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0456644018 UCLA Certified
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English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

Kei Sumikawa (Attorney at Law)
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

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

JAP,\NESE AND INTERNATIONAL RESIDENTS WELCOME

KAZUTOMO SHIMIZU

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

Naka-ku, Yoshida-machi 2-3
045-251-2271

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

ra

045-264-4961

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
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According to meteorologists, tsuyu (rainy season) will be upon
, us a week or two earlier than normal this year and may be slightly
Yokohama’s
Original
HOMETOWN
BREWERY

longer than average. Sure, the ducks and frogs may be the happiest
about this, but fret not: if there is anything positive to take away
from the pandemic, we have all mastered the art of amusing
ourselves at home with new or improved hobbies.

The characters for tsuyu, meaning ume (Japanese plum) and

] rain, derive from the fact that ume are ready for harvest at the
SINCE 1995 NAKAKU, SUMIYOSHI-CHO 6-68-1

Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

start of the rainy season. Making umeshu (plum wine) at home is a
common seasonal activity with fun results. Artists need not travel
far for inspiration from blooming hydrangea. Home chefs should
try some of our monthly recipes provided by Charcoal Grill Green.

Curling up in a cafe to peruse our magazine is also a very acceptable

option. Embrace June’s showers!

Visit us on the web at

www.yokohamaseasider.com

Japan’s California Wine Experience
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An interview with local tax accountant
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Kazutomo Shimizu

Kazutomo Shimizu is a bilingual, licensed tax attorney based in
Yokohama and a long-time supporter of our magazine. We recently
spoke to him about accounting, money and life.

People often say that a good accountant will actually save you
money, not just hassle; in other words, the money they can save
you can sometimes pay for their fees. Can you give more concrete
examples/cases of how this might work?

You can legally save on taxes by having an accountant. For example,
if you are a business owner, there is a system called blue return. When
people choose that system, they qualify for a deduction in business
income and/or real estate income up to a certain amount of money.
There are three different deductions: ¥100,000, ¥550,000, and ¥650,000,
but if a person lacks knowledge of bookkeeping, they’ll likely get the
least amount of deduction.

As another example, if you ask an accountant to handle “double-
entry bookkeeping”, or have them check the books you kept, your
bookkeeping should be in order, allowing you to take a deduction of
¥550,000. Furthermore, by filing the final tax return electronically, you
receive the maximum deduction (¥650,000).

Unless your accountant is ancient, they probably use e-tax. So
again, if you do bookkeeping by yourself, you’ll only get the ¥100,000
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deduction. But with an accountant, you can deduct ¥650,000. You're
looking at a difference of ¥550,000, depending on the taxpayer, of
course, so that translates to a reduction of more than ¥100,000 in taxes
to be paid.

Additionally, the fees you pay for an accountant can be included
as necessary expenses. Thus, the total amount of money you save will
either outweigh or absorb most of the cost.

Why are good accountants essential to a small business (again,
concrete examples)?

Although it’s not hard to keep books or do tax returns, some parts
require very specific knowledge. The double-entry bookkeeping that |
mentioned earlier is one of them. Also, international residents usually
have to deal with international taxation and there are a limited number
of accountants who can handle it.

It's nearly impossible for someone to manage this by themselves,
and it distracts them from their actual work. It’s also very expensive to
hire an accountant from a well-known company and | suspect a lot of
the work they do is just robotic in a way.

What are some ways people and/or small businesses can save
money from your perspective as an accountant? What strategies do
you recommend?

It's important to choose an accountant with whom you can
communicate smoothly, since your final tax return is a yearly ritual.
When you build a long term relationship with a good accountant, you
can consult them about broader topics such as your inheritance tax in
the future, or something unrelated to taxation.

Conversely, what are some pitfalls to avoid?

Tax audits can happen at any time. If you falsely file your taxes and
get caught by the tax office, you will face a penalty (additional tax). For
international residents, having your tax records in order is crucial for
residency. To avoid any unwanted trouble, it’s important to file and pay
taxes properly.

Do you have any personal success stories you can share where you
were hired to help a business whose bookkeeping was a mess?
What sort of disasters/trouble have you seen that you’ve helped
fix?

There was a case with one of my clients from Europe. They were
submitting a file of all of their receipts as well as an Excel sheet regularly.
I would fix them and do double bookkeeping. At first, everything was
organized inconsistently, but | improved the methods and provided a
proper format on Excel. This helped them better create records that we
can now work with much more efficiently.

For more info visit www.yokohamaseasider.com 5
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| also record my accounting data in graphs so my clients can
understand changes in their business situation easily. My clients are
quite happy with this service.

Moreover, tax returns for business income are written in Japanese
and it’s hard to understand even for Japanese as it’s full of professional
terms. | provide English versions of the front page of tax returns. This
has also gotten positive feedback from my clients.

An interesting cultural question for you: do you see much of
a difference in attitudes toward money between Japan and
international residents?

| think attitudes toward money depend on individuals and not
nationalities. However, there are indeed great differences in cultures.
Japanese people tend to think that information is free and are not
always inclined to pay for services like advice from professionals. My
international clients are different in that regard. For example, if you
have a 30-min meeting on Zoom, Japanese will often assume it’s free
unless you point this out. International residents, on the other hand,
ask “So, how shall I pay for this consulting?”. This is a big difference in
cultures.

If you’ve ever splurged/been extravagant with money, what was it
for?

When | book an airplane ticket to travel internationally, | choose
business class. Though | use mileage, | feel like | am treating myself.

What’syouropinion of the phrase, “Money doesn’t buy happiness”?

I've worked at two different international companies. The first
company didn’t offer significant salary increases based on my
contributions so | switched to a company that offered a 1.5x increase.
However, the job naturally involved many more work demands.
Looking back, | wasn’t happy though the salary was much higher.
Happiness requires money to some extent, but if your goal is only
money, it becomes like an addiction and you lose sight of the real
meaning of life.

Hypothetical: you suddenly receive ¥1,000,000. What would you do
with it?

It depends on my savings at that moment, but it would probably
be an investment in my work (buying specialized books), consumerism
(traveling) or a donation to public organizations.

| see that you studied at UT, Austin. What did you enjoy about that
funky town?

It was like 30 years ago. We didn’t even have Starbucks at that time.
Instead, | enjoyed relaxing everyday after class over donuts and coffee
atadonut place on campus.



YOKOHAMA INTERNATIONAL EDUCATION ACADEMY!
JAFANESE LANGUAGE INSTITUTE
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43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com

For Information & Reservations Call
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japanbeertimes.com

craft beer, fine food & great people

1-9 Hanasaki-cho, Naka-ku 6pm~3am
045-261-8308 Every-blesséd-day
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Shinya Suzuki, owner and head brewer at Yokohama Bay Brew-

ing has played an important part in the city’s craft beer scene for
over a decade. After a stint as head brewer at Yokohama Beer, he es-
tablished his own brewery in 2013 in Naka-ku before moving to Tot-
suka to greatly increase its capacity. He is also the organizer of the
annual Japan Brewers Cup, held at Osanbashi in January (excepting
this year). His efforts have gone a long way toward his personal goal
of “making Yokohama the craft beer city of Japan!”

Due to his fame, the Keikyu Corporation approached him to open
abrewery near Hinodecho at a new development below its train line.
Suzuki took it as an opportunity to try something new. He explains,
“l already run a large beer brewery so | wanted to do something dif-
ferent. Gin and craft spirits distilleries don’t require much space nor
money to install, so | decided to open this gin production facility.”
Craft gin has been gaining in popularity over the past few years and
the timing seems right.

To learn the ropes of the process he turned to Kiuchi Brewery,
known internationally for its Hitachino Nest beer, but also a pro-
ducer of Kikusakari sake and other alcoholic beverages, including
gin. Suzuki tells us that unlike most gin distilleries in Japan, which
commonly are shochu (Japanese spirits) producers using potatoes
or wheat as a base, Kiuchi uses beer. That model was perfect for Su-
zuki. He studied the process at the Hitachino Brewing Lab in Kanda,
Tokyo before opening the Yokohama Gin Distillery in the Hinodecho
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Food Hall.
The distillery takes up to 300L of 8.5%ABV beer produced at
the Totsuka brewery, distills it and adds botanical ingredients-ber-

ries (especially juniper), citrus fruit, and/or spices-to make various
flavors of gin. During our visit we tried eight experimental batches
served straight, on the rocks, and cut with soda, tonic water or a
50/50 mixture of both (¥750~). The distillery is working on a stand-
ard, but will be continuously trying different ingredients and allow-
ing patrons to try them. We thoroughly enjoyed this aspect. Addi-
tionally, the bar sells original lemon sours (250ml ¥800~), a couple
of its own beers (300ml ¥700, 500ml ¥1000) on tap, and bottled beer.

It’s not uncommon to run into Suzuki himself at the bar, but usu-
ally distiller Makoto Mineo can be found behind the L-shaped coun-
ter, which seats 8~9. For customers with some Japanese ability, he
can guide you through the drink offerings. Those less skilled may
need some assistance to understand the complex list of ingredients
unless random ordering by number is acceptable-what we did any-
way since we didn’t know the flavors imparted by most of the botani-
cals. There are no meals served, but a handful of snacks are sold. As
the name implies, Hinodecho Food Hall contains a number of small
restaurants with community seating so hungrier customers can grab
something from a neighboring shop.

“note that the menu is in flux so may differ from what is presented here

For more info visit www.yokohamaseasider.com 11



Due to Corona

Text & photos by Hisao Saito
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Nowadays, the excuse for almost everything is “due to
Corona...” It has become a hackneyed phrase. When someone
is late for a meeting... “I wasn’t able to catch a taxi this morning
because of all the pandemic commotion” or “I wasn’t able to
reserve a cab due to Corona.” For either, you are left with only the
response, “But of course.”

Recently on a rainy day at the location of our shoot, some of my
assistants were chatting while nibbling on Pocky through the gaps
in their masks. The conversation went something like this:

“Due to Corona, | have spent lots of time thinking about things
| can try to do.”

“Really, that’s great! | have been doing the same.”

They went on saying they wanted to do this or that, talking
about everything from food to work. Their conversation was all
about things they could enjoy doing now because of the situation
we are allin.

Instead of “Due to Corona, we can’t do this,” the conversation
was conversely “Due to Corona, we can do this!” Listening to them,
| felt like they were unknowingly teaching me a lesson in positive
mental attitude.
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Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

www.thedarkroom-int.com
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Fresh Incentives for
Better Oral Care

THERE IS MOUNTING SCIENTIFIC
evidence which highlights just how
critical the interactive functions
between the mouth and the whole
body are to our health. It's certain-
ly not just about chewing and
swallowing.

Far beyond the direct implications
of tooth decay or periodontitis which
warrant immediate treatment, we
are now learning how much oral care
supports critical organ, circulatory
and immune functions, while
providing a valuable window into
the state of our health.

Multiple studies have linked
gingivitis (gum disease) to higher
risks of heart disease. More recently,
another study has noted that the
same bacteria which cause gingivi-
tis may also be associated with Alzheimer's disease. Periodontal disease has been
observed to trigger and/or exacerbate symptoms in conditions such as diabetes due
to inflammatory substances impairing the function of insulin to lower blood sugar
levels. Other research suggests that reducing plaque leads to a corresponding drop
in inflammation, with studies being conducted into the implications this may
present for the prevention of heart disease and stroke.

Make thorough brushing and flossing priorities in your daily routine, have regular
checkups, and consult your dentist for further advice on optimizing your total
health through oral care.

References: https://www.nia.nih.gov/news/large-study-links-gum-disease-dementia
https://www.health.harvard.edu/diseases-and-conditions/gum-disease-and-the-connection-to-heart-disease

This page has been brought to you as a public service of the Yokohama BLUFF CLINIC.

Monday Tuesday Wednesday Thursday Friday Saturday
LY [T {188 09:00 ~12:30 09:00 ~ 12:30 09:00 ~ 13:00 09:00 ~ 12:30 09:00 ~12:30 09:00 ~ 12:30
13:30 ~ 17:00 13:30 ~ 17:00 Afternoon closed | 13:30 ~17:00 13:30 ~ 17:00 13:30 ~ 17:00
Monday Tuesday Wednesday Thursday Friday Saturday
Dental 09:00 ~ 12:30 09:00 ~ 12:30 Closed all day 09:00 ~ 12:30 09:00 ~ 12:30 09:00 ~ 12:30
13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00
Closed on Sundays, December 25, and national holidays bluffclinic.com

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

*Content for Green Pages issponstred Gl
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pork spare ribs
cajun spice

Cajun Spice Mix*
chili powder....
cumin powder
coriander powde
paprika powder ..
onion powder
garlic powder.

BBQ sauce

soy sauce
ketchup....
maple syrup.
brown sugar....
Kahlua liqueur
apple vinega
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cajun spice
bourbon...

* Makes more than required for ribs. Use surplus for other dishes.

Mix cajun spice ingredients. Sprinkle 40g of the spice on the
spare ribs and store in refrigerator for 12~24 hours.

Wrap spare ribs in plastic wrap and then wrap in aluminum
foil. Place wrapped ribs on a heat-resistant tray and bake
them in an oven at 150 degrees for 2 and a half hours. (rotate
ribs occasionally)

Boil ingredients for BBQ sauce in a pan for about 10 minutes.
Remove spare ribs from oven and, once cooled, remove alu-
minum foil and plastic wrap. Arrange ribs on a heat-resistant
tray and baste with BBQ sauce.

Heat ribs in oven at 200 degrees for 5 minutes, then reapply
BBQ sauce. Return to oven for another 5 minutes.

Remove from oven and apply BBQ sauce once more. Bon ap-
petit!

For more info visit www.yokohamaseasider.com 15
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Interview with Tax Accountant
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