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The other interpretation of the third virtue of Ikebana is that flowers can give
us a profound pleasure, which is beyond words.

While flowers growing in the garden belong to the everyday world, cut
flowers belong to a different realm. In Ikebana only cut flowers are used. As
soon as they are cut, they begin to die. Ikebana artists are trying to give
eternal life to mortal objects, and in trying to do so they go through spiritual
experiences.

You may not be able to experience that depth of feeling from the start.
However, many students of Ikebana soon notice that they find flowers more
beautiful than ever before. This is the first step towards the appreciation of
non-verbal communicative power of flowers.

In this month’s work I used a stapler to fix Spanish iris leaves. I put a

hydrangea flower off centre and added white Madagascar jasmine behind.

ELNFERABUFZROEEE LTHBEELL S,

AR, LD T L2Vl DT E ] LW FELWIEA S D
Flicha, K<FEZABLEERLMPELEL> TVE T LEAETVE
T, AR H 2 IEHH DORNRZEKEDFIEICLE S LWV I DT
G ZTWHBAEY F 2 7)VisEW, 2h &, REEGThRVED
MHOREWVEWEITL X 5,

7272, FAEDHIDETELXMN S ENDH Y 9, TNUIAEERILD S
ETCTOE, TAKRICENVE SO KU ZHIPHEZ TR LWL
5 T Lo ARBHEEANDH BT, ENiek, LIKLE T e X
AHBERE WNEDTY, EH, [EADIMRICAD EF-AN? L&
5HFTT ),

You may notice a harmony of curving lines, those of the leaves, the flowers
and the container. To me, the combination of green and white somehow
creates an imaginative, even mysterious space.
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There are many chakai (tea gathering) to celebrate unique elements of the seasons. In the depth
of winter, an evening chakai is conducted only in candlelight. In tea speak, this chakai is called
'yobanashi' (nocturnal tea gathering).

At a yobanashi, the snowy landscape lays outside, while inside guests are warmed by the fire
in the sunken hearth and sit in the soft orange glow of candlelight. Under a hissing iron kettle,
occasional sparks jump from the fire to remind you it’s alive. Sipping steaming hot matcha tea in
this environment is pleasure for the soul.

Imagine too, the teahouse garden, with candles lighting your way to the teahouse. Your mood
and expectations intensify as you sit at the waiting shelter gazing at shrubs animated by candle-
light. The host greets you, as you make your way to the water basin to purify your hands and
mouth before entering the teahouse. Instead of water, the host fills the basin with hot water, a sign
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of care for their guests.

Coming in from the cold, you are immediately served wusucha (thin tea), before formal
proceedings unfold. In the tearoom is a ‘tankei’ stand with gently flaming wicks fuelled by an oil
dish. A 'feshoku' candle holder (pictured) is the second of only two lights used in the yobanashi
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tearoom. In the candlelight you reach a profound mindstate, which is hard to capture in words.
The tearoom separates you from the everyday world and you reflect on the joy of living each day,
and inch closer to your ideal self.

You can bring a taste of yobanshi to your own home. When winter comes around people crave
nabe (Japanese hot pot filled with stock for people to sit around and simmer vegetables, tofu, and
meat and eat together). When you next invite friends for nabe or have nabe with family, try
something new and add yobanashi elements to your gathering. As the stock comes to the boil, try
serving matcha to your guests in candlelight (another green tea is fine). After the main meal, serve
desert and matcha in candlelight once again. With these little adjustments to your gathering, you
can give guests and yourself a taste of a more ethereal world - a world where friendships deepen
while you share in the timeless beauty of yobanashi.
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