Touching the heart of KAISEKI

— From the book “Touching the heart o KAISEKI” by E. Takahashi an I. Inokuma
— Translated and summarized by Y. Unno

Y. Unno, Vertex 2005, 7-11 Nov., 2005, Nikko



Born of KAISEKI

KAISEKI - "SEKI"=stone, "KAl"=bosom. A simple meal prepared
before taking the (traditional powdered}A to stay your stomach as
warm as having a warmed stone in your bosom

TEA - the manner was established about 500 yrs a¢giEy-no-
RIKYU

Concept (of TEA) - WABI”

WABI - beauty of insufficiency. You can never fulfill all your desires.
Accept the state of insufficiency and, instead, pursue the beauty of
simplicity... in tools, buildings, gardens, meals, etc.

KAISEKI was introduced so as to revolutionalize the gorgeous and
luxurious meals of the feudal lords of those days

TEA, includingKAISEKI, was to respect theCHIGO-ICHIE”, one
chance - one meet
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Basics of KAISEKI

ONE soup and THREE dishes - the basics

— MISO soup (together with a small amount of rice)
— MUKOH-TUKE - first side dish, e.g., marinated or raw sea food
— NI-MONO - boiled/cooked food
— YAKI-MONO - grilled food

A few more dishes
— SHII-SAKANA - another marinat
— AZUKE-BACHI - another cookeq

Exchange sake with host
— HASHI-ARAI - clear soup
— HASSUN - delicacies from sea an
— SHU-TO - another delicacies

End of meal
— KOU-NO-MONO - seasonal plck
— RICE

— YUTOU - tasty hot water
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Dishes and Plates

« EXxplanations of the dishes

— Please get the concepts behind the dishes

 Plates and bowls for the dishes

— This may help you to look into the ceramics in shops
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MUKOU-TUKE

In KAISEKI, a small amount oRICE
and theSOUPcome first, together with a
SIDE DISH(MUKOU-TUKE)

The dish is, however, meant to go with
the firstSAKE

Take theRICE with the SOUR keep the
SIDE DISHuntouched

WhenHOST comes and offers @AKE,
take theSIDE DISHwith

The host may offer eefill of soup then
you shouldtake2nd but never 3rd

In a party like today, the first rice may be
omitted
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Plates and Bowls
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— Keep the MUKOU-TUKE plate or bowl
for a later use for a temporary plate
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NI-MONO

« Warming guest's heart and body
— SO0 as to express host's hospitality

* Boiled or cooked food
— Serve in warm
— Arrange beautifully
— Taste delicious

 Wooden bowl
— Wood is warm when held in hand
— Keep the inside warm
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NI-MONO bowls
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— Good thermal insulator
Feels warm, e.g
ceramics

Wooden
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« "URUSHI" lacquer (japan) painting

— Beautiful flower patterns
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YAKI-MONO
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— In a plate with status

Last of the basic three dishes
— Important
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Exchange SAKE with Host

Ready to drink sake with host

HASHI-ARAI
— Refreshing light-taste soup

HASSUN

— Square 8-ssun size
— Two delicacies,

SHU-TOU

— Another delicacy
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End of Meal

« KOU-NO-MONO

RV ORI e 2

— Seasonal pickles
— To eat with a bowl oRICE
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« YU-TOU

— Tasty hot water
— Poured over thRICE
— This is the origin of OCHA-ZUKFE”
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Ready for TEA
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