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CHOZEN-JI, A PLACE TO DO 
SHUGYO
SAYAMA DAIAN ROSHI, ABBOT

Tanouye Roshi in the first meditation hall when it opened in 1976

"We wish to serve as one gateway for the introduction 
of true Zen into America, not only as a philosophy but 
as a way of training…(Chozen-ji is) a place of Zen training 
where persons of any race, creed, or religion who are 
determined to live in accordance with the Buddha Nature 
(the Inner Self or the Way) may fulfill this need through 
intensive endeavor without paying any dues or fees."

---Tanouye Tenshin Rotaishi

At its heart, Chozen-ji is a place for people who are 
sincerely seeking the Way and are determined to realize 
their True Self through shugyo.  Shugyo is a Japanese 
word which has no equivalent in English.  The Japanese 
have six words for training, each signifying a deeper, more 
encompassing path: keiko-practice, renshu-training, 
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kunren-discipline, tanren-forging, kufu-struggling to solve 
a problem with one’s entire being, shugyo-the deepest 
spiritual self-discipline.  Shugyo is likened to forging a 
sword from iron ore.  Fire, water, and iron are folded upon 
each other by the pounding of a hammer over and over 
again to create the cutting edge. At Chozen-ji “through 
intensive endeavor” in zazen, the martial and fine arts, 
and sesshin, a 6-day training, samadhi becomes deeper 
and clearer, and kiai becomes stronger.

Tanouye Roshi wrote, “Sesshin, Zazen, and Hojo are the 
core of shugyo.” Historically, students came up to Chozen-
ji for classes once or twice a week, sitting zazen before 
practicing Hojo and their art.  Many students did sesshin 
at least yearly, and did so for years.  Today, the numbers 
of new students attending weekly classes, participating 
in sesshin and living in for several days to several months 
are growing.  The people doing sesshin and living in have 
the most transformative experiences. Living at Chozen-ji 
allows the vibration of Chozen-ji to change their being.   
Concentrated, uninterrupted practice is necessary to 
collect the mind and experience samadhi.  After leaving 
Chozen-ji, daily practice is necessary to keep centered 
and to keep perspective in the midst of the ten thousand 
things spinning around us.  

As we continue to explore ways to transcend the form 
of Zen in today’s world, I believe live-in training adjusted 
to the individual needs of the student is a form of 
practice which has the potential of making shugyo 
available to people from around the world.   Since last 
July, over 20 students, ranging in age from 25 to 83 and 
training experience from none to years, have lived in.  
They describe their experiences in this newsletter.  This 
past sesshin, two men in their late 60’s and early 70’s 
participated with less than a year of training.  They went 
beyond their self-imposed limitations, acutely aware of 
the limited time left to them and sincere in their desire to 
realize their True Self.  Seriousness and sincerity are the 
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only requirements for live-in training.

One may think shugyo is severe discipline requiring 
great sacrifice, but that is a beginner’s attitude.  As one’s 
practice matures, zazen is pleasurable, and shugyo is 
fulfilling.  Tanouye Roshi wrote, “Of course the training is 
strict, but that is the nature of things.  The young child is 
born happy but without the capacity to savor life.  Only 
through shugyo (spiritual self-discipline) can a man or 
woman gain the power to live freely and get the taste 
of life.  Shugyo builds up the hara, the seat of control; it 
enlarges life.” 

We hope that you will do shugyo with us at Chozen-ji, 
and others will benefit from your attainments.

CHOZEN-JI, A PLACE TO DO SHUGYO, CONT. 

LIVE-IN TRAINING AT 
CHOZEN-JI
One of the many experiments we have undertaken over 
the last year is to expand the number of people who 
come to Chozen-ji for live-in training. This has resulted in 
more than 20 people coming and training since July 2017. 
Living in allows people to train much more deeply in a 
short amount of time, and to create a new set of habits 
and rhythms they can bring back to their daily lives. One 
of the ways that you can support live-in training is by 
contributing to the Gi and Hakama fund (www.chozen-
ji.org/gi-hakama-fund) outlined on the final page of the 
newsletter. 

Below are comments from some of the live-in students 
from the last year in their own words:
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Alani Apio - Hawaii
Although I’ve been training for 17 years at Chozen-ji, 
I’ve never lived in beyond the weeks of sesshin. Last fall 
I was in a serious state of depression and searching for 
ways to heal and move forward—so I decided to live in 
for 21 days. Doing so helped me to experience both how 
ingrained daily habits were keeping me from healing 
and how new perspectives, by way of resetting my daily 
routines, could lead to healing and learning. And, I finally 
learned how to ring the bell and strike the han properly.

Alex Greene - Madison, WI
I grew up visiting the dojo and started my training at 
Chozen-ji around the time Tanouye Roshi passed away. I 
also lived in for three years, 2002-2005. In my week living 
in again in August 2017, I really felt the connection and 
presence of Tanouye Roshi. Not in any mystical way, but 
in that the core ki'ai was still there. This is part of the 
timeless quality of Chozen-ji. A lot of things about our 
lives change, but the dojo carries on—with that energy 
imbued throughout. 

Katie Loncke - Oakland, CA
I had lived, served, or studied at silent meditation centers 
around the world for months at a stretch, but Chozen-ji’s 
physical training (grueling at times) tapped into a whole 
different side of my hindrances and potential for non-
fear. Easy? No. Life-changing? Yes. With gratitude to all 
who make this precious place possible, I’m returning the 
first chance I get.

Kalpana Krishnamurthy - Portland, OR
Chozen-ji is like a diamond—it has so many facets. When 
my kids asked me what I like the best about my time at 
Chozen-ji, I said learning archery with Honda Roshi. When 
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experience. Living in at Chozen-ji allowed me to submerge 
myself into the heart of that. Time at Chozen-ji blew by. 
I am grateful for this time and space that Chozen-ji has 
shared with me.

Noriko Wada - Hawaii
My family was going through a particularly difficult time, 
having to make end-of-life decisions for my parents. I was 
lost as to what the "right thing to do" is. In the toughest 
moment, I drew upon the strength that Chozen-ji helped 
me to develop. I sense I've barely scratched the surface 
of the well-spring of strength that we all have inside us.

Richard Chamberlain - Los Angeles, CA
Yesterday evening I sat and meditated for about 45 
minutes.  It went reasonably well, but didn't quite ring 
the bell.  Then I was about to get up when, unexpectedly, 
a sort of pure gold moment descended, eyes wide open, 
and I felt the presence of Chozen-Ji—of love, in the most 
beautiful, heartwarming way. 
I wasn't alone at all.  You all were still with me and the 
Gods smiled. 
So your wondrous gift of Chozen-Ji is still giving!

SUMMER 2018

my husband asked, I said doing calligraphy. When my 
coworkers asked, I said going deeper in my meditation 
practice with twice daily sits. And that's to say nothing 
of ceramics, the tea ceremony, weeding a Zen garden or 
Kendo. 

Noland Chambliss - San Francisco, CA
Chozen-ji is a remarkable place and my experience 
living there was one of the most impactful of my life. 
The generosity of the community there is extraordinary. 
My time there helped me to think differently about the 
relationship between my mind and my body, process 
some intense emotional experiences, and gave me a 
strength of will and focus that has served me immensely. 

Geri Maeshiro - Hawaii
The intention is upheld by many.  But the pillars, who keep 
Chozen-ji standing strong, give an incredible amount of 
patience, generous energy, and deep committed form 
of dedication to the place and their practice. Freely and 
often, they embody the form they offer access to. The 
inspiration percolates, resonates—and in living in, it gets 
much more possible to start to feel a sense of saturation. 
Meanwhile, the bell keeps ringing into the next moment 
in which we all try again, again.

Yutaka Kawahito - Hiroshima, Japan
Even though a 3-4 week stay wasn't enough to know what 
Zen is, daily zazen practice was a valuable way for me to 
learn the main teaching of Zen—that it isn't knowledge 
to be obtained through words, but rather through one's 

LIVE-IN TRAINING AT CHOZEN-JI, CONT. 

WHY I LIKE ZEN - PART 2
WAYNE HONDA ROSHI
Last newsletter's article said that after we "get" the thing 
we came to the dojo to find we must forget it so we don't 
get stuck on it.

What is that? It's what Shakyamuni discovered. And what 
is that? Can't tell you, you have to find out for yourself.
How about a hint, some "empty discussion". (Sound 
familiar?) 

Alright; he said all things that exist have no substance. 
Yeah right; in reality when stuff bangs together the stuff 
has to have substance to bang, otherwise there would 
be no banging. Yes, all the banging and crashing is real 
because we experience it as real. But what if we created 
in our minds the banging and crashing, and everything 
that exists, exists only in our minds, and all things that 
exist "out there" are really only mental and have no real 
substance.

Yeah, you gotta be "mental" to believe that.

Or is it true?

Your choice.

www.chozen-ji.org
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ZEN IS A PRACTICE WAY
RYUKO (NORMA KAWELOKU) WONG ROSHI

possibility when we 
need it the most.  Stop. 
Reset. Breathe low and 
slow. 

When we reset, we 
make it possible for 
others to reset, as 
well.  I saw this play out 
recently at a convening 
of nearly a hundred. 
There was an emotional 
moment, and the 
room lost its focus. 
The speaker sought 
to push back her own 
emotion and move on, 
and I intervened with 

Zen is a practice way—rather than a belief. To reap its 
benefits and penetrate its secrets, you have to practice! 
We have been called the Jesuits of the Buddhist world—
the hard core, disciplined practitioners who reject 
dogma, believe in nothing, and radically apply learnings 
in the everyday world.  And therein lies the rub… we have 
to practice with some level of discipline.  This requires 
interrupting the pervasive habits of modernity—an 
increasingly difficult task as technology supports parsing 
our time into tiny, little bits.  

Reflective, experiential practice stretches time and 
grounds us in place and space.  By engaging in even a 
small amount of daily practice—say, 30-45 minutes—we 
cultivate cellular memory that will come to our aid when 
we need it.  We are much more grounded, with more 
mental and physical capacity, when our breathing is “low 
and slow”, emanating from low in our bodies, below our 
belly buttons, in a slow rhythm of less than 10 breaths 
per minute in which the exhale is longer than the inhale.  
But in the height of the drama unfolding in front of us, 
our minds race and our breathing migrates rapidly high 
in the chest.  Regular meditative practice—with breath at 
less than 5 times per minute—builds a different cellular 

a suggestion to stop, and breathe. She did—and invited 
others to breathe with her—slowly, in and out, in and 
an especially l-o-n-g out. In the span of just a few short 
minutes the entire room was transformed. The emotional 
moment was not suppressed or swept away; rather, it was 
metabolized and therefore it mattered as those gathered 
became as one.  All of this possible in real time because 
the speaker has a regular practice, and the confidence to 
invite others in. 

SUMMER 2018

SESSHIN UPDATE
This Summer’s sesshin continued 
the momentum from last Winter’s 
sesshin, as we grew to 14 
participants along with 4 teachers. 
More than just numbers, this 
sesshin was powerful in that  it 
solidified the form, with several 
returning students beginning 
sanzen and with a powerhouse 
crew in the kitchen comprised of 
Norma Wong Roshi, Rosie Abriam 
Roshi, Cathy Kawano-Ching, and 
Lynn and Howard Arimoto. 

Our December sesshin will be from 
the 3rd to the 9th. Please let us 
know interest as early as possible 
so that we can begin planning. 

Photo by Kamaka Seipp

www.chozen-ji.org

www.chozenji.org


3565 KALIHI STREET, HONLULU HI 96819

5

LYNN ARIMOTO

Jeong Kwan Sunim visited Chozen-ji from March 5-8, 
2018.  How did a highly sought-after Korean Zen Buddhist 
nun, famous for her temple food (See Netflix Chef’s Table, 
Season 3, Episode 1), come to Chozen-ji?  As Jeong Kwan 
Sunim remarked, “we were meant to come together.”  
Carl Jung defined such experiences as “synchronicity” 
an “acausal connecting principle” or more simply, 
meaningful coincidences.

Jeong Kwan Sunim is the tenzo at Chunjinam Hermitage 
in South Korea.  Although she has no formal training, 
famous chefs like Eric Ripert of Le Bernadin (New York 
City), Corey Lee of Benu (San Francisco) and Rene Redzepi 
of Noma (Copenhagen) came to learn from her.  Jeff 
Grodinier, New York Times food writer, proclaimed her 
food “as good as any meal you could get from any chef 
on the planet.” 

Because shojin ryori or temple food is served during 
sesshin, I dreamed of Jeong Kwan Sunim coming to 

Chozen-ji to learn how she uses cooking as her meditation 
practice.  According to Sayama Roshi, “delicious, nutritious 
food can make the difference in whether a student gives 
up or transcends their self-imposed limitations during 
this grueling training.”

Meaningful coincidences began in the Fall of 2017 when 
I met Minny Lee for the first time.  This encounter led to 
a generous donation from the Paul S. Honda Foundation 
to invite Jeong Kwan Sunim.  This was followed by an 
unexpected introduction to Yoon Hee Kim, a professional 
chef and Korean Tea Master, who was able to make Jeong 
Kwan Sunim’s visit a reality by the following Spring.  Jeong 
Kwan Sunim calls her visit a “homecoming” and believes 
we were brought together because of our journey of self 
realization.

Jeong Kwan Sunim arrived with suitcases filled with 
special ingredients she prepared such as aged rice syrup 
and soy sauce, fermented raspberry juice, sesame seeds, 
dried mushrooms, dried lotus flowers and much more.  
She generously conducted a small, private cooking 
demonstration (See frolichawaii.com, March 29, 2018, 
“Jeong Kwan from Chef’s Table Just Cooked Temple Food 
in Kalihi” by Grace Ryu.) and Dharma talk.

Through her translator, Yoon Hee Kim, she taught us 
there is no difference between cooking and pursuing 
Buddha’s Way.  At her temple she uses food from her 
garden that she plants from seeds and nurtures until 
harvesting, infusing the food with good energy and 
gratitude.  Instead of using recipes, she uses her intimate 
connection with plants and relies on innately knowing 
how best to prepare it.  The energy of the food, the 
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THE SYNCHRONICITY OF 
JEONG KWAN SUNIM
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environment, and people for whom she is cooking help to 
determine how she will prepare it.  She emphasizes food 
is about sharing love and connecting people.  It does not 
have to be fancy or even tasty.  Cooking with a “motherly 
heart” and “becoming one” with the ingredients create 
the best food for our mind and body.  She reminds us, 
plants give their life energy that we transform through 
cooking to nourish our body.  Our interdependence with 
nature reminds us to waste less and eliminate greed.

Before her talk, Jeong Kwan Sunim prepared bowls of 
bibimbap, rice with several kinds of cooked vegetables, 
and banchan, small side vegetable dishes, beautifully 
presented on Chozen-ji yaki, ceramic dishes made at 
Chozen-ji.  The elegant Lotus Flower Tea, a symbol of 
enlightenment, was served during her talk, assisted by 
Korean Tea Master, Yoon Hee Kim and Urasenke Tea 
Master, Yumiko Sayama.  Each warm and delicately 

fragrant sip of tea created a unifying calm among the 
guests. 

She summarized her Zen practice as, “I make food as 
meditation.  I teach because I want the world to become 
united through healthy, happy food and to thrive 
together.”  She believes when you cook with compassion 
and generosity, food will sustain the world and create 
peace in the universe.

Gassho
Thank you, Jeong Kwan Sunim.

Inspired by Jeong Kwan’s visit, Ming Tu and Michael 
Yoshida have already started a small Chozen-ji garden.   
Anyone interested in gardening, please email info@
chozenji.org.  We hope to have a bigger garden established 
before Jeong Kwan Sunim’s next visit.

SUMMER 2018

THE SYNCHRONICITY OF JEONG KWAN SUNIM, CONT. 
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ARIGATO ZEN
Chozen-ji was pleased to host Dr. Soho Machida and his 
partner Chisato for an afternoon of Arigato Zen in early 
June.

More than forty people turned out for the dramatic 
chanting and ceremony held inside the Budo Dojo, as 
well as up on the hill. The dojo resonated with the voices 
of participants, all chanting "Ah-Ri-Gah-To-Ooh"—one 
syllable per breath—at top volume.

Attendees were also treated to a rare, esoteric goma fire 
ceremony from Tendai Buddhism. Amidst the rhythm of 
the mokugyo, chanting of the Makahannya Haramita 
Shingyo and wood smoke, participants burned small 
plaques bearing a personal wish. The fire gave off plenty 
of heat on an already warm summer day—and, according 
to Dr. Machida, the power to heal.

Dr. Machida holds the record for having lived at the 
Daitokuji Monastery in Kyoto, Japan the longest of any 
monk (twenty years). He is also the author of several 
books and holds a Master's in theology from Harvard and 
a PhD from the University of Pennsylvania.

CHOZEN-JI YAKI
SANFORD MURATA
Over the past year, significant progress has been made 
toward reactivating the ceramics program. The ceramics 
facilities and equipment have been repaired, restored 
and reorganized.  One gas kiln has been repaired and  
recently fired .  

Rebuilding the wood kiln has commenced, thanks to the 
donation of a large amount of kiln bricks. Various clay, 
glaze chemicals, materials, supplies and tools have been 
generously donated by individuals and institutions. 

Ceramics classes and workshops are being planned for 
Saturdays and Sundays. Functional ware will be made for 
Chado, Kado and other arts practices, for Dojo events and 
uses and to sell at the Art Show on October 12 to 14.   

Ceramics will continue the shugyo that is the foundation 
of training at Chozen-ji. All will participate in every aspect 
of making ceramics, including the preparation of clay and 
glazes, firing and finishing pieces and maintaining the 
facilities and equipment.  

Please comunicate with Erin Yuasa (yuasa_erin@hotmail.
com) or Sanford Murata (sanfordmurata@gmail.com) if 
you would like to know more about the ceramics program.

www.chozen-ji.org
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MAHALO
We want to express our deepest gratitude to all of the 
people who have helped during the work days at Chozen-
ji.  The main Dojo has been painted recently, the ceramics 
studio is beginning to come alive and the final rock wall 
by the Kyudo Dojo is underway.

Our profound thanks to all of you who continue to 
support Chozen-ji with your donations via monthly 
pledges, mailed in or placed in the donation boxes. 

Donations are gratefully accepted on our website,
www.chozen-ji.org, or by mail:
 3565 Kalihi Street
 Honolulu, HI 96819

2018 EVENTS
The following is just a partial listing of events, please 
check out our website for additional events and class 
schedule.

Omori Sogen Memorial Service - August 18 7:00pm

Shodo seminar w/Keisyu Fujimura - September 9

Chozen-ji Art Show - October 12-14

Full Moon with Wong Roshi - October 22-25

Winter sesshin December 3-9

New Year's Ceremony - December 31

SUMMER 2018

GI & HAKAMA FUND
Being able to afford a Kendo gi and hakama can be an obstacle to new students committing to Zen training. This is 
true for local students, as well as live-ins flying into Hawaii from far away. That's why we are excited to have started a 
collection of gi and hakama to loan to new students until they can get their own.

Rather than go to just a few generous individuals to supply the range of sizes needed, our goal is widespread dojo 
participation. That's why we're asking as many dojo members as possible to pitch in just $20.  

Go to www.chozen-ji.org/gi-hakama-fund to make your tax-deductible donation of $20 towards our new Gi & Hakama 
Fund. You can also donate your old gi and hakama! Just email info@chozen-ji.org.

www.chozen-ji.org
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Zazen - 5:30am 
(beginners welcome)

Zazen - 5:30am 
(beginners welcome)

Zazen - 5:30am 
(beginners welcome)

Zazen - 5:30am 
(beginners welcome)

Zazen - 5:30am 
(beginners welcome)

Zazen - 6:00pm Intro to Zazen for 
beginners 6:00pm

Intro to Zazen for 
beginners 6:00pm

Meditation - 6:00pm Intro to Zazen for 
beginners 6:00pm

Zazen - 6:45pm Zazen - 6:45pm Zazen - 6:45pm Zazen - 6:45pm Zazen - 6:45pm
Tai Chi - 7:30pm Hojo/Kendo - 

7:30pm
Zen and Aloha - A 
way of living 7:30pm

Tai Chi - 7:30pm Hojo/Kendo - 
7:30pm

Archery Zen  7:30pm

2018 CLASS SCHEDULE

MORNING

EVENING

WEEKDAY

SATURDAY SUNDAY
Zazen - 6:30am 
(beginners welcome)

Zazen - 8:00am

Zazen - 8:00am Chado (Tea) - 8:00am
Hitsuzendo 
(calligraphy) - 8:45am

Okyo - 8:45am

Archery Zen - 8:45am
Kado (Flower 
Arrangement) - 
8:45am
Aikido - 9:00am

MORNING

WEEKEND
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