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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.:
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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
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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

Lhmne, 22X LCELT, 2V AKRDE
THBIETOERE. HEDFRTOED LD,
HEVIZDBINTLESTZDOTIERLDE,
FEIFLIZWAEERIL(BELXLETH, ALE
SIZAABLBERDBEIRY Mo AN
HEIIZWLWWERSIATT,
MR BFEERR Y b,
BE:beoEHZTIDWIZTFELIZITION.
th, EEHNEROBELICRIKICENT -
TREIZLTH N ETh S, RYIZERDOAIE
TIWHEL>TELETL, MMEILTADLSIC
RIBZTEANIFICHEIELLIZAPLLER
WET,
Mgl XS (Y HER X TEZRVLEWTRNT
THho TIEEDDBHEIRY b2HLIZ (58),
REFOFER LTSN (X)),
Mall: ZLTRREIEIELEAA, LT
TIZRZETEERALEHTEEZRDIRY
b, o THIWEB WXL,
CNBRILEAEIEWA AR E
L7ce AID—HEIZRY £ L&D,
IEL: FORYELES

ROBHYE

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!

INEILEEF Satoko Kobiyama

BHER, L7 —XEFE, 1980FRREEN, TEEMAF
FE, RMELTOBL, RHEELTOHL, EKLE, 2K
TICLBA D" BRE"ZNF Y2 THRRTEEL 5248
TOHBT—5 V0 TRARY NRE, 7—02av/, LY
ERE. BMEI—T1r— b RELESKRABELS [B
EZDEDY | DIREETT>TW B, yamafoods.jp

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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Tokyo's foreign residents

TS fo - EYER, REKECHE

Countries with only one
national living in Tokyo

REBTORBAHN1AOR

Countries with only one
national living in Tokyo

2016 FICEFENIC 180 U LD E - #IH D55, BRIMICER
LTWB A8 [1A] ROl £53, RIYIVR F=7E
YIRE8D, ZDWRA DT VILIZEIEK 21. 1kt (BAaAKITHEX
1$20.37ki) . AAW1ATAEWS KEFEEEIRITEHIUN
SREBETY, ENLSHBATRAL, CABREFEEZE>TL
ZOHKUHY) ETH.

Of the more than 180 different countries in the data set for 2016, a total
of eight countries had only one national among the Tokyo population
— Monaco, Swaziland, Guinea Bissau, and five other nations. One such
country was Nauru, a tiny island in the Southwest Pacific with a total
land area of just 21.1 square kilometers (only slightly larger than Minato
City, which comes in at 20.37 square kilometers) and a total population

of around 11,000. It makes you wonder: What brought them here — and
what are their lives in Tokyo like?

£73 Monaco
ADIFVR swaziland
FZTPEY) Guinea-Bissau
ININY Bahamas
tYMVYT Saint Lucia
EUMYRNIP- - 2-T42

Saint Christopher and Nevis
TV Grenada
TN Naur

TORES it 1ot BRONEAE

Ethnic communities in Tokyo:
Some famous, some less prominent

HRABOAVT o7V EBRBLODIEFNMNE, EHES
DIvI—ANEH, HEIROT7IVIANEG, HEROFREAEFLR
ELBRIZIEASNSZABAELRHYET, [VRL-AV K] &
WIENZDIEFEE B, 2000 FEMBTHRB LIz > K AT
EN, KFEREDF T4 REFRA Y RREEATI/LALRT
WIDHIZZBLLIDEZ5TY, WETIEEE. 1V ROX
CEELD [ERTATY 7 ASTBE] HHEINTLET,

Tokyo has its share of famous ethnic areas — Korea Town in Shin-Okubo, for example — and lower-profile communi-
ties like enclaves of Burmese residents in Takadanobaba, French nationals in Kagurazaka, and the Chinese population
in Ikebukuro. Nishikasai is home to another ethnic community, “Little India,” which formed after Indian IT engineers
flocked to Japan to help tackle the Y2K problem and settled in the Nishikasai area for optimal access to the Indian
embassy and major business districts like Otemachi. That growing, thriving community has given rise to the Tokyo
Diwali Festival at Nishikasai, a yearly celebration of Indian culture.

[ERT+7V 7 ASFEEF2016] DT
EREEE : T4V T RIABAERTEES

Guests enjoy the festivities at the Tokyo
Diwali Festival at Nishikasai 2016

Image courtesy of the Diwali Festival Nishi-
kasai Executive Committee

RS RRERTREFORREAES?

The Japanese Olympic delegation
takes on an international identity

ﬂt&iﬁ . -4

2005 EDERMOFAER113,194 AD553805 Ald, REF
DELLHHAELE F30AIZTADEETY, MIAHIC.
HEANEABADBRZLD AN EBESNTLEDHNRKR—Y R, |
FFS X AOARAHTIE, FELEOT YTy SREBFPZENN
AH—KNBFONXTNEEY F LIz, £1o. BROFITEE
BFLE, RERORXS—ZEFHFEP, 2020FEDERARKT
3. BB —VELDBRFHEVZ(EHTINHLNEFA,

Of the 113,194 newborn babies that became part of the Tokyo population in 2015, 3,805 — roughly one of every thirty —
has a non-Japanese parent*2 The sports world is one area where racial diversity is grabbing the spotlight: Track star
Asuka Cambridge and judo-ka Mashu Baker both medaled at the Rio de Janeiro Olympic Games, for example, and other
athletes like baseball player Rui Okoye are heading up a cavalcade of young superstars with an international heritage.
The Tokyo 2020 Olympic and Paralympic Games, now just a few years away, are shaping up to be a showcase for even
more athletes with roots across the globe.

RAD—FEMEF

Patrick Smith/Getty Images Sport/
TYTAAA—Y X

Mashu Baker

Patrick Smith/Getty Images Sport/Getty Images

RS WEAEI<BT-bTOYTHH

Multi-national art projects
cultivate diversity

T=YAIIILERRIEDLZT— AV MG, AR
EEPXIELOANSMLTWES, [7T— P72 HED
BHELTEDE] Tk, HIICESTABRALORRA®BLT
DUNEFB[130L—>ay - 32a—ITL - ER(IMM)] %
Eii, EMICH, EBABARELBRADEE LD~
IEBLT. ZHBADHKRSMIZOVTERS [Betweens
Passport Initiative| 72016 EABHRY—rLE L7,

Arts Council Tokyo's various art projects draw participants from a diverse mix of countries and cultures. Art Access
Adachi: Downtown Senju - Connecting through Sound Art, for instance, brought foreign residents of the community
together with Japanese locals to create the Immigration Museum Tokyo (IMM). Another example of ACT's emphasis
on diversity is the Betweens Passport Initiative, a new project for 2016, which unites foreign residents and Japanese
young people in finding ways to involve a broader range of people in the social community.

IMM[Z1)E DD, DEYDEY
e DN AN Sl I )

&

From Individuals from the Philippines
“MAKILALA: To Know, Meet and Dance,” an
IMM project

RRZFINA3AEANTFLAEIATOET, BFRBGFREALBOESICKD L, 2015F D5
BAZBIIRIFEELLENL7.1%% 01,9735 7,000 A, BRICAELI-AEADEHD. B
AEHELIZ-BERADOEZ 1970 FLIRLSERYICERYVELEZS —A. RRICESL
TW3 [EZAEAN] O#iZ. COI0FETIHFLU EICETEIATVLET, 180 LDE -
MEPSERICP>TELESIE, COFHICEDESIBEREZDLIOLTELDOTLLID,
TF—=h6, HREOBHIERDOFLLENRITEX L,

Tokyo is becoming a destination for more and more foreign nationals every year, and the recent data on
travelers to Japan as a whole is impressive. According to the Japan National Tourism Organization, the
number of foreign tourists traveling to Japan totaled 19,737,000 in 2015 — a 47.1% increase over the
figure for the previous year.* For the first time since 1970, a span of 45 years, foreign nationals entering
Japan outnumbered Japanese nationals leaving the country. The foreign-resident population of Tokyo,
meanwhile, has tripled over the last 30 years. From more than 180 countries and regions around the
world, Tokyo’s burgeoning foreign population has the power to transform the city — and the numbers
reveal how Tokyo is becoming a more international, interconnected place to live.

J0FTIRLLL!
REMONEAAOOHD

The foreign population of Tokyo has
more than tripled over the last three decades

HI0ACTANHEA

Around 1 of every 30 residents is non-Japanese

EHREOAOLY SN

Foreign population of Tokyo > Population of Katsushika City*®
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- J

SEOEZRAE™
Annual percentages by nationality**
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RRBOAEAAD
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* 1 [B2E] BABRRBABY 7Yk (www.jnto.go.jp/jpn/news/press_releases/pdf/20160119_1.pdf)
%2 [8%] BEE HIHBYT7YAF [AQBEHE] (www.e-stat.go.jp/SG1/estat/NewList.do?tid=000001028897)
*3e [BE] RRMBABR Y7V [RRLBOAD (#5t) ] (www.toukei.metro.tokyo.jp/jsuikei/js-index.htm) 320164 18 1H%Est.

k4o [BE] RRBBEBV 7Y [HEAAD] (www.toukei.metro.tokyo.jp/gaikoku/ga-index.htm)
XEE 1A BEH XEHINTVEEDS S, ARAOKRADISHT B G 1.0% U EOEER KRR, TN UL [Z0ft] ELTEEHTLS,
X19864F, 19964, 2006 FOBIEEFABABREEICLETVLERTEANADEEK, 2016 FOREREREFARICLETCALD,

*1... Reference: Japan National Tourism Organization website (www.jnto.go.jp/jpn/news/press_releases/pdf/20160119_1.pdf)

*2... Reference: Ministry of Internal Affairs and Communications Statistics Bureau website “Vital Statistics”
(www.e-stat.go.jp/SG1/estat/NewList.do?tid=000001028897)

*3... Reference: Tokyo Metropolitan Government Bureau of General Affairs website “Population of Tokyo (estimate)”
(www.toukei.metro.tokyo.jp/jsuikei/js-index.htm) *Data tabulated on January 1, 2016

*4... Reference: Tokyo Metropolitan Government Bureau of General Affairs website “Foreign population of Tokyo" (www.toukei.metro.tokyo.jp/gaikoku/ga-index.htm)
*Annual data tabulated on January 1 * Graphs show countries for which data is available and whose populations of nationals in Japan represent at least 1.0% of the
total foreign population. All other countries are combined into the “Other” entry. *Figures for 1986,1996, and 2006 represent the numbers of registrations of foreign
residents at municipal offices under the provisions of the Alien Registration Act. Figures for 2016 represent foreign populations based on basic resident register data.
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START!

OHLBED (Coci la elle)
Chika Higashi (Coci la elle)

Y r==0T | 753

ARTS COUNCIL TOKYO TRAINING

T—=YHIVINRR (=7VHY) BEETEZTATSLEZTEBN,
EH, EMXENETDEIL—=07%IELDEL LS,

Sharpen your arts and culture game by training with this introduction to programs organized by Arts Council Tokyo.

BRIEDELDbIOTRELIZ?

% I B FMER

Evolving visual media = New paths for the future

Yehisu International Festival for Art & Alternative Visions 2017

TG [RLFTLBRRK] T, BRAETHIIE, YLFTL (ARIZEHR) ITFETS
Z&o REDBOINODFENGIOT [REK] IZOWT, AR (BAR) $744F - o> (F 2015
) nE, BERADBRABERSOEREZBLTERALT,
The theme for this year’s Yebisu International Festival for Art & Alternative Visions is the idea of a “mul- /
tiple future” — the potential to be replicable and exist in “multiple.” Featuring works by a diverse, inter-

national group of artists, including Aki Sasamoto (from Japan) and Fiona Tan (from the Netherlands),
the festival will explore the “futures” that lie in this intrinsic element of contemporary visual media.

B/ R 29(2017) 28108 (&) ~26H (H) [BEE4KREE] 10:00~20:00 (HF#&HIZ18:00 £T)

RIS/ HRMBEEEME. BARE, ¥ - H—F VI —L, BUEH-FTVTLAR £r5—Li5, #igE
WEFT 3D AR/ ER (—%FER)  URL,/ www.yebizo.com
Dates/Times: February 10 (Fri.)-26 (Sun.), 2017 [Facility closed on Mondays]; 10:00-20:00 (10:00-18:00 on February 26)
Venues: Tokyo Photographic Art Museum, Maison Franco-Japonaise, The Garden Room, Center Square of Yebisu
Garden Place, and related cultural facilities, galleries, etc. Admission: Free (admission charges may apply for \
some programs) URL: www.artscouncil-tokyo.jp/en/events/15901

MTERA (JP-13 26) 20164
Taiji Matsue, JP-13 26, 2016

HERTZIERICHNVET!

EAICEEN, BEPREFERLOOBEPHCERLEITTER
ZOHEEH, HBOEREFTNIER, 7—T1RAMH XM

The Kiyosumi-shirakawa area, with a river and system of canals form-
ing the community’s natural borders, has seeniits identity gradually take  gzmmtziiE 2us
new shapes as the ever-moving vessels of history and memory con- BRI F

tinue to come and go. “MOT Satellite 2017 SPRING — by the deep rivers”
uncovers the charm of Kiyosumi-shirakawa area with the engagement of Contemporary Art Tokyo
people, and history together with artists and local residents and shops. Tomoko Yabumae

Curator, Museum of

BREAK TIME
B DREHRS—M

Arts Council Tokyo, which provides financial support
for artistic and cultural activities, is planning to begin
accepting applications for FY2017 grants in January
or later. For information on the Grant Program in
English, contact us via the official website.

DECEMBER-MARCH

HTVILZ - VA &INT7—F - XA/ {ZFZ I 0) T1FF - g ABEDOKK) 20155

Fiona Tan, History's Future, 2015

Gabriella Mangano & Silvana Mangano, There is no there, 2015

N\
9FEBRD [TEY V] FV=a—FLRHABELILK—LITFIVE
IKRYVSFSLIICBRIE, BR, LR, 5173, BY
FEKSADISHE, LIbERIGABERTT!
Now in its ninth year, the “Yebizo” festival is heading back to its
home ground — the newly renovated Tokyo Photographic Art FALIY—
Museum — for a fresh start. Featuring everything from exhibi- ﬁ]ﬁtﬁ?
tion and screenings to live performances, the 15-day gathering Director
is chock-full of captivating sights to see — the exhibition is free! Keiko Okamura
/

BIEDT-HRERDRREFREMEH

BB/ /29 (2017) 28118 (£ - ) ~3A208 (B - &%) [S¥FEKEHY] KB/ FEEATY
TOEF #&/ER URL/ www.mot-art-museum.jp/exhibition/mot-satellite-1.html

Dates/Times: February 11 (Sat.)-March 20 (Mon.), 2017 [There will be regular closing days during this event] Venues: Vari-
ous locations in Kiyosumi-shirakawa Admission: Free URL: www.mot-art-museum.jp/eng/exhibition/mot_satellite.html

» RAESMXLEIEREA R/ am) u R A BBk
Arts Council Tokyo Grant Program (Long-Term Grants/Single Grants) ;|  Regional Grant Program
EMXACMHRRDBHT VT 122%H B DAL EREEAL,
BIEEBEZDBLFEYR—b HOBHEPRTZZFHITR

Granl applications are set to open soon! Support for creative activities and organizers

helping to improve Tokyo's attractiveness as a

ToYRTYSVERTIE, EMXALES OB Meropols of culureandart
EToTLET, FHROFEOAHE, 1AUBI

b A g
BRFE. BEEAR T hCRRLET, | SIS BHEXRNR

Social Grant Program
BEEEPTHE, FH ABALED

people from other countries — with creative experiences

Support for activities that use regional
cultural resources to highlight local appral

= REXLT 07 LB
Cultural Program Grant Program
2020 EIc@lFfe

RIERBRICOUA B EBE2XIE RROEMXAEB Z X E
Support for activities that connect a wide range of people — :  Support for Tokyo-based art and culture
including people with disabilities, the elderly, children,and | activities aiming to promote more

opportunities toward 2020 and beyond

Xibo#, FERAOBHZHERR

MOTH#771b 2017%F ERER

Rediscovering the wonders of Kiyosumi-shirakawa, a community of culture

MOT Satellite 2017 SPRING — by the deep rivers

BEAOEMCRRYT— MO S L%5ER,
T—hrEBLTHLLALFr—LEHRAEHEV. HOBHEBERERRETEET, BERI=VH
Dmi-ri meter, FADAZI - 7\ BEEROMWIRBLREZ I v VILOERNPEETF E.

The Museum of Contemporary Art Tokyo, currently closed for renovations, will be doing exhibits and
art programs around Kiyosumi-shirakawa to give attendees to encounter new culture, explore tradi-

tion, and rediscover local charm through art. The program lineup is set to feature artists in a wide vari-
ety of genres, including architecture unit mi-ri meter, poet Kanie Naha, and photographer Taiji Matsue.

TRRT—MiA VMG A

R ERkESE K

The Tokyo Artpoint Project is looking
for new partner organizations

RRBEROT—Y NIV LVHERANPODRREEL, —#(IC
F—rTAY TS [RRT7—MRA Y MEHE ] FR29EE
DABIIDOVWTOFEMIE VBRIART T A P THRERLET,
The Tokyo Metropolitan Government and Arts Council Tokyo are
planning to begin accepting applications from organizations look-
ing to take part in the Tokyo Artpoint Project, which aims to help
NPOs grow through collaborative art projects.

P»» MORE TRAINING

B —=2713255]

WEB MAGAZINE

HMEDIAYTIYX, 52V Hb,
D17 <Y [TOKYO PAPER for Culture]
QAR D70V FOYR, KIS
BEHINTVBIVHNRITEEREDRE, B
NIECEADHRATT, FOT77ERALTHTL
FEEW,

» paper.artscouncil-tokyo.jp

Original Content and Comic that Move

The online magazine edition of the TOKYO PAPER
for Culture is also available with web-only con-
tent and moving versions of the comic carried
in the print issue. There's a lot to see, so please
check it out.

» paper.artscouncil-tokyo.jp/en

CHECK! DITRHAI VT

FEEM

HEA—F X
Emﬁﬁﬁﬁ (Z=7Tn17)
Round-trip Letters

Ichiko Uemoto x
Sekaikan Ozaki (CreepHyp)

Web-only Content CHECK! RYHHS5IK ]

HhOBTL—1F7L—
Ar7va

My 0dd Plays and Fine Plays
Sukeracko

T
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Noh meets a Celtic choir BEFLIY—

Celtic Noh: “At the Hawk’s Well” AT - RHTYY

Artistic Director

Michael McGlynn

[TEE] (&, 100 FRNCTALTY FDER, WB. A=A VAEWLREZLEICLICBEDERT SH. PR—FEAAYDEEL. T4
To BAXLETL LA BB LI-ZOERE. ABEEOBEXFETILTvY - O—F LSYROEWSE. ZLTEAEZE
2 OL—T[TR—F | & BFAEECHEHELES, HFEDETRIEL, COREOFER

EECARAATLS [BEOIHR | %

The Hawk Princess, a Noh play, traces its roots back to a century-old work by famed Irish author W.B.

Yeats. A remarkable fusion of Japanese and Celtic culture, the performance unites Living National BHLST:
Treasure Gensho Umewaka and the Celtic choir Antina for a thrilling new theatrical experience. Singing the words of Yeats and deliver-
ing a text that interweaves Early Irish
BB/ 5029 (2017) £28168 (K) 18:005845. 19.0088# =145/ Bunkamura & —Fv—RK—JL and Japanese, Antna will represent the
Firy &/ SFE6,000/, ARE5000/ (3R). 4R 4,000/ (3R) spirit world that so deeply influences

the atmosphere of the play.

URL / www.artscouncil-tokyo.jp/ja/events/12439

.

Date/Time: February 16 (Thu.), 2017; Open: 18:00; Start: 19:00 Venue: Bunkamura Orchard Hall
Tickets: S seat: 6,000 yen; A seat: 5,000 yen (3F); Student seat: 4,000 yen (3F)
URL: www.artscouncil-tokyo.jp/en/events/12439

AtOHEWHEHRHT -

TURN7zA

How interpersonal encounters breathe life into art

TURN Fes

@A E

T—T4AOALBREREDLE, REIZERPEBEEZLICARDHEVWPCRREZEAT
T [TURN(9—>)]o [TURN7zR] ZE1EORHE, T—T1AMEBEDHZAREETS
EEIARAIEEIBDRRDOEENIERORERCAY T 7L RIGEETVLET,

Artist Katsuhiko Hibino is the supervisor behind TURN, a project that unites people with different
backgrounds and customs to spark new encounters and forms of expression. The TURN Fes, a yearly

event, features exhibits of works and conferences that grow out of the connections between artists,
people with disabilities, and young people grappling with pain.

: 272 (®75'\Y) Photo: TADA (YUKAI)

SELTF—T1RAM, ZhZNAI2=FT+KHEDOBH S5 HFRICE
& RMEERATHEY, HICBITRHELHESELTETIoa> %,
7—hTHAZ2FEHD [TURN] ICTERFIEEL,

TURN project artists are in the field again this year, actively engaging [TURN] a—=F13—%—
with bers of com ities that all have their own, distinct per- BEF BE/Fm29(2017) £3H3H (&) ~58 (B) 9:30~17:30 (ARIZEAZED 305812 T) RiG/HRH
sonalities. Now in its second year, TURN continues to use art as a plat- Coordinator of TURN =1T8E ABEL/ R URL/ www.artscouncil-tokyo.jp/ja/what-we-do/creation/leading/turn/11511
form for bringing people together and initiating fruitful socialization. Riko Okuyama . . . . )
/ Dates/times: March 3 (Fri.)-5 (Sun.), 2017; 9:30-17:30 (Last entry 30 minutes prior to closing) Venue: Tokyo Metro-
politan Art Museum Admission: Free URL: www.artscouncil-tokyo.jp/en/what-we-do/creation/leading/turn/11511
- "
Wil n " "
LR | 1
R R R R R R R R R R R A R R R R R R A B AARN?
R R R R IR IIRIKEs

SRR RXRRRRRRRRRARRIIIIHIHIHHHHHHX SHHHX
SXRRXHHRRRHHHXRRRHHRRRHHHXRLIRHHXRRXHHILRHHIXRRLHHHXIRRHHKKS SRR
XX XXX HXHXHXIHXIRXRXXRRRRRRRRRRRRRRARARARARRKS RRRRRRARARARARIIAIIIHRIHXHX XX

1EIZ3BRE. HOERICKH LTS

J74+70915h [Relight Days!

A unique light reappears for just three days a year

Relight Project Relight Days

RERAKREXEZEISEOLEITTWS, [4HEE] 27 —FICLI-EEEEDNT !
)y 77— MESR [Counter Void] IX% T3 3HM. HEFAREER TS
R X% [Relight Committee] ICKZRER—TEy>ariRE®BLT, XK
DEZARANBOHN FEEZET, _-‘J)

Relight Days is a three-day event that centers on the relighting of Counter Void, Tatsuo - ; 3
Miyajima’s public artwork installation on the theme of life and death, which has gone = =
unlit since the Great East Japan Earthquake. Through programs and talks organized

by the Relight Committee, a “citizen’s college” designed to train social sculptors, the /
event aims to explore future ways of life and the question of what it is to be human.

14E (12— 71T [Counter Void] BB RTEN 33

B/ TR 29(2017) £3A118 (£) ~138 (A) (F%) Ao [£L3E] 7 —7Iio(oN 20 fF@EE, .
218/ AAKRELZFREIR [Counter Void) #1 (E# FOBLIDOKRDEAL—HIHFRLTUES L, Ry ruo TRAINING'
sng /&R Taking its illuminated form for just three days out of US4 7AYo BBRE M
URL / www.artscouncil-tokyo.jp/ja/events/ 15899 the entire year, Counter Void is a compelling explo- 7 B

. . ration of life and death — and an experience to trea- Director of the Relight Project
\I:::Z:IST:IT:\e:.r:lnatr;:fht:e(izttl.;t;i \(/I:Jdizni.rzlsja(i)l:Zt(i::\n(tl(a:;aelzizaka, Roppongi Hills) and other locations \ sure with your loved ones. Akio Hayashi /
Admission: Free URL: www.artscouncil-tokyo.jp/en/events/15899

- Newsletter
= www.artscouncil-tokyo.jp/ja/newsletter

— = P - . WEB Facebook Twitter
REX(EOEHRERER Broadeasting information about culture in Tokyo www.artscouncil-tokyo.jp T=YAIVVILER @artscouncilTYO

i J-WAVE (81.3FM)
RADIO . ARTS COUNCIL TOKYO bo—=V 7o, —if Yo £

FOKYO FM WORLD  CREATIVE FILE
TOKYO ART BLOOM B8+ BHE1:35~11:45 (71 K& [RADIO DONUTS] M)

YouTube
u BRFvHRIN F—Y NI VVRR

~ . ~ -
Jx7IZTESH Distribution online i saturdays, 11:35-11:45 (A segment of the "RADIO DONUTS" show) FUITARLTYAHAUT
HRTHESL, X{b - EMONTCERTZNEAOHIRROBHESHA | FRT[EST] (B [R5 BE HRIOBH)EBDTRTIOADIHD —ENHT L ? -
WET, P—VAVYVILRRDP BRSSO ILDERGEEITLET, Efo 7—YAIYYINERDTAT ILPRRXAEDEEIZDWTBNLET, [RADIO DQNl{TSJ =)=
In this program people from overseas who live in Tokyo and are active in the arts This program is for everyone with a connection to Tokyo, whether they live here, Care for a cup of atsukan, Santa? ;Eﬂ *E
and culture scene talk about what they like about the city. It also introduces pro- work here, or study here, introducing Arts Council Tokyo programs and exploring Navigator of Radio Donuts
grams organized by Arts Council Tokyo. the creation of Tokyo's culture. Tasuku Watanabe

www.tfm.co.jp/tfmworld www.j-wave.co.jp/original/creativefile
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If you went down the street in front of P Bl — Y 3 oD L ° 1 Do E R L E AW
our house you immediately came to the railroad. To HH S NI W obH o B T e BT H b~ o v il A
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the right was the ticket gate for the private railway ;11 ;% ;E %? f)x 2 Yg ;%é 2’\ ?9 2 ?EL % 7z Z% }:‘ % f’% ?2 to g T% i *® i
station, and the market. In the evening after a race, FOD A 3 fr D AN i Y, ; g K< 2L Y D H
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As an elementary school student I used to come A2 omoY N R N E + ° X B % ok L o o4 AT o
to the market on errands. I would quickly finish the H o JE P g Cop : 2 bH t £ =Tl A G
4 o0 O A g & FFow ok 9 T2 v o050 WofE PToL o
shopping and hurry home, careful not to tread on W b e TR b oz o = £ o F U B oS W OH T
the betting tickets scattered over the path. Near the P ﬁ_'k W i” — W D _‘\ é 53] Y Loz ) W A g R h O 1 (_" 5
barber’s shop I knew, there was a “snack” bar with a ¥y % Jg'ﬁi 1"2 '/C) é :j ] % Elj} :C) J{? ,}_‘ l/i % gt)ﬁ %;( LT‘ % % ?.'3 _%% >
purple sign to the side of its wooden door. In the eve- % j{i Y Hb D NI K@ b gz + ol 0]) gb)‘ %’ 73; Z% f%: & *‘ i 7?;
ning, the door would be slightly ajar. I felt strangely 2 7 AN - O v L1 & A L
[ > AR . N A w 3o Boze
happy to catch the dull glint of the mirror ball in the 24 A T fo # & 7oL ¢ R 2R B R
darkness. That was over 30 years ago.
Eleven years have passed since I left that town
and came to live in Tokyo. o
In the shopping street near my apartment there used B b D
to be a cluster of bars and eateries called Ryueru, which
DAL=V —,

had been going since post-war black market times.
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Kasetsu

Calligrapher. Born in 1975 in Kyoto. Since 1992 she has focused on solo
exhibitions. She holds workshops in Japan and overseas on the theme
of exploring the possibilities of expression through characters. She has
also collaborated with artists from other fields many times. In recent
years her work has also featured in forums for contemporary art includ-
ing the Takahashi Collection.

In the evening, my partner and I would make our way to an offal shop
outside of the Ryueru area with 1,509 yen apiece. We opened our cans of
cheap low-malt beer drink bought at a/convenience store on the way, munch-
ing on our 8o yen skewers of offal grilled in front of the shop. Meanwhile
elementary school students would arrive, eat one skewer and go.

When we'd finished our

asushishop, a “snack” barand a Chinese restaurant, and round the corner

ink we went into the alleys of Ryueru. Past

of asouthern Frenehrestaurant that was opposite a terrace decorated with
-

~———the national flag of the Philippines, there was a stand-up bar. “What are

you drinking?” the barman would always ask curtly. We would ask for
a shochu sour, tell the barman what had caught our eye from the side
dishes of the day, and put a 1,000 yen bill on the counter. For that we got
a beer mug thumped down in front of us and some change. Whenever
food we'd ordered came out, the amount of change would go down, and
when it had all gone it was time to go home.

In the middle of this hustle and bustle, children with rucksacks on
their backs suddenly came rushing into the alley. They left their ruck-
sacks at the side of the door to a “snack” bar that hadn’t opened yet, and
quickly disappeared somewhere. I was suddenly reminded of the irritated
expressions, the squabbling voices and the red laughing faces of the men
who used to drink One Cup sake at the market. The men and the mirror
ball have all gone now.

As for Ryueru, it became a gigantic hole, ready for the construction of a
high-rise residential building. Pillars recently went up in the middle of the
hole. Sometimes I look at the big hole through the gaps in the wall around
the construction site, and think about what has been swallowed up there.
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(@sukeracko)
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Sukeracko

Kyoto-based manga artist and illustrator. Sukeracko’s food manga featuring a cute little shoyusashi
(soy sauce cruet) named Sukeracko appears irregularly on Twitter (@sukeracko). Her book Bon no
Kuni [Country of Bon] published by Leed Publishing Co. is on sale!
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| first encountered peanuts as a first-grader,
when we had our snack.

crunch

crunch

crunch

They're hard. What? Huh?

Wow! Sukeracko eats the shells, too!

Kind of an embarrassing memory...
snap
Now | remove the shells, of course.
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