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The Kata of Shogo Kuniba*
by Judy Kuniba

Some shikata caused rather comical situations between Soke and me.
For example, there is a kata for eating (tabe kata). We Americans love to go
to buffets and pile the food high on several plates. The popularity of this can
be observed at any Golden Corral as you watch the sumo waddle past. Since
I never heard of tabe kata, I cooked spaghetti for Soke and piled it up on his
plate as if he were an American man. He looked at the plate in horror and
uttered his soon to be familiar phrase, “phat is this?” It took me a few
minutes and some complaining from him to realize that the sight of so much
food on one plate was nauseating to him. He literally felt too sick to eat. I
learned that to get him to eat, I had to serve him very small portions,
arranged as beautifully as an ignorant woman from the hills could, and in
small dishes. The Japanese tabe kata includes such things as matching the
dishes by color and shape to the seasons, preparing certain foods during
certain seasons, and never serving too much at one time. Soke loved to eat a
bowl of ice cream each night, but he would only eat one scoop. Now some
of you who hosted him at your homes may say any of those things is not true.
However, your home was not his home, so the politeness kata kicked in at
your house. He would do things and eat things at your home that he would
never do at his home. Besides that, I was his wife and supposed to know
how he wanted everything done. From an expression on his face, I was
supposed to read his mind. Probably, wife kata!

Other tabe kata include always leaving a small bite of rice in the bowl
for the spirits of the ancestors, never eating rice on the same plate as the
other food, and eating only as much as you need at one meal. We Americans
tend to eat everything we are served, even when we have to force the food
down our throats. We worry about those starving kids in Haiti now, I guess.
Soke drove me crazy by leaving a spoonful of food that I had to throw away.
He was too full to eat it or as he said, “no need.” The world’s starving
children mattered not.
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Associated with tabe kata is the rice washing kata. Japanese rice is
sticky because it has a lot of talc. The talc needs to be washed off the rice
before it is cooked. There is a kata for rice washing that builds strong
forearms and causes neck vertebrae to ache! Rice is measured and placed in
a bowl. The bowl is filled with water, drained, and the hand is held like a
scoop as you swish the rice vigorously in a circle with a rotating motion of
the wrist. This must be done over and over until the water rinses clear and
then the rice must be left for several hours, overnight is good, and then
cooked. I swear I can’t tell the difference if the rice is soaked or if it is
cooked immediately, but Soke could tell and his famous, “phat is this!?!”
comment would make my knees wobble. I said that I became kataized by
him and the rice washing kata is one way I was kataized. To this day, it
makes me cringe to see someone try to wash rice by simply rinsing it or to
cook it immediately after washing. For me that has become shigata ga nai!

Further tabe kata include the cutting and arrangement of vegetables on
a serving plate, especially for nabe (food all cooked in one pot like sukiyaki)
dishes. From Soke, I learned that for one kind of food, you use green onions
and for another, round onions. All vegetables and meats in Japanese cooking
are cut into small pieces for easy eating with chopsticks. Cooking kata
require that the same vegetable or meat have to be cut in a different manner
depending on the dish being prepared. Soke informed me that the size and
shape of the food gave the dish a different flavor. His taste buds were more
refined than my American ones, as we Americans tend to smash everything
together. He also would not cook with a utensil that did not appeal to his
esthetic sense. My mother had given me a wooden spoon that had gotten too
close to a burner and had a black scorch mark on it. Soke would not use that
“datty (dirty)” spoon so it got thrown out.

Another shikata that always made me chuckle to myself is the denwa
(telephone) kata. Whenever a Japanese person would call the house, Soke
would use his denwa kata. That meant that he bowed as he talked. He also
used the way of speaking, peculiar to a Japanese man which is used to
encourage another person to speak. This requires that he say a series of
“ahhh, ahhh, ahhaha” over and over. The ahs and the bowing were comical,
but perfect, denwa kata for a Japanese. Phone conversations always ended
with a formal statement of thanks for the call and best wishes for the other
person. One thing was like any male, however. He could talk for 30 minutes
and when asked what that was about, assume a pained look, and say,
“nothing”.

(End of Part III)

* A personal account in four parts. Part I appeared in March; Part II appeared in June; and Part IV will
appear in the December issue of the Kuniba Kai Newsletter.
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“Each Kata is a self-portrait of the performer.”

Shogo Kuniba

Shogo Kuniba Making Kata List
Chesapeake, VA
September 1974

Ink Drawing by Shogo Kuniba
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Report from Israel
by Shihan Eran Bernstein

In April, we had our annual instructor’s class for all our Dojo Sensei
and Sempai in the Hombu Dojo in Nazareth. Kata and Bunkai were
practiced.

Israel Kuniba Kai Instructor’s Class

In June, we had our national tournament with more than 500 students
– only Kuniba Kai Israel members; it was in Nazareth.

Israel Kuniba Kai Championship
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In July, the Israel Kuniba Kai Gashuku was held at “Nahalal" with 80
senior students from all Kuniba Kai Israel Dojo. Kyu tests and a kumite
class were conducted.

Israel Kuniba Kai Gashuku

------------------------------------------------------------------------------------

Kuniba Kai International Registry

This is to inform you that the Registry has been taken off-line for an
indefinite period. It is undergoing purging and revision.

Suggestions for improvements are welcomed.

Begin thinking Italy 2011

A Kuniba Kai International World Tournament
is being planned for next year in Brascia, Italy.

Consider making this trip of a lifetime.
See Calendar on page 24.
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Naples (FL) News
By Shihan Lynn Kureth

On August 14th I had my 4th annual "End of Summed" beach
workout. This is for the students and families who trained during the
summer months. My student enrollment drops off about 1/2 during the
summer months.

2010 "End of Summer" beach workout. Naples, Florida

I also recently named a satellite dojo. The students have taught there
for over 12 months and have proved that they can transfer their knowledge
to the next generation. Their name is "Wansenshi dojo" meaning peaceful
warrior.

Recently promoted: Stacey A. Hurley - Shodan, Karate; Anthony
Iamurri - Nidan, Karate; Jose Arias - Shodan, Kobudo.
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Shihan Kureth training with his students at Ave Maria University

Renshi Villarreal Starts After School Karate Program

After joining the Kuniba Kai and meeting some of the teachers that
have their own After School Karate programs (e.g., Renshi Jim King and
Kyoshi Darren Myers) Renshi Filipe Villarreal started his own program in
the southern Illinois area. It is only 3 days in but looks promising. He is
hoping in time he will get enough students to bring Kyoshi Myers, Kyoshi
Estes, Hanshi Herndon, or even Soke Kuniba into the southern Illinois area
for Seminars.

Renshi Villarreal with News Students
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New Kyoshin Kan/Kuniba Kai Dojo
by roving reporter

Renshi Lenny Jordan, having recently joined Kuniba Kai following a
period of time as an associate member, has opened a new dojo in
Cartersville, GA. Not new to the Kuniba family, Renshi Jordan trained
under the Seishin Kai of Shogo Kuniba during the late 1970s through the
late 1980s. He formed Kyoshin Kan in 1982 as a grouping of dojo headed
by his students in VA, WV, and FL.

Renshi Lenny Jordan (L)
with assistant Kaye Matthews

Kyoshin Kan Dojo

Recent Promotions at Kyoshin Kan


