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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, l’rcp;tr:ilitm & Refunds
Bookkeeping * National Tax Agency Representation
JAPANESE AND INTERNATIONAL RESIDENTS WELCOME

KAZUTOMO SHIMIZU

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

g ‘ 045-365-1938
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Produced by
U.S. M. Corporation

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

Made in Nippon @

Jouthbound

TAPROOM & BOTTLE SHOP

n @southboundjp
™ contact@southbound.jp
[ 1 min. from Hinodecho Sta.

045-341-0325
@ southbound.jp
R2B /LR 55515
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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

[y 32134 68 5 85 '

Sumikawa Law Office

Expert care from a friendly,
internationally trained,
English-speaking
dentist

Maka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)
045-664-4618

www.nakamaru-dental.jp

Eat the old school way

TORAYA

ERE

Delicious Sashimi and Tempura
FAMILY OWNED
Naka-Ku, Yoshida-machi 2-3
045-251-271

Mon-Sat 11:00 - 21:00 (L.O. 20:30)



Yokohama’s
Originaf
HOMETOWN

BREWERY
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SINCE IW\ NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-540-0271 Pub Howurs:
‘Weekdays: 6-11pm, Weekends, 1-11pm

www.yokohamabeer.com

FlRST AUTHENTIG £ AERCANSTILE SHOKED BBQ CRAFYBER AU,

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 n r@

Japan's premier craft beer magazine
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The July heat has arrived. You might consider spending time
outside of the city in cooler temperatures on an enjoyable hike in
Miura, as featured in this month’s issue. We also highlight two new
university campuses in Naka-ku that make Yokohama an even
livelier and more attractive international destination for higher
education. July is the perfect time of year to enjoy a day by the ocean,
a barbeque party, and of course your get-away summer vacation.
As the great British author of children's literature and short stories
Roald Dahl once said, “If | had my way, I’d remove January from the
calendar altogether and have an extra July instead."

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

Follow us on Facebook, Twitter & Instagram

©®@00

www.facebook.com/SeasiderMagazine
Twitter: @YokohamaSsdr
Instagram: @yokohamaseasider
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Kanagawa Hiking

A Ridge Trail in Miura

Text by Peter Marsh Photos © Yokosuka City
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If you aspire to conquer Mount Fuji and command five
prefectures, all for the cost of an easy two-hour hike, Keikyu-
Nagasawa Station is the place to start. A garish orange sign near the
wickets sets you on your way. At the crest of the slope, look out for
a set of concrete steps to the right, with a small sign directing you
to Mount Miura Fuji. At the top of these steps, the forest trail begins.
After zigzagging its way steeply uphill for a few minutes, it follows a
ridge, with only minor undulations. About twenty minutes later, you
come to a short, steep section with ropes, though these are needed
only in wet conditions. Turn left at the landing and continue up fifty
or so steps to the summit of Mount Miura Fuji. Look out to your left
for a rewarding view featuring a handsome Japanese pagoda.

The summit shrine’s heavily eroded capstones attest to great
antiquity (or perhaps inferior quality). This appealing little shrine
has, understandably, turned its back on the eyesore architecture of
the Yokosuka Research Park. The view ahead, however, is splendid
and comprises the tip of the Miura Peninsula (Kanagawa) and,
beyond that, the mouth of Tokyo Bay, with the tip of the Boso
Peninsula (Chiba) on the far side. On a clear day, over to the right, =
you can see the island of Oshima (an exclave of Tokyd), then the
end of the Izu Peninsula (Shizuoka) backed by that other Mount
Fuji, which, its right-hand flank being in Yamanashi, raises the
prefecture score to the promised five. Not bad for a 180-meter =

N N e

hummock.

N

A thirty-minute short-cut to Tsukuihama Station is available * N
down the steps, but it is more rewarding to continue along the ~ ~
ridge towards Takeyama as, in places, the steep single drop to
your right will give you a wholly undeserved sense of altitude. 7

In fifteen minutes, the trail merges with an unpaved forest road.
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Follow this until you come to a curiously hearth-like tiled platform
commanding the sandy crescent of Miura-kaigan and the fish-hook
tip of the Miura Peninsula. You may even be able to see little sugar-
loaf Toshima island peering over Oshima’s shoulder.

A minute after the view-point, the path to Takeyama diverges
to the left, but it is worth staying on the forest road a few minutes
more to visit Hodaiyama, as its summit boasts an impressive
concrete dish with numerous bays and notches, assumed by this
writer to have been the base of some major item of World War Il
ordnance. This would, after all, be a prime location from which
to defend the entrance to Tokyo Bay. You will also pass a (to this
writer) mysterious pair of square concrete pillars, now almost
reclaimed by the forest.

Return to the junction and continue along the trail to Takeyama.
The trail ends in a few hundred well-maintained and not very steep
steps. This, the final summit on the itinerary, is a little higher and
much broader than Miura Fuji’s, boasting not only vehicular access
and a temple, but also a public rest house with rooftop observation
deck. From here you can see the Minato Mirai skyline and, on a
good day, Tokyo Skytree.

The easy descent towards Tsukuihama Station soon levels
out among the orchards and glass houses of the Tsukuihama
Tourist Farm. Here, in season, you can pick your own mikan and
strawberries. More of those garish orange signs will take you to the
canalized Tsukuigawa, which leads you among fragrant cabbage
fields to the station.
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Shuboya
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Text and photos by Glenn Scoggins
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Perhaps you are knowledgeable about the breathtaking range of
sake across Japan. Perhaps you are confident in your ability to select
precisely the right brand and style to slake your thirst or complement
your meal. But if you are not, then you’ll appreciate the chance to
sample many varieties, without committing to buying one bottle and
the costin time and yen that entails. Shuboya is the place for you!

This unpretentious standing bar (tachinomiya) features rows of self-
service sake dispensers, twelve on each of its two floors. For the low-
risk price of ¥400, your cup will fill with 60 ml of your tipple of choice,
curated from top breweries around this nihonshu-loving nation and
rotated regularly. While handwritten descriptions are in Japanese only,
you'’ll recognize one key metric: nihonshu-do, indicating sweet or dry
taste with negative or positive integers respectively. Join the regulars
as you crowd around the makeshift tables, precariously balanced on
plastic crates, and enjoy your selection. Climb the steep staircase to
the second floor where six “premium” offerings are available. For the
same ¥400 you'll get 45 ml, and you can compare regular and premium
labels from the same brewery.

Sake is the main draw here, but the self-service method extends
to a mug of draft beer for ¥500 and small glasses of Dewar’s whisky or
Kinmiya shoch for ¥200. You can even “self-mix” a cocktail! A variety
of tidbits, detailed on the handwritten menu, range from ¥300 to ¥500.

Shuboya opened in 2021 and weathered the pandemic with its
“cheap and cheerful” approach. Freed from preparing or serving
drinks, the personable proprietors, Akemi and Tomoko, can devote
time instead to making customers feel at home: “If you want to drink a
lot, please come! But if you want just one, drop by!”

The Noge nightlife neighborhood is undergoing a demographic
transition, with new residents and businesses that reflect the
globalization of Japan as a whole. But it retains the plebeian, rough-
and-ready atmosphere of its blue-collar origins. Shuboya is a prime
example, where a memorable night in this riverside town might start

orend.

Address Naka-ku Noge-cho 1-43
PXEFERT1-43
Tel 045-654-6155

Hours 16:00-22:30 Tues-Fri
15:00-22:30 Sat-Sun, closed Mon



Ears, allergies and hearing i

THE HUMAN EAR MAY BE OUTCLASSED BY THE DOG EAR
(not to mention the cat ear), but it is still a pretty impressive
piece of kit. It can detect fluctuations in atmospheric pressure
as small as 0.0000001%. A young human ear can detect such
minuscule fluctuations 20,000 times per second. Even an
older one can usually manage 15,000 times per second.
Pretty impressive, eh? Until it goes wrong, that is. And
Japan, with its all-you-can-breathe smorgasbord of
allergens (witness Dr Deshpande’s article in the May
edition), is the perfect place for that to happen.

The primum mobile of the ear is, of course, the
eardrum - a delicate membrane about the size of a minor
toe-nail, at the end of the ear canal. No matter how good
the rest of your auditory gear is, if the eardrum can’t
vibrate, you’re deaf. If the pressures on both sides of the
eardrum are unequal, the eardrum can’t vibrate. Because
atmospheric pressure can vary by several percent in the course
of a normal day, evolution has taken care of the pressure problem
by connecting the backside of the eardrums to the outside world via the
Eustachian tubes, which begin behind the eardrum and end in the nasal
cavity. This is why holding your nose and trying to breath out can clear the
deafness and pain caused by flying or diving. The indispensable Eustachian

N

4

tubes double as drainage ducts, preventing accumulation of body fluids ‘

It appears, however that evolution did not properly coord
to maintain hearing with its defense strategy. The body responds to invaders
by producing histamine, among whose many effects is the inflammation of
membranes. Allergens are harmless outsiders which nevertheless trigger the
histamine response, sometimes inflaming the Eustachian tubes and shutting
them down. The resulting deafness differs from that caused by ear wax, in th
blowing the nose results in a volley of auditory fireworks inside the head; &
present writer’s recent experience reminded him of an old valve radig
need of an overhaul. Add to that searing pain, and you know whg
have in your Eustachian tubes.

Fear not, for help is at hand! A nasal steroid spray -2
administered just once a day, will subdue the hist
fluid, equalise the pressure and - best o
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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]

® Shuboya [D-3]

@ Southbound [E-2]

® Kanto Gakuin University [E-4]

® Kanagawa University [B-1] B
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Kanto Gakuin University (KGU)

Kanagawa University (KU)

University Campuses
BRROBOASHRE LK

Text and photos by Glenn Scoggins
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A generation ago, urban universities began relocating out
of the city center to more spacious campuses far from their
downtown origins. Yokohama’s two major public universities
are well established far to the south (Yokohama City University
in Kanazawa-ku) or west (Yokohama National University in
Hodogaya-ku). Recently this trend has reversed, and universities
are returning to the bustling streets more popular with
prospective applicants. Two major private universities followed
suit, opening shiny buildings in the heart of Yokohama in the last
two years.

Kantd Gakuin University (KGU) traces its origins to 1884
and the first Baptist missionary in Japan, Dr Nathan Brown. An
historical monument in Motomachi Park commemorates the
Baptist seminary that developed into the modern university.
It grew to establish two campuses in Kanazawa-ku and a law
school in Odawara, and currently has almost 11,000 students.

In April 2023, KGU returned to its roots by opening a new
downtown campus for 3300 students, right next to Kannai
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Station. Its attractive design is a harmony of wood, steel, and
glass. At 17 floors, it is an instant landmark. From the top, one
can see across the harbor and look down on BayStars games
inside Yokohama Stadium.

Many areas are open to the general public. On 4F, the KGU
Agora co-working and tele-working spaces opened in March with
25 seats, lockers, and a meeting room all available for advance
reservations (¥9800 per month). The 650-seat Tenny Memorial
Hall (2F/3F) can be reserved as well. The Library (5F) is attractive,
featuring tall windows with a majestic view of Kannai, and a
possible distraction from study. There are 13,000 print volumes
with an even larger digital capacity. Once registered, non-KGU
students can borrow from the Kanazawa-Hakkei main campus
library with its 1.5 million volumes.

The KGU Platinum program offers adult education for
non-traditional students without age limitations, including a
Communications minor at the Kannai campuses. On the other
hand, if you want to challenge the Climbing Wall (1F), it’s ¥1300
per hour.

Two cafés are operated by Yokohama’s preeminent book
retailer, Yurindo, and are open to all. BACON Books & cafe (B1F)
offers an inviting space to read as much as you like, with more
than just coffee: craft beer from Yokohama and Kyoto Breweries
as well as Burnt Mill in Ipswich, England. Nathan-Coffee 1884
(1F, next to the entrance) is bright and spacious with ceilings and
a range of light meals. The name commemorates KGU history.

Kanagawa University (KU) is Yokohama’s largest, enrolling
over 18,000 students. Founded in 1928, last year it reorganized its
departments, concentrating all five engineering and STEM fields
at the central Rokkaku-bashi campus in Kanagawa-ku, adding
new departments of architecture, chemistry, life sciences, and
information technology, while closing its Hiratsuka campus.

The brand-new Minato-Mirai campus opened in 2021 in a
21-story building rising 100 meters. It holds the departments of
business administration, foreign languages, and cross-cultural
studies, as well as Japan Studies, which attracts overseas
students. The lower three floors are the “Social Commons,”
open to the general public. On 1F you can find the Global
Lounge, Open Innovation Center, and various exhibits. Like KGU,
there is an extension college, called KU Port Square (2F).

Of interest to many Seasider readers is VOYAGE (1F), a
restaurant with a full menu and a range of craft beer. It is highly
subsidized, with generous portions and low prices. For ¥1000
you’ll get a large plate of fried chicken and a pint of beer. A
tasting set of three craft beers (all from Kanagawa breweries
including Shonan and Yokosuka) goes for ¥1500. The 26 “world
beers” average under ¥500.

For more info visit www.yokohamaseasider.com 11



Creativity
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Text by Hisao Saito Photos by Jumpei Kawasaki
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Creativity is generally defined as "an event in which something
new and valuable is created". It is said that what is created can be both
intangible (ideas, scientific theories, compositions, jokes, etc.) and
tangible (inventions, printed works of literature, paintings, etc.).

On the other hand, creativity in choice theory psychology is defined
as “the brain’s rearranging of information to generate new ideas when
the behavior you already know (organized behavior) does not lead you
to what you desire”. It’s an ability that every person possesses. To put
this in simple terms, when the train that we usually take to commute
stops due to an accident, we are forced to think about alternatives,
asking ourselves, "How can | get to work on time?" This function of the
brain is creativity. Creativity is also the ability to find a spark for an idea
that will amaze those around you.

A little while ago, we received a request for a photo shoot from
someone wanting a portrait of himself. He stated, "l want Saito-san to
shootas he likes. Leaveit to him." lwas very honored to receive the order



DARK ROOM

INTERNATIONAL

www.thedarkroom-int.com

o7

CTHERTIAMDSOEKBEAD T ZOFRIARIFETHHAR
EoTe DD LIESK DB BEDA X—J%ED EIF R e TER
Mol ESLTHMB VKA X =TI HHTIHR VDT,

EZFT IR DOWVIIZORN SN E=FEZEGFDI LT
DT [T I EVWSA A= DB VD TS KEEZZITTH 52
TRBG VRS TWEEBS. BICHDRALLSBIERDH B35 — 8
DUSHEIERFIEITOBDTIEAVDIE . SHSEENFERLLT
EH DR,

TTCCORIERIF TDENREMI0HZEE T BHAEEAD
TL—F B2 0ENBEENIRDINODNIREDO ESICHEBELPT
IRBLEONTWS,THE DARKROOMIE. X TICHEETEH—AD
—AICEOTROMDBVW. OUDU LRIEM ZRIBETEZIHFTHD
TcLWeE-oTW3,

FXTEBET1 T B42-1-2F
Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

because it was a request from someone | respect very much. However, |
was struggling to come up with a satisfying idea for the shoot. As | kept
thinking about it, it finally hit me as | was driving along Daisan Keihin
road. | think it was two months after | received the request. We have all
had similar experiences. Flashes of inspiration are not just for geniuses.
Now, | can’t wait for the photo shoot.

It is said that this creativity can be easily demonstrated in a space
with "psychological safety" where you are away from psychological
barriers that act as obstacles to think freely. We want THE DARKROOM
to be a place where each and every customer can feel comfortable to
freely demonstrate their creativity.

For more info visit www.yokohamaseasider.com 13



18 Yamashita-cho, Naka-ku
045-664-5757
11:00-19:00 (closed Mon)

MAP

8

THE WORLD'’S FIRST

JAPAN.

ENGLISH-LANGUAGE SAKE MAGAZINE
mmer 2023 Cafe Hours

esday through Friday: 11:00am - 18:00pm
Saturday: 7:00am - 18:00pm

nday. 7:00am - 1800pm
@ 2 osed: Mondays, and 2nd and 4th Tuesdays of each manth
c Enjoy Weekend Breakfast from 7:00am - 1:00am

TARTSCAFE

www.7artscafe.co.jp

LTTT

Traditional,
Natural, l
Quality A

siteat’ L \oNg
merbrewing.com

oD

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leare lapanese
coe Yotlootawmal

43 Miyazakicho, Nishikv, Yokohama 220-0031
tel: 045-250-3656 fax: 045-250-3657

email: admissions@yiea.com

hitps://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

with squld ink batter
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spear squid

soft flour
pure olive oil (salad oil also OK)

Squid ink batter
soft flour
cornsta

squid liver..
squidink....

Yu
mayonnaise
shichimi to taste
to taste

a Slice the squid and divide into body, tentacles, liver, and ink
sac. Then cut the body and tentacles into bite-size pieces.

e Put all the batter ingredients except the beer in a bowl (re-
i move liver from its sac). Gradually add beer to the bowl to
make the batter.

e In a separate bowl, mix the yuzu shichimi mayo ingredients.

o Sprinkle the squid with soft flour, dip in the batter from
step 2, and fry in oil at 180°C. Once fried, season with salt
and serve on a plate. Complete with yuzu shichimi mayo
and lemon!

For more info visit www.yokohamaseasider.com 15
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