Sophia University - Summer Session 2024

June 28™ - July 19, 2024 *june 28": Orientation *July 5: No-class day

Course Title
Course Code
Instructor
Class Period
Course Format

Language of Instruction

Course Description

Date: February 20, 2024

Chado, the Way of Tea and Japanese Culture

CUZ100 (updated 2024/2/20)

Sachie Miyazaki, Machiko Hoshina

1st period : 9:00-10:40

In-Person

English, Japanese (Japanese will be used in the classroom)
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Over the course of 500 years, the custom of drinking tea, which came
from China, has developed in Japan into the "tea ceremony." In
recent years, not only the tea ceremony, but also the aesthetic
concepts of Wabi/Sabi, and relationship between Zen and the spirit
of Chado have been attracting attention overseas.

In this class, students will experience Japanese culture through
lectures and physical practice of the tea ceremony with "Chanoyu" as
the keyword.

In the lectures, students will learn about arts and crafts such as
ceramics and lacquerware, architecture, landscaping, food culture,
and the spirituality of Chanoyu, and consider why the tea ceremony
is said to be a comprehensive art form. In addition to basic tea
ceremony practice, cultural experiences include a tea ceremony
experience at Kioi-tei--a place on campus showcasing authentic
Japanese architecture-- and a field trip to the Urasenke Tokyo.
Lectures, presentations, and reaction papers will be given in English,
but Japanese will be used during tea ceremony practice according to
the proficiency level of the students’ Japanese language, so that




Course Objectives

Expected work outside of

class

Course Materials

Moodle

Contact Instructor

students can learn Japanese through physical movement. Japanese
language proficiency will not be evaluated.

O FROBXALPLZOIEMZ . BRFEEIRCEAZEINU TRBRNSFE 5N,
Students will learn Japanese culture and its spirit through classroom
lectures and hands-on experience.

@ FROZEBFRORVEMPIE. ZBE, BXALFEADIBERZIRDD,
Students will deepen their understanding of arts and crafts,
architecture, and Japanese food relating to Chanoyu.

@ ETFROEETCAARAIEVOIBERDRAIZESI D,

Students will learn Bonryaku Temae, a basic tea making procedure
on the tray of Urasenke.

@ FEOIEELEDIEEZBISI .

Students will learn the manner of both the host and the guest.

® RBEFTEIUAZOLTRIENTERLICRD,

Students will be able to plan an informal tea gathering as a host.

IRZEDFIICERIEZ5T . Read the textbooks before the classes.
ZOHICEAZEIFEE P RAINEE %9 %, Review the procedures learned
and practice them.
RETHBNIZIRDOZ(CEAIIHBERLEZEET D, View the movies
recommended in the classes.

Length of time for work expected outside per class: 1 hour

Text book:

® Randy Channell Soei (2019) The Book of Chanoyu-Tea--The
master key to Japanese culture. Tankosha. [T>7 14— FrRILREE

(2019) [)XAUZHIFED Book—RDH(EEH A LDV —F—IK3Z
]

@ Soshitsu Sen XVI (2017) Urasenke Tea Procedure Guidebook 1
Introductory Level-Fundamental Technique, Tankosha [TRZE
(2017) T [3&X] EFFFERFIZEEI 1 API—BIFESE - ZOOEIK

ZHt]
Reference book: Okakura Kazuo (2018) Book of Tea. Tuttle

Purchase of textbook: necessary

e-book: acceptable

Moodle will be used in the class to access course materials and
create/submit assignments

via Email

*The email address will be available at CGED office or informed by the instructor in the
first class if needed.




Evaluation (Attendance,
Class participation, in-
class assignments, final

exam, quizzes, etc.)

Other comments

Class schedule

Attendance 30%

Class participation 10%
Reaction paper 10%
Report 20%

2 Group presentations 30%
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-Students will need to purchase a fukusa (silk cloth), kaishi (packet
of paper), and a sensu (folding fan) (¥4,000) in order to practice tea
making procedure.

-A separate fee will be collected for the sweets, tea used in the class
(¥4,000), and field trip (¥5,500) scheduled for the second half of
the course.

*June 28: Orientation
*July 5: No-class day

[DAY 1] 7/1 Instructor: Miyazaki

A9 FomL. B

Introduction to the Japanese Tea Ceremony, the Way of Tea
BEHEDIEFAL57E Chanoyu Practice: Three Types of Ojigi Bowings,
and When and How to Use them

[DAY 2] 7/2 Instructor: Miyazaki

REDOES fREHS=RZF Tearoom, Tour of Kioitei on Campus
ROBOEFER Standing Up, Sitting and Viewing the Alcove in the
Tearoom

[DAY 3] 7/3 Instructor: Hoshina
EERIROZICHBITDNU IWhat is Wabi?
ROBHER@FCEHS Chanoyu Demonstration at Kioitei

[DAY 4] 7/4 Instructor: Miyazaki

ROSNEADLE=MESNHNSER Why Chanoyu is Regarded as a
Comprehensive Arts of Japan.

BT Fukusa Sabaki: Folding Fukusa

[DAY 5] 7/8 Instructor: Miyazaki

RDHBDEES History of Chanoyu

B0, FFEL Handling the Fukusa, Examining the Chasen, Tea
Wisk

[DAY 6] 7/9 Instructor: Miyazaki

FYZNKEZ DS How Jesuits Saw Chanoyu in 16" Century

ZMOL Folding the Chakin, Napkin and Wiping the Chawan, Tea
Bowl




[DAY 7] 7/10 Instructor: Hoshina

BHANSI-0Ov)\NE-Balias / Ceramic Ware from Japan to Europe
A=ZNJ7 O-ZRLIWEHFHBEBETOS1IN/ Reviving Old Imari
Project at Loosdorf Castel, Austria

[DAY 8] 7/11 Instructor: Miyazaki
#ZERET = Traditional crafts used in Chanoyu
ZB&sa@] Bonryaku Temae, Tea making procedure on the Tray

[DAY 9] 7/12 Instructor: Miyazaki
4= RN T TRESAER@ET KR RIBS |Field Trip to Urasenke Tokyo

[DAY 10] 7/15 Instructor: Miyazaki
RREFE Tea Gatherings, Chakai and Formal Tea Gatherings, Chaji
ZB&=\@1 Bonryaku Temae, Tea Making Procedure on the Tray

[DAY 11] 7/16 Instructor: Miyazaki
IIN—-TTLE>F7-23>@D Group Presentation @

[DAY 12] 7/17 Instructor: Miyazaki
RAHR(CBIFERD%E Chanoyu in the Modern Society
ZB&\1 Bonryaku Temae, Tea Making Procedure on the Tray

[DAY 13] 7/18 Instructor: Miyazaki
BIMCHIIRZDBDE R Chanoyu Around the World
ZB& @l Bonryaku Temae, Tea Making Procedure on the Tray

[DAY 14] 7/19 Instructor: Miyazaki
IWN-TFLE>FT—-23>@ Group Presentation @ at Kioitei

*Course format, evaluation methods and class schedule may be subject to change.



