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

dentist

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

045-664-4618 UCLA CertlﬁEd

www.nakamaru-dental.jp

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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Produced by
U. S. M. Corporation

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

Made in Nippon

Sumikawa Law Office
T AR A Bt B L 8
ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds
Bookkeeping * National Tax Agency Representation

JAP ANESE_AND INTERNATIONAL RESIDENTS WELCOME

N KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http://www.shimizutaxattorney.com/

‘045736571938
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LEGENDARY
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Yokohama

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

MON-SAT 11:00-21:00 (L.0. 20:30)

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 n n
i

E-Mail: bashamichi-tap@bairdbeer.com
2 For more info visit www.yokohamaseasider.com
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For advertisment and other inquiries email

info@yokohamaseasider.com

18 Yamashita-cho, Naka-ku
64-5757

Yokohama’s
Original
HOMETOWN
BREWERY

SINCE IWN NAKAKU, SUMIYOSHI-CHO 6-68-1

Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

ONLINE
A7 VEYA

Japan’s California Wine Experience
BARRWEBHNSAY TAI=T 71 > Ot %

The

LERVE DM

Quality Wines and Musu:, California Style
FATNIR - TAYN= KM ayvT

Tomei
Wine
Club

Tomei's 71> 957

Wine Club Membership Available

11:00-19:00 (closed Mon)
8
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In schools across the country this month, principals will be
giving speeches to their students at opening ceremonies about
the beauty and ephemeral nature of cherry blossoms. Surely, as
we eclipse a year in the pandemic, their words about living in the
moment and not taking things for granted ring truer than ever. The
past year has been challenging for everyone, but it has also been a
reminder that we should cherish the time we have with those we
hold dear.

We aren’t quite out of the woods yet, but things are steadily

moving in a positive direction and will only pick up momentum.
This spring there seems to be a very real feeling of rebirth. While the
blossoms take flight, showering you in a pink snow, take a little extra
time to soak in the moment. It may be fleeting, but the memories of
such things last a lifetime.

Visit us on the web at

www.yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

0 www.facebook.com/SeasiderMagazine

Q @YokohamaSsdr
.

@yokohamaseasider
Publisher Design H#AeH
Bright Wave Media, = Matthew Gammon Bright Wave Media
Inc.

Editorial 231-0063 Yokohama,
Cover Ry Beville Naka-ku, Hanasaki-cho
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Dr. Goro Nakamaru

Progressive Dentistry
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Dr. Goro Nakamaru runs the Nakamaru Dental Clinic in
Ishikawa-cho, Naka-ku. Treatment at his clinic is available in both
Japanese and English. Dr. Nakamaru is devoted to the oral health
of his patients with his polite responses and precise treatments.
Upon graduating from university in Japan, he continued his
dental studies in the U.S. His treatments focus on global standards
and he conducts seminars for dentists in Japan as well.

Nakamaru Dental Clinic offers only medical treatment outside of
the National/Social Health Insurance program. Why is this and
what are the pros?

I believe the results of our treatment became significantly better after
we decided to discontinue acceptance of Japan’s National/Social
Health Insurance. It's common for Japanese dental clinics to accept
the insurance, but with that system, we were constrained to spending
only about 30 minutes on each patient. This made it difficult to closely
examine each patient’s condition to make the most suitable plan for

their care. Through our journey to seek a better procedure, we came




YO RBLRBEDESBHDTIH?

RAVMARLIZ YAV ORD—TZ2ERLIERABEDO ETYHE
FEEDARICIIBABRM TI N EVI B TICIRZLORKENKRE
DPBETTAXIERBPEFINAHEZR DD EIF—PERIA
DB e RATOXA—TPZOMDOBREL L OYENRE DY
BILAES>TEETABOBTIZ0.2MmUTOHRIFRB T AL
DT LoD D EBRET BICIFIBAL AT BD EEAXI/OXD—
TeFEATECT RABDSILBDNRIBLSICAD LDIERET
BEOR VWS EBREITAZLIICHDE LI,

FERTFAIAN—FTREThBLAVELE

[EWVAXISEM T AT I —EWSFAICTEBE>TVE IR MEWVSDIF
BEEFERCLRREE T AERNICBRICANS ST TId AL i
FICHRNLRZBETEIZI LR RIFOO OO EF<ABZ%
CEDR)Y A BDFET 7HTI—%BLTER. Fip BE . BELY
BhOSTRBESLWVIBRBHERELIZL.AELTRELTVET, £z,
WREME L TOEEDERME BEMEZECCVWSEATHBELTED,
BHEELDDESICH L LREALEFT AEEFCLPHETLARIX
EIRLVSEBOFER EMTEIDDHEEICDEZITVRL
RLET —REEZDLETIRRNERDRMBFUVRIT B EHELL
ATHEDTY,

FHEIOF AN ZBREERICHEVELVKRDE<R. ERDOUZ Y
ZMRBDHICADINTVNBILRBOHEITH?

TR EEELVWSDIIEESA LOYIRRREEBEHNE LD T RRAE
WEELTIOFDRITIBRNSEHR TN T IS ROBEE/HE
EHEMNICToOTEE LI ISR THRRPAERBREICEVETS
SAFYI TN LZEDERATBUICMDER ROLTAETES
ZERZEE>TVED,

DSV XaAFRRLEbhTVE T BREFEI <P
IBESDREDNTEINELRBHDETH?

RBNERBDB DAY T EBRNABECER BELES /0
MFBTE AT 7 HRBNTYIICBNDETNERITYTRE
LTHb—A—ADBATRREEZBENTEED,

W\
~— ~—__—

—~————
~—TTT—

to a decision to offer self-funded treatments. As a result, we now
can spend as much time as needed on each patient, and apply the
modern technique of “micro-treatment”. This has led me to enjoy my
work more and it keeps my motivation high.

What exactly is “micro-treatment”?

Micro-treatment is a treatment employing the use of a microscope.
Precise dental treatment requires this technique, but it demands a
time investment as well. Beyond continuous practice, this includes
participation in seminars and academic conferences to gain specific
knowledge. It also requires high-tech equipment such as microscopes
and other instruments. Humans cannot see things smaller than
0.2mm, which is not adequate for fine treatments. Microscopes let us
see what we cannot with the naked eye. This allows us to make more
accurate and precise treatments.

We heard that you enjoy Brazilian jiu-jitsu aside from work. Tell
us more.

Yes. It has been about 7 years since | started going to AXIS Jiu-jitsu
Academy. Braizilian jiu-jitsu is a type of martial arts which focuses
on the skill of taking one’s opponent to the ground. It does not only
make us healthy physically but also mentally. | learned to let go of my
stress and control my emotions better. Through the academy, | was
able to make friends regardless of their gender, age, occupation, or
nationality and it’s fulfilling for my life. My job as a dentist and jiu-jitsu
are connected internally with the same goal to train my techniques
and | feel like jiu-jitsu is the reason why | can enjoy making an effort.
It also encourages me to be creative in both my daily life and work. |
think | am making use of what | gain from jiu-jitsu at work. Faith will
move mountains. Both dental care and jiu-jitsu are fun and important
to keep learning.

The world has been struggling with the COVID-19 pandemic. What
are you doing at your clinic to prevent the spread of the virus?

Even before COVID, we were meticulous about sterilization methods
and use of disinfectants as dentists must be physically close to
patients. Additionally, we keep the windows open as much as possible
to circulate fresh air and we replace disposable plastic films on our
equipment after each patient to create a safe environment.

What advice can you give for us to stay healthy during the
pandemic?

We need to boost our immune system. Maintain a healthy diet, get
enough sleep, and exercise regularly. It’s also important to keep your
oral cavity clean to have a strong immune system. With everyone’s
cooperation these little steps can help improve the current situation.

For more info visit www.yokohamaseasider.com 5
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With the weather warming up and social distancing still
important during the days of COVID-19, we thought we
would take some time to provide a few of our favorite

local spots that offer outdoor dining.

GATHER@EATING HOUSE

Cafe Elliott Avenue

Naka-ku Shinko 2-2-1
thX 3 #2-2-1
eating-house.com/gather

KL VHBLICHER B DIXLER ELTINT + A & Be KBt D PR D —
BLAZ2—TBELIFTFE-IPHITILHELD S,

Expansive patio seating in a prime location near Akarenga. Grilled
meat plates are the highlight and the extensive drink menu
features local craft beer, cocktails and more.

6 Forkre info Wokohamaseasidencom

Naka-ku Yamashitacho 18 Yokohama Doll Museum 1F
PX L TFET18 BEAR DR 1F

elliott.jp

STRLZAZLINDNIR2DA—E—BERTEELVDLLEFZ LT

REDSTGESTHEICTIERTES,

Leisurely pass time with Seattle-style barista coffee and light
fare. Convenient location across from Yamashita Park.
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Over 100 varieties
of American craft beer
in bottles and cans
for drink-in or take-out

Home delivery available!

Antennatvmenica
Nagano Trading's

American Craft Beer Tasting Room
www.antenna-america.com

@ Dark Room International [D-2]
@ Antenna America [D-3]
© The Warehouse By Tomei Wines [)-3]
O Sagan [E-6]
© Toraya [D-3]
OVYIEA[C-2]
@ Nakamaru Dental Clinic [E-6]
© Café Elliott Avenue [D-7]
© Bashamichi Taproom [D-4]
@ Ishikawacho Green [E-6]
@® Bashamichi Green [C-3]
® 045 Yokohama Canvas Bag [C-4]
® Yokohama Brewery [D-3]
® Quays pacific grill[A-4]
® GATHER@EATINGHOUSE [B-4]
® Apollo [D-3]
® Mirai Saketen [C-2]
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®
MO &X&II SAKE BAR

For Information & Reservations Cal

srRATT 045-663-3070 | @ el
4 Hours : ,_ -. ! ,{'L
17:00 = 23:30 — ‘|as
Closed —L kL .
Nisiidis CraftSakeShoten.com
AlEH Friendly local bar with

rotating seasonal selections

Cl¥] < [®] » |

cbﬂvima &% goodJ at

japanbeertimes.com

craft beer, fine food & great people

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

0

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




M @ Saketen
I rd I by Yaichiro Shotai

R #AET1-1-7 ALy hY—L1F
Naka-ku Sakuragichol-1-7 Colette Mare 1F
CIETS  11:00~22:00+
ERE: FERAERICETS
Tel: 045-211-4202
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BALTWKEZSENMI T RIWE LIEVAICISRABET S > H
3 (BiiA¥2200/6093) o

BICAIHMEEZAVCERBEOKREZH Y —ERTYUMMY
SAKE (VX —477) 1 h'BEIA¥2200 TRBR TE 5, 10D AR EZ N
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This past December, Colette Mare Yokohama (next to

Sakuragicho Station) welcomed stylish new liquor shop Mirai
Saketen YOKOHAMA. In front of the store you can’t miss the
traditional sugidama (cedar branch ball) that serves as a
landmark for any sake business. Nor will you miss the plethora
of attractive bottles beckoning you.

Mirai Saketen offers a range of fine alcoholic beverages,
but sake is its core specialty. More than 100 types of sake are
available running from junmai, ginjo, and sparkling to koshu
(aged sake), kijoshu (sweet, rich sake), and doburoku (cloudy,
unfiltered sake). Here you can find some limited releases and
creations from innovative brewers pushing the envelope.
Additionally, the shop has a small tasting bar where you can
do some sampling prior to deciding on a purchase. The staff
can educate you about the brands and sometimes brewery
representatives are on hand to conduct promotional tastings.
To sample many different sake on your own, choose the all-you-
can-drink plan (¥2200/hr, tax incl.).

If you are new to sake, try the “YUMMY SAKE” experience
(¥2200). The ten selected sake included are designed to
pinpoint your preference using blind tasting and Al.
Instead of simply choosing what’s popular, this
approach makes it personal. Shop manager
Kazuhiro Sakamoto explains, “Knowing your
favorite taste profile helps you encounter
sake you are likely to enjoy the most.” It’s

hard to argue with that approach.

Spring is a season to enjoy freshly
pressed and new sake as its taste begins to
mellow. With temperatures getting warmer
and the uplifting feeling of spring, it’s a

perfect time to embark on a sake adventure.

For more info visit www.yokohamaseasider.com 11



Warmth for the Soul

Text and photos by Hisao Saito
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Hachijuri-an Handmade Soba
www.yumekaidou.jp

12 For more info visit www.yokohamaseasider.com

I’m sitting inside watching the snow fall outside my window in
Tadami-machi, Fukushima. In Yokohama, | don’t recall it snowing at all
this season. That fact is a little disappointing for me since | really love
snow. When | have photo shoots in the northern area, | often think to
myself, “This is going to be tough,” but when | arrive, the feeling fades
and | actually get very excited.

Despite the fact that it was rather late at night when | arrived in
Tadami-machi, the lodge owner and his family waited for me with
dinner. When | saw their faces, my heart ached a little bit because of
their kindness and | almost cried. After dinner, | laid down on my futon
and climbed under the warm blankets. | stared with contentment at
the ceiling, my heart also filled with a warmth it seemed to have been
missing.

Herbie Yamaguchi once told me, “With each snap of the shutter, |
wish for my subject’s happiness.” Ever since | heard that, | have always
kept it in mind when | shoot, and yet, it is quite difficult. However, this
time, the subjects naturally made me feel that way.

The owner of the lodge also runs a soba shop and makes really good
soba noodles. As | eat my noodles | recall a saying of my grandfather:
“Soba mirrors the chief’s character.” That clearly explained why the

soba here was so great!

),

DARK ROOM INTERNATIONAL

=
FX{ERRET1 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 13



Japanese Craft Bar

vo KURA®

{ 775 290... \
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TAKATSUKI NO KURAJ (. 2E47HENFELTHOBRFEEZH%R DR
TE2DiE|708WLLEE H L 2 T HICHEELFHF W B )apanese Craft BarTd,
BoEZ. RILEREALERVWLLE $H—(@iETo IR,
TEEDBICMAT Ay ThbFECHBTWELSCESETLyvahlEnilE] 2
FBICEFENRS IRT7YVIDE] . BLERELEI 57 PE—LLEBEORERE.
AYSFNDITNED Y EY T 7—BTELDDIZERMEL>TENET,

CEL)OEBEEE S Y LFa b —PRAFTE 2 LARRDNEFEEFR,
BEF—X, HELEEBEICTAE.

Y—a—T7r% LEICEILLAZAKATSUKI NO KURANZRHER 2 EEUC LS W,
Japanese craft bar AKATSUKI NO KURA stocks more than 70 brands of sake from every
prefecture of Japan for savoring in a casual atmosphere. Make yourself at home in our new
lounge area.

Choose a bottle from our reasonably priced “wall of sake” and our staff will pour
you a glass. We also offer a variety of fresh nama (unpasteurized) sake on tap as well
as sake-cuisine pairing sets. Excellent craft beer, fruit liqueur, and creative cocktails
round out the drink menu. Our original food menu includes creative charcuterie,
hand-rolled sushi, select cheese, and oysters.

Stop by our recently remodeled bar to begin your sake journey today!

Nama Sake 600 ~
Craft Beer 790~
Sake Pairing 550~
Cocktail 550~
Cheese 520~
Appetizers 320~
Oyster 450~
Charcuterie 620~
Temaki Sushi 580~

No table charge

Japanese Restaurant Yokohamu’s ¢
(@/‘ ’@“" Sake ks
AN

Wondeﬂgﬁﬁ ,’ ‘ @

= @ MON»SAT 17:00-24:00

suw—@

3 .00-23- SUN/
T HOLIDAYg 12:00-23:00

HOLIDAYS

Japanese Craft Bar

AKATSUKI no KURA Sheraton

045-624-9913
MONKFRI  17:00-24:00

SAT 12:00-24:00

12:00-23:00

NISHIGUCHI

Sotetsu Minamisaiwai Bldg 2F
(Nishiguchi PostOffice2F)
1-10-16 Minamisaiwai Nishi-ku Yokohama

BAEEESCHWI/7ET20BMELEE TV ALEET
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By Yosuke Katsuchi (Green owner)
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block of pork belly .
smoke wood 150g

rock salt
brown sugar

lkg

.. 40g (4% of pork)
15g (1.5% of pork)

ground black pepper. ..30g
paprika powder ..30g
.10g (minced)
.10g (minced)
10g (minced)

rosemary.
oregano...

Poke multiple holes in the pork belly with a fork. Mix ingredi-
entsAin a bowl and coat the entire surface of the meat with it.

Place a wire mesh on atray and lay pork on it. Cover pork with
plastic wrap and put a 3kg weight over it. Let sit in fridge for
3days.

Wipe off any liquid with a paper towel and return to tray. Al-
low it to dry for 4 days without plastic wrap. Flip it over every
day.

Smoke dried pork in a smoker or large drum smoker and let
sit for 1 day. Heat and enjoy!

For more info visit www.yokohamaseasider.com 15
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