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Lacquered Tray
Design of Rabbit in Urushi-e
INTRODUCTION

Lacquerware has been popular items in the Japanese household, ranging from ordinary table-
ware such as bowls, trays and lunch boxes, to ceremonial food boxes and sake utensils used for spe-
cial occasions. These items were used when enjoying seasonal activities—going to theaters and
festivals, cherry blossom and maple leaves viewing, partying and eating outside homes. People would
bring their favorite food boxes and sake containers for these occasions. We have selected about one
hundred items from the Museum collection for this exhibition.

Stacked food boxes, unique lunch box sets and sake utensils are not only richly decorated and
beautiful, but they are also made stackable, collapsible, light and portable, packed with ingenious
ideas. The displayed items are mostly from the Edo to Taisho periods, introducing many items not pop-
ularly used today. Also on show are ukiyo-e prints from the late 19th century depicting similar items
on display in the exhibition.

We hope that you will see the interesting forms and beautiful designs through this exhibition,
while waiting with patience, for safe days to come when we can enjoy drinking and eating at gather-
ings without worries.

Students enrolled in the Museum Practice Course of the University’s Curatorial Training Program participated in the installa-
tion of this exhibition.

EEEABAAFZEDESZT/NBES ICU Hachiro Yuasa Memorial Museum 2023.1



ABOUT SOME OF THE EXHIBITS AND TERMS

Portable Food Boxes (Sagejia 1% )

Wooden and lacquered portable food boxes are intended to carry small dishes, sake bottles, and a stacked food
box is usually designed for four to five portions. They became popular in the mid-Edo period for people planning
picnics for seasonal gatherings such as going to theaters and festivals, viewing cherry blossoms and maple leaves.
Many different shapes, sizes, designs, storage and nesting systems were created, resulting in a wide range of variety.
Highly decorated picnic sets were made for upper class people, while simple, functional ones were made for

commoners.

Lacquered Lunch Boxes

There exists a variety of lunch boxes ranging from small ones for individuals to bigger ones that cater for several
people consisting of different types of bowls, small plates, food and sake containers. Ninai bento (faifB#24) comes
in a box and it is carried over the shoulder with a pole; koshi bento (BEF#3) is shaped to have a slight curve so
that it would fit around the waist; takenoko benté (&iFt+24) is made collapsible so that it could be nested and

made compact to take back home.

Stacked Food Boxes (Jiibako T #8)

Stacked food boxes could be either ceramic or wood. Wooden ones are lacquered with designs ranging from sim-
ple to ornate makie decoration. Used for arranging food for parties and special occasions, they are still popularly
used for New Year’s cuisine.

Hidehira Type Bowls (Hidehirawan F51§i{#)

In Japan, wooden bowls were as popular as ceramic bowls. They were decorated with lacquer and urushi-e, some-
times gorgeously with rich makie, depending on the social class and status of the owner. Hidehirawan is a special
type of lacquered bow! from the Nambu region in lwate prefecture. The name already appears in documents of
the late 18th century Kan’sei era (1789 — 1801). They were ordered by prominent local families to be used for fes-
tive occasions when special guests visited their homes. Usually, a group is comprised of ten sets of three to four
nested bowls; triply-nested ones are thought to be older. The bowls are red-lacquered on the inside and on the
outside, the characteristic designs of clouds, chrysanthemums, pine and cranes are done in red lacquer (urushi-e)
and lozenge gold foils are applied against the black-lacquered background. The biggest bowl was used for serving

rice, the middle size for soup and the smallest dish for pickles.

Tray Tables (Zen B%) and Trays (Bon )

It is said that tray tables began to be used during the Edo period. Originally, trays were flat and made of paper or
of a wooden board, but footed trays were eventually created. People from aristocracy used tray tables called kake-
ban, and during the Edo period, commoners started using tray tables called zen. Trays seemed to have appeared
during the Muromachi to the Warring States period. It is also thought that trays were originally square, but round
trays called bon became popular.

Portable Sake Warmer (Chabento FFt2)
A portable house-shaped box which stores items such as stacked food boxes and utensils for boiling water for tea
and warming sake are called chabenté. It is carried in a pair using a pole, and used outdoors to enjoy sake in

open air.



Ceremonial Sake Kegs (Iwaisakadaru #2/H18)
Special kegs were used for presenting sake at weddings, festivals and other celebrations. There are various shapes,
such as the horn-shaped keg (tsunodaru) and the box-shaped keg (sashidaru).

Lipped Bowl (Katakuchi v [1)

A bowl with a spout was used for pouring liquids such as oil, sake and soy sauce into a container with a small
mouth. It could be either ceramic or wood, although lacquered ones were much preferred for pouring sake at
feasts.

Cosmetic Boxes (Tebako F #)

Cosmetic boxes were used to keep personal belongings such as cosmetic utensils, combs and stationery. Rich
daimyo prepared elaborate bridal trousseau consisting of these boxes together with other items bearing family
crests decorated with makie.

Stacked Sweets Boxes (Kashija ¥ )

Special tiered sweets boxes usually come in a set of two. They are placed in outer boxes so that they can be carried
using a pole. They were given as gifts from patrons to their favorite actors. Usually lacquered, bearing shop name
or family crests, many were decorated with mother of pearl inlay.

Portable Food Containers (Hokai T %)

Portable food containers were commonly used for carrying rice, rice cakes and sweets. Most popularly used during
the medieval period, its use eventually became ceremonial. They may be cylindrical or round and footed. Ones
especially used for manja (steamed bun with bean-jam filling) are called manja hokai.

Makie (i #3)

Makie is one of the distinctive techniques of lacquer decoration in Japan. Designs or patterns are painted on a
surface with lacquer, and metallic powders of gold or silver are sprinkled over them before the drying of the lac-
quer. Main types of makie are hira makie (flat makie), togidashi makie (polished makie), and taka makie (relief
makie). When metallic powders are sprinkled in the background, it is called nashiji or hirameji.

Urushi-e (& 18)

Urushi-e refers to lacquer decoration or painting which is done by applying iro-urushi (colored lacquer). Iro-urushi
is produced by mixing clear lacquer with pigments. Urushi-e could be either monochrome (most popularly red
on black or black on red lacquer) or polychrome, but until the Meiji period, only red, yellow, green, brown and
black iro-urushi could be made using natural pigments. Mitsuda-e is a similar technique, but different in that the
pigment is blended with oil and lead monoxide (litharge or mitsuda-s6) allowing wider range of colors.

Yoshino-e (&5%¥43)

Yoshino-e is a distinctive design of stylized five-petal flower pattern. The design is either done by red lacquer on
black lacquer or viceversa. Bowls and trays bearing yoshino-e became popular because many tea celebrities
likened to use them for tea parties. They were well in use by the 16th century, but details are unknown. Although
said to be produced in the Yoshino region in Nara prefecture, not all are made in this specific region.



Haku-e (5 #5)
Metal pounded into a thin flat sheet, such as gold and silver leaf/foil are called haku (kinpaku: gold leaf, ginpaku:
silver foil). The technique of affixing haku onto lacquered surfaces to apply designs and patterns is called haku-e.

Aizu-e (REHR)

It refers to lacquer decoration distinctive to the Aizu region. The inside is red lacquered, and the outside black.
On the black background, red, yellow and green colored lacquers together with gold leaf are used to depict
chrysanthemums, shochikubai (pine-bamboo-plum) and arrows. Its origin is not clear but seems to have been in-
fluenced by other bowls from the Nambu region, such as the Hidehirawan.

Tetsusabi-nuri (BkIEE)

It is a type of decoration which became popular in the Aizu region in the early 20th century. Typical use of this
decoration can be seen on lidded bowls, in which a contrasting effect is achieved by applying makie on red
lacquer on the inside and creating a metal-like surface on the outside using a special mixture of lacquer and pol-

ishing powder.

Johana-nuri Y% Johana Type Lacquer

Lacquer decoration said to be created by Hata Jigoemon who learned the technique of mitsuda-e from a Chi-
nese man in Nagasaki in the early 17th century. The technique was then taught to lacquer artists in Johana
(Toyama prefecture) and succeeded today by the Kohara family. It was once popular and highly praised since
it could produce white color which was then impossible by traditional urushi-e technique.

Negoro (1R 3K)

The term negoro derives from Negoroji temple in Wakayama prefecture. At the beginning, Negoro ware was ex-
clusively used inside the temple but later came to be used by ordinary people as well. The term is popularly used
to refer to red lacquerware with undercoating of black lacquer.

Chinkin (GE &)
It is a technique in lacquerware where design or pattern is incised on the lacquered surface, lacquer and gold foil
or dust are applied into the incised lines. It was a technique introduced to Japan from China.

Mother of Pearl Inlay (Raden 1% $ff)

It is a technique in laquer decoration brought to Japan from Tang China during the Nara period. Pieces of shell
(usually mother of pearl) made thin and cut into shapes are pasted directly or inlaid on a wood or lacquered sur-
face.





