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Tomoya Yamada
English Speaking Realtor
1-4-5 OKANO
NISHI-KU, YOKOHAMA
TEL: 045-313-1011

YAMADA

REAL ESTATE SERVICE

WWW.YOKOHAMARENT.COM

English Speaking Attorney
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
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Sumikawa Law Office

www.045usmc.com/
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Produced by
U.S. M. Corporation

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

Made in Nippon
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds
Bookkeeping * National Tax Agency Representation

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME

| KAZUTOMO SHIMIZU

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

) ‘045736571938
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045-264-4961
5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MoON-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
‘9

E-Mail: bashamichi-tap@bairdbeer.com
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Yokohama

Naka-ku, Yoshida-machi 2-3
045-251-2271
MON-SAT 11:00~21:00 (L.0. 20:30)
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American Craft Beer Bottle Shop & Tasting Room
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TITFTA)HDAY)L *Ib[Smash Burger]

KETASEERDRYY Y a/N—H—0 The smash burger is another American classic
TRy F—MNEEDEEF ISy o15/N\—H— style of hamburger technique that originated in
24T, PUTTT7 XU HEEEET(E. 100 Kentucky and has become more and more

YK EED/ 7% 20, FIRICH 1w &M L{TIFT Popular recently. At Antenna America Yokohama,

-~ we use 100% American fresh ground beef and
KBS, ELLREBORITRICEBI3F X2 press two patties on the griddle to get a beautifull

golden brown crust, then smothered them with
gooey melted cheese.

QIS\Dti!Zﬂ’tL\i?e

FUOBKRUCADDT AU AVISTRE—ILEME
BEDET BT XU ADT—RAIF v —%E with your favorite American craft beer, you will

BLUTLESL,
T UTTT AU NERERE CAE~RERCT
ABLTHDEY

*RBAEX—IV Ry EY IR |

surely satisfy your craving for the true American
food culture experience!
At Yokohama Station Location. Thursday-Sunday

*Free bacon topping on Thursday!




Yokohama’s

Original
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 E

Expert care from a friendly,
— internationally trained,
g &7 English-speaking
dentist

aAralllc B
Dental ft

Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)

UCLA Certified

045-664-4618

www.nakamaru-dental.jp
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Japan’s California Wine Experience
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Club
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Wine Club Membership Available
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We are very grateful to those of you who read our message here
last month, visited our new donation page, and became supporters.
This gives us more stability in uncertain times (which look likely to
continue for the foreseeable future). It also allows us to rely less
on advertising to publish this magazine and continue our work for
the community. If you enjoy this magazine, please consider a small
contribution for as little as $1 a month (via Patreon or Paypal).

Otherwise, please tell our sponsors thanks and keep supporting

Help Support us « PatreonTz{E93:
www.yokohamaseasider.com/supportus

LEHHEPEDtOSHVEHE

For advertisment and other inquiries email

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram
0 www.facebook.com/SeasiderMagazine
O @YokohamaSsdr
@yokohamaseasider

Publisher Design #AeH
Bright Wave Media, ~ Matthew Gammon Bright Wave Media
Inc.
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*YOKOHAMA CANVAS BAG
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Naka-ku Yamashita-cho 1 Eiichibangai
045-323-9655
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Yukio Suzuki
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Yokohama Canvas Bag stresses the concept of working together
with local companies to source raw materials and proudly produces
a brand that is uniquely Yokohama. All of the company’s products
are made from fabric, fasteners, and other items solely supplied by
Yokohama-based companies. Thisis all driven by the philosophy of
company founder Yukio Suzuki.

Prior to opening his current company, Suzuki was a founding
member of another company where he played a key role in the
development of a variety of products. That one began with just a
few employees, but they built it into a business 200 strong with
annual sales of over ¥6 billion. At the age of 50 Suzuki decided to
leave the company and put his experience to work as a consultant.
But as the days went by in that role, he found the work to be
unfulfilling. Speaking of this time, he tells us, “I've always been
someone with a passion for making things. Not even a year had
passed since | left my former job, but | found myself yearning to
return to that type of work. | started to ponder the creation of
products that could represent Yokohama.”

What stands out the most is the material his bags are made
from. The general consumer’s image of canvas is that of a durable,
cotton-based product. But there is more to Yokohama Canvas
Bag than simply that. Its main supplier is Morino Hanpu Sengu-a
manufacturer of items for ships, such as sails, rope, and cables
in Kamome-cho, Naka-ku. The company produces sails for the
Japan Maritime Self-Defense Force using vinylon, a synthetic fiber
stronger than nylon. Vinylon is a particularly sturdy material that
is also waterproof. Suzuki thought it to be the perfect material to
use in the making of outdoor items. At first Morino wasn’t confident
that Suzuki’s idea to make bags from its material was viable, but his
enthusiasm slowly won the company over. For the sake of building
a Yokohama brand, they were willing to do business with him.

Due to vinylon’s ruggedness, it’s actually a difficult product
to use in fabrication. But applying his skill and experience,
through trial and error, Suzuki was able to successfully develop a
manufacturing process. At the company’s new location in the Silk
Center, the production area is glass-enclosed, so you can watch

PS
the entire process. Beyond simple earth tones, the bags come in a
range of colors meant to represent the sights of a port city-the sea,
blue skies, ocean sunsets. The vivid colors are intended to brighten
your day and surely there is a style to match any generation’s taste.

About a third of the products produced at Yokohama Canvas
Bag are collaborations with apparel and outdoor companies. The
company shop is lined with a variety of these original creations.
One such collaboration was with custom auto parts maker Apio,
which specializes in parts for the Suzuki Jimny. A large bag was
specifically designed to fit perfectly in the Jimny’s luggage area. As
the design maximized usage of space, fans of the car soon became
fans of this product.

If Suzuki’s life before he started his own company at the age
of 50 is considered phase one, now he is in the second phase. But
according to Suzuki, we can expect a third phase, so stay tuned.
“It’s still a secret, but the best place to do it is in Hawaii,” he
divulges with a grin. Whatever his future may hold, we expect he
will make it a success. Natural born creators like Suzuki are capable
of reinventing themselves and always finding joy in what they do.

For more info visit www.yokohamaseasider.com 5



Japanese Craft Bar

\KATSUKI nO <URA@

(B2 DiF iﬁ—ﬂ:‘ii)

45cc 290YEN N
90cc 490YEN

AII-you-can-drinIf‘

902180 e

TAKATSUKI NO KURAJ (2. 2 E47#HERRLCHOEXREE % DR D

TE2DiE 708U LR H L a T ICHEELFHF W/ B )apanese Craft BarTd,

BoEZ. RMLEREALERVWLE $H—(@igTo IR,

TEBDBEICMAT. 2y TooFECHEBTWEESESGA7LyvaklEniE]|* Nama Sake 600 ~

*43_!;(‘_3?”),?9 IRPYYIDHE] . BICEELRELIF77 PE—ARBERORERE. Craft B 830
FUSFALHITFAED 1N EY T 7 —ECELBBEMEL>TENE T, raft Beer -

CEDDOBBEAIEY v AFa b Y —RRFETEC > LRRDNDERE BT, Sake Pairing 550~
BEF—X, HIEALEEICCAELTWE T, Cocktail 550~
AKATSUKI NO KURAICE VDB BBV LT L, Cheese 520 ~

Japanese craft bar AKATSUKI NO KURA stocks more than 70 brands of sake from every A H 420 ~
prefecture of Japan for savoring in a casual atmosphere. ppenzers
Make yourself at home in our casual Japanese craft liquor bar. Oyster 500 ~

Choose a bottle from our reasonably priced “wall of sake” and our staff will pour Charcuteri 620 ~
you a glass. We also offer a variety of fresh nama (unpasteurized) sake on tap as well arcuterie
as sake-cuisine pairing sets. Excellent craft beer, fruit liqueur, and creative cocktails Temaki Sushi 580 ~
round out the drink menu. Our original food menu includes creative charcuterie,
hand-rolled sushi, select cheese, and oysters. No table charge

Stop by AKATSUKI NO KURA to begin your sake journey today!

Japanese Craft Bar

AKATSUKI no KURA Sheraton

NISHIGUCHI

045-624-9913

MON»FRI 16:00-23:30

Japanese Restaurant SAKE
AidA Wonderland

MON»SAT 16:00-23:30

o o )

HOLIDAYS 12:00-23:30

WRNROEFCROC.EXBHIFERCL SRS DN E T ITECES W,

SAT 14:00-23:30
R Sotetsu Minamisaiwai Bldg 2F
SUN/ 0092 (Nishiguchi PostOffice2F)
HOLIDAYS 14:00-23:30 1-10-16 Minamisaiwai Nishi-ku Yokohama
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AICHIYA

FXTET5-196

Naka-ku Motomachi 5-196

045-641-0957
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P TIARBEEEICEANERIMEL TV B R — DERTRET
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|EFR5RF~9KF (SR A —H—F#%8KF309)) ABEH —LEEHD E2,

Fr A BNTHEORBERMRELTED ATV EZ—IZER L HI-h
HENDFVF UV BESBREFIBEBHSOBREKESTHED
SPEDEEHETH O FETHRoTH LB EHITREN L BA
FHEEF A B CIRIELTCNBE. 5. 25ECCICRBELHBA
=
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*due to COVID restrictions, currently ~8pm (last call at 7:40)
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Mitsuru Tsubosaki

aichiya.com
(Kyuusuke: aichiya.com/kyuusuke)

A boutique liquor store in Yokohama established in 1890 is notable
enough for its long history, but Motomachi Aichiya Tsubosaki-shoten
(hereafter, Aichiya) has much more than that to be proud of. There’s
a quaint tasting bar where you can enjoy selections of fine alcoholic
beverages. The staff is friendly and knowledgeable. And tucked behind
the building, there’s a tiny, attached izakaya called Kyuusuke.

Mitsuru Tsubosaki, an accredited kikizakeshi (sake sommelier),
is the warm personality you’re most likely to meet there. His father is
actually the fourth-generation president and, together with Mitusuru
and his wife, the three run the shop. The selection of sake, beer, and
other spirits is by no means vast given Aichiya’s size, but it makes up
for that with high-quality, well-curated selections. The highlight is the
tasting bar on one side of the store. Kakuuchi (‘standing and drinking’)
was once a popular, post-work pastime at small neighborhood joints
like this, but many of these old-school liquor stores have regrettably
died out-and with them, this custom of affordable drinks and friendly
banter. A board above the bar lists the available selections: five sake, five
wines, a popular whisky, and several types of shochu, all for just ¥500.
As our company also publishes the world’s only sake magazine, Sake
Today, we can vouch for the quality of sake at Aichiya. Would you expect
anything less from a sake sommelier? The bar inside the store is usually
open from 5pm to 9pm (last call at 8:30)*, Tuesday to Saturday.

Kyuusuke, meanwhile, is operated by Mitsuru’s mother and older
brother. Sitting at one of the stools at the short counter, it feels like
you’re in somebody’s kitchen-you literally are! That’s how they did it in
the old days and this charming, humble space is one of the few left. It’s
all traditional, homestyle Japanese cooking for good prices. Oh yes, and

thereis sake...

For more info visit www.yokohamaseasider.com
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Akarenga Park

JOINUS
Yokohama

Over

100

varieties
of American craft beer
in bottles and cans
for drink-in
or take-out

TX)HEHAE-V
Nagano Trading’s American Craft Beer Tasting Room

www.antenna-america.com

@ Dark Room International [D-2]
© Yokohama Brewery [D-3]

© The Warehouse By Tomei Wines [)-3]
@ 7artscafe [E-3]

© Toraya [D-3]

OVYIEA[C-2]

@ Nakamaru Dental Clinic [E-6]

© Cafe Elliot Avenue [D-7]

© Bashamichi Taproom [D-4]

@ Ishikawacho Green [E-6]

@® Bashamichi Green [C-3]

® 045 Yokohama Canvas Bag [C-6]
® Aichiya [E-6]

@ Bluff Clinic [E-8]
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/ >
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208 Port of Yokohama
Zou-no-Hana
Hikawa
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2/ [ Y o ©
WTFAE
a a5hiy. Yamashita Park
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o
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ity Hall o Yamashitacho Park
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Yokohama Stadium EEAEAZIE
kot Foreign
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MOTOMACHI
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RNegl:s‘/zZ' 0 Motomachi Park
e
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Horizon Farms is one of those companies we all can love. It’s a
Japan-based online retailer of exquisite-quality agricultural products
from family farms in Japan and several countries overseas. Its produce
is organic and its gourmet meat is ethically raised. Through select part-
nerships, it ensures sustainability while providing you peace of mind
and some of the best ingredients for your dinner table that you can find.

Two of Horizon Farms’ signature items, for which it is the exclusive
importer, are Morgan Ranch beef (USDA Prime) and organically fed,
free-range chicken from New Zealand. Other items that caught our
eye include the wild Blue Hake fish filets (NZ), free-range pork smoked
bacon, a mouth-watering array of sausages, and Tasmanian smoked
salmon filets. Browse their clear, easy-to-use website and you’ll soon be
planning your next barbecue, party, or delightful family meal. No time
to prep or cook? They’ve got meat pies for those nights.

Horizon Farms was founded by Sam Tumeh and his wife as recently
as 2018. He notes that as millennials, they were not satisfied with sim-
ply doing things as they had always been done. “Sustainability, con-
sciousness, transparency, and open-mindedness are reflected in our
concept,” says Sam.

Their philosophy has caught on. The company has grown to over
twenty staff members, and by Sam’s estimates, they fulfill between
4500 and 7000 orders a month, with a yearly growth rate over 300%.
Consumers are clearly trying to make a difference with their wallets
when it comes to the environment and ethical eating. You surely won’t
be disappointed by the quality or service either. Order by 3pm and the
ingredients for an incredible meal will be delivered fresh and cold the

next day.



Medical

Repurposing Drugs

for Optimal Outcome

A COVID STORY WITH A HAPPY ENDING
recently made headlines around the world,
triggering an intriguing debate on ‘repurposing’ dru

Monica Almeida, a twice vaccinated 37 year old nurse in England, tested positive
for SARS-Cov-2 last October. As her condition deteriorated, she was admitted to an
ICU unit and placed in a medically-induced coma. When various treatments brought
little sign of relief and the end seemed near, the doctors made the decision to try the
‘little blue pill’, or as most of us know it, Viagra. An impressive turnaround followed,
with Almeida emerging from her coma in time to celebrate Christmas at home.

It must be remembered, of course, that Pfizer first developed Viagra as a drug
for the treatment of hypertension and reducing heart disease-related chest pain,
but realized early into their clinical trials that subjects were reporting even better
drug results inducing erections. The rest, as we say, was the blockbuster story no
one could have foreseen.

A similar fate awaited minoxidil, which was initially FDA certified for the treat-
ment of high blood pressure. Again, once the trials began, surprising results flooded
back, prompting minoxidil developers to seek even greater fame and fortune as a
second incarnation to become Rogaine, the blockbuster hair growth drug.

Two years into the COVID pandemic, without a clear global consensus on
treatment protocols, drugs such as Viagra, with proven clinical profiles and
extensive safety records already vetted by the FDA, are now being ‘repurposed’
as crossover treatments for other conditions at the doctors’ discretion.

It must be pointed out that no thorough study has been performed on Viagra’s
efficacy against COVID, and the so-called ‘miracles’ may be ad hoc, anecdotal
recoveries of unknown origin. When anti-viral drugs and other options didn’t
work, doctors made the call to give Almeida a Viagra pill, with knowledge of its
properties for potentially facilitating greater blood flow and improving oxygen
delivery to the lungs. The official verdict, though, may take quite some time to
reach, if at all.

In the meanwhile, as new debates on the latest strategies for COVID treatment
continue to unfold, let prevention be your best protection. Consult your physi-
cian to stay informed on community health guidelines.

This page has been brought to you as a public service of the Yokohama BLUFF CLINIC.®

Monday Tuesday Wednesday Thursday Friday Saturday
09:00 ~ 12:30 09:00 ~ 12:30 09:00 ~ 13:00 09:00 ~ 12:30 09:00 ~ 12:30 09:00 ~ 12:30
13:30 ~ 17:00 13:30 ~ 17:00 Afternoon closed | 13:30 ~17:00 13:30 ~ 17:00 13:30 ~ 17:00
Monday Tuesday Wednesday Thursday Friday Saturday
09:00 ~ 12:30 09:00 ~ 12:30 Closed all day 09:00 ~ 12:30 09:00 ~ 12:30 09:00 ~ 12:30
13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00

Closed on Sundays, December 25, and national holidays bluffclinic.com

For more info visit www.yokohamaseasider.com
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RAISING NOGE'S
SPIRITS 1

#E50HHYTOTII

Text & photos by Hisao Saito

FRCBRNTERDSLEEDF R SAIRTRNLET.HFEF
AEHICRWMER E HETHTRRELTVET,

In last month’s column, there wasn’t enough space to introduce all
the shop owners that | wanted to, so | am dedicating this issue’s column
to them. Seeing their faces reminds me once again that Noge is truly a

great neighborhood.

RERARIIERF. IOFOEELRIMLTZH. MERINBEE
RSB LI BE L LTREBLIEVLI EWSEBULNS.2021812826
H~2022F1831HOE#EB0HM 01 7OT I M ERIELT,

ZO7OPIIMIERARIIEN MTEOTFELERLICL
TERBIEEESDHR— L — b BVWEBARIZ—IC LT HEARBIERD
SHEANHKBEELHEIIBRLIEDDT,

AR TR BEEIBDELISEHZBVA I THICEL
Tee BEDHORRONZREBETET 7O IMIEBS,

In order to show solidarity with local businesses in the midst of this
prolonged pandemic, Tokyo Gas Ecomo threw its support behind res-
taurants and bars battling to stay afloat. To this end, they initiated the
#machinoakari (Japanese hashtag: #&5M&%h'\D) project, which ran
from 12/26/2021 to 1/31/2022.

The company focused efforts on Yokohama’s Noge community of
eating and drinking establishments by sponsoring a large poster of
local restaurant owners expressing their thoughts. It was displayed in
Noge Chickamichi, the underground area running between Sakuragi-
cho Station and the Noge district.

| was really touched by not only the text, but also the feelings con-
veyed by the faces of the shop owners. It was a project that really exhib-

ited the true power of photography.

12 For more info visit www.yokohamaseasider.com



RO BN T

DARK ROOM INTERNATIONAL
==

PXTERXET1 T B42-1-2F
Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 13
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\ 18 Yamashita-cho, Naka-ku
~ s Dy 045-664-5757
www.elliott.jp 11:00-19:00 (closed Mon)
8

7artscafe is a cultural hub for traditional
and modern arts, signature drinks

and health-conscious food located in
Yokohama, JAPAN.

Winter 2022 Cafe Hours

Monday: Closed

Tuesday-Thursday: 11:00AM-18:00PM
Friday, Saturday: 11:00AM-20:00PM
Sunday: 11:00AM-18:00PM

TARTSCAFE www.7artscafe.co.jp

s 11 ght €xXpress. = ~Horizon Farms Good farms; better
=foodiswhatwe stand for.

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leare ﬂdﬁmde
cor %éaéam@ /7

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

www.yiea.com

14 For more info visit www.yokohamaseasider.com
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By Yosuke Katsuchi (Green owner)

3% Content for Green Pages is sponsored by Charcoal Grill Green

LB (BERIWT2em BAv) ion. 1 (diced, 2cm cuts)
12K (BEFWT2em AAvh) 5 (peeled, diced in 2cm cuts)

.. 300g (BEFIWT2cm AAvE) 300g (peeled, diced in 2cm cuts)
100gQcm AAvh) 100g (2cm cuts)

)

HEDKEE(130g) 2 (B THeEDT3) i 130g cans (drained, set aside juice
—>zZy.. T (HLAEID) i 2 cloves (minced)
AU ..

fresh cream

thyme...

crackers .... to taste
salad oil .... to taste
salt & pepper to taste

0 BTHEOWTRDIEOR =DV 2D B, N—AVDSRD 0 Heat oil in pan and fry bacon. When excess fat has been fried
RED\HIc 5= = 0% MR BN ZH T, :  off,add the garlic and mixtill fragrant.

9 Add onions and carrots. Stir-fry until onions are clear. Add the
clams and thyme. Lightly stir-fry and add wine. Simmer till
alcohol evaporates. Add potatoes, then clam juice and milk.
Simmer till potatoes soften.

9 LICERABSZEMZERNBHICHZETHH. THIDG L
: AMLEANTE®H5AT1 V2 ANTTILI—ILERIE
FoBICOVYHAEEZMA M THEFALZANTHWES Dy
HAENEEHNBZETES, ]

i e Remove 1/3 of the mixture in the pan. Puree in a blender
9 20D1/3%ZZFH—TR—ZAMRICLTHRICR T £V —L i then add back to pan. Add cream and season with salt and
P EMESAMTREER B, i pepper.
9 R—THRIIUCBESTITYN—ERZTTER! e Serve in soup bowl. Garnish with crackers.

For more info visit www.yokohamaseasider.com 15
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