NPO FREE - #E#}

YOKOHAMA
SEASIDER

WES -4 —

w{ 7] ) /AU 7L « BILINGUAL

HERLF

Inside this issue

Everybody's The World Awazu 9/ I OE

Table Yakiniku Center Koka and more... Septembere October 2024

ISSUE 180



tell LIFELINE
EVERY DAY FOR 50 YEARS

tell
03-5774-0992
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TEL: 045-313-101 1

YAMADA

REAL ESTATE SERVICE

YESC.CO.JP

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

Kei Sumikawa (Atomney at Law)
web@smkw.biz https://sumikawa.net/
TEL: 044-276-8773

Member of the Kanagawa Bar Association

BNAREBR

LJ Sumikawa Law Office

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

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

www.nakamaru-dental.jp @

Eat the old school way

TORAYA

ERE

Delicious Sashimi and Tempura
FAMILY OWNED

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

Tues - Sat 11:00 - 20:00
(Food L.O. 19:00 / Drinks L.O. 19:30)
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It's been a year since the Yokohama Seasider became an official
NPO. Nothing much has changed for us, though. Over our 15+ years
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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

'l **LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY
Homepage: www.bairdbeer.com f-J
E-Mail: bashamichi-tap@bairdbeer.com n ()

of publication, we’ve always been a community oriented magazine,
written for Hamakko (Yokohama folks) by Hamakko. The magazine
and website is still produced by Bright Wave Media, Inc. We are still
supported by the sponsors you see in these pages (please patronize
them!). We’re still carried by businesses and city facilities all over

6

Yokohama. Thank you, Yokohama community, for making this work!

Follow us on Social Media

SUPPORT US
Ifyou are an individual,
we welcome small donations via our website:
www.yokohamaseasider.com/supportus
Thank you again!
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Awazu Koka

& The Awazu Family Shodo Performance

Article by
Akiko Ishikawa
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We recently had the pleasure of attending a reception party
for an international conference to report on the Awazu Family
Shodo Performance, presented by shodo (Japanese calligraphy)
artist Awazu Koka, her daughter Kosen, and son Kosho. The city of
Yokohama has long been a stage for such global exchange, with the
national and local governments alike hosting international events
here. The city also has a large international community. Shodo
performances by this group have become a common feature at
receptions for such events, both welcoming guests from abroad to
Japan and showcasing Japanese culture.

The event we attended showcased a mother-daughter
performance. Dressed in kimono with their sleeves rolled back,
they moved their bodies with dynamic motion to perform shodo
on a2m x 5m piece of paper while the sound of shinobue (Japanese
transverse flute) plays to steady drum beats. The movement of
their brushes is full of energy. Seeing two lithe women put on such
a powerful performance is magic to the eyes. After looking at the
work from several paces back and taking a breath, they laid their
brushes to rest, concluding the performance. Even if you are not
familiar with the kanji they painted, you’ll find your eyes naturally
following the tips of their brushes. Everyone in attendance finds
themselves focused on that before long. Of interesting note,
they have mentioned that they don’t hear a thing when they are
immersed in their performance.
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kouka no Sho

Instagram @eriawazu
website kouka-eri.com

As for Koka, she was born into a family where her great

grandfather and grandfather were also shodo artists. She looked
up to her older sister who was learning shodo and first held a brush
atage three. It gave her joy and she practiced hard every day. When
she reached 5th grade, she saw one particular work at the Japan
Fine Arts Exhibition (Nitten) and decided to pursue a career as a
shodo artist. At the time, she couldn’t read the kanji but was fixed
there, utterly impressed by how a single work could so move one’s
heart.

The next milestone came twelve years ago when an organizer
of an event in Paris told her, “Rather than sending works from
Japan, people in Paris would be much more impressed if they saw
an actual artist come and perform. Would you be interested in
coming to Paris?” It would also be the first time she had to perform
shodo on a drawing board taller than her. She notes that, at first,
she wasn't sure if people in Paris would be able to appreciate it,
but the performance was a great success. She remembers that
after she finished and looked back, she was surrounded by a crowd
of people clapping hands and shouting bravo. Some were even
crying. At that moment, according to Koka, she recalled the day she
decided to become a shodo artist. Even if there’s no explanation or
viewers can’t read it, shodo can be quite moving. That’s its power.

Koka currently gives shodo performances more than thirty
times a year. She also teaches at thirteen locations, including
her own school, the Kouka Shodo School. Students’ ages vary
from two to ninety-two, covering beginner to master levels. Her
private lessons are often taken by politicians and celebrities as
well. Unlike her wild and dynamic performances, she has a very
gentle, feminine personality. In her free time, she likes to travel to
remote areas of scenic natural beauty, or visit Kabuki theaters and
museums to refresh her mind and spirit.

At the end of our interview, we asked what shodo means to her.
She replied: “A bridge for connecting Japan and other countries,
generations, and my daughter and son. There are no goals, and the
learning never ends.”
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TAKASHIMA KAEMON

Text and contemporary photo by
Glenn Scoggins
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Takashima Station 1872
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Takashima Gas Pipe

Our final profile in the “Pioneers of Yokohama” series honors
the earliest of Yokohama’s pioneers—a man so hyperactive
and indefatigable, with contributions in so many fields, that he
is justly called “The Father of Yokohama.” Takashima Kaemon
(1832-1914) was born in Ginza, the heart of Edo (old Tokyo), as
the sixth son of a lumber merchant. He took over his father’s
business at the age of fourteen and five years later assumed
the crippling debt revealed by his father’s sudden death. Taking
advantage of the destruction caused by the Ansei Earthquake
and Fire of 1854 and the ensuing need for timber to rebuild, this
enterprising young man made his first fortune rebuilding the
lavish mansions of the feudal lords of Saga and Morioka. A crisis
can be an opportunity for an ambitious young man!

With the opening of international trade in 1859, Takashima
seized the chance to make another fortune in the port city of
Yokohama. Using his Saga connections, he sold high-quality
porcelain from the kilns of Imari to his new Western customers.
However, he fell afoul of currency control regulations and
was sent to prison for six years. On his release in 1865, the
unabashed entrepreneur promptly resumed his headlong
pursuit of new opportunities, running a construction firm which
built the British consulate and opening Yokohama’s first hotel,
Takashimaya (no connection to the department store), with a
mixture of Western and Japanese styles. This led to an alliance
with the British ambassador as well as lifelong friendship with
the government officials who enjoyed his hotel’s hospitality—
among them future prime ministers It6 Hirobumi and Okuma
Shigenobu.
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Takashima Kaemon

Following the Meiji Restoration of 1868, one of the new
government’s top priorities was the construction of a railway
between Shimbashi in Tokyo and the station in Yokohama now
called Sakuragi-cho. The route required a causeway across
open water and the Hiranuma Lagoon, where Yokohama Station
stands today on land reclaimed from Tokyo Bay. Slicing a wide
path through a considerable hill north of the station also added
to the difficulty. Okuma hired Takashima, who in turn hired 3000
workers, and they completed the job in just 140 days, in time
to lay the track for the opening of Japan’s first railway in 1872.
Today eight rail lines thread through the canyon he heroically
excavated.

In later life, Takashima was instrumental in building railways
in Hokkaido and elsewhere in Japan. However, it was his
contribution to Yokohama’s rails that led to seven different train
stations bearing his name at one point, three of which remain
today: two underground stops on the Minato-mirai and Blue
Lines as well as a JR Freight cargo depot.

Takashima’s boundless dynamism led him in that same
busy year to introduce gas lighting to Yokohama, a first for
Japan and two years earlier than the capital. The Yokohama Gas
Company office stood on the current site of Honcho Elementary
School in Hanasaki-cho, where you’ll find a gas light and plaque
to memorialize it. (You might recognize the company by its
current name, Tokyo Gas.) When he installed gas lights in the
Imperial Palace, Takashima may have been the first commoner
whom Emperor Meiji ever met. His company brought coal from
Hokkaido in his own fleet of ships, and he pioneered what later
became the Tokyo streetcar network. Meanwhile, he turned
his attention to education, donating his own money to found
one of Yokohama’s first schools, in partnership with educator
Fukuzawa Yukichi.

At the peak of his success in 1876, Takashima abruptly
retired to his vast estate on the hill now called Takashima-dai,
looking down on Takashima-cho below. In the annual ranking
of wealth on a sumo-style banzuke (a document listing the
sumo rankings), he was one of only five Yokozuna (the highest
rank), and the only one outside of Tokyo. Even thirty years later,
his occupation was listed simply as “Millionaire,” as he was
otherwise uncategorizable.

Takashima’s career epitomized the potential for Meiji-
era “rags to riches” ascent through once impermeable social
class barriers. His restless energy propelled him to build the
infrastructure of Yokohama, transforming a raw, raucous port
into a modern city.

www.yokohamaseasider.com 7



New (and improved) fall vaccines!

FALL IS AROUND THE CORNER AND, IN ADDITION TO LENGTHENING SHADOWS AND
auburn leaves, this means getting ready for the 2024-2025 cold and flu season by
prepping for another round of seasonal vaccines. This coming cold and flu season
has some noteworthy points of interest. First, while health monitoring organiza-
tions have been surveilling for HSNI avian influenza (“bird flu”), currently found in
farmed poultry and livestock in a dozen or more U.S. states, the U.S. Centers for
Disease Control (CDC) still considers the risk to humans low. As such, the
2024-2025 flu vaccines, anticipated for release around October this year, will likely
not include protection against this still-emerging strain. As with every year, the
upcoming northern hemisphere flu vaccine will be tweaked to protect against those
strains currently circulating in the southern hemisphere. An especially interesting
point: The "Yamagata" strain of influenza B seems to have been completely eradi-
cated worldwide, ostensibly starved out of existence by 3 years of masking, hand-
washing, and social distancing, and will be dropped from the flu vaccine formula
entirely from this year!

A vaccine that will be changing, however, is the new COVID1g9 vaccine, also
anticipated for release in Japan at the beginning of October. This changed formu-
lation will include protection against the somewhat more virulent FLiRT strains
(JN.1 and KP.2) that are currently causing disease spikes in numerous countries
including the U.S., U.K., France, and several other Western countries. I remind my
patients that we are probably going to treat COVID vaccines like flu vaccines from
now on—i.e., optimal protection is not about how many times you have been
vaccinated, but rather whether your vaccination is updated for the current year.

And last but not least, the CDC now formally recommends respiratory syncytial virus
(RSV) for persons aged over 75, as well as for those over 60 years old with certain
underlying health comorbidities such as heart or lung disease. RSV was thought,
until just several years ago, to be primarily an issue for small children, but has since
been shown to be a substantial source of morbidity in older individuals. A vaccine
is available from at least 3 manufacturers, with 2 of these formulations approved for
older patients, and one formulation also indicated for pregnant women.

Dr. Deshpande is a US-board certified physician and a partner at the Tokyo Medical
and Surgical Clinic.

This page has been brought to you as a public service of the Yokohama Bluff Medical and
Dental Clinic. www.bluffclinic.com. @

8 www.yokohamaseasider.com
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Human Academy
Japanese Language School

ﬁ HUmMman

Your Japanese
Language School
in Yokohama

v General Japanese
(Everyday Conversation)

v Business Japanese

v JLPT Preparation
and more...

Scanthe QR to book a FREE 1-on-1lesson

(or visit our website at hajl.athuman.com/e)

Human Academy
Japanese Language School

Yokohama Campus

Urban Center Yokohama West 1F,
3-33-8 Tsuruyacho, Kanagawa-ku,
Yokohama City, Kanagawa

*Just a 7 minute walk from Yokohama station west exit

Tel: 03-5348-8951 Mail: yjp@athuman.com
Instagram: hajl_yokohama_official

QR code for
FREE trial lesson
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Close to Bashamichi Station! BEEEERICHTUN!

CHIROPRACTIC

—with joint motion—

Yokohama-shi, Naka-ku, Motohama-cho 4-39, Mihashi Bldg. 4F
EEMARXTEE4-39 =15EJL4F
Tel. 045-323-9488

Reservations available online

2541V TFHIFTRE

website: spine-chiro.com
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The World
Yakiniku Center

Text by

Mayura Sugawara

Photos provided by
WYC (except noted)

Address HXAKIEDEC-T9
Naka-ku Benten-dori 6-79
Hours 17:00~22:30, Closed Mondays and Tuesdays
Instagram  @wyc_world_yakiniku_center

FIHDZEERBRBENIEIINEEE I FHLEHMN AR
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BIZREIEL7=The World Yakiniku Centerl&. R DR{LEEDA
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FFOTECRBERI ZR L D TEZ. DERA MG HEIEFZH
IMECTEO2THANTWVS EICEL L EFTN—TPH O FahEDE
METFVINTA (A VRDFREN) DY —EITHTLZOHEA,

57 E—IL(¥1000~) E—REICRBEREAELAIL (R ¥1980
S: ¥1200). 725 —THIL (¥1000) 7% EH 588 7TV ADRINA X%
A L7VoodooFF U AV ROITHIAICEHZ AL —KEBZETICL
e R—UE>A)L— (& R: ¥1000 S: ¥700). bR bEAH—UvIH AoTeL
ARITDINZZY —ZDEGFDSLTZET—2(R: ¥1200 S: ¥800)
B D World Yakiniku Center5 LEZRLZXZa—%FEL LW
25, MICHASHGFO—R (R: ¥2480 S: ¥1480)./\T= EV~J)A—)L
ZINAZ(R: ¥1280 S: ¥800) DESICBERDH LoD DB TEE A=
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(¥5800). VT 7 XTA R T4 >~ A—2 (¥8800) D2FBEEDI—RHH
ZDTRIN

Web wycyokohama.com
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The interior of WYC (Photo: Kowalczyk)

Yet another attractive establishment has opened in Bashamichi,
where a diverse range of old and new dining establishments line
the streets! The World Yakiniku Center, which opened in July next
to Charcoal Grill Green, is an unusual yakiniku restaurant that
incorporates food cultures from around the world.

Owner Yosuke Katsuchi, who also operates Green, decided to
open the yakiniku restaurant after the izakaya next door closed
during the pandemic. Unlike the casual American-style ambiance
of Green, the interior of this new place is chic and sophisticated.

The menu is unique and differs considerably from typical
yakiniku restaurants. It features ingredients like venison, eel, and
whale, and uses herbs and spices for seasoning, offering what can
be described as "evolved yakiniku." They also serve high-quality
wagyu, mostly from Miyazaki. An interesting touch is that on being
seated, you're served herbs, lettuce, and chapati (Indian flatbread)
as a complimentary starter.

Pair a craft beer (¥1000~) with items such as Horse Tenderloin
(R: ¥1980, S: ¥1200) and Whalaap (chopped whale meat) (¥1000)
to start. For an exotic experience, try the Voodoo Chicken with
African spices, or the Pork Vindaloo inspired by Goan Indian curry
(R: ¥1000, S: ¥700). There’s also Lamb Arrabiata with Italian pasta
sauce featuring tomatoes and garlic (R: ¥1200, S: ¥800). For those
who want to savor traditional yakiniku, the menu includes A5
Wagyu Sirloin (R: ¥2480, S: ¥1480) and Harami Montreal Spice (R:
¥1280, S: ¥800). If you're unsure of what to order, opt for the WYC
Casual Course (¥5800) or the Chef's Tasting Course (¥8800).

As for future plans, Katsuchi says, "l first hope both locals and
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tourists will enjoy this new style of restaurant. If we gain a lot of
fans, we might consider expanding further. Although it's a slightly
unconventional yakiniku restaurant, | encourage people to try it
without hesitation."

Though it has only recently opened, at the time of our visit the
restaurant was already bustling with a diverse crowd from office
workers to couples. Be sure to visit and experience this new style of

evolved yakiniku for yourself.
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Everybody's
Table

Text and photos by
Mayura Sugawara

Address FXER)E]2-12
Naka-ku Masago-cho 2-12
Hours 11:30-21:30 closed Mondays and Sundays
Instagram  @everybodystable.jp

@ Tel 045-307-7061
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Everybody’s Table, located just a minute from Kannai Station,
offers authentic Chinese food and craft beer. The director of the
restaurant, Yuki Yamaguchi, also runs two ramen shops and a
food truck service in New Zealand. This restaurant will only be
open until December of next year as the station area will undergo
redevelopment. Visit while you can!

Though the restaurant opened just this past March, it always
boasts a lively atmosphere, with locals of a wide age range coming
to enjoy the delicious food and comfy interior. Chef Jumpei Shibata
formerly ran a famous Chinese restaurant in Honmoku called
“Xiang” which closed its doors last December. The food menu
includes specialties like Drooling Chicken and Mapo Tofu (¥1320
each). Vegan and gluten free options are also available for some
dishes owing to Yamaguchi’s experience as a restaurant owner in
New Zealand. The name “Everybody’s Table” comes from the idea
of making a space where everyone can enjoy food sitting at one
table. The concept of allowing people to spend time at the same
place even if they have different tastes in food is deeply influenced
by the diverse culture of New Zealand. This unique combination of
New Zealand and Chinese cuisine creates a great opportunity for
guests to explore diverse food cultures.

The weekly lunch menu is available 11:30 to 14:00, light snacks
and drinks are from 14:00 to 17:00 (Apéro time), and dinner begins
after 17:00. This allows guests to enjoy the space whenever and
however they want. Nine of the ten taps are craft beers from Japan
and New Zealand (Glass ¥950~, Pint ¥1400~), and a wide variety of
New Zealand wines are also available. They recommend that you
start drinking during Apéro time and enjoy dinner after that.

Although they are not sure of their fate after December of next
year, their delicious food will surely have you hoping that they
will continue elsewhere. Everybody’s Table welcomes guests
regardless of whether they are alone or with someone. This place is
for everybody, of course including you, too. A great restaurant like
this will have you coming back again and again.
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Text and photos by
Hisao Saito

SH. OB REFOIGC.GAEI SAL . BHEETIHELHD
FLIoZDHR T Ay ——JICBEELTGC.GC.TAD HEFDIHREREA
ZHATUNEL TBEATEREZLCVWTH —EICO—FH TR
NAZUIRBVATE K,

ZDSBICLUNZYS LIEG.GC.EAIE. O—FICTRNARZKSD
ICIT 27 ES3 T TR L FoTCHLILEIEMDIC.ZDO—FIFG.GC.&
ADETARIEIELRERZ ANVOFRHLSEDE LT HHEICS
DC.C.IAIBERTRNARZLTNESTY 2D —F &
ROTWAWAICAIZE > THEMKIL VWS ZHM>TUVWBATE L]
G.G.TAIFEDLSICHELpoTWVE LT,

BHLH T IRIO—IDPFRTFARILIZEDI-VWEB>TWS /N
ERIFEDLZDFICTERIY 12 TLEV ML LET. EDOL
DFIFELWTLELSD? HUEIO-IBEDOFOEEH>TUL:
SEEE<Y 12 7LEYRLIETLLSD? HBFELAKRDHTLARITI
[EEARICEBS LUV THERMEVLTY &1,

BEAEFLADZVAIF EORICLSIEVWVWET, ZOFTIE
BHITHETI T AR TRIBZRDSNDAIF0.01%EETY, ¢
D0.01%DANSERTROSNIDHES HLIELABRELEE A
AR TEMZEILEVNTZLRBVET,

16 www.yokohamaseasider.com

| recently had the opportunity to speak with the former
professional baseball player G.G. Sato. During our conversation,
he shared his experiences from when he moved to Major League
Baseball. He said, "Even though | was doing batting practice every
day, the coach never came to give me any advice."

Eventually, G.G. Sato became frustrated and went to seek advice
from the coach himself. The coach, apparently having been waiting
for this moment, promptly pulled out videos and various materials
from his bag and gave G.G. Sato the precise advice he needed. He
continued, “The coach knew that it was useless to give advice to
someone who wasn't asking for it."

If Santa Claus gave a "sake brewery map" to a first-grade girl who
wants to become a music star in the future, would she be happy? If
Santa Claus knew the girl's dream, would he have given her such
a map? If the recipient doesn't want something, no matter how
wonderful the giftis, it has no meaning.

There are many people who want to be better at photography.
Among them, only about 0.01% are truly committed to making a living
from photography. If | am genuinely sought after by that 0.01% of the
population, | do not hold back; I sincerely share everything | know
with them.




THE DARK ROOM INTERNATIONAL

Address HIXTERXE]1-42-1 2F Website www.thedarkroom-int.com
Naka-ku Hanasaki-cho 1-42-12F Instagram the_darkroom_int
Tel 045-261-7654
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Fostering Love For Learning In All Children

Yekehama Sai

International School

* International School for
children aged 2- 6

* Extended day care
facilities

 After school classes in
English, Math, Piano,
and Computer coding,
for older students

1-4-16, Kominatocho, Ishi Building 2F, Naka- ku, Yokohama

www.ysipreschool.com

11:30 - 14:00 isorueia0sum

17:00 - 22:00

.E.llﬂ'?;'ﬂﬂi
qﬁl)e/vﬁglg Closed Mon-Tues E E
Yokohama'’s oldest 045‘253-16?5 H r :
Greek restaurant S pa I'ta oj p E . .
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18 Yamashita-cho, Naka-ku
045-664-5757
11:00-19:00 (closed Mon)

map

8

THE WORLD’S FIRST

ENGLISH-LANGUAGE SAKE MAGAZINE

SAKE TODAY

7~ www.saketoday.com

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

43 Miyazakicho, Nishiku, Yokohama 220-0031
tel: 045-250-3656 fax: 045-250-3657

email: admissions@yiea.com

hitps://www.yiea.com



Text provided by Green

% Content sponsored by Charcoall Grill Green
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SCALLOP CRUDO
WITH CEVICHE SAUCE
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Ingredients
scallops
sliced red onion
cucumber
pickled jalapefios
tortilla chips.
cilantro

blood orange juice..
apple cider vinegar.

extra virgin oil

tomato juice.
lime juice

Directions

Mix sauce ingredients.

Slice scallops into 3 pieces and place on a plate. Add a pinch
of salt.

Remove seeds from the cucumber and dice.

Pour sauce on and top with cucumber, jalapefio, and sliced
onions.

Add crushed tortilla chips.

Top with cilantro.
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