WHICBRSLENREREZTHERPNERAITREN

INEEREOY 7 b

— BERERERENSDOFY TO—F —

NEWSLETTER No.4

SMALL-SCALE ECONOMIES PROJECT

ples FARN—TRTEZFSE -2a8s@Ratssmen
Feast around a Wood Stove - Rika Shinkai (RIHN)

p5- TRWERZEH IIRE (1):EH- EYEE >S5 FHRZ B -FHRT armasmimm

p.7-- ESSAS Yokohama 2016 &
Report from "ESSAS Yokohama 2016"

p8+ AUT AT HRERKDIGHEMEE & HEDE N ICHN T -IHET (REHIRBREEHIA)

Ongoing Research: "Kawaratai No.1 Site - Ancient Forest Seen from Floral Remains Analysis. "

- Noriko Tomii (RIHN)

HREREELD 1-3BDEEN  Project Activities from January to March
p6- FEEULTOP/OTIIOY—LBEDHIABEY Y -wnas @EReEms)
Report: Workshop on Agroecology and a New Vision of Agriculture

-Tomiko Yamaguchi(International Christian University)

-EREE (KREEZTRT)

-Shingo Hamada (Osaka Shoin Women's University)

California Native Americans' Ongoing Efforts to Revive their Traditional Ecological Knowledge
and Carry it on to the Next Generation - Yuko Kobayashi (RIHN)

p.11--WACS8 FEBICDWT -mEsH (RAIREESHRN)

World Archaeology Congress 8 in Kyoto

-Kaori Adachi (RIHN)

FAM—TIFEBEESE
-E2FEEEm (BHA). LdWDESU -
Feast around a Wood Stove

- Lifeways in Mountain Valley in lwate Prefecture
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Photo 1 : Eiko-san reheats the homemade tofu on the wood stove.
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Feast around a Wood Stove - Livelihood Strategies in Mountain Valley in lwate Prefecture
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Photo 2 : Sitting in front of the wood stove .

(Front: Tomiji-san and Aki-san. Back: Junko Habu and Takanori
Kanno, Tohoku University.)
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Photo 4 : Air dried chestnuts (At Tomiji-san residence)
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Photo 5 : Grilled tofu with chili oil and soy sauce. Nicely
browned!

NYICE. FHOIDLEL, —RNIEEZBELO T ThiF
CILHEHER IV TR SN EIFELIEND TH S,

BE DR LK TR > fc 50 RIEF DHERFSAD
BEICRBNH D, ZOBOHRITIEK, KT, BEYE
ENfe SAERAENT W, 2L THEDRETICE D >
TWeDF, v AL EDFLIEDD, TNIFFZIEE.
MICUTEFZERcHEEWVNDS, TESDBETIR.
HAN—TOBT. BRESBAT—FPERE IR
ROSIDEYZSEZSCEolce ED2UDULIERE
FERAELS, End THBHELWLW ! EFENTS,

HEIAE TEBETHRETH, PoIEDMIET
WhiaEw, &, 1999 FIcHRHEBEDE BRI TR
UEEF. FITREDMIED ELD LHEREMN TS
DEAL & (K Z2HBIO—E, ERNIEVN>TND)ITE
To&F (BEZDORL - XPWEZMX TERICL
HD)) EVWLEHREFEZED. EEETRGD L
TW3, HEIAREFRED TBOFE) ICRESINT
WBM, AEAEDRY NT—VZDBVWTYEZE
HTWEATHEH oo

FRDEARS A RIBIF. BWMICHR>STHE
DORTRENZLDIFEATE> THSN. HLIET

MWNBERFZ 70 Y 7 8 NEWSLETTER No4



Feast around a Wood Stove - Livelihood Strategies in Mountain Valley in lwate Prefecture
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A trip to snowy Kitakami Mountain Valley in winter
time might not sound so exciting to many. However,
our field trips in January and February 2016 gave
me an opportunity to learn a lot about traditional
and sustainable lifeways of people in small villages
in lwate Prefecture, northern Japan. The Kawai Area
of Miyako City [former Kawai Village] is located one-
hour bus ride away from downtowm Miyako. This
area is known for cultivating millets and buckwheat,
not rice, due to the limited plain fields and cool
weather in summer. Yet, the harsh climate during the
long winter has encouraged the local residents to
develop a wide variety of subsistence strategies.

Our Small-scale Economies Project focuses on the
past and present practice of place-based, smaller-
scale food production systems, evaluates their
advantages and limitations, and explores their future
potentials. Since last summer, our project members
have conducted interviews with some elders in
this area in order to learn about their history and
traditional ecological knowledge. From 16 to 18
February, 2016, Junko Habu, Aoi Hosoya and |
went for a field research trip and interviewed local
residents, Tomiji and Aki Sasaki (92 and 89 years
respectively), local farmers, and Eiko Kagura who is
certified as “a Food Mater in lwate.”

“Rice was so valuable in the past, thus only eaten

on special days such as Bon (a festival to honor the
spirits of ancestors) and the New Year’s holidays,”
said Tomiji-san. Local residents used to perform
slash and burn agriculture. After burning the field,
buckwheat was planted, and it was ready for harvest
within 75 days. This was followed by soybeans.
Soybeans, which are often processed into miso
and tofu, still remain indispensable for their daily
subsistence. Particularly in winter time, tofu are
frozen and dried to make shimi dohu for a long-
term storage. Tomiji-san and Aki-san also grow a
variety of vegetables in small quantities for self-
consumption, one of which is daikon radish. It is
one of the common vegetables in Japan for long-
term storage. Harvested in winter, it is pickled, dried
and stored. At the time of food scarcity, daikon was
mixed with grains or rice to increase the quantity.

Furthermore, abundant food resources from the
forests and mountains have supplemented their
subsistence: edible wild plants, chestnuts, walnuts,
acorns and mushrooms. Nuts have been important
preserved food items for the local people. In the old
days, acorns were eaten after leaching. Chestnuts
are commonly dried and stored even today. As
we were saying goodbye to Tomiij-san and Aki-
san, we passed by some chestnuts hung and dried
under eaves of their house. Such glimpses of their
traditional customs were ingrained as a part of their

w
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Photo 8 : Many wooden barrels for miso and pickles in the
storehouse of Eiko-san.

daily life provide us with an invaluable insight about
the link between food diversity, traditional ecological
knowledge and people’s identity.

The subsistence economy in this area is said to be
self-sufficient based on agriculture, producing a
large variety of food in small quantitites. In the past,
however, Tomiji-san and Aki-san also raised cattle,
which required them to prepare hay in the summer
time, as well as silkworms for cash conversion.
Charcoal production was another common
profession in the area due to the rich natural
resources. Tomiji-san proudly stated that his father
was one of the best charcoal makers. In addition,
they also raised a sheep to get wool in the past to
knit their own clothes. Collecting firewood to heat
bath and wood stove still continues today. The entire
family juggled so many tasks throughout a year to
establish their self-sufficient lifestyle.

Winter is extremely severe in this area. It was
particularly freezing cold in February when we visited
there. During the interviews, we huddled around a
wood stove to keep ourselves warm. Aki-san served
us homemade hot soymilk, simmered vegetables
and daikon radish pickles, saying “there is nothing
much here, but the wood stove is our feast.” | could
not agree more.

Another person that we interviewed was Eiko-
san from a neighboring village called Suzukura.
Iwate Prefectural Government has certified her as
a “Food Mater in lwate.” This title is given to those
who conserve and promote traditional knowledge
and skills and disseminate Iwate’s food culture to
consumers, which will contribute eventually to local
revitalization. Once we arrived at her house, she
readily demonstrated her skills by serving us grilled
tofu, rice balls with green beans, pickled red turnip
and some daifuku mochi (rice cake with red bean
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Photo 9 : Dried green soy beans.

jam). In her old storehouse, a number of barrels for
miso and pickles, as well as rice, were stored. “For
rice, beans, or any other kinds of food, processing is
the most important thing. Once we acquire the skills
of processing, we can survive anywhere,” stated
Eiko-san.

Eiko-san is not only a certified food master, but also
a successful community organizer. She established a
food-processing facility, which was co-funded by her
neighbors. Soybean products and other traditional
foods such as kiri-sensho (sweet and soy-sauce-
flavored walnut mochi) and mame-suttogi (rice
flour sweets with green soybeans) are produced
at the facility with other ladies, and they are sold at
the farmers’ market along the highway. Her story
showcases a successful example in which a social
network of women vitalizes a local community.

All three of us of this field team are archaeologists.
In the discipline of archaeology, a study of food
production and subsistence strategies is a first step
to investigate how people managed to survive over
the long period of human history. Thus, what we
saw and heard during this research trip should have
been familiar concepts and ideas to us. However,
our interviews with these individuals, whose life
styles are inextricably linked to first-hand food
production to get through the harsh winter, gave us
a renewed opportunity to revisit the questions of
the importance of historical depth and the intrinsic
value of humankind. The place-based lifeways of
Tomiji-san, Aki-san and Eiko-san demonstrate how
sustainable food systems can be attributed to
the three key concepts of our project - diversity,
network and local autonomy - and provide us with a
foundation to seek for alternative strategies of food
production for the future generation.

MWNBERFZ 70 Y 7 8 NEWSLETTER No4



Mo 5Tk

- JIESE (1) s -
AY-—} N . ~ * N —
BYEX->ES HHPRZS
-Ongoing Research: Kawaratai No.1 Site
Ancient Forest Seen from Floral Remains Analysis.
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RIHN/ Project Research Associate Noriko Tomii
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Report: Workshop on Agroecology and a New Vision of Agriculture
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Contemporary Society Group

Tomiko Yamaguchi / International Christian University
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In the face of the current government’s commitment to
consolidating agricultural land and improving the efficiency
of farming, and also in the face of social changes such
as a declining and aging farm population, Japanese
agriculture is at a crossroads. While the macro-structural
changes taking place emphasize a productivist approach,
the interviews | have done for the present project indicate
that a renewed interest in agroecology is present in Japan:
a perspective that emphasizes the ecological processes
of nature to create productive, diverse and resilient local
food systems, through strengthening and expanding
the Teikei network and by emphasizing further the role

6

of small farms and the use of local resources. It was an
opportune moment to convene a meeting on the theme
of agroecology and agriculture in the Japanese context
by inviting agroecologists, an agroecological farmer and
an extension agent. The group delved into the question of
how to make local knowledge and local farming practices
into something that can be shared with those who embrace
the ideas of resilient local food systems. Discussions in
the meeting indicate that “agroecological science” will play
an important role. The meeting was held at RIHN in Kyoto,
Japan on February 8th 2016.
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* Ecosystem Studies of Sub-Arctic and Arctic Seas

Report from "ESSAS* YOKOHAMA 2016"
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Six members of the Small-scale Economies Project co-
delivered papers on their sub-projects at the annual
meeting of the ESSAS (Ecosystem Studies of Subarctic
and Arctic Seas) in Yokohama on March 7, 2016. Shingo
Hamada (Osaka Shoin Women’s Univ.), Thomas Thornton
(Univ. of Oxford, in absentia), Rika Shinkai and Junko Habu
(RIHN) presented an overview of the small-scale economies
project and discussed Pacific herring as a case study to
examine the potential of (pre)historical ecology (Paper title
- Shifting the Herring Baselines: Seascapes and Potentials
of Small-Scale Economies in the North Pacific). Ben
Fitzhugh (Univ. of Washington) and John Krigbaum (Univ. of
Florida) and J.Habu also presented a paper titled, “Okhotsk

culture mobility in the context of maritime subsistence
and seasonally frozen coasts.” Their paper interested
oceanographers as Okhotsk area is also a crucial space
for understanding various oceanic ecological dynamics and
their modeling in the Subarctic Sea.

As the final year of the project approaches, we utilized
the conference as a good opportunity to discuss how to
synthesize our interdisciplinary research sub-projects. The
discussion with lian McKechnie was especially fruitful as
his research suggests the potential of applied historical
ecology, which will be the key to our IOPP (Implementation,
Outreach and Policy Proposal) Group’s contribution to

Japanese society and beyond.
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California Native Americans' Ongoing Efforts to Revive their Traditional
Ecological Knowledge and Carry it on to the Next Generation

-Acorn Processing Workshop-
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RIHN/ Project Research Associate Yuko Kobayashi

On 31st January 2016, Prof. Habu, Ms. Shinkai and | attended “Acorn Processing Workshop”
coordinated by Wukchumni Yokuts representatives in Visalia, California. Their tireless efforts to
bring back the disappearing traditional knowledge and customs are inspiring not only to their
people, but to anyone who wishes to learn from the past and find a way to cope with the current

socio-economic and environmental problems around the world.

Ry JUEWRIE SIWE, RICED EREE LI
AD, BRIZB>THWES I EZBWHT, B
EBESNKTAEDDZIENTEZNRIZHD
2o BRI VUK 1007 7 LHBDDAOY—,
fEE. BE. RYEHEEReERLTEEL. BF
TIRBXHANSEBRAE UL TAHAWSNTE 2, FAIC
E2TORYZ VIR HPHOBVWHO—INYTH >
eht AR E, BB ZEL-oT, TRy JU; &50
SF—TJ—RDH&. 2016 F 1 BRB.FAIF AV T+
IWZFMREDOT 7Y FicWz, RAMICET T
FrhZ - AV—VEOARE, EFEMTHBRNVT
UBMIT—V Y3y T2FEET DD TH 2,

GERIE. RERKELTOT AT YT 1 7 1 Off

EROEEPERICAARBZEDTHD., Thnzekit
RICHAL TWSHBEEHIE. RKORE - #H=H&E

8

OEMMHCENTEH, BERIVIR—RXY N TH S,

JUV—VEOARE, BlF. R UZHENICEL
TWeh, RETIE. ERBROHZ2EHWERIEHE
Bo2TETWB, AT—VyavFiFE, 37—Vik
@ Darlene Franco K & Lalo Franco K% J— 7 «
X—=F—&lL. FYTUBMIORRICEC Y X
&> - B/RD Julie Tex K. Carly Tex K. Mandy
Marine KZ &R & U TBEL ., HHIE. HWIic<
ORTH o> 150 BOLERKEIN—BDAR
ICEMIEE. BAOEEDOT, 37 —VIiEETV T RY
Y- B/ ETEEHNICHBASZNTERNNZATY M A
BOEA. AL (BEE1,2) LYERICFICAZRER
(218, RAY - Ty VAR N\TVYRE) 2fE> T,
ERICMIZHFEL. BRUCKROR YT U ZER
Ufco COMRICEET DRV T ) IEKERES DN
SEFBLEDIF. 75 v o A—2 (Black oak) T.JH

MWNEBERFE 70 Y 7 b NEWSLETTER No4



USRS &

BHE 1 GHRNICEDNTCELMIBOEA, All, A—FT 1 X—%—
THBHT7—A - 7IVIARNEYELD COHDLDICEDRIFIcHD
T, "BYEORTRYE L TTRERL BAMNEVRFTLARTIE
B5RRW, EFEoT

Photo 1 : Traditional tools, stone motar and pestle. Lalo
borrowed them from a museum for the workshop. “They
should not be exhibited in a museum, but have to be used
by us,” said Lalo.

BHE3: Ry T UNMIOEERS
Photo 3 : Acorn processing.
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Photo 2 : Acorns and Traditional baskets
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Photo 4 : Presentation by Junko Habu and Rika Shinkai.
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“Acorn” brings back my childhood memory
that | hiked the mountain and got caught up in
collecting when fall came. | competed with my
brother who could collect more. Acorn is in fact
high in calories, lipid, carbohydrate, and fiber per
100g even compared to rice. And, it has been
consumed since Jomon period in Japan. Acorn
remained as one of my childhood memories, and
| never thought that “acorn” would bring me to
Visalia, California, decades later. | was there for
“Acorn Processing Workshop,” which Small-scale
Economies Project organized in collaboration
with Wukchumni Yokuts Tribe on 31st January,
2016.

The traditional ecological knowledge plays an
essential role in reviving and building identities
and values of tribal community, and the
education and outreach activities to revive and
carry it on to the younger generation functions
as a significant component in finding solutions
to the environmental and social problems. Acorn
used to be consumed by Yokuts people on a
daily basis, but the younger generation rarely
has experience of eating it. This workshop
was organized by Darlene and Lalo Franco of
Wukchumni Yokuts Tribe, and three lecturers,
Julie Tex, Carly Tex and Mandy Marine of
Western Mono Tribe were invited. While it was
drizzling, nearly 50 participants were present
for the workshop and experienced the hands-
on activities of acorn processing, using the
traditional basket, stone mortar and pestle (Photo
1,2), and additionally such substituting tools as
hammer, pecan nuts cracker and bucket. Among
several kinds of acorn native to this area, acorn
of black oak was used for this workshop. It
tends to be relatively difficult to leach due to an
abundance of oil contained. The processing is
composed of 5 steps: 1) cracking the shell, 2)
scraping the skin, 3) grinding into powder and
shifting with a basket, 4) leaching by running
through water and 5) cooking a mixture of
acorn powder and water by boiling with grilled
stones(Photo 3). While it takes time and labor, it

10

BEEL B, I—T1R—9—DALKE
Photo 5 : With the lecturers and coordinator.

also gave me a passing thought that the people
in the past also spent time communicating with
one another, processing acorn, like | did enjoy
chit-chatting with other participants.

During the workshop, Junko gave a short
talk on how acorn processing is relevant to
Small-scale Economies Project, followed by
Rika’s presentation on Jomon archaeological
sites where nuts were excavated and buckeye
processing in Japan(Photo 4). The participants
found more common grounds with Japan and
enthusiastically asked questions.

It was indeed a valuable experience to attend
the workshop and learn about the traditional
knowledge of Native Americans. However, it
was personally more striking for me to learn
about the social, economic and environmental
problems that Native Americans encounter today
and meet with those who tirelessly work to revive
and carry on the traditional knowledge to find
solutions. And, this should play an imperative role
in defining a direction to crystalize the activities
of Implementation, Outreach and Policy Proposal
Group of Small-scale Economies Project in the
third and final year ahead.

Acknowledgement: Small-scale Economies Project
would like to thank the coordinators, Darlene Franco
and Lalo Franco and the lecturers, Julie Tex, Carly Tex
and Mandy Marine, and the Lovetts who assisted the
workshop.
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Doshisha University
Imadegawa Campus

Official Web site >>
http://wac8.org/
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