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Expert care from a friendly,
internationally trained,
English-speaking

dentist

Pe =

Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)
045-664-4618

www.nakamaru-dental.jp

UCLA Cert:ﬁed

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

fjiﬁ)lliﬂi$ﬁﬁﬁ

Sumikawa Law Office

REMHES

Produced by
U. S. M. Corporation

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

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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LEGENDARY
— SASHIMI
B
Yokohama

Naka-ku, Yoshida-machi 2-3
045-251-2271
MON-SAT 11:00~21:00 (L.O. 20:30)

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 rj
‘9

E-Mail: bashamichi-tap@bairdbeer.com
2 For more info visit www.yokohamaseasider.com

Home Delivery
A"!- e Service Available
FHEHBEX BT CZITRD!
Online Store

Store Locations

Kannai JRBEISARILON 524555 )

il KEE120h 5%

Yokohama seRys 732tk
(Food & Time Isetan A)
— M5R6BETHE

JR&IJIIER7 L 3B
(Food & Time Isetan M)




18 Yamashita-cho, Naka-ku
045-664-5757
11:00-19:00 (closed Mon)

MAP
8

¥ JPLT level 1-5 preparation
2 Japanese for daily use
¥ Jay for daily

¥ Business Japanese

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

Y — VIO MY

B Y T A

www.minoya-arare.com
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NEW DECADE

NEW LOOK
P

+

Visit our site at

brimmerbrewing.com

NOVEMBER 2020
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We are always singing the praises of Yokohama in this greeting-
its convenience, laid-back atmosphere, sense of community,
opportunity, tightly knit business network, friendly neighborhoods,
music venues, art scene, educational institutions, relaxing strolls,
and overall commitment to a balanced lifestyle. This city is great.
But its greatest asset? Its people. Hopefully, you’ve been enjoying
our interview series in which we feature the people who are making
this city so dynamic. In the big scheme of things, their influence
on the city’s culture may seem small. Collectively, their impact is
priceless. Whatever you do, if you’re doing something positive for
Yokohama, you’re making a difference. Thank you.

Visit us on the web at
www.yokohamaseasider.com

For advertisment and other inquiries email:
LEBEPZOMOEMWEDLE:

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

0 www.facebook.com/SeasiderMagazine
Q @YokohamaSsdr
@yokohamaseasider
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A conversation with

Brian Hutto
of Craft Sake Shoten

Text by Ry Beville
Photos by Brian Kowalczyk
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Japan is full of international residents with interesting stories
about how they got here and what they’re doing now. It always
seems to involve unexpected twists and fortuitous encounters. One
of those residents is Yokohama’s Brian Hutto.

Hutto is the owner of Craft Sake Shoten, a casual sake-tasting
room a few blocks from Yokohama Station. A little more than five
years ago, Hutto was working in San Francisco in the hotel industry
with no plans of moving to Japan. How do you go from there to be-
ing one of the few international residents in all of Japan to run a
sake bar? Again, unexpected twists and fortuitous encounters.

“My age had a lot to do with it,” says Hutto, who is now 56. “May-
be it was a little bit of a mid-life crisis. | came to Japan for the first
time in 2010 for a business trip and a few times after that for plea-
sure. | enjoyed Japan-the culture-and | thought that my personality
and values fit Japan. | wanted to make a change in my life. The clock
was ticking, my health was good, and | had an adventurous spirit. |
realized if | wanted to make a move, I’d have to do it soon.”

He didn’t speak Japanese, though, and wasn’t interested in be-
coming an English teacher so he looked into launching a business-
that would also provide a business investor visa. As he lived in Cali-
fornia and liked wine, his original idea was a wine import company.
In 2015, he searched online for a business consultant in Japan that
could help him set up his new dream and that’s when fate stepped
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Hutto pours some atsukan (heated sake)

The Kamakura-based consultant who got him established was
involved in sake on the side and suggested he also consider export-
ing sake back to America. The day Hutto arrived in Japan in 2016
to start on his new path, that consultant invited him out for dinner.

“He told me he was bringing along his sake sensei. | was jet-
lagged but he strong-armed me into coming along. | didn’t know
who this person was at the time, or his standing in the sake industry,
but that person was John Gauntner.”

Gauntner is generally considered the world’s foremost non-Jap-
anese expert on sake, though he is quite respected among Japanese
in the sake industry, too. He runs certification programs and has
published several books. Hutto’s consultant also soon introduced
him to another deeply connected individual from Niigata who pro-
duces labels for many breweries in the sake industry.

“I can’t really pinpoint an epiphany moment,” says Hutto. “But |
talked to John and right around this time | attended a sake-related
event in Tokyo. | made some really good contacts and started con-
sidering focusing on sake, not wine. | also quickly discovered that
the wine market was more saturated than | had realized.”

As a condition of setting up his business in Japan, Hutto need-
ed a physical address. He settled on a multi-use space, figuring he
might need to pour samples of wine for restaurant owners. That
space would become his sake bar.

Hutto’s contact from Niigata introduced him to Meishu Center in
Tokyo, suggesting that he set up a Yokohama branch of this popular
sake tasting bar. The owner works with over forty sake producers
and agreed to supply Hutto with sake.

For more info visit www.yokohamaseasider.com 5



Genial owner + good sake = happy customers
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“The ownership of our two retail shops was separate, but she
gets good discounts and exclusive products. She was able to tell her
suppliers that she was exposing their sake to more people in the
Yokohama market. It was an easy way for me to get started.”

Hutto finally opened his doors in 2017. He had hung a sign
outside for several months that featured his face and people were
intrigued-a foreigner running a sake bar? Hutto admits that in the
early days many came in to practice their English. Eventually, he
built a core community of fans.

As Hutto’s knowledge grew and his palate became more sophis-
ticated, he started bringing in his own selections, rather than what
Meishu Center gave him. His Niigata connection, meanwhile, was
able to get Hutto rare bottles from his own brewery visits. Serious
sake fans began to come as well.

This past summer, Hutto finally decided to go independent from
Meishu Center and stock all his inventory himself. He rebranded his
shop Craft Sake Shoten.

Prior to the pandemic, tourism in Japan was surging and Hutto
notes that he was getting business from Airbnb customers signing
up for “experiences”-namely, his two-hour sake tasting seminar be-
fore opening hours. Post-pandemic, though, he’s been doing well
enough with regulars and sake aficionados.

“These days, customer numbers are off, but revenue is holding
its own. People stay longer and drink more.”

Having visited several times ourselves, we understand why. Con-
gratulations, Hutto, on a dream come true!
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Text by Chiara Terzuolo

There has been quite a buzz about the JR EAST Welcome Rail
Pass 2020, which went on sale on October 16. While most JR rail
passes can only be bought and used by visitors to Japan, this new
pass is available to all foreign passport holders, regardless of visa
status.

The pass allows holders three consecutive days of unlimited
travel on the Tohoku, Yamagata, Akita, Joetsu and Hokuriku shink-

ansen, along with JR East train lines and a number of local rail-
ways... for just ¥12,000 (or ¥6,000 for children 6~11).

Ganiba Onsen, Akita

With the hiking season in full swing and the snow season ap-
proaching, this is great news for those looking to explore from the
northernmost reaches of Aomori to the hot spring resorts of Shi-
zuoka. Here are just a few ideas to make the most of the pass and
get the most bang for your hard-earned yen.

Those missing the fall pursuits of apple picking (and tasty apple
cider) can head up to the very northern tip of Honshu to revel in
the fall flavors of Aomori. Hirosaki Apple Park offers reasonably
priced apple picking until November 23, and the nearby Kimori Ci-
der Brewery has both adult and kid-friendly beverages to warm you
up. A single shinkansen ride from Tokyo to Aomori Station would
usually set you back ¥17,920 so using the pass saves ¥23,840 on the
roundtrip alone.

Can’t make the trip in November? There are a few farms in the
pass area that offer apple picking until early December, such as
Matsui Farm in Nagano or Harada Farm in Gunma.

Zao Onsenis a good option for a weekend of late-season hiking,
skiing/snowboarding and soaking in onsen. After a day on the trails
or slopes, be sure to stop by the Yamagata Sake Museum, where

you can sample brews from all 49 of Yamagata’s sake makers. A
one-way ticket to Yamagata Station (from where you can catch a
30-minute bus ride to Zao) usually costs ¥11,550.

With the drop in tourists, there is likely no better time to experi-
ence popular sightseeing spots minus the usual crowds. Why not
head to Ginzan Onsen to wander around the retro hot springs town
and enjoy the view of the snow falling over the photogenic streets
and bridges lit up by gas lights? Alternatively, get your fill of old-
school Japan in the Karuizawa/Matsumoto/Nagano triangle with a
few days of castles, temples, charming shopping streets and bowls
of towarisoba, made with 100% buckwheat.

Foodies can just hop off the shinkansen at Sendai to eat their
way through the gyutan (grilled beef tongue) and imoni (taro and
pork hot pot) of Miyagi’s capital before heading to nearby Matsu-
shima to take in views of the bay and chow down on fresh winter
oysters. Don’t miss Shiogama just next door, home to Japan’s high-
est number of sushi restaurants per capita and the 296-year-old

Urakasumi Brewery, which offers marvelous sake tasting sets.

e

,Nagan

However, the options are endless: a craft beer tour around Shi-
zuoka, Nagano and Niigata? A weekend of powder skiing and warm-
ing nabe at Akita Hachimantai or Myoko? Hiking along the Jogasaki
Coast and communing with capybaras in Ito?

Don’t miss your chance to benefit from the massive discount, as
this pass will only be sold until February 26!*

*The passes are available for purchase at designated JR stations
with presentation of non-Japanese passport, and are valid until
February 28. Visit jreast.co.jp for more details.
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®
MO! %/IA&H SAKE BAR

For Information & Reservations Call

045-663-3070

A Hours
17:00 © 23:30
Closed

Mondays
AlgH

.7 o i S
__every glass ¥400-500

| CraftSakeShoten.com
Friendly local bar with

rotating seasonal selections

O]¥] 9] >

y

craft beer, fine food & great people
4 6pm~3am
Every-blesséd-day

EAST & WEST FUSION CUISINE

KINPIRA

KITCHEN
045-231-6877

OPEN TUESDAY TO SUNDAY
LUNCH]2:00-15:00
AU PR | 7:00-24:00
DELICIOUS ADDRESS
FOOD! NAKA-KU

NOGECHO
> 2-77-1

RRERHEFRIINI0AF

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Learne Japacese
coe Yoleoliacnal

43 Miyazakicho, Nishiku, Yokohama 220-0031

TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com

10 For more info visit www.yokohamaseasider.com



KAKURENBO

Craft Beer Cafe

SIRXFa0 1-3-17
Kanazawa-ku Teramae 1-3-17
Tel: 045-294-9522

Hours
11:00~22:00 (L.0. 21:00)
ERH: BEEH-55388H - Closed Sunday & every 3rd Monday*

Text & photos by Yaichiro Shotai
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KAKURENBO CRAFT BEER CAFE is a quaint, cosy bar near Kanaza-
wa-bunko Station whose one-story building blends into the sur-

rounding residential neighborhood. Owner-chef Keisuke Ono and his
wife value communicating with customers and will make you feel like
you are truly at their home. Have a seat at a table or on tatami mats
and chat with them or with friends over beers.

After anintroduction to craft beer by one of his staff, Ono became
fascinated by its diversity. He avidly researched different types of
hops and beer producing regions and, of course, included beer sam-
pling in his studies. He now offers a variety of personal favorites and
interesting, new brews on six taps of craft (250ml ¥680, 360ml ¥800,
480ml¥1200) at his bar.

The other main attraction of this shop is its South Asian-style cur-
ry. After sampling this type of curry, Ono was enamored. He again im-
mersed himself in researching the exotic spices so he could add it to
his menu. The aroma of the spices wafting out of the kitchen had my
mouth wateringin anticipation. The mildly spicy Chicken Curry (¥900)
was Ono’s recommendation and it was a greatone. It’s a popularitem
due to its appetizing aroma and complexity of flavors. It was a fine
match for the hoppy craft beer | chose. Occasionally, recommended
beer and food pairings appear on the menu, though experimenting
isencouraged.

Ono is constantly educating himself about different cuisines and
ingredients that he comes across. He keeps an open mind and his
curiosity leads him to taking on new challenges in the kitchen. His
personal, continuing evolution as a chef is definitely reflected in his
establishment’s offerings. | am excited to return to see what he de-
velopsin the future.

For more info visit www.yokohamaseasider.com 11




*Photographs are all portraits of local Yokohama movers and shakers.
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Inspiration from the Past

Text & photos by Hisao Saito
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In 2016, the "Julia Margaret Cameron Exhibition" was held at
Tokyo’s Mitsubishi Ichigokan Museum, displaying the historical works
of the 19th century female photographer.

The other day, | received information that one of her original prints
was on sale at an antiquarian bookstore in Jimbocho. My interest
piqued, | excitedly made my way there. The thought of being able to
see one of Cameron's original prints with my own eyes had me rushing
over in anticipation. One of the thrills of being in a bookstore such as
this is that, unlike museums where you are usually separated from a
work by a piece of glass, you can pick up an item and see it.

Upon arriving at the store, | disregarded all the other possible
treasures in the store and immediately asked the owner to show me
Cameron’s work. An English woman, who appeared to have been the
owner's wife, brought out the print, handling it with great care. There
was no mistaking that it was one of Cameron's original prints and in
good condition as well!



B2l DAV FIL TV SIFRLOZEZIEETHS I held the print a few centimeters from my face, so close that |

7o could actually lick it. As | was wearing a mask, the shopkeeper didn't
BH.BIEIEETR— L —MEED BT BER . BRATLHET seem to mind the proximity. Because it was one of Cameron’s original
THFPAOVITISP>TRBDELILHZSNTWD K SE 5T, prints and not just a reproduction, | was able to connect with her

feelings and perspective towards her subject, even after 150 years. It
was a phenomenal sensation. Though it was well beyond what | could
afford, | was able to learn a great deal fromiit.

The next day, I had an assignment shooting a number of portraits.
Behind the lens, | felt as if Cameron was whispering in my ear guiding
me on how to shoot. Theimpact of her work lives on.

DARK ROOM
INTERNATIONAL

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

thedarkroom-int.com
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The Warehouse
2F Arai Bld.
3-14 Yoshidamachi,
Yokohama
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LUNCH 11:30-14:30 (L.O.) 15:00 CLOSE

YOSHIDAMACHI 3-7
DINNER 17:00-22:30 (L.O.) 23:00 CLOSE A

NAKA-KU YOKOHA

Yokohama’s
On'ginal
HOMETOWN
BREWERY

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

Yy 794 RFFy

A
.3 (cut at the knee joint to make 6p)

yogurt

garlic (grated)
ginger (grated)
Cajun spice mix (below)

chili powder
cumin powder
coriander powder
paprika powder
black pepper.
oregano

Mix ingredients for the Cajun spice together. Then mix in-
gredients A well and leave for half a day.

Heat oil in a pan to 180°C. Coat chicken from #1 with in-
gredients B. Remove excess flour and fry for 4 minutes.
After frying, let chicken sit in a warm place for 3 minutes
to allow the residual heat to fully permeate the meat.

Lastly, fry chicken in oil again until it’s crispy on the outside
then sprinkle remaining 1/3 of Cajun spice on it.

* Squeeze lemon juice over chicken as you like.
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