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Tambasasayama City in Hyogo Prefecture,1 the Tohaku (pottery stay) program allows visitors to 
stay overnight in a local potter’s workshop and take part in hands-on experiences that put them 
in touch with the potter’s lifestyle and the local pottery-making culture. We interviewed an 
organizer of the program to find out more. � (Text: TANAKA Nozomi)

T he Tachikui district in Tambasasayama City, 
is known as the home village of Tamba-yaki2 
(Tamba ware), which is counted as one 

of Japan’s Six Ancient Kilns (Rokkoyo) (See “Japan’s 
Six Ancient Kilns” Passing Down Japanese Ceramic 
Culture,” HIGHLIGHTING Japan, March 2026 issue). 
Tamba-yaki is a traditional pottery with a history of 
around 850 years. About 60 kamamoto3 are scattered 
within a roughly 2- kilometer radius in the mountain-
ous region, where pottery production continues today. 
In Tachikui district, the Tohaku program providing 
hands-on experiences to guests has been offered since 
2024, cooperatively managed by the Tamba-Tachikui 
Pottery Cooperative Association and other local busi-
nesses and organizations.

The Tohaku is a program limited to just one group 
per month. Guests not only take in experiences of the 
pottery-making process but also stay overnight for a 
two-day program at a kamamoto, where they can spend 
time alongside the potter and gain an intimate sense 
of their everyday life. On the first day, young potters 
guide guests to other kamamoto and also take them to 

the historic nobori-gama,4 climbing kiln. Afterward, 
they make their way to the kamamoto where they will 
stay overnight. Dinners feature local cuisine served 
on Tamba-yaki, providing opportunities for interaction 
with potters and local residents. On the following day, 
guests get to experience hands-on pottery-making 
and also have enjoyable time to explore the area, shop 
for potteries, and so on, finishing off the two-day, 
one-night program. The pieces created by guests will 
be fired by the kamamoto and delivered to their homes 
later.

Objectives of the program include preserving the 
pottery-making heritage of the region and promoting 
it as a cultural tourism destination. TABAYASHI Shinya 
of the Tamba-yaki Tohaku Secretariat administering the 
Tohaku program explains:

“We realized that simply viewing finished pottery 
products could not fully convey the charms of the area. 
Believing that interaction with potters would help 
visitors gain a deeper understanding of Tamba-yaki 
and convey to them more about the region’s historical 
background, we accepted proposals from art directors 

Guests experience the kama-ire, kiln loading process, where 
pieces of shaped pottery are lined up inside the kiln for firing

Tohaku Program: 
Allowing Guests 
to Stay in the 
Home Village of 
Tamba-yaki and 
Experience Local 
Pottery-Making 
Firsthand
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active in Hyogo Prefecture 
and professionals individuals 
involved in developing new 
projects for traditional indus-
tries to launch the Tohaku 
program.”

Today, about ten young pot-
ters serve as guides, working 
to connect travelers with the 
region. Through these activi-
ties, exchanges among local 
potters are also beginning to 
emerge.

The initiative has been well 
received, with Tohaku and 
Tamba-yaki being recognized 
as the World’s Best Creative 
Jo u r n e y  i n  t h e  C r e a t i v e 
Tourism Awards 20255 in 
February 2025. TABAYASHI 

relates, “We have heard that Tamba-yaki was recog-
nized for its unique character, along with the opportu-
nities the program gives guests to experience the daily 
life and traditions of local potters, as well as the ways it 
has fostered connections and human resource devel-
opment in the area.”

The Tohaku program offers a new form of travel 
that immerses visitors in the local lifestyle, culture 
and pottery-making processes of the region, providing 

The nobori-gama, climbing 
kiln
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The pottery made in the 
program is sent to the 
guest later
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A kamamoto where program guests stay, the 2nd 
floor serving as the lodging space.

Guests enjoy dinner together with potters and 
local residents.

Program guests take part in hands-on pottery-
making 

At the dinner, dishes including barbecued local 
vegetables are served on Tamba-yaki dishware.

Guests take out fired pieces from the kiln in the 
apprenticeship, a part of the program.

Local sake is served in a Tamba-yaki.
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The landscape surrounding a kamamoto where program guests stay 

1.	 A city located in the central-eastern part of Hyogo Prefecture. It is about an hour by train or 
car from Osaka City and Kobe City, the prefectural capital. The area is known for its specialty 
agricultural products, historic townscape, and traditional industries.

2.	 A traditional pottery form produced mainly in the Tachikui district of Tambasasayama City, Hyogo 
Prefecture. Characterized by the rustic simplicity of its appearance, achieved through natural 
glazes formed during the firing process, the form produces many items of pottery for use in 
everyday life, including jars and pots.

3.	 Refers to a workshop where pottery is produced, or to the potters themselves.
4.	 A kiln built on a sloped surface like a hill, with a succession of firing chambers arranged in a stair-

step pattern. With firing performed progressively from the bottom upward, flames and ashes flow 
through the chambers, yielding diverse firing results.

5.	 An international award recognizing tourism initiatives that highlight notable aspects of local 
cultures, hosted by the Creative Tourism Network. Established with EU support, the international 
organization aims to develop experience-based tourism through co-creation between travelers 
and local residents.

a deeper, more multidimensional understanding of 
Japanese pottery culture. TABAYASHI tells, “I hope the 
practices developed with this program in conjunction 
with Tamba-yaki will be adopted in other regions as 
well with initiatives helping to pass on both crafting 
traditions and local cultures.”  
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