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DESPATCHES

Warm welcome 

by paul madden cmg
british ambassador to japan  
photos: british embassy tokyo

Clad only in loincloths, despite the snow underfoot, and brandish ing 

flaming torches as they chanted and danced, the men of Otari, Nagano 

Prefecture, had an interesting way of welcoming the arrival of spring. It 

was a pleasure to be back in the town—that is twinned with my home  town of 

Ottery St Mary, in Devon—for yet another of their traditional festivals.

It was also a reminder of how tough life can be in winter for those who 

actually live up in the mountains, rather than just go there for a ski break. 

You wonder how they coped in the days before mechanised snow ploughs 

and tunnels through the mountains, when neighbouring communities in 

remote areas were isolated from each other for months on end.

On the way back to Tokyo, we stopped at the famous Jigokudani Monkey 

Park to watch macaques relax in the warmth of an onsen. At first glimpse of 

this iconic image of Japan, we felt tempted to jump in and join them. But a 

closer inspection of the murky water suggested that, perhaps, the monkeys 

were not fully signed up to onsen etiquette.

Wales in Japan

February had a bit of a Welsh feel to it. I hosted a reception to welcome 

Robin Walker, the newly appointed head of the Welsh Government’s Tokyo 

office, which is located inside the embassy. Robin is a Whitehall civil 

servant by back ground, but previously lived here teaching on the Japan 

Exchange and Teaching (JET) Programme. I was particularly impressed by 

the Japanese Welsh-style male voice choir who sang at the reception. My 

video tweet of their performance got more than 6,000 views.

Alun Cairns, the Secretary of State for Wales (right),  

paid his second visit to Japan. As a member of 

Prime Minister Theresa May’s Cabinet, he was well 

placed to brief interlocutors on the latest Brexit 

developments. He spent time in Tokyo, Nagoya and 

the Kansai region, visiting a range of Japanese firms 

which are investors in Wales.

Security talks

In February, our security engagement continued in London with the annual 

pol–mil (political–military) talks, which included senior officials from the 

Foreign & Commonwealth Office (FCO) and the Ministry of Defence, 

along with their Japanese counterparts. They worked on concrete plans for 

joint actions to implement the closer cooperation outlined by the two prime 

ministers in January.

Later in the month, General Sir Mark Carleton-Smith 

(right), chief of the General Staff and head of the 

British Army, spent a week in Japan meeting his 

counterparts. The army is keen to develop stronger 

ties with the Japan Self-Defense Forces, just as the 

Royal Navy has been doing so actively over the past 

couple of years.

Deputy National Security Adviser Madeline Alessandri also came through 

for meetings with Japanese government bodies dealing with issues such as 

terrorism and cybersecurity. On 14 February, I found myself hosting a dinner 

for her with Japan’s Ambassador in charge of Cyber Policy. It was very useful 

and productive.

Meanwhile, the Japanese Ministry of Foreign Affairs and the UK Depart-

ment for International Development held their annual develop  ment talks in 

London. The two countries, both among the world’s leading aid donors, had 

a useful exchange of views as they identified specific projects where we can 

work more closely together, drawing on each other’s respective strengths.

Tokyo has drawn a number of lessons from the way 

the City of London Corporation organises itself.

FC
O

M
O

D

With PM Abe at a lunch for Japanese-speaking Ambassadors
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Japanese investors

In February, we learnt the sad news that Honda intends to discontinue 

production at its Swindon plant when the current model range comes to 

an end in 2021. This was disappointing, both because of the 3,500 workers 

who would be losing their jobs and because of Honda’s history as one of the 

earliest Japanese investors in the UK. Honda made clear that the decision was 

not a result of Brexit, saying it had more to do with the big global challenges 

affecting the industry, such as the shift to electric vehicles. Their next-

generation vehicle production is not being relocated to another European 

country but to a base in one of their other major markets.

Lord Mayor of the City of London Peter Estlin visited in February, with a 

focus particularly on asset management and fintech. He brought with him 

an upbeat message on the future competitiveness of the City of London as a 

global financial hub and fronted a seminar with Tokyo Governor Yuriko Koike, 

to take stock of the implementation of the memorandum of understanding 

signed by his predecessor. Tokyo has drawn a number of lessons from the 

way the City of London Corporation organises itself. They have recently 

designated a new “financial mayor” to give shape to their international offer. 

A former deputy governor of the Bank of Japan, Hiroshi Nakaso brings to 

the role great credibility with both the industry and regulators.

I returned to London for an annual prosperity conference organised 

jointly by the FCO and the Department for International Trade. Whilst I was 

there, I took the opportunity to deliver the annual Ambassador’s lecture to 

the Japan Society, which drew a couple of hundred people to the head-

quarters of Nomura Holdings on the banks of the Thames. I also spoke to 

the Whitehall & Industry Group, which brings together high-flying leaders 

from the public and private sectors.

At the same conference, exactly a year ago, I had been stranded in 

London by a freak snowstorm. This time Britain experienced its hottest-

ever February temperature. I guess that’s what climate change is all about.

Preparing for the Games

As we work on plans for our celebration of UK in Japan 2019–20, which 

will run from the Rugby World Cup 2019 to the Tokyo 2020 Olympic and 

Paralympics, I hosted a meeting with representa tives of many British firms 

here to identify opportunities for them to be involved with the campaign as 

partners and sponsors. There seemed to be a lot of excite ment about these 

forthcoming major sporting events and an enthusiasm to get involved.

I hosted a roundtable with Jenny Sealey (above, right), the deaf artist 

responsible for the Paralympics opening ceremony, and Eri Yamamoto-

MacDonald (left), Japanese para-powerlifter and Tetsuya Takeuchi, the first-

ever NHK Senior Commentator to use a wheelchair. We had a fascinating 

discussion about the role that both sport and the arts can play in promoting 

understanding of disability among the wider public. You will be able to view 

some of this conversation on the Embassy’s social media. Tokyo is very keen 

to emulate the successes of the London 2012 Paralympics.

Some ACUMEN readers will have had the chance to meet British 

Olympics Association (BOA) Chief Executive Officer Bill Sweeney on one 

of his many visits to Tokyo. He was interviewed in the January issue, and 

in February announced that he will be leaving the BOA. But we will still be 

dealing with him as he is becoming CEO of the Rugby Football Union. We 

have also just seen a change of guard at the British Paralympics Association, 

with CEO Tim Hollingsworth heading off to run Sport England. His successor, 

Mike Sharrock, visits Japan in March.

A British Serenade Dinner Concert performed by the Tokyo Sinfonia 

at the Foreign Correspondents’ Club of Japan—attended by quite a few 

members of the British community—was a very pleasant way of ending 

the week on a Friday evening in February.

With Bill Emmott, President of the Japan Society

The month ahead

In March, University of Oxford Chancellor Lord Patten 

is due to be back in Tokyo, which is this year’s host 

city for the university’s annual Oxford in Asia events. 

He will be joined by a selection of Oxford alumni and 

luminaries, including my predecessor Sir Tim Hitchens, 

who is now head of Wolfson College.

Commonwealth Day falls on 11 March, and I will 

be hosting an event on 12 March to celebrate this with my colleagues, 

the ambassadors from Commonwealth countries here. 

Lord Patten
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IWe had a fun meeting with UK-based comedian 

Yuriko Kotani, who we will be working with on our 

consular messaging campaign directed at visiting 

rugby fans. She had lots of good ideas on how to 

communicate important messages in an accessible 

and humorous way.
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PUBLISHER 

M en and teachers in the UK and Japan 

take a fair bit of flack these days, so it’s 

my pleasure to applaud two bilateral 

“champions of change” dedicated to inclusivity, 

child rights and immigrants through innovative 

technology, science and initiative in the classroom.

Million-dollar men
simon farrell |  simon@custom-media.com

his 11-year-olds are scoring higher than the average 

14-year-olds nationwide.

He says he would spend the prize money to 

set up an organisa tion that helps the exchange of 

Japanese teachers and students with those in other 

countries, and to build a system to provide informa-

tion and communi ca tions tech no logy equip ment 

and support to rural areas.

Moffat, meanwhile, teaches near a deprived 

multi-cultural area of Birmingham, where most 

pupils speak English as an “other” language. His 

“No Outsiders” programme helps reduce radicali-

sa tion while teaching inclusive ness and diversity to 

parents and children in many UK cities. However, 

lessons about diversity and LGBT issues were 

suspended on 13 March after parents claimed they 

weren't age-appropriate, despite Ofsted inspectors 

previously ruling they were.

The winner will be announced on 24 March.

Food for thought

Partly due to Japan’s recent lifting of the ban on 

British beef and lamb, the annual Foodex in early 

March drew a UK delegation that included members 

of the English, Welsh, Scottish and Irish beef and 

lamb boards, exporters, promoters and farmers.

I remember going to Foodex a number of years 

ago, and the British section looked quite sad com-

pared with the booths of nations often perceived 

as more serious about food, such as Canada, the 

United States, Thailand and India. Of about seven 

stands flying the Union Flag that year, one was 

empty, another stocked only bulky glass bottles of 

mineral water and the other was devoted entirely 

to salt. And one of those stands was unoccupied 

because the delegate went home early. Turn to 

page 16 to see how we did this year.

Books to remember … and forget

Do you remember that glut of English-language 

paperbacks by foreigners about Japan around the 

1980s bubble economy? Often funny, sometimes 

silly, usually divisive, not always accurate, largely 

forgotten and even titillating, among others were 

Pink Samurai and Max Danger.

There was also The Roads to Sata, a first-hand 

account of hiking written by irascible working-

class Londoner Alan Booth, who lived (and drank) 

near me in west Tokyo and was many people’s 

favourite contemporary British writer on Japan.

Sadly, Booth died 26 years ago, but his friend 

and former editor at the Asahi Evening News, 

Timothy Harris, has edited a book in his memory. 

It features many of Booth’s most memorable articles, 

including the “harrowingly funny account of his 

struggle with cancer”.

This Great Stage of Fools is published by Bright 

Wave Media of Yokohama, who have given me one 

copy to present to a reader of ACUMEN. To apply, 

please email: simon@custom-media.com 

Dear Publisher,

Your article about cryptocurrencies (February, page 20) says that Japanese residents 

may organically discover token sales by foreign companies as a way to circumvent 

the local regulations. In fact, Japan’s Financial Services Agency clearly says that 

foreign security offerings without the proper licences and approvals need to clearly 

state on their websites and other social media channels that they are not available to 

Japanese residents.

I am aware of at least one cease and desist order issued by the FSA to a foreign initial 

coin offering marketing company, though there may have been more.

Maurizio Raffone
Chief Executive Officer

Finetiq Ltd.

The writer replies:

Interesting. I was not aware of this requirement. If we had 

advised clients of this or made it a requirement, then we 

would have certainly chased away all of our advertising 

clients (although the bear market had already pretty much 

done this for us).

Since most foreign projects holding initial coin offerings 

have no formal presence in Japan, I guess the Financial 

Services Agency is limited in their ability to enforce rules 

or doesn’t prioritize it.

Hidekazu Shoto, of Ritsumeikan Primary School 

in Kyoto, and Andrew Moffat MBE, of Parkfield 

Community School in Birmingham, have just 

been named top 10 finalists in the annual Global 

Teachers Prize. The winner will trouser a $1mn 

cash prize.

By partnering with governments, policymakers 

and experts, the London-based Varkey Foundation 

says it has so far provided about 46,000 teachers 

with skills to improve standards at 3,000 remote or 

inner-city schools on five continents.

Its annual Global Teachers Prize—fondly called 

the Nobel Prize of teaching—this year drew more 

than 10,000 nominations and applications from 

179 countries.

The two teachers tackle very different subjects, 

but both issues are closely related to doing success-

ful business: the poor level of English in Japan and 

diversity in the UK.

Shoto has achieved remarkable results by 

creating methods of teaching fluency in English, 

without needing foreign travel or study abroad. 

Using Skype and Minecraft to enable communi-

cation in English with students in other countries, 

bccjacumen.com  9
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Energy giants invest in UK power
Japanese power providers Jera Co., Inc. and Tokyo Electric Power Company 

(TEPCO) have invested £25 million in London-based energy storage firm 

Zenobe Energy Limited. Energy Storage News reports that Zenobe Co-founder 

Nicholas Beatty said: “[The two Japanese firms] bring unique commercial and 

technical capabilities to Zenobe, as well as unrivalled access to a global supply chain. 

This investment reinforces Zenobe’s reputation as an innovator in the energy 

market. Together, we’ll help energy intensive businesses use power intelligently to 

reduce costs, improve resilience and minimise environmental impact”.

Olympus whistleblower 
wins London lawsuit
Michael Woodford, the former CEO of Olympus who blew the 

whistle in 2011 on a massive accounting scandal, has won a 

London court battle over alleged wrongdoing linked to his £64mn 

pension, according to a 12 March report in The Japan Times 

(page 30). Olympus UK subsidiary KeyMed sued Woodford and 

former company director Paul Hillman in 2016, alleging they 

had infringed their duties as directors and trustees of a defined 

benefit pension plan and conspired to maximise their pension 

benefits in an illegal manner.

In his judgement, London High Court Judge Marcus Smith 

said, “In these circumstances, I find that the defendants acted 

honestly and did not breach the duties—dishonestly, or at all”.

Woodford joined KeyMed as a 20-year-old salesman in 1981 

and eventually became the firm’s first foreign chief executive 

in 2011. He was fired two weeks into the job after persistently 

questioning unexplained payments. He then alerted global 

authorities and the media.

Nissan to pull two more  
models out of Sunderland
The BBC reported on 12 March that Nissan plans to stop producing two of its Infiniti 

models at its Sunderland plant (page 30). The move is said to be part of a larger plan to 

pull the Infiniti brand out of Western Europe entirely. Nissan intends to discuss the 

impact with the estimated 250 employees who would be affected.

Rebecca Long Bailey, the Labour Party’s Shadow Secretary of State for Business, 

Energy and Industrial Strategy, said: “This is yet another blow to Sunderland, only a 

few weeks after Nissan decided to take planned production of the X-Trail out of the city. 

When we look at what is happening to the car industry, from Swindon right through to 

Sunderland, it is clear the UK car industry has been undermined by this government”.
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Boost for bilateral art links
The Shropshire Star reported on 14 March that 11 projects exploring the artistic 

links between Scotland and Japan will receive a £100,000 funding boost. The 

rise in funding is being supported as part of UK In Japan 2019–20, which will 

start in September this year. The year-long campaign will showcase areas such 

as UK business, science and arts. The British Council will lead on cultural 

activities in Japan, bringing in work from across Britain in collaboration with 

a range of partners. The Japanese government will lead on reciprocal activity 

in the UK.

British ship on  
unsure trip to Osaka
A ship has left Felixstowe for Japan with no guarantee that its 

cargo can be unloaded. According to CNBC, the sticking point 

is the lack of a free trade agreement (FTA) between the UK and 

Japan. Because the cargo ship Thalassa Mana is scheduled 

to arrive in Osaka on 30 March—one day after Britain is set to 

leave the European Union—it is unclear how customs barriers 

and logistics will impact the shipment without an FTA.

Sake classes in London
To join in the celebration of London Sake Week 

(22 February–3 March), Japan House London (JHL) 

collaborated with Japan’s National Tax Agency 

(NTA) to provide three sake tasting master classes. 

According to a post on the JHL website, the classes 

were hosted by a sake specialist from the NTA and 

included a special video screening, talk and tutored 

tasting. London Sake Week is organised by the 

Japan Food Product Overseas Promotion Center 

(JFOODO) and held in a variety of restaurants 

across the city

Japan pro wrestlers  
head to London event
In recent years, New Japan Pro Wrestling (NJPW) has experienced 

a massive surge in popularity at home and abroad. In a 13 March 

story, the Mirror reports that NJPW is responding to growing 

demand in the UK by scheduling an event at the Copper Box 

Arena in London on 31 August. NJPW stars Kazuchika Okada, 

Tetsuya Naito and Hiroshi Tanahashi (pictured below) will be 

taking part, and more big names are expected to be announced.

bccjacumen.com  11
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EXECUTIVE DIRECTOR

Partners for progress
Bringing UK and Japanese firms together for the common good 
lori henderson mbe

D ay to day, the British Chamber of 

Commerce in Japan (BCCJ) seeks out 

and nurtures voluntary and colla bora  tive 

relation ships between various parties to connect 

the private sector with national govern ments, the 

international community, civil society and other 

stakeholders. As with the United Nations’ Sustainable 

Development Goal 17, this can often be with a view 

to achieving a common purpose or undertaking a 

specific task and to share resources and benefits.

Gender equality

On 8 March, to mark International Women’s Day, 

we jointly presented an event entitled “Balance 

for Better” with two global financial institutions—

Barclays Bank plc and Sumitomo Mitsui Banking 

Corporation (SMBC). Also joining the event were 

many BCCJ members and friends, including 

colleagues from the Bank of Japan, the British 

Embassy Tokyo, GlaxoSmithKline plc and the W20, 

the women-focused dialogue that will be part of 

June’s G20 summit in Osaka. Being able to host 

the event for about 150 guests at SMBC’s Tokyo 

headquarters in Marunouchi helped amplify the 

gender parity message and demonstrated how we, 

together, can extend our reach and influence on 

this crucial topic.

Personally, I was thrilled to have two such 

senior Japanese male business leaders—Barclays 

Chair man Tetsuya Kodama and SMBC Head 

of International Business Masahiko Oshima—

speaking with sincerity and authenticity at this 

diversity and inclusion event. It would have been 

unimaginable four or five years ago.

Local partnerships

Engagement with—and promotion of—host cities 

is a pledge of our Rugby Alliance project, which 

seeks to foster a legacy of more inclusive, global 

communities. The effort is being built on the 

back of this year’s Rugby World Cup 2019 (RWC), 

which is expected to draw more than 400,000 

visitors to Japan.

Beyond tickets, it is estimated that the tourna-

ment will generate a total output of about ¥437.2bn 

(£2.97bn), boosting the national gross domestic 

product by ¥216.6bn (£1.47bn).

This month, I made a rare business trip out-

side of Tokyo to visit the governmen tal offices 

of Kobe City and meet with key representa tives. 

Kobe Misaki Stadium will host four of the 48 RWC 

matches, including fixtures featuring England 

(26 September), Scotland (30 September) and 

Ireland (3 October).

Check out the Rugby Alliance Facebook page for 

more updates on our activities, which will include 

outreach messages from the 12 RWC host cities.

Inter-chamber

In addition to these headline figures, the RWC 

is nurturing a diverse legacy and has begun to 

hold promise for regional economies, businesses, 

communities and families.

For our second large-scale event of the month, 

we will be co-hosting with our Rugby Alliance 

colleagues a session entitled “Diversity in Rugby”. 

The lunchtime gathering and panel discussion on 

26 March will be opened by Akira Shimazu, chief 

executive officer of the RWC 2019 Organising 

Committee, and closing remarks will be given by 

RWC 2019 Executive Director Rob Abernethy. 

Our panellists will be:

• Keiko Asami, World Rugby board member 

and former head coach of the Japan Rugby 

Women’s Sevens team

• Magnus Hansson, CEO of Jaguar Land 

Rover Japan

• Fiona Taag, head of Global Sponsorship & 

Europe Marketing Communications at DHL

• Koji Tokumasu, president of the Shibuya 

International Rugby Club, senior director 

of the Rugby World Cup 2019 Organising 

Committee and honorary president of Asia 

Rugby Football Union Pte Ltd

Surrounded by 200 delegates from eight foreign 

chambers of commerce, you will see the power 

and potential of rugby in a completely new light. 

Seating is limited, so be sure to secure your ticket 

soon through the BCCJ website.

Business 20

The B20 Summit took place at the Keidanren 

Kaikan on 14–15 March, and I was very pleased 

to join the UK delegation, representing the voice 

of British business.

The summit brought together leading busi-

ness associations from across the G20 countries 

with international groups such as the World 

Trade Organi zation, Organisation for Economic 

Co-operation and Development, the World Bank 

and the International Chamber of Commerce.

Discussion focused on sustainable develop  -

ment goals for Society 5.0 in the following areas:

• Digitalisation

• Trade and investment

• Energy and the environment

• Infrastructure

• Health

Japanese officials appearing at the summit were:

• Prime Minister Shinzo Abe

• Minister for Foreign Affairs Gaimu Diajin

• Minister of Finance Taro Aso

• Minister of State for Economic and Fiscal 

Policy Motegi Toshimitsu

• Minister of Economy, Trade and Industry 

Hiroshige Seko

• Bank of Japan Governor Haruhiko Kuroda

The UK delegation was led by Carolyn 

Fairbairn, director-general of the Confederation 

of British Industry (CBI), who is featured on our 

cover page this issue. Supporting her were Ben 

Digby, CBI director of Trade and Investment, 

and Guy Dru Drury, CBI chief representative 

China SE NE Asia.

Team-building

As always, to deliver high-quality events and 

infor ma tion services for our members, we are 

striving to ensure that the BCCJ achieves peak 

perfor mance. Thank you to every company that 

submitted proposals for our website redevelop-

ment project and individuals who sent in their 

CV for our assis tant events coordinator position. 

At the time of writing, the selection process for 

both projects is still underway. 
The B20 Summit took place at the Keidanren Kaikan on 14–15 March,  

and I was very pleased to join the UK delegation.
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Uncertain certainties
Looking to opportunities beyond Brexit

david bickle  |  @BCCJ_President

A s the current phase of the UK’s with drawal 

from the European Union (EU) boils 

down to a conclusion, UK and foreign-

based businesses crave the certainty of a managed 

transition. The prospect of friction caused by the 

abrupt introduction of new layers of customs duties 

and regulatory compliance is anathema to manu-

facturers that are reliant on complex cross-border 

supply chains. Meticulously stripped of excess and 

waste, wafer-thin profit margins can be maintained 

only when production processes are free to operate 

at maximum efficiency.

Strong prospects

The withdrawal agreement negotiated between 

the UK and EU goes some way to shielding such 

manufacturers from the abrasive impact of a 

customs union departure. In contrast, however, the 

agreement offers comparatively little in the way of 

managed continuity for the UK’s muscular services 

sector. On the cusp of such significant change, the 

British Chamber of Commerce in Japan (BCCJ) 

provided members with an opportu nity last month 

to hear directly from the Lord Mayor of the City 

of London, Peter Estlin. Speaking at the BCCJ, he 

highlighted the deep strength and capabilities of the 

UK’s financial and professional services sector—

especially in growth areas such as fintech and green 

finance, where London and Tokyo collaborate 

closely under a Memorandum of Understanding 

signed in December 2017.

In quantitative terms, global manage ment 

consulting and professional services firm Accenture 

reports that, as a pioneer in Open Banking, London 

was destination to 56% of all Euro pean invest-

ment in fintech in 2018, which translates to a 50% 

increase in year-on-year UK fintech invest  ment to 

more than $3.9bn. Over the same period, fintech 

investment in Japan surged five fold from a smaller 

base to $500mn.

Strong women

In addition to promoting digital innovation, the lord 

mayor also spoke in support of equality and inclu-

sion. These matters were top of mind as we marked 

International Women’s Day on 8 March and look 

ahead to the W20 summit on 23–24 March. Tasked 

with making policy recommen  da tions relating 

to women to the G20, the W20 is co-chaired by 

Haruno Yoshida, former vice-chair of the Keidanren 

(Japan Business Federation) Board of Councillors.

To learn more about the W20 agenda, in Febru-

a ry the BCCJ joined with the Swedish Chamber of 

Commerce and Industry in Japan to host a know-

ledge-sharing event attended by business leaders. 

Of the female leaders present, I am fortu nate to 

have had the chance to work with two of them: 

Yoshida, whose former roles include the chief 

executive position at BT Japan Corporation, and 

Suzanne Price, renowned consultant in diversity 

and inclusion at Price Global. The opportu nity 

to collaborate had been through our respective 

roles as elected members of the BCCJ’s executive 

committee (Excom).

Strong participation

This reminds me of the benefits—collective and 

personal—that can be gained from committing 

active participation in a chamber of commerce. 

I, therefore, urge all BCCJ members to make a 

commitment not only to event participation, but 

also to participation in the BCCJ’s governance. 

I hope that many of you will consider exercising 

your vote in the election that follows. 

London was destination 

to 56% of all European 

investment in fintech in 2018.
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G in, whisky and beer. Prime beef, lamb 

and pork. Jam, biscuits, crisps and 

shortcake. Some of the finest examples 

of Britain’s contribution to global cuisine were 

once again on display at the annual Foodex Japan 

trade show, with firms seemingly more optimistic 

about their chances of getting a foot in the door 

of the Japanese market than in previous years.

That optimism may have been boosted, in 

part, by two key developments:

• The lifting in January of Japan’s 23-year ban 

on British beef and lamb

• A sense that Japan has a renewed taste for 

British food and drink

Rising interest

“It really is a delight to be back in Japan and to 

be bringing British beef and lamb back here,” 

said Tom Gibson, head of market development 

for Quality Meat Scotland. “I’ve been speaking 

with a lot of buyers and importers so far this 

TASTE FOR 
BRITAIN

Annual expo finds flare  
for UK fare
BY JULIAN RYALL

FOOD

week, and there is a lot of interest in bringing our 

high-quality products into Japan.

“All our meat products are now Red Tractor-

certified, meaning that they are traceable, safe 

and have been farmed with care,” he said. “Red 

Tractor is the world’s leading farm and food 

assurance scheme, and we are delighted to be 

able to invite Japanese consumers to taste British 

beef and lamb”.

Susan Stewart, senior export manager for the 

Agriculture and Horticulture Development Board, 

agreed that the potential offered to UK firms by the 

Japanese market is huge. She added that famed 

Buckinghamshire Chef Chris Wheeler’s (page 20) 

presence at the largest food trade show in Asia is 

critical to the future success of UK firms in Japan.

“Something as simple as getting a buyer or 

importer to taste food that Chris has prepared 

during the show can be enough to convince 

them that it can work here,” she told ACUMEN. 

“We have got over the issues we had in the UK in 

the past, and we are now getting all the systems in 

place to start bringing beef and lamb back here”.

Ambitious response

If some sectors were using the event as a spring-

board back to Japan, others were using it as a 

showcase to access a promising new market—

and they were reporting positive reactions from 

potential clients and partners.

“The response has been absolutely superb,” 

said Michael Morris, director of international sales 

for the County Down-based Hinch Distillery Co. 

“We have high ambitions for the brand here in 

Japan, and I would say that we now have found 

three very good possibilities for a distributor in 

If some sectors were using the 

event as a spring board back 

to Japan, others were using 

it as a showcase to access a 

promising new market.
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the past two days. I go to a lot of shows around the 

world, but this one has been the best I’ve attended 

because of the level of the people that I’ve been 

able to meet.

“I’ve also been very pleased to find that there 

are people here from other parts of Asia—and even 

further afield. Yesterday, we were able to sign up 

a distributor for Australia and also New Zealand, 

as a bonus”.

Cracking the market

In the hills overlooking Lough Henney, just south 

of Belfast, the Hinch Distillery produces five 

varieties of Irish whiskey. Lighter and smoother 

than most whiskies, these were attracting a lot of 

attention at Foodex.

“Irish whiskey has been the fastest-growing 

spirit sector in the world over the past five years, 

thanks to the interest in its lighter style,” Morris said, 

adding that the triple distilling process knocks off 

the harsher edges that are still common on Scotch. 

And that is resonating with the consumer base. 

Irish whiskey is no longer seen as “your grandad’s 

drink,” he said, and is often the tipple of choice of 

25-to-35-year-olds.

As a consequence, the number of distilleries 

across Northern Ireland has grown rapidly. As 

recently as five years ago, there were only four. 

Today there are 22, and a further 18 planned.

“The Japanese are clearly sophisticated whiskey 

drinkers, and they have a history of making their 

own excellent whiskies. But every one who has tried 

ours really appreciates it,” he said.

Assuming that one of the leads on a potential 

distributor pans out, Morris said that the first 

shipments could be arriving in as few as 10 weeks.

“We obviously have to do our due diligence—

and I have already organised for samples to be 

sent to the distributors that I have met—but if it 

all goes well then we could be looking at shipping 

between 5,000 and 10,000 cases a year to Japan. 

That’s not an unrealistic figure at all”.

Gin boom

Ian Ford, representing the Mayfield Distilling 

Co., believes that Japan is also at the start of 

the gin boom that has already swept much of 

the world.

And while theirs is a classic dry gin, Ford 

believes that Mayfield Sussex Hop Gin has two 

significant advantages over its rivals:

• The incorporation of hops into the botanicals 

that are used in the recipe

• A unique backstory, which always appeals to 

Japanese consumers

“The primary botanical is juniper, of course, 

but the secondary is Sussex hops, and no-one 

else in the world is doing that,” he said. “The firm 

also insists on distilling and infusing each of the 

botani cals individually, so that all the flavour can 

be extracted. Only then are they blended together”.

Japanese distributors have also been intrigued 

by the devil on the brand’s label, which is the 

result of the legend of St Dunstan, who was once 

arch bishop of Canterbury. According to the tale, 

Dunstan—at the time the village blacksmith—was 

working in his forge when he was visited by the 

devil, who was disguised as a beauti ful young 

woman intent on leading him astray. When he saw 

the devil’s cloven hooves beneath the woman’s 

dress, he realised the danger, seized the devil’s nose 

with his red-hot pincers, and cast him out of the 

village. While this tale has not yet spread as far as 

Japan, one can see its fantastical appeal in a culture 

that loves stories.

“We are on the front edge of the boom in gin 

in Japan and the Far East as the awareness starts 

to percolate through,” said Ford. “It is being led 

by the younger generation of rock-star bartenders 

in the industry, who are just supercharging the 

interest in the drink”.

Britain still supplies about 80 percent of the 

gin sold in Asia, but Ford is confident that there is 

room in the market for premium gin. Mayfield has 

strong credibility as a really good gin, Ford said, 

but with the unique component of Sussex hops 

and the backstory, he believes it will take off in 

Japan as soon as they have an importer lined up.

He has met a number of potential partners 

for the Japanese market, and the firm is weighing 

up whether to go with a smaller, relatively new 

start-up with a real passion for the product or a 

larger organisa tion. The latter might have a broader 

reach, but may also have a larger number of brands 

to promote.

Michael Morris, Hinch Distillery Co.Ian Ford, Mayfield Distilling Co.
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Crispy chances

Nearby on the UK Pavilion, the samples of premium 

biscuits and shortbreads laid out by Tulay Arslan-

Manoussos, exports sales executive for Kent Foods 

Ltd., were proving popular with passers-by.

“It has been very exciting,” she said. “I’m really 

pleased—and quite surprised—at how much 

attention we have been getting”. The short bread was, 

perhaps unsurprisingly, getting a lot of attention—

although potential customers were also interested 

in biscuits with ginger and orange flavours.

Based in Paisley, Scotland, Kent Foods was taking 

part in Foodex for the first time and was looking to 

identify a distributor for the Japanese market.

“People who try the biscuits and shortbreads 

love the quality,” Arslan-Manoussos said. “The fact 

that all our ingredients are from the UK—[together 

with] the packaging—I think we should be able to go 

back and start to narrow down the distributors who 

we think we can work with”. Ideally, that partner will 

have a proven path into high-end super markets, 

hotels, cafés and wholesalers, she added.

“We have done our research before I came 

out to Japan. We know that Japan has an ageing 

population and that they are very health-conscious 

consumers who like pure or organic products,” she 

said. “So, we feel that we would be a good fit here”.

Healthy future

Khalid Parvez of Snack Factory Ltd., which is based 

in the central England city of Wolver hampton, 

agreed that his firm’s healthy snacks had received 

“a fantastic response”.

“They love the tastes, but particularly the 

lighter savoury and cheesy flavours, and those 

with chilli, lemons or lime,” he said.

As well as identifying a potential distribution 

partner, high on Parvez’s list of priorities in Japan 

was to determine precisely the products that 

meet the needs of the local market. With a new 

£3.5 million plant in the West Midlands already 

producing snacks in the premium gourmet sector, 

the firm is actively looking to expand, and under-

standing the target is key.

“The potential of Japan is not completely 

clear yet, but my sense is that we are getting 

closer to understanding local eating habits and 

that we could do very well here”. 

“The potential of Japan is not completely clear yet, but my 

sense is that we are getting closer to understanding  

local eating habits and that we could do very well here”.

Khalid Parvez, Snack Factory Ltd. Tulay Arslan-Manoussos, Kent Foods, Ltd.
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W ith a deft flick, Chris Wheeler flips the 

six cuts of prime British lamb that are 

quickly browning in the frying pan 

before turning to stir the ragout of beans and, in 

yet another pan, a sauce that brings together the 

unlikely combination of chocolate and chilli.

Beneath spotlights and a camera suspended 

above the stage that captures his every culinary 

move, Wheeler mounds the beans in the centre of 

a large plate, carefully arranges the roast lamb on 

its flanks, adds a handful or cherry tomatoes and 

drizzles sauce over his creation. It looks stunning 

and, when shared with onlookers at the Foodex 

Japan trade show, clearly impresses their sense 

of taste as well.

And for anyone who still remained to be 

impressed by the quality of British meat, Wheeler, 

who is the award-winning executive chef of the 

renowned Stoke Park Country Club, Spa and 

Hotel, turns his attention to a fillet of British beef 

that he roasts and serves with pomme purée, 

baby carrots, wild mushrooms and kale, topped 

with a red wine sauce.

“A lot of Japanese people are a bit reluctant to try 

lamb, in particular, but then when they do you see 

this look of real surprise come across their faces,” 

Wheeler told ACUMEN. “They get that ‘melt-in-

the-mouth moment’ and their faces are a picture 

because they just didn’t expect it to be that good”.

Seasoned star

That message—one of exceeded expectations—

is what Wheeler brought to the largest food trade 

event in Asia, held at the Makuhari Messe exhibi-

tion centre over four days in early March.

Nicknamed the Ginger Chef, he began his 

career at the Domaine de Bassibé Hotel’s Michelin-

starred restaurant in the French town of Segos. 

Next he served as the right-hand man to legendary 

chef Jean-Christophe Novelli, and went on to hone 

his skills in the kitchens of the Four Seasons Park 

Lane, Le Provence and Les Saveurs, Mayfair, before 

joining Stoke Park, in Buckinghamshire, in 2003.

He has appeared in numerous television 

programmes in the UK, including Hell’s Kitchen 

and the BBC’s Great British Menu, and serves as 

the UK Ambassador for Quality Standard Mark for 

Beef and Lamb.

“All the people I have been talking to, here 

at the show and at the event we put on at the 

embassy earlier in the week (see page 20), said 

that the lamb available in Japan is very different 

to British lamb,” he said. “They say the flavour is 

lighter than they are used to, and the women, in 

particular, have commented on how the texture 

and flavours are more delicate.

“Every time someone has tried the British lamb 

that we have served, the reaction has been the 

same—it’s ‘Wow!’”

We meat again

UK producers were delighted by the announce-

ment in January that the Japanese government 

would be lifting its ban on imports of British 

beef and lamb. Some 23 years after the ban was 

introduced, the challenge now is for the industry 

to regain its foothold in a market which Wheeler 

believes has huge potential.

“I like to work with British beef and lamb 

simply because it’s such a good product,” he said. 

“I think that, in the UK, people don’t cook lamb 

at home like they used to, and we tend to eat beef 

and chicken more. But, I think lamb is a great 

meat and we should be serving it more often”.

When it comes to beef, there is also a need 

to get away from the “old stereotype that British 

beef needs two days in the oven,” because the 

meat that is being farmed in the UK today is 

magnificent, he added.

INTERVIEW

There is also a greater awareness of the pro-

venance of meat in the UK now, which will help 

to reassure Japanese consumers.

“Traceability is such an important part of 

the industry now, with a clear line from farmers’ 

fields to the fork,” Wheeler said. “I think that any 

chef worth his salt today knows the name of the 

farmer who supplied his meat. And the customer 

wants to know that relationship exists as well.

“And I think that a growing number of British 

chefs want to work with British ingredients, 

because we have got so good at producing really 

good ingredients”.

Contrasting challenges

As Wheeler sees it, the challenges for beef and 

lamb in the Japanese market are quite different.

British beef is up against a strong domestic 

industry—wagyu is recognised as arguably the 

best in the world—while the US and Australia 

export large amounts of beef to Japan. British 

exporters need to be able to deliver high-end beef 

that fills a niche in the market, he suggested.

When it comes to lamb, it may be as simple as 

communicating to the Japanese consumer that it 

does not have to be the strong-smelling mutton 

that they have been exposed to previously.

“People have to try both the beef and lamb 

that the UK produces,” he said. “That will be what 

convinces them”. The Ginger Chef  'Served Up'CHRIS WHEELER

We have two copies of The Ginger Chef Served Up 

signed by Chris Wheeler to give away.  

Winners will be picked at random. To apply, 

email: publisher@custom-media.com
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The British Embassy Tokyo hosted a UK meat mission seminar and 

reception on 4 March for about 70 importers, producers, retailers, 

journalists and government officials, including the Japan Representative 

Offices of Wales, Scotland and Northern Ireland. 

UK MEAT  
MISSION 

PHOTOS: ©BRITISH EMBASSY TOKYO

1 Agriculture and Horticulture Development Board (AHDB) International 

Market Development Director Dr Phil Hadley

2 Quality Meat Scotland Chief Executive Alan Clarke

3 Stoke Park Country Club, Spa and Hotel Executive Chef Chris Wheeler (left) 

and British Embassy Tokyo Executive Chef Frederik Walther

4 AHDB Chief Communications and Market Development Officer 

Christine Watts
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Famous for tofu and vegetable dishes, 

Japan is a country you might expect to be 

rich in options free of meat and dairy. But 

for vegetarians and vegans arriving as a result of 

Prime Minister Shinzo Abe’s tourism push, which 

aims for 40 million visitors per year by 2020, the 

culinary landscape might be difficult to navigate.

In reality, Japan is a nation hooked on meat—

as excitement over the lifting of the 23-year ban on 

British beef and lamb shows. But as people around 

the globe start to move away from consuming 

meat—whether for health reasons, concern about 

the ethical treatment of animals or to reduce their 

environmental footprint, the number of visitors 

arriving in Japan with specific dietary needs will 

only increase. Can the country keep up?

To get a feel for the current situation, shifting 

attitudes and growing trends in Japan’s food 

industry, ACUMEN spoke with food-related 

businesses in Tokyo.

History of veg

The practice of vegetarianism dates back to at least 

the first century BC. Surprisingly, so has veganism. 

Although the term itself is fairly new—coined by 

Roast Kyoto carrot at Two Rooms Grill|Bar

One example is Provamel, a line of plant-based 

milks and desserts made from ingredients such as 

coconuts, hazelnuts, cashews, almonds and oats. 

The brand is produced by Belgian food maker 

Alpro, which introduced the UK’s first soya-based 

yoghurt in 2008.

The driving goal of Mie Project Co., Ltd. is 

to encourage conversation around sustainable, 

healthy, organic food and to contribute to sustaina ble 

development and social responsibility.

Tourist struggle

Upcoming events such as the Rugby World Cup 2019 

and the Tokyo 2020 Olympic and Paralympic Games, 

are expected to bring a sharp increase in inbound 

tourism. For vegetarian and vegan visitors, the stay 

in Japan could be a dietary dilemma.

Foodie Tours Japan, a Tokyo-based firm that 

offers food-focused walking tours, introduces 

tourists to vegan, vegetarian, Muslim-friendly 

and gluten-free options in English or German. 

Owner-operator Gizem Sakamaki explained the 

struggle that vegans and vegetarians face while in 

Japan. “A huge hurdle for tourists who are vegans 

or vegetarians is that Japanese foods tend to be 

sprinkled with meat or fish in many sneaky ways. 

For example, katsuo-bushi [flakes of dried bonito, 

a fish related to tuna] is used to season many soups 

and rice or noodle dishes. This makes it extremely 

difficult to find food without it”.

Donald Watson in 1944, when he founded The 

Vegan Society in Birmingham, England—there is 

evidence of the practice dating back more than 

2,000 years. A key difference between vegetarians 

and vegans is that the latter strictly avoid all animal 

and dairy products.

A variety of studies have shown the health bene-

fits that come with eating a plant-based diet, and 

the negative impact the agricultural industry has 

on the environment is a determining factor in the 

lifestyle choices of many people.

Healthy world

Animal husbandry is a proven contributor to 

climate change. The Food and Agriculture Organi-

za tion (FAO) of the United Nations esti mates that 

raising live stock for meat, eggs and milk accounts 

for 14.5% of human-generated green  house gas 

emissions and uses about 70% of land suitable 

for agri culture. This has led many people to adopt 

vegetarian, vegan or organic food life styles as a way 

of reducing their personal carbon footprint.

Mie Project Co., Ltd. is a British Chamber of Com-

merce in Japan member firm that imports organic 

food and drink products to Japan. Repre sen ting 21 

brands from nine countries, the firm distri  butes 

some 200 products to a broad spec trum of retail and 

food service customers throughout the country.

VEGAN AND  
VEGGIE INVASION

Can Japan meet the culinary needs of inbound tourists?
BY MEGAN CASSON
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Abby Hall, a Foodie Tours Japan staff member 

and blogger from the UK, has been vegan for 

six years—a move she made after being raised 

vegetarian. She described her struggle to adhere to 

the diet in Japan. “Milk protein and its derivatives 

can be difficult to avoid here. I can go to an ice cream 

shop and order a soy-milk ice cream only to find out 

that there is cow’s milk in it, with just a soy base”.

This lack of understanding is common in Japan, 

and many people do not understand that vegans do 

not consume any form of animal product.

Sorting through the options that do exist can 

be difficult for tourists due to the language barrier. 

“Unlike in the US and UK, or in Australia or Europe, 

there are no easy labels that state if food is vegan 

or vegetarian. I think this stems from the root 

problem that—until very recently—veganism was 

basically an unknown topic in Japan,” said Jackie 

Jansen, head coordinator of the vegan tour team 

at Foodie Tours Japan.

The firm helps solve this problem by provi ding 

helpful phrases in Japanese and tips on what 

visitors should be asking for in restaurants to ensure 

that what they are eating is vegan.

“We also take them into a convenience store 

and show them particular kanji—such as those 

which indicate meat, egg, dairy or fish—to look 

for on packages. Lastly, I point out some delicious 

Japanese foods that can easily be made vegan, as 

well as many vegan hotspots that we walk by on 

our tour”.

Growing options

While Japan’s culinary landscape is far from 

friendly for those wishing to avoid animal products, 

progress is being made. HappyCow, a smart phone 

app designed to help vegans and vegetarians 

find suitable dining establishments, lists 1,552 

vegetarian and vegan restaurants in Japan, 445 of 

which are in Tokyo.

Hall mentioned the app, which has been down-

loaded more than a million times, as a useful source 

of informa tion and recommends that any incoming 

tourists add it to their list of resources when plan-

ning their trip. “As long as you think ahead, you’ll 

be fine and you will enjoy the delicious food that 

Japan has to offer”.

Meat-free options can also be found in unex-

pect ed places. ECN Hospitality operates a number 

of restaurants in Tokyo, including Ruby Jack’s 

Steakhouse & Bar, Septième Brasserie & Bar, and 

Two Rooms Grill|Bar, the last of which offers a 

seasonal vegetarian tasting menu.

Matthew Crabbe, Two Rooms founding partner 

and chef director, explained what inspired him to 

create a vegetarian menu. “I saw a trend towards 

vege tarianism and thought it would be nice to 

make those guests feel comfortable. Plus, there 

are so many options in Japan as far as produce 

is concerned. I thought it would be interesting 

to explore this growing movement—and Japan 

has always had a strong vegetarian element to its 

cuisine”. He added that the vegetarian options at 

Two Rooms are quite popular, mainly with tourists.

Hall mentioned the growth she has noticed 

in the five years since she arrived in Japan for a 

year of study at Keio University while working on 

her under graduate degree at Cardiff University in 

Wales. “Convenience stores in Tokyo and Kyoto now 

sell vegan ramen, the number of vegan restaurants 

and cafés has grown dramatically and more every -

day establish ments are increasing their vegan 

options,” she said. “TV shows about veganism have 

aired in relation to how Japan will cope with the 

influx of vegans and vegetarians during the 2020 

Olympics, and I don’t doubt that this is one of the 

major driving forces of Japan’s vegan movement 

right now”.

UK influence

Hall compared her experience in Japan with her 

life in the UK as she spoke enthusiastically about 

the variety on the market in Britain. “As far as 

the availability and widespread knowledge of 

veganism, the UK has Japan beat by a long shot,” 

she said. 

“The stereotypical idea that vegans only eat 

salads—and are unhealthy as a result—has led to a 

vegan-junk-food boom in the UK,” she explained. 

“Businesses are trying to promote veganism by 

proving that vegans can eat just as much as non-

vegans. I do believe that this is part of a positive 

transition, but it is very different to the options 

available here in Tokyo”.

As we wrapped up our talk with Crabbe, he 

looked to the future of his restaurant. “The life 

choice of vegetarianism tends to be more common 

in countries other than Japan. We will see what 

our guests demands are and take it from there. But 

with so many different types of produce in Japan, 

expanding our vegetarian options is most definitely 

on the cards”. 

FOOD

The driving goal of Mie Project Co., Ltd. is to encourage conversation 

around sustainable, healthy, organic food and to contribute to 

sustainable development and social responsibility.

Thai curry at Mr. Farmer in Omotesando
PHOTO: ABBY HALL, @vegangirlintokyo
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GREEN FINANCE

Climate change is one of the biggest worries 

of this generation. Rising temperatures 

and disrupted weather patterns impact 

not just the lives of individuals but also the health 

of business. The average global temperature in 2018 

was the fourth-highest on record and just the latest 

hot spot in a trend that has seen a rise of more than 

one degree since the late 19th century. While efforts 

are being made to address the problem, the pace 

is too slow.

On 14 February, the British Chamber of 

Commerce in Japan joined forces with the American 

Chamber of Commerce in Japan’s Alterna tive 

Invest ment Committee to welcome Theodore 

“Ted” Roosevelt IV, the great grand son of former 

US President Theodore Roosevelt, for a talk about 

this critical business issue.

At the breakfast session held at the Shangri-La 

Hotel, Tokyo, Roosevelt, who is managing director 

for investment banking at British multinational 

investment bank Barclays in New York City, spoke 

about the real threat that climate change poses 

to the planet and the global economy, as well 

as how Barclays has been shaping the world of 

sustainable finance.

Outdated approach

Previous financial models that have been used by 

investors, financial institutions, economists and risk 

managers have, according to Roosevelt, stopped 

working. Models such as the Phillips curve, price-

to-earnings ratio and purchasing power parity have 

become outdated, and their use futile.

“One [area] that really needs to change drama -

tically are the models used by the insurance indus-

tries,” he said. “You often hear the insurance industry 

say that a storm is a 100-year event. That assumes 

BCCJ EVENT

that each 100-year period will be exactly like the 

prior. They assume it’s going to be completely stable. 

If you look at the good city of Houston, Texas, in the 

past two years they had a 1-in-500-year event. 

I think that suggests the model no longer works”.

Scientists began predicting rising sea levels in 

the 1970s, he said, adding, “If anything, climate 

models have underestimated the risk”.

Warming and cooling

Climate change, which is the prolonged shift in 

the Earth’s temperature, is causing freak weather, 

rising sea levels and the destruction of various 

ecosystems. Many studies have found that human 

activity plays a large role, suggesting that the crisis 

can only be dealt with by changing the way we live.

“For the past 10,000 years, we have lived in 

a period of unusual climate stability, which has 

enabled the development of agriculture, allowed us 

to build cities and we became rich,” Roosevelt said. 

He pointed out that the CO2 levels in the atmos-

phere correlate with the increase in the average 

global temperature.

“The amount of CO2 in the atmosphere has 

risen by 36% since the Industrial Revolution, to 

about 410 parts per million,” he explained. “We are 

pretty sure that this is the highest amount of CO2 

in the atmosphere in the past 2 million years”.

Thin ice

Roosevelt pointed out the importance of the West 

Antarctic Ice Sheet, the Greenland Ice Sheet, the 

Palearctic permafrost and the Tibetan Plateau, 

which is also known as the Third Pole. “These 

are areas where we are going to see climate 

change occur relatively rapidly,” he said, “and 

the implications will be dramatic”.

Permafrost is ground that has remained 

frozen for at least two consecutive years. Using a 

chart, Roosevelt demonstrated areas where rising 

“For the past 10,000 years, we have lived in a period of unusual 

climate stability, which has enabled the development of 

agriculture, allowed us to build cities and we became rich.”

Where we are and why it all matters
BY MEGAN CASSON
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temperatures were most prominent, emphasising 

the danger this poses to the permafrost if the 

ground continues to melt. “We can’t estimate 

how much methane is going to be released [and] 

at what speed, but we do know it is going to have 

an impact. Methane is 100 times more potent as a 

greenhouse gas than CO2”.

One area that doesn’t get the kind of attention 

it should is the Tibetan Plateau, or the Himalayas, 

he said. The area is important because it is the 

source of most of Asia’s rivers. These run from the 

plateau and, as temperatures rise, their flow will 

change. The Yellow, Yangzi and Ganges Rivers—

among others—cut a path through countries 

with high populations. Increased flow will cause 

flooding, affect farming and disrupt communities. 

This will not only impact residents, but also each 

country’s economy.

“Most people think that India is going to 

continue 3.5–4% GDP growth. But if [changes to] 

the Third Pole happen … it’s going to become too 

hot and it’s going to impact agriculture, migration 

and human health”.

Economic impact

According to graphs shared by Roosevelt, it is 

predicted that 49% of all electricity generation will 

come from fossil fuels by 2040. “That being the 

case, we are not limiting emissions fast enough. 

We need to put policies in place that are going to 

accelerate that change. That is one of the things 

that I think green finance can help us do,” he said.

“We need government policies which, among 

other things, will attempt to address what I call 

‘climate inequity’”. The countries of the Organisation 

for Economic Co-operation and Development, he 

pointed out, are responsible for a large percentage 

of the greenhouse gases that have already accu-

mulated in the atmosphere. “We have a moral 

obligation to help the developing [world] get access 

to reliable and competitively priced energy, but it 

can’t be coal fired— because we are all on a boat, 

and it is going to sink”.

One change that Roosevelt feels is needed, and 

which will require the cooperation of governments, 

is a standardisation of cost. “We need to put a price 

on carbon that, globally, is largely the same. Not 

every country has to do it the same way, but we 

want to see the price of carbon roughly the same in 

the US as it would be in Europe and China, so that 

there is a clear financial incentive to move away 

from the carbon-intensive industries,” he explained. 

“This will provide revenues for investment and 

infrastructure, and revenues for more research 

and development”.

Going green

“Internally, we are making changes within Barclays 

so we can have the kind of intellectual conversations 

that will hopefully make us a leader,” Roosevelt said. 

The firm has multiple proactive focuses that are 

pushing it to the forefront of sustainable finance.

The Barclays Green Banking Council first 

convened in January 2017, with the objective of 

establishing Barclays’ leadership in green finance 

through innovative products designed to support 

their clients’ transition to a low-carbon future. Also 

launched in 2017 is the Green Loan, a term-lending 

product where proceeds of the loan are used 

exclusively for eligible green projects, as defined 

by the Barclays Green Product Framework.

In November 2017, Barclays issued a €500mn 

green bond—the first from a UK bank—using UK 

assets (residential mortgages). Their investment 

bank helped clients issue more than £31.7bn 

of green financing and environmental, social 

and governance financing in 2017. Barclays is 

committed to the green bonds market as an investor, 

with one of the first and largest treasury green bond 

investment commitments, totalling £2bn.

Future generations

Roosevelt highlighted many of the positive out-

comes that might result if green finance is imple-

mented, but the major takeaway from the event 

was the impact of human activity, the impor tance 

of making responsible decisions and dedica tion to 

getting the problem under control.

The younger generations, he said, are far more 

invested in making a change, and organisations now 

must prove that they are committed to turning the 

tide if they are to find young talent willing to join 

their firms. “The younger generation want to get 

on with it. If you’re not doing it, they don’t want to 

join you”. 

Barclays is committed to the green bonds market  

as an investor, with one of the first and largest treasury  

green bond investment commitments, totalling £2bn.
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In today’s candidate-short market, skilled 

bilingual professionals are in great demand. 

RGF Professional Recruitment Japan (RGF PR) 

is a bilingual recruitment arm of Recruit Group, the 

largest recruiting and information service firm in 

Japan and Asia and the fourth-largest in the world.

In January 2018, Recruit Global Family launched 

the Contract Business Division to offer complete 

staffing solutions to its clients. “Our goal is to become 

not only the number-one recruitment firm in 

Japan, but also the number-one recruitment firm in 

Asia,” said Director Benjamin Cordier, who joined 

RGF PR specifically to launch the contract division.

RGF PR has achieved significant growth, leading 

to an increase in the number of consultants from 

83 to 150 in one year. “I believe the job-changing 

market is getting richer and more prevalent. 

Younger people are more willing to change jobs 

now,” said Manager Takuya Sakamoto, who also 

joined to establish the division.

Global mindset

RGF PR places bilingual Japanese professionals—

as well as non-Japanese with excellent language 

and technical skills—in global firms and Japanese 

enterprises looking to expand overseas.

“Being part of the Recruit Group here in Japan 

is obviously a very strong advantage for us,” said 

Cordier. “The fact that we are part of the Recruit 

Group earns us initial trust when people are looking 

to change jobs. We are also benefiting from the size 

of Recruit in terms of the number of candidates in 

our database, which is by far the largest advantage 

we have compared with our competitors”.

In Japan, the Recruit brand is recognised for 

its credibility and trust, and access to Recruit’s 

database allows RGF PR to provide highly quali fied 

candidates to clients. Its international recruiting 

expertise—along with a network of 45 offices 

throughout Asia—allows RGF PR to reach many 

skilled bilingual and bicultural returnee candi-

dates before competitors.

“RGF Professional Recruitment’s objective is 

to become the number-one recruitment firm in 

Japan; and we don’t think we can achieve that by 

just doing permanent placement,” said Cordier. 

“We have to offer clients our full, more flexible 

solutions. Permanent positions, contract positions, 

or haken [temporary staff], were the driving forces 

behind building the division”.

Bright outlook

Based on the first year’s very strong growth, Cordier 

fore sees that, with continued momen tum, RGF PR 

will achieve in four years what took competitors 10. 

They plan to have a big summer party to celebrate 

this success with all of their haken staff.

“In terms of the number of placements made 

in the Japan market, contract is double that of 

permanent positions, which means big potential,” 

said Sakamoto. Contract hires offer more flexible, 

faster hiring options with reduced fallout from 

mismatches when the budget is temporarily tight. 

Some candidates tend to focus on permanent 

employment—especially in a strong economy—but 

“both the client and RGF PR need to understand 

the benefit of contract employment, which often 

pays better than permanent jobs or flexibility in 

terms of working hours or duration,” he added.

Cordier also touched upon changes where 

some “people prefer to be contractors—especially 

in IT, where you may have a quite senior-level 

person who prefers to work three to six months 

to do system implementation, then take three 

months off and go surfing in Bali”. They can do 

that, he said, because they know there will be 

offers upon returning, given their skills.

“Some people prefer the gig economy style of 

working,” he continued, “and as consultants we 

need to educate our clients on the market and 

increasingly more flexible work styles for people 

such as working mothers. The way people work 

is changing, with more mobility and flexibility”.

For two big upcoming sporting events—the 

Rugby World Cup 2019 and the Tokyo 2020 

Olympic and Paralympic Games—RGF PR is 

already working with various clients on project-

based hiring or contracts.

Market potential

Lastly, Cordier mentioned the firm’s tagline: 

Unleash Potential. It is something they strongly 

believe in. “We want to help our clients realise 

the potential in our market, but also want to help 

our candidates to achieve the potential within 

their careers”.

Sakamoto shared an impressive story. “Usually 

we use our database when we look for bilingual 

candidates, but the database is not always how we 

find candidates. There was a convenience store 

clerk from Uzbekistan—fluent in Japanese with 

amazing customer service skills. I put him up for a 

job at a data centre that needed bilingual engineers. 

He was hired and eventually became the centre 

leader. It was a win–win situation. On top of using 

our database, we need to come up with creative 

ideas when searching for good candidates”. 

UNLEASH 
POTENTIAL  

RGF Professional boosts  
recruitment in Japan

03-6422-4400
www.rgf-professional.jp/en
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HOSTAGE JUSTICE: 
CASE CLOSED

As one fraud trial starts,  
a look at how another one just ended

W hen Woodford was suddenly ousted, 

I had been managing a venture capital 

fund on behalf of Olympus. That 

included moving the fund’s surplus cash assets 

about in accordance with instructions from the firm.

Detained

In February 2012, the police arrested me, three 

Olympus directors, and three other individuals 

from the securities industry.

The prosecutors questioned me and portrayed 

some of my activities as facilitating accounting 

fraud. Their case centred on whether I was aware 

of the accounting fraud at Olympus.

That was the focus of the initial investigation, 

and it became the focus of the legal arguments in 

the trial. The experience awakened me to the bizarre 

character of the officials responsible in Japan for law 

enforcement and judicial proceedings.

I was convicted and the Supreme Court rejected 

my appeal on 22 January this year, thereby finalising 

my four-year sentence. I will report to prison soon 

and serve my term, minus time already served and 

any probation—probably to be released after about 

15 months.

This hostage justice is a serious blight on 

Japanese society. But I am writing this statement 

to describe an even more serious blight: the legal 

system that wrongly convicted us.

Media organisations based outside Japan 

have covered the current Carlos Ghosn case with 

a sense of incredulity. The stories describe the 

absence of a defence lawyer during interro ga tions 

and the length of the detention.

Holding out

In my case, three Olympus executives confessed 

immediately to the charges against them, thereby 

winning release after 40 days of detention. They 

were later given suspended sentences.

However, Taku Hada, Hiroshi Ono and I protest-

ed our innocence and remained in confine ment. 

My detention lasted 966 days—two years and 

10 months. Hada was held for an identical period, 

and Ono for 831 days. Detention means no contact 

with any visitors except lawyers. Detainees cannot 

have visits from family members or even exchange 

letters with their loved ones.

For the first 10 months, I made the trip to 

the court room fitted with handcuffs and a rope 

around my waist. The ostensible reason for the 

Introduction by Simon Farrell

Just days after former Nissan Motor Co., Ltd. boss 

Carlos Ghosn was bailed after being indicted for 

alleged financial misconduct, Olympus Corporation’s 

UK subsidiary lost what may be its final case against 

Michael Woodford—who they sacked in 2011 after 

he exposed massive fraud by the firm— for alleged 

wrongdoing linked to his £64mn (¥9.4bn) pension. 

If you thought Ghosn was being discriminated 

against as a foreigner by being detained and unfairly 

treated before trial, you may find the statement on 

the next page interesting. Nissan has also been 

in the UK news over its plan to cut brands and 

jobs at Sunderland, and as Ghosn cannot give 

media interviews, ACUMEN heard—on the same 

day as the latest Olympus development—from one 

of the Japanese players in the Olympus scandal 

about what it’s like awaiting and undergoing trial 

for a very long period, accused of financial crimes 

that he says are trumped up by officials with 

private agendas. 

Nobumasa Yokoo spoke at the Foreign Correspondents’ Club of Japan on 12 March. PHOTO: CUSTOM MEDIA

By Nobumasa Yokoo
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physical constraints is to prevent escapes. But the 

all-too-obvious purpose is to wear down the will 

of detainees. Those of us who know that we are 

innocent, and who can withstand the intimidation, 

persist in refuting the spurious charges. Meanwhile, 

we lose our income and our social standing while 

in detention.

Please remember that the detainees in question 

have been convicted of no crimes whatsoever. The 

onerous detention is supposedly to prevent us 

from fleeing the country or destroying evidence. 

But the authorities could easily address those 

risks by deploying escorts or by fitting us with GPS 

tracking devices.

Systematic trouble

There are five troubling issues with Japan’s justice 

system regarding how it:

• Identifies suspects

• Interrogates suspects

• Establishes guilt

• Handles evidence

• Conducts trials

The three main problems are:

1. Fabrication of guilt by prosecutors

In the case against three former Olympus directors 

for falsifying securities filings, the prosecutors 

divided the fraud into two periods and arrested 

the former directors twice—once for each period.

The prosecutors were unable to pin that charge 

on us for the latter period, so they trumped up a 

charge of fraud in connec tion with Gun Ei Chemical 

Industry Co., Ltd., a listed firm. They also trumped 

up a charge of money laundering as an excuse for 

re-arresting me and prolonging my detention.

My lawyer pointed out a decisive inconsis-

tency in the deposition by the defendant and 

former Olympus Vice President Hideo Yamada. 

That was 16 months after my initial arrest, and 

my trial was to begin the next month.

But the additional charge and arrest, made 

four days after we cited the inconsistency in 

the deposition, delayed the start of the trial by 

five months.

That is how Japan’s prosecutors operate. They 

routinely fabricate new charges in response to 

unwelcome developments.

2. Manufactured evidence

The case against me hinged on the claim that 

I knew in advance of the accounting fraud at 

Olympus. My lack of advance knowledge would 

negate the charge of aiding and abetting the falsi fi-

ca tion of financial filings and the charges of fraud 

and money laundering.

The prosecutors offered two pieces of evidence 

to establish my guilt. One was that I had heard 

in 1992 that Olympus was carrying ¥45bn in un-

realised losses. But knowing there are unrealised 

losses hardly constitutes knowing that fraud has 

been committed.

The prosecutors sought to emphasise fraud by 

asserting that Olympus was keeping the losses off 

the balance sheet. And the courts that handled the 

case accepted that claim in the first stage of my 

criminal trial and in my appeal.

Yet, Olympus’s auditing firm had signed off on 

the treatment of the losses in 1992 as legal treat-

ment for un realised losses, not as off-balance-sheet 

conceal ment. And the court in the Gun Ei civil case 

ruled that Olympus had not handled the losses in 

an off-balance-sheet manner.

In my criminal case, the prosecutors and 

judges applied retroactively a year-2000 revision in 

Japan’s accounting standards. That allowed them 

to portray me as having known of off-balance-

sheet treatment in 1992.

The second piece of evidence that the prosecu-

tors used to establish my guilt was the following 

testimony by an Olympus executive: That he had 

asked me to introduce a foreign bank that would 

provide off-balance-sheet financing, that I had 

there upon introduced him to the head of LGT 

Bank’s Tokyo branch at a Roppongi restaurant, 

and that the Roppongi encounter was the first 

contact for Olympus with that bank.

However, we introduced evidence in the 

Gun Ei civil suit, which the court accepted, 

that refutes that testimony. That evidence is a 

record of an interview with Olympus’s then-Vice 

President Hisashi Mori by the firm’s corporate 

lawyers. The interview took place in November 

2011, shortly after the accounting fraud came 

to light. The Weekly Economist obtained the 

record of the interview and posted it online in 

October 2017.

3. The conduct of trials

Any objective observer can only gasp at how the 

judges accepted patently illicit presentations by 

the prosecutors and rendered verdicts based on 

those presentations.

Especially alarming is the judges’ complicity 

in establishing dangerous precedents that will 

allow similarly flawed outcomes in future cases.

As we have seen, the prosecutors’ case against 

me hinged on the claim that I knew in advance of 

the accounting fraud at Olympus. And as we have 

also seen, that claim evaporated in the face of 

evidence presented in the civil suit.

I deserve a new criminal trial on account of 

the repeated violations of my constitutional rights. 

Yet the Supreme Court ignored those rights and 

rejected my appeal. 

The December 2011 issue of ACUMEN  
featured an interview with Michael Woodford.

Yokoo’s book Nomura Securities Second Business Division also focuses on the Olympus scandal.

For the first 10 months, I made the trip to the court room fitted  

with handcuffs and a rope around my waist.
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ARTS UK EVENTS IN JAPAN
COMPILED BY:

MEGAN CASSON 
megan@custom-media.com

MISA YASHIRO
coordinator@custom-media.com

1

5 MARCH–6 MAY

The Origin of Photography: Great Britain

Every spring, the Tokyo Photographic Art Museum holds an 

exhibition showcasing some of the earliest photographs ever 

taken. Presented this year will be some of Great Britain’s first, 

showing the varied developments in photographic culture that 

took place in the UK during the late 19th century.

PHOTO: DON JUAN, COUNT OF MONTIZON, HIPPOPOTAMUS AT THE ZOOLOGICAL GARDENS, 
REGENT’S PARK, LONDON, 1852, BRITISH LIBRARY © BRITISH LIBRARY BOARD (C.43.I.7)

Tokyo Photographic Art Museum

Yebisu Garden Place, 1-13-3 Mita, Meguro-ku, Tokyo 153-0062

Price: ¥900  |  03-3280-0099  |  www.topmuseum.jp

◉ FREE TICKETS

We have five pairs of free tickets to give away for this event.

2

14 MARCH–9 JUNE

Parabola of Pre-Raphaelism

Beginning in 1848, British art was shaped by a group of painters, 

poets and art critics known as the Pre-Raphaelite Brotherhood. 

Some 150 Pre-Raphaelite items will be on display at the 

Mitsubishi Ichigokan Museum to mark the 200th anniversary 

of the birth of John Ruskin, the Victorian-era English art critic 

who supported the Brotherhood.

ARTWORK: FREDERIC LEIGHTON, MOTHER AND CHILD C.1864–5  
(OIL ON CANVAS 48.2 X 82CM) ©BLACKBURN MUSEUM AND ART GALLERY

Mitsubishi Ichigokan Museum, Tokyo

2-6-2 Marunouchi, Chiyoda-ku, Tokyo 100-0005

Price: ¥1,700  |  03-5777-8600  |  https://mimt.jp/english

◉ FREE TICKETS

We have five pairs of free tickets to give away for this event.

3

15 MARCH–8 JUNE

Rolling Stones Exhibitionism

Get set to journey through the world of one of history’s most 

influential rock ’n’ roll bands. More than 190 original works by 

artists such as Andy Warhol and David Bailey CBE—as well as 

some 500 Stones items, including a gallery of vintage guitars, 

rare instruments and books of lyrics—will be on display.

TOC Gotanda Messe

6-6-9 Nishigotanda, Shinagawa-ku, Tokyo 141-0031

Price: ¥3,200  |  03-3494-2177  |  www.stonesexhibitionism.com

◉ FREE TICKETS

We have 10 pairs of free tickets to give away for this event.

2

3

1
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◉
To apply for giveaways, please send an email with your 

name, address and telephone number by 1 April to: 

coordinator@custom-media.com

Winners will be picked at random.

4

FROM 19 APRIL

Crooked House

The 2017 British murder-mystery film Crooked House is 

based on Agatha Christie’s 1949 novel of the same name. 

As the story unfolds, a spy-turned-private-detective 

helps his former lover catch her grand father’s murderer 

before Scotland Yard can expose the family’s dark secrets. 

PHOTO: © 2017 CROOKED HOUSE PRODUCTIONS LTD.

Kadokawa Cinema (among other venues)

Yomiuri Kaikan 8F, 1-11-1 Yurakucho, Chiyoda-ku 100-0006

Price: ¥1,800  |  03-6268-0015

www.kadokawa-cinema.jp/yurakucho

5

20–25 APRIL

English Afternoon Tea

Known as the Pudding Queen, Hannah Miles is the author of 

more than 25 baking books and was a finalist on the television 

competition MasterChef. In April, the lawyer-turned-baker will 

be visiting from the UK to host afternoon tea at the Barakura 

English Gardens in Nagano. Join her in welcoming spring in 

Japan’s first English garden.

Barakura English Garden

5047 Kuridaira, Kitayama, Chino-shi, Nagano-ken 391-0301

Price: ¥5,000  |  0266-77-2019  |  http://en.barakura.co.jp/events

6

27 APRIL–5 MAY

Cinderella

Choreographed by the late Sir Frederick Ashton OM, CH, CBE 

(1904–1988), famed British choreographer and ballet dancer, 

Cinderella has been performed by the Royal Ballet, but the 

National Ballet of Japan is the only company in Japan to have 

the work in their repertoire. Magical and humorous, this classic 

story is returning to enchant audiences once again.

PHOTO: HIDEMI SETO

New National Theatre, Tokyo

1-1-1 Hon-machi, Shibuya-ku, Tokyo 151-0071

Price: ¥3,240–¥12,960  |  03-5352-9999  |  www.nntt.jac.go.jp

◉ FREE TICKETS

We have three pairs of free tickets to give away for this event.

4

5

6
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M eeting up with Graham Gouldman 

in January, backstage at Billboard 

Live Tokyo, was more like having a 

fireside chat with an uncle in a woolly sweater 

than music-industry slog.

The founding member of legendary British 

rock group 10cc told me how excited he was to 

be back in Tokyo, which he called “a great buzzing 

city”. He had been walking around with his wife, 

shopping for a handbag requested by his daughter 

back home, and was reminded of “how very nice 

and very sweet” it is to have loyal Japanese fans. 

They have been coming to the live shows for more 

than 40 years.

He was also a bit bashful as he talked about 

being on the road with his touring band. “It’s just 

a joy to be with them, not only to make music with 

them, but, as travelling companions, we have a lot 

of fun together. It’s like being in a gang when you’re 

STILL  
IN LOVE

Graham Gouldman of 10cc
BY GUY PERRYMAN MBE

a kid, actually. I sometimes feel a bit guilty about it, 

but what can I do? Someone’s gotta do it!”

And he’s been doing it since the 1960s with 

various incarnations of 10cc. The group had a 

string of global chart hits in the 1970s, including:

• “The Wall Street Shuffle”

• “The Things We Do for Love”

• “Dreadlock Holiday”

• “I’m Not in Love”

The creation of the last one—10cc’s most 

iconic synthesizer tape-looped soundscape, with 

its disguised lyrics of love—embraced the studio 

tech nology of the time.

“We were really emulating what the Beatles 

did in the late ’60s, in that the technology improved 

and we were very lucky we had our own studio 

and [could] be completely self-contained. A lot of 

the time, we didn’t have any one else in the studio 

BEHIND THE MIC

We always tried to put something unusual sounding onto the 

track early on that would send us in a slightly different direction.

with us at all. I think that was very important 

and made us what we were. We always tried 

to put something unusual sounding onto the 

track early on that would send us in a slightly 

different direction”.
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Yes, I am

The band was different to other chart-topping 

groups in that all members were multi-instru men-

ta lists and singers who swapped roles depending 

on the song. “10cc is quite unusual in the way 

that we had three number-one singles with three 

different singers,” Gouldman said. “That was 

because we always chose the best person for the 

job. We tried to be unselfish. ‘If you can do it 

better, or if it’s better for the song then you do it’”.

Does Gouldman still enjoy tinkering in the 

studio today? “I do. I love recording. I put out 

some solo albums. I do it because I need to do 

it rather than anything else. I don’t look for any 

million-dollar sales, but I love to record and 

write—and it’s great to have for the fans. Like a 

lot of my contemporaries, we write and record 

because we have to do it, and hopefully other 

people will like it. But, really, essentially it’s for 

yourself in a way”.

Feel the benefit

This unending need to create music carries over 

to performing live, too. “I’ve always loved playing. 

There’s a lot of people who are older than me 

who cannot stop playing because they love it. 

A lot of us don’t have to do it, but we love to do it. 

It’s a joy to do it and I think, in a way, it keeps you 

young as well”.

Gouldman added: “Anything you enjoy and 

look forward to and can do—as long as it’s good 

for you, and playing music is good for you—it’s 

good for your health. I can’t do anything else really. 

Well, I’m not very good at anything else, so I’m 

happy to still be doing it”.

I wanted to know what set Gouldman on this 

musical journey and if there was one experience 

he was so glad happened?

“Wow. Well, the moment [without which] I 

think I wouldn’t be here today is when my late 

cousin Ronnie bought me a guitar. I was 11 years 

old and that changed my life”.

Which led us to discuss the power of music. 

“Well, I mean, it’s like breathing, eating and 

music—it’s that important. Not only for me to be 

able to enjoy the life that I have, but it’s so much. 

I could go on about it for hours. It’s like medicine, 

it’s life affirming and life giving”.

Don’t hang up

Is there a piece of music Gouldman keeps 

coming back to that he cannot live without? 

“You know, there’s so many pieces of music that 

I love or wish I’d written—it’s very hard to say. 

A song that never fails to move me is “Somewhere” 

from West Side Story, written by Leonard Bernstein 

and Stephen Sondheim. As soon as that starts, 

I’ve gone. And I think if that doesn’t show you 

how powerful music is, then I don’t know what can”.

The mention of a musical made me think of the 

Broadway and West End shows being produced 

around rock groups and their catalogue of hits. 

I asked if we would ever see a 10cc juke  box 

musical? “You know, I’ve heard several different 

ideas, but nothing’s ever reached fruition. So, if it 

happens, it would be very nice; but, actually, it’s 

not some thing that interests me so much”.

In any case, Gouldman and 10cc have a full 

calendar ahead, with touring and summer festi-

vals at which they will perform their hits again 

and again.

I pondered that Gouldman may have no idea 

how many times he’s sung “I’m Not in Love”, but 

does he know how many times he’s said “I am 

in love”? He laughed. “Oh, wow! That is quite a 

question!” “I’ve probably said it too often. But, 

I eventually said it to the right person”.  

Gouldman (back right) with 10cc in 1974.
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Mention Tohoku and most people 

instantly recall images of the Great 

East Japan Earthquake and Tsunami 

of 11 March, 2011. This is understandable and 

expected. But Tohoku wants to be known once 

again as more than just a region struck by disaster. 

Yet recent events and extensive press coverage—

in Japan and abroad—make this difficult.

Personal connection

I have come to know the Tohoku region—speci-

fi cally the city of Rikuzentakata—well over the 

past eight years. Although I am American, I was 

born and raised in Japan and have spent about 

25 years of my life here.

In 2011, I was back in Boston, Massachusetts, 

living with my husband and enjoying what we 

called our second honeymoon—our son having 

REFLECTIONS  
ON RECOVERY

Interview with Rikuzentakata  
Mayor Futoshi Toba

BY AMYA MILLER

Whether they are here for the 

RWC or some other event, 

visitors make a difference to us.

recently left for university. We had few complaints 

in our day-to-day lives. Then, on the morning 

of 11 March, I woke up to the news that Japan’s 

north-eastern coastline had been hit by a massive 

tsunami. That changed everything.

I unexpectedly returned to Japan several weeks 

later, having agreed to volunteer as an interpreter 

for a US disaster relief organisation. After a few 

days running in and out of the Embassy of the 

United States in Tokyo, I took a night bus and 

arrived in Rikuzentakata.

What I thought would be a stay of a few months 

at most ended up being much longer. Mayor 

Futoshi Toba asked me to remain, and Rikuzen-

takata became my home for seven years.

Reflections

Like much of Tohoku, Rikuzentakata is very isolated. 

This is rural Japan, personifying what is wonderful 

about life away from major cities as well as the 

downside of residing in a small town. The city is still 

very much an active construction zone, and with 

the anniversary of that life-changing date comes 

difficult memories. To share the experience with 

ACUMEN, I sat down with Mayor Toba recently 

to reminisce.

What do you recall of 11 March, 2011?

This was the first time in my life I knew what true 

despair was. I evacuated to the roof of the town 

hall and watched as the city was swallowed up, 

wave by wave. People were clinging to rooftops, 

cars, lumber—whatever they could grab on to—

and screaming and calling out for help. All I could 

do was yell to them, “Hang on! Hang on! Don’t 

let go!” But I knew they wouldn’t survive. It was 

like a horror movie. I didn’t know immediately, 

but my wife was one of those who died. Her body 

was found a few weeks later. I became mayor, 

a widower and a single father all within six 

Miller and Mayor Toba bring Halloween to 
the kids of Rikuzentaka.

IWATE

Rikuzentakata
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The coastline in Iwate is stunningly beautiful and worth a drive.

weeks. No one can possibly prepare for a major 

life shift such as this. My life changed forever. 

Everything changed.

How is the revival progressing?

This is a difficult question to answer. Rikuzen-

takata’s population, today about 19,000, is largely 

elderly. It is similar to what you see in cities and 

towns throughout Japan. More than half of the 

people are aged 50 and older. It’s hard to ask 

grand parents to be upbeat, cheerful and to 

look on the bright side. There’s not a lot to be 

happy about because recovery is painfully slow. 

It’s tedious and everywhere, every day there are 

reminders of loss, of what was, what used to be.

There’s also a general undercurrent of dis satis-

faction with me, the government and how slow the 

process is. I said before that no one can prepare for 

something like this, and I truly believe all manuals 

and handbooks on recovery policy are useless in 

the face of such a catastrophe. I’ve done the best I 

could as mayor over the past eight years, but I know 

many in the town are not happy; and this pains me.

Might the Rugby World Cup help recovery?

Anything that brings in visitors and tourists is 

welcome. This, obviously, includes the Rugby World 

Cup. When you are a foreign guest, because you 

don’t blend in, people know you’re from out of 

town. It matters to us that you care and have taken 

the time and spent the money to visit. Whether they 

are here for the rugby or some other event, visitors 

make a difference to us. In many ways, you’re our 

sustenance—economically, morally and socially.

Where do you suggest rugby fans go?

The coastline in Iwate is stunningly beautiful 

and worth a drive. I have to pitch my city, though. 

Rikuzentakata is building a memorial park—what 

I like to call the Tohoku version of the memorial 

parks in Hiroshima and Nagasaki. We want people 

to come and learn about disaster preparedness, 

pay their respects regardless of religious pre fer-

ences—our facility is inter denomina tional inten-

tionally—and see the beauty and power of nature. 

I hope they will take home stories of survival for 

future generations. 

Mayor Toba takes a hands-on approach to rebuilding the community.
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Located in the northernmost part of Japan’s main island of Honshu, 

the Tohoku region often goes unexplored. But as our journey around 

the six prefectures—Akita, Aomori, Fukushima, Iwate, Miyagi and 

Yamagata—which make up this fascinating part of the country shows, there 

are many rewarding experiences to be had. From spectacular natural scenery 

to sacred destinations of undeniable spiritual power, those who take the time to 

explore will be richly rewarded.

NORTHERN 
ADVENTURES
BY ALEC JORDAN

CHUSONJI KONJIKIDO (IWATE)

Built in 850, Chusonji is the central temple of Buddhism’s Tendai sect in Tohoku. 
One of Iwate Prefecture’s crown jewels, it is designated a UNESCO World Heritage 
Site and is home to a number of Japan’s Important Cultural Properties and National 
Treasures. But the temple’s most impressive feature is the Konjikido, or Golden Hall. 
Constructed in 1124, it is the only 12th-century structure that still stands at the 
temple. With the exception of its roof, this small room is completely covered in gold 
leaf, and its interior—where several statues of Buddhas and bodhisattvas can be 
found—is decorated with gold and silver illustrations, shell inlay and lacquer.

Aomori2

2

Yamagata5

Akita4

Iwate

Miyagi

1

3

Fukushima6Niigata7

1 OIRASE GORGE (AOMORI)

One of the most picturesque locations in Aomori Prefecture, 
Oirase Gorge is a small canyon that runs some 14km 
from Nenokuchi at Lake Towada to Yakeyama, at the foot 
of Mount Hakkoda. On its way through the gorge, Oirase 
Stream tumbles down more than 12 waterfalls, including 
Kumoi no Taki and Choshi Otaki. The entire region is 
stunning throughout the year, and a hiking trail runs along 
most of Oirase Gorge’s length.

KAMAISHI RECOVERY 
MEMORIAL STADIUM (IWATE)

25 sep | 14:15
Fiji v Uruguay

13 oct | 12:15
Namibia v Canada
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ONOGAME (NIIGATA)

Sado Island, located off the coast of Niigata Prefecture, is known for its 
soothing onsen (hot springs), plentiful sake and unforgettable views. One 
of the most impressive sights is Onogame, a 167m-high rock formation 
that extends into the sea. The area around Onogame bursts into bright 
yellow between late May and early June, when hundreds of thousands 
of amur daylilies bloom. This turtle-shaped monolith is also the site 
of the Sado Kanzo Festival, during which locals sing folk songs and 
perform the onidaiko, a dance native to the island.

MOUNT HAGURO (YAMAGATA)

One of the Three Mountains of Dewa, the ancient province that is now 
Yamagata Prefecture, Mount Haguro is a site that is sacred to both 
the followers of the native Japanese religion of Shinto and the ascetic 
practice of Shugendo. Compared with the other two peaks—Mount 
Gassan and Mount Yudono—Haguro is the most accessible. This is why 
it was chosen as the location for Dewa Shrine, which honours all three. 
It is also the site of two National Treasures: a path made of 2,446 stone 
steps that makes its way through 600-year-old cedars to the top of 
the mountain, and a striking gojunoto (five-storey pagoda).
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GOSHIKINUMA (FUKUSHIMA)

Meaning Five Coloured Lakes in Japanese, Goshikinuma comprises 
bodies of water created by the massive eruption of nearby Mount Bandai 
in 1888. The violence of the event, which transformed the area’s 
landscape, also added a variety of mineral deposits to the lakes, giving 
each a different colour ranging from greenish-red to bright blue. Part of 
the mysterious appeal is that the lakes appear to change hue depending 
on the weather, the time of day or the angle from which they are viewed. 
The best way to see all of Goshikinuma is to walk the 4km path from 
Lake Bishamon, the largest of the five, to neighbouring Lake Hibara.

KAKUNODATE (AKITA)

The town of Kakunodate was once home to some 80 samurai 
families, and much of the scenic samurai quarter still looks as it 
did when the town was founded in 1620. These old houses are 
known for their distinctive black fences, and many have been 
preserved and found new lives as cafés, museums and shops 
selling local crafts. The town is also famous for its shidarezakura 
(weeping cherry) trees. Each spring, their blooms provide a splash 
of colour that is in bright contrast to the dark dwellings that once 
belonged to warriors of generations gone by.

MATSUSHIMA (MIYAGI)

The waters of Matsushima Bay, dotted with more than 200 islands, have a long 
and impressive pedigree. The great haiku poet Matsuo Basho immortalised 
the landscape in verse, and the view of the bay and the islands has been 
celebrated for ages as one of Japan’s three most scenic views—the others 
being Miyajima in Hiroshima Bay and Amanohashidate in Kyoto Prefecture’s 
Miyazu Bay. One of the most pleasant ways to take it all in is to cruise among 
the islands on a sightseeing ferry. The town of Matsushima is also the location 
of Zuiganji, an important Zen temple in Tohoku, as well as Entsuin, which is 
known for its lovely rock garden.

5

43

6

7
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UK–JAPAN EVENTS 

1

Comprising eight foreign chambers of commerce in 

Japan, the Rugby Alliance held its monthly meeting 

on 12 February at the office of the Rugby World Cup 

2019 Organising Committee in Kasumigaoka-machi, 

Shinjuku Ward. Among the delegates were (from 

left) RWC Marketing and Communication Project 

Manager Hiroko Ozawa, RWC Committee Member 

Gen Fukushima, and British Chamber of Commerce 

in Japan Executive Director Lori Henderson MBE.

2

Haruno Yoshida, co-chair of this year’s W20, 

an official engagement group that proposes 

policy recommendations related to women to 

the G20, presented “The W20 and Knowledge 

Partnerships,” at a BCCJ event held at the Grand 

Hyatt Tokyo on 19 February.

3

The BCCJ, in association with Barclays and 

SMBC, hosted a special event at the SMBC head 

office in Tokyo to mark International Women’s 

Day 2019 on 8 March. The panellists were, from 

left: Sue Kinoshita, Minister Counsellor for 

Economic Diplomacy at the British Embassy 

Tokyo; Vanessa Koo, head of banking APAC at 

Barclays; Takako Matsui, member of the Bank of 

Japan Policy Board; and GlaxoSmithKline Japan 

President Paul Lirette.

4

From left: Heather McLeish, director in the 

EY Japan Financial Services Advisory practice; 

Aragon St-Charles, operations manager at law 

firm Hogan Lovells; and Tove Kinooka, founder 

of Global Perspectives K.K., spoke at the BCCJ 

event “Building a Sustainable Workplace,” 

held at the Hogan Lovells office in Tokyo on 

20 February.

5

The BCCJ welcomed 2019 Lord Mayor of London 

Peter Estlin for a lunch at Hotel Okura’s Kensington 

Terrace, Tokyo on 15 February. Estlin was visiting 

Japan to enhance collaboration in the areas of asset 

management, fintech and green finance, actively 

seeking opportunities to work more closely with 

Japanese firms in these areas.

1 2

5

3

4
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6

British Ambassador to Japan Paul Madden CMG 

hosted a welcome reception for the new Welsh 

Government Representative to Japan, Robin 

Walker, with a great celebration of the Welsh-

Japanese relationship and the quality of Welsh 

food and drink. Croeso Robin! (page 22).  

PHOTO: WELSH GOVERNMENT JAPAN REPRESENTATIVE OFFICE

7

Amelia Clark, Stopgap Dance Company touring 

access worker and production assistant (left), 

Dave Toole, a professional disabled dancer 

who is the male lead (center in wheelchair), 

and female lead Hannah Sampson (right) met 

with audience members after a performance of 

the Stopgap Dance Company’s The Enormous 

Room at Setagaya Public Theatre on 8 March.

8

The Tokyo Sinfonia, under the director of 

Maestro Robert Rÿker, performed the British 

Serenade Dinner Concert at the Foreign 

Correspondents’ Club of Japan on 15 February.

9

Refugees International Japan hosted an event 

at the Hilton Tokyo on 8 March, International 

Women’s Day, to celebrate the achievements of 

millions of women living in displaced communities. 

The evening was filled with fun, networking 

opportu nities, lively entertainment and great 

auction items.

10

To mark 200 days until the Rugby World Cup (RWC) 

2019 kicks off in Japan, the RWC 2019 Organising 

Committee launched the uniform to be worn by 

its TEAM-NO SIDE workforce of more than 13,000 

at an event in Tokyo on 5 March. Workforce Uniforms 

are a precious and tangible memento for staff and 

volunteers of Rugby World Cups.

11

Dan Goodfellow (left) and Jack Laugher took the 

men’s synchronised 3m springboard bronze at the 

FINA Diving World Series on 1 March.

PHOTO: BRITISH SWIMMING

BCCJ ACUMEN readers are welcome to email recent UK–Japan event photos 

with captions and credits for the editor to consider: publisher@custom-media.com
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HMS MONTROSE 
VISITS JAPAN

PHOTOS: ROYAL NAVY

Following the joint declaration on security cooperation by Prime Minister 

Theresa May and Prime Minister Shinzo Abe in August 2017, the Royal 

Navy deployed HMS Sutherland in April, HMS Albion in August and 

HMS Argyll in December last year. HMS Montrose’s deployment means the 

Royal Navy will have an almost unbroken presence in the strategically critical 

Asia–Pacific area.

At the UK–Japan summit meeting in London held in January 2019, 

Prime Ministers May and Abe confirmed to continue to extend and deepen 

our security partnership to protect our shared interest and uphold the rules-

based international system in support of international and regional security 

and to maintain and promote a free and open Indo-Pacific.

The presence offers to contribute continuously to the maintenance of 

peace and stability of the region, including the monitoring of illegal ship-to-

ship transfers, as part of the international pressure campaign against North 

Korea’s illegal nuclear programme. It also presents the strong partnership 

between the UK and Japan in security. 

1 Katsuaki Ono, senior director, chief of Tokyo Port Management Office 

presents Royal Navy Commander Conor O'Neill with a gift on the arrival 

of HMS Montrose at Harumi Pier.

1
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The St. David's Society Japan (Cymdeithas Dewi Sant Siapan) 

celebrated the feast day of the patron saint of Wales, who 

died in 589 AD, on 1 March at the Foreign Correspondents’ 

Club of Japan. The non-profit friendship society, which supports and 

promotes cultural ties with Japan, is for anyone with an interest in 

Wales, its culture or language. 

1 St. David's Society Japan President Ursula Bartlett Imadegawa

2 Society member Catharine Nagashima and singer Paul Williams

3 Wales’ national flower is the daffodil.

4 Penderyn Distillery produces award-winning single malt whiskies 

and spirits in South Wales.
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Brits@Lunch gathered at the Hobgoblin in Roppongi on 1 February and 

new Spanish restaurant Xiringuito Escribà in Shibuya on 1 March.  

B@L meets for fun and friendship on the first Friday of each month.  

For details: robert@ap-advisers.com

PHOTOS: PHIL ROBERTSON
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Who knows what might emerge from the conversation?  

A change of government? A different form of government? W hat if? This is a question I like to put to 

people enrolled in my classes. What if 

the World Trade Organization ceased 

to exist? What if Japan used multiple currencies 

rather than just the yen? What if Tokyo opted to 

leave Japan in a Tokyoxit, deal or no deal? The last 

is a topic I wrote about for this column in the May 

2018 issue of ACUMEN (“Dreaming of Tokyoxit”).

The most recent “What if?” I invited people 

to ponder was: What if the French yellow vests, 

or gilets jaunes, were to come to Japan? These 

citizen activists are attracting as much interest in 

Japan as elsewhere.

Chanchanko

I wondered what people would think if such 

an uprising started here, so I decided to call 

the Japanese version “the yellow chanchanko 

movement”. Look up chanchanko in a Japanese–

English dictionary and you will find “a padded 

sleeveless kimono jacket,” or something similar. 

You get the general idea. I should also mention 

that it is a long established—if increasingly rarely 

practiced—Japanese tradition to present people 

with a red chanchanko when they reach the age 

of 60, in celebration of longevity.

People clad in yellow rather than red chan-

chanko filling the streets of Japan to protest some-

thing is an image that I find quite exciting. What 

is likely to be the focal point of their complaints? 

What kind of people are they likely to be? How 

diverse? How vocal? How violent? And so on. I 

urged my students to put their heads round the 

prospect of the coming of chanchanko jaunes days 

to the Japanese isles.

“Won’t happen” was the overwhelming initial 

response. Japanese people are simply too docile 

to go for that kind of thing. Uprisings are not their 

style. They can’t be bothered. They are too busy. 

They are too bad at making a scene. And so on.

Yet, I persisted, and finally persuaded people 

to form two groups of five to six. Each was asked 

to come up with ideas for a chanchanko jaunes 

movement. The results were quite remarkable.

Experience and influence

One group said that Japan’s yellow-chanchanko-

clad battalion would most likely be led by the very 

old and the very young. For one thing, people in 

their seventies and older are the most socially 

conscious stratum of Japanese society. They either 

experi enced World War II or remember what it was 

like to live out the immediate post-war years. This 

has given them a good nose for growing right-wing 

tendencies within the ruling political classes.

Quite a substantial number of these seniors 

were student activists in their time. So, they know 

how to organise and, given their back ground, they 

have tremendous influence over their children and 

even grand children. This is key.

Young people who have no intention of 

listening to their parents love to spend time with 

their grannies and grandads. They are fascinated 

by the tales the elderly are able to spin. They will 

learn how to demonstrate on the streets from those 

who have first-hand experience. They will be shown 

how to read the danger signs in the language of 

politicians intent on taking the nation in a non-

democratic direction. The resultant coalition of 

awareness should eventually make the chanchanko 

jaunes move ment unstoppable. So went the logic of 

one group of people in my “what if” class.

Time to talk

The other group was more focused on the outcome 

of the chanchanko jaunes movement rather than 

how it would come about. They thought that 

the emergence of such activism would lead to a 

grand congress of the people, one in which all 

the issues of discontent would be extensively and 

exhaustively discussed.

Unlike French President Emmanuel Macron’s 

public meetings with the protesters, the chan-

chanko jaunes-organised congress would not be 

a confrontation between policymakers and the 

general public. It would simply be a marathon chat 

in which everybody takes part. Who knows what 

might emerge from the conversation? A change of 

government? A different form of government? 

No government at all?

How about representatives of political parties 

and the civil service? Are such people off limits? Are 

they banned from attending the great meeting? Not 

at all, came the immediate answer from the group.

Everyone and anyone is welcome—but on one 

condition. Participants should make a point of 

attending the congress in the capacity of nothing 

more than people. Masks off please. Do not hide 

behind professional identities. Do not try to be 

a spokesperson for some entity. Just come as 

yourself, whoever you are. This was very refreshing 

given Japanese society’s tendency to think of 

people in terms of affiliation and positions in 

organisations rather than who they are and what 

they are like as individuals.

I rather congratulate myself for posing this 

“what if” question. It was a fun evening. 

COMING OF 
CHANCHANKO 

JAUNES
Japan-style activism in the 21st century

BY NORIKO HAMA
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