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

dentist
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Maka-ku, Ishikawa-cho 1-13-5

Mamebun Bldg 3F (above HAC)
045-664-4618

www.nakamaru-dental.jp
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UCLA Ce m

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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U. S. M. Corporation

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

Made in Nippon

Sumikawa Law Office
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ENGLISH=SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds
Bookkeeping * National Tax Agency Representation

J.\l’\.\l..\l; AND INTERNATIONAL RESIDENTS WELCOME

| KAZUTOMO SHIMIZU

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

Maka-ku, Yoshida-machi 2-3
045-251-22T1

MON-SAT 11:00-21:00 (L0, 20:30)

045-264-4961
5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MON-FRI: 17:00 TO MIDNIGHT

| SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT
**LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY

)/ Homepage: www.bairdbeer.com n rc:,]

E-Mail: bashamichi-tap@bairdbeer.com
2 For more info visit www.yokohamaseasider.com
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For advertisment and other inquiries email

info@yokohamaseasider.com

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

Yokohama’s
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HOMETOWN
BREWERY

. _Jlive Music Saturday
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Eyent Space Available
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Do you see the light at the end of the COVID tunnel? We hope
so. We're not out of the tunnel yet, of course, but there is that light
glowing brighter by the day. We all need to maintain caution still-
we might also add hope. As we touched on in our previous issue, the
need for self care and asking after those around us continues. These
have been lonely, trying times for many. The stress has been greater
than many realize. Recovery will take a while, but it will come. And
we’ll be there to share many of the wonderful activities you can
enjoy in this great city of ours.

Visit us on the web at

www.yokohamaseasider.com
Follow us on Facebook, Twitter & Instagram
0 www.facebook.com/SeasiderMagazine
o @YokohamaSsdr
@yokohamaseasider

Publisher Design #Rett
Bright Wave Media, = Matthew Gammon Bright Wave Media
Inc.

Editorial 231-0063 Yokohama,

Cover Ry Beville Naka-ku, Hanasaki-cho
Gumyoji Temple Misato Hanamoto L421
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Sugawara) Akiko Ishikawa (Appointments only)

Hisao Saito X
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without the written consent of Bright Wave Media. Oj d herein are not y by the publisher. We are not responsible for

the quality or claims of advertisers. YSM is available at roughly 500 locations. Except for ads, and unless noted, none of the content in the Yokohama
Seasider Magazine is paid publicity. We feature information we thinkis important

AL — ZonRmE BRAE~ | FREETM

sncenpanTG a1
UBAILTEET . e
FSCORHPARIEME. / VOCA ¥ (ElFREHI0%) LLEORAH WETRIRBICRBINL SV —> TV TV IRE
TRICT, MRERICHVTRETZCO2RTEA—R A T4y b (18#) L1 TCO2E DR THRILTVET,

For more info visit www.yokohamaseasider.com 3



y—ey—7
Lee Reeve

Cider Insider
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Lee Reeve, together with his wife, Maiko Yoshioka-Reeve,
run inCider Japan. As a “tool to promote cider”, in December
2017 the long-time Yokohama residents launched a quarterly,
bilingual magazine of the same name, as well as a website and
associated social media channels. Soon after, in February 2018
they officially founded their company inCiderJapan G.K. From
there, the company’s endeavors branched into the importation

and distribution of fine ciders, mostly from Australia, but also the
U.S., the U.K., and France. ’m
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Lee, who was born in Newcastle but raised in Glasgow, has
resided in Japan for two decades. Youthful in both energy and
appearance (he’s middle-aged but could pass on the street for
somebody in their late 30s), it’s hard to miss his accent, albeit
one mellowed by so many years overseas. He and Maiko make
an attractive couple-now, perhaps, a power couple, too.

Longtime readers of the Yokohama Seasider may recognize
his name as he was the magazine’s director roughly ten
years ago, a role which helped inform his current magazine
endeavors. Others may have caught one of his occasional magic
shows over the years-he’s quite an accomplished magician.
He’s also a friendly personality you’re almost certain to run into
eventually at local bars frequented by international residents.
Cider is his passion and he is a tireless advocate, often making
the rounds (and drinking them, too).

“Around 2015 or so, | heard cider was making a resurgence,”
explains Lee as to how he got involved in this line of business.
“I thought it might be a good time to get ahead of the curve and
help people in Japan get cider.”

He had seen Japan’s craft beer boom firsthand. In the late
aughts, Lee was one of Japan’s underground homebrewers,
participating in competitions and venturing out to the growing
number of craft beer festivals. A decade later, he recognized
the opportunity for cider to make inroads in Japan and didn’t
hesitate to run with it. You could say that he and Maiko have
helped build those inroads.

EE R
G

U
o
TIL AR PR

Wznn IDER
ERY
ey ro—

For more info visit www.yokohamaseasider.com 5



ICOVWTEZLTRL VW EWSHEREED B L SIS Tco RIFEEICH.
FRWBFSTIEDDTIEHIN T AZ—BEEDERINTED HIEX
TATEBLTIDOIEETE—ILLLSELTWVWR U—IC&B . E
RIS A E—EEETILEDNREHD. SBEHFAL—IIHFELLTD
OTVBRIIFS~6IFLTEEVSH LT HAA—DAHHELTWVS
BEIEKETIZL000 L EETIF4801FL. ZFLTA—I+SUTIE
100%BICHBR T\,

BAOHDEVWHEITIKSBE U—BRFIEFHAE—DEA
EIELHBDZLICLTZ 2 AIE2019FDIFLA L E EAIRTEICHER
FREHFOWMBP VLTV LETOA IS4y TDIE EIFICHERE
EEP LI RVICHAA LA A — A —ZANSUTEDTAE—TC
SO EIFIE ERTE IO TREADHFIEEFo LW ZLTHED
OF I1ILZADERILAHIRES B0

14— HEROBERNABVW-CEICIE. D ARG %
HEFZIRFAIFEFFDROTVWE LI U —IFEET,

2ANICBRS T B<DNFEERHER I o TH20205F 3B
LWERE ST BSIFESEUV I A ARy FARTIE
EEOIFTLARE L. U—Wh FEFEIFFHIREL o7
Z51EMSEIIBULERRICEDCCZHFLTVS,

AR —FEOHRE. FIFEKLHIHE IS EOHSD
FYFAVARTERBVTHES £ IBEICHESHEAL
TWBAHAA—ZHEDREZBEN VK OLH B ZDOFTH. 7
—IWRR=Z—=XADTF v —A =TV INDRIHDETT
D BHILKBOTEE TIRBICE>THEHAZ MO > T
PRI TTHOM ZHEELTHE S, e

Not long after launching inCider Japan, he was invited
to speak about cider both domestically and internationally.
Japan, it turns out, has a fledgling industry that he also works
to highlight through his media. Lee estimates that there are
hundreds of companies here making cider of some kind, though
only about five or six are dedicated cideries, meaning that they
make it exclusively. In comparison, there are over 1000 in the
U.S., about 480 in the U.K., and well over 100 in Australia.

As his network of overseas contacts expanded, Lee and
Maiko geared up to bring some of those overseas brands into
Japan. The couple spent most of 2019 getting the proper
licensing to import, distribute and also sell via an online shop
that they added to their website. The first cider they imported-

from Australia-sold well enough that they had high hopes
for 2020. Then the pandemic struck.

“When our next shipment of cider arrived,” says Lee,
“Tokyo-our main market-was dead quiet.”

While 2020 was certainly a challenging year for
Lee and Maiko, not to mention most retailers and
distributors, they had at least found a niche where they
could survive, if not thrive. Lee describes last year as
a kind of holding pattern. In 2021, the couple hope to
pick up where they left off before the pandemic put the

brakes on their acceleration.

!

If you have a taste for cider, or at least some
curiosity, you can help them get back to speed by
checking out their online retail store. Otherwise,
there are a number of local retailers that carry
their brands. @Gather Eating House, in the World
Porters shopping mall, is one place we can
recommend. As the weather warms, sit out on
their patio and enjoy the liquid wonders that
apples from around the world can create.

Online store: Japan Cider Market
FISAVRARNT SvNIHAH4=T =Ty

www.japancidermarket.com

6 For more info visit www.yokohamaseasider.com



COVID-19 Vaccine Update

THE NATIONAL PROGRAM FOR COVID-19 VACCINES is currently
underway, with doctors and medical staff first in line to
receive the vaccinations. Notices for Yokohama residents
should be arriving through the mail for specific starting
dates and vaccination center locations beginning in March.
The second phase recipients will be residents reaching 65
and over this year. The vaccines will be available free of
cost to all residents. Although the new dedicated call
center phone numbers are not yet available as this notice
goes to print, advice will be available for non-Japanese
speaking residents at any time through International
Lounges operated at locations throughout the city by the
respective wards such as the Naka Ward International
Lounge (045-210-0667) and foreign language advisory centers
¢ operated by YOKE (045-222-1209 ).
~ Details are available on a Yokohama City site dedicated to COVID-19, with timely
~ updates for residents seeking the vaccines.

- www.city.yokohama.lg.jp/lang/covid-19-en/vaccination-info.html.

nbolts.

POLLEN ALERT

Though seasonal influenza numbers declined dramatically this past season, not so
the projections for this year's hay fever and allergies. Pollen count is already on a
steep rise, due, in part, to the number of mature cedar and other pollen-rich trees,
along with record heat of the previous summer. Masks have become de rigueur in
these times of the corona, which will also help to protect wearers from exposure to
pollen. Typical allergies are associated with runny nose, sneezing and itchy eyes
but commonly, not coughing. COVID-19, on the other hand, may range from
asymptomatic, or mild cold-like symptoms, to severe pneumonia, accompanied by
fevers and aches.

One significant difference which is worth remembering is that pollen allergies
are not known to affect the sense of smell unless there is significant clogging of
the nasal passage.

Consult your physician for advice. For home remedies, look no further than your
local drug store which will have entire sections of the store dedicated to everything

from the usual medications, to nasal sprays, humidifiers, air purifiers and a full
fashion range of the latest mask designs.

This page has been brought to you as a public service of the Yokohama BLUFF CLINIC.
Please note that the hours of the Clinic will change from March 31st. The new hours are:

Monday Tuesday Wednesday Thursday Friday Saturday
[V [ [Tl ©9:00 ~12:30 09:00 ~ 12130 09:00 ~ 13:00 09:00 ~ 12130 09:00 ~ 12130 09:00 ~ 12130
13:30 ~ 17:00 13:30 ~ 17:00 Afternoon closed | 13:30 ~17:00 13:30 ~ 17:00 13:30 ~ 17:00
Monday Tuesday Wednesday Thursday Friday Saturday
Dental 09:00 ~ 12130 09:00 ~ 12130 Closed all day 09:00 ~ 12130 09:00 ~ 12130 09:00 ~ 12130
13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00 13:30 ~ 17:00

Closed on Sundays, December 25, and national holidays

For more info visit www.yokohamaseasider.com 7
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®
MO %A@f—n SAKE BAR

For Information & Recrvations Call

045-663-3070

4 Hours
17:00 = 23:30
Closed
Mondays
RIEH

CraftSakeShoten.com
Friendly local bar with

rotating seasonal selections

(O]¥] < 19[ >

EAST & WEST FUSION CUISINE

KINPIRA

KITCHEN
045-231-6877

OPEN TUESDAY TO SUNDAY
LUNCH12:00-15:00

TR OINNER | 7:00-24:00
DELICIOUS ADDRESS

NAKA-KU
NOGECHO
» ~.77

2018

WOKOHAMA INTERNATIONAL EOUCATION ACADEM

JAPANESE LANGUAGE INSTITUTE
Leara Japacese
coe Yoleotiarea s

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

www.yiea.com

10 For more info visit www.yokohamaseasider.com




Cafe & Bar

Minami-ku Gumyoji 149-1-104
AX54BAF149-1 F— YU L > F5LBAFE2 104
G 14:00~26:00%
(often irregular)
Tel: 045-326-6673
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Walking through lively Gumyoji Kannon Street Shopping

Arcade, | discovered Cafe & Bar Musica, an establishment with
a relaxing ambiance. A piano and other instruments catch your
eye upon entering the place, enticing you to leisurely pass time
with a drink and some melodies. Have a seat at one of the 10
counter spots or 3 tables, including one outside.

To start, | ordered their daily lunch set with choice of
pizza or pasta (¥1400~). The pasta of the day was peperoncino
with bay scallops and petite vert, which highlighted seasonal
ingredients as well as a variety of textures. For post-meal drinks,
they offer 6 kinds of coffee and herbal tea personally selected
by owner Kohta Suzuki.

Suzuki gained experience working at bars and bistros with
the intent of creating a space to enjoy live music performances.
The Yokohama native became enamored with Gumyoji and
decided to open his own place there in September 2019. Though
hours are somewhat irregular as it is run solely by Suzuki, info
and daily menu updates can be found on Instagram and FB.
Musica transforms into a bar after 5pm. The
expansive drink menu features whiskey, original cocktails
(¥650~) and more. Suzuki considers himself an alcohol
collector. Musica is perfect for people who are looking
to try various drinks. Though the focus is beverages,
Suzuki takes pride in the quality of food served. His
passion and the bar’s atmosphere will take your
mind off your busy life. You will surely be drawn to
visit again.

*Musica currently opens at 11:30 due to the pandemic
(usual start is 14:00)

For more info visit www.yokohamaseasider.com 11
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Left and bottom photos by Akihisa Fukahori
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Photo by Hisao Saito
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Photo by Hisao Saito

Aspirations

of Youth

Text by Hisao Saito
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DARK ROOM INTERNATIONAL

==
RXTEIXET1 T E42-1-2F

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

www.thedarkroom-int.com

My photography work takes me to a lot of places.

In my elementary school yearbook, | wrote that | wanted to be
a photographer. To this day | can still recall the somewhat surprised
reactions to my unusual choice by the adults present. | think in this day
and age, children with similar aspirations might substitute “YouTuber”
for "photographer”, but the concept is the same.

For the most part, | was able to realize the dream of my youth.
Though there are a variety of photographers and I'm not the type |
imagined as a child, | encounter many people, things, and scenes and
snap shots of those that inspire me. That is essentially what | wanted
todo asakid.

Currently, | am accompanied on shoots by my two young
apprentices. In guiding them, | feel | pay homage to the instructor |
learned from in my 20s.

Inthese pages, | share their photos alongside my own. These exhibit
the mannerin which we each personally translate a subject through our
own eyes to present it in a two dimensional monochrome print. I don’t
plan on letting them overtake me anytime soon, but | must admit, | am
encouraged to see their skills adeptly developing.

For more info visit www.yokohamaseasider.com 13



=415 e SR Eaz.sjcr!:] 290YEN R
: la =iy o : : AII-you-can-drinlé

90, 2180en

TAKATSUKI NO KURAJ (2. 2 E47HERFRLTOAARBEE%R DS
TE2DiE|708WLLEE H L 2 T HICHEELFHF W B )apanese Craft BarTd,
BoEZ. RILEREFALDERBUVWAL EH—@iETo JRE.
TEBDBEICMAT. 2y ThDECHEBTWEESESG7LyvaklEniE]| Nama Sake 600 ~
BHICENFES R7YVVIDE] . BCEELAEIS7 PE—ALBERORERE. Craft B 700
AYVSFADIFAED ok EY T 7—ECELHIEMEL>THED T, rart Beer -
CELDOHBEAIEY v AFa b Y —RHRETEC 2 LRRDN DTSR EHT, Sake Pairing 550~
BEF—X, HIELLEECAE, Cocktail 550~
Y=a—7A% LECEILLEZAKATSUKI NO KURANEIR £ HEUC K& W, Cheese 520~

Japanese craft bar AKATSUKI NO KURA stocks more than 70 brands of sake from every A fi 320~
prefecture of Japan for savoring in a casual atmosphere. Make yourself at home in our new ppenzers

lounge area. Oyster 450 ~
Choose a bottle from our reasonably priced “wall of sake” and our staff will pour Charcuterie 620 ~
you a glass. We also offer a variety of fresh nama (unpasteurized) sake on tap as well
as sake-cuisine pairing sets. Excellent craft beer, fruit liqueur, and creative cocktails Temaki Sushi 580 ~
round out the drink menu. Our original food menu includes creative charcuterie,
hand-rolled sushi, select cheese, and oysters. No table charge

Stop by our recently remodeled bar to begin your sake journey today!

Japanese Craft Bar

Japanese Restaurant Tl
£REA T pRAmaist AKATSUKI no KURA Bieraton
f?s\ '_;\.3\ LG NISHIGUCHI

2

045-624-9913

MON»FRI 17:00-24:00

= @ MON»SAT 17:00-24:00

suw—@

[E HOLIDAYS 12:00-23:00

SAT 12:00-24:00
_—— Sotetsu Minamisaiwai Bldg 2F
SUN/ 00-92- (Nishiguchi PostOffice2F)
HOLIDAYS 12:00-23:00 1-10-16 Minamisaiwai Nishi-ku Yokohama
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spondored by Charcoal Grill Greeri

lamb (minced)

consomme soup (liquid)

whole cumin (finely ground)

garam masala

garlic (minced)

ginger (minced)

onion (minced & heated in microwave)
grated lemon peel

beef tallow

dumpling wrappers

BFORUNDIE 2 R—ILICANREEHE S, Mix all ingredients (excluding wrappers) in a bowl.

1OMEEERF DR TNEZTDLSICBT, Wrap the ingredients of 1 in dumpling wrappers,. Form
into typical xiaolongbao shape.

ALBZABRLSZHRNLTE T 5~TH (RESICL>TH Boil water for steamer. Steam dumplings for 5-7 minutes
IS ZE) :  (timevaries depending on size).

MICEDBFAHDY—ITESE! Serve with sauce of your choice.

For more info visit www.yokohamaseasider.com 15
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