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Naka-ku, Yoshida-machi 2-3
045-251-2271
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045-264-4961
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SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT
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What a year... Are you glad it’s almost over? Or was it one worth
remembering and celebrating, despite the challenges of COVID?
Either way, it’ll be nice when the word “COVID” is no longer a part of
everyday conversations and news headlines.

So what are you looking forward to in the New Year ahead? What
goals do you have? Are you already thinking about resolutions?
What if we were to ask you: How can we improve? What should we
cover in our magazine? Please email us anytime with suggestions or
connect with us via social media. We’re a community magazine and
that means we always want to hear from you (especially praise!).
Thank you for reading, thank you for staying positive.

Visit us on the web at

www.yokohamaseasider.com
Follow us on Facebook, Twitter & Instagram

o www.facebook.com/SeasiderMagazine
Q @YokohamaSsdr
@yokohamaseasider

Publisher Editorial #HRatt
Bright Wave Media, Ry Beville Bright Wave Media
Inc. Misato Hanamoto
Akiko Ishikawa 231-0063 Yokohama,
Cover Hisao Saito Naka-ku, Hanasaki-cho
Shoppingat Brian Kowalczyk 1421
Christmas Toys Miki Matsui Noge Hana"Hana 2F
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Design Copyright 2021
Matthew Gammon
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Monkey Magic Teahouse

AN INTERVIEW WITH CHINATOWN MOGUL

HOIN SOU
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Text by Akiko Ishikawa
Photos by Brian Kowalczyk
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A long line of customers forms outside Monkey Magic Teahouse
(Goku Chasou in Japanese) just before lunchtime. The establishment
located near Kanteibyo Shrine in Yokohama’s Chinatown is celebrating
its 20th anniversary. The first floor is a shop selling an extensive array
of Chinese tea as well as teapots, cups, ornaments, and other interest-
ing items. The second floor is an attractive teahouse. If you time it right,
you can enjoy your tea while taking in live musical performances on
traditionalinstruments. Explore the world of Chinese tea to your heart’s
content using all of your five senses in an exotic space that makes you
feel like you have been teleported to China.

Ms. Hoin Sou runs Monkey Magic Teahouse as well as the Saikoh
Group. Sou was born in Yokohama and grew up in the bustling Chi-
natown environment, being watched over by the people of its various
shops. Her experiences being raised in this vibrant district of commerce
gradually led her to develop her own business acumen as an adult. Due
to a recent health boom, Chinese tea is now enjoyed by many people,
but in the early days of the business, it was not so widely accepted.
Times were tough at first. The coming of the COVID-19 pandemic, and
consequently the first state of emergency, turned an always busy Chi-
natown into a ghost town. During that time, Sou spent a lot of time
developing new products and preparing for post-pandemic business
development. We sat down with this esteemed and naturally cheerful
businesswoman with an uncanny ability to turn obstacles into oppor-

tunities.
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What do you think is so magical/special about tea?

In my opinion, Chinese tea is highly appealing because you can enjoy it
anytime, it’s simple to make, and it’s a good value for your money. Japa-
nese people seem to imagine that Chinese tea is difficult to prepare, but
Chinese people generally drink tea in a mug. You can drink it for half a
day by dropping in the tea leaves just once and continuously adding hot
water. You don't even need a strainer since the tea leaves absorb the
water and sink to the bottom. China is a massive country so there are
many places of origin, which adds to the fun. Each locale’s background
is reflected in the tea’s taste and aroma. All the elements of Chinese tea
make it possible to live a life where you can always have it by your side.

I think that’s the best part.

Are the tea leaves different? Are the methods to make tea different?

The leaves are essentially the same, but the finishing process is differ-
ent. People in different regions drink different types of tea: green tea,
oolong tea, black tea, and pu’er tea. By the way, 70% of Chinese people
drink green tea. Also, some tea is suitable for the local climate or cold
weather, green teaisrich in vitamin C, pu’er tea is effective during meals
and for dieting, etc. Highly fermented tea like pu’er speeds up metabo-
lism and prevents an upset stomach after meals. Chinese people be-
lieve in the concept of ishokudougen (a healthy diet both prevents and
cures illness), and approach meals with this thinking. | find that kind of

thing very interesting.

Monkey Magic Teahouse is celebrating its 20th anniversary.

Congratulations! Could you share some special memories?

Opening in this location was a bit of an adventure. | was looking for
somewhere to open a teahouse for a long time. | came across a prop-
erty under renovation as | was walking near my office. | happened to
know the construction worker so | asked him about the building plans.
He told me they were converting it into rental units. | asked who the
owner was, and it turned out to be another person | knew. | immediate-
ly went to the owner and pleaded, "Let me rent this place!" Fortunately,
the owner acquiesced. Thus | opened Monkey Magic Teahouse, with

merchandise sales on the first floor and a cafe space on the second.

Can you tell us about some of the difficulties you have faced in
running this business?

In the beginning, it was very difficult to convince people that Chinese
tea is a good value for their money and subsequently teach them how
to savor its taste. Japanese people are busy so they often can’t spare
much time to relax with tea. In China people can spend hours chatting
while enjoying their tea time. It is one of the positive aspects of Chinese

tea culture, but this was not so familiar to Japanese. In order for people

For more info visit www.yokohamaseasider.com 5
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totruly enjoy delicious tea, | take great pains to use quality serving ware

and utensils in my store, as well as provide advice to customers on how
to properly make tea. As | continued to steadily convey the appeal of

Chinese tea, | gradually began to attract more customers.

You also run Saikoh in Chinatown; how is that different from
managing Monkey Magic Teahouse?

There isn’t much difference in the management, but the scale is very
different. Monkey Magic purchases quality products from China and
sells them. I explain thoroughly how to make tea and teach people how
to enjoy it. As Saikoh is a restaurant, the cuisine must always be deli-
cious. To this end, the cooks must ensure that there is no inconsistency
in seasoning. | do daily tastings and alert them if | sense the food is dif-
ferent from the norm. | also work with the kitchen staff to develop new
dishes. What they want to make, what the restaurant thinks should be
offered, and the dishes that the customers prefer, are all slightly differ-
ent. | endeavor to express my opinion as a representative of both the
restaurant and the customers to develop the best dishes. So | guess |
would say cuisine development is the biggest difference in managing

the two places.



cedshBe

FHER

A 000 =X 400 P
g 350 0 5 % 1004

eh Y. RDLHERPYTYIRIZUT.

PEHTES R T BEREFIZFATLESD?

FRABEETBBIDHDERACOEVAIRDLRFVELETH
FEFEDOANBENTEBIEETTIN 21 CEDINTAEARBLE ENTH
ZAFFARSTERE I EEZTH ZCITIFBCRIFEVLADE VAW
BT THRAIIITOIEFEHAVDTI . = HOMIFEFNEELD
FEGHRO T CIFRIC S THBTH DRDIL—Y B DT EERK
BNZ2EOFEFHOFESH S REDLSICHEENT—I/N—ID
LSITHEDDLTH BN TELH B OHICIEZEX T AN SK
ZEEHRNSEIC—ETHMERICKISHER I IICREZ RO TV
CEOTEITZDIFAEELVWC T ZORE. PEHOAEALE
DORADHICHERZLICISWLWE L2 VWET. EDLSBEFRICE
2VTEZDI RIFDPEFASTIFL LRBVWET . PEHDERLTT
BHAHDEVDEICERICITOTERLVDO DI E TR L MEDH EH
ZATHSIBHHNFET.FEVRVWEEZEIGVENSYIRERELT
WBRELTY,

BhBDAICIB. EDESBLRARIPN=IITINETH?
FRCEENFEROT AT RROEKRLVEEZREICHELT

WETLEE AN D BEARDOESE N—RE FXIFETHRRELTY
BLBVETR(K)

Please recommend a type of tea from Monkey Magic and a dish
from Saikoh, and please tell us why you choose those.

The tea | recommend is Rocha-tekkannon (tie guan yin). This tea from
Fujian Province is made by charcoal roasting in the traditional way,
which gives it a deep flavor. | also recommend the original blend of Hap-
pocha (assorted Chinese herbal tea), which contains eight kinds of me-
dicinal herbs. It is hand-packed in bags. Then, of course, there is our hit
product, Hakugakiran (bai ya gi lan). All are available at Monkey Magic.
There are many things to recommend at Saikoh. One is the shrimp wa-
fer rolls with mayonnaise, a dim sum dish that we have been serving
since the restaurant opened. It’s a very popular dish that some patrons
eat several of by themselves. As an appetizer, I'd recommend our pork
belly rolls and for a noodle dish try the salty Gomoku soba, which we

have been serving for 60 years.

Can you share any interesting insight into Chinatown from your

time working there?

This may sound a little strange, but as overseas Chinese, we don't have
what people consider a "hometown". If asked, "Where is your home-
town?" I might answer "Guangdong Province", where my grandparents
were born, but | don't have a home there, | don't know anyone there,
and I've never even been there. As a third-generation Chinese, | was
born and raised in Chinatown so this is my true hometown and my
roots. The district has changed from the lively Chinatown atmosphere
of my childhood to more of a theme park. Regardless, | am very con-
tent to have opened a restaurant in this tourist destination. I’'m ecstatic
when | hear customers from out of town say they will definitely come
to my restaurant when they visit Yokohama, even if that is only once a
year. Conversely, cooks in Chinatown often stop by on their days off to
have dim sum. I think it is unique to Chinatown to be able to meet such
customers. Even among Chinatown restaurateurs, if we find something
delicious while dining at another’s restaurant, we might ask them to
teach us how to make it. It's like a friendly rivalry in which both parties

have a positive influence on each other.

When you have time off, what other Yokohama bars and

restaurants do you like to go to?

| like Japanese food and drinks, so | often stroll around the Ishikawa-
cho area looking for good places to eat. I think Naka-ku is chock full of
Japanese specialty restaurants serving unagi, tonkatsu, and the like, as

well as many bars (laughs).

For Saikohshinkan restaurant, see map #15.

For more info visit www.yokohamaseasider.com 7
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As Christmas approaches, many perhaps feel a greater sense of
kindness. Spending time at Christmas Toys will deepen those feelings
further. Teruhisa Kitahara, the owner of the store and a big fan of
Christmas, opened Christmas Toys in September 1986. As the name
suggests, it sells Christmas merchandise year round. The store is
located in a Western-style building in Yamate and has been meticulously
restored by hand, creating a relaxing atmosphere away from the chaos
of everyday life.

Manager Masako Kannonbayashi tells us, "The store seeks to evoke
an orthodox 'red and green' Christmas." The various goods lined up
on the shelves should be familiar to Christmas lovers. Eighty to ninety
percent are imports, with about 2000 varieties and a total of 20,000
items filling the store. The most popular include snow globes, those
almost theatrical orbs with changing appearance, and ornaments
indispensable for Christmas.

Ms. Kannonbayashi, who has served innumerable customers, says
she can envision their faces when she looks at the items on display. In
fact, there are many who have been coming to the store for generations.
She points out, "Some customers who have been coming here since
they were young have grown up and started their own families. Recently,
I had a group visit with four generations of their family!”

Christmas Toys treasures communication and connection with
others and imbues us with that gentle feeling of Christmas. Located in
Yamate, the store’s peaceful atmosphere will surely be cherished by

people of all ages for years to come.
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Chinese food and craft beer-it’s not a combination you often
encounter. But if it exists anywhere, we thought, we might find it in the
Noge area-and find it we did. Cocoro no Tuki offers true-to-style Chinese
dishes alongside a fine beer selection. The narrow, single-room bar is
separated from the cooking area by a clear partition, allowing you to
watch your food prepared. This is almost as enjoyable as eating it.

Proprietor Atsushi Tanaka spent nearly three decades as a chef
at Chinese Restaurant PEKING in Tokyo’s Shiba Park Hotel so you
can expect top-notch cuisine. For traditional fare, go with Umakara
Mabodofu (spicy stir-fried tofu, ¥600), Special Shumai (4 for ¥700), or
Shikakui Kurosubuta (cubed sweet & sour pork, 1p ¥600 / 2p ¥1100). |
also recommend the Kikurage to Tamago no Itame (mushroom & egg
sauté, ¥750) and trying any of the delightful surprises that appear on the
daily special menu.

As Tanaka goes about his work over the stove, your mouth will be
watering from the aromatics. Give your taste buds a pleasant distraction
and order a beer. Cocoro no Tuki pours from six taps of craft beer (280ml
¥900~ / 360ml ¥1100~ / 473ml ¥1400~) and an occasional cider with a
mainly domestic focus, though there is commonly one import.

Like many bars in Noge, the 2nd floor establishment has enough
space to snuggly fit a maximum of ten. Single customers or small groups
are the norm. Tanaka busily runs the place on his own, but will chat with
guests if he has downtime. Note that there is no smoking inside.

For more info visit www.yokohamaseasider.com 11
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The other day, | had the pleasure of photographing the wedding of
afriend's son. It was a traditional Shinto ceremony held at Iseyama Ko-
taijingu. This historic shrine pays homage to the main guardian deity
of Yokohama.

Japanese people incorporate an interesting mix of religions in their
lives. When a child is born, they take their newborn to a shrine for their
first shrine visit, called omiya mairi. For wedding ceremonies it is com-
mon to go to a church. Funerals are generally held at Buddhist temples.
Worldwide, this is quite rare. In Japan, however, this is the norm, and in
fact, it has become a part of the culture.

According to a survey by "Hanayume", a website for finding wed-
ding venues, Shinto wedding ceremonies are outnumbered 4 to 1
compared to church ceremonies. Also, compared to a dress, a kimono
is more difficult to wear, requiring a specialist to assist the bride. How-
ever, these facts posed no issues to the couple | photographed.

He was well-built and looked dignified in his hakama (the male ver-
sion of a kimono). The bride was equally stunning in her traditional out-
fits. They are a picture-perfect couple no matter where you shoot them.

Incidentally, the white cloth worn by the bride is called a wataboshi.
I have heard that it carries the same meaning as a veil in a church cer-
emony. | have also heard that the reason for wearing a wataboshi over
the bride's head is to symbolically protect her from evil and misfortune.
As | looked upon the couple with fascination, | felt sure that this groom
was capable of protecting his lovely bride without relying on the wata-
boshi.

I wish them the best of luck in their future together!
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Br{ng the farm fresh flavors of
California cheese to your holiday table.

Award-winning, handcrafted Point Reyes Cheese from the
Giacomini family farm is the perfect addition to your holiday
celebration. Visit our website for a range of recipes.
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FARMSTEAD CHEESE G2

Distributed by Nagano Trading
045-315-5458 sales@naganotrading.com |-
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Japan's premier craft beer magazine

THE

JAPANSBEER

i

Purchase back issues and
subscriptions at
www.japanbeertimes.com/magazines
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By Yosuke Katsuchi (Green owner)

3% Content for Green Pages is sponsored by Charcoal Grill Green
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... to taste
6 wedge

jalapefio pickle ... to taste

Cajun Spice
chili powder....
paprika powde
cumin powder ....
dried oregano.
garlic powder..
onion powder.
black pepper...

Mix all Cajun spice ingredients. Separately, mix bread crumbs
and corn grits.

Season whitefish lightly with salt and pepper. Coat whitefish
and okra with the batter in the following order: flour, egg,
bread crumbs & corn grits.

3 minutes, add the okra and deep-fry for another 2 minutes.

Sprinkle fried whitefish and okra with Cajun spices to taste.
Serve with lemon and jalapefio pickles.

0 In a pan, heat enough oil to deep-fry the fish at 180°C. After

*Also good in a sandwich with tartar sauce!
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