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ENGLISH-SPEAKING TAX ACCOUNTANT ﬁ?ﬁo)z:ébfﬂ?&i
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L
TAX & ACCOUNTING LAIRELA §A

Tax Consultation, Preparation & Refunds

Bookkeeping * National Tax Agency Representation

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME - —_— 3 Que;IIM
KAZUTOMO SHIMIZU . YAMADA S
kazutomo.shimizu@jasper.dti.ne.jp REAL ESTRTE S . English S:eaking Realtor

http://www.shimizutaxattorney.com/

1-4-5 OKANO
YESC.CO.JP NISHI-KU, YOKOHAMA

‘,“ 045-365-1938 TEL: 045-313-101 |

S A
WWw.045usn%c.com/

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

$§ 5% mJTL ﬁi E’Ejl Kei Sumikawa (Attorney at Law)

web@smkw.biz https://sumikawa.net/
Producedby TEL: 044-276-8773

u.s. M. corporatlon Member of the Kanagawa Bar Association
Eiichibangai, Silk Center 1 Yamashitacho

Naka-ku YOKOHA.MA 231-0.023 g Sﬁ JII ), i& & $ i% Fﬁ

Madein Nippon Sumikawa Law Office

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

Yokohama’s
Original
HOMETOWN
BREWERY

SINCE 1995 NAKA-KU, SUMIYOSHI-CHO 6-68-1 Naka-ku, Ishikawa-cho 1-13-5
Phone: 045-640-0271 Pub Hours: Mamebun Bldg 3F (above HAC)

Weekdays: 6-11pm, Weekends, 1-11pm 045-664-4618
www.yokohamabeer.com www.nakamaru-dental.jp UCLA cert’ﬁed @

Eat the old school way

TORAYA

Delicious Sashimi and Tempura

)
S FIR T AIITHENTI(I lERIUAN TYLE IOKED CRAFT BEER IR, FAMILY OWNED
045 264-4961 . .
74 5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN Naka-Ku, Yoshida-machi 2-3
MON-FRI: 17:00 TO MIDNIGHT

45-251-22
SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT 045-251-2271
**LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY Tues - Sat 11:00 - 20:00
Homepage: www.bairdbeer.com (Food L.O. 19:00 / Drinks L.O. 19:30)
E-Mail: bashamichi-tap@bairdbeer.com n r@ @
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100+ Kinds of American Craft Beer - Cider - Southern Food

Jouthbound

TAPROOM & BOTTLE SHOP

ﬁ @southboundijp
™ contact@southbound.jp
& 1 min. from Hinodecho Sta. ~ R& R / HETERH 5515

045-341-0325
@ southbound.jp
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Welcome to the June-July edition of the Yokohama Seasider. Wait!
What happened to May?! In short, we had to delay the release due
to a complete office move. We left our old home of 15+ years in Noge
for a new one in Negishi that we share with our old friends and office
mates, Dark Room International. Yes, we still have a photo lab, studio,
gallery... and our own magazine production space. A new era begins.
We hope it will be a good one. Thank you for your support.

Follow us on Social Media

FOUNDER SUPPORT US

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

CONTRIBUTING MANAGING EDITOR OFFICE
EDITORS AND WRITERS Ry Beville T235-0007
Ry Beville Yokohama, Isogo-ku,
Mayura Sugawara DESIGN Nishi-cho 9-8
Shinsuke Miyamoto Matthew Gammon 045-341-4122
Misato Hanamoto
Dr. Gautam Deshpande COVER
Tetsuya and Rie Fukaura of
Coffee and Baked Ura
(Photo by Mayura Sugawara)

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
at roughly 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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Yokohama Beer

“Brewers One Series”

Text by
Mayura Sugawara

Photos care of
Yokohama Beer

Visit Yokohama Beer on the web
yokohamabeer.com
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Founded in 1999, Yokohama Beer is the oldest brewery in the

city. For over 25 years, its seasoned brewers have crafted clean,
easy-to-drink beers appreciated by locals and far-flung fans
alike. The brewery actively collaborates with the community to
connect people and expand cultural ties through beer. Notable
initiatives include the beer bike that cruises through Minato
Mirai, a running club, and joint activities with local universities.
Any time there’s something fun going on in the city, you’re likely
to find Yokohama Beer there.

One such initiative is the “Brewers One Series”, a special
project where each Yokohama Beer brewer creates a unique,
limited-edition beer that expresses what they personally want
to make. For this series, | spoke with three brewers, Shoichi
Ida, Kazuki Kato, and Yuko Nogaki, about their thoughts and
aspirations for the project.

Head brewer Shoichi Ida began working at Yokohama Beer
as a college student and has been a brewer for ten years. When
the previous head brewer moved on, the team wanted to create
a platform for creative challenges, which led to the launch of
this series. His aim is to create flavors not typically found in
Yokohama Beer’s standard lineup. While exploring what kind
of beer he personally wanted to drink, he came across a yeast
called "Philly Sour" and decided to use it. Believing that fruit
might express his unique style, Ida aspires to become associated
with sour beers. As an evolution of their 2022 “Dreaming
Grapefruit Sour” he created “Awakening Grapefruit Sour” using
pink grapefruit and blood oranges. The playful naming suggests
a storyline: “Awakening” follows “Dreaming.” Next, he brewed
ErdBEERe, a Weizen-style beer (a Yokohama Beer staple)
infused with strawberries. The sweet and tart profile of Weizen
pairs perfectly with the fruit.

Kazuki Kato, also a head brewer, is keen to experiment while
building on Yokohama Beer’s strength in traditional styles. In the
Brewers One Series, he aims to surprise with trendy styles and
new challenges, often choosing styles he hasn’t brewed alone
before or ones he’s always wanted to try. With “Marshmallow
Freak”, a pastry stout, Kato focused on expressing the



)—MZFEBEVCONBATVS RICEIIN DI #EEE—IL
DEEBTHZI7 VTN AF A% ER LT ErdBEERe (T 7 bR —
L) T U7V > D OHBE CEEED - F 3 LAk EE S,

BLLAYRTILT—DOMEIE EEE-ILHBR T3 EHRNE
E—ILDORBAIELTBICHELIZWLWEE X TW3,Brewers OneTld
TAITDDREAINZEHESERBICLIEVWESTEA LT THESRT
EMBH ST AR VDODMED TV EBWELIT TV H D ZEA
TW3,TY2ava7l—J1EWSRAM)—=ZXRZILTIET>a<O
ZEAETICESKOVWERRTEIMN LIEZDMBDIEDo1Z5
o TILA—IILEBENEVWH HBITHVERAPTETICEEE—IILSL
THZSTEDARDED o BRICHREZEXTENZIIT TS
CEICBUDHD. IND S DRBN BRI ZAILICEEE-ILOIvtE
VREMRATCEEZLTVEFWEST,

TNT—DHFEBIETAILZVRTHRENTVWE 7y alyRI
—LEWS AL ERBICTE S ARFIZED EiFfco LoD ER IR
HXRT W ~~BEFRVIKRDWERBICLIEVWCBWW S EERE
ICE R T EEE—ILIZ T TR B MOBETRE LD H D70 T
CHHERZRZIILHHI LI TETEDHIE—ILDFHET
D ESHBREBVARAODTARATHA—HEICHE LIV WS AHiIE
AIEFEEZ LABRDSROZLVWSOHERAL,

Brewers One Series®FFHAIRICIFEEE —IL—PEOET X%
VRTHEBRARY M ELTEDFBREZNNADEERWERHTT 7
STHRHSEWVWS BIEE L LTIFI50LHEIER T ETIE800A&IFED A
BIEBON—RNFEETRFBEINDZIZEDLHIDBURDABOFEL
E—LICIR2E LR X AVATREMD S L BEE — L OB A E—
NLED—H—RZELATHED,

marshmallow flavor without actually using marshmallows.
Despite its high alcohol content, the beer remains easy to drink
and distinctly “Yokohama Beer”. It has earned high praise so
far. Kato enjoys setting personal challenges and fulfilling them;
he intends to continue crafting daring new styles infused with
Yokohama Beer’s essence.

Yuko Nogaki, a staff brewer, based her beer “Tokonagi” on
the Irish Red Ale style (naturally enjoyed in Ireland). She aimed
for an approachable, easy-drinking beer that avoids being “too
much” of any particular flavor or aroma. She carefully built the
recipe with balance in mind. Her inspirations sometimes come
from beers she drinks at other establishments. Preferring beers
that go down easily, Nogaki says she’s interested in creating
light-bodied beers like rice lagers. Interestingly, she decided on
her beer names through conversations with Al.

The day before each Brewers One Series release, Yokohama
Beer hosts a tap opening event at their first-floor beer stand,
drawing crowds of fans eager to experience these new styles.
Production is typically around 950 liters, with about 800 cans
released. Some may be served at local bars or shops, but
quantities are limited; there’s a good chance you’ll never
encounter the same beer again. Enjoy a once-in-a-lifetime
encounter with Yokohama Beer’s adventurous brews.

www.yokohamaseasider.com 5
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World Beer Cup

Text by Pohotos care of
YSM Staff Shinya Suzuki
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While we’re on the topic of beer in Yokohama, we would be
remiss if we didn’t highlight some recentinternational accolades
that breweries in Yokohama received. We're talking specifically
about the 2025 World Beer Cup.

This competition is like the Olympics of beer and is widely
considered the most prestigious beer competition in the world.
It’s competitive and judging standards are strict. It is hosted by
the Brewers Association in America, but is open to breweries
around the world. The body of judges is composed of 200 highly
experienced professionals from dozens of countries. There are
over 100 style categories of beer, ranging from pilsners and fruit
beers to heavier IPAs and stouts aged in spirit barrels. In 2025,
there were 8375 entries from 1761 breweries in 49 countries.

How does the competition work? Multiple tables of judges
evaluate beer entries in a given category. Some are advanced
to a semi-final round; then the best of those are advanced to a
final round of judging (in highly competitive beer categories, like
IPAs, there are even four rounds!). All judging is carried out via
blind tasting and judges discuss their evaluations. The stakes
are high and for some breweries, winning medals can alter the
trajectory of their business.

This year Shinya Suzuki, the owner-brewer of Yokohama Bay
Brewing, won a gold medal for “Bay Pilsner” in the Bohemian-
style Pilsner category, and a silver medal for “Yuzu Weiss” in the
Fruit Wheat Beer category. This is not the first time Suzuki has
come home with medals! His brewery has taprooms in Totsuka,
Kannai, and Yokohama Station. Meanwhile, Spring Valley
Brewery, a craft-brewery subsidiary of Kirin with a brewpub in
Namamugi, took home bronze for “Spring Valley Silk Ale” in the
American Wheat Beer category. They are repeat winners, too.

Congratulations Yokohama breweries!



Record Bar 45 Yokohama Selection:

Hot Dog

Text by  Photos care of

Record Bar 45 Yokohama

Ry Beville

Address FEXEISE2-16-20
Nishi-ku, Minamisaiwai 2-16-20
Hours Mon~Thurs 17:00-2:00; Fri/Sat/Hol. 17:00-4:00
Sun 17:00-0:00
Instagram  recordbar45yokohama
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This column is a partnership with Record Bar 45 Yokohama, a bona-fide
record bar with excellent vinyl DJs and a supporter of NPO Yokohama
Seasider. Here, we check out their Instagram (@recordbar45yokohama) to
see what they've been playing, then write about one of the artists and/or

albums—we’re DJs/musicians ourselves!

Lou Donaldson (1926-2024) enjoyed an incredibly long, fruitful
career, playing alto sax past the age of ninety (live jazz music is
the secret to long life, everyone!). He was also a composer and
bandleader. Among the many talented black sax players that
emerged in the 1950s and 60s, we find his sound distinctly bluesy,
with touches of soul and gospel—an influence, perhaps, from
having grown up in the American South (North Carolina). Nobody
could escape the influence of bebop and hard bop from that era,
though, and Donaldson notably worked with Thelonious Monk
early in his recording career.

He was also a pioneer of the organ-sax ensemble sound, making
his mark through collaborations with artists like Jimmy Smith. We
love the interplay between Donaldson’s sax and the organ on the
LP Hot Dog, a Blue Note Records 1969 release. The organist was
Charles Earland, himself a prolific musician who recorded dozens
of albums and toured widely. The five-song album is funky and
cheerful with infectious grooves sure to put you in a good mood
(especially with a cocktail in hand). Perhaps the most well-known
songon the albumis a cover of the R&B tune “Who’s Making Love?”,
but for us the gem of the album is his original song, “Turtle Walk”.
The solos shine on this mid-tempo piece, and you may find yourself
restless to get out of your chair and dance. “Hot Dog” is another
notable original running 10:45 and featuring a lively groove with
more mainstream appeal.

Critics have given the album mixed reviews (some characterizing
it as uneven), but we’d happily sit at the bar and listen to it in its

entirety. Few can compose and play like this!




Coffee and
Baked Ura

Text and photos by
Mayura Sugawara

Address 5| XFEMEE)1]3-1-2
Kanagawa-ku, Nishikanagawa 3-1-2
Hours 8:00-19:00 (18:00 on Sat and holidays)
Closed Thurs and Sun

Instagram  coffeeandbakedura
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When you discover a new cafe during a walk, do you ever feel

the impulse to stop in? Coffee and Baked Ura, tucked away in a
back alley near Hakuraku Shopping Street, is a coffee and baked
goods shop with an impressive coffee roaster displayed near the
entrance. The name “Ura” comes from its backstreet (Uramichi)
location; from the last name of the husband-and-wife owners,
Tetsuya and Rie Fukaura; and the word ura, a type of bay that
evokes a calm, wave-sheltered place.

The couple, hoping to eventually open their own shop,
worked as baristas at various coffee shops before getting their
shot in October 2023 in Higashi-Hakuraku, a neighborhood full of
charming independent stores close to their home. Tetsuya, who
won the Japan Hand Drip Championship in 2018, brews each cup
with great care. Customers can watch the process from across the
counter. Rie is mainly in charge of the baked goods, but with years
of barista experience, too, her coffee is highly recommended by
Tetsuya.

The shop opens at 8am so many people stop by for coffee
before work. Until 10am, it’s available for only ¥300. The café is also
kid-friendly, providing a relaxing space for local parents.

The hand-drip coffee menu features the signature Ura Blend,
decaf (¥500~), and a variety of seasonal blends and single-origin
options (¥550~). All espresso drinks can be made with decaf as well,
making it possible to enjoy quality coffee even into the evening.
Order some baked goods along with your coffee and relax while
enjoying the aroma of fresh coffee beans. The cheesecake (¥600),
with its moist texture and refreshingly tangy aftertaste, is especially
delicious. If you find a coffee you love, you can also purchase the
beans.

Thanks to the natural interior design and the spacious seating,
the cafe never feels cramped, even when filled with regulars. Just
as its name suggests, a peaceful atmosphere flows through Ura.
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tell LIFELINE
EVERYDAY FOR OVER 50 YEARS

Saturday 09:00 - Monday 23:00 (continuous service)
Tuesday - Thursday 09:00 - 23:00
Friday 09:00 - 02:00
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Toll-free: 0800-300-8355 Chat: www.telljp.com
Please check our website for daily hours.

tell’

0800-300-8355

Instagram

. @bashamichi_haria E

Connected

Your health means
everything to you
BRICEZTZIFHRIIANEDOKRETLHEIE

Dr. Yasumi
speaks English
and Japanese!

'l Reservations available online
4 51 TFHIAHEE
CHIROPRACTIC — '
—with joint motion— \‘:’ \: '

Close to Bashamichi Station! BEEEERICHTUN!

Yokohama-shi, Naka-ku, Motohama-cho 4-39, Mihashi Bldg. 4F
HRTH X TIRET4-39 =18 E)L4F e -
Tel 045-323-9488 website: spine-chiro.com
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Friday Jazz Night Live

Text by Photos by

YSM Staff  Tetsuro Tanabe (unless noted)

Address X |1/ RET 77
77 Yamashita, Naka-ku, Rose Hotel Yokohama
Tel 045-681-3311
Web rosehotelyokohama.com
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Motomu Shiiya, also known by his stage name Siiya Brown,
is one of our favorite local musicians. He’s been delighting
audiences in Yokohama (and beyond) for over a decade with his
jazz-infused guitar sounds. If you haven’t heard him yet, there’s
a wonderful opportunity to see him on an almost weekly basis in
central Yokohama. But before we get to that, let us tell you a little
more about him.

While Shiiya specializes in guitar, he plays multiple
instruments, including mandolin, pedal steel guitar, and banjo.
He attended the Senzoku Gakuen College of Music in Japan for
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two years before studying at the prestigious Berklee College of
Music in Boston on a scholarship.

After his return to Japan, he struggled along with odd jobs and
occasional guitar teaching gigs before a fateful call from a former
classmate from Senzoku. It was an invitation to provide backup
guitar for Ohashi Trio (Yoshinori Ohashi). Ohashi’s own success
encouraged Shiiya to pursue a solo album. That culminated in
his 2011 debut release, Mr. Guitar Gentleman, which displays an
impressive range of musical styles, from gypsy swing to folk and
blues-inspired pop. While he had formally studied jazz, at Berklee
he had been exposed to a variety of genres that he explored with
great passion on his own. Those varied musical influences still
characterize his music today.

More recently, he has been playing weekly gigs at Brasserie
Milly La Forét, a lovely cafe and casual French restaurant inside
of Rose Hotel in Chinatown. In fact, according to president Teddy
Lee (himself a guitar enthusiast), these “Friday Jazz Night Live”
shows celebrate seven years this June.

The shows are as laid back as the restaurant itself, which
makes them fun and intimate. There is no stage; Shiiya sets up
his small amp in the middle of the restaurant and is accompanied
by a fellow musician. Shiiya, as it so happens, has been the
organizer during these seven years, inviting other musicians to
perform with him as a duo. Many of the musicians are local and
they specialize in an array of instruments—vocals as well. Recent
instruments have included a steel pan, vibraphone, flute, violin,
and bass. The music isn’t all jazz, either. Hana Ardie, a regular of
the line-up, entertains guests with soul and R&B vocals.

The Friday shows start at 6pm, 7pm, and 8pm, and run about
40 minutes. There’s no music charge or table charge. You can
order a la carte from the menu, though there are three meal plans
as well: ¥2500 (3 hors d'oeuvres and a drink), ¥3500 (amuse-
bouche, hamburger, and a drink), and ¥7000 (a deluxe course
meal with 2 drinks).

Whether it’s for a family gathering, a date, or a solo evening,

Shiiya and friends will put on a good show!

www.yokohamaseasider.com



Does Japan havea drug problem?

WHEN WE THINK OF COUNTRIES BATTLING DRUG ADDICTION, OUR THOUGHTS
naturally turn to America’s opioid crisis, the trade of narcotics plaguing
Central and South America, and the widespread use of illicit
methamphetamine or cocaine in the developed world. When the
conversation of drug misuse comes up, one certainly does not
think of law-abiding Japan.

However, Japan is not immune to the dark seduction of drugs.
While the overwhelming social stigma and legal ramifications of
drug addiction in Japan suppress the availability of reliable statisti-
cal data, my clinical experience in multiple hospital systems in
Japan has shown one thing in startlingly certain terms: Japan is
addicted to prescription benzos.

Benzos, formally known as benzodiazepines, are a widely available class of
sedative/hypnotic medicines used to manage anxiety, insomnia, muscle spasms,
acute alcohol withdrawal, seizures, and host of other conditions. Despite being
controlled substances, they have long been regarded as less dangerous than
opioids, “hard” street drugs, or even alcohol. As such, they have become an
oft-used remedy for patients young and old with troublesome psychological and
somatic conditions.

Since their introduction in the 1960s, Japan has become one of the top prescribers
of benzos among high-income countries according to global sales data published
in 2023. A Japanese study suggests that around 15% of Japanese residents over
the age of 65 are on benzos. My own experiences in the hospital tell me that
elderly patients may frequently be on multiple different types of benzos: one for
anxiety, one for sleep, one for their back...

The high number of older patients on benzos is shocking, not only because the
significant addictive potential (both psychological and physical) has been known
for decades, but also because inappropriate use of benzos can substantially raise
falls and delirium in the elderly, as well as hasten the onset of dementia over long
periods of chronic use. In a rapidly aging country, this is a recipe for disaster.

They may not grab the headlines like meth or marijuana, but benzos pose a far
greater threat to the health and safety of the Japanese population than any of
those “hard street drugs.” An awareness of these risks is urgently needed, and
prevention of inappropriate prescribing warranted.

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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Yokohama Museum of Art Reopening Inaugural Exhibition

Sato Masahiko

new X (way of making + way of understanding)

Text by
Mayura Sugawara

Address FEXHBRLH5L)3-4-1
Nishi-ku, Minatomirai 3-4-1
Hours 10:00-18:00
Closed Thursdays
Web www.yokohama.art. museum
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To commemorate the reopening of the Yokohama Museum of
Art, the exhibition Masahiko Sato: New X (How to Make + How
to Understand) will be held from June 28 to November 3, 2025.
Masahiko Sato is a creator and educator who has had a profound
impact on Japanese visual expression and educational culture
through a wide range of works, including NHK’s PythagoraSwitch,
the hit song Dango 3 Kyodai, and NEC’s Bazaar de Gozaru.

This exhibition, which looks back on nearly 40 years of Sato’s
career, brings together a diverse array of works from video pieces
and media art to publications, showcasing his creative process
and unraveling his original approach to “how to make.” By
encountering the ways of thinking embedded in his accessible and
familiar works, visitors will be encouraged to reflect on their own
ways of perceiving the world, making the exhibition a meaningful
and educational experience.

It also introduces the unique theories and ideas Sato has
developed over the years, offering a multifaceted view of the
appeal of his creativity. The content will be deeply appreciated by
longtime fans of his work, but also serves as an inspiring experience
for all audiences.

With its engaging and playful exhibits that
can be enjoyed by both children and adults,
the exhibition presents new possibilities at
the intersection of art, education, and media.
Through the innovative world of Masahiko
Sato, visitors are invited to experience the joy
of creativity and discovery.
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Picture

Perfect

Text and photos by
Ry Beville

ARIASLIEBEY - A=V —L-A>F—F>3F)L(DRI)DEIE
ETHIBBARDTREL TN TVLEN . SEIIECDHZZHEOLT
RS -4 - DR EERREFEICOVTRD W CNE T
EHRELRRADSITEEZR O TKNIEBETA. EOFEIIAREE
ICESTHMIDRDBEVHDTHD. FAEFDROEEICETZIIVE
1ZBLTELDILZRATE,

DIELAEES — AR - ATV ZILE EIFT-DIF16FU LF]
DT HFFIFELLERBBETRALGEADBD ST 21 ER
FTLESECRDIEEICMEBR ST DIF AT REAEFR LD L RIE
DHEVWABRANNSBRE—TYTRDOA T AZRDIF5DIFIE
BICH L ETITTEDENIID DI E VSRR oTce TA R,
BEMTUINTONEFEIAT HFEDHana HanallHh3dX2—hk
TYTDEEDICMOSBUVWNEF > TN D LEBHESAD VAT
UL BHZERFOIEH AFEZRITZ2 bbb b LA,

WESAIIINETICZKDEERAYEZBN L TUINT HER
CEICRATBEDIOICERZRONT TN BOBIE IFVLWDHIIFE
T OAFMRICIIBENICERLWVIKRICH > Icfh e b2 2 TN,
HLEITARITNIE L BIFILBITH BB > T WD RICIER

16 www.yokohamaseasider.com

The founder of Dark Room International (DRI), Hisao Saito, usually
writes this column but is taking a break. I'm using this opportunity
to write about how lucky the Yokohama Seasider has been to have
known him. He’s gotten us out of many jams over the years, and I've
personally learned much through his essays on photography.

When | launched the Seasider over sixteen years ago, | didn’t
have an official business. When | decided to establish a company,
| needed an office and address. In those days, it was difficult to find
a small start-up office, especially for a non-Japanese with no official
business-see the chicken vs. the egg problem? But Saito invited me
to join the collective of start-ups at Noge Hana Hana. Without Saito,
| don’t know if | ever would have had a company or continued the
Seasider.

He’s introduced us to many key people over the years. He’s made
phone calls on our behalf. His advice has been spot-on. During COVID,
he even helped us with some economic difficulties, without which we
would’ve collapsed. We're incredibly grateful.

I've translated most of his essays on photography over the
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years and they always give me food for thought. If | had to give one
takeaway, it’s this: you don’t need to be perfect. It's more important
thatyou shoot from the heartand capture the essence of the moment.
I’'m reminded of a line from Henri Cartier-Bresson: "Sharpness is a
bourgeois concept."

In January of this year, | took my old 35mm film camera (a Bessa
R2a rangefinder) to Colorado for a New Year’s trip with my family.
Some shots were blurry, others out of focus. But they captured the
moment, the relaxed atmosphere of vacation with family. That was
perfect to me.

THE DARK ROOM INTERNATIONAL

Address B ¥ [XFEE] 9-8

Isogo-ku, Nishi-cho 9-8
Tel 045-261-7654

Website www.thedarkroom-int.com
Instagram the_darkroom_int
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YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare latanese
¢ Yotootiawmea!

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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I apan's premier craft peer magazine

5 BRzRIEIT2H

SEDERNA VAL A V(BRI T RILAR) T AREEDFE

17728 TRET P AR R OTHL B =i XCEE CARE ISR RN R

Tz Bl -HEE L TEDETMATEARADA LIS LTHROEMXILD

ER-REICETZEEZTV BEXEADIDRWERE L XXM DIRE
ICE593czBELET.

THE Purchase back issues and subscriptions
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TIMES | japanbeertimes.com/magazines

The mission of the Yokohama Seasider Magazine is to establish and THE WORLD’S FlRST
maintain mutually beneficial relationships with the City of Yokohama

and Kanagawa Prefecture governments, businesses, and artistic and ENGLISH'LANGUAGE SAKE MAGAZINE

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.

CELEBRATING THE WORLD OF SAKE CULTURE

T} -;Sake Todax

11:30 - 14:00 5> riseta0nus)
17:00 - 22:00

FIBE- KPR
5\':'):/‘\’*5“!’3 Closed Mon-Tues E
Yokohama’s oldest 045-253-16?5 H r
Greek restaurant Spa rta .j p E .
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SQUID INK CALAMARI

YAh
LE>V..
FroF—HILYFY—-X

AHRZIETNYH—

AHRIR—R

sk EA'D#I200g

ED%

YIAHDKDZDBLED

YUA DB KDERENBHRD

T58 G&I1H) 21 B< DI NyE—IK<HHE S
190°COMTL~173#< 55173
MELEIDASLITSZIRODNTS
AYRLEAFYIF—TFIGY—REHRZS

ONCONOCNONONO)

% Content sponsored by Charcoall Grill Green

Text provided by Green
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Ingredients

dry yeast
bread flour
craft beer ..

squid ink paste

This will make about 200g of batter

Directions

Lightly remove the moisture of squid

Sprinkle some salt and Ajinomoto (flavor enhancer or MSG)
on the squid

Lightly coat with bread flour and dip in batter

Fry in 190°C oil for 1 to 1.5 mins

Sprinkle garam masala after draining off the excess oil
Serve with lemon and chunky salsa sauce
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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




