and sugary, creamy
treats — that soothe the Sapporoite soul. For this, the pro-
liferation of local snack makers have to tip their hat to the
vast array of fine local produce perfect for confectionery:
Hokkaido-grown wheat, sugar beet and fruits, and milk
from dairy herds that graze on pristine northern pastures.

Local freshness is also key to another Hokkaido delicacy
that is especially famous in Sapporo — kani, or crab. Atthe
pricier end of the crustacean scale is kegani, meaning hairy
crab, which is a mainstay of dishes in seafood restaurants
throughout the city. If you have a little cash to spare, don’t
miss it —it's the highlight of Sapporo cuisine.

Sapporo’s chefs have another card up their sleeves —
the local seasonal specials that swiftly make their way into
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Sapporo’s restaurants: oysters and king crab from Abashiri

in the deep north in winter; asparagus, cabbage and the
aforementioned hairy crab in spring; summer melons, sea
urchin and corn in the hotter months; finally giving way to
apples, grapes and the Hokkaido crop, potato. The sum of
all that is four distinctive seasons and big temperature dif-
ferences that “make the farm goods sweeter,” says Chef
Yu Kawaguchi at Umie, an izakaya in central Sapporo.
Sapporo is many things to the Japanese. For some it's an
urban, winter sports wonderland. For others it’s a pretty but
harsh frontier city whose success is symbolic of that most
Japanese of qualities: perseverance. Yet gourmands would
love Sapporo even if it were bathed in concrete. As the
Japanese proverb says: hana yori dango— food over flow-
ers. Why should you worry about how the city looks when

the food is this good? & By Rob Goss Photographs by Ahn You-jin
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Noodle Nirvana
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As a global capital of ramen, Sapporois full of shops selling its
signature dish. Justdon’teven think of calling it fast food.

Ramen is something of a na-
tional obsession in Japan. It's a
country where the seemingly
simple task of cooking noodles
and serving them up in broth
has developed an almost spiri-
tual aura: where the ramen chef
takes on the role of high priest;
his shop the shrine outside
which devotees will queue for
hours for a few frenzied, slurp-
ing moments of worship.

To join the reverent throngs in
Sapporo head to Sapporo
Ramen Kyowakoku in the ES-
TA building, just outside
Sapporo Station (www.sapporo
-esta.jp/ramen/). Ramen
Republic, to give its English
name, brings together eight

from Morimachi in southern
Hokkaido and a soy-based
ramen from Asahikawa in the
frozen center of the island.
There’s also a shop on site
where you can buy uncooked
ramen sets from across
Hokkaido, though Kyowakoku is
no tourist trap: The queues of
local office workers waiting for
their ramen fix on a weekday
Junchtime are testament to that.
For an alternative ramen mo-
ment, try Ramen Yokocho
(Ramen Alley). Some 20 or sO
tiny eateries line this narrow,
covered alley in the heart of
Susukino. Be warned that un-
like Ramen Republic not all the
shops will have foreign-lan-
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Eating the Night Away
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From izakayas, where you can wash down fantastic sushi and sashimi with a glass or
two of local grog, to seafood restaurants with Hokkaido’s famously fresh crab dishes,

a culinary journey through Sapporo will keep
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you satisfied well into the night.

The izakaya door slides open,
drawing welcomes of
“irashaimase’ from the staff.
Once at your table, a waiter
hands you a hot, damp flannel;
then a menu, as you get a first
whiff of the charcoal-laced
smoke coming from beyond the
noren curtains that lead to the
kitchen, and a chef grilling
yakitori chicken. Start by order-
ing a plate or two of sashimito
refresh your palette; perhaps
slices of raw tuna, sardine,
squid or sea bream, arranged
on a bed of daikon (Japanese
radish) and gamished with an
edible leaf or two of shiso, then
dipped in soy sauce and
wasabi just before eating. Then

try some raw sea urchin. And
don't forget to order some of
that yakitori. For a night of char-
coal-grilled izakaya fare and
beer sat at a low horigotatsu-
style table in traditional
Japanese surrounds, you could
try one of the several branches
of Kushiro-tei. Or if seafood is
your thing, look out for izakaya
chain Umie, a popular and
reasonably priced option with
branches in Susukino and
other parts of town.

Crab, or kani, is a specialty of
Sapporo itself, and kegani,
meaning hairy crab, is particu-
larly famous. There are many
restaurants offering great crab
dishes in Sapporo, including
Kani-Shogun and Kani-ya,
which offer all kinds of crus-
tacean treats, including crab
sashimi, in set course menus.
Kanihonke (www.kani-honke.
co.jp) is another hot spot for
seafoodies. If you've already
spent a night at an izakaya,

be sure to hit at least one of
Sapporo’s seafood places for
a taste of the city’s irresistibly
fresh crab.
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Its ramen may be delightful, its fish

0| A= =L},

so good they’ve even got their own theme park.
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and produce divine, butin Sapporo, the cookies are

Hokkaidans’ love of food cer-
tainly doesn'’t stop at savories.
To indulge in a Sapporo-style
sweet-toothed fantasy, make
time for a trip to Shiroi Koibito
Park (www.shiroikoibitopark.
jp). Designed to resemble a
Tudor estate, the park takes its
name from confectioner Ishiya
Trading’s Shiroi Koibito cookie,
the most well-known of
Hokkaido’s multifarious confec-
tioneries, which is produced at
the on-site chocolate factory
and features soft white
chocolate sandwiched between
rectangular langue de chat
biscuits.

Besides gorging on calorific

goodies, you can check out the

cookie production line or sign

up for a cookie-making class,
before dropping by the
Chocolate Lounge for a mug of
thick hot chocolate as you
watch the local soccer team,
Consadole Sapporo, go
through their paces at the ad-
joining training ground.

Of course, be sure to leave
some room for the city’s fa-
mously silky ice cream. At first
glance an unusual place to go
in search of ice cream, the
Sapporo Beer Museum
(www.sapporobeer.jp/english/
guide/sapporo/), a tribute to the
storied local brew, is also home
to an ice cream shop thathas a
reputation for combining local
specialties with the unusual.
They sell a Hokkaido classic: a
creamy, lilac-colored, lavender
flavored “soft ice” that towers
out of its cone, as well as a
more inventive “soup curry”
flavored ice cream. The reason
Sapporo ice is so good? “It's
the high quality of the
Hokkaido milk that goes into
it,” says the shop’s owner,
Oba-san.




SPECIAL DESTINATION [citj[s)==Tole] 8 . r

st (2{=BE)o| HAEX|, LEIF

| ove on the Docks

QEIRE Y=} S0 LA
0[320| 2MAT m|ojLt7|of H E2 R

jate ure st (2{=aE)o| HHZXICE ET EA| ELR0f 2 2H

oOl2ts Z 5| 32U = Uk

Itis the backdrop for one of Japan’s most beloved films, a melodramatic tale of love
and loss. Come and see why Otaru was the perfect setting for this seaside romance.
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If you had to draw up a list of the
Japanese movies to have res-
onated most with audiences
overseas, somewhere mixed in
with the works of Akira
Kurosawa you would have to
include Shuniji lwai's 1995 tear-
jerker Love Letter, a tale of loss,
love and remembrance starring
pop singer-turned-actress Miho
Nakayama as a woman strug-
gling to come to terms with the
passing of her fiancé.
The setting for much of this
weepy classic, Otaru, is a popu-
lar day trip from Sapporo, at-
tracting visitors with straight-
from-the-boat fresh seafood,
intricate local craft work and
picturesque cobbled streets.

To take in some of Otaru’s Love
Letterlocations, you could start
with the former Otaru Branch of
Nihon Yusen Co, one of the old
architectural gems of Otaru,
which appears in the movie as
the library where a female char-
acter works. Like many of
Otaru’s older buildings, this two-
storied, grey stone structure
from 1906 is a remnant from
when the city was a prosperous
herring fishery and coal shipping
port, with a thriving commercial
and financial district dubbed “the
Wall Street of the North.”
Leaving “Wall Street” behind,
head to another old structure,
the 1933-built City Hall (a hospi-
tal in the film), and then on to the
Otaru Canal Craft Hall, which
appeared as a studio of one of
the main character's friends.
Here is a good place to check
out the local Otaru Glassware
(www.otaru-glass.com) before
you head off for a wander along
the cobblestone pathways be-
side the scenic Otaru Canal,
lined with iron gaslights and old
brick and stone warehouses.
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Korean Air flies Incheon — Sapporo (New Chitose) daily.
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e GETTING THERE

Korean Air operates a daily
direct flight from Seoul to New
Chitose Airport, justto the
southeast of Sapporo, as well as
direct Busan-New Chitose flights
three times a week (Tue, Thu,
Sat). The quickest way into the
city from New Chitose is the JR
Rapid Airport Express, which
takes 36 minutes and leaves at
15-minute intervals. It costs
1,040 yen (US$11). Bus, rental
car and taxi options are also
available between central
Sapporo and the airport
(www.new-chitose-airport.jp/en
/access/).

o THE PERFECT TIME

With gentle summers, pleasant
autumns and springs, and a
stunning, white winter, there
really isn’t a bad time to visit
Sapporo. The real rush begins
with the snow and ski season in
late November (through April)
and peaks in early February
with the internationally
renowned Sapporo Snow
Festival (Feb 5-11,2010), when
giant snow and ice sculptures
transform the centrally located
Odori Park and other parts of
the city into something of an
outdoor gallery. With nearly 2

million people converging on
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Sapporo for the festival, be sure
to book accommodation well in
advance.

e STAYING THERE
Sapporo doesn’t have the
ultra-hip hotel choices of Tokyo,
but it does have plenty of hotels
that ooze character. Sapporo
Grand Hotel (www.grand1934.
com/english) is the old lady of
Sapporo’s hotel scene and just
a short walk from Sapporo
Station, immediately beyond
the distinctive red brick facade
of the former Hokkaido
government building. Also near
the station is the Hotel Fino, a
business hotel with simple,
well-appointed rooms right in
the city center (www.hotelfino.
jp/sapporo/english/
experience/index.html). Not
after a Western experience?
Ask your travel agent to book
you a room at a traditional
Japanese inn (ryokan), where
guestrooms are defined by
tatami mat flooring, sliding
paper doors and minimalist
furnishing: the ideal venue for
the multi-course kaiseki dinner
served in-room in most ryokan.
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- More travel information is available

from G HANJIN TRAVEL
www.kaltour.com
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