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English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

Kei Sumikawa (Attorney at Law)
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Yokohama’s
Original
HOMETOWN
BREWERY

a3
/’SINEE 1995 NAKA-KU, SUMIYOSHI-CHO 6-68-1

Phone: 045-640-0271 Pub Hours:

Weekdays: 6-11pm, Weekends, 1-11pm

www.yokohamabeer.com

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 H @
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Mornings and evenings are chilly these days, but sunshine warms
the crisp air by midday. The summer humidity is a distant memory.
The year’s most colorful month is also France Month, celebrating
all things French in our hometown. The French community and its
contributions to Japan date back to the city’s birth in 1859. French
influence can be seen in the development of cuisine, fashion,
education, and the arts. Today French culture is still a vital part of
life in Yokohama.

Speaking of cuisine, this month we feature Donguri Kitchen
in Koganecho, with natural, locally sourced ingredients-and the
chance to write your own haiku. Our friends at Green will offer jibie
(game meat) when the hunting season opens. Regular contributor
Hisao Saito muses on cultural identity: Japanese, Korean, or simply
human.

Help Support us « PatreonTXiEd3:

www.yokohamaseasider.com/supportus

Follow us on Facebook, Twitter & Instagram
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Simon Horrenberger (photo: Akiko Ishikawa)

Interview by Joseph Amato
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France and Japan have had a long history since the opening of the
Yokohama's portin the second half of the 19th century. In this month’s
issue we celebrate France Month in Yokohama and introduce Simon
Horrenberger, Director of the Institut frangais du Japon in Yokohama.

Can you provide some background of the French cultural presence
here in Japan?

The French cultural presence in Japan, in its modern features, dates
back to Paul Claudel who served as French Ambassador in Tokyo from
1921 through 1927. Although Claudel was a diplomat and laid the
foundation of our cultural network in the country, he is probably more
well-known for his poetry and dramas, hence his nickname given by
the press at that time: the “Poet-Ambassador” (shijin-taishi). Nowadays,
the French Institute in Japan is present in six cities: Tokyo, Yokohama,
Kyoto, Osaka, Fukuoka, and Naha. We also have an artist residence,
“Villa Kujoyama”, in Kyoto.
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photo care of the French Institute

What are the main programs and activities offered by the
Institute?

Our institute provides instruction to learn French to more than 450
students. We have an eclectic course selection for both children and
adults who wish to learn French, including online classes to offer
maximum flexibility to the students. For example, we have classes
for travelers who wish to prepare their trip to France, for business
people who wish to learn business French, as well as for everyday
French conversation. Furthermore, we offer classes specifically
designed to examine a myriad of French topics including politics,
history, literature, arts, and music, as well as French traditional and
contemporary culture. Finally, the Institute administers official
language exams and delivers official diplomas sanctioned by the
French Ministry of Education and recognized worldwide.

What is your presence in Yokohama?

In 1990, in coordination with the municipality, the Yokohama branch
of the Institute was established here in Naka ward centrally located
for Yokohama and Kanagawa residents. We have a team of 18
teachers who are all highly trained and certified. We also have a staff
of eight administrative personnel who handle cultural events, student
registration services and daily management operations. The Institute
also encompasses a 2000-book library where anyone can borrow
books, DVDs, or CDs about France.

Can you elaborate on the France Month in Yokohama 2022?

Organized from November 11 to December 18, 2022, France Month
in Yokohama will feature art exhibitions, conferences, musical
performances, film screenings, delicious macarons, wine and cheese
tastings. It will be held at various venues across the city including
the Akarenga, Zou no Hana Terrace, Jack and Betty Cinemas, and
of course our institute near Kannai Station. The public will enjoy
both well-known features of French culture, like literature, cinema,
or gastronomy, and more contemporary aspects like architecture,
photography, and even space cooperation. Originally established in
2005 centered around July 14, or Bastille Day, the France Month in
Yokohama was temporarily suspended in 2020 and last year moved
to November due to COVID-19. Although many of the programs are
either bilingual or Japanese only, there are photo or art exhibitions
and music concerts available for everyone. | must add we are very
lucky to continue receiving support from Yokohama City and the
Yokohama Arts Foundation.

What is your background and relation to Yokohama?

| was born in Bordeaux, France, and later attended University of
Strasbourg. | first came to Japan as a Political Science exchange
student for one year in 2008, and 2009 and felt very strongly about
contributing to France-Japan relations, specifically connecting
human to human relationships and French and Japanese culture.

For more info visit www.yokohamaseasider.com 5
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After graduating, | entered the French foreign service landing my first
post in New Delhi, India. | received my current post in Yokohama in
2021.

Finally, what is unique today about France and Yokohama’s

relations?

Asyou are aware, France and Yokohama have shared many important
relations since the end of the Edo period. A French Consulate was
active on the so-called French Hill in the current Yamate district in
Yokohama, and silk trade with the city of Lyon, France, was a driver
of the relations. Since then, intellectual, academic and cultural
exchanges have blossomed between France and Japan, and this
has contributed to a mutual understanding and a forward-looking
partnership. It is even more important today, as Yokohama emerges
again as one of East Asia’s most innovative and international port cities.
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Chewing the Fat

about Weight Loss

WANT TO LOSE WEIGHT? Then eat less and exercise more - that’s the only way,
right? Eating adds calories. Exercise burns them. Calories are stored in fat. Burn
more calories than you consume and you lose weight. QED. The accountant’s
logic is irresistible.

Except, of course, that food is not money and the body is not a piggy bank. Dr
David Ludwig, an American physician based in Boston, Massachusetts, points out
that the naive analogy simply doesn’t work. To begin with, is exercise the only way
in which calories are consumed? Far from it! Most of our calories are consumed in
maintaining the metabolism essential for staying alive. Not surprisingly, the body

has evolved to survive periods of food deprivation, so when
the calorie intake is reduced, what does the body do? It
slows down the metabolism. In short: eat less, and your
body makes darned sure you don’t lose weight.

Here’s how: consumption of carbohydrates raises the
insulin level, which in turn causes the fat cells to hoard
calories. Less energy is then available for metabolism, so
the appetite increases. It is putting on fat, argues Dr
Ludwig, that causes us to overeat; not the other way
round. If that seems hard to accept, just think about

growing children. Is their growth caused by their

large appetite, or is their large appetite a response to
their need to grow?

Now here’s the good news. Paradoxical as it may
seem, unlike the consumption of carbohydrates, the
consumption of fats does not cause the body to
hoard fat - and we can get all the energy we need
from fat.

Dr Ludwig’s team have performed carefully
controlled tests; the results indicate that a low
carbohydrate/high fat diet really does result in a
higher metabolic rate than a high carbohydrate/low
fat one, provided only that the diet is maintained

over a period of a few months.

In short: it is not the total number of calories you
need to watch, but where they are coming from.
Switch your energy supplier from carbs to fats, and
your metabolism will speed up, which in turn will
incline you to take more exercise. Provided that a
life starved of bread, rice, pasta and potatoes will
still have any meaning for you, it’s win-win.

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

bluffclinic.com

For more info visit www.yokohamaseasider.com 7
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@ Dark Room International [D-2]
® Yokohama Brewery [D-3]
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@ Nakamaru Dental Clinic [E-6]
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O Bashamichi Taproom [D-4]
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DONGURI KITCHEN

Text by Joseph Amato
Photos care of Donguri Kitchen
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Address FXFERHE]2-7
Naka-ku Koganecho 2-7

Hours every Sunday
11:30~21:00 (l.0. 20:00)

Instagram donguri_tart

One might be surprised to find a restaurant under a railroad
track, yet, the Koganecho Kitchen Studio is one unique location
and one special place. Located about a three-minute walk from
Koganecho Station on the Keikyu Main Line, Koganecho Studio is
the collective name for the cultural and artistic facilities operated
by the Koganecho Area Management Center. One corner of the
studio is a shared kitchen, where the owners change daily. On
Sundays, Donguri Kitchen, opened in May 2022, operates under
chef and patissier Yuki Fukumoto, who owns Donguri Tart Shop, a
reservation-only specialty shop in Noge.

Donguri’s fare is simple and natural keeping in mind the unique
taste of each ingredient and then matching it with otheringredients
to produce a magical taste and beautiful artistic presentation.
Both lunch and dinner are a set menu ranging from ¥1300 to
¥1500 (depending on the menu) for an appetizer, salad, and main
dish with rice. Fukumoto uses local ingredients from Kanagawa
Prefecture and pesticide-free vegetables from Yamanashi and
Hokkaido. All sweets are handmade with usually five on the menu
and you may also add dessert and drink set for an additional ¥800.
Fukumoto believes that food, which forms the basis of human life,
should be the most accessible art form. When you eat delicious and
beautiful food, your life will be in order.

In addition to lunch and dinner, customers may also submit a
haiku, after which you may receive a "haiku-kki", a cookie with a
haiku written on it. Haiku in any languages are accepted. Fukumoto,
aka "Donguri Papa", is also a haiku poet of the “Shikabaneha”
Haiku School. Haiku written by customers will be published on
Donguri Kitchen’s Instagram.



HYDROGEN HYBRID ADVANCED RAIL INNOVATION
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Text and Photos by Glenn Scoggins

Tsurumi-ku is a distinctive area of Yokohama with a
cosmopolitan identity. There are as many foreign residents as in
Naka-ku, from Brazil, Myanmar, and the Philippines, not to mention
a long-established and vibrant Okinawan community. It has its
own bus system and train line. The Tsurumi Line follows a complex
route, trifurcating through the coastal industrial zones along
Tokyo Bay, with Umi-Shibaura Station mere inches from the water.
Another station, Kokudo, is a favorite for urban photographers,
with a mid-Showa retro atmosphere.

The Tsurumi Line is now the scene of an ambitious project
designed to free Japan from fossil fuel dependence, leading to
net zero emissions by 2050. A bold collaboration amongst JR East,
Toyota, and Hitachi is underway to power trains with hybrid fuel
cell engines rather than overhead electrical cables or diesel fuel.
This innovation is dubbed HYBARI, playing on the Japanese word
for skylark.

Carriages have no pantograph; instead, tanks containing 40
kg of hydrogen are mounted on the roof. Through combination
with oxygen from the atmosphere, fuel cells generate 240 kWh
of electricity per carriage. Batteries under each carriage store
electricity from braking friction, which is used for lighting and
temperature control. The only emission is water.

HYBARI is still in the experimental stage, with completion
planned by 2030. Due to the flammability of hydrogen, special
permission was required for a test track in a residential area. The
low population density along the Tsurumi Line made it an ideal
location. As we commemorate the 150 years since Japan’s first
railway opened between Sakuragi-cho and Shimbashi, 2022 is a
good year to visit Tsurumi and spot the trains of the future.

For more info visit www.yokohamaseasider.com 11
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IDENTITY

Text by Hisao Saito
Photos by Ugi

BHICBECAERDN—TDTFLVWSHARBLN WS FEERLK
DEFBORICEZNSRLIENT—DRIFEFCICH AT L. D
BEEZRTRELT.

#%FKR& (nuclear family) XIE . KR L EZDKREBEOFEHHS5HDIR
BREEBRIN TV, E_AMARBBORERERRDOBET. K
HBHEANDAOEPZFICLD ZHARBEOAREH D LR IE
LA ERLTSeThTWS,

HLZIZBEAAOBBEAOMR. T1VEYAONEB BEAD
NEBEAOHERXRBICHENTRIETE 1. Z2CICIFSORAN
WODRBICHENTETLESTRIEOFRD H B,

HEZOBEENSRELZ EMICHTIEBCER ERH . EHIZE
CHHEEITVBDESS,

HANLSHEE. ERTR B OZIAVEIE. Z<OEHIRIC
BIFZEEHHBONTILESICIOF TV RERAELR EHIEHA T,
REFHEIABDEEEESCLHBELVES HOTAR>TL
BSFEMEITEITVILVS, CNIFHEHRNICHERD L LM
ZECEVWS ABOREICRZIE. REDFODARVEZZEGO> TV Z

12 For more info visit www.yokohamaseasider.com

We have a new employee named Ugi who is half-Korean, half-
Japanese. During her interview last year, when | looked at these
photographs, | felt that the source of her evident strength lies here.

A nuclear family is one in which you have a husband and wife, and
their unmarried children. At least that’s how it’s defined. With Japan’s
rapid economic growth after WWII, people flocked to major cities,
resulting in the decline of large, three-generation families residing
together, and the rise of nuclear families.

Ouremployee was raised in a family surrounded by a Korean mother,
a Korean uncle, a Filipino aunt, a Korean aunt, and Korean grandparents.
Therein lies an ethnic spirit that Japan has forgotten in this day and age.
Perhaps her sense of honor, gratitude, passion, and love for life that |
grasp in her photographs all derive from that.

Thereareanincreasingnumber of childrenwho have returned to their
parents’ homes in recent years while it has been difficult to even provide
for one’s own family owing to global financial crises, unemployment,
delayed salary payments, soaring housing prices in many cities, and,



STV DIEHRBDTIZE 5, of course, the pandemic. And this applies to the whole world, not just
BLZOBEEHDSKHINTVRIHEAIF. TZTAD LW ABDR Japan. It’s a natural human instinct tied to the preservation of life to draw
NTIBEBRVWTATUTATA—BRDIELES, close to one’s family for support-it’s inevitable, really.
| believe the charm that her photos exude is tied to an identity of
Asians-no, of humankind-that we just can’t afford to forget.

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
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By Masayuki Watanabe
(Ishikawa-cho Green Manager)

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

)

As | mentioned in last month’s column, | want to talk about jibie
for this issue. The term is borrowed from the French word referring
to wild game. For most of Japan the official hunting season is a
three-month period from 11/15 to 2/15.

Back in the day, the French considered jibie a luxury generally
only consumed by the upper class and aristocrats. Game was
commonly eaten in Japan long ago, but meat consumption
declined with the introduction of Buddhism. Meat regained
popularity following the Meiji era, though it was mostly farm-raised
meats. Game stayed predominantly in the shadows. As technology
and distribution methods have advanced and food culture has
expanded as a whole, jibie has now become a gourmet item at
restaurants in Japan.

Game meats that can be found relatively easily in Japan are
pheasant, duck, wild boar, deer, bear, and rabbit. Rarities include
wild crows, civets, and a few others. Jibie (as the name implies) has
a peculiar smell and gamey flavor that people tended to avoid in
the past. But fresh, quality meats that are properly obtained can
be turned into delicious dishes. It’s important for hunters to kill the
animal in one shot, then drain the blood and chill it expeditiously.
If the animal is allowed to run around for a time before expiring,
lactic acid builds up in its body due to extreme stress, leading to
poor tasting meat. With modern know-how and improvements to
processing equipment, obtaining high-quality game meat is not a
problem. Jibie is savory in flavor and high in protein and calories,
so itis popular among gourmet consumers. The next three months
will see a sharp increase in jibie on menus.

At Green we have venison on our menu. We only use the best
suppliers, so it is fresh and has no odd aromatics. Charcoal-grilling
adds a smoky flavor to the meat on the fringe, while the middle
becomes juicy and flavorful from infrared radiation. If you come
across jibie cuisine on the Green menu, by all means, give it a try!

For more info visit www.yokohamaseasider.com 15
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