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VAMADA REAL ESTATE SERVICE
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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 H n
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E-Mail: bashamichi-tap@bairdbeer.com

YOKOHAMA'’S
LEGENDARY
SASHIMI
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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  [&]:
@5&’3 Yokohama iﬁE Tokyo

BURIRER 5% 21 281 FEMER M TEBT RIIRTEE 7 L NIF antenna-america.com
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7277 AVhDF)IF)Iv[Smash Burger]
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The smash burger is another American classic
style of hamburger technique that originated in
Kentucky and has become more and more
popular recently. At Antenna America Yokohama,
we use 100% American fresh ground beef and
press two patties on the griddle to get a beautifull
golden brown crust, then smothered them with
gooey melted cheese.

2BAIWTY PUTT 7 AU NERIETIE, 100
YoKEED/\T %28, BIRICF 2w EFRLAIFT
BEELVASBORIBCEBFZF -2
2D EMETNET,

FOBRICADDFRAUAVISTE-ILEME

EDE T ABTAYNDT = RALF + =% with your favorite American craft beer, you will

BLTLESL, surely satisfy your craving for the true American
food culture experience!
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Yokohama’s
Original
HOMETOWN
BREWERY
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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,
English-speaking

dentist

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

Cuseonat1s oy a cortifed

www.nakamaru-dental.jp
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Japan’s California Wine Experience
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Quality Wines and Music, California Style
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Wine
Club

Tomei's 71>~ 57
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Wine Club Membership Available
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First and foremost, thank you again to all the readers that are
supporting our free community magazine via Patreon or Paypal. If
you are interested in learning more, the link to our support page is
below. Thank you also to all the business sponsors of the Yokohama
Seasider. This has been a difficult two years but you’ve helped us
continue even as you've struggled. Let’s hope the worst is behind us.
Let’s use the present to be stronger. And let’s look to the future for
an even better Yokohama.

Help Support us « PatreonTZ{E93:
www.yokohamaseasider.com/supportus
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For advertisment and other inquiries email

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram
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THE IMPORTANCE OF
INTERNATIONAL STUDENTS
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In YSM #152, we spoke with Masaki Izumi, the Deputy Director of
Yokohama International Education Academy (YIEA), about the
challenges her language school has faced during the pandemic. But
another problem people don’t realize is that many students have
had difficulty entering Japan during COVID. In this interview, we
seek to shed light on why students are so valuable to Japan.

YSM: Why are foreign students important to Japan?

Izumi: All countries say they need international students in order
to have more people in the world understand their country. This
is also true of Japan. In the case of Japan, there is an even more
pressing need. Japan is an island nation with no land borders with
any other nation, so people in general tend to be less global-minded.
We not only need people to understand Japan but also come here
to stimulate Japan’s outlook toward the world. As for the more
practical side, Japan is in dire need of more talented and skilled
people to join our workforce. Learning language is the very first step
toward further education and employment in Japan, thus language

schools like ours are essential.
Why do students from overseas want to study Japanese?

Some students come because they want to experience the culture
and learn the language as a hobby. They are, however, the minority.
Most students come to learn the language as a skill that will lead
them to a better life. Language is, for most people, a tool. It is a tool
for students to enter universities, for them to acquire a new skill,
and for them to find a promising career. Majors in economics, law,
and international commerce have always been popular. Other fields
have gone through fads. Two decades ago, a lot of students wanted
to be hair-dressers, then make-up artists, then fashion designers.
Interior design and anime voice-over followed, and now the in-
things are patisserie and washoku (Japanese traditional cuisine).
There has also been a sudden influx of artistic students at our
schools since we have been promoting collaborative programs with
anime/art schools. Students have always been able to find jobs in
tourism and import/export related fields. Now we see an increase
in other jobs such as architectural design, engineering, IT and web-

design, logistics, and international law.



YIEAZZELI2E R NS VOEISTREEATHREBLETD?

YIEAZ$1%  EEMB T 22 DEIS I BEN6~8% TI I FELMERT
EFTVETERZDDHICHRICEDIZEICOVWTIE I T5%DAEAE
PUENRPEERICHRICRZLWST—EHBDET,

BEICFELFECEREMBLEIHDETH?  Fo KSIZEHAE
ZEOTEDLSBAFELTVETH?

JBELIEZEOERERBDLIICLTVET BN ZEDBEZNTS
CEFBEEICHNERIET 2D BDET, T FEEZIBVTR
HRERKCCLHDEIZELEDBETOMBEIIIEI XTI Al
LT BABHREN. BREEO /O T —4— R > 2ay (K
AR OFH. AEL ATILEEBAGEREND TS NET, £72.2<
DEEENERER LU HRITREBEREEER. 41V IBEFIEHK
E EAERE - TEE X T TEERCZRBALTVLET,

FMREEFER. HOMVESTTVELE! REBOISLHTERES
#HOLET,

Masaki lzumi

What is the average length of stay for a YIEA student?

One to two years.

How often do YIEA students eventually enter a college or
university in Japan?

80-85% of our students go on to universities, graduate schools, and
vocational schools.

What percentage of your students do you think stay in Japan
after YIEA because they find employment?

Those who find employment directly is only about 6-8% every year
but the number is on the rise. As for those who remain after further
schooling, the data show that about 75% of foreign students remain
in Japan after graduating from universities.

Do you keep in touch with any students after they return home?
What kind of jobs do they do that uses their Japanese?

Yes, we try. We ask students for help when recruiting overseas and
also invite them to gather for small reunion dinners from time
to time. Students work in very diverse fields: Japanese teachers,
government project leaders, convention recruiters, lawyers, hotel
managers, interpreters, etc. Many students become entrepreneurs;
they open travel agencies, set up language schools, diving schools,
cooking schools, cultural experience centers, or go into IT and media
businesses.

Thank you Izumi! We wish continued success for your students.

For more info visit www.yokohamaseasider.com 5
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CRAFT BEER PAPER

Text by Akiko Ishikawa
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the Matsuzakas
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Upcycling is a sustainability practice that is all the buzz these days. Creators
repurpose things that are to be thrown out, and through their imagination and

design, produce new items of true value.

Yoshimi and Shoki Matsuzaka are the founders of kitafuku
Co (lowercase intentional), a start-up that recycles spent grains
from breweries to create paper products, though they were
originally system engineers working for the same company. The
two met when they joined the company futsal team. Yoshimi is
from Hokkaido while husband Shoki hails from Fukuoka. The
company name is derived from the first kanji of their respective
home prefectures.

When they started their company in 2019, they initially
worked as contract engineers. In their company’s second year
they sought to add to that the creation of in-house products
and services. They say they had a strong desire to provide
tangible items that people could hold in their hands. When
making purchases, they found they had a natural tendency to
choose things that expressed the maker’s sentiment or told a
story. That type of craftsmanship interested them, and with
that simple concept in mind, they bounced around new product
ideas at the office.

As residents of Yokohama, they wanted to create goods
that were somehow tied to their current home. The city has
progressive environmental awareness and has been designated
as a “Future City” for Sustainable Development Goals (SDG).
While gathering information on the topic, one of the problems
they learned about was food waste. The Matsuzakas wondered

how much of a negative impact COVID had on food waste in

& VT e B NS
spent grain from Yokohama Beer



products from kitafuku
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restaurants and bars, and what could be done to reduce it.
As they pondered this, they remembered a friend from their
futsal team. Their teammate had left his previous job to take
over his family business, a paper company in Nara Prefecture.
He was researching how to mix waste products with pulp to
make recycled paper. They promptly contacted him to visit and
learn more about the process and to discuss ideas and future
possibilities.

Our readers may know that Yokohama is the birthplace of
beer in Japan and has more craft beer breweries than most
cities in the country. The Matsuzakas were beer fans and that
was the inspiration for the idea to make “craft beer paper”
by mixing the spent grains with pulp. They reached out to
Yokohama Beer to partner with them on the project. It’s an
upcycling project in the creation of new products based on a
simple storytelling line: “Embracing beer until the moment it’s
yours.” For the craft beer paper manufacturing process, they
adjusted the size of the mesh to prevent foreign matter from
getting through, and fine-tuned the color and texture through
trial and error.

Let’s take a look at one of their popular items: craft beer
paper business cards. When they first meet someone and
exchange cards, the fact that they are recycling spent grain from
the brewing process to make paper products (which is indicated
on the cards) becomes a starting point for conversation. As
two people interested in addressing environmental issues and
creating new products, it seems natural that they want to make
something that is environmentally friendly. But without good
vision and strong resolve, success can be elusive. The couple
says, “We were able to achieve success because our partners
cooperated so closely with us in this endeavor.” Their project
is a culmination of keen design skill as well as communicativity
and adaptive ideas that sprung from multiple perspectives. The
message that is communicated to the person encountering
such products is one of environmental awareness. It’s an issue
we are all familiar with and one the world must address to make
sustainability a reality. It is the Matsuzakas’ dream to spread
their concept of craft beer paper internationally in the months
and years ahead.

website
kitafuku-project.com

For more info visit www.yokohamaseasider.com 7
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Text & photos by Yaichiro Shotai

GIITD  14:00~23:00 (closed Tues & Wed)

X EMHAT4-110-6 TKEJL101
Naka-ku Mugita-cho 4-110-6 TK Bldg 101
045-264-4718

Namiya sits on a quiet backstreet near the intersection of the
Yamate shopping street and Honmoku-dori. In the late afternoon
sunlight softly streams in through the long front windows. A large
wooden table extends across the single-room restaurant. At its center
sits a pot simmering over charcoal.

Namiya serves biodynamic wine and craft beer with dishes made
from natural cheese and naturally farmed vegetables. The menu
changes weekly, incorporating those seasonal vegetables, and the
dishes are designed around macrobiotics. First we tried the vegetable
terrine burrata (¥1500 with crackers). The vegetable of the week in the
terrine was Brussels sprouts, their green color pleasantly contrasting
with the vivid white of burrata cheese. It went well with Hop Kotan
Brewing’s Sauvinium (¥1350/bottle), which is redolent of white wine.
Next up was beef & mixed beans tomato stew (¥1100) and homemade
bread w/EXV olive oil (¥600). The bread is basic, but dense, as no milk
or eggs are used. We finished with linguine in broccoli cream sauce
(¥1680). The pasta was al dente and the fragrant aroma of the broccoli
was pronounced. Namiya excels at curating its cheese to match well
with the cuisine. We also recommend experimenting with alcohol
pairings.

Shop owner Nami Maeda says she aims to create a comfortable
space where visitors of all types can relax. That feeling is conveyed in
both the interior design as well as the offerings. Note that pets are also

welcome.




Japanese Craft Bar
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45cc 290YEN 5
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TEDEICMAT 2y ThoECEBRTOWAELELIG7ZLyvaklEDiE]® Nama Sake 600 ~
FBIECHFENRS IRTFYUVIDHE] . BICEELEIS 7 PE—ARHEBORERA. Craft B 830~
FYUSFADITAED oD LY 77— BTELODZEMEL-THEDET, ratt beer
CEDDOHBEAIEY v AFa b Y —RHRETEC L RRDNEFHEHT, Sake Pairing 550~
MEF— X, HELLBECIABLTVETS, Cocktail 550~
AKATSUKI NO KURAICE VB2 B EUVC T 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. ppefizers
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 Restaurant Japanese Craft Bar
P Y ks | AKATSUKI no KURA Sheraton
RO Wonder und i NISHIGUCHI

e

045-624-9913

MON»FRI 16:00-23:30

045-624-9923

MON»SAT 16:00-23:30

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

SUN/
HOLIDAYS

HRNROBEFCHEN EXBMHPERICLIARELHNE T ITEILES L,

12:00-23:30




PUHYLY
ANCHORING

Text by Hisao Saito
Photos care of Dark Room

TUHIVTEWSEERD B [T7oH) VT eid. ARD S DIER
ZEOMFICVREDRBYRIGHEISHINZ IO ZEDET T
CILEDNTWVE [COGVEIRCEHDEZBVWETIEWVWSL5%
CETHBBIBAASIVHBRELLEEN  HERPZDEER
RBAANDTUHI DI H>TWeHENUIID E<iELWVWI T,

BIZIE FIICRELHRDA IO T —LERE LT 5,10
FER AT HEBBER FOLIFHEND KEI AT THANE
DRV ZABK EXLBFOBDPOEEZRT.[Z25H. BIEH DR
CABBVWEZR>TWEAR . SOBIZHORORVEVZR>TLA
W MBS AN ED AN SIAIE I EZ TRELFOMNER I ZRED
T3E5BNZROTVWBBEEXTICTYAVYIThIEEELWS
Leloy =

BEEIRZOADANEDEZEZRL.CNDSOAAEZRET
HOETHEERBRBNZFOTCVBMIBOATI Y ORENT—TH—
S TRIEEZDDTIEARV FEERBELACTE!

There’s a term called anchoring sometimes used to mean
“the development of a process in which the emergence of
particular emotions and responses derive from the five senses.”
One example of this would be a certain scent that reminds you
of that moment in your life. As photographers, it would be
great if the photos we took were anchoring phenomena linking
the subject to the viewer.

Consider now a photo chosen by the president of a brand
new company when creating his profile. After ten years the
number of employees has grown, sales have risen, and the
company has increased in size. But he senses something
is now missing. If this president could connect to himself a
decade prior through his profile photo, he might be reminded
that at the time he had a strong feeling about something, but
now that feeling is missing. If a photo has the power to revive
the principles of when the business was launched, isn’t that a
type of anchoring?

Photographs represent points of time in a person's life
and play an important role in determining the course of that
individual’'s future. Our duties as photographers cannot be
achieved in a brief space of time. It requires us to continue to
work tirelessly!

12 For more info visit www.yokohamaseasider.com



DARK ROOM INTERNATIONAL
==

FXTERRET1 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




\ 18 Yamashita-cho, Naka-ku
~ s Dy 045-664-5757
www.elliott.jp 11:00-19:00 (closed Mon)
8

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

and health-conscious food located in Y R #1 N I-I N E T RE
Yokohama, JAPAN.

Winter 2022 Cafe Hours

- FOR ORGANIC AND ETHI-
Tuesday-Thursday: 11:00AM-18:00PM

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

TARTSCAFE www.7artscafe.co.jp

== n ght express. = ~Horizon Farms Good farms, better ‘
food is whatwe stand for,

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leara ﬁaﬁaﬂede
cor %éaéama e

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



By Yosuke Katsuchi (Green owner)

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

vy

S

e 7

Hxvypa—nan—]|

HEoRY .1/2{8 (14 CAYID) spring cabbage. 5 head (sliced in fine threads)
KEoRY .1/M8 (AL ATID) red cabbage ...Va head (sliced in fine threads)
T=U—LyREERE .1/4(8 (#H CATID) early red onion . 4 bulb (coarsely chopped)
AB e . IR (AL ALID) carrot 1 (coarsely chopped)

RLyo oy Dressing
mayonnaise...
plain yogurt...
X=FIL>Ov>. . maple syrup
yuzu juice (apple cider vinegar can be used as a substitute)
yellow mustard

Ous—R. . celery seed ... to taste
BIL&LS. B salt and pepper ... to taste

c RUILCRLY S > DMl ANBEEHE S, a Mix dressing ingredients in a bowl.

LDAS L B C AR LSRR A . SRS g Add all vegetables to the dressing and mix well.
AN [N cLTCEPR N I ° "

B LES tOUS— R THEEZ 3, ARECIERAREIET e Season with salt, pepper, and celery seeds as desired. Let sit
SRR in refrigerator for an hour and it's ready to serve

For more info visit www.yokohamaseasider.com 15
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