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Isthe end near? No, we’re not talking about the end of civilization
as we know it. We're talking about the end of the pandemic as
vaccination rates rise steadily in Japan and around the world. At the
) very least, we hope for more normalcy for the rest of the summer, if

Original
OMETOWN
BREWERY

that’s even possible while the Olympics are being held in the region.
Times like these, we like to focus on what we can control: checking
in with friends, going on long strolls around the city, enjoying food
and drink from local businesses, maybe catching up on reading.
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Sometimes small pleasures are actually the biggest ones.

@ Visit us on the web at
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www.yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

o www.facebook.com/SeasiderMagazine
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Spotlight on Isogo

First-time visitors to Yokohama are most likely to do all of their
sightseeing in Naka Ward. Since Naka Ward has so much to offer,
we can'’t really argue with that approach, but Yokohama has a total
of 18 wards and a ton more to explore beyond its popular, central
districts. This month we take a stroll around Isogo Ward.

Isogo is known to most Yokohama City residents for its
industrial strength and as a commercial hub due to its position
along Negishi Bay, which allows access to major shipping lanes.
Because of that reality, the ward’s greenspace and historical areas
often go overlooked.

It wasn’t only modern day inhabitants that chose this
convenient seaside enclave as their home. There are archeological
relics indicating that a settlement dating back as far as the late
Jomon period (~c. 300 BC) existed. The remains can be found at
Santonodai, a hilltop overlooking the bay with views of Yokohama’s
skyscrapers and the Tanzawa Mountain range to the west. The site
resembles an ongoing archeological dig. A small museum displays
artifacts from the Yayoi (c. 300 BC ~ c. 250 AD) and Kofun (c. 250 AD
~ ¢. 550 AD) periods and there are recreated dwellings of the eras
you can walk into.

To experience history of a more modern type, stop by the
Yokohama Tram Museum. This small facility is dedicated to the
streetcars that used to service the city. Models, photos, and the
actual vehicles themselves trace the history of the trams. Train
buffs and young children can both delight in playing engineer by
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Tra;ﬁqui\ity at Kuraki Noh Stage

using the driving simulator or taking control of the N-gauge model
trains. (website: shiden.yokohama)

For a tour of cultural history, visit the Kuraki Noh Stage. It’s
located in a tranquil, wooded setting at the edge of Kuraki Park. You
can view performances of the ancient art of Noh as well as those of
international performing artists and musicians. The organization
also offers courses related to traditional arts for both adults and
children alike. As it’s a public facility, prices are reasonable. Visit
their website for schedule information (kuraki-noh.jp). While in the
area, Kuraki Park is an expansive piece of greenspace that is worth
exploring. It’s an ideal place for picnics, jogging, walking your pets
or simply escaping the bustle of the city without actually leaving it.

Those who are looking to spend multiple hours walking in the
woods should embark on the Enkaizan hiking course. Starting
at the western edge of Isogo Ward, there are many kilometers
of trails through the wooded hills that form Yokohama'’s border
with Kamakura. The criss-crossing system of trails is generally
well marked, but having a map is recommended, lest you end up
kilometers off course (Google Maps is not quite sufficient). Maps
can be found on the city website (city.yokohama.lg.jp) by searching
for “Enkaizan”.

s

Dwellings at Santonodai

(photo: A RI%EESE)
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Shortcake
Shortcake

Text & photos by
Mayura Sugawara

MFRERT1-3
Isogo-ku Haramachi 1-3
Instagram : @shortcakeshortcaker

G Th & Fri 13:00~19:00
Sat & Sun 10:00~17:00
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Popular cake shop Shortcake Shortcake is located about a
7-minute walk from JR Isogo Station. Though we visited on a week-
day, people were lined up outside. At first glance, it appears to be a
regular residence but for a sign indicating otherwise and a sweet fra-
grance wafting from within. Inside, where gray is the dominant color,
there is cute furniture arranged in the ample space.

Owner Rie hails from Hokkaido and trained in Tokyo. She chose
Isogo to start her own business as she was attracted by its easy sta-
tion access and its charming atmosphere. Customers will be warmed
by her smile and will surely delight in her tasty, sweet creations.

The signature menu item is a cake set (¥1200~) with choice of
cake and drink. The shortcake with strawberries from Hokkaido
is the specialty, but selections include cheesecake, fruit tarts and
more. The menu changes daily so check the shop’s frequently up-
dated Instagram site if you like. As you can discover different cake
varieties nearly every time, we recommend visiting relatively often

to see what’s new.
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Restaurant
Shin

Text & photos by
Mayura Sugawara

MFEAL2TE20-10 I—5LEF
Isogo-ku Maruyama 2 Chome-20-10 1F
Limited parking available

G Hours: 11:00~16:00 (closed Mon)

BERISKIFERBISZLTVWR LRI TKBZDH LIS Y &
U 19T FRIE THFRRICBECNTESLIOERIEDEIRA=Z
—IFAWNIN=T, ZDLIEIIRA—F—DHABERNEIEET
HBIXBDSFIFRVEHDT.TESUATIFERNSAAWNEWS,

BEAMDEWNIN—T(¥1200~)EEXARDNYN—T%TE
SESICESTBVWW—RIF BEMIHEDRSNAWEES5, —OWL:
FWTHBEY—RENYN=JDAVER—2av DR EICEL B
ROV —RUEHRTA Y =R THIIR—ZATHRV.CDETR
FOANSFILOETE FIARBL 3HRISE>TIDONIN—IZR
NIZETKNBTREDVBDIE L H TH — MIIETh £ 7RI ERH
SAKOHERD/N/NOT (¥450) % . RO BHERDEZEBLUL—RT,

MEFXIIEETORTHERDNSOMIB N HLAPTHIC
FEHPTVHBIFDH RICEZSNTIZE TR TN ZAREBRD
WEHES. ZLTHRFROBNECCMSRELTULERV I LESH
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We discovered Restaurant Shin on a stroll from JR Negishi Station.

This cozy, welcoming restaurant was established in 1978 and over the
decades has become an Isogo landmark loved by locals.

The house recommendation is the White Hamburg Steak, made
from an original, secret recipe passed down to owner Shin Nakagome
from his father, the restaurant’s founder. Of course, we had to order it
(¥1200~). Surely, the use of white sauce is something you won’t find in
many other places. As it’s the trademark dish, it will come as no sur-
prise that the meat and sauce make for a good match. This original,
sour sauce is different from traditional Italian white sauce or mayon-
naise. According to Nakagome, he has been serving this local delicacy
to three generations of neighborhood families. The Matcha Bavarian
cream (¥450) made for a nice ending to our meal. The dessert had a
refreshing matcha aroma.

Discussing his hometown, Nakagome says with pride, “Isogo is a
part of Yokohama filled with history and is very comfortable to live in.
Our restaurant would not have survived without the support of locals.
| hope to spread our neighborhood’s warm atmosphere and charm.”
Restaurant Shin’s genial, laid-back character and unique Hamburg
steak attract customers from other prefectures, too. It will appeal to

a wide range of diners, from families with small children to seniors.

For more info visit www.yokohamaseasider.com 7
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www.7artscafe.co.jp

Text by Ry Beville

Joseph Amat

of 7artscafe

SMOKING
—
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Imagine for a moment a Yokohama museum of living culture-not
a place where objects and artifacts are displayed, but a dynamic space
where Yokohama can celebrate scholars and artists in the moment,
whether they be musicians, dancers, poets or some other kind of rare
talent. Imagine a community space where visitors can be educated
and entertained while also enjoying good food and drink inspired by
Yokohama’s rich history as a gateway to the West. This vision is the
driving force behind Joseph Amato’s 7artscafe. And if anyone can pull
off the creation of such an institution, it's Amato.

Many in Yokohama’s international community already know
Amato. He has been running the Japan Culture Program (formerly
called the International Center for Japanese Culture, or ICJC) through
the Yokohama International School (YIS) since 2011. This enrichment
program has introduced students and the wider community alike
to traditional Japanese culture and arts through lessons, lectures,
workshops and performances. Curriculum includes Japanese
language, tea ceremony, calligraphy, dance, history, film, architecture,
ikebana (flower arrangement), kimono design, koto, shamisen, taiko
and literary arts. This ten-year stretch of success, however, has been the
runway for something potentially much larger.

Before that, how did Amato get here? Born and raised in
Philadelphia, Pennsylvania (USA), Amato attended nearby Rowan
University before pursuing a Masters and PhD in music composition at
New York University. In 1995, finished with his graduate coursework,
Amato says, “I took a six-month study tour of world music, traveling to
Egypt, India, Myanmar, China, and Southeast Asia. Japan was my last
stop. Here, | fell in love with the image and sound of the koto. | thought
I'd just take a job and found one at the Fukuoka International School.”
While teaching for two years, Amato immersed himself in learning the
koto.

After a brief stint back in America to finish the requirements for his
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PhD, Amato secured a job teaching at a Heidelberg University program
in Sapporo (now-defunct) and continued his koto lessons. Shortly
thereafter, in 2000, Amato won the Japanese Government Bunka-cho
scholarship to study koto full-time in Tokyo at Seiha Hougaku-kai. After
earning his degree in koto, he then got a job at YIS in 2003 to launch
their koto program.

The program was such a success that Amato had to hire assistant
teachers. He still wanted to do more and launched ICJC. This program,
too, flourished. Butin 2017 he was at a quiet crossroads. “l wanted to go
even bigger,” says Amato, “so | started an NPO.”

Amato was determined to build his international network and
found a wide-reaching Japanese cultural program open to the public,
much like similar centers at Stanford and the University of California,
Berkeley. Thus Amato’s Japanese Culture Promotion and Management
(JCPM) endeavor began.

“I work very closely with Toshiba International Foundation (TIFO).
They'’ve been supporting my programming for ten years and are a big
sponsor (of JCPM). | also work with the Morikami Museum in Florida
and other Japan-related organizations. The rest of our support comes
from private donations and grants.”

Cultural programming at various venues is a noble endeavor, but
for Amato to take it another step forward, he needed his own physical
space. In 7artscafe in Sueyoshicho (near Hinodecho Stn.), he found it.

In the next issue, we will discuss the finer details of this cafe ‘home’,
but in short, it was available space that a friend alerted him to. He
pounced on it and his cafe, which is a multi-use space, opens this
month.

“Yokohama is ripe for something like this,” Amato says excitedly.
“Tokyo just doesn’t have the same history, that international vibe.”

That vibe is about to pulse even stronger.

(Check back next month for the continuation of this story)

Japanese Culture Promotion and Management website

www.jcpm.jp

For more info visit www.yokohamaseasider.com 11
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Text & photos by Hisao Saito
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Noge Daidogei (street performance fest) 2021 was held on June
20th in Yokohama Nigiwai-za. The event was attended by a live audi-
ence taking proper precautions due to the pandemic. An NHK crew
was also on hand to film the event. I’'m glad to report that it was a
huge success.

| have something that | would like everyone to know about the
Noge Daidogei planning committee. They assert that they are com-
mitted to holding the event for “the people who are truly looking
forward to it”. Some might say, “That’s par for the course, no?” But
it's this basic premise that is considered in every decision made, in-
cluding whether they should hold the event, in what format to hold it,
how to attract customers, and of course, how to earn a profit.

Because of my photography work, | have attended a large variety
of events, but this is the only one I've witnessed that values their au-
dience in this way. As a result of the committee’s high standard, event
volunteers are very enthusiastic. This passion inspires the performers
and all involved are genuinely working for “the people who are truly
looking forward to it”.

This year’s MC lori Mikumo is a legendary street performer and
one of the most recognized faces of the event. His performance de-

velops as he communicates with the audience, an activity he refers
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to as shabe-ling (the Japanese verb to talk + “ling” from juggling) in-
stead of simply juggling. His interactive performance style is “for the
audience”.

In the dressing room he tells me that he gets stage fright easily.
Hidden behind the smile of a professional performer is a serious drive
to not disappoint the viewer. Right before he took the stage, the smile
he flashed me was one of a cool, veteran performer.

Beyond the committee members | mentioned, the stage director,
all staff, volunteers, and performers strive to put on a performance
the people can truly look forward to. Of course, it’s far from boring!
If you missed your chance to watch this time, you can look forward
to the next event which will take place on September 18th and 19th.

DARK ROOM INTERNATIONAL
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Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

www.thedarkroom-int.com
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Havsya

45 (RiENLTEL) ears of corn 4 (stripped from cobs

.200gETTCEREROHLIHD) [EMENE 200g (boiled with beans removed from pod

118 (LecmAtIh) onion.... 1 (diced, 1cm cuts

~N—J>. . 100g(1cmAtnn) bacon ... ..100g (diced, 1cm cuts
NE— ... butter

E£OU—LA. fresh cream..

>z 20g (chopped)

salt and pepper ... to taste

oregano ...apinch

SUNF—ER—O2Z AN BB R—OVORELN 5= Fry bacon with butter in a pan. When bacon starts to sizzle,
ZOEMAEONEBETEICH® D, BFA) . add garlicand fry on low heat until aroma is evident.
LICEREFEMABERICRZETH O MYEOI KT AL Add onions and fry until transparent. Add corn, edamame
H/ZMRBIS DB, (FX) BEAZT 5o ~  andoregano. Continue lightly frying at medium heat. Add salt
DY~ LEMRE DU~ LOKSDEEE BB ETH . and pepper.

o (FK) REBICHK T TTER! ! Add fresh cream to mix and simmer on medium heat until
cream is mostly viscous. Adjust taste as you like. Bon appetit!

For more info visit www.yokohamaseasider.com 15
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