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Expert care from a friendly, Eng]ish Speaking Attorney

— internationally trained, In Kawasaki Ci
= ; T EngliSh-speaking (next to Tokyo & Yokohama)

® dentist

Legal service in English
on cases related to Japan

Kei Sumikawa (Attorney at Law)
akama web@smkw.biz https://sumikawa.net/
D= (5} TEL: 044-276-8773
= Member of the Kanagawa Bar Association
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds

Eﬁ%mﬂﬁig@ Bookkeeping * National Tax Agency Representation

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME
Produced by 3

U. 5. M. Corporation ) !KAZUTOMO SHIMIZU

Bankokubashi SOK0#104, 4-24 Kaigandoori kazutomo.shimizu@jasper.dti.ne.jp

Naka-ku YOKOHAMA 231-0002 -
http://www.shimizutaxattorney.com/

Made in Nippon ) ‘045736571938

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

045-664-4618
www.nakamaru-dental.jp UCLA cert’ﬁEd
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MON-SAT 11:00-21:00 {L.O. 20:30)

Store Locations

Kannai JRBEISARILON 52555 )
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Yokohama seRys 72tk
(Food & Time Isetan A)
— X5R6BETHE

JR&IIERT hL 30
(Food & Time Isetan M)

045-264-4961
5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
Y\ MON-FRI: 17:00 TO MIDNIGHT

1| 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 n r@ @
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18 Yamashita-cho, Naka-ku
045-664-5757
11:00-19:00 (closed Mon)
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¥ 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
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With 2020 in our rear-view mirror there are many that want to
wave goodbye and promptly forget it. In no way do we mean to
trivialize the losses experienced by so many, but before we shut the
door on 2020, let’s emphasize the positive that came out of it.

The medical world notched one of its greatest modern
achievements by producing a vaccine in under a year. The year of
COVID forced us to be introspective. Many of us learned new things
and took on new hobbies. Less time commuting and increased time
at home allowed some to spend more quality time with family. Tests
make us stronger. Adversity can bring us together if we make the
proper effort.

Keeping that in mind, let’s take what we learned and
accomplished from 2020 into 2021. Let’s stick together, support
each other, and stretch across the finish line as one.

Visit us on the web at

www.yokohamaseasider.com
For advertisment and other inquiries email:
[LERECZOMOBEVELE !

info@yokohamaseasider.com
Follow us on Facebook, Twitter & Instagram
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The Miura Alps, a series of small hills intermingled along
the coastline, offer hikers a few great vista points and an easy
getaway to enjoy nature. Though the tallest of the “alps” is less
than 200 meters high, there are quite a few interesting trails
that will easily take the better part of a day to explore. Since
some are winding, here we present short excursions that are
appropriate for the winter months. They offer scenic views in
generally the clearest months of the year.
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Sengenyama - Sokka Loop

Start: Hayama Church End: Hayama Town Hall
Difficulty: Easy Time: 1-2hr (for full loop)
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Futagoyama -Abekurayama Trail

Starting at Kazahayabashi bus stop, about a 10-minute ride
from Keikyu Zushi « Hayama or JR Zushi stations (both ¥199),
work your way up the hill to the Hayama Church to find the
trailhead. It might be a good idea to take a pit stop at 15brewery
(check 15brewery.blogspot.com for hours and info) to stock
up on some tasty local craft beer to drink along your hike, or
conversely plan to finish there. From the trailhead, climb the
trail for about 20 minutes until you get to Sengenyama lookout
point, which on a clear day has exquisite views of Mt. Fuji. From
there continue on to Sokka Summit for an expansive view of
southern Hayama and Akiya. The trail splits off and you can
either take a short descent to Higashi Zushi Station or continue
on for a longer trip to Nyuto-san/Yokosuka (expect this route
to add a few more hours to the journey). There’s a shorter loop
down to the Hayama Town Hall.

Start: Sakurayama Park End: Remnants of Chotoku Temple (For the Nyuto course: Hamada Station)
Difficulty: Relatively easy (though some challenging inclines and descents midway) Time: 2hr at a leisurely pace (add an extra hour or

two for the Nyuto-san course)
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The trailhead starts behind Nango Kaminoyama Park and
follows a gravel road up to Futagoyama Observatory, which
offers a panoramic view of Yokohama and Yokosuka on a clear
day. From here the trail becomes more natural. Depending
on your preference you can follow the course up to Abekura-
yama for great views of Mt. Fuji, or opt for a longer excursion
by adding Nyuto-san. This addition provides views of Yokosuka
and also a chance to explore the Morito River Genryu (source)
area for some relaxing outdoor downtime. After that you can
finish at either Keikyu or JR Taura stations.
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Though this is just a short selection of possible hikes that you can do, we feel they offer a healthy amount of

vista points and ample outdoor exercise-especially important in times like these. We encourage you to further

explore on your own.

For more info visit www.yokohamaseasider.com 5




Charcoal Stand Noge
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Naka-ku Nogecho 2-79
X EFEHRT 2-79

(I M~Th 17:00~23:00, F 16:30~
Sat 14:00~23:00, Sun ~22:00

Tel: 045-251-9010
charcoalstandnoge.gorp.jp
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Charcoal Stand Noge occupies a renovated manufacturer’s
facility in the Noge District. The lettering of the old Tomoe Co. even
remains untouched on the storefront to provide a sense of nostalgia.
The two-floor interior is spacious and airy with the second floor of
the high-ceilinged factory converted to a large loft.

The main focus of the menu is on a la carte skewers and grilled
cuisine. Standard skewers sit alongside more creative originals such
as Nikura (beef & salmon roe, ¥580), Mary-san no Tsukune (think
lamb meatballs, ¥250) and Anchovy Butter Bacon-wrapped Scallops
(¥380). Check the monthly seasonal menu for other delights.
A skewer of healthy Ginan (gingko, ¥180) was our late autumn
selection. The full page drink menu runs the gamut from draft beer
and wine to highballs and sours. We were pleasantly surprised by
the standard draft beer of Suntory Premium Kaoru Ale (M ¥490 / L
¥890) instead of the usual lager version in most izakaya.

Smoking is allowed on the first floor standing bar and grill area,
but the second floor, which is all table seating, is non-smoking.
Charcoal Stand Noge is suited for small to mid-sized groups, with
the affordable menu generally attracting a younger crowd.
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Our nama (draft) sake, poured from the tap like beer, tastes as if
you are sipping it freshly pressed at the brewery.

Pair original highballs, cocktails, and craft beer from all over Japan
with homemade charcuterie, cheese, and more.

We recommend trying our nama sake with temaki sushi wrapped in
crispy dried seaweed.

PIERIZM DT THLG. B0 & F 5B,
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PIER AK brings the concept of craft sake on
draft to Yokohama!

We hope you are excited to visit. Our
remodeled bar aims to provide an
atmosphere like a pier where you can relax
and pass the time in leisure.

Japanese Restaurant Yokokama’s
ff@?’g Sake
Gy Wonderlgndi

D)
045-624-9923
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e

- Sake of the Day 400 ~
Cocktails & Fresh Juice | 490 ~
Appetizers 380~

AK

Nama Sake 590~
cRArE, Japanese Craft Beer | 780~

Cheese
Oyster of the Day 490 ~
Charcuterie 580~
Temaki Sushi 680~

480~

No table charge

MON» SAT
17:00-24:00

HOLIDAYS
17:00-23:00

Japanese Crat Bar

e

045-624-9913

MON»FRI 17:00-24:00

AKATSUKI no KURA

MON»SAT 17:00-24:00

SUN/

HOLIDAYS 12:00-23:00

SUN/

HOLIDAYS 12:00-23:00

SAT 12:00-24:00

tel.045-624-9913

Sheraton
NISHIGUCHI
YOKOHAMAst.

Sotetsu Minamisaiwai Bldg 2F
(Nishiguchi PostOffice2F)
1-10-16 Minamisaiwai Nishi-ku Yokohama
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®
MO &4&&1 SAKE BAR

For Information & Reservations Cal

045-663-3070

A Hours
17:00 © 23:30

Closed

Mondays
HIEH

y

craft beer, fine food & great people

 CraftSakeShoten.com

every glass ¥400-500

Friendly local bar with
rotating seasonal selections

Cl¥] < [®] » |

EAST & WEST FUSION CUISINE

KINPIRA

KITCHEN
045-231-6877

OPEN TUESDAY TO SUNDAY
LYNCH | 2:00-15:00
DINNER]7:00-24:00

TRY OUR

DELICIOUS ADDRESS
FOOD! NAKA KU
P \ NOGECHO

2-77-1

6pm~3am
Every-blesséd-day

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
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Yokohama Hammerhead 12F

M~Th 11:00~22:00, F ~23:00

Sat, Sun, Hol 8:00~23:00

(special morning menu ~11:00)
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QUAYS Pacific Grill in the new Hammerhead pier offers a varied,

upscale dining experience. The first floor houses the flashy Number
Nine brewpub, while the second floor has a small gin distillery,
cocktail bar, and restaurant with outdoor balcony seating. Exquisite
views of the bay and dining illuminated by firelight set the mood. An
open kitchen adds to the stylish atmosphere.

The menu is a mix of Western-style bar & grill fare. We began
with a Salmon Sampler (3 varieties, ¥1200/ 5 varieties, ¥2000) and
a bowl of Boston Clam Chowder (S ¥800, L ¥1200). Meats such as
Black Angus Prime Steak (¥3100), Grilled Pork (¥2000), and BBQ
Ribs (¥1800) are specially prepared in a Josper charcoal oven.
Vegetarians can choose from a selection of dishes like Falafel with
Tahini Sauce (¥800) or Josper Grilled Cauliflower (¥650) while
burger fans can fill up on the hefty Double Quays Burger (¥1800).

Be sure to save space for drinks. The brewery, visible behind a
glass wall, creates a range of styles, including a coffee stout that
employs beans prepared at an on-site roastery. From the 10 taps
(pint ¥1100~ / %2 pint 550~) we opted for an aromatic Hazy IPA
and Farm to Glass Golden Ale brewed with hops from Yamanashi.
Cocktails made from in-house craft gin should satisfy those
enamored with spirits.

The elegant setting with a wide array of seating choices makes
QUAYS a great place to impress a date. The first floor bar is also a
fine place to unwind with friends over post-work drinks.

For more info visit www.yokohamaseasider.com 11
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Text & photos by Saito Hisao
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On December 19th | went to the “BigBand Party” performance
at Sakura Plaza in Totsuka-ku Cultural Center. It was a charity
concert with proceeds going to the Great East Japan Earthquake
Reconstruction Assistance Foundation. Due to the pandemic, the
performance was without an audience. A video of the concert was
recorded to be distributed, hence my presence.

While there | had a moment to speak with Mr. Hiroshi Kato of the
Yokohama Jazz Association. In 2011, as its chairman, Kato sought to
support the devastated Tohoku region through music with the idea
of delivering the music directly to the residents. Performers of the
Jazz Promenade event at that time volunteered to participate in an
event to “deliver the energy of jazz". In 2015 an annual, amateur big
band event called “BigBand Party” was launched to raise money for
creating a positive musical environment for children affected by the
disaster.

Since 2015, the group has been interacting with the children. In
collaboration with Sendai’s Jozenji Street Jazz Festival, the “Junior
Jazz Meeting” initiative was started. Additionally, every September
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junior jazz bands from the Kanto region, mainly represented by
Yokohama groups, take partin jazz events in Ishinomaki and Sendai.
Then in October, bands from the area affected by the disaster are
invited to participate in the Yokohama Jazz Promenade.

Due to the pandemic, this year it’s impossible to travel for in-
person performances. Yokohama’s Akiba JHS Wind Orchestra,
Fujigakuen HS Band, and the Kaisei Junior Ensemble Blue Birds
were set to perform in Miyagi, while the Ishinomaki Junior Jazz
Orchestra was to play at the Yokohama Jazz Promenade. In lieu
of that, everything was shared in a video with commentary and
updates about their situations. Also included in the video were
performances by Harbor Lights Orchestra, Kanack Jazz Orchestra,
Port Nine Jazz Orchestra, Yokohama City University Second Wind
Jazz Orchestra, and Yokohama Onsen Club.

Kato passionately emphasizes, “Thanks to everyone’s support,
we have been able to continue this exchange program for the kids.
Please continue to support the activities of the Yokohama Jazz
Association.”

DARK ROOM
INTERNATIONAL

==
FXTEBEET1 T B42-1-2F

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

thedarkroom-int.com
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Dumplings

black tiger prawns (2/3 coarsely chopped, 1/3 paste)
raw chorizo (casing removed)

garlic (grated)

grated ginger

green onion (finely chopped)

shiitake mushroom (finely chopped).

lime leaf (thin strips)

salt and pepper to taste
sesame oil to taste

kapi (shrimp paste) a little
baking powder
wonton wrappers

granulated sugar

black pepper.

green pepper (round slices)
coriander (finely chopped)

(3]

Mix dumpling ingredients together in a bowl. Wrap about
15g ~ 20g of the dumpling mix in a wonton wrapper. Mix
the ingredients for the sauce in a separate bowl.

Boil dumplings for 2 V2 ~ 3min.

When finished boiling, arrange dumplings on a plate. Use
sauce as dip or pour it directly over dumplings.

For more info visit www.yokohamaseasider.com
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