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The month of March heralds the end of winter and the beginning
of spring with cherry blossom viewing throughout the city. Many
places to discover include Negishi Forest Park, Mitsuike Park,
Ookagawa River and of course, Sankeien Garden. In this issue, we
feature our “Pioneers of Yokohama” series with insight on architect
Antonin Raymond and a look at another wonderful hiking trail in the
prefecture. We also feature an article supporting community charity
work as part of our Community Arts and Action mission. As the
famous composer Gustav Mahler once said “Spring won’t let me stay
in this house any longer! | must get out and breathe the air deeply
again.” Enjoy the spring air!

Help Support us » PatreonTHZET 3:
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Kanagawa Hiking Tralls

HAKONE & MOUNT SENGEN

Text by Peter Marsh Photos by Brian Kowalczyk
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Need to escape the city? How about a refreshing day-walk in Hakone?
Set out after breakfast, be back in time for dinner. Sneakers or hiking
boots fine. Take a picnic. All for under ¥4000!

Begin on the wonderful Hakone Tozan railway. The bus is faster,
but the railway is more relaxing. After the jangle of the urban railways,
relish the view from three scenic switchbacks, while driver and
conductor stroll an external catwalk to change ends.

Leave the train at Kowakudani Station, cross the main road and
ascend the steep concrete road with the rustic sign pointing to Chisuji
Waterfall and Mount Sengen. Turn left at another sign after about ten
minutes. Shortly after the road levels out and sheds its concrete, you
reach the falls. If you were expecting something spectacular, Chisuiji
Falls, with their majestic three-meter drop, will disappoint. Lovers of
exquisite miniatures, however, will be charmed, the thousand strands
of white water forming a delicate lace curtain to adorn the moss-
covered rocks. Chisuji even means “thousand strands”.

Start the thirty-minute ascent by crossing the flat wooden bridge.
After ten or fifteen minutes, turn left. The trail is clearly signed to Mount
Sengen. From here on, the trail zigzags up the steep northern flank
of the mountain. In contrast to Fuji-san, the dome-shaped central
mountains of Hakone get less steep the higher you climb; after twenty
minutes of ascent, you will find the gradient easing off. There is even
a mildly downhill section just before a junction, where the summit is
clearly signed to the right. Now almost at the crown of the dome, the
going is easy.

The grassy summit is well equipped with picnic tables and a
bilingual signboard. An 804-meter peak would be a giant in some

4 For more info visit www.yokohamaseasider.com
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terrains, but in Hakone it is a small tyke, and the view is, regrettably,
composed entirely of the higher mountains that surround it. These do,
however, shade it from the worldly hullabaloo. On a quiet weekday,
there are few more peaceful spots.

To begin the descent, follow the trail next to the sign board. If the
two-hour descent to Yumoto Station seems daunting, there are two
shorter trails leading to higher stations on the Hakone Tozan Line. The
first (to Miyanoshita Station) occurs less than ten minutes below the
summit. The second (to Ohiradai Station) about half an hour later. Both
are well signed.

The broad descending trail, as expected, increases in steepness
as it loses altitude but, this side of the mountain being much less
abrupt, there is a good hour of gentle descent before the steps and
zigzags reappear. Even so, the ground can be slick and the use of
at least one stick throughout the descent is recommended. About an
hour and a half from the summit, there is a signboard marking the now
invisible ruins of Yusaka Castle. From the bilingual signboard, we learn
that we have been treading the Old Yusaka Road—for many centuries
one of the key routes across Hakone.

As the trail continues its descent, the traffic gets louder, until a
steep descent down a concrete-clad embankment dumps you on the
busy main road leading northwards out of Yumoto town. Proceed
carefully to the right until you reach a pedestrian bridge. Cross this,
and you are at the top of Yumoto High Street, less than ten minutes’
walk from the station. Yumoto town, with its old resort vibe and copious
cafés and souvenir shops, makes an ideal staging post on the way
back to the frenetic swirl and rush of Yokohama.

For more info visit www.yokohamaseasider.com 5



ANTONIN RAYMOND

Text and photos by Glenn Scoggins
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Antonin Raymond (1888-1976) had a long and influential career as
an architect in Japan and the U.S., including four existing buildings
in Yokohama. Born in Bohemia, then part of the Austro-Hungarian
Empire (now the Czech Republic), Raymond emigrated to New York
in 1912 and soon began working with Frank Lloyd Wright at his
landmark structure, Taliesin. Arriving in Japan on New Year’s Eve in
1919, he joined Wright’s team in Toky to build the iconic Imperial
Hotel, although artistic differences separated the two soon after.
Raymond remained in Japan for most of the remainder of his long
career, interrupted only by World War II.

Raymond’s first and most influential independent design in
Japan was Tokyo Women’s Christian University, including its pre-war
campus and its chapel, still standing today. Other university structures
also show his innovative use of exposed concrete. He took on a wide
variety of contracts, including embassies, churches, schools, golf
clubs, and corporate headquarters. Many of his residential projects
combined durability with respect for Japanese tradition, including
fusuma, shaji, and timber.

Raymond’s best-known work in Yokohama is the Ehrismann
Residence in Motomachi Park, built in 1926 for a Swiss merchant.
It was dismantled in 1982 but reassembled eight years later by the
city government, which now opens it for free to the public. Its wide
windows invite the surrounding greenery into the large rooms. In
the cold of winter, the steam heaters in each room are especially
welcome. Another house in Yamate-cho believed to be Raymond’s
design has recently been refurbished by its owner, head of the Monte
Rosa confectionery firm. The Rising Sun Petroleum Company (now
Showa Shell) hired Raymond to build its employee dormitory in 1928,
and this low-slung, functional building is now part of the Yamate
campus of Ferris University. A walk down Isezaki-cho shopping street
will reveal yet another Raymond gem: the Fujiya Restaurant (1938),
beloved by generations of hamakko (Yokohama natives).



SIMPLE STEPS TO REDUCE

COLORECTAL CANCER RISK

MARCH IS COLORECTAL CANCER AWARENESS MONTH.
According to the International Agency for Research on
Cancer (IARC), in 2020, colorectal cancer was the third k-
most common cancer worldwide. Of approximately
2 million cases diagnosed annually, more than half
of all cases and deaths were in Asia. China reported
half a million new cases and over 280,000 deaths
annually, followed by Japan with 60,000 cases
yearly, the second highest colorectal cancer
deaths in the region. IARC predicts a 56%
increase or 3 million new cases of ,
colorectal cancer by 2040.

Although colorectal cancer can
be hereditary, the GOOD news
is that we can adapt many -
behavior modifications to
substantially reduce the
risk of developing it.

Together, tobacco and
alcohol multiply the risk of
colorectal cancer, doubling the
risk each incurs individually. Smoking cessation is critical, and reducing alcohol
intake to less than two drinks per day for men and one or fewer drinks per day for
women cuts colorectal cancer risk significantly.

Don’t drink, don’t smoke, but do boogie. Physical activity reduces risk by 30%
and death by 38%. Maintaining a healthy body weight naturally results from
increased exercise and reduces risk.

A diet rich in fresh fruits, vegetables, and fish is another way to reduce the risk
of colorectal cancer. Replace red meats, processed meats, white bread, and sugary
drinks with nuts, seeds, beans, and whole grains to improve your chances of
dodging this cancer bullet. The Oldways Mediterranean Diet Pyramid is the only
eating guideline backed by 100% epidemiologic data. A plant-based diet with daily
exercise minimizes the risk of diet-related cancers and coronary heart disease.

Beat the odds of becoming a statistic by adopting these simple changes to
prevent this deadly disease.

Dr. Shirley Tamura is a nutritionist and educator with degrees in Food Science
& Dietetics, and a masters in Public Health Nutrition from UC Berkeley, as well
as a doctorate in nutrition-epidemiology from Harvard's T.H. Chan School of
Public Health. She is a long time active member and mother in Yokohama's
international community.

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]

© 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]

@ Bashamichi Green [C-3]

@ Bluff Clinic [E-8]

® Ssaint Maur International School [E-8]
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Kohoku-ku, Tsunashima-nishi 2-13-13

Sunday 11:00~21:00 - Wednesday Closed

FA I M A M Hours  11:00~15:00(L.0.14:00) « 17:00~23:00(L.0.22:00)
a

Text and photos by Akiko Ishikgqw Ul G

Instagram fatmam.yokohama
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This month we shine the light on Tsunashima in anticipation of
the opening of Tokyu Shin-Tsunashima Station. There, you'll find
Fatmam, a bar/diner that has been a fixture in town for over 27 years
with cuisine that relies on perilla leaves. Much of the menu, which
typically utilizes fresh vegetables from the area, is also available for
takeout, and more than a few people visit Tsunashima just for this
store. In my opinion, what they offer are ‘local delicacies’.

Fatmam uses roughly 1.5 tons of perilla a year. They recruited
farmers that would grow it for them in Tsunashima using
hydroponics, and then developed the menu’s trademark dish,
Perilla Genovese Pasta. Several menu items using perilla also fall
under Yokohama’s ‘hometown tax program’ (whereby you get credit
on income and resident taxes for purchases). From pickled perilla
and perilla gyoza, to perilla mentaiko, everything will whet your
appetite. On my recent visit, | enjoyed the Perilla Genovese Pasta
with Hiroshima oysters and Tsunashima soda with pickled perilla
(lunch set w/drink, ¥1250~). The fresh noodles are made with Yume
Shiho wheat harvested from farms in nearby Takata-cho. Heaped on
the plate with ample perilla, it was the very picture of freshness, and
the doughy noodles struck a delicate balance with the sauce. The
dish was amply filling, smelled wonderful, and tasted fantastic.

The owner, Teruyuki Tsukioka, has been conscious of agricultural
food waste since well before it became an issue and has worked
to reduce it. In his sauces he happily uses tomatoes and other
vegetables that have slight bruises which usually disqualify them
from retail sale. At first, farmers were reluctant to sell such vegetables
wholesale, but Tsukioka whipped up a sample sauce for them and
they were sold. It’s clear he cooperates with his farming neighbors
to champion the concept of local production for local consumption.

Fatmam seats about 25 in its bright, lively interior. The outside

terrace seating is pet friendly.
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Saturday, March |1, 9:00 to 16:00
Saint Maur International School, Cougar Café
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Readers may remember the successful Community Arts Project #1
completed in September 2022, which supported an urban beautification
project in Hinode-ché. This month, Yokohama Seasider is proud to announce
its support for a new project, “Sakura Pop Up Sale and Charity Outreach,” to
be held on March 11, 2023 at Saint Maur International School.

This one-day event willinclude 30 solo artists and vendors from
both Tokyo and Yokohama, all assembled to raise funds for our
neighbors in need at the Kannai station area. Organizing this event
is the Saint Maur Charity Committee who raise money throughout
the year for various charities. The “Sakura Pop Up” event offers
an exclusive opportunity to purchase unique artisanal products,
while interacting with the artists and learning more about the
craftsmanship behind each item. The sale features a wide variety of
products from jewelry to art, exclusive wines to home decor pieces,
all under one roof!

A portion of all sales will be used by the Saint Maur Charity
Committee to help others in need, locally and globally! To know
more about the charities the Committee supports, please visit the
Charity Committee webpage on www.stmaur.ac.jp.

Bring your friends and shop for a good cause! Scan the QR code
below to see the portfolio of exciting vendors and their product
lineup.

Follow us on Instagram
@yokohama_popup_shop

Follow us on Facebook
www.facebook.com/yokohamapopup

&

For more info visit www.yokohamaseasi
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DREAMS AND LIFE

Text by Hisao Saito
Photos by Moemi Abe & Ugi
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My son got married on a chilly day this past February. Now
both of my sons have started families. | felt a sense of pride
while gazing at my boys sitting at the wedding hall reception
table. At the same time, | nostalgically looked back on my own
life

If | were to depart this world tomorrow, what would | have
left unfinished? Have | told my sons everything that | needed
to? Have | done the same to all my coworkers? Have | expressed
to my loved ones everything that | should have?

Sadly, the answer to those questions is “No”. This is
probably true for the vast majority of people.

Quoting James Dean, “Dream as if you'll live forever. Live as
if you'll die today.” No one gets to live forever. But we can all
live as if we were going to die today. On this day | vow to discuss
more with my sons and to indulge in meaningful conversations
about photography with my colleagues. | will remind my loved
ones how much | care for them.

The reception hall was filled with a great deal of love that
day. It was an intensely powerful moment for me.



DARK
ROOM

INTERNATIONAL

RX{EBRET1 T B42-1-2F
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




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

www.elliott.jp

: d g 11:00-19:00 (closed Mon) o™
Winter 2023 Warm Smoothies
Zartscafe is a cultural hub for traditional
and modern arts, signature drinks ’
and health-conscious food located in THE WORLD’S FIRST
Yokohama, JAPAN. ENGLISH-LANGUAGE SAKE MAGAZINE

Winter 2023 Cafe Hours

Monday: Closed

Tuesday through Sunday:: 11:00am - 18:00pm
(Our Weekend Breakfast returns on Saturday, April 1, 2023
7:00am - 11:00am)

TARTSCAFE www.7artscafe.co.jp

LT

Natural,

Traditional, l
Quality 2

erbrewing.co

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

14 For more info visit www.yokohamaseasider.com



Text by Masayuki Watanabe

(Ishikawa-cho Green Manager)

3% Content for Green Pages is sponsored by Charcoal Grill Green
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strong flour
salt ...

fresh seaweed
sakura shrimp (fry in a frying pan)
black tiger (shelled and chopped).

salad oil
lemon...

. for frying
.... to taste

Mix the A ingredients in a bowl.

Add lukewarm water and olive oil little by little to 1 and blend
until consistent.

Add fresh seaweed, sakura shrimp, and black tiger to 2.
Wrap and set for 1 hour.

Put salad oil in a pan and heat to 180°C, and add the ingredi-
ents fom step 4 with a spoon and fry.

Arrange on a plate and garnish with lemon to complete!

*Occasionally a curveball from Italian cuisine. It's actually a simple Neapolitan dish
of deep-fried pizza dough mixed with seaweed.

For more info visit www.yokohamaseasider.com 15
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