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EVERY DAY FOR 50 YEARS
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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
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TAPROOM & BOTTLE SHOP
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[ 1 min. from Hinodecho Sta.

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

www.yokohdmaseasider.com

WD RTIPEL
?oiﬁ)ﬁﬁf’ék A

‘Q ae=t T AT

RRIHFR LBEH
Tomoya Yamada
English Speaking Realtor

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

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
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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
045-251-271

Mon-Sat 11:00 - 21:00 (L.O. 20:30)
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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
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045 264-496
5-63-1, SUMIYOSHI -CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MON-FRI: 17:00 TO MIDNIGHT

/| SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT

Homepage: www.bairdbeer.com
E-Mail: bashamichi-tap@bairdbeer.com n r@
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The mission of the Yokohama Seasider Magazine is to establish and
maintain mutually beneficial relationships with the City of Yokohama
and Kanagawa Prefecture governments, businesses, and artistic
and cultural organizations through bi-monthly print and digital
magazines. In addition, we strive to conduct projects related to the
dissemination and promotion of Japanese arts and culture to the
general public in Japan and abroad, to deepen understanding of
Japanese culture, and to contribute to the promotion of culture and
the arts.
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For some, a magazine can seem quaint, a curious media relic of a
bygone age. What'’s their value in a time of podcasts, streaming video,
social media, or websites? For me, their relevance has only grown as
technology has advanced perhaps more quickly than our laws and
ethics (and brains) can keep up.

I've been working on magazines since my first job in the late 1990s.
| feel like | have some perspective. When | founded the Yokohama
Seasiderover 14 years ago, people were already saying that magazines
were dead because of the digital age. Many magazines did disappear.
A lot of that was not because their content wasn’t good or the format
was inferior for presenting in-depth content. Most collapsed under
pressure from digital advertising, which tech companies push as
superior because you can track results or match your ads with desired
demographics. The technology is impressive if not creepy (or even
dangerous).

Corporations collect data about our lives and movements. When
hackers steal that data-and they always find a way-what do they do
withit? Social media spreads misinformation quickly and dangerously.
Studies show that our brains cannot emotionally process the flood of
information, either. | don’t deny the convenience of the internet and
its potential for good, but too many of us seem to have forgotten---
well, all the curious media relics that were also good.

A magazine is a chance to take a breath, read, and reflect. That’s
important for building a sense of community. As an NPO, our goal
is to strengthen our Yokohama community and so we publish the
Seasider. Sure, we have a website and social media, but believe a
magazine is an important feature of any healthy community. We hope
you will support us (and thank our advertisers) so we can continue our
mission. We, in turn, thank you.

- RY BEVILLE -

Follow us on Social Media

www.yokohdmdseclsider.com
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PIONEERS OF YOKOHAMA: WILLIAM MERRELL VORIES

Text and photo by
Glenn Scoggins
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The most influential and prolific foreign architect in Japan never
had any formal training. William Merrell Vories (1880-1964) was born in
Kansas and attended Colorado College, arriving in Japan in 1905 as an
English teacher. Entirely self-taught, he designed over 1600 structures
during hislong career—a shining tribute to determined autodidacticism,
and possibly to English teachers!

Vories spent most of his life in the small town of

Omi-Hachiman, on the shore of Lake Biwa. As a
lay missionary, he had close ties to the YMCA
movement, and his first design was its local
headquarters. Over twenty of his structures
can still be seen in the town, where in 1918

he also shrewdly founded a business
to import and eventually manufacture
Mentholatum, a skin ointment, to
support  Christian evangelism  with
its profits. This led to commissions to
build Protestant churches and university
campuses across the country, including Kansai
Gakuin and Doshisha in the Kansai area and Seinan
Gakuin in Fukuoka. The mountainous summer retreat of
Karuizawa boasts many Vories designs, including the tennis club where
then-Crown Prince Akihito first met his future wife, Michiko.

Two Vories buildings survive in Yokohama. In 1931 he designed
the half-timbered Tudor-style main building of Kyoritsu Gakuen, a
girls’ school in Yamate, designated by the city as a cultural property.
His 1937 YMCA Chapel on the Hiyoshi campus of Keio University is
unusual, as Keid has no religious affiliation. However, after Vories built
the Daimaru department store in Osaka, its president (a Keio graduate)
recommended him. Vories fostered such connections with those of
influence, and his marriage into the aristocratic Hitotsuyanagi clan
helped his career.

On the eve of the Pearl Harbor attack, Vories took Japanese
citizenship. Despite this decision, he became a trusted advisor to General
MacArthur following Japan’s defeat, serving as a link between the U.S.
Occupation and the Imperial family. He was instrumental in Hirohito’s
renunciation of his divinity, ensuring the survival of the monarchy. His
career continued for decades, and his Ichirylisha architectural firm s still
active long after his death.

www.yokohdmaseasider‘com
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YOKOHAMA LAUNCHES Y-SHIP CONVENTION

Text by
Joseph Amato

Photos
courtesy of Yokohama City

HOEIZ1859F DRBLUR. BEATRAIDBANDLEO & LTHEE
TELSBICVE T BRI EAKR T MET I HAPH S S
BAMPEEEFRIBEEDILA—T oA/ R=23 N &V IIAT
AT BB E S ANBEDEAETOTE L CNETOEERIE
BRSO TERAZ D S ETERBER IS U SEEIC e Z
BIVWEERSZTRVEEEZXIE IO FLVEBRRFENY-SHIP =
R EELUSEIRICEETT ST BRESTERSETIEE
RTEEITZBADDDDALD BN ZE—FRNRILTAZHva
UHMTON e D12 —F SR L DEETENAD ST > 51 > TRERME
S

IY-SHIPI DXL BEMIE BEPRZ— Ty TRE HNEEORE
EILFAROEZROAL DRy T — 02 BLEMNTDIZZEDBIL
P E DRI PIREETIITHROOBN B EZIRICHT:5.20235F

Participants in the March 2023 Y-SHIP event.

www.yokohamaseasider.com

Yokohama has been Japan's first international gateway since its
port was opened to the world in 1859. To this day, the city is committed
to attracting a diverse range of individuals and businesses from across
the world, as well as to encouraging open innovation and creative
human resources within the city. With this model in mind, the City of
Yokohama's International Relations Division and Policy Department
has established and organized the new international convention
Y-SHIP (Yokohama - Showcasing Highly Innovative Pioneers) to aid new
citizens or businesses wishing to establish roots in Yokohama. In March
2023, the inaugural event was hosted in City Hall, with invited guest
speakers, panel discussions, and business workshops taking place both
in-person and online in conjunction with Reuters Plus.

The convention's main goal is to give entrepreneurs, start-ups,
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Yokohama Mayor Takeharu Yamanaka.

and small business owners the chance to network with like-minded
people and be introduced to local officials who can offer business
support, guidance, and crucial connections with key stakeholders in
the government. The March 2023 event began with opening remarks
by the Mayor of Yokohama, Takeharu Yamanaka, and featured various
guest speakers including the Ukrainian Ambassador, Sergiy Korsunsky,
as the keynote speaker. Other panel discussions included foreigners
who work or own businesses in Yokohama and who described the
business environment in their home countries, and the potential scope
of successful business engagement with Yokohama.

As a result of the first Y-SHIP convention, participants were able to
connect locally with other businesses, providing them with a sense of
security that might have taken many years to establish independently.
Businesses that attended the event reported benefits such as direct
involvement with city authorities, networking and interacting with
other Yokohama enterprises, and, most significantly, feeling like a
valued member of the local business community. The conference
provided an opportunity to build beneficial ties with diverse businesses
while also providing advice and tools to budding entrepreneurs at
the start of their careers. These kinds of networking events are one
component leading to corporate success.

Following the success of the inaugural convention, the city has
planned the second annual Y-SHIP Convention 2023, which will take
place over three days from November 13 to 15 at Pacifico Yokohama
North. The event will include talks and panel discussions by embassy
officials and persons from other countries who work in Yokohama. Itis
highly recommended for anyone looking to interact and network with
other professionals living and working in Yokohama.

The city is constantly updating its website, available in both
Japanese and English. For more information regarding the event and
how to register, please scan the QR code here.

Y-SHIP Convention 2023 Website

www.y-ship.yokohama

www.yokohamaseasider.com
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KEN'ICHI YANAGAWA

Text by
Glenn Scoggins

Ken’ichi Yanagawa, universally known
as “Yanaken,” is cheerful, enthusiastic,
articulate, and always full of infectious
energy! However, after six years of planning
and many weeks of hosting the 2023 Cycle
Messenger World Championships (CMWC-
see next article), he understandably needed
a rest. A few days off was all it took for him
to recover his characteristic dynamism. On
a Friday night at the end of a full week back
at work, Yanagawa was still vibrant and
tireless when he sat down with Seasider for
an interview.

Born 49 years ago in Kami-Ooka, the
heart of Yokohama, Yanagawa always
enjoyed pushing his muscles to the limit.
He fell in love with bicycles early on and
briefly considered a career in triathlon.
Other options in which he could make a
living while staying active included the
fire brigade and the Self-Defense Forces,
but a job as a bicycle courier seemed to
“kill two birds with one stone,” he says.
Yanagawa founded Courio-City in 2003, a
business which has grown today to include
43 employees and a branch office in Tokyo-
although he emphasizes with civic loyalty
that the headquarters has always been in Nishi-ku, Yokohama.
In addition to on-demand same-day delivery service (by bicycle
and other means of transport), Courio-City also provides sales
promotion and office support, with a level of flexibility that
helps small companies cope with daily demands with minimal
disruption. “We keep businesses going and growing by filling in
the blanks.”

Yanagawa is an unpretentious idealist. He partners with
the city and NPOs to promote environmental awareness
and solutions to the global warming crisis at the local level.
He displays the United Nations’ seventeen Sustainable

Development Goals (SDGs) prominently, and when asked which
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of them is most important, he doesn’t hesitate to focus on the
environment. Promoting bicycle use helps to lower emissions
and reduce fossil fuel dependence, while also “helping young
people discover the joy of cycling.”

In 2017 a dedicated core of cycling enthusiasts, led by
“Yanaken,” “Sangtae,” “Rascal,” and eventual 2022 world
champion “Chikappa,” took on the grueling job of planning
the 2023 World Championships, back in Japan for the first time
since the 2009 Tokyo event. (Nicknames are de rigueur in the
cycling world: Yokohama Bay Brewing impresario Shin’ya Suzuki
was once dubbed “Zookie” during his courier days.) When the
Japanese delegation won the team victory in Jakarta in 2019,
all were optimistic for future success, but the coronavirus had
different plans, causing two years of cancellations. Undaunted,
the planningteam pressed on, buoyed by successin New York City
in 2022. The finals at Nissan Stadium included 377 competitors,
about 40% of whom came to Japan from 28 countries around
the world. (Unlike other competitive sporting events, women
and men compete in CMWC races without distinction.) One can
only imagine how many details had to be ironed out before the
final week!

In any race, every competitor wants to win, but at CMWC
there was also room for a deeper meaning. The CMWC cargo
race was based on the premise of an earthquake or tsunami
disaster, and the cargo represented emergency provisions such
as water tanks, gasoline, or an automated external defibrillator
(AED). The boxes in the cargo bays were actually filled with
second-hand clothing that will eventually be sold or recycled to
reduce “fast-fashion” waste. No detail was too small for these
dedicated and imaginative organizers. They already have their
sights trained on the 2024 and 2025 CMWC events in Zirich and
Sydney!
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Photo courtesy of CMWC

www.yokohdmdsecnsider.com
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CYCLE MESSENGER WORLD CHAMPIONSHIPS

Text by
Glenn Scoggins
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Photos

courtesy of CMWC

Yokohama has hosted world championship finals in many sports.
Yokohama Stadium saw Japan win the Olympic gold medals in baseball
and softball in 2021, while Nissan Stadium was the venue for the final
matches in both the 2019 Rugby World Cup and the 2002 FIFA World
Cup. This autumn the world champions of another sport were crowned
in Yokohama: cycle messengers. Competing in events such as Delivery
Race and Cargobike Race, the strongest cyclists in the world converged
on Yokohama and went head-to-head and tire-to-tire to determine who
was fastest and most skilful. An exciting week of sports, arts, and culture
culminated in the final competitions at Shin-Yokohama on September
23and 24.

The organizers of the 29th annual Cycle Messenger World
Championships (CMWC),
(“Yanaken”), have a mission: “to communicate the social, economic,

led by charismatic Ken'ichi Yanagawa

environmental, and health benefits” of bicycles-as more than just
a means of transportation-and to create “a sustainable city full of
smiles.” They intend to prove “that we can be cool and eco-friendly at
the same time.”

Indeed, the CMWC weekend finals were cool in more ways than
one: the summer heat gave way to the brisk breezes and high skies
of fall, right on schedule. Also on schedule were the races, combining
athleticism and steely determination with laidback courier culture.
The several thousand attendees enjoyed the excitement and relaxed
atmosphere, taking full advantage of the bustling marketplace next
to Nissan Stadium. Bicycle culture, lifestyle, and business were on full
display at dozens of shops. To add additional zest, three local Yokohama
brewers made limited-edition beers. Hats off to the organizers, who
showed off the city at its best!



Rt N

SUZUKIYA LIQUOR STORE

Text and photos by
Mayura Sugawara

Hours 10:00,_20:00 (19:00 0n holldays)
Closed Sun
Instagram  @sakesuzuki

Address Minami-ku Shimizugaoka 208
FXAEK Y 208
Tel 045-231-2510

RREAERISESED . RV RV EEHZRITS ERNZDOHME
EHRABRBEELNRIIE B SOMTOERE CVWSFHESEMN VWS
ASTHBET 52 LALANEDS EICU><DT B, BARE. Bl 7172
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DA—-PETRIRBEEDHAZEMELVKETHEZ TN B,

FBFI3BENSHKELH ZHABRIEN BHAD 2R TREZMCE
TRAVEZIVRZARTDESBIER 2T E WS, IRISHIAHE R D
B DABEDLSBIEICLIeN o7 LSTIN FhZbo LBERDEMHE
ZROHEVERBSTVT HRHIR ELBEDTVE L 1o LBARIFEW
BONSHBERDESMRLICTAIUF YT EZRESERETRIEED
BERCR—REE TSI AT BEEEIDIFBEICAE>TVS &
T EETIRAFRHEZE D RILEROFZ>TEDGBEBROREEELT
BHEBELTUL\S,

BEBABICFLBVATHRADWEL T RN R 2N BT,
FIMBUPH LLWERZRD THNBZDEHRVIESE S HBAKIINSEIZ
AIBICHBHBLIEVEERTVE L BBICOVTORRRBZ LD,
BECADEIEZRNISELVTYT ILSEDOBRICOVTHHIT
<Moo SRO—ERLICEVFHNTHTIELLY,

The owner Takashi Suzuki

Located about an eight-minute walk from Keikyd Minami-
Ota station, Yokohama Suzuki-ya is near the end of Don Don
shopping street. It looks like an ordinary local liquor store that
you might find in your neighborhood, but once you step inside,
you'll be astounded by the variety of the bottles filling up the
shelves. There’s a wide range of Japanese sake and shéchid
(a distilled liquor), as well as wine and craft beer, including
imported and domestic brands. The third-generation owner,
Takashi Suzuki, welcomes every customer with a charming
smile. If you love drinking, you're in utopia!

The family has been running the business since 1963, but
it served as a convenience store until Suzuki took over at the
age of 25. Suzuki remembers with a laugh “My father always
wanted the store to be kind of like a fridge for local customers,
but | wanted to strengthen our expertise in all kinds of alcoholic
beverages. We were arguing almost all the time.” Little by little,
he increased the number of brands at the store. Today, their
customers are mostly hardcore fans looking for rare bottles.
Suzuki-ya also functions as a place to spread information
around Yokohama, because they have products that you can’t
find anywhere else.

Even if you are not an expert about alcoholic beverages,
Suzuki will happily help you choose gifts or even find a new
favorite to drink by yourself. He shares his dream: “I'm planning
to make a kakuuchi space (standing bar) using a part of the
store one day. It’d be amazing to share ideas and reactions with
customers and see them enjoying their drinks in person.” Not
sure what to drink tonight? Visit Suzuki-ya to decide!

www.yokohamaseasider.com
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QIN CAFE 753

cafe website

Text and photos by
Akiko Ishikawa

Address Midori-ku Nakayama 5-3-10
BRI ARILST B3-10

Tel 045-935-7531

Hours 11:00~16:00 (-015%)
REAR

Instagram  gincafe753

DB RIREEB A DISEA T IS T53 (T #H) TUF LT H
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HREOE AN H 2. RERICEHOESBEZRETHSL AFXDE
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Sfco I RIG - F 70 CREAEEHI IR TERETRBEEZMNTTH
MEE TV KHRICEA Y 2ERERD. EEE LOERVVRERIED
ADBWERENICL REMOBWEADOFRESERH. ERISEESS
ACTEHREMED K TIOLMICE oML TSI EHTTT53DF
—TUNCDIRHHTVB LS,

HEAAZa2— 13— =3(¥828). — 1+ A (¥1139) T.AHDOHAN
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AICEBMREBDOINARALER—RREFREBER )V INETTDH
RoTH— DKM DS T4 —FIF BEDD TEREKME. LESH.
LEVNDI B CABEORKNSENS, B - HE - BREER>O
YT EMRTARFHOY TR T ) —L(ED)¥369-E/\NT T¥1506). FHD
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After climbing a gentle slope in Midori-ku, you’ll find “Nagomi
(753) Village,” with a Japanese-style house, shop, and gallery.
Occasional markets and other events take place here, attracting
local residents in the Nakayama area. The main attraction is “Qin
Café 753,” inside a refurbished old folk house. Looming over the roof
is a huge cherry tree, nearly one hundred years old. Kazuki Tsuji, the
owner of the cafe, has two decades of experience in French cuisine.

According to Tsuji, during his training in France, he reconsidered
the charms of Japanese food culture, especially the traditional
seasoning, shéyu (soy sauce). Upon returning to his homeland, he
learned about its brewing process. He became obsessed with the
depth of the process of fermentation, which had evolved to match
Japan’s terroir. All the fermented seasonings that he now uses, such
as shoyu, miso (fermented soybean paste), and kgji (yeast used in
producing sake), are homemade and aged for a long time. When
he buys organic vegetables, he values his long connections with
farmers who are passionate about growing them. He specifically
chooses them when they are in season, so they are high in nutrition.
Tsuji’s original goal was to grow his own vegetables, which led him
to open the café.

The regular menu consists of two options: a plate with one soup
and three dishes (¥828) or one soup and five dishes (¥1139). After
you make your choice, you'll select meat or fish (¥369) from the
set menu. | recommend ordering one of their fermented drinks,
including seasonal amazake (sweet non-alcoholic sake) or spiced
lemonade carbonated and fermented as an aperitif. Their dessert
menu includes chiffon cake made with rice flour with a choice of four
different flavors, such as homemade miso, shoyu, lemon, and basil
of the day. In addition to that, they also have soy milk and amazake
soft serve ice cream with a hint of homemade enzyme syrup (kin
cream ¥369 and kin parfait ¥1506) as well as seasonal vegan cake
(¥700~). Items are available for takeout too.

Look out the window and imagine how beautiful the garden will
be when the old sakura treeis in full bloom. In autumn, maple leaves
will turn red, which will surely catch your eye. It is easy to relax in
the old Japanese house, even in summer, since it is constructed
of breathable natural materials and surrounded by lots of trees. In
winter, charcoal burned in the jrori (Japanese fireplace) will keep
the room warm. This place lets you appreciate the beauty of nature
in a “retro” atmosphere reminiscent of the early 20th century. Take
your time and enjoy eating elaborate dishes of Japanese traditional
fermented food.

14 www‘yokohclmclseosider.com



HOUSEHOLD PRODUCTS THAT INCORPORATE CHEMICALS TO GIVE
them a scent are being blamed for an increase in “scent pollu- » ¢

tion” and a rise in medical complaints in Japan, ranging from ‘ .
short-term issues such as headaches and nausea to more %
debilitating illnesses, including chronic fatigue syndrome . .
and autoimmune diseases. \

Domestic manufacturers of fabric softeners, antiperspi- -
rants, insect repellents, disinfectants and detergents began
to mimic the trend among foreign firms to add scents to
their products around 20 years ago.

The tactic paid off, abetted by advertising tag lines such
as “long-lasting scents” and the promise of laundry smelling like sun-dappled
spring meadows. Now, chemical scents in household cleaning products are
standard across the industry.

In tandem with the introduction of artificial scents, however, has been an
increase in medical complaints linked to the unintended over-consumption
of chemicals.

The most common symptoms are headaches, nausea, impairment of cognitive
abilities, coughing, fatigue and dizziness.

In the six years to 2020, Japan’s National Consumer Affairs Center reported 928
consultations about the impact of scent from fabric softeners, of which 78 percent
were from women aged between 30 and 60, the Sankei Shimbun reported. It added
that referrals were likely to be a fraction of the real number of cases.

Scientists and the Ministry of Health, Labor and Welfare are studying the root
causes of the complaint, with much of the research focused on how chemicals can
impact the central nervous system.

The work is complicated, however, because so many artificially created chemical
compounds have now been created, and it is proving difficult to identify those that
are causing concern about human health, especially when they are used in combi-
nations and when the same scents affect people in different ways.

Experts say there is also little public awareness of the dangers associated with
scent pollution.

Nevertheless, a number of citizens’ groups are calling on the government to ban
the use of microcapsules containing chemical scents in fabric softeners and for
schools, hospitals and other public facilities to halt the use of artificial fragrances.

Canary Network Nationwide has been set up to assist people who are suffering
from the effects of osmophobia, the fear, dislike or aversion to smell, with more
information in Japanese at the organization’s web site https://canary-network.org/

Julian Ryallis 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.
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THE SKY

Text by ‘ Photos by
Jumpei Kawasaki

Hisato Saito
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It was 36 years ago when | noticed that Mr. Kato at my part-time
job was taking pictures of the sky, every morning and evening,
from the parking lot. He was a building superintendent in his 70s
or older. He printed out the photos and stored them in dozens of
albums. They were all just ordinary pictures of the sky, with some
clouds. One day, | asked Mr. Kato why he took photos of the sky.

“Because | like the sky.” That was his only answer. When |
persisted, he told me “I hate looking down. When I’'m walking on
the street, | don’t look down. | always look slightly upward. Then
you feel like your spirit is also lifted up”.

Thirty-six years later, | am working in the field of photography.
When | see the sky through the viewfinder of my camera, I'm still
reminded of Mr. Kato.

What did Mr. Kato see in the sky? He once told me that his
camera was a memento from his wife. Every person has a story
with their camera. | believe that photographs do not only serve asa
way to record events or express oneself. They often have personal
meanings too. So there must be photos that no one will ever get
to see.

How many selfies or photos do you have on your phone that
you’ve never shown to anyone?

Perhaps when you are taking photos for nobody but yourself,
you are exploring yourself.

THE DARK ROOM INTERNATIONAL

Address FIXTERRE]1-42-1 2F Website www.thedarkroom-int.com
Naka-ku Hanasaki-cho 1-42-1 2F  Instagram yokohama_shashinkan_b
Tel 045-261-7654

www.yokohamaseasider.com



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

Purchase back issues and subscriptions

ES | japanbeertimes.com/magazines

JAPANSBEE]
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RESTAURANT

SINCE 1953

BERED
FUSvEIEE

Yokohama’s oldest
Greek restaurant

* International School for
children aged 2- 6

* Extended day care
facilities

11:30 - 14:00

17:00 - 22:30 i@ . e | 1 * Affer school classes in
T / R 7 > English, Math, Piano,
BB NBEK = - \ - and Computer coding,

Closed Mon-Tues < F Y 3 for older students
045-253-1645 '
sparta.jp

1-4-16, Kominatocho, Ishi Building 2F, Naka- ku, Yokohama

www.ysipreschool.com

DD

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare Oapacese
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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Text by Masayuki Watanabe

(Izhikawascha|Green|Manager)

s Content sponsored by Charcoall Grill Green

06

o~

2 P

TUHF—TRLEY

PRESERVED LEMON

organic lemon ...

coarse salt

HILZEVR—IL
IIVR=I
V7o HA—

whole cardamom (use only seeds inside of pods)
whole cumin

whole coriander

SFEVATAVY.
To9IRYyIN—R—

cinnamon

whole black pepper .

laurel

*seasoned salt

1 EHEERBEEIS. 1 Sterilize amason jarin boiling water.

2 LEVEHOIWKLYINIZT 3. RN RYVILE O BEEHE S, 2 Wash lemonsand cutinto wedges. Mix seasoning salt ingredients.

3 LEVERNARYVILN R BEICEEHRICEESD B0 (5B R<BRAE AL 3 Stuff lemon and seasoning salt into jar alternately. (Try to mini-
FLUAABDSFED D) mize empty space)

4 SBEFACRE.1BIE L FISRDOFEZIRoTRE S, 4 Storein a cool place. Shake the jar once a day.

5 M1sAMRESEZ.TR! 5 Allow to ferment for about 1 month before consuming.
HEREICTIoTY =P RLy SV I EOAHRHE IREE, REHE A LS E T EAEVEN D *Chop lemon to use for a sauce, dressing, stews, meat dishes, or fish dishes.
PESS *Make a simpler version with just lemon and salt.

*SVTINLEVUBDHTHARLER T,
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