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Everywhere there are early blossoms and bird song. Fresh green shoots burst
from the ground and bright green leaves appear on the trees. We too are
planning fun events to celebrate the arrival of spring. Stay tuned!

A Tapestry of Japanese Sound Vol.2

Shamisen by Koji Yamaguchi and Taiko by Yoshihiko Fueki

Place: Mahon Hall
Date: April 9th (Thurs) 2015
Doors open 7:00 pm, music starts 7:30 pm
Admission: $20 Tickets are available at Salt Spring Books
Student tickets: $10 available at the door/ Kids 12 and under are free
Refreshments available
Two amazing young musicians of Japanese traditional instruments
are coming to Salt Spring Island as a kickoff for their North American
tour.
Shamisen player Koji Yamaguchi and Taiko drum player Yoshihiko
Fueki are both trained in their fields from a very young age and have
become highly accomplished musicians. They are actively introducing and promoting Japanese traditional music in Japan and abroad
with their dynamic performances.
Mahon Hall will be hosting the Easter Art Tour Feature Exhibit. Please
come a little early and enjoy the exhibit and some refreshments.

The 5th Annual Blossom Picnic
Date: Saturday April 18th, 2015
Time: 11:00 am - 2:30 pm
Place: Japanese Garden in the Peace Park on Jackson Avenue
In celebration of spring, the Japanese Garden Society will hold the
5th annual Blossom Picnic on Saturday April 18th at the Peace Park.
Please join us for music, martial art demonstrations, Japanese
calligraphy, tea ceremony demos, and many more fun activities.
Don’t miss the delicious homestyle sushi lunch prepared by the
Saltspring Japanese community. We’ll take orders until April 17th.
Blossom Picnic in the Japanese Garden in 2014

Spring Chirashi Sushi: $6 Inari Sushi: $5

Proceeds will be donated to the Society.

Call Rumi 250-653-9778 or email <rkanesaka@gmail.com> to order.
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The Restoration of Japanese Charcoal Pit Kilns on Salt Spring
Reclaiming the forgotten past of Japanese-Canadians
On January 20th, Rose Murakami walked with us to the
earth mound behind one of the holes of the disc golf
course in Mouat Park. Steve Nemtin, who was visiting from
Galiano and had restored two large charcoal kilns there,
ran up the mound. He exclaimed, “Yes, this is it. This is
exactly what it is.”
The mound was one of the two charcoal pit kilns that were
built by a Japanese-Canadian, Isaburo Tasaka who once
lived on Salt Spring Island.
Rose told us that the charcoal pit kilns were built and used
by Mr. Tasaka in the early 1920's. In the summer he worked
in the salmon fishing industry. After the fishing season
was over, he made charcoal which he sold mainly to the
canneries and a soap factory. The high heat from the charcoal was used to weld the cans. It is believed that Mr.
Tasaka learned to make the Wakayama-ken-style charcoal
pits from the people who built the charcoal pit kilns on the
other Gulf Islands.
Wakayama prefecture in Japan is the home of Binchotan
charcoal, which has gained celebrity status among foodies
and chefs. It generates high heat, burns for a long time,
and produces only a little smoke. It is the choice charcoal
for delicate grilling. Mr. Tasaka, among other JapaneseCanadians who lived in the Gulf Islands, made kilns similar
to the ones used in Wakayama from where many immigrants to Canada originally came. Many of them settled in
Steveston and the Gulf Islands.
According to the article ‘Japanese Charcoal Pit Kilns on the
Gulf Islands’ written by Steve Nemtin, the Japanese
produced charcoal in British Columbia as a fuel for the
salmon-canning industry and also for use in the Gulf

Islands’ explosive industry. Farmland was cleared using
dynamite to blow up stumps and rocks. The gunpowder
used in dynamite is 15 percent charcoal. Charcoal was
also used as a fuel for soap making... Isaburo Tasaka’s son
Ty remembers being ten years old in 1923 when he
helped his father load 200 bags of charcoal onto their
fishing boat. They took it to a soap factory in Victoria
where they were paid 30 cents a bag. Ty’s sister Omy
(Angela) remembers being eight years old in 1918 and
sewing the ‘ears’ (corners) of rice sacks filled with newly
made charcoal.
Kirk Harris from PARC and Dan Ovington, a manager of
CRD/PARC, jumped into an opening in the mound with a
tape measure and started measuring. The kiln is about 15
to 16 feet long and 10 feet wide in an oval shape. There is
a smaller kiln on the north side of the park. When looking
from the inside, the parts of the stone wall encompassing
the kiln as well as the holes for the air intake can be seen.
Though the whole kiln was covered by material that had
accumulated over the years, it was easy to make out its
shape and structure.
It was an exciting moment to witness the very beginning
of a project to reclaim some of our history. Spearheaded
by Rose Murakami, in collaboration with Dan Ovington of
CRD/PARC and Steve Nemtin from Galiano, the restoration of the two kilns in Mouat Park is about to take off.
Rob Griffith, a teacher at the Gulf Islands Secondary
School, is making it into a school project in which four
students will videotape the restoration process and make
a film. We have busy times ahead!
by Rumiko Kanesaka

Left: Don Ovington of CRD/PARC is
measuring the kiln in Mouat Park.
Centre: Rose is telling a story of Mr.
Tasaka to the people who came to
check out the kilns. From left, Don
Clogg, Rose Murakami, and Steve
Nemtin.
The beautifully restored Japanese
charcoal pit kiln on Galiano Island.

