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We hope all of our readers had a great summer-what was your most
memorable experience? And what are your special goals for the fall?
We're starting something of a new chapter at the Yokohama Seasider.
Our long-time office manager Mayura moved to another prefecture
to pursue a dream. Thank you for your service, Mayura! In her place,
we’ve welcomed local resident Azusa Shotai, who is no stranger to
our publication. Welcome aboard, Azusa!

Follow us on Social Media

FOUNDER
Ry Beville
Founded in 2009
NPO established in 2023

SUPPORT US
Ifyou are an individual,
we welcome small donations via our website:
www.yokohamaseasider.com/supportus
Thank you again!

CONTRIBUTING
EDITORS AND WRITERS
Ry Beville
My Huynh
Shinsuke Miyamoto
Misato Hanamoto
Dr. Gautam Deshpande
Yaichiro Shotai
Azusa Shotai

MANAGING EDITOR OFFICE
Ry Beville T235-0007
Yokohama, Isogo-ku,
DESIGN Nishi-cho 9-8
Matthew Gammon 045-341-4122
COVER
The Yokoyamas
of Chapman Tacos

ADVERTISING

info@yokohamaseasider.com

The contents of the Yokohama Seasider Magazine are fully copyrighted. No part of this maga-
zine may be copied, distributed or reproduced in any form without the written consent of this
organization. We are not responsible for the quality or claims of advertisers. YSM is available
atroughly 600 locations throughout Kanagawa prefecture. Except for ads, and unless noted,
none of the content in the Yokohama Seasider Magazine is paid publicity.

www.yokohamaseasider.com 3




BHI7ALAE
Miyawaki Forests

from Yokohama to Berkeley (and Beyond)

Photos care of
Angelina Lee

Text by
Ry Beville

SETR EEEEOBRR—@BEDI NI TAILTHN—-IL—%
SN R Z DR C B TH B - SHFEEEL (1928-2021) D¥iEZ# R
BUVRSILICHE LT BRI ERIIAFOLERIETHO A
AREEBNIRIIEETNIIAZ THEEE Lo TV o [ERTAL X
FIELTHIGNAHMER 7O /b EBELTHIERAI DS DA
DESEIBFATHILSMOBATVD O VRITLTIE B
THAL AR EWVERICESTLENERZS A TWAI L b RSN .

FEBBENER I L AN TORERZEFE 1V RITLIZDWT
AN BEIC. COIRRZDODER THE S B T4L R NI /RIZ AR
THUMES N BE L TERBERRER OB T EXRBOREDE
WEMIHHEZ 5N TUWB. S ERRIELEH 19T0FERICRER LTS/
FRIEFIENZIHEMBEFEORRTHZ. EHIELISEYFZETH
DUEEENAZORERRT.CONTFICH T2ERBMBEOTE
NIFHBRREICRATUND,

ERARIE. BEOF ML BHIERR LI LhSEENT. T
I AF 2RO T RN EMEIIESSHRAEYOARLDEZITU
feo I FHPEMIC R SNIEEE RIS DHRMDIETF LHER
L AFBREDREREMECAMFIBODICHBICHEASTNHD
THBEEZR T LU IDESIBIEEDEILIFRBICE>TEE LA
LHEDEEEZRDRY CEHBERMGOBREICOBH DB LHERDIT
T-DTH 3,

~ B
After just a few years, the pocket forest is thriving
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Symposium attendees at Cragmont Elementary

This past July, Yokohama-based professor Kazue Fujiwara
visited Berkeley, California for a very special symposium
celebrating her work and that of her mentor, the late Dr.
Akira Miyawaki (1928-2021). Fujiwara is a professor emerita of
Yokohama National University; following her retirement there,
she continued working at Yokohama City University. Her work
with forestation projects—notably Miyawaki Forests—is helping
to ensure that our planet remains habitable. At the very least, as
this symposium proved, Miyawaki Forests are providing comfort
and purpose to a generation of youth.

Before discussing the symposium, where children shared
their experiences with Miyawaki Forests, let’s take a look at
this phenomenon. The forests are actually dense, biodiverse
pockets on small plots of land featuring native, fast-growth plant
species. The forests are the result of a reforestation technique
called the Miyawaki Method, developed by Dr. Miyawaki in the
1970s. Dr. Miyawaki was a botanist and professor emeritus at
Yokohama National University whose influence in this field of
natural forest restoration spans the globe.

Dr. Miyawaki’s method drew from observations of temples,
shrines, and cemeteries in Japan where plants and tree species
differed from public forests featuring species like cedar. He
surmised that the former were remnants of older forests, while
the latter were introduced later for the purposes of forestry
and timber. He concluded that this shift was not ultimately
beneficial, and that by restoring the original vegetation, there
would be improved environmental conditions.

The Miyawaki Method thus involves replicating the natural
vegetation of a plot of land with multiple species—as many as
several dozen—instead of ornamental trees or a single species.
They are planted close, creating competition and faster growth.
Only organic matter may be used as fertilizer. According to some
estimates, Miyawaki forests grow as much as ten times faster
and can be nearly thirty times denser than planting methods
traditionally used. Within just a few decades, they can be nearly
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Fujiwara explaining the benefits of the forests

indistinguishable from mature natural forests that in other
circumstances can take a hundred years or more to regenerate.
Due to the biodiversity, an array of insects, birds, and small
animals may additionally call the forests home.

The Miyawaki Method can work on large swaths of land,
but most associate it with smaller areas, whether that be a
few hundred square meters in an urban environment or—as in
the case of Berkeley—small plots on school grounds. In urban
sectors in particular, they help mitigate heat islands. They also
sequester carbon, improve soil and groundwater conditions,
and are visually appealing. Shouldn’t we be seeing these
everywhere? That’s the goal of its many advocates, including
professor Fujiwara.

Fujiwara is a protege of Dr. Miyawaki, and considered the
leading authority on the Miyawaki Method today. She worked
closely with her mentor for decades, even helping to refine the
scientific principles behind his work. In fact, she took over his
position on his retirement. She’s a tireless advocate who travels
the globe, encouraging communities to engage in restoration
projects. Her own work is in global vegetation science, including
temperate deciduous forests, wetland vegetation, and coastal
vegetation. She is additionally focused on vegetation in cities,
which touches on environmental planning, land management,
and restoration. Her summer visit to Berkeley was thus a
welcome one, and yet another stop of the many she has made
in communities from China and Southeast Asia to Africa and
Europe.
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Why Berkeley?

The Berkeley symposium took place at King Middle School,
one of the area’s several homes to a Miyawaki Forest, thanks in
large part to the efforts of Ms. Neelam Patil. A climate literacy
and science teacher in the California public school system,
she was named a Time Magazine Teacher of the Year in 2022
for encouraging children to take action against climate change.
One endeavor could be planting a Miyawaki Forest on school
grounds.

Neelam was behind the planting of Miyawaki schoolyard
forests in Berkeley—a first in North America. Her efforts were
also part of the City of Berkeley’s legislation to plant the first
Miyawaki Forest in the city itself-she was helped by a group of
students who attended the city council meeting to advocate for
funding.

The symposium was open to public school teachers,
students, city politicians and employees, school board
members, local residents, and community volunteers. While
its most illustrious speaker was Fujiwara, there were others
of note. Beyond Fujiwara and Patil, that included Dr. Elgene
Box, professor of ecology for four decades at the University of

ge BERKELEY TECHNOLOGY ACADEMY

\

the entrance to Berkeley Technology Academy, the location of another Miyawaki Forest
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Fujiwara at King Middle School

Georgia. He first met Dr. Miyawaki in Argentina in 1983 and has
incorporated the Miyawaki Method into his own work. Another
was Hannah Lewis, the author of Mini-Forest Revolution. And
finally, there was Angelina Lee, an L.A.-based filmmaker who
has created a feature-length documentary about movements
around the world to plant Miyawaki Forests.

The biggest stars were the youth themselves: elementary
and middle school students who had originally planted the
Miyawaki Forests at their schools. In a special panel talk, they
took the stage to discuss their reflections on planting the forests
and their feelings several years later, now that the small plots of
land are growing into their own. The revelation for many of the
attendees was the great comfort and peace that the forests gave
to the students.

The environmental benefits of Miyawaki Forests are well
documented. We now understand their mental impact on
youth. By all accounts, the forests give them a sense of hope:
that they can take action and change the world for the better,
even if it is one small plot at a time. Several of the students
eloquently expressed how this experience has given them
inspiration to take further action. Who knows where this will
lead; it seems safe to say, however, that Fujiwara has more than
a few young fighters to carry her work forward, just as she did
for Dr. Miyawaki.

This is the first of a two-part series on this topic; join us
next issue for an interview with Professor Fujiwara and others
involved in the efforts. Ry Beville, the founder of the Yokohama
Seasider, is a lecturer on Japanese studies at the University of
California, Berkeley and was in attendance at the symposium.
His daughter, Kylie, who was born in Yokohama, was one of a
group of youth that petitioned representatives at the Berkeley
City council meeting for funds for the city’s first Miyawaki

Forest.

The fledgling forest at King Middle
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Chapman
Tacos

Text and photos by
Yaichiro Shotai

Address FXFAZAART6-146 4> L)L 1F
Naka-ku, Isezakicho 6-146 Sazan Bldg. 1F
Hours Mon - Fri 17:00 - 23:00; Sat 11:00 - 14:00 / 17:00 - 23:00;
Sun & Holidays 11:00 - 14:00 / 17:00 - 20:00;
Closed Thurs

Instagram  chapman045
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If your idea of tacos is just ground beef with lettuce and mini
tomatoes—like mine used to be—then you need to head to
Chapman Tacos for the real deal! On my recent visit | ordered the
three-piece set (¥1,400) with asada (grilled beef steak), carnitas
(pork simmered with oranges), and pan-fried white fish-which was
admittedly a surprise, having never encountered fish tacos before.
The one | recommend most is carnitas. The pork, slowly cooked in
lard, comes out tender and juicy. It’s not heavy at all; in fact, once
you top it with onion, cilantro, jalapefios, and their homemade
salsa, it tastes lighter than you’d expect. It’s all self-serve, so you
can adjust the toppings however you like. The tortillas are made
fresh daily using imported white and purple corn flour—talk about
dedication!

Owner Mitsutaka Yokoyama first traveled to the U.S. because
of his love for American music and cars (especially lowriders), and
that’s where he discovered tacos. In L.A. taco culture is everywhere,
with all kinds of flavors and styles. Captivated by the scene, he
started serving carnitas from a food truck in 2018. Yokoyama says
he’s always enjoyed recreating the tastes he’s experienced and
taught himself how to make the items on his menu.

Along with the tacos, | also ordered the Cheese & Marinated
Chicken Quesadilla. And let me tell you, it pairs perfectly with
Mexican beer-they offer several kinds (all ¥700). If you’re more of
a spirits fan, try the authentic tequila. You can taste the different
ages. If you ask Yokoyama, he’ll gladly explain their characteristics
and ways to enjoy it.

Theinterioris full of colorful artand
decorations that exude a Mexican vibe,
with touches of Chicano culture, too.
With hearty, nutrient-packed tacos,
this is the perfect spot to recharge!
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Toll-free: 0800-300-8355 Chat: www.telljp.com
Please check our website for daily hours. % i
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Chigasaki Beer

Text and photos by
YSM Staff

Address FIAThHiEEF4-12986-153
Chigasaki-shi, Nakakaigan 4-12986-153
Hours Mon ~ Sun 7:00-22:00 (L.0.21:00)
Tel 0467-26-5982
Instagram  chigasaki_beer
Web chigasaki-beer.com
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Don'’t let the end of summer dampen your plans for a lovely
beach trip. Autumn is arguably an even better season to head to
the coast—with more bearable temperatures and better wave
conditions—and Yokohama is lucky to have the Shonan area so
close to city limits. This famous beach region has many attractions
and a new one in Chigasaki Beer is perhaps one to plan your visit
around.

Owner Nozomi lwase, in explaining her reasons for opening
the brewery and restaurant in April of 2023, told us, “There are
currently seven breweries in Chigasaki, and | believe the city has
the potential to become known as a beer town.” She went on
to note that while Chigasaki is famous in the music scene for its
‘Shonan Sound’, she wanted to create something else that was
deeply rooted in the local community. Craft beer, she believed,
could have long-term staying power while also contributing to the

12 www.yokohamaseasider.com
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local economy.

A compelling feature of the restaurant for many is that it opens
early, offering meals—and beer!—from 7am. Who in the world
would drink so early? Surfers after a dawn session, fishermen,
maybe those feeling a little festive:-- Of course, you can always
enjoy the “Morning Gathering Course” available on weekdays
between 7am and 9am without the beer if you like. For just ¥2000,
it includes five dishes, dessert, and all-you-can-drink access
to beer and other alcoholic/non-alcoholic drinks (reservations
required the day before). From 7am to 10:30am on weekends,
there is a morning buffet with fresh seafood and pancakes (¥1800;
an additional ¥900 for all-you-can-drink). After 11am, there are
other hearty, beach-themed courses available that allow guests
to savor local ingredients along with the drink offerings.

The commitment to local is robust, not simply symbolic. For
example, Iwase has partnered with nearby Saito Farm. Chigasaki
Beer has a machine that processes the spent grain from brewing
into cattle feed which the farm uses. The farm meanwhile raises
Chigasaki Beef, a local specialty that is made into additive-free
hamburger steaks by another local meat shop called Jiro. Guess
where the final product is served? Along with the hamburger,
delicious sausage is also served.

The six regular beers that the brewery offers are all relatively
low in alcohol (5.5% or less) for easy drinking and simple pairing
with the food. The styles are all approachable, too: a lager, an IPA,
a weizen (wheat beer), a stout, a golden ale, and an interesting
dragon ale that uses dragon fruit. Maybe they’ll have something
special on tap when you visit! The prices are quite reasonable,
too, costing just ¥600 or less. Take-away (in bottles) is not only
possible, but highly encouraged—enjoy the flavors of Shonan at
home!

lwase relocated to Chigasaki in 2013 and says she was drawn
to the area because of its independently owned shops and
friendly, welcoming residents—now she’s one of them. And you
can help her give back to the community by enjoying some beer

and satisfying beach food.
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Is It Mold?

MOLD IS UBIQUITOUS IN OUR ENVIRONMENT. IT LIVES ON US (AND SOMETIMES IN US).
We feed on it, and it feeds on us. We give fungi safe harbor on our skin, while
certain fungi serve a role in protecting us from more harmful pathogens. If ever
there was a symbiosis for which to strive, it is the beautiful relationship between
fungus and human. Until it isn't. While over hundreds of millions of years, our
innate immune systems have evolved to prevent fungal entry into vital organ
spaces within our body, surface overgrowth is a common condition

seen in primary care in the form of athlete’s foot, yeast infections,

seborrheic dermatitis of the scalp, eyebrows and beard area.

Especially prevalent in the summertime, molds thrive in

warm, moist environments offered by the hot and humid

Japan summer, and especially enjoy the dark and cramped

spaces between the toes and thighs.

But when toes and thighs and dank sneakers and summer
humidity are equally present for everyone, why do only some
people get these fungal conditions? Well, the response to fungal
overgrowth seems to be tied to an individual’s immune response.

Some people mount a fiery response to even modest overgrowth, leading

to clinical disease. Genetic predisposition and a history of eczema and allergies to
other environmental triggers are risk factors for fungal overgrowth conditions,
suggesting a link with atypical immune function.

While virtually all fungal overgrowth diseases can be treated with readily
available topical antifungals, invasive disease requires specialized antifungal
agents, usually delivered in controlled hospital settings. These conditions are

thankfully rare and generally limited to special populations of immuno-
compromised persons. So while the mold that you noticed growing on
your walls in this 95% humidity is certainly not great for the home
aesthetic or your mental health, its probably not causing a huge
fungal ball to grow in your lungs. And while people with hyperreac-
tivity to fungus can have asthma attacks and allergy flares more
frequently in fungus-rich environments, the lack of direct bodily
invasion makes blood and other testing imprecise and unreliable. The
test that clinicians find most useful is to remove the patient from the offending
environment; if you feel better, you probably have your answer.

. Dr. Deshpande is a US-board certified physician and a partner at the Tokyo Medical
and Surgical Clinic.

This page has been brought to you as a public service of the Yokohama Bluff Medical
and Dental Clinic. www.bluffclinic.com.




Record Bar 45 Yokohama Selection:

Lauryn Hill

Text by
Ry Beville

Photo care of

Record Bar 45 Yokohama

Address FHXREI32-16-20
Nishi-ku, Minamisaiwai 2-16-20
Hours Mon~Thurs 17:00-2:00; Fri/Sat/Hol. 17:00-4:00
Sun 17:00-0:00
Instagram recordbar45yokohama
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This column is a partnership with Record Bar 45 Yokohama, a bona-fide
record bar with excellent vinyl DJs and a supporter of NPO Yokohama
Seasider. Here, we check out their Instagram (@recordbar45yokohama) to
see what they've been playing, then write about one of the artists and/or

albums—we’re DJs/musicians ourselves!

Lauryn Hill is one of the most influential vocalists of the 1990s
(and perhaps the last 50 years). She grew to fame with her powerful
voice and, in her solo career, was known for her introspective lyrics.
She made her first splash as a member of the Fugees, whose 1996
album The Score became a touchstone of that era’s hip-hop. But
it was with her 1998 solo debut, The Miseducation of Lauryn Hill,
that she truly soared. With that album, for which she earned five
Grammy Awards (including Album of the Year), she demonstrated
her uncanny ability to blend hip-hop, R&B, soul, and reggae.

Today, the album still sounds fresh and relevant. Hill puts
emotional vulnerability on display in her lyrics, addressing themes
of love, spirituality, identity, and empowerment. Songs like “Doo
Wop (That Thing)” and “Ex-Factor” already seem like classics,
having inspired a generation of new artists. There are no songs
on the album that most listeners would be tempted to skip; it’s a
complete album in every way, from Hill’s singing to the production.
Even if you’re not enamored of the genres of music she performs,
these are songs you can’t help but respect.

In the aughts and 2010s, Hill was relatively quiet-at least
compared to the heights she had achieved following her debut. In
the last couple of years, however, she has reemerged, performing
with former bandmates of the Fugees, as well as her children. Word
is, new music could be on the way!
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Special Moments

on Film

Text and phofos by

Ry Beville
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Over the past year or so we've been taking analog cameras to
outdoor festivals-usually a medium format Pentax 6x7 and a 35mm
Voigtlander Bessa R2A. It’s not really so much about the cameras,
though, as the fact that they use film and the reactions this prompts.

The festivals are generally family affairs celebrating live music (a
lot of Americana and roots music), leisure activities, and vendors of
various items from clothing and accessories to trinkets and used LPs.
They’re the kind of events that attract hippies and nature lovers.

“Oh my gosh, are you still shooting film?!” People are almost
always surprised. Some reminisce about film cameras they used
to have. Everyone wields a phone or DSLR these days. What we’ve
noticed is that people quickly open up to you when you’re shooting
with film. It’s almost as if they welcome being captured on film, like
it's for some deeper purpose.

Put another way, if it's with film, it must be a special moment. And
itis.

16 www.yokohamaseasider.com



THE DARK ROOM INTERNATIONAL

Address B ¥ [XFEE] 9-8 Website www.thedarkroom-int.com
Isogo-ku, Nishi-cho 9-8 Instagram the_darkroom_int
Tel 045-261-7654
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YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare latanese
¢ Yotootiawmea!

43 Miyazakicho, Nishiku, Yokohama 220-0031
tel: 045-250-3656 fax: 045-250-3657

email: admissions@yiea.com

https://www.yiea.com
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The mission of the Yokohama Seasider Magazine is to establish and THE WORLD’S FlRST
maintain mutually beneficial relationships with the City of Yokohama

and Kanagawa Prefecture governments, businesses, and artistic and ENGLISH'LANGUAGE SAKE MAGAZINE

cultural organizations through bi-monthly print and digital magazines. In

addition, we strive to conduct projects related to the dissemination and
promotion of Japanese arts and culture to the general publicin Japan and
abroad, to deepen understanding of Japanese culture, and to contribute

to the promotion of culture and the arts.

CELEBRATING THE WORLD OF SAKE CULTURE

T} -;Sake Todax

11:30 - 14:00 5> riseta0nus)
17:00 - 22:00

FIBE- KPR
5\':'):/‘\’*5“!’3 Closed Mon-Tues E
Yokohama’s oldest 045-253-16?5 H r
Greek restaurant Spa rta .j p E .
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Text provided by My Huynh

% Content sponsored by Charcoall Grill Green

Ingredients
medium shrimp (shelled).. . 1~1.5 lbs (30~40 pieces)
green onion stems (sliced)
shallot (sliced)

fish sauce

vegetable oil

lemon juice...

Topping options: sesame, snow peas, pickled daikon,
cilantro, chiles, cucumber, red bell pepper

Directions

Toss shrimp with salt, add fish sauce and shallot; set aside.

In a skillet on medium heat, stir 1 tbsp of water, lemon juice,
and sugar for 1 min. Cook until sugar turns faintly darker (4~5
min). Stir again for 1~2 min until sugar turns light brown.
Turn off heat and allow to caramelize until reddish-brown (~2
min). Add 1 tbsp of water, heat on medium while stirring to
break up sugar.

Add shrimp mixture, bring to a sizzle on high heat. Cook for
2~5 min while stirring shrimp until they are syrupy brown.

Add vegetable oil and cook for another 1~2 min.

Turn off heat, add green onions and black pepper, stir gooey
mixture together.

Add to bread rolls with desired toppings; serve warm or cold.
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GRILLED MEAT DISHES
WITH INSPIRATION FROM
AROUND THE YORLD!

WYC World Yakiniku Center is brought
to you by the same team that operates
Charcoal Grill Green, one of Yokoha-
ma’s most successful casual restaurants,
known for its world-inspired cuisine,
good drinks, and friendly atmosphere.
WYC introduces a twist to yakiniku
(where customers do the grilling) with
unique dishes inspired by cuisines
around the world.

ADDRESS

World Yakiniku Center
6-79 Benten-dori Naka-ku Yokohama
Tel: 045-345-9834

HOURS

Wed ~ Sun 17:00-22:30
Closed on Mon & Tues

Follow us on Instagram
@world_yakiniku_center

www.wycyokohama.com




