


GYMBOREE®E

INTERNATIONAL ) ‘ .
PRESCHOOL & AFTER SCHOOL gymbointernationalschool. jp

CREATE'EX

Join us for
Mommy & Me  Preschool Prep

(45min-1hr program, 0-6 yrs) (3hr program, 1.5-2.5 yrs)
Preschool After School
(5hr program, 2-6 yrs) (3hr program, 3-9 yrs)

Call us at 03-5449-2311 or email us at
info@gymbointernationalschool.jp for details.

GYMBOREE @2

www.gymboglobal. jp

CRAFT BEER CHARCOAL GRILL PIZZA COFFEE AFTERNOON
FrY—A—FT1INIR

BRMPRHE2-2-1 RWET—LFR—9—XFyF*ZbY—MF

EREER 11:00~23:00 (LO. 7—R22:00/ KY>222:30) FEERE: [ER150/%. 75 RE1007%
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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

Eiﬁ)ll ZRBEBM

Sumikawa Law Office
T AR A A B BE - <H 55 )i

ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds

Bookkeeping * National Tax Agency Representation

JAP ANESE_AND INTERNATIONAL RESIDENTS WELCOME

Y K AZUTOMO SHIMIZU

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

‘045736571938
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Global Education

1 From 3 years old

oo 2F, 6-75 Otamachi
Bilingual Preschool Naka-ku,Yokohama

©O® CosmoGlobalKids 045-222-6467

cgk.ac/engllsh@

Expert care from a friendly,
internationally trained,

e — English-speaking

dentist
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akKama 3 e

D)= = y
Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)

045-664-4618 o
www.nakamaru-dental.jp UCLA C@ft’ﬁ@d @
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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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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
w r.ariakeharbour.com

March 2020
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Spring is already in the air. Though this winter was a mild one,
it’s difficult not to get excited by the violet ume (plum) blossoms
popping up everywhere. If all goes as predicted by the experts, the
sakura (cherry trees) will be blooming as early as mid-March. The
ephemeral flowers will be the centerpiece of countless gatherings
in parks, the dominant subject of endless photos and art, and a
topic in every school principal’s speech to begin the new academic
year. You would think that we would be used to it by now, but
Mother Nature’s grand spring display is an ageless, captivating
phenomenon.

Expect Minato Mirai, Sankeien Garden and Mitsuike Park to offer
their usual stunning scenery. If you seek to avoid crowds this year,
why not take the opportunity to explore some of the city’s lesser
known venues? Ask a friend or coworker to let you in on their
secret spot or randomly choose a place on your own. Whatever
route you decide to go, even if it’s just sipping a latte garnished
with sakura petals, we hope you enjoy the season.

Visit us on the web at

www.yokohamaseasider.com
For advertisment and other inquiries email:
LEBEPZOMOEEVWEDLE:

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

o www.facebook.com/SeasiderMagazine

o @YokohamaSsdr
@ @yokohamaseasider

Cover Editorial HReH

Sakura bloom along the Ry Beville : :
Kishamichi Promenade Misato Hanamoto Bright Wave Media
(photo: Kowalczyk) Hisao Saito 231-0063 Yokonama
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16th St. Patrick’s
Day Parade

Motomachi Shopping Street

[Date] Mar 14

[Hours] 13:00 Opening Ceremony / 14:00
Parade / 15:20 Open Air Ceili (a traditional
music & dance party)

[Admission] Free entry
www.inj-yokohama.com
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St. Patrick’s Day is celebrated around the
world, and revelers need not be Irish. You
can experience it here in Yokohama in
Motomachi where they’ll be holding their
16th St. Patrick’s Day Parade, complete
with lively music and performances by an
Irish dance team. The whole area will be
decked out in Ireland’s national color of
green for this special day, so choose your
clothing accordingly and join in on the fun!

toDXHREZETSHE ~FLOWER GARDEN ~

FLOWER GARDEN
2020

Akarenga

[Dates] Mar 27~Apr 19

[Hours] 10:30~18:30 (weekends till
19:30)

[Admission] Free (food & drinks not
included)
www.yokohama-akarenga.jp
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Flower Garden began in 2007 to celebrate
Akarenga’s reopening as a commercial
venue. This year marks its 14th
anniversary, and is set to be modern wa
(Japanese)-themed. 20,000 plants such
as a weeping peach tree will be featured.
There will also be bamboo art, a wall of
origami kazaguruma (clematis) pinwheels
and loads of other beautiful, Instagram-
worthy displays.

BI3EFIVHY I AT 1NLECIEFE2020

13th African Festival
Yokohama 2020

Akarenga

[Dates] Apr 3~5

[Hours] 11:00~19:00 (last day ~17:00)
[Admission] Free entry
africanfestyokohama.com

FEEHE7RIZ 7Y NBRKE(TICAD 7)
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Now in its 13th year, African Festival
celebrates differences in culture and

the strong bond that has been forged
between Yokohama and Africa. There will
be fun performances of rhythmic music,
instructional workshops for learning to
play the jambe (a percussion instrument),
and a market where you can buy
handcrafted goods, special products and
food from Africa. It's the perfect event to
attend with the arrival of warmer spring
weather. Stop by Akarenga to experience
and explore a taste of what African culture
has to offer.

GENERAL EVENTS

=EE

Sankei Garden

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

B 5258

Primrose Exhibition

4/15~21 9:00~17:00 (last entry
~16:30)

Adults ¥700 / Children/Seniors

over 65 with Hamatomo Card
¥200
9:00~17:00 (last entry 16:30)

7YEIL

Asobuild
www.asobuild.com

B o(— IFIEIar Jv
INY ~ENET Y ST TA~
Supported by &4t

Queen Exhibition Japan

4 For more info visit www.yokohamaseasider.com

~Bohemian Rhapsody~
Asobuild 3F Stamp Hall
~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
BN\ —B XFDRM
&

BANKSY GENIUS OR VANDAL?

3/15~9/27 10:00~20:30 (last
entry 20:00)

Tickets: Weekdays: Adult ¥1800,
Univ/HS ¥1600 JHS/Under
¥1200

Weekdays after 6pm (Mar &
Apr only) Adult ¥1500, Univ/HS
¥1300 JHS/Under ¥1200
Weekends & Holidays Adult
¥2000, Univ/HS ¥1800 JHS/
Under ¥1400
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EARTH HOUR 2020 in
YOKOHAMA

Various venues in Minatomirai
[Date] Mar 28
20:30~21:30
wwf.or.jp/campaign/earthhour-info/2020
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Sankeien Sakura Nights

Sankeien

[Dates] Mar 27 ~ Apr 5 [Hours] 9:00~21:00 (Admission until
20:30) lllumination from sundown 18:30~ [Admission] Adults
¥700 Children/Seniors with Hamatomo card ¥200
www.sankeien.or.jp
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Sankeien shows a different face every season, giving customers
something to look forward to throughout the year. Perhaps

the most anticipated time period would be the sakura (cherry
blossom) season. Many make day trips to view blossoms, but at
Sankeien you'll experience a new way of enjoying the flowering
trees. At sundown, the garden will be lit up and come to life. The
pale pink flowers create a striking contrast against the dark night
sky, making for a stunning view.

During Earth Hour, the whole world unites for environmental
action. Each year, participants turn off their lights on the same
day at the same time for an hour, in efforts to save energy and
bring awareness to global warming. What started off as a small
movement in Australia in 2007 has spread across the globe,

and as of 2019, a total of 188 countries took part in it. Tokyo
Skytree, the Eiffel Tower, Acropolis, London Eye and other major
monuments turn off their lights in observance of this event. Earth
Hour will begin from the South Pacific region and will start at
20:30 locally.

Photo courtesy of Sankeien

www.pacifico.co.jp

W E37EEEET—/VF
37th Yokohama Antique Fair
4/17~19 10:00~19:00 (4/17
12:00~)

Admission: ADV ¥800 / DOOR ¥
1000 (valid for 3 days)
WZ530[E 20208475 7—& A

N T4 DR —7rvay
Pacifico Yokohama Japan Flower & Garden Show
045-221-2155 2020

4/24~26 10:00~17:00 (last day
~16:00)

Admission: General ADV ¥500 /
DOOR ¥800, JHS/Under Free

ZTSENME
Sogo Museum of Art
www.sogo-seibu.jp

B AREEOL U3y ON—
W FT7/—B
Robert Doisneau Exhibition

The exhibition features about
75 of those very human
moments captured by Robert
Doisneau’s lens. It also includes
video interviews with his
daughters.

~3/15,10:00~18:00 (Admission

until 30 minutes before
closing)

General ¥1000, Uni & HS ¥800,
JHS & under free

For more event listings visit us online at:

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 5
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Cinema Jack & Betty
[Dates] Mar 28~

[Hours/ Admission] Check website / call
for hours
jackandbetty.net
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The Breadwinner centers on an 11 year-old girl named
Parvana who lived in Afghanistan under the Taliban in 2001.
Upon her father’s wrongful arrest, Parvana cuts off her hair and
and masquerades as a boy in order to support her family during
his absence. As she embarks on an important quest to find her
father and bring her family back together, Parvana discovers a
new world of freedom, as well as great danger. The Breadwinner
was created in the studio Cartoon Saloon, directed by Irish
filmmaker Nora Twomey and produced by actress Angelina
Jolie. It premiered at the Toronto Film Festival in 2017 where it
won critical acclaim, and went on to become nominated for an
Academy Award. The film doesn’t shy away from depicting the
harsh realities of the Taliban society. Despite living in a world
governed by violence and cruelty, Parvana perseveres with
strength and courage, proving that anybody of any age can
bring about positive change if you set your heart and mind to it.

6 For more info visit www.yokohamaseasider.com



© Michiko Taniuchi

(HEDOHDR) 19665

O Michiko Taniuchi

WEOL—2)197.

BAAERCETIHE IR RID7—V 2 TLABHR
Rokurou Taniuchi Exhibition: World of Collages

Yokosuka Museum of Art
[Dates] ~Apr 5 [Hours] 10:00~18:00 [Admission] General ¥310
(4/1~¥380), Uni, HS & 65+ ¥210 (4/1~¥280), JHS & under free
*free for HS students that are Yokosuka residents or attend
school in Yokosuka and physically/mentally challenged individuals
and a caregiver (certifications required)
www.yokosuka-moa.jp
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The word collage literally means “gluing” in French. The art
technique is a composition of various materials, such as bits
of paper, photographs, cloth, even wood, affixed on a single
surface. Rokurou Taniuchi’s work centers around natural
scenery and harkens back to the Japanese landscape of days
gone by. His unique, distinct style instills upon the viewer a
sense of nostalgia and peacefulness. This exhibition highlights a
series of his artwork that uses various media, such as lace, sand
and paper.

Born in Tokyo as the sixth son of nine children in 1921,
Taniuchi loved to draw as a child. He published comics in
newspapers and magazines, and was assigned to draw the
cover for the weekly magazine Shukan Shincho. The cover was
a hit not only among readers, but people from around the world.
Taniuchi left the world early at 59, but his work continues to
warm the hearts of those that gaze upon it.

Art Listings

GENERAL ART

HERSE AR

Yokohama Museum of Art
045-221-0300
www.yaf.or.jp/yma
WEREMEIL Va3V E
~5/24 (museum closed on
Thursdays) 10:00-18:00

*Open until 20:00 on Fridays and
Saturdays in May

*Admission until 30 minutes
before closing. ¥500 / Uni & HS
¥300/JHS ¥100/ ~12 free

W BRI/ A F =77
JNE—ERIEENCOFZHEIET 2
KFUEERE

Concave and Convex: A
Sumikawa Kiichi Retrospective
~5/2410:00-18:00 *Open until
20:00 on Fridays and Saturdays
in May

*Admission until 30 minutes
before closing. ¥1500/ Uni & HS
¥900/ JHS ¥600 / ELM & under
free / Seniors (65+) ¥1400 (ID
required. Only available at ticket
counter in the museum)

B iERFITFR LOBEERED
New Artist Picks Sakurai Mariko:
Sewing Lives

3/14~4/12 (11:00~18:00, closed
Thurs)

R—S =it

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

M {£#%22 TDiaphanous petals)
B

Midori Sato-Diaphanous petals
10th exhibition of the Hiraku
Project, a series introducing
artworks by Pola Art Foundation
Grant recipients

~4/5

W22Vl 7 )R L EE —
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Surrealist Painting -Influences

and Iterations in Japan

The works of surrealist masters
Salvador Dali, Giorgio de Chirico,
and others

~4/5

WEHRFv>U—
Yokohama Civic Art Gallery
045-315-2828

ycagyafjp.org

WX AREE
Landscape Painting Exhibition
3/10~15 10:00~17:30 (3/10
13:00~, last day ~16:00)
WECSEIEFR

68th Calligraphy Exhibition
3/18~23 10:00~18:00 (3/23
~15:00) Free

WE15E 7 I RIVEE
15th Atelier Porto Exhibition
artworks painted with oil and
acrylic

3/31~4/6 10:00~17:30 (3/31
12:00~, last day ~16:00)

THEATRE

Cinema Jack & Betty
045-243-9800
www.jackandbetty.net

(this is just a selection of
showings)

B ZFENcAS T 7Y 3

The Stolen Caravaggio (Una
storia senza nome)

A screenwriter seeks help from
a ghostwriter who is inspired
to write about a Sicilian mafia's
involvement in the case of a
famous stolen painting
2/22~3/6

BBl ANERRDBA

The Best Years of a Life (Les Plus
Belles Annees d'une vie)
Former racecar driver Jean-Louis
Duroc spends time alone in

his thoughts, dreaming of one
particular woman who means a
great deal to him

3/14~20

BT =R RyIN—/IEKDIREE
Along for the Ride

explores the highs and lows

of iconic Hollywood maverick
Dennis Hopper

4/4~

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

For more info visit www.yokohamaseasider.com 7
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NEW VERSION OF THE

SWAN | LAKE BY

THE MATSUYAMA BALLET

Kanagawa Kenmin Hall
[Date] Mar 20 [Hours] START 15:30 (open from 14:45)

[Admission] S ¥10,000, S Pair tickets ¥19,000,
A ¥7000, B ¥5000, C ¥3000 (3~24 yrs. ¥2000)
kanagawa-kenminhall.com

M—
HATHEFERAT—L)

_ Music Listings

POPULAR MUSIC

Motion Blue

045-226-1919
www.motionblue.co.jp

M ;tFES Satoshi Ikeda: Cross
Road The Super Session 2020
~Night & Day~

3/20 [1st] OPEN 15:00 / START
16:15 [2nd] OPEN 18:00pm /
START 19:15 ¥8000

M TRI4TH Blue Note Special

WILLIE HTAROM HIROHTR

HE/NLIOREKRTH 2 ERAFFICIBRICEVWTHEMEEIC
WIXTAVAEL -3y 52 Z<OEECEETREEHZL
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ICBWTH, 1994 F IR K - BKE REBDER - IR ICKDHT
FTHEDMINFERIN. ZOBREELLTEITTVS,
SELFHEO—NYFEY—I7Y—REATYRO@BM D
BOYEN. FrAAT7AF—DEULNWERER (TR KRGRT —
I CTERT 2. MM TR REEAT Y RSB RERA T —
IWEBEUDTZDEBATORERPEREDIFEALICTHR
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E UK EBHTRRDIFEDZRET DZRICIE LR
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Tchaikovsky's masterpiece Swan Lake has become a sym-
bol of classical ballet. Over the years, it has been produced,
directed and reimagined by many artists.

Set in the Holy Roman Empire, the story revolves around
the undying love between Prince Siegfried and Queen Odette,
bound by sorcery in the form of a swan. This spring, the pres-
tigious Matsuyama Ballet Company will deliver their own ren-
dition of the play at Kanagawa Kenmin Hall. Since 1994, the
company has continuously evolved under the direction and
choreography of its president Tetsutaro Shimizu. And for this
performance, they chose Japan’s leading prima, Yoko Morishi-
ta, to portray two contrasting, complex roles of the white swan
Odette and black swan Odile. Morishita has won numerous
accolades and performed internationally over the years. Even
now, at 71 years-old, she still continues to grace the stage and
perform with elegance and sophistication.

Edition ~Are you ready?~

4/1 OPEN 18:00 / START 19:15
¥5500

B YVRF v AV kT ko
DT TIAT—

CHRISTIAN SCOTT ATUNDE
ADJUAH

4/12 [1st] OPEN 15:00 / START
16:15 [2nd] OPEN 18:00pm /
START 19:15 ¥7000

8 For more info visit www.yokohamaseasider.com

= & ADV ¥7700 + 600 for 1 drink

Yokohama Bay Hall

045-624-3900 Thumbs Up
Bayhall.jp 045-312-2278

ECOOL JAPAN DANCE stovesyokohama.com

SHOWCASE vol. 9 @/OKOHAMA
3/22 Open 14:00/Start 14:30
ADV ¥2000 with 1 drink

BGOD SAVE THE QUEEN

GOD SAVE THE QUEEN JAPAN
TOUR 2020

4/14 Open 18:00/Start 19:00

M Hirohisa Horie presents
"JAMMING"

3/19 Open 18:30/Start 19:30
¥4400 + food/drink to order
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Motion Blue
royi@EsIE) Concert has been cancelled
[Admission] ¥5500
motionblue.co.jp

tet brings you its lively rendition of Latin jazz. Cardenas

took up the violin at age 9 and was performing Tchai-
kovsky’s Violin Concerto by the age of 13. He studied at New
York’s Juilliard School of Music and the National Superior Con-
servatory of Music and Dance in Paris, where he graduated
first in his class. The distinguished violinist is known equally for
his solo work as well as orchestral performances and collabo-
rations. His range is wide, spanning interpretations of classical
and jazz to contemporary and Latin music. For this concert,
Cardenas is joined by bassist Robert Koch, pianist Gonzalo
Grau, and Jorge Glem on the cuatro (a Latin American string
instrument). All are acclaimed artists in their own right. This
night of rhythm and elegance will be one to relish.

l |1ronted by Venezuelan Alexis Cardenas, this elite quar-

" CLASSICAL MUSICHRTRT R
BFIa-T1)L-RARYVT A

Z4U7H—Ib Tk
Philia Hall Czech Philharmonic String
045-985-8555 Quartet
www.philiahall.com 3/16 14:00~16:00 ¥3500
BTFEEEF: TE1—45F WEHFR HEROMITEE T
FER Izumi Tateno "Living in the
A A EgEEIT 744> v+ | Nordicland
2EHBEES 3/29 14:00~16:00 General
Mariko Senju: 6 Sonatas for ¥4500, Students ¥1000
solo violin by Eugéne Ysaye #EINERF—IV

Kanagawa Kenmin Hall
045-662-5901
www.kanagawa-kenminhall.

¥7000, Students ¥5000
BOEELEDHHID FEE A
THRITDH—N12020 ~#ERE20

com BEZ K WE DO~

W 3>a-0—/\> FLZ7 | Ikimonogakari's Minasan,
L b featuring FH E 51 Konnitour!! 2020 ~20th
BiEE Y ALV anniversary!! WE DO!ll~

Josh Groban Premium Night
featuring Yoshio Inoue, Ayaka
Hirahara & Sarah Alainn

3/30 Open 18:00/Start 19:00,
Tickets:SS ¥15000, S ¥10000, A

4/11 Open 17:00/Start 18:00,
4/12 Open 15:00/Start 16:00,
¥7700

For more event listings visit us online at:

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 9




Naka-ku Yamashita-cho 188-12 Chillulu bidg.
XL THEI188-12 CHILLULU 1F
Hours: Open everyday 8:30~21:00
(Often open after 21:00, confirm by phone)
RIBNUEBEELTWSEEHNE VDT, BFE THERE,)

(3]

Tel: 045-319-4451 Web: http://chillulujp
HEHOBARICEBNROLSHBI—E—DAENHD. &
E :I BEWTHFah 1 EBS5755, TCHILLULU COFFEE
AND HOSTEL(F)WLOA—t—&KZATI)ilE.  2BFIC
RINY =1 T DRZATIVETRRBEACARY v T MBEEPIET,
FTCHILLULU  EWSE&IF B TIELS ) M3 E W e EROCHILL
OUT%.CHILLT%—CHILL3?&  HABOEBF S FLIzHDT X
B HPEHOEREFS5EFE5IC ERICIEBODORWEBAED > T
WB, AT YITFEDDRDT =TIV YRF VI TF—T = AKREED &L
BlN=—RDTA—ILTAZXT LA [ERERICIERY NOKDTZRE
b, HREENR2BEDERER LTI BAREATERITID PEH—FD
BEDNEDFOHRIGETHRE, CTIFEEDEMBHRALRALDL
DEEEMICR>TWNDAFERY 7NN FRADB TH0 (& F1vh
[CAET BDANRDT I —TEBPI—b—%BFRH S/ AV EFINT
WB—ABDZEEHESIFSH5N. oD EBPHERREARN TV,

FEBRNSI—E—DBERE>fcA—F—DFEEEND, ZOEZR<
FTICHALLEDDIFRUTHELZEDTIF RV FILILDI—E—F &,
A EBI T2 THFEROI—t—BREDEERS TEV T I TN,
FREREDZICIEDZEH - ZNIENYICBZL W Z+mDE. . &
K-IUVZRILOI—E—BROBREBEEZH >l e E>MIEo T,
IIT7RIVIGERMNSEZIETTTZAIANEND AN ETHE L ZDF
EAENI—E—BREEVWS BHORFEHRI—t—ICBbIHEBRR
REEMD BAENMESERWNCWE BT, ZNAEEOI—E—EY
RADERTI,

FPEEZTOR.AFEHEA—N—HELPPEOILRKENOEF %
BCIREBRAENICI——BHEICEDET . NYBZRR IR
WBWZIIC, BEAEHOI—t—EREICESRZEA Yk, FEOT
THDIEMSRFELICRCEVWINHINTWZERD AR DRI
U IRRICEBZBE S > T 25 U GHIEME CEZEE W IF 7z E
BOEZESERL. 20— —Z2HHNOHEATHEDH W, TDEHRA
[CEBOI—E—DT77YHEZ BHO/NFY IAETRFTTEDLSIC
BBEFNDEFHEI - LRRICE Y RO EBICTED HhSHTzo—
A BEROERET 7L —RICKDEWASHOT, ARTYHP/INF
RABREFHRUEICELWRROI - —EBRESEER S UG %k
RKUTWolz,

10 For more info visit www.yokohamaseasider.com
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CHILLULU

COFFEE and HOSTEL

Article by Mari Yamagami

t might surprise some to know that there is a trendy coffee

shop tucked away in the middle of Chinatown’s numer-

ous restaurants, shops and teahouses. Chillulu Coffee &

Hostel is a specialty coffee shop with dormitory-type lodg-
ing offered on the 2nd floor. The name is a mix of the English
word “chill” converted to a Japanese verb form. The intent is
to convey that it’s a place where you can chill out in the usual
bustle of the neighborhood. A wooden table handmade by the
staff, a heart-shaped wall display made from colorful tape, and
a pet-friendly terrace all convey that relaxed attitude. The inter-
national decor of the upstairs lodging encourages people of all
nationalities and ages to feel welcome “chilling out” together
in the environs. Mornings see the shop owners of Chinatown
socializing over coffee prior to opening. On the weekday af-
ternoon we visited, that calm vibe was evidenced by a small
group of people chatting and a lone customer sipping coffee
while working on his laptop.

The owner of Chillulu, Yosuke Ito, has been enamored with
coffee since his school days. The road he took prior to open-
ing was far from a smooth one. The coffee beans used at his
establishment are all purchased directly from Latin American
farms. As a 20-year old exchange student in New York, Ito
learned of the poverty of coffee farmers in Ecuador. Quite a
few of the farmers fled Ecuador in search of a better life. After
learning about the tragic reality of those producing his beloved
coffee, he wanted to do something to help. From this, his cof-
fee business was born.

After stints in the automotive industry and further studies
abroad at Peking University, he returned to Japan to start his
business in earnest. Remembering his time in New York, he
traveled to South America to visit coffee plantations. He ne-
gotiated persistently with farmers that had been selling high
quality beans to large companies at low prices. He gradu-
ally gained their trust by offering a fair price. lto purchased
the beans, roasted them, and sold coffee made with them on
Tokyo street corners. He was able to sell it at a number of
pachinko parlors and fans of his coffee slowly grew. His repu-
tation grew, too, and the business began to take off. As fair
trade was gaining traction in South America, Ito expanded his
negotiations to countries in Central America, such as Costa
Rica and Panama, where pricing wasn't yet as equitable.

Given this mindset, patrons of Chillulu can expect coffee from
high quality beans roasted in-house. It is prepared by skilled
staff that hand-drip it on taking your order. Our group chose



FILILTIE ZABBWANDS 2EREEERERLGEXEZ(TTH
SEMER T Y IN— R T DT BN\ RRUY T THY I ISES EEE I
—BASOTFILILT LY RO—E—(¥500+F) 1 & TAN—EILFv VST
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the most popular menu item, Chillulu Blend Coffee (¥500),
and a Hazelnut Latte (¥650). The pleasantly aromatic cup of
blend coffee balanced sweetness with a deep richness that
was devoid of bitterness. Without exaggeration, it matched our
taste perfectly. Not to be outdone, the latte’s sweet milky flavor
worked well with the full-bodied coffee. Other drinks on the
menu include Masala Chai Tea (¥650) and 16 types of tapioca
beverages.

In addition to great coffee there are many excellent food
options. We tried the Mango Pancakes with Fresh Seasonal
Fruit (¥1250). Unlike the souffle-like style nowadays, the firm
dough was reminiscent of old-school cooking methods. The
pancakes were evenly cooked in a copper pan. Besides man-
go, toppings included kiwi fruit, ice cream, fresh cream, maple
syrup and honey, making for a substantial meal. Our second
choice was a Ham & Egg Sandwich (M ¥700 / L ¥850). They
also had a French toast offering similar to the pancakes and
much more that we wanted to try, but we’ll save that for our
next visit.

Chillulu opened in Chinatown in December of 2016. Ito si-
multaneously runs a business in Tokyo’s Azubu area called
Hostel & Coffee Shop Zabutton that follows the same business
model. From the time he was a child, Ito notes, he has memo-
ries of his grandmother in Yokohama taking him to Chinatown.
He wants overseas visitors to experience the charm of not only
places like Hakone and Kamakura, but also Yokohama. He
launched this business here because he wanted to give some-
thing back to the city, ignoring notions that doing so outside of
Tokyo would be difficult.

With 3 years having passed since its launch, he tells me
about a Japanese and British couple who met here, later mar-
ried and returned on their honeymoon. In another episode at
the cafe, a chance meeting between a Japanese businessman
and a Belgian chocolatier resulted in the businessman quitting
his job and becoming an award-winning chocolatier in Bel-
gium. lto encourages his staff to take initiative and interact with
international clientele. His thinking is that through exposure
to other cultures, their perspectives of the world will expand.
Ito further participates in a variety of charitable endeavors. I
ultimately hope for peace in the world through coffee”, says lto.
Hearing those words while sipping his coffee sure makes the
flavor taste richer.

For more info visit www.yokohamaseasider.com 11
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Over 100 varieties
of American craft beer
in bottles and cans
for drink-in or take-out

Home delivery available!
AntennaAmerdea
Nagano Trading's

American Craft Beer Tasting Room
www.antenna-america.com

@ Dark Room International [D-2]
@ Antenna America [D-3]

© The Warehouse By Tomei Wines [)-3]
O Sagan [E-6]

© Toraya [D-3]

© Sparta [D-3]

@ Nakamaru Dental Clinic [E-6]
© Café Elliott Avenue [D-7]

© Bashamichi Taproom [D-4]

@ Ishikawacho Green [E-6]

@® Bashamichi Green [C-3]

® Gather @ Eating House [B-4]
® Yokohama Brewery [D-3]

@ Apolio [D-3]

@® Ariake Main Store [D-5]

® Kinpira [D-3]
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/ ® 045 Yokohama Canvas Bag [C-4]
® Cosmo Global Kids [C-3]
@Kanagawa Kenmin Hall [C-6]
G @ Motion Blue [B-5]
i ¢ Akarenga [B-5]
208 Port of Yokohama @ Motomachi Shopping Street [D-7]
Zou-no-Hana @ CHILLULU COFFEE and HOSTEL [D-6]
- @ Craft Beer & Coffee Sakura Taps [D-3]
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For Information & Reservations Call

045-663-3070

Hours
17:00 © 23:30
Closed

Mondays
A

PROMOTING TRAVEL & ADVENTURE IN JAPAN SINCE 2000

20 Yelars of dventure

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

14 For more info visit www.yokohamaseasider.com

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Learne Japacese
coz %éaéama /7

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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WWW.KIMIJIMAYA.CO.JP

ENJOY A WIDE VARIETY )
OF SELECT SAKE b

AT QOUR STANDING BARS

YOKOHAMA KIMIJIMAYA

SAKE & WINE SINCE 1892

GINZA

SHOP & SAKE BAR

SUNDAYS &

TWO
CONVENIENT
LOCATIONS

NTOKYO

H :30
12:00~23:00

045-624-9913 EBISU

SHOP & SAKE BAR

10:00 ~ 21:30 WEEKDAYS SATURDAYS HOLIDAYS
UMINUTE FROM AR eRIsU sTaTiON 10:30 ~ 21:00 10:30 ~ 20:00 10:30-19:00
SHIBUYA-KU, EBISUMINAMI 1-6-1 3 MINUTES FROM GINZA ICHOME STATION

ATRE EBISU WEST BLDG 4F TOKYO, CHUO-KU, GINZA 1-2-1
KONYA BLDG 1F
03-5475-8716
03-5159-6880

s = : . el
Trd _monal.lc anesejFdre an“ake EBISUGKINLIIMAYA.COIP S s o
v fL > 11:30~14:30 g : ]
| y N VEEKDAYS/SAT 17:00~24:00 P L. | - _
! ™ = ” o
"

SUN 16:00~23:00

045-624-9923

EAST & WEST FUSION CUISINE

KINPIRA

KITCHEN
045-231-6877

OPENTUESDAY TO SUNDAY
LUNCH ] 2:00-15:00
A eSO PR | 77:00-24:00
DELICIOUS ADDRESS
FOOD! IR

NOGECHO
> 2-77-1

1-9 H: ki-cho, Naka-ku
045-261-8308

Y — LV IEAE DM, KT&K JAPANESI
*ﬁ {E 0) % '3 h Private lessons in thTokyo and Yokohama area

‘\ N ¥ JPLT level 1-5 preparation
d { l : j ¥ Japanese for daily use

\ .
¥ Business Japanese

WWWw.minoya-arare.com i v A

(**) % i’%% % 6 z/l’ % iﬁ ZK %‘ﬁ Lesson fee starting from ¥3,50(;/’|1r plus tu’x Email: ktk-jp@jcom.home.ne.jp
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Sakura Taps*

Craft Beer & Coffee
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Few snacks go alongside beer
better than nuts. Your hand seems to
automatically reach for more as soon as
you put your glass down. And if you're
drinking craft beer, it just seems right
to be snacking on some smoked nuts
made locally in the same spirit as your
beverage. For those of us that live in
Yokohama, that’s an available option.
Sakura Smoked Workshop in Isogo-ku
makes small batches of smoked nuts,
all handmade by Yokohama native Koji
Takahashi and his wife Rie.

Craft beer fans that frequently visit
the Noge area surely know Takahashi’s
popular bar, Sakura Taps, opened in
April of 2015. Its eight rotating taps are

BEISEASEBEDI S ME=ILABED
DTRMEINDZDEAN . ZFDUSTRE—
WZEESTVNBESEEENRMHCP TR
EHBB LBV SETED>TERLLBDEF
EAEDBRBRIER 272 E WS BB LTS £
KETIOFEFEY IV N—ERELTV,
ZDEZEMD B OSIVITREBOTH A
BB TA I —[CE&2EFENRK
SERBW BRI YYEESITHDIEIC.ZL
THOTE O IBRF VYN BEERICKZ (S
TIEDEBAZ1—[CTRINELEENSK
BHEBINIIEBRN B O TRAKEN R T v
HEHVWTWT ETHRE
RETALICRHADEIC

RBKE CNEEBHEAZEL T THROE

carefully chosen and it’s not uncommon
for brewers themselves to show up
there. Takahashi has spent most of
his working life in the bar/restaurant
business. Previously, he ran a shot bar
in Kamiooka for about ten years. Some
months after opening Sakura Taps, he
decided to try making smoked nuts
while tinkering with his menu. The first
batch was a major hit with patrons,
who encouraged him to make them a
permanent fixture on the menu. The
salty, savory nuts have a deep, smoky
flavor with a tinge of garlic. They are
seriously addictive.

Over a span of years Takahashi has
experimented with the ingredients,

16 For more info visit www.yokohamaseasider.com

SAKURA (ESITE
SAKURA SMOKED
WORKSHOP

sakurasmoke.raku-uru.jp
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smoking time, temperature and batch
sizes. He settled on a mix of walnuts,
almonds and cashews because they
matched best with the smoky flavor. As
they continued to be a customer favorite,
he decided to take the operation a step
further and sell to other establishments.
In December of 2018 he opened the
small Isogo-ku production facility. He
now sells regularly to about eight shops
and at local events. If you'd prefer to
have them delivered directly to your
home, Takahashi ships throughout the
country and orders can be made online
(see website above). We expect you'll
be nuts about them.

Craft Beer & Coffee Sakura Taps @
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atagonia Provisions is a company that seeks to provide

sustainably sourced, ethical food. It was launched

in 2012 by Yvon Chouinard, who is also the founder
of the clothing and outdoor goods company Patagonia.
This brand is known around the world for its high quality
and environmentally friendly business practices. Patagonia
Provisions headquarters in Japan is right here in Kanagawa
Prefecture. One of their products in particular we’d like to
highlight is Long Root Pale Ale.

This flagship beer uses Kernza® perennial grain, organic
two-row barley, organic yeast and organic hops. The Kernza
is what makes it so special. This grain differs in critical ways
from wheat and other grains typically used in brewing. Its roots
extend about three meters into the ground and are very dense.
As it’'s a perennial and doesn’t need replanting, the topsoil
remains undisturbed. The Land Institute (Kansas, USA) which
developed the grain says that Kernza is good at “building soil
health, helping retain clean water, sequestering carbon, and
enhancing wildlife habitat.”

We'll drink to that! And we’ll also drink it because the beer
is rather good. It was brewed by Hopworks Urban Brewery
in America’s Pacific Northwest before being imported to
Japan. Patagonia Provisions also offers a Long Root Wit that
combines the Kernza with wheat, coriander and orange peel.
It’s quite a refreshing style of beer in the warmer months.

You can conveniently order these beers and an array of
other products from the company website in Japan (www.
patagoniaprovisions.jp). Take note of the gift boxes that
include the two beers and other packaged foods. We’d
certainly be happy to have one of those arrive in our mailbox.
And we’re also happy to support a local company doing good
for the planet.

FEPEFBTOBAZHELEINDEEDA L.
AT ZZ2ZE | FTTEIZLIZE L), order@ezo-beer.com

Retail businesses interested in ordering cans or kegs should
contact the importer, Ezo Beer, at: order@ezo-beer.com
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Yokohama’s
On'gina]
HOMETOWN
BREWERY

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

www.brimmerbrewing.com

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 n @ @
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is an area full of

anmachi

hidden gems and unexpected

discoveries. Amid busy streets
you'll find quiet alleyways and parks,
interesting buildings, and hole-in-the-
wall cafes and restaurants. Gorge
Bakery sits just two minutes away
from Tanmachi Station. The cozy eat-
in space, warm atmosphere, and trays
and baskets full of pastries exude
Parisian vibes. You'll notice that every
baked item is beautifully presented and
impactful in appearance, but the flavors
are clean and simple. “My goal is to
accentuate the quality and flavor of the
flour, so | aim to keep my recipes simple,”
explains owner Kohei Kobayashi. Just a
bite of his pastries will tell you exactly

what he means. The Ichigo (strawberry)
Danish (¥270), Spicy Sausage Pastry
(¥300) and Salmon & Spinach Quiche
(¥350) were all generous in portion,
but we devoured them in no time. The
pastry itself isn’t heavy or too buttery,
so it pairs well with the raw ingredients
and enhances their natural flavors.
The Chocolat Framboise (¥260) is light
and not overly sweet, but you can still
enjoy the depth and decadence of the
chocolate filling.

Kobayashi was motivated to start his
own business when his grandfather and
uncle’s business, Ogura Bakery, closed
Upon
school, Kobayashi worked at places like
Benoiton, DEAN & DELUCA in Tokyo,

down. graduating vocational

Baguette Rabbit and Joél Robuchon
to gain experience. “When | decided
to work in the baking industry, | made
it a goal to create my own business
within ten years of starting,” says
Kobayashi. Sure enough, two years
ago he established Gorge Bakery at the
exact same location where Ogura used
to stand. When asked about his desires
for the coming years, he answers,
“The long-term goal is to continue my
bakery for the next 20 years. | want it to
become a part of this town. There will
be many challenges in order to achieve
that vision, so | hope that my staff and
| can stay healthy, both physically and
mentally.”

For more info visit www.yokohamaseasider.com 19
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I'm happy to announce that PHOTO CABIN, which |
introduced in the January Seasider, has been a big success!

For your average, everyday photos, the camera of a mobile
phone is sufficient in most cases. In fact, in this day and age
it seems like you really no longer need to have an actual
camera. | think that for the majority of people that use their
mobile phone for pictures, instead of the sense of “shooting
a photo”, it’s more a case of “recording a memory”. If that’s
the case, you might now ask, “What’s the purpose of having
PHOTO CABIN?”

People often say to me, “l want you to give me tips for taking
professional photos.” As | have written in this column in the
past, my advice is always, “Use all five of your senses, and just
give it a go.” For the person who has the image of “recording”
as opposed to “shooting” photos, beyond sight, they are not
using any of their other four senses—and that is simply a
shame.

| also often hear, “What camera is the best?” Again, if you are
using it for merely recording memories, the camera on most
any mobile phone is completely adequate.
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Photos taken when the concept of photography was just
introduced to the world, about 180 years ago, can still be
viewed today. 180 years from now, do you think we will be able
to see the pictures recorded on your mobile phones? | couldn’t
help but feel a little uneasy about this. Hence, we came up with
PHOTO CABIN!

The goals of PHOTO CABIN are as follows:

-To understand the importance of using all five senses to
interpret your subject.

-To provide the opportunity to once again contemplate the
act of shooting.

-To value the prints of the photos.

-Above all, to experience the joy of photography.

If you see our PHOTO CABIN van in the neighborhood,
please come over to say “Hi.” We’d be thrilled to let you climb
aboard!

TOZOOEEIFPHOTO CABINOAEHICE LI AR
Bottom photos are actual images passing through the pinhole reflected inside the van.

HRIXALRCHT 1 T H42-1-2F

Naka-ku, Hanasaki-cho 1-42-1-2F

Tel/Fax : 045-261-7654

www.thedarkroom-int.com
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For this month’s column, instead of cuisine let’s talk alcohol—
specifically bourbon whiskey (bourbon hereafter). It's an American
whiskey mainly made in Kentucky’s Bourbon County, and is one of
many types representative of American whiskey. The main ingredient for
bourbon is corn. To be labeled bourbon, corn must be 51% or more of
the grain used and alcohol by volume must be at least 40%.

Besides corn, other grains used include rye, wheat, and barley.
Bourbon is aged in charred oak barrels (commonly white oak). This
method results in a dark color, sweetness similar to caramel and the
unique bourbon aroma. Tennessee whiskey, on the other hand, is filtered
through maple charcoal (a process known as charcoal mellowing). The
ubiquitous Jack Daniels is a popular Tennessee whiskey brand. In
addition to being an enjoyable drink, bourbon is also great for flavoring
dishes.

¥ i
N—RvF+> Bourbon Chicken

bR S 3] OO 41 chicken thighs ...... ... 4 pieces
TIHERT e anes FEE(/NAEIL)) green onion.......... to taste (thin slices)
702 A S A SO BE DIBCK PEPPE «..oovvvereeecereeeeeeeeeeesesessessesesesasessssssenssssnssaneeen to taste
<A> <A>

Ecot s OO 1008 SOy sauce .. .. .. eeueeaeaeseesaneanen 100g
N 50g GE\F Y S 4HTOK) = OSSR 50g (salad oil is ok too)
W S 5 L 50ml APPIE VINEGAN ....eorverereeeeessrssesenessesssssssssnessesssssssssssessesssnssaneas 50ml
INTF I ettt 50g NONEY ..ot 50g
INTTRY et 80ml DOUMION ...t 80ml
= o = 20g (TUH3L) ginger...... 20g (grated)
Sl e SRk (TWUHAL) garlic........ ...3 cloves (grated)

1. BEDAEAS>OMRIZE Z—)LEIC AN, 6EFREYURLE T,

2. MBMCHYEVTY—REBE N DOMRIEANES,
3. 180°CICEUIcA—T VICANTAODEE KT 52h Y LERCH (FaH

SHRENTLEEVBEICA—TVDREZE LIF TRERED(FET,
*¥ 75/ THRBURE CI N EFAEPTVDTER!

O@BEXKEDBENVWWDTRIEF—RECESZ!
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1. Mix the chicken thighs and <A> ingredients in a plastic bag.
Marinade for 6 hours.

2. Spread a cooking sheet over a baking plate and place chicken

on it.

&,

Preheat the oven to 180°C. Bake for 40 minutes while basting.
To finish, raise the temperature to high to brown the chicken.

4. Once cooked through, transfer to a serving plate. Garnish

with onions and pepper.
*Goes well served with white rice.
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