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TAX & ACCOUNTING

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

100+ Kinds of American Craft Beer - Cider - Southern Food

Jouthbound

TAPROOM & BOTTLE SHOP

ﬁ @southboundjp
M contact@southbound.jp
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Tomoya Yamada
English Speaking Realtor

1-4-5 OKANO
NISHI-KU, YOKOHAMA
TEL: 045-313-1011

YAMADA

REAL ESTATE SERVICE

YESC.CO.JP

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)

oaseen-dels el A certified o

www.nakamaru-dental.jp

Eat the old school way

TORAYA

Delicious Sashimi and Tempura
FAMILY OWNED

Naka-Ku, Yoshida-machi 2-3
045-251-2271

Tu 1:00 - 20:00
(Food L.O. 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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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
**LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY

Homepage: www.bairdbeer.com
E-Mail: bashamichi-tap@bairdbeer.com n @
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Greetings in 2025! Got inspiring goals for the new year? Getting in
shape? Finding new work? Something artistic? Spending more time
with friends and family? Don’t forget that, especially during these
lonely winter months. Or reach out for help if you need (consider
TELL, one of our supporters). You never have to go it alone, especially
in a community like Yokohama’s. This is one of Japan’s best and
friendliest cities. Let’s all strive to enhance that spirit this year!

Follow us on Social Media
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SUPPORT Us n ]
Ifyou are an individual, b ';ilﬁ'r

. . . [H
we welcome small donations via our website: :
v

[
www.yokohamaseasider.com/supportus 'E
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Kohei Ando at
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ADVERTISING

info@yokohamaseasider.com

The contents of the Yokohama Seasider Magazine are fully copyrighted. No part of this maga-
zine may be copied, distributed or reproduced in any form without the written consent of this
organization. We are not responsible for the quality or claims of advertisers. YSM is available
atroughly 600 locations throughout Kanagawa prefecture. Except for ads, and unless noted,
none of the content in the Yokohama Seasider Magazine is paid publicity.
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Alex Patmore

and Cricket in Japan

Interview by
Oliver Alexander
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Cricket in Japan has a history dating back to the 1860s, with
early games played by British troops. The sport has gained
popularity in recent years, particularly with the influx of expatriates.
The national team, once composed entirely of Japanese players,
now includes many with Japanese heritage who grew up in
cricket-playing countries. The team recently won all matches in a
qualifying tournament in Korea, advancing to the next World Cup
qualifying round.

Yokohama Seasidergot a sit-down interview with Alex Patmore,
who balances his professional commitments as a teacher at Saint
Maur International School with the fitness and discipline required
as a player for the Japanese national team. He reflects on the
recent tournament and the next steps that may raise the profile of
Japanese cricket both domestically and internationally.

How popular is cricket in Japan, and how did it develop here?

If you walked onto the street and asked people at random what
cricket is, | don't think they would know too much about it, even
today. However, cricket has been played in some form or another
since the Europeans came in the mid-1800s, and one of the first
places was here in Yokohama. In the last ten to fifteen years, we're
seeing more people from South Asia-India, Pakistan, Bangladesh,
Sri Lanka-increase the participation numbers in Japan. Japan is
also trying to grow the game with more Japanese domestic players.
The city of Sano in Tochigi is sort of the cricket hub, where the local
government has been on board. They deliver cricket in PE lessons;
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it's embedded in the curriculum in elementary, middle school, and
soon. | have Japanese and UK heritage, and we're accessing a lot of
cricket players who currently live or grew up in places like Australia,
New Zealand, and Pakistan, who have a Japanese parent, and who

are connected to Japan in some way.
Are there lots of mixed-heritage people on your team, then?

About six or seven years ago, everyone was Japanese-born and
raised in Japan. About four or five years ago, there was a shift in
policy, where they were willing to look overseas for players who
might have a Japanese passport. In the tournament we just took
part in, of a squad of fourteen, there were three Japanese players
born and raised in Japan, while nine of us were half Japanese,
half either British, Australian, Kiwi, or Pakistani. There were also
two players originally from India who have lived in Japan for long
enough that they’ve become eligible to represent the country.
However, we're very conscious of maintaining and promoting the
Japanese identity of the team. On the field, we speak in Japanese
when we don't want the other team to understand what we are
talking about!

What were your experiences at the recent tournament in Korea,
held in September 2024?

This was the first stage of a qualifying tournament for the next
men's cricket World Cup to be held in 2026, hosted by India and
Sri Lanka. We played against South Korea, Indonesia, and the
Philippines, and it was a clean sweep-we won all our matches. So
we've progressed to the final qualifying round next year, which will
be sometime next autumn. If we advance through that, then we'll
have made the World Cup. It’s going to be difficult because we’ll be
playing against all of Asia. There will be nine teams, and only the
top three teams will qualify. Four of those teams already featured
at this year's World Cup. So the odds will be stacked against us. Six
or seven of the teams are fully professional, and Japan is starting
to head towards semi-professionality. We've still got a long way to
go to catch up with some of the teams next year, including Nepal,
Oman, the UAE, and Papua New Guinea. In Nepal, for example, it's
their number-one sport, and some of their players are on contracts
worth millions of dollars around the world. We've still got a long
way to catch up in terms of how much time we actually get to train
and play together.

What challenges did you and your team face during the

tournament, and how did you overcome them?

We realized that in previous tournaments, we would start well, but
(like one we had in Thailand earlier this year) towards the end, our
performance would drop off. So we identified ways that we could be
a bit smarter in managing rest and recovery diets. Something that's
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Japan Cricket Association

X (twitter) @cricketjapan
website cricket.or.jp
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overlooked is how to eat well when you're staying somewhere new,
especially given all the amazing Korean food there is everywhere. It
was about trying to maintain that sort of discipline, and it paid off.
By the last day, | think we showed we're fitter than the other teams.

Was there a specific match that was really memorable for you?

Yes, the first game of the tournament, actually. We were in a
sticky situation against the Philippines, who were going into the
tournament quite confident themselves. | helped to drag us out of
that, and we were able to get over the line and win that first game,
which was the tightest game that we played-a nail biter. After that,
we dominated the rest of the tournament. | like to think that the
tournament could have gone differently if | hadn’t played my part
in that one game.

Finally, did you expect yourself to be on a national team when
you were young?

| wanted to play for England when | was growing up. It wasn't until
| was at university in England that | even knew there was cricket
in Japan. | didn't actually even know another Japanese person, or
half-Japanese person, until | came to Japan. | was in the university
gym on my bike, and they were showing a cricket match (England
versus South Africa). They turned the camera to one of the boxes,
and the commentator said, “Today we have the Japan national
cricket team in attendance.” | didn't even make the connection
until a couple of years later. | thought to myself, “I'm half Japanese.
| could probably play for them.” So when | came over, | contacted
them and got on to the team. I'm kind of envious of the young
kids who, from an early age, are really part of this community. It
motivates me to keep going for as long as they'll have me, or as
long as | have the energy.

Thank you for sharing your experiences and giving us insight

into Japanese cricket, Alex Patmore!
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Yokohama Soup Curry Shinpee

Text and pho‘ros by

Mayura Sugawara

Address #EETEXERI§1-1-2
Asahi-ku, Tsurugamine 1-1-2
Hours Lunch 11:30~14:15 (L.O. 13:45); Dinner 17:30~21:00 (L.O.
20:30 closes when soup runs out)
Instagram  soupcurry_shinpee
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In this season of continuing cold days, a hot and spicy soup

curry with plenty of vegetables is very appealing. Yokohama
Soup Curry Shinpee in Tsurugamine is a restaurant where you
can enjoy additive-free soup curry made with over 20 types of
spices along with carefully selected ingredients.

The owner, Shinpee Ishiyama, is originally from Tomakomai,
Hokkaido, and came to Tokyo for university. After graduating, he
first worked at a company, but inspired by his grandmother, who
had managed several restaurants in Hokkaido, he decided to
pursue a career in the food industry. He first trained at an Italian
restaurant, but eventually wanted to open a more specialized
establishment. After further training at a soup curry shop in
Yokohama, he became independent in 2014.

The standard menu features over 10 types of soup curry,
made with vegetables sourced primarily from Hokkaido.
Customers can also choose curry of the month or other limited
curries made with seasonal ingredients. The rice is selected to
complement the soup curry, using a variety that is firm and has
little stickiness.

The most popular dish, the Chicken and Vegetable Soup
Curry (¥1650), features a chicken leg served with 8 types of
vegetables such as carrots, potatoes, and broccoli, as well
as an egg, making it a hearty meal. You can choose the level
of spiciness from five options, but the medium spice level is
recommended to enjoy the balance between the sweetness of
the vegetables and the richness of the spices. All curries are also
available for takeout (container fee of +¥50). As you savor the
robust soup, you'll gradually notice yourself sweating. It’s the
perfect dish to increase your vegetable intake and warm up your
body, so be sure to give it a try.
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Myco—what?
Record levels of walking pneumonia

YOU MIGHT'VE NOTICED A LOT OF PEOPLE COUGHING IN SHOPPING MALLS, ON TRAINS,
and out and about in town this fall and winter. Undoubtedly much of it was
common cold viruses that spike every fall, and there was maybe even a little
resurgence of COVID-19 in the early autumn. However, starting in the fall of 2024,
the world saw a global resurgence of the organisms that cause “walking pneumonia”,
most notably Mycoplasma pneumonia and, to a lesser extent, Bordatella pertussis
(a.k.a. whooping cough).

Unlike the common cold, influenza, and Covid viruses, these “walking pneumonia”
organisms are bacterial. Tenacious intracellular organisms, they set up shop in
the cells of the respiratory tract, causing deep and prolonged coughs that often
manifest as fits or spasms of uncontrolled coughing. While many of these infec-
tions are limited to a persistent bronchitis that may last for up to four weeks or
more, a certain percentage will develop into pneumonia. As opposed to the more
typical pneumonia organisms that land people in the hospital, “walking pneumonia’
also called atypical pneumonia, is associated with only low-grade fevers and little
or no chest X-ray findings. Nonetheless, they can
cause significant fatigue and prolonged
feelings of illness (in addition to that
cough you just can't seem to shake.)

Outbreaks of these atypical pneumo-
nias tend to occur every 5 to 8 years,
coinciding with the waning of
immunity that most people carry
from their last bout with these
organisms or conferred from previous
vaccination. Fortunately, there are now
excellent antigen-based and PCR-based
genetic amplification tests that can
swiftly and accurately identify these
organisms. Luckily, through
responsible stewardship

of antibiotics, most of these /
bacteria continue to be /
susceptible to specific but ® /
commonly used and widely

available antibacterial drugs.

Dr. Deshpande is a US-board certified
physician and a partner at the Tokyo Medical
and Surgical Clinic.

>

This page has been brought to you as a public service of the Yokohama Bluff Medical
and Dental Clinic. www.bluffclinic.com.
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tell LIFELINE
EVERY DAY FOR 50 YEARS

We are here all weekend from 9 AM to 11 PM Monday
Monday - Thursday: 9 AM to 11 PM
Friday: 9 AM to 2 AM
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Toll-free: 0800-300-8355 Chat: www.telljp.com

Please check our website for daily hours.

tell’

03-5774-0992

. Instagram E
@bashamichi_haria

Connected

Your health means
everything to you

BERICEZSIERAEDOKRELERE

Dr. Yasumi
speaks English
and Japanese!
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Reservations available online

2541V TFHIFTRE

Close to Bashamichi Station! FEEEERICHTLY!
Yokohama-shi, Naka-ku, Motohama-cho 4-39, Mihashi Bldg. 4F

HEMHRXITER4-39 =45E)L4F . .
Tel 045-323-9488 web5|te: splne—chlro.com
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The ceiling is intricately cut into a circular shape, creating
a striking space with soft light pouring in from the curved walls.
Given that patrons can enjoy a full French lunch course in such a
meticulously designed setting for just ¥2,500 (tax included), the
restaurant is always bustling with regulars.

Owner-chef Susumu Takido decided to pursue a career in
cooking after working part-time at a steakhouse in Yokohama
during his student days. After training for ten years at a Southern
European restaurant in Kichijoji, in 2000 he and his wife opened
this French restaurant here in their hometown. The lunch menu,
which changes regularly, is a prix-fixe format where customers
can choose from appetizers, a main dish (either meat or fish),
and dessert, along with a drink and the seasonal soup. The fish
dishes are prepared using fish bought fresh from the market that
morning. When | visited, the appetizer was a Hirasuzuki (Blackfin
seabass) carpaccio from Kyoto and the main dish was sautéed
Mejiro (Japanese amberjack). The cooking was impeccable and the
dish was a delightful creation that imparted a sense of happiness,
explaining why many customers opt for seafood dishes. The
pumpkin pudding on the dessert menu has remained unchanged
since the restaurant's opening and has many long-time fans.
Another popular seasonal dish is the peach soup, offered only in
summer. "Although Seya isn't a chic urban area, I'd love for people
to come to our restaurant to enjoy French cuisine at an affordable
price, to relax and take a break from daily routines, and to leave
feeling both full and happy with a smile on their face," says Takido.

A customer | spoke to shared, "Every year, we always celebrate
our family’s anniversary here." With its warm atmosphere,
Morature is beloved by the local community and the personality of
the staff is the perfect spice to make it even more special.
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Highbury is one of Yokohama’s more notable bars in recent
memory. It serves high-quality lagers, Belgian beer, and... cask
ales. What's that? To keep it simple, they’re unfiltered ales that
undergo further fermentation in a cask. They’re then served after a
special period of “breathing” for a day or two in that cask. To learn
more and/or try it (as you must), plan a visit. There’s much more to
like, from the cozy interior to its friendly owner, Kohei Ando.

Ando learned the pleasures and art of cask ales during an
impressionable stay in the UK. Of note, he spent about seven
months interning at Thornbridge Brewery before returning to
Japanin 2013 to work in the beer industry. He later opened his first
Highbury in Tokyo. Following that success, he opened this branch
in Yokohama.

There are typically eight taps connected. Two are for lagers:
Sapporo Black Label and either Ebisu or sometimes Pilsner Urquell
(Czech Republic). Two or three taps serve beer from Thornbridge.
Another serves Hoegaarden White, and yet another, a domestic
craft beer recommended by staff. Finally, there’s that cask ale.
There are a range of glass sizes and prices. Expect to pay from ¥800
for half-size pours to ¥1500 for full pints. The Belgian beer is all
bottled, all world-class, and much pricier.

There are reasonably priced small plates of pub fare (well under
¥1000) from charcuterie to simple things like roasted mashed
potatoes or smoked items. Seating at the bar or small tables is
casual and intimate-you’ll feel right at home. Or at least a home
from the past; Ando picked up the decor from antique stores in the
UK.

“I want to serve beer like it was in the past,” says Ando, “so that
we preserve that culture and can still drink real beer a hundred
years from now.” A worthy mission!
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North Plain Farm Ryokuen

Text and photos by

Akiko Ishikawa

Address EETRXIRE4-1-2
Izumi-ku, Ryokuentoshi 4-1-2
Hours 10:30-18:00(L.0.17:30); closed Tuesdays
Instagram northplainfarmryokuen
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In Okoppe, a small community of about 3,500 people facing
the Okhotsk Sea in Hokkaido, you’ll find North Plain Farm, Japan's
first organic-certified dairy farm that’s committed to pesticide-free

feed, production, and processing. The branch store of the farm,
"North Plain Farm Ryokuen" in Yokohama’s Ryokuentoshi, has
been a beloved spot for the local community for over 30 years. Its
authentic hamburgers and soft-serve ice cream are particularly
popular. One of my recommendations is the organic fermented
butter, which makes waking up in the morning something to look
forward to.

This store’s origin dates back to when the great-grandfather of
owner Toshiko Wada raised cattle as a pioneering farmerin Okoppe,
Hokkaido. Growing up on a dairy farm, Wada spent her childhood
with her older brother helping to carry milk cans while enjoying a
carefree life. On rainy days, her mother would bake leaf-shaped
waffle cakes on the stove. "It's better to dream big! It’ll surely come
true!" Wada's bright voice and positive message would instantly
captivate those around her. This free-spirited sensibility, nurtured
in the vast nature of the Okhotsk region, seems to be the root of her
vibrant personality.

Their headquarters in Hokkaido has expanded to nearly 70
employees, and the business is currently managed by Wada's
brother, Hiroshi Daikoku. According to data from the Ministry of
Agriculture, Forestry and Fisheries, the number of dairy farms
nationwide was about 420,000 in 1963, but by 2024, it fell below
10,000 for the first time. Rises in production costs (including

feed expenses), a nationwide decline in milk and dairy product
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consumption due to changes in dietary habits, and the declining
birthrate (meaning a shrinking local population) have all posed
challenges. There were times when they had to adjust milk
production. Cows can't reduce their milk output to suit human
needs. For dairy farmers, discarding raw milk is a painful task.
In addition to selling processed products like organic cheeses,
fermented butter, and organic yogurt, Daikoku was searching for
ways to create appealing products that go beyond the concept of
local production and consumption, and could revitalize not only
the local community but the entire dairy industry. At one point, he
was asked to guide the chairman of a Yokohama department store
on an inspection tour of Hokkaido. During this visit, the guest gave
him a great idea by asking, "Can you make a caramel for adults that
won't stick to your teeth?" This simple comment from a consumer's
perspective sparked a new creation. Daikoku decided to use cream
sourced from a major local dairy company for the product, thinking
that it would spur local milk consumption. After many trials, they
developed Japan's first nama (fresh) caramel. When first released
at a small shop in Sapporo Station, it garnered an overwhelming
response, with customers amazed by how it "melted in your mouth
in ten seconds." The product went on to be a mega hit, significantly
boosting the consumption of local fresh milk.

In Okoppe, the local elementary school still serves Okoppe
milk for lunch, just as it did in the past. In a world that continues to
change, it is the unchanging things that are truly authentic. "After
running this shop for thirty years, we’ve met customers who were
still in their mother's womb when they first visited us, but now
they’re mothers themselves. The taste of our soft-serve ice cream
and milk hasn't changed. People who have lived here all their lives
grew up eating our soft-serve ice cream, and even those who now
live elsewhere sometimes return. That’s something that makes me
really happy," Wada shared.

Since its founding, the farm has consistently practiced
sustainable dairy farming by turning cow manure into compost
to create rich soil, and growing hay without the use of pesticides
or chemical fertilizers. This approach reflects the dairy farmer's
deep commitment to preserving nature. Their desire to connect
sustainable dairy farming to the future all stems from one simple
principle: “It all starts with dreaming.”
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“Today, I'll demonstrate what’s important so each of you can make
your dreams come true through the act of photography.”

What are good photos?

No professional photographer can take better pictures than the ones
parents take of their children.

How can we take good photos?

To quote the famous photographer Herbie Yamaguchi, “Release the
shutter while wishing for the subject’s happiness”.

What exactly does that mean?

L w

It's about how fast you can dive into the subject’s “quality world”.
What is the “quality world”?
It's one of the basic ideas of “choice theory”. The “quality world”

refers to someone’s mental picture of the world where at least one
of five basic needs resides, those being: Survival, Belonging, Power,

Freedom, and Fun.
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In other words, what’s key to taking great photos is to first understand
yourself. Then, with your five senses fully activated, try understanding
your subject. This lets you dive into their quality world! (so went the
lecture...)

There were two things | wanted to convey to the children during the
lecture!

1. Understanding yourself means searching for what your dreams are.
Continuing to pursue your dreams is what makes you unique.

2. Experiencing your surroundings with your five senses is mandatory
when you are giving something to someone.

It’s impossible to make dreams come true by yourself. But if we can at
least empathize with the dreams of others, theirs will surely come true
one day. | thought that the topic would be too difficult for children.
However, after the lecture, some came up to me with shining eyes and
said things like, “Now that was interesting” and “I'll search for what
my dreams are, too!” That made me happy.

THE DARK ROOM INTERNATIONAL

Address HXTERKET1-42-1 2F
Naka-ku Hanasaki-cho 1-42-12F Instagram the_darkroom_int
Tel 045-261-7654

Website www.thedarkroom-int.com
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The mission of the Yokohama Seasider Magazine is to establish and THE WORLD!S FlRST
maintain mutually beneficial relationships with the City of Yokohama
ENGLISH-LANGUAGE SAKE MAGAZINE

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 publicin Japan and
abroad, to deepen understanding of Japanese culture, and to contribute

to the promotion of culture and the arts.
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JAPANESE LANGUAGE INSTITUTE
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email: admissions@yiea.com
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MEXICAN
DRUNKEN PRAWN

e o) Ingredients
IEEEEERZHVWTEDLILZERD) . shrimp deveined/shelled (head on), 6
1L KLEID) . lime wedges
INTTF DI oot 7z2.30D cilantro leaf

V=2

Tequila

water...
. lime juice/zest ..1p
—>=9(HLAYID) crushed garlic.... 1 clove
NFGR—=Z3EVILR (HLAYID) jalapeno pickles opped, 12 slices
FRELARYN—= (FRRY—REIT & chipotle in adobo. chopped, 1p
NIF—DE(HLAYID) ... cilantro stems ..chopped, 6p
O—XIZY (VW =HD) toasted cumin ound, a pinch
10 grams

ED%

@ V-ROMEELTEEEHLE. IEICHT .22 L THR
E 4RSI
@ SALENIF—ERITEDGTFS,

Directions

@ Add all sauce ingredients together and whisk.
Pour onto shrimp, cover, and refrigerate for four hours.
@  Garnish with lime and cilantro.
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GRILLED MEAT DISHES
WITH INSPIRATION FROM
AROUND THE YORLD!

WYC World Yakiniku Center is brought
to you by the same team that operates
Charcoal Grill Green, one of Yokoha-
ma’s most successful casual restaurants,
known for its world-inspired cuisine,
good drinks, and friendly atmosphere.
WYC introduces a twist to yakiniku
(where customers do the grilling) with
unique dishes inspired by cuisines
around the world.

ADDRESS

World Yakiniku Center
6-79 Benten-dori Naka-ku Yokohama
Tel: 045-345-9834

HOURS

Wed ~ Sun 17:00-22:30
Closed on Mon & Tues

Follow us on Instagram
@world_yakiniku_center

www.wycyokohama.com




