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Masuda: One City,

Many Journeys
Liu Lisha

Masuda City is located in western Shimane Prefecture, facing the
Sea of Japan to the north, and the Chiigoku Mountains to the south. Despite
being the largest municipality in Shimane by area, its population is slightly less
than 50,000 people. Although Masuda is not a famous tourist destination in
Japan, for me — being born and raised in a big city — the tranquil landscape
and refreshing breeze were brimming with charm; it is a place where you can
enjoy abundant nature, historical sites that are close at hand, and a generous
local hospitality. On an unusually hot day (quite unlike typical September
weather), my colleagues and I visited Masuda, enjoyed the local attractions to
our hearts’ content, and returned home with a very fond impression of the city.

~ A Scenic Spot: The Shrine on the Water’s Edge ~

On a day with gentle waves and not a cloud in the sky, we arrived at
our “scenic spot” on the Kohama coast. Rising out of the sea before us was
Miyagashima Island, upon top of which stood Ebisu-jinja Shrine. According to
our guide, the guardian deity of the ocean and successful fishing expeditions is
enshrined there. The area is also the model for Asa’ake no Ushio (“Tide at
Daybreak’), a wall painting in the Imperial Palace by master Japanese painter
Higashiyama Kaii. The beauty of this sea which captured Higashiyama's heart
also captured ours. The approach to the shrine — connected by a white sandy
beach and surrounded by a beautiful blue sea — continually changes shape
with the tide’s ebb and flow. At high tide the path disappears, and the island
seems unreachable; we were in luck however, as the low tide that day let us
walk to the island to visit the shrine. Dropping our gaze from the deep blue
horizon, we peered through the sunken rocks below at the sapphire waters.
Walking along the coast, the sound of the waves offered a healing presence, and
for a moment we felt refreshed, as if all our worries were swept away with the
breeze.

~ A Nostalgic Town: Walking Through History ~

Masuda City has a deep connection with the “revered monk of
painting,” Zen master Sesshu, and the city brims with the historical atmosphere
of many cultural heritage sites related to him. Sesshu spent his later years in
Masuda, and it is said that he also died there. In the city, we were greeted by Ms.
Shinmatsu Harumi, former director of the Masuda History and Folk Museum,
and Mr. Osato Masao, who spent many years guiding tourists through Kyoto.
With their guidance, we walked through the gardens that Sesshu created, as well
as the former castle town of the Masuda clan — a town which has flourished for
approximately 400 years.
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The Masuda clan ruled from the
end of the Heian period to the
Azuchi-Momoyama period. By the early

Shimane
Kamakura period, they governed N

approximately one third of the Iwami region,
strengthening their influence there. The
Masuda clan were very cultured, and invited

the artist-monk Sesshu — who had returned
to Japan after studying the art of drawing in

Map

China — to create gardens at Iko-ji Temple and Manpuku-ji Temple. Appearing
to transform from season to season, these two famous gardens, into which
Sesshu incorporated ideas from Chinese ink painting, Taoism, and Buddhism,
continue to fascinate visitors even today. I felt a mix of joy and pride, being so
close to the site of this respected man, who chose to draw the curtains of his life
in Masuda — the land that he loved.

~ A Town Rich With Human Connection ~

Our tour around the historical sites and well-preserved landscape of
Masuda was wonderful, but even more so were the people who guided us;
everyone was very welcoming, and despite visiting for the first time, the human
connection made me feel as if  were returning to my hometown.

On our second day, after enjoying a workshop to make salt-grilled
ayu (sweetfish), we participated in a dinner event at Manpuku-ji Temple;
organized by local residents, the event allowed us to deepen our bonds with
Masuda. We pleasantly chatted with residents about stories of the city, as well as
our experiences living in Shimane. One local resident, Mr. Hajime Masaaki, told
us that “all of you here have different nationalities. But here in Masuda, you are
not foreigners; rather, we are all people of the same world — we are
companions.” I was happy to hear his warm words, which were comforting and
provided me with renewed energy. That evening, we stayed as guests at the
homes of local residents. We were welcomed as family, with unmatched smiles
and kindness. It is said that human contact has decreased in cities, with fewer
chances to speak to others, but here, I did not feel that at all — we stayed up
late, discussing language, family, and more, never worrying about the time that
flew by.
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In Masuda — a city with many journeys — there were many other
places that I enjoyed visiting. For example, I recommend Hata Memorial Hall,
which exhibits the life and work of Masuda-born bacteriologist Dr. Hata
Sahachiro, who helped to revolutionize medical science in Japan. Another
magnificent tourist site is the former samurai residence, Minoji Estate. In feudal
times, the Minoji clan served as the village warimoto joya (administrative
officials responsible for everything from collection of taxes to maintaining peace
and order), and they prospered from the tatara industry (iron production using
foot-bellows). Even today, the impressive main building and thick thatched roof
are testament to the grandeur of these historical village leaders.

The land of Masuda, surrounded by a blue Sea of Japan, green
mountains, and clear air, felt to me like a second home. Masuda is brimming
with charm: delicious cuisine blessed by nature, kagura theatrical dance (the
pride of the Iwami region), countryside lodging experiences, and more.
encourage you to take a look at some of the other articles here about this
fascinating city.
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Michikawa Kagura

Donovan Goto

Mythology, commonly found amongst many cultures, tells the
history of the people, the culture, and most importantly, its creation. Since the
time of the gods, we have been retelling these myths about an unfathomable
world that was. Recreating that world of Japanese mythology and its characters
through the use of song and dance is Iwami Kagura. Once a religious
performance that was used to entertain the gods and performed only by priests,
it is now a performance not limited to priests and performed as entertainment for
the locals.

Iwami Kagura is known for its fast-paced music, lavish costumes, and
dynamic movements. Those three points tickle your senses and really pull you
into the world of Japanese mythology. But one thing that is often overlooked is
the dialogue. Without knowing Japanese, and even knowing Japanese, the
dialogue is quite hard to understand. To the average English (American) speaker,
it would be the equivalent of watching a Shakespeare play in its original prose. I
guess you could say with prior knowledge of the story or even a short
description, one can imagine its turn of events.

Recently, Iwami Kagura has been picking up a fan base overseas. And
this year having been designated as a Japan Heritage, Iwami Kagura has boomed
in popularity even more. But how well does the story get conveyed, especially to
those members of an audience that come from a different language background?
One particularly inventive troupe might have found the answer.

Our travels brought us to Hikimi village in Masuda, where we were
lucky enough to sample two performances from the local Michikawa Kagura
Troupe. The first performance was Yamato Takeru and the second performance
was the most well-known Yamata no Orochi. While I have already seen Iwami
Kagura before, and know the Yamata no Orochi. story well, it was my first time
watching the story of Yamato Takeru.

When we found our seats, we were provided with handouts in
English that explained the background of their troupe, the synopsis of the
performance, and most
importantly, the history of
Iwami Kagura.
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Receiving such handouts for Iwami Kagura performances has come
to be a regular part of their service for foreign audience members.

The start of the performance began with an opening announcement
in Japanese thanking everyone in the audience and telling them to please enjoy
the performances. Then with the beating of the drums, and a billow of smoke,
the first character appeared. He danced around the stage and with his first
opening line — English. “Did I just hear English?” thought; without a doubt, it
was English. From the beginning to the end, without fail, the whole performance
was done entirely in English. Usually I would be looking down at the handout
trying to follow the story as it unraveled, but instead, I was clutching my camera
completely sucked into the performance. For the first time, I was able to say that
I could understand the whole story from the beginning to the end.

The Michikawa Kagura Troupe’s solution, conducting the whole

kw7 -dby

HU7zo

AT O RN TS DD HyTt D) | 1t D2 DD E i E X
B TELITLITE oI, T CICARMIEZ Rz hH A I T~ 2/ 4 aF
DB I A>TV B T E THARE (Y M2 )V) |OYIREZ B DIZ41D T
e

&z RO 2L E>Z L  HEETHEI NI O SREIOYIFEOH 5T
U, G RSSO 30 3 2 BRI EAA SNz, COX S BRI E LI 74t
EHSDEANDY—ERITE>TN S,

INEDBIIRE HARGBEIEECDA—T =T T F I A BENDEEH . Z L
TREEBUA TSV ST SNz ZNH S KB OB S fEOEH T &)
DF ¥ T T2 =Nz BEEA IR FGE R BT ENTETCWB 2 BZEE->T
Hizo 2HEH DI BIHARE I RAD SREE T LD TR TEETITDN
Teo BT A=) —=DFEMNTERZ B2 L ind fEIFERICHATICEFRLT
W I SRS E CraDRE 2 I Z U TR T -t BEEF>TE 2%,

B[R ORTIR DRIV OFRRRIE [ LA FEETITIT L o7



A magazine about

Shimane Prefecture, Japan

The Shimanean

times, and they said if given the opportunity, they would like to try their hand at

Spanish and Portuguese translations as well.

People may wonder if the dialogue done in any other language except
Japanese may affect the atmosphere of Iwami Kagura. I think it is a good thing;
they aren't abandoning Japanese, and the story and its concepts are still 100%
Japanese. They just made it easier for us to follow and experience it as if we were
Japanese ourselves. They really put a lot of thought and care into ensuring that
the audience directly engages with the Iwami Kagura experience. And I am really

looking forward to seeing more of their performances in Japan or abroad.
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performance in English, might seem
simple, but the process wasn't smooth
and easy.

The idea was first conceived
two years ago. They practiced for six
months and with the help of a
professional translator, worked on
getting their pronunciation right and
delivering the same emotion in English.

When asked why they
bothered to put in all that effort, they
said that the opportunity to offer the
Iwami Kagura experience to foreign
visitors makes it worth it.

While they mostly perform
on Saturdays to a primarily Japanese
audience, they sometimes have events
with a non-Japanese audience. It is
during such occasions that they bring
out their ace card, Iwami Kagura in
English. So far they have already

performed the English version over six
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Wasabi Cultivated
by Nature

Felipe Nascimento
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When it comes to the word “wasabi,” most people probably
associate it with the green spicy paste often served with sushi. It has a
punch that helps to enhance the sweetness of the rice and the original
flavour of the fish. However, among a plethora of wasabi varieties, there is
one so delicious that you might call it the star of the dish; it is called Hikimi
Wasabi. This variety, cultivated in Hikimi Village, Masuda City, has a typical
wasabi “punch’” followed by a delicately sweet flavour which slowly spreads
inside your mouth. There are many ways to prepare it, but in this article I
want to focus on soy sauce-pickled Hikimi Wasabi, which uses the plant’s
stems, leaves and shoots.

My coworkers and [ stayed at the lodging house Miyoshi, where
the owner, Ms. Shigeko Miyoshi, taught us how to pickle the wasabi. First,

we put the stems, leaves, and shoots into a pot and added 70 °C (158 °F)
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hot water. After three to four minutes, we threw away the water, and then
the most important job took place: I had to hold the pot with its lid on
firmly, and with both hands [ shook it—shaking as if there were no
tomorrow. I became tired, but we couldn’t stop before the right time.
Eventually, I stopped thinking about how long I'd have to keep shaking, and
instead got into a party mood, shaking the pot in different ways while
breaking a sweat, as if playing some musical instrument. My feet even
started moving on their own in a weird dance. Finally, I had shaken it
enough. Upon taking off the lid, tears rushed down my face from the
pungent vapour. All that shaking was to bring out the spiciness of the
wasabi.

We squeezed the wasabi—throwing away the liquid—and
divided it into cute tiny glass jars, which we then filled with a special soy
sauce preparation for pickling.
After letting it rest for one night,
we finally tried some with
breakfast. It was delicious. With a
pleasant crunchiness, it also had a
gentle spiciness, much unlike that
pungent aroma from the day
before. I could additionally taste a
fresh sweetness from the
combination of mild soy sauce
and wasabi. If you are able to
enjoy some while drinking local
sake from Shimane, it is a perfect
pairing. Of course, it also goes
well as a topping for a steaming
bowl of white rice, or a side dish
for grilled fish. I bet you will want
to take some home as a souvenir.

Now knowing how
delicious Hikimi Wasabi was, we
were taken to the place where it is
grown. We navigated a short but
narrow forest path leading
upward, trying to keep our
balance, in order to reach a very
unique place. Upon arrival, we
saw what was like a staircase
made of natural stones, with a
stream gently flowing through the
various wasabi plants growing on
each step. According to its

producers, the shade provided by
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the trees protects the plants from direct sunlight, helping to keep their

temperature at adequate levels. Moreover, no pesticides are used, as the
growers let nature do its work on the wasabi. No wonder then, that they
produce such delicious soy sauce pickles.

I am sure that my colleagues and I were able to enjoy Hikimi
Wasabi to the extent that we did, precisely because we went to Masuda City
and tasted it right on the spot, while being warmly welcomed by the people
who carefully grow it. And we felt, through our tastebuds, how important it
is to preserve nature which gives us such good things. Please be sure to
visit Masuda City and discover all of the goodness of Hikimi Wasabi.




The Charming Points of a
Japanese Guesthouse
Liliya Khakimova

When the idea to go on a trip strikes you, you might first think about
the destination. Regardless of whether you are traveling abroad or in your home
country, once you are immersed in a new environment and freed from routine, you
can afford to appreciate things not often found in your usual lifestyle. It can be
even more enjoyable if you are able to share such a refreshing change of scenery
and mindset with your family and friends.

Once you have decided on a destination, the next step to consider is a
place to stay. A person like me who likes travelling will probably look through
hotel lists on the internet. After that, you might check out information on
sightseeing spots, and your travel plans are set.

However, I have recently felt something lacking in my travels; perhaps
it exposes rich personal tastes, but I feel a certain dissatisfaction — hotel rooms in
the same price range are quite similar, and I have begun to think that not only
sightseeing spots, but also engagement in local experiences may be exciting.

Therefore, I'd like to share with you what I learned this fall about
minpaku, which means a Japanese-style bed and breakfast accommodation. For
this purpose, [ visited a minpaku called Miyoshi in Masuda City, Shimane
Prefecture, to gather more information.

In 2006 this house — well preserved for generations — became a
minpaku.

Minpaku Miyoshi is a lovely
traditional Japanese-style house with plenty of
room. When inside, looking at all the works of
art and various fancy items, I imagined what
each of their background stories was. Here,
away from my usual routine, it was a perfect
time to ponder the quotes about life that were
written on notes here and there, all over the
house; they provided an opportunity for me to
reflect on my life. The guests that stay at
Miyoshi are not only Japanese and foreign
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tourists, but also fishermen and students — even a police officer stayed the other
day, according to the owner.

This time we booked the two-meal plan, and I was looking forward to
the food. Perhaps it was because we informed the guesthouse in advance of our
allergies as well as any foods that we disliked, or perhaps the owner was an
exceptional chef, because despite my picky nature, I enjoyed everything on offer.

The vegetables used in the meals at Miyoshi are seasonal and picked
directly from the garden; even the rice is taken from the rice fields in front of the house.

And the stay included an entertaining activity, too — a wasabi pickling
workshop.

“Ah, so this is what a wasabi plant looks like,” I thought.

You can also try your hand at making soba noodles, sushi, and a
shimenawa (an intertwined rope which traditionally adorns the entrance of a
Shinto shrine).

To my surprise, the person who keeps this minpaku afloat runs the place
entirely by herself, and her name is Ms. Shigeko Miyoshi. Miyoshi-san worked as a
school teacher for 40 years, and after retiring started this guesthouse. Just by watching
her, I felt just how energetic people can be, if they pursue what they truly enjoy.

Thanks to this minpaku experience, I will undoubtedly try to stay at

more minpaku and homestay accommodations on my future trips.
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