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YOKOHAMA RENT
B2 HOUSING IN YOKOHAMA?

YAMADA REAL ESTATE
SERVICE CO.LTD

CALL: TOMOYA YAMADA

I Immigration Lawyer I

Contact
044-920-9521
kasa?l”hmlko office.jp

Hours
Monda”ﬁidayﬂo. 0 ~ 18:00

(For Saturday, Sunday, and Holiday, please ask)

Services
» Change of Visa status
» Extending period of stay
¢ Permanent Residency
* Naturalization .
» Establishing a company
» Marrage/Divorce Procedures

Sandimore...

Gyoseishoshi
Kasag;‘\c(:m!ko KGSG m a YU m I ko O‘Fflce

http://www.kasamayumiko-office.jp/

%n'iléT Whete Food ic Fun
21:30 \

LAST ORDER
SUN / HOLIDAY

20:30

LAST ORDER

Visit us for great burgers! ¥

2-10 HONMOKU-MIYAHARA NAKA-KU YOKOHAMA
TEL: 045-623-3960 FAX: 045-623-9665
www.mooncafe-honmoku.com
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation * Bookkeeping ® Tax Preparation

National Tax Agency Representation

KAZUTOMO SHIMIZU

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

- ‘045—36571938

BASHAMICHI TRAPROOM

authentlc Amerlcan barbecue

1' Sy STARTING AT /7%~
3 N ¥ 2 500 rareson f 4

WEEKDAYS: 17:00 TO 24:00
SAT., SUN., HOLIDAYS: 12:00 TO 24:00 OPEN EVERY DAY

§-63-1 SUMIYOSHI-CHO, NAKA-KU
043-264-4961

2 For more info visit www.yokohamaseasider.com

24 HOURS

YOKOHAMA, NAKA-KU
BENTENDORI, 4—67 —1
BEHERIITEIVSF

045-212-0606

Expert care from a friendly,
internationally trained,

< - — . .

- {E' English-speaking

Bl T dentist

ariallic A
D= =
Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)
045-664-4618 &

www.nakamaru-dental.jp

UCLA Certified o

BN TH e

Produced by
U. S. M. Corporation

Bankokubashi SOK0#104, 4-24 Kaigandoori
Naka-ku YOKOHAMA 231-0002

Made in Nippon




18 Yamashita-cho, Naka-ku

045-664-5757
11:00-19:00 (closed Mon) @

Yokohama’s
Origin al
HOMETOWN
BREWERY

SINCE 1995 N\ NAKAKU, SUMIYOSHI-CHO 6-68-1
00271 Pub Hours:
1pm, Weekends, 1-11pm

kohamabeer.com

CRAFT BEER CAFE & BAR YOOz TA—

SYNCHRONICITY

1-7-9 ISEZAKICHO NAKAKU YOKOHAMA

PHONE: 045-315-2632

WEBSITE: SYNCHRONICITY.JELLYBEAN.JP

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan
» Business cases (contracts, bankruptcy, etc.)

» Trafhic accidents (claim for damage)
» Civil cases (lawsuit, arbitration, etc.)
> Fa_l‘nlly cases (divorce, inheritance, will, etc.)

h@st biz htt
TEL:044-276-8773
Member of Kanagawa Bar Assoclation

giﬁlll‘iﬁfi$ﬁf’ﬁ

Sumikawa Law Office

From the Editor

January 2018

BIHELTEHTESTEVNET ! ZUTSERADBEBZIS5NDE
SABOHTESSSVEY | BTORRESAULSDICBRL. ETRE
U EULWEBZEBRS L TLIEEL,

ENRIFBEFFOERBZERDIRD KDRW FEXDI-HDERE
DIFBANZNDTRIRNTUK S HRADKEZR DL BRDRALL
D RADBPBEADUIcEEDZEZRVWE LRI VERBDE BELLEDA
BVWIRILF—ZESBAFLTESW 1FEDBIOZERRIIFTRLES.

HRAERNBARL LS. ZLTRSCFRRICI>TEONLER
EREDSRIND—ZEBEENEZEVN. ETIORVW R ZLTHEEZDL
DTWEXRL&S,

2018FHEBUL<BRBVLVELET !

Every year in January a new group of youth move into adult-
hood in the Coming of Age ceremonies that take place across the
country. On January 8th young adults in their 20th year will cel-
ebrate with their classmates in their hometowns, some reuniting
after many years apart. May they enjoy the moment.

As the new year dawns most of us find ourselves putting the
problems of the past year in the rearview mirror and plotting a
bright, new course for 2018. Seeing the smiles on the faces of
those young men and women following in our footsteps allows
us to delightfully reminisce about the time when we crossed into
adulthood. Take a pause to let their positive energy provide you
with a little boost to kick off the year.

Let's give a hearty welcome to the newest adult members to
the team and provide them with wisdom and guidance as they
provide us with a healthy dose of youthful exuberance.

Happy 2018, readers!

C 2
@ Japan. Endless Discovery.
&

Visit us on the web at
www.yokohamaseasider.com

For advertisment and other inquiries email:
info@yokohamaseasider.com

Follow us on Facebook & Twitter

0 www.facebook.com/SeasiderMagazine
O @YokohamaSsdr

Cover

The staff of the Yokohama
Seasider wish a very happy
New Year to all of our dear
readers! Best of luck in 2018!
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Dark Room International * IREISE

Nakamura Parking
Takes the Stage

DUIA9—EVWSESEDEKRZRANDE . <EME.#><BIBE
BISRE > <ALSHRHS(CED D ADBIR> LEHIEE>EBoTW
%o DED. BERETHAF—BERIMURNEATAIOBEIVUT
A9 —RBODEZULTHERAZA—I I PYHIUIAI—THD,

B TPRI—F VT 1 EVWSAAENYROZ 2 Iy oETFTA (U
TMV) DIREZEIT oo MVEITEE WS D3RR RO VT4 —DHE
EEICEO>TEID LIFTVKHD T, ZNZNDOEREMRP RISV
THWTW ENSRDESHEHAEGHETHNEE THEUWRBIC
BBU.ZSTRVLENRDFYIIRIBICRS,

ZOREOHBAICE. BIDOMVOBEEIT o/ ETHAT v —1R=
A—IIPIEIEDTIESELTENXRIATIRGICASEDIELN Z
DI1—-I VYO ABANEENCES RBOETZRBCIVE
O—=)LUTWe BMNFTETHRWMRENTEZER>TWND,

ZAIRIBREDRESTZD T, TPRIN—F VT | DREHETHELH
[CLUTLWE . RERBBAORBEMEZSD4AEOYI/\YRT, TiRE
BREPDISFEIL NS BRIOBERNRICEDE DD FFICHE
W ESITAVN—ICIPHREDNBDIFTTHRRL,

SEDREPCHSBEN. HDEEZBIRULBLTEBSBRWEGE

4 For more info visit www.yokohamaseasider.com

Text by Hisao Saito

When you do a search for the word “creator” you find the
following: God; founder; people involved in general produc-
tion; ad designers. That is to say, photographers, design-
ers, stylists and makeup artists are all creators. Musicians
undoubtedly qualify.

Recently, my team shot a video of the 4-member band
“Nakamura Parking”. Making music videos is the collabora-
tive effort of a variety of “creators”. Striking a delicate bal-
ance between everyone’s creative input is a challenge. This
can be a blast if everyone is on the same page, but if not, it
can be a grueling process.

| produced another video a few days before the Naka-
mura Parking shoot. The artist is quite well-known and his
entourage took control right from the start. Thanks to that, |
think we put together an excellent video.

After that successful project, | was looking forward to the
Nakamura Parking shooting.The rock band is a quartet from
Nishio City in Aichi prefecture. They play regularly in Shi-
mokitazawa and Yokohama. The origin of the band’s name
remains a mystery as there is no special reason they chose
“parking”, nor are any of the members named Nakamura.




Dark Room International * IRESEE

HHDXVN—DEBHEINTZ, TARE BELRSE U—F—hR
EZTT.ZUTZDRELCRREAVN—DRETNETZED LE
WICEEBITFIINZEWSDH/INY RMVEIERZDH 2 H D780
o UM USRS, -5 —EWSIRYYa VT SEVD T IREY
I—RBFEPEPULBISBORDITEZERFRICELBOTEDTH S,

ZOPDEDZERBBAS FAFAANEBHMNERLTODOIUIAH—
RERUTICATEBS. ZNZNDNRELTVDESEDOEPRE JIRRTE
MEBHBLTEEVWE IR U TWT BB ERBRIRESRNT
WBNSTE, E/ZRIEL T EWS ZE ZNH—ATHRLETEID
CEDHUSERSFBBRLTVDDEE,

HoE—B. ZFNZNOEEIRINSNSICRZDDEMN. ZDIN
SYRBEHNFBCRIEAALELNSTNEERBOPTZORERE
ROTVWBDREBSAANZNZNDLANILNGEL bV HO>TWBR(CED
A OS5 DHEWE RO TLDDNZDIHARDTES S RILDOMY
EIROTEED DD SIHEULEVE RSNV RIEED R,

22—V IPYRIMVRANTHAF = ATPAAD ZUTHAASY
Vo BRIV IAH—T=EDRBUVH . —ADMVICFADHSNTLD,
BEFSOREDBE>RPIE.ZOMVIQE S5 —,(F18268ICY
U—EN 3,

During the shoot, the band members were split on how
they wanted things to go. Under normal circumstances, the
leader of the band makes the final decisions. If someone
disagrees and makes a scene, the video producer usually
blows his top. Without a true leader to make decisions my
crew started to get anxious while watching from the side-
lines.

While observing the scene, it struck me that these four
were unmistakably professional “creators”. While they all
were passionate in expressing their differing viewpoints, it
was clear that there was a mutual respect and trust between
the members. Creating something as a group is much more
challenging than doing it on your own since there are many
varying opinions. They clearly grasped that concept.

Each of the members has a strong personality and it ap-
peared that they wouldn’t be able to reach a consensus.
But there was an equilibrium that they were able to achieve
almost unconsciously due to their relationship. All four have
a high level of individuality in their art, but meld it together
perfectly. The pleasant sound they create is clear evidence
of this. | have filmed many music videos, but rarely do | run
into a band that | want to root for as much as these guys.

The ideas of these four intense individuals are now
wrapped up into one music video. Currently in the editing
stage, Nakamura Parking’s music video, “Kaiso Rider”
(Reminiscence Rider), will be released on January 26th.

DARK ROOM INTERNATIONAL

ADDRESS {3 Fif

FRIXAERCHT 1 T H42-1-2F
Naka-ku, Hanasaki-cho [-42-1-2F

Tel/Fax : 045-26|-7654
www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 5
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UPCOMING EVENTS : /XY MiTR

Photo Yokohama

Various locations
Jan ~ Mar

photoyokohama.com

BRCEI2BETEXREDMTHDIIIE
ETALS3BICHNFE0U EDBEEPRER
[CRAT AN MO FESND PYF2T7H5
TOET. BE-BREEEITILTOADNEL
HB(3T 7 BREP RRBBRAPD—0Y 3
VT ORIGERDERREN, COEBBH T A
RITIZYITHBAAXSHFICRRIY3Y
NEROTHDOBRS UL S,

The city where commercial photog-
raphy was born in Japan brings you
three months of events to satisfy shut-
terbugs of all types. Around 60 differ-
ent events will keep even the hardcore
enthusiasts busy. And Yokohama isn’t
only the host for exhibits, workshops
and the like. It's also one very photo-
genic city, so grab your camera and
search for the right place to make your
shot special.

Sylvania Family (Calico Critters)
& Dollhouse Exhibit

~1/28, ¥700; middle &
elementary, ¥350 (includes
normal entry fee)

W EKEERE [Daydream~%
DR

Shimizu Mari Exhibit (freaky
cool dolls!)

~1/14, normal entry fee

HEEAROR
Yokohama Doll Museum
www.doll-museum.jp
045-671-9361

¥400 adults/¥200 jr. high &
elementary

9:30-17:00, BBE closed
Mondays

W JVUNZT
INDR &

T7I—=XKF=)b

Yokohama World

Porters Circuit

World Porters

Every day (except TH) 13:00~20:00
(~Jan 8, special schedule)

Charge: ¥1200~ (cost varies by age and
time)

yokohama.fujinamiland.co.jp

BRO—ILINR—9 DB LN E—5—7
T1-XAYRN=DERBS>TA-T VT B,
FHRDNSRAXRT. HRBEHSVWEERC 2
R200X—RMLOI—R%EH—MCROITEL
B3 N—MMINPAFENS—ATEELI D
ZENTEIENSRADEGE THA o —
S CRRETHUTREL,

The roof of World Porters is now open
i for go-kart racing. Young kids to adults
i young-at-heart can get behind the
wheel for some fun laps around the
i 200m track with the Minato Mirai sky-
i line as the backdrop. Bring the whole
family and see if mom and dad can
i outmaneuver the kids.

045-633-6500

FI=HTRII5(KAAT)
Kanagawa Arts Theater

Nissan Stadium Ekiden
Shin-Yokohama Park

Jan 27/ 11:00~13:30 ($1F 7> parent/
child run 10:00~)

Free for spectators

ns-ekiden.jp

FE1EBEERAZBERY I PLRIGART
3. BE500DAANF—LH20.4F0. R
FSUTIF24048M1.5F0ZEDIRF%E
D1 1 A27BI3BERY Y7 LRBICED
WRIR-RA-2TOSVF—ZBELELS !
RERHBIDNF—LERBRL.EHBLTNS
MELNEW, (RRRTT)

Hundreds of four-person teams (both
adults and youngsters) will run the
20.4km total course in the relay-style

that has become popular in Japan.

Head out to Nissan Stadium to cheer

on friends and strangers alike. You

may find yourself motivated to lace up

i the sneakers and form your own team

next year. The event will be held rain

i or shine.

=ZE
Sankei Park
045-621-0634

6 For more info visit www.yokohamaseasider.com

http://www.kaat.jp

W 536 5/ [Hh b OERE
BIR

3rd Annual Kanagawa Kamome
Short Play Festival

1/25, 19:00 (A-block); 1/26,
19:00 (B-block); 1/27, 14:00 (A),
19:00 (B); 1/28, 12:00 (A), 14:30
(B), 16:30, awards; ¥3000; U24,
¥2000; awards ceremony, ¥500

www.sankeien.or.jp

W V/\F (#8) camelias in
bloom

~184] to mid-January
Normal park hours & entry fees

[REkEIER S EE
Hara Model Railway
Museum
www.hara-mrm.com
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Art Rink

Akarenga Soko

~Feb 18 / Weekdays 13:00~22:00
Weekends & Holidays 11:00~22:00

(~Jan 8 follow holiday hours except

Jan 1, 13:00~19:00)

Entry charge: Adults ¥500 / ES/JHS ¥400
**rental and other fees apply
akarenga-artrink.yafjp.org

P—hEPARRT—RDISRL—Y3Y
7—RUY O BSEBEERLY AR
2. 50EEEEAPR - SFAREMH
DEFFEEICEO>TP—hEENELEEND,
BEFIF10B NELDARD EIHFPOHGERYT —
RIVOTREUWERBZEBS Ulc. B8/ HL
BESTROELHE, RIEPRELHERLTH
TERWHD?

Art meets ice skating at Akarenga’s
annual Art Rink. The wall artwork
is the creation of students in the art
club at Hayato Junior/Senior High
School. Last year nearly 100,000 visi-
tors strapped on skates to take laps
in the rink while admiring the colorful
creations of the students. Enjoy some
winter fun with the family without
breaking the bank.

[l I'm,'ll‘ !'W m

i

Bonsai Exhibition

Sankeien Garden

Jan 7~21/ 9:00 ~ 17:00

(closed Dec 29~31)

Park Admission: Adults ¥700 / ES&JHS
¥200 / young children ¥100
sankeien.or.jp

FEBRIF7EN S HMBEE TER B EABERS0
HOBHI=ZEBICTRREN D AFCHEK
DHBA B ARSERF>CZEBICANES |

HR P ERMABRD I —F —BEKRITEND,
BRUMIHCEBRICIEFRES VLVWREDEN D
e\ WO THEE[CNDENDESHARSZEF
TCBATEIS,

Fanatics of the ancient practice of
bonsai should journey to Sankeien
with camera in hand to check out the
display of about fifty of the miniatur-
ized trees. During the exhibit period
you can also get expert advice on how
to care for your own bonsai. Keep the
camera handy as the attractive park
offers many photo ops beyond the ex-
hibit.

Japan Fishing Show

PACIFICO Yokohama

Jan 19 13:00~18:00

Jan 20 & 21, 9:00~17:00

Entry: door ¥1300 / Pre-sales ¥1100 /
Children below HS age free
www.fishingshow.jp

BATROBLENTLIEHED—DEEWVZ

L B0, MR SADRID R Y
BB HDDRFIEELCE BoAELE

BEZZBZDDENHBIEZ5.M17008

[ BX—N—PTON—BLRT Y/ Iry

YvTY3—TR HBERQOER- WA,

| ESOBEAEENERET,

Fishing is easily one of the most popu-

lar hobbies in Japan and Kanagawa is
i full of great places to hone your skills.
To that end, you need to equip your-
self with the proper gear. The Japan

Fishing show features over 170 ex-

i hibitors waiting to help you with both
products and pointers. Over 40,000
i fishing enthusiasts are expected to
i attend.

045-640-6699

B EHALP =R AR v
IWFrS)—

Thomas & Friends Special
Exhibit

(trains will be Xmas/winter
themed)

~2/3,10:00~17:00, ¥1000;
middle & high school, ¥700;
elementary, ¥500

Pacifico Yokohama
www.pacifico.co.jp

045-221-2155

B 2R2—RAZ2A)L (R—FAIb
Fv—8& T 7V AVETRE)
Interstyle (skate/surf/
snowboard culture & fashion
exhibit)

2/13~15, 10:00~19:00 (last day,
~17:00), free entry!

HWERRLVHBE
Akarenga Soko
http://www.yokohama-
akarenga.jp/

W /22018 ~L DR ERL
VHBETHHEBL AN, ~
Nabe (Japanese winter stew)
festival 2018

1/19~28; weekdays, 12:00-21:30;
weekends, 11:00-21:30; free
entry, food separate

HEHTHRERLR
Museum of Yokohama
Urban History
http://www.tohatsu.city.
yokohama.jp

For more info visit www.yokohamaseasider.com 7

045-663-2424

B (Ur—2—7Jn>b-o7+q
R HEEHSVDIHE]
Waterfront City Yokohama:
the birth of the Minatomirai
area

~1/8,9:30~17:00, ¥300; middle
& elementary, ¥150

For more event listings visit us online at:
www.yokohamaseasider.com
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Art Alive

(BRERBIICEBTH)
TR SRSERFT 20105

-.f_;:.- ;

ALRMOGHE  AMERORE %

Tradition and Innovation in Nabeshima Porcelain
Decorated with Overglaze Enamels by Imaizumi Imaemon Family

TT5{EE —
Sogo Museum of Art | Iro-Nabeshima is the finest overglaze

Jan 27 ~ Feb 18 / 10:00 ~ 20:00 | enamel porcelain made in the kilns of the
Admission: Adults ¥1000, Uni. & HS Students ¥800 Libitllk Nabeshima clan of modern day Saga dur-
Children JHS and under FREE ing the Edo period. It was created to
www.sogo-seibu.jp/common/museum pay tribute to the Shogun of the
era. This tradition has been
passed down the generations
from the Meiji period to the

BREEFGIPRRICEE - HBEEECL TE
BREBENDE LRELTOBNTWERSR
BRI TH D, DGR BFEURSBERT.
SREGEFIRCIOTHRESNTEZ,SED
BERTR. BERELCELRFLD5THTA
BEECRESNLCER+TORORIEEERSE

(BleEES I
present day by the Imaizumi +Hr SRSEE

; . . 1877~18864E(E
Imaemon family. This exhibit

showcases the family’s art from the 10th gen-
eration master to the latest work of 14th gen-
eration master—the youngest ever National Living
BPI(+H~) DfFe, 2 UCIFRRICHEERCL S Treasure in the realm of pottery at 51. Other Iro-Na-
TSN BIRBEDRERETIHDIEFD. RELEIRS beshima dating back to the Edo period will also be

370FEDEFEEHN1802DEEICEDIBNEND, (éﬁ%m%e%muséﬁﬁxmﬁ) featured. About 180 pieces in all of this outstanding
TR SRSEEM 2007F art spanning 370 years will be on display.

ﬁﬁi;ﬁuﬁﬁ;. - . Employing stationery, pottery, and
Yugo |Saj| Exhibit other common household items in

Yokohama Civic Art Gallery Azamino his 3-dimensional art, Yugo Isaji

Jan 6~Mar 25 / 9:00~21:00 (closed 1/22 & 2/26) transforms simple everyday ob-
jects into something entirely differ-

ent. The exhibit will show off some

of his latest creations made with
S |3 = O~ L O A et fa (— . . .
PIEBIEEIR. XEE LSRR EDBRRZEMIBFIC — non-traditional "sculpting” materi-

Free entry
artazamino.jp

EBRSEIUMEREFENTD, SRIDERTIE. ZAR ‘ als. The artist seeks to alter the

KOERIMBNSND. RIENT-BRGOFZRILSE Lo - - shapes of familiar items to provide
BCET ANERMDEHRADRAZ B I HNKET . . \ | an alternative way of looking at
EBLMEER B, 572, 3024B (L) SEHELBELT [ 4 j he world around us. In addition to

" . . the exhibit, Isaji will lead a work-
D=0 3vTbhRESN. B RADMERHIEC R shop on 3/24 to show participants
SHHRPBEVEITZBWVWT. BRRZFAIERICT S how he designs his art (10-person

HFERESIEICRHI 2 (EE108), Eauth ZOR7 bniaddd limit).

8 For more info visit www.yokohamaseasider.com
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Art Listings

GENERAL ART Kanagawa residents)
~1/8/2018, 10:00-17:00, free!

SRR
Yokohama Museum of Art
045-221-0300
www.yaf.or.jp/yma
B (BN AELEE)
Ishiuchi Miyako: Grain and
Image

Kawasaki City Museum
044-754-4500
www.kawasaki-museum.jp

B H#55CwATIRIRAT—L1s
D25 SINCE1958

Miura Jun Exhibit (cult hero,
(famous female photographer U [P ST

from Yokosuka) 1/27~3/25, 9:30-17:00, ¥800;

TEHOER ST LKLYk oL HET AR ~3/4/2018, 10:00-18:00, a¥1300/ | Students &seniors (65+), ¥600;
Sut R A T I T TV T 4 . b . |
BRI BRRH T 7 THA YT/ d¥1500; college & high school, middle school & under, free

a¥700/d¥900; middle a¥400/ = P
=- 1)—
f;}ﬁgﬁﬁ d¥600; elementary & U, free! 3}.1;&:3*‘?('\.#‘\,7 J
B LT R LDERE Minatomirai Gallery

**’\E?&i; b\'\Egﬁ g www.mmgallery.jp

045-682-2010

Takashi Amano Photo Exhibition The Art and Photography of ~ S
R R Surrealism WN\TATVFIE—RIST h
Beauty in Nature: Bequeathing valu- TS 10001800 ¥500 | FEF= 2018
able scenery to future generations college & high school ¥300; | Hawaiian Quilters Club exhibit
. ) 1/12~14, 11:00-18:00; last day,
) middle, ¥100; elementary & U,
H=T5H free! ~17:30; free!
Earth Plaza W EICEDNEE (BiE)
Jan 20~Mear 25 / 10:00~17:00 ZTSRIiE (Dcraalﬁ’o:: 'ﬁa)”c'”g inthe Heavens
(closed on non-holiday Mondays) Sogo Museum Sl y. .
1/31~2/5, 11:00-19:00; last day,
Free admission 045-465-5515 ~16:00, free!
www.sogo-seibu.jp/common/ e :
HREEDEER - K (HE L) (3. BAERADE M ¥1000; uni & high school, ¥800; THEATRE

TREBESULLWBRDRASZEEICINO TE HER=ZRAFTM middle school & under, freel
MICHEINBEZITOCVDBOBRANS—UN—HILTI W 5| ER PN B EER DASE
LAERWVE ERRRTH) E SEREERT SEOE—K f’%ﬁiﬁg Wl imaorsd |
—RETREICHESN. BD2EEBT I 2. REHNERRCEZ e Sifeetes o i Gl 04.5—633—.2151
SEULREVVBRDRBBLYIZBLTHBEBRER Exhibit, Kimonos from past to ;?6000(;22'09’ closed Eu;sdays
; , t
= RSRHINBERRBBICREESZ B35, ROE present o i YB00
o - ; AR ~1/8/2018, 10:00-20:00; check pped,
B MERICDWTIE, DT T b (amanotakashi.jp) [CTHESEL .
site for fees .
THELL, Cinema Jack & Betty
3 o S0 — IR T VI NTA
WRTRF v 5 Naka-ku Wakaba-cho 3-51

Brillia Short Shorts Theater
www.brillia-sst.jp/theater_

Niigata-born photographer Takashi Amano has made

a career of photographing stunning landscapes from 5 CLRLTE LS )

www.jackandbetty.net

Kannai

all over the world. He has explored multiple continents (()45—315—2)828 045-243-9800
and visited many of the world’s major rainforests. His http://ycag.yafjp.org (tktﬁs i_SJ'US)t a selection of
"Ecological Landscape Photographs", taken using W 40055 HEZEE SUSWnER)
ultra-large color reversal film, impact the viewer with 40th Anniversary Jitsugetsu .1/7%;(2*¢®Ez_5%’¥ Miss Sloane
the intricate beauty of a single tree to vast landscapes Calligraphy Exhibit = —

) . ; ; ; L5 LEMEE 225 Score:
of the earth’s most breathtaking terrain. Through his (400 pieces on display) u ?{L;bb_ BRBIERTCS Score

inti 1/30~2/5, 10:00-18:00; 1st da B Fl S D@

lens, Amano moves you to feel an intimate connec- j i Yo ~1/12

14:00~; last, ~16:00; free!

tion to the nature that he himself seeks to preserve.
For more in-depth information on his work, visit his
website: amanotakashi.jp

BT~ EHERTFEEBRED
NHE Gleason 1/13~
—F 5
?artz-lj;abz; W 5 K- 2114 Good Time

. 1/13~
www.earthplaza.jp/ .
o goe B 12T AE RO EE 7

S h—FHABLIS

mRRsRcuRiEsER | P77 jv_bftf”z;he
Photo Exhibit: the World’s elteapara il 1z
Treasures as Seen by Our
Citizens For more event listings visit us online at:

(award-winning photos by

www.yokohamaseasider.com
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Kanagawa Arts Foundation @
Artistic Directors' Project

Music Crossroad
#RN=HZEME SHEg7Ay 7k
ISa—Yvy9.-70AA0—K,

Kanagawa Kenritsu Ongakudo

Jan 20 / Open 13:30 / Start 14:00

Charge: General ¥4000 / Pair ¥7000 / U24 ¥2000
(reserved seating only)
www.kanagawa-ongakudo.com

BALNBERE LR 2T1505F, ZNLRBERELZER (T T BEDEM
(35 ECCIZ>TVBDDAEHRTHOET R THH B —MED
B85 8HRBRIUNZERRTZ2DZADFHRZEZEN, ZDDFR%
HOCIDEWVICEZ D IRBDHRF L EMRIVER DERHEBIC,
COSEEEZERZERBT2E8HE. FTONA—T NS EH(CIES)
TEHRAEEBDOFOFRIDLIN~REFIOEA—T NS DD
D~ — WD TET/ HREEEF (1 —ZEN) ) WA EFdhdD 3
ADEREEERNA—TANSDIODIEE R 1. DIV =K EW
ODHDEIENNERIRER(VDRO—R) &S,

It's been 150 years since Japan opened up to the West. There
have been vast changes in the arts since then. Where does
Japan find itself in the present day? Composer and pianist
Toshi Ichiyanagi seeks the answer to this question with three
compositions (including one of his own) that represent the in-
tersection of three separate generations of composers. Each
presents us with its own vision and artistic expression as they
merge in this contemporary moment. The selections include
Madoka Mori’s “Sound Atrium 111", which explores the sounds
of the cello backed by an orchestra; “Piano Concerto No.
6—ZEN”, by Ichiyanagi himself; and Kazutomo Yamamoto’s
three-person koto arrangement. These unique compositions
meet at the “crossroads” of Kanagawa Kenritsu Ongakudo.

Music Listings
POPULAR MUSIC Jihateitiian

BluesBand
Dolphy Carol Yamasaki & the Honmoku
www.dolphy-jazzspot.com

Blues Band
045-261-4542 (Yokohama's own international
W 3% Josei solo live oDz el
(phenomenal jazz pianist) 1/29,19:30, a¥3500/d¥3800
1/13, 19:30, a¥3500/d¥3800
W £57KE) Suzuki Isao special
quartet
(legendary upright bass player)
1/21,19:00, a¥3500/d3800

Kamome
Yokohama-kamome.com
045-662-5357

M Ota Ken xMHZ!
Kuartetsl

Four

10 For more info visit www.yokohamaseasider.com

#xM1E ©Shigeto Imura

(veteran alto sax player)

1/12, 20:00, ¥3500

W v XF42— /\Mb

Jazz guitar battle (3 guitarists +
drum & bass)

1/16, 20:00, ¥3500

W EL2E AAVIFET - OX
73>

42nd Scandinavian
Conjunction
(Japanese-Scandinavian trio)
1/23, 20:00, ¥4000

—11%& ©Koh Okabe

Motion Blue
www.motionblue.co.jp
045-226-1919

M Levin Brothers

1/19, 19:30, ¥8500

M Jukka Eskola Soul Trio feat.
Timo Lassy

(contemporary Finnish jazz
trio)

1/24,19:30, ¥5000




Lotus Land
3rd7IViINLY)—R &2 LTSS

BEBO7IVINA T3 & 35 ZIYU—RUIeAVYRE9ILXYDILIN
YR-Lotus LandME—Y3VTIL—ICHEIHT .20135F(CKey.
Ba. Dr 3O=ZATHEBOB/N\YRE. O—AILY7P—ZIBLTIZ.Nu
Disco.Nu JazzRERRBY vV ILDT OV RERD ANERSDY
DYREIRILFY VAR TA—TYRF EIECTENOSNBNE
BZEAE2015FCFAMDIILFILINAZY ) -2, ZNLEREBE DY

ST SATNORBATIRABETEHL VWS, SHBE—Y3VT

IL—TEEEZRDVI—TZBELLS,

IAP
¥ Motion Blue

Jan 31/ Open 18:30 / Start 20:00
Charge: ¥4000
motionblue.co.jp

Touring in support of their third album "3 & 3", instrumen-
tal band Lotus Land comes to Motion Blue for the first time.
Formed in 2013 by members Key, Ba, and Dr 3, the group be-
gan making the rounds of local clubs. Their fresh take on nu-
disco and jazz combined with energetic performances left a
lasting impression on audiences. In 2015 they released their
eponymous first full album. Since then they have performed
at various clubs, live houses, and outdoor music festivals
throughout the country, gaining a substantial following. See
what all the excitement is about at Motion Blue this month.

Thumbs Up
www.stovesyokohama.com
045-314-8705

M ARIYO & Friends
(US-based blues pianist
Ariyoshi Sumito)

1/19, 19:30, a¥3200/d¥3700
H Manoa DNA

(popular Hawaiian trio)
1/14,13:30 & 18:00; a¥6000/
d¥6500 each show

CLASSICAL MUSIC

HizEHEWVF—IV
Minatomirai Hall
www.yaf.or.jp/mmh/index.php
045-682-2020

(discounts for seniors, students,
etc.)

B BART )N\ —E R
EBAEWEEERS
Japan Philharmonic Orchestra
334th regular concert

1/1318:00, S ¥9,000 A ¥7,500
B ¥7,000 C¥6,2000 P(sold
out) Y¥3,500

B %) |74 VN\—EZ—E%
HEE36EIEHRER
Kanagawa Philharmonic
Orchestra 336th regular
concert

1/27,14:00, S ¥6,000A ¥4,500
B ¥3,000

Z14)7FR—Ib

Philia Hall
http://www.philiahall.com
045-985-8555

B -a1—AVv—A7- O Fzx
JU 2018

New Year Gala Concerto
(talented, young piano, cello
& violin trio)

1/13, 15:00, S¥7500, A¥6500

www.yokohamaseasider.com
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o~ = X 1) T . © PACIFICO Yokohama [A-3]
‘~ 7AUHEBAE—IV © Gold's Gym [C-4]
(( (¢ N \\\ Over 100 varieties @ Osanbashi [5-6]
of American craft beer SR
p @ Antenna America [D-3]
in bottles and cans © World Porters [B-4]
for drink-in or take-out -
@ Nakamaru Dental Clinic [E-6]
Home delivery available! || @Akarenga/Motion Blue [B-5]
© Bashamichi Taproom [D-4]
A ! A " * @ Dark Room International [D-2]
@ Synchronicity [E-3]
AL s - @ Ishikawacho Green [E-6]
Akarenga Park Nagano Tradlng S @Toraya [D-3]
American Craft Beer Tasting Room || ®FarEast[D-4]
% @ Ariake Main Store [D-5]
Raampsi @ www.antenna-america.com @ Sparta [D-3]
° \ ® Ami [E-6]
e// ) ® Yokohama Brewery [D-3]
® Bashamichi Green [C-3]
@ café Elliott Avenue [D-7]
Karpe @ YIEA & Shyo Shyo An [C-2]
@ 045 Yokohama Canvas Bag [C-4]
208 Port of Yokohama @ Amms Japan [C-4]
Zou-no-Hana @ MOKU [E-6]
- @ Noge West End [D-2]
[2) Maru @ Kanagawa Ongakudo [C-1]
= )
f \l 9
WTFARE
Mash, Yamashita Park
0 o  Ea
i e Sy
ine 9 ;&,‘5 y B
Nihop Odor; m ?
Marine Tower
YAMASHITA .,
5 ~ (20)
o i3
£ ™
ST
@ 6 o Jfg]._m Ferch Hill
(i ) “omac; ?;,{55‘?
Uk,
= e '9ai
faya)
ég‘;? BWERE * E ﬁl H @ BOHZBEAE
g‘?@j oy A T'T'TT e CHINATOWN ' Harbor View Par
= &5 ™
o
Yokohama §3§ WTEIAE H 6
City Hall g;& Yamashitacho Park
LB BRERYYTA Sk
Yokohama Stadium @ EBENEAEH
) kot Foreign
J J M m] Genera Cemeta:r’y
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®0
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Yamate Italian Garden Yamate Park
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@ Cheers
S0GO { @ Sogo Museum of Art
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Sky building
VCAT(IF) —
/ Nissan Global
Headquarters® e .
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— N@\Lﬁwv‘“‘)
4 N;‘m"‘o
5
Ma g\ﬁsﬁ;&\‘@
itsui Building \\-\9’&
HEE o
E/%HI SHINTAKASHIMA =~
TAKASHIMACHO /

EINE ASIANCUISINE

FAR-EAST

OPEN-EVERY DAY
EROM 18:00
UNTFIE-LATE .

Naka-kuy
X F ) I
Tel: 045

" Hours E5

- Tue-Fri. 17:00-0:00

045-663-812G

2-32 OTAMACHI NAKA-KU

MS JAPAN

COBREWRE—ILTNY E—
fFITBYELLS !
BRACABESA LR MLEREIC
Aokh+ 4 YT
FaaL—rkREYE

5 ffi 1000 M

Holiday special: Warm your heart with this limited
edition Canadian Triple chocolate stout in A

special bortle and box.

1000 Yewn

CEX. FEELEHOMOEBOE—LITBELEL TREUT

DY A FECRFSL:

To order And see Our OThHer GREAT beers Go 710:

WWW.AMMSscANAd oM

AMMS JAPAN
T231-0861
MENRBETHARTEITH6OEH? 158

www.brimmerbrewing.com

HOCOLATE
Hix

STOUT

14 For more info visit www.yokohamaseasider.com

ATt Y B X, U S A i
Sa St g 1TV
THE
CHOCOLATE MANIFESTO

Fa— LEHI0. 0%
ABYV: 10.0%

A33L— K=z R FBERBGKNTF—FT,
YRO—FDTFARY V—LIEHhHRERBEE—
=R 3 =

FaalL—hks—%BsL—LTYal, X‘L"L%h ﬁ%
Y. EEF—Rr—%ELANET. EREEL WUTRILG i ACK CREEK
W(SOF—R)TTETLES. £HhHA. 207 =

o
FIaAL— L EF-CORBLILIREYILORIC
F3oF3aLl- kRILY FEhTLET, BEE
IRTLYYVORKTIONOZILIA—LOIEFESELE
hETBFEFLELBRELZFaaL—FTT,

The Chocolate Manifesto is our
definiTive STATEMENT ON beer ANd
chocolate. Unfermentable wmilk suGars
or Lactose, glves this classic Milk Stout
volupruous body and velvery mourfeel

THree sTrATA Of RAW cAcao Nibs, cacao
powder, and chocolate malr layer A
triple doozie of chocolare in this
UniQue MILK sTouT. EARTHY ESpRESSO
NOoTES anNd creamy chocolate dominaTe

THis ruby-lit, burnT umber bodied beer
SIMMERING WITH A4 welcoming 10%ABV

of bittersweer warmMThH

@AMMSJAPAN

n @CANADACRAFTBEER



BEBEETR.BARAD IOREDIST
rE=ILD T RFT1INLD—DTHDI v/
TNy THBESND, 1870FAIZE,
BAREOE-IEEFRTHBRTIVIIN
L—ILD)—(BFUVE—)L) EET 2R
F FEE LTSRS HOLVWEWRDTES S48
BEEVWDOHDERHRINREDSTRTILDY
—DHB. K72 20U LD O ST RE—IVICH
BELIEN=DBD  ZDEFEEAENPXDET
OvOCEPLTVND, EEEF IEENRTIT
W—AVTDRIEEZETHD. TILD—THH>
BWAEWIE, Z5. ERBRFHTORFE>FAE
D7z,

320BARDOSITRTILOU—=ERDDD

Every year Yokohama hosts one of
the biggest and best craft beer festi-
vals in the country, called Japan Brew-
ers Cup. Yokohama seems like an
appropriate host city, as it was home
to Japan’s first beer breweries, includ-
ing Spring Valley Brewery (now Kirin),
which opened in 1870. Yokohama also
has several respectable craft breweries,
and roughly two dozen craft beer spe-
cialty bars, most of them within a few
blocks of each other in Naka-ku. Shinya
Suzuki, founder-brewer of Yokohama
Bay Brewing, is the festival’s organizer—
yep, it’s locally run and not exactly cor-
porate. It’s not a dull three days, either.

32 Japanese craft breweries and 6
craft beer importers will be pouring a
whopping 300 varieties of beer over the
long weekend. It costs a mere ¥500 to

STRE=IAYR—= =D S EREEL
T300fED E—ILAMR SN D, AI5HEHIS00
BT E-ILEF vy yaA Ve S ERigs
[C&OTEBRZH RO EFEMET. hyD
1#300@H5 (IRMEEHRLD) JMTORE
EHBIL. E—ILICESEKRUVRHEEZ 21T
TR AT —RISLELYEES/BIT DT v
D=L VIILT =BT B
BANYNIBRIREDITRT(/ULT
[FBWVARY FDOFEKEERDFDD. B
RIGEUDREINTVNR. FS(F. 51732
— Vv, Ve VIEETIL—2AHSI-POPET
BEW(ZS. H2RHKREENGIVESR~E
WZBDFNTEFNTDANY M EBRIRED

enter the venue and after that, you pay
as you drink. The prices vary from ven-
dor to vendor, but have always been
quite reasonable, starting from ¥300 a
cup (pour sizes vary, too). Several local
restaurant operators are also on hand,
offering a tasty selection of food to pair
with your beverages. This includes
Charcoal Grill Green, which always
writes our food column.

This is more than just a festival of
eating and drinking, though; Suzuki has
livened the atmosphere with other at-
tractions. For starters, there are multiple
acts of live music, ranging from blues
to J-popf/idol (yes, kind of a jarring con-
trast, but that’s what makes the event
kind of zany, too). There are cheerlead-
ers. There’s even a troupe of local pole
dancers that perform their sexy (and

ICLUTWB) FPU—F—EWB. 2oV —1(
ZUTIREBR) DA =Y RERET i
TTOR—ILI VY —EBE TS REIC. 12
BEInce—ILZE,. 7T RT 1) ULSHE DF]
T IIIWD—HHii T 2BERNH D BEHM
EVWSERNSHTH . RESLVWBERES
231235,

-7V DERICEVTE . TOEHE
BEEALYT—CY—OUTHEIS.:80780.
(ZBBWCER) BRORTI21—)LHET
ZFTEVEADKLDE LR,

clothed) art. Finally, there’s a competi-
tion where brewers evaluate beer sub-
missions, not hidden behind panels, but
in front of festival goers—how’s that for
transparency?

Beer fans, mark the date on your cal-
endar. You may want to block off the fol-
lowing morning too.

Japan Brewers Cup
Osanbashi Pier XZABR—IL
January

26th 16:00~22:00

27th 11:00~21:00

28th 11:00~19:00

Entry: ¥500

japanbrewerscup.jp

For more info visit www.yokohamaseasider.com 15



KT&K JAPANESI
¥ JPLT level 1-5 preparation

¥ Japanese for daily use
s "
¥ Business Japanese
o )
20 years of e :1:/1( TeTLCR

Lesson fee starting from ¥3,500 /hr plus tax Email: ktk-jp@jcom.home.ne.jp

) /'ﬁH@ SPARTA

045-253-1645
www sparta.jp

/(llesf

RN

YOSHIDAMACHI 3-7
NAKA-KU YOKOH

LUNCH 11:30-14:30 (L.0.) 15:00 CLOSE
DINNER 17:00-22:30 (L.0.) 23:00 CLOSE

\\ouw Sincy

N5

T

AL Alﬁlyn

ANT

> 3 26, YAYOI:CHO, NAKA- KUY, YOKOHAMA TEL.045-261-4307
http://alpinjiro.jp/

WNWOON o mm o V10O

S

. YOKOHAMA'S
LEGENDARY
E2)

SASHIMI

ya

Yokohama

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

MON-SAT 11:00-21:00 (L.0. 20:30)

Learn Japanese in Yokohama
Long and short-term courses available

mEERNE 2R G

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com

Only 4 minutes from

Sakuragicho Station

4

KIM(’S?O SCHOOL % B F

SHYOSHYOAN

A pmctzml approach 1o kimono

Tailored lessons ® Convenient location * Flexible scheduling

Courses in Kimono Dressing
(Kitsuke)

Certificate Courses
Yukata
Komon & Taiko

Send inquiries to
shyoshyoan.info@gmail.com

www.shyoshyoan.com

——

16 ror more info visit www.yokohamaseasider.com



Noge

West End

@ Naka-ku Miyagawacho 2-16 Fujii Bldg 1F

thiX e 1Y 2-16 eV IF
M~W 18:00~23:30 / F ~24:00

Dine Sublime « 8

Sat 16:00~24:00 / Sun 16:00~23:30 /Closed Thursdays

Tel: 045-231-0133

HER+FHLOB. ZVRBIENO LSO
AU/ 2OV Y OIS Db UTHS
NTEco UDULOGAEETEAZEDENWICAES
Tee EVWSDH FEDEERIPARB L FTLL
HREBTITIRFOLRASS VZERELTWN
B, FD—DOH /T OIRNIYRE HIEHNS
EEBDDECB(CH B BN KL ZLA
FOELEZDBERFR . BVWLWIUILORSE
O3T7RE=ILBEY—RIVZERELTLS,

BADREZER (BAB. O R¥—.05
ThE=IL) X—=H—EF . BEHISEBSNTL
2. 5ZoKBEEVIY-—EHEEED\INZ
SIRBED S, 5CFHULTHBIEEE A
—(357B8DBBHLOH Y15 —H900A TS

Noge has been an entertainment dis-
trict for decades, known for cheap eats
and drinks... and also for being a little
decadent. It has largely cleaned up, due
partly to new entrepreneurs moving in
with updated restaurants that appeal to
a newer generation, such as Noge West
End. This cozy little joint a minute from
Miyakobashi offers tasty grilled food,
craft beer and domestic cider—yes, you
heard that right.

Japan’s fine alcohol producers (sake,
whisky, craft beer) are making headlines
internationally. Perhaps domestic cider
producers will achieve the same. It's
time to explore. The menu features five
rotating ciders for ¥900. The bar diversi-
fies with 5 to 6 taps of domestic craft

NTWB.EEYIS7ME—ILIF5~61E4ET.S
H4(200cc 700M)EMB-rA330cc 900
) TR, A—F—DIEEZNNETD OS> T ~
E—ILDIERIHN—-TIL IEF/HEREL
TWBDT. ZZDELYYIVERWICHFT
EDBRIBERVVOEH U THEVRS, 418D
V75—t yk(1400A~)HET T E—IL
EPAT =D SADFEREDERRIENT
ED. 057 RE=ILEYAYT —ITHIZRIHR
EVWSABEDRYYINEZRDZEFEOTL
N3O TRINE,
ERYIDJOREHIBESBONRTZUVY
EHELUTVD. 5T TOHERICEALH.BDT
RRUTCHES XZa2—FBICE>TEDD,

beer in “S” size (200cc; ¥700) and “M”
size (330cc; ¥900). Owner Kaji addition-
ally runs El Nubichinom, a standing bar
in Miyagawacho known for craft beer, so
expect good selection. There’s a four-
glass sampler set (¥1400~) where you
can mix beer and cider as you desire.
The staff are happy to help those new
to craft beer or cider with recommenda-
tions.

Manager-chef Higashi encourages
food and alcohol pairing. Ask him for
recommendations or experiment on your
own. The changing menu offers a sa-
vory array of grilled items for reasonable
prices. The style of cuisine ranges from
Japanese to Chinese and French (with
lots of fusion). Start with the wonderful

ZHRULWI VLD —RZESFIERER TR
LTWBEHED R Y ILIEFIBH ShEP D
LYF ZFUTTKEADT2—YavEE T,
BIDEDEDLE (1300M~) M 5BHKS,
FHEBNBR-RFZFAR—2D2DHN5
BNRD,ZDE(F HIRTZDBIREZ. 2 <H
1000 T T REDHEPEENF DAL
HERYF—ZIREDBH Tz,

JTOIZRIVRICB RVWADYS—&
INEBT =T ILHNWKDODED  SBA S BB
BO&S T HUAPTVWERARE BELRD
T.RUYIDBEDEKRDWEREET DI LN
TE2.HBERELES. ULHLREBESLWRSE
E— RS S5(TIBRIT,

sampler platter (¥1300~) with fish and
vegetables or meat. After that, it’s up to
your appetite. There were many items
under ¥1000, including cold-smoked
clams, and wagyu-and-zucchini stew at
the time of our visit.

Noge West End has a long counter
and a few small tables, like a sushi bar;
it's intimate. It's also non-smoking so
you can savor the aroma and taste of
your beverages. Enjoy them, but enjoy
them even more with the great food.

For more info visit www.yokohamaseasider.com 17



All Beer Served

cOLD & FRESy

&

MOTOMACHI SAKE BAR

AMERICAN CRAFT BEER SHOWROOM SHOP

For Informarion & Reservations Call

aAFT T 045-663-3070

Hours

17:00  24:00
Closed - - .
Mondays onlineshop @ www.antenna-america.com/order.html

AiEH LAY S—ic CHA IR —E 2 YxT YA M S ORI Ko THYET
&
5 minutes from Ishikawacho Station \ 1-17-3 Ishikawacho, Yokohama WWW_nag;G;gi;’:;‘?:;.i?m | £5 e}
TR S SHEH#I 5 45 I R dirhET)m1-17-3

N 3} ARIAKE | L -
HARBOUR . s rom Vine to ine
apr, ook N S W . e
N % . . 4 Sourcing Unique Wines
(ﬁ J(_'./ — L s oyl from California and
> ~> ) 1% iy | from Around the World
AGEE R EDE 7)) — LA a2 o kb L AR L E L, :
FTRUIET1 2N,

Sumptuous maron cake in the shape of a ship. puasis i e
A, o . . * ) y I=— O BHY FAI=T A
Made with fresh cream from Tokachi, Hokkaido. . HRED D1 o

Select - Global - Unique  Ask for us by name at your local restaurant
BoE YREE 21=—2 LRR STl XA DT A EBFETELFEE L

Iﬁj(—/(: EeFanoMELA—-LE

!’,"h, Evl - TiNG~warir—,
- p— g —— -
Y -

Story in Every Bottle

ARIAKE MAIN STORE
0120-005-436

T231-0021

Bringing the Best Wine
Experience to your Table
and to your Event

Yokohama, Naka Ward, Nihonodori 36,
City Tower Yokohama 1F
Hours 10:00~20:00
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Official Site www.ariakeharbour.com

Shop Site www.harboursmoon.com Online Sales - Tomeiwines.com
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Dine Sublime « £

Kunsei Dining

MOKU

Naka-ku, Yoshihamacho 2-15, 1F
XN 2-15 B eV 1R
Tel: 045-662-9446

18:00-24:00 (L.O. 23:00)

Closed on Sundays

Text by Maho Watanabe
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Kunsei Dining MOKU is a restaurant
with a focus on home-smoked cuisine.
It's owned by Yokohama-born Yumi-
nori Kohara and his wife Michiko. Upon
opening the door to their place you are
greeted by the strong but pleasant aro-
ma that wafts out. The savory, smoky
smell comes from the wild cherry tree
chips that are used for smoking the
food. Kohara, who loves camping and
hiking, chooses the wood chips that are
best fit for the food he smokes.

To make kunsei (smoked) cuisine,
the food needs sufficient time to be
dried then flavored in the smoker.
MOKU serves about 30 kinds of kunsei
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food, all of which are carefully prepared
as dictated by the base ingredient. Each
has its own ideal drying and smoking
times and temperatures.

The most popular menu item at
MOKU is the homemade bacon (¥400),
which is cured for two weeks. Their Cae-
sar Salad (¥700) and Pasta Carbonara
(¥1000) are topped with this cured ba-
con and are especially popular among
female customers. Also recommended
are the Smoked Half-boiled Seasoned
Egg (¥350) and Smoked Cheese (¥400).
Unique items such as the Smoked Sha-
omai (pork dumpling, ¥400) or Hampen
(boiled fish cake, ¥400) are also tasty
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choices. The smoking process drains
excess fat from food giving it a com-
pletely different flavor.

My recommendation is the Smoked
Octopus Carpaccio with olive oil and
balsamic vinegar (¥600). It makes for
a perfect match with beer or hot wine.
To make your smoky feast complete,
try the Smoked Coffee (¥400). You can
also get their popular smoked nuts at
Yokohama Cinemarine and Cinema
Jack & Betty. MOKU is a member of the
food delivery platforms, UberEATS and
fineDine, so you can even enjoy your
kunsei cuisine with your favorite drinks
in the coziness of your home.
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Work Factory

Yokohama Okano
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When searching for a place to set up
base, many entrepreneurs and small
business operators immediately flock to
Tokyo and end up spending excessively
on rent and operations costs. Unfortu-
nately, most are unaware of the quality
workspaces Yokohama has to offer due
to a notable lack of publicity, especially
in languages other than Japanese.

One place in the city that we can
recommend in particular is Work Fac-
tory Yokohama. It was founded by Yo-
kohama native, real estate guru, and
entrepreneur Tomoya Yamada. Yamada
wanted people to be “proud of their life-
style”. He opened the space to enable
people to optimize their working envi-
ronment, which should in turn support
their overall work-life balance.

Work Factory has all the amenities
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you would expect from a professional
workspace, such as high speed WiFi
and a printing suite. As a bonus, it also
has a free shower room and a fully fur-
nished kitchen. Beyond these conve-
niences, what makes Work Factory es-
pecially appealing is the quality interior
design, which is chic and ergonomic. In
some ways it resembles a boutique ho-
tel or B&B suite. As the share office mar-
ket grows and becomes more competi-
tive, the deciding factor will come down
to strength of design.

Another major selling point of Work
Factory is its location. It is a mere two-
minute walk from Hiranumabashi Sta-
tion on the Sotetsu Line and only an ten-
minute walk from Yokohama Station’s
bustling West Exit. It's only a stone's
throw from Okano Park in case you are
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in need of a little green space. If you are
in the market for a workspace, make an
appointment soon for a personal tour (in
English or Japanese) of Work Factory,
as there are limited vacancies.

For inquiries call

045-313-1011

(Yamada Real Estate Service Company Limited)
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Japan’s Snow Evergreen

Professionals Outdoor
Hakuba, Na Center
, Nagano, Japan
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Backcountry Guides
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Happy New Year, everyone! We are back for another year to 7E o |ngredients
introduce more international foods to you. Read on! minced lamb meat.
For the first article of the new year, let's talk gyoza! The tasty consomme
delights are said to have originated in China’s Shandong province cumin
during the Spring and Autumn period (around the 6th century BC). J—voF . garlic chips
Boiled gyoza is the main style in China and few shops grill them as is onion chips
commonplace in Japan. Currently, they enjoy widespread popularity :f;i: dr;?:,:;
in Japan, but it wasn't always the case. They came to fame when : . . dumpling skin
the restaurant chain Gyoza no Osho introduced what came to be 1% of the meat’s weight
known as Japanese-style dumplings to their patrons in 2005. From apinch
that moment on, the popularity of grilled gyoza soared. . .
In Asia gyoza are comprised of meat, shrimp or vegetables fED7% e Directions
wrapped into a doughy pouch. They are intended for finishing in one

. ) . 1. JIUEBHINTNIA . Grind the cumin to a fine powder with
or two bites. The dumplings found their way to Europe and North 2. FaUHORUNOHEER—LICANE  an electric grinder.
America in the form of foods like pierogies and pelmeni. They are HabES. . Mix all the ingredients except the skins
stuffed with a wide variety of ingredients, such as cheese, potatoes 3. 20MHEFITYORTNMEBDEIIE  inabowl

. . . BATU RYRHBELNESICEE 3. Wi ked cl f the mixture i
and jam. Gyoza is now a well-known cuisine all around the world. BAREELIEI-R ap packed cumps of e midure i
) ) ) 2%, the skins. Be careful not to overstuff.

Give all the different types of gyoza a fry then maybe experiment 4. NYNMIHENRTHRT %. HREICHFADF 4. Line them up in a tray and freeze them

coming up with your own succulent masterpieces. Hmmm...sounds ECHET B, until ready to pan fry or cook as you
like a good project for me today! desire.
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