


: gy
www.0'45un4c.com/

Yokohama’s
Original
HOMETOWN ST .
BREWERY fe B M 1H 3
Produced by
U.S. M. Corporation

NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

Eiichibangai, Silk Center 1Yamashitacho
Naka-ku YOKOHAMA 231-0023

Made in Nippon

Nakahara Chuya’s

POEMS

of the

GOAT

Translated by Ry Beville

045-264-496 1

5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MON-FRI: 17:00 TO MIDNIGHT

{| SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT
**LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY

Homepage: www.bairdbeer.com n r@]

NIV FIVER
BILINGUAL EDITION

ilable online at

brightwavemedia.com/shop

E-Mail: bashamichi-tap@bairdbeer.com

JAPANESE SAKE - CRAFT GIN - CRAFT BEER

Ty atiikiRze
DISCOVER
FRESHNESS

i p . N B Eight Types of Nama Sake
/L\ < > from vacuum-sealed barrels!
i / HITOZ D%
B A H AR 81!

Draft sake - International Cuisine

70 seats - 80 types of sake
K57 MER « EREORHE « 705 « HAPI80FE

YOKOHAMA, NISHI-KU MINAMISAIWALI 1-10-16
Sotetsu Minamisaiwai No.3 Bldg 2F
REFTVEIX Hi21-10-16 AHERR 2583 L L 2F
Tel. 045-624-9913

For reserya llmm and more Info please
& o2 LTI, SOy = T4 M :’j*v

\pler ak.owst. Jp\O\\

2 www.yokohamaseasider.com



RECORD BAR

YOKOHAMA

BRECORDBAR45YOKOHAMA

Recommend
Record
Title
Not Today
Artist

THEE MARLOES

Scasonal >
Cocktail

Matcha&Azuki alexander =

FR/NSO7LFI Y —

NS 4
> —-m—

2 £ ‘ ; m‘h’/ /
100+ Kinds of American Craft Beer - Cider - Southern Food

Jouthbound

TAPROOM & BOTTLE SHOP

€3 @southboundjp 045-341-0325
™ contact@southbound.jp @ southbound.jp 1§
& 1 min. from Hinodecho Sta. ~ R&H / HETRA 54414 [O]

=3

www.yokohamaseasider.com 3



Koyuradou

Text and photos by

Yaichiro Shotai

Address #%)I|REEHHXITA1-13-5 E57tH]203
Yokohama, Naka-ku, Motomachi 1-13-5 Villa Motomachi 203
Hours 11:00~18:30 (closed Mondays)
Instagram  koyuradou

1)

TEETREEHRA S T EIEHICASTT S LY AROERBEILD2
FEICAREZEHD. D LAV RFRAEETIDEIF S ZFR—
(FSRILFE—CDMEND) LERNAOBREEMZIOR R I5IC
IS TRE—ILDOEITERHBR LI RICHH L EE TH . ERDE—
HICIFFR—HERS N ABMENFRT1 I L% G LD T DRIBIEY
HEZERMITCERADIZT7RE—ILBRZISN TV EMEE
—ILFWThb F—F—DEEREENBS O GERBDEFET:
HDT,

EAIEFZ—BATH O [Taylor GuitarsiORARIRTI>THH
3. E3ERB L ABEFIIFI—DEMELE>TLWVIEES. 32
FR—IF—RNBFZ—r 7L LOFBIFEDAZTIT.FE—LEL
6 AR ITZ P T HEIPT VS RIS TFEERICHBELTVD. 2D
DOMNBEREDOSLE8ENFLZETZ WS,

@RI I TALARDOFICI>THRMAKICEFNE DO URT
FA— FIARMETHEATIZOLHNDO—DTH B,

EDBNIF BRI - FI—EMOEREICCCESBRVSR
ICH B REIEIF KIBDIHE . RBICHEKOHDAN BN ERF-TEHN
BB LD BVETEDNVWNIE TESEICLESI BB LD
DB VERPHEDLSICAENICEBATZDOTHNIE 335>

4 www.yokohamaseasider.com

Just a short walk from Motomachi-Chukagai Station, tucked
above the entrance to Motomachi Shopping Street, you’ll find
Koyuradou on the second floor of a low-rise brick-style building.

With its slightly unusual name, Koyuradou is equally unique in
concept. It’s a shop that brings together mini guitars (also known
as travel guitars), indoor plants, and even a standing craft beer
bar—an unexpected but perfectly balanced mix. The walls are
lined with guitars in all shapes and colors, while rows of plants—
especially striking caudex varieties like Pachypodium—add a
sculptural touch. A carefully curated selection of domestic and
international craft beers rounds out the experience, all personally
chosen by owner Gakushi Okamoto.

Okamoto is a guitar craftsman and an official repair technician
for Taylor Guitars. If you had to sum it up in one phrase, Koyuradou
might best be described as a mini-guitar specialty shop. Mini
guitars are about halfway in size between a standard guitar and a
ukulele. They have six strings like a regular guitar, but are easier
to hold, easier to play, and easy to carry around. Perhaps that’s
why nearly 80 percent of his customers are women. In addition to
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new instruments, Koyuradou also offers refurbished guitars that
Okamoto has restored to near-new condition—another reason the
shop attracts so much interest.

What makes Koyuradou truly special is that it isn’t just a guitar
shop. Musical instrument stores tend to draw people who already
know what they’re looking for, and companions without the same
interest may feel a bit out of place. Unlike clothing or everyday
goods, instruments can sometimes feel intimidating. But adding
plants and craft beer changes the atmosphere entirely. Visitors
can browse unique plants, enjoy a beer, and casually admire the
guitars—their colors, shapes, and textures—without pressure. It’s
a place that feels welcoming to families and friends alike, and who
knows—it might spark a new curiosity in someone unexpected.

Okamoto began playing guitar in junior high school, but by high
school he found himself increasingly drawn to the craft of making
them. While continuing to perform as a musician, he gradually
shifted his focus toward guitar repair. What’s remarkable is that
his expertise extends beyond guitars—he’s equally knowledgeable
about the plants and beers he carries. Perhaps it’s the mindset of a
true craftsman: he understands not only how things are made and
cared for, but also the passion of the people behind them.

Part workshop, part shop, Koyuradou attracts everyone from
complete beginners to professional musicians, all drawn by
Okamoto’s skill and approachable personality. The space also
hosts one-on-one lessons with professional guitarists, as well as
beginner-friendly sessions where guests can try playing guitar
while enjoying a beer.

It gently lowers the barrier to entering the world of guitars, and
once you take the first step, it offers the support to help you keep
going for years to come—Tlike carefully nurturing a growing tree.
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Arnold Arao is here to help as is the organization where he
works: TELL. Arao recently became the Lifeline Director of this
vital NPO that offers mental health support and counseling
services to Japan’s international community. The organization was
established in 1973 under the Inochi-no-Denwa (Japanese Lifeline)
umbrella as Tokyo English Lifeline, but has since expanded to
nationwide coverage. TELL now staffs its lifeline service with 160
trained volunteers from over 30 countries. For those feeling suicidal
or perhaps experiencing distress and simply needing somebody to
talk to, TELL has been a lifesaving force.

Arao was dispatched to Fukushima 20 years ago as a part of
the Japan Exchange and Teaching Program (JET), but like many
in rural areas, he encountered isolation. That led him to look for
meaningful ways to connect with others. Working later as a school
counselor (owing to his degree in developmental psychology), he
noticed that even Japanese students faced similar struggles of
isolation and loneliness. It’s a human condition that needs our

attention.

Those experiences shaped Arao such that in
2016, when TELL gave a presentation at the
university in Osaka where he worked, he
decided to become involved by helping out
in various ways. In his role as a university
counselor in Osaka, he was working a lot
with psychologists and already had a good
foundation for helping TELL when he was
able. Much of that involved spreading the
word about TELL’s services—something
that’s stillimportant now.
“By 2019, | was seeing more and more of what
TELL could do as an organization,” says Arao. “I'd always
been keen on the mission, but decided | wanted to be a part of that
and work with the people here full-time.”

He eventually became an associate director and was also the
coordinator for volunteers staffing the lifeline service. Notably,
he acquired certification as a “QPR gatekeeper”, which is formal
suicide prevention training recognized around the world (the
organization is based in Portland, Oregon). He would go on to
become a QPR Master Trainer—Japan’s first—and incorporate that
knowledge into the training of TELL’s lifeline volunteers.
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Arao says, “We help people first recognize the signs of somebody
maybe thinking about ending their life—because of extreme
language, for example—and then we engage with them responsibly
and connect them with resources. That’s what gatekeeping is.”

Although TELL of course had lifeline volunteers trained
in providing crisis care, Arao was able to roll out this special
gatekeeper training from 2023. Thus, every volunteer on the
Lifeline has that additional capacity to be attuned to suicidal
thinking or views, whether it’s expressed directly or indirectly. Arao
estimates that he’s trained upwards of 500 individuals since he
became certified.

One challenge is that lifeline volunteers who are international
residents come and go over the years. There’s a constant churn,
and thus a constant need for new volunteers. The community
of English-speaking residents in Japan is also small so there’s a
limited pool to draw from. Those interested in becominginvolved—
especially those with a background in related services—should
definitely reach out.

In his free time, Arao notes that he loves touring Japan on his
motorcycle. He also enjoys athletics, whether it’s cycling or going
to the gym. He jokes that it’s stereotypical, but as a Canadian he
also likes to go kayaking.

Arao definitely deserves some time off for his hobbies given his
contributions. Last year, he and his volunteers provided over 6000
hours of general services and over 4300 hours talking to people in
need. And yet it’s still not enough. What can you do besides training
and volunteering for the lifeline? As noted earlier, it’s so important
to raise awareness of TELL’s services in the community, whether
you are Japanese or an international resident.

As Arao stresses, “We need your support to keep the beacon of
hope lit for people in their darkest moments.”

There are also community events to participate in, like the
upcoming Tokyo Tower Climb on April 19th (a fun annual event).
Donations, too, help TELL deliver their services and offer their
programs. Perhaps there’s a fundraising event you or your
company could offer!

Arao ends with an important message: “There is someone out
there who needs support, needs somebody to talk to, and they
don’t know where to turn. It would be great if you could take a little
time out of your day to find that person and let them know that
TELL is here to listen.”

www.yokohamaseasider.com 7
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Yamada is also an emcee for YOKOHAMA GEISHA

Tomoya Yamada is the friendly, bilingual director of Yamada Real
Estate Service Co, a Yokohama-based agency and longtime supporter
of the Yokohama Seasider. We share here our recent conversation
with him about Japan’s housing market.

What’s a current hot topic of real estate in Japan?

Interest rates are finally going up as an inflation measure. It’s good
timing for selling property. Much more so than in the past, houses are
appreciating if they’re not too old.

What do you caution when it comes to buying properties?

There’s a 35-year flat-rate loan in Japan, but most get a 10-year fixed
rate that then fluctuates. A lot of young people don’t think beyond
those 10 years, and developers will often lower the hurdles for
purchasing to entice them. They might buy a high-rise condo, but if
one stops working or has to take a lower-paying job, it gets harder
to pay the mortgage. As a real estate agent, I'm not an aggressive
seller; | encourage my clients to consider future risks and set their
sights on more affordable places while acknowledging future needs
like children’s education, travel, and car loans. Some sellers pressure
them, saying, ‘If you buy now, there’s no way the price ever goes
down!’ They think they can later flip it, but that’s not always the case.

Do you consider Yokohama affordable?

Yes, especially for people getting paid by a foreign company, perhaps
in dollars or Euros.

Are people mostly looking for condos these days, or is there still
interest in houses?

There’s some interest in detached houses but not so much with
people from overseas. The small size of the lot doesn’t seem worth
it to them.

What are some interesting features of Yokohama neighborhoods?

In some of the hills of Yokohama, like behind Motomachi, there are



THOEFOLSBED EDOTIT I ZHBER CIEIENBIERE IR
VERDBDE T HELIISUI B TONZBAICREZRETE3%E
FLEDER. IS LIERVWBAICE<DOEEN BTSN E L. BHIC
IS ENFREEHD60~TOFK (18~208) IFED_METEEDHDF
T A& IEN R OB BHEIMFEATVBZEDNZVTI HLALEY
OMHEDNERBFEDICHNIE. FEHTHRIEL. —DDLEVE E LTKE
BREILTHCDHHRETT,

TIZOHRFIIBLLBOTED AEEZBATEIRVADEITVET,
ZORREBEDOFENRVTVET 7/N— T F UM EILDOF—F
—IF2ECCOZNEFRICRECEREZ5 1T LIF2FHIELER
TVETELDABERILESH BV ERIFIEHTVBESTY,

RIFEBIOOEEMEEZ IO TVE T, HBIFFHATT. T DL
SHIVTTIF OO TR CEEARTESMED BTV ETHFICART
U7 DIBESRDIEBEN B VKRR T — AT UAIDOLSICEVA T
RANR—R BB LT BEERID GO E LI REEBHDROTVS
BELZBIAZOEDOHEL>TVET ERHELTIHEN AL
BOTWBH ST ZDTD FIBIEA T REILOBRRIGH EDEND
TULWEBACLAEBMICERERBLIESRROBYZIRELT
WE7,

CDESBERBTLLOIN? BRI BMAMEETLLOIN? HER
LEPRODESNDIABEODZEICHEIDETH THIOLSHBITY7IFH
[ERELTERALLTEATT . —AT WO BIY_THRITOZYFH&
EmERSNIBEETHNIE SNSEFRL T HATH LR E- T
HICAZHEPADIEDAETT. TIRIILY— T TV JICRIFTLOWA
I BBHEDOLSBIBAATHT2ICTRIILEFT,

AR —RY R TEEROLEEZRMNIEITBMNIFIBADIRER
I KD BRI ZFRBTCDDIFKICBEOTVEST—RHH D EYLFh
BE D FEODBDDEMRISFICH B FB0FE UL THIFEDH S/
TRREWBALE LI T2 BIROEREE L IFT280AAB LD HDTL
FVELIE ) BALTHOSXLEHEILMTIFTRVDTINDLY
DFZANTVBEIBTIIRMICIE REPHE. ELTHRLLME
ICEoTOEUVDBZICLIEWEE R TV KT EERIGRANATOY
IIRTINSRBEZELCDHDELTREZBVADEVERBWVET,

very narrow roads (called niko-doro). In the decades after WWII,
people had to build where they could, and lots of houses appeared in
such cramped places. Some are only 60 to 70 square meters total with
two floors. They are very cheap and usually only occupied by a single
person. If several in a row go on the market, they could be torn down
to become one plot for a bigger house.

The market is becoming more competitive and more people are
unable to afford purchases so demand for rental housing is rising.
Apartment and tenant building owners see it as a good time to raise
rent and management fees when two-year contracts come up for
renewal. | feel like most residents think it’s shoganai(can’t be helped).

We deal more in that than residential, actually. The market is good.
In places like Motomachi, you see fewer vacant buildings than
before COVID. First-floor spaces in popular neighborhoods are
doing especially well. But people don’t need large spaces for offices
anymore. Companies typically have fewer employees and the way
people work has changed. They don’t commute to the office every
day. We discourage developers from pursuing office buildings. Rather,
we’re encouraging mixed-used buildings with retailers on the lower
floors.

What kind of business? Imported goods? Depending on the size of
the space you need and how much foot traffic is required, places like
Motomachi are still good. But if you want a small store for ‘maniacs’
(superfans of niche products) then you could use social media to
attract them to an out-of-the-way location. Side streets work fine
when you’re savvy at digital marketing.

| see internet ads for akiya, but sometimes they’re a hook to sell
international investors pricier properties. | purchased a small akiya
with an Jjori (traditional fireplace) that’s over 80 years old in the
middle of nowhere in Chiba. But | spent ¥2.8 million just to fix the roof
(laughter)! I've only been there a few times since purchasing it, too
(laughter). But I’'m working on it gradually. In the future, | want it to be
a sanctuary for my family, employees, and friendship circle. They’re
long-term projects and it’s best not to think of them as income-
generating opportunities.

www.yokohamaseasider.com 9
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BABY, IT'S COLD OUTSIDE. AND LIKE BEARS IN WINTER, THE HUMAN BODY ALSO
experiences a metabolic slowdown when the light is short and the temperatures
drop. Some of these changes we feel acutely: it’s harder to get out of bed in the
morning as our pineal glands sense less light... and when we do, it’s harder to
warm up, especially in the hands and feet, as our bodies shunt precious warming
blood to protect vital inner organs from the cold.

But during the winter, changes happen on a tissue and metabolic level as well,
most of the effects of which we don’t readily see or feel. For example, multiple large
studies in a variety of different populations and geographic areas have consistently
shown that hemoglobin A1c, the marker that most people with diabetes follow to
show blood sugar control, increases in the winter due to temperature and other
environmental factors. Seasonal variation can alter Aic by almost half a percent,
which is a pretty big change for a diabetic patient and their medical provider, both
trying their hardest to keep that number down! Similarly, other parameters of
metabolic health can also go screwy in the winter: blood pressure and LDL (“bad”)
cholesterol tend to go up, while HDL (“good”) cholesterol trends down.

All this begs the question, do these changes in metabolic measures actually make
a clinical difference to people’s health? Probably. When you consider that inflam-
matory markers like CRP and platelet counts also rise in the winter, and then take
into account that hospital admissions for stroke and heart attacks have been shown
to rise by 10-30%, winter seems to be a season of inherent risk. As if I needed yet
another reason to forgo curling up by the fire with a book and month-old holiday
sweets...darn it, I guess I’ll bundle up and go for a walk instead.

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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The mission of the Yokohama Seasider Magazine is to establish and
maintain mutually beneficial relationships with the City of Yokohama
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.

11:30 - 14:00 >rizetanses
17:00 - 22:00

BB KBk

Closed Mon-Tues E E
045-253-164.15 M
sparta.jp [El%:

FUSwEIEE

Yokohama’s oldest
Greek restaurant

o
sefrei 58

2026 YEARS
WREBAE KA AE

YOUR COZY BAR STOP IN CHINATOWN
& = 3 g
GOKU BAR

Naka-Ku, Yamashitacho 130 Goku Tea House 2F
ARMRKILTFET130% B2 A 20
Tel: 045-681-7776

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
Toll-free: 0800-300-8355 Chat: www.telljp.com
Please check our website for daily hours.

tell’

0800-300-8355

Connected

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leare ﬁdﬁmede

coz %aéaé@m@ e

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

email: admissions@yiea.com

iea.com
Y ()
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UDON HIROKI

Text and photos by

Yaichiro Shotai

Address %) ||IRiEETHXTE2-88 STTH S~ T7B1F
Yokohama, Naka-ku, Motomachi 1-13-5 Villa Motomachi 203
Hours 11:30~15:00/17:00~20:00 (L.O. 19:30)
closed Mondays.
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When people talk about must-try udon in Japan, Kagawa’s
Sanuki udon always comes up.

Udon Hiroki in Motomachi is a rare spot in Yokohama that
specializes exclusively in authentic Sanuki udon. The noodles
are hand-made in-house by owner Hiroki Yamashita, and on
weekends especially, the shop draws a steady crowd.

The udon has a satisfying chew with a smooth texture, and
you can taste the natural sweetness of the wheat. The Tempura
Kake Udon (¥1,600) features udon in clear broth with crispy
tempura shrimp, kashiwa (chicken), and seasonal vegetables. The
golden, transparent dashi soup spreads gently across the palate,
and dipping the tempura into the broth lets you savor its depth
even more. The Wagyu Beef Udon (¥1,300) uses Olive Beef from
Kagawa Prefecture. To complement the clean, delicate flavor of
the meat, the broth is slightly sweetened, creating a perfectly
balanced bowl.

After graduating from junior high school, Yamashita became
a sumo wrestler and spent 14 years devoted to the world of
sumo. Following his retirement, he returned to his hometown of
Kagawa and began training at an udon shop as an apprentice.
Later, encouraged by an acquaintance who owned a space
in Motomachi, he decided to open his own restaurant there.
Yamashita says he felt a strong connection to Yokohama, a city he
had visited many times during his active years for chanko-nabe
events. Leaving his hometown once again—much like he did at
age 15—he began pursuing a new goal.

One dish | strongly recommend enjoying alongside the udon
is the Tamago Kake Gohan with chanko sauce (¥400). The chanko
sauce is a seasoning made by stir-frying several ingredients with
a soy sauce base and is said to have a history of over 100 years in
the sumo world. In sumo stables, itis commonly used as a dipping
sauce for chanko nabe, and the version from Yamashita’s former
stable was particularly well regarded. Instead of soy sauce, you
mix the chanko sauce—served on the side—into the egg and rice.
The mild flavors of the rice and egg are enhanced with layered
umami and saltiness, offering a whole new take on this classic
comfort dish.

Honestly, | wish the sauce were sold separately to enjoy at
home. That aside, warm yourself up this winter with a hearty bowl
of chewy, soul-satisfying udon.
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ENGLISH=SPEAKING TAX ACCOUNTANT ENGLISH SPEAKING REALTOR

SHIMIZU

TAX & ACCOUNTING
Tax Consultation, Preparation & Refunds
Bookkeeping ¢ National Tax Agency Representation

J APANESE_AND INTERNATIONAL RESIDENTS WELCOME

rEED

IXT

KAZUTOMO SHIMIZU @ ﬂﬁﬁﬁzxzmaa’i“ﬂz
" R A » [ x omoya Yamada
kazutomo.shimizu@jasper.dti.ne.jp YAMADA REAL ESTATE SERVICES Englith Sheaking Realeor

http://www.shimizutaxattorney.com/

4 ‘ 045-365-1938

1-4-5 Okano Nishi-ku, Yokohama
Email: info@yesc.co.jp

YESC.CO.JP Tel: 045-313-101 |

Expert care from a friendly, Eng]_[sh Speaking Attorney

3 internationally trained,
Engllsh-speakmg

‘N' dentist

anaiiial

e =
Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC) s ’g‘

In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

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

Member of the Kanagawa Bar Association

giﬁ)llﬂ%ﬁ%ﬁﬁﬁ

Sumikawa Law Office

045-664-4618 o
www.nakamaru-dental.jp UCLA cert’ﬁed @

Your health means

everything to you
BEICEZTDIFIINEDAETLERE

CHIROPRACTIC

—with joint motion—

Close to Bashamichi Station! BEEEER ICHTL)!

Yokohama-shi, Naka-ku, Motohama-cho 4-39, Mihashi Bldg. 4F
HEMAPXITERI4-39 =15EIL4F
Tel. 045-323-9488

Dr. Yasumi
speaks English
and Japanese!

Reservations available online

254 TFHIRTEE

website: spine-chiro.com
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Blue Earth Sound:

Cicero Nights

Text by Photo care of

Record Bar 45 Yokohama

Ry Beville

Address FEXFE2-16-20
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!

This album sparkles like sunshine through droplets lingering
after a refreshing rain. Cicero Nights is the debut release of Blue
Earth Sound, a “project” from the young musician, composer, and
band-leader James Weir who hails from Chicago, a city rich in jazz
traditions. The eight instrumental songs reflect that legacy, but are
more representative of his own musical exploration than tributes to
specific jazz periods or sounds. Weir cites inspiration ranging from
soul and Japanese jazz to the Italian soundtrack composer Stefano
Torossi. Discerning listeners will hear many other influences
tastefully tapped into.

Weir worked through the compositions on his piano, but that
instrument is not so prominent on the album, mostly lurking in
the background to provide harmony. Instead, what stands out are
shimmering guitar chords, lyrical horn and flute melodies, and
even strings (notably on the song “Gia’s Point”). The drum beats
feel closer to hip-hop than jazz at times, especially with “On the
Court”, where a funkier groove comes alive after songs of mostly
mellow listening. There’s a pleasing variety of instrumentation
throughout the album from his fellow musicians, and distinct
differences of sound between the songs. Albums from artists
‘exploring’ can often give the impression of a mishmash of sound,
but not here. Weir delivers a coherent delight.

Interestingly, Weir started outin the indie-rock scene of Chicago.
He was a part of bands that drew from post-punk and driving rock.
Somewhere along the way, though, he seems to have developed
a taste for the chill and reflective side of music. That’s the overall
impression this album leaves. Weir wasn’t just exploring music, but
some quieter, more serious side of himself. This is music for when
you're feeling meditative but upbeat. If only the album were a little
longer! At a mere 20:18, every song seems like a moment gone too

soon.



Real People, Real Images

Text and photos by
Ry Beville and My Huynh
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Scenes from Noge Daidogei

On the occasion of our 17-year anniversary, we want to reshare
this story... Shortly after starting the Seasider, we needed an office
to become an officially registered business-those were the rules
back then. Through a friend named Vincent Trivett who also helped
us launch this magazine (we consider him a co-founder), we met the
team at Dark Room International. They were in the process of opening
a shared office space in Noge that we joined. We still share space with
them, though in Negishi more recently. They are like family now.

Beyond the generosity and kindness of DRI’s director, Hisao
Saito, it’s been rewarding to be in the presence of people so deeply
involved in photography culture and business. It’s impossible not to
think about the impact images have had in our world-their power
to inspire and move emotions. This column has thus been a part of
the Seasider since its beginnings. True, we live in an age where Al can
generate convincing fake images. But we feel that this will only make
print photography that much more valuable to us all, showing us what
is real, what is worth living for.

CARNIVALIA

a photography exhibition BEE

Ry Beville My Huynh Vincent Trivett

July 18th - 26th, 2009 @ Poz Dining

OPENING PARTY: July 18
All are welcome. Mee
Yokohama,

m until late
der Magazine staff.
a-machi 4-1

Postcard from the founders’ first photo exhibition.

THE DARK ROOM INTERNATIONAL

Address F$FXPEH]T 9-8 / Isogo-ku, Nishi-cho 9-8

Tel 045-261-7654
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The first magazine dedicated to
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www.saketoday.com
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Saint Maur
Food Fair

Text by
Seasider Staff

Photo care of
Saint Maur International School

Date: Wednesday, April 29th (National holiday)

Time: 10am-4pm, rain or shine

Admission: Free entry (dishes are pay as you go); no pets,

please!

Location: 83 Yamate-cho, Naka-ku

Website: www.stmaur.ac.jp/about-us/events/food-fair
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One of our favorite annual community events, the Food Fair at
Saint Maur International School, is coming up on April 29th. Markit on
your calendar so you don’t miss this fun, delicious extravaganza run
by students and their families.

Everyone is welcome to campus to purchase food that reflects the
many nationalities of the student body. There will be 17 booths, with
everything from savory plates to sweets and drinks. Where else can
you try the likes of Portuguese, Scandinavian, Middle Eastern, and
Korean food all in one place?

Guests will have a chance to win an array of prizes, including travel
vouchers, food vouchers, and electronic items. There will also be live
entertainment, children’s games, and more. It’s a family friendly affair,
of course, and conveniently located a few minutes from Motomachi
Station.
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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

V/YCYO!



