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18 Yamashita-cho, Naka-ku
045-664-5757
11:00-19:00 (closed Mon)

www.elliott.jp
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Rich elegant marron cakes inspired

by ships sailing the waters
of Yokohama Harbour.

ARIAKE MAIN STORE
231-0021 Yokohama, Naka-ku Nihonodori 36
Hours 10:00-20:00(L.O 19:00)

TEL 0120-005-436
www.ariakeharbour.com

CRAFT BEER CHARCOAL GRILL Pi2ZA COFFEE AFTERNOON
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GATHER@EATINGHOUS

English Speaking Attorney
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

giﬁ)ll ZRBEBM
Sumikawa Law Office
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds

Bookkeeping * National Tax Agency Representation

JaraNgs

KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http://www.shimizutaxattorney.com/
045-365-1938
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2F, 6-75 Otamachi
Naka-ku,Yokohama

045-222-6467

cgk.ac/english@

Expert care from a friendly,
internationally trained,

G Bilingual Preschool
©W CosmoGlobalKids
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Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)

e aomais  UCLA Certified

www.nakamaru-dental.jp
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Produced by
U. S. M. Corporation

Bankokubashi SOK0#104, 4-24 Kaigandoori
Naka-ku YOKOHAMA 231-0002

Made in Nippon
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Yokohama Bayside Dental Clinic
BERAFAETIINI) =92
General & Implant Dentistry

English=s eakln
& delﬁlst&stgaff

We accept Japanese national
& private health insurance
Address: T221-0052 #107
Yokohama Portside Reina
5-1 Sakae-cho, Kanagawa-ku,
Yokohama-shi,Kanagawa-ken
Hours: (Mon.~Fri.) 9:30~13:30 / 15:00~19:30
(Saturdays) 9:00~12:30 / 13:30~17:00
Closed - Sunday, national holidays
Phone: (Eng.) 045-620-2617 (]) 045-620-2318
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The skyline of the greater Sakuragicho area near our office
has changed dramatically in the last few years. Multiple
skyscrapers have gone up and the station itself has grown;
construction continues, in fact, and will soon link Sakuragicho
Station via an elevated walkway to the Bashamichi
neighborhood. Even in quaint old Noge, high-rise apartment
buildings are replacing aged structures on nearly every block.
Such change is inevitable, perhaps, and it can certainly alter
the character of a district. We hope city planners are keeping
small businesses in mind and working to ensure a continued
sense of community—that, after all, is what makes Yokohama
so great!

Visit us on the web at

www.yokohamaseasider.com
For advertisment and other inquiries email:
LEBHPZOMOBHNEDLE !

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

o www.facebook.com/SeasiderMagazine

o @YokohamaSsdr
@ @yokohamaseasider
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at YOKOHAMA RED BRICK Misato Hanamoto
WAREHOUSE Hisao Saito 231-0063 Yokohama,

Naka-ku, Hanasaki-cho 1-42-1
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The contents of The Yokohama Seasider Magazine are fully copyrighted. No part of this magazine may be copied, distributed or reproduced in any form without
the written consent of Bright Wave Media. Opinions expressed herein are not necessarily endorsed by the publisher. We are not responsible for the quality or
claims of advertisers. YSM is available at roughly 500 locations. Except for ads, and unless noted, none of the content in the Yokohama Seasider Magazine is.

paid publicity. We feature information we think is important.
Lmeumwa Enmﬁmm'\ REE
™

Ao TEET. ““1 moree
FSC® HHTEM. /2VOCA >+ (BlRBHO%) LENREHERETRIRBICEBS NSV TUVTAVIR
ETHICT, MRIFERCHVTRETSCO,LTEN—R ATy b (8K) Uk 'CO2E DR THRLTLET,

290R
i

FSC FSC®C009309

For more info visit www.yokohamaseasider.com 3



JANRAANY—=T A7 1/NL2020

Yokohama
Strawberry Festival

Akarenga

[Dates] ~Feb 16

[Hours] 11:00~18:00 (2/11 and weekends
10:00~18:00)

[Admission] Free entry
www.yokohama-akarenga.jp
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Strawberries are regarded as a high-

end fruit in Japan. 23 stores (5 of them
first-time participants) will be offering all
things strawberry, including a marriage of
strawberries paired with chocolate perfect
for Valentines or as gifts for friends and
family. You'll find unique and original
creations, such as strawberries decorated
as crowns, but you can also simply enjoy
snacking on fresh samples from famous
brands and local Yokohama farms.

GENERAL EVENTS 18 ¥2,000 (FFXHALE / cancelled

if inclement weather)
www.redbull.com/jp
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TPAM - Performing

Arts Meeting in
Yokohama 2020

Various venues around Yokohama
[Dates] Feb 8~26 [Hours / Admission]
Check website for dates and admission
fees for specific events/performances.
www.tpam.or.jp
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TPAM (Performing Arts Meeting in
Yokohama) has delivered electrifying,
innovative performances for over 20
years, creating a space for artists and
performers to connect, network and
express themselves freely. In 2011, the
event moved locations from Tokyo to
Yokohama, and over the years, this city
has grown to become one of the major
stages for performing arts in Japan. Fuel
your inspiration by watching a variety of
performances at TPAM while exploring
this beautiful city where creativity
abounds.

19:30)

com

DEZFBHNE
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Check website for pricing
www.enoshima-seacandle.
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Bread Fest 2020
Spring

Akarenga

[Dates] Mar 6~8

[Hours] 11:00~18:00 (3/8~17:00), bread
vendor area ~17:00

[Admission] Free entry

pannofes.jp
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Most locals are probably familiar with
Akarenga’s Bread Fest by now. It begins
just as the weather grows milder and as
spring approaches. Booths sell freshly-
baked goods from stores not only in

the Kanto region, but all over Japan.
The event won't return until fall, so take
advantage of the opportunity and scour
the venue in search of the perfect,
delicious bread to bring home.

for 1.5km from Yokohama
Station to the Landmark Tower
area will be awash in a sea of
lights

Ve VHFHEFIE SRR 22020
Red Bull Ice Cross World
Championship Yokohama 2020
2/15 OPEN 15:00 / START

SS Area ¥10,000, S Area ¥6,000
A Area General ¥4,000 / under

Enoshima Samuel Cocking
Garden

H Shonan Treasures
~Enoshima Light & Color
~2/16 17:00~20:00 (last entry

4 For more info visit www.yokohamaseasider.com

AN EFM b~HEWVEES
I ADEE~

Yokohama Miraito

~2/17 16:00~23:00 free
ymm?21-illumination.jp

The pedestrian way stretching

=FE

Sankei Garden

045-621-0634
www.sankeien.or.jp

Adults ¥700 / Children/Seniors
over 65 with Hamatomo Card
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¥200

9:00~17:00 (last entry 16:30)
W HiEs

Plum blossom viewing
2/8~3/1

Supported by S22+
Queen Exhibition Japan
~Bohemian Rhapsody~
Asobuild 3F Stamp Hall
1/30~3/22 10:00~21:00 (last
entry 30min prior to close),
3/22 ~18:00

Tickets: adult ADV ¥1700 /
DOOR ¥1800, JHS/HS ADV
¥1300/ DOOR ¥1400

7YEIL

Asobuild

www.asobuild.com
BJ1— IFeTyary Iy
INY ~RNZET Y ST T~

7#k-33/\%2020
PHOTO YOKOHAMA 2020

Various venues in Minatomirai
[Dates] ~March [Hours / Admission] Check website for hours /
fees for each event

photoyokohama.com

Whether you're a professional photographer or a beginner,

Photo Yokohama provides all kinds of practical events, seminars,
workshops and exhibitions that will cater to your level, needs and
desires. It’s the perfect opportunity to check out the latest camera
gear and equipment, gain inspiration and information, learn new
skills, and explore the world of photography.

SALON
PHOTO

LES ZOOMIS

N T4 R

Pacifico Yokohama
045-221-2155
www.pacifico.co.jp

W/ T740E V2o
JVE=R—2,32/2019

PACIFICO Yokohama Winter
lllumination 2019
~3/1,17:00~24:00 Free
MRADIO EXPO ~TBSZ V4 R/

182020~

2/10 OPEN 17:00 / START
18:00~ 21:00

All areas ¥4500

2/11 9:00~18:00, All areas
¥6000

2-day pass ¥9000

Kids area (ELM & under)
¥1500

For more event listings visit us online at:
www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 5
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Sogo Museum of Art
[Dates] ~Mar 15

[Hours] 10:00~18:00
(Admission until 30 minutes before closing)
[Admission] General ¥1000,

Uni & HS ¥800, JHS & under free
www.sogo-seibu.jp
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Even if the name Robert Doisneau (1912-1994) doesn’t ring
a bell, you'll surely recognize his work. The Kiss in Front of City
Hallis one of Doisneau’s most famous photographs. It captures
a couple locking lips amid the busy streets of Paris. Taken 70
years ago in 1950, this photo continues to captivate viewers,
perfectly demonstrating the timeless quality of Doisneau’s art.

While working for prestigious magazines like Vogue and Life,
Doisneau often roamed the streets of Paris, capturing little
moments in the daily life of everyday people. The exhibition
features about 75 of those very human moments captured by
the photographer’s lens. It also includes video interviews with
his daughters.
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11th Cat Photo Exhibition Part 2

Art Gallery Yamate @
[Dates] Feb 21~Mar 1

[Hours] 11:00~18:00 (3/1 ~17:00)
[Admission] Free
www.art-g-yamate.com
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Art Gallery Yamate displays artwork of various genres and
mediums, including paintings, photographs, calligraphy,
ceramics and other handicrafts. This particular exhibition
features cats as the main motif. You'll find expressive, adorable
and artistic photos of cats wandering the city streets or lounging
and relaxing at home. Cat and animal lovers will surely find
healing and relaxation here. Photographers include Daisuke
Atsumi, Ikumi Ikeuchi, Yoshitaka Otsuka, Akihiro Kadono,
Kiyochan, Keiichi Kuwai, Masamitsu Nobukiyo, Yuko Fukagawa
and Kazuki Yabe. The gallery is located in an area surrounded
by popular tourist spots such as the Yokohama Foreign General
Cemetery, Harbor View Park, Berrick Hall, and the Ehrismann
Residence. We’d recommend a leisurely stroll around Yamate
after attending the exhibition.

Art Listings

GENERAL ART HRHRF+5Y—

Yokohama Civic Art Gallery

EE MR 045-315-2828

Yokohama Museum of Art ycag.yafjp.org

045-221-0300 B BARSEER R/
www.yaf.or.jp/yma SB16EIfFmE FoBraC

WS REFEOL 7Y IV E Japan Landscape Photography

Association of Kanagawa: 16th
Exhibition: Japan’s beautiful

2/15~5/24 (museum closed on
Thursdays) 10:00-18:00

*Open until 20:00 on Fridays and | /andscapes

Saturdays in May 2/25~3/210:00~17:00 (first day:
*Admission until 30 minutes 13:00~ /last day ~16:00) Free
before closing. ¥500/ Uni&Hs | MERHRFvZ)—L o> 3

¥300/ JHS ¥100 / ~12 free ~82020

W BB MRARNDONAF =T % SDL. #hhizE KD —
JIIE—EREEOOEEIET D Yokohama Citizen Gallery
KIRIE(E R Collection Exhibition 2020
Concave and Convex: A - Landscape of Harbor and
Sumikawa Kiichi Retrospective Waterside, Mainly in Yokohama
2/15~5/24 10:00-18:00 *Open 50 pieces of art depicting the
until 20:00 on Fridays and ports of Yokohama through
Saturdays in May various mediums (photographs,

*Admission until 30 minutes oil paintings, prints, etc)
before closing. ¥1500/ Uni &Hs | 2/28~3/1510:00~18:00

S aE e THEATRE

free / Seniors (65+) ¥1400 (ID
required. Only available at ticket | Cinema Jack & Betty

counter in the museum) 045-243-9800
www.jackandbetty.net

(this is just a selection of
showings)

HL-=t>T)L

Les miserables

Not the musical classic, but a
story based on the 2005 French
riots. The film won critical claim
at the Cannes Film Festival, and
is up for an Oscar this year.

R—S %8

Pola Museum of Art
046-084-2111
www.polamuseum.or.jp
9:00~17:00 (last entry 16:30)
Adult ¥1800 / Senior ¥1600

/ Univ&HS ¥1300 / JHS&ELM
¥700 (Free on Saturdays) / with
disabilities ¥1000 2/28~

M {£5%3R Diaphanous petals] B 2L Ty T

B Adam’s Apple

Midori Sato-Diaphanous petals | A Danish black comedy- drama
10th exhibition of the Hiraku film starring Mads Mikkelsen
Project, a series introducing 2/22~

artworks by Pola Art Foundation | B 7=TR- V7L 2%Z &> A
Grant recipients BT DIRDME [7=T I
~4/5 £BUT7IVAY 15 RTV k- &

- i
BT YR LS 4 VR T2 —)VEDAR]

| b s re) o Rendezvous Avec Agneés
fl‘ TIVYAREEAD 22 A collection of 3 films (Varda
Ju]

by Agnés, La Pointe Courte &
Surrealist Painting -Influences

Daguerréotypes) by Belgian-
and Iterations in Japan born French filmmaker Agnés

The works of surrealist masters Varda
Salvador Dali, Giorgio de Chirico, | 2/22~

an d ot herS For more event listings visit us online at:
~4/5 www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 7




Winter Live 2020
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Music Listings
POPULAR MUSIC

between two veteran
musicians— vocalist akiko and

Motion Blue
[Date] Feb 12~13 [Hours] OPEN 18:00 / START 19:30

@ [Admission] ¥5500

motionblue.co.jp

Orange Pekoe’s music is a unique fusion of jazz, soul, Latin
and Brazilian beats. Vocalist Tomoko Nagashima and guitar-
ist Kazuma Fujimoto compose songs that are hard to put in
any one genre. They have attracted an army of fans with their
distinctive, acoustic style. Orange Pekoe’s work now spreads
across films, commercials and television. From 2016 they
spent 3 years working abroad, but have recently resumed
their music career domestically. The duo celebrated their 20th
anniversary at Blue Note Tokyo last summer. This special live
performance would make for a perfect Valentine’s gift for that
special someone.

HRENAFR—Ib
Yokohama Bay Hall

Thumbs Up
045-312-2278

Motion Blue

045-226-1919
www.motionblue.co.jp
BFENCE OF DEFENSE
Three-man rock band
2/20~2/21, OPEN 18:00 / START
19:30

¥8500

M akiko x JNBEL S 1F DUO

A special collaboration

guitarist Yosuke Onuma

2/17, OPEN 18:00 / START 19:30
¥5000

Hmst.

Live performance to celebrate
the band’s new album “Days”
2/27, OPEN 18:00 / START 19:30
¥4500

8 For more info visit www.yokohamaseasider.com

045-624-3900

Bayhall.jp

WPIXIES JAPAN TOUR 2020
Alternative rock band
formed in1986 in Boston,
Massachusetts

2/24 OPEN17:00 / START18:00
¥8500 + drink (¥600)

stovesyokohama.com
HWJOHNNY PANDORA: DANCE
ON THE EARTH TOUR

TOUR FINALS ONEMAN LIVE
“YOKOHAMA CRUISIN’ PARTY”
2/22 OPEN 18:00 / START 19:00
/ ADV ¥3000 / DOOR ¥3500
(+drink,food order)

WA % 30th Birthday Live
~20s to 30s~




MAyu KisHiMA & l1.YA RASHKOVSKIY

VioLiN & Piano Duo REcITAL
AREEBERA)Y T2 207 XF— TrAX) &ET /T aA ) 947 )L
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Philia Hall
[Date] Feb 15 [Hours] 17:00~19:00
[Admission] S: ¥5000 A: ¥4000
(Only a few tickets remaining / &&E13'h)
www.philiahall.com

Mayu Kishima began playing the violin when she was only
3. From Kobe, she set out to impress the world with her talent,
receiving numerous awards and rising to become a widely-
acclaimed musician. She currently bounces between bases in
Japan and Europe, and her work has now expanded to Asia
and the United States. During her performance at Philia Hall,
she will be joined by Siberian pianist llya Rashkovskiy, another
renowned musician. Rashkovskiy has won many awards over
the years as well, and first performed in Japan in 2002 at Sun-
tory Hall. He now lives in Paris. This exciting collaboration be-
tween these two artists is one you won’t want to miss!

2/23 OPEN 18:00 / START 19:00 7
/ ADV ¥4500 /DOOR ¥5000
(+drink , food order)

_CLASSICAL MUSIC

F2HA%E (2019FEE) HED
=tk

Dream Concert 2020

2/29 14:00~16:00 General

¥1000 Students ¥500

BT EEET: 71458
71407 K—Ib FS
Philia Hall APAEUEI 7T -V F
045-985-8555 BLHEES

www.philiahall.com Mariko Senju: 6 Sonatas for solo

An intensive course that
explores J.S. Bach’s fugue

#EINEEF—IV
Kanagawa Kenmin Hall

045-662-5901 technique
www.kanagawa-kenminhall. 2/16 14:00 (opens 13:30)

com general ¥1000, for all 3 lecture
W 2NV +2020 sessions ¥2000

2/11 16:30 (opens at 15:45)
¥2200

B (DAL ~a &
H~

WK KR =LY
H—$52020
TAVTR—IVERET AT =

violin by Eugene Ysaye
3/7 14:00~16:00 ¥5000

Organ Lecture “ The Art of
Fugue” by J.S.Bach

For more event listings visit us online at:

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 9
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WBARNDZLIFZZTESNTLDHDE,

—FEARE 'EBESYE) (¥180)T. #HE
FILTOHDHIEBICIES . BEECHRE
BOH TTETTEL o EEBISEHNATULDAL
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¥900. 12{8AD¥1800), CDI(IH. FIFRE
TRANYLEFHNEFEDICEHEANT
HD. SATEZREFaIL—FADD/INLY

hXITEI1-40 BILEIL

Naka-ku Motomachi 1-40 Takayama Bldg

Tel: 045-663-8866
Web: kouro-an.jp

DA IRA—YDNEATED(¥500~), ED/N
vI—IHB%3IKIBS LT,
2REDORBCTREKRYPEDOINRHZEIC
HUIAXZ2—TRULHD, BRVEE. VU—
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(¥1100~), EFNINEKRE. BES EA
HEE(¥1210) P T Y- MIEDEHDE b
EEE(¥1650)D'\ B oTc. BIFEERETHIC
IBRHDRFINRTHELLTILEYT—Y 3
VENTWT, ENBAYRIRIBET,

mid the high-end boutiques
and restaurants  found
along the classy streets
f Motomachi, you'll be
surprised to learn that there is only a
single place selling wagashi (Japanese
sweets). Kouro-an, a staple in the
neighborhood since 2004, sells some
artistically crafted sweets that make for
excellent gifts. Executive Director and
Hamakko Masaya Saito tells us that the
family-run business also goes to great
lengths to make its attractive products
distinctly representative of Yokohama.
Company president Tomoya Saito,
Masaya’s brother, spent ten vyears
honing his skills in the confectionary
world prior to the Saito family opening
ustore: The name derives from

father’s long-time hobby of making
original kouro (earthenware incense
burners), which can be found on display
throughout the premises. The first floor
of the building houses a retail shop.
Through a window behind the counter,
you can view sweets being made. Much
of what is sold is made on-site. The
shop’s most popular item, Kokutou-
Dorayaki (red bean cakes made with
brown sugar, ¥180 each), is made fresh
daily here. Another treat that makes for
a great souvenir is Hana Motomachi,
colorful, round wafers filled with six
different types of original flavored anko
(red bean paste) (6pc ¥900/ 12pc
¥1800). They have been designed to
resemble the round buoys commonly
éen, around the port. Kouro-an has

made a concerted effort to create
wagashi for events, too. To that end,
this month you can purchase special
chocolate-infused Valentine’s sweets
(¥500~). Packaging for everything is
eye-catching.

The building’s second floor is
occupied by Saryo, the company’s tea
room. It serves traditional sweets and
light Japanese meals—many seasonally
influenced. Anmistu (¥1100~), a dessert
consisting of jelly cubes, anko, and fruit,
is a main focus. When we visited, the
rotating food menu featured a colorful
udon dish (¥1210) and a traditional
seasonal set meal with dessert (¥1650).
Everything at Kouro-an and Saryo is
beautifully presented and destined to
be social media gems. 3
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Aoba-ku Utsukushigaoka 4-19-1

Hours: Lunch 12:00~15:00 / dinner 16:59~24:00

Closed Mondays
(Open if holiday, following Tues closed)
Tel: 045-901-2701

LAMUCIYA ...

N AXER BETS—
HERHNSES109 12

DIEEBHOPICHB.
BOMORVEBNRO LS BNSRIER, 1T
MNBHF>RTFHNINL. EVWSDEINE
Y VIMFNZBROR., [EAIEEREZ>

ehB1,

[EOERIRIDENERETS SLR &
IZ(=E—IL)) HhESBHDE, EWSbH
(3T, BRBHS ISAF3IVT)  (¥450~)
H—BARZAUEW, SMIZADD & XL

LZSHBRER, PRESNCTI 21—V —,
COERKEBDIAREEBDOVILS&RY/(—
O, LEV&KIVRY—R, XOF—Y—
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amugiya is a small, cozy shop

tucked away in a residential

area about 10 minutes on foot

from Tama Plaza Station. Be
sure to make reservations—the place
was packed when we visited on a
weekend night.

The name Lamugiya derives from its
specialties, lamb and mugi (barley, i.e.
beer). Of course, | highly recommend
trying the Lamb Chops (¥450~). They
are served grilled brown on the outside,
but tender and juicy on the inside.
The top quality meat is prepared in a
variety of ways. Besides the popular
Salt & Pepper and Lemon & Grain
Mustard flavorings, others on the menu
included Cilantro and Shinshu Garlic
Miso Sauce. When asked why lamb

BULEHNRBANZVNEBSH, RBEEIL
BBICRVWVT2EBICEXDSENBARES
L,

E—ILEECIPALLET, ¥ vF(E8D
(¥800/280ml, ¥1100/370ml, ¥1400/47
3ml), BRANDKRIRD ST ~E—ILEBRH
EEART, EBNRCHBTINEONIPALES
TeEWS, PAUNTBBED DD ZPDICHR
HIBTET EFOMEEDEREZERS
TW3, EZBRFYPAAYTavoTVa—o
VOFALTYMR—RSYR)D, I VIBTH
RSB DSvORU—TSVT), &WS
=T A BE=IDKWCRIC AT,

EHBRFIROKSICE> TN, "SLV
IPAZIFERBVABZVNTIN, FERAR
M NWET, AADT ZASDTERL, B
M RHEITDEDEEHTICTKTINDIAED
HMEBTEDSLD. BRICTERDIRSDHOD
ZHEELULIEVWERBSTVET,

EOLKDICHTRRDEANBNEEAAGE

was a focus, owner Susumu Ueno
explained that the meat is a common
dish in his home prefecture of Nagano.
Many associate lamb with Hokkaido
because of its well-known Jingisukan
dish. However, Nagano is second to
Hokkaido in raising sheep.

The restaurant has 8 taps of craft beer
(280ml ¥800, 370ml ¥1100, pint ¥1400)
with an IPA focus. After sampling many
foreign and domestic beers, Ueno
became particularly enamored with the
style. In order to differentiate itself from
other bars in the area, he chose to offer
brews mainly from the U.S. West Coast.
| thoroughly enjoyed trying Gigantic
Brewing’s (Portland, OR) unique
Blackberry Bramble, a fruit beer aged in
gin barrels.

)
4A

PNESLFE. EBOSEHNSE. BED
HO2ERVDBDZE EVWSREKEE M LD
2EDEEDOTLB, ZTNHRED I DIRD
Webe5LTWBZERESRTHRR,

IERDEFHIENOVI—EEDI8E. I&
OHCHERBICEALTHOIVI—DEHED. B
ATRBEIC—HROVO>MMIBIEHTESM,
TAVTPIRBOK, FFRIF2SEELL. T
TEEMORFRTESIV1DOU—%UEL
FeWEWSBBE > TN, FOERLE
g&IIC!

Ueno tells us “When it comes to lamb
and IPA, people tend to have very
polarized opinions. | don’t aim to satisfy
everyone’s tastes. My goal is to provide
the best | possibly can for people seeking
the specialties | offer.” It’s clear that he has
poured much effort and thought into the
creation of his restaurant. When talking
with him, his passion to continuously
improve upon what he has built is evident.

Inside Lamugiya, there are a total of
18 seats, including those at the counter.
Outside, there’s a counter facing a park—
convenient for simply grabbing a quick
drink outdoors. Take-out options are
available, too. Ueno shares that he hopes
to open up a second restaurant one day,
and eventually start a brewery in Nagano.
We wish him luck!

For more info visit www.yokohamaseasider.com 11
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AR

PROMOTING TRAVEL & ADVENTURE IN JAPAN SINCE 2000

20 Yelars of Adventure

We are Japan's first English website
dedicated to adventure and travel in Japan.

Every season is a new adventure in Japan.
Get online and discover yours today.

www.outdoorjapan.com

RRERHEFRIINI0AF
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YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JARANESE LANGUAGE INSTITUTE

: coz %éaéama e

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

www.yiea.com
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tel/fax 0467-37-5177
www.tagayasu.garden

ENJOY A WIDE VARIETY
OF SELECT SAKE

AT QOUR STANDING BARS

YOKOHAMA

SAKE & WINE

EBISU g
SHOP & SAKE BAR

10:00 ~ 21:30

1 MINUTE FROM JR EBISU STATION
SHIBUYA-KU, EBISUMINAMI 1-6-1
ATRE EBISU WEST BLDG 4F

03-5475-8716
EBISU@KIMIJIMAYA.CO.JP

WWW.KIMIJIMAYA.CO.JP

\ g

KIMIJIMAYA

SINCE 1892

GINZA

SHOP & SAKE BAR

SUNDAYS &

WEEKDAYS SATURDAYS HOLIDAYS

10:30 ~ 21:00 10:30 ~ 20:00 10:30-19:00
3 MINUTES FROM GINZA ICHOME STATION

TOKYO, CHUO-KU, GINZA 1-2-1
KONYA BLDG 1F

03-5159-6880
GINZA@KIMIJIMAYA.CO.JP

www.brimmerbrewing.com

awacho.2-72-1
) -

N 5

837

Naka-kuy

X ) I
Tel: 04

" Hours =

~& Tue’Fri 1

—EI Sat-Sun. 1

' /Closgd !{*E

80 00,

-14:00, Lunch
1730000D|n €| f
AR Moy
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KT&K JAPANESI

Private lessons in the Tokyo and Yokohama area

¥ JPLT level 1-5 preparation

¥ Japanese for daily use

B E T Al

www.minoya-arare.com

\ .
¥ Business Japanese

AﬁO years mfﬁ (‘SI:P(‘Y temnce

WRBRE > O h B A

Email: ktk-jp@jcom.home.ne.jp

Lesson fee starting from ¥3,500 /hr plus tax

For more info visit www.yokohamaseasider.com 15
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elving into an entirely new culture, especially one

that is as unique as Japan’s, takes courage and

effort. Visiting here is one thing, but in order to live

here, learning Japanese is a must. Once the lan-
guage barrier is gone, the experience of living in Japan can
become far more rewarding and enjoyable. If you plan on
studying and/or working in Yokohama and are looking for a
Japanese school, look no further than YIEA (Yokohama Inter-
national Education Academy). They offer a variety of intensive
programs that cater to their students’ needs and desires, and
have an impressive lineup of successful alumni. We had the
privilege of interviewing YIEA’'s deputy director Masaki [zumi
whose mother was the founder of the school. Izumi gives us
valuable insight into her background and her position as a
woman in leadership.

What is your background?

| grew up in Naka-ku, Yokohama and attended Saint Maur In-
ternational School. | later went on to Bryn Mawr College and
the University of Pennsylvania in Philadelphia.
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Was there anyone who encouraged you to get involved in
education?

It was my mother. She started this language school. In the
late 1980s, a lot of cases involving students being swindled by
dishonest schools made it into the news. My mother hoped to
provide young people who want to come to Japan for a better
future a reliable school, a place that will cherish their dreams
and aspirations.

What is YIEA's mission?

We are here to help students achieve their goals and real-
ize their dreams. Some come with a specific goal in mind,
some find their dreams here. The language itself is rarely the
goal; for the vast majority of students, the language is a tool, a
means for them to get somewhere else. We are here to ensure
that they acquire the language skills they need and get a good
head start to their next stage in life, whether it be going to a
university or finding better employment.

Please share details about your role as Deputy Director.

| just direct traffic. Tons of work requiring various skills is in-
volved in running a language school. | leave all these things to
more capable hands. My job is to make sure everything runs
smoothly and to anticipate any problems. The most important
thing is to make sure no one, most of all myself, gets run over.

YIEA supports and offers a variety of courses for foreign
students and even those looking to work long-term in
Japan. What sort of changes/contributions do you hope
your graduates will bring to Japanese society?

Foreign students will hopefully be the stimulant that Japan
badly needs. Young people who are fluent in Japanese and
have a good grasp of the Japanese culture are more likely
to be accepted into the Japanese corporate community and
Japanese society as a whole. They can stimulate changes in
a non-threatening way. To be able to navigate multiple cultures
is a great asset. | am hoping our graduates will be valued even
more as more Japanese realize this.

"Foreign students
will hopefully be the
stimulant ¢hat Japan
badly needs. "

For more info visit www.yokohamaseasider.com 17
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The Warehouse by Jomei WNines offers
a casual and relaxed California wine ya
tasting room every Friday & Saturday

%
night! Enjoy our imported boutique

wine selection served by our friendly Yokohama

staff. Quality wines by the glass, by the Naka-ku, Yoshida-machi 2-3
bottle or sample 3 different wines from !
California Wine Bar \ the menu! We are also serving select 045-251-2271

& Tasting R my L craft beer from Antenna America. MON-SAT 11:00~21:00 (L.O. 20:30)
in Yoshidamachi 5%

e 2 = | Wine Club Now Available! ]) :/7*‘4@ SPARTA 04:;::):::;
Every Friday & Saturday Night !
yoko/zama S olc[est

N

e Quality Wines By-The-Glass !
o Select Craft Beer From AA!
o Assorted Nibbles Including Pizza!
e Monthly Live Music!

o Different Weekly Wine Themes!
© Special Take-Out Wine Discounts!
The Warehouse

by Tomei Wines

2F Arai Bld. Lo
3-14 Yoshidamachi, Naka-ku [SSSES

info@tomeis.co.jp
045-228-7939

LUNCH 11:30-14:30 (L.O.) 15:00 CLOSE YOSHIDAMACHI 3-7
DINNER 17:00-22:30 (L.O.) 23:00 CLOSE NAKA-KU YOKOHAMA

—Jl

Yokohama’s
On'gina]
HOMETOWN
BREWERY

SINCE 1995 NAKAKU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

MLz THAhESTISFI YT |
Haveyoudwckutour NEW website yet?

a,x
»

Comg@nd check

045-264-4961
5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MON-FRI: 17:00 TO MIDNIGHT

'| SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT

| **LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY
Homepage: www.bairdbeer.com

E-Mail: bashamichi-tap@bairdbeer.com ﬁ @ @

the'special 6pack1promot|on
at’/Antenna Amerlc{
X FEELICRTELRRADTETVET,

18 For more info visit www.yokohamaseasider.com
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What does education mean to you personally?

Education is not about information or knowledge. Yes, it is
important that students learn all their lessons and pass their
exams. What is more important is to be able to utilize the
language skill in a practical way. Even more important is for
students to realize that they can do things they have not imag-
ined they could do before. When a timid talker successfully
defended his stand in a debate, when a student decided to
face the exams instead of running back home, when a student
found a pursuit that they can put their passion into; those are
the moments where you can clearly see that they have grown
beyond themselves and you are sure they will have a bright
future if they never forget that feeling.

Why did you choose Yokohama for the school's location?

Where else would you want a language school for foreign
students? Yokohama is a vibrant international port city. The
city opened its ports 150 years ago and since then foreign
populations have made their homes here. | believe Yokohama
can continuously assimilate the new and the good. On top of
that, we have a beautiful sky. Our graduates who have moved
away always tell me they miss Yokohama’s blue sky.

What has your experience been like working as a woman
in a leadership position, and have you seen any changes
in how working women have been perceived/treated over
the years?

Language education is one of those fields where women
constitute the majority so | don’t think | face as many challeng-
es as other women who work in fields like law or finance. Of
course, there is always gender bias. You just ignore it. Some-
times being quietly determined can get more things done than
being overly forceful anyway.

Finally, please share any goals/aspirations you have for
YIEA in the future.

We need to keep innovating. Our curriculum has just gone
through a two-year overhaul. It is important that we remain
sensitive to the changing needs of students and anticipate
what they may want.

"Yokohama can continuously assimilate
the new and the good. On top of that, we

have a beautiful Sky.

Graduates always tell me they miss

Yokohama’s blue Sky."
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KAGURA

Text & photos by Hisao Saito
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When matsuri (festivals) are the topic of conversation,
mikoshi (a portable shrine carried through the streets by
festival participants) is the first thing that comes to my mind.
“Kagura” is another likely one that may pop into the heads of
others.

To tell the truth, | really don’t know much about Kagura. To
me, the only image | have is that of dancing female shrine
attendants. But a good friend told me that, in reality, Kagura is
not very much like my simplified image.

In past articles | have introduced the mikoshi of
Osannomiyahie Shrine in Yokohama. To me, that is the lasting
image | have always had of a matsuri. When | tell this to my
pal, he urges me to experience true Kagura at least once.
He describes a wonderful scene of dancing continuing on all
through the night.

So | finally took his advice and went to see Kagura in the
small town of Gokase in Miyazaki Prefecture. It was nothing
short of astonishing.

It seemed all the gods had gathered there to sing and
dance...
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Many people nowadays tend to skip breakfast, but it’s said to be the
most important meal of the day. Breakfast kick starts the brain, boosts
concentration and helps establish your pace and rhythm for the day. The
traditional Japanese breakfast is constructed around the concept ichiju
sansai. This common arrangement consists of miso soup, rice, a main
dish and two small sides. The standard American breakfasts commonly
include ham, bacon, potatoes and, of course, eggs. The eggs are
prepared in a variety of ways, like scrambled, sunny side up, over easy,
or over hard. Other typical items include omelets, pancakes, French
toast, eggs Benedict, or healthier options, such as oatmeal, cereals and
fruit granola. It’s hard to find the time to sit down and eat in the morning
during the week, but do your best to treat yourself to a relaxing breakfast
or restaurant brunch during the weekend!

YHO=&F—ZA—FALLY Macaroni & Cheese Open Omelet

COALLYETIN—Y T2 —RTEADREFHRIFOK!  Pair this omelet with fruit juice for a nutritious breakfast.

A S AN AT A M ONCI A SR 24 €gJS......... 2
[ 01771 ST 1/24 tomato (diced)...... 12
E& (BYY) ... . 1/44 onion (diced) ......... A 1/4
V== (BEIY)) e ..50g sausages (diced). SRRSO KRR 50g

INTGAR—Z3E LA (HLATIY))... WDk jalaperio pickles (finely chopped) to taste
Sraest=5F= X (IS afscinrtinmasuricprbenimmsosesiopoos 308 cheddar cheese (shredded) ............ 30g
SEIZETETEIQ) roteirrsbrrmrirec i s 80g macaroni (boil beforehand) 80g
L A AN N WR NSNS AL N Y Y4 cream....... WA AN SN to taste
N Sl RN S . S i S SR S S 4 butter........ AR ERI small amount
] I S I I L =2 salt & pepper......... CONE RN to taste

1. IRVIEENEEIY—AFTI—F—RI\GR—ZIEDILRIREM 1. Mix eggs, cream, cheddar and jalapefio pickles in a bowl and
ZRETH< season with salt and pepper.

2. TIOVAIOISAINVEKIEDNTRDDINI—ZEAN.Y—E—T 2 Heat the pan and melt butter in it. Cook the sausages and
EERZWD B BMICKDA TSI ZEN R GREBHASKEANTLY onions, stir in egg mixture then add tomatoes and boiled
BB TR RETTTRNVEVAOZENITEE S, LLEEE LS

3. ¥H(CHoIESALLYED-LDRT, @UIFnE—EmiciBLths 3. Flip the omelet over once it’s half-cooked (if it’s difficult to

Do<NET), do it in the pan, transfer it onto a plate to flip then back into

ORI S the pan)
4, EEDBEFLS. PHFEADSS(CMICRES>TTER !
4. When both sides are cooked and the inside is half-cooked,
you’re done!
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Please drink responsibly.
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