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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
Bookkeeping ¢ National Tax Agency Representation

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME

| KAZUTOMO SHIMIZU

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

) ‘045736571938
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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
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TAPROOM & BOTTLE SHOP

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

045-341-0325
@ southbound.jp
R2 B/ HERD 5 E515

2 www.yokohamaseasider.com

WD RTIPEL
mﬁxﬁvsén -

)

YAMADA

REAL ESTATE SERVICE
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RRIHFR LBEH
Tomoya Yamada
English Speaking Realtor

1-4-5 OKANO
NISHI-KU, YOKOHAMA
TEL: 045-313-101 1

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

gs&nnz&%&% T

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

Eat the old school way

TORAYA

ERE

Delicious Sashimi and Tempura

FAMILY OWNED

Naka-Ku, Yoshida-machi 2-3

045-251-2271

Tu
(Food L.0. 19:00 / Drinks L.O. 19:30)




Yokohama’s
Original
HOMETOWN
BREWERY

NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm

www.yokohamabeer.com

.FlRST TN Ausmcm STILE SHOREDBEQ CRIFT 4ER PR,

45-264-496
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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Greetings, readers. With our 15-year-anniversary last issue, we’ve
been thinking about all the radical changes in the media landscape:
therise of social media, the popularity of video, the explosion of digital
newsletters. We feel we haven’t really changed that much, though.
We're still a community-oriented magazine, published regularly with
the hope of connecting you more closely with Yokohama. Thank you
for supporting us and please help spread the word about us!

Follow us on Social Media

@0

FOUNDER
Ry Beville
Founded in 2009
NPO established in 2023

SUPPORT US
Ifyou are an individual,
we welcome small donations via our website:
www.yokohamaseasider.com/supportus

@bashamichi_haria

Thank you again!

CONTRIBUTING MANAGING EDITOR
EDITORS AND WRITERS Ry Beville
Glenn Scoggins
Ry Beville DESIGN OFFICE
Akiko Ishikawa Matthew Gammon 231-0063 Yokohama, Naka-ku
Brian Kowalczyk Hanasaki-cho 1-42-1
Hisao Saito COVER Noge Hana Hana 2F
Mayura Sugawara Belgian Beer Weekend 045-341-4122
(photo by Brian Kowalczyk)

PRINTING
Ohkawa Printing, Yokohama

ADVERTISING
info@yokohamaseasider.com

The contents of the Yokohama Seasider Magazine are fully copyrighted. No part of this maga-
zine may be copied, distributed or reproduced in any form without the written consent of this
organization. We are not responsible for the quality or claims of advertisers. YSM is available
atroughly 600 locations throughout Kanagawa prefecture. Except for ads, and unless noted,
none of the content in the Yokohama Seasider Magazine is paid publicity.
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Farming with

Eiji Kaneko

Deputy Director
at Universal Agriculture Support LLC

Article and photos by

Akiko Ishikawa
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i
Eiji Kaneko

“Farmers deserve holidays, too!” This simple yet bold slogan is
championed by the company that makes “Zero Agri”, an automated
irrigation system in which Al digitizes and analyzes cultivation tasks
previously done by hand, then packages the data before presenting it.
Smart agriculture like this which utilizes Al has been gaining attention
as one way to attract newcomers to farming.

Eiji Kaneko, the CEO of Universal Agriculture Support, LLC, has
been actively implementing Al on his farm. His motto is “Connecting
agriculture with welfare”, and he manages a socially-conscious farm
where people with special needs work while receiving the support
they need. He is the 16th generation of a farm family and he grew
up helping his parents on their farm. He started working on the farm
seriously in 2004 and cultivated strawberries for a decade. During
those years, he also participated in volunteer programs. His activities
included helping people recover from the Tohoku earthquake of
2011. He has also given lectures on growing strawberries to ethnic
minorities in a mountainous area of Thailand, by invitation of a group
there. Through his array of experiences as a volunteer, he’s built quite
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a network.

In 2018, his father asked him to take over their farm. Kaneko
reflects, “At first, | thought it wasn’t possible. There are lots of
restrictions for individual farmers and it’s not like I can do everything
freely. | wasn’t sure what to do”.

Why not establish a company and work as a team? At the time,
besides being a farmer himself, he was working as an agricultural
specialist in an advocacy organization for people with disabilities. The
agricultural industry was facing a labor shortage and welfare facilities
were looking for local job opportunities for those with special needs.
He thus struck on the idea to connect agriculture to welfare by starting
a special co-op farm. After he unveiled the business model, he worked
with supporters to break down the tasks his staff would be doing. Staff
are involved in shipping as well so that they can feel connected to
the market (society). “The most important thing is to make sure that
the business owner, supporters, and employees think together and
move toward the same goal,” explains Kaneko passionately. “We take
our time to create an environment where they feel safe so they can
learn through small mistakes and successes. We then try to improve
reproducibility. In other words, in order to expand this system in
society, others should be able to do what we do.”

The “Zero Agri” system currently installed on the farm uses loT
and Al to cultivate cherry tomatoes. Al analyzes information like solar
input, soil temperature, and soil moisture content. It then waters and
fertilizes through surface and submerged pipes. Since plants can also
absorb water from moisture in the air, watering too much can make
roots and leaves overgrown. That wastes nutrients, resulting in less
yield. Farmers often say, “It takes 10 years to master watering”. It
indeed requires skill and experience. Also, tasks for employees are
managed by automation, resulting in much higher efficiency.

Lately, due to his specializing in connecting agriculture to welfare,
awide variety of industries are interested in having Kaneko as a guest
speaker, a director of employee training, and a business consultant.
I’m sure that demand for social farm owners like Kaneko will increase
in the future. The vegetables harvested from his farm are consumed
locally in Yokohama. Kaneko says, “My goal for the future is to do
more research on DNA in crops and to use that data to open ten farms
in Japan before | turn sixty. Perhaps some of them could be in other
countries.”

Through such passion, it’s easily possible to connect countries in
the world through this tech. His farm seems like a power source of its
own, with his vision growing without limit.

Universal Agriculture Support LLC
Address #%)||IREETHHEEEX380-1

Yokohama-shi, Aoba-ku 380-1
website uasllc.co.jp
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BRUNTON AND PALMER

Text and modern photo by
Glenn Scoggins

Historical photos courtesy of
Yokohama Archives of History
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Let’s begin with a short questionnaire: Have you ever walked
from Bashamichi to Isezaki-cho across Yoshida-bashi Bridge?
Ambled along the broad sidewalks of Nihon-Odori Boulevard,
shaded by bright yellow ginkgo trees in autumn? And then
sauntered into Yokohama Park to view the tulips in springtime?
Wandered over to Osanbashi Pier to gaze out at the ships in
Yokohama harbor? Have you ordered a product online from
overseas, hoping that the ship carrying it would safely enter
that harbor? Have you turned on the faucet, confident that
clean water would emerge? More prosaically, flushed your toilet
recently? (Please do so.)

If your answer is “Yes” to any of the above, spare a moment
to thank two prolific British civil engineers, Richard Henry
Brunton (1841-1901) and Henry Spencer Palmer (1838-1893).
Brunton arrived in Yokohama from Aberdeen, Scotland, in 1868,
the year of the Meiji Restoration, as a foreign advisor to the new
government. In the next eight years, he transformed a rough-
and-ready frontier outpost with muddy streets, raw sewage, and
frequent fires, into a clean and modern port city. During Palmer’s
eight years in Yokohama, from 1885 to 1893, he developed
Yokohama harbor and its piers, planning and building Japan’s
first waterworks system to provide potable water to residents of
the fast-growing city. No need to buy bottled water—just turn
on your tap!

Brunton was hired to design and build lighthouses, and
26 of them rose above the Pacific coast under his supervision,
an average of one every three months. From Hokkaido to
Kagoshima, in all weather and inaccessible locations, Brunton
and his team worked continuously, inventing new methodology
to fit the Japanese terrain. Amazingly, all but four of them are
still in operation. (That’s why your package from Amazon arrived
at your doorstep.) Fellow Aberdonian lain Maloney spent years
climbing them all, as documented in his recent book, The Japan
Lights.

Palmer was born into a British Army family stationed in
Bangalore (now Bengaluru) in southern India and followed
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Henry Spencer Palmer statue in Nogeyama Park
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Richard Henry Brunton

tradition by entering the Royal Corps of Engineers in 1856.
Following his first five-year overseas assignment in Vancouver,
Canada, he worked as a surveyor and astronomer in New
Zealand, Barbados, and Hong Kong, before arriving in Yokohama
in 1885 as a civil engineer for the Japanese government. The
burgeoning population of the port city needed fresh water, and
Palmer led a complex operation to deliver it—all the way from
Yamanashi! You can still visit his waterworks headquarters in
Hodogaya-ku. He built the original Osanbashi Pier, most recently
reconstructed in 2002 with an award-winning design resembling
a whale. Palmer’s distinctive lion-head taps graced many public
areas, including the plaza outside Sakuragi-cho Station. (See the
exhibit inside the station building.)

Ambitious, practical, hard headed, and brusque, Brunton
typified the Scotsmen who laid the foundations for the British
Empire. Not content with his original assignment, he took it
upon himself to rebuild Yokohama after a devastating fire.
Streets were paved, drainage improved, a telegraph system
established, and the firstiron bridge constructed in Japan linked
Bashamichi with Isezaki-chd. Brunton designed Nihon-Odéri, a
broad avenue with sweeping vistas, as a firebreak to prevent

www.yokohamaseasider.com 7
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future conflagrations from spreading. An exhibit nearby displays
his egg-shaped brick sewer pipes, which vastly improved the
aroma of the town. Yokohama Park, now centered around its
baseball stadium, provided a relaxing green space for foreign
and Japanese residents alike. A statue of Brunton greets visitors
to the park at its eastern gate.

Palmer’s personality was more placid than Brunton’s, but his
ambitions were no narrower. Using Yokohama as his model, he
designed the waterworks in Kobe, Hakodate, Tokyd, and Osaka.
He prospered in Japan, a country that he loved. After retirement
from the Royal Engineers as a Major-General, he married and
lived in Tokyo until his death at age 54 of typhoid fever. His
statue in Nogeyama Park honors his contributions to Yokohama.

By contrast, Brunton was by all accounts an irascible and
disagreeable character, picking fights with his employers and
colleagues. One such conflict led to his termination and return
to Britain in 1876. Yet his lighthouses have saved countless
lives over the decades since. Lift a glass to this grumpy protean
polymath—and where else but at Bruntons, his namesake craft
beer bar in Chinatown?
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SHINRYOKU

Text and photos by
Akiko Ishikawa

Address #EMHXA)IIBT1-10 / Naka-ku, Ishikawa-cho 1-10
Hours 10:00~17:30(L0.17:00), closes at 18:00;
Closed Mondays
Instagram  shinryoku_onigiri
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Shinryoku was launched by Shinichi Hiroki, the CEO of software
developer Evergreen Co., Ltd., and a man who wears many hats.
Hiroki was a foodie who enjoyed food on the go and made many
acquaintances in the F&B industry. One of his older friends was
the chef of Nitta, a kappo-style restaurant in Kannai and, last year,
under his guidance, Hiroki opened his own, long-awaited place.

Takeout here is popular but on the second floor there’s a
comfortable eat-in space that exudes calm with its wooden decor
and simple Japanese aesthetic. Shinryoku offers onigiri with
12 basic ingredients, though for an extra ¥100 you can choose
from an additional 6 more. Two popular ones are Asari Clam
with Sansho and Red Snapper and Pickled Daikon with Black
Pepper Mayonnaise. The Koshihikari rice is sourced from Tochigi
farmers and cooked to perfection in an iron pot by skilled staff.
Hiroki carefully selected the seaweed among multiple options
for its aroma. Popular side dishes are a half-sized omelet infused
with dashi (¥600) and Daisen chicken chunks (¥220) with elegant
flavor for such casual bites. They’re juicy to the core and ample
in size. While there are other items, consider a set course if dining
in. During my visit, | ordered the Onigiri Sweet Set (¥1680), which
came with two onigiri (filling of choice), karaage, omelet, miso
soup, and black sesame pudding-quite a value, I'd say!

“Onigiri has been around for centuries, even appearing in the
Tale of Genji,” says Hiroki with confidence. “These days, they’re
a casual, affordable, and time-saving meal. | wanted to tweak
that perception, though. We carefully choose our ingredients and
through trials refine the taste. | hope everyone will try us at least
once!” And thus we have one of the delights of Japanese cuisine.
This season as young leaves are sprouting, grab some onigiri from
Shinryoku, pack a picnic blanket, and head out to explore the sites
of Yokohama.
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BEERS

Taste 4 days of Belgium at Yokohama'’s Yamashita Park!

YOKOHAMA -

5.16™ — 5.19°™

Thursday 16:00 ~ 21:00
Friday & Saturday 11:00 ~ 21:00
Sunday 11:00 ~ 20:00

(last order 30min before closing time)
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BELGIAN BEER WEEKEND

Text by  Photos care of
Ry Beville BBW JAPAN

HRICIEE—ILOEE L EI BN H D, BRI E —ILEEIEFRT
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S<RZRTCREDEEICTIZZEF ) Y E—IARED S SH N
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IVEEEPR. ELTT XV ADIZTRE—)LBAZEE 2T ORLR N H B HA
TROLEVNRILE—E—IN—D—D (BEZ5<&H) EFEICFEELTY
BB RILT 2 CDBFRIEF —F— D =B ANBFEREEZ L
BTG Rtt. REICH DI B EEZE—ILOEH EIFATVS
DIFERNBZDTZ,
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SCUED—BED EADZREZ.BBWIFEIC—EDET7 I AT HEE
AECEROETEEH KDL ICAESNTWS SEIFIEEDILT
NETSHI6ENS19B FTHMN. SATEFEPTL YR —BBNE.
ERLLVBRE. ZL TR EEB/NILF —E—IILH BRI Z2Fo T\,

NILF—E—/LORADERBRDN? BFZIIFLKTABH D ANILF—L
WS EIFEREDBEBAVNSCEHEREDDHAOLDBVICHEDLSY

®

Yokohama is a city rich with beer history and culture. Japan’s
first beer brewery, Spring Valley, was founded in Yamate in the 19th
century. Its assets changed hands over the decades, eventually
becoming Kirin, which is still based in the city (and which revived
Spring Valley in the 21st century). Yokohama is also home to quite
a few craft breweries and two American craft beer importers.
One of the oldest Belgian beer bars in Japan (quite possibly
the oldest) is located in Noge. Called Le Temps Perdu, it’'s where
owner Mitsuhashi Ikuo launched Noge Daidougei (the Noge Street
Performance Festival). There’s a reason why, over the years, we’ve
referred to Yokohama as Beer City Japan!

That legacy is enhanced all the more by Belgian Beer Weekend
Japan (BBW), an annual festival that makes stops in major cities
across the country, including Yokohama. This year’s iteration runs
May 16th to the 19th in its usual home of Yamashita Park. There,
you can expect live music, friendly crowds, savory food, and an
amazing array of Belgian beer.

What'’s so special about Belgian beer? A lot. This country, with
a population smaller than Tokyo’s and a land area smaller than
the greater Tokyo region’s (Kanto), has given birth to many of
the world’s classic beer styles. According to statistics from BBW,
there are roughly 430 breweries in Belgium producing over 1600
different beers. UNESCO even recognized Belgian beer culture as a
Cultural Heritage of Humanity in 2016. Some of the beer in Belgium
is famously brewed by Trappist monks in monasteries, following

www.yokohamaseasider.com 13
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belgianbeerweekend.jp

traditions hundreds of years old. Other breweries are equally as old
and preserve unique brewing techniques that have stood the test
of time.

Belgian beer is respected around the world for its high quality. If
you like alcoholic beverages and have never tried any, this festival
is your opportunity. Don’t drink at all? No worries; this is a family
friendly event you can enjoy whether you’re drinking or not. So
how does it work?

Entry is free. You can bring a blanket to spread out in the park,
or belly up to one of the tables near the performance stage. Guests
purchase an affordable “starter set” (¥3500 online before the
event, slightly more after the start or at the venue). It comes with
an original BBW glass required for drinking and ten tokens, which
can be exchanged for beer or food (beer is 3~5 tokens, while food is
2~ tokens). You can purchase extra tokens as you please. The venue
features rows of booths serving beer and food for you to choose
from.

New to Belgian beer and have no idea where to start? Most of
the booths are run by the importers themselves, who are of course
quite knowledgeable about the beer. Otherwise, there is a free
smartphone app called BBWalker (Belgian Beer Walker). It provides
information on all the beer available with easy-to-understand
flavor charts, and a venue map so you can figure out where to order
beer that interests you. There are “Beer Cards” in the app which
allow you to rate the beers, take notes, share via SNS, or create a
wishlist.

BBW is celebrating fifteen years of operation this year. If you’re
able to visit Yamashita Park for the festival, please do. You'll see
what all the excitement is about... hundreds of years of Belgian
beer excitement, that is!

belgianbeerweekend.jp/en
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TIE ONE

BEER HOUSE

Text and photos by
Mayura Sugawara

Address HEEMARX{THEE]S-61-11FHE)L2F
Naka-ku Sumiyoshi-cho 5-61-1 2F
Hours 16:00~23:00 weekdays; 15:00~23:00 weekends & holidays;
Closed Mondays
Instagram @moogie_woogie_88

REGHPILFEFERCDHIEESERESHLET HRLR
EOXXPBREZAERTZ A TEFS,2023F11BICHREFHEIC
F—7>L7=TTie ONE Beer House JIdBZBD IS 7 E—)L &M
EMEEINTED R BB ZRH ARy LTEEEINT
W3,

EXEDETAIIEZAOBEEHAADOROBICEZETEENHE
ETE I BOBNRETZREBEMA RIS 30EULITEDE
ICBEBLHADERHNZLTED. BEIZ7E—IILOECERFEHIT
STW3.E5ICARBEDBNZARICERIBICII.BRELE—ILOEL
HBIBFEIEDT-L\E £ X . Tie ONE Beer HouseZ 4 —7> L1z BF
B EERRICTVTry aN T THVTWEREHSE—ILORLE
ICRDEFEICARSTEWS. 402Dy TE—ILIFERMICR DD Y
ARFRE-INELF 2T —D2BEN SRR ENTES. ZOMICH
SBIFL DY TRE— LAt ~ (¥2000) HIFXATEETS . 7
—RRIEBEEBTREINZLSHBATDaTILBHONZL /NI
HEZ) (¥300) HAF (Za—H0—X(¥850)) BMFICARIE WV,

Tie ONE Beer House TIZBICIEIDR—X TA RV M HEBEEINT
BOTEXFREBREERT—02av T BB 7I42X
—UTA—RBENTITAICBATWVS BRIEAVZXEI S LTEMH
TNTVBDOT B KADBNULBMLTAHLS [BICAEBZREL. TF
BARITZED STV T2 D DIFFATE,

Chinatown and Yamate Seiyokan (Western houses) are

evidence that Yokohama has long been an international city
where you can experience culture and food from different
countries. Tie ONE Beer House in Bashamichi serves Taiwanese
craft beer with a street food-themed menu. It has been gaining
much attention from local residents since opening in November
of last year as a place providing a connection to Taiwan.

Shop owner Jun Miyashita is the son of a Taiwanese mother
and Japanese father. He was born in Taiwan but grew up in
Yokohama. His mother has run a trade intermediary business
in Yokohama for over 30 years and relatively recently started
selling Taiwanese craft beer through E-commerce. To further
spread the charms of Taiwan to Japan, they came up with the
idea of establishing a bar where all can enjoy the country’s beer
and food. As a college student, Miyashita worked at a British-
style pub where he became a fan of beer. Tie ONE has a revolving
selection of 4 tap beers served in small or regular sizes. There
are about 8 other beers (cans/bottles served in glasses) and a
4-beer tasting set (¥2000). The food menu is casual, consisting of
things like spring rolls (¥300 each) and beef noodle soup (¥850).

Tie ONE also hosts a variety of events every month, such as
workshops on Taiwanese calligraphy, tea, and an afternoon tea
session (with snacks). If you're interested, information on these
events can be found on their Instagram. Visit Tie ONE to teleport
yourself to Taiwan for an enjoyable cultural experience.
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SPRING IS IN THE AIR AND THE WORLD IS COMING OUT OF ITS WINTER SLUMBER.
The blossoms have opened and people are back on the streets and in the parks,
jogging and getting back into shape after winter hibernation. As our metabolism
speeds up with the longer daylight hours and warmer temperatures, most people
feel an urge to get back into cardiovascular shape around this time of year. For
many people, the urge to go out and jog or run is both seductive and scary. But it's
important to remember that cardiovascular fitness is as much minimizing risk
factors as it is getting into cardiovascular shape. The mainstay of cardiovascular
risk reduction is good blood pressure control and cholesterol control, in addition to
reducing or avoiding tobacco and excess alcohol. These behaviors start in your
living room and kitchen, not out at the track. Been snacking more, what with being
cooped up at home for the last 4 months? Maybe gained a bit of winter weight
noshing on fatty sweets and salty chips? Springtime is a great time to clear out your
snack cupboard and restock it with healthy fruits and veggies that are coming into
season. Your cholesterol profile will thank you. Maybe you've made having a drink
(or two or three) a nightly ritual to warm yourself on those cold, cold nights? Well,
alcohol (perhaps even more than salt) can be a potent trigger of high blood pressure,
so now is a great time to cut down on alcohol; a home blood pressure cuff is an easy
way to track cardiovascular progress at home. A log of blood pressures also provides
a useful, objective metric to share with your doctor, who can check your cholesterol
and give you tailored advice to further optimize your cardiovascular health.

The articles below confirm that exercise helps cardiovascular health:

ni[m] Themany ways [=]i 7 =] Cardiovascular
&l exercise helps your heart =1 Effects and Benefits of
- Harvard Health Exercise

- PMC (nih.gov)

Dr. Deshpande is a US-board certified Physician and a partner at the Tokyo Medical
and Surgical Clinic.

This page has been brought to you as a public service of the Yokohama Bluff Medical and
Dental Clinic www.bluffclinic.com
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PHOTOGRAM

Text by
Hisao Saito

TANISLEIFRIAAED LICEREYEZBES. X2 ETTREE A photogram is a photographic technique where you place
BTEREERED LIS HD H o BAD RGN He54 W an object directly on photographic paper, then cast light on it to
BAEAIEZ. SEERETE TN TLIZRE DD T, capture its shape. The paper turns black where exposed to light,

COFNZHRICED20FERDERRK. COEEZR TIOFIEMA but remains white where obscured by the object. The photogram
ZRLEBDTLES BEWACGROIZBIARBBRINFIKLE RN shown here is an impressive one!

F9o What do you think this baby will feel twenty years in the future

when he’s twenty and sees this picture? | believe, without a doubt,

he’ll see it as a single sheet that records his parents’ love.

THE DARK ROOM INTERNATIONAL

Address H[XTERKET1-42-1 2F Website www.thedarkroom-int.com
Naka-ku Hanasaki-cho 1-42-12F Instagram yokohama_shashinkan_b

Tel 045-261-7654
www.yokohamaseasider.com 17




Fostering Love For Learning In All Children

Yekehama Sai

International School

18 Yamashita-cho, Naka-ku
-664-57 57

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

www.elliott.jp

* International School for
children aged 2- 6

* Extended day care
facilities

o After ;choo\ clczs§es in THE WORLD’S FlRST
I 1 o ENGLISH-LANGUAGE SAKE MAGAZINE

3 €T for older students
1-4-16, Kaminotocho, Ishi Building 2F, Naka- ku, Yokohama
www.ysipreschool.com SA K E To DAY

www.saketoday.com

7
Sals,
/‘quy §znamv»l SELEBRAp, c,‘%q

i . Sake Toda

N

17:00 - 22:00

HFEREFD ?l E'ﬁﬂﬁﬁ‘ T
1) v EIIRE osed Mon-Tues E E
Yokohama’s oldest 045_253_16?5 H r :
Greek restaurant Spa rta .j p E .

o™ 1

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare Japacese
cor %éaéama 4

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

email: admissions@yiea.com

https://www.yiea.com
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NATSUBATE SALAD

COIVINBHI—HYFRE EEKLLTTOTA VB0 ENT This simple summer salad has delightful flavor and is rich in
SKRTERMHDBVRICHU-hBR—MFE! BIIIPNEZEE—ILE protein-perfect for when natsubate (hot-weather fatigue) starts
—HIZELDS, to wear on your appetite! Tastes great with wine or a wheat beer.

Ingredients

prosciutto a few slices

mozzarella (Burrata). ..lcup

extra-virgin olive oi
artisanal salt
black pepper..
lemon zest

Eb% Directions
@ HEF-XZNELKYIB, @®  Cutpeach and cheese into small chunks.
@ YT EMICAU—TH 1L Z2hNT 3. @ Pour olive oil over the chunks.
® HENLELEICEOHITS, ® Top with prosciutto.
@ B/ ISYIRYN— LEVERNEERLIZS5EM. @  Sprinkle on salt, pepper, lemon zest.

W
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