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ShippokuisawordusedinNagasakiandisprobablyaforeignword[ofunknown

origin].InChina,itiscalledHasencho�andisusedprimarilyforthemeatofwild

boarandpigs.Thisisbecausetheflavorofriceinthatcountryiscoarse.Because

theflavorofriceinJapansurpassesthatofothercountriesandisrichinflavor,it

isnotnecessarytousestronganimalfats.Especiallybecausethosepeoplewho

dwellinbustlingareas[pleasurequarters]ofteneatrichfood,evensesameoilgives

themindigestion.Aftereatingtheyalwaysbelchandfeelunpleasant.Nonetheless,

isn・titstrangethattheyclingtothenameofshippokuandeveneatgreasyfoodthat

theirstomachscannotstandforthesakeofmakingitseemChinese?

(Shippokukaisekishuko�cho�
2)

SobeginstheShippokukaisekishuko�cho� [BookofPlansforShippokuBanquets],an

Edo-periodcookbookpublishedin1771thatoutlinedthestyleandetiquetteofshippoku

ryo�ri(tablecuisineortableclothcuisine).Whatseemstohavebeensonewinthisbookwas

lesstheplansthemselvesthantheattempttocapitalizeinprintonatrendforshippoku

diningthathadbeenworkingitswayacrosstheJapanesearchipelagofromitsoriginsin

Nagasaki.ThroughoutmostoftheTokugawaperiod(1603�1868),Nagasakiservedasahub

foroverseastradeandhometotheChinese,DutchandbrieflyPortuguesemerchant

communities.Stemmingfrom observationsofthedininghabitsofChineselivingin

Nagasaki,shippokuwasmarkedbyastrongsenseofChineseness,andconsumingitor

readingaboutitsconsumptionimpliedparticipationinChineserepresentation.

WhatmadethiscookingstyleinaJapanesetradingportChinese?Shippokuwasnot

ChinesecuisineinthestrictsensebutratherChinesedininginterpretedthroughJapanese

eyesandreworkedforJapanesestomachs.ThetypesoffoodoutlinedinTokugawa-era

shippokucookbooksbelietheimageofanintolerablygreasy,pork-ladenmealthatthe

epigraphsuggests.3Instead,theyconformtomoreconventionalimagesofwhattodaywe

mightidentifyasJapanesefare:lightvinegaredsalads,clearsoups,simmered,grilled,or

friedfishdishes.WhatmarkedshippokuasChinesewaslesstheingredientsordishesthan

theconventionsofetiquetteandaccoutrementsofdining,particularlytheutensils,plates,
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andfurnishings.Asthegenreof“tablecuisine” suggests,bothauthorsandpractitioners

ofshippokuweredeeplyconcernedwiththematerialityofitsconsumptionandtheaspects

ofChineserepresentationthattheseobjectsembodied.

TheassociationofshippokuwithChinaintheJapaneseculinaryimaginaryhadabasisin

tactileinteractionwiththematerialworld.Farfrombeingvalue-free・quiteliterallyempty

vessels・bowls,plates,tables,andutensilstookonarepresentationalqualityinshippoku

ryo�ri.Theyfunctionedasmaterialmarkersofculturaldifference.Theyconveyedimpres-

sionsofwhatitmeanttodineintheChinesestyle.TheyallowedJapanesebanquetersto

engageinaparticipatoryforeignness,playfullyactingouttheroleofChinesedinerswhile

confirmingtheirstatusastheOther.Thematerialconventionsofcuisinethusconstituteda

formofmediathroughwhichmessagesandimagesofothernesswereexpressed,adopted,

andnegotiated.Approachingcuisineasaculturalmediumrevealsthewaysinwhichsuch

practicesaseatingfromshareddishesatacommunaltablewereabstractedintoculturally

evocativeconventionsthatwereunderstoodasChinesebutcouldalsobecomfortably

reenactedbyNagasakibanqueters.Thisculturalidentificationtookplacealongsidecontact

withthenumerousChinesemerchantsstationedinNagasaki.4

JapaneseresidentsthusencounteredboththethemesofChineserepresentationandthe

materialexperiencesofshippokucuisinefrom whichtheyderived.AsRonaldTobyand

othershavecontinuedtochipawayatthecharacterizationofTokugawaJapanasaclosed

countryisolatedfromtheoutsideworld,ithasbecomeincreasinglyusefultoviewNagasaki

asaspaceofintra-Asianhybridityandexchange.5 ButthisisnotexclusivelyaNagasaki

story.Thedisseminationofshippokuplayedoutacrosstheteahouse-restaurantsofthe

Maruyamapleasurequarter,theBuddhisttemplesoftheO�bakusect,thegourmand-

connoisseursceneofJapan・slargecitiesandthepagesofpopularcookbooksavailableto

dinersandreadersalike.Therepresentationofothernessinshippokuinvolvedthehistories

ofactualurbaninteractionandtext-basedculturalabstraction,andanalyzingitalongboth

axescansuggestnewpathsofinquiryintotherelationshipbetweendiscourseandpractice

inearlymodernculturalproduction.Shippoku・snegotiationofacomplex,participatory

foreignnesscompelsustoquestionthepersuasivenessofthisdistinctionandthinkabout

new waysinwhichobservationandcontactcontributedtoculturalimagination.The

otheringoftheforeignisnotnecessarilytheproductofdistanceanddiscomfort.Itcanalso

stemfromproximityandparticipation.Inthecaseofshippokuryo�ri,therewasalwaysalittle

selfintheOther.

Whatwasshippokudininglike?Figure1showsashippokubanquettablewithutensilsand

furnishings.6Thetableandclothwereconstantvisualthemes,astheyembodiedthemost

significantdifferencefromotherEdobanquetstyles.TheShippokukaisekishuko�cho�(1771),

Shippokushiki(1784),andfourthvolumeoftheRyo�ritsu�(1835)containdetailedillustrations
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ofindividualaccoutrements,which indicatesan emphasison materialobjectsand

conventions.Thedaisaiandsho�sai(largeandsmallservingbowls)dictatedboththerhythm

ofthemealandtheorganizationofthecookbooks.Eachdaisaiandsho�saicontained

communaldishesthatweresharedbytheguests,whichconstitutedthemostnoticeable

departurefrom Japanesediningconventions,inwhicheachguestreceivedhisowntray

withindividualportionsoffoodonit.

Onenteringthebanquethall,theguests(usuallyfourbutoccasionallyuptoeight)took

theirseatsaroundacommunaltable,oftenbutnotalwaysonchairs・anotherdeparture

fromJapanesecustom.Infrontofthem,eachwouldfindasmalltray,onwhichrestedthe

kozara(smallplate)usedfortakingindividualportionsfrom thelargerservingbowls,

accompaniedbychopsticksinafolded-papersheathdecoratedwithauspiciousChinese

characters.7Daisaiandsho�saiwerethenbroughttothetableoneafteranotherinprogressive

courses,followed(andsometimespreceded)byteaandsweets.Whilethisstylemayappear

normaltoday,suchapresentationwouldhaveseemedquitejarringandoutoftheordinary

toanEdo-eradineraccustomedtosittingonthefloorwithnoneedtosharefood.

Intermsofmarkingdifferenceandaccountingforpopularinterest,thefooditself

contributedcomparativelylittletotheshippokugenre.Foodwasalmostneverdepicted

visuallyinbooksonshippoku,apartfrom anoccasionalnebulousblobvisibleinsidea

detaileddrawingofabowl.Inthefewinstanceswherethequalityorflavorofthefoodwas

discussed,thedescriptionswerealmostuniversallynegative.Authorsdescribedthefoodas

greasy,rich,andhardonthestomach.Onlyrarelywereexplicitdistinctionsmadebetween

whatChineseandJapanesepeopleate:

MisoisnotsomethingthattheChineseeat.・Chinesepeopledonoteatsashimiatall,

andtheirwayofpreparingnamasu[arawvinegaredfishdish]isdifferent.Thereisno

bonito-basedsoupstock.Youshouldusesoupstockmadefrom simmeredchicken.

Theoilisporkfat.Becauseitisnotthesameoilasyouwouldfindinamedicineshop,

youshouldusesesameoil.・youshouldusemushroomsandonionsoverandover

again.8

Moreoften,thematerialconventionsofdiningenteredshippokuintotheconversationon

howtropesofChinesenesswereunderstoodandencountered.Dinersandauthorsdrew

distinctionsnotinwhatpeopleatebuthowtheyateit.Theydiscoveredandreinforced

differencenotbydistancingbutbyreadingaboutshippokuandtryingitoutforthemselves,

bydrawingtowardratherthancommentingfromafar.Thiswasaparticipatoryothering,

rootedinthematerialityofobjectsandproximitytotheChinesecommunity.Encountering

theOtherthroughtheselfinfusedasenseofimmediacyintothespatialcirculationof
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shippokudining,evenifanaverageNagasakiresidentneversatdowntoamealwitha

Chinesemerchantface-to-face.

1.EncounteringChineseness:Thecirculationofshippokuconventions

TheprimaryspaceinwhichshippokucirculatedwasinNagasaki・sMaruyamapleasure

quarter,whereChineseandJapanese―andonrareoccasionDutch―patronsdinedand

mademerrywiththelocalcourtesans.Fromtheconsolidationofthepleasurequarteronthe

Maruyamaslopesin1642untiltheconstructionofaChinesesettlementontheNagasaki

waterfrontin1689,Chineseresidentswereabletomoveaboutthecityandminglewith

courtesansrelativelyfreely.9 TheKagetsuroteahouseandotherprominentMaruyama

establishmentsbecamefamousfordecoratingtheirroomsinthestyleofChineseinteriorsto

accommodatethewishesoftheirChinesepatronsandfillingroomswiththematerialobjects

ofChinesedining.10Overtime,theseroomswereusednotonlybyChineseguestsbutby

Japaneseaswell,anditwasinthisatmospherethatshippokubegantospreadthroughoutthe

Nagasakicommunity.EvenwhenChineseresidentswerenotvisiting,theseroomsbecame

thesettingforJapaneseguests,guidedbycourtesans,tomomentarilystepintotheChinese

roleandreenactthesamediningconventionsbywhichtheyidentifiedChinesedifference.11

Weshouldnotexpectthatthelate-seventeenthcenturyrestrictionsonChinesemovement

meantthatChineseresidentsstoppedmovingthroughthecity.Althoughtheywere

officiallyconfinedtotheirsettlement,thegradualrelaxingofregulationandenforcement

meantthatChinesewereagainmovingaboutthecity・andbackandforthfromMaruyama

・bythelateeighteenthandearlynineteenthcenturies.AsMariusJansenexplains,

OnlyprostitutessummonedfromtheNagasakiMaruyamaquarterwerepermittedto

crossthemoatintotheresidentialquarters.・TheChinesewereallowedtoleavethe

quarteronlyforauthorizedpurposes.・Intime,however,theseverityofthese

regulationswasmoderated,andbylateTokugawadaysitwasnotunusualtofind

ChinesetradershawkinggoodsonthestreetsofNagasaki.12

RobertHellyernotesthatNagasakiChinesehadgrownsoaccustomedtofreemovement

thataneventualgovernmentcrackdowninthelate1820sprecipitatedariotthattookthree

daystoquell.13 Whattheofficialregulationsdidcreate,however,wasapretensefor

courtesanstovisittheChinesemerchantcompound,astheywereamongthefewfromthe

JapanesecommunityallowedaccesstotheinnerareasoftheChinesesettlement.The

courtesansactedasatwo-wayconduitforthecirculationofChinesediningpatterns,both

cateringtotheneedsoftheirChineseguestsinMaruyamaandreturningfromtheChinese
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settlementwithnewimpressionsandobjects.

ThoughtherewasofficiallyadistinctionbetweencourtesansservingNagasaki・sJapanese,

Chinese,andDutchcommunities,thedivisionsbetweenthesecategoriesmaynothavebeen

asrigidastheirlegalstatussuggested.Itwasnotuncommonforthesamecourtesansto

entertainpatronsfromvariousforeigncommunities.TheRyo�ritsu�containsanillustrationof

aChineseandJapanesecustomersharingaboisterousshippokumealwithMaruyama

courtesans(Figure2).14InTheLenswithintheHeart,TimonScreechemphasizestheroleof

theYoshiwarapleasurequarteranditsresidentcourtesansaschannelsforthecirculationof

recontextualizedforeignknowledgeinthecityofEdo.15 TheMaruyamapleasurequarter

similarlybecameahubforthecirculationofshippokuryo�rianditsimagesofluxurious

ChinesenessinNagasaki.

ThehereditaryJapaneseinterpreters・chargedbytheTokugawagovernmentwith

translatingChinesedocumentsandcommunicatingwiththeNagasakiChineseresidents・

wereanothergroupinvolvedinthecirculationofshippokudining.Severalcookbooks

identifyshippokuasbeingbased on thedishesserved atthehousesofNagasaki

interpreters.16Suchaconnectionwithanofficialinstitutionlentanairoflegitimacytothe

ChinesepracticesthatshippokucreatedwhiledrawingattentiontotheproximityofChinese

merchants.Byplayingwiththisissueofproximitythroughofficialchannels,thesebooks

linkedotheringimagesoftheChinesewiththeimmediacyandpotentialverifiabilityoftheir

claims.

MovingoutofNagasaki,anothersiteofculinarycirculationwastheO�bakusectof

Buddhism,particularlyitslargetempleManpukujiontheoutskirtsofKyoto.Asalater

continentalimportintoJapan・sBuddhistmilieu,O�bakumaintainedanexplicitconnection

withChinainorganizationandpopularimagination.17Becausemeateatingwasproscribed

fortheBuddhistclergy,O�bakutemplesservedavegetarianversionofshippokucalledfucha

ryo�ri(foodthatgoeswellwithtea).Initsstructure,accoutrementsandconventions,fucha

wasvirtuallyidenticaltoshippoku,butwiththemeatremoved.Thesetwocategorieswere

understoodtobesocloselyintertwinedthattheyoftenappearedassub-sectionsofthesame

cookbooks,andfucharyo�rialsowentbythenamesho�jinnoshippoku(vegetarianshippoku).

AccordingtotheRyo�ritsu�,・fuchaisseasonedintheChinesestyle.Itisvegetarianshippoku.

WhenreceivingguestsattheZentemplesofNagasakiandO�bakuinUji,itiscommon

practicetoentertainthem withfuchacuisine.Recentlyitisinvogueinandaround

Kyoto.・18Itspopularitywassogreat・theauthorclaimedinsomewhatexaggeratedterms

・thatalthoughhehadplannedatriptoNagasakitoseekoutthesecretsofshippoku,when

hestoppedtovisitthetemplesinKyoto,・therewerenonetowhichfucharyo�rihadnot

spread.・19Thecirculationofshippokuandfucharyo�rithroughtemplesandpleasurequarters

alikesuggeststheirappealtodiversecommunities.
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ThevogueforshippokudiningintherestaurantsofKyotoandEdodemonstratesthe

extenttowhichittraveledthroughthecommercialnetworksofTokugawaJapan.Forafew

decadesintheeighteenthcentury,itbecameageographicallywidespreadphenomenon.

TherewereanumberofshippokurestaurantsoperatinginKyotoandOsakainthelate

eighteenthandearlynineteenthcenturies.InEdo,arestaurantcalledMomokawa,oneof

thefirsttrulyupscalerestaurantsinthecity,hadbecomefamousforservingshippokubythe

1780s.20ThetriptychwoodblockprintMomokawahaneinozu(Figure3)depictstheladiesof

Momokawapreparingfortheirguests.21Thewomanonthefarleftcarriesatraycontaining

adaisaiandsho�sai,meanttoevoketheconnectionbetweentherestaurantandshippoku

dining.Publishedin1825,thisprintseemstohaveoutlivedtheshippokutrend,whichhad

subsidedbytheturnofthenineteenthcentury.Althoughshippokuremainedfashionablefor

alongperiodincentralJapan,inEdoitbegantofadefrompopularityafterafewdecades.

BythetimeofthegreatEdorestaurantboomoftheearlynineteenthcentury,Momokawa

hadalreadymovedawayfrom shippokuinresponsetonewerfashionsandconsumer

demand.22YetthelinkbetweenMomokawaandshippokuvisibleintheprintdecadesafter

Chinesediningfelloutoffashionillustrateshowthestylehadoncepermeatedthemarket.

2.PerformingChineseness:Thenoveltyandproximityofbowls

Shippokudiningcirculatedthroughentertainment,official,religiousandcommercial

circuits.Equallyinfluentialwerethemodesofprintcirculationthroughwhichitsmaterial

conventionsweredisseminated,negotiatedandextrapolatedintorepresentativeimpres-

sionsofChineseness.WhatthemesemergedfromshippokuthatdefinedChineseness?How

didtheyfunctionasmodelsofdifferencethatcouldbeperformedbyJapanesebanqueters?

Thefirstofthesethemeswasthenoveltycreatedbytheuseofforeignutensilsandetiquette.

Keywordssuchasmezurashi(new),meatarashi(novel)andryu�ko�(fashionable)appearagain

andagaininthepagesofshippokucookbooks.Whatwasunderstoodasnovel,however,was

alwaystheutensilsandfurnishings.AccordingtotheRyo�ritsu�,

[Shippoku]issomethingnovelthatarousesguests・interestallthemoreduetotheway

onebringstheplatesandbowlsouttothetableandelaboratelyarrangesandheaps

foodontothem.23

TheShippokushikiinstructedreadersto・useunusualsakecups・whenmakingtoasts.24The

authoroftheShippokukaisekishuko�cho�insistedthat・theChinesenessoftheutensilsmakes

itmorenovelandfashionable.・25

Thenoveltyofshippokuwasreinforcedbyasecondtheme:thedistinctionbetween

Chinese(kara)andChinese-yorChinese-like(karamekasu).Thelattersuggestsmaking
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somethingseemChineseevenifitisnotnecessarilyofChineseorigin.Thisapproachwas

themostprominentinEdo-erashippokupublications.Cookbookauthorsrarelyreferredto

shippokuasChineseintheauthenticsense.Instead,theyencouragedhoststomakethe

atmosphereseemChinese.AnothermethodforreinforcingthisChinesenesswastheuseof

Chinese-soundingnamesandpronunciations.Althoughcookbooksincludedsomedishes

thatwouldhavelikelybeenfamiliartoaChinesediner,theymoreoftensimplyredubbed

Japanese-stylefoodswithornateChinese-soundingtitles.・Flyingdragonstew,・for

example,consistedofaslowly-friedwholecarpstewedinsoysaucewithchunksofdaikon

radish.Shippokuthusoffersacounterpointtowhathasbecomeacommonpremiseamong

foodhistorianstoevaluateculinaryidentitiesandnationalcuisinesthroughthelensof

culturalauthenticity.Sinceshippoku・slogicoperatedbymakingthebanquetseemChinese

ratherthanreplicatingaspectsofChinesenessitself,authenticitywasnotatstakeinthe

conventionalsense.TheauraofChinesenesspersistedregardlessofaccuracyordedication

toreproducingdishesastheymighthavebeenconsumedinChina.

Theconvivialityofcommunaldining,sittingtogetheraroundatable,wasanother

measureofdifferencethatemergedfromshippokuconventions.Authorsstressedthemesof

sharingdishes,heavydrinking(whichwasoftenanoutcomeofthelivelyatmosphere),and

temporaryescapefromsocialhierarchies.AstheauthoroftheRyo�ritsu�claimed,

JustlikeaChineseteabanquet,shippokudiningbindspeopletogetherindeep

friendshipregardlessofrank.Thoughyoualldipyourchopsticksintothesamevessel,

youshouldcommencewiththeguestofhonorandproceedfromthere.26

ThisChinese-styleconvivialitydidnotcollapsetherigidhierarchicalrelationshipsofEdo

Japanentirely.Butthroughtheactionofeveryonedippingtheirchopsticksintothesame

bowl,thebanquetroombecameasharedspaceofsocialleveling.Itfunctionedasaliminal

spacewheretheseimagesofChinesenesscouldbeembodiedbyJapanesediners・andby

readersofthecookbooks.

Inthebanquetroom,theactofcreatingdifferenceincludedmakingthosedifferencesclear

throughparticipationandperformance.ForJapanesepatrons,thismeanttakingontherole

ofChinesediners,playfullysubvertingastaticanddistancednotionofothering.One

summaryofshippokuetiquettebeginswiththeassertionthat・youshouldalwaysuseelegant

languageinthebanquetroom.・27Whatfollows,however,isanelaborateinventoryof

accoutrementsfortheshippokutablethatoutlinestheornateChinesenamesbywhichdiners

wereexpectedtorefertothem.EachentrycorrespondstoaJapaneseequivalentwithwhich

thedinerwouldhavebeenfamiliar.TheexpectationofelegancemaintainedtheChinese

atmosphereofthediningperformance.Alooserbutmoreapttranslationmightbe・you
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shouldalwaysrefertoutensilsbytheirChinesenamesinthebanquetroom.・Dinerswere

implicitlycreditedwithasubstantialknowledgebaseaboutJapanese-styletablesettingsand

furnishings,andJapanesecounterpartsfunctionedasthelensthroughwhichtheywere

expectedtounderstandChineseutensils.

Whatthedinerwasexpectedtolearn,therefore,wasnottointeractwithawholenewset

ofobjectsbuttore-conceivefamiliarobjectsintermsofChinesediningpractices.Readers

anddinershadtobeconditionedtoreproducetheChineseidentityofobjects.Thoughthe

designandmaterialsbywhichtheseitemswereproducedmayhaveappearedforeign,the

captionstotheillustrationsandlistsofSino-Japaneseequivalentsimplieddecipherability.

TheenjoymentderivedfromthenoveltyandpopularityoftheseChinesematerialobjects

wasmadepossiblenotbytheirabsolutealteritybutbyanimplicitdegreeoffamiliarityin

whichtogroundtheexperienceofdifference.

Yetnoteveryobjectontheshippokutablewasasfamiliarastheothers.Forparticularly

confoundingutensilslikethedaisai(largecommunalbowls),authorswerecarefulto

introducetheproperetiquettefornavigatingsituationstowhichJapanesedinerswere

unaccustomed.TheShippokushikiandRyo�ritsu�bothrecommendthat

Youshouldnotspillsouponthetable.Whenyoudomakeamistakeandspillit,you

shouldwipeitup.Youshouldputfoodthatyoupickupwithyourchopsticksonyour

kozara(smallplate)andeatit.Youshouldholdyourchirirenge(porcelainspoon)inyour

lefthand.Leavethingswithbonesonyoursmallplateandputthemintothebonedish

soonafter.28

ButtheperformancedidnotendatcallingaChinesebowlbyaChinesename.Whenone

couldnotacquireChineseporcelain,theRyo�ritsu�advisesthatservingdaisaiandsho�sai

・doesnotnecessarilymeanthatyouneedtousedifferentutensils.Youshouldalsouse

normalplates,bowls,potsandpans.Itismerelythatthenamesaremeanttoseem

Chinese.・29 AlthoughimagesofChinesenesswereextrapolatedfromthematerialobjects

andconventionsofshippokuryo�ri,inabsenceoftheseobjects,dinerscouldperform the

ChinesediningexperiencebyreferringtoeverydayJapaneseutensilsasiftheywerethose

thatadornedChinesetables.Thoughscholarshavecorrectlyidentifiedtheunintelligibility

oflanguageasameanstomarkChinesedifferenceinmanyEdo-periodtexts,theimageof

languageinshippokuisnotonlyintelligible,butitsperformativereproductionisnecessary

forproperetiquette.30Thepointwasnottodistancebuttoplayfullyperformtheothering

processbybringingguestsandreadersintocloserproximitythroughthematerialityof

diningandcreativelinguisticpractices.
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3.IdentifyingChineseness:TheDutchasshippoku・sotherOther

TheChinesewerenottheonlyoverseascommunityeatinginNagasaki.Severalshippoku

cookbooksalsocontainambiguousreferencestoNagasaki・sotherforeignothers:theDutch

and(previously)Portuguese.Followingtherecenttrendforfusioncuisine,contemporary

NagasakirestaurantshavemarketedshippokuasablendofequalpartsChinese,Western,

andJapanesestyles.31Althoughthisimageofshippokumaybeoveremphasized,therewas

ahintofundifferentiateddifferenceinearlymodernshippokuaswell.IntheTokugawa

period,theidentificationofdifferencewascomplicatedbythefactthatto�jin(Chinese

person)graduallybecameacatch-alltermforavarietyofforeignothers.32 TheShippoku

kaisekishuko�cho�referstoaDutchhangovercureofferedtocountertheeffectsofshippoku・s

characteristicheavydrinking.33TheShippokushikiwarnspractitionersnottouseWestern

objectsandadvisesthat・youshouldknowthedifferencebetweencivilizedandbarbarian

utensils,・writtenusingcharactersthatcouldalternativelybereadas・thedifference

betweenChineseandEuropeanutensils.・34

Itistemptingtoconcludethatthesereferencesindicateanindistinguishablemash-upof

influencescharacteristicofEdotextscomposedwithoutdirectinternationalcontact.Yetthe

circulationnetworksoutlinedabovesuggestthattheblendingofChineseandDutchdining

imagesinshippokumayhavestemmedfromobservationsofDutchandChinesemerchants.

WecanalsounderstanditasaplayfulrecognitionoftheconvergentevolutionofChinese

andEuropeandiningpractices.ShippokuwasunderstoodfirstandforemostasChinese.Yet

sharingfromcommunalbowlswhileseatedatatablewashardlyapracticeexclusivetothe

Chinese.Figure4showsacopperplateetchingofaDutchmantakingintheview of

NagasakiharborfromthebalconyofKagetsuro,theMaruyamateahousesowidelyknown

foritsChinese-inspiredinteriors.35 Behindhiscourtesancompanionisashort-legged

shippokutable,uponwhichrestseveraliconicChinese-stylediningimplements,depicted

almostidenticallytotheillustrationsfromthepagesofshippokucookbooks.Insomecases,

theblendingofChineseandEuropeanterms,categories,andvisualrepresentationsin

shippokuwerenotsolelytheresultofunfamiliarityandimaginativeextrapolationbutalsoof

concreteobservationsofsimilarity.

Approachingcuisineasmediarevealstherepresentationalqualityofdiningpracticesand

thematerialobjectsthatinform them.Theotheringprocessinshippokuryo�riwasabout

playingwiththerelationshipbetweendistanceandproximity,bothinculturalrepresenta-

tion (simultaneously participating in and reinforcing difference)and geographical

configuration(situatingtheChinesecommunityfigurativelyaworldawaybutphysically

justacrosstheharbororupthehillinMaruyama).TheappropriationofChinese-style

conventionswasnotmerelyamentalexerciseofconnoisseurshipcommunicatedvicariously
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throughprintculture.ItalsoreliedonproximitytothedininghabitsoftheNagasaki

Chinesecommunity.TheconstructionofChineseothernessinshippokudiningthusbalanced

twocategoriesoffamiliarity:physicalproximitytotheobjectsandinstitutionsinvolvedin

markingalterityandtheimplicitreassurancethatothernessneednotbeasforeignasthe

dinerorreadermightexpect.
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Figure1.AshippokutableadornedwithaccoutrementsofChinese-styledining.
(Tokuso�shi.Shippokukaisekishuko�cho�.Kyoto:NishimuraIchirouemon,1771)

Figure2.AChineseandJapanesecustomersharing
aboisterousshippokumealwithMaruyamacourtesans.

(KuriyamaZenshiro�.Ryo�ritsu�,kaisekifu�chashippokunobu.Edo(Tokyo):IzumiyaIchibei,1835)
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Figure3.KunisadaGototei,Momokawahaneinozu(1825).
(ReproducedinMomokawanoshippokuryo�ri.・Edoshokubunkakiko�:Edonobimitanbo�)

Figure4.OkadaShunsai,NagasakiMaruyamaKagetsuro.
CopperplateofaDutchmantakingintheviewofNagasakiharborfrom

thebalconyofKagetsuroteahouseinMaruyama.
(ReproducedinEdojidaizushi.vol.25.AkaiTatsuro�,etal.ed.Tokyo:ChikumaShobo�,1975�1978)




