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This issue of the Yokohama Seasider marks our 16th anniversary! It
feels good to have committed to something for so long, especially
a publication in the service of the community. It hasn’t always been
easy, but we’ve been buoyed by our long-term sponsors. Please
thank them and/or patronize their businesses. They appreciate your
support as much as we do theirs, and they’re a really decent bunch of
people, too. They care about this city and want to make it thrive. Like
we’ve said many times over the years: Together, we make Yokohama
an even better place.

Follow us on Social Media
o

FOUNDER SUPPORT US
Ry Beville Ifyou are an individual,
Founded in 2009 we welcome small donations via our website:
NPO established in 2023 www.yokoh ider.com/supportus
Thank you again!

CONTRIBUTING MANAGING EDITOR OFFICE
EDITORS AND WRITERS Ry Beville 231-0063 Yokohama, Naka-ku
Ry Beville Hanasaki-cho 1-42-1
Akiko Ishikawa DESIGN Noge Hana Hana 2F
Mayura Sugawara Matthew Gammon 045-341-4122
Shinsuke Miyamoto
Misato Hanamoto COVER
Gilles Gaury DJ Mitsukuni at FM Yokohama
(Photo by Akiko Ishikawa)

ADVERTISING
info@yokohamaseasider.com

The contents of the Yokohama Seasider Magazine are fully copyrighted. No part of this maga-
zine may be copied, distributed or reproduced in any form without the written consent of this
organization. We are not responsible for the quality or claims of advertisers. YSM is available
atroughly 600 locations throughout Kanagawa prefecture. Except for ads, and unless noted,
none of the content in the Yokohama Seasider Magazine is paid publicity.
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FM3 3/\7 DJYEB
FM Yokohama
DJ Mitsukuni

Interview and photos by

Akiko Ishikawa

Visit FM Yokohama on the web
www.fmyokohama.jp/cer

Imagine a library out there where the carefully planned
architecture of the interior features bookshelves with elliptical
curvesthat gently slope and connect each floor. Books of various
genres are easily displayed. Simply walking around and gazing
at the books adorning the walls exposes one to new knowledge
and surprising encounters. This is true for radio, too. When you
focus on the information entering your ears, perhaps during
household chores or commuting, you may have moments of
realization or empathy, resulting in new perspectives.

Mitsukuni Miyazawa (known as Mitsukuni-san) is an active
radio DJ on FM Yokohama (84.7MHz). He’s been a popular figure
since his debut 28 years ago and has been broadcasting ever
since. Currently, he’s the main personality behind “Chddo
li Radio” (Just Right Radio) from 6 AM to 9 AM, Monday to
Thursday. When asked about the primary appeal of radio, he
remarked:

"There are small changes every day. The program is just a
platform where various people gather, empathize with each
other, and help one another. For example, if we receive a
listener comment that says, ‘I feel like I’'m going to have an
emotional breakdown from parenting,’ listeners who have had
similar experiences may respond with, ‘It's a path everyone
goes through, it’s okay, the most important thing is being able
to say you're struggling.” That kind of empathy, coming from
shared ground, is the greatest charm of radio."

The overall positive mood and tempo of the program are
driven by the power of Mitsukuni-san’s words. He also mentions,
"l try to cover as many good topics as possible, like stories of
gratitude. Unlike television, | believe radio is a medium for the
heart."

Hearingthere was a collaborative event between calligrapher
Koka Awazu and Mitsukuni-san at a social wellness facility in
Seya, | paid a visit. For those with visual impairments, radio is
an important means of gathering information. Meeting many
who regularly enjoy his radio program and seeing their joyful
expressions made me excited as well. He also shared, “I make
sure that | convey messages clearly.” It’s something he always
keeps in mind. Even if an issue has no easy solution, he doesn’t
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want to simply say, "It’s hard, isn’t it?" because at that moment,
thinking stops, and people stop considering what comes next.

As a professional who works with words, he has a strong,
unwavering mindset, and he shared with me a story from when
he was 20 years old. After his Coming-of-Age ceremony, he
returned home and found a note from his father and a black
leather journal on his desk. The note read, "Since the day
| became your father, I've written things down that | found
valuable in newspaper articles, books, and stories I've heard
from people. | don't need this anymore, so I’'m passing it on to
you, Mitsukuni." The notebook, filled with words his father had
collected to express important thoughts he wanted to convey
to his son someday, struck him deeply. The words were so
resonant that he was moved to tears. On the page about raising
children, the words went something like those quoted below,
which have since become the motto for Chédo li Radio:

"Difficult things, make them easy.
Kindness, make it deep.

Deep things, make them interesting."

www.yokohamaseasider.com 5
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Yokohama Museum of Art
Reopening

Text and pho‘ros by
Mayura Sugawara

Address HEEHTEX AR LH5U)3-4-1
3-4-1 Minatomirai, Nishi-ku, Yokohama
Hours 10:00~16:00; Closed Thursday
Website yokohama.art.museum
Instagram yokohama_museum_of_art

202552H8H LD TOEBN ZEHY 5 L KR LIHEEENM
fE. 2021 D SHBER DR RIRABIET E Z4F T 2024538121318
BRIV F—LICEDE T Za—TINA =T LI ARVMRT
BISBEREL T .2024F 1185 IF—8FiER N A —F > LT W
HOD LENEEBOFETDIDIIRICAERDT,

FLEEICAT T RUERICADBATICRE SN TL4914,0008
DAL avEEBRICRLIERE T THRADOMEICENZ IS VR
FrI)—ZRDOETIEEMATLDSTUT7 1 LTEEFNE Do C
DIVTIFBER-BTRENMERLEEMICEENZIEIPEE
DBEEVPHEER—IELEERSDBRAVTITEFEBHORAET
RLDHBERIRET DS TCRS T 7 NI THEN THRATE A
BEEL S TERZEE T IEMICE 5T HEDARNBIBAIDOHD
EEHLTVR WS,

SEDIVZa=TIA—=T > RERL.
BEEMERIENZD. I INTIEWVS
BERICEHRAREIBEZ2A8AN 5682
H & TR#ET 3. 21 MLICIE EMEEDF
STIFREWVWSEHKRE SETERBRICE
BBBEANSHEEICEBDEATLALY. S
HEEICESTALZIBENZDILIBRA
NTEVELWSBULHAH SN TV LL
RO EEEME T R EMICMNS
—HEELDHS.

6 www.yokohamaseasider.com

The Yokohama Museum of Art announced that it resumed
all operations on February 8, 2025. After previously undergoing
large-scale renovation work for about three years (beginning in
2021), the museum reopened in March 2024 for the Yokohama
Triennale but closed again after the event. While some facilities
have been open since November of that year, this year will be
the first in four years that the entire museum will open as usual.

As a part of its full restoration, the Yokohama Museum of
Art returned approximately 14,000 pieces of its collection from
offsite storage. It also transformed the Grand Gallery near
the entrance into what they call the "Jiyu (free) Area". The
soft interior design, based on pink and brown hues, and the
shapes of stones used by architect Kenzo Tange, is particularly
captivating and should appeal to children and adults alike. The
area is open to everyone and does not require any admission
fee to access. The museum aims to create a space that connects
with the city rather than just being a place where visitors pay to
view artworks.

To celebrate the reopening, the museum will hold a special
exhibition entitled "Welcome Back, Yokohama" until June
2nd. The title conveys both the museum's return and a warm
welcome to those who lived in Yokohama at different times and
from different places (and may be visiting again), as well as
those living here today. The Yokohama Museum of Art is a great
way to spend a day immersed in art and Yokohama.
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What the COVID19 pandemic

hould teach us about future pandemics

YOU'VE PROBABLY SEEN THE PHRASE “BIRD FLU” POP UP WITH INCREASING FREQUENCY
in the news media over the last few months. Even if you haven’t, you might have
noticed the price of eggs going up (at least if you live in Japan or the U.S.) “Bird
flu” is not a single virus, but a group of related highly pathogenic avian influenza
(HPAI) organisms. They’re nothing new, infecting wild and domesticated birds
for at least the last 150 years. Typically limited to our feathered friends, they only
become a concern for humans when they evolve specific mutations that allow
them to jump from birds to mammals.

While large numbers of wild birds have been succumbing to the H5Ng strain of
HPAI worldwide, this serotype hasn’t yet been identified in mammals and is, as of
now, less of a public health concern. However, its cousin—the H5N1 sero-
type—has not only been implicated in large numbers of wild and domesticated
flock outbreaks, but has also been recently identified in a variety of mammals
including dairy cows, foxes, and sea mammals. While there have not yet been
human cases in Japan, H5N1 has been identified in 66 patients in the US since
April 2024, causing one death in a person who had a backyard poultry flock.

This may sound scary, but take heart! I think humanity, coming hot off the heels
of a pandemic, should be well prepared to handle any emergence of an HPAI.
First of all, many countries have a renewed interest in infectious disease surveil-
lance (including Japan, which recently set up its own version of the CDC).
Coordinated global surveillance for emerging diseases is the first line of defense
in identifying and neutralizing outbreaks while still at the local level. Second,
on a community level, there has been a realization that
infectious diseases should be managed by... infec-
tious disease specialists. During the pandemic, I saw
first-hand how hospitals that put their infectious
disease specialists (both doctors and nurses) at the
forefront of policy-making for hospitals, clinic,
and communities, kept their communities
safer and their resources more solvent than
those that did not. And finally, on an
individual level, despite the theatrics of
political showmanship, the vast majority of people have a
deeper respect for handwashing, masking, and vaccination as
evidence-based and outcome-proven strategies to keep us
and our loved ones safe.

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.
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Izumibashi Brewery

Text by
Ry Beville

Photos by

i Mayura Sugawara

Address BEETFSR4-1-2
5-5-1 Shimoimaizumi, Ebina-shi
Hours 9:00~17:00; closed Weekends and Holidays
Web izumibashi.com
Instagram izumibashi_official
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Izumibashi Sake Brewery is one of the Kanto region’s best, and
it’s located right in Yokohama’s backyard, just a 20 to 30-minute
walk from Ebina Station. If you haven’t been before, there’s even
more reason to pay a visit now. They’ve just added a beautiful
new tasting room to their attractive facilities.

The family-owned brewery was founded in 1857. It’s currently
run by sixth-generation president Yuichi Hashiba, though his
daughter Haruna is quite active in the business as well. The
brewery’s sake is easy to recognize on shelves of local retailers, as
it features an iconic dragonfly logo. This fascinating insect is like a
spirit creature to the family, in particular the akatombo, the bright
red variety that appears above rice fields, helping to clear them of
pests before harvest.

The Hashiba family, in addition to running the brewery, are
officially licensed rice growers. While this may be a surprise to
many, until fairly recently, sake breweries were restricted by
law from growing their own rice. Even when the laws changed,
however, few took up the opportunity; it’s difficult work.
Izumibashi was naturally undeterred. The brewery together with
local contract growers has been producing roughly 90% of what
it needs. This is a true farm-to-table brewery, and the new tasting
room allows visitors to sip the sake right at the source.

As Haruna explained to us, they converted an older storage

ﬂ
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building on the brewery campus into their tasting room. It
has a sleek, warm interior but preserves some of the details of
the original space, including high ceilings and rafters like the
storehouses of old. The tasting room opens out onto a courtyard
where the brewery sometimes hosts public events.

The interior features a few small tables for guests, as well as
two larger tables that can accommodate up to twenty peoplein a
community setting. Sounds like a great place for a party, doesn’t
it? There is additional seating outside. Beyond pouring their
delicious, award-winning sake, Izumibashi also serves simple
food items for pairing with your sake-things like cream cheese
pickled in sake lees and miso, and served on crackers. Starting
in May, there will be some main-course dishes (like pizza) added
to the menu.

Izumibashi doesn’t stop there. They offer educational tours
(available in English) that incorporate videos in the tasting room
and a tour of their rice fields. Haruna adds, “We always wanted
visitors to stay longer, rather than just purchase a few bottles
before leaving.” Now they definitely can, and will surely want to.
Book your tour or simply drop into the brewery for great sake and
food from a family that has dedicated their lives to it.

www.yokohamaseasider.com 13
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The Power of Records

Text by
Ry Beville

Address FEXRE3E2-16-20 YKEJL 2%
Nishi Ward, Minamisaiwai, 2-16-20 Y K Bldg. 2F
Hours Mon~Thurs 17:00-2:00; Fri~Sat & Holidays17:00-4:00
Sun & Last days of long weekends 17:00-0:00
Instagram recordbar45yokohama
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An old university classmate who’s been a professional musician
in a popular rock-improv band in America for twenty-eight years
recently convinced me to get a record player. As a teen, | had a
hand-me-down from my parents. That was before the age of digital
streaming, of Apple Music, Spotify, and YouTube. These services are
convenient and the internet has exposed us to a dazzling array of
the world’s music, but have we lost anything in the process?

It’s too easy to click away mid-song. We get bored or distracted
quickly. Music that’s complex or highly creative challenges
us at first and requires deeper listening. But we want instant
gratification. We're losing the ability to focus. Listening to a record
is like a ceremony; you remove it from its sleeve, place the record
and the needle, listen until the end and then flip it. Artists used
to design albums around the format. With thirty minutes on each
side, the songs were arranged meaningfully. You'd get a story. Many
musicians are now returning to conceiving albums as records.

Japan is internationally famous for its record bars, where you
go to listen to music as much as to sip coffee or a cocktail. The DJs
are curators of museums of sound. They select albums and present
them as examples of influence or genius. Or maybe the records are
a reflection of the feeling of that moment.

I was pleased last year when Record Bar 45 Yokohama became
a supporter of NPO Yokohama Seasider. | was familiar with the DJ’s
work (and good taste) and knew this would be an opportunity for
guests to discover great music. | enjoy checking their Instagram
where they post pictures of albums they've played. I'll often look
up those I don’t know. A better idea is to go and listen, to experience
what delights the DJ will present. If you like what you hear, maybe

you can build your own collection.
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Izumi tea & bar

Text and photos by
Mayura Sugawara

Address %)X RHET 15-5

Kanagawa-ku, Izumi-cho 15-5
Hours Lunch 12:00-14:00 (Tues ~ Fri)
Bar 17:00-24:00 (Closed Mondays and Sundays)
Web www.izumiproject.com
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There is a sophisticated eatery in Izumi-cho, Kanagawa called

"lzumi Tea & Bar" that makes you want to stop in your tracks as
you pass by. It is located in a building designed by architect Riken
Yamamoto, who won the Pritzker Prize, often referred to as the
Nobel Prize of architecture, last year. This building stands on the
site of his family home. During weekdays, the restaurant serves
lunch, and at night, it transforms into a bar.

The bar is managed by two people, Zenichi Kamiya and Nozomi
Yamazaki. Kamiya has a long history in the area, having run the
jazz bar "Liberte" since 1979. He was also known for continuing
the legacy of the famous pizza shop "Romero," which was located
in Okurayama. Although he retired in 2016, he was asked by his
connection: Him being a classmate of Yamamoto's brother, to
continue serving pizza at Izumi. The most popular item is the
"Liberte Mixed Pizza" (L: ¥1600, M: ¥900), topped with salami,
bacon, mushrooms, and more. The square-shaped crust is thin
and crispy, enhancing the textures and flavors of the toppings.
Customers can also choose their own toppings, and takeout is
available.

Bartender Yamazaki gained experience at the Nogehara bar
"Sansou" since his student days. His parents were involved in
the executive committee of the Honmoku Jazz Festival, and since
Liberte was a gathering spot for jazz players, he was connected to
the bar. He began working at Izumi in 2023. Initially, many of their
customers were from Liberte, but now more people visit to see
him. His approachable character and delicious cocktails are likely
the reasons for his growing following. In Izumi-cho, where there
are few places open late into the night, his presence is very much
appreciated.

On sunny days, all the doors are opened,
allowing guests to enjoy the whole space like
an open terrace. In the upcoming seasons,
visitors will be able to spend time feeling the
pleasant breeze. It's definitely a spot you'll
want to visit repeatedly.
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MOVING

Text and phofos by
Hisao Saito
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It's been more than 15 years since The Darkroom International
anchored itself in Noge. We started in Strongville near Yamashita-
cho and later moved to ZAIM along Nihon Odori before eventually
relocating to Noge Hana Hana. In total, it'’s been about 30 years.

When [ first launched DRI, my teacher from photo school told me,
“You'll be qualified to talk about photography if it survives 10 years”.
After 20 years, the famous photographer Eikoh Hosoe said to me,
“You've come so far that you need to continue this until you die.”

Recently, | was encouraged by Tsuneo Enari, who said, “You are
still like a fledgling.” I've never forgotten those words, given to me by
true masters.

And now, we are moving to a new place!

It's a two story building near Negishi Station along a major
thoroughfare. The first floor will be a photo studio and the second
floor will be used as a darkroom and office. It’s currently under
construction. We plan to start the operation in May!
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THE DARK ROOM INTERNATIONAL

Address PXTERXET1-42-1 2F Website www.thedarkroom-int.com
Naka-ku Hanasaki-cho 1-42-12F Instagram the_darkroom_int
Tel 045-261-7654

www.yokohamaseasider.com 17




> E AAX ~ R

EANEZ

MISSION STATEMENT

I Japan's premier craft beer magazine
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JAPANSBEER

TIMES | japanbeertimes.com/magazines

Purchase back issues and subscriptions

The mission of the Yokohama Seasider Magazine is to establish and THE WORLD!S FlRST
maintain mutually beneficial relationships with the City of Yokohama
ENGLISH-LANGUAGE SAKE MAGAZINE

and Kanagawa Prefecture governments, businesses, and artistic and
cultural organizations through bi-monthly print and digital magazines. In

addition, we strive to conduct projects related to the dissemination and
promotion of Japanese arts and culture to the general publicin Japan and
abroad, to deepen understanding of Japanese culture, and to contribute

to the promotion of culture and the arts.

S 2 -
i ' Sake Toda

} CELEBRATING THE WORLO OF SAXE CULTURE
|

11:30 - 14:00 5>7eeta0nus)
17:00 - 22:00

BB KPR
EJ B SEL: e Closed Mon-Tues E E
Yokohama'’s oldest 045-253-1645 L1 ;
Greek restaurant Spa rta .j p E .

i D0

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare lapanese
cow Yotlootamal

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

email: admissions@yiea.com

https://www.yiea.com
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ST. MAUR INTERNATIONAL

FOOD FESTIVAL

Text and photos by
Gilles Gaury
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Greetings Yokohama! You are cordially invited to participate in our
annual International Food Fair taking place on April 29th. Beyond the
food, guests will have the chance to win some wonderful prizes, such
as a treasure chest of goodies, travel vouchers, computers, and dining
vouchers.

Guests can look forward to enjoying live entertainment while
sampling cuisine from many countries around the world. There will be
an array of other stalls, including a ‘white-elephant’ one where used
or unwanted items are sold to benefit the cause. There will be many
children’s games as well. It's guaranteed to be a special day for the
entire family and your friends.

Information

Date & Time: Tue., 29th April (Nat. Holiday), 10:00 am to 4 pm,
FREE entrance, Rain or Shine. (A 37§} - R FKIR1T)

Venue: Saint Maur International School

R X 1L 3FA]83 / 83 Yamate-cho, Naka-ku, Yokohama.

A 7-minute walk from Motomachi-Chukagai Station on the Toyoko-
Minato-Mirai line, and a 10-minute walk from Ishikawacho or Yamate
Station on the JR Keihin-Tohoku line.

REABEHD VR TTEREGHRDSES T FFIRFUERILR (LF
BREDRES1053

WEB: stmaur.ac.jp/about-us/events/food-fair
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GRILLED MEAT DISHES
WITH INSPIRATION FROM
AROUND THE YORLD!

WYC World Yakiniku Center is brought
to you by the same team that operates
Charcoal Grill Green, one of Yokoha-
ma’s most successful casual restaurants,
known for its world-inspired cuisine,
good drinks, and friendly atmosphere.
WYC introduces a twist to yakiniku
(where customers do the grilling) with
unique dishes inspired by cuisines
around the world.

ADDRESS

World Yakiniku Center
6-79 Benten-dori Naka-ku Yokohama
Tel: 045-345-9834

HOURS

Wed ~ Sun 17:00-22:30
Closed on Mon & Tues

Follow us on Instagram
@world_yakiniku_center

www.wycyokohama.com




