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TERRACYCLE
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A SUSTAINABLE CITY

YOKOHAMA PARTNERS WITH TERRACYCLE

Text by Joseph Amato
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The United Nations Sustainable Development Goals (SDGs) were
formulated in 2015 for countries to adopt so they would have a
2030 agenda for sustainable development. Since their formulation,
Japan has implemented a series of initiatives to achieve these
goals nationwide. Yokohama hosts the headquarters of many of
these international SDG-based companies including the US social
enterprise TerraCycle. Here, YSM talks with Eric Kawabata, Asia-
Pacific General Manager of TerraCycle, to find out more about the
development of SDGs in Yokohama.

YSM: Can you give some background on TerraCycle’s presence
in Japan and Asia?

Founded in Princeton in 2001 to address waste globally, TerraCycle
first arrived in Japan in 2013. Japan, at that point, was at only 20%
of recycling capability and our first discussions involved how Japan
addressed material recycling yet neglected circular recycling. This
momentum paved the way for our first Asia headquarters here in
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Yokohama. Since then, we have established offices in China, South
Korea, and the South Pacific region.

What are the main accomplishments so far here in Japan?

We have initiated a series of recycling projects with many large
Japanese corporations as well as local businesses. The first
program that has had an enormous impact is our Santa Fe Natural
Tobacco Company cigarette butt recycling program. As you know,
cigarette smoking is a huge issue here in Japan. All parts of a
cigarette package are recycled-extinguished cigarettes, cigarette
filters, loose tobacco pouches, outer plastic packaging, inner foil
packaging, rolling paper, and ash. These materials are collected,
separated, and cleaned until they become new raw materials
which are then used later by manufacturers for new products.

What are the latest initiatives here in Yokohama and in

Kanagawa prefecture?

We work with several companies including Kao Corporation
and Lion Corporation to turn shampoo refill pouches and old
toothbrushes into useful and fun consumer products. One of
these products is flower pots for schools. We also work directly
with Kamakura schools and the Girl Scouts association to collect
Morinaga jelly pouches for recycling. In the Miura peninsula, we
work with the local communities for beach cleaning, collecting
waste, and turning these materials into functional products

Eric Kawabata (photo care of TerraCycle)
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including shopping and tote bags.

TerraCycle started out as a grassroots company. What are the

basic grassroots initiatives here on the local level?

This year, we have begun partnering with many restaurants and
cafes to engage the local community. One initiative from our
partnership with Tartscafe is the Ooka River cleaning project-one
of the largest rivers that flows through the heart of Yokohama.
On Saturday, July 16 from 11:30am to 12:15pm, | will give a free
lecture on environmental and waste issues, and the current state
of recycling in Japan, at the cafe for the local neighborhood
association and river cleaning groups. In addition, 7artscafe will
hold a series of events including art classes for children focusing
on “wabi-sabi” as well as hosting a deposit station for customers to
bring used toothbrushes, sponges, Ziploc bags, and jelly pouches

in for recycling.
Finally, what is your background and connection to Yokohama?

My personal roots are in Southern California where | grew up
doing my undergraduate work at Cal and then later completing
my graduate degree in Seattle, WA. Actually, my wife’s family has
lived in Yokohama for many generations (as physicians), and thus
it was an easy choice to move to Yokohama when | returned to
Japan in 1998 for graduate school. My daughter attended YIS and
we have maintained a home in Yokohama. TerraCycle is located in
the Yusen Building.

Eric Kawabata has worked in sustainability for 12 years, starting as
a volunteer in 2008 with Carbon Free Consulting in Japan. He co-
founded a non-profit project, Ocean Green Association, in 2009, to
study means to lower coastal water temperatures after seeing the
impact on coastal ecology and bleaching of coral reefs in Japan.
Eric started work with TerraCycle in 2013 and he officially launched

the company in Asia starting in Japan in January 2014.




H=IVJ =2 e N4 -30/\7
CARVAAN
BAY YOKOHAMA

Text & Photos by Glenn Scoggins

Address SEHAEL-1-7 ALy h7—L TR @
Naka-ku Sakuragi-cho 1-1-7 Colette-Mare 7F
Web carvaan.jp

Hours 11:00~15:30 Daily (L.O. 14:30)
17:30~23:00 Daily (L.O. food 21:00 / drink 22:00)
Tel 045-306-8380
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Drawing on the rich panoply of culinary and cultural traditions of

the Muslim world, from North Africa through Central Asia, Carvaan
offers rich, spicy dishes in a luxurious setting. Its name evokes the
romance and mystery of the nomads of the Silk Road. Based in
Hanno, Saitama, its four restaurants share similar menus, but each
has a distinctive architectural design. The most recent, opened
in April high above Sakuragi-cho, resembles an Ottoman palace
in Istanbul, with wrought-iron lamps, subdued lighting, and brass
pitchers. The contrast with the view of Yokohama’s Inner Harbor
and Bay Bridge is deliberate, and stunning.

Main dishes focus on tajine, a Moroccan style: six options
(averaging ¥2400) include beef, lamb, chicken, and vegetables.
Egyptian and Omani dishes also spice up the menu. From the grill,
choose from a range of kebabs and sausages. Appetizers (messe)
include favorites like falafel and couscous, as well as fattoush:
Syrian eggplant, pomegranate dressing, and squares of unleavened
Egyptian bread. The enticing array of desserts includes Ghazal
Beirut, resembling snow falling on the cedars of Lebanon, as well
as baklava and gelato. Vegan and vegetarian options abound across
the menu, all of which is certified as Halal.

Emphatically non-Halal are the beer and wine choices. The
Hanno headquarters includes a brewery producing four year-
round and four seasonal beers, featuring local hops. Arabian Lime
Ale, Spelt Weizen, and Andes Cacao Stout are regulars (priced at
¥990 and ¥1320); current seasonals include Saison, Alt, and an
8% Belgian Tripel (¥1045~¥1430). The wine list spotlights Georgia,
Lebanon, and Greece, with 25 labels (¥1320~¥16,500 per bottle;
eight are available by glass).

Carvaan is not a budget destination but makes a special event
even more special, with its palatial ambiance, distinctive food and
drink, and spectacular view.

For more info visit www.yokohamaseasider.com 7
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@ Nakamaru Dental Clinic [E-6]
@ Cafe Elliott Avenue [D-7]

© Bashamichi Taproom [D-4]
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Text by Joseph Amato

Address HEUEFE8EFH
Naka-ku Myokojidai 8
Tel 045-623-8726
Web myokohji.jp
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Masakazu lkeda
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Situated very close to the first Western-style park in Japan, Yamate
Park, is Myokoji Temple, a Nichiren-sect Heian Period Buddhist temple.
In front of the long stairs leading to the gate of the temple there is
a stone monument dedicating Myokoiji as the birthplace of Japan’s
national anthem Kimigayo. This may not be news to you, but what may
surprise you is that Myokoji Temple is also the birthplace of the first
brass band in Japan.

As Yokohama welcomed expert “O-yatoi Gaikokuijin” (foreigners
for hire) in all fields during the early Meiji Period, the British Army band
commander and composer John William Fenton arrived in 1868 as part
of the British regiment. Japan’s Satsuma naval officers were impressed
with the British brass band’s rehearsals and asked Fenton to direct
and teach Japan’s first military band. Myokoji Temple was chosen
as the place for the brass band to practice. "I think the reason why it
was chosen as a place to practice is that there was a priest's house
that could be used for the trainees to sleep," says Masakazu lkeda,
who works at Myokoji Temple. At that time, the bi-weekly newspaper
Far East, which was published for foreigners residing in Yokohama,
introduced a photograph of Satsuma domain military music trainees as
the “Satsuma Band”.

During the same year, VIP guests were scheduled to arrive in
Yokohama so Fenton recommended a “national anthem”. It is said
that Fenton remarked, “Just as each country has a national flag, each
country shall have a national anthem.” The Japanese government
appointed Field Marshal and key figure of the new Meiji government,
Iwao Oyama, to choose the lyrics for the new national anthem. Well-
versed in several languages including both classical Japanese and
Chinese, Oyama chose Kimigayo from an ancient Waka poem by an
unknown poet. Soon after, Fenton composed the first national anthem
in a very short time, yet the vocal line proved too difficult and too

upbeat for the Japanese to completely grasp. A few years later in 1880,
a second version-the current one-was composed by Yoshiisa Oku and
Hiromori Hayashi.

Since 1989, a commemorative concert has been held every year
in October at Myokoji Temple, with a performance of the original
Fenton national anthem by various local brass bands. lkeda hopes the
event will be held this year after a few years’ hiatus. This music event
symbolizes the friendship between Japan and the West since Fenton

was first here at Myokoji.
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JESSE

Text by Hisao Saito
Photos by Jumpei Kawasaki

“Jesse” is 27-year-old Nagasaki native Jumpei Kawasaki. He is now Director of Dark

Room International.
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On the Third Street Promenade in Santa Monica, CA (Los Angeles
area), there was a rental darkroom that imbued me with such a sense
of the magic of photography and its enjoyment that | thought, “I've got
to do this in Yokohama!” It’s been 30 years since | set my mind to that.
And it’s been 23 years since | made the dream a reality and launched Dark
Room International, envisioning in Japan a rental darkroom that builds
community.

At that time, digital photography was at the beginning of its adoption
and | heard a lot of “Why now?”, but | ignored all that and just blindly
pursued my passion. In the beginning, | believed | was carrying the great
torch of photography culture, but then the pandemic came along and |
wondered if | wasn’t just chasing down some old dream. Then in August
of last year, something happened that made me remember anew that
early resolve of mine. It was meeting a youth right after he moved from
Nagasaki to the area.

This young man was looking for a place to fulfill his own similar
dream. He appeared at my place carrying four Ad-sized planning sheets
that included his profile and what he wanted to do. When | read through
his plans, | remembered my resolve from 30 years earlier. When | looked

up at him, it was like looking at a version of myself from 30 years ago.



EOLBEHZBICEVE V. ELTENIE. BRDEEXLICEST When | listened to him, | once again began to feel the forgotten passion

REBHEREBICRBIETTHB, that welled inside of me then. That moment was like a breath of fresh air
for this 23-year-old operation of mine.

His sudden appearance was a big deal for me, but I'm sure this

27-year-old will accomplish his dream. No doubt, it will be a momentous

occasion for photographic culture in Japan as well.

DARK ROOM INTERNATIONAL
==

PRXTERXET1 T B42-1-2F
Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 13




18 Yamashita-cho, Naka-ku

i 045-664-5757
www.elliott.jp 11:00-19:00 (closed Mon)
MAP
Zartscafe is a cultural hub for traditional i AR AR BL B - 85
and modern arts, signature drinks ENGLISH-SPEAKING TAX ACCOUNTANT

and health-conscious food located in

Yokohama, JAPAN.
Spring - Early Summer 2022 Cafe Hours
Monday: Closed

TL{esdcy-Thursdoy: 11:00AM-18:00PM TAX & A L L O U N T I N G

Friday, Saturday: 11:00AM-20:00PM ; ;
Sunday: 11:00AM-18:00PM Tax Consultation, Preparation & Refunds

7ARTSCAFE www.7ar|'scafe.co.jp Bookkeeping ¢ National Tax Agency Representation

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME

~ KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http://www.shimizutaxattorney.com/

- ‘045736571938

éﬁ 1 Sake Today

www.045usmc.com/

feRE M

Produced by
U. S. M. Corporation

Eiichibangai, Silk Center 1 Yamashitacho
Naka-ku YOKOHAMA 231-0023

Made in Nippon

> i 90

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare Oapanese
cer %éaéﬂm@ 7

43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com

14 For more info visit www.yokohamaseasider.com



By Yosuke Katsuchi (Green owner)

3 Content for Green Pages is sponsored by Charcoal Grill Green

salted mackerel
cumin. to taste
bagel . 1 (sliced in half)
butter. to taste
red onion g (sliced)

lettuce....

(B20g=BE3) yellow mustard & mayonnaise (mix 20g of each)
I (ZZ1R) tomato ... Lslice
jalapefio. .to taste
to taste
coriander .to taste
lemon. ..1/6 cut
1/10 cut

o I3V EBCERLIEBE NI — 2B R— N2 —T> 0 Lightly dust mackerel with cumin. Spread butter on bagel
ThEo i slices and toast lightly in oven.
BEE EHSTeR—JILICRR2—RYIZED I8 L 2R Y e After toasting, slather with mustard/mayo mixture. Then add
FNSR=Za3 FERETAILNIF—ZRE, i mackerel, lettuce, tomato, jalapefio, red onion, dill and cori-
g i ander.
e LEVEEHDAZESTTER. e Squeeze lemon and mikan over contents of sandwich.

For more info visit www.yokohamaseasider.com 15
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