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English Speaking Realtor
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brands of high-quality teas and can be found in many of e300

the world's finest hotels, restaurants, and other
hospitality and catering busi : R, . o
ospitality and catering businesses & ;El Enghsh Speaklng Attomey
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TEL: 044-276-8773
Member of the Kanagawa Bar Association
TAX & ACCOUNTING
Tax Consultation, Preparation & Refunds 5& “I 51& & $ i% Fﬁ

Bookkeeping * National Tax Agency Representation rJ Sumikawa Law Office
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Yokohama’s
Original
HOMETOWN
BREWERY

RS

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 @

Japan's premier craft beer magazine
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This month’s Seasider steps back in time for glimpses of
Yokohama'’s heritage. We also expand our focus to Kawasaki: our
northern neighbor boasts an idealistic lawyer working in tandem
with a globally-minded Yokohama businessman. Together they
offer solutions to 21st-century problems, contributing to a more
cosmopolitan cityscape.

Darkroom International’s Saitd reflects on fathers and daughters
in a touching confession. On the lighter side, we haven’t forgotten
food: juicy oysters and smoked venison are in season.

Seasider’s transition to NPO status is progressing smoothly,
providing new opportunities to begin a new year. You may notice
that several of this month’s articles share the same byline. We're
on the lookout for local writers, in English or Japanese, who
are interested in contributing to a magazine that spotlights our
fascinating hometown. If you have a story to tell, get in touch!

Help Support us « PatreonTX{ET3:

www.yokohamaseasider.com/supportus

Publisher

Bright Wave Media,  Design

Inc. Matthew Gammon
231-0063 Yokohama,
Naka-ku, Hanasaki-cho
1-42-1
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(Appointments only)
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Bright Wave Media

Editorial
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Tomoya Yamada

Kei Sumikawa (Photo: Masaki Yamanaka)

TURNING GLOBAL IDEALS

INTO PRACTICAL REALITIES
JO-NIBHRRTEBZHRREIC

Article by Glenn Scoggins
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Yokohama has a reputation as an open-minded, cosmopolitan city,
welcoming newcomers from across Japan and around the world. The
reality is sometimes less carefree, especially for those caught in cross-
cultural conflicts. How would you resolve a dispute with your landlord?
Labor relations can be fraught with complex problems. Even more
troubling are family issues, such as divorce and inheritance. Situations
such as these are hard enough for the ordinary Japanese without
specialized legal or welfare knowledge. They can seem insuperable for
foreigners who are less familiar with Japanese custom and law.

Tomoya Yamada and Kei Sumikawa understand these obstacles
and have been collaborating for years to help overcome them. They
work closely with clients of all nationalities to bridge the gaps between
problems and solutions. Sumikawa heads his own law firm, based
in Kawasaki, which specializes in disentangling snarled divorce,
inheritance, and labor problems throughout Kanagawa. Yamada’s
property management company acts as an intermediary between
renters and landlords, handling cases involving foreigners as well as
Japanese. The two men share the same outlook: Yokohama should
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Yamada with his family

live up to its reputation and become more open to the world at the
grassroots level. It can thus be an example to other cities across Japan,
even those without Yokohama’s long history as an international harbor.

Sumikawa, who grew up in the Netherlands and attended
international schools, presents a serious, reserved, and cerebral
demeanor. He is articulate and thoughtful. For years he has organized
English-speaking professionals to create a business community without
artificial boundaries. He takes on convoluted cases that other lawyers
often disdain, as they take years to unravel and promise little income.
Examples include divorce and inheritance altercations involving two
nationalities, as well as how to claim pensions overseas. A recent case
involved a Japanese citizen living in the U.S. who inherited an old house
on leased land and was having trouble with the landlord. This had been
a legal dispute for 20 years before Sumikawa became involved, and it
took many years to resolve. He also advises teachers, including those
at international and English conversation schools, about their legal
employment rights, preventing unjust termination. In general, Japan’s
labor laws protect employees, but both sides are often ignorant of the
law. Trusted legal advice is valuable.

Yamada has an enthusiastic and sometimes boisterous personality.
He is infectiously cheerful and upbeat. Although a multi-generation
Hamakko, he lived for years in Detroit and Singapore, and focused on
environmental sustainability at a university in upstate New York. In high
school he “studied English like crazy,” in his own words, enabling him
to work overseas in various fields. “ want to be a human being who
can contribute-to the world, to Japan, and to Yokohama.” The foreign
renters-Chinese, Thai, and Vietnamese among them-on whose behalf
his company negotiates and finds guarantors would certainly agree
that he has made an invaluable contribution. Yamada’s Corporate
Social Responsibility (CSR) outreach extends even to maintaining a free
lending library (Aozora Bunko) at his office. He has built a network of
like-minded businesses and individuals, and he has firm allies at the
Kanagawa Housing Support Center for Foreign Residents, based at the
YMCA in central Yokohama and offering advice in six languages.

The two men met thanks to Seasider many years ago and have
been friends and colleagues ever since. They share not only a vision of a
more inclusive and diverse city but also a love of craft beer and the best
of Yokohama’s many delicious restaurants. With civic leaders like them,
the city’s future looks bright.

Sumikawa at Kawasaki’s Tokaido Beer (photo: Masaki Yamanaka)

For more info visit www.yokohamaseasider.com 5



MUGIHIGEYA

I35 7hE-I TR A —ZREInEOO
Text and Photos by Glenn Scoggins
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Address I ERXEAL-1-2
Kawasaki Takatsu-ku Mizonokuchi 1-1-2
Hours 16:00~23:30 (Tues~Fri)
12:00~23:30 (Sat/Sun)
Instagram  mugihigeya
Tel 044-281-0183
*Smoking not allowed

Nestled inconspicuously under the Nambu Line tracks is a cozy
and friendly bar for lovers of craft beer and oysters, especially those
on a tight budget. Cheerful manager Saya Takagi welcomes regular
customers and first-timers with a warm smile. The tiny interior fills
up quickly: the counter seats only two! The 7:10 ratio of beer taps to
seats isimpressive, as is the broad range of styles, from sour to IPA.
Takagi’s goal is balance, and taps rotate through thirty domestic
craft outlets. One tap is always reserved for local Mizonokuchi
Brewery (Nokuchi Beers). On a recent visit, Pilsner Urenkel from
Hop Kotan in Furano and Madame Butterfly from Tokyo’s YYG were
particularly tasty. Half-pints start at ¥700 and peak below four
digits, while full pints begin at ¥1200. Wine, whiskey, and cocktails
are available as well, or you can drink Sapporo Black Label for
¥420-590.

The prime attraction of Mugihigeya (“Barley-Beard”) is its
selection of delicious raw oysters, at prices far below most Kanto-
area restaurants. Juicy Oshamappu oysters from the Akkeshi region
of far eastern Hokkaido start at ¥390 for one, but ten of them cost
only ¥2180. Similar bargains abound for Hyogo oysters, with those
from Ishinomaki (Miyagi) and Ofunato (Iwate) a bit higher at ¥540
apiece. Hot and cold appetizers are available, averaging ¥440, but
the portions are generous enough to constitute a full meal. Fish
and chips go for the top price of ¥860.

Mugihigeya has just turned one year old. Come and join the
anniversary!



With winter looming, Japan recommends

booster jabs, coronavirus vaccinations for kids

THE JAPANESE GOVERNMENT HAS REVISED ITS RECOMMENDATIONS ON CORONAVIRUS
booster shots and is calling on the public to make sure they have the maximum
protection ahead of the winter, the traditional flu season in Japan.

The government on October 21 called on people to get additional shots for the
omicron variant of the virus and announced that the permitted interval between
jabs has been reduced from a minimum of five months to three months.

In addition to a possible “twindemic” of flu and rising coronavirus cases, the
government is also concerned that additional cases of the virus could enter the
country now that borders have been reopened to tourists.

“We ask that you get vaccinated as soon as possible before the end of the year to
protect yourself and your loved ones,” Chief Cabinet Secretary Hirokazu Matsuno
said in a press conference.

“Infections spread during the year-end and New Year period every year, and
this year there are concerns about a simultaneous outbreak with the flu,” Matsu-
no said. “This period is important for many people as they visit their parents’
homes, take entrance examinations and so on.”

He added that travel overseas “will go smoother” for anyone who can demon-
strate that they have at least three inoculations, doing away with the need for a

coronavirus test when they re-enter Japan.

Health officials confirmed in mid-October that flu
cases this year have been a fraction of those
reported in the first two months of 2019, when 1.6

million received treatment for flu symptoms.

The outbreak caused 3,575 deaths. This year,
however, there were only 97 cases across the
country in the week to October 23, the govern-
ment said, with the habits the public has
picked up in the last couple of years -
wearing a mask, washing hands regularly,
keeping a distance from other people - seen
as contributing factors to the low number
of cases.
In parallel with the government recommend-
ing people have boosters, many municipalities
have started offering coronavirus jabs for children
between the ages of 6 months and 4 years.
There is concern, however, that parents will opt not to have
their children inoculated due to fears about side-effects.
According to statistics from the Prime Minister’s Office, just 20
percent of children between the ages of 5 and 11 have had their first shot
since they were included in the vaccination campaign in February.

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
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@ Dark Room International [D-2]

® Yokohama Brewery [D-3]

© 045 Yokohama Canvas Bag [C-6]
O 7artscafe [E-3]

@ Toraya [D-3]

O YIEA[C-2]

@ Nakamaru Dental Clinic [E-6]

© Cafe Elliott Avenue [D-7]

O Bashamichi Taproom [D-4]

@ Ishikawacho Green [E-6]
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A French Pioneer in Meiji Yokohama

ALFRED GERARD

RO IFVAARER PILILYR-Dz5-)

Text and Photos by Glenn Scoggins
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Red brick architecture was synonymous with 19th-century

Yokohama. An iconic landmark, Yokohama Port Memorial Hall,
boasts a clock tower with alternating red and white bricks. The
Red Brick Warehouses on Shinkd Pier have survived through a
century despite an earthquake, a world war, and the prospect of
demolition. They are the focus of Yokohama shoreline today. But
who first made bricks in Yokohama? Find the answer in Motomachi
Park.

Meiji-era buildings in Yokohama were built with bricks
manufactured by a Frenchman, Alfred Gérard. He was born in 1837
in Reims, northern France, and arrived in Yokohama penniless in
1863. He sold wheat, wine, and sausages but was determined to
set up his own business. He seized an opportunity in 1867 when
land became available on the Yamate slopes, in today’s Motomachi
Park. He designed underground filtration tanks, taking advantage
of the excellent water source (also used to brew the beer now
known as Kirin). Gérard’s Navy Waterworks supplied it to ships
leaving port for the trans-oceanic journeys to Europe, and sailors
swore that it remained pure across the Indian Ocean.

In 1873 the enterprising Gérard built a steam-powered factory,
earning great profits selling bricks and tiles. One of the first major
buildings made entirely of Gérard Brick was the impressive German
Military Hospital, and brick buildings soon became common. Fires
were frequent, but brick walls and tiled roofs prevented disaster.
He owned and rented several Yamate properties, and by 1874 he
controlled more land than any other merchant. He was “the man
who built Yokohama.”

Gérard retired to Reims in 1878, donating his vast collection
of Japanese art and 25,000 books to his hometown. His grave
features a torii gate flanked by stone lanterns. His brick factory
and waterworks continued to thrive under his successors. The
waterworks were called Mizu-yashiki (Water Mansion), and after the
1923 earthquake, many survivors relied on this water.

However, the earthquake revealed the weakness of brick alone
without the iron infrastructure used in the Red Brick Warehouses.
The post-1923 reconstruction of Yokohama emphasized steel-
reinforced concrete, and red brick today is a symbol of an earlier
Yokohama.



Postcards care of Museum of Yokohama Urban History

THE SECOND YOKOHAMA STATION (1915-1930)
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October 14 marked 150 years since the first railway in Japan
connected Shimbashi in Tokyo with Sakuragi-cho, the original
Yokohama Station. There have been three Yokohama Stations,
with the current location in use since 1930. However, for 15 years
the name “Yokohama Station” belonged to an impressive but long-
forgotten brick palace. How many people pass by its remains daily
without recognizing its place in Yokohama'’s history?

The location of Sakuragi-chd was convenient to central
Yokohama, but it was not on the main Tokaido route from Tokyo
to Osaka, requiring a time-consuming switchback. The opening
of Tokyo Station in 1914 ushered in a new age of speed, and the
main line was re-routed through the new Yokohama Station
the following year. Two stories high with decorative turrets, it
incorporated lavish waiting rooms for all three passenger classes
and combined a freight station as well. Nearby was the southern
terminus of the private Toyoko line from Shibuya.

The station was crippled by the 1923 earthquake and torn down
entirely seven years later. Its ruins were bypassed by a new Tokaido
route, and the Toyoko line was extended to Sakuragi-cho. The brick
palace passed into history, and then oblivion.

What is left? Its brick foundations were recently uncovered
by construction of an office block, and there is a small display
with inconspicuous signage and inadequate explanation-and
consequently very few visitors.

Where is it? At the busy Takashima-cho intersection where
Route 1 meets Route 16. It is next to a police koban and a block
away from Takashima-cho Station on the Yokohama Subway
Blue Line. If you go there, take a moment to ponder its role in the
Yokohama of a century ago, and how quickly it was forgotten.

For more info visit www.yokohamaseasider.com 11



PRE-WEDDING PHOTOS

Text by Hisao Saito
Photos by Moemi Abe
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Last month | shot maedori (pre-wedding photos) for my son’s
upcoming wedding. His bride-to-be is from Akita. Her parents there
were unable to come down to join us for the shooting.

There was a time when | thought it would be cool to be the
father of the bride. One day, you entrust another man with the
daughter that you raised with so much love. | had thought it would
be great to experience such a bittersweet moment.

But when | went to Akita to meet my soon to be daughter-in-
law’s parents and saw the look in her father’s eyes as he gazed
upon her, my heart felt like it had exploded. It screamed at me,
“There’s no way you could bear being the father of the bride!” |
was struck with the sense that all fathers who give their daughters’
hand in marriage must feel a mix of tremendous joy and desolation
at the same time.

On the day of the photo shoot while | looked through the
camera’s viewfinder, | shot each photo with the thought of
delivering the best pictures | could take to the parents of the bride.
A day will come when the newlyweds become parents themselves
and share the photographs with their children. It will be at that
moment that they truly come to understand how their parents felt.



DARK
ROOM

INTERNATIONAL

X IEBRET1T H42-1-2F
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




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

Traditional,
Natural,
Quality

18 Yamashita-cho, Naka-ku
045-664-5757

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

THE WORLD’S FIRST
ENGLISH-LANGUAGE SAKE MAGAZINE

SAKE TODAY

www.elliott.jp

14 For more info visit www.yokohamaseasider.com

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare Oapanese
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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venison (boneless rib)

Spice Mix
60g (3% of the meat’s weight)
20g (1% of the meat’s weight)

paprika powder-..

cumin powder

coriander powde

nutmeg

rosemary..

c Spread the venison in a tray and prep with a meat tenderizer
(alternatively pierce with a fork).

e Mix the spices in a bowl then fully coat meat with the mixture.

; Lay meat on a wire mesh and put a weight of about 3kg on top
of it. Keeping the weight on it, allow to marinate in refrigera-
tor. Drain liquid daily.

Remove any moisture from meat and dry in refrigerator
(hang if space). In the cold of winter, hanging outside is also
acceptable.

e Smoke in a smoker to finish.

*For suitable smoking methods check a video on YouTube.
*The bacon has a long shelf life and can be frozen as well.

For more info visit www.yokohamaseasider.com 15
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