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s;»-t T % L Omotenashi (0-mo-te-na-shi) is deep-rooted in Japanese
culture, and means to wholeheartedly look after guests.

It is a selfless practice which centres around care for the guest, not the™
expectation of receiving something in return. Hospitality and care are
provided from the heart, unhidden and unprotected, a deeply respected
practice. These ceramics embody the three key principles of omotenashi:
empathy, anticipation, and authenticity.

We hope that you embody these values when using these authentic,
Japanese made ceramics;

looking after your guests and yourself with care,

the omotenashi way.




TRADITIONAL SERVINGWARE

Ramen/Donburi Bowls

Chopstick Sets

Teapots

Cups

Serving Dishes

FLATWARE & GIFT SETS

Etagomi Patterns

Medetai Pattern

Folklore Patterns

Traditional Patterns

Serving Bowls



Chuka Green Dragon / MRB19417

These are =XV [F

"Ra-men/Don-bu-ri bachi” or Ramen/Donburi bowl
These ramen bowils, produced in a traditional
19th Century design are sought after
thanks to their beautiful shape

and finishing.

The form is hard to find now, with few
artisans still producing them in this style
that requires expert finishing and a multi-
stage process to create the beautiful,
richly coloured patterns.

The "double happiness"” mark &z
emblazoned in many of the patterns on
these bowls is said to bring good fortune
to guests and their hosts on special
occasions.

Chuka Teal Garden / MRB19648
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Shanpan chopsticks
are finished in their
range of soft hues
by hand / MCHS-901

Aikomon
/ MCHS-001

Printed in the spirit of traditional
Japanese indigo dyeing, these
chopsticks feature a print made
with authentic indigo, designed
to celebrate the original "Aizome"
process / MCHS-902

i

il i

E
Shiokaze
/ MCHS-002

=EEh AR

=g
=m2Doe

Aizome (

Nosutarujia

/ MCHS-003
|~ |

Eﬁ\"}}‘,



These are 828

"Kyu-su" or Teapots
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Gifu Teapot Gifu Teapot Gifu Teapot
Matt Gray Matt White Gloss Brown
500ml / MTPO13BK 500m| / MTPO1BWH 500m| / MTPO17BR
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@ Gifu Teapot & 4 Cup Set
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in Gift Box
Turquoise 500ml / M4TPS01BU
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Hand painted & glazed in Japan by artisans, this
turquoise teapot set provides an exquisite, unique
| experience for guests, with no two being exactly alike.
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"Cha-wan" or Tea bowl|

Aizome Yunomi

Set of 5 Bowls in gift box
9.2 X 5.5cm x 5/ MCS9-SH1
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These are iz DH

"Yu-no-mi" or Tea cups

Yuzen Sankaku

Set of 5 Triangle Base Cups
in gift box
8.5 x6.5cm x 5/ MCS8-B4

Hanayuzen

Set of 5 Cups in gift box

Meito No Sato

Set of 5 Cups in gift box
8.5 x10cm x 5/ MCS8-K8
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Lagoon Blue

Set of 5 Cups in gift box
8.5 x10cm x 5/ MCS8-K41

Aizome Sobachoko

Set of 5 Cups in gift box
8.3 x 6.6cm x 5/ MCS8-SH2



E'—< v "Paprika” or Capsicum
F» 3R "Akakabu” or Red Turnip

+ Z "Nasu" or Eggplant

M5 % "Kabocha" or Pumpkin
212 2 A "Daikon" or White Radish

These dishes are based on the year-
round harvest, acting as a journey
through the harvesting seasons,
whether as multiple courses of one
meal, or a shared experience for the
whole table.

From the Paprika fresh out of the
crisp Spring thaw, to Red Turnip as
the weather warms in late in the
season, to Summer's Eggplont,
then Pumpkin starts to taper into
the cooler autumn and finally White
Radish as the last harvest of the
season as the winter frost arrives.

These are 8 F 1K BFE =B

"E-te-ga-mi Ya-sai Cha-wan" or Veggie drawing bowls




Paprika, Akakabu, Nasu, Kabocha & Daikon
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Paprika, Akakabu, Nasu & Kabocha

Set of 4 Small Donburi Bowls
in Gift Box
13.5 X 7.3cm X 4 / M4BS13VG

Set of 5 Small Bowls
in Gift Box
1.5 x 6cm x 5/ MSBSTIVG

Akakabu & Nasu Paprika & Kabocha

Set of 2 Large Donburi Bowls Set of 2 Large Donburi Bowls
with set of Chopsticks in Gift Box with set of Chopsticks in Gift Box
16.2 x 8.8cm x 2 / M2BS168VG1 16.2 X 8.8cm x 2 / M2BS18VG2
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“E-te-ga-mi Umi No I-ki-mo-no” or Sea creature drawings

Etegami Tai

Deep Plate in Gift Box
25.5 X 6.4cm / MDP2480TA

Etegami Tai

Plate
24.5 x 3.9cm / MP2480TA

Etegami Tai

Bowl
16.2 x 8.8cm / MB1801TA
19 x 8.5cm / MB1960TA




Etegami Tai
Set of 2 Donburi Bowls
with set of Chopsticks

in Gift Box
16.2 x 8.8cm x 2 / M2BS1601TA

Etegami Tai Etegami Tai
Dish . Bowl
9.5 x 3cm / MD930TA 1.3 x 6.1cm / MBI301TA

Etegami Kani Etegami Kani

Plate Bowl

20.6 x 4.5cm / MP2080KA 19 x 8.5cm / MBTSOKA
A |

E«&'}}"



These are D CHi

"Me-de-tai"” or Sea Bream

Featuring the auspicious ("Medetai") Sea Bream ("Tai"), a dish shared at family
gatherings and celebrations, the Medetai range is perfect for celebratory
occasions. The range is available in Medetai Blue and Medetai Red. Colour match,
or create a beautiful mixture.




Medetai Red

Plate
13.8 x 2.7cm / MP1340MR
16.2 x 3.4cm / MP16SOMR

Medetai Blue

Plate
13.8 x 2.7cm / MP1340MB
16.2 x 3.4cm / MP1650MB

Medetai Blue Medetai Red

Dish
10.7 x 4cm / MD1035MB

Bowl
13.2 x 5.3cm / MB134SMR
16 x 6.8cm / MB1850OMR

Medetai Red

Bowl
18.5 x 9cm / MB180TMR

Medetai Blue

Bowl

13.2 x 5.3cm / MB1345MB
16 x 6.8cm / MB1650MB
18.5 x 9cm / MB1801MB

|~ |

E«&’,‘?"



Dragon Gift Set

Set of 2 Donburi Bowls
in gift box

16.5 X 8cm x 2 / M2BS18DG

Mt. Fuji Gift Set

Set of 2 Donburi Bowls
in gift box
16.5 x 8cm x 2 / M2BS15FJ

Kinsami Koimari Gift Set

Set of 2 Donburi Bowls
in gift box

An ancient method of producing
and decorating glazed enamel,
the koimari style's roots can be
traced to the late 1600s and is
maintained by only a few
artisans today.
14.5 x 8.5cm x 2 / M2BS14665

These are B}

"Min-zo-ku" or Folklore







Sazanami Black

2 Donburi Bowls & 2 Sets of Chopsticks in Gift Box
15 X 7cm x 2 / M2BS15SBK

CEYELETIN:I

2 Donburi Bowls & 2 Sets of Chopsticks in Gift Box
15 x 7cm X 2 / M2BS15SBU
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Sabi Kesho

2 Donburi Bowls & 2 Sets of Chopsticks in Gift Box
15.2 X 6.7cm %X 2 / MBS15323SB

CELTRCEL T

Bowl
21x7.8cm / MB21377SB
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“Fuji Sakura™ or Fuji Cherry Blossoms

Fujisakura

Set of 2 Donburi Bowls in Gift Box
15.2 X 8.7cm X 2 / MBS15323FZ

Fujisakura

Bowl

12.2 x 68.4cm / MB12323F2
15.2 x 8.7cm / MB15323F2
21x 7.8cm / MB21377F2

Fujisakura

Deep Plate

16.3 X 4.7cm / MB16347FZ
Plate

24.7 x 3cm / MP24447F2
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“Some Tokusa™ or Grass pattern

)

Some Tokusa ' Some Tokusa

Plate Bowl
22.7 x 4.5cm / MP2280ST 16.7 x 6.1cm / MP1655ST
17 X 4.9cm / MP1755ST 18.5 x 9cm / MB1801ST

20.5 x 7.4cm / MB2068ST
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Some Tokusa WL i Some Tokusa

Serving Bowl Deep Plate

21.4 x 8.2cm / MB2101ST 21 x 5.2cm / MDP2168ST

Some Tokusa

Dish
13.7 x 5cm / MD1335ST
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"Kyo Sen-dan" or A thousand ancient lines

Kyo Sendan Earthen Kyo Sendan Earthen

Large plate Large bowl
24.5 x 5cm / MDP24186 21 x 7.5cm / MB21188
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Kyo Sendan Black - Kyo Sendan Black —
Large plate Large bowl

24.5 x 5Scm / MDP24187 21 x 7.5cm / MB21189

Kyo Sendan White Kyo Sendan White

Plate Bowl
17 x Scm / MDP17386KS 15.2 x 6.7cm / MB15323KS
24.5 x 4.1cm / MP24086KS 21 x 6.2cm / MB21386KS
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"Hana Tsu-doi" or Flower gathering

Hana Tsudoi

Bowl
15.2 x 6.7cm / MB15323HT

Hana Tsudoi

Bowl
21x 6.2cm / MB21386HT

Hana Tsudoi

Plate
24.5 x 4.1cm / MP24086HT
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Servingware Range

Airindo

Set of 5 Chopstick Rests
5.5 x 5 x 2.5cm / MCRSS001

Airindo
Set of 5 Spoons
17cm / MSP16S001




Aizome Budo

Bowl

Sakurazukushi

Bowl
21.4 x 8.2cm / MB2101SD

Sakurabiyori

Bowl
16.7 x 6.1cm / MB1855SB




Mujina Kiku

] Large Serving Bowl in Gift Box
24.5 x 7.5cm / MLB24096

White Emboss Tokusa

] Serving Bowl in Gift Box
24 x 8cm / MLB24059



Sendan Tokusa

Large Serving Bowl in Gift Box K }
24.5 x 7.5cm / MLB24033

Sabikobiki

Large Serving Bowl in Gift Box { ]
24.5 x 7.5cm / MLB24098

Negorosendan
Large Serving Bowl in Gift Box ( ]
24.5 x 7.5cm / MLB24097 |



omotenashi

We're excited to offer a range of in-store support to give your customers
a touch-point for Omotenashi and the concepts of traditional Japanese
hospitality, made available to you when placing your order.

Minimum order terms and availability limits apply.

Omotenashiis proudly supported in Australia
by Oceania Trade Link Pty Ltd.

Contact sales@otlink.com.au, or 07 3356 6066
to learn more about the range, and to secure your stock.



