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Welcome to A Touch of Japanese Tradition, published by the Japan America Society of St.
Louis and the Japan America Women’s Association. This newsletter highlights our
programs and events about Japanese culture.
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The Way of the Tea

A student of Japanese
language and culture
describes her experience
in a tea ceremony

A Letter from Japan

A message from a tea
ceremony club in Japan in
Japanese and English.

Chanoyu
Demonstration

A group of women
demonstrated the art of
the tea ceremony at a local
assisted living center.

Tanabata Festival

The legend of two star-
crossed lovers and the
festival that celebrates
their yearly reunion.

What is Chanoyu?

Chanoyu (7% ™) is the ceremonial preparation and presentation
of powdered green tea, known as matcha. The tea ceremony is about
more than just making and serving tea; it is about a specific mindset that
goes alongside these practices. Practitioners of chanoyu must work to
integrate the principles of Wa Kei Sei Jaku (harmony, respect, purity and
tranquility) into their performances of the tea ceremony as well as their
daily lives. These principles are a reflection of the pure spirit and soul of
the tea master Sen Rikyu.

Thin tea is served in a casual and relaxed atmosphere and is
served to each guest with accompanying confections in an individual
bowl. When we talk about Japanese tea ceremonies, it usually refers to
making and serving a bowl of thin tea. However, there are two types of
tea: thin and thick. In contrast to the thin tea, thick tea is served in a
formal full-length tea event called chaji in which the preparation and
drinking of thick tea is the most important part of the event. After a meal,
one bowl of thick tea is shared among several guests.
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Wasanbon and Wagashi
=& (bEAIFA)

A traditional confection served with tea during
the tea ceremony.

Wagashi, or fine Japanese confections, are a representative
element of Japan’s traditional culture. One indispensable ingredient
of these delicacies is a sugar known in Japanese as wasanbon-to. For
most people the word “sugar” calls up the image of the snowy white
sugar commonly found in household kitchens. Wasanbon sugar,
however, is a pale ivory color. This fine-quality sugar from Japan is
derived from a special variety of sugar cane called chikuto that is
cultivated only in certain parts of Shikoku. The plant is
comparatively short, reaching less than two meters when fully
grown, and the stalks are thin, with the sweetness concentrated at
the root.

Chikuto is harvested from mid-November through December and
processed into sugar during the winter months. Basically, juice is
pressed out of the sugar cane in a mill and boiled down to draw out
the lye, leaving a raw product called shiroshita-to, which literally
means “sugar before it becomes white.” Shiroshita-to is allowed to
stand and cool very slowly for more than a week, then the syrup is
extracted and it is cooled again into a partially solid state. Water is
added and the sugar is kneaded by hand, placed into wooden tubs,
and pressed with stones to remove more syrup. The
name wasanbon is thought to originate from this kneading process,
because it used to be done on trays (bon) and repeated three (san)
times. Nowadays, kneading is repeated four or five times.

Photo sources, top to bottom:
, Jodi Dobinsky,

http://thumbnail.image.rakuten.co.jp/@0_mall/tokushima-shop/cabinet/00389560/wasan-yusan500w.jpg

A Brief History of Chanoyu

9th century: Tea seeds were introduced to Japan from China.

12th-14th centuries:  Tea was considered a miraculous means of prolonging one’s life and was consumed mainly
by Zen monks, the nobles and high-ranking warriors.

15th century: A style of Tea similar to the one we know today was developed and was placed in an
ideological context, which raised tea drinking to the level of a fine art.

16th century: The foundation for the way of Tea was completed by Sen-no- Rikyu who expressed the spirit

of Tea as FIAHIE & (wa-kei-sei-jaku) (harmony, respect, purity, and tranquility). Chanoyu
provided refuge to the warrior samurai from battle.

17th century - Chanoyu became popular among the great lord (in the 17th century. The way of Tea
established by Rikyu was passed down by his three great grandsons who created three lines
(schools) of Sen family: Ura-senke, Omote-senke, and Mushanokoji-senke
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The Way of the Tea

In the art of Chanoyu, conversation
between the practitioner and her guest is done
not through words, but through actions. There
are certain rehearsed phrases to be said, but
greater importance lies in the body language in
those involved. The art of the Japanese tea
ceremony, or chanoyu, highlights my favorite
aspect of the Japanese language: the importance
of not only what you say, but how you say it. |
have found that this idea permeates most
traditional Japanese cultural events. One has to
be very careful with the message their body is
sending, even when she is silent. Did I bow
deeply enough? Did [ turn my cup enough times?
Should I try and sit in the traditional seiza
position for just a little longer, or can I give up
and sit like [ normally would? For a student of
not only the Japanese language, but the culture as
well, I constantly find myself marveling at how
much weight is placed on these silent signs of
respect that seems to be downplayed in my own
American culture.

For much of the ceremony, everyone was
silent. Though we knew we were allowed to talk,
the calm atmosphere seemed to lull everyone into
a peaceful quiet, which allowed us to simply enjoy
the soft sounds of the ceremony itself. There was
the sound of water being poured, of the whisk
mixing the tea, and the soft rustle of fabric made
by incredibly controlled movements. In a way,
the same inner peace that the tea ceremony
practitioners must master was reflected in the
setting of the ceremony.

The chanoyu event organized by the Japan
America Society of St. Louis, on June 10t, was my
first time to see a traditional tea ceremony with all
the proper tools and in a tearoom. This was the
first time [ was able to understand the appeal of
learning how to properly execute a tea ceremony.
As a practitioner of martial arts, it seems easy to me
to draw connections between the two arts.
Perhaps, however, it seems a strange thing to
compare martial arts to a tea ceremony. On the
surface, the two seem radically different. Both the
tea ceremony and martial arts teach a discipline
and place an emphasis on controlled movements.
Both are about adhering to a certain traditional set
of rules or virtues. Both offer a deep sense of inner
calm when those virtues are internalized fully and
both take years of hard work and dedication to
master properly. In the same way that many
traditional styles of martial arts are not about
fighting, chanoyu is not merely about making tea,
but so much more.

This deeper meaning to what, on the surface,
appears to be such a simple concept is what draws
me to learn more about chanoyu and Japanese
culture as a whole. Japanese culture seems to have
perfected the art of taking something complex and
making it look effortless. Not only effortless, but
beautiful as well. Japanese culture takes mundane
activities such as making tea, arranging flowers, or
packing lunch and turns those chores into moments
of expression.

Jodi Dobinsky is the Japan America Society’s summer intern.

She is a senior International Relations Major at Drake
University in Des Moines, lowa.
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Greetings from the
Northern Foot of Mt. Fuji
Chakai

For the past two years, our group has gathered together to appreciate and enjoy Japanese tea
and the art of chanoyu (7K ®%;) in a casual atmosphere. We would like to send our club? news to the
people of St. Louis who may have an interest in Japan.

Our tea ceremony group meets at a tearoom, known as a chashitsu (/< 2), which is owned by
Yuriko Matsuda who is a contemporary ceramic artist and veteran potter. Ms. Ando, who is an
Urasenke (3:T%) teacher and a friend of Ms. Matsuda, serves as our hostess. Ms. Matsuda serves as
the assistant to the hostess. We hold tea ceremony events as many as four times a year. In March
2012, we had a pleasure of having Chikako Usui, the president of Japan America Society of St. Louis, at
our tea ceremony. The theme of the March event was Hinamatsuri (#43 Y The Japanese Doll Festival
or Girl’s Day). Hinamatsuri is one of major traditional celebrations in Japan in which people pray for
the healthy growth and happiness of all girls. Japanese families with female children display special
dolls for the holiday along with peach flowers and enjoy special food.

We entered the tearoom through the entrance for guests?, and were greeted by peach blooms in
an alcove3, hanging scroll with a pair of hina dolls (Emperor and Empress dolls), and a lovely incense
container called a kougou (% 1) that was also decorated with a hina dolls design. The kougou was
ceramic, hand-made and a painted work of art by Ms. Matsuda. In addition, Ms. Matsuda selected a
large water container# with floral pattern, which was also one of her works. It was an elegant ceramic
container with a splash of tropical flowers against the white-color background. This modern water jar



JASSTL/JASWA 6

contrasted with a rustic tea bowl from Karatsu (&),
creating a harmony of the traditional and modern styles. A
kashiki (%7-#%), a box for sweets, was also a hand-made by
one of the group members. It was a lacquer box with a lid,
with black and green colors with an abstract design. The
contrast between the two, again, gave a refreshing modern
touch to the otherwise traditional tearoom.

The chakai was held in late March. Although we had
experienced a lingering cold weather this winter, it was an
early spring and we all felt the warmth of an afternoon
sunshine. The tearoom was filled with the fresh air of spring.
There is always a special air of purity and serenity in the
tearoom, the air that is totally different from that of the
mundane world. When we sit in the tearoom, it is as though
we are transported to a different universe. It may be this
tranquil space that keeps attracting people to the world of
chanoyu.

Japan experienced a devastating disaster one year ago
on March 11th, 2011. We have learned that the people of St.
Louis have donated funds to aid the victims and recovery
efforts of the Great Tohoku Earthquake and Tsunami. We
thank you for the warm support you have given us. Even
though we live hundreds of miles southwest of Tohoku and
were fortunate not to experience serious damages, it has been
a challenging year for all of us in Japan to see the victims and
their loss. We thought of what they must have endured. The

arrival of spring brings hope for new beginning and renewal. It

gives us life and fresh energy. As we look at Mt. Fuji that soars

Summer 2012

http://www.aisf.or.jp/~jaanus/deta/n/nijiriguch

Tokonoma in Ms. Matsuda’s tearoom

into the sky alone with graceful lines and shape, it too gives us hope for the future. This mega-disaster
taught us many lessons and we hope what we have learned will make the world a safer place.

1A chakai (A84%) is a tea ceremony club that meets regularly to hold events. 2nigiriguchi- It is an entrance door for the guests
and is only 3 feet tall. Guests remove their shoes and crawl into the tearoom on one’s hands and knees. The nigiriguchi
separates between the tearoom and outside world. Nigiriguchi is a common feature of the teahouse. 3tokonoma- a built-in
recessed space in a Japanese style reception room, in which items for artistic appreciation are displayed. In English, tokonoma

are usually called alcoves.
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The Way of Tea
Connects Arts and
Hearts

By Janet Grace Riehl

Arigatou gozaimasu

Like so many delightful things in my life, a
chain of circumstances led me to the June 10t
Chanoyu. My great niece Amelia and I had hoped to
attend the tea ceremony during the Japanese
Festival (September 1st through 3r4) at the Missouri
Botanical Garden. Alas, this year there was to be no
ceremony on Tea House Island although we could
tour the island and visit the soan, or farm hut style
teahouse.

But maybe—just maybe—where there is one
tea ceremony, there might be more. [ searched the
web, and immediately found the Chanoyu sponsored
by the Japan America Society of St. Louis and the
Japan America Society Women’s Association. Just as
quickly I bought two tickets. Amelia wasn’t able to
go with me, but another friend could, and we had the
best time. Indeed the precision and beauty of the

Junko lkeda, Urasenke Chanoyu instructor and her
husband/student, Yutaka.

ceremony performed by Junko Ikeda (Urasenke
Instructor) soothed mind and soul.

My greatest joy in life is to create
connections through the arts and across cultures.
This Way of Tea ceremony did that brilliantly
through combining direct experience with
formally introduced information. I'd worried
about being clumsy during this delicate ceremony
in the intimate setting of a private tearoom. These
fears vanished as my hosts made us comfortable
with their good humor, fun, and frankness.

All our senses were evoked: sight, taste,
smell, hearing, and touch as our hearts opened to
each other and the Way of Tea.

For more information about Janet Grace Riehl, please see her
website, “Riehl Life: Village Wisdom for the 21st Century”
www.riehlife.com
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Chanoyu Demonstration at Veronica House

Hatsuko Eilers and her three assistants; Rie Grimm,
Mariko Matsumoto, and Satomi Morita, gave a Chanoyu
demonstration at Veronica House over Mother's Day
weekend. Over 70 people showed up for the event at the large
assisted living facility. Throughout the hour-long
demonstration, Ms. Yuka Kuo supplied a detailed narration to
explain the demonstration.

Ms. Eilers met her three assistants at a joint Japan
America Society/ Japan America Society’s Women'’s
Association event in February 2012. Though none of them
had any prior experience or much knowledge about chanoyu

performance, they all happily agreed to help Ms. Eilers with a

chanoyu demonstration. From left: Hatuko Eilers, Mariko Matsumoto, Rie Grimm, and
. Satomi Morita
Over the course of two months, Mrs. Eilers taught her

students the basics of the tea ceremony to prepare them for the demonstration. The group gathered and practiced
once a week at the Missouri Zen Center. According to Ms. Kuo, who also attended the practice sessions, Mrs.
Eilers was strict yet warm and patient with her students. Her assistants quickly learned and made the event a big
success.

Hatsuko Eilers has given chanoyu demonstrations for more than 30 years in St. Louis. She is also a veteran
kimono teacher and for the past 28 years she has presented a kimono fashion show at annual Japanese Festival at
the Missouri Botanical Garden.

My First Chanoyu Experience By Rie F|E Grimm

BAOMFIIFICE > T, 2<EEOMHATLR, EE560EFZIE, M TR TT, TE, 2
HOMEHh SHENMEE D, YHOTEVARL—Y 3 VET. Ho WO RICYHEDNZE L, &
HBICHICTZEZDODE I MDET LA, LENICIINTOWIALZL B EFRLSHRZDO T, EboTh
wELTWVWETD,

BREOBEBE 27z LDz, Ly —RE52%C k<. A&, HYNCEZTE
S TeHIFRAEIEHH L TVET, ROBEWEZ S EHZ TN HIcEHH L TnET, mHhl
DBEHELEVDFEON, ETERULLIZATVW T ENTEEH L,

5H12H. X H. ReB3IAMNIEREZ LT, KEDBFHMHE 72T 205, 9T < HIE THRRZER
ZIMTECE Lic, TOZEXZKLES T LIcEh. TBROMA S TFTWE~FEEDANZBICE IO
BROMFPOEMZILAZ I ENTESARL] ERAVE L,

RKD%GZBL T, HFHEEIZES M2 AATRIEAD LR T, RS & TFFE] TF
o MEIFEZFHNTVWBIRD MO | NWETHUHETT, TIUTHRNTERE THIOFHRE] . D
FD, IS EAALGEHATELZLVSCLTY, ThE e, VLD ERNK LT,



JASSTL/JASWA 9 Summer 2012

Tanabata Matsuri

By Toshiko Kitagawa

There are five seasonal festivals in Japan:

(1) January 7- We wish for the families’ health through the year

(2) March 3 -- Girls’ Day or Hinamatsuri. On this day we wish for our daughters’ healthy growth
and happiness

(3) May 5 -- Boys’ Day or Kodomono-hi. On this day, we wish for our sons’ prosperity

(4) July 7 - Tanabata-matsuri. It is also a day to pray for the talent of artistic accomplishment

(5) September 9 - a day to wish for a long life! It is a season of chrysanthemums, which were
traditionally believed to be a medicine for the ageless youth.

As mentioned above, July 7 is a day to wish to be a person good at anything with our hands, like
cooking, playing the musical instruments, or writing something with a pen. Of course, we can also wish
for the progress of Japanese language! Don’t ask when we use hands in learning {21 A Z! God in the
Milky Way knows when.

This is the story of Tanabata:

Long ago, God of the Galaxy lived alongside the Milky Way. He had a daughter named Orihime. She
wove every day, and the woven cloth was made into the clothes of the fellow gods. It was her job.

Orihime grew up to be a beautiful lady, and her father began to look for a man as her husband.
Finally he chose a young shepherd called Hikoboshi. He was an excellent man and was taking care of the
cattle on the bank of the Milky Way. They fell in love at the first sight. They married and began to live a
very happy life.

But they were too happy to work. They enjoyed being together from morning till night. Orihime
didn’t weave anything. Hikoboshi didn’t take care of the cows. The gods’ clothing became worn out.
Cows became sick.

And so, their father-God got angry and decided that they should live separately; Orihime on the east
side of the Milky Way and Hikoboshi on the west side. But Orihime was so shocked and looked so sad
that her father-God relented that they could meet once, just once a year on the night of July 7. So the
yearly meeting of Orihime and Hikoboshi became a festival for the Japanese. On Tanabata day we write
down our dreams on the paper, tie them to bamboo leaves and wish for the dreams to come true.
Because Orihime was good at weaving, we used to wish for the talent of handiwork, but these days any
wish is all right.

Ms. Kitagawa is a member of the Northern Foot of Mt. Fuji Chakai and has taught English at the high
school level.
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A Touch of Technology

Are you a Japanese language learning looking for some reading
practice, but you are having trouble with the kanji-filled version of this
article? Use your smartphone to scan the QR code to the right for an
all-hiragana version of this article and a writing practice exercise.
Don't have a smartphone? You can find the same page by clicking
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Seats are limited to 6 and
sold on a first come, first
serve basis
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The Urasenke Home:
My Favorite Place to Visit

by Junko Ikeda (Urasenke Instructor)

When I go back to Japan during summer, I often visit Urasenke Souke
Kon-nichi-an (the Urasenke Home), which might be of some interest to
you. It takes less than 10 minutes by bike from my house in Kyoto so I
just stop by on the way when I go out for shopping or running errands.

This is where the tea ceremony practice takes place for Urasenke
Tea Ceremony practitioners from all over Japan. Kon-inchi-an also
offers hospitality for Japanese visitors, foreign VIPs, and those who
practice Tea Ceremony at foreign Urasenke branches. The compound
consists of several tearooms and a grden, including Kon-nichian.
Oiemoto (Grand master) resides right behind Kon-nichi-an, gives
instruction to Gyoutei (immediate disciples), and performs Tea
Ceremony on special occasions. He dedicates himself to expanding the
way of tea of Urasenke.

When I go back to Kyoto I also visit my tea ceremony teacher,
Hayashi sensei. In her tearoom I learn something new and bring it back
to the U.S. The way of tea (chado or sado) is known as the ultimate
refined form of Japanese art; it is deep and there is no end of learning
it! It gives me pleasure to pass on what I have learned about Japanese
Tea Ceremony and introduce Japanese culture through the way of tea.

Contact Us

JASSTL JASWA
http://jasstl.wordpress.com/ http://www.jaswa-stlouis.org/
T: (314) 516-5754
E: cisjas@umsl.edu




