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tell LIFELINE
EVERY DAY FOR 50 YEARS

tell”

03-5774-0992
Reach out to us. You are never alone.
Phone: 03-5774-0992 Chat: www.telljp.com

Please check our daily phone or chat
support hours on our website
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME

KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http://www.shimizutaxattorney.com/

a ‘045—36571938

Bookkeeping ¢ National Tax Agency Representation
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: www.045usn)ic.com/
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Produced by
U.S. M. Corporation

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

Made in Nippon

Ronnefeldt

TEA EXCELLENCE SINCE 1823

&quisife teas ﬁom 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. %ﬁ?@
e
Rom

@ronnefeldt_japan  Otti Boeki Co.,Ltd. -r?“x £

© eronnefeldtjapan  www.ottiboekijp @
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Tomoya Yamada
English Speaking Realtor

1-4-5 OKANO
NISHI-KU, YOKOHAMA
TEL: 045-313-1011

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

Member of the Kanagawa Bar Association

giﬁ)lliﬁ&%ﬁﬁﬁ

Sumikawa Law Office

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 UCLA cert’ﬁ‘eéd
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Yokohama

Naka-ku, Yoshida-machi 2-3
045-251-2271

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

SINCE 1995 NAKAKU, 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

THE

JAPANSBEER

TIMES

JAPAN BEER

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

Follow us on
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As we bid a sad farewell to the sakura season, we look upon April
with a warmer smile as the outdoors become a place to visit and
enjoy. One of the most famous international festivals this month
is the Kanamara Festival (aka the Penis Festival) at Kanayama
Shrine in Kawasaki held on April 1 and 2. Engaging all your senses,
the Yokohama Red Brick Warehouse is home to the “2023 Flower
Garden Festival” with over 25,000 flowers arranged in pastel colors
spread all across the area held until April 23. As the old proverb goes
“April showers bring forth May flowers”-instead, let’s all wish for
glorious sunny weekends to get out and enjoy what the prefecture
and city have on offer.

Help Support us » PatreonTHZET 3:
www.yokohamaseasider.com/supportus

Follow us on Facebook, Twitter & Instagram
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SABATORA SHUHAN

Text and photos by Brian Kowalczyk
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Koichi Fujita

X EMAET3-11 B FERETEIL2BSE
Naka-ku Yoshidamachi 3-11

Sound Yoshidamachi Bldg. 2F

every day 13:00~22:00 (L.O. 21:30)
050-3483-1826

Address

Hours
Tel

Sabatora Shuhanis a unique establishmentin the Yoshidamachi
neighborhood, tucked away on the second floor of a building on a
narrow backstreet. The single-room standing bar operates as both
a bottle shop and a tasting room for natural wines and craft beer.

The shop opened about five years ago as a sister store of
Sabatora Kajitsu-shu Shoten (currently closed), a bar in Ishikawa-
cho. The concept for the new location was to provide a place where
customers could casually try new natural wines at a reasonable
price and then purchase bottles of those they fancied, as opposed
to buying an entire bottle of something unfamiliar. The staff can
guide customers through sample tastings allowing them to
experience many things likely new to them.

Bottles and cans of craft beer, particularly Belgian brews, were
added a few years ago to complement the wine. If you are searching
for an alternative to the craze of hazy IPAs, Sabatora provides
much in that realm. Sabatora boasts an impressive selection of
saisons, lambics, blond ales, various farmhouse brews, and more.
In addition to a multitude of Belgian beer, Sabatora also offers
domestic and other international craft beer in cans or bottles. If
you plan to do multiple tastings, buy the tasting pass (¥1000) that
allows you half-price tastings of about ten varieties of wine and a
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few beers recorded daily on the whiteboard. Note there is a corkage
fee for other items consumed in the bar (¥250 for beer ~500ml, ¥500
for wine/ beer over 500ml).

Sabatora is run by Koichi Fujita, a veteran of the alcohol
industry and a decade-plus Yokohama resident. From a young age
he developed an interest in studying different cultures. He decided
to leave university to work at a restaurant in Shinjuku called Rose
de Sahara (now defunct), which specialized in African cuisine.
That restaurant was in a collection of six that served various
international fare. There he was able to interact with staff and
customers from multiple countries, and in addition, developed a
joy for working in the restaurant business.

One day, a coworker invited him to go to Cafe Hoegaarden,
where he became enamored with the tradition and cultural aspects
of Belgian beer-not to mention the taste. He immersed himself
more deeply into that beer scene leading to a position as manager
of a new Belgian beer bar called Brussels in Kamiyacho, Tokyo.
In his six years there he also got involved in importing, working
with breweries to produce original beers for the Japanese market,
and assisting in the opening of Brussels Beer Project’s Shinjuku
location (incidentally, it replaced Cafe Hoegaarden). In recognition
of his outstanding work the Belgian Brewers Guild inducted him as
amember of La Chevalerie du Fourquet Brasseurs (The Knighthood
of the Brewers’ Paddle). The award ceremony at Brussels’ Grand-
Place is a memory he says he cherishes dearly.

While working in Kamiyacho, Fujita encountered natural wine
at a nearby bar, which significantly altered his conception of the
beverage. He had developed a liking for lambics and sour beers
and felt these wines were like brethren. As he truly enjoyed living
in Yokohama, he decided working locally made more sense. He
searched for a place closer to home and found the aforementioned
Sabatora Kajitsu-shu Shoten. Proprietor Ryuji Kunii became
Fujita’s natural wine sensei. Shared interests led to friendship and
then a job opportunity.

“Alcohol, as well as bars and restaurants, are part of a culture,”
Fujita professes. “I believe it’s a great positive in life if you can find
places close to home that you take pleasure in patronizing. It’s my
hope to provide customers just such an experience with natural
wine and craft beer.” He adds welcomingly, “We are planning a
variety of future events, such as collaborations with other bars and
restaurants, and visits from producers, so | would be overjoyed
if you could stop by.” As a satisfied Sabatora regular, this writer
encourages you to do just that.

For more info visit www.yokohamaseasider.com 5
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THE KING OF MOTOMACHI

Text and photos by Glenn Scoggins
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With seven restaurants in Motomachi and another nine in the
Minato-mirai area, Kanjo (“Jo”) Katd has shaped the dining habits
of two generations of hamakko (Yokohama residents). Whether
you crave American comfort food, the taste of garlic or cilantro or
cheesecake, or Italian, Mexican, or Hawaiian fare, you'll find it in
one of Jo’s diners, bars, or grills. Operating under nineteen different
brand names, they’re all part of his sprawling cuisine kingdom. It’s no
exaggeration to call Jo Kato the King of Motomachi!

Our crown prince grew up nearby, attending Motomachi
Elementary School, and began studying the restaurant business
first-hand while still in university. He never aimed for a predictable
career as a salaryman. Instead, his gaze lay far to the east, across the
Pacific, and travel to California and Hawai’i shaped his ambitions. In
1978 he opened his first Motomachi backstreet bar, dubbed American
House (now his corporate name), and three years later expanded into
Chinatown. This humble start grew over forty-five years into twenty-
six restaurants and counting, including locations in Kawasaki, Tsujido,
and across the Kanto area. Kato took advantage of every dining trend,
most notably the initial garlic craze. Before the pandemic he split his
time between California and Yokohama, keeping up to date with the
latest in American food, beer, and wine.

Nevertheless, the core of the kingdom remains close to home.
In the last year, Kato has opened two more Motomachi outlets: Jo’s
American Café on the Horikawa canal and Best Cheesecakes Café in
the Union supermarket. Both offer fresh homemade food with the
eponymous desserts produced in Katd’s Cheesecake Factory under
the Wine Hall Motomachi Club, just behind Union.

Such a broad range of operations needs a unifying personality,
and Kato provides charismatic leadership. Still trim and energetic
at 74, he visits his far-flung outposts regularly, encouraging his 500
employees with a cheerful smile under his trademark mustache. If
you frequent any of his sixteen outlets in central Yokohama, odds are
you'll run into him too!



Walkers, Pet Owners Need to Beware
POTENTIALLY LETHAL TICKS =~

— .

HEALTH AUTHORITIES HAVE
warned of a sharp increase in
cases of a potentially lethal
tick-borne illness in Japan and are
calling on pet-owners and those
active outdoors to be vigilant
against the creatures.

The National Institute of Infectious Diseases reported 110 cases of severe fever
with thrombocytopenia syndrome, also known as SFTS, in 2021. Figures have
been on the rise since.

The SFTS virus was only identified by Chinese researchers in 2011, although
subsequent studies have revealed probable infections dating back to 2006.

First identified in Japan in 2013, when 40 cases were reported, cases have risen
sharply since then. An estimated 30 percent fatality rate puts SFTS on a par with
the much-feared Crimean-Congo hemorrhagic fever. With no effective treatments
available, experts are advocating for precautions against ticks particularly in rural
areas, as well as for their pets.

The primary clinical symptoms in humans are fever, rectal bleeding, vomiting,
diarrhea, low platelet count, a low white blood cell count, elevated liver enzyme
levels and, ultimately, multiple organ failure. Anyone who finds a tick embedded
in their body is being advised not to try to remove it themselves but to seek medi-
cal attention.

Pet owners should check their cats and dogs for bites in areas where ticks often
attach themselves, such as the head, ears and paws. Owners are also being advised
to consult their vet if a pet shows symptoms such as a fever, lack of energy or loss
of appetite.

Pets can also pass the infection onto humans, with one case documented in
Japan of a vet dying after being bitten by an infected cat.

The virus is carried primarily by deer and boars in Japan, but also by hedgehogs,
cattle, goats and sheep.

Such is the rising concern over SFTS, a Miyazaki Prefectural Government press
conference descended into chaos when a live tick disappeared after being placed
on a piece of paper to allow photographers close-up images. The room was franti-
cally evacuated and thoroughly sprayed with insecticides. A public apology from
the Governor followed soon afterwards.

The highest incidence of infection is generally reported between March and Novem-
ber. Take particular care during this season when enjoying your time outdoors.

Julian Ryall is a freelance journalist from Britain who writes for The Daily Telegraph
in London, the South China Morning Post in Hong Kong and Deutsche Welle in
Berlin. He has lived in Yokohama since 2000.

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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JUST ABOUT ANYTHING
LOOKS BETTER

Address Naka-ku Ishikawa-ch6 1-24-1

INDIGO

Text and photos by Glenn Scoggins

X A)IIET 1-24-1
Hours Open 17:00-23:00 Wed-Mon, closed Tues
Last order 22:00
Tel 070-8559-3150

Nomuko and Itd

Instagram @indigo_yokohama
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Anaba: a distinctive bar or restaurant that’s hard to find but well
worth the search. This describes indigo, a cozy retreat hidden in the
twisting streets behind Ishikawa-cho. Owner Yiichi I1t6 welcomes
regulars and first-timers with a tempting menu of Japanese
variations on Western dishes. Beer from Japan, natural wine from
France, and a well-curated array of sake selections provide a tipple
to go with every nibble. Recent visits were shared with a young
and happy crowd, many local to the neighborhood, enjoying the
excellent food and relaxed atmosphere. With only eight counter
seats, indigo fills up quickly so come early!

Start with a selection of tapas (¥480-¥680) and a craft beer
(¥800-¥1200) or glass of wine (¥700~). Peruse the handwritten menu
for your main course, ranging from pasta to chicken, pork, or beef
(¥1780-¥2480). Watch Chef Ito prepare it in full view, explaining his
innovative choice of ingredients-for example, Tajima grilled chicken
enlivened with sansho spices. Tall with a deep voice, Ito is fully at
home in his tiny kitchen, assisted by Mukiko and Nomuko, his
alternating cast of “charisma beauties”.

If 1to looks familiar to devotees of Bashamichi bars, it's no
coincidence; he ran McGuffin (featured in the October 2015 Seasider)
for six years until it fell victim to the pandemic. Reincarnated as
indigo in October 2021, the new bar retains McGuffin’s qualities with
one advantage: no need to explain its enigmatic name!



Address Kanazawa-ku Shiba-machi 46
®RX%HET46
Hours 10:30-15:00 Mon, Thu, Fri
8:30-16:00 Sat, Sun (Closed Tues, Wed)
Tel 070-8559-3150
Website kanazawaen.com

CAFE
KANAZAWA-EN

Text and photos by Glenn Scoggins
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Kanazawa-en is more than a relaxing café on a quiet forested
slope in a classic of traditional architecture. It was a landmark
of Yokohama’s southern coast since its establishment in 1930,
frequented by Japan’s aristocracy and elite naval aviators. Stretching
to the coastline, this ryokan once featured refined cuisine, its own
fleet of rental boats, and a range of pleasures, attracting literary
luminaries such as Yosano Akiko and Takahama Kyoshi. It fell into
disrepair and was closed in 2016, but in 2020 the founder’s great-
grandson restored the two-story structure, re-opening it as a café.

Whilethesettingis classically Japanese, the food and background
music are Western, befitting Yokohama’s hybrid culture. Light meals
include pasta and omelets (¥1540), alongside a rotating range of
homemade cakes. Coffee or tea with one cake (or two half-sizes)
are a bargain at ¥990. Seating downstairs is at tables, but for the full
experience, climb the narrow staircase to the o-zashiki(tatami room)
upstairs, with valuable antiques and an expansive view of the lawn
and forest through the lattice-work windows. A tour of the dignified
buildings reveals the original tiled bathroom, with a stained-glass
window.

Kanazawa-en is hidden in a residential area, a short walk from
another of Yokohama’s gems: the 13th-century temple of Shomyo-
ji, a National Treasure, with its postcard view of a graceful bridge
arched over a limpid pond. Hiking trails abound in the surrounding
Citizens’ Forest.

For more info visit www.yokohamaseasider.com 11
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CHOICE THEORY

Text by Hisao Saito
Photos by Jumpei Kawasaki
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At a seminar that | attended recently | had a chance to learn
more about the psychology of Choice Theory.

Choice Theory was proposed by American psychiatrist
Dr. William Glasser. It lays out methods for strengthening
relationships with the people around you and provides
instruction onincreasing one’s satisfaction in life by developing
positive habits. At its core is taking responsibility for your own
choices.

There were some fascinating examples presented at the
seminar. What follows is a simple one.

The phone rings, you automatically answer it. It’s a simple
cause and effect. But the concept in Choice Theory is a little
different. The phone rings, do you answer it or choose to ignore
it? Itis your choice to make the best decision for yourself.

It struck me that this is similar to the act of taking a photo.
If you have one-hundred photographers taking the photo of the
same person, there will be one-hundred different choices on
how to shoot it. Each photographer is repeatedly making their
own personal best choices during the shoot. When you take a
photo, what choices will you make?
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Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

www.thedarkroom-int.com
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18 Yamashita-cho, Naka-ku

045-664-5757
11:00-19:00 (closed Mon)
MAP
7artscafe is a cultural hub for traditional
and modern arts, signature drinks and

health-conscious food located in - THE WORLD’S FlRST
st ey >y ENGLISH-LANGUAGE SAKE MAGAZINE

Spring/Summer 2023 Cafe Hours
Monday: Closed

Tuesday through Friday: 11: - 18t

Saturday: 7:00am - 18:00pm J 1
Sunday: 7:00am - 18:00pm 1 g
Enjoy Weekend Breakfast from |

www.elliott.jp

Traditional,
Natural,
Quality

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Yoo Leare ﬂaﬁd@ede
cor %éaéﬁm@ e

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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Text by Masayuki Watanabe

(Ishikawa-cho Green Manager)

3% Content for Green Pages is sponsored by Charcoal Grill Green
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lamb shoulder ....
banana leaf, large

(peel & juice the pulp)

Mix paste ingredients in a blender. Chop larger items as
necessary.

Pierce the meat many times with a fork to allow easy absorp-
tion of flavorings.

Put the meat and paste in a plastic bag and mix well. Seal and
setin refrigerator for half a day.

Remove the seasoned meat and wrap in a banana leaf. Wrap
tightly in aluminum foil so it is not exposed to air. Place in a
heat-resistant pan.

Preheat oven to 130°C then add meat. Roast for 3 hours. Flip
the meat every hour.

Remove from oven. Allow to cool then shred meat with a
fork and mix with the juices in the pan. Serve as is.

*Can also be used as filling for tacos, fried in a tortilla wrap, or mixed in a salad with
avocado.
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