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For more information about Yokohama in English visit

www.yokohamajapan.com
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2019 is here! Time surely flies. When talk of the Rugby World
Cup possibly coming to Yokohama surfaced five years ago, it
seemed like 2019 was in another century. We hope you were

- EME ol = fortunate enough to get tickets. Before you know it, the 2020

Qi / Olympics will be here, so plan accordingly!

DE = More immediately, Chinese New Year kicks off on February

Naka-ku, Ishikawa-cho 1-13-5 5th with two weeks of celebration welcoming the year of the boar.

Mamebun Bldg 3F (above HAC) ] We have listed the main events in this issue. The weather may be

045-664-4618 o chilly, but the atmosphere will be one of warmth. Be sure to find
www.nakamaru-dental.jp UCLA Cert’ﬁed @ your way to Chinatown to add your own energy to the festivities.

In a season when everyone is talking about resolutions for the

new year, we have a very simple one for you to add. Embrace

your city! Visit some places you haven't, participate in a new event,

welcome a new neighbor. Surely, we can all accomplish these

goals while having fun doing it. May your 2019 be special!

Brian Kowalczyk, Operations Manager
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Text by Hisao Saito

I’'m a huge fan of sweets. People often ask me “Which do you
like more, anko (sweet, red bean paste) or whipped cream?”
It’s close, but | think I'm leaning slightly toward whipped cream.

Because of my job, | get to eat a lot of sweets. | often have
chances to sample new products before they hit the market.
My single-day record for sweets consumption was set when |
was still in my 20s working as an assistant. | put away three
whole cakes and topped that off with fifteen more single slices.
In those days, it didn’t phase me in the least.

The other day | went to shoot wagashi (Japanese sweets)
at Kanazawa Sakakura, a specialty sweets shop in the
Kamariya area of Kanazawa Ward. To be honest, my first
thought was “There’s a wagashi shop in a place like this?” |
also do photography concerning tea ceremony, pottery and
flower arrangement, all of which have a deep connection with
Japanese sweets. Of course, this is just more opportunity for
me to try more varieties of wagashi. That’s why | was excited by
the setting of Kanazawa Sakakura.

The term “wagashi” has been used since the end of the
Taisho era (1912-1926). It came into existence out of a need to
distinguish Japanese-style sweets from Western confectionaries
like cakes, which became popular as influence from the West
flooded in. Wagashi developed as a centerpiece of the tea
ceremony, gaining in popularity most rapidly during the Edo era
(1603-1868). It's been said that, after the long period of warring
that ended with the Edo era, in the peace that followed people
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were able to direct their creative efforts to things like making
confectionaries.

During my shoot, as | gazed upon the wagashi before me,
my first impression was, “This is beautiful!” As | began shooting,
| felt like | was shooting jewels. After the work was done, | was
rewarded with a ton of sweets as souvenirs. | rushed back to
the studio and dug into them as soon as | soon as | returned.
“Gosh, these are so good!”, | thought to myself. Since Japanese
sweets developed alongside the tea ceremony, my expectation
is that they are excessively sweet, but these had an exquisite,
balanced taste. Kanazawa Sakakura is not the kind of long-
established store that smugly says, “This is how Japanese
sweets should be.” Their approach was a more gentle, “Please
try our product and give us your impression.” The superb quality
caught me off guard.

The main topics of discussion in the news these days are
the Olympics, inbound tourism, Japanese culture, and whatever
else is trending. It’s always in flux. But beauty is always beauty
no matter who looks upon it. Something delicious is always
delicious no matter who tastes it.

The next time someone asks me, “Which do you like more,
anko or whipped cream?” | am ready with my answer. “| have a
wagashi sweet tooth!”

@ DARKROOM
INTERNATIONAL

FRIXAERCNT 1 T 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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Bonsai

Exhibition

Sankeien

[Dates] Jan 6~20

[Hours] 9:00~17:00 (last entry 16:30)
[Admission] Adult ¥700 / Children

Seniors ¥200
www.sankeien.or.jp
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A beautiful collection of approximately
50 bonsai will be on display, with a focus
on conifers, Chinese quince, Japanese
camellia. If you want some pointers,
there will also be an opportunity to
consult with bonsai professionals during
the event.

OTHER EVENTS

Peti§2019
Pet

Expo 2019

PACIFICO Yokohama

[Dates] Jan 12~14

[Hours] 10:00~17:00

[Admission] Adult ¥ 1300 ADV ¥1100,
4yrs.~ELM ¥800 ADV ¥600

www.pethaku.com/yokohama
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This is the ultimate event for pet lovers.
Hideki Matsumoto from the popular
pet TV show “Pochi Tama” will take
the stage and animal photographer
Rei Ohara will host a talk show event.
There’ll be dog-training lessons, horse-
riding sessions, a petting zoo, and
demos by service and rescue dogs.

PAZASE 2 & %% b4 Bl
Japan
Fishing Show

PACIFICO Yokohama
[Dates] Jan 18~20
[Hours] 1/18: 9:00~13:00 & 13:00~18:00,
1/19~1/20: 9:00~17:00
[Admission] ADV ¥ 1100, DAY OF ¥1300
Pair ADV ¥2100
www.fishingshow.jp
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Japan’s most popular fishing gear
brands gather to present their latest
gear alongside rare, luxury items. Find
the equipment that suits your fancy and
test it out. The popular “Anglers Idol”
competition will also be held again this
year to reveal its lucky 10th winner.
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Japan
Brewers Cup

Osanbashi Hall

[Date] Jan 25~27

[Hours]1/25: 16:00-22:00 1/26: 11:00-21:00
1/27:11:00-19:00

[Admission] Entry ¥500

www.japanbrewerscup.jp

B35t B/ GAED) 8ith 5745230018
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35 Japanese craft breweries and 8
companies from abroad (including
importers) will serve about 300 varieties
of craft beer at this popular annual
event. On opening day, winners of the
blind-tasting competition held prior to
the event will be revealed. Cups of beer
start at ¥300. There will also be food and
beer snacks available from 5 different
vendors.

r more event listings visit us online at

www.yokohamaseasider.com
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[Dates] Jan 31~Feb 17

yokohama-dance-collection.jp

24@B BB SRSV RILIYIVIFIMETHOD / SPACE  /
PRESENCE &7 —V(C tEREMHST7—T 1 REDEN TNZFNEE
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This year’s 24th Yokohama Dance Collection focuses on method,
space and presence. Gifted dancers/choreographers from
Japan and around the world will give powerful performances in
a celebration of creativity, individuality and diversity.
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METHOD / SPACE / P

Yokghama Red Brick Warehouse No.d
31 January - 17 February 2019

Photo by Yuval Hidas

Ella Rothschild TZ-/xFILR

FFuturistic Spacea

[Dates] Jan 31~ Feb 3

[Hours] 1/31~2/1 19:30, 2/2~3 15:00
[Admission] ADV ¥3500 / DAY OF ¥4000, U25
¥3000, ~HS ¥1500

AASTIIHEDIRNR/Y VT — FUTFP—FTAARDIS:
IRFILRD AT FELEDRRDOEREZEBICLIZ/NTA—T VR
ZJElT %0

Israeli choreographer, dancer, and artist Ella Rothschild
will deliver a captivating performance that tells a tale set
thousands of years into the future.

Chey Jurado Fx 73 KFAguays
Jeong Cheolin #¥3-F3JL1>FFlights
Yuriko Nagano XEH&FIMONOLITHa

[Dates] Feb 2~3

[Hours] 17:30

[Admission] ADV ¥3000 / DAY OF %3500, U25
¥2500, ~HS ¥1500

ARAIVBEDY VY — /[IRGRODF 1 - TS RN EET S
FAguaildBADMAITTRN T — 72, 'Melancholy  Dance
Company 1 DRIFZE F 3> - Fa/l1 v IElFlightiZ&ULT. B
BICAN > TRUILIEALETBALRDNERE T VT —/IRITR
DOXBEAETHIEET ZTMONOLITHI DT AR IR I BIS
ZRICLTHSHHBRIZBEDRICEZALIES S,

Agua, performed by Spanish dancer/choreographer Chey
Jurado, focuses on the four elements of nature. Founder
of the Melancholy Dance Company Jeong Cheolin brings
us Flight, a portrayal of how we take flight toward our goals.
Dancer/choreographer Yuriko Nagano directs MONOLITH, a
mysterious performance that will leave you in a state of thought
long after leaving the theater.

8 For more info visit www.yokohamaseasider.com

Photo by Park Sung Yun

Photo by Elias Aguirre
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Company Derashinera: Enumeration

[Dates] Feb 11~17

[Hours] 2/11~12 19:30, 2/13~14 15:00/19:30, 2/15
17:00, 2/16 13:00/18:00, 2/17 13:00

[Admission] ADV ¥3500 / DAY OF ¥4000, fu25
¥3000, ~HS ¥1500

BARDXIL, FIRRRRIBEHINAL/NTA -V,

A mime performance that explores Japanese culture and
unique ways of expression.

Photo by fAEEZER

Fvalftilg
Nach: Cellule
Ryu Suzuki #5AZEFAFTER RUST}

[Dates] Feb 15~17

[Hours] 2/15 19:30, 2/16~17 15:00

[Admission] ADV ¥3500 / DAY OF ¥¥4000, U25
¥3000, ~HS ¥1500

IV TEREFERESCHULEST/NTIIVBY VARG 1)L
EoF V2 alZZDRTAIETZILICHIBL —DDIRICHET
B _DDERBBFE.ERRT 5,201 7FICRANNY N TC=B%
Ep Uit ARBIFTAFTER RUST &L T HRA DRAEE KEH
MROTARICIEADIRECZ DN ? 1 EERT B0

Krump is a dance style that involves intense, powerful body
movements. Nach utilizes this style in Cellule, delivering a
performance about two entities that coexist in one body. In
AFTER RUST, award-winning dancer Ryu Suzuki explores
the question, “What will happen after our mind and body rust/
deteriorate?”

Photo by Maria Stefanescu

www.yokohamaseasider.com



Philia Hall

[Date] Jan 15 19:00-21:00
[Admission] S:¥7000 A:¥6500
www.philiahall.com

7B B UL BN BEILR T 7HEBDT7A AU
2RV A7 DNNFYRAPE. OV T7HEEDOE
PZRERYU—F- LYY BRTEFEEEND
BLEZSHMZENHIBLH S ZOHE—FE_D
N—FZ—RFARZEBT L TLEREZWN. Z<DIE
EBOEZOPFRINT A=YV RNZDE. D

1 UPIR—=)LIEP>TLD,

Intense, passionate,

and powerful
are just a few words to describe

Moldovan Austrian violinist Patricia
Kopatchinskaja and Russian pianist
Polina Leschenko’s performances.
Both are gifted musicians in their
own right, but together they
achieve a coherent melody that
is captivating and unique. They
complement each other’s talents
beautifully. The duo has won wide
acclaim for their exhilarating
performance, which they bring

to Philia Hall this winter.

Photo by Marco Borggreve

_ Music Listings

Motion Blue

045-226-1919
www.motionblue.co.jp

M )| 2 with Special Guest &
HEET

Ai Ichikawa with Mariko
REINELE]

1/20 @ open 15:15 / start 16:30
@ open 18:15 / start 19:30,
¥5000

W )[RV —F

Saori Nishikawa Group 1st
Album [Dreamer] Release
Party

1/24 open 18:00 / start 19:30,
¥4000

W S HREER

Tetsuro Oda

composer of over 50 top-ten
hit singles

1/26 @ open 15:15/ start 16:30
@ open 18:15 / start 19:30,
¥7800

10 For more info visit www.yokohamaseasider.com

Thumbs Up
http://stovesyokohama.com
045-312-2278

B E—4%2—/)\5hH>D Ping-
Pong DJ (#5A BB—)

Peter Barakan and Ping-Pong
DJ (Keiichi Suzuki)

1/12 open 16:45 / start 17:30
ADV ¥3000/DOOR ¥ 3300
M “Commitment To Love LIVE"
Jam Ro'se, Bobby Sox, & K.C.
Sunrise Band

1/13 open 17:00 / start 18:00 /

ADV¥2700/ DOOR¥ 2700

HizEHSLF—IV
Minatomirai Hall
www.yaf.or.jp/mmh
045-682-2000

W ~y7AY -V ETTHEENHK
L2019

NHK Symphony Orchestra 2019
Conducted by Tugan Sokhiev

1/19 open 13:20 / start 14:00 S:
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k u"\élq'pt Yosuke Onuma began
, .wl'_ﬁn he was just 14 years-old.

Acclaimed jaz
learning the

Contest in 1999. Using his finger-picking skills,
Onuma blends jazz with other styles of music,
creating a gentle yet powerful melody that has
attracted a lot of attention around the world. Onuma
has performed at Motion Blue on multiple occasions,
but this time, he will showcase his skills in a variety

of styles using different guitars. W*“” 3

—\—
-\
A\

‘ -

¥8800, A: ¥7300 B: ¥5700 C:
¥4600

| IEVAVZE JAVG R DAY D24
—31—7-33/\X

Johann Sebastian Kammer
Chor Yokohama

1/27 open 13:30 / start 14:00
ADV ¥3600/DOOR ¥4000,
Students ¥2000 (ADV tickets
only)

Z4)T7H—Ib
Philia Hall

www.philiahall.com
045-982-9999

W A7 KAy (T/=)))
lan Bostridge Tenor

1/20 14:00-15:20 S: ¥9,000 A:
¥8,500

W EEERFENEAY/NN—|CX
% =)

“Le Quattro Stagioni” by
Mayuko Kamio & Chamber
Orchestra

1/12 15:00-17:00 S: ¥7500
¥6500

FNREH—IV
Kanagawa Kenmin Hall
045-662-5901
www.kanagawa-kenminhall.
com
BT RZ— - \TAF7 AV
— k2019
Disney Hawaiian Concert 2019
1/16 open 17:45 / start 18:30
S: ¥9500 A: ¥8500
W &S)T0)0 ITAhO/)
RtLoavl
ZELEDTE - HEE

Kanagawa Phil Maestro
Koizumi's Selection

1/19, open 14:20 / start 15:00
S: ¥6000 A: ¥4500 B: ¥3000

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

@ Dark Room International [D-2]
@ Antenna America [D-3]

© The Warehouse By Tomei Wines [)-3]
O Gold's Gym [C-4]

© Toraya [D-3]

© Sparta [D-3]

@ Nakamaru Dental Clinic [E-6]
© Café Elliott Avenue [D-7]

© Bashamichi Taproom [D-4]

@ Ishikawacho Green [E-6]

@® Bashamichi Green [C-3]

® Synchronicity [D-3]

® Yokohama Brewery [D-3]

6
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ot Nagano Trading's
- : @ Apolio [D-3]
o American Craft Beer Ta_stmg Room & re Main Store [0-5]
a— www.antenna-america.com @ Ami [E-6]
° N ® YIEA & Shyo Shyo An [C-2]
/ 22] ® 045 Yokohama Canvas Bag [C-4]
© ® Akarenga [B-5]
@ Motion Blue [B-5]
R @ PACIFICO Yokohama [A-3]
- @ Osanbashi Hall [B-6]
208 Port of Yokohama @ Chinatown [D-6]
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SUN / HOLIDAY

1~
20:30 Coffee Gop

LAST ORDER @ 3

OPEN

EVERY DAY \ @f@.
=] Visitiusifor great burgers!

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

"Closed {*E:

AREB Moyt
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SRS AUTHENTC AVERCASTLE SO0 BBQ T EER P,

045-264-4961

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

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

Homepage: www.bairdbeer.com n n
;)

E-Mail: bashamichi-tap@bairdbeer.com
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation * Bookkeeping * Tax Preparation
National Tax Agency Representation

KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http://www.shimizutaxattorney.com/

- ‘045—36571938

Gyoseishoshi ITRELTHAT71R

Takenaka Office

Immigration Lawyer

—for legal matters

* Visa acquisition « Change of visa status
* Visa extension ¢ Permanent visa

* Company formation ¢ Business license

* Will & Succession

Tel: 044-280-6510

takenaka_office@ybb.ne.jp
Kawasaki-shi, Kawasaki-ku, Wataridasannocho 17-12

www.geocities.jp/takenaka_o

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English

on cases related to Japan
» Business cases (contracts, bankruptcy, etc.)
» Traffic accidents (claim for damage)
» Civil cases (lawsuit, arbitration, etc.)

Kei Sumikawa (attorney at Law) ENRIEICD

web@smkw.biz http://sumikawa.net/ ﬁm\g ;,I iﬁ;
TEL:044-276-8773 aesriedll o=
Member of Kanagawa Bar Association

uisigshliﬂi%i'%ﬁﬁ

mikawa Law Office

BiRORE & &b IC 60 4F - ek
ALY B /( /(=
u N K
paiBes . Aniae
BRI IR S %2 SRRV SV T

AR—Y LEERE3R Y r—%
Rich elegant marron cakes inspired

by ships sailing the waters
of Yokohama Harbour.

ARIAKE MAIN STORE
231-0021 Yokohama, Naka-ku Nihonodori 36
Hours 10:00-20:00(L.O 19:00)

TEL 0120-005-436
www.ariakeharbour.com

"ol

RAERBEZRIINI0AE

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY!
JAFANESE LANGUAGE INSTITUTE

Learna Japacese
cn %aéaé@m@ e

43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com
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The new year is traditionally a time
to make resolutions, both personal
and professional. Promotions or roles
in leadership within a company are
common goals, and while the idea
of starting a business is becoming
more popular, it’s not often pursued. It
requires courage and persistent effort to
achieve such a dream, but if the right
people come along and the opportunity
presents itself, you just have to take
a leap of faith and make your move.
Ji-lin Hsu, director/designer of Blue
on Blue, is a firm believer of that. The
Saint Maur graduate was a fine arts
major in Montreal and went on to study
in London where she fell in love with
spacial design.

Upon returning to Japan, Hsu worked
at a design firm before she transitioned
into a freelance career. She found
herself at the helm of a project back at
Saint Maur to upcycle the wooden floor
of the school gym which was getting
torn down. Hsu reached out to some
of the craftsmen she previously worked
with on a preschool she designed, and
collaborated with a business partner/
fellow Saint Maur graduate to create
furniture out of the gym floor. This
particular project led to a backpack
collection named Kobalt that launched
in February this past year, marking the

genesis of Blue on Blue. The title of
director was not something Hsu sought
after or expected, but as the opportunity
fell in her lap she simply took it.
According to her close friend, Elina
Mitsuhashi, she was a natural leader
in her youth. “She was always team
captain at school and she really stood
out,” recalls Mitsuhashi. “Everybody
knew her, both the younger and older
students.”

Hsu comes from a family of creatives.
She credits her father for training her to
have an eye for detail and always taking
her to art museums as a child. Her older
sister is a talented artist who had some
influence on her shift of focus from
sports to art. As a child, she watched
her mother study interior design, which
later inspired her to pursue spatial
design.

Growing up in Japan to Taiwanese
parents who also grew up in Japan,
Hsu initially struggled to find her place
in society, but eventually overcame
her identity crisis. She wused her

international and bilingual background
to her advantage, developing an
appreciation for diversity and respect
for Japanese tradition. Hsu’s products
are innovative, stylish, yet practical, and
true to tradition. She aims to meld the old
and new, and to maintain the tradition
of skilled Japanese craftsmanship. In
addition to being a director/designer,
Hsu is a mother of two, and often gains
inspiration from her children—the washi
paper project she’s currently working on
is one of them. Hsu hopes to expand
Blue on Blue in the future, to open up
a studio and maintain Yokohama as her
base. “Yokohama is home to me,” Hsu
says. “l need peace of mind in order to
create something from the heart, and |
know that | can do that here.”

For more info visit www.yokohamaseasider.com 17
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Wine Grus
EvEnts
TasTine Room

MIXOLOGY
FLAIR
DELICIOUS FOOD

ROYAL PINA COLADA

Peanut butter infused Bacardi 8 Rum

Award-winning bartene
50 different signature eoc:

Over 200 classic cocktails
" \

OPEN17:00/ CLOSE 25:00

® 045-534-6024

@ YAMAMOTOBLD.4F, 2-19, TSURUYACHO,
KANAGAWA-KU YOKOHAMA-SHI, KANAGAWA
221-0835

[VISARS Yezr| =
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Yokohama’s
On'ginal
HOMETOWN
BREWERY

SINCE 1995 NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

Y ru = 54—

SYNCHRONICITY

Naka-ku Hanasaki-cho 1-21
Nakamura Bldg 1F find us on
Tel: 045-315-2532 facebook

American Craft Beer

YOKOHAMA SHINAGAWA

KANNAI
HRR 31+ 2 T 1B IREIRT L&) 3B JREHRILOA S 55

onlineshop @ www.antenna-america.com/order.html
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Welcome to the last of four original columns aimed at educating

about sake and helping you enjoy your drinking experience more.
Each column is presented by Japanese sake bar “Akatsuki no Kura”
and adjoining restaurant “Sake Tottari”, both located near

the west exit of Yokohama Station.

The fourth The theme of our fourth Akatsuki Column will explain the procedure
: for making sake. The process varies depending on the type of sake
SRpE] THAEOMEb 75 and the brewery making it. Here we will take you through the steps used

MAKI NG OF SAKE to make kimoto, sake made using labor-intensive, traditional methods.

e The illustrations below trace the procedure from after steaming the rice
~4£5i#& KIMOTO~ to prior to filtering or pasteurizing (if done).

KOJI-ZUKURI MOTO-ZUKURI MOROMI-ZUKURI JOSO
w - W St P SRSEEESE 0N

@Elﬁﬁé HIKIKOMI | 7\§5ﬁ TEMOTO | 1\&,M, SHIKOMI 1

Steamed rice is @ The rice is

Ky
FUKURO-DORI

carried to hand-mixed
the koji three times J
room. between C )
L evening and ) J
morning.

) The moromi is put
< in permeable bags.

; The moromi (fermenting mash)
D is made by mixing batches 1 A L TSUMIAGE
of moto and steamed
rice 3 times over 4 days.
) ¥
- J 12 3% HAKKOU 9
3 MY TANEGIRI | /
o A )
TANE-KOJI @ (J About 350 bags are packed

g 1’\,—\ = in a large box.
Ca 9 \ y
\ @' 5 Unique to kimoto, & ) ) 1 HLIZY
NS0 7 | the rice is mashed ) D) SOU-SHIBORI
Koji mold is sprinkled V'9°"°“5|Y twice The fermenting process lasts )
_on the rice twice. using wooden poles. about 30 days.
B HAEL 9‘ - 2
\ 4 MORI/TSUMIKAE J Bi% ¢ MOTO-YOSE ‘ T iy
v It is now é (

muroka nama genshu.

(unfiltered, unpasteurized, FUNE-SHIBORI
9 ) undilbu:ed.l) Fr‘o:| hene i'r- d The bags are pressed to
can be filtered, pasieunser separate the sake from the lees.

. “ ) .
T ttE i o ool of?\gr The first ¥ of the run is called
é’ SHIMAI-SHIGOTO J ) froce e : arabashiri, the second naka-dori,

Wi e and the third seme.

The moto (starter mash) is
nurtured for 30 days.

10\ B2 DAKI

Recommended kimoto.
Please visit our shop for tasting!

e - JUJI-ASAHI KANENAKA
Hi - 5L +%188 HEFN
DEKOUJI/KARASHI
SHIMANE BiR YAMAGUCHI A
o Kimoto is a specialty Dry with a unique richness ?
of the Asahi Brewery and a strong, lasting punch. 5)
b in Izumo City. The umami and acidity are
The moto is heated { A bold sake that shines enhanced by
The temperature is raised D) to facilitate saccharification when served hot. heating this sake.
and the room is kept humid. and promote fermentation. v

Bl Traditional ‘ Yokohama’s Sake Wonderlqnd’ AKATSUKI NO KURA | Sake Tottari
BN Japanese Fare NBR-2E 045-624-9913 | 045-624-9923

3 and Sdl .‘rrl, ”
'} .~ 1214"‘ MON~THU 15:00~24:00 11:30~14:30
PRI 15:00~26:00 | WEEKPAYS 17:00~24:00
SAT  12:00~26:00| SAT  17:00~24:00

SUN SUN
HOl.lDAYS 12:00~23:00 HOLIDI{YS 16:00~23:00

Sotetsu Minamisaiwai Bldg
(Nishiguchi PostOffice2F)
~ 1-10-16 Minamisaiwai
Nishi-ku Yokohama

2]

N ®Jan.16 _ Sekiya Brewery

s Qg " mFeb.1a2 SPecial collaboration event with g Che“kf]e'e!n
MEET THE‘BREWER(even[s ) Asahi Brewery & Bonsai shop lki! [ & ,';:, " Ekg""l!l

at/ AKATSUK”NOIRA’ 3 " ;" Mar.9 ‘('ivglll(;:;?lgrue\?v'::ies joint event

ARVED

=1 www.akatsukinokura.co.jp
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Countdown Event
Yokohama Kanteibyo

[Date] Feb 4 [Hours] 24:00~

IBIEAZRSEEPEFTDEHIESET  Celebratingits 33rd year, Shunsetsu(Chinese S
33EB. ST O>HDIBEDXDRAMIEZ LB New Year) in Chinatown has become one of )

[l

T\, Z0HR R ELE cEa%zl= the most popular events in Yokohama. On
WIET (FE DS (CHDANDENBNS. D New Year’s Eve (Feb 4), the town will hold SO
. various countdown festivities such as lion ¥

YRV TEKICHFELZD. dances, fireworks, and more. That should

temporarily chase the winter chill away.

T
w5 ==
~n - - E
Cai Qing Lion Dance
Chinatown area R~

[Date] Feb 5 =

[Hours] 14:30~20:00 -

R (VA F) | AN BT DS, SR TR DT |
DRI T OABDE L & bl E D 2 R RO '
TR ERA N DRSS+ Sy I REN AT T . Bk 0%
P> TSl B SN BRI () ) 1 %<2 BRI B o |

iTC’)/KDon o\

Colorful, dancing ‘lions’ will march through town to the beat
of drums, visiting stores to bring prosperity and fortune
for the harvest in the new year. Follow them as the lions

weave through the streets and stand on their hind legs to
snatch donations of money-filled red envelopes out of the
storekeepers’ hands.

WENEHRERBRES

Traditional Performances

| Yamashita-cho Park (in Chinatown)

[Dates] Feb 9, 10, 11, & 17

[Hours] M14:30~15:30 @16:00
~17:00 ®17:30~18:30

&8 A

BRTFEHRRSHRES

M T T A
T

COTEFRERE(V1vEYdo/EavIY))
Tl BERRNAMT ELE L BREEZ R &
B PEMRREOFEIGR=EREDRER/NTA—Y
VAMRREBDRITRDIEF 5N S,

Traditional Chinese dances, of course including
lions and dragons, music, acrobatics, and other
cultural performances will be held.




Celebration Parade

Chinatown area
[Date] Feb 16
[Hours] 16:00~

ME/NL—RTHEET (273110 aY) ) [EFEHD—K
ANV K REREFTREZFICKESIATIICINZ . BEP
MF DI IV IRBEDRRICR SN BRHBRSTIDHE
BRHELHD,

Extravagant parade to welcome the New Year
complete with performers decked out in the
costumes of the Emperor’s entourage along
with lion and dragon dances. This is the main
event of the festival.

-
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Lantern Festival
L‘: Yokohama Masobyo (Shrine of Goddess of the Sea)
,:_ [Date] Feb 19
) [Hours] 17:30~19:00
| AROBEVAEZAFNBREDBN DHEBICHSH<
z L ZNZNOBEWDRICE S S0 ZADIED
FiNENns,
Lanterns will be inscribed with the messages of
hopes and dreams for the coming year to be
offered up to the heavens on the last day of the
Chinese New Year celebration.
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Happy New Year! Our first recipe of 2019 is eggs benedict,
which has become widely popular in Japan recently. It’s often
seen on the menu at Hawaiian restaurants, but it likely originated
in New York back in the 1860s. It’s said that the recipe was created
by a chef working at a famous hotel at the time. He wanted to
please a couple who ate at the hotel regularly and had become
bored of the same old breakfast menu. ‘Benedict’ was the couple’s
surname, hence the title given to the dish.

The recipe is simple. Top a toasted English muffin with crispy
bacon and poached egg, then pour warm Hollandaise sauce over
it. When you cut open the poached egg, the thick yolk will ooze
out and mix with the sauce, creating a savoury, velvety flavor. The
salty bacon adds just the right accent to the dish.
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EGGS BENEDICT
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High in protein and energy-storing lipids, eggs benedict will

season!
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infuse you with a good dose of power to start your day. Just the
right breakfast for overcoming the fatigue of the busy holiday

. Fry bacon in heated pan until

crispy and brown.

. Remove bacon from pan. Slice

English muffin in half and fry in
residual bacon oil coating both
sides.

- Boil water in a pot adding a little

vinegar. Once boiling, add in
eggs and reduce heat. Remove
eggs after 4 minutes.

- Lay the bacon and poached egg

on top of the muffins. Coat with
Hollandaise sauce.

Hollandaise Sauce

. Melt butter in microwave.

- Mix yolks, white wine, and lemon

juice in a bowl. Double-boil in a
pot of simmering water. while
stirring. When the yolk turns
slightly white, stir in melted butter
a little at a time until the sauce is
thick. Flavor with salt and pepper
as desired.

*Remove the bowl from the pot -

before the mix becomes overly

thick.
\J
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JAPAN BREWERS CUP 2019
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Anglo Japanese Brewery
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