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045-664-4618 UCLA Certlﬁed

www.nakamaru-dental.jp

Japan's premier craft beer magazine

THE

JAPANSBEER

TIMES

Purchase back issues and
subscriptions at
wWww.japanbeertimes.com /magazines

Follow us on

fYyoD

SEASIDER

OCTOBER 2022

10BICADFFEDNPOEA LA VWL VEBRICELES R Fhfc S
BEOHFELEEFOTCVE T SRIBMAORTP U IV A~ OEHT
T TREBLARERICEIIZT7—Tr ALOXEP ER—GFEOTOY
TVPDRERE ZLDIAZIaZTAEBRNICEHBMLTVEXR G FAED
EENCCEBRL SRV T EERIES RV IFNIFENTT,
BADFE DT I$Patreon (F¥fl I3 F5E) ZBL TCREV KL FAT:
SDRMBEBRDEBAICBEDET, ZLTALD. SEREADTHBALTL
CTEIEBRARVMIEVTBMLIEE W

As we move into October, our excitement continues to grow for
the imminent conversion of our magazine to NPO status. In addition
to publishing the magazine and website, we’ll be engaging in an
array of community activities, too. This will include sponsoring
artists for public work or supporting neighborhood projects that
seek to bring residents together. If you’re a business that would
like to support us or cooperate in our activities, please reach out.
If you’re an individual, you can provide support via our Patreon
page (details below) or by simply attending any of the events. We’ll
feature them in these pages so be on the look-out.

Help Support us « PatreonTZ{E93:
www.yokohamaseasider.com/supportus
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Alex Byrne

Interview by Joseph Amato
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In this month’s issue we introduce Yokohama resident Alex Byrne who
established Bakumatsuya in 2018-a business that specializes in rare
Japan-related books, unique manuscripts, old photos, woodblock
prints, and much more.

What was your inspiration for establishing Bakumatsuya?

A history buff, | have always been interested in Japan, especially
the period at the end of seclusion (sakoku) and Perry’s arrival. | was
lucky enough to pursue my passion and secured a one-year working
holiday in Osaka during my early twenties. After returning to Sydney,
| searched bookstores for Japan-related materials and came across
an old book that looked like it was printed on cloth. It was actually
a Japanese fairy tale in English that was woodblock printed on so-
called “crepe paper”. This was the first book that inspired me to
become a collector. It was only after having lived in Japan for 20 or so
years that | established Bakumatsuya in 2018.
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Japan Punch 1867 illustration (care of Bakumatsuya)

Who are your clients and how do you reach them?

You would be surprised how many customers of booksellers are
actually other booksellers. They are the only people in the world
who actually have to buy books! They are the majority of my clients.
Others include museum and university libraries both here in Japan
and overseas, with the rest being private collectors. Although the idea
of having a physical store is nice, the reality is that it just isn’t really
necessary in these digital times so all items are on my website. | take
up to 30 photos of each item so that potential buyers can clearly see
what they may be purchasing. | also issue e-catalogues every month
or two that get sent to my customers.

Can you elaborate on the requirements of being a bookdealer in
Japan?

This is a very interesting question and quite an “only in Japan” kind
of process.

First, one must join a “Bookdealers Association” in the area you
live (or the area where you have a bookshop) and then for the first
three months attend various auctions, help other dealers and most
importantly, learn about how the traditional bidding system works.
It may surprise some people but this system has continued for about
200 years where bids are written in pencil on paper and placed in an
envelope. At a certain time, the envelope is emptied and all the paper
bids are checked to find the highest bidder. During these first three
months, there are certain restrictions, for example, limiting your
attendance to only your local Bookdealers Association. Finally, after
three months, a dealer is accredited and can take part in auctions
anywhere in Japan.

What items do you actually dealin?

Mainly illustrated books from the 1600s to the 1930s, Japan-related
photos dating from 1859 to 1900, old maps published in Japan before
1890, woodblock prints ideally with some Western theme or some
English-language text, and rare manuscripts (books written by hand),
as well as early English-Japanese dictionaries or phrasebooks.

What has been the rarest or most unusual item?

Itis difficult to choose one, but had a copy of Walter Henry Medhurst’s
An English and Japanese, and Japanese and English Vocabulary:
Compiled from Native Works, which was published in Batavia (present
day Jakarta) in 1830. The book was actually printed by lithography,
which was very difficult due to the humidity there, and the interesting
thing is that Medhurst had never been to Japan (of course in 1830 no
Westerners could) but he was helped by Chinese people along with
some rescued Japanese fishermen who were stuck in Batavia and
weren’t allowed to return to Japan. It was quite an achievement that
Medhurst managed to publish such a book, and it ended up being
sold to a private library in the US.

For more info visit www.yokohamaseasider.com 5
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French Consulate at Yokohama (photo care of Bakumatsuya)
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What Yokohama-related items have been popular?

Personally, | really like finding early Yokohama-related items.
Woodblock printed maps of Yokohama (from 1859 to about 1870) are
very nice and tend to sell well. Also, early guidebooks to Yokohama
in English. The earliest known is from 1874 by William Elliot Griffis,
although he only identifies himself as “A Resident” on the cover. |
actually have a copy of that book available now. It is very scarce.
Photos of Yokohama taken pre-1880 are also quite collectable and
there are some really stunning examples.

Finally, what is your background and relation to Yokohama?

Due to my previous work, | moved to a suburb off the Denentoshi Line
in 2002 and have lived on that line ever since. | have felt an affinity with
Yokohama ever since | first visited the Yamate area and the Yokohama
Foreign General Cemetery to see the graves of those Westerners
who lived and died here long before us. When | have time, I still like
wandering around that area and | also enjoy going to the Yokohama
Archives of History to find out more about the authors of some of the
items that pass through my hands.

For more on Bakumatsuya, please visit:
BREISOVT.DLLITESHS




CITISCAN - Radiology

e T b g

'/

Health screening in Japan

Too Much of a Good Thing?

A message from Dr Gautam Deshpande

JAPAN HAS MADE REMARKABLE GAINS IN IMPROVING
health for its citizens, boasting one of the highest life
expectancy and lowest infant mortality rates in the
world. Along with a medical system prioritizing
extraordinary patient access, elements of the Japanese
lifestyle also account for the country’s impressive
health. But when I ask laypeople why healthcare
outcomes in Japan are so good, I hear one common
refrain: “Japanese doctors get a lot of labs and scans.”

If you work here in Japan, you’ve probably experi-
enced this (even if you’re young and healthy) due to
the 1972 Occupational Safety and Health Act mandat-
ing that employees have annual health check-ups (kenshin, #:i%). Delivered through
contracting clinics, most versions of kenshin include vital signs, chest X-ray, EKG,
basic bloodwork, and a urine sample, finishing with a very brief meeting with a
physician for a cursory heart and lung exam. Additional exams may be included
in VIP-level packages or requested for extra charge. The commercial version of this
system is aptly called “ningen-dokku” (human dry dock). Incorporating a battery
of lab and imaging tests, ningen-dokku assures the busy (and usually affluent)
customer that their health is being aggressively monitored...all without pesky
conversations with their doctor!

Within this context, more testing intuitively feels like better care. Unfortunately,
more testing doesn’t uniformly result in better outcomes. In addition to medicali-
zation of harmless conditions, wanton identification of minor disease can lead to
increased harms, a phenomenon known as “over-diagnosis.” For example, the
PSA blood test helps identify aberrant growth that can be a marker of prostate
cancer; it is routinely included in most ningen-dokku packages. However, an
increasing volume of evidence suggests that many of these growths remain
indolent throughout a man’s life, while prostate surgery can result in long-lasting
complications in roughly 10% of patients. In response to the over-diagnosis
crisis, several overseas primary care groups no longer advise routine PSA testing
for non-high risk groups.

That Japan has incentivized provision of employee health is admirable.
However, an understanding of over-diagnosis—and the associated potential for
reduced quality of life—are compelling reasons to avoid “one size fits all” health-
care paradigms. Patients are better served by having a trusted primary care
doctor who can facilitate discussions on risk-appropriate preventive health
screening, delivering the right testing at the right time with the right treatment.

Dr Deshpande is an American primary cave physician caring for foreign patients in Japan.
As a former hospital employee, he’s had far too many health screenings.

bluffclinic.com

For more info visit www.yokohamaseasider.com 7
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Masahiro Fujiwara

THE HIDDEN DELIGHTS OF NAMAMUGI

Text and Photos by Glenn Scoggins
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The Namamugi neighborhood in Tsurumi-ku is at first glance
unremarkable. Nestled between hills to the west and heavy industry
on the reclaimed land to the east, it is pierced north to south by
busy highways and rail lines. Paradoxically, it is notoriously difficult
to reach by public transport, as express trains whiz past its local
station without slowing down. It is a landlocked “urban island”.
This isolation, plus its colorful Tokugawa-era history as a village on
the Tokaido Road, engenders good-natured pride, especially in its
plentiful bars and eateries. One might say that the whole town is an
“anaba”: not easy to find but worth the effort.

Just steps from the Keikyu station, the center of local identity
is King Pelican, founded in 1998 by Masahiro Fujiwara (and named
after a brand of lettuce). His first love was whiskey, but his steady
customers have increasingly favored craft beer, available from
his eight taps and by the pint for ¥1540 (%2 pint ¥825). His long
connection with both Yokohama Beer and local patron Kirin
ensures their presence on the menu, alongside a full slate of bar
food. It was the enterprising Fujiwara who originated the intensely
local beer festival held each autumn since 2013, bankrolled by Kirin
but sponsored by the bars featured in this article-until it fell victim
to Covid-19. However, stand by for good news!

Thirty seconds away is Mugiya, an offshoot of King Pelican
since 2016. The name refers not only to the neighborhood but
to the main ingredient of beer and whiskey. Jolly innkeeper
Toshihiro Yokoyama presides over a rollicking atmosphere for the
local crowd, with infectious enthusiasm and a keen memory for
faces and names. The central standing bar, with the popular ko-
no-ji (rectangular) arrangement, promotes conviviality amongst
strangers. Seven taps (300ml ¥770~) focus on local craft beer, but
a giant jug of Kirin is yours for ¥1155. Simple hors d’oeuvres range
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King Pelican Fresh Malt Pub
Tsurumi-ku Namamugi 1-11-12
Tel: 045-503-1950
Hours: 13:00~26:00 (Mon~Sat)
web: kingpelican.jp

from ¥275 to ¥480. Complementing the beer is a broad selection of
sake, all from Fukushima.

A short walk across Route 15 brings you to Steam Head Fries,
which Yuzuru Kuroki and his wife Mai opened in 2017. The menu is
strictly for carnivores, with sausages, steak, lamb chops, pizza, and
four kinds of burgers. Unsurprisingly, fries accompany every item.
Wine and cocktails are on offer, but the main draw is a broad range
of craft beer on tap and in cans, especially Kuroki’s favorite Two
Rabbits (Shiga), all at ¥950. Beer geeks can revel in the details of
ABV, IBU, malt, hops, and yeast for each brand.

News flash: the Namamugi Beer Festival returns on October 29-
30! Live music and local bonhomie will accompany food and drink
of all descriptions, providing a perfect excuse for a pub crawl in this
hidden jewel of northeast Yokohama.

Steam Head Fries
Tsurumi-ku Namamugi 3-15-24
Tel: 045-516-0310
Hours: 17:00~23:00 (Wed~Sun)
Instagram: steamheadjapan

Mugiya
Tsurumi-ku Namamugi 3-2-27
Tel: 045-642-6323
Hours: 16:00~25:00 (Tue~Sun)
web: facebook.com/mugiya2016

For more info visit www.yokohamaseasider.com 11



WOH5TH
NO TIME LIKE THE PRESENT

Text by Hisao Saito
Photos by Jumpei Kawasaki
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My mother turned 84 this year. In June she fell in her room and broke
her hip. After my father passed away, she joined a swimming club and
took good care of herself. It must have been quite a shock for her to not
be able to walk for a while because of the fracture. For a stretch there
were days that she was depressed and didn’t socialize with anyone. Her
strength waning, her muscles weakened, she stopped going to rehab. |
received worried calls from her grandchildren. They pleaded with me to
stay by her side as much as | could.

| decided to join a special seminar with my mom. For three days we
stayed together in a hotel room and participated in the seminar. The
attendees were various top level professionals from a mix of industries,
including the president of a major company, the top-selling insurance
agent in Japan, and the CEO of a well-known restaurant chain. However,
the lecture was not complex talk directed at specialists in a specific field.
The focus was on the basic things we can do to live a good life-the skills
we should acquire to achieve our goals, the proper mental attitude, the
tasks we know are important but have neglected completing. Many
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excellent ideas were presented.

If you compare life to an auto race, this seminar is like the pit stop that
we all need every so often. | have attended several times and thought
taking my mom would be a great birthday present for her.

The day following our three-day seminar my mother told me she
had returned to her swimming club. She was putting on her makeup and
even giving herself a pedicure in preparation. As she was going out the
door, she uttered, “I wish | had been able to join that seminar with your
father.” And she dashed off.

Regardless of whether you are a CEO, a top salesman, a or mother,
we’re all simply humans sharing the same important thing in life-love.

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
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Zartscafe is a cultural hub for traditional
and modern arts, signature drinks
and health-conscious food located in

Yokohama, JAPAN.

Autumn 2022 Cafe Hours
Monday: Closed

Tuesday-Friday: 11:00am - 18:00pm
Saturday: 7:00am - 18:00pm
Sunday: 7:00am - 18:00pm

TARTSCAFE

www.7artscafe.co.jp

J
./ Also Offering
4F ° Monthly sake
| and food pairing event
* Private sake educational tastings
* Private group events

__every glass ¥400.500
CraftSakeShoten.com
Friendly local bar with

rotating seasonal selections

O]¥] 9] » ]

18 Yamashita-cho, Naka-ku
-664-5757

www.elliott.jp

11:00-19:00 (closed Mon)
8

THE WORLD’S FIRST
ENGLISH-LANGUAGE SAKE MAGAZINE

SAKE TODAY

www.saketoday.com

14 For more info visit www.yokohamaseasider.com

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leara ﬂaﬁmde
coe Yotootiana!

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

www.yiea.com



By Masayuki Watanabe
(Ishikawa-cho Green Manager)

3 Content for Green Pages is sponsored by Charcoal Grill Green
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Howdy, Green fans. Usually in this column | provide you
with recipes, often with an American flavor. This month and in
November I'd like to mix things up and focus on autumn in Japan.

We have a Japanese phrase commonly used this time of year:
Shokuyoku no aki (the appetite of autumn), which refers to the
abundance of ingredients fresh from the autumn harvest. In this
season there are so many unique items that make cooking a joy.
From the garden we have things like matsutake mushrooms,
eggplant, and pumpkin. The sea provides us with saury, bonito,
squid, and a variety of shellfish. Hunting season opens November
15th, so meats like deer, wild boar, duck, and pheasant sometimes
find their way into Green’s kitchen.

One of these items that we add to our fall menu is straw-grilled
bonito carpaccio. Straw-grilled bonito tataki (meaning lightly
seared) is a specialty of Kochi Prefecture. The fish’s scales are
scraped off and it is cut into about five slices and sprinkled with
coarse salt. The salt works to dry the fish, which brings out umami.
Roasting using straw adds to the aromatics and renders the fat,
adding richness to the meat.

Many may wonder why the word tataki (a derivation of the
Japanese verb “to strike”) is used for this dish. It is said that
when the seared and cut bonito was coated with tare sauce it
was pounded with the flat side of a knife or by hand. At Green our
standard tare is irizake sauce (a mixture of sake, umeboshi, dried
bonito, and kombu kelp). This is a great match for straw-grilled
bonito. Please give it a try!

Next month I'll talk about jibie (wild game) in Japan. Stay tuned!

For more info visit www.yokohamaseasider.com 15
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