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I3k Rommy Morita Helping
Bruntons art exhibit Yokohama’s homeless
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Tomoya Yamada
English Speaking Realtor
1-4-5 OKANO
NISHI-KU, YOKOHAMA
TEL: 045-313-1011

YAMADA

REAL ESTATE SERVICE

WWW.YOKOHAMARENT.COM

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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Sumikawa Law Office
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Yokohama Canvas Bag —

Made in Nippon
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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/
04:5-365-1938
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\‘ 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
**LAST ORDER: FoOD 22:30/DRINK 23:30 DAILY

Homepage: www.bairdbeer.com n n
‘9

E-Mail: bashamichi-tap@bairdbeer.com

YOKOHAMA'’S
LEGENDARY
SASHIMI
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Yokohama

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

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

2 For more info visit www.yokohamaseasider.com
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American Craft Beer Bottle Shop & Tasting Room (812

WE Kannai $83EJE Yokohama ONLI store

JREARIEODNSHEHES BERRI31F BT IR JRENRPHL RN antenna-america.com
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KETASERFDRAVY Y 2/8N—H—
TIRYF—NEEDEZI S v IH/N—FH— style of hamburger technique that originated in
ZBAIWTT PUTF T AU NERIETIE, 100 Kentucky and has become more and more

The smash burger is another American classic

Yo KEED/ T % 24, SHRICE 1w ERUAIFT popular recently. At Antenna America Yokohama,

= we use 100% American fresh ground beef and
f,}“bi%é%%%?{ﬁlfak EBIBF-REL press two patties on the griddle to get a beautiful|

golden brown crust, then smothered them with

FOBRIEADDTXUNYHSThE—egg 900 melted cheese.

BEDE T AKBT XY ADT—RALF ¥ —%{E with your favorite American craft beer, you will

BLTLESL, surely satisfy your craving for the true American

TUTFTT A NEERERE TRE~BREBICZ  food culture experience!

}ﬁ% LTHLET At Yokohama Station Location. Thursday-Sunday

*KRBHEIR-IV M YEVTHER *Free bacon topping on Thursday!
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For advertisment and other inquiries email

info@yokohamaseasider.com

18 Yamashita-cho, Naka-ku
64-5757
11:00-19:00 (closed Mon)

www.elliott.jp

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

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

www.nakamaru-dental.jp
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Hey folks, it’s been a tough two years for most businesses...
Many sponsors have unfortunately been unable to continue their
ads. We've somehow managed to keep going through the support
of advertisers you still see in these pages and by supplementing
with revenue from other business activities we conduct. It’s just
not enough and we could use some help. For over ten years, we've
shared our content for free. If you've enjoyed our content and/or
would like us to continue, please consider making a small donation
(even a couple hundred yen). It will make a difference as we
transition to other additional revenue models. Thank you!

Help Supportus « PatreonTXi{E93:
www.yokohamaseasider.com/supportus

Visit us on the web at

www.yokohamaseasider.com
Follow us on Facebook, Twitter & Instagram
o www.facebook.com/SeasiderMagazine
o @YokohamaSsdr
@yokohamaseasider

Publisher Design HAat
Bright Wave Media, = Matthew Gammon Bright Wave Media
Inc.
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The contents of The Yokohama Seasider Magazine are fully copyrighted. No part of this magazine may be copied, distributed or reproduced in any form
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HAMAJIMAN
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X RE{EAHT 5-129
Naka-ku Isezaki-cho 5-129
045-252-4001
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Owner Satoshi Ichimura

4 For more info visit www.yokohamaseasider.com

10:00~18:30
closed Mondays
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Hamajiman, located along Isezaki-cho’s shopping strip,
is a Western sweets shop founded more than a century ago.
Hamajiman’s origins date back to 1913 when it launched as a
Japanese sweets shop called Ichimura Confectionery. In those
days, it was still rare to have a Japanese shop like this, and the
owners thought to create sweets as omiyage (souvenirs) that
would be the pride of Yokohama. They thus conceived of a treat
filled with koshian (sweet bean paste) and chestnuts-the idea was
to sell a Hamajiman saichu, or “Yokohama-pride bean jam cake”.
Rave reviews piled up and, as the name suggests, it became a
point of pride in Yokohama for many people, a beloved treat that
represented the city. Turmoil ensued following WWII but eventually
the shop transitioned away from Japanese sweets. Yokohama’s
port had again opened to the West and people were responsive to
new things-a new suppleness of perspective had arrived. In this
changed context, the shop discovered Boston cream pies, and
while they preserved the name of the treat they had been making
from the beginning in the shop’s name-Hamajiman-they were
reborn as a Western sweets shop.

There was also an interesting episode in its history that
symbolizes this port city. It was right after WWII ended, when
pleasure travel was shifting from ships to airplanes on a massive
scale. It seems that there were a handful of first-rate chefs who
had been showcasing their skills on boats that traveled between
various countries and Yokohama, but now they were searching for
new work and left the waters for land. There weren’t many Western
sweets shops at the time and, if you think about it, there was
probably nobody that understood better how to satisfy the tastes

of travelers from overseas with delicious food. In 1957, Hamajiman
hired a chef who had been employed on a ship traveling between
Yokohama and America-he was the one that helped kick off sales
of Boston cream pies. These pies are actually cakes that were
originally launched in Boston in 1855 at the Omni Parker House
Hotel. Countless celebrities have visited this famous, hallowed
hotel, including John F. Kennedy, who proposed to Jacqueline in
its restaurant.

Hamajiman’s chief patissier is one Eiji Kudo, a veteran of the
kitchen who has been making Western-style treats for over fifty
years! He was taught the original recipe and techniques back in the
day, and when he first had a bite of the cake, he thought, “How
in the world did anybody make something so delicious?!” He has
honored the trademark flavor over the years, but has tweaked
things to better suit the times, such as reducing sugar, thus bringing
to us a Boston cream pie for the present.

Third-generation family owner Satoshi Ichimura remarks, “As a
major port that opened to the West and as a cornerstone of Japan’s
modernization efforts, Yokohama developed through a mix of
many different ethnicities and cultures, and thus has quite an
open-minded ethos. | look forward to how this strip of Isezaki will
continue to evolve from that.” Ichimura has an infectiously upbeat
personality that will raise your spirits. The sweets that line the
display case in the store embody his character. You’ll understand
when you visit. There’s a reason why this place has been loved
by locals for so long. | leave buoyed by the experience, and stroll
Isezaki reminded of Yokohama’s modernization period-it’s then

that | see the scene in a different flavor, to speak.

o For more info visit www.yokohamaseasider.com 5



Japanese Craft Bar

\KATSUKI nO <URA@

(B2 DiF iﬁ—ﬂ:‘ii)

45cc 290YEN N
90cc 490YEN

AII-you-can-drinIf‘

902180 e

TAKATSUKI NO KURAJ (2. 2 E47#HERRLCHOEXREE % DR D

TE2DiE 708U LR H L a T ICHEELFHF W/ B )apanese Craft BarTd,

BoEZ. RMLEREALERVWLE $H—(@igTo IR,

TEBDBEICMAT. 2y TooFECHEBTWEESESGA7LyvaklEniE]|* Nama Sake 600 ~

*43_!;(‘_3?”),?9 IRPYYIDHE] . BICEELRELIF77 PE—ARBERORERE. Craft B 830
FUSFALHITFAED 1N EY T 7 —ECELBBEMEL>TENE T, raft Beer -

CEDDOBBEAIEY v AFa b Y —RRFETEC > LRRDNDERE BT, Sake Pairing 550~
BEF—X, HIEALEEICCAELTWE T, Cocktail 550~
AKATSUKI NO KURAICE VDB BBV LT L, Cheese 520 ~

Japanese craft bar AKATSUKI NO KURA stocks more than 70 brands of sake from every A H 420 ~
prefecture of Japan for savoring in a casual atmosphere. ppenzers
Make yourself at home in our casual Japanese craft liquor bar. Oyster 500 ~

Choose a bottle from our reasonably priced “wall of sake” and our staff will pour Charcuteri 620 ~
you a glass. We also offer a variety of fresh nama (unpasteurized) sake on tap as well arcuterie
as sake-cuisine pairing sets. Excellent craft beer, fruit liqueur, and creative cocktails Temaki Sushi 580 ~
round out the drink menu. Our original food menu includes creative charcuterie,
hand-rolled sushi, select cheese, and oysters. No table charge

Stop by AKATSUKI NO KURA to begin your sake journey today!

Japanese Craft Bar

AKATSUKI no KURA Sheraton

NISHIGUCHI

045-624-9913

MON»FRI 16:00-23:30

Japanese Restaurant SAKE
AidA Wonderland

MON»SAT 16:00-23:30

o o ()

HOLIDAYS 12:00-23:30

WRNROEFCROC.EXBHIFERCL SRS DN E T ITECES W,

SAT 14:00-23:30
R Sotetsu Minamisaiwai Bldg 2F
SUN/ 0092 (Nishiguchi PostOffice2F)
HOLIDAYS 14:00-23:30 1-10-16 Minamisaiwai Nishi-ku Yokohama




BRUNN
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Text & photos by Glenn Scoggins

XL FET104-17

Naka-ku Yamashita-cho 104-17
www.bruntons.yokohama
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LRDOBEEZRLONBEENH TSRV T2 B TEELTUL
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12&B) hofe P @RI RIFRES LU TLE—IL L E—T1—2— (BH)
KEPZIY S YREDOE—ILPELVI—F (\FIVIE) 75 . 208817
MEATES,

—BEICIF NS B AT A= L FFERDADIRFERR—ZHERITESNT
W3 L L BN BOTIMEIC LD S TUINTRKA—FT 1% T—RIC
L7c EWSHHROEMI R Z R D> THLIMERICEENT — AR
MEBRATHVWL RATZB LICEFRMIR LA TH RV EEICIE BEAT
HISRA L EEDRERLICAIKHES LIcXaY S Y RO UFv—
ReAI =TSV OUHER EROBRARHAOE 2 LLVEED ST
TWZ.ZOTSV YT EN ZAYRSVREFNTHF X TUTFry>a
IOYETOEBRICBELILE—EHRTHZ XYM\ FILZDK
B LI E TN —ZR<EoMNFIZ BT D TH o

GIYTE Weekdays 14:00-22:00, Sat-Sun 11:00-22:00,
closed Wed
045-323-1973

Bruntons combines Yokohama history with carefully selected
craft beer in a convivial and welcoming atmosphere. Since relocation
from its previous perch in Motomachi across the canal to the edge of
Chinatown, owners Kimiko Kawano and Scot Coey have created a
distinctive interior within a renovated old house. The result should
make newcomers and regulars alike feel right at home. The exterior,
with bright primary colors, fits Chinatown aesthetics and makes it
hard to miss.

Scot and Kimi maintain a weekly rotation of their five taps (plus a
real ale tap), exclusively Japanese craft beer from both near and far.
They are partial to Loco, Ebina, Hansharo, and Numazu Craft, but also
offer reliable beers from Minoh (Osaka) and Daisen G (Tottori). Regular
coordination with other local bars ensures that the beer on tap cannot
be found elsewhere at any given time. Draught sizes are 280 ml and
473 ml (typically ¥800 and ¥1400) and 568 ml for real ale. Enjoy your
beer while listening to unobtrusive jazz.

The food menu is short but healthy, with vegan options always
available. A particular favorite is shepherd’s pie. With unpredictable
COVID restrictions in mind, the focus has shifted to off-license sales of
over 20 brands in cans and bottles, such as Hideji (Miyazaki), Be Easy
(Aomori), and some US and Scottish imports, as well as hard-to-find
mead.

The first floor features a small counter space and off-license store.
However, be sure to climb the stairs to enjoy the imaginative design
above, with the theme of “House and Garden”. It’s ideal for a quiet
solitary quaff or a friendly foursome, surrounded by flowering plants.
Yokohama'’s Meiji heyday is on display, including the remarkable
career of Scottish engineer Richard Brunton. He inspired Scot, born in
Scotland and a first-generation immigrant to British Columbia’s west
coast, to open the bar in the city where he and Kimi have spent much
of their lives.

For more info visit www.yokohamaseasider.com 7
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WARMING THE HEARTS OF
YOKOHAMA'S HOMELESS COMMUNITY
IN WINTER

Text by Christina Firstenau

As the coldest season is upon us, many of you might be reading
this issue in the warmth of your homes. Meanwhile, there is a growing
population of homeless people in Yokohama, especially around Kan-
nai Station. Some of them are working during the day, but do not earn
enough to afford accommodation.

In 2002, individual volunteers from the international community
ICC at Sacred Heart Cathedral in Yamate decided to help the homeless
and began cooking and distributing meals three times a week. Once the
word spread, they started receiving donations such as food and clothes
from other Catholic churches, schools and individuals. As the homeless
people became familiar with the distribution, they started gathering
around Kannai station, lining up in a queue which today often counts
more than 180.

As Sacred Heart is closely located to Saint Maur International
School, a few parents who attend the church found out about this pro-

ject and in 2020 it all came together when one of the parents initiated

the 'Happy Bags' project. She distributed bags to the youngest students

.

photos care of St. Maur

10 For more info visit www.yokohamaseasider.com

at Saint Maur and asked them to fill the bags with winter essentials, but
most importantly to draw Christmas greetings on the bags. Within two
weeks, over 180 bags were given to each homeless person in Kannai.
According to the volunteers, the reaction of the recipients was priceless,
as they looked touched by the cute drawings.

In 2021, a private group of donors from the Saint Maur International
School community started to regularly donate essentials. This success
was the starting point of the Saint Maur Charity Committee, combining
the efforts of the whole school community’s giving with projects focus-
ing on improving the lives of people in need in Yokohama.

If you see a homeless person, please know that just a bowl of cup
noodles or a simple smile will mean a lot to them. And if you would like
to contribute more, please get in touch with the Head of Welfare at the
ICC Community, Agnes Olsa Kaneko, at agnesolsa@gmail.com. The vol-

unteers in Yokohama always need more help and appreciate all kinds

of initiatives.




EVOLVING ART
EXHIBITION

T 7ARTSCAFE

ROMI "ROMMY " MORITA

Text and photos by Dr. Joseph Amato
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Tartscafe supports artists and musicians with weekend concerts
and revolving art exhibitions in its prime gallery space. From February
15t0 27, Yokohama visual artist Hiromi “Rommy” Morita’s artwork is on
display, featuring over fifteen paintings plus her collection of sketches.

Bornin Okinawa in 1948, Rommy is the first child of eight-her moth-
er a native Okinawan and her father a World War Il Filipino-American
navy sailor. Raised in Shuri, Okinawa overlooking the Shuri Castle ruins
that resulted from the great “Battle of Okinawa”, Rommy was influ-
enced by the arts from an early age; family members performed an Ok-
inawan traditional dance known as Eisaa daily outside her house. After
a surprise first prize win in an art contest sponsored by the Okinawa
Times Newspaper, Rommy continued painting throughout high school.
After graduation, she moved to Yokohama, married, and raised three
children. She eventually opened Kijimunaa, an Okinawan restaurant
in Bashamichi-one of the first Okinawan restaurants in the Kanto area.
She returned to Okinawa for her 20th high school reunion during which
time her classmates recalled her great art talent. She was inspired to
pick up her paintbrush and started working in oil pastel again.

For the last 25 years, Rommy has worked in various media-oil paint-
ing, watercolors, Japanese sumi-ink, lithographs, mixed-media, and
photography. She has exhibited her artwork at shows throughout Yoko-
hama. She presents three themes in this exhibit: “Landscapes of Japan
and Overseas”, “Cats”, and “Erotica”. Tartscafe also features a selection
of her postcards.

Full of zest with a warm, heartfelt smile, Rommy often enjoys a glass
of wine at 7artscafe while greeting visitors and sketching personal post-

cards.

For more information, please see:

Tartscafe.co.jp/current-exhibition

For more info visit www.yokohamaseasider.com 11




RAISING NOGE'S
SPIRITS

#EEOHHY)TOTII

Text & photos by Hisao Saito

HRAZIIEIF. IOFOXENRALT 2. TERINEEE
IR ICEE LIRE L LTUSELEZL EWSELAS. 2021512826
H~2022F1A31HOMMHEL0H D1 7O TV MR LT,

ZO7OCIIMIERARIIEN MTEREOFEEFOICL
TRBEEESDR— L — BV EBEARIZ—IZ LT HAETERD
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In order to show solidarity with local businesses in the midst of this
prolonged pandemic, Tokyo Gas Ecomo threw its support behind res-
taurants and bars battling to stay afloat. To this end, they initiated the
#machinoakari (Japanese hashtag: #&5M&%h'\D) project, which ran
from 12/26/2021 to 1/31/2022.

The company focused efforts on Yokohama’s Noge community of
eating and drinking establishments by sponsoring a large poster of
local restaurant owners expressing their thoughts. It was displayed in
Noge Chickamichi, the underground area running between Sakuragi-
cho Station and the Noge district.

| was really touched by not only the text, but also the feelings con-
veyed by the faces of the shop owners. It was a project that really exhib-
ited the true power of photography.

KB INICEEIZ—EBTY,

(due to space we regretfully could not share the complete set of photos)

12 For more info visit www.yokohamaseasider.com




DARK ROOM INTERNATIONAL
==

RXTERXET1 T B42-1-2F
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



TELL Lifeline Support Worker
, Training Spring 2022
‘/ Online Training
February 12 - April 24
- Mandatory sessions: February 12 or 13;

March 26 or 27; April 23 or 24

- Weekly seminars, presentations,
reading, journalling, and role-plays

7artscafe is a cultural hub for traditional - Develop active listening skills useful

and modern arts, signature drinks for daily life
;m;i Eeolfh-iigi\c'\llous food located in 4 - Support the English speaking
orouding. : -f community in Japan
Winter 2022 Cafe Hours
H Monday: Closed For more details visit telljp.com or v
@ + Tuesday-Thursday: 11:00AM-18:00PM contact training@telljp.com tel I
Friday, Saturday: 11:00AM-20:00PM ‘
SLE -18: HEImmmm I
Sunday: 11:00AM-18:00PM W), ) )/Jjum‘f‘uuIU‘-J},J”M,‘[

TARTSCAFE www.7artscafe.co.jp @

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leare ﬂdﬁmde
cor %aéaéam@ /7

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

www.yiea.com

YOKOHAMA

CRAFT BREWED CRAFT BEEK’

YOKOHAMA R

: o FEE—ILE3H
FEERIDBWHEEF oo A% 0

#57MEE—), 3R1EYU-R!

-SESSION BLACK IPA-

www.yokohamabeer.com

HEZCHELOH I LR 77> 7O Ik yokouchi@yokohamabeer.com Tel.045-212-9633

14 For more info visit www.yokohamaseasider.com



By Yosuke Katsuchi (Green owner)

3% Content for Green Pages is sponsored by Charcoal Grill Green

Pt St E R 21@ (& FhiE 2y /N> THOK)
HFEBEBRBIRTA R ceeeirerceeirnieiseiseieseissseseissseseissiesesneaes 300g
BB ot 1/2M8(BHRFAR)
Y e s 1B (X512R)

*EFAF-IXTHALTHOK

hoagie roll......cccoeeveruruenee 2 (you can also use hot dog buns)
beef thigh......cooriicccce 300g sliced
ONION ettt ettt ettt b e eaenas 1/2 (thick slices)
DEll PEPPEN vttt 1 (sliced)
BANIC vt 1 clove (chopped)
DOUIDON ..t to taste
MUSEAN. .ttt
mayonnaise..

salt & pepper

PIZZA CREESE....eeiieeeeeeeee e
monterey jack CheESE ..ot 60g

*as a substitute using 100g total pizza cheese also OK



2202 A¥VNYEg3d | SS1 "ON INSSI | ANIZYOVIN ¥3AISVIS VINVHOMOA FHL

X\\N\ )’ ot \ \ “ ‘ < s :. : . !
NAKAKU, ISHI WACH01 8{ | { i Rns g

¢ [TEL 045- 662-5993 | | ‘ iy ! ' TEL 045- 215 8976 R oL
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