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Naka-ku, Ishikawa-cho 1-13-5
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045-664-4618

www.nakamaru-dental.jp
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English Speaking Attorney
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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/
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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
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E-Mail: bashamichi-tap@bairdbeer.com
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BREWERY running longer interviews with community figures. More recently,

This past year, we've had to dramatically change our approach
to content. Instead of several pages devoted to cultural events at
public facilities (many of which have been cancelled), we began

we've been featuring day trips within Kanagawa, especially if

SINCE 1995 NAKA-KU, SUMIYOSHI-CHO 6-68-1 they allow you to enjoy the great outdoors. The natural riches of
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com therapeutic if you're feeling fatigued by the public health situation.

Kanagawa are a resource for all to enjoy and doing so can be quite

Get out and get moving! Strolling does wonders for mental health as
well as physical. Even if it’s just the neighborhood you live in, your
brain will come alive from the stimulation and you’ll feel a deeper
connection to your community.

Importing California Wine Since 2003
Visit us on the web at
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During this difficult pandemic, exploring close to home
has perhaps never been a more appealing option. Misaki Port,
in the city of Miura, offers a plethora of excellent seafood
combined with a chance to get out and stretch your legs
strolling its scenic coastline.

Take the Keikyu Line all the way to its terminus at
Misakiguchi Station (around an hour from Yokohama Station
by frequently running express trains). From there you can
continue on to the port by bus or give your legs a workout by
cycling. Rental bikes are available at Misakiguchi Station with
advanced reservation (visit miuracycle.com).

The port of Misaki is well known by Yokohama’s sushi chefs
as a major source of quality tuna and other fresh seafood.
Most Yokohama natives are also well aware of the wealth of
vegetables grown on the Miura Peninsula. To see what all the
fuss is about, a visit to the URARI Seafood Market (umigyo.
co.jp) is a must. The two-floor market houses vendors selling
all of the aforementioned products. Many of the farms in Miura,
including some on the route from the station, have roadside
stands. If your goal is immediate gastronomic satisfaction,
there are plenty of sushi restaurants in the vicinity of URARI to
choose from. Actually selecting one will be difficult, but rest
assured you really can’t go wrong.

Across the channel from the fishing port lies the island of
Jogashima. The bluffs of Jogashima Prefectural Park feature
seaside vistas with the Boso Peninsula of Chiba visible across
Tokyo Bay. There are paths descending from the heights to a
walkable, rocky stretch of coastline. Amateur anglers might
want to arrive early to stake out their spot. Taking children on
shell collecting expeditions is also a popular activity. Keep the
little ones close at hand, though, as there are some areas with
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significant drops and waves breaking forcefully on the rocks.

From the parking lot closest to the park entrance, follow
the trail west leading to Umiu Observation Deck, which offers
striking views of the cliffs that are also a protected habitat for
cormorants (umiu in Japanese). Further along the trail you
will descend to Umanose Domon, a large rock arch stretching
out of the sea. Complete your journey around the island at
the Jogashima Lighthouse area. On a clear day, distant Mount
Fuji is visible across Sagami Bay. There is also a smattering of
restaurants and places to reward yourself with a post-walk beer
or two. Nearby is the Jogashima bus terminal, from which you
can return to Misakiguchi Station (via Misaki Port, in case you
wanted to make some last-minute purchases) in about 30 min
(¥400).
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Coping with
COVID

Advice from
Vickie Skorji of TELL
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Vickie Skorji is the TELL Lifeline Director. We featured her in our

April 2020 edition and catch up with her now, as mental and physical
health is a concern during the pandemic. If you are not familiar with
TELL, please read about this valuable community organization
dedicated to our mental health: telljp.com

We've been facing the challenges of COVID for a year. What are
some of the effects of prolonged stress on our minds and bodies?
What can we do?

Our bodies can handle the physical and mental toll of stressful
situations over short periods. When this is prolonged, it eats into our
reserves and strips away our ability to stay strong and healthy. More
than 12 months into this pandemic we are witnessing many people
worldwide who are physically and mentally depleted or burnt
out. COVID-19 stressors are not affecting people equally. Some
groups are more vulnerable, such as women, youth, lower-income,
certain racial and ethnic groups, and those who have contracted
COVID-19 or lost loved ones to the disease. In Japan, suicide rates
have increased amongst women and youths who feel they can no
longer cope or see hope for the future. We know these groups have
experienced greater job losses, child care issues, domestic violence,
disruptions to their lives, or are more likely front-line responders.

During disasters and, in particular, a pandemic, we need to
take care of our health, mentally and physically. This includes
making sure we get sufficient sleep, eating healthy food, exercising,
and getting help if we are not coping. It is important to establish
routines-take adequate breaks, keep connected, and help others.
Keeping our immune system strong and our minds healthy is crucial
to our survival.
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Once we overcome COVID, will there still be lingering
psychological effects? What sort of 'after-care’ is there?

Research from previous disasters tells us that everyone is
currently experiencing a traumatic stress response. Around 5-10%
of the population is likely to develop PTSD (post-traumatic stress
disorders) following the pandemic’s end. The longer the period of
stress, the fewer resources and support we have. The more directly
impacted we are by it, the more likely we are to develop PTSD.
Large sections of the population are experiencing a range of anxiety
disorders and depression, which is why we are witnessing an
increase in suicide rates. People need support and access to mental
health care, as much as they do for their physical health. We know
the signs of COVID-19 and what to do if we show symptoms, but can
the same be said for a problem with our mental health? Would we
know how to recognise anxiety or depression in ourselves or others,
or how to help someone or where to go for support? We all should
as it could save a life.

Adversity is a regular part of life, though COVID is more severe
than most. Is there anything we can do to mentally prepare
ourselves for adversity in life?

Yes, life is full of ups and downs, but it’s also about developing
coping strategies and recognising the impact of stress on our mind
and bodies. We need to understand the impact of stress on our
minds and bodies and develop coping strategies that work. A lot is
being said about mindfulness strategies-that is one great tool we
can use. It helps us focus on the here and now. Too often when we
are stressed, anxious, depressed or worried, we are focused on the
future or the past, neither of which we have any control over.

What will you personally do once things return to normal? What
do you yearn for?

I miss my family. | have a daughter in New Zealand, and a son
and elderly parents in Australia. | also miss catching up with friends,
going to restaurants and going for little escapes and exploring
Japan.

Does TELL have any new initiatives this year? What can readers
do to help?

In April TELL will hold a two-day conference on women and
youths’ mental health issues, to help raise awareness of their
challenges. We also aim to employ new technology with our Lifeline
that enables our volunteers to take calls remotely more effectively
and expands our chat service. We are currently interviewing for our
Spring 2021 volunteer training, which will start on Feb 27-that will
be conducted online. We are always in need of volunteers for the
Lifeline, sponsors for our events, or donations to keep our Lifeline
operating.

For more info visit www.yokohamaseasider.com 7
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For Information & Reservations Call

045-663-3070

Hours : , i\ |

l 17:00 © 23:30
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; ‘eve_glqss ¥400-OQ

" Closed - PR S
Mofidiss CraftSakeShoten.com
Higd Friendly local bar with

rotating seasonal selections

Ol*1:19] > |

3

Naka-kuy awacho, 2;72-i 1
) || 23 4 -
Tel: 0455319-4837 - -

" Hours =3ER: ‘
= -

’ . : | %~ Tue-Fri. 17:00-0:00
craft beer, fine food & great people Et:E SatSun. 12:00-14:00,Lunch
17:30-0:00 Dinhers

6pm~3am J 4 .
Every-blesséd-day Closgd ‘*Ei: AR Moy

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
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TASU MUFFIN
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Nishi-ku Chuo 1-30-4 Nishizuka Bldg. 1
AXFR1-30-4 FEREILISE

(T 11:00~16:00

(closed Sun, Mon, some irregular)

Tel: 045-321-3657
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We arrived at TASU MUFFIN early to discover a queue of five to

six people waiting for it to open. Tasty baked goods and a friendly
owner are its draw. Akiko Atsuzawa has decorated her shop with a
variety of her favorite items giving it a personal touch, too. Eat-in
seating consists of just four counter stools and a small table.

From the seven kinds of muffins offered that day, we tried Lemon
Curd & Earl Grey (¥290) and Matcha & White Chocolate (¥300). The
lemony tartness proved a fine match with the taste of Earl Grey
and the latter’s aroma of matcha pleasantly enhanced the white
chocolate flavoring. Check Instagram to stay up to date with weekly
menu changes. The store is popular, often resulting in muffins
being sold out by early afternoon. Other menu items are available,
though. The coffee (¥500~) selection is impressive, featuring nine
types of hand drip from light to dark roast. Additionally, TASU serves
pizza, tiramisu and panna cotta.

Atsuzawa honed her skills at Italian restaurants and cafes. After
much searching she decided to open near Tobe Station about four
years ago. She says she feels a strong connection to the town and
appreciates the warmth of locals. Regarding her future, she says,
“My immediate goals have eclipsed my original long-term ones. |
currently enjoy my everyday challenges. | make what | want each
day. It’s both exciting and rewarding.” Other customers revealed
to us that it’s her character that attracts regulars, some even from
distant parts of town.
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Text & photos by Saito Hisao
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The other night | stopped by Starbucks in Bashamichi on the way to
my office from a studio in Chinatown. As | turned off the engine of my
car, | noticed the sound of a piano. In front of the coffee shop a man was
playing a piano left there for the use of the general public. (Locals will
have noticed a few of these pianos placed in other places around the
city.)

There were not many people at the store since it was near closing
time and people’s movement has been curtailed by government
regulations due to the pandemic. Those that were there appeared to be
casually listening to the sounds of the music floating in from the street.
I was struck by a short-haired woman who had stopped typing on her
laptop, slid off her headphones, and closed her eyes to take in the tune.

There is a genre in photography called “street snap”. In a recent ad
by a filmmaker, the appropriateness of capturing an unknowing subject
in a street snap was questioned. As of yet, the right and wrong remains
agray area.

There is no harm in simply listening to the melody of the piano being
played. But photographing the player is an entirely different thing. The
performer now becomes the subject of a photograph when his or her
intention may have been only to share music.

The relationship with a photo’s subject is always both an enjoyable
yet challenging part of photography.
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Nama Sake
Japanese Craft Beer
Sake of the Day

Our nama (draft) sake, poured from the tap like beer, tastes as if Cocktails & Fresh Juice

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.
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Appetizers
Cheese

Oyster of the Day
Charcuterie
Temaki Sushi

480~
490~
580~
680~

No table charge

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 WS AL AKATSUKI no KURA Biraton
£iDA Sake - NISHIGUCHI
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045-624-9923

MON» SAT
17:00-24:00

HOLIDAYS
17:00-23:00

Japanese Craft Bar

045-624-9913

MON»FRI 17:00-24:00

tel.045-624-9913

Eam | MON»SAT 17:00-24:00 SAT  12:00-24:00
: T Sotetsu Minamisaiwai Bldg 2F
< : SUN/ AN-92. SUN/ 0092 (Nishiguchi PostOffice2F)
[=],72 HOLIDAYS 12:00-23:00 HOLIDAYS 12:00-23:00 1-10-16 Minamisaiwai Nishi-ku Yokohama



By Yosuke Katsuchi (Green owner)
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corn meal
cake flour
bread flour
baking powder
brown sugar
maple syrup
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Falv— chorizo
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and milk. Let sit for 2 hours in refrigerator.

Pierce chorizo with skewers. Cut skewers in half before
inserting if necessary. Coat with bread flour and dip in
dough. Fry at 180°C for 3-4 mins.

Top with ketchup, mustard, or other condiment as you
like.

For more info visit www.yokohamaseasider.com
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