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Sendai, do you enjoy gyoza? As a

S
Even Taiwanese Can’t Resist:

Ichibangoro’s Gyoza
Sharing Combo!

To all my friends living in or visiting

Taiwanese person, I'm incredibly picky
about dumplings. Across the Chinese-
speaking world, dumplings are one of
the most iconic dishes. Naturally, | carried
this pride with me to Japan. In my early
years in Sendai, | wouldn’t even consider
eating gyoza—why settle for something
so common back home when there’s

Embark on a flavorful journey with
Sendai Local Bites! Join a Sendai-
based expat and local food experts as
they explore hidden gems, delicious
dishes, and new menu creations.
Discover the best culinary experiences
Sendai has to offer!

sushi and sashimi to indulge in?

That was until my boss, Kasama-san,
introduced me to Ichibangoro.

The gyoza there blew my mind—they
were plump, juicy, and easily among the
best I've had in Japan. Ichibangoro’s
menu is a treasure trove, featuring not
only classic gyoza but also Japanese-
inspired flavors like okonomiyaki, ponzu
sauce, tabe-ra (chili and garlic oil), and
iburigakko (smoked pickled radish).
Every single one is a delight.

One day, Kasama-san excitedly told me
about Ichibangoro’s newest creation,
and we had to check it out. Once seated,
| noticed a new menu item: Ichibangoro
Sharing Combo. This combo includes

a gyoza platter, miso ramen, and side
dishes. The gyoza platter lets you
choose from 3, 5, or 7 flavors, with two
pieces of each. My curiosity was
immediately piqued. I've always lamented
that, despite Ichibangoro’s extensive
variety, my stomach couldn’t possibly
handle them all in one visit. But now,
with this Sharing Combo, | can enjoy
multiple flavors in one sitting with
friends—genius!

Kasama-san and | ordered the 7-flavor
combo, along with a couple of beers.
The combination of a bite of gyoza, a

sip of beer, and lively conversation was
pure bliss. We rounded off the meal with
some comforting carbs (ramen), the
perfect finishing touch. It was absolute
heaven.
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According to Ichibangoro’s owner,
Sugiyama-san, the Sharing Combo
was inspired by foreign tourists who
often feel unsure about what to order.
Many leave after trying just one or two
plates of gyoza, missing out on the true
essence of Ichibangoro. The Sharing
Combo was created to make it easier to
experience a variety of flavors in one go.
Personally, | think Japanese customers
will love this addition just as much.

So, here’s to Ichibangoro’s gyoza—
kanpai!

See Ichibangoro on
Google Maps »
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! Originally from Taichung, Taiwan,
Yu-an Wang moved to Sendai in
2019. He is currently the editor-
i in-chief of Visit Miyagi, Miyagi
Prefecture’s official multilingual
travel information website. A passionate foodie
and sake enthusiast, Yu-an enjoys visiting izakayas
and sharing shoulder-to-shoulder chats with locals.
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Zuiganempukuzenji (#3575 HE LS b i ). This is a Zen temple of
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by “Date Masamune (FHEBE ) in 1609 after five years of construction.

Admission fee

Categories

Individuals

Groups of 30+

(Per person)

Groups of 100+

(Per person)

Adultsi(Includ pedieellendl | pz, JPY650 JPY600

Children (Elementary and junior high
school students)

Month Gate Opening
08:30 am

" o8s0am | 0t00pm
o

From April to September
October/March

JPY300

Last reception
04:30 pm

November/February 08:30 am

December/January

" oss0am | 03:00pm

0 pm

03:30 pm

T 981-0213 91 Matsushima Aza chonai Matsushima-machi. Miyagi Pref. Tel: 022-354-2023
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Ginzan Onsen

Zao Ropeway
& Ginzan Onsen
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iZao Ropewal ) Ginzan Onsen’ _

Admire the panoramic view of the snowy
field from the ropeway! Visit Ginzan
OnseninWinter, where the nostalgic
Japanese townscape spreads

outward, filled with lyricism.

You can p
apply from
the website [a]

" Depart from SENDAI STATION /.
ONE DAY TRIP 5

TOHOKU (NORTHEAST) REGION OF JAPAN

Explore history and enjoy spectacular views of nature on this trip.

Miyagi Zao Fox village
& Shiroishi Castle
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" Miyagi Zao Fox Village

A guide to popular spots where you
can interact with foxes and visit the
famous Shiroishi Castle, home to the
vassals of the Sendai Date family.

You can p
apply from
the website [=)¥

visit Jogi Nyorai Seihoji Temple
and explore a historic whisky factory.
LT i
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Sakunami Onsen %% Saihoji Temple=s

You can enjoy historical landmarks in Japan’s Tohoku region, including Miyagi and Yamagata,
along with spectacular views of nature in autumn and winter.

Enjoy a bath at Tohoku’s famous Onsen,

Relax at Sakunami Onsen, a top hot n
spring in Tohoku! Visit Jogi Nyorai | You can | [
Seihoji Temple, a spiritual site for 800 | apply from 1',?11?
years, and tour the Nikka Whisky the website f&j? wf
factory with a tasting experience. H

Aizu Tsuruga Castle &

Local train scenic view
> 2 8

Sightseeing at Tsuruga Castle, a famous
castle in Tohoku Aizu with a towering
five-story castle tower, and Admire the
spectacular scenery along the popular | aPPIy from &
local train “Tadami Line” as it runs | the website []FFa
through the great outdoors.

Travel Fees for Each Plan are Same Price ¥ 19,800 L REE T
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“Beer Flight” with a selection of 4 types of beer to compare (Weekdays only, 1,500 yen)

GREAT DANE
BREWING
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I remember the first time I first heard about GREAT
DANE BREWING. I was enjoying a pint at my local

in Sendai when some other patrons started talking in
excited tones about a new craft brewery about to open
in Akiu. The team behind it had a stellar reputation,
they had the capacity and know-how to produce variety,
quality, and quantity. And they came from... Wisconsin.

g journ

the four seasonsg@nd ling j y i
the onsen arms|yourtrom within.
S |

|

It’s not often you hear of craft breweries crossing bor-
ders, but GREAT DANE BREWING, now open in
Akiu, Miyagi, was founded in 1994 as the first brew
pub in Madison, Wisconsin. A great success at home, it
has grown to 4 other locations in-state, and now one in

Japan.

Opening in Akiu took 7 years of careful planning,
pandemic-inclusive. They finally opened their doors

in 2024, and in just under a year, the team of GREAT
DANE has established their beer and brand quite nicely
in the Sendai area by building connections with the
community, other local businesses, and within the craft
beer scene. And of course, there’s their steady output of
tasty brews and new innovations.

Company co-founder, CEO, and brewmaster Rob
Lobrelgio, who has moved here to run the business, is

Muramoto gives me a tour of the brewing room

a decorated brewer and, among other accolades, was
named Brewpub Brewer of the Year at the 2012 Great
American Beer Festival. Joining him is what I’d describe
as a dream team, with core members from both the U.S.
and Japan.

Today I have the honor of meeting another member of
the team, Chief Operating Officer Shinji Muramoto.
Originally from Hokkaido, Muramoto is a well-known
Madison chef and restaurateur who has four of his own
restaurants and multiple wins and nominations as a
chef in the U.S. Now back in Japan after 35 years, he’s
putting his excellent planning and management skills
towards Great Dane’s operations and directing its menu
and restaurant.

Although their spacious 1000 m? Akiu facility is primarily
designed for canned beer production, it’s clear that

Akiu Onsen in Sendai is one of the three oldest hot springs in
Japan. Immerse yourself in the spirit of “omotenashi”
(hospitality), cultivated over more than 1,000 years and enjoy
your stay at Sendai Akiu Hot Spring HOTEL SAKAN.
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Try the Johnsonville ‘brats’ for a taste of Wisconsin

they’ve also prioritized the visitor experience with 2
floors of stylish and comfortable space for drinking and
dining, a kitchen serving brewpub fare, and spacious
glass windows that offer views of both the brewing room
and the building’s natural surroundings.

Muramoto gives me a tour of the brewing room, which
sparkles with spotless stainless steel equipment: a giant
mill for grinding malted grain, two towering mash tuns
which hold a combined 3,500 liters, 14 fermenting
tanks, and a sleek canning line. This capacity, combined
with their know-how, allows GREAT DANE to produce
a variety of beers, from crisp pilsners, to rich stouts, and
everything in between.

“Japan is in its second craft beer boom, with roughly
800 craft breweries in the country,” says Muramoto, “but
craft beer is still new here, and at the moment, a lot of
Japanese craft breweries tend to produce just one or two
styles of beer.” One of the most important qualities of
craft beer, he explains, is variety, which is owed to the
waves of different European immigrants who brought
their brewing traditions with them to the US. Wis-
consin’s brewing and farming culture was significantly

influenced by German immigration, for instance. Breiss
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Stylish and comfortable dining, more room upstairs

Malt from Wisconsin, which is used at GREAT DANE,
traces its roots to Czechoslovakia.

When you visit GREAT DANE, you’ll get that sense

of variety. I haven’t yet sampled all their 16 taps, but it
looks like there’s a solid arsenal of quality crowd-pleas-
ers here which are distinct from one another without
veering into gimmicks or overly flavored options. Lager,
pilsner, pale ale and (five!) IPAs are on the menu, as well
as weisen, porter, Irish stout, Scotch ale, Belgian tripel
and doppelbock, varieties not so commonly seen on tap
in Sendai. Plus, their perfect post-onsen “Yuagari Pils-
ner’ is an homage to Akiu, made in part with Miyagi’s
beloved hitomebore rice (for purchase strictly in Akiu
shops and hotels)and their gold-medal Brewmaster’s Re-
serve Sagae Cherry Tripel is a terrific fusion of Belgian
tradition and Yamagata fruit.

Although craft beer is not inherently tied to place, that
‘local-ness’ is important. From their community rapport,
I think it’s pretty clear that GREAT DANE takes that
seriously, too. For Muramoto, it’s reflected in his restau-
rant menu. It combines locally-sourced ingredients and
real American brewpub fare like fried Zao cheese curds,
oyster po’ boy, and hoya chowder. From the States, he’s
brought in Wisconsin’s beloved Johnsonville fresh bratwurst.
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Miyagi Prefecture, Sendai City,
Taihaku Ward, Akiu-machi Yumoto,
Biwabara 5

Restaurant & Shop Operating Hours
Shop: 10:00 AM - 9:00 PM
Restaurant: 11:00 AM - 9:00 PM
(Last Order: 8:30 PM)

Closed Days: Irregular holidays
https://greatdanebrewing.jp/
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Silver-medal Scotch Ale (left, held by Muramoto) and gold-med-
al Sagae Cherry Tripel (right)

In January, GREAT DANE BREWING will have been
open in Akiu for one year. From the natural environ-
ment, to the community, to the location, it seems like the
team is loving it there. “Setting up in Akiu was absolute-
ly the right decision,” Muramoto tells me with a smile.
Their team has an ambitious vision to make GREAT
DANE synonymous with Sendai and to make Tohoku
famous for craft beer. I'm looking forward to seeing
what directions they take things from here. Whether
you’re in Akiu for a day trip, staying the night, or just
passing through, GREAT DANE BREWING is now an
essential stop.

Event & Information

New Year’s First Goma Prayer
January 1, 2025 (Wednesday, New
Year’s Day): Two sessions at 0:00

and 13:00 January 2 (Thursday) &
January 3 (Friday): From 13:00 No
prior reservation required; Numbered
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Tea Gathering

On January 12 (Sunday) and February

9 (Sunday), from 13:00 (reception starts
at 12:30 PM) at the main hall of Jigenji
Temple. A meditation session will be
held at the end. Participation fee is 1,000

Jigenji Temple

Jigenji Temple was established in Akiu in 2003 by
Ryojun Shionuma, who completed the “Omine
Sennichi Kaithogyo”—a practice of walking 48 km
daily at Mt. Omine in Nara Prefecture, the birth-
place of Shugendo—and the “Shimugyo,” a nine-
day practice without eating, drinking, sleeping, or
lying down. Goma fire rituals will be held at mid-
night and 1:00 PM on New Year’s Day. For more
details, please refer to the Jigenji Temple website.

Jigenji Temple

89-2 Takibara, Akiumachi
babaaza, Taihaku-ku,
Sendai, Miyagi Prefecture
https://wwwjigenji-sendai.
com/

tickets will be distributed on the day.

Setsubun Festival
February 2 (Sunday) from 13:00

participate: Registration starts at the

yen (includes tea and sweets). How to

temple office on the day. (No
reservation or numbered tickets required)

Akiu Village
SRR

Ehime Uwajima Historical Sister Cities Fair 2025
January 30, 2025-February 24, 2025

Sendai City and Uwajima City in Ehime Prefecture are his-
torical sister cities due to the connection of Masamune Date’s
eldest son, Hidemune, becoming the first lord of the Uwaji-
ma Domain. Many products from Uwajima will arrive again
this year, including citrus fruits, jakoten (fried fish cake), citrus
products such as juice, marmalade, seafood products, sweets,
seasonings, and pearl products. Another highlight is that you
can enjoy the popular Uwajima Tai-meshi (sea bream rice).

Akiu Village

32-1 Nakayachiminami,

Moniwa, Taihaku-ku, Sendai,

Miyagi Prefecture .-';:'-" O

https://akiu-village.jp/ :’#
H

Akiu Sato Center
R E X —

Akiu Sato Center is a free admission
facility that serves as a tourist hub
for Akiu Onsen. You can participate
in various events and Sunday hand-
icraft classes, rent bicycles, and use
the footbath. There is also a tourist
information center for the Akiu
Onsen area inside the center, pro-
viding multilingual pamphlets and

information for international visitors.

Sendai kadomatsu

Date: December 28th to January 14th
Records show Sendai kadomatsu,
which belong to the Sendai clan,
decking the halls of Sendai Castle,
other castle buildings, and the
residences of senior clan officials
during the Edo period. Smaller
versions also decorated private
homes and farmhouses.

Akiu Sato Center

40-7 Teradahara, Yumoto, Akiumachi,
Taihaku-ku, Sendai city, Miyagi, 982-0241,
Japan https://akiusato.jp/en/

Hayley Gauvin

Hailing from Vancouver,
Canada, with a background in
anthropology and film produc-
tion, Hayley Gauvin has lived in
Sendai, Miyagi Prefecture since
2017. She produces a variety
of media content about Japan’s
places, people, and traditions
for a foreign audience, with an
emphasis on the Tohoku region.
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Furusato-mura: Old Folk Houses from
the Six Prefectures of Tohoku

A Nostalgic Glimpse Into Tohoku and Japan’s Traditional Lifestyle and Landscape

o i A S Y

Old house of Naruse Riverside (Miyagi Prefecture)
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MICHINOKU PARK

Furusato-mura showcases the wisdom of traditional lifestyles passed
down through generations in Tohoku’s rural areas. Highlights
include relocated and restored traditional homes from the six Tohoku
prefectures, exhibits of daily tools, and Tohoku festivals. Folktale
storytelling, guided tours of traditional houses, and experiences of

traditional games are offered on weekends.

Michinoku Park

53-9 Nihonmatsu, Ono, Kawasaki-machi,

OO

Shibata District, Miyagi Prefecture
TEL: 0224-84-5991 E
WEB: https://michinoku-park.info

Entrance Fee
— — I 9 Adults (15 years and over) 450 yen
! ve n d I n g m a c h I n e EE Children (Junior high school students and younger) Free
Silver (65 years and over) 210 yen

Just a 20-minute drive from Sendai Airport, the With Drink Vending Machine Shop
Natori Medeshima in Natori City features around 20 unique vending machines. This e — Operating Hours
place is also known as the rare Vending Machine Shrine in Japan, featuring a torii - = 3 : Shoetaag o Regular Season (March 1 — October 31) 9:30-17:00
gate, a shrine within a vending machine, and vending machines that offer omikuiji Old house of Tsugaru (Aomori Prefecture) Old house of Tohno (Iwate Prefecture) Old house of Honjo-yuri (Akita Prefecture) Winter Season (November 1 — End of February) 9:30-16:00

T ———

(fortune slips) and other items. Don’t miss stopping by with your family and friends
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Old house of Minami-aizu (Fukushima Prefecture) - Old house of Gassan foot (Yamagata Prefecture) Old house of Kamafusa (Miyagi Prefecture)

Closed Days

. ol
during your drive! - Every Tuesday (or the following weekday if Tuesday is a public holiday), and the

second and third Wednesdays of December

- Year-end/New Year closure: December 29 — January 3

- Open Daily Periods: April-May, third Monday of July (Marine Day) — August 31,
and October

Sun Vending Tohoku Co., Ltd.

With Drink Vending Machine Shop Natori Medeshima
981-1239 Shimoda, Medeshimashiote, Natori, Miyagi In
front of National Institute of Technology, Sendai College
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