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Special 8-page 
pullout inside!
S i l 8

T hough the summer humid-
ity and heat seem to be nev-
er-ending on mainland Japan, 

small signs of the forthcoming au-
tumn are starting to spring up.

I am looking forward to enjoy-
ing colorful chrysanthemums and 
uniquely shaped bright reddish 
higanbana or manjushage (spider 
lilies) coming into full bloom all 
around the mainland.

Starting in late September, 

sprouting up in surprising spots. 
Keep your eyes peeled for them on 
walks, in temple gardens, various 
parks or even cemeteries around 
your neighborhood.

There are many places to go to 
enjoy the crimson beauties within 

the Kanto Plain. Eishoji Temple in 
Kamakura City is one of the most 

-
ing. 

The elegant temple founded in 

temple buildings and a bell tow-
er that are designated as Nation-
al Important Cultural Assets. The 
temple is also known for its large 

in the garden, which attract visi-
tors throughout the year. 

Walking in the scenic temple 

unique view of hundreds of bright 
reddish spider lilies against the 
backdrop of classical temple build-
ings and bell tower. 

If you’re near Yokota Air Base, 
you’re even luckier. 

Kinchakuda Park in Saitama is 
only a 45-minute drive from Yoko-

spider lilies. 
The park is surrounded by beau-

tiful green forest and sits along the 
Koma River making it a great spot 
for an early fall stroll.

As of Sept. 14, the spider lil-
ies have just started blooming 
at Eishoji and Kinchakuda Park. 
Check the park websites before 
your visit to make sure the spider 
lilies are ready.

Just a little more summer and it 
will be time again for fall!
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Unworldly view of spider lilies coming soon to parks in Kamakura, SaitamaUnworldly view of spider lilies coming soon to parks in Kamakura, Saitama
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Don’t miss the great cinema experience off base
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Reina Asada

The “Marie Antoinette Style” exhibi-
tion in Yokohama gathers 200 gowns, 
jewelry, furniture, prints and photo-

graphs that trace 250 years of fashion his-
tory from the late 1700s to 2025 haute cou-
ture. The exhibition goes beyond the queen’s 
reputation for extravagance to reexamine her 

design.
Explore items once owned 

by or linked to Marie Antoi-
nette, including diamonds be-
lieved to connect to the Dia-
mond Necklace Affair. View 
a guillotine blade reportedly 
used in her execution, displayed alongside a 
smaller section covering the broader history 
of the French Revolution.

Curators reworked the exhibition for its 
Asian tour and added roughly 20 works from 
Japanese collections, giving the Yokoha-
ma run a lineup that differs from the origi-
nal London version. The Victoria and Albert 
Museum in London organized the exhibition.
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Marie Antoinette's style on display in Yokohama
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Kyoto International Manga & Anime Fair
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Kuniyoshi Immersive Art

K yoto is often imagined as the 
seat of tradition, culture, and 
Japanese history—and while 

all of that is true, it’s also a fun-
loving and modern place to visit. 
No time is this truer than during 
the Kyoto International Manga 
Anime Fair!

Visit the ancient capital of Kyo-
to experience this two-day show 
celebrating everything anime and 
manga. Held at Miyako Messe/
ROHM Theatre Kyoto (9 a.m.–
5 p.m.) and Kyoto International 
Manga Museum (10 a.m.–7 p.m.), 
KYOMAF is also a show, market, 
and festival and one of the largest 

events in Kansai.
Be prepared to see amazing 

skills in the form of cosplayers, a 
character café, job fair, and even 

the Kyoto International Manga 
Awards. There is a free stage as 
well as the main stage that requires 
an additional reservation. Take 
part in the various anime-and-
manga related workshops while 
trying to spot your favorite charac-
ters. It’s good wholesome fun that 
the whole family can enjoy.

F ans of ukiyo-e and digital art 
will have a chance to step in-
side the imaginative world of 

Edo-period artist Utagawa Kuniy-
oshi this summer when the KUNI-
YOSHI IMMERSIVE ART Ex-
hibition opens at the Kyoto City 
Kyocera Museum of Art.

Running from July 18th to Sep-
tember 23rd, the exhibition com-
bines traditional Japanese art with 
modern projection mapping and 
3DCG technology. Visitors will be 
surrounded by large-scale visuals 
inspired by more than 50 of Kuni-
yoshi's most celebrated wood-
block prints, transforming iconic 
scenes into a dynamic, three-di-
mensional experience.

The immersive installation 
is being presented as part of the 
larger "Ukiyo-e Super Creator 
Utagawa Kuniyoshi Exhibition," 
which showcases approximately 
200 works spanning the artist's 

remarkably diverse career. Of-
ten referred to as the "master of 
warrior prints," Kuniyoshi was 
equally known for his humorous 
caricatures, striking depictions of 
beautiful women, dramatic land-
scapes, and playful cat-themed 
works.

Among the featured master-
pieces brought to life through ani-
mation are "Miyamoto Musashi 
Subduing the Whale" and "Taki-
yasha the Witch and the Skeleton 
Spectre," allowing visitors to ex-
perience the artist's bold imagina-
tion in an entirely new way.

The accompanying exhibi-
tion is divided into six themed 
sections, highlighting the many 
genres Kuniyoshi explored dur-
ing the late Edo period. Together, 
the traditional gallery displays and 
immersive digital installations of-
fer a fresh perspective on one of 
Japan's most innovative ukiyo-e 
artists.

Whether you're already familiar 
with Kuniyoshi's work or simply 
looking for a unique cultural ex-
perience in Kyoto, this exhibition 
promises a fascinating blend of 
history, art, and technology.
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N ow that I’m more comfortable with my duty 
station, I’ve started to explore some of the off-
base activities. Sometimes going off base can 

be cheaper, more technologically advanced, or a better 
experience. Catching a movie at the local cinema off 
base is one of those cases worth looking into.

I’d tried the base movie theater before when I was 
stationed in Camp Casey. The ticket prices were the 
same as I had paid when I was in San Diego. The 
disappointment continued to the concessions which 
were absolutely horrible with stale popcorn and lim-
ited candy selection at a hefty price. To make matters 
worse, the seating was outdated and dirty. This was 
not what I expected and after that, I avoided theaters 

Though I decided to avoid the theater experience 
on base, my experience off base in Japan has been 
better than I expected. I’m a member of two of the 
local cinema chains’ loyalty programs which save 
me money and have allowed me to return to the 
movies, an activity I enjoyed as a kid.

-
pan is a great way to sit back, relax and unwind 
from work. Being stationed in a foreign country, 

to the movies, but it’s not that different to what 
we have in the States. The language barrier might 
scare some people, but buying tickets and snacks 
at the Japanese cinema can be easier than navi-
gating the local train system. So, if you’ve mas-
tered that, grabbing some popcorn and a ticket 
for the new release should be a piece of cake!

Recently, I went to Toho Cinema in Lalaport 
Tachikawa during the rainy season just to get 
out of the house and off base. Out of the two 
major theater companies in Japan, I like going 
to Toho the most because they sell ICEE fro-
zen drinks, a throwback to my childhood trips 
to the movies.

One thing I do appreciate is the cost of con-
cessions and variety offered in some theatres. 
Back in the States, I remember picking up a 

dollars and a large popcorn for $20—a pricey 
trip to the movies. But in Japan, the snacks 

are affordable. For 1,400 yen (about $8.50), I can 
get a regular popcorn, drink and churro. If you 
crave candy for your feature, many theaters offer a 
variety of chocolates and gummies you scoop and 
pay for by the gram.

A few years ago, I thought all movies in Japan 
were in Japanese, but I was wrong. Some movies 
have English subtitles or are in English with Japa-
nese subtitles, just check the title online or at the 
theater to make sure what it has.

If you are interested in watching Japanese 
movie releases but with English dub, sometimes 
those movies can appear on the screening sched-

Once you know what movie you’re picking, 
purchasing tickets is simple. Use the kiosk in the 
lobby or purchase online. Toho Cinema’s ticket 
system has an English language option and so 
does the concession menu.

Another slight difference that can be incon-

hit the theaters in Japan until after they’ve al-
ready had their run in the U.S. and Europe. For 
example, Toy Story 5 premiered in U.S. the-
aters on June 19 this year, but in Japan it pre-
miered a few weeks later on July 3. The Japan 
release included the Japanese dubbed version 
and the English version with Japanese subti-
tles. So far, it’s been okay for me, I don’t use 
social media, so I didn’t get any spoilers and 
was able to enjoy the movie off base.

have longer delayed releases ranging from 
weeks to months or even years. The best bet 
is to check your preferred theater or social 
media accounts of the production company 

dates might be.
Overall, I would highly recommend 

stopping by the movies when you are in Ja-
pan. It’s a great way to relax throughout all 
seasons and very simple to do. Going to 
the movies off base is a great way to just 
get out and explore without burning a big 
hole in your pocket. 
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Don’t miss the great c
experience off ba

Catching a movie by yourself in Japan

T he theatres in the U.S. may be considered a social event and usually people come 
in pairs or groups. It’s a lot different here in Japan where you can be completely 
alone, and its normal and accepted here.

One thing I do appreciate about Japan and their culture is the solo experience they 
have to offer. I have grown more introverted the longer I am in the Army, and some-
times I just go off on my own to explore. Being in this country, you can experience a 
lot of the culture by yourself and experience zero judgement about it. 

For example, some theatres in Japan offer that by having special chairs with divid-
-

ment parks, and even karaoke alone. In Japan, this type of event is called “solo-katsu” 
and it’s quite common as you might think. 

If you just arrived at your new base in Japan and don’t know anyone to go out with 
to check out the city, it’s completely okay to just hop on the train and go alone. Many 
places accommodate the solo traveler, and it even has its perks. 

Did you know you can skip most of the lines at Universal Studios Japan (USJ) or 
Tokyo Disney parks for riding alone? I thought about doing that with my wife just to 
shorten the long lines a few times instead or spending more money opting into Disney 
Premier Access (Express pass) or dropping 14,000 yen for overpriced passes at USJ.

I’ve eaten alone and traveled around Tokyo alone without ever feeling like an out-
cast for doing so. It’s normal in Japan to do things alone and since you’re on your own 
time, there’s less stress.

Don’t be scared to go off alone to travel in this safe country. There’s plenty of 
things to do here with some occasional perks to solo-katsu. 
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cinema 
ase!

J apan’s 4DX cinemas have become more than just a mere 
afternoon of enjoyment, it is an experience like no other. 
Crowds form— you’d think it’s for an amusement park—

with excited moviegoers ready for a memorable time. 
After a long couple of months in the United States, I was itch-

ing to do something where you could say, “only in Japan.”  With 

only felt right to go see “Spiderman: Brand New Day” in 4DX 
at 109 Cinemas Grandberry Park.

The theater lobby has the same aroma of buttery popcorn 
we’re used to in the States, but it also has a section selling mer-
chandise like keychains and plastic folders from all the latest 
movie releases, including “Minions versus Monsters,” “Chika-
wa” and “Michael.”

The theater is about a 30-minute drive from Camp Zama and 
offers new releases in standard, IMAX and 4DX formats. While 
the standard experience brings its own uniqueness, IMAX and 
4D offer more immersive viewing at premium prices.

Adult ticket prices at 109 Cinema start at 2,200 yen (about 
$14.30) for general admission. IMAX tickets are 2,900 yen, 
4DX are 3,200 yen and ULTRA 4DX go for 3,700 yen. TIP: 
Don’t miss special theater discounts for students: General ad-
mission was 1,100 yen just by showing a school ID, but depend-
ing on the student's grade, discounts may vary. Check the theater 
website for more.

IMAX delivers audience members sharper, higher contrast la-
ser projection in addition to a 12-channel sound system, creating 
a booming quality of life-like audio. Meanwhile, 4DX provides 
immersive environmental elements like wind and water, along 
with seat movements, and ULTRA 4DX includes all the ele-
ments, plus a panoramic 270-degree screen, which is the reason 
for the 500-yen difference between regular 4DX and ULTRA.

The audience for 4DX is immersed in a high energy envi-
ronment where all the wind, water and movement are shared 
amongst laughs, gasps and maybe even tears.

Arriving early was extremely helpful for not feeling rushed 
and enjoying the pre-show environment. Walking around Grand-
berry’s outdoor shopping center is enjoyable, but the theater is 
a great place for a break that allows you to get off your feet and 

After admission tickets are scanned, moviegoers are then led 
to lockers to store their belongings. Staff members were also 
handing out plastic covers for food and drinks, a practical ges-
ture given the water element and vigorous movements through-
out the showing. 

Interestingly enough, a majority of the audience purchased 
concessions despite being faced with challenges throughout the 
movie. The person next to me did attempt to grab some popcorn 
during the big action sequence, which was no easy feat as the 
seats were jolting back and forth. Let’s just say, eating is not 
as mindless compared to normal viewing. Personally, to limit 

timers who want the WHOLE Japanese theater experience, go 
for it!

After the typical ads and trailers, lights dimmed and the ex-
citement set in, but not before a curated list of rules played in 
a creative anime-style video engaging viewers. In addition, 
mini previews featured a plane crash and boat simulation, get-
ting newbies familiar with the experience. High energy trailers 
continued after, including “The End of Oak Street,” a dinosaur-

movies.  

As soon as the movie title appeared on the screen, the entire 
theater came alive. Though the immersion elements and move-
ments were used sparingly, the majority occurred during tense 
battle scenes. Seats shook and tilted like a mini rollercoaster, 
water misted across faces during rain scenes, and combat hits 
were timed precisely as punches in the back of the chair. De-
spite the sensory chaos, all audience members remained quiet 
and respectful, thoroughly enjoying the movie all the way till 
the post-credit screen.

Japan’s 4DX theater succeeds because of the balance be-
tween effects and enjoyment. The special elements that bring 

which is preferably best to see in 4DX, the format doesn’t just 
show the story, it throws viewers directly into the scenes.
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Editor’s Note: Camryn Rosa is a senior at Zama Middle High 
School in Camp Zama. If you or someone you know would 
like to contribute your story to Stripes Japan, let us know at 
japan@stripes.com!
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Among the many options you 
have for attractions in To-
kyo, Asakusa’s old temple 

should absolutely be at the top of 
the list.

Sensoji Temple, it’s impressive 

Kaminarimon gate and the sur-

shops and food stalls are just the 
nostalgic taste of old Japan you’ll 
want to experience.

Founded in 645 A.D., Sensoji is 
the oldest temple in Tokyo and is 
dedicated to Avalokitesvara Bod-
hisattva, who is said to embody the 
mercy of all Buddhas. According 

to the temple’s website, this im-
portant temple draws around 30 
million visitors annually.

When you pass under the bright 
red Kaminarimon gate with its 
massive chochin lantern, access to 
the temple itself takes you down 
the stunning Nakamise-dori lined 
with many souvenir shops. You 
may be surprised to learn that many of these shops have been 

run by the same families for over 
150 years!

Continue your walk through 
Hozomon, a wooden gate known 
as the treasure gate, before en-
tering the main temple grounds. 
There you’ll notice the elaborately 
detailed main hall up ahead and a 

one of the best photo spots at the 
temple so don’t miss it! 

As you approach the main hall, 
purify yourself like the locals with 
the incense smoke billowing out 
of the huge bronze domed burner. 
The smoke is thought to ward off 
illness and misfortune while mak-
ing visitors smarter and healthier.

After making a wish at Kannon 
in front of the statue of Bodhisat-
tva of Mercy in the main hall, visi-
tors can pick an omikuji, fortune 
slip, at the temple shop to test your 
luck.

To do this, pick up a bamboo 
stick from a wooden container 
nearby and give it to a young lady 
in a white kimono and red pants. 
Be sure to ask her for an English-
written slip, which will tell you 
the current condition of your luck. 
I hope you will pick a lucky one.

If you’re hungry or thirsty, the 
surrounding area has many izaka-
ya bars, teahouses and restaurants 

an eye out for the various street 
performers, so you can enjoy a 
meal and show while you rest for 
a while.
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Travel to Japan’s Edo Period 
at Asakusa’s Sensoji Temple in Tokyo
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View video

Sensoji Temple 
website
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ACROSS
1 Doorframe part
5 ___ Gras

10 Corn keeper
14 Orchestral reed
15 Hunter in the 

night sky
16 Legendary 

Horne
17 Weeps
18 Pioneer places
20 Masthead 

names
22 Woodstock 

wear
23 Serious 

offender
24 Izzard and 

Albert
27 Washstand 

vessel
29 Community 

program
33 Go over again
35 Heavy burden
36 Winter bug DOWN 33 Prince of India 49 Place
37 Military no-show 1 IndyCar racer 34 McGregor of "A 51 "That's it!"
38 Wading bird Newgarden Gentleman in 52 Relaxed
40 Barrel of laughs 2 Domicile Moscow" 53 Goodie bag 
41 Toast topper 3 Dwelling in a 39 Usual choice, contents
42 Bit of physics park, often informally 54 Waikiki's island
43 Votes into office 4 Award 40 Late-game 55 Manner
45 Speech opener, 5 Former SNL pitcher 57 Exploits

often actor Jay 42 Full-price payer 59 Washington's bill
47 Painter of melt- 6 Came up 44 Singer k.d. 60 Dentists' org.

ing watches 7 Tire support 46 Deep divides
48 Iroquoian people 8 Mother rabbit
50 Weeper of myth 9 Established
53 Mogadishu 10 Monty Python 

resident member
56 Skeeter's given 11 "___ 'em and 

name in "The weep!"
Help" 12 Noted 500

58 Vests, to Brits 13 Barracks locale
61 Delivery 19 Levels

vehicles 21 Certain column
62 "Excuse me..." 25 Uniformed 
63 Actress greeters

MacDowell 26 Sandy hill
64 Advantage 28 Like some 
65 Arsenal array questions
66 Tends (toward) 30 Enthusiast
67 Crude wooden 31 Coagulate

cross 32 Crude homes
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Y
oshoku is a catch-all label for foods of western ori-
gin that have been infused with Japanese sensibili-
ties, originally a product of ingredient cost, avail-

ability, or palatability during the Meiji Period. I think it 
occupies somewhere between the intensity of a steakhouse 
and the subtlety of a shokudo cafeteria, in varying degrees 
more Western and more not, producing such arrangements 
as hambagu (hamburger steak) and miso soup, and a space 
where curry rice and vichyssoise appear on the same menu.

Bistro Queux
Bistro Queux sits past 

the JERA Yokosuka pow-
er station, to the left past 
the tunnel, before Route 
212 turns onto Nobi-Kai-
gan. In the foyer, a sheet 
of paper lists rules: all 
must order, no loitering, 
single diners at coun-
ters only. I’m asked to 
sanitize my hands then 
guided to a counter seat 

in the corner. The restaurant is empty, but my 
little section is tidy, stocked full to predict my needs before 
I know them. A basket for my bag, a small bell, a fan. I’m 
handed a menu and reminded that 160-gram portions are 
recommended for females and larger for male diners. 

I order a set meal. Almost instantly, the scent of demi-
glaze drifts from the kitchen. Soon, a salad with balsam-
ic dressing arrives, followed by spinach puree cream soup. 
Flattened rice accompanies the main course: delicately cut, 
and neatly arranged, pan-seared zucchini, carrots, and pota-

-
bagu in a puddle of sesame sauce. A golden liquid of water 

the sauce. The rest I eat with rice. 

Before long, the plate is empty and I sit quietly. It’s the 
type of silence that turns spoon-on-porcelain and AC hum-
ming into whispers from the back of the kitchen. I stare at 

and wheat bouquets. It’s calming. It’s brief. I pay, and exit.
����
�����������	
	�����
������������������������	����

Restaurant Ichiriki
Close to Kita-Kuriham Station, Restaurant Ichiriki sits 

on Route 134, but it offers no parking. When I went on a 
Wednesday afternoon in June, soon after opening for din-
ner, there was one couple seated in the corner; the bicycles 
outside were theirs. I’m a single diner at a four-top, it’s just 
me and the condensation on my glass of tea. Asked if I’m 
ready to order, I ask if the salmon comes with rice. It does 
not. So I order salmon and a separate serving of rice. 

I watch the road outside as students from nearby schools 
pass the plastic display case. The chef cooks and the server 
cuts vegetables. And a soundtrack of classical music plays 
above their soft chatting. 

Soon, three bone-
free cuts of salmon 
garnished with green 
onion and drizzled 
with a peppered, soy 
sauce vinaigrette ar-
rives. On the side, a 
wedge of lettuce, to-
mato and cucumber 
with dressing, and 
of course, a side of 
rice. The buttered 
salmon was soft, 
with added zest courtesy of the lemon; it existed between 
a punchy salmon bake and gentle, home-broiled salmon 
breakfast. I turn, as unsuspiciously as I can, to the dessert 
board and order crème brûlée. I scrape every bit of the thin, 
silky custard beneath the broiled crust of caramelized sugar 

����
�����������	�	������
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������������������������
���	���


Café Restaurant Gusto

the yoshoku category. I walk up the steps and am greeted 
by the one employee running the dining room. It is late on 
a Wednesday evening. I take my seat and unfold at least 
four different menus; so many options to order on the 
tablet. It’s not crowd-
ed, besides young chil-
dren, high schoolers 
and an elderly couple 
in the corner. Some 
with friends, some 
with family, some 
alone, crossed-legged 
against the partition. 
I look out the win-
dow over Route 134 
– it might rain. The 
silence is a muted 

-
-

guishable music, and the delivery robot wheeling down 
aisles. I wait for my rice, salad, and hambagu, the latter two 
with a garlic-based dressing. And I eat, as I watch people 

the cashier-less checkout. By the time the tomato extract 
and onions settle at the bottom of my soup and the plates 
begin to dry, I have my banana sundae and pile the napkins 
in the center of the table. And as I go to pay, I ask myself: 
why did I think this was yoshoku again?

I don’t need to return to any of these places. But now I 
have a little more reason to stay. Like I know something 
about the place. And it knows a little more about me. And 
so, I’m happy.
����
�����������	��	�� 
��!�������������������������
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A taste of yoshoku in Yokosuka
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M
ushrooms are an essential ingredient in Japanese 
cuisine, and there are so many varieties to choose 
from. Hopefully this guide will make things a bit 

easier on you. It will tell you what a mushroom is, their 
types and uses, as well as what makes them so darn de-
licious. I couldn’t cover every mushroom that grows in 
Japan, but I tried to cover the types you can usually 

�������� Do not go foraging for mushrooms 
unless you know what you’re doing. That means 

from another expert. There are lots of tasty mush-
rooms out there, but there are also many that could 

give you a stom-
ach ache or worse. 
The vast majority of 
us should content our-
selves with what’s 
available in stores.

mushrooms with white, long, often-
curved stems and tan caps. They 
taste bitter when raw, but this is 

crunchy texture. They are good for 
most recipes.

Enoki mushrooms are named after 
the tree on which they grow, which 
is known as the Chinese hackberry 
in English. However, they also grow 
on other trees, like mulberry and per-
simmon trees. In the supermarket, 
they are easily recognizable as dense 
clumps of small, white mushrooms 
with long, slender stems. Cultivated 
enoki are grown in a dark, carbon 
dioxide-rich environment to keep 
them white and encourage long stem 
growth, respectively. Wild enoki tend to be dark brown, with shorter, thicker stems.

center stage in a dish. They do have a relative crispness to them. For these reasons, plus 
their small size, they are often used in soups 

and stews. They could also be used in 
some side dishes or salads.

Nameko are small and am-
ber-brown. They have a nutty  

-
tin on their caps, which forms 
a sort of glaze when cooking 
with them. They are often used 
in miso soup, nabemono, and 
stir-fries.

Long popular in Japanese 
cuisine, nameko have recently 

gained notoriety 

Saibai Kit,” has become quite popular. The goal of the game is 
to raise various types of anthropomorphic cartoon nameko. Of 

plenty of stuff featuring these cute little mushrooms.

-

caps, giving the whole cluster an appearance something like a head of cabbage. 

used in stir frying, simmering, roasting and other applications.

Eringi have many names in 
the West, perhaps most com-
mon being the King Oyster 
Mushroom. Unlike most of the 
fungi in this article, it is not na-
tive to Japan. It was mass cul-

and has become quite popular 
since. Eringi are rather large, 
with long, thick, meaty white 
stems, and relatively small tan 
caps. They don’t have a lot of 

of salt and pepper.

Mushrooms sometimes usually have stems and caps, and typically have gills. 
Those are the little frills you see on the underside of a mushroom’s cap. 
Those gills produce spores that, in turn, produce more fungi. The mush-
room is connected to more fungal structure embedded in its food source, 
whether that be the soil, a tree, or something else.

-
-

-

that when ingredients rich in glutamate are combined with those with ribonucleotides, the 
resulting umami is stronger than each individual part.
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Buna-shimeji
(Hypsizygus tessellatus)

Nameko
(Pholiota nameko)

Eringi 
(Pleurotus eryngii)

Enokitake
(Flammulina velutipes)

Maitake
(Grifola frondosa)

What are mushrooms and why are they so yummy?
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Okay, so obviously these 
aren’t real mushrooms. How-
ever, they have been a popular 
snack ever since Meiji launched 

part dark chocolate caps sit atop 
crunchy biscuit stems, and make 
for an excellent combo. No list 
of Japanese mushrooms is com-
plete without them.

When selecting mushrooms at 
the store they should be dry, but 
not withered. If they come plas-
tic-wrapped, look out for con-
densation. When storing them, 
sealing them in a paper bag is a 
good way to keep them from get-

ting too wet or dry. If you 
keep them in a plastic-

wrapped tub, poking 
a few holes in the 

days.
You shouldn’t wash them until you’re about to use them. Some 

say they shouldn’t be washed at all for fear of waterlogging them. 

shouldn’t be a need for either.

Some mushrooms have been used in traditional medicine for cen-
turies. For example, the fungus from maitake has long been used in 
China and Japan for enhancing the immune system. Modern research 

study by Sloan-Kettering showed it to have anti-tumor effects. It may also have hy-
poglycemic effects.

viruses, but studies have not been conclusive. Still, as long as you’re enjoying some 
mushroom cooking, it’s nice to think they might be helping you too.Shiitake are named after the tree 

on whose dead logs they common-
ly grow, the Castanopsis cuspi-
date. Shiitake is probably the most 
popular Japanese mushroom, both 
at home and abroad. Who knows 
how long people have been collect-
ing them in Japan, but somewhere 
along the line they discovered a 

method for culti-
vating them. 

bearing log would be placed next to freshly cut logs, allow-
ing the fungus to spread to all of them. They even found that 

-
ciency of mushroom multiplication.

It’s easy to see why shiitake are so popular, as they are 
-

chewy, dense texture they make a great meat substitute. Shiitake can 

of smokiness. The applications of shiitake are many and varied, from stir 

mushrooms in dashi and soy sauce 
until the liquid reduces to almost 
nothing. You’ll have a bowl full of 
concentrated umami.

Matsutake form a symbiotic 
relationship with the roots of cer-
tain tree species, most notably the 

Matustake have long, thick stems 
and knob-like brown caps. Due to 

are quite expensive. The average 

but matsutake found in Japan at the 
-

sutake grown in the U.S. can be had for a much lower price 
sometimes. If you get the chance to try them, one of the best 

Some mushrooms can have psy-
chedelic effects on those who con-
sume them. There are a number of 
such mushrooms, but the most popu-

-
cybe. They cause hallucinations due 

-
bin and psilocin.

Japan is a country that tends to 

-
-

rooms were legal. You could buy them 

were made illegal, perhaps because of the World Cup that was played 
in Japan that year. It’s thought that Japanese leaders changed the law in 

What more 
is there to say? 
Mushrooms are 
some tasty and 

versatile fungi. 

many kinds, in as 
many ways as pos-
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Mushroom medicine

Magic mushrooms

How to choose and store 
your mushrooms

Matsutake
 (Tricholoma mastutake)

Let’s put a cap on this

Shiitake 
(Lentinula edodes)

Kinoko no yama
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E very January, after the New Year 
celebrations end and the deco-
rations get put away, Yayoi Mi-

nowa turns her attention to miso. Once 
a week, from January to March, she will 

grown on rice that is essential for mak-

will, in turn, be stored in a cool dark place 
to while away the spring and summer 
months. Come October the contents have 
gone a ruddy brown with the fermentation 
process. They are then hauled out again to 
be eaten as soup, dip, or any other deli-
cious thing imaginable.

start seeding around then,” Yayoi says be-
fore bending to peer at the gauge of one 
of the three giant pressure cookers, which 

bright February morning. The whole pro-
cess, she explains, takes three days.

mix it with the koji. It’s ready by Wednes-
-

day they are ready to be cooked, and we 

can make the miso,” she explains.
The beans in use are koitodaizu, a local 

or heirloom variety of soybean from the 
Matsuo area of Chiba where the Minowa 
family have lived and farmed for genera-
tions. The beans are small and pale with 

perfect miso.

the area,” Yayoi says, opening the lid of 
one of the giant pots. She presses a single 
bean between her thumb and pinky, and 
nods as it easily squishes. This is a sign 

the miso is saltier, but in Kyushu it tends 

may be because they grow their koji on 
wheat there.”

Steam rolls out as she lifts an inner pot 
that looks like a giant strainer. The beans 
are spread in a large pan in which they 
are allowed to cool while the process is 
repeated with the other two pots. Once 
lukewarm, Tomohito, Yayoi’s son, adds 
the rice-koji-salt mixture to the beans 
and begins to blend them by hand. Out-
side, the sun waves through the branches 
of bamboo nearby, moving in the spring 
breeze.

Fifty years ago, miso was made 

pit. It took about half a day, Yayoi 
says, and the beans were mashed using 

their own family,” she said.
The Minowas do not press the mixture 

with their feet, but use something akin to 
a meat grinder to smash the beans. Yayoi 
watches as Tomohito pours the beans into 
the top and then grabs handfuls 
of the bean-koji-salt mixture as it 
emerges. She quickly shapes it into 
a ball and throws it into the barrel 
she lined with coarse salt.

she tells me between tosses, which 
would make any baseball team proud. 
The smack of their landing resounding 
through the kitchen. She continues this 

the top and smoothing it before placing 
the lid securely in place and starting the 
next one.

Local governments began to set up 
-

courage rural women to create cottage 
industries around their traditional food 
skills. Over time though, as the exo-
dus from the country to the city contin-
ued, these kitchens and the traditional 

knowledge they supported are beginning 
to disappear.

The Minowas hope to change that. 
Their annual miso-making workshop 
brings people together to learn how to do 
it for themselves and build a little com-

interest in traditional foods and 
practices has brought people to-
gether to make it, to learn, and to 
socialize. In exchange for a fee that 
pays for the ingredients and kitchen 
rental, participants get a hands-on 

lesson in miso-making and by October, a 
tasty share of the bounty.

suitable for making miso in this land,” 

capped. Words to eat by, if you ask me.
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The season of miso
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