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Tomoya Yamada
English Speaking Realtor

1-4-5 OKANO
NISHI-KU,YOKOHAMA
TEL:045-313-101 1

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
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Ronnefeldt

TEA EXCELLENCE SINCE 1823

c(:xqmlsite teas from around the world

Ronnefeldt, established in 1823, is one of the leading
brands of high-quality teas and can be found in many of
the world's finest hotels, restaurants, and other hospitality
and catering businesses.

@ronnefeldt_japan
@ @ronnefeldtjapan

Otti Boeki Co.,Ltd.
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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
E-Mail: bashamichi-tap@bairdbeer.com

JIPAN'S

YOKOHAMA'S | |
LEGENDARY

::j SASHIMI

ya}
Yokohama
Naka-ku, Yoshida-machi 2-3

045-251-2271
MON-SAT 11:00~21:00 (L.0. 20:30)
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Yokohama’s
Original
HOMETOWN
BREWERY

NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm

www.yokohamabeer.com E

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

Yokohama's Oldest
California Wine Importer

www.tomeiwines.com

Bottle Shop &
Tasting Room Hours
Mon-Fri: 11:00-18:00

3= Online Store
E‘T’t’}%@ Wine Club
E ol ..

Tomei's Co., Ltd.
HRIN =L TOMEI'S

Arai Bldg. 2F, Yoshidamachi 3-14,
Naka-ku, YOKOHAMA

TEL: 045-228-7939
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In the heat of summer, many long for the cool days of autumn.
In the cold of winter, many long for the warm days of spring. For
us, summer makes us crave cold local beer (or iced tea), barbecues,
beaches, and outdoor fun with friends. But it can’t be all fun and no
work! We continue to prepare for our transition to NPO status with a
new team and new directions for content. We’re confident you’ll like
our new iteration--- We’re almost there--

Help Support us « PatreonTZ{E95:

www.yokohamaseasider.com/supportus
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For advertisment and other inquiries email

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram
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photos right care of Made in Hands

Hours FH 11:30~14:00, 17:30~21:00, £ H 11:30~21:00
Closed Mondays (FEDHINDFEIFRCEVH D, BREK)
Web made-in-hands.com

Ishikawa

In today's rapidly changing world, many people who have
traditionally stayed in their present jobs for a long time have
suddenly made changesin their work in search of a more rewarding
life. Kazuhiko Abe is one such person. He is the owner of Made in
Hands, a gourmet burger shop in Hiyoshi.

After graduating from the University of Tsukuba Graduate
School, Abe received a position at a major foreign consulting firm.
There, he gained practical experience in a wide range of areas,
including improving the efficiency of client companies' IT-based
operations and supporting their global expansion. However, he
had decided from the beginning that his life roadmap would be to
open his own restaurant after studying in a company that would
give him a broader view of the world. Although his career appeared
to be forward-looking, he says he had no doubts about his plan
to quit. When | asked why this new path appealed to him, he gave
me a simple answer. While at university, Abe invited friends over
to share his cooking skills, and with these experiences he became
more and more enthusiastic about the joy of making people happy



Kazuhiko Abe
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and their deep appreciation for his homemade food.

Abe ventured to open a "specialty restaurant" with a specific
food genre, but he had always been undecided about what to
serve. An izakaya (Japanese-style pub) or bistro would require
handling a wide range of ingredients, such as meat, fish, and
vegetables, and the cooking process would be too complicated
for one person, he thought. Furthermore, Abe was worried about
the surplus of ingredients and the risk of food loss. “This was
something that concerned me every day while working part-time at
an izakaya,” he recalled. However, if there were too few variations,
the restaurant would lack appeal, so he continued to search for
possibilities with eager eyes. The turning point came one day
during his third year at the company during his lunch break. Having
missed the normal lunch time break, Abe noticed that many of the
usual restaurants were already closed. He finally stumbled into a
gourmet burger joint. Although he had heard of gourmet burgers
before, this was the first time for Abe to actually eat at such a
shop. The basic ingredients of a burger are usually the same: meat,
bread, and vegetables and yet, Abe was mesmerized by this shop-
just changing the sauce, cheese, bacon, or other ingredients of the
burger. It became a whole new culinary experience. At that time,
he felt that this was exactly the kind of product he was looking for.

After resigning from his job, Abe trained at a gourmet burger
restaurant in Tokyo and spent his days off eating and researching
various restaurants before opening the restaurant of his dreams in
September 2016. As the name of the restaurant suggests, the bread
is handmade from flour and baked daily. The bacon is aged with a
lot of time and care and the patties are made from 100% beef and
are served topped with a secret sauce.

The process of establishing a restaurant from scratch must be
an exciting one for someone as particular as Abe. The knowledge
he gained from working in various job environments is still very
much present today. He is quick to understand his customer’s
wishes and apply them to his menu, and at the same time exploring
his own quest for new menu variations. Made in Hands is sure to
offer customers exactly the appeal and excitement Abe instills in
his own recipes.

For more info visit www.yokohamaseasider.com 5



Covid Update It has been a difficult few years, but experts are finally look-
ing past the vagaries of numbers which continue to rise and

Medical

Dental

fall in pockets, and to start planning a return to normalcy in
a post-pandemic world.

For well over two years, the coronavirus pandemic has colored our lives. Our
work environments, vacations, schools and every social occasion have all had
to take the most damaging global health crisis in more than a century into
consideration.

Today, however, aggressive vaccine programs coupled with a majority of the
public heeding common-sense precautions mean that the crisis appears to
have peaked in most advanced economies. Here in Yokohama, that is visible in
far larger crowds at Yokohama Stadium for DeNA Bay Stars baseball games,
the bars in the backstreets of Noge being once again packed, and far more
people looking forward to an overseas vacation this summer.

One of Japan’s leading epidemiologists says the next stage in the virus’ cycle is
for it to “settle” into the human population and for the public to accept that
while the coronavirus may never be eliminated entirely and that occasional
flare-ups are likely, we need to be of the mindset that it is just another virus that is out there.

Taro Yamamoto, a professor of international health at the Institute of Tropical Medicine at Nagasaki University, said
in a recent interview with the Mainichi newspaper that much of the world has already acquired herd immunity,
coronavirus is fading into “just one of many infectious diseases”, and he points out that viruses can even disappear
from human society in time.

Japan was reporting around 15,000 cases a day in late June, down significantly from a peak of slightly above 100,000
new infections a day in early February. And the “conclusion” to the crisis phase of the outbreak is on the horizon,
he said.

“We are entering a process of recognizing that the disease and the virus that causes it is not something that can be

eliminated but is 'something that exists in society’,” he said."| think that recognition is the ‘conclusion, because the
coronavirus changes from being a special disease into a regular one.”

Yamamoto insists the stringent restrictions imposed in the very early stages of the health crisis were appropriate
as not enough was known about the new virus and that failing to introduce measures could have led to medical
facilities being overwhelmed. Japan recorded relatively fewer deaths than many other countries, although he admits
there was a price to be paid in terms of economic and social activity.

And he predicts that in one generation’s time, people will be infected with the virus as infants and obtain immunity.

“And as those infants grow up and become adults, they will be infected several times,” he said."And when they are
adults, | think it will become an illness that doesn't result in particularly severe symptoms.”

This page has been brought to you as a public service of the Yokohama BLUFF CLINIC.

Monday Tuesday Wednesday Thursday Friday Saturday
09:00 ~ 12:30 09:00 ~ 12130 09:00 ~ 13:00 09:00 ~ 12130 09:00 ~ 12:30 09:00 ~ 12:30
13:30 ~ 17:00 13:30 ~ 17:00 Afternoon closed | 13:30 ~17:00 13:30 ~ 17:00 13:30 ~ 17:00
Monday Tuesday Wednesday Thursday Friday Saturday
09:00 ~ 12:30 09:00 ~ 12:30 Closed all day 09:00 ~ 12:30 09:00 ~ 12:30 09:00 ~ 12:30
13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00

Closed on Sundays, December 25, and national holidays bluffclinic.com
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Text & Photos by Glenn Scoggins

Address ##%%)IIXE%100-25
Kanagawa-ku Hakuraku 100-25
Hours 17:00-23:00 Wed-Fri
15:00-22:00 Sat-Sun
Tel 045-834-9986
Web 254beer.base.ec
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A recent mini-boom in wild game meat (jibie, from the French
gibier) has hit Japan, and boar and venison are no longer rarities on
a menu. While horses are hardly wild, horse meat has been popular
in Nagano and Kumamoto for centuries. From 2017 to 2020, a
brewpub called 29BY specializing in horse meat was a fixture in
Yoshida-machi, but the deterioration of the building forced a move
to suburban Hakuraku in 2021. Its sparkling new location, just
minutes from the east exit of the Toyoko Line station, features a
modern brewery and kitchen and room for 30 guests.

Brewmaster Yoshinori Gojo, an alumnus of Yokohama Beer,
and CEO Daisuke Matsumoto have partnered this enterprise for
years, with two sister bars in Noge-cho. The menu features every
permutation of raw, cured, and grilled horsemeat, but has expanded
to include venison from Hokkaido and Tohoku, plus wild boar
in winter. There are plenty of more conventional dishes on offer,
though directed mainly at carnivores. Main courses average ¥1450.

Gojo is an inventive and versatile brewer. Recently one could
choose among dry hopped saison, amanatsu sour, amber, and pale
ale, as well as two IPAs and two Australian guest beers. All come in
small (260ml) or regular (350ml) glasses, priced at ¥750 and ¥900
respectively. None are excessively strong or over-hopped; all are
satisfying. The mercurial Gojo freely admits that he doesn’t plan
ahead but brews on impulse, based on his long experience and what
he wants to drink.

The restaurant is festooned with images of mouflon rams, their
curving horns incorporated into Matsumoto’s stylish design. The
sheep motif also explains the name 254: the two men were born in
Showa 54 (1979), the Year of the Sheep. All fellow bovidae (I am
one) will feel right at home in this corral!

For more info visit www.yokohamaseasider.com 7
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Motomachi Park
Archery Club

Text by Joseph Amato
Photos by Amato and Ishikawa

Address HXITEI1-77-5
Naka-ku Motomachi 1-77-5

Tel 045-641-1217
Web yokohama-kyudo.com
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Kazuo Kumakura
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The Great Kanto Earthquake approaches 99 years on the first
of September and already the city is planning events to mark the
centennial throughout 2023. Through the many writings recorded by
survivors of this natural disaster, the devastation and aftermath of this
day left an indelible stamp on their memory. Particularly in Yokohama,
where nearly 80% of the city was destroyed by the quake and ensuing
fires, rebuilding the city quickly with an attention to safety became the
priority of the local government. One new area that was a result of the
earthquake is Yamashita Park-the site was selected as the disposal site
for the rubble and was completed as Japan’s first seaside park in 1930.

Above Yamashita Park in the Yamate area, many foreigners’ large
summerhomesalso collapsed, in particular, theareaaround Motomachi
Park with its many pathways descending the hillside. Rebuilding this
area gave birth to the Motomachi Park Archery Club in 1931 at the very
bottom of the park. Sightseeing around the surrounding Western-style
homes and the Foreigner’s General Cemetery dotting Yamate-dori, one
might miss this archery club or even the Motomachi Pool (1930).

Originally built for a small group of archery specialists, the dojo
(martial arts training hall) soon became one of the largest in the Kanto
area. On my visit to the club | was greeted by the current director,
Kazuo Kumakura, a fourth-dan (fourth degree, out of nine) archer. He
recalls that although the club began with strong membership, soon
after the war it was closed until 1953 during the occupation. Avoiding
the fire-bombings of May 29, 1945, the first wooden structure survived
until 1970, when it was replaced by the current administrative offices.
Kumakura greets archery enthusiasts who are interested in learning
this ancient martial art. Beginners may start by attending a preliminary
course held either on Fridays or Saturdays, twice a month, for a total of
ten lessons (¥5000 total). Usually beginners continue these preliminary
lessons for several years before they embark on their own private

lessons. Advanced archers who pursue lessons tend to buy their own
equipment and hakama (robe).

Motomachi Park Archery Club is open everyday from 9:00 ~ 17:00
except on the third Monday of every month and holidays. Lessons are
held in Japanese only.

For more info visit www.yokohamaseasider.com 11
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THE POWER OF PHOTOS

Text by Hisao Saito
Photos by Jumpei Kawasaki
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When you hear, “That’s a great photo,” what comes to mind? A photo
that was beautifully taken? One that strikes you as cool? One with flair?

Let me share with you an anecdote involving a little girl.

A girl wearing Coke-bottle glasses and braces on her teeth generally
wouldn’t be called “cute” or “beautiful” in flattery. But this girl's eyes
were always twinkling, and she never failed to have a smile. Hence, she
was quite adorable. One day, this girl showed me a photo on a sideboard.
It was a portrait of a very beautiful young woman.

“Thisis a photo of my great-grandmother,” she told me. “When | grow
up, I'll be as beautiful as her,” she said with great joy.

This photograph taken 50 years ago had instilled in her a positive
outlook on her life to come. Good photos, | would tell you, have this
power to shape and create hope for the future.



DARK ROOM
INTERNATIONAL

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

www.thedarkroom-int.com
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Tropical Green Smoothie

Zartscafe is a cultural hub for traditional
and modern arts, signature drinks

and health-conscious food located in
Yokohama, JAPAN.

Summer 2022 Cafe Hours

Monday: Closed

Tuesday-Thursday: 11:00am - 18:00pm
Friday: 11:00am - 20:00pm

Saturday: 7:00am - 22:00pm

Sunday: 7:00am - 18:00pm

www.7artscafe.co.jp

TARTSCAFE

J R N

i Also Offering —————
* Monthly sake

| and food pairing event

* Private sake educational tastings

* Private group events

» every ]ass ¥4_0075007
CraftSakeShoten.com

Friendly local bar with

rotating seasonal selections

O]¥] 9] » ]

18 Yamashita-cho, Naka-ku

- 045-664-5757
www.elliott.jp 11:00-19:00 (closed Mon) o
T AR A B B 85 e

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/

- ‘045736571938

, www.045usn}|c.com/

A

feRE M

Produced by
U. S. M. Corporation

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

Made in Nippon

14 For more info visit www.yokohamaseasider.com

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leara ﬂaﬁmde
cor %aéaé@m@ e

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

www.yiea.com



By Yosuke Katsuchi (Green owner)

3% Content for Green Pages is sponsored by Charcoal Grill Green
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corn (remove corn from cob)

jalapefio (sliced)
butter ...30g
cheddar cheese (shredded ...50g
coriander ... ... to taste

Cajun spice ... to taste

salt (spices also contain salt, so a small amount is OK) to taste

Cajun Spice

paprika powder
cumin powder ..
chili powder
coriander powder.
onion powder ...
oregano

Mix Cajun spices.

Heat skillet (or use a heat-resistant cocotte) and add butter.

Add corn and spice mix. Fry lightly and season with salt.

Top with jalapefio then cheese in that order and bake in
oven until cheese melts.

Sprinkle with coriander when finished.

For more info visit www.yokohamaseasider.com 15
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