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Yokohama’s
Original
HOMETOWN

18 Yamashita-cho, Naka-ku
045-664-5757

11:00-19:00 (closed Mon) @
NAKA-KU, SUMIYOSHI-CHO 6-68-1

el | English Speaking Attorney
www.yokohamabeer.com . .
In Kawasaki City

(next to Tokyo & Yokohama)

www.elliott.jp

BREWERY

CRAFT BEER CAFE & BAR A=V T4—

SYNCHRUNICITY

1-7-9 ISEZAKICHO NAKAKU YOKOHAMA S —

PHONE: 045-315-2532 WEBSITE: SYNCHRONICITY.JELLYBEAN.JP ‘J Su

Legal service in English
on cases related to Japan
» Business cases (contracts, bankruptcy, etc.)

> Trafﬁc acc1dents (claim for damage)

Kei Sumikawa (Attorney at Law) ERRCS
web@smkw.biz http://sumikawa.net/ | HBVWELFS
TEL:044-276-8773 st @ =

Member of Kanagawa Bar Association Gl )

mikawa Law Office
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JéZat\'t\'un offers a casual dining

atmosphere where you can experience
authentic Chinese and Asian fusion
cuisine.

6/’1”6[/ great food and our amazing
wine sefection in a relaxed ambience
and at reasonable prices!

/

china bistro

J\ﬁ'

hassun

meditation courses « tea ceremony - calligraphy

EXPERIENCE

From the Editor

October 2017

What do you associate with autumn? Colorful autumn foliage
is of course the typical answer, but what if you were to think in
finer detail. Last month, you might have become conscious of au-
tumn on seeing dragonflies or rice fields under the harvest moon.
Maybe it's autumn equinox flowers, chrysanthemums or cosmos
that make you realize fall has resoundingly arrived.

Living in a big city maybe you have other associations with au-
tumn, namely annual events that happen this time of year. There's
the immensely popular Oktoberfest at Akarenga. The Yokohama
Marathon is one for running enthusiasts. We're big fans of the
Diwali (Indian) Festival in Yamashita Park. Maybe there are smaller
neighborhood celebrations where you live. We hope you'll ven-
ture out this month to watch or participate in a few of them. And
if they're fun and memorable (most are!), come next year, maybe
you'll have a new association with autumn.
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Dark Room International ¢ IREZ4FEE
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A Seed: Ichi-Ryu Manbai

ast month the Osannomiya Hiei Shrine held

its annual festival from the 15th through the

17th.

There are two rivers that flow toward the sea not
far from the city subway’s Yoshinocho Station: the Ohkawa
and Nakamura. Yoshidashinden is the district of reclaimed
land wedged between those two rivers and during that rec-
lamation process there was apparently somebody involved
named “Omisan” who was killed. The Osannomiya Shrine was
erected to deify that lost soul and this, too, is the origin of the
festival.

Every year, my grandmother told me, “If you want to live in
this district, then you have to pay your respects at the festival!”
| can still remember to this day pressing my hands together
and closing my eyes when the portable shrine passed by. It
was surely due to my grandmother’s influence that | have
loved this moment since childhood.

The other day | had the opportunity to see an eye-popping
staging of the traditional Japanese performance called Ichi-

4 For more info visit www.yokohamaseasider.com

Text by Saito Hisao
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Dark Room International ¢ IBESEE

Ryu Manbai, and | was quite impressed by its beauty and ap-
peal. The stage performance uses Japanese legends for its
themes and it is even wildly popular in places like Los Angeles.
| was once also fortunate enough to be able to work with one
of its actors, Mr. Matsuura Yasushi. When he took the stage,
his passion was almost palpable.

As | was listening to Matsuura talk about Ichi-Ryu Manbai,
for some reason it brought to mind the legend of Omisan.
When | mentioned this to him, he said he wanted to dedicate
Ichi-Ryu Manbai to Osannomiya Hie Shrine, and through the
cooperation of multiple parties, we were able to make this ded-
icatory performance possible. Replicating the elaborate stage
normally used wasn’t possible, so the performance was only
the musical aspect-with a koto, small and large drums, and a
bamboo flute.

On the koto was none other than Matsuyama Yukiko, an
acclaimed artist who has performed at the Grammy Awards
show. Another was musician Mochizuki Saburo, who is as fa-
mous as they come in the world of Noh.

Matsuura is considering an international tour to perform
Ichi-Ryu Manbai in the future. He is enthusiatic that this per-
formance will help build the foundation for the next step. We
would be proud if our hometown Osannomiya Shrine were the
place where his journey originated.
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Exclusive Performance
E=in
October 17th / 14:30~
HB=DEBHEMT

Osannomiya Hie Shrine

Koto, Matsuyama Yukiko / & #MWLYEF
Tsuzumi, Mochizuki Saburo / /\&& 2LHAEHKER
Otsuzumi, Shigekusa Yumiko / K#k EEHEF
Shakuhachi, Haragou Kaizan / R/\ RERLL

**Guitar, Ogawa Hirotaka / ¥%9— #&/Ilc0%A

With so many big names gathering, it was decided to have a get-
together for a special live performance at Lilly in Yoshidamachi.
This is a rare opportunity to see such a fabulous performance.
Even we are having a hard time waiting for the event!
ZUTINEFOEYIR—LDEXDDIEHSSHE CTIERP>TLE
BSEVNSTET FI—BANTSHEILilly TRORERKRRY vILS
A TRBEVNS LB Te. CABBIATIABRRERNERZRI DS
BATZESZSHDDDTRENISHSFHERLL,

October 17th / 19:30~
Yoshidamachi Lilly
¥6,000 (includes one drink)

For contact and reservations / EHURAH FWaDHE
inaho@itadakimasu.tv / FAX 045-345-0191

** appears only at Yoshidamachi Lilly performance

DARK ROOM INTERNATIONAL

ADDRESS {3 Fiif

X AERCHT 1T H42-1-2F
Naka-ku, Hanasaki-cho [-42-1-2F

Tel/Fax : 045-261-7654
www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 5
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UPCOMING EVENTS « /XY MR

T4 YA - qaNT
DIWALI
YOKOHAMA

Yamashita Park

Oct 14 & 15/ 10:00 ~ 19:00
Free Entry
diwaliyokohama.org

Yokohama’s annual Indian festival ar-
rives at Yamashita Park bringing with
it songs, dance, and great food. Yoko-
hama and its sister city, Mumbai, have
a nearly 50-year relationship that deep-
ens each year. See what India’s ancient
Hindu festival of lights is all about and
maybe learn a little more about our ad-
opted relatives in Mumbai.

WTFABRTHREESNDTAIU -1V -33\
V201 7T AVRORFIVR ZLTHE
SARBESUVVWHREARLDDEEEZD
WhgRER ™ - LVI\A (FHIB0EICHBRRRD
BELIHD. ZOETREEFEREO>TND,
AVRDHDITTRT1)LIEER U, F
LAYIACDVWTHUERZRWVERERD
235,

BRA IV M—=1N—T71TAb2017
OKTOBERFEST 2017

Akarenga Soko

~ Oct 15 / Weekday 12:00 ~ 21:30,
Weekend/holiday 11:00 ~ 21:30
Entry ¥300 UHS & under frec)

(drinks/food separate)
www.yokohama-akarenga.jp

With the arrival of the great fall weath-
er comes another highly anticipated
event: the yearly German harvest fes-
tival, Oktoberfest. A plethora of Ger-
man beer and food, not to mention a
lederhosen-clad band delivering the
lively entertainment, will bring many
to the harborside beer tents. Go ear-
ly and get your seats, but be sure to
pace yourself!

HOFFhEEBIC FEEINLFIYDE—
IWORBAIS—N—TIZADEZRHT2.
feoBRODRAIYE—LERS . ZLTL—%
—R—EBYORKICHGZBAIERAVEED
EBR(CSIEDFON K EADADEER
LYABBEANYNRIGICERDLESES .88
[CT>THEEBIRLES! ULHAULRRBTE
[CEFERLES,

A¥—=MNIZR—3y
SMART
ILLUMINATION

Main venue: Zou-no-Hana Park
Nov 1 ~ 5/ 17:00 ~ 22:00

Free

www.smart-illumination.jp

Smart lllumination returns to Yoko-
hama this year for its 7th stint. Billed
as a fusion of “eco-friendly technol-
ogy and art”, artists from around the
globe display their brightly lit works at
Zou-no-Hana Park and other bayside
locations. The city will extend much of
the building illumination to the end of
December—keep your cameras handy!

ANV ILZR—Y3VUDNSELHEETH
SN2 B IREMET—~DOREET—V
[CHERPHSTF—T A RNEDERHRD
BN=0%ZFLHET BEER DR BEDE
R2HER BT Fe, —BERDERE12
BRI THHBSNBEN MIILIZR—TY3 VA
RYRENTABTITONS,

OTHER EVENTS

BWREAROR

Yokohama Doll Museum
www.doll-museum.jp
045-671-9361

¥400 adults/¥200 jr. high &
elementary

9:30-17:00, BB closed Mondays
B XFEIEVFVvFREIlove

you! Monchichi Exhibit
~11/12, special exhibit fee: ¥300;
kids, ¥150

ME) =B (KAAT)

Kanagawa Arts Theater

045-633-6500

http://www.kaat.jp

B JO0—RyzA-Za—JAIL
I72LRT73)—)

The Addams Family Broadway

6 For more info visit www.yokohamaseasider.com

Musical
10/28~11/12, times vary,
S¥12,000, A¥9000, U25 ¥6000

=iRE

Sankei Park

045-621-0634
www.sankeien.or.jp

W £ (#T%) autumn foliage
11BT™E~12894] late Nov to

mid-Dec.

Normal park hours & entry fees

[REkEIER S8

Hara Model Railway
Museum
www.hara-mrm.com
045-640-6699

W/)HE OXVRA—4E
Odakyu-line; the Romance Car
story

(photos & artifacts from 60




MUSHROOM
FESTIVAL 2017

M/M Terrace

Oct 21 ~ 22/ 11:00 ~ 17:00
Free entry
www.mm-terrace.com

Attention mushroom fanatics out there
(and we know there are a lot)! Here’s
a festival created for mushroom lovers,
by mushroom lovers. Shop for harder
to find varieties, pick up cooking ideas,
take home mushroom characters on a
variety of paraphernalia, and even learn
some songs about mushrooms.

EDIPFEICLD . EDIFEDRHDANY
O OMERETHRESND EDDEED
CEBALED . EOCHKEOHBLED. &
DZITYRZBALIEDE EDTEHRTD
ZENTEBEI . EDTET—IELES
BOBEV/INTA—IVYRETONZDTH
HUHAC,

BH—F B OXTEE
AUTUMN
FLOWERBEDS

Satoyama Garden

~ Oct 22/ 9:30 ~ 16:00
Free entry
www.city.yokohama.lg.jp

Autumn may not seem like the time
to view flowers, but Yokohama has
a couple events this month that may
change that assumption. Satoyama’s
expansive flower beds will treat view-
ers to a variety of fall colors with
cosmos, salvia, marigolds and more.
Perfect for an afternoon strolling in the
park with mom.

HICTEZZEETBEVSDEHERDAA—Y
[CBWEZS, UM U . SRERTETEDAIN
VB ZDOThNnB. BUA—T VHDKTE
BTRIRERPHILETBREMSLLEE
DEDDIEZRLTIENTER . IF/LEDR
WF R ABZMSFITBCBES50ToH7%,

WER
CHRYSANTHEMUM
EXHIBIT

Sankeien Garden

Oct 26 ~ Nov 23 / 9:00 ~ 17:00
Adult 5" ¥700 / Child & Senior ¥200
www.sankeien.or.jp

At the end of October, Sankeien un-
veils their exhibit of around 500 chry-
santhemums. The flowers on display
run the gamut of the species with un-
usually large varieties and even some
as bonsai. Worthy of special attention
are the classic Japanese chrysanthe-
mums the have been cultivated and
developed since the Edo period.

10BRNSZRBICTRESNDIHIEET
[F. #5000 R BDHDIENRRESND KPP
BE NHABBESREIRBIHEERLE
ZENTEZIIPHANSEASNTEL
WONDEHRF DR,

years of the famed train)
~11/30, 10:00-17:00, gen.
admission: ¥1000; middle &
high school, ¥700; kids 4&U,
¥500

Pacifico Yokohama
www.pacifico.co.jp
045-221-2155

W IO\ RACRRIVY
Tk

Yokohama Handmade Marche
(autumn)

10/7~8, 11:00-18:00, a¥600/
d¥800

KEAIE

Osanbashi

045-211-2304
https://osanbashi.jp/

W E200E A 75 K7
20th Ka Hula Hou Hawaiian

festival

10/14, 11:00-20:00; 10/15, 10:00-
19:00, free entry!

M Bead Art Show

11/9-11, 10:00-18:00 (last day,
~17:00) free entry!

B&h,

Nihonmaru

(historical boat in Minatomirai)
FRIRLERIR, (Z 1A TAIEA)

Unfurling of all the sails
10/9, 10:30~11:30 unfurling;
15:00-16:00, rolling up

For more event listings visit us online at:
www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 7




Art Alivez

CREATIVE | UJRTCRWAY

NEFTIC
BliEDH#l R

Qoka River area, Zou-no-Hana Park, BankART
~Nowv. 5

Admission: Free (though some fees apply for cruises)
creative-waterway.net

In tandem with Yokohama Triennale, multiple artists take to | Kore hara fading-increasing-" Yokohama art Cruise Photo by

h230xw140xd310[cm], Iron, Brass Hajime Kato
the waterways running from Koganecho to seaside Zou-no-
~ p— — AN\ 3 J—— e v
Hana Park with a series of special exhibits and events. Ko- | 32/\YhUIYF—L20170RECESORE EHRDT—T(ANBA

rean artist Choi Jeong Hwa presents his "Breathing Flower", BEENSROK/ (—VFD—FDOKDZEEIC.BRYPANRY N2
a large lotus flower installation that slowly “breathes”. Zou- BT B BEDP—TARANF I Va3V I (EEDTEN D> LN EIFIRL
no-Hana features outdoor performances led by video director TWBES(CEIC KEMESR Brewathing Flower %8B, KO8/ (—2
Sudo Takaki and dancer/choreographer Tashiro Rie. Director Tl B L —  BRESR SRR -5 — Rie Tashirolcd 2

Takayama Akira hosts 65-minute art cruises featuring a mo- ¢ ) R o e N v
bile theatrical performance. You can even explore the exhib- BN (DA -V Ton s BER. SLBECSDMOBHAR

its by stand-up paddle board! But it doesn’t end there; see | BIAEEFEIZSUP(RIYRPYTIIRIL) EPOBAST—hE

website for more information. LHZEBEBEH DS S5 LWMERIF. DT T S THERLES,
CI T § 3 al | N | N 1= )
lll.‘ "‘ N "' i ’,“-”'____—-
' \ ' VY (EEE il
& | A = v‘\ﬁg”- \S=ss
Prite, ™ 4
L

Choi Jeong Hwa "breathing flower" Honolulu Biennale, 2017

8 For more info visit www.yokohamaseasider.com



go watanabe

dislocation

Yokohama Civic Art Gallery Azamino

Oct. 7 ~ Oct. 29 / 10:00 ~ 18:00 (Closed Oct. 23)
Admission: Free

artazamino.jp

Go Watanabe is the featured artist for the 8th Azami-
no Contemporary series. The Hyogo native is a pro-
lific artist who has exhibited in Japan and abroad. The
show’s focus will be works created over the course of
a year he spent in Helsinki and Rovaniemi, Finland.
There, he developed a deep interest in phenomena
created by light, its effects, and how it can “dislocate”
our mental states. Finland served as a prime location
to explore this subject as the majority of the country
experiences the midnight sun and polar night. The
exhibit will also feature a collection of video anima-
tions that reflect on Watanabe’s time in Finland and
his fascination with light.

HIHBFIVFYRS)— YU —XRBE8LE LT EIRD
BENREEND. EERBIDEDEZEDT—FT 1 RNT,
INFETICEBRNAZBHOITEELBHINTVD SBE, 71V
SYRNLYYF OV 7P II)HEORBREDECHIESN
TERFDIREA Y RI L —Y 3V EPDICRRENDEDED
AVSYRBEPLCANEBIESTRRELDOFE, ZU TR
WXL RIS ERERICEDLE ROz BHICHIEER
WIBRI.ZUTRECIBNIEEA LR 54<L10D TR DIRR
MEZBLCTRESNDZ TV SV RTOXRDFRIE ABER
EDERERT T—IERBRITVNDAECEZABEERNSE
RBUIZ P A=Y 3V ERWIRRE MEREEDREE TE D,

MB5A5 /2017 /EF7A4A Y RFL— 3 video installation /48min
Courtesy of the artist and URANO

Art Listings

GENERAL ART
RS

Yokohama Museum of Art
045-221-0300
www.yaf.or.jp/yma

M Yokohama Triennale 2017
Islands, Constellations and
Galapagos

~11/15, 10:00-18:00, a¥1500/
d¥1800; college & uni, a¥900/
d¥1200; high school, a¥500/
d¥800

ZTHEMEE

Sogo Museum
045-465-5515
www.sogo-seibu.jp/common/
museum/

¥1000; uni & high school, ¥800;
middle school & under, free!
B [&&5005FER] LA FHIb
ReZ-JaVFRB

500 Years Since His Death:
Leonardo da Vinci

~10/15, 10:00-18:00, ¥1300;
college & high school, ¥800;
middle school & U, free!

B 557 E1H5) | B L0REMR
kS

57th Kanagawa Female Artists’
Association Joint Exhibit

(200 pieces celebrating
individuality)

10/18~23, 10:00-18:00, last day,
~16:00

HEEBR¥v>U—
Yokohama Civic Art Gallery
(Kannai)

045-315-2828
http://ycag.yafjp.org

W EEAAS757(Y.C02017
BERE

Yokohama Camera Club 2017
exhibit

(90 pieces from 23
photographers in a 2m space)
10/10~15, 10:00-17:00; 1st day,
13:00~; last, ~15:00

H—TH5E

Earth Plaza
www.earthplaza.jp/
045-896-2121

M %7 - NIPPON/Z (New Japan
Exhibit)

(new interpretations of
traditional Japanese art & crafts)
~11/5, 10:00-17:00, free!

Kawasaki City Museum
044-754-4500
www.kawasaki-museum.jp
BN\ F7—rE

Haitian Art Exhibit

~11/26, 9:30-17:00, ¥300; seniors
& students, ¥200; middle school
& under, free!

HlrEHSVFL S —
Minatomirai Gallery
www.mmagallery.jp
045-682-2010

W /\TA7F)VMERE
Hawaiian quilt exhibit
10/11-15, 11:00-18:00; last day,
~15:00

BankART Studio NYK
045-663-2812
www.bankart1929.com

W U35 B5FLUTFDT7—T1 A LD
BB DEH)

Exhibit series of artists under 35
~11/5 (closed 2nd & 4th Thus);
10:00-19:00, ¥1000 (‘simple
passport’)

THEATRE

Brillia Short Shorts Theater
www.brillia-sst.jp/theater_
program

045-633-2151

10:00-22:00, closed Tuesdays
¥1000; seniors, youth &
handicapped, ¥800

B U73)—3—hJq)bLT0
IS IL~BDHRF iR~

Family Short Film Program: the
mother figure

~10/31, 4 works; 60 minutes

B EDWBEY 3 — T4 IVLT
mE7a N

The Beginning of Love Short
Film Program

~10/15, 4 works; 60 minutes

Cinema Jack & Betty

VRI TvYIENT A

Naka-ku Wakaba-cho 3-51
www.jackandbetty.net
045-243-9800

(this is just a selection of
showings)

W /\2—Y > Paterson, ~10/20
M A Quiet Passion 3H\x 21524
IZ-T1FR> ~10/20

M The Girl with All the Gifts 7
ANET INVRSDD 2 10/21~

For more info visit www.yokohamaseasider.com 9
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Music®

Ryuta Cosino: photo Ry Beville

CANTO! With Ryuta Cosino

Thumbs Up @

Oct 26 / Open 19:00 / Start 20:00
ADV¥2500 / DOOR¥3000
stovesyokohama.com

What first caught our attention about this live show was Ryu-
ta Cosino, the fiendishly talented, prolific guitarist who leads
psychedelic-pop-rock band Razoku and also plays in the all-
star jam band Albatrus. But he’s just a guest player with CAN-
TO!, the main act. This trio, whose work we had to investigate
more deeply, turns out to be packed with talent as well. Its
sound is perhaps best described as acoustic jazz-rock meets
classical with echoes of Django Reinhardt. It’s quite a unique
and pleasantly complex sound. The addition of Cosino will
certainly elevate the performance and expand the genres of
sound woven into the music. The show is actually in support
CANTO!’s debut album release. Could this be musical history
in the making? Catch the show to find out!

Music Listings

W Josei Trio

(great jazz pianist from
Yokohama)

10/13, 20:00, ¥4000

B Steely Dan Live
(Steely Dan covers)
10/25, 20:00, ¥3500

POPULAR MUSIC

Dolphy
www.dolphy-jazzspot.com
045-261-4542

W Suzuki Isao special trio
(world-class upright bass
player)

10/14, 19:30, a¥3500/d¥3800 Motion Blue

www.motionblue.co.jp
045-226-1919
M Garland Jeffreys

Kamome
Yokohama-kamome.com

CDOSAMTTETEBULLELVDRBBFBRIRFED Y R THRABIER
EEATERFYIRNTH D, AT TV IRy TAvIINURI5Z
GEFASILA—=IRY —DEFEUTc Y v L/ KT (R) ALBATRUS,
DAVIN=THH2.5BIF. CANTOIDT ZELTSA T (LT B,
RIS ZOZABDCANTOUCDWTH URK KD EN B D . FRED S
NBWSOTOYRFE PI-RTvIIPXOYvINIvV TS5V
JNLEEDURUEER ISV Y IOBRICEE ofc. EVWSRIBA S ED
LW\ ETHIRKG TRMIED DK W\ B A NI B & T ERITBT
RAREBDI vV ILDEHINEN D, 2D 3—([ECANTOIDTE2—7 )L
NADUY-RZTRLTHTONS SERICHE T BELNBER RS
DH\? RERCERTHEBLEK S,

10/10, 19:30, ¥6000 W -Kiss the Sky- Power of Love
M Harcsa Veronika & Gyémant Tour

Bélint Multiple artists pay tribute to
(Hungarian jazz & pop) the great Jimi Hendrix

10/19, 19:30, ¥4500 10/31, 20:00, a¥3300/d¥3500

| CLASSICAL MUSIC|

HizEHFSWVE—IV
Minatomirai Hall
www.yaf.orjp/mmh/index.php
045-682-2020

Thumbs Up
www.stovesyokohama.com
045-314-8705

M Belly Dance & Music Night
(live music & professional belly
dancing)

10/22,13:00, a¥4500/d¥5000

045-662-5357 (New York soul & blues legend)

10 For more info visit www.yokohamaseasider.com




\ [
Luis Valle &

Motion Blue &

Oct 27 / Open 18:00 / Start 19:30

¥4,500
motionblue.co.jp

Japan’s premiere trumpeter Luis Valle brings his unique style
of Afro-Cuban jazz to Motion Blue this month. Born in Ha-
vana, Cuba, Luis has made Japan his home for the past two
decades. He has had a huge impact on the domestic Latin
music scene, having joined forces with an assortment of tal-
ented, multicultural musicians to form AfroQbamingos. They
weave together a unique blend of upbeat Latin jazz, salsa
and samba grooves for the first time in their newly released
album “FRENETICQO”. Put your finest dancing shoes on and
warm up your October with a little Latin heat at Motion Blue.

(discounts for seniors, students,
etc.)

B #S)T1)VN—EZ—E&
HEBE3BEREHEESR
Kanagawa Philharmonic
Orchestra 333rd regular
concert

10/14, 14:00, S ¥6,000A ¥4,500
B ¥3,000

B AR VN\—EZ—RE
EE #5FRER YT 7T
New Japan Philharmonic
Orchestra special concert #5

10/15, 14:00, S ¥7000, A ¥5000,
B ¥3000, C ¥2000

B BRI A)VN\—FZ—EH
BBEEETEIEER
Japan Philharmonic Orchestra
331st regular concert

10/21 18:00, S ¥7,200 A ¥6,000
B ¥5,200 C¥4,200 P¥3,200 Y
¥1,500

ZaVTH—IV
Philia Hall
http://www.philiahall.com

TAfi-Qb\amigos

BAREZRKRIDNIURYREZIAR- NI T ERNFENSTFZT70F2
—NE—TJRMSAE—Y3VTI—IC¥oTLB.Fa2—/ ) ULFIC
EFTNIA R K20FRICBERCRREZB L. BRDSTYI2—Y
YOI —VICRERHBESZTE L FTREHINDEHRBEI2—I Iy
VIEBEEDINA R NI TP I70F21—/\S—T R &R 7vTE
—~ESTYIPXETIIT P VNZRE LIRB DB LT COER
S5EHDTIVINATFRENETICOsZU Y —RUTe. Loh DN S Z &
EE—YaVII—[CENIELS. ST VDR THIRcD10AH D UEE
MBBHELNIELN,

045-985-8555

B TA—XEXRMNEEH
Quatuor Ebene

(French jazz-classical string
quartet)

10/9, 14:00, S¥6000, A¥5000,
students, ¥2000

HIVET R—IV

Salvia Hall
http://salvia-hall.jp/
045-511-5711

B AR I—7&0O—X
J7Ib

(\Avy - T+—7 - UA)
Ahlberg, Ek & Roswall
(Swedish folk music Group of
the YEar)

10/21,15:30, ¥3000

For more event listings visit us online at:
www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 11
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Over 100 varieties
of American craft beer
in bottles and cans
for drink-in or take-out

Home delivery available!

Antennatvmenica

@ M/M Terrace [B-1]
© Gold's Gym [C-4]

© Yamashita Park [C-7]

O Sagan [E-6]

© Antenna America [D-3]

@ hassun [D-6]

@ Nakamaru Dental Clinic [E-6]
@ Akarenga Soko / Motion Blue [B-5]
© Bashamichi Taproom [D-4]

@ Dark Room International [D-2]
@ Synchronicity [E-3]

@ ishikawacho Green [E-6]

® Toraya [D-3]

6

IRLVHI—D : '
ot Nagano Trading's
American Craft Beer Tasting Room ® Apollo [D-3]
N ® Ariake Main Store [D-5]
e OO oL www.antenna-america.com ® Sparta [D-3]
o ®«Kinpira Kitchen [D-3]
/ @ Yokohama Brewery [D-3]
® Bashamichi Green [C-3]
@ Café Elliott Avenue [D-7]
R @ YIEA & Shyo Shyo An [C-2]
@ 045 Yokohama Canvas Bag [C-4]
KOR Port of Yokohama L ® Zou-no-Hana Park [C-5]
Zou-no-Hana
@ Hikawa
Mar
e u
- \ Py (=)
|
S WTAR
aMagp, Yamashita Park
0 wrﬁg%;jon
y . o - (3]
A,
Nihon Odj,?? m T
Marine Tower
9 YAMASHITA o
5 - LY
oD
o 3
E e
(i ) FSVRW
@ e T g FKrench Hill
Om"’hc/;,- f?hﬁigq
P o E - H Ukagal
gt
&K HRAR ™ o ATOVﬁ\II e BOHZ B EAE
E J\}sj Yokohama Park 9 Harbor View Park
=% 83 ™
o
kohama éié’ WTEIAE H 9
ity Hall -§ ;8 Yamashitacho Park
G| / werevrn | SR
Yokohama Stadium EENE AR
Foreign
J M General Cemetavry
7C H]
MOTOMACHI
Neg,' iy Motomachi Park
S L e
®0
5 ] Nisee WF
KOTOBUKICH( JRlshik‘ho YAMATES
ISHIKAWACHO
Z,
WFIHUPLER WFERE
Yamate ltalian Garden Yamate Park
7
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Yodobashi ° @ Jyrimbs Up
Camera
m s0g0 @ Cheers
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S BEO/RI—SF)L e "
o Sheraton  Nishiguchi B 3 /
049 ‘C’/,*;,A_ Hotel TP:W’ZZ/CR(’JI::y JR*f.'fR
% Y% s o JRYoKshama. | umine Sky building
RN fzic]m] o O ° /
620 @fw YCAT(1F)
% *
@ Takashimaya Nissan Global
% G 9 Headquarters® o
B
. — P e ¢!
. g , o0
Yokohama West Yokohama Central - - R W
-y Post Office Post Qffice o Yokohama ‘ﬁ\%?’,;(\ﬁ\a
sir:.aEAas/ o m [Eulcing s‘*‘“@w
.
——
it = e =
KITASAIWAI > > Y s S L;TZ//
ﬁ # SHINTAKASHIMA ”
Movil E( l% m].
MINAMISAIWAI "o TAKASHIMACHO ~

EAST & WEST FUSION CUISINE

KINPIRA

KITCHEN
045-231-6877

OPENTUESDAY TO SUNDAY
LUNCH12:00-15:00
DINNER | 7:00-24:00
ADDRESS

NAKA-KU
NOGECHO
> 2-77-1

TRY OUR
DELICIOUS
FOOD!

craft beer, fine food & great people
1-9 Hanasaki-cho, Naka-ku 6pm~3am
Every-blesséd-day

Phone Counselor
Training Program
TOKYO
Fall 2017 Oct 1st - Dec 10th

+ Comprehensive online training in
client-centered counseling

« Agreat opportunity for career
development and personal growth

+ Join an international community of
caring individuals

In person mandatory sessions:
Sunday, October 1st

Sunday, November 12th
Sunday, December 10th

For further details visit TELL website or email:
training@telljp.com

www.telljp.com

BASHAMICHI TAPROOM

YOKOHAMA'’S
LEGENDARY
SASHIMI

authentic American barbecue

Yokohama

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

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

045-264-4361

WEEKDAYS: 17:00 TO 24:00
SAT., SUN., HOLIDAYS: 12:00 TO 24:00 OPEN EVERY DAY

9-63-1 SUMIYOSHI-CHO, NAKA-KU

14 For more info visit www.yokohamaseasider.com




KT&K JAPANESI
¥ JPLT level 1-5 preparation

¥ Japanese for daily use

\ .
¥ Business Japanese

N )
20 years of (‘:1:/1(71( Tce

Lesson fee starting from ¥3,500/hr plus tax Email: ktk-jp @jcom.home.ne.jp

Y — VISR O M
BEDOD LN

BUE E T Hii
www.minoya-arare.com

WEBRE H 5 h s A5

NOON e mm@ e 10O

¥UL 7RI SPARTA "o JEERA

[c/[est

]
|
i

21:30

LAST ORDER
SUN / HOLIDAY

105@
20:30

LAST ORDER

OPEN
EVERY DAY

' Visit/us for great burgers!

2-10 HONMOKU-MIYAHARA NAKA-KU YOKOHAMA
TEL: 045-623-3960 FAX: 045-623-9665
www.mooncafe-honmoku.com

,25?77%(%

LUNCH 11:30-14:30 (L.O.) 15:00 CLOSE YOSHIDAMACHI 3-7 o
DINNER 17:00-22:30 (L.O.) 23:00 CLOSE NAKA-KU YOKOHA @ =]

Learn Japanese in Yokohama ? . .
Long and short-term courses available KIMONO SCHOOL R BOE

Ta%hes SHYOSHYOAN
Tailored lessons ® Convenient location * Flexible scheduling

A practical approach to kimono

Courses in Kimono Dressing
(Kitsuke)

Certificate Courses
Yukata
Komon & Taiko

HBEEEHE 0 QM
75 = AW,
YOKOHAMA INTERNATIONAL EDUCATION ACADEMY g%

43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657 1 i
EMAIL admissions@yiea.com Only 4 minutes from Send inquiries to

. Sakuragicho Station shyoshyoan.info@gmail.com
www.ylea.com

www.shyoshyoan.com

4
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Yokohama Brewery in the Bashamichi
area has been brewing fine hometown
lagers and ales for almost twenty years.
It often tries to use locally grown prod-
ucts in its beers to support the com-
munity. On September 29th it debuted
a special brew featuring a product that
you likely didn’t know was even being
grown in the city: hops, the crop respon-
sible for giving beer its bitterness and
aroma.

Furukawara Taku, who runs the Aro-
maful Vege Farm in Kohoku Ward, is
likely the only person in city limits culti-
vating hops. On August 25th the brew-
ery staff visited his farm and helped har-

vest about 2kg of Yokohama Cascade
hops. Within 24 hours those fresh hops
were being used in the brewing of a new
seasonal, Yokohama IPA. As picked
hops deteriorate quickly, not waiting
more than a day to use them is critical.

When making beer, it is very com-
mon to use dried hops that have been
processed into pellets to preserve them
for later use. Hops fresh from the vine
are only available at harvest time (in the
late summer/early fall) and using them
requires much planning between the
brewer and the farm to time everything
just right. The brewer has to be ready to
use the hops immediately.

Yokohama Brewery’s head brewer,
Fukata Yu, tells us, “It's rare to find a
beer made in Yokohama with fresh
locally-grown hops. They give the beer
a pleasant bitterness and an excellent
aroma. Citrusy aromatics mix with a re-
freshing grassy note. | hope you enjoy
tasting our creation.” Cheers, Mr. Fu-
kata! We most certainly will.

We probably don’t need to tell you
that these fresh hop beers are popular
and will disappear quickly. You can only
buy the beer at the Yokohama Brewery
and at the Fresh Hop Fest at Yokohama
Creative City on 10/21.

MAP
18

Visit their website at www.yokohamabeer.com

It’s rare to find a beer made in
Yokohama with fresh locally-

grown hops.

fiRTO<SNE.
EDIRY TEESTLE—ILRELWTY,

- Fukata Yu, Yokohama Brewery's head brewer

BEETUTCHIERE—IL TR 20E(F
ERIH ST ICIRZE LIz =kLWLWS H—PI—
WEDLOTWBFESEFIZ2=2712XRD
R T CESNZ2EYZE LI LIFE—
JUICERALT,98298. Rh TRt
TWBDONHEDHSNTVWRWEIENZEE S
TERRBRE—ILDETIND . ZDEEME (.
E—ILOEEREFDDHEERDNY T THD,

BIRTPOVIINRI D7—LEBEE
NEREKEF. HZ5<HATH—DIRYTEES
2.8 8258 (CHEEE— LD E & H(TH2+
O0J5AD3D/N\RHRT— Ry T ZIRFEL.
INFESNToRY T (&, 2485 B LA ICHARIRRE L

—ILI3INRIPA DAHCEDNTZ R
Ny EREMEBDNPIT VD F1
SVIHEEL,

BEC-ILOLARCEREESSICT
By s (R)REHNISNicRyTH
fEhN 3, RIS TRENLEDNDDIRYTHF
[CAZDIRNER (EDR DDA SKDIBD)
DHED T HFRREZROILETRERTD
CRETID—ERBEDBTARICHBZL
TRRENH DRV TEIITESICRE.TIL
D—RIHD TN TEBO B S ICRE TR NI
SRRVDTE,

BRE—-IILOBESR. RBEICEZRV.
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Special Feature « 1§85

2017 YOKROHAMA
MARATHON

Anyone who has completed all 42.195km of a full marathon,
be it on foot or in a wheelchair, understands the deep level of
personal satisfaction one gets when crossing the finish line.
It’s the culmination of months of hard training, strict dieting
and continuous effort to prepare the body to overcome the in-
evitable pounding that it's going to take. While soreness will
surely last for a few days afterwards, the afterglow of success
will last much longer.

Marathon neophytes struggle with mentally convincing
themselves they can finish, while seasoned veterans push
themselves harder than ever before to achieve a personal best
or even a medal. As personal of an accomplishment it is, the
athletes can always use a boost from the crowd. When they
are in those last ten kilometers with muscle aches and exhaus-
tion setting in, shouts of encouragement from spectators go a
long way in keeping the runners moving.

This year as Yokohama hosts its third international mara-
thon with 28,000 or so athletes taking to the streets on October
29th. Find a place to set up and cheer for both friends and
strangers. You will make a difference and maybe find the de-
sire to lace up your sneakers for next year’s race.

DOWNTOWN ROUTE

42.195FOX—NLOYSY V% BHDREFEEWNT TRELRES
EDHBDANBSE T—ILUIEEECRUDRVERBEDES VNS HONE
DHDREZS . FNEE T BICHEEXRIEDVNL—ZV T BUWRES
fR.ZUTHELRTDREICTTEBDONRADLKDICHATEZZEDEK
BBDTE, T—ILE R BRIEDH S LB GERBIZ T LR <K
<o

NIYYINEN TETEDEBNICEVENERZECEHRTZ—
ATNRTSVEBFBCRREHMPAY I ZBIE LT ZNETULICE
PN7EBLIAD BIRZERJBEANBHDIENBREHNSDMIEFTZRYU—~
ERIPLUYS 2. HABEES ZRE LB, T—ILETHE10F0OX—ML
EVWSEEBENSDFIEFSYF—DAICIRBDTE,

k3108298, £=DBDEEYSY VN FIHEEN2,28,000 ADE
RESNVESYF—DBNIFERL. RIFSFERRU T RAPRISHS
VF—T1eB%EMBELES. S0 EZDFE RBBLIF T HUH LIS KRED
BRfE(Cra) TEfEZE L7z <722 h 6 LINARLY,

www.yokohamamarathon.jp

20

FINISH

PACIFICO Yokohama

START TIMES

FULL MARATHON &1/7 MARATHON  8:30
WHEELCHAIR 1/7 MARATHON 8:20
WHEELCHAIR 2KM 9:40

For more info visit www.yokohamaseasider.com 17
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P HOUSING IN YOKOHAMA?

080-5468-8753

I Immigration Lawyer I

Services Contact
» Change of Visa status 044-920-9521
* Extending period of stay e@kastlko—ofﬁce Jp
* Permanent Residency . Hours

* Naturalization riday: 10:00 ~ 18:00
» Establishing a company (For Saturday, Sunday, and Holiday, please ask)

» Marrage/Divorce Procedures
» Notarization of documents

@k Gyoseishoshi
vawon e Ese | | e Kasama Yumiko Offlce
SERVICE CO. LTD http://www.kasamayumiko-office.jp/

24 HOURS

= o - ( YOKOHAMA, NAKA-KU
: 4+ BENTENDORI, 4—67—1
EHEERIITEIVSF

045-212-0606

i AR AR BL B - J 85 e

Expert care from a friendly,
ENGLISH-SPEAKING TAX ACCOUNTANT e
———— internationally trained,

SHIMIZU T
(N

TAX & ACCOUNTING

Tax Consultation * Bookkeeping ® Tax Preparation
National Tax Agency Representation

Aariallic 8
KAZUTOMO SHIMIZU e %
kazutomo.shimizu@jasper.dti.ne.jp Nake-ku, Ishikawa-cho 1-13-5
http://www.shimizutaxattorney.com/ Mamebun Bldg 3F (above HAC)

045-365-1938 A
- ‘ 045-664-4618 UCLA Certiﬁ’é%

www.nakamaru-dental.jp

B HES

Produced by
U. S. M. Corporation

Bankokubashi SOK0#104, 4-24 Kai
Naka-ku YOKOHAMA 231-0002

Made in Nippon

www.brimmerbrewing.com

18 For more info visit www.yokohamaseasider.com



*%Content sponsored by Yokohama Weekly Co., Ltd.
el ]

~——

o S P

=

Yﬂkﬂnama;s largest furnished apartment agency
With over 20 years of experience

As the city of Yokohama prepares
to host major upcoming events, such
as the 2019 Rugby World Cup and the
2020 Tokyo Olympics, the importance
of developing housing services capable
of meeting the needs of a diverse and
sophisticated clientele is quickly in-
creasing. Yokohama Weekly Co., Ltd.,
which manages 15 furnished apartment
facilities in Yokohama’s central busi-
ness district, stands prepared to meet
the demands of this expanding market-
place.

With the increasing attractiveness of
short-term lodging options like Airbnb,
serviced apartment agencies must think
assiduously about how to maintain a
competitive edge. Yokohama Weekly
CEO and Yokohama native, Mr. Ma-

BEHNSTE—D—ILRAYT2019%
2020FRRAVYEYDEVNSTZEBAINY S
DR TBIED BIRDDFERENIZO 51
PYRDZ-RICIGEZBDIEDTEDIN\DIVY
P—E2ROEEOEEUNBHEOTET\DAE
EMPOBOEIRATU P TRENEEEY
VY3V 5REET HEED1—OU—%A
KHCEF COIBKTEHBEORECHRDE
fBh'EoT\D,

Airbnb7g EDFEARTHTEDZEIREA AL Z
FIEXIHII2— A REMNESEEYYYIY
B FEPHEMFFITDAEICDOVTERIIC
FEZRINERBESBVAERD—DU—DREK
EUER CTHD MEETEFNE 1B BE. A
ERDIVZ D5EBEZ T CICRHLTHD. EF%
HOEEH TETVWDJFEREENWTHE—RD

sayoshi Seki, is aware of the challeng-
es to come and is already taking action
ahead of the curve. He advocates the
constant renovation of guest rooms
employing state-of-the-art materials in
order to maintain top-notch quality well
into the future.

Meticulous commitment to quality is
one thing that sets Yokohama Weekly
apart from the competition. Their abil-
ity to accommodate global corporations
is another. Sadly, there are many real
estate agencies in Japan that are un-
able to execute transactions efficiently
because of language and cultural bar-
riers. Yokohama Weekly diligently han-
dles renting procedures in English and
provides English instruction guides for
their properties. They go the extra mile

SBZR D RIEMEEELIZT RN
— LD INR—Y 3 VITIERITE,

BT DRMDERZIASIEIZIVRAY
IMBEDA—O ) —ZERE it LD —5HikE
ABTEFEC LTS, B OEREEICKT
DEIGAEN 3ttt E—IRZEBL TL\DIERBT
ECEBVCLDEZE DO ICEE|1ZETT
BIEDTERVWRBEEENBARICIEIZ W,
BRI —OU—FREBETCOEEFHEETE
[SEDHTN FIBIMHEDRBOHIRS1VE
RHLUTND Xe ABBNHEERARRIC
BLDZENTEDRLS MITDANY MEHRD
REPEAUEDLOF r—EEELLTD,

BROA—OU— 3 @R RN TREES
DHZIREMNETEEVY Y IVEET.20FLL
LCODBANSDRBEEEEDLLEIFT TS,

Our Neighborhood « £D D 51

3

by often providing local event informa-
tion and sponsoring cultural lectures,
allowing tenants to make the most of
their stay.

Yokohama WeekKly is the oldest ser-
viced apartment company in Kanagawa
Prefecture and has been welcoming for-
eign clients for over 20 years. The com-
pany’s sustained excellence over this
period has allowed it to build a strong
connection with the city of Yokohama.
They invest in numerous activities that
promote commerce, culture, and the
Yokohama brand. All of this has led
them to become regarded as the most
trusted serviced apartment agency in
the city.

ZOBNIZRECED . BHEFEEHEBNE
DRZEREZENTETNDMEEDRFE. L.
TSVRN%R LY 270 Bt EHLADREE
7oTVNB. INSINTH S B EtHEET
RTRHERSNIREMNETEEGY YV VE
FBEUTGROSNZRBRICHFS LTS,

— Yokonama Weekly Co., Ltd. —

5-130 Isezakicho, Naka-ku
045-231-0054

Open throughout the year
9:00 to 20:00

(except the period between 31st Dec. and 3rd Jan.)

www.yokohama-apartment.com

For more info visit www.yokohamaseasider.com 19



20174 HA)-L: P

DALE!
FACEPRBE

MOTOMACHI SAKE BAR

For Information & Reservations Call 1

ek 045-663-3070

Hours
g 170022400
Closed
Mondays
L E
B 5 minutes from Ishikawacho Static;'xT 1-17-3 Ishikawacho, Yokohama
AN S Es4954r | BRElERIN-17-3 L=

N 3 1} ARIAKE .
HARBOUR ty rom Vine to Wine

. *ok G S
a g oAl W . Sourcing Unique Wines
> ~> ) - " | from Around the World

ALHEE PEPEDE S Y — LMD 2 7 EORDWHEBILE L,
Sumptuous maron cake in the shape of a ship. 23 3 TRIDE TN,

: y : ' 2=—OBAYTAN=F 71>
Made with fresh cream from Tokachi, Hokkaido. BRED T

ARIAK.
=B HARBOUI{%

. OM/-
(R ///A////ﬁ//

Select - Global - Unique  Ask for us by name at your local restaurant
BOE HREE. 1=—7 LRRZUTINXA XD T %R TEXS TS,

BB =/ E-IaNDMEAA-—VLE
t,\, S vene Yelzenasr—%,
- — ’.—ﬂ"

-

= S
3

ARIAKE MAIN STORE
0120-005-436

T231-0021

Story in Every Bottle

Bringing the Best Wine
Experience to your Table
and to your Event

Yokohama, Naka Ward, Nihonodori 36,
City Tower Yokohama 1F
Hours 10:00~20:00

IRRIICIZYEDH B0
F=TNPARY N
TA42ENWSKES UL VRERE

o o o o JEITET,
Official Site www.ariakeharbour.com

Shop Site www.harboursmoon.com Online Sales - Tomeiwines.com

20 For more info visit www.yokohamaseasider.com
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N
china bistro

hassun

Nakaku Nogecho 1-9-1 T&F Building I, 1F

hIXPFENT1-9-1 T&FEVI-1F
Tel: 045-325-8813

Tues - Fri 16:30-23:00 / Sat & Holidays 14:00-23:00 / Sun 14:00-22:00
Closed on Mondays (except holidays) and Tuesdays after Monday holidays

Text by Maho Watanabe

In July, Chinatown’s popular Shang-
hai-style restaurant Jogenro opened
sister store “china bistro hassun” in
Noge. This new eatery near Miyako-
bashi has an elegant exterior resem-
bling a traditional Japanese restaurant.
The concept is that of a Chinese bistro
in a renovated machiya (Kyoto-style
townhouse). Colorful Chinese paintings
and scrolls adorn the walls, an elegant
bonsai adds a Japanese touch, and
high stools at the counter give off the air
of a bar.

The basic menu is Chinese, but is full
of original fusion dishes utilizing Japa-
nese and Western culinary traditions.
Beef Stew with Black Vinegar Sauce
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(¥2500), Tripe in Tomato Sauce with
Chinese Spice (¥880), and Crab Omelet
Quiche (¥780) are some popular dishes
demonstrating this blend of cultures. |
tried the Shrimp in Wasabi Mayo Sauce
with Mango Salsa (¥1480) and was
delighted by the harmony of the mayo,
spicy wasabi and refreshing mango. The
signature dish, called “Hassun” (¥1680),
is an assortment of eight bite-sized ap-
petizers, which are as tasty as they are
photogenic. Enjoy each carefully pre-
pared dish with your favorite drink—from
beer and sake to Shaoxing wine.

Owner Megumi Jin is a third gen-
eration Hamakko (Yokohama-ite). She
studied at an international school, went
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to university in Canada, and worked for
a Japanese company for several years
before taking over the family business.
She grew up eating Chinese food made
with Japanese ingredients and it was
natural for her to see lots of cultural
crossover in meals. Jin conceives menu
ideas and the chef, who has an inter-
national background and appreciation
for fusion cuisine, brings them to life.
“l hope everyone can enjoy our diver-
sity of food culture,” says Jin. If you're
a foodie, you’ll definitely want to pop
into this chic new realm of Chinese food
transplanted in Noge.
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Apple Pie

Few desserts say “America” like apple pie. “As American as ap-
ple pie,” as the popular saying goes, sums it up quite nicely. But the
dessert has a history much older than the USA and was consumed
during the Middle Ages in the UK and Holland. It seems that Brit-
ish immigrants to the US were responsible for planting seeds and
growing apples, some to be made into pie when harvested. It's a
common item on the Thanksgiving Day table along with turkey and
combread. Even in Japan, where the holiday isn’t celebrated, it’s as-
sociated with mom’s cooking.

Pies come in many shapes and sizes. Some are open-faced,
many have a layer of dough on the top and bottom, and some are
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"Smoking" Indoors

At Green we have a smoker outside that takes care of our bacon
and anything else we care to smother with apple or cherry smoke
love, but what to do if the weather doesn’t permit an all day smoke-
fest? We simply make a stovetop smoker consisting of the following:
a metal tray, a grill net elevated by a ramekin on all 4 comers (or
rolled up foil), hot charcoal lit by either a gas stove or blow torch,
smoke chips, aluminum foil.

Start with your metal tray on the stove top and crank the extractor
fan. Put a small handful of red hot charcoal in the corer and top with
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By Yosuke Katsuchi (Green owner)

folded (called turnovers). In England it's common not to use dough
on the bottom, but to cover the top. The French have the tarte Tatin,
an upside-down pie (dough on the bottom only) created by the Tatin
sisters at their hotel around the turn of the 20th century.

In the US, apple pie is often flavored with sugar, cinnamon, lem-
on, butter and more. The balance of the hot apple and a slightly salty
crust is one of its strong points. To raise the bar a bit, | highly recom-
mend freshly baked apple pie topped with ice cream. Sure, it has a
ton of calories, but while it's apple season, succumb to a little guilty
pleasure and have yourself a homemade apple pie!
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wood chips. Then place the grill net on top of the ramekins, place the
food on top and cover with foil. Cover loosely to allow some airflow
inside.

This method is best for short duration smoking for, say, vegeta-
bles, fish or chicken breast, but if your cuisine dictates longer just
keep topping off the hot charcoal with wood chips every 45 minutes
or so. Give it a try or feel free to save yourself the bother and come
on down to Green!
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Welcome to DASS Stoe Ginza

Try 6 different Dassai sake by the glass.

DASSAI39 Beyond DASSAI23 Sparkling2 3 Sparkling39 Sparkling5()

DASSALI has fruity aroma and elegant long finish.
The No.l brand among the Junmai Daiginjo category.

%ﬁ DASSALI Store Ginza

pASSAT Jifizg Store SRPE)E

92

MAP |t is a 2-minute walk from Ginza Station.
|t is a 1-minute walk from Higashi Ginza Station. ‘ s

GINZA MISS PARIS 1F, Ginza 5-chome 10-2, Chuo-ku, Tokyo, 104-0061

‘ tel.03-6274-6420
[Store open] Monday - Sunday and public holidays
[business hours] 11:00-20:00
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