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How Does he Make These?
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Edo Kiriko is a type of glasswork in which

colored glass is layered over clear glass,
and the colored side is cut to create a
pattern. It was developed during the Edo
period (r7th to 19th century) and is now
designated as a traditional craft by both
the national government and the Tokyo

Metropolitan Government.
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It is said that the prototype of Edo Kiriko
was created by a glass artisan named
KAGAYA Kyubei. Initially, it was transpar-
ent glass adorned with fine geometric pat-
terns, but during the Meiji period (19th to
20th century), Western engraving and cut-
ting techniques were introduced, evolving

it to its current style.
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However, the evolution of Edo Kiriko has
not stopped. Craftsmen are competing
with each other in pursuit of new tech-
niques and expressions while continuing
to carry on the tradition. In this issue, we
feature NABETANI Junichi, a traditional
craftsman who is breaking new ground in
the field of EEdo Kiriko.
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To Our Readers F& D&

In order to make the magazine even better, Hiragana Times welcomes your comments and suggestions. Write your name, gender, age, nationality,
and send this information to us by postcard or e-mail. If you would like to receive a gift from us, please write your address, the gift name and
your phone number. Competition closes on the 5th of every month. Winners will be selected by lottery and receive gifts directly.
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Web:https://nabetani-glass.stores.jp/



https://hiraganatimes.com/audio/2023/10/004-008.mp3

Nabetani Glass Kogeisha (Ota City, Tokyo) is an Edo
Kiriko workshop established in 1949. The company is
currently led by NABETANI Junichi, the third gener-
ation of the company. He is a traditional craftsman

known for his powerful and dignified “Otoko no Rock
(Man’s Rock)” series which overturns the image of deli-
cate Edo Kiriko.
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“When 1 tried to create ‘Otoko no Rock, many voices of
opposition arose from those around me. Most buyers
of Edo Kiriko are women. There was a prevalent belief
in the industry that products with a thick rim wouldn’t
sell. However, 1 was determined to create something
that would appeal more to men. So, undeterred by the

opposition, 1 crafted what 1 personally wanted to use.”
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The “Otoko no Rock,” distinguished by its
rugged presence, became a major hit, defy-
ing the expectations of many. Its popular-
ity is so widespread that other workshops
have also embraced the concept. Further-
more, Nabetani continues to challenge the
industry’s conventions with innovative ap-
proaches, like introducing multiple colors
to the traditionally monochromatic Edo
Kiriko.

ﬁ%f;iﬂiﬁ‘%‘cﬁ%%mjrﬁ%_o)

X 5 AEC DA W ED 3B
By21l3. RKADOFEZEY>T
BB & &5 55 ¥

AKeEvh, STRIEDIEHZD
=) hit (%3 £ <5 ES

AVETRERYANDIFE Z<DA
AR 58 e

concept

[CEOHSNTNET, :0)!{&1’%(:%\ B f

HE feh L &<

Kol IR FICEROBERBEAD
2 L&Y CZ EN G -] w3 b bl

IRE, BARSARTHERETLERD
BRI LA

Fo&> F&dHmW

B OEICHkA T TOET,
SLE (AYS 22

L&

“The techniques for thick kiriko and using
multiple colors in glass existed from the
beginning. 1 simply commercialized them
using the Edo Kiriko method. In fact, 1
never initially intended to become an Edo
Kiriko craftsman. 1 viewed it as grueling,
messy work, and anticipated that it might

eventually become an unsustainable indus-

try.
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“l observed my father at work, but I hadn’t
truly handled the tools until I started
working. My perspective shifted after 1
left the computer-related company 1 was

employed at. One day, 1 took a closer look

at my father’s creations and thought, ‘How

does he make these?’ 1 was astounded.”
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“On the large bowl, engraved with both
small and large cuts, the pattern seemed
to stand out, as if it was floating. Usually,
carving into glass creates a concave effect.
1 wondered how he achieved this artistry
with just cuts. This piqued my interest in
my father’s techniques and the way he used
his tools. To put it frankly, I started to see

it as something really cool.”
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Background of the Tanka Trend that Captured the Hearts and Minds of the Youth
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1. The traditional Japanese fixed-form poetry, known
as waka (generally referred to as tanka in modern

times), is gaining popularity among young people

today.
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2. Tanka, a Japanese cultural tradition lasting
since ancient times, uses the pleasing rhythm of the
Japanese language (31 syllables in a pattern of 5-7-5-

7-7) to express emotions and feelings.
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3. The resurgence of tanka’s popularity is attributed to the
presence of social networking services, with the reduced
communication during the COVID-19 pandemic possibly

accelerating this trend.
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4. Utilizing social networking services that enable the
anonymous sharing of genuine emotions has led to
increased interactions among like-minded individuals

through short verses.

YT D 15 % Ef T
b %3 LAL&S r<HL
H HTE3 _SNS % EHT3 =F T.
FTE505 RATABRY h2&5

S085 & m+ X
3 » HD 5L =A3A

T V’Dtb?‘é%‘“t‘i Z &Ll




Japanese

English+
Japanese

English
Text

Japanese

5. Contemporary colloquial tanka poems have gained trac-
tion. It seems like that has been capturing the young hearts
due to the freedom they offer for casual self-expression and

the ease of composing and sharing poems promptly.
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6. Now, the newly coined term “emoi,” derived from “emo-

tional” and indicating an emotional appeal, has become
firmly established.
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7. The “Kotoba (word) Baton” is popular in the tanka
program on NHK. One person composes the first
verse of 5-7-5, followed by the next person writing
the last verse of 7-7 to create a poem. Then the
next person receives the bottom phrase of 7-7 and

composes the first verse.
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8. Tanka (waka), also a contender for intangible
cultural heritage, is likely to endure and evolve over
time, passing through generations with changing

societal landscapes.
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In Japan, various types
of noodles are enjoyed,
and udon is one of them.
It’s a popular staple food
on a daily basis made by
kneading wheat flour with salt-

ed water, rolling out the resulting

V dough, cutting it into thin, elongated
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strips, and then boiling it. Cold udon, which
is boiled, rinsed well, and eaten chilled, is a perfect dish for
beating the summer heat. I particularly adore savoring cold

udon with a splash of sudachi (Japanese citrus fruit) juice.
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As the heat subsides, I’d like to indulge in “kitsune udon,”
a dish of warm udon noodles served in broth and topped
with sweet and savory deep-fried tofu. The delightful fusion
of the sweet broth oozing from the deep-fried tofu and the

flavorful soup is truly irresistible.
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“Nabeyaki udon” (udon cooked in a pot with shrimp tem-
pura, etc.) and “udon suki” (udon hot pot shared in a pot
with everyone) offer enjoyable variations, showcasing one of
udon’s charms-its versatility in pairing with diverse broths
and ingredients.

5’?%@2&5@748758‘@97& Fg@igéié:’/uj . ::é.:’c
ft;ﬁﬁ HEATE] °€>7‘i‘< L<. L\%L\%fgx—f’(b%t%
hbEonNsDH. Dé:/uwﬁ_jw) DTL&D,

A V&< VD&

Udon is also recognized as easily digestible, making it an

excellent choice for those recovering from illness.
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Hinode Seimenjo (Noodle Factory) in Kochi Pref.
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In Japan, there are unique udon specialties in various regions
across the country, and recently, well-known nationwide udon

» «

chain restaurants like “Marugame Seimen, ” “Hanamaru Udon,”
and “Tsurutontan” have expanded not only within Japan but also

internationally, making the taste of udon recognized worldwide.
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The term “udon” encompasses variations in noodle thickness, taste,
and texture, each possessing distinct characteristics. Among Ja-
pan’s three major udon types, there’s Kagawa Prefecture’s “Sanuki
Udon,” known for its thick, chewy noodles with a robust texture.
Akita Prefecture’s delicate and slender “Inaniwa Udon,” offers a
smooth mouthfeel; and Nagasaki Prefecture’s “Goto Udon,” fea-

tures slim, slippery noodles.
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Tsurutontan, Shrimp Cream Udon
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Udon noodles can be enjoyed at restaurants, or you can boil semi-
fresh or dried noodles at home. Pre-cooked or frozen noodles
often available in supermarkets are also convenient options. On
special occasions, some individuals might even take the time and

effort to prepare udon noodles from scratch at home.
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supermarket
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Kagawa Prefecture, renowned for its Sanuki udon, holds the title
of the largest udon producer; dating back to the Edo period (17-
19 centuries), it has been recognized for producing high-quality
wheat due to its temperate climate and low rainfall. Boasting
numerous salt fields that foster salt production, it also catches an-
chovies for making dried fish for soup stock; nearby Shodoshima
Island has a long history of active soy sauce production; every-
thing related to udon was readily available in Kagawa. Further-

more, the wheat milling technology was well-developed.
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