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

dentist

Pe =

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

www.nakamaru-dental.jp

UCLA Cert:ﬁed

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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Sumikawa Law Office
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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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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/

‘045736571938

YOKOHAMA’S
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LEGENDARY
— SASHIMI
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
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 n rj
‘9

E-Mail: bashamichi-tap@bairdbeer.com
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18 Yamashita-cho, Naka-ku
045-664-5757

www.elliott.jp 11:00-19:00 (closed Mon)
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KT&K JAPANESI
¥ JPLT level 1-5 preparation

¥ Japanese for daily use

¥ Business Japanese
<U years of experience
‘(),(7 o "/"74'7 e

Lesson fee starting from ¥3,500/hr plus tax Email: ktk-jp @jcom.home.ne.jp
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How will you remember 2020? Most of us will probably remember
this as an unusual year. Many may remember it negatively because
of the way COVID has altered our lives-or, if you are a business, then
how it has affected the bottom line. Change is stressful, especially
the dramatic change we’ve faced this year. Change can also be a
chance for self-reflection and growth, or a moment of opportunity.
We hope you’ve been able to squeeze plenty of positives from this
year. Assuming you are in good health, and that your employment
hasn’t been affected, then we’re sure you can find reasons to
celebrate 2020. We at the Yokohama Seasider, for one, are happy
that you’re reading us. Thank you.

Visit us on the web at
www.yokohamaseasider.com

For advertisment and other inquiries email:
[LEBH P ZOMOBHNELE !

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

0 www.facebook.com/SeasiderMagazine
Q @YokohamaSsdr
@yokohamaseasider
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Bright Wave Media, Inc. Ry Beville Bright Wave Media
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(photo care of the brewery)

A conversation with

Bryan Baird
of Baird Beer

Text by Ry Beville
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Bryan Baird is the founder of Baird Beer, a craft beer brew-
ery now based in Shuzenji, Shizuoka that is celebrating twenty
years of operation this year. Baird Beer has multiple taprooms
throughout Japan, including the Bashamichi Taproom in Yoko-
hama. This cozy, three-story bar and restaurant offers an array
of authentic American-style barbecue to go along with roughly
two-dozen styles of craft beer.

Baird Beer has gained international recognition since its
founding and is certainly an influential brewery. In the early
2000s, when many breweries were sticking to traditional Euro-
pean styles, Baird was ambitious with its experimentation. On
a monthly basis, it offered new seasonal beers and specialty
releases, bringing excitement to Japan’s growing craft beer
scene. This practice that Baird pioneered has now become a
standard in Japan. Baird went on to win several World Beer
Cup gold medals for its specialty beers.
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With Baird’s success came necessary growth. Several years
ago, the family-owned business unveiled its beautiful and ex-
pansive new production facility in Shuzenji. It’s located on a
former campground and Baird Beer has worked hard to restore
the grounds-that’s right, it’s a brewery campground complete
with a bar. It’s an easy day trip from Yokohama and highly rec-
ommended. But Bashamichi Taproom in central Yokohama is
a good introduction if you want to stay local. Here, we speak
with Bryan Baird about this popular establishment.

Bashamichi Taproom was your fourth retail location after
Numazu (Shizuoka), Nakameguro (Tokyo), and Harajuku
(Tokyo). Why did you choose Yokohama?

We decided on Yokohama for our fourth Taproom because we
felt the food concept fit well with the cultural vibe of Yokoha-
ma. Our pitmaster-to-be Charles Morrow lived in greater Yoko-
hama and we lucked upon the right location at the right time.

Why American-style barbecue as your theme?

I had met a homebrewer and very passionate barbecue maven
in the person of Morrow. He and | spoke on several occasions
about the affinity between authentic American barbecue and
characterful craft beer. Morrow then invited me, Sayuri (Baird
co-founder & Bryan’s wife) and John Chesen (Senior Partner
and General Manager) to his home for a sampling of his home-
smoked barbecue. We were hooked in an instant. Chuck’s
long-standing dream was to introduce real American-style
barbecue to Japan and we raised our hand to make our fourth
taproom the vehicle for that. Great beer and genuine barbecue
is a pairing gifted to us by God.

You have quite a special oven in the Bashamichi Taproom.
What’s the story?

On our requisite barbecue due-diligence tour around the state
of Texas, we visited a few pit (barbecue smoker) manufactur-
ers. The smoker we thought most practical to bring to Japan
was the ‘Big Red’ smoker made by a little company in Mesquite,
Texas. Its performance has been glorious. The meat coming
out of it now after nine years of use and ‘conditioning’ is truly
sublime!

You have a craft beer unique to Yokohama in Bashamichi
Taproom, too.

Yes, our Bashamichi Ale is a smoked Brown Ale served as Real
Ale on hand-pump exclusively at Bashamichi Taproom (“Real
Ale” carbonation occurs naturally; it is traditionally served
by pump). The idea was to craft a beer with a nuanced smoky
character that would complement the smokiness of our barbe-
cue. The malt we use to accomplish this is produced in Germa-

For more info visit www.yokohamaseasider.com 5
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ny and smoked with beechwood. Try a Bashamichi Ale together
with a plate of our brisket. You’ll never be the same!

What do you personally like about Yokohama?

I like the open and international feel of the city and its sort of
Meiji-era vibe. | also like its intimacy and the ability to really
walk the city in a day.

What are some aspects of the Bashamichi Taproom you
hope will appeal to Yokohama families, residents and visi-
tors?

Like the city itself, | think Bashamichi Taproom is both in-
tensely local and yet open and international at the same time.
It manages to be authentically American and genuinely Japa-
nese in one stroke. We are always family-friendly and our staff
is so experienced and earnestly passionate.

Thank you Bryan. Congrats on twenty years of business and
making Yokohama a part of that.

6 For more info visit www.yokohamaseasider.com
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FHEIDY YA Fa L —RF—ZXDRT YV T HELHET, Nama Sake 590~
ZLvva’tNama Sakelc k<& CRAE, JqpaneseCrof‘l Beer 780~

AFTH sy L RN BTemaki-Sushib TT9HTT, o Sake of the Day 400~

Our nama (draft) sake, poured from the tap like beer, tastes as if . .

you are sipping it freshly pressed at the brewery. /L\K Cocktails & Fresh Juice | 490
Pair original highballs, cocktails, and craft beer from all over Japan P o N Appetizers 380~
with homemade charcuterie, cheese, and more. Cheese 480 ~

We recommend trying our nama sake with temaki sushi wrapped in
crispy dried seaweed. Oyster of the Day 490 ~

NS iy Charcuterie 580~
PIERZM DT T AL G EH &KX 55, 4 Temaki Sushi 680~
CCHDRELTHWKISTMNEDOFHL W, ol

FLWIFEZELEEFTY, , | 7 “ 4 No table charge
PIER AK brings the concept of craft sake on ik o o

draft to Yokohama!

We hope you are excited to visit. Our MON»> SAT ‘ HOLIDAYS
remodeled bar aims to provide an

17:00-24:00 17:00-23:00
atmosphere like a pier where you can relax

and pass the time in leisure. . . tCl.O45‘624'99 13

Japanese Crat Bar

\ Yokohama's | = D |

G ‘S;I:ked " AKATSUKI no KURA B u

. Gels) an ew, @ YOKOHAMAst.
e~y B e

045-624-9923

MON»SAT 17:00-24:00

Japanese Restaurant

045-624-9913

MON»FRI 17:00-24:00

SAT 12:00-24:00
_— Sotetsu Minamisaiwai Bldg 2F
SUN/ .ON-92- (Nishiguchi PostOffice2F)
HOLIDAYS 12:00-23:00 1-10-16 Minamisaiwai Nishi-ku Yokohama

SUN/

HOLIDAYS 12:00-23:00
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MO! %/IA&H SAKE BAR

For Information & Reservations Call

045-663-3070

Hours : , i\ |

l 17:00 © 23:30

Vi

; ‘eve_glqss ¥400-OQ

" Closed - PR S
Mofidiss CraftSakeShoten.com
Higd Friendly local bar with

rotating seasonal selections

Ol*1:19] > |

3

Naka-kuy awacho, 2;72-i 1
) || 23 4 -
Tel: 0455319-4837 - -

" Hours =3ER: ‘
= -

’ . : | %~ Tue-Fri. 17:00-0:00
craft beer, fine food & great people Et:E SatSun. 12:00-14:00,Lunch
17:30-0:00 Dinhers

6pm~3am J 4 .
Every-blesséd-day Closgd ‘*Ei: AR Moy

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Learne Japacese
coe Yoleoliacnal

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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Horiuchi Hayama-machi 1039

Tel: 046-877-0678

Hours

11:00 - L.0.17:30 (on Wed from 13:00)
closed Tues

Text & photos by Seasider Staff
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Situated in front of the entrance to the Morito Daimyojin shrine in
Hayama, SODA CAFE features great coffee and a unique bakery. Here,
you’ll find gluten-free and vegan sweets to tickle your sweet tooth
while you visit the beautiful local beaches or hike its hills.

If you go during lunch, the vegan taco rice (¥880) is offered until
2pm, but most of the options focus around their cafe/bakery. The
dairy-free ice cream (¥400~) is great for warmer days. Otherwise, try
the vegan pudding (¥530), a rotating menu of baked goods (¥380~)
like the detox cookie, and banana cake (¥500). The highlight is the
Baked Cheese Cake (¥600), which is sweet and savory with a dry gra-
ham cracker crust, soy milk cheese filling, and soy whip to top it off. It
goes perfectly with a cup of coffee.

Speaking of coffee, a regular cup of delicious Joe is only ¥480,
while various kinds of herbal teas are ¥550. Unsurprisingly, SODA
CAFE also offers home-made craft soda (¥680) as well as vegan
shakes (¥780) and smoothies (¥850~).

Its modern, cozy, beach-themed interior fits little more than ten
people and plays mellow music to help set the mood. The owner,
Mr. Soda, is talkative and has some good local information if you're
willing to strike up a conversation. Overall the cafe is a great choice
if you're making a day trip down to Hayama to escape the hustle and
bustle of the city.

For more info visit www.yokohamaseasider.com 11
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Fun with Cameras
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at Mitsui Outlet Park Yokohama Bayside

December 12th (Sat - )

BEARAATT—U23v7 12:30~14:00 ShNEE
RBINIHARIVYY EE30%(FFHAHS)
[ZtAE]info@thedarkroom-int.com AHL#EI EEBINMAZKEE
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WU+ yiay (®RET—I2av7)14:30~15:30  BIMER
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RAHTEV)

B Giant camera workshop (the room will become a large

camera obscura),12:30~14:00, free

Venue: Bayside Lounge Capacity: 30 people (pre-registration
req’d: email info@thedarkroom-int.com with your name and number
of participants)

B Photo session (shooting workshop): 14:30~15:30, free L L L L ey

Venue: Giant Roof Whale Plaza Capacity: No limit (please
apply in person)

12 For more info visit www.yokohamaseasider.com
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Genkaida Park Nature School Special Course
December 19th (Sat - 1)

BPHOTO CABIN{AER 10:00~15:00 &hnE#
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H PHOTO CABIN experience, 10:00~15:00, free

Venue: Genkaida Park, in front of the playground on the
north side Capacity: No limit (please apply in person)

* Participants will board the PHOTO CABIN van one group at a time. The
interior will be ventilated and disinfected after each group.

B Camera obscura production experience, 10:00~15:00, fee:
¥300

Venue: Genkaida Park, in front of the playground on the
north side Capacity: No limit (please apply in person)
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Augusta Milk Farm Events
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at Mitsui Outlet Park Yokohama Bayside
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l PHOTO CABIN experience, 10:30~15:30, free

Venue: Augusta Milk Farm main parking lot Capacity: No
limit (please apply in person)

*Participants will board the PHOTO CABIN van one group at a time. The
interior will be ventilated and disinfected after each group.

B Camera obscura production experience 10:30~15:30,

fee: ¥300 Venue: In front of the swings beside the parking
lot Capacity: No limit (please apply in person)

M Photo session (shooting workshop), 10:30~15:30, free
Venue: In front of the swings beside the parking lot Capacity:
No limit (please apply in person)

* Digital data of the best shots taken will be provided at a later date.
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PHOTO CABIN
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DARK ROOM
INTERNATIONAL

==

FX{ERRET1 T E42-1-2F
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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ive Music Saturday
P2y I5147
‘ lsllace Availahle
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&
The Warehouse
2F Arai Bld.
3-14 Yoshidamachi,
Yokohama

THE 'Y¥IXV.EF .91 LX

JAPAN BEER

TMES

Back Issues & Subscriptions japanbeertimes.com/magazines /\vo93J/X—

¥UTTFHL SPARTA °‘ivi3§.,a'$f$

yoko/lama S olc{e&t
| 'E‘xE “i

LUNCH 11:30-14:30 (L.O.) 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

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)

¥
£

saGontentfor.Green Pages is

sponsored by Charcoal Grill Green
~= Z L%

rice vinegar
tomato paste ...

black pepper.
onion (finely chopped)
coriander (finely chopped)
Nt (HLEAEID)... . parsley (finely chopped)
FHERF (EREID) green onion (sliced into round slices)
2= (@Fh&379)
4= (ThE39)
BEET (HLAYID)

ADMKIE L TR—ILICANKCEER CWEZ AN, o Put all the ingredients of A in a bowl and mix well to dis-
solve salt and sugar.

LIZ(B)DiM%EIMNZ TR TYo 9 Add oil B to the mixed bowl to complete.

*FIELBEWRN AN R L. o *Goes well with seafood and meat dishes.

For more info visit www.yokohamaseasider.com 15
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