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RONNEFELDT TEA

GERMAN TEA BORN IN YOKOHAMA

Text by Joseph Amato
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Ronnefeldt Tea Company is one of the oldest tea companies in
the world, established by Johann Tobias Ronnefeldt in Frankfurt,
Germany in 1823. In this month’s issue we introduce the sole
distributor of Ronnefeldt Tea in Japan, Mr. Marcel Niederhauser, who
was born in Yokohama and is the president of Otti Boeki.

YSM: Please provide us some background on how you got into the
tea business.

It fellinto my lap one afternoon in 1999. | was not quite happy with my
job at the time working for a Swiss company and one day | received
a phone call from a Tokyo hotel customer “to attend a presentation
by some German person wanting to sell tea and to please kindly help
refuse as there is enough tea in Japan”. During the tea presentation
| told the hotel manager that in my opinion it is a good concept for
hotels in Japan to have Western teas and he half in jest said, “Okay, if
you doit, I will buy.” So | went home and told my wife Spike that | will
start my own import company. Thus, the launch of Ronnefeldt tea in
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Japan came to be.

What is the relationship of the Ronnefeldt tea company to Japan’s
own tea business?

As you know, Japan has a rich history of green tea as in other parts
of Asia. In Europe, drinking green tea was not appreciated, especially
in popular black tea consumer countries like England, Germany, and
Russia. Similarly, drinking black tea in Japan was not practiced and
only entered Japan during the Meiji Period. Drinking black tea was
seen as a luxury only for the ‘royal class’. Nowadays, Japanese still
prefer green tea, but the black tea market is quite competitive with
imports from many different companies. Ronnefeldt tea holds a very
niche market here servicing only hotels, restaurants, and boutique
cafes and shops.

What makes Ronnefeldt teaunique?Isita “boutique” teacompany?

| would not say “boutique” but more of a “niche” tea company. First
and foremost, we are not a retail tea company. | would say we are tea
consultants for our clients. Our value comes from our original blends
and how we take extra special care to ensure our teas maintain their
original recipe flavor, aroma, and taste. Excellent and high-quality
tea is a result of maintaining the original blends and this is the most
difficult production aspect.

Fair Trade is a global practice usually associated with the coffee

For more info visit www.yokohamaseasider.com 5
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industry. Can you elaborate on the tea industry and Ronnefeldt’s
own practices?

Ronnefeldt is an active member of Ethical Tea Partnership (ETP)
Organization and Child Aid Network (CAN). ETP works for better
social standards in the tea producing countries mainly improving
upon better environmental conditions. CAN helps access education
and training for needy children and young people in South Asia’s
tea farming communities. Ronnefeldt’s membership with both ETP
and CAN ensures the safety conditions of tea garden workers and
supports the co-operation of tea merchants for a better future.

What are unique tea flavors/products produced by Ronnefeldt?

I would have to say our Irish Whiskey Cream tea is our most popular.
This blend is known to Japanese as “Royal Milk Tea” and mixes Assam
tea with whiskey and cocoa flavorings. Another Ronnefeldt unique
tea recipe is Darjeeling Earl Grey, which blends premium Darjeeling
tea and the bergamot flavor.

Please tell us a bit about your company Otti Boeki.

| named the company after my father Otto. “Otti” is sort of an
affectionate name for Otto in Switzerland and “Boeki” is defined
in Japanese as trade. | founded the company in 1999 with our
headquarters in Yokohama. Currently, we have staff throughout
Japan including the Kanto area, Kobe, and Hiroshima. We not only
distribute Ronnefeldt Tea but also Swiss pastry supplies.

Finally, what is your background and relation to Yokohama?

My parents are from Winterthur, Switzerland. In 1962, my father
moved to Yokohama to work for a Swiss company. | was born in
Yokohama very close to Motomachi and at age five, our family moved
to Kobe for a short time. | finished both high school and university
studies in Switzerland and returned to Japan during my adult life.
Here in Yokohama | met my American wife, Spike. Our two children
are grown, both having graduated from Yokohama International
School. Spike and | are now spending our time in both Hawaii and
Yokohama. | could say | am most definitely a Yokohama-ite.
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JUICY THINGS
Fried Chicken & Slider House B

Text & Photos by Glenn Scoggins

Address HEH)IIET 2-62-101
Naka-ku Ishikawa-cho 2-62-101
Instagram juicy_things_yokohama
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Hours Fri & Sat 12:00~23:00 / Sun~Thu 12:00~22:00
Tel 045-264-6706

Indecisive? You crave beef, but lamb looks good, too. Oh, pork
as well! Ah, fried chicken! Wait-shrimp, too? Smoked salmon? Why
not just try them all?

Problem solved: Juicy Things, specializing in small portions of
fried chicken and sliders-miniature hamburgers just 6¢cm across.
With a choice of five fillings (plus a weekly special), you needn’t limit
yourself to one slider; three or four will make a meal. Order the meat
alone on a tiny bun (“Original”) or add lettuce, tomato, and onion
(“Classic”). Prices are also diminutive, from ¥300 to ¥400. Fried
chicken (original, cacciatore, or Cajun) costs ¥200 to ¥300 for three
bites. Both sliders and chicken are tender and succulent-juicy! The
Value Lunch (noon to 17:00) lives up to its name, at ¥740 to ¥1080
for an overflowing plate. Sides include fries, coleslaw, and soup.

Juicy Things offers a broad assortment of beverages, alcoholic
and otherwise. There is juice, naturally, craft lemonade, gourmet
coffee, and Sri Lankan tea from a local shop. Five taps of craft
beer and cider rotate regularly, mostly from well-known Japanese
breweries, averaging ¥900 for 260ml and ¥1200 for 420ml. On
a recent visit, two IPAs were balanced by an excellent dry stout.
Imported wine and cider are available in bottles.

The Lilliputian theme of the dishes is matched by the restaurant
itself, a narrow but deep alley extending from the streetside
entrance. Tables seat four, with four counter stools, and six can
stand by a wall ledge. Keniji Sakuma, Masami Hirokawa, and Shunta
Katsumoto provide friendly service.

r more info visit www.yokohamaseasider.com 7
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Rosenborg

Text by Akiko Ishikawa

Address ##Z)IIXF)1|ET10-24
Kanagawa-ku Hirakawa-cho 10-24
Hours 7:00~19:00 (closed Sat)
Tel 045-491-8856
Web rosenb.com

,,,,,,

Kento Takasaki
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ORIGINAL HOMEMADE BREAD PRODUCED BY ROSENBORG KENTO TAKASAKI

SINCE 1937
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It's surprising just how many bread shops there are in Japan.

Yokohama is considered the birthplace of European bread in Japan
with the first bread shop established in 1861 near Nihon-6dori street
in the old foreigners settlement. Small, Japanese, family-owned bread
shops baking their own unique style of breads later flourished during
the 1920s and 30s. Along the old shopping street near Higashi-Hakuraku
Station, you may stumble upon Rosenborg, one of those unique, early
bread shops still in existence today.

Founded by the Takasaki family in 1937 and originally located near
Tanmachi Station, the bakery was first named “Napoleon Bakery'".
After it was destroyed in air raids during WWII, the family moved it to its
current location, reopening as Takasaki Bread. The second-generation
owner gave it its current name following a visit to the Danish Rosenborg
Castle. The owner today is 3rd-generation Kento Takasaki. While
working as a salaryman, Takasaki’s passion for his grandfather’s bread
shop ignited and he began training to take over the family business.
One important aspect of his training was maintaining the original

recipes that were passed down from generation to generation. Equally
important, he also actively tweaks the use of certain ingredients, such
as baking flour, according to current fermentation methods. One
unique feature of the bakery is the Mt. Fuji lava kiln-an impressive brick
structure and the focal point of the store. The kiln was made from lava
that once flowed from Mt. Fuji and is actually utilized during normal
baking. Unlike a conventional oven, bread baked in the lava kiln is
moist on the inside with a crisp texture outside. Melon bread and curry
bread are popular with children returning from kindergarten in the
neighborhood, and soft bread such as anpan is popular with elderly
customers. All of these breads are reasonably priced and easy to eat-a
great reason to stop by everyday.

When asked about his thoughts on the future, Takasaki replies
spiritedly, "We have gained the trust of local customers for many
generations and we will continue to take pride in making this store a
happy place for them in the future.”
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GOOD HABITS

Text by Hisao Saito
Photos by Jumpei Kawasaki
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The photos presented in this issue were taken by Jumpei “Jesse” Kawasaki,
who joined the Darkroom staff this April.
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A little while ago, | was speaking with photographer Herbie
Yamaguchi. He was relating a story about a woman sitting in front
of him on the Shinkansen. Just before he got off the train, he quickly
snapped a photo of her. | can’t tell you of any dramatic development
that took place after that, but regardless of the story, what impressed
me was that Yamaguchi was ready to snap a photo right at that
moment. This “habit” of his is something that always impresses me.

When | was in photography school, | was told, “Shoot 200 rolls a
month.” That was about thirty years ago. The cost for 200 rolls of film
in the present day is about ¥360,000. It was still a lot back then, and
hence, was utterly impossible for vocational school students. 200 rolls
of film capable of 36 photos each would yield 7200 photos! But in
today’s digital age, one might be asked, “Is that all?”

Thirty years ago | toted my NikonF3 around ready to shoot at any
moment. My teachers directed me, “Make it a habit to carry your
camera with you everywhere and always be ready to shoot.” That habit
certainly was instilled in me, and to this day | continue to adhere to it.

As | accumulated multitudes of photographs taken with film,
| felt as if | was collecting more and more treasures that | could look
upon. But in the digital world, so many more of the photos taken are
discarded that | feel the value of those treasures is diminished. (“That
shouldn’t be!” I keep telling myself.)

In the words of author Toi Yoshio, “Authenticity persists and in
doing so confirms its authenticity.” In other words, for something to be
authentic, one has to make a habit of it. As | was talking to Yamaguchi,
that came to mind, and | was reminded of his greatness.
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DARK ROOM INTERNATIONAL
==

FXTERRET1 T B42-1-2F
Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

k)

www.thedarkroom-int.com
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18 Yamashita-cho, Naka-ku

i 045-664-5757
www.elliott.jp 11:00-19:00 (closed Mon)
MAP
Zartscafe is a cultural hub for traditional i AR AR BL B - 85
and modern arts, signature drinks ENGLISH-SPEAKING TAX ACCOUNTANT

and health-conscious food located in

Yokohama, JAPAN.
Spring - Early Summer 2022 Cafe Hours
Monday: Closed

TL{esdcy-Thursdoy: 11:00AM-18:00PM TAX & A L L O U N T I N G

Friday, Saturday: 11:00AM-20:00PM ; ;
Sunday: 11:00AM-18:00PM Tax Consultation, Preparation & Refunds

7ARTSCAFE www.7ar|'scafe.co.jp Bookkeeping ¢ National Tax Agency Representation

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME

~ KAZUTOMO SHIMIZU

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

- ‘045736571938

- www.045usmc.com/

feRE M

Produced by
U. S. M. Corporation

Eiichibangai, Silk Center 1 Yamashitacho
Naka-ku YOKOHAMA 231-0023

Made in Nippon

> i 90

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare Oapanese
cer %éaéﬂm@ 7

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

www.yiea.com

14 For more info visit www.yokohamaseasider.com



By Yosuke Katsuchi (Green owner)

3% Content for Green Pages is sponsored by Charcoal Grill Green
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beef chuck roast
cornmeal
tequila.
onion... (2cm cubes)
300g (2cm cubes)
....6 (2cm cubes)
cloves (diced)

1.2kg (400g X 3)
(to taste)

salt & pepper.
olive oil

chili powder
cumin powder ..
coriander powder.
paprika powder
chipotle paste...
Herbs
coriander 3 stems (separate leaves and stems, finely chopped)

oregano 2 stems (finely chopped)

0 Coat beef with salt and pepper then with cornmeal. Grill beef

till brown on the outside (inside may still be rare).

e In a different fry pan, heat oil with garlic until aromatic. Add

onion, celery, and green pepper, grilling till they warm. Add
spice mix, oregano, then coriander. Continue frying until suf-
ficiently aromatic.

e Add beef and tequila to the second fry pan until alcohol

evaporates. Add chicken soup stock and diced tomatoes.
Simmer till beef is tender (about 2 hours)-a bamboo skewer
should easily pass through.

* Take care stirring so as not to burn the mixture on the bottom of the pan.

e Serve on a dinner plate topped with coriander leaves.

For more info visit www.yokohamaseasider.com 15
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