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This photo taken on November 7, 2017 shows Japanese master shoemaker Yohei
Fukuda posing in his workshop in Tokyo. — AFP photos 

Master shoemaker Yohei Fukuda works in his workshop. Japanese master shoemaker Yohei Fukuda poses in his workshop.

When Yohei Fukuda left for England
more than a decade ago to learn his
trade as a master leather shoemaker,

he could hardly have imagined that his native
Japan would one day become a leader in this
traditionally European art. “The number of
bespoke shoe workshops has been booming in
Japan in the past few years,” explained the ele-
gant-looking bald and mustachioed 37-year-
old, sporting a smart shirt and tie under a dark-
blue work apron. “There are at least 40 in
Tokyo today and maybe as many as 100 in the
whole country,” Fukuda told AFP.

Bespoke leather shoemaking has historically
been dominated by European artisans but Japan
developed a taste for the luxury footwear at the
beginning of the 2000s and local manufacturing
classes quickly took off. Fukuda’s own work-
shop is located close to the upmarket area of
Ometesando in Tokyo, often described as

Japan’s answer to the grand Champs Elysee
avenue in Paris.  A narrow staircase leads up to
his old-fashioned workspace that smells strong-
ly of leather and glue, the basic tools of the
trade. There is not one machine in the whole
place-everything is done by hand, from the pre-
cise measurement of a client’s feet to the deli-
cate business of attaching the soles to the shoe.
“Each pair of shoes takes between 120 and 140
hours of work and we produce around 80 a
year,” explained Fukuda. He does not want to go
at a faster pace: “I want to make good shoes,”
he stressed. Fortunately, his customers are in no
hurry and willing to pay a hefty price for the
bespoke quality-a 100-percent made-to-mea-
sure pair costs 480,000 yen ($4,200) at least.

‘Japanese spirit’ 
Why Japan? Mari Yamaguchi, who teaches

this meticulous trade in a private school in the

trendy Harajuku area of Tokyo says that
bespoke shoes “speak to the Japanese spirit,
with its sense of detail.” At Yamaguchi’s school,
dozens of young students are bent over work-
benches, carefully learning each one of the indi-
vidual painstaking steps required in the manu-
facturing process. “A foot is something very
special. Each foot is unique, like each piece of
leather. When making bespoke shoes by hand,
the challenge is to get close to perfection by
bringing together these two imperfect but mag-
ic elements,” she said.

Maybe Japanese people think about shoes
more than in other cultures because most peo-
ple put them on and take them off several times
a day-whenever entering a house,” mused the
43-year-old teacher. Not for the first time, the
Japanese have travelled abroad to adopt the
skills and then improved them, said Jesper
Ingevaldsson, Swedish author of a specialist

blog on shoemaking. “They have done with
shoes what they have done with other things,
like denim for example: they learn from the

west, come home, and perfect it and evolve it”
said Ingevaldsson. The Japanese have devel-
oped such a good reputation in the field that
Western apprentices are now heading east to
learn the trade. In Fukuda’s workshop, five
young apprentices labor on workbenches made
from old 1920s English chests of drawers.

One scrutinises the quality of a new delivery
of leather, another sews on a sole, making
sweeping gestures with his arm every time he
pulls the thread. 

And these interns are in turn bringing their
own Japanese-inspired creativity to the
ancient tradition. Clemence Rochard, a 27-
year-old French apprentice, created a pair of
hand-made shoes made partly of leather and
partly from material from a sparkling and flow-
ery kimono she found in Kyoto. “In Japan
nobody would have thought about it ,”
acknowledged Fukuda.  — AFP 

Japan fills its boots with bespoke shoes

Scores of virtual warriors faced off in a Hunger
Games-style death match in a massive, real-world
eSports matchup of upstart shooter game

“PlayerUnknown’s Battlegrounds.” The computer game’s
rise has been epic, with some industry trackers branding
this the year of ‘PUBG’ even though it is technically still
in trial mode with a final version yet to be released. In a
colossal two-day event that ended Sunday, 80 players
hunched over computers in a warren of cubicles set up
in an arena where the champion Golden State Warriors
usually play home basketball games. Shooter games
played as spectator sports typically pit one team against
another, and such was the scene nearby in the Oracle
Arena in Oakland where a “Counter-Strike Global
Offensive” tournament was taking place as part of the
overall Intel Extreme Masters event.

Brendan Greene of Ireland, the creator of “PUBG,”
released an early-access version of the game online at
Steam in March, referring to it as a “very special day”
in a blog post. That was more than 20 million copies
ago, according to data service Steamspy.  A Steam
chart showed PUBG was the most played PC game on
Monday, with nearly 2.7 million people simultaneously
taking part at a peak point. “With PUBG’s growing
popularity, we really wanted to incorporate it into this
event,” Electronic Sports League vice president of pro
gaming Michal Blicharz said. “The interest in the game
from the industry and growing PUBG community is
greater than I can remember.”

Hints of Hunger Games 
It’s a dizzying rocket to success for a game born of

frustration with eSports titles seeming to play it safe
and predictable with tight maps, established lanes for
action, and reliance on hectic action and hair-trigger
reflexes. Greene had a different vision for competitive
game-play, and began to make it real by modifying
source code of military-style games Arma 2 and 3 to
create a modification or “mod” called “Battle Royale.”

Often likened to blockbuster book and film series
“The Hunger Games,” game play created by Greene
takes place on large virtual islands where players drop
in, scavenge for resources and weapons, then battle
rivals and the environment to be the sole survivor.
Success of the “mod” earned Greene a job working on
a similar project with Sony Online Entertainment in
2015, then South Korean developer Bluehole hired him
to be creative director of his own original “Battle
Royale” game. The result was PUBG.

Intel Extreme Masters was a rare time when PUBG
matches played out live in a stadium instead of online
with competitors squirreled away at home or other pri-
vate settings. “It is exhilarating,” said 23-year-old
Ewan Tindale of Britain, a member of team Digital
Chaos which won the first PUBG round in a tourna-
ment which boasted a total prize pool of $200,000.
“We are used to sitting in the dark at the PC gaming,
then all of a sudden you have thousands of people
watching, cameras and lights, but once you are in the
game you kind of tune out.” — AFP

Fans watch as 80 players simultaneously fight for survival
in an eSports match of upstart computer game
“PlayUnknown’s Battlegrounds” at an Intel Extreme
Masters tournament in the Oracle Arena in Oakland. — AFP 

Mention Julia Child and the image
that comes to mind is a tall woman
with a spoon in one hand, saying

in a high voice, “Bon appetit!” That was
Child in her heyday as a 1960s TV show
host teaching Americans the art of French
cooking. But a new photo exhibit at
California’s Napa Valley Museum Yountville
documents her life in France in the years
before she hosted one of America’s most
popular TV cooking shows.

Child, a graduate of Smith College,
worked during World War II for the agency
that was the predecessor of the CIA. In 1946,
she married Paul Child, who worked as a cul-
tural attache at the U.S. embassy in Paris

while his wife learned how to cook at the
famed Le Cordon Bleu cooking school, sub-
sequently studying with several famous chefs.

That period of her life was documented
by Paul Child and is the subject of the show,
“France is a Feast: The Photographic
Journey of Paul and Julia Child.” The exhibit
was inspired and shown in conjunction with
the release of the book “France is a Feast”
by Paul Child’s great-nephew, Alex
Prud’homme, and Katie Pratt, the Childs’
longtime friend, who also curated the
exhibit. The exhibit features 60 rarely seen
black-and-white photographs taken
between 1948 and 1954 along with note-
books, logs, letters and a Rolleiflex camera
that Paul Child liked to use because it
allowed him to look down and capture peo-
ple unobtrusively. “Julia and Paul loved
France, especially Paris,” said Pratt. She

explained that the couple often took walks
on weekends, and Paul would look for sub-
jects that appealed to him, including archi-
tecture, rivers, fisherman, children and cats.
Since Julia was 6 foot 2, she could help him
take pictures by blocking the sun. Her role,
as she told Pratt, often was that of a prop.

‘Right place at the right time’
Other pictures range from her early

cooking years to art shots like one of her
legs in a telephone booth beneath a bright

light. Photos of daily life show her looking
down from the top of a spiral staircase, sit-
ting in their living room with their cat, pic-
nicking, and on their many trips traveling
the countryside visiting castles. On the
back wall of the exhibit is a large “selfie” of
Paul and Julia sitting on their porch in
Marseille, having a lunch of wine and mus-
sels. Also in the exhibit is a cameo (nude)
silhouette of Julia looking out a window
with a reflection in a mirror.

Through his work at the embassy, Paul
met and was influenced by many photogra-
phers of the day including Edward Weston,
Man Ray and Brassai. Through Pierre
Gassmann, the master printer who founded
Pictorial Service and did Paul’s darkroom
work, he met and was influenced by Henri
Cartier Bresson and Robert Capa.

Prud’homme said Paul was “talented,
methodical in his work and happened to be
in the right place at the right time.” He said
his best pictures “combine abstraction and
reality with a narrative behind them. For
example, a photo of hanging laundry repre-
sents the people that wear the clothes even
if the people aren’t in the clothes in the
photo. On the one hand, they are a formal
study of shape and texture and light and

dark, but on the other hand, they tell a sto-
ry about the people that used that laundry
- looking at laundry is like peeping through
a keyhole.”

Both Pratt and Prud’homme said the
Childs - he died in 1994, she in 2004 -
would have loved the exhibit. “Paul was a
modest guy, but I think he was ambitious
for his work,” said Prud’homme. “He had
several shows. Edward Steichen picked
some of his pictures for MOMA,” New
York’s Museum of Modern Art.

The Yountville museum is in the heart of
the Napa Valley and not far from Thomas
Keller’s French Laundry restaurant and just
above the Domaine Chandon winery.
“Being in Yountville, which is one of the top
culinary destinations in the world, that
there’s such interest and passion for it here,
we thought it was the perfect subject mat-
ter,” said museum director Laura Rafaty.
Plans are under way to take the exhibit to
10 other cities. “Julia felt he never got the
credit he deserved in his lifetime, and so
when Katie suggested to Julia near the end
of her life that we do a book of photos as a
tribute to Paul, she immediately said yes,”
said Prud’homme, “and she would be
thrilled to see this.”

‘France is a Feast’: 
Photo exhibit celebrates Julia Child

Photos from the exhibit “France is a Feast - The Photographic Journey of Paul and Julia Child,” at the Napa Valley Museum in Yountville, California. 

German police recovered around 100
items that belonged to late Beatles
star John Lennon that were stolen

from his widow in New York, including
three diaries, two pairs of his signature met-
al-rimmed glasses, a cigarette case and a
handwritten music score. The retrieved pos-
sessions were displayed Tuesday at Berlin
police headquarters. “This was a spectacu-
lar, unusual criminal case,” police
spokesman Winfrid Wenzel told reporters.

German authorities first became aware
of the items, stolen from Yoko Ono at her

New York home in 2006, when a bankrupt-
cy administrator for the Berlin auction
house Auctionata contacted them in July.
The administrator had found the memora-
bilia in the company’s storage. 

Police confiscated the items from the
auctioneers two weeks later, and on
Monday arrested a suspect and raided his
Berlin home and cars. They said another
suspect, who is living in Turkey, is currently
“not available,” but they would try to get
him extradited to Germany.

During their investigation, police officers

and prosecutors also flew to New York,
where they met Ono to have her verify the
stolen goods’ authenticity. “She was very
emotional and we noticed clearly how much
these things mean to her and how happy
she would be to have them back,” prosecu-
tor Susann Wettley said of the moment they
showed Ono some of the recovered items
and pictures of some others. Wettley said
that Ono’s former driver, who is now living
in Turkey, is one of the suspects. He has a
previous conviction in New York related to
the stolen items, she said. — AP

German police retrieve 100 
stolen John Lennon items

A cigarette case of John Lennon displayed at
the police headquarters. 


