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

JAP ANESE AND INTERNATIONAL RESIDENTS WELCOME

| KAZUTOMO SHIMIZU
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Tomoya Yamada
English Speaking Realtor

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

WWW.YOKOHAMARENT.COM

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

Kei Sumikawa (Attorney at Law)
web@smkw.biz https://sumikawa.net/
TEL: 044-276-8773

Member of the Kanagawa Bar Association

gs&nnz&%&% T

Sumikawa Law Office

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

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

www.nakamaru-dental.jp

Eat the old school way

TORAYA

ERE

Delicious Sashimi and Tempura

FAMILY OWNED

Naka-Ku, Yoshida-machi 2-3

045-251-2271

Tu
(Food L.0. 19:00 / Drinks L.O. 19:30)
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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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45-264-496
5-63 1, SUMIYOSHI -CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MON-FRI: 17:00 TO MIDNIGHT
SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT

| **LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY
Homepage: www.bairdbeer.com
E-Mail: bashamichi-tap@bairdbeer.com H r@
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This issue marks the 15-year anniversary of the Yokohama Seasider!
We’d like to extend our gratitude to our sponsors, our readers, and
the many places that distribute our magazine. This has been a
remarkable community effort. If you're a business or organization
that would like to support or advertise with us, please contact us via
the email address below. If you’re an individual, please note that we
welcome small donations via our website:
www.yokohamaseasider.com/supportus
Thank you again!

Follow us on Social Media
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Interview with

Masaki lzumi

Deputy Director
at Yokohama International Education Academy (YIEA)

Interview by

Ry Beville
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This year, I've been teaching elementary Japanese at the University

of California, Berkeley. I've been both surprised and encouraged by

the large enrollment and the enthusiasm of the students for language
learning. | thought of Saint Maur graduate and veteran educator Ms.
Izumi at our long-time sponsor YIEA, and decided to seek her thoughts
about language learning today.
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In this age of machine learning and machine/Al translation, why do
you think it is stillimportant to learn a language?

Though machine/Al translations have become much more natural
now, there are still some nuances that they cannot translate fully. For
example, | often find mistakes in the subtitles of movies. Language
coexists with culture and if you want to understand other cultures, you
first need to understand the language. People say that once you learn a
language, your world also expands. | think that’s very true.

Do you use any sort of new technology in the classroom? (ipads for
practicing kanji, computer-based learning, etc)

Writing by hand is the most practical way of remembering things, so |
always emphasize “Handwriting, Handwriting, Handwriting!” with my
students. In the classroom, we use digital blackboards and smart TVs.
Information regarding further education and the like is posted online.
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Yokohama International Education Academy (YIEA)
Address #EETHFEX ZIGET43

Nishi-ku, Miyazaki-cho 43
website yiea.com

Machine/Al translations have become rather good; what do
you think machine/Al translation will continue to struggle with
regarding Japanese?

Indeed. I think machine/Al translations can translate simple sentences
without any problems. However, it will still take them a while to learn
Japanese as it’s known to be a context-sensitive language.

More people use things like YouTube and podcasts to learn
Japanese; why do you think language learning in a classroom is
stillimportant?

The classroom is the best place to learn language systematically and
efficiently. There’s a difference in what you absorb when learning
things face to face and virtually. It's not only when you are learning
Japanese. | think there’s merit to learning in person in general. During
the pandemic, many workshops/classes went online. However, lots of
people came back to in-person classes after restrictions were dropped.
There must be a reason for it.

It's interesting that language evolves (especially slang), just like
technology. What are some interesting examples of new/recent
slang?

There’s a phenomenon where people start using words that were only
used in SNS and online in real life conversations. For example a sobbing
face emoji has become the word “pien” (crying sound) and it’s now
used in normal conversations. People also say “kusa” (grass) to refer to
laughing (because in Japanese ‘wwwww’ is short for “warau”-to laugh

«

and looks like grass) and “ri” for short for “ryokai shimashita” (“I got
it”). What’s unique about this phenomenon is that these words are not
only used online but also used in real life. Furthermore, there’s a trend
of adding “mi” at the very end of words to use it as a noun. They include
“ureshi-mi” (happiness), “yaba-mi” (awesomeness), and “wakari-mi”
(empathy). We don’t know if it’s a temporary trend or something beyond

that yet.

A rule of linguistics is that languages simplify over time (classical
Japanese is much more complex than modern). Can you think
of any recent examples of Japanese becoming simpler or more
streamlined?

In recent years we've seen many cases of “words without ra (5)”. The
word “taberareru” (“can eat”) became “tabereru”, “mirareru” (“can see”)
became “mireru” and so on. At first, it was only a few words that the rule
was applied to, but now we see many words with the same rule. What’s

scary is that publications are also not correcting the mistakes nowadays.

www.yokohamaseasider.com 5
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MORE THAN ONE HUNDRED YEARS AGO

Text and photos (except noted) by
Glenn Scoggins
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This year Yokohama celebrates 165 years since its birth in 1859,
when the port was opened to international trade. Our city is young
when compared to Kyoto’s 1230 years or even the four centuries
of Edo/Tokyo. Moreover, it suffered two catastrophes in 1923 and
1945, when the city was effectively obliterated from below, in the
Great Kanto Earthquake, and from above by American aerial fire-
bombing. Accordingly, very few buildings survive; only a dozen
structures built before 1923 remain intact. However, those that
do demonstrate the integration of Western culture into the built
landscape of the city and are a microcosm of the transformation
of Japan as a whole. After a century or more, these are Yokohama
icons that residents or visitors will recognize.

Two pioneering Japanese architects shaped Yokohama in the
first decades of the 20th century: Tsumaki Yorinaka and Endo Oto.
Their careers ran on parallel tracks and converged in a landmark
that stands to this day. Both were students of the prolific Tatsuno
Kingo (1854-1919), best known for his design of Tokyo Station and
the nearby Bank of Japan—and over forty more banks nationwide.
Tatsuno in turn was the leading disciple of the most influential
British architect of the Meiji era, Josiah Conder (1852-1920).

Channeling the spirit of Conder and Tatsuno, Tsumaki and Endo
led the third generation of Western-influenced architects. Older by

a few years, Tsumaki Yorinaka (1859-1916) put his training at the
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Iseyama Katai Jingd Shrine
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Imperial College of Engineering and Cornell University to work on
Yokohama'’s two Red Brick Warehouses (1911 and 1913). Although
faced with seismic-vulnerable brick, their cast-iron endoskeletons
(still visible today) enabled them to survive the 1923 disaster.
Following their 2002 renovation, they are a focal point of the
harborside area.

Tsumaki was also proficient in the use of wood, shown in his
graceful 1910 design for the Yokohama Catholic Diocese Bishop’s
Residence next to Sacred Heart Cathedral in Yamate. He took on
a variety of challenges, including Sugamo Prison (1896, now the
site of Ikebukuro’s Sunshine 60 skyscraper) and Nihonbashi Bridge
(1911), obscured since 1964 by the expressway that looms over it.

In 1905, Endo Oto (1866-1943) was the first Japanese to
open an independent architectural firm, based in Yokohama,
where his most significant work can still be seen. The Yokohama
headquarters of Mitsui & Co. (1911) on Nihon-Odori Boulevard was
Japan’s first steel-reinforced concrete building. It is recognizable as
the backdrop for countless films and television dramas.

The 1923 earthquake was followed by a “recovery and
reconstruction” boom, benefitting well-established architects
like Endo. Visitors to Iseyama Koétai Jingl Shrine can appreciate
Endd’s ability to apply the clean linear approach of modernism
within the Shinmei-zukuri (“sacred light”) traditions of Shintd
architecture. The Bashamichi intersection is dominated by his

www.yokohamaseasider.com 7
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1926 designs for the Yokohama Raw Silk Conditioning House and

its adjacent warehouses. The former, an inspection site to maintain
Yokohama’s world-leading reputation for the quality of its silk
exports, was rebuilt in 1993 as a municipal office building. One of
its three companion warehouses was redeveloped in 2020 as part
of the Kitanaka Knot complex. Dubbed Kitanaka Brick, it houses
Libushi Bashamichi, an excellent craft brewery, as well as Billboard
Live Yokohama. Drink a toast to Endo in his own building!

The careers of Tsumaki and Endo overlapped in their most
important collaboration. Across a busy street from Kitanaka
Knot is one of central Yokohama’s most distinctive structures. In
1904, the Ministry of Finance charged Tsumaki and his younger
protégé with building the Yokohama Specie Bank, to specialize in
foreign exchange, including gold and silver bullion. It is a massive,
imposing, and intimidating hulk of thick stone undergirded by
a cast-iron infrastructure, the key to its longevity: 120 years and
counting, as Yokohama’s oldest surviving Western-style structure.
After its banking function ceased, the forbidding atmosphere
was lightened by a welcoming addition, as the building was
transformed in 1967 into the Kanagawa Prefectural Museum of
Cultural History. Its Neo-Baroque design and copper dome are
recognizable from afar. Visit it to enjoy the museum exhibits, or
just to soak up the early 20th century atmosphere. An additional
delight is the Tomoshibi café, where the hospitable staff (some of
whom have developmental disorders) will enthusiastically greet
you.
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OKONOMIYAKI COLUMBUS

Text and photos by
Akiko Ishikawa

Address #EEMHXARBTL-3-7-1F / Naka-ku Matsukage-cho 1-3-7-1F
Hours Tues- Fri 11:30 ~ 15:00, 17:00 ~ 22:00; Sat-Sun &

Holidays 11:30 ~ 22:00; Closed Mondays
Instagram columbus_okonomiyaki
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The K2 International group we featured last issue runs
“Okonomiyaki Columbus”, a local favorite okonomiyaki
restaurant which celebrates its 33rd anniversary this year. The
restaurant features chic ambience while exhibiting and selling
artwork created by an ink painter and an older brother of the
owner, Ichigai Kanamori.

What attracts people to this restaurant is its wide variety
of menu items and its reasonable prices. You can choose
different okonomiyaki ingredients depending on your mood.
The menu includes “Osaka pork modern” (¥1100), filled with
noodles, and “Camembert mentai monjya” (¥2750), a popular
dish stuffed with a camembert cheese block. If you are unsure
of what to order, | recommend trying their flagship “Columbus
mix” (¥1210). It features shrimp and squid, and is a great deal.
They offer a course with all-you-can-drink service for ¥3300. The
lineup includes omelet in a pan, bean sprout namul (Korean
seasoned vegetables), pork ribs and grilled seasonal vegetables,
monjya and okonomiyaki of your choice, and kimchi fried rice
or yakisoba to finish. What a massive portion of food! Of course
it all tastes amazingly good, too. Additionally, they occasionally
organize an event called “Okonomiyaki Meets Jazz” at the
Ishikawacho location, showcasing live jazz music with a seasonal
course menu (¥4400, all-you-can-drink option included). Who
doesn’t want to listen to jazz music while enjoying a piping hot
okonomiyaki with sparkling wine?! | guarantee that you’ll fill
both your heart and stomach.

In addition to their proximity to the station, they have a
huge TV and other equipment so groups can organize events
depending on their budget. Yeo Han Kanamori, chief staff of
the restaurant, says, “Because we are in Ishikawa-cho, we have
a very diverse customer base. | studied abroad in Australia and
New Zealand, so | try to serve customers equally even when they
don’t speak Japanese. Recently, I've been putting more effort
into developing our lineup of wine and sake. We hope to create
a place people don’t tire of even if they dine here everyday. We
look forward to your visit!”

*Visit their Instagram for event details.

www.yokohamaseasider.com 9
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HIKING MT. JINBA

Text by  Photos by

Mayura Sugawara  Brian Kowalczyk
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Mount Jinba, on the border of Sagamihara (Kanagawa) and
Hachioji (Tokyo), makes for a perfect day trip from Yokohama.
At only 857m, it’s ideal for beginners, too. If you want more of a
challenge after summiting, you can traverse the ridgeline to
nearby mountains such as Kagenobu or Takao beyond that. After
alternating steep and gentle inclines, a long stretch of stairs to the
peak awaits. Though it’s quite a workout, a 3 to 4hr round-trip with
a lunch break is enough to conquer it.

Jinba’s summit affords great views of Fuji, the Chichibu Range,
and Sagami Bay. There are a few eateries for a rewarding meal
and rest while taking in the view. Also at the top is a well-known
landmark: a white statue of a warhorse from which the mountain
takes its name (jinba literally means warhorse). Jinba is known
as a cherry blossom viewing spot as well. It was selected by the
prefectural government as one of Kanagawa’s 50 most scenic spots.

Most of the trailheads are accessible via public transportation.
In the winter be prepared for walking on snow-covered trails and
exerting extra effort. Springtime brings flowers, adding vivid color
to your hike. The timing is just about right for a visit now.



Fostering Love For Learning In All Children

Yekehama Sai

International School

* International School for
children aged 2- 6

* Extended day care
facilities

 After school classes in
English, Math, Piano,
and Computer coding,
for older students

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

www.ysipreschool.com

11:30 - 14:00 o7 etR0sus
17:00 - 22:00
B AR

Closed Mon-Tues

[=]
045-253-1645  KxEEEy

sparta.jp [Elfe

FUSEIRE

Yokohama'’s oldest
Greek restaurant

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

map
8

. Saint Maur
7 International School

Aprilzg, 2024

83 Yamate-cho,
Naka-ku,

7 )
N CLCLETE]

10:00 -
16:00

Kids Games
& Thrift Shop

International %
Food

Entertainment
& Raffle Prizes .
www.stmaur.ac.jp

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

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

email: admissions@yiea.com

hitps://www.yiea.com
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The Skinny on Weight-Loss Medicines
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WHEN JIMMY KIMMEL, THE FAMOUS AMERICAN COMEDIAN AND LATE NIGHT TALK SHOW
host, stared into an audience of rail-thin celebrities at the 2023 Academy Awards
and quipped, “Ya know, looking at you all makes me wonder if Ozempic might be
right for me,“ I knew we were standing on the edge of a full-fledged medical-cultur-
al phenomenon. The kind of thing that maybe only happens once every hundred
years: Germ theory. Vaccines. Cardiac defibrillation. A weight-loss medicine that
appears to be safe and actually works, mentioned by name on national TV.

Ozempic is the trade name for Novo Nordisk’s bestselling drug, semaglutide. The
drug, as well as those of competitors (like Lily’s tirzepitide, also known as Mounjaro),
has been used for a decade or more to treat type 2 diabetes, finding new fame and
fortune in the last several years as a treatment for obesity. Now approved for
weight loss in most developed countries, including Japan, product is flying off the
shelves as more and more patients seek to drop pounds through the miracle of
modern pharmaceutical science.

Indeed, the medicine works. Like gangbusters, in fact—studies have shown a
10-15% body weight loss over 5 years of use with a good safety profile thus far. But
as the man says, if it’s too good to be true, it probably is; the data also shows us that
there continues to be no magic bullet in the world of weight management. Very
recent studies show that when patients stop these medicines, weight rebounds,
perhaps not to initial levels, but substantially. As such, before starting these
medicines, I caution all my patients to not forget about the fundamentals: changes
to diet and lifestyle, including healthy eating and plenty of exercise, remain at the
crux of healthy and sustainable weight loss. Oftentimes this also involves address-
ing the psychology behind food craving, as well as related unhealthy behaviors.
And the irony is not lost on me that it’s the patients who master this, that feel they
don’t need pharmaceuticals to stay fit and healthy.

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

Text and photos by
Mayura Sugawara

Address #&RTHHXEFER3-133-1 / Naka-ku Noge-cho 3-133-1
Hours Weekdays 16:00~23:00, Sat 15:00~23:00 / Sun ~21:00
Closed Tues (and occasionally other)
Tel 045-250-5373
Instagram

wine_moo_jun
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After several busy months since the new year, you might feel
tired. Why not treat yourself to some natural wine and delicious
food? Wine Bar Moo is located in a back alley off Dobutsuen-dori
street in Noge, and is the perfect place for you to recharge. Signs
placed both inside and outside the bar say, “More than 2 but less
than 10 glasses”. Owner Jun Kusayanagi cheerfully welcomes you
to his bar.

He opened Moo in 2016. Born and raised in Yokohama, he had
been working as a waiter from his days as a student until opening
his own place. Kusayanagi became interested in natural wine
during that time and also taught himself how to cook. The menu
written on a blackboard changes every 2-3 days and features more
than 6 different bottles of red and white wine each. The “assorted
appetizers” (¥1200~2000) plate includes about 6 different types
(changing every few days), such as pété, carottes rapées, and
prosciutto. This is the most popular menu item. Here, you can eat
little by little while enjoying wine and the dishes are cooked to
highlight the taste of the ingredients.

Since Moo opens early, many people use it for their first round
of an extended Noge drinking adventure. It's always lively with
both regulars and newcomers. “Every natural
wine has a different taste and they’re healthy,
as they contain fewer sulfites. It's much more
casual and enjoyable than standard wine,”
says Kusayanagi. Looking for a getaway from
the day-to-day hustle? Moo’s cozy space may
be right for you.
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A PRAYER FOR HAPPINESS

Text by
Hisao Saito

EBLVBRAICEDELILEBEE>THRERSNB LIFBoTUL | recently became a grandfather. Honestly, | never thought I'd be
FHATLI BB T REETIODSFRICA>TAHLLEERN able to lay eyes on my own grandchild. I'm very thankful. Words

FI.EEIRF BSAVEEDFEAD  BNLZOBRBMEFOFTRS cannot express how truly blessed | feel. From the bottom of my

D TEETROEEETUVRLTCAYISEES IS LBWET, heart, | hope her life will be filled with happiness. Photographs
remain only when you take them; and when you do, you are able
to see that moment in the palm of your hand. | will print out my
granddaughter’s photograph so | can cherish it wherever my steps
take me.

u

THE DARK ROOM INTERNATIONAL

Address H[XTERXE]1-42-1 2F Website www.thedarkroom-int.com
Naka-ku Hanasaki-cho 1-42-12F Instagram yokohama_shashinkan_b
Tel 045-261-7654
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Text provided by Green

# Content sponsored by Charcoall Grill Green
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As some readers may know, the original location of Charcoal
Grill Green (which sponsors this recipe page) closed its doors in
Ishikawa-cho recently. Long-time manager Watanabe is moving
on to open his own restaurant. Owner Katsuchi still operates
the Green location in Bashamichi, and will soon be opening a
yakiniku (self-grilled meat) restaurant nearby. Stay tuned for
details! With hanami season and picnics coming up, they shared
the perfect recipe for this issue.
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CARROT CAKE

FEHFI8 X 18cmMDR I T T7RIIE S « INTV R —F811 5K

Ingredients for one 18x18cm square baking pan (optionally fill 1.5 pound cake pans)

FUWHE (BLZ
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Cake batter
cake flour
carrots
chestnuts...
[A] baking powder.
[A] baking soda
[A] cinnamon powde
[A] nutmeg

cane sugar or brown suga
pure olive oil

raisins

Cheese frosting

cream cheese
powdered sugar
lemon juice




1ED7%
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Recipe: Takes about one hour

Sift cake flour into a bowl.

Peel carrots and cut 50g into strips. Grate the remainder.

Place chestnuts on a sheet pan and bake at 170°C for 10 mins.
Coarsely chop them.

Add ingredients [A] to bowl in #1 and mix.

Mix eggs and cane sugar in a separate bowl. Mix in grated
carrots and olive oil.

Add ingredients in step #4 to the bowl in #5. Mix with rubber
spatula in a cutting action until little powderiness remains.
Add shredded carrots, raisins, and chestnuts. Mix well.

Pour onto a pan covered with parchment paper and bake in
oven preheated to 180°C for 30 minutes. Let cool on a mesh
tray then remove from pan. Don’t remove parchment paper
until fully cooled.

Next, make the cheese frosting. Put cream cheese in a bowl
and mix with rubber spatula until soft. Add powdered sugar
and lemon juice, mixing well each time.

Remove paper from #7 and coat with #8. Cut to desired
thickness.

Main points
* Make sure to both shred and grate carrots.
* Adding 2 spices will improve the cake’s aromatics.
* Use powdered sugar for cheese frosting.
* Use both baking powder and baking soda.
* Use cane sugar for batter.

Storage life: 3 days refrigerated
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