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KUALA LUVPUR: There are nany ways of fostering closer relations but
perhaps none is as aesthetic and synbolic as the Japanese Chado or tea
cerenony where every little details ranging fromthe utensils right to the
flower arrangenent are used to express the host's appreciation to his
guests.

At a glinpse, the Chado appears to be a rigid and strict code of
etiquette in the Japanese culture of a sinple practice of drinking tea
t oget her.

In a recent |ecture and denonstration of the Chado by a tea master, the
Hereditary Successor to the Grand Tea Master of the Urasenke Tradition of
Tea, Prof Sen Soshi, everyone was enlightened about the centuries-old
cul ture.

According to history, matcha (green powdered tea) used in the cerenony
was first brought to Japan from China by Zen nonks and was used as a
beverage and nedicine. The practice of drinking then spread not only anong
Zen priests but also to the upper class.

But it wasn't until the end of the 16th century when another tea
cerenony, which was based nore on the lives of the Japanese while enbracing
the spirit of Zen Buddhism was established by a tea master called Sen
Ri kyu (1522-1591).

Under Ri kyu, Chado's basic principles are based on four characters --
"WA" which means harnony between the people; "Kei" neans respect paid to
all things and cones from sincere feelings of gratitude; "Sei"™ neans
purity, both in worldly and spiritual cleanliness and "Jaku" refers to
tranquility which comes fromthe realisation of the first three principles.

Ri kyu's teachi ngs were handed down by his descendants and disciples and
three different schools were set up, in which one of themis the Urasenke
School

Soshi said during the Chado, the host expresses his deep feeling of
happi ness to his guests who has come to enjoy a session of tea drinking
with him

"The guests who are watching the host are very happy and grateful that
the host goes through all this preparation to nmake tea for them" said
Soshi through an interpreter.

"Therefore, both hosts and guests strive to understand the best portion
of each other and their good qualities," Soshi added

Chado begins with the host preparing the matcha before his guests and
beside him are the essential utensils for tea preparations in the tea room

The principal utensils are cha-wan (tea bow), cha-ire (tea container),
cha-sen (banboo tea whisk) and cha-saku (banboo tea scoop).

The host lifts the tea scoop and container and puts the matcha (three
scoopfuls per guest) into the bow. Then takes a |adleful of hot water out
of the kettle, putting about one-third of it into the bow and returning
the renmainder to the kettle.

He then whips up the mixture with the whisk until it resenbles a very
thick green pea soup in consistency as well as colour.

The host then puts the bowl in its proper place by the hearth and the
mai n guest noves along on his knees to pick up the bow .

The guest bows to the other guests and puts the bow on the palm of his
| eft hand, supporting one side of the bowl wth the right hand

After taking one sip, he praises its taste, then takes two or nore



sips. He w pes the spot of the bow from which he has drunk with the kai shi
paper and passes the bow to the second guest who does the sanme thing as
the principal guest.

This process will go on till the last guest is served. Wen he
finishes, he hands the bowl to the principal guest, who will return the
bow to the host.

To Soshi, Chado is not just a custom and he would like to believe that
it should be the way for Japanese to receive guests.

Soshi said through the expression of the Gasho (expression of gratitude
by cl asping hands) expressed when tea is served, it would bring out the
best of each other.

He al so expressed his surprise at the amount of interest shown by
Mal aysi ans for Japanese cul tures.

"I was so surprised, so nuch that ny heart would probably burst because
I had the opportunity to serve tea to the Prine Mnister Datuk Seri Dr
Mahat hi r Mohanmad and the Negeri Senbilan Regent, Tunku Naqui yuddi n,
recently," he said.

He also said that he is glad that tea, in sone way, is able to fill the
gap between the two countries which enjoy great relations economcally.

"If I am able to contribute sonething towards better understanding
through tea, then I am happy," said Soshi. -- BERNAVA
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