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The Ideology and Activities of
the Global Jihad

lkeuchi Satoshi
Associate Professor, University of Tokyo
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The emergence of the Islamic State, explained lke-
uchi Satoshi, an expert on Islamic political thought, is
a reflection of evolving global jihadist ideology and
activity. Ascertaining the reasons for its growth
requires an understanding of how members subjec-
tively perceive their role in the history of Islamic politi-
cal thought and an awareness of the impact of key
international developments.

The traditional concept of jihad denotes the strug-
gle and war that inevitably accompany the spread of
Islamic teachings to neighboring areas. A major turn-
ing point in the transformation of this concept,
according to lkeuchi, was the Soviet invasion of
Afghanistan in 1979, which touched off an inflowing
of Muslims from around the world taking up arms to
fight what they saw as a holy war. Globalized jihad
was reinforced and made visual by the launch of
CNN in 1980 and other major changes in the global
mediascape.

The war on terror following the 9/11 attacks forced
jihadists to adapt their strategy. A plethora of local
groups sympathetic to al-Qaeda sprang up to spear-
head “individual jihads.” The overarching goal of the
global jihad, though, is to overtake territory and rees-
tablish a caliphate, and the collapse of states like
Afghanistan provided opportunities for jihadists to
stake out new territorial claims.

The latest incarnation of global jihad, the Islamic
State, emerged following the overthrow of govern-
ments in and around the Middle East during the Arab
Spring of 2011. The Islamic State, Ikeuchi said, may
continue to expand into new territories, and jihadist
ideology could proliferate to places far away, result-
ing in pockets controlled by its sympathizers.
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Why | Teach the Art of Manga Abroad

Otsuka Eiji Professor, Nichibunken
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Conundrums of Literary Translation

Juliet W. Carpenter Professor, Doshisha Women'’s College of Liberal Arts
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JimHathaway Sumie artist

May27,20 RESONANCE

IHJ Artists’ R=ILFIF EFHR UIVRF—FTA AN FTRBEE

Paul Kikuchi Composer, Sound Artist, Percussionist

Jine3, 2005 HAEDINFILRELTDINTA—HBEINZRFOIX—Y

Forum

japan@ihj DYRTAY ¥/ I\NTAREZE 1FH

Otsuka Eiji, a leading theorist and creator of manga,
actively shares his knowledge and skills with bud-
ding artists overseas. In contrast to the situation in
Japan, Otsuka says that there seems to be more
room for innovation in manga overseas. In this lec-
ture he spoke about the particular characteristics of
Japanese manga, cultural differences, and novel
approaches being developed around the world.

Starting with Abe Kobo's Secret Rendezvous in 1979,
Professor Carpenter has been a leading translator of
Japanese literature. In this talk, she illustrated how
she tackles difficult-to-translate expressions. Taking
Mizumura Minae’s A True Novel as an example, she
showed how she closely consulted with the author
and made some changes to deepen the under-
standing of foreign readers.

More on the Web
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Hawaii as Japan’s Paradise: Consuming Images

of the Tropics

Christine Yano Professor, University of Hawaii
etal.
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I-House holds various public pro-
grams to deepen international un-
derstanding. Please visit our website
for information on programs. [l in-
dicates more detailed reports are
available.
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Dialogue
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A Last Vestige of Edo Culture
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Theodore C. Bestor

Social anthropologist Tuna trader
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At Tokyo’s Tsukiji Fish Market, you are immediately immersed in the lively cries of the
workers and the traffic of “turret trucks” nimbly weaving their way through the crowds.
Now, with the worldwide boom in Japanese cuisine, Tsukiji has literally become the world’s
pantry. The market, however, is slated to move to a new location in Toyosu in the fall of
2016, and many already mourn the passing of its longtime home. We invited two experts
with an abiding love for Tsukiji—a social anthropologist and a tuna trader who used to
work at Tsukiji—to talk to us about its enduring attractions.

FwEmBIc—BHIEN?

TARIVRRAT—: D RDICEHICHESTZD
.S S30Fa. YURKIFHBLULLTOEZEFEE
TUREN BEMMITTOIT UESAEHDEWTED,
BICOVWTHNINERDSEICTERICIT>TH
B2 1 EVWSREICB e BIRFE D THENI DD D,
FETKEICIT LD TUIER(R) Blecebhix
WARERIIC.MHALEDOSELIFEACERBETE
T HHEOFEKICERINZIENDTLIE.ZD10
KER BEAOYRY AT LEMET ZHERICW
R BOEMEZFIND LT T, ZDEICIE
EEL FEL. BALLICETMBENRDEDL
TWeDT RIBTEN/EITZREZSEHBITIAT

04

Love at First Sight?

Theodore Bestor: | first encountered Tsukiji 30
years ago as a student. My wife and | were dirt
poor, but somehow made friends with a local sushi
chef. We'd ask him a lot of questions about fish and
such, and one night he and his apprentices offered
to take us to Tsukiji—which we'd never heard of
before. We went on a lark, but it was like a trip to
Mars [laughs]! | could hardly understand anything
about what was going on. The atmosphere of the
place completely blew my mind. Then, maybe a
decade later | was back in Tokyo to study the Japa-
nese commercial distribution system, and | visited
Tsukiji again, thinking to interview a few people.
At that point my Japanese was much better, | had
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Born in lllinois in 1951. Professor of Social Anthropology and Director of
the Reischauer Institute of Japanese Studies at Harvard University. In
1989 he began the research that would culminate in the publication of
Tsukiji: The Fish Market at the Center of the World (University of Califor-
nia Press, 2004; Japanese translation from Kirakusha in 2007), which has
won a number of awards, including the Society of Economic Anthro-
pology Best Book Award for 2006. His current research examines tradi-
tional Japanese food culture and the global popularity of Japanese
cuisine.
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a more sophisticated sense of how Japanese
society worked, and | just got sucked in. | felt like
this was the most fascinating place in the world,
so | immersed myself in research on Tsukiji and
emerged in 2004 with a book.

David Leibowitz: I've read it, and it’s an honor to
have this chance to talk about it with you in person.
My encounter with Tsukiji was sort of haphazard. |
was in the used clothing business here in Japan,
but in about 1997 | became friends with this fresh
tuna dealer and he took me to lunch in Tsukiji. As you
say, it just blew my mind. The aroma of fish and the
sea, the bustle and noise of the market, and the guys
running around in every direction. There was some-
thing there for every one of the senses, and for me
Tsukiji was love at first sight. So | just jumped feet first
into this unknown world and spent a year and a
half there apprenticing at a tuna wholesaler’s shop.

A Glimpse of Edo Culture

Bestor: One of the things | love about Tsukiji is the
people working there. The market is a tough job with
terrible hours, but people are enjoying themselves.
The auctioneers, the wholesalers, the chefs coming
to buy fish directly—they laugh, they joke, they kid
around. | think the unique culture and business prac-
tices of Tsukiji are rooted in the web of human
relations built up in these day-to-day exchanges.

Leibowitz: | agree. Tsukiji is just overflowing with
chaotic human energy. But in the midst of that
chaos there is also a strange sense of order. | feel
like it has something to do with the concept of
bushido that was born out of the feudal system
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of the Edo period. There's a hierarchy in which
everyone knows their roles and responsibilities,
for better or worse, and takes pride in doing their
job to the best of their abilities.

Bestor: | don't think of it as bushido, but, yeah, I'd
say Tsukiji is one of the last vestiges of the Edo
cultural tradition going back to the 17th century.
One aspect of this is the kata, or forms, like in the
Edo-period martial arts. There’s a proper way to do
anything. For example, when you are carving up a
tuna, the right way is for one apprentice to grab
the hilt of the knife and the other to grab the end
of the blade, wrapped in a towel—if they are not
working together in harmony it’s very dangerous.
Which is why mastering the basic kata is so impor-
tant. The apprentice doesn’t just learn how to
sharpen a knife—he learns how to sharpen it the
right way. When choosing fish, the kata—the literal
shape—of the fish is also quite important. Mis-
matches in size and proportions make them diffi-
cult to use in the kitchen; a crooked tail might
mean the fish struggled violently when caught,
and this will affect the flavor directly.

Leibowitz: The eye the wholesalers have for fish is
truly incredible. When | began working at Tsukiji |
had no idea what it was they were looking at to de-
termine the quality of the fish. They all looked the
same to me [laughs]!

Bestor: The wholesalers don't just know good from
bad fish—they know exactly what level of quality
their clients are looking for. They don't just talk
price or condition of the fish but say things like,
“Yeah, this fish is really good, but it's probably too
expensive for your customers. This would be

David Leibowitz
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Born in New York City in 1968. President of DML Venture Enter-
prises. Came to Japan in 1993 and, while still unfamiliar with Japanese
culture, apprenticed for a year and a half with the tuna wholesaler
Yamawa in Tsukiji. In 2000, he founded the tuna processing and

export company DML and its brand Itsumo Foods. His activities have
been introduced in the Japan Times and other venues.
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+ to the World
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It requires three men to cut a tuna (above).
Tsukiji Fish Market handles over 2,000 tons
of seafood every day. Some 30,000 people
come daily to buy fresh seafood.

exactly what you want.” They understand their
clients’ needs through daily communication, and
respond to them faithfully. It's not just a business
transaction, it's a relationship of trust. In fairly sig-
nificant ways, such as this sort of give-and-take
among tradespeople, what now is Tsukiji can be
traced back to the Nihonbashi Fish Market that
started in the early 18th century—a living inheri-
tance of Edo culture.

Taking Life with Gratitude

Bestor: In terms of Japanese cultural heritage,
Namiyoke Shrine right beside the Tsukiji Market is
a really fascinating place. On the grounds of the
shrine there is a row of monuments to eggs, fish,
shrimp, clams, sushi—and the people associated
with the market stop by from time to time to pay
their respects. There's a sense of ethical engage-
ment with other aspects of the living world—that
in order to live, we must eat. And since in order to
eat, we must take life, it should be done with
respect and gratitude. This may be something
unique to Japan. In Spain or in the United States
you might find a Catholic shrine near the fish
market, but that’s not for the fish, it's for the fisher-
men—the men who lost their lives on the sea.

Leibowitz: In Judaism there is the practice of
keeping kosher, which is really a body of laws and
rules about how to treat animals ethically. In a
sense, it's similar to the Shinto idea of gratitude for
the life we are taking from nature—the sense that
there is a soul or spirit in forms of life other than
the human, which is really interesting. In the West
the desire to conquer and consume is strong. The
mentality that says: | want some fish, there’s the
fish, let’s go get the fish—even if it's the very last
one. In contrast the Japanese seem to me to have a
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Monuments to eggs and seafood in Namiyoke Shrine. Memorial
services are held for those foods throughout the year.
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stronger sense of coexisting with nature and being
stewards of the environment.

Bestor: The Judeo-Christian religions essentially
put humans above nature. If you look at the under-
lying philosophies of Shinto and traditional,
preindustrial Japan there is much more of a sense
that humans and nature are integrated. You see it
in the Shinto celebration of the seasons, the peri-
ods of planting and harvest.

Leibowitz: | think the sense of harmony with nature
and wanting to eat naturally is why the Japanese
came up with the idea of eating sushi and sashimi.
Bestor: At least in North America the only kind of
raw seafood | can think of that has traditionally
been eaten is oysters. Many Western cuisines
depend on cooking techniques, spices, and sauces
to transform raw ingredients. On the other hand,
the basic principle of washoku—traditional Japa-
nese cuisine—is that the underlying characteristics
of the ingredients themselves should be self-
evident. Traditionally, North Americans and Euro-
peans have had little familiarity with the notion
that eating seafood or animal products raw can be
safe. | was born in central lllinois, which is over a
thousand kilometers from the nearest seashore. If
somebody had come up to me and said, “Here’s
some rice and | put some really delicious raw fish
on it, try it,” | would have run screaming from the
house [laughs]. Sushi and sashimi are very recent
things in North America, and in Europe as well, and
the appreciation for raw seafood nowadays is a
direct result of Japanese influence.

Washoku as a Vehicle of Japanese Culture

Bestor: In the past couple of decades, sushi and
sashimi have been among the fastest growing food
categories in the United States. Yet most of it is not
being handled by trained Japanese chefs, with
their eye for quality, and that'’s a big problem. Sushi
is not just slapping some raw fish on top of rice;
the fundamentals of the traditional knowledge and
craft that go into it aren’'t getting properly transmit-
ted. I've met a number of people in the professional
cooking world who now go on about umami, the
fifth flavor.“l spent six weeks in Japan and all | did
was make dashi [stock] and learn the difference be-
tween the types of konbu [kelp] | should use for it
But these are guys who never even heard of konbu,
dashi, or umami when they were in cooking school...

Leibowitz: It's the same with the sanitary aspects:
no matter how many rules you make, it seems
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impossible to get overseas Japanese restaurants
to keep things as clean as a sushi restaurant in
Japan. There has to be a cultural construct that
informs people of how to handle raw food.
Bestor: My next book is going to be trying to ex-
plain what washoku is, as a projection of Japanese
culture. Not just beautiful photographs and reci-
pes, but in terms of all the cultural contexts that
make Japanese cuisine a complete culinary system,
ranging from traditional art and religious beliefs, to
everyday etiquette and social interaction today. It
is not just what you see on the plate in front of
you—it’s the whole world!

Hopes and Fears of Relocation

Leibowitz: The Tokyo Metropolitan Government
has decided to move the market to Toyosu, to
reopen in the fall of 2016. But | hear a lot of long-
time Tsukiji dealers are planning on quitting the
business entirely due to the financial burden of the
move. When | think about the loss of Tsukiji, this
last vestige of Edo, | am heartbroken. And this is
despite the fact that “Tsukiji” is like a brand name
known around the world.

Bestor: Yes, it's a shame how underappreciated
Tsukiji is in terms of its cultural value as a specific
place. Would someone move Hollywood to, say,
Arizona, and rename it? No. The move of Tsukiji to
Toyosu provokes that kind of shock. Though there
are many things about the move | can understand:
the physical plant of Tsukiji dates from 1935, so it's
getting pretty shabby. To me it's kind of a nostalgic
shabbiness, so | like it. Shochiku is now shooting a
film to make a record of Tsukiji, and | participated a
little bit in making it.* Toyosu probably will be a
cleaner, safer, more efficient working environment.
| certainly hope that Toyosu is a success. | hope that
people who have to move there continue to find it
a satisfying place to work and that it continues to
be able to supply the best seafood in the world to
some of the best chefs in the world.

* The documentary film Tsukiji Wonderland (tentative) portraying
the four seasons of Tsukiji and traditional Japanese food culture
will be released by Shochiku Co., Ltd. (production and distribu-
tion) in 2016.

ZOREHIF2015F 6 A23HIC{TNIcHD T,
This dialogue was conducted on June 23, 2015.
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Editing: International House of Japan, Program Dept.
Photographer (interview): Sato Nobutaka
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Introducing historical events or persons related to the I-House

[NYV=—IREVX]
Harry Edmonds sss-1979)

1909 . Y V/\YHYDYMCAIREELTW/N\U—-IREVX(F, AOVETRZOKE
BT . H2PEAERZEEITNE ST, IREVANTRIFLS EFZNMNTDE FAEIIRETER
ICRERBH U Z2—F—JICRCIBEBREEI N BUNTENDEAHTTI EEo>ceW
S, CDRRICEEEZ I IREV ARG BERHICEFERGEERICBE . IR EHRD .
BOFEHS BICKERY3Y -D-Ovy 75— _HhoEpER . AR (VI —F Y3
FIVIND R DERIL(1924F) NEDBMD FHEIFTTN—=IL =PI AT IIRVICHETOSNZ. Y
FKEICBERESMAER (BRI REAIEE) . Z22a—3— U TREFDIVY—F
YaFIN\IRZRTZDOEICRBZEZ T BHRICERKRDOMRZAISZEZRR U,

While working as an official for the YMCA in 1909, Harry Edmonds passed a
Chinese student on the steps of the Columbia University library. His casual
“Good morning” provoked a startled response: “I've been in New York three
weeks, and you're the first person who has spoken to me.” Moved by this
experience, Edmonds and his wife Florence began hosting foreign stu-
dents in their home. Edmonds later encouraged John D. Rockefeller, Jr. to
build a place where foreign and US students could live together, and in
1924 International House opened in New York. Later similar institutions
were built in Berkeley, Chicago, and Paris. IHJ founder Matsumoto Shigeharu
visited New York while a student when the House was under construction
and became inspired to build one in Japan.

[ EnaRE» ]

Stone Piling

BEREISEBRXIEESENRZEAANDE ES>KICHICRUAATIEDNKREREE
HDTFTA—FIE. CDRABEH DO TOEBNBREOEZFEHIFc7REBNIIEER E
M-1ER) DIEEEDLN TV BRDAEANZDIXDETIMAEWNBANNMNITVEELSIC
RABZENSTHNARM EFENGERICADEBEM A TRELCTEL. ADEHZF
RUNAEDLELEITTEDICD  ZMERFEEICHEEICHELBBEZLTWVWS, RERICHS
TSN IcmIEREFSDAE DN ERR WV, EIEEZFHNfc ARIFZDAEZHEBIC
NOTHEEUVCEREMETEA FINEPHFEENSABAICHIBZI SN2 EWSERE I,
EHADRBANDIHBFZW-ZOESFTEIEKES5,

An approach lined with large stones comes into view when entering the
I-House compound. This wall of irregularly piled stones is thought to have
been built by Ogawa Jihei VI, a Kyoto-based landscape pioneer who cre-
ated many renowned gardens, including the one at the lwasaki Koyata es-
tate (now I-House). The kuzure technique involves piling natural stones to
look as if they are ready to tumble down. Despite its look, the wall is very
sturdy, as heavy stones are piled to form a series of concave arcs. The kuzure
wall forms an interesting contrast with the more orthodox stone wall facing
the street. Visitors to the Iwasaki estate no doubt passed along the orderly
patterned wall before reaching the front gate and were treated to a more
intricate interplay of natural elements once they stepped inside.

[ BFOHMODFE ]

Voices from Japan

THRCEALBERIEWSDON?,—1980FR B TERLUCRITY VLR IRHET
BWcZDEEINKAREV . BAEDBERDTHIDEZRE T W Z5F X BESIFRICH
HHZRELV RREBRSA 75— 1225 L5, 94F BROBARBERARITICEST
HKEUCASER B BF s XHREDEIENSENTHRAAZEZEE. KRL.
RAMNCEH LT E e £ 2D DI H4FER RIBOBRERCAICHEW. MEIEBEOEZEIC,
ZOEEMWEDONEBREXEREL . RETIF2000F UE, TRBRERZ1T7T5V—FEY
U—=X,&£LTHA05 1 ML ZRITT. B 28004F7 - ERN700A AT ICEBRH LTS e 7N
BRENILZRDZEBINSIEISVICRENZOEMERETZ2DOHNHULNEL,

Employees of the Long-Term Credit Bank of Japan working abroad in the
1980s were shocked to learn how little local people knew of Japan’s intel-
lectual heritage. Hoping to fill the gap, these bankers proposed that a foun-
dation be set up to translate and distribute outstanding Japanese books on
politics, economy, society, and culture—resulting in the establishment of
the LTCB International Library. This undertaking came to a halt just four
years later, however, when the LTCB collapsed, but it was later resumed by
I-House, which has published some 40 titles since 2000. These academic
works have been distributed free of charge at 2,800 overseas and 700
domestic locations. It is an initiative that is all the more important in the
light of increasing turmoil around the world today.

- BRIt REONEETH. . REICEIZENZZHARLCVWET . CREZHFELTVET,
% CHRBICET23MIEV T T hESELZE L, www.i-house.or.jp/programs/library/
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Books related to I-House are also available in our library. For more information on use,
please see www.i-house.or.jp/eng/programs/library/.
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Upcoming I-House Programs

LHDERAEZEEZRLTVET,
The icons indicate the language(s) used during a program.

10/14 veq

2:00—5:30 pm

B

HlF/NAXRERR—IL
Iwasaki Koyata
Memorial Hall

Z1%:1,000M
(#4£:500@. 28 )
g E-)—V&YAY
NYA714—ILRHE
XRKERDE

Admission: 1,000 yen
(Students: 500 yen, Members: Free)
Co-organized by
Maureen and Mike
Mansfield Foundation

With simultaneous
interpretation

HRTOBFERY VYRV ILA~HICEZZINDSOHFERR

FH1E HFOROREEHLWHFER

E EE ttmirEmEaenks

SR BE srcwmE tRYRANEE
JNE E #ERARPAYRZE(EFTL—9—)

Series on 70 Years Postwar: Thinking Together About the World and Japan
Symposium 1: China in the Modern World and a New

Japan-China Relationship

Jia Qingguo Professor, Peking University Takahara Akio Professor, University of Tokyo et al.
Kawashima Shin Professor, University of Tokyo (Moderator)

HRTOFFZDASE . BRADHEZBVNTE
ARV YIRI I LZEREL. INDNSDEREHER
IEDOWTEAMNICEX XY BRI BRICEITZH
EoEEMZBA BA EEOAHOH 5T A
B XAERXXAR D 5SRO HERICH 2 S XS HBM
BERDODBAFLLWRII 7 Z2HICAIET BHD
BHBREEDLSICEBETEEDONEZIXT,
(23128, 563E32016 518, 54 0E3A ICFREFE)

Commemorating 70 years postwar this year, four
symposiums will be held inviting speakers of
varied background from Japan and abroad to
think together about the future of Japan and the
world. The first symposium will explore the signifi-
cance of China in the modern world, as well as the

implications for Japan-China relations.
(Symposiums 2, 3, and 4 are planned to be held in December,
January, and March 2016.)

11/4 ve:

7:00 pm &

BE
Lecture Hall

2% :1,000M
(%4 -S4 E A 500,
REER)

Admission: 1,000 yen
(Students and non-Japanese:
500 yen, Members: Free)

japan@ihj

RAEBAKXKALSRSBEADERER2RE

V) =) FIbN)— RINBEAREFFR. ANy 2RIV ABRAS %

Japan’s National Interests and Security Seen Through
the Development Cooperation Charter

Marie Soderberg

Director, European Institute of Japanese Studies; Professor, Stockholm School of Economics

NNEEEEZ S L T2015FFHRNICETHEE
BRETI HAHODAKMZRBEL . Fifclc TBIE
DKM ZEBREVEUc. COKRMISHRDER
HURZ I T (HARDEHKZLIDERL . R RE
CHEDOEEZLITBERENEEBSEEISNTVNE
T ABECE FAAFORELLVOBERICOVWTSH
MU BHRORE2RELPERITRI DN DZITFI T,
FFICASEANZ KD ERULIEBUA-ARRDY—ILEL
TONNEBCODWTEZET,

The year 2015 is a crucial one for foreign aid
globally. Japan has also revised its ODA Charter
and adopted a Development Cooperation Char-
ter. The new Charter focuses more on foreign aid
as a political and diplomatic tool than poverty
reduction. It also highlights Asia, especially the
ASEAN region, which has high relevance for
Japan’s own security and prosperity. This lecture
will trace the development and implications of
the new Charter.

10/31 .

1:30 pm @

BE
Lecture Hall

SN &R
Admission: Free

MEFERZ

15FE#DEBHES S HEOTEREEEOHEGFT

WG K #es~vy—/\U2REEEITE

Consumer Society in 2030

Focusing on the Potential of Developing Countries
Yamazaki Daisuke Co-founder and Executive Vice-President, Motherhouse Co., Ltd.

& EEMSHRICBERIZ T IV RED<51E05
BREBIFDIN\YITITIVRIRY—N\TZ 1, NV
FTYVAPRN—NICERHTHZ/E. HE-RET
20/EHZRALTVWERIAKRRERITTIA/ZIR
NEUVTERBUOBEY Y —/\DADHKRIL - REICSH
LiclliBRICEEEBOHRLTH B HE £2T —Y
I, 2030F 2L TE5ICzDEEREBEZ 7 O—/NL
RROAEE/DBERICODVWTEFELWLEET,

Mr. Yamazaki, who was an economist at a leading
global investment firm, co-founded Motherhouse
Co., Ltd. to create a worldwide brand from devel-
oping countries to maximize the potential of the
people and materials there. Based on his experi-
ences as economist and social entrepreneur, he
will talk about his thoughts on the relations be-
tween human beings and products in anticipation
of the age of globalization in 2030 and beyond.

1M3

0:15pm €

SlE/ARERR—IL
Iwasaki Koyata
Memorial Hall

ZN#:1,000H
(4% :500@. 28 K
KEBREBEFINTHEDEEA,

Admission: 1,000 yen
(Students: 500 yen, Members: Free)
Lunch is NOT included.

I-House Lunchtime Lecture

FrRkaq4reEAmRy btS

—itREAAREDASCEEHmOORY h&EIE
AE & ARAREIHS ATRERESHFEFRESFE (ATR7z0—)

Android and Robot Society

The Cutting-edge Technology Connecting Japan with the World

Ishiguro Hiroshi

Distinguished Professor, Osaka University; Visiting Director (ATR Fellow), Hiroshi Ishiguro Laboratories, ATR

ABEOMRY MOIHET B HRIMNFEREZIBELTNE
T ABRZIDSAZZRDTLLOID.BEHDI
E—ORyRTITI /AR ZHKATIHE EHN
BYIOONSORY & ABOBEDLD ZERFELTIS
hieRERKIR.BAROTORY ML hSBATERS
nNaPHEERSNZHD AREBLTCRZZHZE
BiffEEMATOERRE . ORY MNEREBLTE
BINTEIEZRBBELWLLEEERT,

What can we learn from a society when humans
and robots are living together? In this lecture,
Professor Ishiguro, well known for the “Gemi-
noid” robot he developed as a copy of himself,
will touch upon Japan’s robot culture that can or
cannot be accepted by foreign countries and the
contact point of technology and art based on his
extensive research and field trials.

Reservations & Inquiries

EREX{LREE £EE Program Department, IHJ

KTOTSLRBPOERBVEHRICED  F Y EBLOCEENECZHENHDE T BHLAHDERF BT HRDOEREEEZEMSE LS,
XETAV SLADFHMPEAOT AT —)LId. 7z TV A hCCHICBNEYT,

XETOY S LORBEREIE R CHINTVWSRERBOI02FIEBRDET,

KANY MR BBRDLANSYSAKURAE T —Z 0V I - H—F Y DA ERAAVE T CAIADREB RO FHREEEBH W LET,

PLEASE NOTE: All programs are subject to cancellation, rescheduling, or change due to unforeseen circumstances. When making a reservation, please include a daytime contact
number or an e-mail address. A detailed schedule of the programs and profiles of the participants will be available on the IHJ website. As a general rule, the doors open 30 minutes
before the start of each program. The restaurants (SAKURA and The Garden) at I-House may be crowded before and after events. We recommend that you reserve a table in advance.

7077 LDCFH - -BEAWSDE
BHaIFHZEHEVWEUET  Reservations required

Tel: 03'3470'321 1 (Mon.~Fri., 9:00 am-5:00 pm)
e-mail: program@i-house.or.jp

Fax: 03 '3 470 '31 70
web: WWW.i-house.or.jp
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Lecture Hall

SN &8

Admission: Free

HEFERZ

Kogei — (R IT=H 1D < o ia it 57

EilE % z=zx ABE:

Kégei—Japanese Traditional Crafts Opening New Doors

Murose Kazumi
Urushi (lacquerware) artist; Living National Treasure

REZBULTHEDGHRNBELOEMF T,
REAPRREANDGRICEHZERR, T=XIADS
NIEEAXEDER. KIcEBRNRRICIZI>THNT
BAWKBEHORRICOVWTHRELWEEET,

AFERTRORFBRS. VTN TEHFLTVET .

Programs added after publication will be announced on our website.

Mr. Murose, one of Japan’s Living National Trea-
sures, will talk about the essence of Japanese
culture as seen through Japan’s kégei, and the
significance of the urushi tradition that is highly
valued abroad.

12/10 .

6:30 pm @

B
Lecture Hall

SmE #8
g BRAEX AR EY T —

Admission: Free
Co-organized by
International Research
Center for Japanese
Studies (Nichibunken)

B PANDREETA—F L

HREAXZEVLTONREEYEL

Z Bl EusEmsBEAERE AXHARAFRES

The Tale of Genji as World Literature

Lee Ae-sook

Professor, Korea National Open University; Visiting Research Scholar, Nichibunken

FREYEICBETC S EIERAETBNASATY
I —BWICEFBEAICELWEERAFINRE
PFEIDNBENICK DHAX A UTORRERZ(E
B E(REXRE) 2HICERICBFELWREX T,

The Tale of Genji (Genji Monogatari) has been in-
troduced as a tale of dynasty of a foreign country
yet it is almost obscure in Korea. Professor Lee
will interpret The Tale of Genji focusing on “dy-
nasty” and “women’s literature.”

12117 1

100pm @O

EE/NERE R
Iwasaki Koyata
Memorial Hall

SmE #8

g HRRIFESR
KERBRDOE
Admission: Free
Co-sponsored by

Japan-US Friendship
Commission

With consecutive interpretation

IHIZ—=F 1AM TA =5 L/ VR NTx—TY VA (BRRFESI0BERR)
IHJ Artists’ Forum / Dance Performance (JUSFC 40th Anniversary Event)

ETVINFVR

JaVT 0 IN—F Y RER BREHRZBTIOSSLT70—

Modern Balance

Julian Barnett Choreographer; US-Japan Creative Artists Program Fellow

RERN—RY STV ADUH—FEEFTA
EREBNEFEFEDY Y ADMBICH B EH R
BEME. FF VAR TZEEYAZT 22—y >,
HREICEBLE T,

Choreographer Julian Barnett presents perform-
ance research and video focusing on the fertile
space between Eastern/Western dance forms
and their implications on time, communication,
and empathy.

REEDLSDEDY

A Gift from My Senpai

]RO FF

fER

Sakaguchi Kyohei

Writer

BREDE ERATEEREELVTWEIE. HL
TNE[FLEDLIVWEYIIESN F UL EDL>TUL
B 7% BIEDNS BRATENRH EBWV NADIED D
FEWERANZLKBEEIIZ>TE. DDLREZHR>
TWe BB B AR ET UTc BE AR B 3 EMTBE 3. B R
FIFEAERTWEN e HDOEBMIFETIES -
ETBIEDICKCIABEHF > TV REETREDIISE
MIBE=DHRANEEHRDHDELTWT FHEICIEFSD
KEBREF TR DN 1950FEREBEORBEIC
FANMEELZHDZRUDE 5T,

ZOHERRZICAD RBR>TVWBDICEAL
AEDIRITESETHRERDHESRICEMZR>TUL
FWZORBTHRLEAEZTELCEOROAEEZRY
2. IO > CFRBRARN . BHIIVZE] | THE -2
B EEFELEDESLROMBBICIE. EDBRED
EICKUTHD1950FRDEELFAUEDIEVEH
ENHoTl,

FABEZEHDRFEEICLTWESTRIIIEEE
ENIE=Z. ISIIFREE=D3IANT955FICHFA
BETUCEERN ERDEBARICHDIALIIEED
NOEDNHISIBWEESE Kb > TES5ETITED
BZFHL TN RICA e A . BREDEE
DRENGHF> LB, HDEEICISIVSEEDEHI R
AI[ERLOTWTEIN ST E BEREWICEELR
MEEZ o,

STIFRR. ZOREEICKEVWLTERIETH
55T\ EFHER BEREVWSIDYES LR
ZEEHERICBDEM ALD I-HouselTHES

When | was a high-school student and aspiring
architect in Kumamoto, | was unsettled by watch-
ing old but pleasant buildings being pulled down
to make way for new streetscapes, and found
solace in photographing things like aged and
weathered brick walls. | didn't go to many of the
exhibitions at the Kumamoto Prefectural Museum
of Art, whose building was designed by the archi-
tect Maekawa Kunio, but | loved the space and
went there often just to enjoy it. | also pored over a
book of Yoshimura Junzo's architectural plans in a
local library. | somehow felt a real connection to
the architecture of the 1950s.

Later, when | was at university, | began to ques-
tion the value of being an architect and continuing
to build new housing in an already glutted market,
so in reaction | began to study how street people
were making their homes. It may seem strange to
say this, but the details of the living spaces created
by the street people | met along the banks of the
Sumida and Tama rivers in Tokyo somehow had a
joy in the craft of building similar to that | had
sensed in the architecture of the 1950s.

| was relating this to my senpai, who told me
that there was a building right in the middle of
Tokyo that had been designed by Maekawa Kunio,
Yoshimura Junzo, and Sakakura Junzo in 1955—
and that he would make a reservation for me to
stay there! The moment | walked through the door
of I-House, the excitement | had experienced as a
teenager came flooding back to me, and | was
glad, as | strolled about the grounds, that | had
sensed when | was younger the sort of quiet pas-
sion residing in this type of architectural space.

After that, | sometimes have asked my older
friend to arrange a stay at I-House
for me. As it hap-
pens, | have become
a painter, writer, and
musician more than
an architect. A stay
at I-House provides
me with a perfect
opportunity to get
some work done.

| encourage all
young people to pay
at least one visit to
I-House, to see it

olibs

. o themselves.
\|BRRUY/THY—hDODY—ERX  Complimentary Refreshments > EHERRNED ! HWAR. &lCh<—E |-House
HBUBICSERDOLR NSy TR F. SR On the day of these events, the restaurants at I-House will bl?e::r;?t?j;? ZENTHES,
A=)l BEAFSVREETERROSZ.HBEV serve a cup of complimentary coffee/tea or ice cream
WA, d—e—/fRE @ TARIY—LA (The Garden) or a complimentary glass of wine (SAKURA)
(FA4—59I) TS5RATAY(LANS Y to customers with their meals. Please show your registra- Tel: 03-3470-4611

SAKURA) ZH—EZWULE T, tion e-mail, I-House Quarterly, or flyers when ordering.
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What Is I-House?

&S ZEERXXEREN
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The International House of Japan (I-House) is a nonprofit, nongovernmental
organization incorporated in 1952 with the aim of promoting cultural ex-
change and intellectual cooperation between the people of Japan and those of
other countries. Inspired by the beautiful traditional garden which surrounds
the clean yet graceful design of its buildings, both foreign and Japanese visitors
can come together in creative dialogue and relaxed contemplation.

A Place to Unwind

MODEAPRTOLKRH

ERSEREICIE B OOEREZHN T E—B D2 EEMNHDEIHD
<HABNBTA—Z02IP . JLYFLANSIVYNSEDHARER L BAEMS
RECHFTERULVCRBOZERR. tRENIEEFOFICLZDD.EY
FEHAEY ZZALBERICEZRIHREL LT SHRUICEZIFRIANTNET,
MEROREEAREENBITEIEET WoheLFEZ RS LTH
FEAD

I-House is an urban oasis in the heart of Tokyo, a place to catch your breath
away from the hustle and bustle of the vibrant city. Gaze out over the tradi-
tional Japanese garden—designed by famed landscape artist Ogawa Jihei VII
of Kyoto—from the sunny tea lounge or French restaurant, and commune
with the spirit of the renowned architects of the building, a major landmark
in Japanese modernism. Come to |-House to enjoy the tranquil charms of all
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i facebook: International.House.of.Japan
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