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Dear Members,

Spring is upon us!  With the final cherry blossoms fallen and awaiting the 
blooming of the irises, we look forward to our high season of cultural 
and artistic programming, beginning now and extending through autumn. 
You’ve probably noticed from our regular This Week at the Garden emails, 
that we are already presenting more exhibitions, lectures, performances, 
demonstrations, and workshops than ever in the Garden’s history – in fact 
more than three times as many! 

All the work we do, including the stewardship of our world-class gardens, 
requires the generous ongoing support of you, our members and donors. 
We are deeply grateful for the generosity you show us year in and year out.

Soon you will be receiving a letter from me asking you to consider deep-
ening your support of the Portland Japanese Garden with a contribution to 
our 2018 Annual Fund. Your contributions will ensure that we can contin-
ue filling our Cultural Village with the cultural and educational program-
ming that benefit so many in our community. Thank you for considering 
this request.

I also want to take the opportunity to let you know of the very special cel-
ebrations we are planning this summer on August 4 and 5. This year marks 
the 55th Anniversary of the Portland Japanese Garden, and we could not 
let this milestone pass without a big party – or two! On Saturday, August 
4th we will hold an elegant gala dinner, featuring cocktails while strolling 
through the Garden, live entertainment, and dining under the stars in the 
Tateuchi Courtyard of the Cultural Village (see japanesegarden.org/gala 
for more information). There will be an additional opportunity to celebrate 
our 55th Anniversary on Sunday, August 5th, during special Member-only 
evening hours with entertainment in the courtyard. We hope you’ll take 
part in the festivities!

Thank you again for making the Garden what it is today. We look forward 
to seeing you many times this spring and summer, and remember to mark 
your calendars now for August 4th and 5th!

Sincerely, 

Steve Bloom
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Cultural Demonstration: Tea2

For more information, please check japanesegarden.org/events or call 503-542-0280.
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Jonathan Ley

Twilight Hours for Patron and 
Steward Members

June 7, 2018 
7:00-9:00pm

Patron and Steward Members are invited to an evening of 
appetizers and drinks in the Tateuchi Courtyard. Enjoy live 
music and the Garden by twilight. Beer provided by Sapporo 
Brewing, wine provided by Torii Mor Winery, and sake 
provided by Joto Sake.

Explore Washington Park Shuttle 
Resumes Daily Service

May – September 2018 
Daily, 9:30am-7:00pm

The Explore Washington Park free seasonal shuttle runs on 
a loop inside Washington Park, stopping at all of the major 
attractions in the park. The shuttle arrives about every 15 min-
utes. It takes approximately 30 minutes to ride the entire loop.

Learn more at japanesegarden.org/parking

 
Annual Membership  
Meeting and Reception 
With keynote presentation by Scot Medbury,  
President of the Brooklyn Botanical Garden

May 14, 2018 
6:00-8:00pm 
Pavilion Overlook & Cultural Village

Join your fellow Portland Japanese Garden members as we 
welcome keynote speaker Scot Medbury, President of Brooklyn 
Botanic Garden, who will be giving a talk titled "Building a 
Global Audience by Celebrating Japanese Culture."  Brooklyn 
Botanical Garden has been listed as one of the Best Botanical 
Gardens in the world by both Conde Nast Traveler and Travel  
& Leisure.

Board President Dorie Vollum and CEO Steve Bloom will present 
an annual overview to members. A light reception will follow. 

RSVP required at japanesegarden.org/annualmeeting

55th Anniversary Gala

August 4, 2018

Join us for “A Gala Evening at the Garden,” a memora-
ble evening of food, drink, and entertainment in the  
Garden and Cultural Village supporting the Portland  
Japanese Garden’s Artistic and Cultural Programming.

Invitations will be sent in June. To receive one, please  
contact Donor Relations Officer Matthew Maas at  
503-542-9301. Golden Crane members will automatically 
receive an invitation.

Sponsor Tables and Individual Sponsor Tickets are available 
now. Additional information about the event and these 
opportunities can be found at japanesegarden.org/gala

M A Y  /  J U N E  2 0 1 8 5
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The Japanese have long praised koi (carp) as “the 
king of river fish.” They were first bred for color in 
Japan as early as the 1820s, initially in the Niigata 
Prefecture on the northeastern coast of Honshu is-
land. In Japanese, koi is a homonym for another 
word that means “affection” or “love”; koi are there-
fore symbols of love and friendship in Japan.

“There’s George, Penny, Mergatroid, Goldie Hawn, 
Lovely Latrice,” said Senior Gardener Adam Hart 
with a laugh while sharing some of the names of  
the beloved koi at the Portland Japanese Garden.

In fact, Hart said nearly all of the Garden's koi have 
records and names.

The outside world was not aware of the develop-
ment of color variations in Japanese koi until about 
1914. They’ve been a fixture at the Portland Japanese 
Garden since the 1970s.

Koi can live very long lives, but the average lifespan 
is about 25-30 years-old in most ponds, said Hart.

“Life expectancy in a pond like ours is 30 years if all 
goes well. There are many outside factors that con-
tribute to shortening their lifespan sometimes. The 
oldest on record is well over 100 years, so they can 
live a very long time,” he said.

The Portland Japanese Garden has about 50 koi and 
they are a large draw for visitors every year.

“A ton of people want to know which one is our 
oldest. We don’t know definitively, but we’ve looked 
at historic photos and traced back. There is one, a 
male, which predates 1996. So, there is at least one 
that is 21 years old.”

The oldest fish is not the largest either, Hart said. 
He’s very thin and orange with black speckles. “One 
of his eyes is clouded over. He is one tough fish and 
has survived many things,” added Hart.

The fish have survived numerous tough winters, 
especially the winter weather of 2017.
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Koi: 
The King of the River

1



“They can withstand really low temperatures. Our 
pond gets down to 35 degrees Fahrenheit generally 
in the winter. They don’t hibernate, but they get  
extremely sedentary, it is almost like hibernation. 
They spend most of the day at the bottom of the 
pond, they don’t eat much, and they live off of 
stored fat from the summer.”

The Garden’s koi pond does freeze sometimes, but 
Hart said as long as it doesn’t freeze over completely, 
the fish still thrive.

In 2009, the Garden installed a new waterproof 
pond liner, a top of the line filtration system, and 
new pumps that restart automatically after a power 
loss. That way, if the pond does begin to freeze over 
and no one can get up to the Garden, the pumps will 
run no matter what, keeping the filters running and 
the waterways from completely freezing over.

“It’s been a huge help and has made for much better 
living conditions for the koi,” said Hart. A holding 
tank was also added so the gardeners can move the 
koi if needed.

“To keep the koi healthy, we needed a dedicated safe 
place to take them out of the pond and doctor them 
on occasion. That’s why the holding tank has been 
integral,” said Hart. “We want to give them the best 
care possible. They are a part of our Garden, just 
like the plants and stones."

And doctoring is needed from time to time.

“The biggest problem we’ve had in recent years is an 
osprey that came around for a while. Pretty much all 
of our koi now are too big for something like an os-
prey to grab so we don’t worry much anymore. But 
the osprey may try to take them, and even if they are 
too large to be carried away, the attempt can leave 
bad wounds on the koi.”

To protect the koi, the gardeners float bamboo on 
the water to act as a “net” to prohibit the osprey 
from catching the young koi. The bamboo is an  
aesthetic safety measure and does not hurt the birds.

“We did have herons years ago. But I think our koi 
are too big for them now. At this point, I think a bald 
eagle would be the only thing able to take a large 
koi out of the pond,” said Hart.

And, the Garden has some larger fish – weighing an 
average of ten pounds, Hart said. The koi are well 
cared for and that includes being properly fed.

“They eat koi food. It’s pelletized food mostly made 
out of fish meal, wheat germ and alfalfa. They’re 
bottom foragers, though, and really wouldn’t dis-
criminate about what they eat.”

The gardeners do try to make sure that the koi don’t 
eat coins. It’s a tough job to track, said Hart.

“A lot of people either don’t see the ‘no coins allowed’ 
sign, or can’t read it. Removing coins from the pond 
has become part of our regular maintenance and 
luckily some of our guests get passionate about 
enforcing the ‘no coins’ policy. When someone is 
throwing a dime into the pond, a fish could think 
that someone is trying to feed them, which can be 
very dangerous for a koi’s health,” he said.

In addition to accidentally eating a coin, the metal 
from the coins leaches into the pond water, which 
is harmful to the koi. Touching the fish is also not 
healthy for them as it can harm body parts and  
remove their protective slime layer.

Hart said the number one question people ask is…

To read the full story, please visit japanesegarden.org/koi

1-2 Ken Ballweg

2

M A Y  /  J U N E  2 0 1 8 7



T H E  G A R D E N  P A T H8

C
U

L
T

U
R

E
 &

 E
D

U
C

A
T

IO
N

Kakehashi Trip Recap
Japanese government-funded exchange 
exposes ten Garden staff to Japan

It’s probably no surprise that many of those 
who make up Portland Japanese Garden’s 
senior leadership are intimately familiar with 
Japan. They’ve grown up in Japan, lived there 
for decades, or traveled extensively. However, 
for the majority of the Garden’s staff, Japan 
and Japanese culture have only been experi-
enced second hand. 

That is why this January’s Kakehashi Project 
Exchange Trip was such an exciting opportu-
nity for our organization. Ten Garden man-
agers spent eight days exploring Japanese 
Gardens and cultural sites near Tokyo, Kyoto, 
and Kamakura, Japan. 

1



“Visiting Japan was a transformative experience for me. I was 
taken by the sense of accommodation and generosity of spirit 
from so many people,” said Brandon Baker, the Garden’s 
Membership Manager. “The artistry of the design of the land-
scapes and architecture is unparalleled. I had the recurring 
feeling of having stepped into a painting.”
 
The Kakehashi Project is a Japanese government-funded 
program managed by the Japanese Ministry of Foreign Af-
fairs (MOFA) and the Japan International Cooperation Center 
(JICE). It aims to build friendship and cooperation between 
the United States and Japan through people-to-people ex-
change. While most Kakehashi delegations are made up of 
students or individual applicants grouped by shared interest, 
the Portland Japanese Garden’s trip was the first inviting a 
group from a single organization.  

Because of this, the itinerary was specifically suited to the 
Garden’s staff, focusing on Japanese gardens and other sites 
with special relevance to the Portland Japanese Garden.

“Early in the trip, we visited Tsurugaoka Hachimangu in  
Kamakura, a shrine with strong ties to our Garden. They 
recently sent their priests to bless the Grand Opening of our 
Cultural Village,” said Marketing Manager, Tyler Quinn. “The 
next day, we visited the Nezu Museum in Tokyo which, like 
our Cultural Village, was designed by architect Kengo Kuma.”

The Kyoto portion of the trip was more focused on Japanese 
gardens and historical sites. “Visiting places like Katsura Im-
perial Villa, Kiyomizu-dera, and Ginkaku-ji was a spectacular 
experience! Previously, I have seen pictures of these places 

– but to experience them in person was truly magical,” said 
Desirae Wood, Project Manager and Assistant to the Garden 
Curator. “Feeling scale, light, and shadow, seeing textures, 
smelling materials and weather – all combined to create a 
rich experience full of depth.”

“All ten of us are so grateful to have had this experience,”  
said Foundation and Corporate Relations Officer, Sarah 
Yusavitz. “Through varied roles at the Garden, we all had a 
degree of knowledge of Japan before the trip. However, the 
first-hand experiences we gained via the Kakehashi program 
will allow us to more authentically represent Japan and its 
ideals in our work.”

3
2
1

Tyler Quinn
Naoko Obara

Stephan Ferreira

2

3
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Shokunin:
Five Kyoto Artisans  
Look to the Future
May 12 – July 8

“When I was a child, my grandfather was making 200 wooden 

buckets a month! Wooden buckets were used in every household for 

everything from wash buckets to rice trays. By the time I was grown, 

plastic had replaced them and my father had fewer than 20 orders 

a month. I knew that if I was unable to think outside the box, our 

beautiful heritage would be lost. This is not about nostalgia. What is 

more important is that we not lose sight of the original ideals that 

guided our ancestors—that deep connection to the natural world 

through the materials we use and an awareness that our lives are 

but a moment in a continuum of the craftsman’s tradition.”

                                                                                

  ­— S H U J I  N A K A G A W A ,  W O O D C R A F T S M A N

1-2 Yuya Hoshino

1

This exhibition was co-curated  
by Sachiko Matsuyama and  
Diane Durston.



Five Kyoto Artisans  
Look to the Future

The word shokunin means “artisan.” It is a word 
that signifies a person who has achieved a high 
level of accomplishment and a deep commitment 
to carry on the legacy of a traditional craft. A 
shokunin in the 21st century is an artisan whose 
work shows respect for the traditions of fine 
craftsmanship that have been handed down for 
generations—the handmade tools, the time-hon-
ored techniques, the finest natural materials, and 
the patience and indomitable spirit needed to 
carry on a painstaking craft. Just as important is 
the understanding that the work of each Japanese 
artisan is an expression not only of an individual, 
but a collaborative effort among the many who 
work to complete a single process. From the lum-
berjack, to the wood-turner, to the artisan who 
applies the final exquisite layer of lacquer—the 
work of the shokunin is the work of an entire 
community of fine craftsmen and women, each 
of whom plays a critical role in the creation of a 
finished vessel.

For over a thousand years, Kyoto was the imperial 
capital and home of much of Japanese culture and 
art. The shokunin of Kyoto are known for produc-
ing objects tailored to suit the aristocratic taste of 
their imperial patrons, with a sophisticated ele-
gance still apparent today.

Over the past 100 years with the increasing mod-
ernization of Japan, however, the way of life has 
changed dramatically from a time in which ev-
erything was made by hand to the present day 
when most things are manufactured. The dis-
appearance of handmade things involves much 
more than the loss of the beauty of these mere 
objects. The accumulated knowledge and skills 
of generations of artisans and the collaborative 
spirit of those who work together to create these 
things is also at risk of being lost forever.

This exhibition features the work of five artisans 
from Kyoto each of whom works in a different 
medium, each with a different background. All 

but the youngest artisan (and the only woman) in 
this group inherited their craft from generations 
past. Each of them is committed to carrying on 
their craft at the highest level of excellence while 
seeking ways to take those traditions forward 
into the current millennium. 

Artisans included in this exhibition are Hosai 
Matsubayashi (Pottery), Shuji Nakagawa (Wood-
en Vessels), Chiemi Ogura (Bamboo Basketry),  
Keikou Nishimura (Lacquerware), and Hirotsu-
gu Ogawa (Pottery).

Together they seek to redefine the meaning of 
shokunin and the work they do. They believe that 
today’s artisan must be mindful of the impor-
tance of maintaining the close bond with nature 
that their materials provide with the realization 
that their work transcends a single generation.  
Their hope is to inspire future generations  
throughout the world to pursue a path that goes 
beyond individual goals in order to serve the so-
ciety in which they live.

2

SHOKUNIN EVENTS

GOLDEN CRANE OP ENING RECEPTION
May 11, 5:30-8pm

EXHIBITION
May 12-July 8, Regular Garden Hours

A RTISANS’ TE A CEREMONY
May 12, 1-2:30pm

A RTISANS’ DEMONSTRATIONS
May 12, 3-4pm

MEMBER EXHIBITION EXCLUSIVE
May 26, 8-10am

For more information about these events, please visit: 
japanesegarden.org/events

M A Y  /  J U N E  2 0 1 8 11
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Food is a natural path to learning about another culture. With 
ties to a region’s land, resources, history, and values, in many 
ways food can embody a society bite by bite. In Japan, the 
intense attention paid to preparation, consumption, and appre-
ciation of food throughout the country has elevated it beyond 
simple sustenance to an aspirational art form. Chefs strive to be 
shokunin, mastering their craft through patience, commitment, 
and collaboration.

This June, the Portland Japanese Garden is adding a new cultur-
al series for members, The Art of The Table, to explore and uncover 
the art of craft found in Japanese cuisine. To kick off this excit-
ing new series, we have two unique events planned in 2018.

Introducing: 
the Art of the 
Table Food & 
Drink Series

1

1 Photo Courtesy of Kinmata

“Tell me what you eat and I’ll tell you who you are”

-  J E A N  A N T H E L M E  B R I L L A T - S A V A R I N ,  F R E N C H  G A S T R O N O M Y  E X P E R T  ( 1 8 2 5 )



brings me a sense of fulfillment as a chef. I 
am not supposed to cook the same meal every 
day — my cooking is based on close commu-
nication with my customers, attention to the 
seasons, and with fresh, local ingredients.”

JOIN US!

The Ukai family — long-time friends of the 
Garden’s Curator of Culture, Art, and Educa-
tion, Diane Durston — looks forward to shar-
ing a taste of kaiseki. 

Choose one of two seatings on Sunday, June 3: 
12:00pm or 6:00pm. Both the lunch and dinner 
seatings will begin with your choice of wine, 
sake or beer followed by a chef demonstration 
and a conversation with Kinmata’s owners, 
moderated by Garden CEO Steve Bloom. You 
will be seated at communal tables to savor five 
courses highlighting the five Japanese cooking 
techniques (simmering, steaming, grilling, fry-
ing, aemono) and the five Japanese tastes (salty, 
sour, sweet, bitter, umami). 

Seating is limited. Don’t miss this once in a 
lifetime experience with one of Kyoto’s finest 
culinary families in the handsome setting of 
Shizuku designed by architect Kengo Kuma. 
Oideyasu! That’s Kyoto dialect for welcome!

WHAT IS KINMATA?

Since 1801, the Ukai family of Kyoto has run 
Kinmata, a traditional inn (ryokan) and fine 
dining restaurant in the ancient capital city. 
Today, the 7th and 8th generations of the 
family work together to welcome guests from 
around the world and have created one of the 
best places to experience the haute cuisine of 
Kyoto: the multi-course, seasonal meal known 
as kaiseki. 

Nine members of the Kinmata team including 
owners Haruji Ukai, his wife Masami, and 
their son Hideyuki, together with head chef 
Toshio Yamaguchi, are coming to Portland to 
prepare a five-course meal with local ingre-
dients to be served with the help of Portland’s 
Chef Naoko at her restaurant Shizuku.

SHA R ING A LEG ACY

Kinmata’s traditional machiya building was 
registered in 2001 as a National Cultural Prop-
erty. Haruji Ukai, the 7th owner of Kinmata 
explains, “My father loved the old architec-
ture… He never questioned ‘should we keep 
this or not?’ He just thought ‘how to pass on 
this culture to the next generation.’ Now I am  
inheriting Kinmata and will hand it to my son.” 

Kinmata’s head chef Yamaguchi says, “I am 
a lucky chef… My customers always ask me, 
‘cook me something delicious in season!’ That 

July 13

For our second Art of the Table event, the Garden welcomes the chef and manager from Takewaka restaurant in Tokyo, 
which is Garden CEO Steve Bloom’s favorite sushi restaurant. Takewaka is located in the Tsukiji neighborhood near 
the world’s biggest wholesale fish and seafood market. Enjoy a demonstration and learn about Takewaka’s daily ritual 
which transforms fresh fish from the famous Tsukiji fish market into the delectable sushi served every night. Guests 
will enjoy sushi prepared with locally sourced fish on the Pavilion Veranda and Overlook.

Learn more at japanesegarden.org/events

Sunday, June 3
12:00pm or 6:00pm

TA KEWA KA: SUSHI DEMONSTRATION & RECEPTION

Kinmata:
A taste of Kaiseki

Learn more at japanesegarden.org/events
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	 Margueritte Hirschbuhl Drake Fund  
	 of the Oregon Community 
	 Foundation
Susan & Greg Fitz-Gerald
Katherine & Mark Frandsen
Jeanne Giordano & Bob Frasca
Yoko Fukuta
Hacker Architects 
Ms. Susan Halton
Tom & Susan Hamman
Geoffrey Hoefer
Salena Johnson 
The Samuel S. Johnson Foundation
William David & Mary Jones
Jane R. Kendall Family Fund 
	 of the OCF
Peter J. Kendall
James D. Lynch & Robby Cunningham
Kelly & Steve McLeod
Glenn & Widney Moore
Northwest Bank
NW Natural Gas Co.
Omomuki Foundation
Patterson Nursery Sales, Inc.
Port Of Portland
Mr. & Mrs. Charles Putney
Wayne M. Quimby & 
	 Michael Roberts Quimby
Regional Arts & Culture Council and 
	 Work for Art 
Marge Riley Fund of the Oregon 
	 Community Foundation
Trudy & Pat Ritz, Ritz Family 
	 Foundation
Jim & Cathy Rudd
Smith Rock, Inc.
The Standard
Drs. Calvin & Mayho Tanabe
John & Susan Turner
Frances & John von Schlegell
Robert & Deborah Zagunis
And those who wish to remain 
	 anonymous (1)

P R E S I D E N T ’ S  C I R C L E
$ 2 , 5 0 0 - $ 4 , 9 9 9
 
Trish Adams in memory of Robert & 
	 Ethel Csakany
A-dec, Inc.
Susan & Dean N. Alterman
Bill & Joan Bailey
Bamboo Garden
Mrs. Suzanne Storms Berselli &
	 Dr. Robert Berselli
Bruce & Cindy Brenn
Worth & Barbara Caldwell
Will Carter & Jeff Miller
Chef Naoko
John & Kathryn Cochran
Anne & James Crumpacker
Dick & Cameron Davis
Marilyn Easly in memory of 
	 David Easly
Wayne R. & Sandra F. Ericksen
Ferguson Wellman Capital 
	 Management
Fidelity Charitable Gift Fund
Framing Resource
Geffen Mesher
Jeffrey & Sandra Grubb
Halton Foundation
Andrew & Cynthia Haruyama
Wendy Hasuike
Flora J. & Anker P. Henningsen
Hyster-Yale Group
Tatsuo Ito & Kohgetsu Aoki
John & Janet Jay 
Kay Kitagawa & Andy Johnson-Laird
Dorothy Lemelson
Ross M. Lienhart, Edward Lienhart 
	 Family Foundation
Martin Lotti & Linda Mai-Lotti
Doug & Theresa Lovett
Peter & Susan Lynn
Curtis W. Marble
Laura S. Meier
Allen Mercer
Masa & Mayumi Mizuno
Mrs. Hester H. Nau & Leslie Willhite
The Paramount Hotel
Park Lane Suites & Inn
Shirley & David Pollock
Portland Roasting Coffee
Laurie & William Rawson
Richard & Mary Rosenberg
Susan Schnitzer & Greg Goodman
Paul J. Schommer
Florence Shigenari
The Standard Employee Giving 
	 Campaign
Bonnie Pomeroy Stern
Mr. Ernie Stoddard
Treecology, Inc.
Rose E. Tucker Charitable Trust
Vanguard Charitable
Dan Wieden & Priscilla Bernard Wieden
Susan & Jim H. Winkler
Ms. Carmen Wong

The Golden  
Crane Society

Cumulative giving to the Annual 
Fund from March 15, 2017  
through March 15, 2018

Mike Centioli



G A R D E N E R ’ S  C I R C L E
$ 1 , 5 0 0 - $ 2 , 4 9 9
 

Acorn Fund of Oregon 
	 Community Foundation                                                
Alan & Julieann Barker                                                                   
Jerome & Irene Barr                                                                      
David E. & Mary C. Becker Fund  
	 of the OCF                                                
Karen L. Benson                                                                          
Keith Berglund & Allan Karsk                                                             
Patsy Crayton Berner                                                                     
Broughton & Mary Bishop Foundation
Michael Blankenship                                                                      
Mary Lee Boklund                                                                         
Richard Louis Brown &  
	 Thomas Mark                                   
Donald J. Bruce & Heida George-Bruce
Bullseye Glass
James & Diane Burke 
Ann C. Carter & Thomas P. Palmer
Cascade Koi & Goldfish Club 
Candy Cassarno
Thomas Cirillo & Aaron White
Columbia Grain, Inc.
Compass Oncology
William Cook & Gwil Evans                                                                
Mr. Douglas H. de Weese
Bill Dickey
Devil's Food Catering
Mary Dickson
Gail Durham & E Benno Philippson
Michael & Janet Ellena 
Mary E. Fellows & John W. Russell

Richard Williams & Diane Field
Flowerree Foundation
Ford Foundation 
Doyle Forister & Gary Sheldon   
Fred Meyer Community 
	 Rewards Program
Diane & Gary Freeman
Barbara Giesy
Ann Goetcheus  
Bruce Guenther & 
	 Eduardo A. Vides, M.D.
Thom & Margaret Hacker
Christopher Hall & Selena Horn
John Hall & Margaret Chula
Hasegawa Kogyo Co., Ltd.
Jay A. Henry & Demi Haffenreffer
Merle & Andrew Hashimoto
Michel & Vicki Hersen
Mary & Greg Hinckley
Mary & Gordon Hoffman
Lynne M. Hoffman
Robert Hogfoss
Jerry & Ann Hudson 
William A. Hughes & 
	 Nancy L. Richmond
Elizabeth Hulick & Mark Handley
Joshua & Kerstin Husbands
The Jackson Foundation
The Jasmine Pearl Tea Company
Janelle & Lee Jimerson
Jayn K. Kellar

Caroline Kerl & Bill Lunch
Selby & Douglas Key
Elizabeth M. King
Catherine & John Knox
John A Kodachi, PC
The Kresge Foundation
Yoshio & Nikki Kurosaki and the 
	 Kurosaki Family Fund, Oregon 
	 Jewish Community Foundation
Bonnie Laun
Joyce & Stanley Loeb
saRah Mahler
Richard & Lisa Mann
Anna & Van Mason
Lani McGregor & Daniel Schwoerer
Robb Rathe & Erin Moeschler
Linda Montgomery
Lindley Morton & Corinne Oishi
Darren & Casey Nakata 
Tom & Chris Neilsen
Paul D. O'Brien  
The Oregonian 
Carol L. Otis MD & Roger Goldingay    
Pacific Power Foundation
PAE Engineers
Piper A. Park, The Park Foundation  
Marianne Perrin
Donna M. Pierleoni 
Marilyn R. Podemski
James Prihoda & Julia Tank 
Lee & Ronald Ragen

Susan & Michael Rego
Pat Reser
Ann Roberts & Linda Campbell 
Rod & Cheryl "Charlie" Rogers
Sapporo Brewing USA
Patricia O. Schleuning 
Paul Schneider & Lauren Eulau
Linda Shelk
Peter Shinbach  
Forrest & B.J. Simmons
Steven H. Smith & Dennis C. Johnson           
Drake & Lynn Snodgrass
Donald & Susan Spencer
Andrée Stevens 
Swanson Financial
Charles J. & Caroline Swindells 
Rebecca & Russell Teasdale  
Rena & Cheryl Tonkin  
UBS Matching Gifts
Dawn & Sadafumi Uchiyama
Urasenke Portland Wakai Tea  
	 Association
US-J Connect, Inc.
Anthony Van Ho, MD & 
	 Forrest Davidson III, PhD
Stuart Weitz & John Gustavsson
David Willis & Lou Ellen Barnes-Willis
Masaru Yatabe
And those who wish to remain 
	 anonymous (3)

James Florio

M A Y  /  J U N E  2 0 1 8 15
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I N  H O N O R  O F  K A T H E R I N E 
F R A N D S E N

 
Mary R and Spencer Dick

I N  M E M O R Y  O F  H A R R I E T 
A L L E N

Al & Judy Kenning

I N  M E M O R Y  O F  J E A N  A N D  
A L  J A R V I S

Al & Judy Kenning

I N  M E M O R Y  O F  J U N E 
M O R I Y A S U

Al & Judy Kenning

Tribute Gifts  
& Donations

Memorials and Honoraria
1/16/2018 - 3/15/2018

59 Creative Ink
Ajinomoto Co., Inc.
Ajinomoto Foods North America, Inc.
Capt. David G. & Carolyn Berry Wilson
Susan C. Brown
Darrell & Marilyn Brownawell
Dr. Mary Jo Buckingham & 
	 Paul D. Fitzpatrick
Kathryn Campbell
Candy Cassarno
David H. Corry
Susan Cummins
Lynn A. Cyert and Russell 
	 Westbrook Jr.
Daiwa Lease Co., Ltd.
Peggy & Dick Danziger
Delta Air Lines
Lawrence & Sarah Eppenbach
Fast Retailing Co., Ltd.
Steve and Peggy Garber
George Nakashima Woodworking, S.A.
William G. Gilmore Foundation
Lisa Gimmy Landscape Architecture
Jeanne Giordano & Bob Frasca

Google
Justine Halliday
Tom & Susan Hamman
Hasegawa Kogyo Co., Ltd.
Ron & Jenny Herman
Irene Hirano-Inouye
Geoffrey Hoefer
Itogumi Co., Ltd.
The Japan Foundation
The Japan Foundation, Center for 
	 Global Partnership
William David & Mary Jones
Joto Sake
Amy S. Katoh
Scot Kellar
Tracy Keys and Chris Keys
Komatsu Seiren Co., Ltd.
Patricia T. Leiser and Gary Leiser
Maybelle Clark Macdonald Fund
Curtis W. Marble
Kelly & Steve McLeod
Richard Milgrim
Yoshiaki Mizumoto
Janet & Tom Montag

Nakamura Sotoji Komuten
Scott & Connie Neish
Alan, Gwen, Avery & Ashton Niemann
NPO Greenwave
Omomuki Foundation
Kathy Pike
David & Jane Pollock
PricewaterhouseCoopers LLP
Diane Pyles
Patricia E. Sacks M.D.
Catherine & Taisuke Sasanuma
Jeanne Schnitzer Marks
Mr. Henry Sidel
David & Abigail Snoddy
Sony Electronics
Erik & Cornelia Thomsen
L. D. Tisdale and Patricia A. Tisdale
Torii Mor Winery & Vineyard
Tsurugaoka Hachimangu Shrine
Mary & James G. Wallach Foundation
Mary Wallach
Uniqlo
And those who wish to remain 
	 anonymous (2)

Global  
Ambassadors

Including our Global Ambassador Members, Sponsors of our 2014 New York 
Launch Event, and Donors contributing $500 in the past 12 months and residing 
more than 120 miles from Portland, Oregon.

Roman Johnston



Nancy Beamer
Clarence Bobbe
Barbara Cyrus
Stanley L. Davis Trust
Bill Findlay
Robert W. Franz
John R. Gatewood

Estate of Stanley W. Greenhalgh
Elizabeth Ann Hinds
Jerry G. Jones Trust
Noel Jordan
Estate of James Kesler
Duke Mankertz
Beverly Merrill

Jack O. Rickli 
Jeaneatta Sautter
The James W. Skog Trust
Toya Family Trust: George, Sonoya, 
	 Georgene, & Evelyn
David E. Wedge Trust

We are grateful to the following individuals and families for their generous 
bequests and estate gifts to the Garden:

If you would like to include the 
Garden in your estate plans, or 
if you have already done so and 
would allow us to list you as a  
Legacy Member, please contact 
Chief Development Officer Tom 
Cirillo at (503) 595-5225 or  
tcirillo@japanesegarden.org  

Golden Crane
Legacy Society

Members of the Golden Crane Legacy Society have named the Garden as the  
ultimate beneficiary of a planned gift. We are grateful to the following people 
for letting us know of their plans to support the Garden in this enduring way.

Carole Beauclerk
Barbara Bell
Diane Benjamin
Melanie Billings-Yun
Steve Bloom & Michael Blankenship
Judy Bradley & Dave Mitchell
Susan C. Brown
Carla Caesar & Nora King
Mora Chartrand & Linda Grant
Mary Dickson
David & Nancy Dowell
Mrs. Margueritte H. Drake
Elaine West Durst

Yoko Fukuta
Ms. Susan Halton
John Hembroff & Shari MacDonald
Ron & Jenny Herman
Geoffrey Hoefer & Thomas Wei
Albert Horn 
Jerry & Ann Hudson
Mary Kay Johnson
Elizabeth M. King
Ron & Polly Wall Lauser
John & Lisa Lehman
Linda & Don McNeill
Jeannie & Ron Prindle

Wayne M. Quimby &  
	 Michael Roberts Quimby
W. Curtis Schade & 
	 Jacquie Siewert-Schade
Mr. Larry L. Secor
Richard C. Stetson, Jr.
Mr. Ernie Stoddard
Ann & John Symons
Ms. Carmen Wong
And those who wish to remain 
	 anonymous (2)

GOLDEN
CRANE

S O C I E T Y

Legacy Society Members receive  
invitations to Golden Crane  
special events and receptions.

Fred Meyer Community 
	 Rewards Program 
Mr. & Mrs. John Hartup  
Susan G. & Albert W. Johnson  
Kristine Cordier Karnezis  
Jill McLean 
Linda Montgomery 
The Paramount Hotel 
Marilyn Ross Podemski 
Portland Roasting Coffee 

Leslie C. & Wallace L. Rainey 
Susan and Michael Rego 
Dorothy Rotolo 
Laura Schlafly 
Susan and William L. Smith 
The Standard Employee Giving 
Campaign 
Treecology, Inc. 
Western Accents, Inc. 
Work for Art

Allison Logan Belcher 
Barbara Bell 
Bentwood Tree Farm 
Daniel & Andrew W. Brown 
Bullseye Glass Co. 
Mitchell Burghart & Yvonne Alderman 
Thomas and Sherry D. Cook 
Terry Dalsemer & Gail Owen 
Bill & Karen Early 
Fidelity Charitable Gift Fund  

Annual Fund
Donations

Contributions received
1/16/2017 - 3/15/2018

M A Y  /  J U N E  2 0 1 8 17
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1

Golden Crane  
Reception 
for Hanakago

2

1

Guests enjoying the ikebana 
arrangements by the Saga 
Goryu School of ikebana in 
bamboo vessels from the 
collection of Peter Shinbach.

2

Mrs. Etsuko Kakihana, Assistant 
Head Mistress of the Saga 
Goryu School of Ikebana at 
Daikakuji in Kyoto, created 
arrangements as part of the 
opening weekend. 
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1-5 Peter Friedman

5

Peter Shinbach with Mayho 
and Cal Tanabe in the Tanabe 
Gallery.

3

Janet and Michael Ellena  
in the Jane Stimson Miller  
Living Room.

4

Guests enjoying the  
Flat Garden.

M A Y  /  J U N E  2 0 1 8 19



Official Winery of the Portland Japanese Garden Official Sake of the Portland Japanese Garden Official Airline of the Portland Japanese Garden

As the Imperial capital for more than 1,000 years, Kyoto has a long tradition of art 
and culture. That includes outstanding cuisine, with meticulous attention paid to 
freshness, quality, and presentation. Today, Kyoto has 135 Michelin star restaurants. 
That’s more than New York City and San Francisco combined!
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