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Interview with TELL Llfehne
Director Vickie Skoriji

Here to listen, here to make a difference
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PRESCHOOL & AFTER SCHOOL gymbointernationalschool. jp
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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.
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www.gymboglobal. jp

CRAFT BEER CHARCOAL GRILL PIZZA 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

Eiﬁ)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

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

2F, 6-75 Otamachi
Naka-ku,Yokohama

045-222-6467

cgk.ac/english@

Expert care from a friendly,
internationally trained,

e — English-speaking

dentist

G Bilingual Preschool
©® 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
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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
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Welcome to an unusual edition of the Yokohama Seasider. Last
month marked 11 years of publication! This month is the first
issue with no event listings. That’s because of COVID-19 and the
uncertainty of events even taking place. We slimmed down for this
issue, but included a longer article on a relevant topic. We've been
pivoting away from events and toward longer articles for some
time, as more people gather that information online. We’ll continue
in this direction as the situation evolves. Please note that free pdfs
of our magazine, including back issues, are always available from
our website. Keep reading and stay healthy!

A -RIAJLEFETA)
Ry Beville (publisher)

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
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“ UIldCI'StaIldiIlg mental illness
and if we are vulnerable—
understanding what anxiety looks like
and managing it early is important.”
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he TELL Lifeline is an English-language support ser-

vice. While suicide prevention is a major aim, TELL’s

website states, “Whatever is troubling you, we are

here to listen.” It was established in 1973 as a mem-
ber of the Inochi-no-Denwa (Japanese Lifeline) federation and
is run by volunteers. Skorji has been working for over 15 years
at TELL in a variety of roles, but is now the director of the
Lifeline.

Why do people call the Lifeline?

We take calls on absolutely everything. Our volunteers may
take calls for suicide, domestic violence, or rape. But the most
common type of call we get is either loneliness or somebody
dealing with anxiety or depression. People also face issues
with cultural adjustment, relationships, and the workplace.

Is this service for foreign residents?

It grew out of the need for services to support the foreign popu-
lation, but fifty percent of our callers are Japanese who speak
in English. That changeover happened around 2003 when the
suicide rate was so high. Perhaps they went overseas and
came back. They might be biracial. They might have a partner
who is foreign. They might have English language skills and
feel that if they speak to a foreign lifeline, we might have a
better acceptance of their struggles. They might feel it's less
shameful to speak to us than maybe to speak to another Japa-
nese person.
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How do people train to volunteer for the Lifeline?

It takes about five months before volunteers can go on the
line by themselves. They undertake initial training and then we
provide support for a couple of months. In 2017 we expanded
to offer chat. Chat operates on Friday, Saturday and Sunday
nights until 2am. One thing we noticed with chat is that we get
a different demographic of users. We not only train our people
how to work on the Lifeline, but also how to work with chat as
well.

Are the Lifeline workers people who have a background in
psychology or mental health care?

No, they’re all volunteers. | have about 110 volunteers. Some
might have had a background in mental health or maybe they
are pursuing that career path. They come from all sorts of
backgrounds.

Please tell us more about your background and training.

My background is in psychology and neuropsychology. But
when | moved to Asia over 20 years ago, | couldn’t keep up
my license and let that go. My specialty was acquired brain
functioning so | could do assessments for somebody who had
a stroke or dementia or a head injury. | got a masters in coun-
seling and practiced that for a number of years. Then | worked
as a therapist that covered behavioral work. I've worked with
people who struggled with surviving incest or rape. Now | man-
age the Lifeline. | also give talks in the community on anything
from stress management to mental health issues in the work-
place and in the schools.

What are some tips for maintaining mental wellbeing?

There are many things we can do to stay resilient: quality
sleep, diet, exercise. We often downplay them, but keeping
ourselves physically healthy is really important. Life doesn'’t
run smoothly all the time. Learning to manage stress is re-
ally essential. When it comes to mental illness, | don't think
that we understand stress so well and | don’t think we plan for
managing stress and understanding its impact on our bodies.
We need more coping strategies in place-maybe you do yoga,
you have hobbies, you don't watch the TV on the weekend.
Whatever you do that gives you down time is really important.
But some of us are going to be more vulnerable to mental ill-
ness than others. Understanding mental illness and if we are
vulnerable—understanding what anxiety looks like and manag-
ing it early is important.

Where should understanding start?

One in four of us will experience a mental health problem.
Fifty percent of all mental illnesses have their onset before the
age of fourteen. Seventy-five percent have their onset before
twenty-four. Yet how many parents understand what mental
illness looks like? You read books on how to provide a healthy

For more info visit www.yokohamaseasider.com 5



FHETEIN TIMNZNERUKSEVWAVFTINIILZAEEETIFHRWT
V&S PERDNES WS I TRICEN 20D RIFEBR T 20EHLH
DEFTHLEDDFHNEFELATWERS BWSBICHIFTZROHHT
[FESBVWEBWE T ARICKDEIFEAEDFHRIFTELRVLZENLL
FRITRFESBVDREZSTIBERUTHTLES W H UEDDEHIER
BAEZTVENS, THEU EMERMMLIRVNE LIS - BAE—FE 5%
STUESTULID B ULHRELTIARBICTESRIENHDET DS
FIRINEDLSBERTERN DO ZRH LBV A EZIERT
BIERERBWVWET BICANLABEPEYRERS W fc— RIS
EISRTTIRBVWD T Fc BT ERDIRETAIIVIZEFETD
ZEHRYBDTT,

MBI A FILANIVADRERBERZTVWETH?

MR IF AL RERUBEHERBTIEHDE T A UM U IR ZIEZ
TWBZETHBERBICMNDPIRDET BARICEREFTVOAON
L ZFDELDN—AF>BETRUVWEWELTWET, £fc. 2B & HIC
ABEADNEITN ESHBMIZLTUE>TRUGBZ LTWET, Bf&A
DEFTFEUVEFL VRN EVWSEHE, ZDLSBEE, AFBICADPTVD
TEVWDEDBEADHEKFICH U LB ESThIFTOEHRE
EBRUPOZS2=TCIREIESNZIEE5h.AVEFERDIFLD. —
HEICWBZETENOFEMEZRLUSND L SBHENERDIFDHENL
ICHBRNEZSIH? 1 EEZET,

HROOFIIVAIIGESTDEATHNETH?

ZLDANBVNARLRAERUZZEICRBEE5, EVWSTEFhM>TWL
FIDOT AEOHRADEEICIL—T1—VHELEHLLTVWET . SiF
AT R THBLUTWRNE N FELGED ZRDMRAIC IR > TV ED, /—
R TEIVWTWBIZHIRADRBDEVNS ABW T BREDIEZETHDE
UTWET HERICWDZLDOAEAN AR EIF—FENWDETHE A
EB35?7—RWDETIZICWENDBATIESES? 1 EEZTVWBEBWVWET
P AELTRISBEALIEWTT, AR ZRUBDIFHADIEL TN
EZa—REDDRBDEVCH T, EERERZFELLO. LWOEDERE
[CBEL TN TOERVWLLBRTHNIEF vy N TEZIFHIFTVNET L)
Lo FNEEHSI—DAEBRILIF. HUAMDBVDHENMDRATWZS, UIE
ST ERTRE>THITTARULNWE VWS ZETI RICEADIAATRD
ST 2IEETERLTH A ADNEBRZYZENTLKLSWLDZEEFT
EENBULNEFALIR.BEVWCHBZRESEWofcded ETHKR
PEERSDTY,

T4vE— BONESTINEU . BVRBELELSEBVET!

diet and how to make sure your child has the right education,
but mental health is critical, too, right? Parents need to un-
derstand what that looks like. If your child is struggling with a
condition, getting help early is essential. Research says that
most kids don't tell their parents for a year or more. Imagine if
we had a mental illness and we didn’t do anything about it for
a year or more—what impact would that have on us? If there's
anything we can do as a society it's learning to recognize what
illness looks like and understanding what good treatment is.
It's not just doing those generic things like managing stress or
getting the right sleep. It's also understanding when you need
to get help.

Is loneliness a mental health issue?

Loneliness is not a mental illness just like stress is not. But
these are things that can make you vulnerable to getting a
mental illness. There are a lot of elderly in Japan, and many
of them are isolated and lonely. There are foreigners that are
scattered all around the country and they’ve become very iso-
lated and lonely. The danger is that you don't have people to
talk to. You can become quite vulnerable to getting depressed.
On our line we get people who are lonely and we ask, ‘How
can we get them engaged again in the community? What are
some other ways that they can find people they can communi-
cate with or feel valued by?’

What can you share about coping with the Coronavirus?

One thing we know is that many people are going to feel a
heightened level of stress. Our day-to-day functioning and rou-
tines are all altered. Maybe you're not working in your office
anymore, or maybe your kids are not going to school. Maybe
some people are part-time workers, they’re not getting their
income, and they're really worried about their finances. Many
foreigners in Japan are thinking,'How long is this going to last?
How long can | stay here?' I'd like people to know that it's nor-
mal to feel anxious, but try not to look at the news all the time.
Try to find some accurate resources read. We've got a list of a
few of those on our website. It helps to talk to someone. You
can call our Lifeline or chat with us on the weekends. Another
important thing is that if somebody you know gets ill, check in
on them, check how they're going. Maybe you can't go inside
and visit them, but maybe you can drop some food off. | think
it’s really important that we look after each other as well.

Thank you Vickie, we will!
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In addition to TELL’s Lifeline, the organization has a clinic in Yokohama
that offers a variety of services (counseling, assessments for children,
etc.). It also runs programs and workshops in the city. Note that TELL is
a non-profit and operates through donations and fund-raising activities.
For more information, please visit: telljp.com

**TELL is maintaining full operations during the current CO-
VID-19 situation. The website also has a list of resources and
support services TELL can connect people with.
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Kamicho Cafe
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Kanagawa-ku Mitsuzawa Kamicho 1-5
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itsuzawa Kamicho isn't a very
Mwell-known part of Yokohama.

Eateries are scarce in this
area, which is why Kamicho Cafe has
become the locals’ go-to place for
delicious lunches and desserts. The
cafe is roughly divided into two main
parts—a bakery at the entrance and a
cozy eat-in space connected to a small,
outdoor terrace where you can eat with
your pets. Given that it's the only cafe
in the area, you'll find a large selection
of both savory and sweet items to
choose from. The prices are surprisingly
reasonable as well (small pastries are
sold for only ¥50) for an independently-
owned shop.
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We tried the Fried Chicken Dog
(¥300) drizzled with copious amounts of
ketchup, mustard and mayonnaise over
the crispy chicken. It left us satisfied
enough to plan on trying the Fried
Shrimp Dog (¥300) and Big Burg Burger
(¥450) on our next visit. The sweet
pastry choices were abundant so we
opted for some of the unique ones. Fried
Cream Bread (¥180) was a completely
new and delicious twist to the classic
Japanese pastry. You can’t go wrong
with the Karinto Anpan (bread filled with
red bean paste mixed in with karinto, a
deep-fried brown sugar snack; ¥180) or
the Cinnamon Roll (¥180) loaded with
cinnamon powder and infused with its
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spicy aroma. The Kari Kari (crunchy)
Melon Pan (¥230), is not your normal
melon bread, but was flat and had large
sugar bits scattered all over the crust.

Kamicho Cafe opened in October
of 2019, after owner Akihiro Takarada
decided to pursue his lifelong dream of
running a bakery. He previously worked
in a totally different industry, but wanted
to run a bakery, as it's something people
of all ages can enjoy. Takarada says that
ever since he launched his cafe, each
day has been filled with fun and joy.
This sense of warmth and happiness is
evident in the owner’s expression, in the
comfortable space he provides, and in
the smiles on his customers' faces.

For more info visit www.yokohamaseasider.com 7
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Over 100 varieties
of American craft beer
in bottles and cans
for drink-in or take-out

N

Home delivery available!

Antennatvmenica

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

© The Warehouse By Tomei Wines [)-3] A
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]
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®
MO! %/IA&H SAKE BAR

18 Yamashita-cho, Naka-ku
P 3 045-664-5757
www.elliott.jp 11:00-19:00 (closed Mon)

For Information & Reservations Call

045-663-3070 KT&K JAPANESI

Hours
17:00 ® 23:30
pbbudholt et 9!6 JPLT level 1-5 preparation
ClOSCd ¥ Japanese for daily use
Mondays
_HiEH

\ .
¥ Business Japanese

AﬁO years mfﬁ (‘SI:P(‘Y temnce

Lesson fee starting from ¥3,500/hr plus tax Email: ktk-jp @jcom.home.ne.jp

y -
craft beer, fine food & great people . E-B satSun. 12:00-14:00Lunch #
- 17:30-0:00 hers
1-9 Hanasaki-cho, Naka-ku 6pm~3am nbe
045-261-8308 Every-blesséd-day

/Closed {*E: AREE Moy

jadee {0

YOKOHAMA INTERNATIONAL EDLCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare OJatacese
coe Yoleoliacnal

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

www.yiea.com

10 For more info visit www.yokohamaseasider.com
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Importing California Wine Since 2003

YOKOHAMA'’S
LEGENDARY

B TAIN=T 71 VENRoT e SASHIMI
\ —1
EART IS & OHI% | v)§
A =) Vol 2 YR Yokohama
w - - Naka-ku, Yoshida-machi 2-3

045-251-2271
MON-SAT 11:00~21:00 (L.0. 20:30)

¥V T7HM SPARTA "ol

yokahama S olc[est

FEEY TN T\ - h»
(-]

Live Music Saturday

D21V I547

l 1 lSnace Available
& B /\ A

The Warehouse ’f ’\ VRS
2F Arai Bld. b
3-14 Yoshidamachi,
Naka-ku, Yokohama
23 ‘\7004‘\
045-228-7939
info@tomeis.co.jp

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

%—w@m@ Delivery
Service %@é;@%@a@@@@l@

LERX/ BT CRITI !

NAKA-KU, SUMIYOSHI-CHO 6-68-1

" - Phone: 045-640-0271 Pub Hours:
@@EEW@ gi@w@ — 8 - Weekdays: 6-11pm, Weekends, 1-11pm
—— &

www.yokohamabeer.com

Store Locations

LA '&’"““i JRBPSIRIEON 512555 ) | .,
akisl) e, 1 Wf"}/:,
ercnamcliail S IS FIRSI ggzugﬂg (AJERICANSTYLE SHORED BB CRAFY BEER PU

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 @ @

JR&)IIBR? <L 3B
(Food & Time Isetan A)




Dark Room International * IREISEE

ANEW PHOTO STUDIO

Text & photos by Hisao Saito

%EBSTEUVEIPHOTO CABINS[E . HEMNFSEXT—EED,
THE DARKROOM,HHEBHDBAMNDEZSE. EVWSDIFTIRIE
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WBE., EVWSTHERREFEDENSENCENTND BESIBEDE
WS &8P o BEORIHMROO RYMNIBOEVN LETS
DBRBEAWEE SN ST [EHB. 0T AAME TSVTF1VIH
BREEATND. IND S IREAZ 21— BEER WEB. hilEE
ATV FER,

BEWKSSEEBZEEDDN>T?205FFI(C"THE DARKROOM,
ZY5 TR LKEINIC TEND ST I FILDRRLB DI B
5?2,1ESRBRAVRTH THEENEN D L AREEENEEL. HD
INERBEBERBRBAGERERCEINTVND. ZNROC. [EEEE?-- 1%
57,

20FFIDBES?, E5DRBES?(ERUT. MBATSEZARD
DEEZD? I EVWSBHE, RREZBRU T, ISEHNSIZ. ZNHW
EREhB,1E,

12 For more info visit www.yokohamaseasider.com

Thanks to the success of our PHOTO CABIN, which | wrote
aboutin the lastissue, | have more to add to our story. There are
some new developments also going on at THE DARKROOM.
The plan for a new photo studio project is underway.

In reality, it’s been in operation since last summer. But there is
a real sense of progress right now. A few days ago construction
for phone lines was finally completed, internet connections
were established, and the schedule for renovations was set.
Plans for the studio's name, its logo, strategic direction and
branding concepts are steadily progressing. Currently we
are preparing the photography menu, pricing lists, website,
organizational structure and more.

But why make a new photography studio in 2020? When we
built THE DARKROOM 20 years ago, | was often asked, “Why
would you want to do this in the digital age?” Presently, anyone
with a smartphone can take a decent photo. Large photoshops
have emerged to take the place of small, local ones. For what
reason would | make this move in this era?



5B BERISVRDOBREELU K. EELERBEZZEEDS 7%
BN/ HEDICHBEIE SO TT YA F —[CHEENFTHIET S,
MEREtRDHZDEDEFETCCTHEILANBVL RV L. BAEWST
HBEBENSIEVWSERINIRS>TE .

SR EEORBESTRARLSES?E HEHTEZDRVNIIIVY
BAREERS,ZUT BRZDBEZZZIDEERETEZSEB TS,

DARK ROOM
INTERNATIONAL

The basic question now, as it was 20 years ago, is the same.
So, too, is my answer. Because it is needed.

Recently we had a project to photograph items for a high-
luxury brand. | was handed a digital mock-up that easily could
have been mistaken for a real photo. It was beautifully done
and | had to call over the designer. He said to me, “If you have
the design blueprint, using CG to create an image is faster,
cheaper and turns out more attractive.”

What is the essence of a printed photo nowadays? | think
it is an appropriate time to seriously consider this question.
Soon | will be ready to provide you with an answer with our
new studio.

W35 2

FLASH COUNTER

HRIXALRCHT 1 T H42-1-2F
Naka-ku, Hanasaki-cho [-42-1-2F

Tel/Fax : 045-261-7654

www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 13
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Bier Bar

BOUCHERE

StneIDen
Welsst )/

— =
¥ @fh o I s YYme Text & photos by Yaichiro Shotai
‘F L L ]
4 T
- = HR/NX/AE6-1-13 ALEILFVI2F
K/“ 7 b Kanagawa-ku Rokkakubashi 6-1-21 Maruyama Building 2F
/{'5! — Tel: 045-642-401 Hours: 18:00~22:00, closed Mon & Tue
R
HHSBISNIERVYT VRS~ N CHRE—IL P DAI VD EBEICZS ST FTCHRRUCESEBMOBX{tZ TSR

DIP—TBRIIDET—TILDLET
BULENSF Y RILDLT---BAE
BOIVRSRANEBELIZIDDIT ST —Y
IV TPUTA—IRDAVTUPPREDL
~NORZE—B5|EMLT=EDBEBLVEARAD
BNROFESEZEDEZIET7/IN—T—I Il
(& RV TEBRIIZZO.BRAADIVTR
R CHRDZEREZFDA—F—AWEZIC
&3 R1VEDDELEI—OvI ORBH
BARBSENRDZDLRANS VR,
RAVveESEZR. E-IlCY—t—Y
PNLAZBEITDIANZWVWEES, 22
TRRAIYOMBECHEFIIPANILF —,
BRAOE—ILABAESN. 60Dy
(¥750~/300ml. ¥1100~/500ml)H 3%, Z

he contrast between the bright
Tpendant lights and subtle

glow of candles on the tables
at Bier Bar BOUCHERE creates a
calming, nostalgic atmosphere. Antique
furniture adds to the retro feel. Such a
moody ambiance evoked by the light
gradients makes it the perfect place to
spend a quiet evening. The restaurant
specializes in authentic European-style
meat dishes prepared by owner Tomihito
Maruyama. He studied meat processing
(sausage-making, etc.) in Germany
and has received many awards at both
domestic and international contests.

No talk of fine German meats is
complete without mention of the
country’s great beer culture, too. To
this end, Maruyama serves beers
from Germany, as well as the Czech
Republic, Belgium, and Japan for a total

W2, E—ILIEAWLDEIEBE DB ENERELG
WCBARREDIE—H. DAY DI—T 1 R—
~IVAUIOERERDEZEDHDHHBEL
W3,
FAREBARBOBEFROLS [ FHEEBDE
BRELORIRPIL L BEECFEA D TL
Do
KIZEOBEERELLH DAY D—M%R
#9232 IVETRTI ERW.2014
F RANIEZHRY BIcOHICEZ LA
DEREDBANE Ulc. RAYTRBZ TR
MEEDRMEZ AL ET EMICSDAE
EETRBUENZNIETZEFEDI B. TN
TLWTREBDOAZ1—RBNSIT A [CEH K
BEREDRLVRY 1 —LAKTRETZ. 2N

of 6 taps (300mI/¥750~, 500mI/¥1100~).
A variety of bottled beers and wines
are also available. Before deciding
on a beer to serve at his restaurant,
Maruyama personally visits the brewery
to meet the brewer. His wife Ayumi, a
wine sommelier, is in charge of selecting
the wine.

Similar to the pairing of washoku
(Japanese cuisine) and sake, the
combination of dishes and drinks is
closely linked to local environments
and cultures. “To truly enjoy the taste
of a region, | provide authentic dishes
that pair with alcohol hailing from the
same area,” says Maruyama. In 2014,
BOUCHERE moved from Sakuragicho
in order to add space for meat
processing in the restaurant. Maruyama
deliberately learned the traditional way
of processing by hand instead of relying

14 For more info visit www.yokohamaseasider.com
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REBEH. REORS<BARICELHINT
BHOEF O TEC KA TIR PO CHERZ
LEBHXUADABTU<KOEEFZRLEBHX
Lo R BLRLDBS UADN TEDF
BRI DIEICEHDIESBRNT D JEAIF
BB RN EBRFIAETCERLVDTTIERZ,

on a machine. He serves a wide variety
of cuisine in generous portions, and
aims to stay true to local flavors.

We tried two dishes which were more
than enough to fill us up. The jellied
pork (¥1280) was complemented by a
rich horseradish cream that gave the
dish quite an impact. We also tried
two types of natural-casing sausages
(¥1500), which were hefty and thick.
The juicy meat was beautifully flavored
with a mixture of spices and aromatic
herbs.

Many customers that day came not
just for the food, but also to see the
Maruyamas. The friendly, laidback
couple offer heartfelt hospitality to all
patrons, be they regulars or first-timers,
in large parties or small groups. Note
that smoking is prohibited indoors, and
minors are not allowed.
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Caesar salad is one of America’s most popular salads. 1t originated in
Tijuana, Mexico on July 4th, 1924 on Independence Day. At the time,
the US was under the Prohibition Act which compelled many Americans
“working in Hollywood to cross the border to Mexico, just to drink alcohol.
They were clearly determined and passionate to get their fill to make
the journey of more than 200km. It's said that the dish was first served
i esar’s Place in Tijuana. During the US holiday, the restaurant was
ing with Americans, and the owner Caesar Cardini was running
on food. He combined the ingredients he had left and threw a salad
together. It was named after him and soon became popular all over the
States.

The salad usually consists of romaine lettuce, Caesar dressing,
parmesan cheese, croutons and black pepper. The thick, creamy
dressing complements the fresh, crisp lettuce and pepper well. The great
thing about Caesar salad is that you can easily turn it into a main dish
by topping it off with grilled chicken, bacon or shrimp. We recommend
trying out different versions of the salad as many restaurants serve it in
some form here in Yokohama!
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