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Japanese Beauty, Breadth of Mind
- The Charm of Japanese Clothing -

Du Chunhong

When [ think of Japan, Mt. Fuji, cherry blossoms, Japanese clothes,
kabuki and anime are usually the images that pop into my head.
Japanese clothing exists as a distinctive and characteristic symbol that
can represent Japanese culture. As a result, it is not just Japanese
people, but also people from other countries who like Japan that are
drawn to and continue to admire it. I am one of those fans.

It was the first time I wore Japanese clothing. One of the professionals
working there recommended a purple kimono, and when I wore it  was
surprised by how beautiful it was. It was a beauty that would be
recognized even outside Japan, a masterpiece. As soon as I put on the
kimono we went outside to walk around. I could feel the old history in
the way the area was constructed. The calm atmosphere, the fantastic
designs, and colors combined to make a pretty scene and I was moved
by it. We experienced a Japanese tea ceremony, and even though I am
not Japanese, I felt that the four most important elements of the
Japanese tea ceremony (harmony, respect, purity and tranquility), and
wabi, a quiet refinement, resonated perfectly with me.

When women walk while wearing Japanese clothing, the way they walk
naturally becomes more ladylike, allowing them to walk in a supple and
beautiful manner. Furthermore, it makes their movements and behavior
more elegant. What was even more mysterious was that the feeling of
wearing a kimono was different compared to wearing regular western
clothes to the point that it reached deep into my mind. All of a sudden I
was able to feel as if [ was transformed into the main character in an
ancient Japanese drama, and I was able to feel a woman's happiness,
delicateness, and even joy. By
wearing kimono, [ believe that
woman can feel confident in their
beauty and intellect.

Before the Tokugawa Shogunate,
wafuku (Japanese clothing), was
called gofuku. Japan was influenced
by a place called Gokoku that
existed during China’s three
kingdoms period. As a result, the
clothing style took hold, continued
for generation after generation
while characteristic components

were incorporated. Different tastes
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that varied from season to season would | Shimane
become a motif for the clothes themselves
and develop into what they are today. As
the clothing was applied to the everyday
lives, of the people back then, it allowed
for the creation of a proud world of

Japanese culture with a rich spirit; borne

through many years and continues to be

inherited and developed even now. The
Chinese character, Wa (1) has many meanings such as calm, quiet,
non-opposing, harmony, and getting along. Japanese culture or Wa no
bunka values the pursuit of harmony with nature, a balanced human
society, and breadth of mind.

Japanese people continue to love and take pride in their traditional
culture, passing it down through generations. I really admire their
efforts in developing it further and doing their utmost in conveying its
appeal to the world. Thinking about that suddenly reminded me of the
preservation and passing down of China’s traditional culture. China has

—
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five thousand years of history, and within that history lies a countless
number of wonderful cultures that were created and spread throughout
the world, especially Asia. However, as a result of wars and other causes,
a majority of China’s cultures were destroyed, unpreserved, and have
become lost.

After learning the old traditions and customs of Japan that have been
conveyed up until now, I think that it is truly important to remember the
preciousness of those traditions and to make use of them. From my
experiences as a coordinator for international relations, I believe many
Chinese people will be able to feel the richness of the spirit of Japanese
culture. At the same time, I believe that when the time arrives that
Chinese people are able to think about the importance of culture in their
lives and develop a breadth of mind, surely the day that China can
rethink and rebuild its culture will follow.
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The Tea Culture of Matsue
Park Hye-Jung

Wearing Japanese traditional clothing  [spinane
called kimono, we experienced a day of

traditional Japanese culture in Matsue. ’
This was the second time [ wore a <<

kimono. The first time that [ wore a
kimono, I was living in Japan with a host
family and had the opportunity to try on
the kimono of an aristocrat that was on

Map

display at a kimono museum. Wearing a
regular kimono this time was a first for me. If the hanbok, a Korean
traditional dress, expresses beauty through the combination of its
curved and straight lines, I think you could also say the kimono’s
straight lines express a different kind of beauty.

During my experience of wearing kimono for a second time, the most
difficult part was when we had to sit seiza-style while experiencing the
Japanese tea ceremony. This is because in Korea sitting in that style was
a form of being scolded.

Other than that, one does not experience it often, thus not providing an
opportunity to get used to it. This time I would like to share my personal
experience of Matsue’s tea culture through the Japanese Tea ceremony,
also known as sado.

I was able to experience the Japanese tea ceremony at a store called
Senchasou, a shop with a long standing and history within Matsue. In
sado, there is maccha tea and sencha tea, but generally maccha is the
representative tea. We were taught the etiquette of sado such as the
steps to make maccha, the proper way to drink tea, and manners for
hospitality. Japan's three biggest schools of sado are the Hyo-Senke,
Ura-Senke, and the Mushakoji-Senke. We learned the Ura-Senke school
of sado etiquette.

First, we ate Japanese confectionaries while warming the tea bowl with
hot water. Maccha has a bit of a bitter taste, so you are supposed to eat
the Japanese confectionaries beforehand to balance the bitterness, but I
think the tastes combine well. I made the tea to the best of my ability
and gave it to my customer. I felt that the practice of having the
recipient express their gratitude and respect to the Temae (person who
made the tea) made it quite apparent how Japanese culture places great
importance on ceremony and courtesy.

Historically, only people of a high social status were able to enjoy
maccha, and it is said that the time common people also became able to
enjoy it was not too long ago. In current times there are not many
chances to come in contact with maccha in other regions, but in Matsue,
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it seems that everyone throughout the city enjoys drinking it. It would

not be an exaggeration to say that Harusato Matsudaira, the 7th of
generations of feudal lords of the Izumo-Matsue domain, existed within
this period of time with the spread of Matsue’s tea culture. Also known
as Fumaiko, Harusato Matsudaira regularly enjoyed maccha, and would
later create his own school of sado called the Fumai-school. The
teahouse called Meimei-an, which is located near Matsue castle, was
used by Fumaiko and continues to use the Fumai style.

Matsue, the city where the Fumai-school of Japanese tea ceremony was
born, holds an annual event called the “Matsue Castle Grand Tea
Ceremony.” It is one of Japan's 3 Grand Tea Ceremonies along with
Kyoto's “Nijou Castle Citizens' Grand Tea Ceremony” and Kanazawa's
“Kenrokuen Grand Tea Ceremony,” and this a large cultural event is held
in autumn. Last year, the event was held on October 4th and 5th and I
bought the ticket for the event, hoping to experience the various
schools’ styles of tea ceremony. However [ went without checking what
time the event would end, limiting the stalls I could visit to two.

When [ went inside one of Matsue’s supermarkets, [ was surprised at the
size of the Tea section. A variety of teas and even tea tools for sado were
displayed for sale. Even though in other regions you would find these
kinds of things like tea whisks only in specialized tea stores or
department stores, the fact that you could easily buy one at a
supermarket in Matsue makes it easy to understand just how deep
rooted the tea culture is in Matsue.
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This is the tea culture that started from the Fumai-school up until now,
spanning about 200 years of history. If you decide to visit Matsue, I
believe you'll find that sado is not that difficult, and that you can enjoy a
relaxing experience.




Kimono and Sweets:

Experiencing Matsue’s Traditional Tastes

Sondey Olaseun

I had never worn a kimono before, but on a cold January morning, I was
able to put one on for the first time. I went to Keiyama-go-fuku, located in
Matsue city's Kyomise Shopping District with 4 of my fellow coordinators
for international relations to experience traditional Japanese culture while
wearing traditional Japanese clothing.

It was during this time that [ was able able to experience one of the things
Matsue is known for: the craft of making Wagashi.

The first thing me and my colleagues did was head to Keiyama-go-fuku to
put on our kimono. The main part of the kimono felt like a sort of bathrobe.
The obi, or belt of the kimono was wrapped tightly around my hips, and [
could feel it straightening my back. The outermost layer is a light jacket
type of clothing called the haori (FI#). Instead of buttons, it is held in place
by a thick, functional yet decorative rope which is simply called a himo. At
first, I was a bit embarrassed to walk outside because even though you
would see the occasional Japanese person wearing a kimono, these days it

is way more common to see people wearing western clothes. However, I
soon got used to having it on. The multiple layers of the kimono helped
keep my upper body warm, though my legs and feet which were in old-style
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straw sandals, were vulnerable to the cold. Though my feet were cold,
walking around the shopping district with the kimono was a valuable
experience, as the feeling of wearing a kimono was a different kind of
formal than even the suits that [ was used to wearing. I felt that I walked
with my back straight and a strong posture, with the space between the
layers and the sleeves accentuating my presence.

One of the events we were to participate in was a workshop for making
wagashi, a traditional Japanese confectionary that is closely associated with
the Japanese tea ceremony as it is usually served with tea. Wagashi usually
take the shape of things found in nature such as flowers, small animals, or
even scenes found in nature. The most common ingredients for making
wagashi are azuki beans (kindey beans) and sugar. The beans are mashed
into a paste and sweetened with sugar. The consistency of the paste and
how much of the original shape of the beans remain determines the name
and type of the bean paste. White beans called tebo beans are also used
because of the ability to dye the color of the bean paste. Dying the color
allows the creation to look more like the objects they are modeled after.
['was thrilled to learn that Matsue is known for its wagashi and tea culture
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and I would have the opportunity to make wagashi of my own. Walking
around Matsue, I had encountered many shops that offered wagashi. The
wagashi that are presented in stores and offered along with tea change
according with the season. Wagashi based on a flower that blooms in the
spring will, naturally, become available in the spring. However, one of the

wagashi that can be enjoyed all year around is the wakakusa, the most
representative wagashi of Matsue. Wakakusa means young or fresh grass,
which would explain its vibrant light-green color and grainy appearance. It
was one of the favorites of Lord Matsudaira Fumai (1751-1818), a famous
historical figure in Matsue and a member of the ruling clan of Matsue. It
was one of the Lord Fumai's favorite wagashi. The recipe had been lost but
it was recovered in the Meiji era (1868-1912).

After experiencing the Japanese tea ceremony and having lunch, we headed
to the nearby Karakoro Art Studio, a large 3 floored building full of shops,
café’s and rooms where workshops are held. Outside of creating wagashi,
the Karakoro Art Studio has many workshops for making different things
such as stained glass, fitting metal accessories (for couples), and even
ancient Japanese jewelry called magatama.

The wagashi workshop was led by a quirky old man named Mr. Kunio Aoto,
a wagashi craftsman whose passion for sweets led to making wagashi for
50 years. He has dedicated his life to upholding the traditions of making
wagashi. ‘I started making wagashi because I enjoyed eating candy as a
child. So, I decided to make candy as a craftsman.” In one year, Mr. Aoto has
taught about 4000 participants in his workshop. His favorite wagashi is
wakakusa, but he also enjoys the wagashi that change according to the
season. He happily showed me the wagashi that was stored in a small
freezer. It was almost completely filled, each molded and shaped into
various flowers and plants. When I asked him if it was still possible to eat
them, he excitedly took one out the freezer and proceeded to bang it onto a
nearby counter. He explained that since it was frozen it would have to be
defrosted, but you could eat it.

In the workshop washed our hands, and took our seats at the tables.
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Wagashi is traditionally made by hand. No machines are used in the
process, and this is another method of preserving the traditions of making
wagashi. There are multiple tools used in making wagashi. There is a pencil
like tool, a grater called a toushi, a pair of chop sticks, and a handkerchief.
Making wagashi reminded me of when I was a child because molding and
rolling the bean paste between my hands is similar to paying with play
dough. The difference is that at the end you can actually eat it!

Each participant had a set of tools, two prepared azuki bean clumps and an
already made wagashi called wakakusa. We were to make 2 wagashi based on
the bud of a peony and daffodils. Traditionally, wagashi are made to look like
objects of nature. I tried my best to mimic the actions of Mr. Aoto, but as would
be expected, I made multiple mistakes. It looks simple, but using your hands to
make wagashi requires a mastery of subtle movements and applying pressure
to give it shape. Additionally, the sleeves of my kimono kept getting in the way.
[ asked Mr. Aoto about how many years it takes to master making wagashi. He
said, “when making wagashi you don't say it takes 3 or 5 years to master it.
Rather than the number of years you do it, effort is what is important.”

In the end I was able to mold the play dough-like bean paste into something
that resembled the bud of a peony and a daffodil in the grass. Though I was
not able to make the most beautiful of wagashi, I was still able to enjoy its
signature sweet, but not too sweet taste. It is a rare opportunity to make
wagashi, and to be able to do so in Matsue, the castle town known for
wagashi and the tea ceremony, was an experience [ will not soon forget.
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The Round
Dango are Art

Borkhodoeva Natalia

One midwinter day, I was able to experience a deeper connection with
Japanese culture in Matsue City, Shimane Prefecture. Together with four
other colleagues from America, Korea, and China, we were able to
experience part of Japanese culture by wearing lovely kimono at
Keiyama-go-fuku. I have worn a kimono before, but wearing a kimono while
doing things such as eating and walking around the area made it feel fresh
and new. The way the women walk while wearing kimono can be described
as walking from the knees downward; you must keep your legs together
and inward, or it will be difficult to walk. Though I became tired from
walking in a way I was not used to, I was able to wear a pretty kimono, and
I believe I was also able to understand a bit more about how Japanese
women of the past must have felt. It was a very valuable experience.

After putting on the kimono, we learned how to make and drink traditional
maccha tea and then headed straight for a restaurant called Tsukigase.
Tsukigase was established 20 years ago as a store selling dango, a treat that
is one of the representative traditional confectionaries of Japan. The
restaurant also offers Japanese ramen, so I ordered the Matsue Ago-dashi
ramen (530 yen) along with dango. The ramen had a light taste.

Dango is made by adding and kneading both cold and hot water with flour
made from pulled rice, and then steaming it to create mochi. The mochi is
cut, rolled into small spheres, and 3 spheres are placed on a skewer.
Tsukigase has a restaurant on the first floor, and a dango workshop on the
second floor. Sometimes you can hear sounds of the pounding of flour and
rice polishing, so it is clear that the restaurant is producing very fresh
dango. The quality of dango is decided by the quality of the rice it was
made from. The delicious rice used by Tsukigase is grown in Shimane,
specifically Nita rice which is grown in Okuizumo Town'’s Nita District. Rice
from the Tohoku region also has very good quality, so the dango there is
also said to be delicious. Places that have high quality rice have the ability
to make high quality dango.

Also, a large variety is also important. Tsukigase already has 8 different
staple dango varieties that they offer, and according to each respective
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season, they add 2 or 3 more varieties of dango. The most popular dango
are mitarashi dango (one of the staple dango), soy flour dango, and maccha
(green tea) dango. During this winter season, you can taste the strawberry
dango and the pink-colored hana-yori dango. Dango by itself is soft and
does not have much taste, so the thick, sweet taste of azuki bean paste or
sweet soy sauce goes well with it. I like to try different sweets that look
different or have a different texture and taste compared to Russian
confectionaries, so I would like to try many different kinds of dango. There
is also sesame dango, brown rice dango, even dango with seaweed on top! I
think it is amazing that Japanese people can take something as plain as
mocha and give it an aesthetic beauty, essentially turning it into a work of
artl

After enjoying eating delicious dango, we walked to the nearby Karakoro
Workshop, made our own wagashi, and ended our day of cultural
experience while wearing kimono.
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