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

dentist

arKame
D= =

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

www.nakamaru-dental.jp

UCLA Certified

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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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,\NESE AND INTERNATIONAL RESIDENTS WELCOME

KAZUTOMO SHIMIZU

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

‘045736571938
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YOKOHAMA’S
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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)

T ATRENTC AERCAFSILE SHOE B0 CFT DGR,

045-264-4961

5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MoON-FRI: 17:00 TO MIDNIGHT

/| SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT
)J)!| **LAsT ORDER: FOOD 22:30/DRINK 23:30 DAILY

Homepage: www.bairdbeer.com n r-J
‘9

E-Mail: bashamichi-tap@bairdbeer.com
2 For more info visit www.yokohamaseasider.com
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18 Yamashita-cho, Naka-ku
64-5757

www.elliott.jp 11:00-19:00 (closed Mon)

Yokohama’s
Original
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
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Due to the state of emergency in Kanagawa we decided it
best to not print our August issue and instead save the content
until September. We felt that was best for both our sponsors and
featured establishments, some of whom are closed or operating
under restricted hours. We’d like to take a moment to thank those
that contacted us in concern.

It’s trying times like these in which we all must support one
another. If you are at all able to help a business or an acquaintance
struggling due to the pandemic, by all means do so. Rest assured we
will all pull through this together. Keep the faith, Yokohama!

Visit us on the web at

Follow us on Facebook, Twitter & Instagram
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Revo Brewing

.............................................................................. tel:045-264-6280 web: revobrewing_com

REVO BREWINGOARZFHREHSHNZBkHZ L. T<EHDHIICITE
DEBNLEINO>TVNE.ABREASVORENBEYEZERIC.4H
ISEITEBIALIZYOKOHAMA AIR CABINA'EHZ{TEFRXVEBT T
Stand Up Paddleboardh&AZ oKD LHEATW  YBNIZHS
CREDKENHDRIBEZRERD S,
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Text & photos by
Yaichiro Shotai

Peering out the large windows of Revo Brewing, the harbor
scenery is laid out before you. The new Air Cabin gondola floats
in front of the attractive Minatomirai skyline, while SUP riders
pass by in the harbor below. The view at night shifts to a glim-
mering spectacle reflected off the water.

Revo is a brewpub that makes a wide range of styles from
hazy IPAs to sours. Kanagawa native Yasuki Mizunuma gained
experience at COEDO in Saitama, before returning to his roots to
become Revo’s Head Brewer. He says he takes inspiration from
travels to a variety of US breweries, and this can be seen in the
ever-changing tap lineup at the bar. When | visited, my favorite
of the day by far was Cream Juice Hazy Double IPA (250ml ¥880,
400ml ¥1320). This beer has a silky mouthfeel and is packed with

tropical flavors that disguise the higher alcohol content (8.5%).
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Naka-ku Kaigandori 5-25-3
APA Hotel and Resort Yokohama Bay Tower 1F
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M Mon ~ Sat: 11:30 ~ 23:00
Sun: 11:30 ~ 22:00
Check website for serving times for meals.
(hours may vary due to state of emergency restrictions)

XIOFHEDHEIF FEPRDEEIC/GC TEEBHD

It went down surprisingly easily.

To go with a variety of brews, Chef/Sommelier Masahiko
Oikawa recommends the Prime Black Angus Steak Sirloin
Sandwich (¥2200) or Homemade Sausage (¥1300). Thick cuts
of tender Angus Beef are sandwiched between slices of crispy,
grilled bread. The sausage that day came in two varieties, a spicy

Merguez and an herbally aromatic Italian Salsiccia. The piquant

Merguez, made with lamb meat, was a perfect match for my

hoppy, juicy beer.

The spacious brewpub seats 200+, so it’s suitable for groups
of any size from coworkers to families to romantic evening
dates. From hot, humid days in the waning days of summer to

cool autumn nights, this harborside brewpub sure hits the spot.

For more info visit www.yokohamaseasider.com 5
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/artscafe
Yokohama’s

New University
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We introduced Joseph Amato in the previous issue and focus
here on his new endeavor, 7artscafe. While we review the cafe itself
(page 10), we want to talk more about its conception and ultimate
aim. It’s more than a cafe, after all; it's a community space that
could change the way we appreciate the cultural arts in Yokohama.

Amato notes that inspiration for the space harks back to the
Beat Generation of the 1950s, when this loose group of poets and
artists lived in New York (before many shifted to San Francisco).
There was a 7 Arts Coffee Gallery in Soho, near New York Univer-
sity, which was a site of their activity. “The place was still there
when | was a student,” says Amato. “I borrowed from that same
idea, which was to celebrate the visual and performing arts, music,
dance, poetry, and more.”

There are of course multi-use spaces all over Yokohama, but
Amato intends to bring dynamic, new programming and more ro-
bust engagement. As previously mentioned, he launched an NPO
for the arts called Japanese Culture Promotion and Management
(JCPM). “It was like a university without buildings,” Amato smiles,
“until now.”

Already, Amato is working with Yokohama-based NPO Dance
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Archive Network (DAN), which is internationally famous in part
for showcasing the artistic work and teachings of Butoh dancers
Kazuo and Yoshito Ohno. We can almost certainly look forward to
performances and workshops from DAN. Amato also reveals that
he is planning a Friday-night film series to celebrate independent
and experimental cinema. He adds, “l want to encourage people to
put away their phones, listen to talks about film, and be inspired.”

For the last four years, Amato has been an organizer of work-
shops, lectures, symposiums, and educational programs around
the world. No doubt, some of these same presenters will be fea-
tured at the space. “These last six months, meeting people to talk
about 7artscafe, my business card collection has grown enor-
mous,” Amato laughs. With success, we imagine that his resources
will grow much larger.

That could mean a ‘university’ to rival even established art
schools in Japan. But why shouldn’t it? Yokohama has always been
a crossroads of art and culture. Now, however, they’ll intersectin a

space like no other.

For more info visit www.yokohamaseasider.com 7
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www.7artscafe.co.jp

FRAHETLT 3B
IMEAREE2EIL1RE
Naka-ku Sueyoshicho 1-3
Okonogi Bldg.2, 1F

GPYTS Mon ~ Thurs 7:00~19:00

Fri-Sat 7:00~23:00
Sun 7:00~21:00
HBBOAHCRVERREDRLIBENITVET.

Tartscafe BT LTWVWBR L £33 Toa—3—JDEAICHZT—H
BATTICVWBES B TABERZRE LB ELDHRIETODEHN
BT7—MNBE ER ME. B R BE R R LTUD VSR
LTEBELVWEvIU—TRBLBICA—T ORIV RGEZVWEES
BOGA—FT—DI3€T - TINRORERZS. T—T1 XD EE
DENETRDNDIREDIET LS FABRRI T I BFRKHEOTW
%o

FRER) DV CBRBRNGAREREASHIILOO>TED. 7IL—VE
FROXAL—I =L TOTAIPAT—5 N Fy YD TLYREINTW
oD EICHKEED BRI HBEAART A TR B KL IE R >
DI AA DD v —0—5—TT0) LAV RITTIL - TA )y a«
Z2F =V —LU—F—(¥990)2F —H—LIce RAOI U Dv—IE £
DBDBOZRA N EZ LENBENTILYRSNBERBIAL—D—
T BEZI—IATVSERERBLHBD.COBVEICEYZITE. S
—@mORYYIH /T A—ILEIFBRBRVWEVRDVLWEEDEH A
TARTA— 127

—HEC A=A —LToNTA TR FF N —Z(¥860) & F
HZAERT LY R(¥860) b RABBMAMELNTE DRy MU RE
BN ORISR,

KBONSDLASTIBFRICH B I=D EBE WX v —0fl
HHHD. T—hAT7TZRARICRLOZEM. SEBUIZEST A
BRBEFEICHEBLIRITTLKESS,
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Spending time at 7artscafe gives the feel of sitting in a cafe on a New
York City street corner. According to their website, “the name refers to
the seven traditional arts: architecture, dance, film, literature, music,
painting and sculpture.” As opposed to overly formal art galleries, the
atmosphere at 7artscafe is bright and open-minded. This is a direct
reflection of owner Joseph Amato’s character. Artists can gather in this
positive space and allow the mood to get their creative juices flowing.

Healthy cuisine and unique drinks are the focus of the menu here.
You'll find a wide variety of smoothies infused with fresh fruit and
vegetables blended with things like protein, collagen and nuts. As you
might expect, vegetarian fare is available, too. For drinks, we tried a
Watermelon Ginger Cooler (¥770) and an Irish Whiskey Cream Cooler
(¥990). The former was a luxurious smoothie blended with lemon and
honey in addition to the two ingredients in its name-perfect for cooling
the body on a hot summer day. The latter, a flavorful iced tea, had the
aroma of whiskey, but was surprisingly non-alcoholic. For our lunch we
chose a Hawaiian-style Chicken Panini (¥860) and a Chicken Salad Pita
(¥860). The hot sandwiches were a perfect match for our coolers.

The cafe is located a short distance off the main road, making it
easily accessible, but out of the nearby bustle. Relax with your food and
drink and take in the attractive artwork on display. We look forward to
seeing how it continues to transform its appearance in the future.
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oz KOUJU GYOZA

Text & photos by Hisao Saito
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[3¥k1Kouju
FXHLT A TH37-6-1F

Minami-ku Idogaya Shimomachi 37-6-1F
Tel:045-298-9091
web: kouju-gyouza-wantan.com

12 For more info visit www.yokohamaseasider.com

It’s been about a year since a friend took me to Kouju for the
first time.

“This place has mouth-watering gyoza, so we should go,” he
convincingly asserted. | obliged, honestly not really expecting
much. It wasn’t so much that | doubted him, it was just that so
many places said to have great gyoza all seem to be very similar.
I’'ve been dragged somewhat reluctantly to places saying, “Oh, it’s
delicious,” to satisfy my host and then rarely return a second time.
But Kouju was a completely different animal!

| have a studio in Chinatown, where gyoza is in abundance, but
a few times a month I hop in the car and drive to Idogaya to get my
fix at Kouju. Everytime, | polish off three plates minimum of the lus-

cious dumplings. That’s how absolutely delicious it is.
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Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

www.thedarkroom-int.com




YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAFPANESE LANGUAGE INSTITUTE

Learnn Oapacese
coe Yoleotiacnal

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

www.yiea.com

For Information & Reservations Call

nRATT 045-663-3070 A4
a ’ \ v 4 Hours , ] *i
17:00 © 23:30 S, & A

" Closed @\ . everyglass ¥400-500

Mg;gés CraftSakeShoten.com

Friendly local bar with
rotating seasonal selections

Ol¥] 9] > |

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

©
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By Yosuke Katsuchi (Green owner)

3% Content for Green Pages is sponsored by Charcoal Grill Green
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jalapefios 10 (halved with seeds removed)
bread crumbs (finely crushed)

corn grits..

pastry flour

cream cheese

cheddar cheese, shredded
pizza cheese, shredded
blue cheese

chili powder

onion powder

oregano

maple syrup
black pepper, ground

Allow the cream cheese to warm to room temperature. Mix
with other stuffing ingredients.
Fill the jalapefios with the stuffing mixture.

Mix the bread crumbs and corn grits. Batter the jalapefios in
flour first, then egg, then bread crumb/corn grits mixture.

Deep fry in oil heated to 180°C. They burst easily, so handle
gently.

Mix the sauce ingredients and top jalapefios with it. Enjoy!
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