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We hope our readers have been enjoying the longer interviews

Lesson fee starting from ¥3,500 /hr plus tax Email: ktk-jp @jcom.home.ne.jp

with Yokohama illuminaries that we’ve been running these last few
months. We find the personal stories interesting, educational and

inspiring. They give us a better sense of the people who are shaping
Yokohama culture and the local economy. These people may be
friends, neighbors, former classmates or even clients. Hearing the
details of their lives, we feel the closeness of this great community.
Many of these individuals have been engaged in their work here
for decades. But it doesn’t necessarily take that long to make a
mark in the city where you live. Positive contributions-whether
volunteering, starting a business, or blogging-make a difference
now and often become roads to greater heights. Make your mark

now folks! We’d love to feature you some day...
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A conversation with

Ruth Marie
Jarman

Text by Ry Beville (publisher)
Photo care of Jarman International KK
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R uth Jarman seems to have endless stores of energy and posi-
tive initiative. She’s a bona fide Hamakko (Yokohama-ite), hav-

ing lived 18 years in the Hodogaya area before relocating to a quieter
part of Kanagawa in recent years-her children graduating from Saint
Maur and going overseas for school prompted the move. As the CEO
of her eponymously named company, Jarman International KK, she
stays busy helping Japanese companies and local governments reach
targeted audiences-another way of saying “likely customers.” The
customers Jarman helps with are primarily from the international
community.

Explaining her company, Jarman says, “We’re connectors. There’s
this gap between Japanese companies and those that might benefit
from their services. It’s only been a few years that most Japanese com-
panies have had to target international audiences. They never had to
think about it. But now, with more residents and inbound travelers,
they do. Every Japanese company needs to figure out how to connect
to a new audience. Well, I learned how to connect people.”

Jarman began developing this skill shortly after arriving in Japanin
1988, a recent graduate of Tufts University in Boston (Jarman is origi-
nally from Hawaii). She landed a job with Recruit, a human resources
company whose role it was to ‘connect’ employers with talent. She re-
calls, “The founder, Mr. Hiromasa Ezoe, was very forward thinking. He
knew Japan was internationalizing so they started hiring new gradu-
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ates from overseas. | stayed with the company for four years before
going out on my own to do freelance translating and interpreting. | did
interpreting for tennis star Monica Seles and civil rights leader Jesse
Jackson. You get these connections through Recruit.”

She continued her freelancing for eight years, while also raising
small children at home. But then in 2000, Ezoe reached out to her. Ezoe
had long since left Recruit following a sensational court case that last-
ed 13 years and rocked national politics in the 1990s. Toward the end
of the trial, Ezoe’s defense team even called on Jarman as a character
witness. She testified that he reformed Japan’s hiring practices and
made Recruit an inclusive place, and some speculate that it may have
contributed to his having received a suspended sentence after such a
long, grueling case (he also later claimed in a book that he signed con-
fession papers under duress). It was the political trial of the decade,
and paved the way for a renewed focus on corporate governance for
Japanese firms.

When Ezoe called, he was trying to put that past behind him and fo-
cus on a new endeavor: serviced apartments. The company was called
Space Design. Until that time, it had sold townhouses (“mansions”) to
Japanese, but it pivoted to renting fully furnished apartments to short-
term visitors. It would be Jarman’s job to figure out how to connect
with that target audience.

Jarman recalls, “I went on a trip to New York because the staff
wanted to see serviced apartments there. But every time | gave them
When | got back, |
told Ezoe that | didn’t think they were ready for me because everybody

any kind of idea, they’d say, ‘Yeah, but in Japan...’

was saying no. He replied, ‘Don’t you understand that Japan is a NO
society? All you get is NO. You have to learn to break through.” It was
nice to hear from a Japanese man who’s supposed to have all the ad-
vantages that he gets NO all the time, too. | decided to stick with him
and learn from him. That was the best 12 years of learning how to con-
nect with people. | started as an independent contractor and worked
up to sitting on the board and being in charge of sales. | must have in-
teracted with thousands of foreigners new to Japan during that time.”

Eventually, Jarman decided to strike out on her own again. It
seems Ezoe knew that was always in her spirit and he supported her
move. Jarman International KK (hereafter, JI) became official in 2012.

Jarman says that her company motto is “Bridging Japanese Con-
tent and International Curiosity”. Jarman points out that for a while,
companies relied on influencers and travelers from overseas to take
selfies and pictures of themselves in popular parts of Japan. But these
people aren’t long-timers in Japan, of course; they’re not authorities
on the area or some facet of Japanese culture. They can’t really convey
much depth of information or charm.

“We’re the interpreters,” says Jarman of Japan’s long-time resi-
dents. “Too many companies hadn’t thought about using people like
us, and there are so many of us in Japan. We have so much fantastic
content to share. And everything in Japan makes for amazing con-
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To produce convincing content and authoritative voices on Japan,
Ruth has assembled a stable of talent and knowledge. She calls it her JI
Core 50-basically, fifty international residents who are specialists on a
given topic. One of these individuals may attend a speaking event for
one of JI's clients. Or, they might travel to a prefectural town to experi-
ence or speak about some aspect of local culture or history for a video
shoot. Jarman adds, “My website lists all these individuals. When we
have consulting requests, we can accommodate. One of the biggest
strengths of my company is that I've brought together some really in-
teresting minds.”

Some of the content JI produces is more practical and geared to-
ward international residents already living in Japan, rather than in-
bound travelers. As an example, see the essay that follows this article,
penned by Jarman, about a new banking service. This kind of content
combines the personal experience of a Japan veteran with marketing.
It’s effective in Japan where there’s often a lack of information about
mundane aspects of daily life (and we can affirm that banking is usually
amajor hassle in Japan).

While Jarman’s life seems nonstop, she does find time to enjoy
some hours to herself.

“l love to read,” she notes. “And I’'m very much into golf now-I go
once a month. | also love to exercise so | do yoga in the morning and a
lot of walking. But | love to study and get certified most of all. I’'m prob-
ably the first Western female to get the real estate license in Japan,
which is even hard for Japanese to get. Now I'm looking for my new
thing. I'm thinking of signing up for the chdishd kigyé shindanshi(small
and medium-sized enterprise management consultant) exam, which
will take me about five years to pass. The process of studying for some-
thing like that is a great way to learn more Japanese as well.”

When asked where her favorite spots are in Yokohama, she answers
in the context of what she would do if taking visiting friends out on the
town.

“Evening would definitely be the cafe Sub Zero, which is in Osan-
bashi. It has an amazing view of all the neon in Minatomirai. | would
definitely not miss the Ramen Museum, either. It would be a day of
eating in Yokohama! To get exercise and walk around, I'd take them to
Sankei-en, one of my favorite gardens.”

As for what makes Yokohama great in her mind, she answers quickly.

“There are districts that are amazingly developed and beautiful.
Everything is connected. For example, you can walk almost all the way
from Yokohama Station to Motomachi now via walkways that utilize
the waterfront. The city is an example of how all cities need to be in ten
years. The priorities of city planners are correct.”

Thank you Ruth!

Jarman Internationalic2WT<H LLIF
For more information about Jarman International

L www.jarman-international.com L
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Article by Ruth Marie Jarman

1988 was the year | opened my first Japanese bank account.
Wait! Did I say “I”? It wasn’t all me, actually. With no functional
Japanese at the time and little English infrastructure in Japan, |
wouldn’t have had much luck at a bank on my own. It was thanks
to my senior colleague at the Japanese company where | worked
that | was able to find one, be welcomed there and open an ac-
count. It didn’t hurt that my employer was one of the bank’s largest
customers. I’'m sure my connection with an important client was
pretty much the only reason | was able to open an account in those
pre-internationalization days. Can you remember those days? Yes,
when all of us Western-looking people were “Americajin” or “Eigo
no Sensei”?

I don’t remember having a hanko (stamp seal) and my colleague
did all the paperwork. | didn’t speak or read Japanese, and had just
recently arrived from the US, but my connection to my company
smoothed that over. It was also not until after | married a Japanese
national and had a Japanese name that | was finally able to achieve
the level of trust required for my bank to issue me a credit card. I'm
sure my Japanese name helped me pass the in-house review. But
what would happen if | had not worked at the Japanese company,
or never had a Japanese name? How would | have ever opened an
account or received a credit card? | think | may have given up, just
like a bunch of my friends at the time.

Through the years, I've experienced many challenges at banks
in Japan: long waits for traveler checks, limited hours at ATMs, bill
payments that have to be done in person before 3pm, long lines,
no English support, feeling awkward and uncomfortable under the
stares of security staff or much rewriting of documents because of
small mistakes in my written Japanese. Overseas transfers were
costly and | could never fully understand what the bank teller was
trying to get me to sign or agree to. I've dreaded going to the bank
here and have actually burst into tears out of sheer frustration at
least three separate times.

Recently though, my love-hate relationship with Japanese
banks came to an end. Something changed that | never would have
imagined back in 1988. It was due to a boom in “inbound tourism”
that spurred an increase in appreciation for the international cus-
tomer, a government-led push toward cashless transactions, more
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and more non-Japanese choosing to live here long term and the re-
alization by Japanese banks that we internationals are here to stay.
Many banks (even conservative ones) have introduced English sup-
port and are much more welcoming to non-Japanese clients.

However, one aspect of banking that remains at 1988 levels is
the difficulty in acquiring a credit card. Sony Bank is close to solving
this with their newly introduced Visa-enabled debit card. This card
works similarly to a credit card but without the loan aspect, and of
course, no interest. It offers the ability to open accounts in differ-
ent currencies, pay for online purchases in local currencies directly
from my Japanese bank account, and use my debit card overseas
wherever VISA is accepted. Wait, can this be true? It’s just too mod-
ern! So now, | can pay a bill in USD online to my tax preparer in the
US. Finally!

My debit card has the same number and security format as a
credit card, and funds are withdrawn from my USD currency ac-
count located in Japan. Next time | go home to the US, | can pay
for something and that payment will be withdrawn from my USD
accountin Japan. No currency exchange at all. Doing the same with
bills in Euros or Australian dollars? No problem. Can this really be
happening? I'm now glad that | went through the difficult times. |
appreciate the improvements so much more. Although there are
still frustrating steps and challenges that might make me want to
cry, Japanese banking as a whole for internationals is definitely
improving. New options keep coming online, our adopted home in-
creasingly takes us more seriously as clients, and as our community
expands, much of the banking frustrations of the past may truly be
behind us.
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HARBOU K
A&{I SAKE BAR _mﬁrﬁ sl QERI?O%%
BRI IE S SRRV SV T

For Information & Reservations Call

045 663-3070

Bl & & bIT 60 4F -

mmiﬁ«ﬁ j —/ (=

AR=Y LEEREzR Y 7 —%
Rich elegant marron cakes inspired

by ships sailing the waters
of Yokohama Harbour.

4 Hours
17:00 = 23:30 ARIAKE MAIN STORE
ClOSCd 231-0021 Yokohama, Naka-ku Nihonodori 36
M())_;IEEE Hours 10:00-20:00(L.0 19:00)

TEL 0120-005-436

www.ariakeharbour.com

AML*

"Fine Jnl-s and artis
ima friendiy &

craft beer, fine food & great people
i 6pm~3am
Every-blesséd-day

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Learne Japacese
coe Yoleoliacnal

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



Craftbeer

Sloth House

7A1tX18H072-1-20 CASA 187101
Kohoku-ku Tarumachi 2-1-20 CASA Tarumachi 101
TEL: 045-633-7989

1

Hours

M, W, TH 16:00~22:30 (L.0.21:30)
F ~23:00 (L.0.22:00)

Sat 12:00~23:00 (L.0.22:00)

Sun ~21:00 (L.0.20:00)

Closed Tu & other non-specified

@ No smoking inside

Text & photos by Yaichiro Shotai

RBIZTRE—LERBSVWTERIKABOFA-NEF
KENLERICREZ—RLIzDHSloth Houserso o721~

—XEL TR BIED Sloth=+T 7 E/DHRKE. ZDHDED.
B AR ANZIEBM T EHRLVWEBEZRLT LA TES. 2L
AEDLIEBOHOBWA YT UTIE N7 T ORAEIE BG4 —F—
DEATADITL YV FTETLIREZEN L THZIRS 3.

SIT7DRFSCNATIAED (LAFIY500 / 2AHT¥880) IF. EXR A
— L=V HADFEOFrOYSRO—RBAF TS5 DRRIZH
FEBITDNSR—Z3ICF—XPR—AVEZHTHIF-—R.xT0OLr
TRARIGT oA =TI e EHE=EOEAEROZILZILY
— ATV EMEN B—ME, TEATILSATERLSN L LD S
TeR—=OZR7UTDO—Z (1P ¥680 / 2P ¥1280) HbEVE—/L
ICELATHLL. BREDBBQY —RIFEFEDHIHD LI BIAD. HER
Teh D IEMDOBE DA< 0D GEHEXEEVRVW—RIZ IAFD
5EANTERZDTELDAZ2—%R LTI N TES,

8DDRYAITIETLITLEILY(¥600) D ZDBFLDET T
HDE—=ILHENSTLS (280ml ¥790~ / 380ml ¥1030~ / 473ml
¥1250~)  ERDMEF SAGE—ILVLIIDOEREZBLTED *>
TOBUNCB I TNB A2 —DRBNANHTET BOOERICAD
E-ILEDEEVWEEH L TKNBBIERL . T 7B/ DA U
FIISRATRECE—IILEEHHTUKBADBVBSLLY,

Sloth House®DBHNMWEHESIFITCLLWHRTZVWDTHELIDZ
ANTUNDZFITE/DESICDTDEFHLVWE—ILEZR LD B Z
AR ESTHEEDHZAICHRD1ES5,

/ e e

- # 4
{‘.

-

raftbeer Sloth House was opened a year ago by husband-

wife team Shoji and Wakako Hamaguchi, a friendly couple
well-versed in craft beer. Like the slow-moving mammal it's
named after, the couple strives to provide a slow-paced vibe in
which you can relax over some fine drinks and food. The cozy inte-
rior of their bar is cafe-like in appearance.

Yokohama native Shoji is
trained in French cuisine and
that is reflected in the original
dishes offered. When | visited,
the Chef's Appetizer Assort-
ment (¥500 for one / ¥880 for
two) featured carottes rapées,
bacon & cheese stuffed jala-
pefio poppers, and maguro
& avocado served with black
olive & miso-soy tartar sauce.
For a perfect match with your

8
L
F
E
i
|
&
i
I

beer, try the tender Roasted
Pork Spare Ribs (1 ¥680 / 2
¥1280). The pleasantly power-

ful aroma of the homemade

BBQ sauce used will entice other customers to soon order the
same. Most of the dishes are offered in tapas-sized portions so you
can try many menu items.

The bar has eight rotating taps with thought put into seasonal
craft beer offerings (280ml ¥790~ / 380ml ¥1030~ / 473ml ¥1250~)
and one dedicated to Premium Malts (¥600). Wakako is a certified
Beer Sommelier, so if you need guidance she can assist in finding
a selection that suits you. The beer is served in unique sloth logo
glasses, which seem to be a popular social media item.

Expect Sloth House’s friendly owners and warm atmosphere
to motivate you for return trips. After a long day, kicking back and
trying some new beers sure sounds like the perfect recipe for slow-
ing life down to a sloth’s pace.

For more info visit www.yokohamaseasider.com 11
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Osannomiya Hie Shrine Reisai

Text by Hisao Saito

B18H19A. BEEMNDES=DE ARKHHE OIS
FFFRIOFTAILELRAEIL KB LD KIEICHE
hLTIThbhis,

HHAHARNKITEITON T SHRNOHELER T
MHHRBHD ST IR TORADAHH . FHIFORKIZBIC
FoTiThnr,

F\7=5THE DARKROOMYCREW by KPSIZ#Fgins
COBRODODEBEEZRFELTVWADT. SEIFRAICEKSN
TeHFREBEDR— ML —MEEICFYLYITEILICLT.

RENDERE oA AREDIAORE CEER/ERERIC
BBIAATIRIARZETAIWNLAXTTENENG60AT
DR Z(ToT0

12 For more info visit www.yokohamaseasider.com

O n September 18th and 19th, Osannomiya Hie Shrine’s
annual autumn festival was held in a significantly
reduced manner to prevent the spread of COVID-19.

There was no large procession of mikoshi (portable
shrines) this year, and each neighborhood mikoshi could
not be displayed. Only representatives from each locality
were allowed to privately participate in the ceremony at the
shrine.

Our photographers at the DARKROOM and CREW by KPS
have been taking pictures of this festival throughout the
years. To adjust to the changes made this year, we committed
to a different approach by taking portraits of every one of the



CBEICVWSLIEEEOARDBEIFVDODHELEDSY  participantsin this year's festival.
BABR.OO0FTZE/CDBLABAVEBVEEDNZIICIEH - Even though we were worried about the weather, we
Teo decided to bring two large strobe lights and background

paper to take the photos of some 60 participants using both
film and digital cameras.

The faces of these community leaders reflected the same
grit and resolve as always. The strength of the Yokohama
community in the face of COVID-19 was on full display.

DARK ROOM
INTERNATIONAL

=
RXTERXET1 T H42-1-2F

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

thedarkroom-int.com

For more info visit www.yokohamaseasider.com 13



3?“ Y /7’1411‘13 SPARTA m.m

AT AI=F TA ENES

peAT ) T, % %
LUNCH 11:30-14:30 (L 0.) 15:00 CLOSE YOSHIDAMACHI 3-7
DINNER 17:00-22:30 (L.0O.) 23:00 CLOSE NAKA-KU YOKOHA

Yokohama’s

Original

~_glive Music Saturd
ﬁe@ \“f I c,/f l;l;{ﬂ; HOMETOWN
L Space Available N\ : BREWERY

NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

THE 'Y¥IXV.EF .91 LX

JAPAN BEER

TMES

Back Issues & Subscriptions japanbeertimes.com/magazines /\vo93J/X—

14 For more info visit www.yokohamaseasider.com



»#Content for Green Pages is
sponsored by Charcoal Grill Green

A LKERE ahtET350ml
BLEAM.. EE

NyE—& (2 TEES)

0 TSANRUNSHEOVWTALILSERN—OVEMIN DB N —
VA F- TR ETEoEZREMAESSICHN DS, T7H

DOKBEDTIFETTIERLTELCERD LARD LS

THUDOEEMZBETAYHANTILA—IL KD ERIET,

9 BDIBICNF—& ANMRICHNT B NZ—DRIFT555:KICL
TROMEMRD LY OB FAKBEOEDETZDLY
DIMATEAT 5. ARICRSBVNLSICRZDIF . AhtEit%
ETANKRITA Y —ZDNHRS 1N SHTBLEFAF
—R%&RTA Y —RITMZTRBM CTHREEZ 30

6 2ENYMIALANS Y T2 L TARBETEBA LAY T, S
2B 12 LTRE ISR T 5. A TR o 5 A REIC
ANED .

G BlEo7e 5Ny A— I HETH B/ E DT B, OB
CADHDUBIF T B O T EEZ 3, 170~180°CH3H
TBFNIEER T,

CHDRENMET IO BT ELDTILWRETZOTER! LFLD
RITHUSRER FHBIFTH -T2 TREANTHOK!

canned boiled clams

bacon. 50g (diced)
onion.. %2 (minced)
white wine

oregano

butter....

strong flour

milk & canned clam juic

salt & pepper ...
pizza cheese..
bread crumbs

Batter (mix all together)

Grease a frying pan and fry the bacon. When it’s crispy, add
the onions and saute until the onions are tender. Drain the
clams saving the juice to mix with milk for 350ml total. Add
clams and white wine. Cook until the liquid has boiled off.

e Heat butter in another pan. Once melted, add the flour

and continue frying. Gradually add milk and clam juice
mixture and let simmer. Stir to prevent clumping. Add
stir-fried ingredients and cheese. Season to taste with
salt and pepper.

e Pour #2 into baking tray, cover, and chill in refrigerator.

When cooled, divide mixture into 12 equal parts. Form into
egg-shaped balls and put in freezer.

0 Oncethey harden, dip them in batter mix and coat in bread-

crumbs. They will start to melt a little, so reshape them as
needed. Deep fry them in oil at 170-180 °C to finish*

* The croquettes may burst if the oil isn’t in the proper temperature
range. If you're having difficulty, just fry the outside and heat in an

oven to complete.

For more info visit www.yokohamaseasider.com 15
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