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The Triangle

The Triangle is a space newly created for the reopening

of the Kyoto City KYOCERA Museum of Art. It aims to nurture
emerging artists, especially those associated with Kyoto,
and to provide opportunities for museum visitors to
experience contemporary art. In order to connect the artist,
museum, and viewer in a triangle and deepen those
connections, the space hosts an eponymous series of
special exhibitions and presents new artistic expression
from Kyoto.
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Northwest Entrance (ground level) and Claymation Storyboard (detail)
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Artist Statement

I try to imagine the starting point of ceramics.

Perhaps it was tens of thousands of years ago. There was
nothing to eat but acorns, yet these were inedible unless
leached to remove the tannin. Faced with these acorns
that they really wanted to eat somehow, maybe people
invented pottery by heating clay.

But for me, ceramics are not so much the pieces of
earthenware as the trial-and-error state of asking if it
is possible to make acorns edible through pottery.

I want to see not the actual pottery itself, but the moment
of the earthenware coming into being, when the thing
they wanted to eat and the clay and flames became
inseparable and commingled.

In July 2024, I stayed for a month in Nagaland in northeast
India. Nagaland is a place with a special meaning for me
and my family, and I could almost call it another hometown.
Visiting Nagaland again for the first time in twenty years,
I learned about lots of dishes. The cooking would begin
with people buying frogs and insects that are sold live, and
which they then killed with their own hands.

In Nagaland, such animals are very much part of everyday
life. More than domesticated animals kept as pets, I seemed
to see animals that are kept to eat as food. An old lady
might be cleaning the tools with which she had just killed
a chicken, while another was climbing on her back. It

is hard to describe a landscape in which living animals,
freshly gutted dead animals, and places where people

go about their lives all exist in a kind of harmony, but it
was a comforting sight.

One morning, a pig was being butchered in an alley
between houses. When I passed by in the afternoon, the
alley was empty, but come the next morning, another
pig was being butchered and people had come to watch.
The expressions on their faces were the same as those on
customers at a supermarket taking in the packs of meat,
and I could tell that this was a completely ordinary
occurrence. On the plane home, I suddenly wanted to eat
a pig that I had butchered with my own hands.

Back in Japan, I quickly went to see pigs at a friend’s farm.
They were really big. Faced with the massive body of an
animal more than twice my weight, the image I had had in
my mind of a pig and the idea of slaughtering one myself
abruptly disappeared. For me, having been brought up in
Japan, pork is such a common part of my everyday diet that
I don’t even need to think of it as once being a living pig,
and I have almost no chances to see actual live pigs in
daily life.

I want my thoughts to turn to this entity that seems so close,
yet distant, and I often feel limited by that absence. And
so without bridging that irreducible distance, I try searching
for ways to use ceramics to eat the things I want to eat.

In one way or another, I want to eat pork from a pig I have
killed with my own hands.

Sakamoto Kai
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Kiln for Eating Pork (detail), 2025
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Kiln for Eating Pork (sketch), 2025
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Fire, Earth, and Eating, 2025
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It happened during my childhood.

I never killed a pig by myself,

but my father and uncle did.

And when they did,

I would stand in front.

The best are about 120 kilograms.
You can cook various kinds of

dishes with the pork.

It tastes best when eaten with anishi.

Anishi is a traditional Naga food.

If you use a lance.. . to stab the pig...
in its left armpit . . . it dies very quickly.
After you' ve taken out the internal
organs, how do you want to cut up
the pig's body?

You just do it however you like.

It's not difficult.

——Narration for the claymation (CkELERSIVBO) (2> 7), 20254
Fire, Earth, and Eating Fire, Earth, and Eating (storyboard), 2025
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Naga Pork and Anishi Curry, 2025
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Claymation Storyboard, 2025
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Sakamoto Kai, “Using Ceramics,” Kyoto
City KYOCERA Museum of Art News 224,
January 2025.

Sakamoto decided to burn off the food
left on the pot and kiln after cooking

by glost-firing them, which would then
enable him to exhibit them in the
museum. There is a dimension to this

of using the ingredients like a glaze.
Due to the amount required for the
exhibition, Sakamoto used commercially
available clay instead of material that
he had personally collected (as per the
approach he usually takes in his practice).

26

The Moment of Ceramics

Kunieda Katsura
Associate Curator, Kyoto City KYOCERA Museum of Art

If we try to imagine the origins of ceramics, perhaps
pottery came about because people long ago had
nothing to eat and they wanted to remove the tannin
from acorns by boiling them, and so what is important
for ceramics is that it is a means of responding to

that strong feeling, and with it, we have not just the
item of pottery itself but also the fire, the hot water,
and the acorn that had now become something that
tasted good. All of these things together are what

I call ceramics.!

Sakamoto Kai collects clay from various locations and
then creates work in self-made kilns. Treating the kiln for
firing vessels as a sculpture in its own right, he develops
a practice of performances and workshops to demonstrate
the process of cooking food in the kiln and then eating
the resulting dishes. Always aspiring to find uses for pottery,
Sakamoto’s ceramic art emerges from the intermingling
of fire, kiln, vessel, food, and the human desire to cook
and eat.

Fire, Earth, and Eating comprises a new installation
about eating pork, the result of a residency Sakamoto
undertook in Nagaland in the northeast of India. Sharing
the same title as the exhibition, the work (pp. 12-16) on
the basement floor features a kiln hut with a chimney
as well as a claymation, with the former relocated to the
museum from Yamanaka Suplex, the studio in Otsu,
Shiga, where Sakamoto works. The hut housed the whole

process involved with the works: making and filming the
claymation, molding and firing Kiln for Eating Pork (pp.
8-11), cooking pork in the kiln and then eating the meat,
and finally glost-firing?2 the pot used in the cooking (p. 11,
left). The smoke and charred smell that permeated the
hut during this process waft into the gallery where the
hut is relocated, evoking a sense of the fire that once
existed in that place.

Slaughtering Pigs

The claymation shows the process of building the hut,
shaping clay and building a pig from it, butchering that pig,
cooking and eating the pork, and firing the kiln, along
with sound recorded on-site and later edited. It was made
with 120 kilograms (265 pounds) of clay, the average
weight of a pig when sent for slaughter.? Being too heavy
to move easily by hand, Sakamoto went inside the clay
pig he made and took on its weight with his whole body
and, as the claymation shows, was then just about able

to move the pig. The narration we hear during the work
is the voice of Sakamoto’s friend, an economic migrant
to Japan from Nagaland, India, reminiscing about
slaughtering pigs with his family (p. 13).

When Sakamoto originally conceived his exhibition
plan, he wanted to slaughter a live pig with his own hands
and then eat the meat. As detailed in his artist statement
(p. 5), Sakamoto was unable to realize this, and the
resulting exhibit is a work that takes this distance between
himself and the pig—that is, himself as someone unable
to slaughter a pig—as a starting point, and engages with the
inability to close that gap. This constitutes something
that reveals the existence of a process concealed from
society, and which is located between a live pig and meat,
and a comment on the modernity ingrained in the bodies
of people today, including Sakamoto.
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Faced with that inability, Sakamoto attempted to get
closer to the act of slaughtering a pig by combining the
mediums of claymation and ceramics. If we see ceramics
as having originally evolved from the substitution of
materials difficult to obtain or use with something else—
celadon, for instance, was developed in order to recreate
expensive jade cheaply and in large quantities, but has now
acquired its own value, and Emperor Qin’s Terracotta
Army, which consists of unglazed funerary objects in the
shape of life-sized soldiers and horses, is a substitute
for actual human soldiers and living horses—Sakamoto
too attempted to create a 120-kilogram clay pig as a
stand-in for a live animal. After all, “animation” derives
from anima, originally a Latin word meaning the soul
or life. By making an animation, Sakamoto gave anima
to a lifeless, clay pig and then recreated the act of
slaughtering that life.

The work exhibited above ground, Claymation
Storyboard (pp.20-23), is a set of clay items for storyboarding
the clay animation. Through making a claymation as
an act of substitution, Sakamoto experienced his inability
to slaughter a 120-kilogram pig. The palm-sized clay
storyboarding items are unencumbered by physical
limitations like weight and size, allowing Sakamoto to
realize more freely his vision of slaughtering a pig.

The evenly arranged panorama brings to mind funerary
objects from a burial mound or mausoleum, or even

the very genesis of pottery. It seems to present an image
of eating and dying—things people have done since

time immemorial—and of what is almost inseparable from
that, ceramics itself.

What Comes After Grilling Pork
The viewer on the above-ground floor gazes up and
encounters the photographic work Naga Pork and Anishi

Curry (pp. 18-19). Nagaland is a mountainous state in
northeast India. The sixteen ethnic groups who live
there are known collectively as Nagas. The region has
experienced war several times, not least an invasion by
Japanese forces during World War II. With its strong sense
of regional identity (or identities), calls for independence
in Nagaland continue to this day. Influenced by his mother,
Yumiko, who wrote In Search of Nagaland (Shakai
Hyoronsha, 1995), the first travel book about the region
written in Japan, Sakamoto developed an interest in
Nagaland from a young age. The photograph shows Naga
curry being cooked in the exhibited kiln and pot before

it was glost-fired.

Inevitably, the pot and kiln were left saturated with
meat juices and traces of ingredients after cooking the
pork. What is left behind in a kiln after cooking/grilling
and eating? Sakamoto takes the kiln, something not
usually exhibited in the context of art, and presents it in
the form of a sculpture, an act that derives from his
desire to express the process that ceramics goes through
just as it is. For Sakamoto, a kiln is a unique entity that
encompasses the entire process of ceramics, and which can
show us the intermingled state of fire, earth, and food.

Running throughout this practice is Sakamoto’s
mindset of knowing, understanding, and directly
experiencing that process himself. He writes in his artist
statement, “I want my thoughts to turn to this entity
that seems so close, yet distant, and I often feel limited by
that absence.” This expresses the struggle to narrow
the gap between information and experience, left sundered
as it is today. We have become accustomed to food that
arrives on our plate without us having to witness the
process by which it loses its life, making it difficult for
us even to think of food as having once being a living
creature that was killed. The historian Fujihara Tatsushi
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Fujihara Tatsushi, “The Illusion of
Food,” in Eating and Thinking, Tokyo:
editorial republica, 2014.

Students majoring in ceramics at art
college are often forced to choose between
making pottery to sell or only to exhibit
if they wish to continue their ceramic
practice after graduation. Once exhibited,
pottery tends to instantly become an
untouchable “artwork.” At the heart of
the disquiet with which Sakamoto has
continued to engage in his practice

is an awareness of the incompatibility
of ceramics’ essential nature with

the format of the exhibition that is an
invention of Western modernity.

28

has described the condition today as one in which the
“story” of food is interrupted: “Food cannot be enjoyed
as something that tastes good without a story akin to

a prayer.” Fujihara proposes that we redesign the very
system of eating to be a device for creating such stories,
and attempts to affirm “our lives within the cycle of
living creatures (circulating stories).” Sakamoto said the
following: “I wonder if it is possible to create a work

in which it seems like the spirit of the pig inhabits the
kiln after eating the pork.”

The Moment of Ceramics

The idea of a “story” derived from history may help us
understand what Sakamoto is trying to obtain through his
ceramics. The impossibility of eating a pig that he has
butchered with his own hands. His inability to be himself,
having grown up far from Nagaland in Japan. The gap
between ceramics, which begins with the act of touching,
and art, which can only be understood visually.® These
feelings accompanying the frustration and uncertainty
that comes from being cut off from the body and direct
experience, and only able to understand things

as information, are distilled into Sakamoto’s works.

Instead of glossing over what he does not understand
or cannot do, he tries to candidly express those conflicts
in his practice.

Sakamoto is both exploring the narrative-endowed
nature of ceramics and constructing a story with ceramics
in an attempt to restore the physical temporality sundered
by the institutions of modernity. Not originating from
ceramics in a material sense but an extension of the act of
holding pottery in your hand, ceramic art is closely tied
to the body, inseparably connected to all sensations,
including those that come from eating. When discussing
Sakamoto’s work, I inevitably end up talking almost
entirely about food for some reason. This may be because
I could arrive at that primordial aspect while developing
the exhibition with Sakamoto, or perhaps because even
that jointly carried out development work is part of his
ceramic process. For Sakamoto, who attempts to question
the very nature of ceramics by presenting its process
from molding to using it to eat, the situation that arises
when pottery is actually used is the moment when ceramics
come into being. And it for this reason that Sakamoto
says, “in one way or another, I want to eat pork from a pig
I have killed with my own hands” (p. 5).
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(1]
BEBRD1-HDE
Kiln for Eating Pork

(]
TV R=IFHhL—
Naga Pork and Anishi Curry

] APy TY b
Ceramic Inkjet print

59 X85 X 61 100 X150

(2] (4]
KELERRTZWHD ILATZAOAVT

Fire, Earth, and Eating

SUINF R ETA A REL—2 3>
(FrLzoa— b BE K BER ER)
Single-channel video installation (projector,
galvanized iron, scaffolding tube, binding wire,
wood, chimney)

5%

5 min.

fR&E. FE& BRE

Editing, Sound: Umemura Kazufumi

RS2 T 2025 FHI1E AFRE. | 1FRY A XL S X IR X BT (em),

Claymation Storyboard

. 7o UILR
Ceramic, acrylic panel

YA XAE
Dimensions variable

1F

B1F

Allworks were made in 2025 and are from the collection of the artist. | Dimensions are given in centimeters (height X width X depth).
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Naga Curry Class 111

Date: Sunday, March 9,2025/3-5:00 p.m.
Venue: TAKI (30-29 Mibubanbacho,
Nakagyo-ku, Kyoto)

Instructors:

Sakamoto Kai, Rebachiba Jamir
Facilitator: Kunieda Katsura

Related to exhibition’s origins in the
experiences that Sakamoto had while
staying in Nagaland in northeast
India, this workshop explored how

to make Naga curry as well as the
state’s history and the lives of the Nagas,
and Sakamoto’s personal relationship

with the region.
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[BFFOPIERME TV —F] 2y s
R BT 12,

. V9Tt skl R
Sakamoto Kai+ Nakamura Yuta: Fire,
Earth, Eating, and Talking

Date: Saturday, January 25, 2025/
2-3:30 p.m.

Venue: Lecture Room

(Main Building B1F)

Featuring: Sakamoto Kai,

Nakamura Yuta

Moderator: Kunieda Katsura

In this talk, Sakamoto was joined

by Nakamura Yuta, an artist and
researcher of craft culture, to discuss
the beauty of utility, peripheries,
contemporary ceramics, clay, gentle
modernity, and research.
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