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With this issue we turn the pages on another year. How was your
20257 Did you achieve any goals? Maybe fall short? Don’t ever forget
the popular saying: It is never too late to be what you might have
been. 2026 provides renewed opportunity, especially after what we
hope will be a rejuvenating holiday season. Some of you may need
some rest and quiet; others among you may choose to recharge by
living it up with friends and family. However you spend the holidays,
we hope it sets the stage for a wonderful 2026!
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Ten4 Cafe

Text and photos (unless noted) by
Yaichiro Shotai

Address HSETHHXILTET104%
Yokohama, Naka-ku, Yamashita-cho, 104
Hours Wed~Sun 11:00~17:00 (16:30LO)
Web theten4.com
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“I wanted to create a place where people can feel closer to art,”
says owner Eling Hsu about the reason for opening her café with an
attached atelier.

Ten4 Café launched in November with that promise, providing a
space connecting people through food and art. The café is located
in her grandparents’ former home-a place full of childhood
memories for Hsu and her sisters. The old house has been carefully
renovated, preserving its nostalgic character while also creating a
modern, stylish atmosphere.

Hsu has been involved in art for many years. She studied art
history in Boston and also runs an atelier for children in Yokohama.
At the café, art blends naturally with daily life: workshops for
adults and parents with children are held upstairs while the café is
open, making it a place where people can casually experience and
enjoy art while eating or drinking. (Check social media for event
information.)

The food menu is inspired by dishes Hsu encountered while
living abroad and traveling. The Avocado Toast Plate (¥1,500)
features an open-face sandwich topped with avocado and

4 www.yokohamaseasider.com
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TEN4 CAFE

dukkah-a Middle Eastern spice and nut blend that adds an
aromatic and crunchy accent. The Grilled Cheese Sandwich with
Kimchi Tomato Soup (¥1,500) offers a new and refreshing twist,
with the bright acidity of tomato followed by a gentle, clean
spiciness. Try dipping the crispy grilled cheese into the soup for
an even tastier experience.

When it comes to coffee, Hsu is particular about quality and
uses beans selected from Yokohama'’s Caravan Coffee. The coffee
(¥550; half price from the second cup) goes perfectly not only
with the dishes but also with the homemade sweets crafted by
Hsu’s sister. On the day of our visit, a charming carrot cake (¥550)
decorated with a cute hand-drawn carrot added a delightful touch
to the table.

The walls of the café are currently white, but Hsu says she
plans to add color in the future. She also hopes to host a variety
of new events and projects. Her hands have just begun painting
the next chapter, and the canvas of her dreams is still expanding.

photo: Akiko Hayashi
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Hannah Lewis

Communicating Hope

Text by
Ry Beville
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Lewis at the Miyawaki Symposium at Yokohama National University (photo:
Angelina Lee)
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We've written about Miyawaki forests over the last two issues,
interviewing Yokohama’s own Prof. Kazue Fujiwara, who is the
leading authority on this worldwide planting method, and Angelina
Lee, a filmmaker who has documented the forests around the
world. Here, we interview Hannah Lewis, author of the book Mini-
Forest Revolution, which has further introduced this important
environmental legacy to the world. (Note that digital versions of
Yokohama Seasider are available for free on our website, if you
want to read the previous two installments.)

How did you become acquainted with Miyawaki forests and
Prof. Fujiwara?

I was living in France when | heard about ‘MiniBigForest’ in Nantes,
which had just planted its first Miyawaki forest. | reached out for
advice on proposing a mini-forest to the school my kids were
attending. The MiniBigForest team shared their knowledge and
referred me to Urban Forest in Belgium, which | also contacted.
Each Miyawaki practitioner | talked to referred me to another.
Eventually, someone referred me to Prof. Fujiwara, the global
authority on the Miyawaki Method, whom | met for the first time by
zoom in 2021 while | was writing Mini-Forest Revolution. She helped
me understand key concepts like Potential Natural Vegetation,
shared historical records on a big project Dr. Miyawaki led in China
that | wanted to know more about, and-most importantly-offered
feedback on the “how-to” chapter of my book.

Why were you inspired to publish a book on the method, and
how long did the research and writing take?

| wanted to communicate the important role ecosystems play
in stabilizing carbon storage, regulating water cycles, stemming
biodiversity collapse, and lowering temperatures. | also wanted to
convey the message that each of us has a role to play in restoring
ecosystems. The process of researching, writing, and editing the
book took 1.5 years in total.

What are some of the places you've visited and some of the
successes you've seen with the Miyawaki forests?
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Most of the Miyawaki forests I've visited have been young (under
five years old), so | haven’t had the opportunity to observe all the
ecological benefits up close. They tend to accumulate with time.
But | have seen great successes in terms of convening people in
a meaningful way. Our project in St. Paul (Minnesota) brought
together grade-school and university students, local gardeners,
state government, several local non-profits, and a church. Not
only did they plant the forest, but they also help weed it, monitor
biodiversity, and conduct science lessons in it on an ongoing basis.
In every stage of their development, Miyawaki forests provide a
vehicle for people to connect with and learn about nature.

Anything to share about Japan, specifically Yokohama?

| visited Yokohama National University in October 2024 as part of
the first annual international Miyawaki symposium. The campus is
beautiful, and feels very cozy tucked into the forest that, nearly fifty
years ago, Prof. Miyawaki planted throughout.

Why should people read your book? What do you hope people
will take away from it?

People like the book because it communicates hope. It offers
a pathway that anyone can take to begin to do their part in our
global struggle against climate breakdown. It shares several stories
of people around the world taking that same path, but in their own
way. The book provides an explanation of how ecosystems function,
and lays out the technical steps involved in the establishment of a
Miyawaki forest.

Thank you Hannah!

Mini-Forest
REVOLUTION

Using the Miyawaki Method to
Rapidly Rewild the World

»

HANNAH LEWIS
Foreword by PAUL HAWKEN
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Shishi Kamu, one of the NOMU brands

Pier AK (formerly Akatsuki no Kura), one of our favorite sake-
themed restaurants in Japan, is conveniently located just outside
Yokohama Station. Friendly owner Hideo Tadokoro is now involved
in an interesting new project: a craft sake brewery in Okinawa
called NOMU. As you might have guessed, you'll be able to sip the
brewery’s unusual but tasty sake at Pier AK.

First, a little about the restaurant: In a fun ordering system,
guests browse a wall of roughly 50 different sake varieties and
grab masu (wooden sake cups) accompanying the sake they want
to try. They are color-coded according to price (a few hundred
yen), and then servers pour your selection. It’s a fantastic way
to explore the world of sake. Unusually, Pier AK also serves draft
sake—a wonderful concept Tadokoro is spearheading. You can pair
your sake with an array of affordable dishes inspired by Japanese
izakaya cuisine but not confined to it.

What is meant by a ‘craft’ sake brewery? In short, with the
kind of license NOMU acquired, it is brewing doburoku (a kind of
‘primitive’, unfiltered sake) and infused sake. Many large producers
offer sake infused with fruit, but let’s look at what it means in
the context of this brewery. Okinawa is known for awamori, a
high-alcohol, distilled rice beverage. Nomu, however, wanted to
celebrate the island’s agricultural riches in a more approachable
way; sake is a lower-alcohol brewed beverage and the infused
aspectenablesawiderrange of flavorand expression. Furthermore,
agricultural products are often rejected from the market because
of superficial flaws. There’s nothing wrong with the product itself
and to prevent waste, craft breweries endeavor to use them. The
result here is sake infused with the fruits, vegetables, and herbs of
Okinawa for unique flavor.

Purists may turn their nose at infused sake, but well-made craft
sake like this can enhance your food pairing and general sipping
experience. We embrace it, and you should try it!



T AR B BEBE - JE8S It YOUR FRIENDLY LOCAL
ENGLISH=SPEAKING TAX ACCOUNTANT ENGLISH SPEAKING REALTOR

SHIMIZU

TAX & ACCOUNTING
Tax Consultation, Preparation & Refunds
Bookkeeping ¢ National Tax Agency Representation

J APANESE AND INTERNATIONAL RESIDENTS WELCOME

RENED

IXT

KAZUTOMO SHIMIZU @ élfﬁ%ﬁﬂfrmﬂﬁ“&
omoya Yamada
kazutomo.shimizu@jasper.dti.ne.jp YAMADA REAL ESTATE SERVICES Englith Sheaking Realeor

http://www.shimizutaxattorney.com/

- ‘ 045-365-1938

1-4-5 Okano Nishi-ku, Yokohama
Email: info@yesc.co.jp

YESC.CO.JP Tel: 045-313-101 |

Expert care from a friendly, Eng]_lsh Speaking Attorney

3 internationally trained,
Engllsh-speakmg

‘N' dentist

anaiiial

e =
Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC) s ’g‘ o

In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

Kei Sumikawa (Attorney at Law)
web@smkw.biz https://sumikawa.net/
TEL: 044-276-8773

Member of the Kanagawa Bar Association

Eiﬁllliﬂi%ﬁﬁﬁ

Sumikawa Law Office

045-664-4618 o
www.nakamaru-dental.jp UCLA cert’ﬁed @

Your health means

everything to you
BEICEZTDIFIINEDAETLERE

CHIROPRACTIC

—with joint motion—

Close to Bashamichi Station! BEEEER ICHTL)!

Yokohama-shi, Naka-ku, Motohama-cho 4-39, Mihashi Bldg. 4F
HEMAPXITERI4-39 =15EIL4F
Tel. 045-323-9488

Dr. Yasumi
speaks English
and Japanese!

Reservations available online

254 TFHIRTEE

website: spine-chiro.com

www.yokohamaseasider.com 9



1 2 3
B85/ (=2
Rinko Park
R 0 Yokohama
ﬂﬁ‘g%\«as“‘ma °
oin & e
%\_e'é ) Pacifico National
(_)\g,\yf\,i\)s /" Convention Hall of Yokohama
%
~ ~
HIEEHASL © -/
MINATOMIRAI /
5 b i A A
,7/}:‘*03‘ N Shinko Park
% )
N Yy S
52 % "
V\\o’ n MARK IS
& 10% ° SHINKO
@Z”@to > Queen’s Square
LA ]
QL‘&S/'G/% Yokohama )
(4 )%j%/y Museum of Art /
[ ]
%
4 7/
/ L}ﬁdm/
Tov.ver /
7~ 7
A, 4
ey %t
@, Ty
A /P
3 Z L7 g
s, @?}.;9 @ B ’Zi;,
% s Gesp
%6 1{1,7 (s ég%i”‘don
Fol
Colette Mare gy
° %§§5ﬁ
\ Basharn,' -
I I, chi
R 5'%
wBSLAR (3 ) e'ﬁ,,a "Jg? Yokohama &7&& ‘
Kamonyama Park a Y ho X City.HaII et BB i
U Ny
£ K H] = BRHEE i Ly
0 SAKURAGICHO @@ BASHAMICHI
A o
57y, O =
Ty ‘%) Q
2 E)
K s ©
0 Kannai Hall
—o
NE&F KANNAI
e
- = annaj
) = HH HT
45y YOSHIDAMACHI
45 i e
22, T
‘{/(/{1- w Yokohama (2]
2 Central Library o
"‘—/ —
e,
HBELAR Ricy :’?.flg
Nogeyama Park & 9
/79;,/48'49
0
Nogeya.ma Zoo %‘Cﬁ? o N
e/
o e
s
g
(2] PRI
E / m m]. Odori Park
HINODECHO
7 8% 5 A BT g
HinodePark
LEGEND ISEZAKICHO FBEARERTER
tsezaki-Chojyamachi
9 Police Box
o Info Booth
2 3 4

10 www.yokohamaseasider.com



Southbound [E-2]

Yokohama Brewery [D-3]

045 Yokohama Canvas Bag [C-6]

Sparta [D-3]

Goku Bar [D-6]

YIEA [C-2]

Nakamaru Dental Clinic [E-6]

Spine Chiropractic [C-4]
Bashamichi Taproom [D-4]
e KB 5T World Yakiniku Center [C-3]

Osanb:shi Pier Bashamichi Green [C-3]

Bluff Clinic [E-8]

Akarenga Soko
/ Ten4 Cafe [D-7]
/ Osanbashi Pier [B-6]

RLVAI—D
Akarenga Park

R
208 Port of Yokohama
Zou-no-Hana
Hikawa
Maru
e .
-~
—~—
—_— [2)
WTAE
hLT,a;\b”ﬂ/@eﬁ Yamashita Park
o o "
’ e & Ak T
; Yg
Nihon Odor?e I-I-I -F
YAMASHITA Marine Tower
[ )
o) £
=K
o ISVAWL
9 M 7}@_7. % French Hill
ot v,
OMach; ﬁ@;@
o - “’(aga,-
ool * E 7
7 o ™ & A o BOHZ2 AR
3 i 7 &
gig fekchamagany 9 NN @ Harbor View Park
= ) ™
s
o W FEIAR H (2]
Jé“;(’ Yamashitacho Park
st
—L WERITA SF ‘
Yokohama Stadium BERNAEARHE
Yokohama Foreign
General Cemetery
— m L]
MOTOMACHI
IRAY gy ™ TOAE
Cqish;: > Motomachi Park
5 H] SR T W ¥
KOTOBUKICH( JR Ishikawacho YAMATE 2
ISHIKAWACHO
“[/
WFAHUPLER WFEAE
Yamate Italian Garden Yamate Park

www.yokohamaseasider.com 11



Healthy Holiday Travel: Do’s and Don'ts

2025 HAS GONE BY IN A FLASH AND THE HOLIDAY
season is upon us. And, whether you are
travelling overseas or visiting your family’s

jikka in Japan’s hinterlands, that means

travel. As always, the holidays coincide with a

natural seasonal uptick in viral infections includ-

ing influenza, coronavirus, and a plethora of other common

colds including adenovirus, rhinovirus/enterovirus, RSV, and
others. Until they move Christmas and New Years to June, this is the

way it always has been and always will be.

Extensive domestic and international travel that includes trains and planes,
shopping malls and ski resorts, results in wider spread of infections throughout
the winter holiday season. As such, winter travelers should take a few extra
precautions to help ensure a healthy holiday.

First, it’s best to avoid travel when one is ill with respiratory or gastrointestinal
infection, especially those that include sneezing, coughing, and high fevers. For
most viruses, replication and shedding is most robust from day o to 5 (counting
from the first day of symptoms), followed by gradual decreases of infectivity until
day 10. Most people with normal immune systems have negligible viral shedding
after day 14. Given this typical pattern, we can better understand the public
health guidelines that ask flu and COVID1g9 patients to remain well masked (and
away from others) for the first five days of illness, rejoining society with masks 5

from days 5 to 10, and then returning to normal, maskless life thereafter.
Individuals at risk of infection, such as spouses, parents, and children of ill
persons, should engage in frequent handwashing and gargling a few times a day. (
Exposed persons who are immunocompromised should keep their
distance (and probably mask up too). Several small studies
suggest that zinc lozenges (sold over the counter in many
countries) may help prevent or reduce upper respiratory
infections if used early enough.
Seeing the gamut of infections in my clinic on a daily basis
(flu season came about two months early this year!), I remain
amazed that these relatively simple tricks and tips have been so
quickly forgotten post-pandemic. They are inexpensive,
easy, and effective and can help ensure a happy holiday season.

Happy Holidays everyone! 1 O

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

This page has been brought to you as a public service of the Yokohama Bluff Medical
and Dental Clinic. www.bluffclinic.com.
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The mission of the Yokohama Seasider Magazine is to establish and
maintain mutually beneficial relationships with the City of Yokohama
and Kanagawa Prefecture governments, businesses, and artistic and
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.
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EVERYDAY FOR OVER 50 YEARS
Reach out to us. We are never alone
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Toll-free: 0800-300-8355 Chat: www.telljp.com
Please check our website for daily hours.
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JAPANESE LANGUAGE INSTITUTE
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Japan Brewers
Cup

Text and photo by
YSM Staff

Date Feb. 6th (16:00~22:00), 7th (11:00~21:00), and 8th (11:00~19:00)
Location Osanbashi Pier Hall
Tickets see website for details (discounted presale available)
Info japanbrewerscup.jp
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The Japan Brewers Cup has become, over the last decade or
so, an international celebration of craft beer in the city where
beer began in Japan: Yokohama. It has also evolved into much
more than a mere beer festival. It features local food vendors
like Charcoal Grill Green, Bouchere, and Umeya; live music and
performances; an international beer competition; and a separate
exhibition for the beer industry. It’s family friendly and takes
place at scenic Osanbashi Hall, February 6th to the 8th. Mark your
calendars now!

The event was launched by Shinya Suzuki, the founder-
brewer of Yokohama Bay Brewing, a local brewery with several
taproom locations in the city. The brewery has been recognized
internationally, including at the World Beer Cup where it has
garnered gold medals forits brews. This year the event will feature
over forty craft breweries from around Japan and overseas, with
roughly 200 varieties of beer being poured. Suzuki was recently

14 www.yokohamaseasider.com
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in California, brewing a collaboration beer with Firestone Walker,
one of the industry’s best. Yokohama-based Nagano Trading,
whose Antenna America taprooms in Kannai and Yokohama
Station are quite popular, will be importing that beer and serving
other fine selections from its portfolio with at least two other
importers. Expect interesting collaboration beers from other
vendors as well. In short, this is an opportunity to taste unique,
one-off beers.

The beer competition, judged by a panel of participating
brewers and determined through blind tasting, will take place
before the festival, but the results will be announced during the
event. Guests will be able to taste the winning beers and also
interact with many of the brewers and brewery representatives.

The entry fee is only ¥900 to ¥1200 depending on the day
that you go, and beers are pay-as-you-go by the cup, starting
from just ¥700 (free entry for children under 15; must be of legal
age to consume alcohol beverages). Sipping world-class beer
with friends and family while gazing out at the bay or central
Yokohama’s beautiful shoreline development—that’s a way to
spend a winter weekend!
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Durand Jones & The Indications
Flowers

Text by  Photo care of

Record Bar 45 Yokoh

Ry Beville

Address FEXRE2-16-20
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!

“New oldies” is a simple way to describe the sound of Durand
Jones & The Indications. The group takes you back to the 1950s,
60s, and 70s with soulful R&B like that of Sam Cooke, Otis Redding,
and Marvin Gaye. Having released their eponymous debut albumin
America less than a decade ago, they are a part of the “retro soul”
movement of recent years which seeks to recreate the vintage
sounds of those eras. This isn't contemporary reinterpretation of
hits or shoddy imitation—they sound as if they came through a
time warp. Flowers, their June 2025 release and fourth album, is a
listening experience so smooth you could call it sonic velvet.

The songwriting trio of Durand Jones (vocals), Aaron Frazer
(vocals/drums), and Blake Rhein (guitar) formed in 2012, soon
adding help on keyboards and bass-roles handled today by Steve
Okonski and Michael Montgomery. The potential for complexity
and ambition exists, but Flowers showcases the band in an easy
classic style of soul. Songs like “Lovers’ Holiday” and “Flower
Moon” almost feel like guilty pleasures in their picture-perfect
presentation. There’s little embellishment to the album’s songs.
While the band avoids risk, they play so carefree you may find
yourself swaying and smiling the entire album.

The album runs 40:25 with eleven songs (including a short
intro). It’s largely slow tempo, easy listening though a couple songs
offer a little more pep. What will you sip with it?

For those interested in hearing the fuller range of their sound
(and more tempo), their previous album, Private Space (2021), is
more a celebration of soul and disco. It performed relatively well
on U.S. music charts and is still praised by critics.



Forget All That

Text and photos by
My Huynh
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Do you ever find yourself going through old pictures that you
stumbled on for whatever reason? Recently, my husband and | have
been browsing hundreds of black-and-white film shots whose scans
we stored on some hard drives that we recently checked for something
else. Many of them were shot in Yokohama and/or developed at
Darkroom International (DRI). | touched on this briefly last issue, but
browsing old pictures can often give you inspiration to shoot more.

| also mentioned the advice and stories that DRI’s director, Hisao
Saito, has given in this column over the years. But we sometimes think
about that famous quote from jazz musician Charlie Parker that goes:
“You've got to learn your instrument. Then you practice, practice,
practice. And then, when you finally get up there on the bandstand,
forget all that and just wail.”

Looking at our best shots, we probably forgot our learning and
simply snapped away. Part of photography is losing yourself in the
moment and enjoying the act of pushing the button. We hope you'll
have time to do so this holiday season. Forget what you know and just

snap.

THE DARK ROOM INTERNATIONAL

Address B ¥ [XFEE] 9-8
Isogo-ku, Nishi-cho 9-8
Tel 045-261-7654

Website www.thedarkroom-int.com
Instagram the_darkroom_int
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Yosuke Katsuchi

3% Content sponsored by Charcoall Grill Green

DI
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Ingredients
duck....
salt ..
black pepper
clove (ground)

Star Anise (ground)

Chinese five spic 1/2tsp

1tbs

Directions

Cut duck breast, thigh, and wing from bone; season with salt
and spices.

Sear only the skin side in pan until golden brown.

Brush honey on. Put duck skinside on heated charcoal grill
for 5-6 min.

Then place in oven at 230°C for 6 min.
Remove from oven, wrap with tinfoil, let it sit for 10min.

Cut into bite-sized pieces, serve with mustard.
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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

V/YCYO!



