
 

 

 

 

FOR IMMEDIATE RELEASE  

CONTACT: Titi Ngwenya (508) 588-6000 x118, tngwenya@fullercraft.org 

(Brockton, Mass.) Fuller Craft Museum, New England’s home for contemporary craft 

Museum Hours: Tuesday – Sunday 10:00 am – 5:00 pm, Thursday 5:00 – 9:00 pm 

 
FULLER CRAFT MUSEUM PRESENTS  
 
Objects of Use and Beauty: Design and Craft in Japanese Culinary Tools 

June 2 – October 28, 2018, Reception and Lecture June 2, 2018, 2:00 – 5:00 pm  

 
High Resolution images are found at 
https://fullercraft.org/objects-use-beauty-design-craft-japanese-culinary-tools-3/ 

 

Japanese tools for the kitchen are admired as objects of beauty. They are also practical, 

functioning utensils for the preparation of food. Dedicated craftspeople design and produce 

them in materials ranging from metal and wood to stone, bamboo, reeds, grasses, ceramic, 

silicone, fiberglass, and plastic. These tools reflect their makers’ art, as well as the functions 

each object serves: producing and serving foods desired for their taste and beauty around 

the world. In Japan, food is a multisensory experience: me de taberu, “eat with your eyes,” as 

the saying goes. Aesthetic pleasure, too, applies to the tools that produce it. That “beauty in 

use”—yō no bi—inspires Objects of Use and Beauty: Design and Craft in Japanese Culinary 

Tools. 

 

This exhibition gathers items diverse in design and function, organized around their uses in 

professional and domestic kitchens. Our aims? To celebrate the artistry of these works; to 

inspire curiosity; and, for those unfamiliar, to provide points of connection with these versatile 

wares. For what chef—Japanese or otherwise—could not enjoy the feel of a perfectly 

weighted knife, the warmth of a wood rice paddle, the glint of light off a hammered pot, and 

the textures and tastes of foods cut, sieved, grated, or simmered with such utensils?  

 

Objects of Use and Beauty: Design and Craft in Japanese Culinary Tools will demonstrate the 

beauty of design and use in Japanese cooking and reveal the artistry of craftsmanship in 

such tools as knives, whisks, ceramic, and other important items. Videos of craftspeople at 



 

 

work will be included, as well as the tools themselves and narratives of their use. In addition, 

there will be a recreated Japanese residential kitchen and culinary demonstration videos. The 

exhibition is complemented by an exquisite exhibition catalogue of the same title. Sponsored 

by the Caroline R. Graboys Fund, the Japan World Exposition 1970 Commemorative Fund, and 

The Japan Foundation, New York.   

      
 

About	the	Curators		

Both Debra Samuels and Merry White have each spent several decades of their lives living in 

or visiting Japan. Debra Samuels has been visiting Japan since 1972 and each time absorbs 

more of local culinary culture, practice, and pleasures. She has collected her experiences and 

recipes in her cookbook, My Japanese Table, published by Tuttle Press in 2011, helping many 

outside Japan to enjoy the simple and surprisingly accessible foods that reflect her 

relationships and experiences of Japanese culinary culture. The people with whom she 

cooked have become her family over these years of learning and eating. Now she teaches 

about Japanese food and culture in Europe and America. Debra is lead curriculum developer 

in a new project called Wa-Shokuiku, a seven-week, hands-on course for elementary through 

middle school, focusing on Japanese cuisine, culture, and nutrition. 

 

Merry White has been visiting Japan since 1963, when, as a young student, she fell in 

love with Japanese food and began her collection of objects related to food. After some 

years as a caterer and cookbook writer, she began graduate work in Japanese studies at 

Harvard University and is now professor of anthropology at Boston University, specializing 

in Japan and food. She has received an Imperial Honor, The Order of the Rising Sun, from 

the Japanese government. She has written several books on Japanese families, women, and 

Japanese education, and her most recent book, Coffee Life in Japan, chronicles Japan’s two 

centuries of obsession with coffee and its cafes, revealing some of the stories of craft also 

heard in Japan’s food culture. Her current research is on Japanese food workers—artisanal, 

domestic and industrial. 

 
Current Exhibitions:  
 
2018 Biennial Members Exhibition 
April 14 – October 7, 2018  
 
Tricks of the Trade: Illusions in Craft-Based Media  
March 31 – November 18, 2018 
 
Mindful: Exploring Mental Health Through Art 
November 18, 2017 – April 22, 2018 
 
Revolution in the Making: The Pussyhat Project 
January 20 – May 20, 2018 



 

 

 
Brother Thomas: Seeking the Sublime 
February 3 – May 13, 2018 
 
Object Lessons, Selections from Fuller Craft Museum’s Permanent Collection 
Ongoing 
 
 
Upcoming Exhibitions:  
 
Playtime in the Making 
May 19 – September 16, 2018 
 
FORTitude: The Art of Play  
May 19 – September 16, 2018 

Objects of Use and Beauty: Design and Craft in Japanese Culinary Tools 
June 2 – October 28, 2018   
 
Uneasy Beauty: Discomfort in Contemporary Adornment  
October 6, 2018 – April 21, 2019    
 
Mano-Made: New Expressions in Craft by Latino Artists  
December 15, 2018 – September 8, 2019 
 
About Fuller Craft Museum 
 
Fuller Craft Museum, New England’s only museum of contemporary craft, is dedicated to the 

objects, ideas, and insights that inspire both patrons and artists to explore life through the art 

of contemporary craft. Fuller Craft Museum is located at 455 Oak St. in Brockton, MA. The 

Museum is open Tuesday through Sunday, 10:00 am – 5:00 pm, with free admission for all 

Thursdays from 5:00 – 9:00 pm. Admission is $10 adults, $8 seniors and $5 students, free for 

members and children 12 and under. For more information on Fuller Craft exhibitions and 

events please visit www.fullercraft.org or call 508.588.6000. 

 
Fuller Craft Museum, New England’s home for contemporary craft 
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