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TEL: 045-313-1011
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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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Expert care from a friendly,
internationally trained,
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dentist
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As soaring temperatures around the world match those in
Japan, drink plenty of water to prevent dehydration. This month,
- ) families reunite during Obon as festivals in Japan mark this
! — - ) special event. If you're staying in Yokohama, read our article on
FIRST AUTHENTIC AuERICA" ST"-E HOKED BBQ CRAFT BEER PUB. rediscovering Nogeyama, near the well-known nightlife spot, with
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(RE)DISCOVERING YOKOHAMA: NOGEYAMA
HEOHBRR BHEL

Text and photos by Glenn Scoggins
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A regular Seasider reader, or any bon vivant, is already
familiar with Yokohama’s thriving nightlife area of Noge. The
narrow streets paralleling the Ookagawa River are filled with
countless bars and restaurants. Looming over their patrons, far
above the bright lights, are the steep cliffs of Nogeyama, one
of Yokohama’s most interesting areas. Straddling Naka and
Nishi Wards, it’s a fitting choice for our new series introducing
neighborhoods well worth a first or repeat visit.

Nogeyama traces its origins to the opening of the port in
1859, when the town itself was born. Monuments in Nogeyama
Park commemorate those who advocated opening Yokohama
to foreign trade, including shogunal negotiator lwase Tadanari
and samurai Sakuma Shozan, who paid the price for his
progressive beliefs with his life in 1864.

Other early pioneers included Dr William Willis, founder
of Jizen Hospital in 1868, and Henry Spencer Palmer, who
designed Japan’s first modern water supply system in
1887, piping fresh water from the Sagami River. Another
monument honors Takashima Kaemon, known as the
“Father of Yokohama” for his contributions to infrastructure.
He established the first gas street lamps in Japan in 1872,
founding the company now known as Tokyo Gas (Both Palmer
and Takashima are subjects of future “Pioneers” installments).
Eliza Scidmore and Takamine Jokichi are recognized for
arranging the 1912 exchange of Japanese cherry trees for
American dogwood trees.

The silk trade led to fortunes made and lost in the 19th
century. While Western merchants built their mansions atop
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the hills of Yamate, their Japanese counterparts flaunted their
wealth with sprawling estates in Nogeyama. The cultured art
collector Hara Tomitard (Sankei) is best known for his garden,
Sankeien, but he also inherited his father’s estate in Nogeyama.

All fell victim to the 1923 earthquake that wiped out the city. As
part of reconstruction, Nogeyama Park opened in 1926, allowing
the public to enjoy the view once monopolized by millionaires.
The park included both Japanese and Western sections, but also
a hybrid area blending the two cultures in a way characteristic of
Yokohama. After WWII bombing damage was repaired, the park
boasted a 50-meter pool with space for 10,000 spectators, which
remained until 2003.

The park today includes a monument to the competitions
hosted by Yokohama in the 1964 Tokyo Olympics: basketball and
soccer preliminary matches, but also the unforgettable volleyball
gold medal final, when Japan’s “Sorceresses of the Orient”
defeated the mighty Soviet Union.

Nogeyama Park is best known by generations of residents
for its zoo, the oldest and smallest of three within the city limits.
Established in 1951, it eliminated admission charges in 1954 and
has been free ever since. Many couples look back with nostalgia
on their first teenage date! The zoo makes good use of its limited
and hilly space, exhibiting 200 species from all seven continents in
its 33,000 square meters. Some are well known, including giraffes,
zebras, and penguins. The undisputed star is Raja, a lion born in
2008 and enjoying his retirement. While giant pandas can be seen at
Ueno Zoo in Tokyd, Nogeyama has their cousins, lesser pandas. The
zoo takes its four-way mission seriously: education, research, and
conservation, and not just recreation. This includes preservation
of endangered species, leading to the recent transfer of its only
Sumatran tiger to a dedicated facility at Ueno Zoo. However, the
more intelligent animals show signs of stress, exhibiting repetitive
movements in their restricted enclosures.

The Nogeyama area also includes Yokohama’s Central Library,
the Civic Art Gallery, and the Geihinkan wedding complex.
However, the most impressive sight may be the massive Buddhist
temple known as Narita-san Yokohama Betsuin, also called
Nogeyama Fudodson. Founded in 1870 through the influence of
the ubiquitous Takashima Kaemon, it is an imposing structure
atop a sheer cliff, accessible from below only by an intimidatingly
steep staircase (although an elevator is planned for the future). It
is a branch of Shinsho-ji temple in Chiba, and its main object of
worship is a statue of the deity Fudo-Myo0, once owned by the
Tokugawa Shogun. Its glistening gilt interior, with gorgeous golden
chandeliers suspended from the high ceiling, is an inspiring venue
for the chanting of sutras and the reverberation of the enormous
drums, four times each day. Unlike most Buddhist temples, it does
not hold funerals and has no cemetery; as its priest explained, the
temple “is for the living, not for the dead.”

A brisk walk through the steep hills of Nogeyama will stimulate
your curiosity, refresh your mind, and provide a cardiovascular
workout to prolong your life!

For more info visit www.yokohamaseasider.com 5



WHARF HOUSE
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Text and photos by Glenn Scoggins

MEOHEBBAO—DOILTRARIC4BICA—T > LI-COH
BT D —TNDRUE BIZU2T=DDLANNDRIE AR ST
F— ESICHATOBBQETHIOTWR NI ZFRDICRBEZRE
MRty DL T REOIERICH oo EH VL RNNT
ZEHRLco APaT I THRBESNEFTEK TAIRENHBD. B S
DHBZRFIIERZA )Y S aBRBEEARBOS— U TT7oH D>
7D EE>TVWR RREPEGEKORBOMDO N BEORLIES|F
U T3.BEDETHINEDTDDONTEATEA LB HRBEICIE.ADIT
ICRBHADBEEES LIENIRD . COB RN ZHICEATVRIEUZ
HHTELZ7EE5,

FICIETKTADT—TILDA LR EXBICRANZ TV TTY
REv AN FESKERD LIFTWE . XEYTIETSVADKE
ZHHBESEZIBEEHDANSA Ty Y THZEH REBHDITE
BULWDHEVWERZ L T<NZ.EELE —)L8TE(350mlE500mIT
¥1000~¥1300%2) & T F 1) — DR B4 > (JFZF¥900~¥1200.
AL TOEXHE) 220 RRDEREDBAE. WIHEOEREZESR
(¥1100£¥880) % &\ MITTDBEENRU Y IXZa—DA¥Z HH TS,

BEXZ1—ZARENZ L T3-Grill Combold2A&k D2 ——
BRILFEIMACTZDHZY—t—J 5D WFRD TR
wEINTH)Z¥2900THED XD NS IFE THRTEDABESR
(¥550~¥1750). F L1 >V X&T— IV SHATRENAZRBEDIRN DS,
FEOHB AZTDHAIXDE—H U ILike Chickend 7454
(¥1280)%3FX L7z, Like ChickenliEBHEWIHIHD DS BRI
FTHAMDBRAD LS TREBHRAREO VDB D—Fo

M —IND R KL<HEES A E—HED EIF D LS5 %
CBAEDELETRBIN L EONZ L. ZNEIFBRVEE S5, KER
BYTLCKBUIBRYH RO OXVFVIRKRFEZRELTT—MA
ETIFBRVDBHLNAV. ZORDD. COHEZRBITILSB IRV
T HEDAADRITOEBEBZRALZD. BVDOFEREZTS.2CIF
Z5VWSEK TR,

6 For more info visit www.yokohamaseasider.com

‘1 T
L "l |
1 R

=
o~ B W

) h A |

y 1

L |

A new landmark in Yamashita Park, Yokohama’s most famous
location, opened in April. Summer is the ideal season to enjoy all-day
dining at The Wharf House: from breakfast to dinner with an outdoor
barbecue as well. Hawaii-based Zetton spared no expense to renovate
an aging resthouse at the northwest end of Yamashita Park. The
result is an interior which is both casual and sophisticated, with high
ceilings, broad windows, stylish lighting, and wooden fans rotating
languorously. Views of the park, the port, and the nearby pier add to
the pleasure of dining. As the midsummer heat retreats and darkness
slowly falls, flickering harbor lights reflect on the water. One feels anew
the thrill of life in this magical town.

Inside, tables fill and the atmosphere is enlivened by fast-paced
but unobtrusive jazz. The staff are attentive and pleasant in blue-and-
white striped shirts recalling French sailors. Local drinks command the
menu, including eight brands of Yokohama Beer (350 ml and 500 ml,
respectively ¥1000 and ¥1300), red and white wine from Yokohama
Winery (¥900 to ¥1200 by glass, bottles also available), and sake from
two Kanagawa breweries, Izumibashi and Zaruso Horai (¥1100 and
¥880).

The kitchen caters to carivores. The “3-Grill Combo” includes two
juicy drumsticks, a chewy sausage, and a tender beef brisket for ¥2900.
All are also available a la carte (¥550 to ¥1750). In a nod to healthy
eating, the menuincludes a grain and kale salad. Curiosity impelled me
to order the generously-sized vegan Cobb salad (¥1280). Its branded
“Like Chicken” was delicious if incongruous, featuring authentic taste,
consistency, and seasoning despite a disconcerting absence of bones.

Is The Wharf House an “Anaba,” like many of Seasider’s
recommendations? Far from it. It’s conspicuous, large, and boisterous,
not a quiet place for a romantic téte-a-téte. Instead, it’s an instant
institution, where Yokohama residents can dine and drink their
original hometown beverages in the most iconic location imaginable.

Naka-ku Yamashita-cho 279
XL FET279 (LW TF2AER)

Address

Tel 045-228-7737
Website wharfhouse-yokohama.zetton.co.jp
*See website for opening hours and details.




Summer heat

. MYFIRSTIMAGE OF JAPAN WAS OFA COLD =
B place. White-capped Mt. Fuji. Snow

: monkeys Warmlng up by an ireri

w1th a hot sake in hand Onsen o

How very, very WrongI Was SRS e

E In Texas we’d say Japan is: hotas Hades s

.- -in the summertime. We’d : say Tokye 5o 750

= S R s iR hotter than Georgla asphaIt We’dsay it’s hot-. S e 3

SEREL = N R s enough to scald a loon. (And then'some wise- ass fromNew Si SaRes e

, Jersey Wlll lean over and whisper, “It’s not the heat. It’s “the humidity.”). 3 \‘ TN
And that’s what we all need to watch out for this summer, as temperatuxes soari"* '\

and humidity peaks at a staggering 85% in the Kanto area. As temperatures :

increase, we sweat—as our sweat evaporates, heat is drawn off our skin, and we

cool down. But when it’s so humid that air can’t accept any more evaporating

moisture, our cooling systems become progressively meaningless and heatstroke

is more of a danger. So as you enjoy summertime fun this year, here are some tips

for staying healthy in the heat:

1) We don’t have other cooling mechanisms like the panting of dogs or the
heat-dissipating fins of some lizards, so humidity aside, the heat is going to
make you sweat. And sweat. And sweat. With sweating comes loss of precious
water and electrolytes. It’s therefore important to continuously replenish those
vital components—so stay hydrated! For most people, diluted sports drink is
best to replenish both water and electrolytes.

2) Limiting coffee, alcohol, and energy drinks is wise on very hot days, especially
when you are outside. Alcohol and caffeine are potent diuretics that increase
water loss. As you urinate, you’ll also flush additional electrolytes down the
toilet. Not only can this speed up dehydration, but it can make hangovers and
“sun headaches” worse. Opt for non-alcoholic, light fruit drinks—these contain
natural electrolytes that your body will be craving.

3) Using a tenugui, a thin cloth towel, around the neck can be helpful to keep the
sun off your neck (an area often left exposed to the heat). A tenugui can also
gently wick excess liquid off your skin, leaving a thinner sheen of sweat that is
more amenable to evaporative cooling. (In a pinch, a tenugui can also be used
to keep sun off exposed heads or as a makeshift face mask.)

So grab your sports drink and your tenugui, enjoy the summer, and stay cool!

Photo: Andrew Pothecary

Dr. Gautam Deshpande is a US-board certified physician and founding Vice Dean
of the St. Luke's International University Graduate School of Public Health

This page has been brought to you as a public service of the Yokohama BLUFF CLINIC. @
bluffclinic.com

For more info visit www.yokohamaseasider.com 7
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BASHAMICHI HARIA
EHEHariA

Text by Akiko Ishikawa
Photos by Mayura Sugawara
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“Bashamichi HariA” isa women-only acupuncture beauty clinic.
Ayako Fujita, its owner, was born and raised in Bashamichiand calls
herself a true hamakko. Growing up, she was always surrounded by
workers as her parents ran a manufacturing company. She told us
with a smile that there were always people who gave answers to
her random questions as a child and that’s why she stayed curious
and still enjoys learning things. As she matured, her curiosity
eventually inspired her to seek a job that enabled her to contribute
to society and also keep studying on her own.

After acquiring her acupuncture license, she spent two more
years at school studying physiology, anatomy, and Asian medicine
for a teaching license. Her essays have been featured in specialty
health magazines. “Instead of chasing trends all the time, | want
to honor both the basics and connections with my patients,” says
Fujita. Her personality is bright and puts you at ease, as if you could
talk to her about anything the first time you meet. On your first visit,
she spends considerable time in discussion with you to settle on
an appropriate treatment style-one that’s based not only on your

physical condition, but also your mental state. She offers “perfectly
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customized acupuncture treatment” through traditional Chinese
medicine. This starts with pulse diagnosis-HariA’s speciality-as
your feet are warmed up in an infrared foot bath. During diagnosis,
she examines two types of ‘flows’ circulating in your body: the flow
of gi and blood. In the world of traditional Chinese medicine, both
are considered the source of life. She checks the characteristics and
depth of your pulse in both arms, and relies on the aforementioned
flows to diagnose your stress levels, quality of your sleep, and
other conditions.

| asked for a regular acupuncture treatment, as well as cupping
therapy on the optional menu. This treatment uses the force of
suction inside the glass cups placed on your body to improve blood
flow. This helps remove waste products in your body. It is thought
to ease symptoms of bloating, shoulder pain, back pain, and
more. Since her treatment focuses on boosting your metabolism,
your body feels as if it had a hard workout even though all you
did was lay down. In fact, | was able to sleep without waking up
in the middle of night after the treatment, and that was markedly
different from my usual sleep. Waking up was not hard at all, and
| sweated comfortably while sleeping. It felt like my entire body
was detoxing. It was definitely a sign that my body had regained
its natural healing ability without being dependent on medications
or supplements. No wonder she has so many returning customers
who hope to maintain their health after realizing the importance of
body care through acupuncture treatments.

The interior of the salon is decorated with Asian-style furniture
and exudes a sensitivity to detail all her own. The aroma of incense
at the entrance softens your mood for a session at HariA after
a long day of work. According to Fujita, items utilized here are
carefully selected to provide a relaxing atmosphere for patients
who are busy and tired. Her solid acupuncture techniques in turn
boost the energy of patients. “My goal is to reduce my patients’
physical burden and help them stay healthy and beautiful for
as long as possible. For women in today's society who are busy
working, raising kids, nursing, and so on, | hope my acupuncture
treatments will provide a way for the care of their bodies,” says
Fujita. Certainly, both my body and mental state were energized
after treatment.

LHERAE
32 (2B5F) LB (1BRIH) &
213 MZBZHEICIEA @A

Beauty acupuncture treatment
first visit (2h), follow ups (1.5h) both
10,000 yen.

hyeyd

2E B UFEA TS 3K £1000
#RA) 2ottt 7S a>H

Cupping
free the first time,
¥1000 thereafter + other options

Naka-ku Motohamacho 4-35
Bashamichi YtBAY 308
hXTiERT4-35 FEEYtBAY 308
Every monday

haria.yokohama
bashamichi_haria

Address

Closed
Website
Instagram
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BECK & SERGE

Text by Hisao Saito Photos by Jumpei Kawasaki
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ZABBULH S PodcastBRfEICHkE T2 IC L7z, TBECK AND
SERGEJ WS RA LT BeckTA.SergeTALDHIKRDZTHLO
ANSERERREAMEEETZ1ADBEAICOVWT.EZAILRSED
FEBo TV Wiz 3RTE. Spotify ApplePodcastiCTERIELTW S,
(Google Podcast THEMEFE) B SRS T,

12 For more info visit www.yokohamaseasider.com

Next year, it will have been a quarter of a century since THE
DARKROOM was established. I've learned a lot of things from our
guests. Their various discussions about photography and cameras have
always been superb. | often had guests who would simply listen to the
conversations rather than make use of our darkroom. The community
we have here is one of the greatest appeals of THE DARKROOM.

“These talks are too good for this room alone!”

“Everyone should have a chance to listen!”

From such ideas came our decision to start a podcast. Since July
10th, we've been streaming conversations between Beck and Serge
until the same title, “BECK AND SERGE”. For our first episode, we had
them talk about the attraction of Leica cameras. Currently, our podcasts
are available on both Spotify and Apple Podcast (and will soon stream

on Google Podcast, too). Please give it a listen.



THE DARKROOM
since 1999

presents

BECK
AN@ DARK ROOM INTERNATIONAL
g E R@ E www.thedarkroom-int.com

RXTEBXET1 T H42-1-2F
Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

For more info visit www.yokohamaseasider.com 13




18 Yamashita-cho, Naka-ku
045-664-5757

11:00-19:00 (closed Mon)
8

www.elliott.jp

Tartscafe is a cultural hub for traditional
and modern arts, signature drinks and
health-conscious food located in Yokohama,

JAPAN.

Summer 2023 Cafe Hours
Tuesday through Friday: 1:00am - 18:00pm
Saturday: 7:00am - 18:00pm
Sunday: 7:00am - 18:00pm
@ Closed: Mondays, and 2nd and 4th Tuesdays of each month
Enjoy Weekend Breakfast from 7:00am - 1:00am

TARTSCAFE

www.7artscafe.co.jp

Eopar )

Traditional,
I\ foibideil ,
Quality A

B 05120 05%L
IZNF—H— X4 Vi

# Instagram ¥

@bashamichi_haria

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leara ﬂaﬁaﬂede
coz %éaéﬂma& e

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

email: admissions@yiea.com

https://www.yiea.com

14 For more info visit www.yokohamaseasider.com
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Text by Masayuki Watanabe
(Ishikawa-cho Green Manager)

3 Content for Green Pages is sponsored by Charcoal Grill Green
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Lamb Chili Beans
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lamb shoulder loin (coarsely ground or hand cut)
onions (finely chopped)
chickpeas (boiled).

white kidney beans (boiled)
garlic (finely chopped)
coriander (finely chopped
chipotle

ketchup

tomato (diced)

water.

salad oil

Whole Spice
cumin seeds....
coriander seed

laurier 2 pieces

Powder Spice
paprika powde
chili powder....
oregano (dry)

....50g

to taste
... to taste
... to taste
to taste

salt and pepper

coriander (for garnish)
parmigiano cheese (powder,
sour cream

Put salad oil and (whole spices) in a pan and heat to extract the
aroma of the spices. When you can smell the spices, add garlic
to bring outits aroma.

Add lamb to the pan and cook until browned (medium heat)
while drawing out the fat. Add onion and sauté until softened
(low heat). Add powder spices and, when fragrant, add chipotle
and coriander, then fry.

Add diced tomato, water, and ketchup to the pan from #2 and
let simmer for 1 hour. Finally, add chickpeas and white kidney
beans and adjust to taste.

Place cilantro, parmigiano, and sour cream on a plate to
complete!

For more info visit www.yokohamaseasider.com 15
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