= iR
Nobuho Miya

WK DD 57586 L

FEDHE

REMIEAA RREMAERERAEES AF@BHEEFATLTHEMCDVT
DHRERD D, M (CLBZDHFP.AD.| (BRFFMES) ORFFFEUSE E ARSI
ALDDERABEZIIAN EFOEBELTOHKEDIWZBIFT. TroMNIT7&TIN
—NEMEE (RE) PARORY YV EME CKE) . I7/ P O—RADHER ANV IRILLTO
BRLGEBATOFHEL BLDEZZTE . E. BN TEERTFESEEZOEES LU
. EFRIURMERE. R T TREOER. #itz RBO BRCFTZETELLED
SICHADEANS,

EE K& E

Representative of Kamasada, Miya Nobuho studied at Kanazawa College of Art and Tokyo University
of the Arts, where he deepened his research on materials while creating artworks. His aim is to
create ironware as a tool for daily life by adopting modern sensibilities while carrying on traditional
techniques, such as the production of a Wazuqu Cast Iron Teapot and the acquisition of a patent for
A.D.l. (Meehanite metal casting). He has exhibited at the Metropolitan Museum of Art and the
Salone del Mobile in Milan, and has had a solo show in Stockholm, for which he has received
numerous awards. He has also been active in Japan, repairing and creating the national treasure
Chuson-ji Temple Konjiki-do Hall and receiving the lwate Prefecture Outstanding Engineer Award
By identifying the functions of the product, the craftsmen's skills shine through in the extremely
trimmed down form

www.instagram.com/nanbu_kamasada/
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Nambu ironware is a traditional craft representing Iwate with a history of 400 years. In this book,
artisan and designer Nobuho Miya, the third generation of Kamasada, explains the history of
Nambu ironware, how to use and care for it, and introduces the charm of Nambu ironware that
enriches our daily lives from a variety of angles.

Scenery shots of Morioka, the town where Nambu ironware was born, and photographs of
Kamasada's workshop / Kamasada products (approx. 120 items) / Stylist Kazuko Horii and
Kamasada's encounter, and a recipe for pancakes / Medical doctor Keiko Oikawa's research on
the dissolution of iron when cooking with Nambu ironware / Coffee brewed with Nambu
ironware by barista, Takamasa Miki, etc.

ZEOHY
¥EoL i

=

[ il

*

HISTORY

it




