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Renew your heart and mind through hospitality.

Located in a national park, the ANCIENT HOTEL Asama Karuizawa is a small hotel with only 13 rooms.

Each room has a different style, never disappointing visitors when they step inside. It is rightly proud of its unique

cuisine, which is served with carefully selected ingredients. Three kinds of 01BAKERY bread are served for breakfast. E
Surrounded by stunning nature, the natural hot springs offer a relaxing space, filled with energy. You are sure to feel

the Kakuichi Group’ s spirit of hospitality, which is such an important part of its DNA.
https://www.ancient-hotel.com/
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Kakuichi is a long-established company that was founded in 1886. As a focal point for innovation, its philosophy of T A K U R O |n Order to uen riCh the W0r|d throug h fOOd,” we give

AN
Mot hIAF
T102-0084 “revitalizing Japan through agriculture” has helped it to expand business in various fields, including the
manufacturing, sale and construction of garages and warehouses, in addition to the fields of energy and

HRETREX_HH 5-1 , 20 . . ! , , great care to every process, from the selection of
1\ EK@JF@E] el agriculture. At Kakuichi, each person connects with others, shines, and becomes his or her best version. Pursuing 4
+ £2 the uniqueness and absolute value of “doing work that only Kakuichi can” , it continues to create and transform, ingredients through to manufacturing methods_

TEL:03-3262-3341 https://www.kaku-ichi.co.jp/  while considering what Japan will need in the future and the unique value it can offer.
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STORY of 01 BAKERY
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01 BAKERY can be found in a garage house
located in Nakakaruizawa. It was named
with the aim of becoming a completely new
starting point for offering goods and
services from the region through food. The
store manager, Mr. Matsumura, takes
connections and relationships seriously. He
bakes bread using high-quality ingredients
that are as reliable as possible, with clear
sources and identifiable manufacturers.

When he was a student, Mr. Matsumura
dreamed of owning his own store one day.
His admiration for President Ichikawa of
Ichian, a popular bakery cafe in Tokorozawa,
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The garage house housing
01BAKERY is a bakery store, and

also the home of its manager, Mr. f T i

Matsumura. The building was R

planned and constructed by “"43-_‘
Kakuichi. ANCIENT VILLA, which g '-: 1

functions as an incubation center for

Kakuichi, is located nearby. One o

morning, after holding a training 1
camp at ANCIENT VILLA, the
President of Kakuichi mentioned that
Karuizawa lacked good quality
coffee and bread in the morning. The
President’s words decided the
matter, and the garage house bakery
was duly opened.
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Aspiring to communicate the value of food through bread.

Saitama Prefecture, gave him the courage
to knock on Ichian’ s door with the aim of
becoming a baker who makes his own
bread from scratch. While supervising the
production site as a manufacturing chief, he
also visited the production areas of handled
ingredients. By meeting producers in
person and hearing about their approaches
and work, he learned the importance of
carefully selecting ingredients. According to
President Ichikawa, “You are what you
eat” . Mr. Matsumura recalls: “When |
started researching how to make yeast
using amazake (sweet sake) at Ichian, |

incorporated amazake into my own diet, and
my health improved remarkably. | had the
opportunity to think deeply about the nature
and value of food, as well as health, and |
came to realize that my aspiration is to
convey the importance of food to as many
people as possible through bread” .

After meeting Kakuichi, a garage
manufacturer headquartered in Nagano City,
Nagano Prefecture, Mr. Matsumura opened
01 BAKERY in Karuizawa as Ichian’ s second
store. He and his wife run the store together
based on Ichian’ s philosophy of “Shokuho”
- enriching the world through food. They

spend their days feeling closely connected to
the community, with a strong interest in the
lives and families of their customers.
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SPECIAL INGREDIENTS
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100% Japanese wheat

The important thing is ‘not whether:the wheat is produced in Japan or
overseas. Mr-Matsumura uses Japan-grown wheat because he wants
customers to-be able to eat'with as. much peace of mind-as possible, and
because he:cherishes:connections and wants to be able to-help people.and
society-around him.He also.uses -home-ground wholewheat flour, which is
grownswithout-the use’of pesticides by trusted farmers.'Home-ground
wholewheat flour isrich in'minerals and has a complex and deep flavor: The
dough is fermented slowly for three daysat a low temperature to bring out
the-unique taste and flavor of the wheat as much‘as possible:

100% in-house yeast
made with amazake

For his baker’ s yeast, Mr. Matsumura uses
in-house cultured yeast made from
amazake. He constantly strives to achieve
better conditions while keeping in touch with
the subtle changes in the yeast as a “living
thing” affected by the seasons and
environment. He makes homemade amazake
with “Tsuyahime” rice, which is produced by
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Conveying the value of ingredients is an

important job.

01 BAKERY" s selection of bread ingredients is based on
the following important standard - “being able to tell
where ingredients come from, who was involved, and how
they were produced.”

“As people working with food, it is one of our unwavering
policies that we can confidently explain the ingredients we
work with as we strive for a better food future, and
continue to serve society” , says Mr. Matsumura. He tries
to visit production areas as often as possible, meet the
producers, and see things with his own eyes. Almost all of
the wheat, vegetables, fruit, eggs and milk handled by 01
BAKERY are handled by their trusted farmers and
producers.

“For example, we use vegetables that have been grown by
Mr. Inoue (representative of Chirinsha) without relying on
pesticides or fertilizers. | have known him since we first
came to Karuizawa. | remember helping out in the fields
several times. Experiencing vegetables being grown in
accordance with the principles of nature, | got a sense of
the richness of the soil being transmitted to my senses.
Mr. Inoue is a cheerful and wonderful person who speaks
with a Kansai dialect. He also works as a nature guide, and
| am indebted to him both through work and in private.
“lwashimizu” , which is used to make our bread, is
ultra-soft water with a clear source that springs from Mt.
Iwama in Shiga Prefecture. | had the pleasure of seeing the
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water source a few years ago, and | will never forget how
impressed | was to find its only source after a long walk
through a mine cave. The fresh taste of the water there was
unforgettable. It" s clean taste and soft texture make it
easier to bring out the “original taste” of bread. Incidentally,
the wall materials in our store are partly made using ore
from Mt. lwama, the source of our Iwashimizu water. This
always interests our customers, who often say they’ ve
never heard of this being done elsewhere.

| also visited the production areas for our eggs and milk.
Both are raised with a lot of love by breeders who prioritize
animal welfare environments. What surprised me was that
there were very few noticeable odors in either case. One of
the reasons for this is the well-controlled dietary
environment provided by fermented animal feed. It goes
without saying that the eggs and milk provided by such
animals are delicious, and we use them in 01 BAKERY’ s
bread and drinks.”

Mr. Matsumura explained that he is happy to help these
producers even a little by continuing to use such
high-quality ingredients in the hope they can continue
forever. The ingredients handled at 01 BAKERY are the
result of a lot of trial, error, and thought. He believes it is
important to continue to convey the value of quality
ingredients.
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Prefecture.

Mr. libachi of Yamagata Prefecture, and rice
koji made by Koike Kojiten in Nagano

Khanh Hoa salt

01 BAKERY uses “Khanh Hoa salt,” produced in Khanh Hoa,
Vietnam. It is characterized by a deep and rich taste like the sea,
incorporating not only sodium but also various sea water nutrients.

It plays an important supporting role in the deep taste of the bread.

Home-ground wholewheat flour

He also uses home-ground wholewheat flour, which is grown without the
use of pesticides by trusted farmers, mostly for hard breads.

Not only does it have a fresh aroma and rich flavor, but also has a safe
and reliable source, making it one of the essential ingredients for baking
bread befitting 01 BAKERY - bread that pleases both your body and soul.
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The ingredients used by 01BAKERY

Using reliable and safe ingredients,
with the clearest possible source

Ultra-soft deep
groundwater

01 BAKERY uses “lwashimizu,” a rare source
of ultra-soft water that springs from the deep
underground at Mt. lwama in Shiga Prefecture.
Using natural water with higher purity
enhances the flavor of the ingredients to the
maximum. It is easy to drink and has a mild
taste that permeates your body. Deep in the
mine, 80 liters of Iwashimizu water gush out
every minute. The key is to use water with a
clear source. With a desire to protect Japan’ s
precious water sources and pass them on to
the next generation, Kakuichi is developing a
“water life creation” business.
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100% Japan-reared free-range eggs

meters altitude.

Safe and reliable free-range eggs are used, produced by chickens raised at Kurofuji
Farm in Kai City, Yamanashi Prefecture in the foothills of a mountain at 1,100

Eggs from these chickens are raised in a natural environment that is cool and
comfortable, even in summer, and they stand out for their delicious taste.
The eggs of chickens raised in good health, drinking natural spring water rich in

minerals and eating fermented feed with consideration for their intestinal

environment, have no odor and a rich and full flavor.

Eating the eggs raw on rice or as a boiled egg are recommend ways of enjoying their

natural flavor.

The eggs can also be enjoyed with just a sprinkle of salt.

Tanba quality!

Milk pasteurized on ice

01 BAKERY uses milk pasteurized on ice by the
Tanba Milk Company from Tanba City, Hyogo
Prefecture. The milk is characterized by its
natural sweetness and lack of milky odors. Using
milk free from artificial hormones, which
preserves the fat globules, allows you to enjoy the
natural flavor of fresh milk. Local dairy farmers
want to raise their cattle with as little stress as
possible, so they maintain comfortable open
barns with light and wind. The milk comes from
cows raised carefully with fermented feed for a
better intestinal environment. This helps to
produce milk that is mild and smooth to drink. It
has a heartwarming taste, even when drunk as
hot milk.
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Baguettes and®batards

Erench bread made-using Japanese wheat flour,ilwashimizu
water, in-house amazake yeast, and Khanh Hoasalt. You can
savor. the natural aroma.and deep flavor of the wheat, which
are-extracteddy slow‘ly'éllowing the dough to rise at a lowi
temperature, and the soft sweetness characteristic of
amazake yeasi#lhe bread is als@gvery pogular amaong
foreigners living in Karuizawa.
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Cream buns made
using free-range eggs

The most popular bread at 01 BAKERY. The cream
bun is generously filled with homemade custard
cream made using free-range eggs, pasteurized
milk, pure fresh cream from Hokkaido, beet sugar,
and organic vanilla beans for a mild taste. It has a
reliable flavor thanks to its dependable ingredients.
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The importance of listening to and
communicating with customers.

According to Mr. Matsumura: “Like rice, bread is a
staple food. It has the flexibility and freedom to go with
any cuisine - Japanese, Western or Chinese. We use
amazake yeast, and this probably explains why our
bread has a subtle taste of rice, making it easier to
develop a range of menu options. We are actively taking
on the challenge of making Japanese-tasting bread
using shio koji and soy sauce koji. ” 01 BAKERY has
many innovative and cutting-edge products, mostly
hard bread, which is popular in the Karuizawa area.
Many customers are surprised by the unexpected
combinations, but are satisfied when they try the bread.
Many people notice the quality of the ingredients and
care that goes into making the products, and they notice
how easily it is absorbed by their body.

Mr. Matsumura continues: “At 01 BAKERY, we value
listening to our customers and telling them our story.
When you’ re stuck in the closed world of a kitchen, you
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tend to get caught up in your own rules of thumb and
stereotypes, and it can be hard to grasp customers’
needs. The more experience you have as a baker, the
stronger your ego becomes. That’ s why it is important
to casually ask customers what kind of bread they like
and how they like to eat it. We then need to use this
information in the bread we make, and keep updating.
Some of our products were actually created based on
our customers’ views. | put a lot of thought into each
piece of bread | make, which has naturally led to the
price labels in the store containing long descriptions.
Nothing makes me happier than when my customers
sense something meaningful from our products.”
Valuing relationships between people. We combine
high-quality ingredients that we are thankful to use. This
allows us to express the flavors of the region through
our bread.
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Rice bran scones

Scones made of mineral-rich rice bran. Baking powder is not used, but a little baking
soda is added to create fluffier scones. The texture is light, crumbly and
melt-in-your-mouth. It has a milky taste and the light aroma of rice. The rice bran is
made from rice grown without agrichemicals by Mr. libachi (Tsuruoka City, Yamagata
Prefecture) and Mr. Tanbone (Miyota Town, Nagano Prefecture).
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Shinshu salmon sandwich

This sandwich is made using Shinshu smoked salmon and Yotsuba cream cheese,
green olives, our homemade herb sauce, a paprika marinade and avocados. It
truly resonates with your senses. The bread has a light texture rustic. Many

customers buy this bread regularly.
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Amazake smoothie

The smoothie is made with homemade
amazake, organic soy milk, and rare
Japanese “apple bananas” (from Okinawa
Prefecture).

It has a gentle sweetness with no added
sugar, allowing you to fully appreciate the
natural taste of the ingredients. In the
spring, we plan to release several new
flavors using seasonal fruits.
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Amazake azuki
bean latte

This latte is made by combining amazake, organic soy
milk, and homemade sweet bean paste prepared at the
store. It warms both the body and the soul. The rich
aroma of the sweet bean paste and pure sweetness of
amazake go very comfortably together. If you prefer, you
can switch from soy milk to regular milk when ordering.
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The interior design of 01 BAKERY features a series of trees and
undulations inspired by the geographical features of Nakakaruizaw.
has been designed to enhance the variety of bread baked every¢

the glass-walled kitchen, you can see how the bread is made, :

the customers closer.
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The store is about 660 meters from Nakakaruizawa Station. 01 BAKERY is
a garage house bakery store located in a holiday home area in Karuizawa,
away from the bustle of tourist hotspots. We always sell about thirty
different kinds bread made with inhouse yeast, mainly hard breads,
expressing the ingredients’ unique nature. There is a large terrace in front
of the store, where you can enjoy freshly baked takeaway bread and
homemade drinks. This also has a leash hook for dogs, and you are more
than welcome to bring your dog along.

STORY of 01 BAKERY
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Sweet bean paste

The handmade sweet bean paste is carefully
boiled at the store, and has a warm and
gentle sweetness. In addition to using it for
bread and drinks, it is also sold to customers
by weight. High-quality azuki beans from
Hokkaido are used for the paste, which has an
elegant taste and is seasoned only with beet
sugar and sun-dried salt. It is recommended
for rice cakes and ohagi rice cakes.
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Seasonal soups

The warming homemade soups are made
using agrichemical-free products throughout
the growing season, mainly locally-grown
vegetables. The soups are adjusted
depending on the season, utilizing seasonal
ingredients for minestrone and potage. Of
course, the soups are the perfect
accompaniment to the bread. They are a
popular choice, and have with many fans.
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Strawberry milk

Strawberry milk is our most popular drink. It is
made by combining original homemade strawberry
syrup and pasteurized milk. It has a reliable flavor
that allows you to fully enjoy the aroma of
strawberries and soft acidity. The strawberries
used in the syrup are produced in Ibaraki and
Saitama Prefectures, and no agrichemicals are
used during cultivation. The syrup is also sold in
packs and is well appreciated as a souvenir.
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Background to the
philosophy

“Shokuho,” which was inherited by 01 BAKERY as a
philosophy from Ichian, is a unique word that has been
cherished since the company was founded with the
aspiration of “enriching the world through food” .

Through “food” the company hopes to continue contributing
to the physical and mental health of customers, co-workers
and their families, producers and suppliers, and all
stakeholders. The goal is to help build a rich (or in other
words, a happy and positive) environment for all.

AN IMPORTANT THOUGHT".
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people you connect with.

01 BAKERY holds events for local people to meet together. Mr. Matsumura tries
to create opportunities for people to share their stories, for example at market
events and workshops to which the producers he has worked with are invited,
as all as chat sessions where people can talk about their work and background
stories.

“Karuizawa is attractive, with many people moving into the area, and its people
have diverse values. | feel that my outlook on life has been gradually nurtured
by the many encounters | have had in Karuizawa. It would be great if we could
create opportunities for more people, and ourselves of course, to learn about
the activities and projects of the interesting people with whom we are so
grateful to be connected.”

People are starting to take advantage of 01 BAKERY as a way of revitalizing the local
community, and the world is slowly being enriched through food, one step at a time.

01 BAKERY STORY
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01 BAKERY Store manager Takuro Matsumura.

KELEMPRER T VOPRBHTONEEZRELwE S 1E
D2l L TREZYROMITTATRDD B N—A) —IT8k,.
FuprSHG L LW Y 2/E) RIFMAZHIELTEBENICH S
[WEDHA NI AN F TR OBEEIAY —LTANTAN—F
V=2 E LT EHRECE LN AV DOVBEB 2R AT
PHOFVEZT TRIETEHAIUTBAE2022E7THIZT01
BAKERY |24 =7 Y iR ELTHBOEIICE 28 0 R
F—CARHBIRL 20805 MEH 2 el BUEICE S

After studying at a nutritionist college, Mr. Matsumura took a job
at a bakery popular in the local area so that he could learn about
management through baking, in the hope of having his own bakery
one day. Starting from scratch, he moved to Ichian in the next
town to become an artisan who makes his own bread. He was
attracted by the President of Ichian, who built a popular bakery by
mastering the production of bread on his own, and learned the
basics of breadmaking. His family moved to Karuizawa in
response to an invitation from Kakuichi. 01 BAKERY opened in
July 2022. As store manager, he continues to run the store while
searching for new types bread and services to meet local needs.
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“Sustainability and environmental initiatives”
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Sustainability of the used ingredients

© Wheat, powder, syrup, jam, and original tote bags made from
flour bag material

These are produced as part of the “partnerships between
agriculture, welfare, commerce, and consumers” .

© Milk pasteurized on ice and free-range eggs

The breeding environment prioritizes animal welfare, and

biotechnology is utilized.

© Use of Chirinsha’ s vegetables, etc.

Recycling-oriented farming, in which resources are fully utilized,

imposes less of a burden on organisms and the environment.
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One-of-a-kind original tote basg.

The “upcycled flour bag material tote
bag” was created out of Ichian’ s
philosophy of valuing “connection”
and “circulation” . At 01 BAKERY,
Karuizawa is setting the stage for
new developments.

The bakery is reusing flour bags that
would normally be thrown away in its
everyday business. They are
designed and produced by “STUDIO
PEPE” , a workshop at a welfare
facility in Toshima Ward, Tokyo. You
will love the pop and retro feel of the

flour bag. This is a one-of-a-kind
original tote bag made by combining
flour bags with astringent persimmon
juice and processing them like leather
to create a pretty patchwork design.
This popular product sells out every
time it goes on sale because it is
carefully made by hand, which limits
the numbers available. It is such a joy
to see customers who come to the
store to buy bread using the tote bags
as shopping bags.
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RRPEEXRIF1-3-10 EFKRE:10:00~16:00
TEL:03-5926-5256

The workshop is based at a welfare facility. Rice and
wheat bags, which are usually discarded, are made
into sheets of paper, and coated with astringent
persimmon juice. Designs are added to the newly
transformed paper, which is used to make original
products by hand.

1-3-10 Nagasaki, Toshima-ku, Tokyo

Opening hours: 10:00 - 16:00

TEL: 03-5926-5256

01 BAKERY STORY

INFORMATION
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O Kinako rusks
This homemade rusk is made by blending whole
soybean kinako, and two kinds of fragrant
Japanese kinako.

© Premium praline

FIELL T O—2 N LB D F v The aromatic premium praline is caramelized

and carefully roasted with generous portions of
different types of nuts. It goes well with coffee,
tea and alcohol.

O Biscotti

FoveFaanEsLYLEEEoA2Y T Thisis an Italian baked confectionary, packed
DBEE Ao T4 VITHEIAIRAZIKR  with nuts and chocolate. It has a mature taste

that goes well with wine. No baking powder is
used.
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Tel: 04-2941-6862
Opening hours: 10:00-18:00 Closed: Monday, Tuesday and Wednesday

27-23 Asahi-cho, Tokorozawa-shi, Saitama

Ichian - a bakery-cafe selling bread
made from inhouse yeast, and
handmade sweet bean paste

Ichian is a bakery-cafe in Tokorozawa, Saitama
Prefecture, popular for its bread, which is made using
inhouse yeast, and its homemade sweet bean paste. In
March 2009, it opened its main business as a
non-storefront mobile shop, and in March 2015, it
opened a bakery-cafe in its current location. Ingredients
are chosen not only on the basis of whether they would
make good bread, but also by thinking about whether
the “delicious” taste is backed up in other respects. For
example, it tries to maintain the closest possible
relations with producers and others, have a low impact
on the environment, and offer high quality.
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Purple sweet potato powder is produced as part of the “partnerships
between agriculture, welfare, commerce, and consumers” .
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01 BAKERY

RFRILEABEHRIIRE 2213-8

TEL : 0267-31-0590
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The store is about 660 meters from Nakakaruizawa Station. 01 BAKERY is a garage house bakery
store located in a holiday home area in Karuizawa, away from the bustle of tourist hotspots. We
always sell about thirty different kinds bread made with inhouse yeast, mainly hard breads,
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. and gentle flavor. It can be dissolved into a latte, used to bake
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confectionary, or simply to give a little sparkle to your everyday life,
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expressing the ingredients’ unique nature. There is a large terrace in front of the store, where
you can enjoy freshly baked takeaway bread and homemade drinks.

2213-8 Nagakura, Karuizawa-cho, Kitasaku-gun, Nagano

Tel: 0267-31-0590

Opening hours: 7:00-17:00 (9:00-17:00 in winter) Closes when sold out.
Closed: Monday, Tuesday and Wednesday

https://www.facebook.com/01BAKERY.karuizawa/
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