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Yokohama

Naka-ku, Yoshida-machi 2-3
045-251-2271

MON-SAT 11:00-21:00 (L.O. 20:30)
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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 NAKA-KU YOKOHAMA

24 HOURS'

YOKOHAMA, NAKA-KU
BENTENDORI, 4—67—1
BASHAMICHI SQUARE BLDG. 8F

045-212-0606

s Open until 20:00 on Sundays and Holidays.
/ JJ' The following day the gym will open at 10:00.
The gym is closed every second Friday.

The previous day closes at 23:00,

and will open the following day at 10:00.
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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—3654938

Gyoseishoshi ITRELIHAT7rR

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 www.geocities.jp/takenaka_o
Kawasaki-shi, Kawasaki-ku, Wataridasannocho 17-12

2 For more info visit www.yokohamaseasider.com

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 (awsuit, arbitration, etc.)

Kei Sumikawa (attomey at Law) EAEIC D

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

gisié‘l:}lliiii%i'%ﬁﬁ

mikawa Law Office




18 Yamashita-cho, Naka-ku

ro 045-664-5757
www.elliott.jp

Expert care from a friendly,
internationally trained,

= English-speaking

. E dentist

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

www.nakamaru-dental.jp

11:00-19:00 (closed Mon) @

UCLA Certified -

B he

Produced by
U. S. M. Corporation

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

Made in Nippon

Yokohama Bayside Dental Clinic
BBERAFAFT NI )=9s
General & Implant Dentistry

English=speakin
5 delﬁist & stgaff
Address: T221-0052 #107
Yokohama Portside Reina
5-1 Sakae-cho, Kanagawa-ku,
Yokohama-shi,Kanagawa-ken
Hours: (Mon.~Fri.) 9:30~13:30 / 15:00~19:30
(Saturdays) 9:00~12:30 / 13:30~17:00
Closed - Sunday, national holidays
Phone: (Eng.) 045-620-2617 (]) 045-620-2318

‘We accept Japanese national
& private health insurance

G Jebber 2018
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This is one of our favorite months of the year. Yes, we're
supposed to say, “We love every month in Yokohama!” Okay,
fine, but we love some months more than others. What is it
about the cooler weather? Come October, the aromas of more
rustic seasonal dishes waft from homes and restaurants alike in
Yokohama. Things just seem a bit quieter, a bit slower.

Work rarely slows down for us at the Yokohama Seasider,
though. Producing a monthly magazine takes a lot of effort. It
always seems like we're trying to catch up... We could use some
help, and at least the work is fun! We need a another salesperson
if you have any experience with that. And we're always looking for
good writers from the community. Reach out if you're interested:
info@yokohamaseasider.com

Ry Beuville, Publisher
FITA S7-NT7)L

-
4@ Japan. Endless Discovery.
- >4

Visit us on the web at
www.yokohamaseasider.com

For advertisment and other inquiries email:
LEBHPZOMOBHNEDLE !

info@yokohamaseasider.com

Follow us on Facebook & Twitter
o www.facebook.com/SeasiderMagazine
o @YokohamaSsdr
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Dark Room International

My Father's Shrine
DZ L

Text by Hisao Saito
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Osannomiya-hie Shrine recently held its large annual
festival. Last year’s main festival was unfortunately rained out,
but the so-called ‘shadow festival’ (which acts like a coda to
the main one) managed to just barely avoid the same fate.

To provide more background, Osannomiya-hie Shrine
holds its main festival and shadow festival every year, and
for the former, portable shrines are paraded around the
Isezaki-cho Mall area. The shrines include a large one from
Osannomiya-hie and nearly forty others from the surrounding
neighborhoods. During the shadow festival, only Osannomiya-
hie’s shrine makes the rounds of Isezaki-cho Mall. Since last
year, our crew has been documenting the affair.

While my father was still alive, he was one of the organizers
of the main festival. Even more revealing, The Dark Room’s
original location was in Yokohama'’s famous Strong Building
(near Yokohama Stadium), and we had the previous chief
priest bless our space before opening.

Even today, I'd say that The Dark Room’s existence is tied
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to Osannomiya-hie Shrine. That same priest looked after
me from the time | was in elementary school. When | was
researching the history of the shrine as a part of my summer
homework, | borrowed my dad’s Nikon F-series camera and
went to take a picture of him. When | think about it, perhaps
the first person | ever photographed was that priest.

Against that backdrop of deep ties to the shrine, after my
father passed away, | wasn't really sure how to engage with
them anymore. Time steadily slipped past... But then, when
the opportunity to document the festivals came my way, |
happily accepted.

To tell you the truth, this strange feeling came to me last
year. While walking alongside the portable shine, it was like
my father was there. | kept looking behind my back, thinking |
could hear him say, “You can’t take any good photographs just
plodding along like that!” It's humbling to say, but I still have so
much to do before | achieve what he did...

@® DARKROOM
INTERNATIONAL

FRIXAEWERT 1 T H42-1-2F
Naka-ku, Hanasaki-cho 1-42-1-2F

Tel/Fax : 045-261-7654

www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 5
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BoERRLETVED
Yokohama
Yosakoi Festival

Bashamichi / Akarenga / Zou-no-Hana
[Dates] Oct 13~14

[Hours] 11:00~18:00

Free

www.yokohama-yosakoi.com
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Dancers from all over Japan will come
together to perform at this year’s
“Yokohama Yosakoi Festival: Coming of
a Good World”. They’ll dance their way
from Bashamichi to Akarenga, exuding
energy and passion wherever they go.
Come and join the fun!

ANV AR

(C)ZLEOIDBEARR
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Fujisawa

Enoshima Fireworks
Fujisawa

[Dates] Oct 20

[Hours] 18:00~18:45

General seating free (first-come-first-serve)
www.fujisawa-kanko.jp
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Enjoy a stellar display of hanabi
(fireworks) in Fujisawa City, Enoshima.
“Star Mine,” a precisely timed,
continuous barrage of fireworks, will
illuminate the autumn night sky along
the coast. Spend the day sightseeing
in Enoshima, then relax and enjoy your
evening by watching the hanabi.

WREYSYY 2018
Yokohama
Marathon 2018

Yokohama Harbor area

[Dates] Oct 28

[Hours] Full marathon start: 8:30 / See
website for other races

Free viewing

www.yokohamamarathon.jp
BFENEFOEEYSVVEF.H5ELZ28,000
ABDENEBEDRAETNTWND, SV F—(FH
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A record 28,000 people are expected
to take part in this year’s Yokohama
Marathon, the sports highlight of every
autumn. The course runs through
Minatomirai and other scenic harborside
areas. Participants have the option of
racing in the full marathon or a “1/7”
(6km) sprint course (6km or 2km for
wheelchair athletes).

WRT VNI TEHZa—
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Yokohama Anpanman
Children’s Museum & Mall
045-227-8855
www.yokohama-anpanman.jp
| WAV L)IA\ =y Ees
Anpanman’s Halloween
~10/31, check website for time
of events ¥1500

=FE

Sankei Garden

045-621-0634
www.sankeien.or.jp

R

Chrysanthemum Exhibition
10/26~11/25, 9:00~16:00
Adults ¥700 / Children/Seniors
¥200

NEHHRI1—Y7 4
Kawasaki City Museum
044-754-4500

6 For more info visit www.yokohamaseasider.com

www.kawasaki-museum.jp

W EWES - fehE dIV313
Takao Saito: Golgo 13

~11/30 Check website for times
and price

BH—-T>

Satoyama Garden
050-5548-8686
www.satoyama-garden.jp

W 2 LWAH—7> 7T X%22018 Fk
Satoyama Garden Fest 2018
Autumn

~10/14, 9:30~16:00 Free

WTFRE

Yamashita Park

045-263-8109
www.diwaliyokohama.org
W77 -370/\%2018
Diwali in Yokohama 2018
Explore the culture of India,
and enjoy its famous foods and
festivities!

10/13~10/14, 10:00~19:00 Free
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Yokohama Yamate
Halloween Walk

Yamate

[Date] Oct 28

[Hours] 10:00~16:00

Free participation
www.hama-midorinokyokai.or.jp

N0« YDREZLUTWFEFETITON
ZN\004YDRYVTSU—ICENLES,
WFEIDD13ERZETDOTH—RICRYY
TEREDSVRBA ST —ILIC@ah S, T—IU
TREBTFHEATORZEABRSNTNS,
REIVTRNRED SN,

Dress up and bring the family over to
Yamate this Halloween to participate in
a stamp rally and costume contest! The
kids will go around the neighborhood to
collect candy and receive a free prize
at the goal. Stickers and exclusive,
original goods will be sold as well, so
you can still enjoy the event even if you
don'’t participate in the costume contest.

N T4 R
PACIFICO Yokohama

Art Museum Annuale 2018

StarvrJam Street

ZV—RILSZ—2avilik 2018
Smart lllumination
Yokohama 2018

Zou-no-Hana Park
[Date] Oct 31~Nov 4
[Hours] 17:30~21:30
[Admission] Free
smart-illumination.jp

AV —hAILER—Y3VEER ERPDF
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Smart lllumination is a one-of-a-kind
event in which artists around the world
and locals come together to create a
beautiful, imaginative world of lights.
Projection mapping and bright neons will
illuminate the night sky of Yokohama,
where history and modern architecture
coexist to create the perfect backdrop
for this cutting-edge technology.

10/25 ~ 10/28, check website

2&63&:7:7201 8 M8AP
Furusato
Fair 2018

Akarenga

[Date] Nov 2~4

[Hours] 11/2: 11:00~19:00
11/3~4:10:00~18:00

[Admission] Free

www.furusatofair.jp

WRMERNDE . EENTVWHLEEEZIE
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When we’re away from our “furusato”,
or hometown, we start to miss and
crave the comfort foods that we grew
up eating. Held yearly at Akarenga,
Furusato Fair offers a variety of gourmet
foods that include A5-grade steak, fish
roe bowls from Hokkaido, and ramen,
to name a few. There will be crafts and
samples of sake from each location as
well.

www.earthplaza.jp
W/\Zd=7

for times and price
B /LA D% Patagonia photo exhibit
Death of a Salesman 10/13~12/24,10:00~17:00
Arthur Miller play about loss Free

of identity and acceptance of

change.

11/03~11/18, check website for

times and price

Comprehensive Library
Exhibition
10/30~11/1 10:00-18:00, Free

045-221-2155
www.pacifico.co.jp

B 2E0& 773U—IN—2
2018 in &

Tamahiyo Family Park 2018 in
Yokohama

Music, crafts, and dancing for
small kids & expecting moms!
10/14 10:00-18:30, Free

W7 —bhZa—ITLTVRT—
L2018

W) I=HEE
Kanagawa Arts Theatre
045-633-6500
www.kaat.jp
HY-IXb

The Mist

Vietnamese dance
performance

T—RATSY
Earth Plaza

045-896-2121 www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 7




Tetsuro Komai: A Pioneer of
Modern Japanese Copperplate Prints

B A 45 Bk — 4e 0
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IRAREKTE) ©Yoshiko Komai 2018/JAA1800117

Yokohama Museum of Art
[Dates] Oct 13~Dec 16

[Hours]10:00~18:00 (11/23 ~20:30), Closed Thursdays

{ LD FSH

gz s Tk W

BHEB(ERTF)19714FE HRAKEINE@REFILVVaY)
©Yoshiko Komai 2018/JAA1800117

[Admission] Adults ¥1500 / Univ & HS ¥900 / JHS ¥600 / Children under 12 free
Seniors (65+) ID required. Only available at ticket counter in the museum ¥1400

yokohama.art.museum

BARCHEFZRAMRBDEIRE THD50HER(1920-1976) .1
D EENTRERERE. BRAN TRFHBSNTE /2. T I VIR

S ZEDFFOIRERDEDEEH TS 2. BENBRIBOBNCILS
EDS BEEIOHHLVEHERSIHHDFEZRE UL S,

8 For more info visit www.yokohamaseasider.com

Tetsuro Komai has made a name for himself as the pioneer
of modern Japanese copperplate prints. His original and
stunning artwork has captivated people around the world.
In this digital era, his analog work is a breath of fresh air.
Immerse yourself in his world of rich colors and expressions
that depict the fear and beauty of dreaming.




RO B mELINGS (747 X) A DCLER
FALL COLLECTION EXHIBIT:
LINES OF EXPRESSION

Hiratsuka Museum of Art

[Dates] ~Nov 25 / Closed Mondays (except open 10/8, closed 10/9)
[Hours] 9:30 ~17:00

[Admission] Adult ¥200 / Univ & HS ¥100
www.city.hiratsuka.kanagawa.jp/art-muse

EHB(RAIIG2 &
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The history of line drawing goes back to the
prehistoric era. Cave paintings consisted of nothing
but simple lines and shapes that nevertheless
accurately depicted scenes of cavemen hunting and
their way of life. This exhibition explores how lines,
in all their simplicity, contribute to a piece of art and
evoke various emotions and expressions.

BREAR(RVWARNAR) 19574

Art Listings

GENERAL ART

L 1= 00

Yokohama Museum of Art
045-221-0300

www.yaf.or.jp

W EEEMEIL 7 a Vg
TR ZThHSDI00ERICEHE
THEIBADWETR  BHERR
BEESDIFIC

Yokohama Museum of Art
Collection:

Monet's Legacy. Komai Tetsuro
Exhibition

~12/16, 10:00-18:00 (check
website for closings), ¥500; Univ
&HS, ¥300; JHS, ¥100

W RHRBZEBELAN 5|
ENFAA—TEZDEAL
Comparing Art to the Art That
Inspired It

~12/28 10:00~18:00 Free exhibit
(check website for closings)

HEH

Koganecho

045-261-5467
www.koganecho.net

B ISV R—I\——T vt
HEEE N\ —)L 2018

Flying Supermarket

Koganecho Bazaar 2018

Art festival hosted by the
Koganecho Management Center
~10/28

R—S%H8E

Pola Museum of Art
0460-84-2111
www.polamuseum.or.jp

Hours: 9:00~17:00

Check website for admission
costs

| W SZ6y Y gVt

Redon and His World: Beyond
Imagination

~12/2

B HSRIEZIEE—TEDKRI
Glasswork Selections : The Floral
N

~12/2
MEH/N\RF v X70—F- €
2 "Point-Rhythm World 2018 - &
RKOD/NFEH-"

Sebastian Masuda Point-
Rhythm World 2018 -Monet's
Microcosm-

~12/2

HEHESEENE

Yokohama History Museum
045-912-7777
www.rekihaku.city.yokohama.jp
BEARET 7—h&EXN)—
Mosaic Woodwork Art & History
~11/11 9:00~17:00 Adult ¥600/
Univ&HS ¥300/JHS&ES ¥100

HEAE RS

Yokosuka Museum of Art
046-845-1211
www.yokosuka-moa.jp
WEAVT7—FB#HL . U4 —K
IVD S ERFEE E CRERTHEMEE
aLovavg

Modern Art Revisiting Dali,
Warhol to Yusui Kusama
Fukuoka City Art Museum
Collection Exhibition

~11/4 Check website for time
and price

THEATRE

Cinema Jack & Betty
Naka-ku Wakaba-cho 3-51
www.jackandbetty.net
045-243-9800

(this is just a selection of
showings)

W7 2— BIEKEG
Wonder

~10/19

WAL AV Za—3—Y
English Vinglish
10/20~10/26

BFv—FIV IV TA4—D
TR

Churchill

10/27~

B>/ EHTHR 5
Coming Through the Rye
10/27~

BT Izl RABEVERA
Angel

11/3~

WEHNDERE, 1/5+0
Eye on Juliet

11/10~

For more event listings visit us online at:

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 9




Motion Blue Yokoham
[Date] Oct 18, Open 18:

_ Music Listings
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Allen Hinds hails from Auburn, Alabama where he grew
up listening to R&B, rock, and blues. He was later exposed to
jazz. Since graduating from Berklee School of Music and the
Musicians Institute in California, where he currently teaches,
Hinds has worked with artists such as Natalie Cole, Amy Grant,
and The Crusaders. In his upcoming performance at Motion
Blue, he will be joined by Matt Rohde, a former keyboardist for
Prince and Christina Aguilera.

045-633-6500

Motion Blue

10/20: 15:00 / 19:00, 10/21:

POPULAR MUSIC

Yokohama Bay Hall
045-624-3900

B ME FIRST AND THE GIMME
GIMMES

11/11, open 17:00 / start 18:00
¥7500

=R
Kanagawa Arts Theatre

10/25~10/28, check website for
times S: ¥4500 A: ¥3500

HERNF—IV

Kannai Hall

045-662-1221
www.kannaihall.jp

B CAT-ATAC IR 77— 1)
CAT-A-TAC Mariage

10 For more info visit www.yokohamaseasider.com

Dolphy
www.dolphy-jazzspot.com
045-261-4542

H Ronnie Trio

10/19, open 18:30 / start 19:30
ADV ¥2700 / DOOR ¥3000

www.kaat.jp 12:00/16:00 www.motionblue.co.jp
MR~ R—IL B H-IXb Adult ¥3500 / JHS~Univ ¥2500 045-226-1919
9 The Mist / ES&under ¥1000 B FFH=—1—3—7 - tF

Yosuke Yamashita New York
Trio

10/17, open 18:00 / start 19:30
¥6000

CLASSICAL MUSIC

HizEFHFSVFE—I
Minatomirai Hall
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Jt#FBEF Cross Transit Project T+ MDA |

AKIKO KITAMURA CROSS TRANSIT
PROJECT: VOX SOIL

Kanagawa Arts Theatre

[Date] Oct 12 ~14

[Hours] 10/12: 19:30 10/13: 13:00/18:30 10/14: 13:00
Doors open 30 min before show

[Admission] General ¥4000 (various discounts available)
www.kaat.jp

F Y — IRAEROICNBAF (&, > RILREBY =T — LM IS TIEeh
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Cross Transit director/choreographer Akiko Kitamura
encountered composer/musician Mayanglambam Mangsana
in the Northeast Indian state of Manipur, where life moves at
a much slower pace. It was there that she was exposed to the
region's ancient music, dancing and martial arts, which have
been passed down through the generations. The pair brings
this rhythm of life to Yokohama for viewers to truly feel the
pulse that permeates Mangsana’s homeland.

www.yaf.or.jp/mmh
045-682-2000

WIS ——-F—2ET/-
Y12V

Evgeny Kissin Piano Recital
11/2, open 18:20 / start 19:00
check website for price

ZaVT7H—Ib

Philia Hall

www.philiahall.com
045-982-9999

B ERHEKIIXI—L Y

L I7rAA4) > &F2— 7%
A2V

Naoka Aoki & Emanuele Segre
Violin&Guitar Duo Recital
10/13 open 17:00 -19:00
S:¥4000 A: ¥3000

WU )7 LO—"7)7 ¥
EJ)7AF) - UV ~R
FETADT7IIREHAZZ—Z
D F~\~ Viktoria Mullova Solo
Violin Recital

10/19, 19:00-20:20 S: ¥8500 A:
¥8000

W7o E— AV E
7/

Alexander Gadjiev Piano

11/6, 11:30-12:30 General: ¥1500
B U+ —F iRENEE

Le Quatuor Voce

11/10, 14:00-16:00 S: ¥5500 A:
¥4500

FNRER—IV
Kanagawa Kenmin Hall
045-662-5901
www.kanagawa-kenminhall.

com

Wv—Y— A1
Jersey Boys

11/10&11, 13:00~ S: ¥10,800
A: ¥8640

For more info visit www.yokohamaseasider.com 11
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EAST & WEST FUSION CUISINE

KINPIRA

KITCHEN
045-231-6877

OPENTUESDAY TO SUNDAY
LUNCH ] 2:00-15:00
A eSO PR | 77:00-24:00
DELICIOUS ADDRESS
FOOD! NAKA-KU

NOGECHO
> 2-77-1

1-9 Hanasaki-cho, Naka-ku 6pm~3am
045-261-8308 Every-blesséd-day

o

Where Food i Fun
SUN / HOLIDAY

N\
10:00

OPEN
EVERY DAY

=1 Visit us for great burgers!

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

MON - SAT

21:30

LAST ORDER

AUTEATIG AVERCARSTILE SWOKED BBQ GRFY BEGR B,

> 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

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

14 For more info visit www.yokohamaseasider.com



WOON o I o U1:hO

WWW.YOKOHAMA-CHEERS.COM

KT&K JAPANESI

Private lessons in the Tokyo and Yokohama area

¥ JPLT level 1-5 preparation

¥ Japanese for daily use

\ .
¥ Business Japanese

.ﬁO yeaTs A(‘SI: PeTeTice
4

Lesson fee starting from ¥3,500/hr plus tax

ISTERSIESA

in Engliss

Email: ktk-jp @jcom.home.ne.jp

GET INSPIRED
JAPAN
BOOK ATOUR

Bookyours.

outdoor japan
adventures

www.outdoorjapanadventures.com

BEROME & & b1 60 4 « - -

1o i A=/

HARBOU K

= .. ARIAKE
~_ - HARBOUR
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

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY!
JAFANESE LANGUAGE INSTITUTE

Learna Japacese
cn %éaé@m@ e

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

www.yiea.com

For more info visit www.yokohamaseasider.com

15



Minatomirai, 2
Tower, A Building -
BX HREBS2-3-1 71—V R T—AERF/}
Hours: Mon~Fri 8:00~18:00 / Weekend‘s
10:00~19:00
Tel: 045-682-5501
Website: .minato&ffee.yokohama

L A

16 For more info visit www.yokohamaseasider.com



Kanagawa-ku Tsuruyacho 2-19

Yamamoto Bid 4F
%] XEBE2072-19 WAL LAF
Hours: 17:00~25:00

Tel: 045-534-6024

HOPTHITIVIN—EZLFET DD
DUIAT14TTREULVWERE. XLBDOFL)
RUYOZERBELUTWDIBPAERIT D SH#HL
L. NewjacklF£ TZEARAEIZ TS BIZE
F- WARENERLE T 1 2F-EO/N—FT>
F—EUTORBEED U BICTLY YT
TO—FZOHFTND,

N—DBHIF/N—THLELBREDOI v~
W Za—IPYIRAVITHSETVT kY
TRYTEPII =T SYRIIN—T%EZVD
2U7ZDIvVILDES(C Newjack TIEEF
EPRI IVPYY - BRESXSXLBH

Finding a decent cocktail bar in the city
is easy. Finding one that is entertaining
and creative, while also offering quality
drinks, is a rarity. Newjack delivers on
all these points. Founder and Yokohama
native Keisuke Yamamoto relies on his
twelve years of bartending experience
to always keep things fresh at his
establishment.

The bar’s name derives from the
music genre new jack swing—a style often
pumping from the bar speakers along
with hip hop and underground grooves.
Like the music, the philosophy here is
to pay tribute to classic cocktail styles

BZERWTC ISYIYIRBADTIVENR—RE
L #HLLTAZ—9BAITIUEDZTOTL
2. S LEYFT—y3vICHIELDAHD. I
1FYTIOFZELETIT LY MRBERITEN
STERFRBICAITILIEINND, K. T
LPZIN=F VT4V ITHRLHD—DTHD,
ADORE>THIAREHRO 71— —R(F
Newjack®/\—F V45— B DA DIE,
J\—TC(F4 0L EDAHUTIL(¥900~)
ZREL. FBBRDOLSICHUWNSIT %8
NUTWBVOIZRRDBNIERY VD (FZ
NICHBEZRD. 7—RXZa2—(F . 0—R~E—

while using them as a base for innovative
mixology. Newjack’s bartenders employ
ingredients as varied as vegetables,
yuzu, coriander, and even smoke in their
creations. They focus on presentation, as
well. The cocktails come in fancy vessels
such as a pineapple-shaped goblet or a
sake masu, but ‘flair bartending’ (think
Tom Cruise in the movie Cocktail) is also
part of the experience. A large trophy
case at the entrance validates the skills of
Newjack’s flairmen/mixologists.

The bar offers over 40 signature
cocktails (¥900~) with new varieties
introduced almost weekly. Staff will also

TRT—F(¥1280) P71y 2&F VIR
(¥1080) REDEBNSBBEDDZANRY ¥
ILETHD . HADHNZB(F. A—ILED
B71V#U (¥1080) EN\vI70—D1Y
7 (¥880) h'd o7z,

ERRSEERZS | EHIDCEHDIR
BAT.50FFEDH B, B ([F20RDEENS
FEBONDITINI7INELHND. DY
Y—ELNEETRERE N -FVF—F
REBHFEFE DD BARBEBHNDHSHRLNAT
HREICITIFS,

make any cocktail you request. The food
menu ranges from standards like Roasted
Beef Steak (¥1280) and Fish & Chips
(¥1080) to daily specials like Mussels
Steamed in White Wine (¥1080) and
Buffalo Wings (¥880) when we visited.
Newjack is dimly lit for ambiance,
with seating for about 50. Clientele runs
the gamut from 20-somethings to senior
cocktail fans. Smoking is allowed at the
bar counter, but not in the offset table
area. The bartenders can speak adequate
English, too, if you don’t know Japanese.

For more info visit www.yokohamaseasider.com 17




WhotesaLe
Retan |
Wine Grus
Events
TasTine Room

MIXOLOGY
FLAIR
DELICIOUS FOOD

Aged Rum

sSmokcd Mojito Nol

Mint Leaves
Fresh Lime
Homemade Bitters

Smoked Sakura Chips

‘Award -winning bartenders
50 diflerent signature cocktails

Over 200 classic cocktails
| N

OPEN17:00/ CLOSE 25:00

® 045-534-6024

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

(IN&Wjack

VisAl® Yezt!

18 For more info visit www.yokohamaseasider.com
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Yokohama’s
On'gina]
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

www.brimmerbrewing.com




Hodogaya-ku Tennocho 1-7-2
Ry AXKRER-7-2

Tel: 045-453-8975

Website: www.matabay.com

(Int'l English website: tea-of-japan.com)

FBREFIBAREEBOFRT SV RT. GL<H
SERNMSHEL.KBICWERET. ZORR
MREFDSVEHRDOVLWTATEB L. FERD
BB AR CEH DI >TREASINTE .
EHEEOERLAREHEHIBER THD.

REPTI120EH<ROBIBEREBATE
TEEHREHRORR FER) DHNITHL TV
2. 5F R BEMRL s BRREBICA—TV
LrEAIE R EREEDE - #=Et10Bo L
TWBEREBEDNICISIERMNMI. E
[CFBRERZR O TNBANAICID ERITTEME
DEERICHEN B DE VWD TWD,

Uji-cha (tea from the Uji region
of Kyoto) is one of the most famous
of Japan’s renowned green teas.
Everyone from peasants and laborers
to samurai and emperors have sought it
for its health benefits and refined taste.
For centuries, skilled tea farmers from

[EZIBOHDE. B (E 0OFR T OBEF
ELTGERUL. ZOSE7TERIFERAERT
—LX (BERA R —X) [CEABLTWz.5 R
BIED—FPRATRBIEDTULA, Bk
SRENTREEMSEERBE U,

BERBELD RFELTHFBROE
PIEFBEREFETHD. XERRS RELL
A TERFEHDBDFICASBVWFERZHARL
TBATDIENTED.RERFEYRDLL
BB/ \yT—ITARIN.BLECHY
27D EYRDBEZ<AREINTND KB
DFHPERF/IVTLY hBHEBETAFIURET,

the Uji area of Kyoto Prefecture have
passed their craft down through the
generations. Tsuneo Horii’s family is
one of those.

The Horii family has been growing
tea for over 120 years in Kyoto. They
also process Tencha, tea leaves to
make finely ground matcha powder.
Horii opened his store in Tennocho
five years ago and runs it with his wife,
Yokohama native Hatsumi. The store
specializes almost exclusively in Uji-
cha, with the exception of Benifuki-
cha from Kagoshima. It is touted as a
natural remedy to relieve the effects of
hayfever.

Prior to opening his tea shop,
Tsuneo spent ten years as a Japanese
professional baseball player, seven of
those in Yokohama playing for the Taiyo
Whales (now the BayStars). He was
also a coach and a scout, but decided
to move on from his baseball career

DIT YA SHSDEXRMPOBAFEDIT
W3,
MERFEELSIEF TR BRDIZOH(C
BRZEHOEMATIFELWETEE > TN IBH
RE. BEBAFEBEREZRTCZSE.EWE
[CKRBUBRDEITITHED &,

and return to the
family business. v

Finding a tea shop specializing in Uji-
cha in the greater Tokyo area, let alone
Yokohama, is a rarity. A visit to Matabay
affords you the opportunity to taste and
purchase premium tea that is difficult
to find outside of the Kyoto area. The
tea comes in attractive packaging and
a variety of sets that make it perfect for
souvenirs. Pamphlets explaining the
product are available in English at the
store. Matabay also sells its products on
the web (via an English site) and ships
worldwide.

Hatsumi says she wants to encourage
everyone to drink green tea not only
because it’s delicious, but also because
of its many health benefits. Backing up
her words, the couple drink green tea
many times daily. They recommend
drinking it mizudashi (cold-brewed) for
the hot summer months.
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SMILE NEON

Naka-ku Shin-Yamashita1-2-1

Maruzen Building 3F

FRXHFILT1-2-1 ALEEILIF
Tel: 045-621-8483
Website: www.smileneon.com

RAVEBAFECHEDEDZLDERLRB
DILRRSYPNTZRBSL.TH/0V—0
HKECEADST HREZBITAREROTE
T2 LED[ERA VNS EH TR BRI, 18
MUSEFETHIMRDBRNRED DI\
FRUWEBIRICEERTRAVDFEPHBREE
BEBEVWCHKERPIK BICBLL.SIEFH

DZBCERDEETRAY D
ADTTI105FEZE%Z L. 2000F(CRYILR
AV Ul atBlE oS4 7Y DU OIR
REIBZRELCDOED REENS/NSBY
IVTDEDHCRAVZRELTEIBER (S
THAV A X MARKICEOTRBIN . BLZ

¥70,0000\5TH B MEITH. ST F B HRM
DB EMZHICFFDETHREE >Tz&
SEEE S ABZENR RREBATEISPL
REN DD,
TBAFEYZNABRLEEVWDEE>TL
Teo EBRICHBEP S THRTRZIDDH KN
LEDOASRHED > THS RAVOEE(F
DRI ED S ZZEEBFROERD
RAVEBAZB TOEZVE VS BULAEEL,
MFECPRBRVNEIARZERS . INIERA
VIERUTEF TR TE2TUCH>TZEST
H31EBH8FEET, DD SAIBICHERD (]
THTEDINKRITEBELEL S LWDHZEATH

Neons lights have illuminated iconic
streets, restaurants, pubs, and cities for
decades, and despite advancements in
technology, they've withstood the test
of time. There’s just something about
them that evokes a sense of nostalgia,
a warmth and intimacy that can’t be
achieved with LED-its soft, vivid glow
immediately catches your eye and brings
life to any atmosphere. They’re also easy
on the eyes, unlike many loud, flashy
signs nowadays.

Hidenobu Takahashi was only 20
years old when he started working at a
sign shop, where he trained to become
a neon craftsmen for ten years until he
started his own company, Smile Neon,
in 2000. Takahashi creates custom

RIBDEENAELEERS,

SREZENZVDHOEITTVDDON KL
DHB TLYRU—BEEER DV IRI T
TR DEICFRAV [ L TOERNBEERD
HD FeZDI WY 3 VHBAE UTEREE
HFHUTWKBNZSZEZATNDIDONED D
TLB RAVEFICHUTTREBL BADE
WTWBZDRRICHBBERABRED TS,
EBRFETIDEENB SIBRETRAVZE
STWELW I EBBEFE S, 'R/RICEF <
AEBELHBFE (FTTHSET D L)
BETERV 2 ED ERIEENKREFSE
hstay

signs requested by his clients who range
from corporations to small businesses.
Prices vary according to the design
and size, but a custom neon sign would
start at roughly ¥70,000. Takahashi
admits it was difficult learning about all
the materials and techniques during his
training, but through practice and hands-
on experience he molded his intuition
and feel for the process.

“My mentor always told me that
it's all about sense, or intuition,” says
Takahashi. “Learn the skills with your
body until it becomes muscle memory.”

Neon began to wane in popularity
with the introduction of cheaper, more
efficient LED lights. For that reason
Takahashi is determined to train the

upcoming generation of neon craftsmen.

“You need to have passion, and that
doesn'’t just pertain to making neons,”
says Takahashi. “Love what you to
do, and always be willing to learn and
grow.” Takahashi is a prime example
of that. Behind his friendly smile and
contagious optimism lies a deep passion
that fuels his energy and motivation to
keep creating. It’s evident that he loves
what he does, and wants to contribute as
much as he can to his community. “l want
to be bending neons for as long as I'm
able in the city that | grew up in. There’s
a lot of work in Tokyo, but | can’t imagine
myself working there—Yokohama is my
home.”

For more info visit www.yokohamaseasider.com 21
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PIZZA
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Pizza originated in Naples, ltaly, and its variations have
since become very popular around the world. “Focaccia”, a flat,
oven-baked ltalian bread found in shops and food stalls around
ltaly, is said to be the pizza’s ancestor. The famous marinara
sauce was created around the mid-18th century, when a group
of fishermen made a request for it at a local bakery. It was
popularized in America by ltalian immigrants, and has since
evolved independently in each country.

The recipe for Neapolitan pizza calls for particular ingredients
and specific instructions. Using a wood-fired oven provides the
perfect temperature (430°C ~ 480°C) for the pizza crust to come
out crisp with a slightly charred taste, but also chewy and soft
on the inside. Pizza Margherita, topped with simple ingredients
such as tomatoes, mozzarella cheese, oil, and basil leaves, is
the most popular kind of Neapolitan pizza. In 2017, Neapolitan
pizza was added to UNESCO's intangible cultural heritage list.

Pizza comes in a variety of shapes, forms, and tastes,
according to the culture and style of the country or restaurant.
Yokohama has some of the best pizza places if you’re craving
delicious, authentic Italian pizza!

[}

SNOW CRAB ZEPPOLINE

YR —=RFEYY 7 EMZNS K ADTHITEH D, BEISE
BERAHFIDNSENGTOVEDS & F—XEMD AT,

Zeppoline is basically pizza rolled into a ball. Seaweed is usually
kneaded into the dough, but this time we used snow crab and cheese.

3 L

<> Dough

B ... 1008 bread flour

EN... cake flour ..
3 dry yeast....

K.

FHUEHBHKEEPL TEELY) 408
iR "ég.

water
sauce américaine (canned ok. If*

unavailable, add moré water) ... 40g
salt.

ThOEDS
INWVESIH—)F—ZINIH

olive oil .
honey ....

. snow crab (drain if canned)........ 508

parmesan cheese powder

e At L =1emon.....c..co.co i Kirrrnnnnnaes 1 SliCE
<F1v7T>
L hFwT Dip:

NFAR— ketchup .. 50g
Ay IN— (HUAIY) jalapeno pickles (minced) 10g
SO GLAGY) .. LB capers (minced).. .20g
LEVKE (BALETRAET S/6D) .... dill (minced)........... to taste
1/25% lemon peel shavings

lemon juice
salt, pepper ...

22 For more info visit www.yokohamaseasider.com "
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Put all the ingredients but
the yeast in a bowl and mix
well. Let the yeast dissolve
in water, and add. it to the
dough little by little.

. Once the dough has settled,

let it sit for an hour in a warm
place.

. Pour oil into a pot and heat

it up till 180°C. Scoop up
the dough with a spoon and
gently drop it into the oil to
fry. (coating the spoon with
oil will prevent the dough
from sticking).

Mix all the ingredients for the
dip. -

Serve the zeppoline in a dish
along with the dip and slice of
lemon on the side.

*You don't need the dip
to enjoy this dish—just a
squeeze of lemon should do
the trick!
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