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Kazan : volcano [damages by eruptions but enjoyable hot springs]

VERFIALL : Showa Shinzan There are more than 200 volcanoes in
Japan, 110 of which are designated as active
volcanoes with records of eruptions within
the last 10,000 years, or presently have
fumarolic activities. Japanese people have
suffered from disasters caused by volcanoes
from time immemorial. However, they have
also been able to enjoy volcanic
phenomena, in the forms of beautiful
sceneries unique to Japan or hot springs generated by volcanic heat.
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W # even in the middle of the Tokyo
onsen s hOt Sprlng [Metropolitan district ]

There are a lot of hot spring facilities in Japan and hot spring tours are very
popular leisure activities. Hot springs contain vAR#ZTHEBHHFE LER -
ions and minerals and these are believed to act 2,::,; ,r,',',‘t' s';,“,'i'::: s but animals
on injuries or diseases. Spa therapy has been E

practiced since the ancient times, which is
called r0ji. Nowadays, there are an increasing
number of hot springs facilities even in the
middle of the Tokyo Metropolitan district,

which have gained popularity as theme parks.
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Jishin . earthquake fff@%:fdé country most prone to earthquakes in ]
Japan has many earthquakes mainly due to the subduction of oceanic plates
under the surrounding plates, and volcanic activities are also active.
Almost 10% of the earthquakes in the world are said to occur in Japan
annually. The Great Kanto Earthquake in 1923 caused the biggest damage
in Japanese history. Many people lost their lives in the Great Hanshin-
Awaji Earthquake in 1995 and in the Great East Japan Earthquake in 2011.
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There are several oceanic plate boundaries around Japan. The
movement of plates at those boundaries causes earthquake
and sometimes brings serious damage. e
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Fujisan : Mt. FUJI [the highest mountain and a national symbol:l

Mt. Fuji, which has beautiful long slopes, is the highest mountain in Japan
with the elevation of 3,776 meters stretching on the border of Shizuoka and
Yamanashi Prefectures. The mountain has been regarded as one of the
three spiritual mountains, where no women were allowed to climb in
ancient times. It was designated as a World Cultural Heritage Site in June
2013.
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Alié PILRRE T — ’&Et seeing
Tokyo Tower in the distance

TOkyO [center of politics, economy and culture]

Tokyo is a metropolis where the capital of Japan has been placed since
Meiji Period. “Tokyo” was named after its location in the east of Kyoto,
the previous capital. In 1603, Tokugawa leyasu who was the shogun then
placed the feudal government in this city and named it Edo. Presently, the
Tokyo metropolitan government includes twenty-three wards, twenty-six
cities, one county and several islands such as the Izu Islands and the
Ogasawara Islands (also called Bonin Islands). It has a population of about
13,500,000 and the area of 2,200 km?, forming the center of Japan.
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B the holy place for otaku from
Aklhabara Electric Town

Akihabara in Tokyo has been the largest
shopping town for electric goods in Japan,
where stores for electric and computer goods
stand in rows attracting many non-Japanese
tourists looking for made-in-Japan products.
However, the number of stores selling character goods for anime maniacs
has increased since around 2000 and presently Akihabara is also known as
the holy place for otaku, or anime and cosplay freaks.

AKEBROESIE © electronics
quarter of Akihabara
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Asakusa I:town of Japanese tradition and popular nostalgia]

Asakusa is one of the old downtown Tokyo areas, where you can enjoy the
atmosphere of the good old days. The
most famous in Asakusa is the Kaminari-
mon Gate of the Senso-ji Temple, where
a big lantern is hung and two statues of
fitjin (the god of wind) and raijin (the god
of thunder) stand on both sides. The
approach to the temple makes up
Nakamise or. popular shopping area. You
can also enjoy Japanese traditional

AREFOEM: Kaminari-mon Gate of
Senso6-ji Temple (thunder gate of the R i X
Senso-ji Temple) entertainments in this area.




3] ﬂﬁﬂ*#’l XoX|Th [smossoRssEs ]

THEERE X, AR (HESH)
OB O TN H £ L7
SECTLN, BETE. —MRICSEH OB
KD Ex\np, EDEs Fx.?)‘O&th
twout%%biﬁommmﬁm%#
+ THHRM] v ERLH) TT, O
AROZEHICHT 5 FEIGIHEICE S W
72bDONE L REDEMA Hifin LTl
bbb bbby T,

Satsuki-bare : clear day in May [ {ignal. clear days during

the rainy season

Satsuki-bare originally meant unusually clear days during fsuyu, the rainy
season in June (or May by the lunar calendar). Today, however, the term is
used for clear days in May and sometimes referred to as gogatsu-bare
(clear days in May) instead. Meanwhile, long rains during fsuyu are
sometimes called samidare (rain in May). Many of the seasonal terms in
Japan are based on the lunar calendar and are often used with different
meanings from their original ones.
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Tsuyu (baiu) : plum rain, rainy season [ Zoom, &0
Tsuyu is the long rainy season in June and July. The rain covers most of
Japan except Hokkaido and some other areas, and brings very humid air,
causing mold and food poisoning. It is sometimes said that the name is
derived from the fact that it coincides with the season of Japanese plum
ripening. Recently, torrential rainfalls often occur at the end of rsuyu
because of global warming, occasionally causing major disasters.
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Manatsubi/Nettaiya : day over 30 degrees Celsius/

sweltering night [meteorological terms of sweltering heat]

In Japan, if the highest temperature of a day reaches more than 25 degrees
Celsius, the day is called natsu-bi (a day of summer heat). A day of the
highest temperature of more than 30 degrees Celsius is called manatsu-bi
(a day of real summer heat). A day of the highest temperature of over 35
degrees Celsius is called mosho-bi (a day of extreme summer heat).
Mosho-bi is a recently invented term because of the rising number of days
over 35 degrees due to global warming. Also, if the lowest temperature at
night is above 25 degrees Celsius, the night is called nettai-ya (a sweltering
night).

W aSE : tlmsaf) [=homcses sRET ]

ARG, KT L% &R L7, A3
v FALOBIFRGAIEDZ L TTo NY T — ¥R H
A 7By EFENL DL LT FRIFUITIE
B L IRATVE Lz, HAGIL 2 38 2 I 16
\ FEDOKICH DM L5 > TEET, Uy N
ASRDEER : figure kBRI . Rz itk oT, %<

showing the course of a

typhoon DA REL TR ERELHEELL L LET,

Talfl_l . typhoon [severe tropical storm occurring in summer and autumn]

Taifi or a typhoon, just like a hurricane and a cyclone, is a tropical
depression with the maximum wind velocity of 34 knots or more, usually
starting in the Pacific. It was called nowake (wind blowing through grass in
the field) in the Heian Period (794 — 1185). Taifii reaches Japan from the
south in summer and autumn, and causes major disasters due to rainstorms,
such as floods, landslides and destruction of houses, which may cause
casualties.
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Soba : buckwheat noodle
[traditionally the food of choice for Edokko (Tokyoites)]

Soba (buckwheat noodles) are made by mixing buckwheat flour and wheat
flour with water into a dough, and then cutting the dough into thin, long
pieces. Once boiled, soba is served hot with broth or cold with dipping
sauce. There are a wide variety of toppings for both hot and cold soba; raw
egg and tempura (deep-fried battered vegetables or seafood) are among
the most popular toppings. The most ordinary soba toppings include kitsune
or aburaage (sweetened, deep-fried tofu pockets) and tanuki or tenkasu
(crunchy bits of deep-fried flour-dough). In the Kanto region (areas around
Tokyo), these two toppings are used freely both for soba and udon (thick
wheat-floured noodles). But in the Kansai region (areas around Osaka),
kitsune always represents a combination of udon and aburaage, and tanuki,
a combination of soba and tenkasu. There is a long-standing tradition of
eating soba noodles on New Year’s Eve for wishing good luck, “hoping for
a long and healthy life even thin one,” just like the noodles.

V& 3%EXE : zaru-soba (cold buckwheat
noodles with sauce)

VA RERE : tsukimi-soba (moon viewing
buckwheat noodle)
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Serving of buckwheat noodle that come with seaweed
is usually called zaru-soba, serving of buckwheat
noodle without seaweed is usually called mori-soba.

Bt WEBERIEE LRI EAICETVWEZ &
PO IDEFDN,

The name comes from its appearance of a raw egg
dropped in warm buckwheat noodle soup looking like
the full moon.
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AZXDRS EA kitsune-
udon (fox udon noodles
with deep-fried tofu
packets on top)

Udon are thick, white-colored wheat-floured noodles. Udon was
introduced into Japan from China during the Tang Dynasty (618 — 907).
Although udon can be consumed anytime like soba, peasants during the
Edo Period (1603 — 1867) were allowed to eat udon only on auspicious
occasions. The cooking method and ingredients for udon are basically the
same as for soba. The udon broth tends to have lighter taste in western
Japan. Recently, sanuki udon which is a thick, rather stiff type is popular.

Udon : thick wheat-floured noodle

[eaten only on auspicious occasions in the old days]
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Somen : thin, white noodle [goes down smoothly in summer]

Somen are very thin noodles made of wheat flour. Somen is usually sold in
stores as dried noodles. The usual method of cooking and eating somen is to
boil them in hot water, wash and soak in cold water, drain off the water, and
then dipping them in a well-seasoned sauce. People like to eat somen especially
during the summertime when they lose their appetite due to summer fatigue as
it is slippery and goes down smoothly and easily. There is another method of
eating somen, called nagashi-somen (flowing somen), which is one of the
summer traditions. Here, somen is put in water flowing along a long gutter,
which is made by splitting bamboo in half, and you catch and eat the noodles.
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Kaiseki ryori : traditional multi-course Japanese meal

[cuisine from the spirit of Zen and the tea ceremony]
Kaiseki ryori, which was developed by Sen no Rikyu, the supreme tea
master, in the Azuchi-Momoyama Period (1573 — 1603), is a simple meal
served at tea ceremonies. The purpose of it is to help the guests fully enjoy
tea afterwards. It is a multi-course Japanese meal, made of ichiji-sansai
(one soup, three side dishes), which is simple and frugal but full of
hospitality and exquisite care to entertain guests. Today, kaiseki ryori is
often used synonymously with the other “kaiseki ryori” spelled out using
different kanji, which refers to the
fancy meal that was originally served at
banquets for haiku poems.

i BAREE (k) CREREE () ¢
kaiseki, a light meal served
before tea ceremony and
shagjin, vegetarian cuisine
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vegetarian Japanese ouisine]

Shojin ryori : vegetarian meal | yifou fish or meat

Shojin ryori is based mainly on vegetables, grain, and beans and has been
eaten by Buddhist monks who are prohibited from killing animals and
eating the meat. It is characterized by an extensive use of soybeans as a
source of protein. Miso (soybean paste), soy sauce and fgfu, among
others, are now considered indispensable ingredients in Japanese cuisine.
They are originally the ingredients closely related to shojin ryori.
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Gyiidon : beef bowl [ Smgng eiiuets, ™ e

Gyiidon was first developed in the Meiji Period (1868 — 1912) as a food for
the general public. It has become one of the most popular Japanese fast
foods in Japan. It is a dish consisting of a bowl of rice topped with sliced
beef and onion simmered in a sauce flavored with soy sauce. It is served
with beni shoga (red pickled ginger) and raw egg according to taste. Ever
since the gyitdon chain stores were first launched in the 1970s, gyiidon has
constantly remained a favorite primarily among male customers because of
its hearty volume.
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Tempura : deep fried battered vegetables or seafood
[regarded as a synonym for Japanese food]

Tempura is a Japanese fritter-like dish made by cutting seafood and
vegetables into the proper sizes, dipping them in a batter made of water
and wheat flour to give them a thin coating, and cooking them in sesame
oil etc. Crispy tempura, while freshly cooked, is eaten with dashi (dipping
soup stock) or salt. Tempura is sold in sidewalk stalls and fancy Japanese
restaurants. Tempura is also cooked at home and eaten with rice or on top
of soba (buckwheat noodles) or udon (thick wheat-floured noodles).

10
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Ryotei : luxurious traditional Japanese restaurant
[high—level business or political meetings take place]

Ryatei is a luxurious traditional Japanese restaurant built in the Japanese
architectural style, where guests are wined and dined on Japanese cuisine
and entertained by geisha in a private tatami room. Ryotei is often used for
business receptions or business negotiations. Ryofei has long been used as
the scene for politicking and for the secret meetings by politicians as well
to the extent that the Japanese would instantly associate ryotei with the
meetings of politicians.
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Izakaya . Japanese pUb restaurant
drinking establishment featuring casual
atmosphere and reasonable prices

In the past, izakaya used to be called akachochin
(a red lantern) as there was a red lantern hung at the entrance of every
izakaya. The menu items at izakaya include Nihonshu (Japanese
alcoholic beverages), beer, shochii, and popular sakana (food as an
accompaniment to alcohol), such as yakitori (grilled skewers of chicken
and chicken parts). It is said that the origin of izakaya can be traced back
to the Edo Period (1603 — 1867) when the liquor shop selling sake by
measure let the customers drink sake on the spot. There are many izakaya
chains nationwide, and izakaya are extensively used for such occasions as
company welcome or farewell parties and student get-togethers.
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Japanese version of the]

Yatai : street stall |2 oo ciors

Yatai is a makeshift food store pulled by a two-wheel cart or a small truck
to move to places and assembled to set up shop. During the Edo Period
(1603 — 1867), yatai used to be a fast food store, selling sushi and other
foods. The Hakata District of Fukuoka Prefecture is famous for the “yarai
row,” where many yatai stand side by side, selling tonkotsu ramen (ramen
with a rich, milky, pork-bone broth) and fempura (deep-fried battered
dish). Yatai shops are also set up in front of the gates of the temples and
shrines for Japanese festivals and the New Year. They are also called
yomise (night stalls) and roten (street vendors), selling takoyaki (octopus
balls), wata-ame (cotton candy), and kingyo (goldfish) scooping games (a
traditional Japanese game where a player scoops goldfish with a special
scooper).
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delivery made with a motorcycle
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delivering a box with food inside (okamochi) on the
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" - > catering service providing prompt delivery
Demae . Catenng SCrvice I:of the ordered food to customers

Demae is a catering service offered by some restaurants. The restaurants
accept orders for food and drinks by telephone, or some other means, from
customers and deliver the ordered food and drinks to the places designated
by the customers. The restaurants that accept demae usually include soba
(buckwheat noodles) shops, sushi shops, and ramen (Chinese-style
noodles) shops. These days, a delivery person rides a motorcycle or drives
a car to make the delivery, but deliveries used to be made on a bicycle with
bowls of food or a stack of steamers placed on a tray on one hand while
maneuvering the bicycle with the other hand. From the latter 1980s, the
home delivery service for pizzas has become popular. Today pizzas can

often be seen delivered to cherry blossom viewing parties. 1
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Ekiben : railway boxed meal

perennial hit products born during the:l
golden days of train travel

Ekiben are a specific type of bento |
boxed meals sold at train stations in
Japan and are short for “eki bento”
(train station bentd boxed meals) and
“eki uri bento” (bento boxed meals sold at train stations). During the days | |
when train travel was in its prime, people used to buy ekiben on the
platform while the train was stopping at a station. They used to enjoy
eating ekiben while enjoying the passing scenery from the train window.
Today as the time trains top at stations is shortened with the increased
efficiency of train schedules, people do not seem to have enough time to
buy ekiben on the platform during the train stop. The popularity of ekiben | |
reflecting regional unique features is so strong and deep-rooted that | |
department stores sometimes sponsor “Ekiben Fairs,” or ekiben festivals
featuring box lunches from all over Japan.
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Nihon teien : Japanese garden [g2ssing ine relgious]

ideas and world views

Nihon teien has been highly acclaimed inside and outside Japan as a garden
that expresses Mother Nature and the religious ideas and world views of
the Japanese. Unique to nihon teien is the mitate technique (mitate means |
to see an object, not in the form that was originally intended, but as
something else). A pond is seen as an ocean, and a mound and large stones |
are seen as mountains. The famous gardens include a shinden-style
(aristocratic mansions built in Heian-kyo) residence and its associated
gardens at Saga Daikakuji temple, the karesansui (literally dry landscape,
which is a common type of garden suggesting mountains and water using |
only stones, sand or gravel, and occasionally plants) at Rydanji Temple,
and a Japanese-style strolling garden at the Katsura Rikya (Imperial Villa).

@#51LKXER OB - example of dry landscape garden (karesansui garden)

VEZETHE. BICEHEEH
THEM (IBbhA) ERTFiE,

a technique of creating an island
with an oki-ishi, a garden stone,
with the wave pattern drawn on
the sand |
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@t R EEXER OB :
an example of strolling garden with a pond in the center (chisenkaiyi garden)

VEAPBBERL T, EROHBOVEDIC
T3,

Tasteful trees and stones that are laid out
become one of the garden’s characteristics.

AT EBR->TIIEET [ (DEXF)]
Tsukiyama, piled up earth representing a mountain

AjthRELERER T b E PO
The landscape is created around the pond in a strolling garden with a pond in the
center (chisenkaiyd garden).

A [BIHE (WLEIB D))
TREBICT7 722 bEDI S,
Ishidoro, a stone garden
lantern, adds an accent to
the landscape.

AR RLAORY [KE (HTEP)]
Azumaya, a building where people take a break

or enjoy the scenery
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Sh()gatsu : New Year [celebrating the New Year with family members]

The term shogatsu literally indicates the first month of the year, but it also
represents the largest annual event of the year in which people celebrate
the New Year nationwide. All schools and many companies take extended
holidays during sanganichi, the first three days of the year from New
Year’s Day until the 3", and the few days before and after that period.

ROPIRICPIRESL T, FIRE & CHEEE 5 DY RELIER
Traditionally for the New Year, people put up kadomatsu (pine decoration for the gate)
in front of the gate, wear kimono and visit the shrine for the first time in the year.

TR
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Ohanami : cherry blossom viewing
[People celebrate the arrival of spring with a banquet under the cherry blossomsA]

A banquet held under blossoming cherry blossom trees at the beginning of
spring is called ohanami. Originally the event was held to celebrate the
arrival of spring and to enjoy the cherry blossoms. However, people seem
to place more meaning on the banquet today. There are popular cherry
blossom viewing spots nationwide, and together with the sakura-zensen (a
term created by the mass media that combines the blooming of the cherry
blossom flowers with the weather front, from south to north), cherry
blossom banquets gradually move north. Family and groups will sit under a
cherry tree with hanamibento (take-out meals made for the ohanami) and
have an extravaganza by drinking and singing, yet this is often a problem
as people question the poor manners/behavior of the drunken flower
viewers. There is also the more refined custom to view the cherry
blossoms at night, enabling people to enjoy a different type of beauty from
the cherry blossoms viewed during the day.
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T6r6nagashi/Sh6ry6nagashi : sending back the spirits of
the dead [ back the a:cestrapllzt;?ig ?obt?wne gité\;av,vs%dsendmg

Toronagashi is the last event of obon that sends the spirits of the dead back to
the other world. The candle-lit lantern is placed in the sea or river around July
15" (or August 15" in the old calendar) together with the offerings made to
the Buddhist altar for obon. Shoryonagashi is a similar event of sending back
the souls held in places such as Nagasaki. They also float small boats with lit

; Japanese lanterns on the river or on the sea.
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bon dance

Bon-odori : hon festival dance

[group dance in a circle to the sounds of taiko and shamisen]

At night during the period of obon, people in yukata will gather at an open
space, where a tunnel has been made to do bon-odori: a bon festival dance.
With a turret in the center, they line up in a circle around it and dance in
one direction to the lead of the raiko (drums) and the shamisen (three-
stringed instrument). The bon festival dance is an event which takes
place all over Japan, and it used to be a form of amusement for farmers.
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Jinja : Shintd shrine [ 25,3500 et ]
Jinja—a Shintd shrine—is a religious institution where the goshintai, the
object of worship believed to contain the spirit of the deity, is kept.
Japanese people visit the Shinto shrines upon auspicious events such as
hatsumade (the first shrine visit of the New Year), omiyamairi (the
baby’s first visit to the shrine) and shichigosan (celebration for children
of ages 3, 5 and 7). There are woods surrounding the jinja called chinjyu
no mori, and there is a torii gateway at the jinja’s entrance. In the keidai
(the shrine grounds that come after the torii) is a chozuya, an ablution
pavilion for purification, komainu, a pair of stone carved guardian dogs,
shinmon, the god’s gate, and the furthest building from the torii is the
honden, the main shrine where the goshintai is installed. Before the main
shrine, there is a haiden, the front shrine where visitors pay a visit. After
ringing the bell, people make money offerings to the saisenbako, an
offertory box, and pray after doing nihai nihakushu ippai: bowing twice,
followed by two claps and then a bow towards the main shrine.

NDEBICHZDHHEE (L Th), BIEFEER IO % T3, B
TS (115) WEEDHE (&) PiThbhd, .
The building in front of the approach, in the center of the photo, is the main shrine. Worshippers pray here. Shintd
prayers such as purification ceremonies are performed at the praying shrine next to it.

19

ASHGROSE (AL




B <5 [EromrmRusssgs )|

AFDOROHNENTH3A% (BHPR)
A main hall is the main building at a temple. (center of the photo)
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. managing the graves of temple supporters
Tera g temple and holding memorial services :|

Tera is a place where statues of the Buddha are enshrined, Buddhist
monks live, Buddhist doctrines are preached, and in Japan, where events
related to death take place. Within the precincts of the zera, there are things
such as the daibonsho, a large hanging bell thrust for events like joya no
kane (bell ringing out the old year), suibansha, a small water pavilion
which is used to purify oneself before paying a visit to the rera, and
daikoro, large censers. Incense is burnt in the daikoro, and it is said that
one is blessed by exposing oneself to the smoke. In the fera, Buddhist
memorial services for tera supporters are held, and during the bon and
equinoctial week, people come to the fera to visit their ancestral grave.
In Kyoto and Nara, with over a thousand years of history, many zera have
become popular tourist sights.
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Seiza/Agura : sitting straight up on one’s knees/

It is proper etiquette to sit in seiza upon paying

Sitting CrOSS_legged |: someone a visit. Agura is only for men.

Seiza is the proper way of sitting on the tatami mat. The way to sit in seiza
is by setting both knees on the floor, lowering the hips, and bending the
legs so that one’s rear end rests on the heels. It is proper etiquette to sit in
seiza upon paying someone a Vvisit, and at tea ceremonies. Since one must
support the whole body with only the legs from knees down, the legs often
become numb when one sits in seiza for a long time. Agura is a way of
sitting used in informal situations. The way to sit in agura form is by
placing one’s rear end on the floor, bending both legs inwards and crossing
the ankles together. Whatever the situation, it is considered to be bad
manners for a woman to sit in agura.
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settling one’s heart

Zazen : seated Zen meditation [ 019,005 s

Zazen is one of the ways of training in Zen Buddhism, and is conducted in
a sitting position. During zazen, one must adjust their breathing and stop all
thoughts. Upon taking a seated position, one must cross the legs in a
special way called the kekkafuza, the lotus position, or in hankafuza,
placing one leg over the other, and the hands are placed in a position called
hokkai join (dhyana mudra). With eyes half open and lips lightly shut, one
releases tension from the shoulders and straightens the back. This position
must be kept as one focuses the mind on one place. Zazenkai—meetings to
do zazen—take place at Zen temples nationwide.
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Aragyo : rigorous ascetic exercise
[attaining enlightenment through R i
inflicting physical pain ot N AN |

Aragyo is one of the ways of
training in Buddhism. It is also
known as kugyo (penance), as
one inflicts pain onto their body
as a way to attain spiritual
enlightenment. The founder of
Buddhism Buddha did various
aragyo such as fasting and
sitting on thorns. Aragyo still
takes place today. In particular,
the sennichi kaihogyo (thousand
day mountain marathon) of the
Tendaishi, a Japanese school of
Mahayana Buddhism, is
undertaken with a do-or-die spirit. The training involves paying visits to
the holy grounds as one walks 30km every day through places such as the
peaks of Mt. Hiei, near Kyoto.
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Omikuiji : written oracle [ (in9ones/orune for ]

Omikuji refers to a type of fortune telling where one picks a piece of paper
which has good or bad fortune written on it. First, on the omikuji, the
overall fortune is written in words such as daikichi (excellent luck),
chiikichi (very good luck), kichi (good luck), and kyo (ill fortune). This is
followed by descriptions of fortune and advice for individual items such as
studies, luck with money, marriage, and competition. Many people seem to
casually draw omikuji as a form of play, and thus in recent years some
temples and shrines have reduced the number of unlucky slips.
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Ema : votive picture tablet of a horse [ s oanogs -
Ema are wooden tablets with a drawing on it
that people offer upon visiting a Shintd shrine
to pray, hoping for their wishes to come true.
Originally, it was a custom to offer a real horse
to the Shinto shrine, but people started to make
offerings of wooden boards or wide frames with
horse drawings instead of real horses. The reason why an ema has a
pentagon house-like shape is because of the traces of how it imitated the
roof of a horse stable. Later, designs other than horses appeared.
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NO : no play [depicting the world of subtle and profound beauty]

No is a performance that combines a song called utai, a dance
performance, and ohayashi (musical accompaniment), which developed
from the sarugaku, a form of theater performed by peasants and popular
during the 11 — 14" centuries, and was established in the Muromachi
Period (1333 — 1573) by Zeami. The actors include the main character
shite, the supporting character waki, and they both wear lacquered
facemasks together with magnificent nishiki-ori (brocaded) kimono. The
facemasks are called nomen or omote and are put on when a role cannot be
played by the male actor with an unpainted face (e.g. a ghost, an animal or
a woman). Sometimes facemasks are not worn (called hitamen). In order to
enjoy no, one must understand the unique Japanese worldview called
kakuriyo. The Japanese people believe that behind utsushiyo (the actual
world), lies another world (kakuriyo, yitkai), and that it is extremely
ordinary and realistic for the deceased to appear in this world by crossing
over the border. In that sense, no is a theatrical performance of a narrative
given to the people of this world by the deceased or spirits that appear from
the other world. The quiet movement that does not involve any speech is
thought to be expressing the philosophical world called yiigen (subtle and
profound beauty), and it has gained worldwide acclaim.
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the fur-shaking action, where the actor shakes the costume representing the lion mane courageously

Kabuki : all-male theater [ }1E0e iy antie s e ==
Kabuki is a composite art which fused together traditional music, dance,
and theatrical performance. The origin dates back far, but in the early Edo
Period (1603 — 1867), due to reasons regarding public morals, female
kabuki was prohibited, making kabuki only for men, which led to the
establishment of a unique style where female roles are played by oyama (a
male actor playing a female role). In kabuki spectators call out from their
seats called omuko. This sets off the actor’s performance and creates a
sense of unity with the audience. Mie wo kiru (strike a pose) is an
expression which comes from kabuki, as the actor strikes an appealing pose
standing still when he becomes filled with emotions.
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entertaining guests

Geisha : traditional female entertainer [ el ]

Geisha are women who entertain guests at a banquet by serving them sake
(drinks), performing with song, shamisen (three-stringed instrument)
and nihonbuyé (Japanese dancing). They are dressed
in Japanese clothing, with their hair done up in
Japanese style, and wearing white water face powder
make-up. In general, a full-fledged geisha is called
geigi. In the Kanto area around Tokyo, geigi is called
geisha and in the Kansai area around Kyoto and Osaka,
geigi are called geiko. Geisha tend to be confused with
yigjo (courtesans), but this is a misunderstanding; it is
strictly an occupation that sells artistry.
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= # g . idol star for Kyoto and
Maiko : apprentice geisha | Gous siohisocie

Maiko is a young girl who entertains guests of a banquet with a dance.
Maiko, which is called hangyoku (literally half jewel) in Kanto area, is the
apprentice status of geigi (geisha). Today maiko of apprentice status attract
more attention than geigi and are treated like the symbol of Kyoto tourism
and Kansai culture. The reason for this is due to the fact that many maiko
tend to be young girls, and because they are made to wear relatively
flamboyant kimono compared with geigi according to customary practice.
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[used to be a female]
accomplishment

Kado : art of flower arrangement

Kado is a form of expressive art where flowering plants and tree branches
are arranged in a flower vase, and it originates from the custom of offering
flowers before the tablet of the deceased. Kado is also called ikebana. In
the practice of kaddo, a kenzan (a pin holder) is placed in the flower vase
with water, the tree branches and flowering plants are put in there, and the
length and shape is adjusted with scissors as one views it. Such an arranged
work is placed in the tokonoma, an alcove, and in the main entrance, for
people to appreciate. In Japan, a beautiful custom has lasted for a very long
time for women before marriage to become cultured in kado in order to
arrange flowers characteristic of each season in the house.
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Sada : art of tea ceremony [ (reactiing avery encourten) J
Sado, also called chanoyu, is a custom to entertain guests with tea and it
became established during the Azuchi-Momoyama Period (1573 — 1603)
by Sen no Rikyii. The one providing tea is called the teishu (master), and
there are mannerisms regarding the technique the feishu must use to make
tea, as well as for the guest’s gestures upon drinking it. It is not a simple
act of entertainment, either, but rather considered a form of art in which
through the exchange of manners people are able to exchange ways of
thinking and the ways of life. This leads to the philosophy of wabi sabi
(simplicity and elegance), and it is said that the basis of sado is the heart
of ichigo-ichie (one time, one encounter), where one always does their
best, thinking that the encounter will never recur.
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FBZEER T D, © Guests taste the
tea made by the master and enjoy
‘the chawan (tea ceremony bowl)
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Originality is seen in the curves of stems.

Bonsai : aesthetic minituarization of trees
[creating the magnificence of nature onto a small tray]

Bonsai refers to potted plants and trees, but as the pot is also an important
element, the plant and the pot together are called bonsai. People create the
images of the world of nature into a small world and appreciate it. Pine
trees seem to be the typical material used. Even if it is a small pine of only
30 cm, people appreciate it by looking at the branches, the way leaves are
growing, the way moth plants are growing around the roots, and imagining
a magnificent large tree from it. Other than the pine tree, miscellaneous
small trees, flowers and leaves are also used.

Bonsai uses various techniques to make the plant grow the way one wants
according to the stage of growth, such as sentei (trimming), where
branches are cut with scissors, and harigane-kake, where one fixes the
shape of the bonsai by wrapping the trunk and/or branches together.
Because bonsai continues to live, there is no “completion,” and thus in
order to make it into one’s desirable shape, one must spend decades of time
and effort. In the past it was considered to be a-hobby of the middle aged,
yet young devotees have been increasing. In recent years, the popularity of
bonsai is rising abroad as well.

29




- ; ALHOT BEZIRE
ATH=TAR EMTZRE BEHLEF Ol (78 S B A )

Fugaku Sanjarokkei Bishu-Fujimigahara (Bisha-Fujimigahara, Thirty- Bakemono no Yume (The Dream
Six Views of Mt. Fuiji) by Katsushika Hokusai of Monster) by Kitagawa Utamaro
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Ukiyoe : Japanese woodblock print
[revalued with high appraisal from abroad]

Ukiyoe are wood-block prints and original paintings drawn in the Edo
Period (1603 — 1867). Ukiyo refers to the various lifestyles, manners and
customs formed in the peaceful period under the administration of the
Tokugawa Shogunate during the Edo Period. The main themes of ukiyoe
include scenery, kabuki actors, sumo wrestlers, and yijo (courtisans): or
depictions of scenes of daily life. Nikuhitsuga, or original paintings, are
produced one by one and thus were very expensive, but as wood block
prints were reasonable, they were popular amongst the general public.
However, the Japanese people did not recognize the artistic value of ukiyoe
and so some were used as packaging material of chinaware exported to the
West. Ukiyoe which crossed the sea, however, influenced impressionist
artists (such as van Gogh) and art collectors-and therefore gained high
praise overseas. Having seen this, the Japanese people finally realized the
artistic value of ukiyoe.
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Mikoshi : portable shrine

[The god who is carried and shaken is thought to bring good fortune.]

Mikoshi is the vehicle for the gods. During festivals the gods dwell in the
mikoshi and go around the neighborhood carried by people. A tour around
the neighborhood of the mikoshi is thought to bring good fortune to the
area. Many mikoshi come in a shape imitating the Shintd shrine. When
carrying this, people shout energetically, calling out encouragement while
they violently shake the mikoshi. It is believed that the power of the gods
will become stronger if the mikoshi is shaken.
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Gion Matsuri : Gion Festival [ 25 free mapr]

In general, Gion Matsuri refers to the festival at Yasaka Shrine held every
July in Kyoto. It is said that Gion Matsuri originates from a ceremony
called goryae held to calm a vengeful ghost when an epidemic prevailed in
the Heian Period (794 — 1185). The biggest highlight of the Gion Matsuri
is the absolutely gorgeous yamaboko. Yamaboko is a type of float with a
shrine placed on the pedestal, which is pulled by people. Gion Matsuri is
also said to be the origin of summer festivals, and it influenced the form of
festivals all over Japan.
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Judo [Flexibility beats stiffness.]

Judo was created by Kano Jigoro who developed jijutsu into judo. Judo is
a martial art in which wrestlers fight with skills such as throws and locks.
The rank of a judo wrestler is shown by the color of the belt. The belt of a
beginner is white and an expert with shodan (the first dan or grade) has a
black belt. An expert of the highest rank has a red belt. There are only a
limited number of red-belt experts even in Japan. The skill of a judo
wrestler using the force of the opponent to beat him/her is described as
“flexibility beats stiffness.”
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Kendo : Japanese fencing [traditional Japanese swordsmanship]

Kenjutsu, a martial art of samurai, was transformed into kendo in the Meiji
Period (1868 — 1912) and now it is in the process of changing from a martial
art to a sport. A kendo sword is a bamboo sword called shinai that was
made by combining bamboo slats. A kendo player wears a set of protections
for the face, the wrists, and the body. A player can get a point for hitting the
part covered with the protections or the throat covered by a part of the face
protection. The player who gained two points first is the winner.
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Karate [globally popular KARATE |

The origin of karate is said to be the word karate, meaning Chinese hand,
which is said to have originated in Okinawa. It is said to have spread all
over Japan and to have developed in the Taishd Period (1912 — 1926).
There are different types of karate with differing sets of rules, such as
traditional karate, full contact karate, karate with protections, and fighting
karate. Among the common techniques among the different types of karate
are the three techniques, fsuki (thrust), keri (kick), and uke (receive). Now
karate is practiced all over the world including Europe. [
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Alkldo [developing one's body and spirit through exercises]

Aikido was founded by Ueshiba Morihei (1883 — 1969) as a contemporary
martial art through his training for traditional martial arts and mental
training. It has a philosophy that one does not compete with others for
excellence; therefore, players do not have bouts. The purpose of aikido is
to train one’s spirit with techniques that are learned as a result of body
movements that occur during repeated training. It is now practiced in over
100 countries in the world.
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