MLWLESEZEZ(ERLTE
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= ( Hu IG- Before Using New Vessels

Z‘EFHJ:‘DEEE Caution Regarding Use

HXBEIED DD EVES FEALEDHRITWEBHRENTOETH,

etc. prior to use.

[PEH0|OEEICE. BiE EOBFTEREND D> TE5 T LOFEDRECHE>TLETOTTEETE L,

Please be aware that the underside of earthenware vessels may be left unglazed due to the technique used in their production.

BICY Y IR—N—THETZHELT. SEREEL,

Most products are treated to ensure that your dining table does not become scratched, but please also consider further polishing with sandpaper,

_j

PEE% (LE0)) Pottery (earthenware)

O ERFIICHZITRLKSZIEE |
TOefedE F#PVIBREIMTEI

KBYET,
Before using, soak in boiling water to give moisture.
This will make the vessel less likely to be stained by tea, etc.

O ERR. AR THROTBRLCEESETHOIMLT
<rEL
After use, wash with kitchen detergent and then dry thoroughly before storing.
ORBPYIBLEDFENLRICEZIFEIE. EFTAZEAF%
SHERAEEL

Use kitchen bleach if you are worried about dirt such as tea stains or
other stains, etc.

OFFER MK ED BB, TEAE. KITRLFFITLTHLL
HERY I RADRETBRERAICEVET,

Pottery is water-absorbent, so if left to soak in water after use, this
may lead to generation of mold, stains, and bad smells.

£ <8R #4318 5 Gold/silver decorated ceramic products

OEFL U IPF—IUCRFERALELT W
<L
Do not use in microwaves or ovens.

O ERRISSFMARFIZAR I PHIC |
D TEHOTLREV ILIHF— |
TARYV O LGETITBLE PR, DRI N+ %
DIFBRRANCEVET,

After use, lightly wash with a sponge or cloth soaked in kitchen detergent.
Rubbing with cleanser or a nylon scourer, etc. will cause scratches and
removal of gold/silver and patterns.

ORFBRFRECMATNILEPE. KIFEJ/HITLED
HIVET,

Use of a dishwasher may damage gold/silver and patterns.

@RI HMICITFEERZERALEVTEL,

Do not use bleach on silver ceramic products.

i#ﬁﬁ [ Earthenware teapot for steaming

EFENICTSNEVESEHYETH,
ROFICTEFETEL,

Some products cannot be placed directly on
flames, but please note the following points.

@I/ TTHERATEL,
Always use on low heat.

@ZIREITBFTTELY,
Avoid heating without anything inside the vessel.

@ RNTHEAITHE FEIHNTOB DB I DRTHEIFS
BEDBYETDTTEETEL,
Note that if a high heat is used, this may burn the handle connected
to the body of the vessel.

@ OB I DARICA>TWVBHEHALGIET DT, ST
FODBRIFTEETEL,

The wire on the inside of the handle will become hot, so please exercise
caution when handling.

QH Lo REZ ., RITHALEVESTEELSLE WL

Do not suddenly cool a vessel that has become hot.

@RI MBMERIIZRMD EITENTTERATEL,
After heating, place on a saucepan mat or tray to use.

O AR THRDOAR DK D =L HE FALSTER
&L,
Before using, thoroughly dry moisture from the outside of the earthenware
teapot, and use from a low heat.

OCTFEARIBEICAVHEMILEDHICLEZBEEETHS
UL T ELN,

After use, wash thoroughly and then dry thoroughly in order to prevent
mold, before storing.

IHZ 88 IH earthenware pot

OIH (BHEFESR) WIS LHMIFEERTT,
200/100V. 3kwE CHIGLTWET,
e, —MROARAVAF =T VICHLERTEEY,

The IH (electromagnetic cooker) supporting earthenware pot is made in Japan.

It supports 200/100V up to 3kw.
It can also be used with general gas ranges and ovens.

+ 8 Earthenware pot

@D TEATZHIE. LD V%
WYEBZcH . KDEETEIF
VABRLGEZAN, HER109
FERAATTEL,

When using for the first time, in order to remove leftover clay, fill with

water that has been used to cook rice or vegetable scraps, etc., bring to
the boil, and leave boiling for about 10 minutes.

OZEIRE LRI TTEL,
Avoid cooking without anything inside the vessel.

O TARS - TZAFEDTHTYINDTERIFHEX ICERLEWL
THREWV KKPLHRDBRRICEDENDDIBEIRTT .

Do not under any circumstances use for deep-fried foods such as tempura or
fried foods in general. Doing so could result in fire or explosion of
the earthenware pot.

O EAFIIE. TMODAR DK ZELHNTHADSTERA
_F-S(I\O
Before using, thoroughly dry moisture from the outside of the earthenware
pot, and use from a low heat.

@NNZAL T HMICAINBIRIS, KT DD HEFZERALTTELY,

When touching a heated earthenware pot, always use a heat-resistant
saucepan holder, etc.

@HL ol RIS LBV TLIEE L

Do not suddenly cool a vessel that has become hot.




@7 —7JIVEICEEICIE. BT ETERA T,
When placing on a table, etc., use a saucepan mat.

@ <FNIT KD HARKICLHEZIENHIVETH BEETI
TEVE A, ZDESGEEIE, BRDEETEANTEILTT
WelREEXTELEEVET,

Very rarely, moisture may soak into the bottom of the pot. This is not a
defect. At such times, this can be stopped by pouring into the vessel water
that has been used to cook rice, and leaving it to simmer.

QT ERRIIRCAN AL - RAMLEDTHICTLIEIREELT
HSTIHRTELN,
After use, wash thoroughly and then dry thoroughly in order to prevent
mold and bad smell,-before storing.

FELHR Earthenware pot for herbal medicine

@E#HE. NITHIFSNETH. RDRKIC
TEETEL,
These vessels can be placed directly onto a flame,
but please note the following points.

O EAFII. THROAADK %L E.
SSADSTERATEL,
Before using, thoroughly dry moisture from the outside of the earthenware
teapot, and use from a low heat.

@R ETRISTTEL,
Avoid cooking without anything inside the vessel.

@ OB I DARICADTVBHENHAIZYET DT, HEY
FODREIETEFRETEL,

The wire on the inside of the handle will become hot, so please exercise
caution when handling.

@B N THEATBE AEFICHNTNDI DB I DBRTHEITFS
HBEDBVETDTTEETEL,
Note that if a high heat is used, this may burn the handle connected to
the body of the vessel.

QH< Lo AR E. RITAHLEVLSTERELLEL

Do not suddenly cool a vessel that has become hot.

@RI ABED LICBLTTERTEL,
After heating, place on a saucepan mat to use.

O EABRBEICEV. AEHLEDEHICLLERETETHS
T TELY,

After use, wash thoroughly and then dry thoroughly in order to prevent
mold, before storing.

A Bk Kochi pottery
.@ﬁﬁDE‘L;U Ee?élp\hb‘gui?o

Acidic foods may cause the color of the pottery to change.

OXFRAFHEFERTHLMBOBNDHIET,

Use of a business-use dishwasher may result in damage to the vessel.

B A Crackle pottery

OREHIcD)BRIMEANTLEEICLIY,
TMEANDEFTNDVTICR IR,
ENBLBBTENBYET,

When food has been left inside the vessel for a long time, and soup is

poured in, dirt may permeate the cracks and become impossible to remove.

OME LICOUZELTEALSIC, RIIEHHDIINRDEL
ZREMICAWRES T,
This method of firing intentionally uses different textures and glaze
absorptionrates to produce cracks in the enamel.

OXEBRARFREEATIL WIBOBNDBIET,

Use of a business-use dishwasher may result in damage to the vessel.

Bﬁ ﬂi Ceramic plate

O IRIC AN BRI S38 DD H Qﬂ.’w

FZFEAL.ENDSDEKICIE
RATEBETEL,

When touching a heated ceramic plate, use a heat-resistant saucepan
holder, etc. and take sufficient caution regarding steam from the air vent.

OEXRIVOZTHADKEIE, E—2—EHLDORREE1cm
UEBIFTTEL,

When using an electric cooking stove, leave a gap of at least 1lcm from
the heater part.

Otz T —7 VLB BEETHERTEL,

When placing a ceramic plate on a table, etc., use a saucepan mat.

@K 35 T FEDHZIFIITIS MEIERLELNTTRELY,

Do not use for deep-fried foods such as tempura or fried foods in general.

Q74— (HRE) S LT, FITAITHIHELTREL,

Do not suddenly place on a flame after removing from a freezer.

O EARIT. LEBEEETHSTIMT LN,

After use, dry thoroughly before storing.

5% /1 Gratin dish

@ERHNICHTFT . EFLVIP
F—TUTTHERTEL, "

Do not use with direct heat, but rather use the product with a microwave
oven or general oven.

@7 —JIVGEICEBETRLE, 7T IVREEEOIIEZEND
HVET DT T HRBEETHERATEL,
When placing directly on a table, etc., always use a saucepan mat,
as there is a risk that the table surface will become damaged.

ORI B ODHEFETHERATEL,
After heating, use a heat-resistant saucepan holder, etc.

QAL BREZ. RICBALEVLSITEET IV e
AEHLBHRZRITNALEZVTTEL,
Do not suddenly cool a vessel that has become hot. Likewise, do not
suddenly heat a vessel that has been cooled.

O ERRIIIKTE RN, REICEIFEETHSTUTRA T ELY,

After use, wash thoroughly and then dry thoroughly before storing.

{t 2% Flower vase
OCOMRRRBELTEMTHIERTEE LA, Ratn

This product cannot be used as tableware.
OLZEDEVGAICIFFRBELEVTTEL,
Do not place in an unstable location.
@7 — 7V - KDEED LTI, 4’-;(“%’)&7%“*17’3‘35')&3'0)
T EBRZS|IETSHVKIITTEETEL,
These is a risk of scratching when placed on a table or alcove, etc., so
exercise caution so as not to drag the flower vase across such surfaces.

@5 H— KENTZHEICF. FEVLEIFEFTEHELE
FEL,
In the unlikely event of water leakage, please contact the store where you
purchased the product.




REBU L Lacquerware products

@HLLRIFEWVDTBIEDBIETH,
bHzaFRA—ETHLTHL
MIDKRANMCANTHLEHEAZET,
New lacquer has a distinctive smell, but this will disappear when washed

away by wiping with a cloth soaked in vinegar or by placing the vessel in
rice bran.

QOKADEIFENMIERT Lo thDBERE—FEITHRDEL
TLIEELY,
Natural lacquer is susceptible to scratches, so do not wash together with
other tableware.

Q@I TEICREFEFEN. TCIKFSHPWHTHER>TLE
TV, ZDREFBNAEERITTRBRIETLREL,

Use hot water to rinse, and then immediately wipe with a soft cloth.
Thereafter, dry away from direct sunlight.

HoABLE Glass products

O ERRIIEFMARAIZBD LIcHDE S
ISRL AR IR THOTLIEEW AV |
MINBZMEESHNT S TH>TLE
TV RAIEORYEVEE T B FHE
DARY Iz ERTERLEEL,

After use, soak in lukewarm water mixed with kitchen detergent, and wash
with a sponge or cloth. Use a soft brush to wash products that feature

cutting. Do not wash the inside by twisting. Rather, use a sponge with a
handle, etc.

@S BRIBEWVAICRE. RSHPVHETKIEIHE
o TLIEEL,
After washing, place on a dry cloth and thoroughly wipe off moisture
using a soft cloth.

@V ARIVASAIZ2BERERL GFICRR) PERETENS
TEDBIETDTTIFESEEL,
Crystal glass may break when subjected to sudden changes in temperature
(particularly rapid cooling) or collision, so please exercise caution.

ZDMFEIEIE Other important points

OFHLARITEE LY SO T BEEINS 8, BXIR L CIE
TRTEBLLEL,

Ceramics will break if dropped or struck, so please exercise caution when
handling.

ORIFTWN EED A RBIFFERTITDOTHERALEL
TLIEELY,
Chipped or cracked tableware is dangerous, so do not use in such a
condition.

@7 —JILPREBEMGLETRBEIETDLEMEEDIFZTILED
BIEFTDTTEELEEL,
If tableware is pulled across tables or sideboards, etc., this may cause
scratching, so please exercise caution.

OIS ADREEICIZBANGRY FEFERLTEYET
B EEEH L JHNBIZEHBVET D TIIRWIIE
THRTEBELEL,

Powerful adhesive is used to attach ceramics and glass, but the attached
surfaces are narrow and may become unstuck, so please exercise caution
when handling.

M3E S BB DI ET DIEL)

Property differences between pottery and porcelain

[FEes]F. L ERENDHL. DFEILHER
FERlERY) ZERE-ER R ERER BT HR-EX
B RGBSR R EN PR EBRUE T,

—75. [W2s]F. BEEKENZDEAEN TRER
iR BHE (FBFREER) -NEER-EEREEEN
(28] ETRWFE T,

FERIOEBVT. ZNZNOUHENE->TUVET,
TEDXRIGHEENS. [PEDHD]DEJIFWVICIE
[ERSRIINERSBVNTENBIETFIC,
IREIF A SEFICHEE D T ENZ LD T BEEWVIC
FREDIFTREL,

The raw material used in pottery is clay, otherwise known as
potter’s clay. Examples of pottery include Mino ware,
Seto ware, Karatsu ware, Masuko ware, Shigaraki ware, Hagi
ware, Banko ware, and Bizen ware.

On the other hand, the main raw material of porcelain is a
rock known as china stone. Examples of porcelain include Arita
ware (Imari ware), Kutani ware, and Tobe ware.

The differences in raw materials make the properties of
pottery and porcelain different. From properties such as those
described below, attention must be given to certain points when
handling earthenware. In particular, damage often occurs when
washing, so exercise caution when washing tableware.

'I'EE(DEL\ Differences in properties

[ B # ] #fLGsD)nE

Fg 25 Raw materials ~ Potter’s clay (clay) is main

P S N~
B E ] BLCENEEES L)
Transparency ~ None (light does not pass through)
[& & W] RheErzn
Hue Light colors are dominant
[ 0% 2K ¥4 ] KOEETZD . HWENNITHD
Water absorbency - ()G, KB IRV BH DH'Z

Water permeates, but many products are
glazed and thus do not allow water
to pass through

[ 7 it ] EOARSHL BTSN

Texture Soft-baked, rough quality and porous

[IMWzEEDE] [CHKENS
Sound when struck Dull low sound

o [ B ® ] mEHhiRlreahnE
m %E Raw materials  Mainly ground china stone powder

Porcelain [FHE] &Y (ﬁ'ﬁbﬁﬁ‘:"ﬁ%)

Transparency ~ Yes (light passes through)

(28§ 0] HEBe

Hue Pure white

[ % K ] FEAEKZBERL

Water absorbency  Almost no water passes through

[ &= i ] BHEL ErEETTALL
Texture PIENY
Hard-baked, fine quality, with few pores
(MWeLEDE] EBNBEALEWVE

Sound when struck Clear, high, metallic sound




