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NEWSLETTER

Kabuki: the Magic of Japanese Theatre

Princess Shizuka and the fox Genkuro from the play “Yoshitsune Senbonzakura”
Kabuki was first performed in 1603 and since that
time has grown and changed. It is based around
singing and dancing, though this is constrained by
the traditional clothing of the 1700s; kimonos,
both for men and women, being difficult to move
in. Plays were developed to fit the culture of the
times; a limitation to acting style but also a large
part of its appeal. Kabuki creates an image of
traditional Japan; the dress and action is based on
actual samurai clothing and behaviour.
Visit our web site at jsnw.org.uk

Men play the female roles because women were
banned from performing in 1629; the Shogunate
considered women’s kabuki (onna-kabuki) too
erotic. Kabuki has also innovated in many ways.
The first rotating stage was created by a Kabuki
actor. Quick costume changes are a feature of
many plays, and stage design has become complex
and very beautiful. Chūnori, a spectacular flying
exit for actors that uses wires, has also been
introduced.
1

Spring 2018

Number 54

Kabuki: the Magic of Japanese Theatre
“Yoshitsune Senbonzakura” at Sadlers Wells
Theatre, London

Many woodblock prints were based on kabuki plays
and there is an overlap between the two art forms.

In June 2010 kabuki came to London’s Sadler's Wells
Theatre; an English description of the play
(Yoshitsune Senbonzakura) can be found at this linkhttp://www.kabuki21.com/ysz.php

Kabuki has a lot of humour and this is shown in
comic dances and interludes. In more modern times
this traditional theatrical form has reached out in
new directions; for example a kabuki/ One Piece
crossover was produced and successfully shown in
November last year (One Piece is a Japanese manga
series written by Eichiro Oda; “Thousand Sunny” is a
ship from the manga).

The famous actor Ichikawa Ebizo played the parts of
Satô Tadanobu and also the fox Genkurô (actors
playing multiple roles, with costume changes of
extraordinary speed, are a feature of kabuki) and
Nakamura Shibajaku played the part of Princess
Shizuka Gozen (see front page photo).

“Thousand Sunny”, ship of the Mugiwara Pirates
Actors at Sadler’s Wells taking the final bow
The show was a colourful excerpt from Yoshitsune
Senbonzakura (full kabuki plays often lasted twelve
hours, more than would be acceptable for present
day audiences). The play tells the epic story of
Yoshitsune, a 12th-century military commander
outlawed by his jealous older brother, Yoritomo.
Attempting to escape, Yoshitsune stops at the
famous Fushimi Inari shrine. Here he forbids his
mistress Shizuka from following him, giving her a
magic drum made from fox hide and entrusting her
to the care of his loyal retainer Tadanobu. A dance
interlude follows, before the final revealing scene
when it becomes clear faithful Tadanobu is not
human, but a fox spirit; the drum being made from
the skins of his parents, to whom he is touchingly
loyal.
Visit our web site at jsnw.org.uk

If you want to discover more about Kabuki,
including pictures and video excerpts, look for the
Manchester Kabuki Page on Facebook:https://www.facebook.com/mancsKabukipage/
Facebook also has a page devoted to Bunraku
theatre (a puppet theatre form originating in Osaka
in the 17th century):https://www.facebook.com/mancsBunrakuPage/
Or look for the Official Kabuki Web by Shochiku
Kabuki:https://www.kabukiweb.net/
Article and photos by Nigel Cordon
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Frodsham Japanese Market
•

Frodsham Japanese market has been held at
Boshaw Community Centre, in the small village of
Dunham-on-the-Hill (near Frodsham) for several
years. The market’s location, at the gateway to the
Wirral peninsula, is beautiful; the Boshaw Centre is
set on a quiet village lane adjacent to lush and
peaceful green fields.

If you would like a relaxing day out in peaceful
countryside with lovely Japanese food, this market
is perfect. In sunny weather there could be no
better tonic.

The market, which takes place every two weeks
apart from August, is organised by local Japanese
people and businesses. The kitchens are used to
produce authentic and delicious Japanese food;
other food suppliers being Waverly Kitchen, which
sells delicious soft Japanese bread products and
mochi (flavours include yuzu and cherry blossom)
and Sugar Salt, from where you can buy lovely cakes
and different types of tea.

Donkey the Keiko

Dining area, with kitchen at the back
There are also craft stalls at the market, including
Donkey the Keiko which sells products such as
cushions, cards and bags made from antique
kimonos and Yume Knitting Shop, from where you
can buy small wool versions of your pet if you supply
them with a photo.
The last time I visited there was also a table covered
in Japanese books, which were yours for a donation.
The dining hall was full of curious locals who
thoroughly enjoyed the food; outside children
played on climbing frames and in the fields.
Visit our web site at jsnw.org.uk

Yume Knitting Shop
Frodsham Japanese Market has a Facebook page,
which gives details of market dates and activitieshttps://www.facebook.com/www.ichibakoji.NWJM/
The market’s address is- the Boshaw Centre, Village
road, Dunham-on-the-hill, Frodsham, WA6 0LX.
Article and photos, Tim Evans
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JSNW Talk: Ching Soo’s Granddaughter
Committee Member Sandra McFarlane gave a
fascinating story about how she became interested
in Japanese embroidery to an enthusiastic and
attentive audience at the International Society
building in Manchester which, due to her family
history, coincided with International Women's Day.
Her life story had many facets, including her Scottish
husband who was born in Shanghai and family
holidays in Japan, leading on to the early 1900s
Chinese tradition of making garments associated
with birth, marriage and death, some of which she
was able to showcase.

Her story unfolded with amusing anecdotes about a
Chinese magician, Ching Ling Foo, the first East
Asian magician to achieve world fame, and William
Robinson who copied his act and called himself
Chung Ling Soo, the 'Original Chinese Conjuror'.
Unfortunately Chung Ling Soo's last magic trick
back-fired when he was shot on stage and died.

Sandra's Talk didn't end there. We were fascinated
to learn how she had studied Japanese embroidery
and the multi-layered stitching, combined with the
art of skilful techniques used to create a variety of
subtle shades using the same silk thread.
Continuing her life story, she explained how her
grandfather was a bookbinder and a conjurer who
dressed in Chinese clothes for his performances and
used the name Ching Soo. Having learned this, it led
Sandra to research where the name had come from.
Visit our web site at jsnw.org.uk

A wide selection of Sandra's exquisite work was
available for us to view and discuss (examples of
which are shown in the above photos).
Article Joyce Ellis, photos Joan Horley
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Kabuki DVD Screening: Kanadehon Chushingura (The 47 Ronin)
On Saturday 24th February, at the International
Society in Manchester, JSNW screened a DVD of the
kabuki play “Kanadehon Chushingura”. We showed
Act III: Ninjô - The Attack and Act XI: Uchiiri - The
Raid (See http://www.kabuki21.com/kc.php for the
story in English).
The 47 Ronin, “The Treasury of Loyal Retainers”, is
about loyalty and obedience to your lord even after
his death (the play is based on an actual incident,
which took place in 1702, involving the retainers of
Lord Asano).
Synopsis of the Play
The Shôgun's brother has asked for a ceremony to
enshrine a priceless helmet which belonged to a
defeated enemy of the Shôgun. Overseeing the
ceremony is the arrogant and obnoxious Lord
Moronô, who is watching that the Lords
Wakasanosuke and En'ya Hangan carry out
everything with due protocol. He also desires, and
propositions, Hangan's wife, Kaoyo. His rudeness
and vulgarity push Wakasanosuke’s and En'ya
Hangan’s tempers to the edge and Lord Hangan, in
a fit of rage, draws his sword and strikes but fails to
injure Moronô. For drawing his sword in the
Shogun’s Palace Lord Hangan’s life is forfeit and he
is obliged to kill himself.

The leaders of the 47 Ronin- Ōboshi Rikiya, Ōboshi
Yuranosuke and Teraoka Heiemon
His samurai, now masterless Ronin, secretly plan to
avenge the death. In the final act they attack Lord
Moronô’s Castle, catch and behead him.

Visit our web site at jsnw.org.uk

Of the parts that we screened Act III (the Attack)
shows how Moronô insults Wakasanosuke and
En'ya Hangan, eventually causing Lord Hangan’s
anger to burst out. Act XI (the Raid) shows the
Ronin attacking Lord Moronô’s Castle. In between
these two events are seven acts showing the Ronin
planning, hiding and readying themselves for the
attack.

The Raid (Act XI)
We discussed the play after the screening. Kabuki
plays were originally intended to last 12 hours, a
full day out in the 17th Century. The early acts are
typically slow and the costumes impressive and
colourful. The later acts have more action as they
build up to the finale. Nowadays often only the key
acts are shown and the whole event is much
shorter. Some acts are still slow, however;
“Kanadehon Chūshingura” Act IV shows En’ya
Hangan’s suicide, which lasts for one hour!
The costumes are high quality and accurately show
the costumes Samurai wore. Look for the long
trailing leggings, for example; these were intended
to stop a samurai attacking a Lord while sat in a
meeting. The sets are also amazingly detailed,
well-constructed and colourful, and they can also
rotate- the world’s first rotating stage being
created in Edo (modern day Tokyo). Please come
and see kabuki, you will be in for a real treat.
Article by Nigel Cordon.
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Japanese Recipe: Jingisukan (Genghis Khan)
The origin of the name of this dish should be fairly obvious; it is a Japanese version of the name
Genghis Khan, the Mongolian leader who in the early 13th Century established the biggest land empire
the world had ever seen. The Japanese thought (probably correctly) that the Mongolians mainly ate
lamb and so named the dish after him. They also believed Mongolian soldiers cooked their food in
their helmets, so “Jingisukan” is traditionally cooked on a domed hot plate.
Ingredients:
400g lamb, thinly sliced;
1/2 onion, thinly sliced;
1 carrot, thinly sliced;
Small bag bean sprouts;
1 green pepper, thinly sliced;
1/2 chinese cabbage, thinly sliced;
1/2 tbsp vegetable oil

Dipping Sauce:
1/2 onion
1/2 apple, peeled and cored
1 clove garlic
5cm piece ginger
4 tbsp soy sauce
3 tbsp mirin
1 med orange, juiced
Salt and pepper to taste
•

Grate the onion, apple, garlic, and ginger into a large bowl. Add the soy sauce, mirin, orange juice,
salt and pepper. Stir all ingredients until combined.

•

Line up the sliced lamb to the bowl. Add 4 tbsp of sauce and marinate for 20 minutes.

•

If you have an electric hotplate, turn it on. Otherwise use a frying pan on a medium heat. Add the
oil to the pan and once heated add 1/3 of the vegetables around the sides.

•

Cook the vegetables for about 2-3 mins. Then add 1/3 of the lamb slices in the middle of the pan.
Spoon over another tablespoon of sauce and continue to cook for 3-5 mins until the lamb is
cooked. Turn over the vegetables and lamb from time to time to prevent them from burning.

•

When the lamb is cooked through, plate up the finished meat and vegetables and use some of the
sauce as a dip.

•

Repeat the cooking process with another third of the ingredients.
Article by Tobietta Rhyman

Visit our web site at jsnw.org.uk
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Future JSNW Event: Kodomo-No-Hi Festival, Liverpool
Date: 5th May 2018 10am - 4pm
Venue: World Museum, William Brown St.,
Liverpool, L3 8EN
Once again the Society has been able to arrange our
annual 'Kodomo-No-Hi' (Children’s Day) event at
Liverpool's World Museum. We wondered if the
planning would cause any staffing problems this
year, in view of the museum hosting the major
exhibition 'China's First Emperor and the Terracotta
Warriors'; however they've been extremely
accommodating and are keen to make
our FREE family friendly event successful once
again.

1st Floor: Treasure House Theatre: Watch
traditional “Awa Odori” dance performances, a
Japanese children's film and Samurai armour
demonstrations.

3rd Floor: Discovery Centre Classroom: View
traditional Japanese arts and crafts and participate in
a variety of children's activities including kabuki mask
and carp making, origami, manga colouring and our
great chopstick challenge.

The famous chopstick challenge
Visit us to celebrate the Japanese public holiday
'Kodomo-no-Hi'. We'll be occupying various
locations around the museum, as detailed below.
If anyone would like to get involved on the day,
please contact our 'Events Organiser', Nigel Cordon
at events@jsnw.org.uk

5th Floor: Martial Art performances by students of
University of Liverpool Jiu-Jitsu Club. Performances
will take place throughout the day where children
can watch and get involved in learning self-defence
techniques.
Article and photos Joyce Ellis

Visit our web site at jsnw.org.uk
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Future JSNW Events
19 May

Manchester Social and Japanese Conversation
Evening,

Time tba

May, date tba

It’s time for our AGM again, where members hear
reports and can have their say about our progress as a
Society. Please come, all members are welcome! This
year the event is in central Manchester (just behind the
Central Library), which we hope will be convenient for
more members.

7pm to 9pm

AGM and Talk: Travelling Japan as a Foreigner
th

A relaxed evening of food and conversation hosted by
Yuko Howes, an experienced Japanese tutor. You can
practice your Japanese if you wish but do not have to,
so please come and enjoy yourselves.

ture JSNW Events
Future JSNW Events
The AGM will be preceded by a fascinating talk by
Stephen Little called “Travelling Japan as a Foreigner”invaluable if you plan to go or are just curious!

Venue- Friends Meeting House, 6 Mount Street,
Manchester, M2 5NS

Venue- to be arranged

Manchester Japan Day!!!
3 June
11am to 5.30pm
Our amazing free all-day comprehensive Japanese Culture Festival, Japan Day, is almost here! This year we are
very pleased to welcome Tsugaru Shamisen master Keisho Ohno, a master from the age of twelve, for what is
sure to be a breath-taking performance of his art. And remember, it is all free!! Further details can be found at the
Japan Day web-page- www.japanday.org.uk

Venue- Sugden Sports Centre, 114 Grosvenor Street, Manchester M1 7HL
VISIT OUR WEBSITE AT WWW.JSNW.ORG.UK, WE ARE ALSO ON FACEBOOK AND TWITTER.
Visit our web site at jsnw.org.uk
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