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Laugh or cry, there’'s only December left this year. We've
had records rewritten, a whirlwind away series, odd plays
and decisively fine plays. There have been unforgettable
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The bodily senses we should trust in today
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Yamabushi (mountain ascetic) Food artist
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Daizaburo Sakamoto is a Yamabushi mountain ascetic based in Yamagata's

Dewa Sanzan mountains. Tokyo-based Satoko Kobiyama promotes
“food and everything around it” under the trade name yama foods.
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The two find surprising things in common during a thoroughly physical Players j’atk.:

HEZEDRER. RENEFEEICEEDFY
FUZlE, RET7D AR BEVWTH o7,
[$ADFICFEEZSRAATHIZSL, ESRAT
55?], ZDRE BIBHE. BLWEEIZHK
SNTMRILEA IR, RDOTTENBELI-—
SHOR20FEF, ERPORNIEH, WFH
EZARIMRILESADBDRERZ, ST
EELTHDZIEDBHBEY F LTS

Mgl BIICF TR RAALLBER. oTIEL
IFRWIEERCH>TLESTEWVWSFEERKITH
NELTze THZDOH, FEBRENVRBEAELE
HoTW2ATYT, REFTHALLEDF
i) RE. BICIRITAIZEWVWEER, BRE
ZOO0FORBERE. AXBVLWEXSE,
BRZ5THDTIIKESADREERFESE
DIRITRIBATLE. ZTDOEEFAIERHLIZA

A Y B fcREETTR (5K,

Mel: (), COBERFORNI EHEES
MIFIZRIEBARZEVWSEBERTAEDEDY
IZHBRAGIEIZEEABNTLEST —
H=8B. WbLWEIUBIEESTICIELHNAL
BoTLEWE L, BIZIEEMIZD>T-E/N
VEBEBARETERRIELEIRALAS?
EDL SDOZDKRADERTIEAEEDLSIZ
BREZDHA—FL2NBDDEEZTET,
BIZEAbBERONAWALH -7 LT, AL
BETH, BREYFaI—>ary, ThiIR

RORLANELEDL>TLEVET, D&V
BRZIEST BRYZEOIZTBIEZITL»
B, ZOEDLY, BEOERL—HIZBART
W ZDIRTHRE, MAWIZHE>TW Z
DBRINRBERD. SOFBORRIZAR>TUL
HATY,

FEBRD>TEVBRANEERNEVLSHD
HREEADHREEZBNTULITATTLR,
EEIBDPDODFERILEENTSHINBRAT
TIFE, FORAEZRABRHPSRRLTVF
HERTWDE, BEEVSEERREICEY



TOKYO PAPER for Culture vol.015

RAETET, FHOMIPENR>TWBAL LD
EBVLET, BALERIEL. KEOAEIFE
DFRTHHVETH, FSIZ[HOFEEA
LI LESRENHDBESIC. EHEZ. BRS
ZEEUIVBEERWHDTY, 2HLTERSBE
BRZ>TETHERNT, EALWTARA
Td &1,

Mgl CORKHEERTIEFRRBZEFENWL
TELLLDTHILIICEBRINTLET IS
EVIREARSADESI L1, BRE>TARREIL
TIKELLLWHD, AEFIZZDERIND
—HFHObLD, [EXFBLLELN] ORIE
Tl BYEZED THOATERNS LR
ABOREE., BRENEEERLTH525H
BERHELZVWEB->TWRATT, IZh6HhA
IFREAERATIEHSITNE, LWhwd—

One day late at night, a pan of pot-au-feu stood
in the kitchen as her family slept. She wondered
what it would be like to stick her hand into the

pan. Driven by a violent impulse the moment she
saw the pan, Kobiyama lost no time acting on it....
The late-night pot-au-feu incident was 20 years
ago. Conversation began with the two of them
putting Kobiyama's formative food experience
into practice.

Kobiyama: The moment | stuck my hand in the
pot, | did have a guilty feeling that | had done
something | shouldn't have. But the feeling of
guilt soon turned to pleasure. The feel and tem-
perature of the meat in my hand, the smell reach-
ing my nose and the flavors, the texture and tem-
perature in my mouth when | ate it, the sounds
as | bit through the meat. That was when | saw
the act of eating in a new light; how sumptuous it
was and how it utilizes so many senses.
Sakamoto: How old were you when you had this
experience?

Kobiyama: | was at junior high.

Sakamoto: You were quite a strange junior high
student (laughs).

Kobiyama: (laughing). As a result of my late-
night pot-au-feu incident | got really interested
in everything surrounding the experience and
act of eating. There was no stopping me between
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meals. | used to wonder what it would be like
to eat bread from a plate lying down, or think
so much about exactly what food | was in the
mood for and how | was going to eat it that some
days | conversely couldn't eat a thing. The way
you experience the flavor of even the same food
changes according to factors at that time — your
physical state and mood, whether you use a
spoon or chopsticks, whether you eat it with your
hands, who you eat it with...| mean that eating is
not just about putting food in your mouth. You're
also ingesting your surroundings and the con-
textual mood. All of it becomes nutrition and part
of you. That intense experience was the starting
point for what | do now.

Sakamoto: To put it another way, the act of eat-
ing links the inner world of the self with the outer
world. My child was born about seven months
ago now, and when | see it being reared on my
wife's breast milk I think that by taking its mother
into its body this way, the child’s life is connected
to hers. Since we're on the subject, breasts are
also sexual objects. Sex is inextricably linked to
eating, as we can see in the expression, “I could
just eat her up.” When you think of it this way eat-
ing is a very sensual and raw thing.

Kobiyama: In contemporary society, eating is
being turned into something clean and beautiful,
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but as you say eating is by nature an extremely
raw act. | personally like to offer food that evokes
the human instinct to eat things you've caught
yourself and the action of that moment, not that
politely-served food which is one step away from
what I'm talking about. So although | am a per-
son who makes food, | don't feel I'm the so-called
normal type of chef. Because | always feel this
somewhere inside, | don’t know what to tell peo-
ple when they ask me what | call myself.
Sakamoto: Aren’t you a shaman?

Kobiyama: A shaman?!

Sakamoto: | think you might be a bit taken aback
by the word, but originally the magic of the sha-
man meant the concept and act of controlling
nature and the environment in order to fulfill a
wish of some kind. Since cooking also harvests
the bounty of nature, by manipulating this as a
cook you distribute the power of nature to peo-
ple. That's why | think what you do and shaman’s
magic aren’t that far apart.

Kobiyama: So from today my title is “shaman”
(laughs).

Sakamoto: There's also a shamanistic side to
the Yamabushi, you know. The people who origi-
nally lived on the Japanese archipelago believed
deities and spirits existed in nature. Yamabushi
culture and the Shugendo religion came from an
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amalgamation of various beliefs like the Bud-
dhism that was later brought to Japan, Shinto,
and the way of Yin and Yang. Do you know the
word “Hijiri"? It refers to someone who knows
the workings of the sun, moon and stars, and
in the past Yamabushi mountain ascetics were
also called Hijiri. Since farming began, it had
been vital to know the calendar in order to know
when to sow seeds and harvest crops, so for a
long time the Hijiri Yamabushi connected nature
and people in a shamanistic way.

Kobiyama: What originally got you into the world
of Yamabushi mountain asceticism?

Sakamoto: It was really by chance. | heard
through a friend that people were doing ascetic
training on Mount Haguro in Yamagata in sum-
mer. It sounded interesting, so through simple
curiosity | went to Yamagata, and that was my
first connection with Yamabushi culture.
Kobhiyama: What aspect of Yamabushi culture
were you particularly curious about?
Sakamoto: From when | was a child | used to
make things and | loved drawing pictures. Yam-
abushi developed from the animist cultures of
the Jomon period. When | discovered the Yam-
abushi were closely involved with traditional
Japanese arts and accomplishments as well,
for the first time | felt closer to the Yamabushi.
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| wanted to learn from Yamabushi culture how
our ancestors living in the Japanese archipel-
ago engaged with the object of their beliefs i.e.
nature, and what customs, habits and culture this
created. So ten years ago | headed for Haguro to
train in mountain asceticism.

Kobiyama: | went to Yamagata just the other day.
| climbed Mount Haguro, and from the moment
| set foot at the base, | began to feel a sort of
stirring through my whole body. ......I can’t make
any comparisons because I don’t normally climb
mountains, but for the first time | wondered if
this was what it's like to feel awe.

Sakamoto: There have been temples and shrines
on Mount Haguro for about 1400 years. When you
consider how many people have come and gone
to the mountain over that time with so many dif-
ferent thoughts and feelings, it's enough to make
you shiver slightly. Incidentally, people come to
the world of Yamabushi for a variety of rea-
sons, so in the past it was taboo to ask some-
one why they became a Yamabushi. But what-
ever your situation may be, every one is the
same on the mountain. It was thought that the
mountain was another world beyond the control
of the powers that be, so Yamabushi would hold
their own funeral, and because they considered
themselves deceased when they came to the

DEEPEINZZESTCATTIFE, AVOIZE
TREAANTEB LS, RATWOI A EHR 2
BEHEHDHEBHT o TERIFILICZE ST
LBVDOTHEEATERVATTITE, BHD
REECEEIOVSZEBRDD R >THHTRE
WE L7,

EA P EINEAILLTHSHN1400FEE WD
EEArHY)ET ZDOE. WAARARI NS
ARRBWEIRALRASILNEZTERL TV ST
EZDE BEMNIIBL2EZ LT HHLDE
NEHY ETEM, BARAICILRDOIEFIZIF L
AABEBEZEITADNC>UBL L, Bl
IWRICH > 7oA YUEE ICECILE Y T—
Tl ThH, EARBBEZR/ATLELILD
WHZANIEAABRB CHEIZARY £9, ILILIE
NORIETEWREZEZONTULT, ILKRIZE

mountain, nothing was made of their deeds in
secular society.

Kobiyama: The Dewa Sanzan mountains to me
mean Mount Haguro, Mount Gassan and Mount
Yudono. Because people from Yamagata really
do maintain Yudono shrine’s famous “don’t ask
don't tell” secrecy, | was all the more curious to
know what's there.

Sakamoto: Don't you think forbidding talking is
an important value? Since ancient times, talking
around something when discussing something
important, rather than talking about the heart
of the matter, has been at the root of Japanese
culture. The point is that no words can describe
things with impeccable accuracy. The instant
you describe Mount Yudono, something import-
ant crumbles away. People of old understood the
nature of “don’t ask don't tell” so they didn't read-
ily discuss things that were truly important. The
quintessence of Japanese culture is spoken of
without words.

Finding a spot for defecating outdoors

Kobiyama: Every aspect of cities like Tokyo will
no doubt become rationally mechanized as tech-
nology develops. It is exactly in an era like this
that I think the individual bodily senses will be
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The bodily senses we should trust in today

appreciated anew.

Sakamoto: Bodily senses. If you instinctively
consider them necessary, isn't it because you
intuitively feel that the rationality and conven-
tions of today’s society are actually dangerous
and fragile?

Kobiyama: That's exactly it.

Sakamoto: |feelthe same.Infact, don’t you think
many things that were considered social conven-
tions ten years ago are now out of the question?
Kobiyama: Like safety and security. There have
been many cases of things people always believed
in like safety and security suddenly giving way.
Sakamoto: There have been many instances
when I've stopped understanding what on earth
I should live by and believe in when that happens.

| myself have also lived in Tokyo, and you can
lead a full life there if you condense the mass of
compelling information down to your own needs.
But as the years went by | thought if | didn’t base
myself in something more solid, something that
didn’t change on a daily basis, | would eventu-
ally be unable to keep going. One of the solu-
tions for me was the Yamabushi. The Yamabushi
values that developed from the Jomon period
onwards are the oldest values | can trace back. |
thought that if you took these as a starting point
for thinking about things, many things would
become clear. By learning for a fact what being
Yamabushi meant in the past and through experi-
encing the Yamabushi life for myself, | have man-
aged to establish “nature” inside me where it is
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By learning for a fact what
being Yamabushi meant in
the past and through
experiencing the Yamabushi
life for myself, | have
managed to establish
inside me where
it is beyond the influence of
‘ ' hers.

“nature”

beyond the influence of the judgement of others.
Kobiyama: So for you, the world you experience
as a Yamabushi is the bodily sense you should
trustin.

Sakamoto: Yes. And even more important is
knowing there are various layers to reality.
Everyday life would be untenable without ratio-
nality and functionality, but reality also includes
layers of irrationality. As you know the heart
doesn’t always make rational judgements. Per-
haps life is made richer by listening to the voices
in our hearts. But if we only said irrational things,
we would no longer be able to interact with oth-
ers. A sense of knowing you can’t ignore any of
the layers is important, | think.

Kobiyama: That's probably true. With that said,
the ultimate bodily senses for me have to come
from cooking and eating. Buildings that look
just like they were produced by copy and paste
are spreading all over the city and I'm always
bothered when | look at them. This is because
you get absolutely no sense of them decaying
or rotting like food. This is linked to something
almost like a sense of fear that they can't revert
back to earth. Speaking of not rotting, the same
goes for food in antibacterial packaging. | find
the recent global craze for all things fermented
strangely valid. Maybe people’'s unease about

food that doesn’t rot has driven people albeit
unconsciously to fermentation. All living things
decay and rot. | don’'t want to forget this crucial
bodily sense.

Sakamoto: All things rot, and when they do they
smell. But today’s society has thoroughly elimi-
nated smell. Excrement is a case in point. If you
return excrement to nature it is soon broken
down by micro-organisms and becomes nutri-
tion for the soil. But now it is flushed away by
water in an instant.

Kobiyama: Where does it go? The reality of not
knowing that is really frightening if you think
about it in detail.

Sakamoto: At the time of the Great East Japan
Earthquake, | went with some foreign newspa-
per staff into the affected areas. At that time
affected people had been evacuated to an ele-
mentary school, and when | happened to pass by
the restroom, | saw the men’s urinals were piled
high with excrement. | thought what an appalling
situation it was. While it's difficult to generalize
because conditions vary from person to person,
| felt that if people had the option of defecating
outdoors, it wouldn’t have come to this. I'm say-
ing that the beast a person essentially is and the
self in society have become too detached from
each other. When I'm in the mountains | often go
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to the toilet outdoors, and | think everyone should
have their own outdoor defecation spot.
Kobiyama: Outdoor defecation spot....

Sakamoto: | just pop over to another mountain
and defecate. In summer, as soon as I've done
my business insects come along and turn it into
fertilizer. | marvel at the power of nature. | think
especially people like you who cook should def-
ecate outside.

Kobiyama: So | have to think about excretion as
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Yamabushi. Born in 1975 in Chiba. Sakamoto is interested in
the development of art and artistic accomplishments thought
to have links to Yamabushi culture, as well as in folk religion
and the art of living. He also conducts practical research on
festivals and performing arts. Currently based in Tohoku, Saka-
moto writes about the connection between nature and people
and runs his own shop Jusanji in the Nanokamachi area of
Yamagata City. His books include Yamabushi to boku [Yamabushi
and Me] and Yamabushi Nouto [Yamabushi Notes]. www.13ji.jp
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well. Right I'm off to find my outdoor defecation
spot (laughs).

Sakamoto: | hope you find one! (laughs)
Kobiyama: Now | want to hold a food event which
not only makes people aware of eating, but also
properly aware of excreting food and turning it
back into soil.

Sakamoto: We have a variety of things in com-
mon. Maybe we should do something together.
Kobiyama: Definitely!
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Food artist and director of yama foods. Born in 1980 in Tokyo.
Graduated from Tama Art University. With a focus on the power
of raw materials, the power of cooking and palatability, Kobi-
yama offers “food and everything around it” from every angle,
such as specially-designed catering providing a holistic and
physical eating experience, event planning, workshops, reci-
pes, photography coordination and writing. yamafoods.jp
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