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Expert care from a friendly,
internationally trained,
English-speaking

dentist

arKame
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Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)
045-664-4618

www.nakamaru-dental.jp

UCLA Certified

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
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U. S. M. Corporation

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

Made in Nippon

Sumikawa Law Office
T AR A Bt B L 8
ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds
Bookkeeping * National Tax Agency Representation

JAP ANESE _AND INTERNATIONAL RESIDENTS WELCOME

| KAZUTOMO SHIMIZU

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

Naka-ku, Yoshida-machi 2-3
045-251-2271
MON-SAT 11:00~21:00 (L.O. 20:30)

045-264-4961

5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MoON-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 n @

E-Mail: bashamichi-tap@bairdbeer.com
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CREATE. EXPLORE.

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.

GYMBORCC @&

www.gymboglobal.jp




b for chronic
sports injuries and more

Offered at Yokohama's Bluff Clinic
as well as offices in Motoazabu,
Higashi Azabu, and Tokyo Medical

& Surgical Clinic (Shibakoen)
English-speaking staff

Visit our website to learn more: www.club360.jp

18 Yamashita-cho, Naka-ku
045-664-5757

Wiellioﬂ.ip
- S

> JPLT level 1-5 preparation
2% Japanese for daily use
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¥ Business Japanese

Lesson fee starting from ¥3,500 /hr plus tax Email: ktk-jp@jcom.home.ne.jp
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Due to the rainy season ending the latest we’ve ever witnessed
(August 1st!), the dog days of summer were tolerable. For beach
lovers the absence of annual summer beach shacks was an almost
alien experience, but getting out for a dip in the ocean during
these times when many of us are spending more time at home has
been more refreshing than ever. Fans of cooler weather can revel
in the fact that we are on the edge of fall already. In the Yokohama
Seasider have always highlighted optimism in uncertain times. We
won’t alter course now! COVID-19 continues, but so does our PMA
(positive mental attitude). Exercise caution, put safety first, do what
you can to support local businesses and keep your spirits high.
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Sponsors may have different operating hours than advertised or
may be temporarily closed. Call or check their social media prior to
visiting.

Visit us on the web at
www.yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram
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A conversation with

Teddy Lee

Text by Ry Beville (publisher)

Photos care of Rose Hotel Yokohama
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Teddy Lee is one of the most respected people in Yokohama’s
Chinatown. A Yokohama native who graduated from Yokohama
International School (YIS), he is the CEO of an extensive fam-
ily business that includes Rose Hotel Yokohama, the Chungking
Szechwan Chinese Restaurant group, and also a line of related
packaged food products which are sold nationwide via its online
shop. Asif running such a complex business weren’t enough, from
2013, he served three two-year terms as chairman of the China-
town Development Association. Somehow, he still finds time for
family and playing guitar. These days, however, his thoughts are
occupied with how to navigate the changes brought on by the
pandemic. In our recent interview, he cites lessons from the past
for forging ahead.

Let’s start from the beginning. How did you arrive at this position
in your business?

I'actually wasn’t interested in the hotel business. After | graduated from
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YIS, | went to the National Taiwan University where | earned a B.S. in
naval architecture engineering. The family business, meanwhile, started
out as our Chinese restaurant, which my mother and father launched 61
years ago. They decided to branch into the hotel business, and the year
| graduated from university, the hotel was under construction. | wanted
to go into ship building, but the industry at that time was in collapse and
my parents asked me to come back to help out with the hotel business.
That's how | started. It was originally a Holiday Inn Yokohama, but when
the hotel turned 23, we didn’t renew the franchise license and rebrand-
ed it Rose Hotel Yokohama. Why rose? The Yokohama City flower is the
rose and nobody had registered it as a brand yet. So | own and manage
both the hotel and Chungking restaurant, as well as the food packag-
ing business related to the restaurant, which sells dim sum, mooncakes,
cup noodles, things like that. We wanted to go into online business and
market our brand nationwide. That’s working out well in this pandemic.

Your hotel is rather famous. Have you had any famous encounters
there?

The former Taiwanese president came and stayed with us. We've also
had lots of artists who've performed at our hotel: Ray Charles, Roberta
Flack, artists like that from the golden days.

And yous still have performances?

We do. We have Friday night jazz concerts. We restarted again in August
after closing for four months due to the pandemic. This particular jazz
series all started with one of Prime Minister Abe’s initiatives where he
didn’t want people working so late on Fridays. So we launched this Fri-
day evening event. | play some guitar, too, and | asked my sensei, local
artist Shiiya Brown, if he and his friends in town could do some gigs.
We've been doing this for over two years now.

Wow! What a small world! Brown was my guitar sensei, too. He’s
wonderful and we’ve previously featured him in the Seasider. Are
these shows open to the general public?

Yes, and there’s no table charge, either. We just want locals and hotel
guests to enjoy food and drinks with the music. It's been popular. In Sep-
tember, it will be every Friday from 6pm to 9pm-three 40-minute shows.

Otherwise, Chinatown is a bit quiet these days?

Not a bit. It’s very quiet (laughter).

So the pandemic has been devastating for Chinatown. How are
you holding together?

Over 90% of visitors to Chinatown are actually domestic. Unfortunately,
due to the pandemic, traveling has mostly ceased. Most of our clients
now are from within the Kanto metropolitan area. But local guests have
always been the ones we treasure. We had a similar experience after the
March 11th, 2011 Tohoku earthquake. For a few months, there was no-
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body, but after Golden Week, locals started returning. They really help

local restaurants and businesses. That’s how we got through it. Since
then, I've been telling all our staff to really connect with local guests-
people from Kanagawa, for example. They’re the ones that are going
to come back. Inbound tourists come and go. | think we’ve been doing
it right. All our room guests are people from Kanagawa, Tokyo, maybe
Saitama at the farthest.

So what’s the future of Chinatown the next three to four months?

That’s a good question. We just have to hang on. There will be closures
of restaurants-that’s sadly happening right now. As you know, the gov-
ernment subsidy will finish at the end of September, and they haven’t
decided if they are going to extend it. Rent is tough. If you don’t own the
restaurant building, you have to pay rent. That can be negotiable, but
the government is only subsidizing a part of the rent. It’s not enough to
last. It’s a disaster for small businesses.

What about 2021? Or the prospect of the Olympics?

Well, we didn’t plan on the Olympics bringing a lot of benefits to Yoko-
hama anyway. Softball was to be hosted here at the stadium and we
had fully booked our rooms on those days. There were going to be some
soccer matches, too, but everything else was in Tokyo so it didn’t matter
much to us. Now, it’s more about living in a world with the coronavirus.
We are just going to have to work with this present situation. The vac-
cine is a key solution, but we don’t know when that’s coming. It's very
hard right now. We can’t see the future.

So what can people do to help?

We all have to get through this. We want visitors to come back to Yoko-
hama’s Chinatown to enjoy all that we have to offer. There’s a key word
right now: microtourism. We target local clients and appeal to them to
enjoy our local food and other riches. They don’t need to travel. People
can stay close to home-the 20 to 30km range. We don’t envision inter-
national clients. That’s not the market we have to engage in. Locals are
already here.

Thank you, Teddy, and good luck! (Good luck with the guitar, too)



—fCH >V 2

Sandaime Hulk®

( PXE)IET2-56 |

Naka-ku Miyagawa-cho 2-56

k Hours: 14:00~23:00 (L0: food 22:00, drinks 22:30) |  JRFE{RGEHEFEY) | TEL: 045-315-3703 (Takeoutavailable) J

@ No smoking inside
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It’s difficult for an establishment in the lively Noge area to set
itself apart, but Sandaime Hulk does so with a unique, engag-
ing atmosphere and excellent cuisine made from locally procured
ingredients. Previously a medical clinic, the residential-looking
building was repurposed as an upscale izakaya near the beginning
of 2020. The spacious interior is decorated with a seemingly end-
less variety of figurines, ceramics, and other ornaments providing
a homey feel.

Owner Hiroshi Kuroda chose the interesting name due to an
admiration for the wrestler Hulk Hogan. A Chigasaki resident, Ku-
roda likes to showcase local pride as evidenced by a menu loaded
with Kanagawa products. One page is even dedicated to Chigasaki-
grown pakuchi (cilantro) cuisine. Fans of the herb will enjoy the
tempura-style Pakuchi no Kakiage (2 ¥500 / regular ¥750). But
the main highlight is fresh seafood from Miura’s port. Go with the
Sashimi Moriawase (starting at ¥1200 for one) for a selection of raw
seafood. Be sure to peruse the seasonal menu for delicacies like raw
oysters, uni, crab and more.

For alcohol, there is a major focus on premium Kanagawa sake
from Kawanishiya Brewery (30+ varieties, 90ml ¥450~ / 180ml
¥700~). Have it served at the temperature of your liking (5~70°C).
Beyond sake, there is much more on the beverage menu ranging
from wine by the glass/bottle (¥550~ / ¥2800), beer from Kizakura
(bottle ¥900) and Kirin (¥380~), shochu/whiskey, and cocktails, in-
cluding a house pakuchi chu-hi (¥600).

Kuroda is sociable and happy to provide food recommendations
or guidance choosing sake. It was our first visit but we soon felt like
we were dining at a friend’s place. The seating is varied between
Japanese-style tatami, standard tables, and chairs at the bar, easily
accommodating both larger groups or single customers.
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®
MO! %/IA&H SAKE BAR

For Information & Reservations Call

045-663-3070

A Hours
17:00 © 23:30
Closed
Mondays
AlgH
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HARBOU i
e ARIAKE
N HARBOUR

BRI IE S SRRV SV T
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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

TRY OUR

y

craft beer, fine food & great people

6pm~3am
Every-blesséd-day

EAST & WEST FUSION CUISINE

KINPIRA

DELICIOUS
FOOD!

KITCHEN
045-231-6877

OPEN TUESDAY TO SUNDAY
LUNCH| 2:00-1 5:00
DINNER | 7:00-24:00
ADDRESS
NAKA-KU

NOGECHO
> 2-77-1
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YOKOHAMA INTERNATIONAL EDUCATION 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



BLRMA29 |
Tues - Sun 10:00~18:00

Hayama, Nagae 29

| darkartscoffee.jp

® No smoking inside ﬂ Vegan options
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riginally conceived by a group of friends in East Lon-

don, Dark Arts Coffee in Hayama opened two years
ago, bringing with it a unique attitude, and love for coffee.
The interior presents comfortable, rustic decor with a pinch
of dark/raw attitude. A section of the cafe is dedicated to
their boldly designed T-shirts, which have an edgy flair cel-
ebrating the occult, magic, or anything else deemed a “dark
art”.

If you're looking for just a little buzz to help energize you,
go for either the coffee of the day (¥480) or Vietnamese-style
iced coffee (¥550). You can even buy specially
imported coffee beans from Nicaragua, Papua
New Guinea, Ecuador, and Kenya. All have
unique aroma and flavor, with prices starting at
¥800 for 100g.

The menu is centered around brunch items.
Their popular Panini lunch set (¥1200) comes
in salmon, vegan, or egg-and-bacon options.
Each set comes with mixed salad as well as
the coffee of the day. The Brunch English Muf-

fin (¥1300) offers up a hearty serving of avocado,
cheese, bacon, egg, roasted tomato, and special goma (ses-
ame) sauce. If you have a hankering for sweets, try the veg-
an cinnamon rolls (¥400), or the waffle with ice cream and
house-made espresso syrup (¥650).

Beyond the menu, Dark Arts also hosts a variety of events,
ranging from vintage markets and whisky nights, to motor-
cycle centered events. Next time you're down in Hayama, be
sure to grab some dark elixir at Dark Arts Coffee.

For more info visit www.yokohamaseasider.com ¥ it
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Text by Hisao Saito
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12 For more info visit www.yokohamaseasider.com

‘ ‘ T hen you mention the Obon holidays, one usually

envisions crowded tourist destinations and traffic
jams on the highways. However, this year’s Obon has
changed considerably due to COVID-19.

Here at DRI, we usually find it difficult to take vacation
time off, but this year our photographers were able to take
3 days of vacation. So | asked each of them to submit one
photo from their vacation. It's interesting how each of their
personalities are conveyed in their photos.

This period of “social distancing” has afforded many, us
included, timeforintrospection. These photosclearly reflect
the usually difficult subject of conveying “individuality”.
Even though monochromatic film is, to make a play on
words, “negative”, it is our responsibility to try and portray
things in a positive light in these trying times.
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DARK ROOM
INTERNATIONAL

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

thedarkroom-int.com

For more info visit www.yokohamaseasider.com 13
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Importing California Wine Since 2003
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The Warehouse
2F Arai Bld.
3-14 Yoshidamachi,
Naka-ku, Yokehama
231-0041
045-228-7939
info@tomeis.co.jp

The Craft Beer
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JAPAN BEER
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LUNCH 11:30-14:30 (L 0.) 15:00 CLOSE

YOSHIDAMACHI 3-7
DINNER 17:00-22:30 (L.O.) 23:00 CLOSE A

NAKA-KU YOKOHA

Yokohama’s
On'ginal
HOMETOWN
BREWERY

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

14 For more info visit www.yokohamaseasider.com
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By Yosuke Katsuchi (Green owner)

*%Content for Green Pages is sponsored by Charcoal Grill Green
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wheat flour

salt, peppe

NV (HEEETD)... parsely (finely chopped)....

o LD F HYIMEEFRORZRHVWTCRVWEDOF 0 Peel the sweet potatoes, potatoes, and onions and
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- JILTE—Y—REMITHEKELL!

shred with a coarse-grained cheese shredder (or
julienne with a knife). Add salt, pepper, flour, and
parsley. Mix everything together (add spices or
herbs as desired).

Heat a frying pan and add butter. Then make
the potato mix into roughly 10cm flat pucks and
cook at low heat until crunchy and golden brown
(about 7 to 8 minutes).

Flip patty over and similarly cook the opposite
side. Shortly before removing from heat, sprinkle
cheddar cheese on top. Once the cheese melts,
bon appetit!

... Delicious covered with gravy as well!

For more info visit www.yokohamaseasider.com 15
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