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The search for military talent doesn’t 
start in California and end in Maryland. 
Sometimes the search takes Hiring Our 

Heroes partners to Japan or Italy.
Every year, hundreds of overseas service 

members transition out of the military at the 

same time their household goods are shipped 
from Germany or Guam. During their three-
year OCONUS tour, they learned to drive on 
the opposite side of the road and they memo-
rized the words to every AFN commercial, 
but they may not have had the opportunity to 
make connections with future employers in 
the United States.

Simply, their transition experience was 
complicated by their overseas assignment.

“This population deserves the same tran-
sition experience as their counterparts state-
side, but the truth is that it’s more difficult to 
transition overseas,” said Joe Wallis, Director 
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Connecting military talent with employers
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“If you’re going through hell,
keep going.”  

  – Winston Churchill

F or military members, deployments 
away from home are a 
reality.  However, my as-

signment locations have given 
me more opportunities for short 
trips away than long deploy-
ments.  In fact, it had been over 
10 years since I experienced be-
ing away for more than several 
weeks.  

Fate caught up with me and I 
found myself at an austere loca-
tion in unbearable heat separat-
ed from my loved ones by what 
felt like millions of miles.  I was 
in deep thought about the many months I 
would be away. I was feeling sorry for my-
self. 

 “What did I do to deserve this?” I thought 
to myself. “This is what hell is like and I am 
in hell.”

Fortunately, a miracle happened.  Read-
ing and listening to personal develop-
ment books inspired me. I 
found a way to overcome 
the dreadful feeling of hell 
and make the most of unfa-
vorable circumstances. In 
fact, I did more; I found a way to love any 
circumstance.

I realized I had no guarantee of tomor-
row. Life is delicate, and we can perish at 
any time.  I asked myself if I would regret 

not making the most of my time. I recog-
nized happiness was a choice and that the 
problem was not my circumstance. I was 
the problem! To overcome, I had to go fur-
ther than making the most of the circum-
stance. I needed to fall in love with it.  To 
do this, I needed to inject the things I love 
into my circumstance and turn it into an 
opportunity.

The first step was making a 
list of what I love. For me this 
is God, family, serving others, 
learning and teaching. I then 
brainstormed ways I could in-
tegrate these things into my cir-
cumstance. I changed my focus 
from being a victim into making 
the most of it.  I realized this op-
portunity gave me time to focus 
on my relationship with God, 
volunteer to serve others, read 
personal development books, 
and host a professional develop-

ment seminar. I shifted my perspective into 
passion by engaging in meaningful activi-
ties that gave me purpose. This reignited 
my enthusiasm to charge forward and re-
store my feelings of reward for my actions.  
As I did this, I gained a clear perspective 
of what is most important and made sure 

my actions were in line 
with my priorities.

The process took time. I 
examined the time spent 
on trivial things. I had to 

cut out the trivial to include more of the 
things I love into my daily routine. As I did 
this, my spirits rose and I felt a deep sense 
of gratitude and love for God. I recognized 
He put me in this circumstance so I could 
learn and grow. I could use the natural gifts 

and talents He gave me to bless the lives 
of others. I found this especially true in my 
relationship with a co-worker who went 
through a difficult career-altering circum-
stance. I was able to support him, and we 
became great friends.  Being grateful for 
the things in the moment, I found my bless-
ings outweighed my challenges.

I changed my negative perspective and 
focused on improving personally and pro-
fessionally, as well as having gratitude and 
not taking things for granted. As I continue 
to improve, I will return to my family stron-
ger, healthier, and better able to care for 
them. This experience taught me to place 
more value on my family and motivated me 
to make the most of our time together when 
I return. It turns out this deployment has 
been the best thing for me. I challenge you 
to consider your current circumstance and 
take the steps necessary to turn it into the 
best opportunity possible. 

- Man’s Search for Meaning
 – by Viktor E. Frankl
- How to Stop Worrying and Start Living 

–  by Dale Carnegie
- Live it! Achieve Success by Living with
 Purpose 

– by Jairek Robbins

Recommended Reading

About the writer: MSgt. Erik Larson is 
stationed at Kadena Air Base in Okinawa, 
but is currently on a 7-month deployment 
to Djibouti. He writes so he can “give 
perspective on my military/personal life 
to make a positive impact in the lives of 
others.”

BY MSGT. ERIK LARSON.
STRIPES GUAM

Overcoming tough times

COMMENTARY

MSgt. Erik Larson
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WWhile military moms 
are used to being away 
from their support sys-

tem, families in Guam, Japan, 
and South Korea face a unique 
set of challenges. In some  cases, 
that support system may be on 
a completely opposite schedule. 
Modern technology allows for 
calls around the globe but cannot 
compensate for the time differ-
ence.

Heidi Murkoff, the author of 
the “What to Expect when you 
are Expecting” series was ap-
proached to see if she would 
donate copies of her book for a 
baby shower in the states and 
decided to deliver the books in 
person. Missing the tie to the 
USO – should add something like 
“The Murkoffs had so much fun 
that they wanted to make this a 
regular thing and met with the 
DoD, who recommend they part-
ner with the USO. In consulation 
with the Department of Defense, 
three locations were chosen for 
the first showers: Fort Carson 
Colorado, Fort Campbell Ken-
tucky, and Okinawa, Japan. Spe-
cial Deivery held its inaugural 
overseas shower August 7, 2013 
on Kadena Air Base. The goal of 
the program has been the same 
since its inception seven years 
ago, to connect moms to others at 
the same stage of life. Since then, 
the Special Delivery Tour has 

traveled annually throughout 
the USO Indo-Pacific Region en-
gaging Moms in Hawaii, Guam, 
Japan, Okinawa and Korea.  The 
2019 Pacific tour was no excep-
tion. 

USO Hawaii was the first to host 
Heidi and the Special Delivery 
Tour in September and held Mom 
and Dad Showers at Schofield 
Barracks and MarineCorps Base 
Hawaii. During one of the ques-
tion and answer session, a mom 
shared her current struggles with 
post partum depression. Heidi 
put her arms around the mom 
and opened the floor for other 
moms to share their personal ex-
periences to support the mom.

The October tour began in 
Guam. USO Guam Area Director 
Leigh Graham was appreciative 
that the Murkoffs return to the 
island every year. “We the Guam 
Military Commuity appreciate 
the passion,energy and most im-
portant the engagement opportu-
nities for the moms. It means so 
much to the moms and the whole 
island to have them here.” MCAS 
Iwanuki was the next stop for the 
tour. USO Iwakuni Center Man-
ager AJ Gray believes the tour 
fills an important need. He was 
a Family Readiness Officer with 
Marine Wing Support Squadron 
171 for 8 years and saw single, 
pregnant moms in his unit that 
had no immediate family. The 
Command Team hosted baby 
showers to make sure they had 
something before they had their 

babies.  After joining the USO AJ 
identified a need for new moms, 
and Special Delivery was one of 
the programs he pushed to the 
front . He admired how the pro-
gram helped spouses, but really 
wanted to make sure the single 
moms were also taken care of 
during their pregnancies. There 
was an entire new team at USO 
Yokota for this year’s third Mom 
Shower. Jessica Meadows, USO 
Yokota Field Program Manag-
er was thrilled to see how her 
months of planning was executed 
the day of the event. She felt like 
all of the little details made the 
moms feel special. It was also the 
first Pacific (we’ve done this at 
other locations) location to host 
command leadership spouses at 
the shower. Jessica Paynecame 
to the shower because she was 
asked. She also remembers be-
ing a new mom in a foreign coun-
try like the women who attended 
the shower. She held babies with 
local staff and volunteers while 
moms enjoyed their lunch. 

The Murkoffs left mainland 
Japan just in time to miss Super 
Typhoon Hagibis and return to 
where the program began in Oki-
nawa. The Dad Shower has al-
ways been promoted as “for mili-
tary dads and other co parents to 
be.” For the first time in the pro-
gram, the wives of two pregnant 
moms attended the dad shower. 
With the growth at Camp Hum-
phreys and the opening of the 
new hospital, it only made sense 

to host the last mom shower with 
the team at USO Humphreys. 
Moms will be able to deliver 
their babies on base starting No-
vember 15th. Two of those moms 
attended the shower at the Morn-
ing Calm. Brittany and Mer-
cedes met just days before the 
shower in a parking lot. Brittany 
is expecting her fourth son and 
watched as Mercedes interacted 
with her toddler daughter. Mer-
cedes took it as an opportunity to 
make a new friend. Brittany just 
arrived in Korea and was happy 
to meet Mercedes who has more 
experience in the country. Spe-
cial Delivery exists to help moms 
like Brittany and Mercedes con-
nect. At every stop in the tour, 
moms shared phone numbers 
and answered questions for one 

another during the question and 
answers sessions with Heidi. The 
partnership between the USO, 
What to Expect, and Target pro-
vides a unique opportunity for 
families in the Pacific. In 2019, 
USO Pacific Areas delivered a 
total of eight mom showers, four 
dad showers, and four reunions 
during the tour.  621 moms, 88 
dads, and 155 family members 
participated in the programs.  
Special Delivery continues to fill 
a meaningful connection void for 
new moms and dads stationed 
overseas.

BY MARCIE SMITH WEST,
USO PACIFIC

Kerri Needle, Heidi and Erik Murkoff 
celebrate military moms at the first 
Special Delivery on August 7, 2013 in 
Okinawa Japan. Photos courtesy of 
USO Pacific

Commander Nichols, right, came to the 
Iwakuni Mom Shower for many of the 
same reasons as other moms. 

Sargent Vigo and Corporal Clemente discussed 
the challenges that come with being a mom in 
the military, especially for dual military families.

Winipher- Winipher was one of the first moms to attend a Dad Shower.

Britany and Mercedes at the Camp Humphreys Mom Shower.

To learn more about programs in 
the Pacific, visit: pacific.uso.org 

Lt Beth Ernst, left, is new to Guam but found 
herself sitting at a table with former patients of 
hers from another duty station.  

Special Delivery
USO Pacific showers moms with love
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“We’re going to be late,” my 
husband Francis began 
saying two hours before 

the Navy Ball. He would repeat 
the phrase every 15 minutes. It 
was October 1994, the night of 
my first formal military event 
as a Navy spouse.  We had only 
been married one year, and I 
was four months pregnant.

I sat at the old stool and van-
ity that we had inherited from 
Francis’ Italian grandmother. 
It still showed burn marks 
from her cigarettes. I wanted 
to channel her 1940s glamour, 
but my hair wasn’t cooperat-
ing. Ever since we’d been sta-
tioned in Monterey, Calif., it 
frizzed every afternoon when 
the fog rolled in off the Pacific.

I was pleasantly surprised 
that my black velvet dress fit 
over my baby bump without 
too much strain at its rhine-
stone buttons, but my pregnan-
cy “glow” looked more like my 
face, knees and feet had been 
inflated with a bicycle pump.

I anchored my hopeless 
bangs around the barrel of my 
hot curling iron, and smiled 
in the mirror. I was excited to 
experience my first Navy Ball, 
and wanted to look just right.

“Are you about done? We’re 
going to be late,” Francis said 
again, pacing behind the vanity 
in his dress blues.

“But the Ball isn’t until 

six-thirty,” I said, feeling his 
tension building behind me.

“Yes, but we committed to 
go to Dave’s pre-party, and it 
starts in 45 minutes.”

Dave’s house was only 10 
minutes away, but I knew that 
Francis had inherited his ten-
dency to add unnecessary 

tension to life from the hot-
headed men on his Italian side. 
“I’ve got at least 20 more min-
utes to get ready. Why are you 
stressing out?” I asked, clank-
ing my curling iron onto the 
vanity in frustration.

Momentarily, Francis left 
me to my routine. Before ap-
plying makeup, I decided to put 
on my control top pantyhose.

The precursor to Spanx, con-
trol top pantyhose were an es-
sential part of ’90s formalwear. 
They included a tight spandex 
girdle attached to sheer nylon 
hosiery, intended to slim un-
wanted girth. But wrestling a 
pair onto one’s lower body was 
a daunting task for anyone, 
much less one who is pregnant.

I slid my thumbs into the 
right leg opening, bunching 
each side until I’d reached 
the reinforced toe. Balancing 
on the vanity stool with my 
right foot over my left knee, I 
compressed my swollen belly 

against my lap and held my 
breath. I inserted my foot into 
the hose, and gingerly pulled 
them to my knee. Releasing 
my right foot back to the floor, 
I panted a few times, then held 
my breath again while I jerked 
my left foot up over my right 
knee, and repeated the process 
with the left leg of the panty-
hose.

Then I stood to pull the span-
dex girdle up over my thighs, 
hips and belly. I shimmied back 
and forth, huffed and puffed, 
and marched in place to get the 
girdle up, giving myself a wed-
gie in the process. After read-
justing my underwear, I finally 
yanked the waistband over my 
belly and plopped back onto 
the stool, breathless and red-
faced.

“Honey, we have to go now. 
We’re going to be late,” Fran-
cis startled me in the bedroom 
doorway.

“Alright! To hell with it. Let’s 
go if you insist!” I blared, tears 
falling in a sudden hormonal 
burst. I yanked the curling iron 
plug from the wall, jammed my 
swollen feet into my heels and 
stormed out to the car, crying 
all the way.

Of course, Dave was sur-
prised to see us there so early, 
and his other guests didn’t 
arrive for at least 15 min-
utes. Francis introduced me 

sheepishly, his pregnant wife 
with the puffy red eyes, frizzy 
hair and no makeup.

Over the next 24 years, 
Francis and I attended many 
Navy Balls, and each time, I 
did my hair and makeup at that 
same old stool and vanity. Still 
do. But Francis never again 
pressured me to leave before 
I was ready. I like to think 
that his Italian grandmother’s 
spirit taught him this lesson 
all those years ago: Before the 
ball, don’t interfere with your 
wife and her vanity.
Read more of Lisa Smith Molinari’s 
columns at: 
themeatandpotatoesoflife.com 
Email: meatandpotatoesoflife@
googlemail.com

The bawl before the Navy Ball
The Meat and 

Potatoes of Life
Lisa Smith Molinari

I anchored my hopeless 
bangs around the 
barrel of my hot 
curling iron, and 

smiled in the mirror. 
I was excited to 

experience my first 
Navy Ball, and wanted 

to look just right.

Lisa Smith Molinari and Francis 
Molinari at the Navy ball in 1994.
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Governor of Guam Lourdes Leon Guerrero visited 
with sailors and leadership while touring USS 
Key West and met with Navy leadership during 

a brief at Commander, Submarine Squadron Fifteen on 
Oct. 22.

The brief and submarine tour were conducted as 
part of the Navy’s continuing program to coordinate 
with civil authorities and improve understanding of 
the Navy’s mission, operation, and crew training, and 
to validate current processes and procedures for joint 
notifications and response to events such as typhoons 
and earthquakes, if needed.

“Collaboration with our military partners is a 

critical part in our efforts to exercise effective commu-
nication between the local and military communities,” 
said Leon Guerrero. “Being able to see a submarine 
in person afforded me the opportunity to better under-
stand the scope of the submarine force’s mission and 
its importance.”

As part of the Navy’s ongoing collaboration with 
local governments, Submarine Squadron Fifteen rou-
tinely conducts training and briefs with various Gov-
ernment of Guam agencies.

“I feel fortunate to have the Government of Guam 
here visiting with our staff, submarines, and Sailors. 
These types of interactions help us ensure that our 
partners understand our procedures and improves our 
ability to respond to problems such as typhoons as one 

team.” said Capt. Tim Poe, Commander, Submarine 
Squadron Fifteen. “It’s also important to the mission 
of the Navy to work closely with the Government of 
Guam.”

Submarine Squadron Fifteen is located at Polaris 
Point, Naval Base Guam in Piti, Guam, and consists 
of four Los Angeles-class fast attack submarines. The 
squadron staff is responsible for providing training, 
material and personnel readiness support to these 
commands. Also based out of Naval Base Guam are 
submarine tenders USS Frank Cable (AS 40) and USS 
Emory S. Land (AS 39). The submarines and tenders 
are maintained as part of the U.S. Navy’s forward-
deployed submarine force and are readily capable of 
meeting global operational requirements.

BY LT.J.G. MEAGAN MORRISON COMMANDER, 
SUBMARINE SQUADRON 15

Governor of Guam visits Submarine Squadron Fifteen

Guam Gov. Lourdes Leon Guerrero 

Cmdr. Grady Hill shakes 
hands with Tim Aguon, 
Guam Homeland Security 
advisor.Photos by MCS2 Kelsey J. Hockenberger, U.S. Navy
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ANDERSEN AIR FORCE BASE 
– The air traffic control tower, a 
sentry for Andersen’s flightline, 
sits in the golden glow of the sun-
set. Air traffic controllers man 
the cab of the tower, waiting, 
ready to assist any aircraft that 
flies into the airspace.

Whether the aircraft is return-
ing from a Continuous Bomber 
Presence mission or from a 
rescue mission off the coast of 
Guam, Andersen air traffic con-
trollers are on the other end of 
the radio ready to bring them 
home.

“I try to treat every flight that 
lands here as if it’s a customer 
receiving a service,” said Master 
Sgt. Nathan Crawford, 36th Op-
erations Support Squadron Chief 
Controller. “We give the bomb-
ers the same treatment that we 
would give the tankers or fight-
ers that pass through here.”

Before they can provide that 
service, however, air traffic con-
trollers go through extensive 
training in order to acquire their 
Federal Aviation Administration 
certifications. In addition to the 
initial four-and-a-half months 
of technical training at Keesler 
Air Force Base, an air traffic 

controller will typically receive 
six months to upwards of two 
years of on-the-job training, said 
Staff Sgt. Nicholas Jacobs, 36th 
Operations Support Squadron 
Air Traffic Watch Supervisor.

Crawford noted that the OJT 
can be stressful for new control-
lers and that this career field has 
one of the highest washout rates 
in the Air Force.

Both the stress levels and the 
washout rate are to be expected, 
however, when considering the 
responsibility that lies in hands 
of an air traffic controller.

“There’s a lot to learn and a lot 
to apply,” said Jacobs. “Being in 
a scenario where it’s potentially 
two planes coming at each other, 
you don’t have time to not be 
sure. So in the training, you have 
to be a little stricter than what 
you would be for a job where the 
consequences aren’t so dire.”

An air traffic controller’s job 
is to manage the flow of aircraft 
into and out of the local airspace, 
guide pilots during takeoff and 
landing, and monitor aircraft as 
they travel through the skies us-
ing radar, computers, or visual 

references.
“Here in the tower, we man-

age the arrivals and departures 
of all the aircraft,” said Jacobs, 
“Anything inside of five miles, 
we control.”

Outside of five miles, it’s the 
job of the Radar Approach Con-
trol, RAPCON, to manage the 
airspace. However, Andersen 
does not have a RAPCON facil-
ity on base like most other bases, 
making the situation different 
for controllers here.

“Working with a civilian RAP-
CON center is a unique part of 

controlling here,” said Crawford. 
“Normally we have the authority 
to implement any procedure we 
need to for the mission, but we 
don’t have that authority over the 
local RAPCON. Because of that 
we have to make sure we have a 
strong working relationship with 
our civilian counterpart.”

Despite both Crawford and 
Jacobs suggesting that ATC can 
be stressful, they also each men-
tioned that it is fun and reward-
ing.

“It just feels good to provide 
that service,” said Jacobs. “And 
when we have an atypical situa-
tion, it’s rewarding to succeed in 
working through that scenario, 
almost like finally completing a 
puzzle or a tough math problem.”

Another major benefit to the 
job is the opportunity to transi-
tion into the civilian sector when 
an airman’s enlistment is com-
pleted. Because of the FAA cer-
tifications that air traffic control-
lers acquire during their service 
in the Air Force, controllers do 
not require further training and 
can immediately begin work out-
side of the Air Force in the same 
career field.

“It may be the career oppor-
tunity that draws us into control-
ling,” said Crawford, “but it’s the 
love for the job that makes us 
stay.”

STORY AND PHOTO BY 
AIRMAN 1ST CLASS ZACHARY HEAL, 

36TH WING PUBLIC AFFIARS

The guiding voice

Andersen air traffic controllers monitor the local airspace from the air traffic control tower Sept. 17.
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FOODS
• Yakitori: 4 tickets
• Grilled Squid: 6 
tickets

• Yakisoba: 3 tickets    
• Tuna poki: 4 tickets

• Japanese pizza: 3 tickets    
• Takoyaki: 5 tickets
• Shiratama Sunday: 5 tickets
• Churos: 4 tickets    
• Cold Noodle: 5 tickets    
• Taiyaki: 3 tickets    
• Matcha cheese cake: 3 tickets
• BBQ chicken/red rice: 6 tickets
• Chicken wings: 5 tickets
• Shanghai Lumipia: 5 tickets
• Potato Tornndo: 3 tickets

• Spam Musubi: 3 tickets
• Yakisoba (Sheraton): 5 tickets
• Bulgogi bows: 6 tickets
• Chamoro sausage fried rice: 6 tickets
• Shrimp burger: 5 tickets
• Shrimp curry: 5 tickets
• Coconut shrimp: 5 tickets
• Thai tea: 2 tickets
• Padt Thai: 4 tickets
• BBQ Chicken: 4 tickets
• Fresh spring rolls: 4 tickets
• Avocado club egg roll: 4 tickets
• Pepperoni pizza (slice): 3 tickets
• BBQ Chicken Pizza (slice): 3 tickets 
• Japanese beef curry: 6 tickets
• Pork katsu sandwich: 4 tickets
• Jaga Bata: 4 tickets

AUTUMN FEST MENU

Drinks

With the cheerful beat of taiko drums, lyrical 
tunes of traditional Japanese music and carni-
val foods from the Land of the Rising Sun, Ni-

honjin Akimatsuri is back!
This year, the 40th annual Nihonjin Akimatsuri, or 

Japan Autumn Festival, will be held 
2-9 p.m. on Nov. 16 at Governor Jo-
seph Flores Beach Park, aka Ypao 
Beach Park. Hosted by Ja-
pan Club of Guam, a local 
group of Japanese com-
panies and individuals, 
the event draws more 
than 30,000 people ev-
ery year, according to 
organizers.

Traditional “bon odori” 
dancing is at the core of the 
festival – literally. Color-
ful lanterns will adorn the 
site as taiko drummers 
and well-trained dancers 
in summer kimonos perform 
on a central stage. People will start dancing around the 
stage – and you should join in. Even if you don’t know 
how to dance, dancers on stage and around you will 
show you how to perform the traditional moves.

There will also be various performances, including 
Japanese folk dancing, Hula dancing, street perfor-
mances, wadaiko drum and taishogoto harp perfor-
mances, as well as a tuna filleting event.

The Japan Club of Guam invited folk dancers, tradi-
tional Japanese instrument players and mikoshi groups 
from Japan, while local Japanese dance groups and 
Japanese School students in Guam will also perform.

A total of seven stage performances are scheduled 
this year, along with 13 mikoshi groups participating 
in the event, according to Satoko Tobe, spokesman of 
Japan Club of Guam. While some groups have been 
participating for years, they have many new perform-
ers joining the event this year.

“For this year’s festival, we are going to install two 
large LED screens in the festival site, so that partici-
pants who are far from the main stage can enjoy stage 
performances on the screens,” Tobe said. “And students 
of Japanese School in Guam will act as masters of cer-
emony during the first act (2 – 3:30 p.m.).”

To promote a festive atmosphere, organizers will 

sell traditional Japanese “happi” coats for $40-60 dur-
ing the festival. However, you can get happi coats for 

discounted prices ($25-$40) at Japan 
Club of Guam, Pier Marine [1st floor] 

and Tokyo Mart in Tamuning un-
til Nov. 15.

Another main event is 
the festive parad-

ing of “miko-
shi,” or por-
table shrines, 
throughout 

the festival. 
While there will 

be 13 Mikoshi groups 
participating from Ja-

pan, there also will be 
three local groups carry-
ing Mikoshi - one made 
up of children from the 
Japanese School of 

Guam, another all women and the last one all men - all 
raucously moving from one end of the festival grounds 
to the other gleefully cheering “wasshoi! wasshoi!”

Plenty of food and game booths will also be on hand 
around the main stage. Stir-fried “yakisoba” noodles, 
skewered chicken “yakitori,” shaved ice, cold beer and 
soft drinks are some of the traditional Japanese festival 
foods that will be offered. These foods will be prepared 
by local Japanese restaurants and food shops, while 
drinks have been donated by Japanese and local com-
panies.

For the kids (old and young), there are game booths 
to enjoy, from scooping up goldfish, rubber balls and 
small dolls, to ring tossing, putting a golf ball and shoot-
ing hoops.

Since food and game booths will not accept cash, 
you’ll need to buy tickets at the entrance to the event. 

Tickets will be sold in groups of 10 for $10 each.
Get your tickets in advance to avoid a long line at 

the ticket booth.  You can buy tickets at Japan Club of 
Guam or Pier Marine [1st floor] (Mon – Tue and Thu – 
Fri, 10 a.m. – 5 p.m. until Nov. 15.) and Tokyo Mart in 
Tamuning (10 a.m. – 8 p.m.) from Nov. 12–15, or Japa-
nese School in Guam (8:45 a.m. – 4 p.m.) on Nov. 8, 9, 
11, 12 and 13. 

If the weather allows, a fireworks will be displayed 
during the festival.

Parking is available at the parking lot across from 
OKA Payless super market, and a free shuttle service 
will ferry festival-goers to and from the event every 15 
minutes starting at 1:30 p.m. Accessible parking space 
will also be available at the Hilton entrance, entering 
from the right side gate to the lower parking near the 
amphitheater.

BY TAKAHIRO TAKIGUCHI, 
STRIPES GUAM

Get a taste of Japan 
at autumn fest Nov. 16

Foods
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• Four season Granita: 4 tickets
• Matcha Granita: 4 tickets
• Rainbow ice cream: 4 tickts
• BBQ CONBO Plate: 8 tickets
• BBQ Ribs: 6 tickets
• Chicken Kabob: 3 tickets
• Fried Calamari: 4 tickets
• Mini Lasagna: 3 tickets
• Fried Chicken: 4 tickets
• Sesame Ball: 3 tickets
• Popcorn: 5 tickets

• Smoothie: 5 tickets
• Fruit/vegetables: 5 tickets

DRINKS
• Non-alcoholic Can Drinks, Water: 
1 ticket

• Pet Bottle, Japanese Tea, Beer: 2 tickets
• Japanese Sake: 3 tickets

• Japanese Sake with wooden cup: 8 tickets
    

GAMES
• Goldfish scooping: 3 tickets   
• Doll scooping: 2 tickets
• Super Ball scooping: 2 tickets

• Slipper Toss: 2 tickets
• Target Game; 2 tickets

• Ring Toss: 2 tickets
• Pachinko: 2 tickets
• Basket Game: 2 tickets

For more information, contact Japan Club of 
Guam at 646-8066.

AUTUMN FEST MENU

Drinks

Games

Tickets will be sold in groups of 10 for $10 each.
Get your tickets in advance to avoid a long line at 

the ticket booth.  You can buy tickets at Japan Club of 
Guam or Pier Marine [1st floor] (Mon – Tue and Thu – 
Fri, 10 a.m. – 5 p.m. until Nov. 15.) and Tokyo Mart in 
Tamuning (10 a.m. – 8 p.m.) from Nov. 12–15, or Japa-
nese School in Guam (8:45 a.m. – 4 p.m.) on Nov. 8, 9, 
11, 12 and 13. 

If the weather allows, a fireworks will be displayed 
during the festival.

Parking is available at the parking lot across from 
OKA Payless super market, and a free shuttle service 
will ferry festival-goers to and from the event every 15 
minutes starting at 1:30 p.m. Accessible parking space 
will also be available at the Hilton entrance, entering 
from the right side gate to the lower parking near the 
amphitheater.

The Japan Club of Guam has hosted the annual festi-
val on the third or fourth Saturday of November every 
year since 1970. Part of the proceeds from the event 
are donated to the Japanese School in Guam. To show 
their appreciation, students from the school will give 
an instrumental performance and sing the Japanese 
national anthem among other songs.

The Japan Autumn Festival originally started as a 
small Japanese community event to show their chil-
dren a typical traditional Japanese festival and culture. 
It has grown year after year, and today, it is considered 
the island’s largest annual festival - enjoyed not only by 
Japanese but a lot of locals and tourists, as well.

In fact, the festival offers a rare glimpse of Japanese 
culture by condensing a variety of seasonal activities, 
such as bon odori dancing and mikoshi carrying, into a 
single event tailored to Guam.

“Everyone is welcome,” Tobe said. “With six 
months of preparation, we really hope you will 
join us and enjoy a night of Japanese tradi-
tion!”
takiguchi.takahiro@stripes.com

Get a taste of Japan 
at autumn fest Nov. 16

1st act
2 p.m.  Opening remarks
2:10 p.m.  Performance of music instruments (Japanese 

School in Guam)
2:25 p.m.  Performance of Dojosukui dancing (Dojokko 

Club)
2:40 p.m.  Yosakoi dancing (Kochi Yosakoi-ren)
2:55: p.m.  Hula dancing (Ihilani Hula Studio) 
3:10 p.m.  Performance of Nangoku Soran (Japanese 

School in Guam) 

2nd act
3:30 p.m. Opening remarks
3:35 p.m. Mikoshi Parading by Japanese School students
3:45 p.m.  Performance of Dojosukui dancing (Dojokko 

Club)
4 p.m.  Yosakoi dancing (Kochi Yosakoi-ren)
4:15 p.m.  Mikoshi Parading by men and women
4:30 p.m. Performance of wadaiko, taishogoto and folk 

songs (Niigata Art)
4:55 p.m. Performance of traditional Yosakoi dancing 

(Kochi Yosakoi-ren)
5:15 p.m. Mikoshi Parading by children, men and women
5:25 p.m. Performance of Dojosukui dancing (Dojokko 

Club)
5:40 p.m. Chamorro Dancing (Ayanokai)
5:55 p.m. Aikido performance (Guam Aikido Association) 

and tuna filleting event (Chef’s Association)

3rd act
6 p.m. Opening remarks
6:05 p.m.  National anthems 
6:20 p.m. Remarks by event hosts
7:20 p.m. Wadaiko performance (Monte 

Mesa Japanese Association)
7:30 p.m. Award ceremony (Japanese 

School Poster Contest)
7:35 p.m. Mikoshi Parading by men and 

women
7:50 p.m.  Bon odori
8 p.m. Performance of wadaiko, 

taishogoto and folk songs 
(Niigata Art)

8:15 p.m.  Bon odori
8:25 p.m. Closing remarks
8:35 p.m. Mikoshi parading by 

men and women
8:50 p.m. Bon Odori

    Scheduled attractions  
  during the festival

Photos courtesy of Japanese Club of Guam
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of Military Engagement at Mi-
crosoft.

Challenges like a 12-hour time 
difference and an FPO address 
are burdens that our transition-
ing service members face when 
attempting to connect with em-
ployers located on a different 
continent.

“If you are transitioning 
while overseas, there is a little 
more uncertainty in the process. 
Thankfully, Hiring Our Heroes 
has done a good job of putting 
these people at ease when they 
transition,” Wallis said.

In 2019, nearly 3,000 job seek-
ers attended one of five OCONUS 
Career Summits in Japan, Italy, 
Germany, Puerto Rico, and Ha-
waii.

GOING TO GREAT LENGTHS
Since 2014, Hiring Our Heroes 
has hosted Career Summits at 
overseas military installations. 
In 2019, nearly 3,000 job seek-
ers attended one of five OCONUS 
Career Summits in Japan, Italy, 
Germany, Puerto Rico, and Ha-
waii.

“Each and every day, busi-
nesses come up to me and say, 
‘I want to hire veterans. Where 
are they?’” said Marnie Holder, 
Director of Veteran Programs at 
Hiring Our Heroes. “And they 
will go to great lengths to find 
veterans. There’s no doubt about 
that. They want veteran talent in 
their workforces because they 
understand the quality and value 

of veterans.”
In this situation, the great 

lengths to identify military talent 
includes international travel. Our 
Veteran Employment Advisory 
Council members battle jet leg 
for the opportunity to make an 
in-person first impression with 
transitioning service members 
eager to secure post-military em-
ployment.

“We hired six that have al-
ready come to work for us and we 
hired another six that will come 
directly to work for us when they 
transition out of the service. We 
have five more that are consider-
ing joining our team after they 
transition,” said Stephanie Met-
zler, Director of Development at 
the Mears Group.

In 2019, nearly 3,000 job seek-
ers attended one of five OCONUS 
Career Summits in Japan, Italy, 
Germany, Puerto Rico, and Ha-
waii.

Steven Janke, Military Talent 
Attraction Case Manager at the 
Wisconsin Economic Develop-
ment Corporation, encourages 
Wisconsin-based businesses that 
want to engage with service 
members and their families as 
part of their talent engagement 
strategies to attend Hiring Our 
Heroes’ OCONUS Career Sum-
mits.

“A core pillar of the Mission 
Wisconsin program is to meet 
with service members and their 
families where they are as they 
begin the transition process, even 
if it’s halfway across the globe,” 
Janke said.

SHOWING OUR COMMITMENT
OCONUS Careers Summits are 
more than hiring events for em-
ployers.

“While Amazon definitely 
looks at these events as opportu-
nities to bring in veterans to our 
stateside roles, the bigger goal is 
to show that Amazon is commit-
ted to our military families over-
seas and appreciates their sacri-
fices,” said Beau Higgins, Senior 
Manager of Military Talent Ac-
quisition at Amazon. “Military 
members stationed overseas face 
an additional layer of hurdles 
that their CONUS-based peers do 
not have to navigate. Being pres-
ent and engaged overseas dem-
onstrates the commitment Ama-
zon has to veterans and military 
spouses all around the globe.”

Each two-day Career Summit 
features interactive and informa-
tive panel discussions, recruiter 
training, and facilitated discus-
sions focused on improving 

competitive employment for 
service members, veterans, and 
military spouses.

“There’s a bit of recruiting, 
but since many folks have a year 
or two before they transition out 
of the military, we use the sum-
mits as an opportunity to pro-
mote the Microsoft Software and 
Systems Academy (MSSA) pro-
gram,” said Wallis, a former Ma-
rine who was stationed at Camp 
Foster on Okinawa.

Launched in 2013, MSSA is an 
18-week on-site training in cloud 
development, cloud administra-
tion, cybersecurity administra-
tion, or database and business 
intelligence administration for 
transitioning service members 
and veterans. The nationwide 
program is available at 14 loca-
tions in nine regions, including 
one at Schofield Barracks in Ha-
waii.

In 2019, nearly 3,000 job seek-
ers attended one of five OCONUS 
Career Summits in Japan, Italy, 
Germany, Puerto Rico, and Ha-
waii.

Career Summit attendees, job 
seekers and employers, also at-
tend networking receptions and 
hiring fairs. These events pro-
vide opportunities for employers 
to listen to transitioning service 
members discuss their post-mil-
itary career plans.

“One of the interesting dis-
coveries for me during these 
summits was the number of 
transitioning veterans that want-
ed to stay overseas when they 

completed their transitions,” 
Higgins said. “This has pushed 
Amazon to look at ways to be able 
to expand overseas opportunities 
for transitioning veterans.”

These candid conversations 
are beneficial to Amazon in try-
ing to understand the challenges 
that military spouses face when 
living overseas.

“Our team was focused not 
only on identifying transitioning 
military talent to include mili-
tary spouses, but also on provid-
ing training to military families 
on entrepreneurship and how 
to potentially utilize Amazon as 
an e-commerce platform. Our 
focus on veteran and military 
spouse entrepreneurship is a 
new initiative in 2019 and the 
overseas summits provided us 

an opportunity to share this in-
formation with potential custom-
ers,” Higgins said.

The value of these events 
is as much about showing that 
Amazon cares about our military 
stationed overseas as it is about 
accessing a somewhat isolated 
pipeline of military talent, Hig-
gins added.

“The OCONUS Career Sum-
mits are a great way for compa-
nies to demonstrate their true 
commitment to overseas hiring. 
These overseas service men and 
women don’t have many of the 
same opportunities that their 
peers back home do and we owe 
it to them to support as best we 
can to facilitate their transition 
into corporate America,” he said.

Hiring Our Heroes is cur-
rently building the 2020 career 
summit schedule. If your com-
pany is interested in sponsoring 
a career summit either overseas 
or stateside, connect with Hiring 
Our Heroes for more informa-
tion about how you can support 
veterans, transitioning service 
members, military spouses and 
military caregivers at HOH hir-
ing events.

This article originally ap-
peared on www.hiringourheroes.
org and has be re-purposed for 
this platform. The Department 
of Defense Transition to Veter-
ans Program Office currently 
holds an MOI with the U.S. 
Chamber of Commerce Hiring 
Our Heroes program.

TALENT: Hiring Our Heroes backs vets
CONTINUED FROM PAGE 1

Courtesy photo 

“If you are 
transitioning while 
overseas, there is a 

little more uncertainty 
in the process. 

Thankfully, Hiring Our 
Heroes has done a 
good job of putting 

these people at ease 
when they transition.”

– Joe Wallis,
Director of Military

Engagement at Microsoft
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has these effects in not well un-
derstood.

Chamorro, Palauan, and 
Yapese chewers who have par-
ticipated in focus groups aimed 
at quitting betel nut chewing 
have agreed that chewing pro-
motes socialization, making it 
more difficult to quit. Admittedly, 
many new chewers claim to have 
begun chewing betel nut in order 
to fit in socially, therefore giving 
in to peer pressure. In recent 
years, Non-Chamorro Microne-
sians (Chuukese, Palauan, and 
Yapese) have added cardamom 
and ginger to their betel quid to 
make their breath smell good and 
impart additional sweetness or 
spiciness in the chew. Chamorros 
have also adopted modern chew-
ing practices by chewing mature 
nuts occasionally with piper leaf, 
and offering them while socializ-
ing at work or fiestas.

Both Chamorros and Yapese 
believe that betel quid chewing 
provides a coating on the teeth 
that prevents cavities. These 
beliefs are supported by clinical 
observations where 
evidence of den-
tal cavities was low 
among areca nut/
betel quid chewers 
compared to non-
chewers. The con-
stant chewing of the 
nut assists in removing food and 
other debris from between the 
teeth. Also, many chewers use 
the nut husk as a “toothbrush” 
to cleanse the mouth after chew-
ing. While chewing betel nut 
may protect against cavities, the 
effect on the gums is less favor-
able and is associated with gum 
disease.

Health problems
Betel nut chewing is the lead-

ing cause of oral cancer in parts 
of Asia and the Pacific. In Guam, 
oral cancer mortality rate among 
the native Chamorro population 
is six times higher than that of 
people in the United States. The 
major chemical components of 
betel nut are polyphenols, in-
cluding tannins and alkaloids. 
Arecoline, the primary alkaloid, 
is a psychoactive ingredient 
which acts as the major stimu-
lant. Betel nut and betel quid 
chewing impart different health 
risks depending on the combina-
tions of ingredients used, but are 
both classified as human carcin-
ogens, specifically linked to oral 
cancers when used alone and 
when mixed with tobacco and/or 
alcohol.

Many epidemiological studies 
have revealed that frequent use 
of betel nut is associated with ad-
verse health effects such as oral 
leukoplakia, white patches that 
develop in the mouth as a reac-
tion to chronic irritation, and 

submucous fibrosis, a chronic 
debilitating disease of the oral 
cavity characterized by inflam-
mation and the formation of scar 
tissue in the mouth. Habitual 
chewers of betel nut also have 
an increased risk of developing 
mouth or esophagus cancer, oral 
submucosal fibrosis, and oral le-
sions. However, Chamorros ex-
hibit lower rates of oral cancer 
likely due to their preference of 
betel nut chewing without the 
addition of tobacco while high 
rates among Yapese and Palau-
ans may be partially explained 
by the habit of adding stimulat-
ing ingredients to their betel 
quid mixtures.

Betel nut brings people of 
different social backgrounds to-

gether as a means of 
establishing friend-
ship among people in 
Asia and the Pacific. 
Betel quid, the com-
bination of betel leaf, 
areca nut, and slaked 
lime, is potentially 

addictive. The psychoactive 
ingredients in betel nut are as-
sociated with euphoria, saliva-
tion, a warm sensation, sweating 
and heart palpitations. Betel nut 
chewing practices are region-
specific; Chamorros prefer the 
ripe red areca nut—the ugam—
and swallow it afterward, while 
the Chuukese, Palauan, and 
Yapese prefer the unripe areca 
nut, or “Yapese betel nut”, and 
spit it out after chewing. Chronic 
betel nut chewing can lead to 
various health implications such 
as gum inflammation and dis-
ease, oral sores, and potentially 
oral cancer.

This is a reprint from Guampe-
dia.com, an online resource 
about Guam history and the 
CHamoru people, used here 
with permission.

ethnic groups — Chamorros pre-
fer the ripe red areca nut, the 
ugam, and swallow it afterward. 
However, Chuukese, Palauan, 
and Yapese prefer the unripe 
areca nut, or “Yapese betel nut”, 
and spit it out after chewing. Al-
kaloid levels are highest in the 
unripe fruits, so they provide a 
stronger stimulating effect. The 
strength of individual betel nuts 
may be a contributing factor to 
their preference among certain 
ethnic groups.

Betel nut was not been tradi-
tionally grown in Chuuk, as it has 
been in Guam, Palau, and Yap. 
Chuukese natives adopted the 
betel quid chewing habit as a way 
of socializing with other groups 
when they migrated to neigh-
boring islands. However, some 
Chuukese men find the habit to 
be unladylike and regard chew-
ing to be disrespectful in women. 
Therefore, Chuukese women 
who chew betel nut often do so 
in secret. In contrast, Yapese 
women chew freely and openly. 
Among Palauan men, betel quid 
has been used as a peace-maker, 
because it is thought to improve 
the critical thinking process dur-
ing group meetings. The effects 
of improved concentration and 
relaxation have been document-
ed by many users, though why it 

is crushed limestone or afok in 
Chamorro—allows the alkaloid 
stimulants in areca nut to easily 
enter the bloodstream, but can 
cause sores in the mouth with 
chronic use. The alkaloids in be-
tel nut chewing cause the follow-
ing sensations: a sense of well-
being, euphoria, salivation, a 
warm sensation, low to moderate 
sweating and heart palpitations. 
The widespread use of betel nut 
is an important cultural and so-
cial practice, but frequent use is 
associated with various health 
problems.

Cultural practices
Although pugua is commonly 

chewed in Pacific Islands, chew-
ing practices are region-specific, 
even within the Marianas. Hab-
its associated with chewing be-
tel nut differ between various 

Betel nut use
Areca (Betel) nut is the seed 

of the palm known scientifically 
as Areca catechu. Betel nut is the 
fourth most widely used psycho-
active substance in the world, 
following only caffeine, alcohol, 
and tobacco. These substances 
act upon the central nervous 
system to alter brain function, 
resulting in temporary changes 
in perception, mood, conscious-
ness and behavior. Over 600 
million people chew betel nut 
worldwide, including Indians, 
Asians, and Pacific Islanders. In 
the Mariana Islands, betel nut, 
or pugua, chewing is a social 
pastime that extends friendship.

Islanders often chew not 
only the pugua itself, but betel 
quid, which is a combination of 
betel leaf or pupulu, areca nut, 
slaked lime, and sometimes to-
bacco. The slaked lime—which 

STORY AND PHOTOS BY
CANDICE ARCEO, 

GUAMPEDIA

Guam’s Passion for 

Areca catechu palm with immature 
betel nuts.
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During Spanish colo-
nial rule on Guam, the 
Spanish authorities 

constructed the best churches 
and the best bridges of large 
rectangular hand-cut stones, 
or de silleria. In these de sil-
leria structures they did not 
cover the dressed limestone 
or coral blocks with plaster. 
Rather, skilled workers set 
the carved stones in place on 
a coral rock foundation and 
bonded the stones together 
with thinly mortared joints. 
They buttressed these large 
cut-stone walls to give them 
greater structural integrity.

In de silleria buildings a 
wood framework supported a 
barrel or curved terra-cotta 
tile (or teha in Chamorro) 
roof. Raised ifil, Intsia bijuga 
(ifet in Chamorro) floors were 
most common but occasion-
ally, builders used stone or tile 
flooring. The de silleria build-
ings had wooden doors and 
wooden shutters or metal bars 
on the windows.

The earliest de silleria 
building in Guam was the 
1709 Dulce Nombre de Ma-
ria Church in Hagåtña. The 

church had a sacristy and 
three altars. This church was 
beautifully and lavishly deco-
rated according to Spanish 
custom. Inside this massive 
church there were silver and 
gilded lamps, and wooden 
statues of saints. The church 
in Hagåtña incorporated a 
modification of the “basilica” 
or “cruciform” plan. The 1709 
church had three naves and if 
viewed from above, it was in 
the shape of a cross.

Canteros, de 
silleria crafters
The craftspersons, who 

practiced de silleria construc-
tion, were referred to as can-
teros. In early Spanish times 
ma’estron albanil (or mason, 
ma’estron atbanet in Cham-
orro) designed de silleria 
projects and taught Spanish 
stone cutting and construc-
tion skills to people in Guam. 
A ma’estron diobra super-
vised the work. Construction 
supervisors included the cost 
of the tools and the constant 
repairing of the tools in the es-
timates of building costs.

The canteros quarried 
stone from the reef or inland 
sites with a kudu (pry bar). 

For de silleria construction it 
seems likely that they collect-
ed some loose inland stones as 
well, because the inland stone 
made stronger buildings. It is 
specifically recorded that in 
the neighboring island of Ti-
nian (now a part of the Com-
monwealth of the Northern 
Mariana Islands) the people 
constructed a church, in part, 
of stone from the numerous 
latte sites. This seems likely 
in Guam as well, and may 
account for the lack of latte 
found in the once populous an-
cient villages such as Hagåtña 
and Agat. Latte are two-part 
stone supports for important 
ancient Chamorro buildings 
and demonstrate considerable 
stone-cutting skills in Guam 
prior to the arrival of the 
Spanish.

Skilled workers cut the 
quarried stone by pounding 
a senset (chisel) with a mat-
tiyu (hammer). A master ma-
son used a square, level, and 
plumb. The mason used a ki-
chula or a cuchapia (trowel) to 
place mortar between stones. 
When the chisels were worn to 
only a few inches long the can-
teros used them as wedg-
es to break rock. In other 
Spanish colonies, stone 

Guam’s hand-cut stones

Dulce Nombre de Maria Church, 1817

BY LAWRENCE J. CUNNINGHAM, EDD, 
GUAMPEDIA

Taleyfac Spanish Bridge
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Hagåtña, and the best stone 
bridges out of dressed stone 
blocks. Some stone bridges 
survive today.

In the southern village of 
Agat along the west coast of 
Guam the Taleyfac and Tae-
layag Spanish bridges, both 
constructed in the 19th cen-
tury, are still standing. The 
Talelyfac bridge consists of 
two stone arches over the 
Taleyfac River, 
and initially 
measured thirty-
six feet in length 
by fifteen feet 
in width. Wood 
timbers were 
used in the origi-
nal construction 
for flooring, but 
were later replaced by a rock 
and dirt floor. Throughout the 
decades, the structure has 
suffered from deterioration 
caused by erosion or man-
made destruction.

The Taelayag Bridge stands 
over Taelayag Creek south of 
Agat village. The bridge has a 
single eight foot ten inch arch 
spanning the stream. The road 
surface of the bridge is twen-
ty-seven feet long by nine feet 
five inches wide and is more 
than six feet above the water 
level.

The Spanish Bridge at Sel-
la Bay, located in an isolated 
area on the southwest coast of 
Guam between Agat and Uma-
tac, is ninety-six feet long on 
the inland side, but only thir-
ty-six feet long on the seaward 

side. The bridge’s roadway is 
eleven feet six inches wide. 
The structure’s arches are just 
over twelve feet wide.

The bridge, probably built 
during the 18th century, was 
part of the Spanish coastal 
highway. It was part of the 
road which connected Uma-
tac, the port-of-call for the 
galleons, with the capital of 
Hagåtña.

The San An-
tonio Bridge 
or Tollai Acho 
(stone bridge) 
is the only 
r e m a i n i n g 
S p a n i s h - e r a 
bridge in the 
island’s capi-
tal of Hagåtña. 

The structure was constructed 
during the administration of 
Governor Manuel Muro (1794 
– 1802) in 1800, and was dedi-
cated to San Antonio de Padua 
who is depicted on a keystone, 
which remains today on the 
bridge. The river that once 
flowed under the bridge was 
diverted after World War II 
during reconstruction of the 
island’s capital. In 1966 res-
toration efforts were made on 
the structure, although not to 
its original condition. The site 
is now a park, located along 
Marine Corps Drive.

This is a reprint from 
Guampedia.com, an online 
resource about Guam history 
and the CHamoru people, 
used here with permission.

workers used saws to 
cut coral stone blocks, 
but there is no evidence 

of this in Guam.
The cantero used a regla 

(straight edge) to make sure 
the stones were flat and to 
draw lines on the rock fac-
es. In these final stages the 
craftsperson used an achuela 
(adze) to smooth the exposed 
surfaces of the stone. The 
cantero smoothed the rock 
with a piedra de afilar (grind-
stone) when the cut stone 
decorated the interior of a 
church.

Concrete was not used dur-
ing Spanish times in Guam. 
Masons made mortar of local 
sand, lime and water. In de 
silleria construction the can-
tero used the mortar to bind 
stones together. The Cham-
orros fired weathered coral 
rocks to make the slaked 
lime for the mortar. This fir-
ing technique was not new 
to Chamorros because they 
used it to make afok (calcium 
hydroxide) to sprinkle on 
pugua’ (betel-nut, Areca cat-
echu). Chewing pugua’ prob-
ably dates back to the first 
settlers on Guam.

Remaining 
structures

De silleria structures were 
rare in Guam. Spanish au-
thorities built the 1709 Dulce 
Nombre de Maria Church in 

Taelayag Spanish Bridge

The San Antonio Bridge

www.guampedia.com

  

Stomp Tip:
1) Alcohol and hiking do not mix. 
2) Do not bring beverages with caffeine on hikes.
3) Bring plenty of water with you on hikes. 
4) Do not hike alone and let someone know where   
 you are going and your return time.
5) Always carry a well stocked personal first aid kit.
6) When hiking, lots of little snacks are better than one big meal
7) Always bring a small flashlight in case you get lost, or delayed. 
 Save your phone battery for calls.

INFORMATION PROVIDED BY
GUAM BOONIE STOMPERS

Boonie Stomps 
Guam

Complete 10 Boonie Stomps

     
  to

 earn a Boonie Stomp

     
   T

-Shirt!

Nov. 9     
Agfayan Falls

Very Medium
4 hours for 2 miles

Nov. 16     
Ben’s Falls w/Mt. Lamlam(Option) 

Difficult
5 hours for 3 miles

Every Saturday, Guam 
Boonie Stompers 
offers public hikes to a 
variety of destinations 
such as beaches, 
snorkeling sites, 
waterfalls, mountains, 
caves, latte sites, and 
World War II sites. 
We meet at 9 a.m. in 
the Center Court of 
Chamorro Village in 
Hagatna. The cost 
is $5.00 for hikers 
over 17. Children 
must be accompanied 
by a responsible 
adult. Hikers should 
provide their own 
t r a n s p o r t a t i o n . 
Guam’s trails are not 
developed. Weather 
conditions can make 
the hikes more difficult 
than described. No 
reservations required. 

For more information:
www.facebook.com/GuamBoonieStompersInc 
or call 787-4238.

Guam Boonie Stompers is a non-profit Guam corporation composed of 
volunteer leaders committed to leading hikes to and protecting

the unique destinations on our island.

Ben’s Falls

We enjoy views, fight through tall sword grass, then descend to 
the Agfayan River ledges for jumping, sliding, and swimming. 
We then hike up the picturesque middle falls, enjoy the shaded 
Agfayan Falls, continue to Cannonball Falls, and circle back to 
the start.     
Bring: 3 quarts water, get wet shoes, gloves, sun screen, lunch, 
and camera.    
Special conditions: Sword grass, walking in water, slippery 
rocks, and a fairly long hike.

We follow a small cool green hidden stream full of small cascades 
and swim pools to journey to 3 big waterfalls on the upper Sella 
River in southern Guam. The adventurous can continue on to 
the false summit of Mt. Lamlam.
Bring: 3  quarts water, get wet shoes, gloves, sun 
screen, insect repellent, lunch, and camera.      
Special conditions: Walking in water 
through a rocky river, steep slopes 
through sword grass, and climbing 
falls with a rope.
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Stripes Guam is A Stars and Stripes Community 
Publication. This newspaper is authorized for publication 
by the Department of Defense for members of the 
military services overseas. However, the contents 
of Stripes Guam are unofficial, and are not to be 
considered as the official  views of, or endorsed by, the 
U.S. government, including the Department of Defense 
or the U.S. Pacific Command. As a DOD newspaper, 
Stripes Guam may be distributed through official 
channels and use appropriated funds for distribution 

to remote and isolated locations where overseas DOD 
personnel are located. The appearance of advertising in 
this publication, including inserts or supplements, does 
not constitute endorsement of those products by the 
Department of Defense or Stars and Stripes. Products 
or services advertised in this publication shall be made 
available for purchase, use, or patronage without regard 
to race, color, religion, sex, national origin, age, marital 
status, physical handicap, political affiliation, or any 
other nonmerit factor of the purchaser, user, or patron.

Tofu 
I am truly a handsome devil of 6 years full 
of love and life. I’m a big boy who loves to 
talk and take naps. Come meet me at GAIN 
today!

T he Tour of Guam is for the island’s most prestigious competitive 
cycling event. The event serves as the annual National Cham-

pionship for Guam’s cycling athletes and also serves as the signa-
ture competitive cycling event for age group racers from Guam and 
the CNMI. Two courses are featured for both races including the 
105km course and the 42km course.

A s the New Year’s Eve celebrations kick off 
and the countdown begins, local residents 

and visitors alike look to the skies to enjoy a 
fireworks display over beautiful Tumon Bay. 
Each year, witness America’s first fireworks 
celebration!

– Guam Visitors Bureau

n DATES: December 15
n LOCATION: Central and Southern Guam

n PHONE: 483-7773
n WEBSITE: tourofguam.com

n DATES: December 31
n LOCATION: Tumon Bay
n PHONE: 646-5278/9
n EMAIL: kraig.camacho@visitguam.org

Sign up for Tour of Guam

New Year’s Eve fireworks



Stripes Sports Trivia
“The Comeback” is an NFL record that has stood since 1993. Down 35-3 in the third quarter, the Buf-
falo Bills scored 35 of the next 38 points before eventually winning on a field goal in overtime. The 
Wild Card game was the beginning of a Bills run that eventually ended in pain with a third consecu-
tive loss in the Super Bowl. Who quarterbacked the Bills to the record-win over Houston.

Frank ReichAnswer
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ACROSS
1 Tapering 

hairstyles
6 Donations for 

the poor
10 Track 

assignment
14 Bungling
15 Cut the crop
16 One more time
17 Heart chambers
18 Reid of 

"American Pie"
19 "___ la France!"
20 Antique photo
22 Scam artist
24 Icy coating
25 Eavesdroppers,

say
26 In _____ (not 

present)
30 Moral misstep
31 Tuckered out
32 Sun. sermonizer
33 Minor quake
37 Polish off DOWN 29 Turn away 47 Milk-related
38 Bitty bouquet 1 Italy-based car 34 Place for a 48 Comic strip 
40 She played Jan company hurdle sound

on a 60's sitcom 2 "Nay" sayer 35 ____ the edge 49 Put to the test
41 Bone-boring tool 3 "Jurassic Park" 36 Count (on) 50 Hank of baseball
43 Decompose actress 38 Lowest point 51 Find out
44 Film spool 4 "The Terrible" 39 Zero on the 55 Dry-as-dust
45 Classifieds for Ivan, e.g. scoreboard 56 Peddle
46 Deodorant or 5 Decide not to 42 Role for a 57 Nervously 

shampoo, e.g. quit "Grey's Anato- irritable
48 Three- 6 Vital vessels my" extra 60 By way of

dimensional 7 Grazing spot 44 Model plane, e.g.
52 "General 8 Alligator's haunt

Hospital", e.g. 9 Skylab was the 
53 Flat grassland first U.S. one
54 Hemmed-in 10 Penny played 

territory her on TV
58 Folk stories 11 Japanese 
59 Church center cartoons
61 Ready for a nap 12 Now or _____
62 Shakespeare, 13 Decorative 

the Bard of ___ pitchers
63 Math course, 21 St. Jude and St.

briefly Joseph, et. al.
64 Cake topping 23 Like Sasquatch
65 Canvas cover 26 Assist, in a way
66 Pantyhose flaw 27 Kodiak, for one
67 Golf attendant 28 Fill to excess

Week of 11/4/19 - 11/10/19 

 

The Weekly Crossword by Margie E. Burke 

Copyright 2019 by The Puzzle Syndicate 

Answers to Last Week’s Crossword: 

1 2 3 4 5 6 7 8 9 10 11 12 13

14 15 16

17 18 19

20 21 22 23

24 25

26 27 28 29 30

31 32 33 34 35 36

37 38 39 40

41 42 43 44

45 46 47

48 49 50 51 52

53 54 55 56 57

58 59 60 61

62 63 64

65 66 67

S L A M A L U M A D M A N
T O F U M E N U B E I G E
O B I S E V I L C A K E S
M A R I O N E T T E L E S T
P R E C E D E I M B E D

A R E S T I R R I N G
C O W L D E P U T E T O O
A B A S H L A D T O K E N
L O T O P E N E R P A L E
F E E D B A C K E N E

R O O S T S P I R I T S
B A L M S O L A R P A N E L
A L I A S R I L E T U N A
G E N I E A M O S I R O N
S C E N E L E N S C E N T

Week of 11/4/19 - 11/10/19 

 

SUDOKU Edited by Margie E. Burke 

Copyright 2019 by The Puzzle Syndicate 

Difficulty: Easy 
HOW TO SOLVE: 

Answers to Last Week’s Sudoku: 

Each row must contain the  
numbers 1 to 9; each column must 

contain the numbers 1 to 9; and 
each set of 3 by 3 boxes must 
contain the numbers 1 to 9. 

7 4
9 1 7 2
3 6 9

1 8 4 6 2

5 9 1
6 8
7 4 2 3
1 8

4 3 6 1 2 5 8 7 9
9 7 1 3 8 4 2 5 6
2 8 5 9 7 6 3 1 4
7 5 4 2 6 8 9 3 1
3 1 2 4 9 7 5 6 8
8 6 9 5 1 3 4 2 7
6 9 7 8 3 2 1 4 5
1 4 3 6 5 9 7 8 2
5 2 8 7 4 1 6 9 3

I T&E is excited to announce 
that Saipan songwriter and 
musician Nikkie Ayuyu 

has won People’s Choice in the 
IT&E Song Challenge.

His song, “Life in Motion,” 
received close to 9,000 votes. 
Some 20,000 residents of the 
CNMI and Guam voted for Peo-
ple’s Choice in the IT&E Song 
Challenge.

Now 24 years old, Ayuyu has 
been making and playing music 
since he was in the 7th grade. 
His instruments of choice are the 
guitar and ukulele and he dab-
bles in the keyboard and bass.

For Ayuyu, music is a great 
form of self-expression. He 
tries to write music as often 
as he can, letting the moment 
guide him toward making a 
great piece.

“For me, it’s all about the 
moment. When I try too hard 
to write music, usually I don’t 
end up finishing it at that time. 
Sometimes it takes a long time 
to finish one song. When music 
comes to me, it keeps coming. 
But when it stops, it stops. But 
that isn’t a bad thing. Music 
takes time.”

Nikkie Ayuyu, Saipan song-
writer and musician and winner 
of  People’s Choice in the IT&E 
Song Challenge

Ayuyu was awarded $500 
in cash and a $300 gift card 
for musical equipment. Ayuyu 
will also get the opportunity to 
perform at an IT&E sponsored 
event to be announced in the 
future.

A panel of judges compris-
ing IT&E and music experts in 
the CNMI and Guam selected 
the Top 8 finalists to compete 
for People’s Choice.  Commu-
nity judges of the IT&E Song 
Challenge are: Harold Easton, 
Faculty Member of Speech and 
Drama at Marianas High School 
and Board Member of the 
Friends of the Arts; Victorious 
Falan, Radio Personality at i94; 
Dr. Randall Johnson, Professor 
of Music and Division Chair at 

the University of Guam; Max 
Ronquillo, Jr.,  Music Director 
and Chief Band Master, Omega 
of the Guam Territorial Band; 
and Gary Sword, Radio Host at 
KKMP.

The other finalists were 
Frank Candaso, Travis, Ka-
liga, Ellery Sablan, Benny and 
Friends, Coco + The Way Cool 
Heroes, DC Crew and PROVI-
DENCE.

“We’d like to thank our com-
munity judges, the thousands 
of residents that voted in sup-
port of our local artists and the 
musicians that produced songs 
for the IT&E Song Challenge. 
The response from all is a tes-

tament to the universality of 
music and we’re glad to provide 
a platform that showcases their 
talent.”

Rubyjane Buhain-Redila, 
Brand and Public Relations 
Manager at IT&E

People’s Choice voting took 
place from October 7 to October 
13.  The IT&E Song Challenge 
was launched this past Septem-
ber to find its next theme. By in-
viting the community to partici-
pate, IT&E sought to find a song 
that represents the company 
and the people it serves in the 
CNMI and Guam.

Link to the winning sound file 
is https://store.ite.net/ite-song-
challenge-finalists/

STORY AND PHOTO BY IT&E

People’s Choice winner in
the IT&E Song Challenge named

Nikkie Ayuyu won People’s Choice in 
the IT&E Song Challenge. Pictured 
from left are Janice Tenorio, Customer 
Service Manager and Government 
Relations Manager at IT&E; and Ayuyu.
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The 3 ‘R’s to good eating – 
Restaurants,

Reviews & Recipes

12-page pullout
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We love roasted 
turkey. And we don’t 
wait for the holidays 
in order to enjoy it 
either. Sometimes 
we will BBQ the 
turkey low and 
slow, especially on 
a Kettle grill which 
seems to work out 
perfect for this. So 
we wanted to share 
with everyone our 
recipe for cooking a 
delicious, moist and crispy turkey.

First things first...
It is very important to defrost the turkey 

in refrigerator until completely thawed. This 
may take 2 days or more.

Soak turkey in brine overnight in the 
refrigerator. Use a container large enough 
for the turkey and brine.

Recipe for Brine:
Ingredients:

• 1 gallon water         
• 1-1/2  cups of kosher salt
• 2 cups of brown sugar
• Stir until seasoning is dissolved

Directions: 
1. Adjust the brine to your individual taste. 

More salt, more brown sugar??
2. The brine ensures a very moist turkey as 

well as getting the seasoning to soak 
thoroughly into the meat, thus enhancing 
the flavor.

3. Next day take turkey out of the brine and 
allow to drain for about ½ hour in the 
refrigerator. The refrigerator will dry out 
the skin and will give the roasted turkey a 
crispier skin.

4. Rub bird down, inside and out, with olive oil 
or canola oil.

5. Apply a medium amount of Santa Maria 
rub. Make sure that you rub under the skin 
of the turkey in the breast area.

Recipe for Rub:
Ingredients:

• 1 tablespoon sea salt
• 1 tablespoons granulated garlic powder
• 1 tablespoon of Kosher Salt

• 1 tablespoon of granulated onion power
• 1/2 teaspoon dried parsley, fine grind
• 1/4 teaspoon black pepper, medium grind
• 1/4 teaspoon Accent (MSG) - optional

Directions: 
1. Chop the parsley or crush it between your 

fingers to make it small enough to mix 
well with the other ingredients. Combine 
all ingredients and mix thoroughly. If you 
need larger amounts, just double or triple 
the ingredient amounts.

2. Set turkey on a roasting rack inside the 
roasting pan (must have cover).

3. Use two packages of Lipton’s Onion Soup/
Dip mix. Sprinkle one over the turkey. The 
other mix into 4 cups of water, minimum, 
and pour into the bottom of the roasting 
pan. You may need to add more water 
during cooking. Do not allow the water to 
completely evaporate while roasting.

4. Place one stick of butter into the cavity of 
the turkey.

5. Place one stick of butter, ½ stick to each 
side, into the water of the roasting pan.

6. Preheat oven to 325 F.
7. Follow the cooking times for the turkey on 

the package.
8. Cook covered for half the recommended 

time and uncovered for the rest of the 
time. This will ensure a thoroughly cooked 
turkey that is also well browned.

9. Baste the turkey from time to time, while 
roasting, to get that shiny glaze on the 
skin. The butter in the water also helps 
crisp the skin.

10. Use a meat thermometer.
11. For a turkey with stuffing, insert meat 

thermometer into the center of the stuffing 
in the turkey cavity. The reading should be 
no less than 165 F.

12. For a turkey without stuffing, insert meat 
thermometer into the thickest part of the 
thigh, not on the bone. The reading should 
be no less than 185 F.

13. Once you reach these temperatures, take 
the turkey out of the oven and let it rest for 
about ½ hour.

14. If the wing tips and drumstick tips or any 
other part of the turkey start to get too 
dark while roasting, cover those parts 
with tin foil to avoid burning.

15. Use the turkey drippings in the roasting 
pan for your gravy.

I hope you enjoy my roast turkey recipe.

– bbqguam.blogspot.jp

Roasted Turkey...
         the Guam Firehouse Cook Way!!

BY RUEBEN OLIVAS, 
BBQGUAM

Turkey

Ingredients:
• 2 medium oranges
• 4 cups fresh cranberries (1 pound)
• 2 cups sugar
• 1/4 cup finely chopped walnuts

Directions: 
1. With a vegetable peeler, remove the orange portion only, of the 

peel of one orange; set aside.
2. Using a sharp knife, completely peel and section both oranges. 

Be careful to remove all the bitter white pith on the underside 
of the peel and the membrane between each orange section.

3. Using a food processor or blender with a coarse blade, grind 
reserved orange peel, orange sections, and cranberries.

4. Stir in sugar and nuts.
5. Chill for several hours or overnight before serving.

– Defense Commissary Agency

Cranberry -Orange RelishStuffing

Stuffing

Ingredients:
• 1 cup shredded 

carrot
• 1 cup chopped 

celery
• 1/2 cup chopped 

onion
• 1/2 cup butter or 

margarine
• 1 teaspoon 

ground sage 
or poultry 
seasoning

• 1/2 teaspoon salt
• 1/4 teaspoon ground cinnamon
• 8 cups dry bread cubes
• 2 cups finely chopped, peeled apple
• 1/2 cup chopped walnuts
• 1/4 cup wheat germ
• 1/2 to 3/4 cup chicken broth

Directions: 
1. In a skillet, cook carrot, celery and onion in butter or margarine until 

tender but not brown.
2. Stir in sage or poultry seasoning, salt, cinnamon and 1/8 teaspoon 

pepper.
3. In a large mixing bowl, combine bread cubes, chopped apple, 

walnuts and wheat germ. Add cooked vegetable mixture.
4. Drizzle with enough chicken broth to moisten, tossing lightly.
5. Use to stuff one 10-pound turkey. May also be baked as dressing – 

bake at 350 degrees for 30 to 40 minutes.
Yields: 10 servings

– Defense Commissary Agency

Walnut, Apple Stuffing

Thanksgiving Dinner!
Fix a feast that 

inspires gratefulness  

See Bird Basics on Page 4
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3 Locations to serve you! (whichever’s closer)
Hagatna 472-2000 Tumon 647-3000 Dededo 633-4000

Since 1994, Jamaican Grill has brought a fusion of 

Jamaican-style jerk barbecue, directly from Jamaica and 

combined it with the local island flavors of Guam. Our 

unique family-friendly, island-style BBQ experience has 

made us Guam’s #1 Local BBQ Restaurant. From humble 

beginnings in the Chamorro Village at our Guahan 

capital of Hagatna, to expansion into beautiful Tumon 

Bay, to the newest northern installation in Dededo, we 

now have 3 locations to serve you!  Awarded for our 

MUST-TRY Ribs, Chicken, and Rice Plates, our full menu 

is also available ONLINE for ordering and more! Ya mon!

Ya mon!
Stop by and 
give us a try!

Eat to the beat 
of Hard Rock Cafe

Get ready to rock your world and let us serve you.  Enjoy 

our mouth-watering all-American menus and Chamorro 

Legendary Burger.  Check out our Rock ‘n Roll Memorabilia 

and Rock Shop. Hard Rock’s mission is to provide you the best 

food and unique dining experience that you’ll remember 

long after you leave. We’re located across DFS in the heart of 

Tumon.  A valid military ID will get you a 15% discount. Open 

Sun. – Thurs.11: 00 - 23 : 00 and Fri. - Sat.11: 00 - 24 : 00. 
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How much turkey to buy
Plan on 1 pound per person for a regular bone-in turkey; about 1/3 

pound per person for a boneless breast or turkey roast. Allow more, 
if you want plenty of leftovers, or to accommodate guests who favor 
only white or only dark meat.

As with all raw meat, turkey can spoil quickly if not handled prop-
erly, so make the commissary the last stop on your holiday shopping 
trip. And make the turkey the last item placed in your grocery cart. At 
home, place the turkey in the refrigerator or freezer immediately.

How to thaw turkey safely
In the refrigerator: Turkeys can be thawed using one of three meth-

ods, but the safest, most foolproof, and most recommended is to thaw 
them in the refrigerator. In addition to being the safest method, this 
will also result in the best finished product.

Plan ahead and allow about 24 hours for every 4 to 5 pounds 
of bird weight. Place the turkey, in the original wrapper, on a 
shallow-rimmed baking sheet or platter in the refrigerator. 

• Refrigerator Turkey Thawing Time (40 degrees F)
Turkey Weight Days to Allow for Thawing Turkey
8 to 12 pounds 2 to 2.5 days
12 to 16 pounds 2.5 to 4 days
16 to 20 pounds 4 to 5 days
20 to 24 pounds 5 to 6 days

The Cold Water Method: If you need to thaw the turkey more 
quickly, use this method. Cover the turkey, still sealed in the origi-
nal wrapper, with cold water. Change the cold water every 30 min-
utes. Allow about 30 minutes per pound for complete thawing.

• COLD Water Turkey Thawing Time
Turkey Weight  Hours to Allow for Thawing Turkey
8 to 12 pounds 4 to 6 hours
12 to 16 pounds  6 to 8 hours
16 to 20 pounds  8 to 10 hours
20 to 24 pounds  10 to 12 hours

The Microwave Method: Even though thawing can be safely done 
in the microwave, it is the least desired method for producing a good-
quality finished product, and the turkey must be roasted immediately 
after thawing. Follow your microwave manufacturer’s directions for 
thawing. Roast the turkey immediately, once thawing is complete.

How long to cook oven roasted turkey
Cook until temperature reaches 170 degrees Fahrenheit in the 

breast and 180 F in the thigh. Cooking times are for planning purposes 
only - always use a meat thermometer to determine doneness. (Ap-
proximate Timetable for Roasting a Turkey at 325 degrees F)

– Defense Commissary Agency

Tips for choosing and preparing 
a holiday turkey

Set yourself up for success with two simple rules: stick to the ba-
sics and start with great quality meat. If possible uses a turkey with 
no antibiotics or animal by-product in feed. Choose turkeys from 
farms that have achieved Global Animal Partnership 5-Step Animal 
Welfare Rating so you know your holiday bird was raised with care.

For the juiciest, most flavorful meat, start with a fresh organic tur-
key and layer in flavor with a simple brine or herb rub. Try a brine kit, 
such as one from 365 Everyday Value, and then stuff chopped herbs 
under the skin before roasting. If you like bronzed, crispy skin, blast 
your turkey with heat at the beginning or end of cooking, breast side 
up. Roast until your meat thermometer reads 165 degrees Farenheit.

Once done, let your turkey rest for 30 minutes before carving so 
juices redistribute. This locks in moisture and makes for smoother 
carving. It’s all about knowing where your turkey came from and the 
best way to lock in its juices and flavor.

– StatePoint

Bird Basics 101 

Turkey doesn’t have to be served only 
during Thanksgiving or other holiday 
meal.  Chamorros love to BBQ, but 
occasionally, we like to smoke and grill 
a turkey instead of the traditional BBQ 
fare of ribs and chicken.

Whether baking, frying, grilling or 
smoking a turkey, I recommend brining 
the turkey at least 24 hours prior to 
cooking.  Brining not only adds flavor 
to the turkey, but it seals in the juices 
during the cooking process, yielding an 
incredibly moist, juicy, tasty turkey.

Ingredients:
• 1 turkey, about 12-15 pounds

  For the Brine:
• 2 gallons water
• 1 cup sea salt
• 2 tablespoons rosemary-garlic mix (or 

1 tablespoon rosemary, 1 tablespoon 
garlic powder)

• 1 tablespoon dried sage
• 1 tablespoon whole black peppercorns
• 1 tablespoon dried thyme leaves
• 1 tablespoon dried parsley flakes
• 2 bay leaves
• 4 tablespoons good quality honey
• 2 tablespoons dark brown sugar
• 1 tablespoon powdered chicken bouillon
• 1 orange, sliced
• 2 limes, sliced
• 1 medium onion, sliced
• 1 gallon ice cubes

   Stuffing:
• 1 medium onion, sliced
• 2 apples, cut into wedges
• 1 whole head of garlic

Directions: 
1. Make the brine.

- Place one gallon 
of water into a 
large pot. 

- Add the sea salt to 
the pot of water. 

- Add the herbs/
spices and bay 
leaves to the pot.

- Add the honey.
- Add the brown 

sugar.
- Add the chicken 

seasoning.
- Give it a stir then 

bring the mixture 
to a boil.

- Pour the brine into a 
clean bucket (we 
bought a PBA-free 
bucket at Lowe’s).

- Add the sliced limes, 
orange and onion 
to the bucket.  
My daughter 
was being funny 
and called this 
“turkey punch”. ;)

- Let the brine cool 
completely 
before adding 
the turkey.

- Remove the giblets 
and neck from 
the cavity of the turkey.  Rinse well then 
add the turkey to the cooled brine.  I 

don’t think there’s a “wrong way” to 
place the turkey into the bucket, but I 
like to place it with the legs pointing 
up so that most of the turkey meat is 
submerged in the brine.  Of course, you 
could just add more water to the bucket 
until the bird is completely drowned. ;)

- Pour in the two gallons of ice cubes 
— about 2 
pitcherfulas.

- Place the lid on 
the bucket (if 
yours doesn’t 
come with a lid, 
use aluminum 
foil to cover it) 
then place the 
bucket in the 
refrigerator.  Let 
the turkey soak 
in the brine for at 
least 24 hours.

2.  Smoke/Grill the turkey.
- After 24 hours, remove the turkey from the 

brine.  Chop up 2 apples and 1 onion, 
and peel the skin/paper off each clove in 
an entire head of garlic.

- Stuff the apple, onion and garlic mixture 
into the cavity of the turkey.

- Place the turkey in the smoker/grill.  Follow 
the smoking/grilling directions for 
your smoker.  I have a Traeger smoker/
grill that has automatic temperature 
settings.  Here are the procedures for 
using a grill (like a Traeger) that 
has automatic temperature 
settings.

- After turning on 
the grill, set it to 
450 degrees; let 
the heat build 
up for about 
15 minutes.  
Turn the heat 
back down to 
the Smoke 
setting then 
place the turkey 
on the grill, 
smoking it for 
approximately 9 
hours.

NOTE: If you want to cut down the cooking 
time, do NOT stuff the turkey until about 
one hour from being done.  An un-
stuffed turkey cooks faster than a cooked 
one.  If you decide NOT to stuff the 
turkey, smoke it for 6 hours instead of 9.
 This is what the turkey looked like 
after 3 hours of smoking.
 After 8 hours of smoking, turn the 
heat up to 275 degrees and grill the 
turkey for one more hour or until the skin 
turns a nice dark brown color.
 If you don’t own a smoker/grill, bake 
the turkey at 325 degrees using the chart 
below as a basic guide.

Serve with your favorite side dishes.  
I recommend Chamorro Red Rice, 
Chamorro Stuffing and Fina’denne’. 
Enjoy!

– www.annieschamorrokitchen.com

Smoked & Grilled 
Turkey

BY ANNETTE “ANNIE” MERFALEN, 
ANNIE’S CHAMORRO KITCHEN
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Table 35 for fresh
island fusion

At Table 35, our culinary vision is an island fusion of New 

American and Asian cuisine featuring the freshest Guam 

produce and seafood, sourced from local farmers and fish-

ermen when possible. Enjoy thoughtfully prepared cuisine 

with a unique ambiance that is cosmopolitan, yet warm and 

comfortable. Our menus offer some crossover favorites and 

tantalizing intros like Coconut Portabellos, Salmon Spring 

Rolls, and Shrimp Bruschetta. Burgers are lunchtime favor-

ites, while dinner offers the inimitable Miso-Rubbed Striploin 

with Citrus Soy Butter and Caramelized Garlic Chips, a suc-

culently delightful steak experience! Table 35 has a first-class 

bar with fine wines and premium cocktails.

Get a load of Colonels 
New Dessert Biscuits

Howdy folks! I’d like to introduce my most delicious 

creation yet – KFC Cinnabon dessert biscuits.They’re 

the perfect blend of our melt-in-your-mouth, buttery 

biscuits and Cinnabon’s signature cinnamon-sugar 

glaze and icing. Let the flavors of this delightful treat 

fulfill that sweet craving. And for an even sweeter deal, 

take home an order of four warm KFC Cinnabon biscuits 

with every 12-piece meal just in time for the holidays. 

These pair well with good food and good company! 

That’s 12 pieces of your favorite juicy KFC chicken, 3 

large sides and my new KFC Cinnabon dessert biscuits. 

Ummm hmmmm! KFC – It’s finger-lickin’ good!
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Let’s face it: Guam has no shortage of delicious cooking and food trucks are a great wa
wide array of cuisines we have to offer. Whether you’re looking for a quick stop on y

on a lunch break, or merely in the mood to satiate your hunger, check out these fo

GUAM VISITORS BUREAU

MATAKOS FOOD TRUCK
Matakos––translated into “non-stop-eating” in Filipino––fuses the 

Filipino culture and Mexican cuisine into their simple but delicious 
meals. The inspiration for their business comes from two cultures 
that use food to celebrate, build, and strengthen relationships. 

Customers can purchase some of their top sellers like Z’s Carne 
Asada Fries, Bueno Nachos, or their Matakos Burrito. Refresh your 
palate with drinks like Agua Fresca or Hor-ChaCha’s that come in 
flavors like blueberry, watermelon, or coffee. Treat your stomach to 
Bryant’s Carne Asada Trio filled with slow cooked marinated beef, 
cilantro, onions, Mexican cheese, and homemade salsa all served 
on your choice of a crunchy or soft taco. With thirteen years of 
experience exposing their taste buds to a diverse array of cuisines 
in California, cooking at home, and growing up on Filipino and 
Mexican foods, there is surely no shortage of flavors to find here! 

Visit them on Instagram or Facebook @MatakosGuam to find out 
more!

FAT BOY SLIM
If you’ve had any exposure to the food truck culture on Guam, 

there’s no doubt you’ve heard of Fat Boy Slim. Known for their 
quality ingredients at affordable prices, FBS aims to provide 
healthy but delicious cuisine with a wide range of BBQ meats 
cooked to perfection. 

Try out the crowd favorite School Boy Que containing BBQ 
chicken with a side of macaroni salad.  Or treat your senses to an 
array of CHamoru comfort foods along with their scrumptious 
sushi rice, kelaguen, or sautéed veggies. In the mood for 
something sweet? Purchase their Wheatney Houston Pancakes 
topped with bananas and their house made macadamia nut 
sauce. Whatever you choose to order, you can’t go wrong!

Rain or shine, FBS is open 7 days a week and hopes to slowly 
transition into a 24-hour service. Keep up with their journey by 
following them on Instagram @fbsguam or text in your orders at 
(671) 480-4215.

Mexican foods, th
Visit them on I

more!
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MATAKOS FOOD TRUC
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FAT BOY SLIM
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ay to expose yourself to the 
your jaunt around the island, 
ood trucks along the way!

BONGDOZA’S 
Another delicious food truck on the rise is 

Bongdoza’s. After being a teacher for several years, 
founder and owner, Bong Mendoza, bravely chose 
to pursue his passion in cooking and hasn’t looked 
back since. He takes pride in the quality of his 
food and his growing relationship with his 
customers and community. 

Bongdoza’s can best be described as 
“familiar yet unique” as it takes crowd favorites 
and adds its own unique twist. Purchase the 
Beefy Mac Bowl with a blend of 3 cheeses or 
the Fried Rice Bowl containing spam, bacon, 
longanisa, and eggs. Or check out one of 
Bongdoza’s best hits, the Loco Moco Bowl, 

served on a bed of warm rice and filled with 
slow cooked chunks of steak, mushrooms, onion 

gravy, and eggs. Despite only selling four items 
currently, you’ll be sure to find something to satisfy 

your hunger. 
Follow Bong’s journey on his Instagram 

@bongdozas or contact him at (671) 787-DOZA (3692). 

THE FOOD TRUCK 
In the mood for gourmet burgers and mouth-

watering banh mi? Then don’t miss out on The 
Food Truck. Founder Joseph Atalig was inspired 
to popularize the glory of banh mi on Guam by 
his uncle, and the customer acclaim to his ½ 
pound burgers convinced him to fuse the two 
together. 

The Food Truck’s cuisine is prepared with 
locally sourced products and top-quality 
ingredients in mind. Customers can experience 
all its deliciousness first hand by ordering crowd 
favorites like the Chicken Lemongrass Banh Mi, 
the Shitaki Glazed Tofu Banh Mi, or the famous ½ pound Spicy Trucker Burger that’s stuffed 
with cheese and slathered with bacon, onion jam, fresh sautéed jalapenos, and their house 
dinanche aioli. 

Don’t let their small size fool you. The Food Truck is no stranger to large crowds and can 
cater an event with up to 500 customers. Reach out to them through Instagram 
@thefoodtruckguam or call (671) 864-8105. 

Z’S GREEN CANTEEN
Z’s Green Canteen’s goal isn’t just to 

satiate your palate with 100% plant-based 
ingredients. This food truck also aims to 
bring awareness to sustainable practices and 
the benefits of using locally sourced ingredients. 
Because Z’s Green Canteen is passionate about 
sustainability, customers can come in with their own containers and utensils 
and all of their meals are made from scratch– including their ice cream that’s 
perfect for a hot day! 

They’re best known for their Green and Yellow Smoothie Bowls that 
customers can customize to their heart’s desire. Blended with fresh and local 
avocados, kale, matcha green tea, chia seeds, flax meal, cacao nibs, dates, 
and soy milk, customers can decorate their Green Smoothies with various 
fruits and toppings that are in season. Want something savory? Try out their 
Pulled “Pork” Sandwich made with local jackfruit, the refreshing Mango Thai 
Salad, or their scrumptious Portobello Mushroom Sandwich. 

Be sure to support the movement by following them on 
Instagram @zs_greencanteen or contacting 
them at (671) 487-LOVE (5683).

CK

Z’S GREEN CANTEEN

THE FOOD TRUCK

THE FOOD TRUCK
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Chicago everything 
deep dish pizza

Try Sbarro’s New Chicago Everything Deep Dish 

Pizza. This deep dish really does have EVERYTHING on 

it! Bite into veggies sautéed to perfection, the classic 

pepperoni you know and love, tasty Italian sausage, 

creamy mozzarella and let Sbarro’s hearty Ragu sauce 

and a sprinkling of parsley bring the flavors together. 

This holiday season bring home the perfect pie for 

sharing with your family and friends. Are you hungry 

yet? Hurry in to our GPO or Micronesia Mall Sbarro 

locations for a slice or a whole pie of your new favorite 

– the Chicago Everything Deep Dish Pizza!

Holiday gifts for all 
from CPK!

Make the holidays easy as (pizza) pie! Shopping for 

gifts? For every $50 worth of gift certificates purchased 

before Jan. 15, 2020, we’ll give you a $10 certificate 

as a bonus. Buy early and get even more! For every 

$100 worth of gift certificates purchased before 

Thanksgiving, you’ll get an additional $10 bonus—

that’s a whopping $30 worth of bonus gift certificates! 

Stop by CPK at The Plaza Shopping Center or purchase 

your gift certificates by visiting CPKGuam on Facebook 

and clicking the ‘Shop Now’ button. Take the stress out 

of holiday shopping with CPK!
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www.youtube.com/
watch?v=NY7p6Rprir8

Fejeran shows us how to make Tinatak 
Antigu and Gollai Åppan Lemmai at his 

restaurant Kådu!

COOK LIKE A CHAMORU
Tinaktak Antigu & Gollai Åppan Lemmai

1/2 onion
1 clove chopped Garlic
Teaspoon of oil or oxtail fat
1/2 pound of beef shank
1/2 pound of oxtail
2 cups coconut milk

2 ounces pickled bittermelon
2 local cherry tomatoes
1 small eggplant
1 teaspoon salt and 1/2 teaspoon 

black pepper
1/4 cup long beans
1/2 squeeze of lemon

Tinaktak Antigu

1. Cook meat for 3 hours until tender and falling off the 
bone. Chop the meat thinly

2. Sauté oil or oxtail fat, onion, and garlic on high heat
3. Add meat
4. Add coconut milk
5. Add pickled bitter melon (See below for recipe)
6. Add local cherry tomatoes
7. Add eggplant
8. Simmer on medium heat
9. Add salt and black pepper
10. Simmer down for 30 minutes on medium low heat
11. Add long beans
12. Cook for 5 minutes then turn heat off
13. Add lemon

How to make salted and/or pickled bittermelon:
The trick is to salt it twice!

1. Salt it for 30 minutes
2. Strain and rinse
3. Salt it again for another hour

4. You can pickle it but you can add 
it into the tinaktak after you salt 
it as well!

1 medium sized lemmai
2 quarts coconut milk

Gollai Åppan Lemmai

1. Skin lemmai, cut the middle part out, and chop 
2. Add coconut milk on medium high heat
3. When it comes to a boil, put it down to medium low
4. Simmer down for 15 minutes or until soft and milk 

is reduced

People say it’s called 
tinaktak because of the 
“taktak” sound of the 

knife on your cutting board 
as you chop the meat super 
thin! If you’ve ever wanted to 
know how to make it, here’s a 
recipe along with a side dish 
of gollai åppan lemmai from 
local chef and restaurant 
owner Lenny Fejeran. 

GUAM VISITORS BUREAU

INGREDIENTS:

INGREDIENTS:

DIRECTIONS:

DIRECTIONS:

DIRECTIONS:

Taste your new
favorite steaks!

Eat Street Grill has a new menu to entice the taste buds! 

Start your meal with an Asian flair with our crispy Beef 

Bulgogi Rolls or Asian Chicken Wings. Feeling like a juicy, 

succulent steak? Eat Street now serves fire-grilled Choice 

USDA steaks — choose from New York or Ribeye steaks. 

Of course, your favorite hand-crafted burgers and premi-

um baby back ribs are always available. Wash it all down 

with a refreshing Moscow Mule, tropical cocktail or your 

favorite craft beer! Visit us at The Plaza in Tumon and find 

out what everyone’s raving about.
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Lobster Fest at 
Beachin’ Shrimp

Sometimes you just feel like diving in to 1.5 pounds of 

lobster and now you can! Now available in our Tumon 

locations, try our Beachin’ Shrimp soup with a split 

whole lobster, six pieces of succulent shrimp, angel 

hair pasta and French bread for dipping. Feeling like 

some pasta, hold the soup? Order our Lobster Linguini, 

instead. Or, if something handheld is more up your 

alley, our lobster roll with mouthwatering lobster meat 

enveloped in our homemade brioche bread grilled to 

perfection with lots of butter, will surely hit the spot. 

Follow your lobster cravings straight to Beachin’ Shrimp!

Holiday catering & 
parties at Pika’s!

Pika’s is available for private parties on Monday, Tuesday 

and Wednesday nights. Build a custom menu of all your 

favorites or let us recommend some crowd-pleasing 

dishes. With a renovated interior and new full bar, you’re 

sure to spread some holiday cheer! Looking for catering 

platters for your next potluck? Pika’s has a great selection, 

including cocktail-style sandwiches and two-bite rolls, as 

well as full entrée offerings such as our Mighty Meatloaf 

and Kalbi-glazed Salmon.  Contact us for our full private 

party and catering menus and make your next holiday get 

together one to remember! 
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Live the good life at Prego with a vibrant Italian dinner 

starting with a Maine lobster cake followed with a savory 

porcini mushroom risotto and a fresh baked Sicilian 

pizza.  Come and revel in Prego’s new dinner cuisine as 

the flavors of Italy come to life!  Then recharge during the 

week with an antipasti lunch buffet, inspire little chefs 

with a kid’s pizza making Saturday Fun Lunch or enjoy 

a memorable afternoon with Prego’s award winning 

Sunday Brunch inclusive of free flowing sparkling wine 

and beer.  View menus and special offers at westinguam.

com or call 647-1020.

Classic 
casual
dining at 
Prego

Authentic Italian
favorites at Vitale’s

From pizza fresh out of the oven, to juicy steaks, buttery 

lobster and more, Vitale’s has been serving Guam since it 

opened in 1993. Still today, we continue to take pride in our 

authentic Italian cuisine and the careful preparation of our 

delicious dishes. Located in Tumon Bay, let us transport you 

to Italy with our old country recipes featuring all of your fa-

vorites like calamari and garlic bread, plus pasta dishes like 

lasagna, spaghetti and manicotti. We even have a variety of 

hot sub sandwiches like the Amore Mio sub and a hearty 

meatball parmigiana. What’s not to love!?
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Simply the best 
Thai food on Guam!

One taste of Ban Thai’s authentic cuisine and you’ll 

know why Ban Thai has been voted Guam’s Best Thai 

Restaurant for five years in a row! With an extensive 

menu, including favorites like Chicken Panang and 

Papaya Salad as well as exciting new flavors like Lobster 

Padt Thai and homemade Northern Thai Sausage, 

all you’ll need to complete the meal is a refreshing 

Calamansi Mojito. Famous for its lunch buffet, Ban Thai 

now serves Sunday Brunch featuring an expanded 

menu, BBQ dishes and a Kao Soi soup station.  Full bar 

and outdoor seating are available!

Craving 
Italian 
Cuisine?

After graduating from the National Culinary Academy 

in Italy, Masaaki Honda worked as a chef in the Italian 

Pavilion at the Osaka International Exposition in 1970 

and in 1978, he opened the first Capricciosa restaurant in 

Shibuya, Tokyo. The restaurant became popular as a place 

where large portions of authentic Italian dishes could be 

enjoyed in a relaxing atmosphere. Today, in paradise Guam, 

Masaaki’s culinary skills have made Capricciosa Guahan 

the best Italian Restaurant on island by presenting his 

principle of a fun and casual restaurant with large servings 

of authentic Italian food at a reasonable price.
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USS John S. McCain sails out of Yokosuka for 
the first time since deadly ’17 collision Page 2

Back to sea
 CHRISTIAN LOPEZ/Stars and Stripes

From left , Christina Ellison and Mason and Jamie 
Peevy were on hand to watch their loved ones  
depart Yokosuka Naval Base.

Above:  A sailor watches as the USS John S. McCain pulls away from Yokosuka Naval Base, Japan .
CAITLIN DOORNBOS/Stars and Stripes
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Stars and Stripes

YOKOSUKA NAVAL BASE, Japan 
— The USS John S. McCain sailed away 
from the Yokosuka pier about 10:15 a.m. 
 Oct. 28, its first trip to sea since suffering 
hundreds of millions of dollars’ worth of 
damage during a fatal collision in 2017.

As the American flag shifted from aft to 
midship, signaling the ship was underway, 
families of the sailors who’d worked dur-
ing the past two years to get the  destroyer 
back to sea stood in awe.

“After all the repairs, they’ve been 
working toward this. It’s a sense of ac-
complishment,” said Jamie Peevy, whose 
husband, Petty Officer 1st Class Robert 
Peevy, serves as a fire controlman on the 
ship. “We want them home, but they’re 
sailors — they want to be at sea.”

The Arleigh Burke-class  destroyer is 
undergoing sea trials, a Navy term for 
a comprehensive set of at-sea testing of 
systems including “navigation, damage 
control, mechanical and electrical systems, 
combat systems, communications, and pro-
pulsion application,” according to a Navy 
statement .

Sea trials typically last about a week 
and are required for every ship return-
ing to sea after extended repairs or 
maintenance.

The McCain on Aug. 21, 2017, collided 
near Singapore with the Alnic MC, a com-
mercial oil tanker, which impaled itself 
into the McCain’s port side. 

Confusion among watch standers led to 
a loss of steering control, and the destroy-
er crossed into the tanker’s path, accord-
ing to post-collision reports. The impact 
crumpled a berthing area and caused 
heavy flooding, killing 10 sailors.

Peevy said her family arrived in Yoko-
suka two years ago, just after the McCain 
collision happened.

“It was scary, like ‘Oh this is the ship 
that my husband is going to be on?’” Peevy 
said.

Her friend, Christina Ellison, said some 
of that anxiety spilled into  the day as her 
husband, Petty Officer 2nd Class Zephrim 
Ellison, sailed away on the ship.

“There’s always that little part of me 
that’s uneasy,” Christina Ellison said. “Is 
it ready?”

The McCain was the second U.S. 
destroyer involved in a fatal collision that 
summer. On June 17,  the USS Fitzger-
ald collided with a Philippine-flagged 
container ship, the ACX Crystal, about 
60 nautical miles southwest of Yokosuka. 
Seven sailors were killed in that incident.

The Fitzgerald has been undergoing 
repairs at Pascagoula, Miss., where it left 
dry dock in April. A return-to-sea date 
has not been announced.

‘Big day’
The McCain’s departure  means it has 

completed its necessary repairs and 
upgrades, which included about 11 months 
in dry dock. It has been undergoing ad-
ditional maintenance and crew training 
while moored to the base pier since it left 
dry dock last November. 

“Multiple upgrades to the ship’s com-
puter network, antenna systems, radar 
array, combat weapons systems and 
berthing have ensured John S. McCain 
will return to operational missions with 
improved capability and lethality,” the 
Navy said in its statement.

As the ship sailed away for the first 
time in two years, sailors, crews and con-
tractors not on board flocked to the edge 
of the ship’s berth to take photos with the 

destroyer. Cheers went up as two tugboats 
pulled away from the ship to leave it under 
its own power.

Former McCain commanding officer 
Cmdr. Micah Murphy, who now serves 
with Afloat Training Group Western Pa-
cific, came to see the ship off. 

“You got it!” he hollered to crews 
onboard as they prepared the McCain to 
leave its berth. 

Murphy, who oversaw most of the Mc-
Cain repairs while serving on the ship 
from December 2017 to July 2019, said he 
“wouldn’t miss” the “big day.”

“I wouldn’t say it’s closure, but it’s a 
new beginning,” he told Stars and Stripes. 
“This is the culmination of thousands of 

peoples’ work. You can’t name a Navy 
entity who hasn’t touched a part of getting 
this crew together to go out and do what 
they’re going to do today.”

Murphy, reflecting on the work accom-
plished since the ship returned to Yoko-
suka severely damaged in December 2017, 
said sailors had been looking forward to 
this moment for a long time.

“Naturally there’s excitement, but a 
little anxiety,” he said. “They’re ready.”

‘Eager to get back ’
The ship completed its in-port phase of 

training and will continue “basic phase” 
training at sea over the coming months 

“to certify in every mission area the ship 
is required to perform and prepare for 
return to operational tasking,” according 
to the Navy statement.

“This whole crew is eager to get back 
to sea, and that’s evident in the efforts 
they’ve made over the last two years to 
bring the ship back to fighting shape 
and the energy they’ve put into prepar-
ing themselves for the rigors of at-sea 
operations,” Cmdr. Ryan Easterday, the 
McCain’s commanding officer, said in the 
statement.

Secretary of the Navy Richard Spen-
cer, during the ship’s re-commissioning 
in July 2018, told Stars and Stripes he 
expected it to return to sea in spring 
2019. That timeline was moved to the fall, 
Murphy told an audience aboard the ship 
during a July 2 change-of-command cer-
emony attended by Cindy McCain, widow 
of the late U.S. Sen. John McCain, one of 
the ship’s three namesakes.

In July, 7th Fleet spokesman Lt. Joe 
Keiley said the ship’s port shaft was 
misaligned “likely due to the August 2017 
collision,” causing a delay in the McCain’s 
return to sea. At the time, he said repairs 
would be completed in October with 
remaining work continuing in the base’s 
Ship Repair Facility in November. 

On  Oct. 28, Keiley said the issue was 
corrected, enabling the 25-year-old Mc-
Cain to steam away .

The destroyer is named after the late 
senator from Arizona and his father and 
grandfather, both Navy admirals. All 
three share the same name. The two elder 
McCains were both at the ceremony on 
Sept. 2, 1945, aboard the USS Missouri 
when Japan surrendered to the United 
States at the end of World War II. 

It is one of six destroyers home-ported 
in Yokosuka under the operation of the 7th 
Fleet.
doornbos.caitlin@stripes.com
Twitter: @CaitlinDoornbos
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USS McCain sails for 1st time since collision

JOSHUA FULTON/U.S. Navy

 Portside damage is visible as the  destroyer USS John S. McCain steers toward Changi Naval Base, Singapore, following a collision 
with a merchant vessel on Aug. 21, 2017. 

CHRISTIAN LOPEZ/Stars and Stripes

 A sailor watches as the USS John S. McCain prepares to lower the flag from its stern 
and raise it on the mast to signify that it’s officially underway at Yokosuka Naval Base, 
Japan, on  Oct. 28.
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FORT SHAFTER, Hawaii — The 20 
massive tanks that make up the Red Hill 
Underground Fuel Storage Facility on the 
outskirts of Honolulu are an engineering 
marvel. 

Embedded deep in a volcanic mountain 
in the early years of World War II, the 
tanks can hold a quarter-billion gal-
lons of fuel to feed the ships, submarines 
and aircraft at nearby Joint Base Pearl 
Harbor-Hickam.

The future of the facility, a National His-
toric Civil Engineering Landmark since 
1995, is at a crossroads. The Navy proposes 
a multimillion-dollar improvement plan to 
extend its life for at least another 25 years, 
but the tanks, entombed in volcanic rock, 
defy any feasible method of retrofitting. 
Conservationists and some civic leaders 
say the massive amount of fuel it stores 
poses a threat to Honolulu’s water supply 
and that the facility must be made fail-safe 
or be entirely abandoned.

“The Red Hill fuel facility is a critical 
national security asset,” Rear Adm. Robert 
Chadwick, commander of Navy Region 
Hawaii, said during a public hearing  in 
October.

“It provides the daily fuel requirements 
here in Hawaii for our Navy, Air Force and 
Hawaii National Guard, and it also pro-
vides strategic reserves for our joint forces 
throughout the Indo-Pacific theater,” 
Chadwick said. “This is at a time when our 
potential adversaries around the world 
continue to be more and more aggressive.”

The tanks, however, were built over a 
vast aquifer that supplies drinking water 
to greater Honolulu, and the risk the tanks 
pose became clear in 2014 when about 
27,000 gallons of jet fuel spilled from one. 
There have been numerous other smaller 
leaks during the past couple decades, and 
petroleum-based chemicals have been 
detected in groundwater monitoring wells.

In 2015, the Navy, U.S. Environmental 
Protection Agency and Hawaii public 
health officials signed an enforcement 
agreement directing the cleanup of the 
leak.

The so-called administrative order of 
consent also required the Navy, along with 
the Defense Logistics Agency, to research 
and evaluate upgrades to the existing tanks 
to minimize the threat of future leaks.

In September, the Navy and DLA pro-
posed several possible upgrades, including 
the removal and replacement of the exist-
ing inner steel liner, creation of a double 
wall for each tank or insertion of entirely 
new tanks within the existing ones.

The Navy’s preferred upgrade, based on 
what it calls the “best available practicable 
technology,” would consist of coating the 
inside of the tanks and eliminating the 
number of nozzles on the system, which are 
particularly vulnerable to leaks. It would 
also step up testing and monitoring on 
the layers of rock, concrete and steel that 
separate tanks from the aquifer.

The document touted the $162 million 
the Defense Department has spent improv-
ing Red Hill since 2015, with another $256 

million slated for improvements over the 
next five years.

Some residents and Hawaii officials are 
underwhelmed by the Navy’s plan.

“Basically, the Navy has chosen the least 
protective, least costly and least ambitious 
option,” Jodi Malinoski, a policy advocate 
with Sierra Club, said during a public hear-
ing Oct. 17 at the Hawaii Capitol. 

“We’re calling for the Department of 
Health and EPA to reject this report and to 
essentially direct the Navy to relocate their 
tanks to locations that are not above our 
aquifer,” she said.

At the same hearing, the aquifer was 
described as “irreplaceable” by Ernie Lau, 
chief engineer with the Honolulu Board of 
Water Supply.

“We want to support the Navy mission, 
but we think it can be done in other ways 
and other alternatives,” he said.

‘Remarkable’ engineering feat
The Red Hill Underground Fuel Storage 

Facility was conceived in a shroud of se-
crecy at the cusp of World War II, accord-
ing to documents supporting its nomination 
as a landmark.

As military confrontation with Japan 
loomed in the late 1930s, the U.S. Navy rec-
ognized that the above-ground fuel tanks 
scattered around Pearl Harbor would be 
vulnerable to attack.

Initial plans called for burying four 
300,000-barrel storage tanks, each about 
1,100 feet long and 20 feet wide. They 
would be set horizontally deep into the 
earth, far out of reach by enemy aircraft.

The site chosen to bury the tanks, Red 
Hill, was a long ridge of volcanic rock 

stretching from Oahu’s Koolau mountain 
range and almost reaching Pearl Harbor. 
The buried tanks would sit high enough in 
the mountain that fuel would flow by grav-
ity to the naval base.

By the time project designing began, the 
Navy had expanded the number of tanks 
needed to 20, and engineers began prepar-
ing for the massive amount of rock that 
would need to be blasted and scooped out 
of the mountain.

Consulting engineer James Growden is 
credited with the design for placing the 20 
tanks vertically into the mountain instead 
– an idea he first sketched out on a cocktail 
napkin at a Waikiki hotel, according to the 
lore.

Excavating horizontal tunnels of loos-
ened rock is time-consuming and requires 
many workers and heavy machinery, all 
crammed into a tight space.

Growden’s design instead called for 
boring a hole from the top of the mountain 
down through the imaginary centerline of 
a tank. A horizontal shaft would be bored 
at the base of the mountain and connected 
to the vertical shaft.

Excavation would then begin at the top, 
and every shovelful of dirt and rock would 
be tossed down the bore to a conveyor 
belt far below that whisked the material 
to a nearby aggregate plant. The design 
required fewer workers and significantly 
cut costs and construction time.

Nearly 3,000 men worked around-
the-clock for almost three years before 
completing the project in September 1942, 
which the landmark nomination described 
as “one of the most remarkable engineer-
ing feats of World War II.” Seventeen work-
ers died getting it built.

The 20 tanks — each 100 feet wide and 
roughly 250 feet high — stand in two rows 
of 10. Their tops are 100 to 175 feet below 
ground.

‘It just won’t work’
Critics of the Red Hill fuel tanks have 

for years urged the Navy to retrofit them to 
ensure they will be leak-proof. But the tank 
system’s greatest strength — its impregna-
bility to outside force — also makes adding 
a buffer layer near impossible.

Steven Linder, a program manager 
for the EPA’s underground storage tank 
program, said at a public hearing  that both 
the EPA and Navy had brought in indus-
try experts, including one who formerly 
managed Chevron’s fuel storage, to review 
technologies for retrofitting.

“Unfortunately, the Red Hill tanks are 
quite unusual — much taller and larger 
than what you usually see,” he said. “So, 
a lot of technologies that were designed 
for shorter, above-ground tanks that have 
much lower pressure on them can’t be used 
at Red Hill. It just won’t work.

“These tanks are mined into the moun-
tain, into solid rock, over a huge area. 
There’s no technologies that allow us to 
basically get in there and around these 
tanks to make the area around the tanks 
impermeable.”

The administrative order of consent 
requires all the tanks be upgraded to the 
“best available technology” by the year 
2037 or no longer hold any fuel by that 
time, Linder said.

The EPA is now considering the Navy’s 
proposal to extend that deadline to 2045, 
he said.

Critics say there is too much risk to wait 
that long.

The Honolulu City Council is set to vote 
Nov. 6 on a resolution calling for either an 
upgrade using a secondary containment 
tank or, if that is not feasible, relocating 
fuel storage to somewhere away from the 
aquifer.

The Honolulu Board of Water Supply has 
voiced strong support for the resolution.

“Everything fails no matter how much 
upgrading you do, no matter how much 
inspection you do,” Melanie Lau, a member
of the state’s Fuel Tank Advisory Commit-
tee, said at the Capitol hearing. 

“I can understand how the Navy would 
want to hold onto something that they have; 
it’s wonderful, great,” she said. “However, 
we only have one aquifer. We live on an 
island. We don’t have a choice.”
olson.wyatt@stripes.com
Twitter: @WyattWOlson

Navy’s underground fuel tanks in Hawaii need
upgrade to protect area water; it won’t be easy

Engineering marvel
now poses challenge

‘ Unfortunately, the Red Hill tanks are quite unusual 
— much taller and larger than what you usually see. 
So, a lot of technologies that were designed for 
shorter, above-ground tanks that have much lower 
pressure on them can’t be used at Red Hill. ’

Steven Linder
EPA’s underground storage tank program

U.S. Army

 A photo taken in 1942 shows miners standing on scaffolding as they work on one of 
the 20 caverns constructed for fuel tanks at Red Hill .  

 SHANNON HANEY/U.S. Navy

A tunnel is shown inside the Red Hill 
Underground Fuel Storage Facility in Hawaii.  
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Corps to up time-in-service requirements 
for promotion to sergeant, staff sergeant

Corporal 
punishment?

 BY IMMANUEL JOHNSON

Stars and Stripes

Most Marines will have to 
serve longer before they’re 
eligible to reach the ranks of 
sergeant and staff sergeant, 
beginning Jan. 1. 

Corporals will need at least 
four years of time in service to 
be promoted to sergeant, while 
sergeants must have served in 
the Marine Corps for at least five 
years to make staff sergeant, a 
service administrative memo 
 said.

Corporals were formerly 
eligible for promotion after two 
years, while sergeants could 
move up after four years of time 
in service. Sergeants must also 
now have spent 36 months in 
their rank before getting pro-
moted, up from 27 months. 

The time-spent-in-rank 
requirement can be waived if 
a Marine is being promoted 
on merit, but “there will be no 
waiver of the [time-in-service] 
requirement,” the memo said. 

Marines who have shown 
exceptional professionalism and 
performance over a period of 
time are eligible for meritori-
ous promotions. There were 328 
such promotions to E-5 in fiscal 
year 2019, compared to 11,566 
standard promotions that year, 
Marine Corps officials said .

There is no expectation that 
the number of meritorious pro-
motions will rise after the policy 
takes effect, a Marine Corps 
spokeswoman said . 

Marines in pay grades E1-E3 
will continue to be promoted 
based on time in service. 

The changes are intended to 
“standardize the rate of promo-

tion across the force” and keep 
Marines in the service longer, 
the memo said. As a result, other 
Marines would know that E-5s 
and E-6s have more experience 
in their fields, Marine Corps of-
ficials said .

However, some Marines ques-
tioned whether the new policy 
would hurt retention and won-
dered what effects the changes 
would have on force structure. 

Fewer Marines will want to 
reenlist, said Sgt. Jorge Ribera-
Pedraza, a career planner with 
Marine Forces Reserve.

“Nobody is going to want to 
wait four years to pick up ser-
geant,” he said.

The changes could mean there 
will be fewer sergeants, which 
would mean “less structure in 
the ranks,” said Cpl. Sophia 
Roest, a maintenance chief with 
the III Marine Expeditionary 
Force.

Marine officials said the new 
policy brings promotions back 
in line with historical averages. 
In some job specialties, Marines 
are making sergeant in “quite 
less than” four years, said Col. 
Christopher Escamilla, branch 
head for the service’s Manpower 
Plans, Programs and Budget 
section, in a Marine Corps 
Times interview.

About 38% of sergeants left 
active duty within 12 months of 
promotion in fiscal year 2019, 
service officials said . Because 
active duty contracts often 
expire at the four-year mark, 
the new policy means that most 
Marines will have to reenlist to 
make sergeant.
johnson.immanuel@stripes.com

 U.S. Marine Corps 
Cpl. Alexander 
Alfaro  receives 
a Navy and 
Marine Corps 
Achievement 
Medal after being 
promoted to the 
rank of corporal 
at Marine Corps 
Base Camp 
Pendleton on 
Sept. 26 . The 
Corps is changing 
eligibility for 
promotion to 
sergeant and staff 
sergeant. 
SABRINA CANDIAFLORES/
U.S. Marine Corps
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 ROBERT KNAPP/U.S. Marine Corps 

 U.S. Marine Cpl. Jose Soto , foreground, performs during the 2019 Barracks Row Fall Festival in 
Washington  on Sept. 28.  

 BY JENNIFER H. SVAN
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A new Air Force campaign medal will 
recognize drone operators and other 
airmen who directly supported a combat 
operation from a remote location.

The Remote Combat Effects Campaign 
medal is part of an effort to better recog-
nize the combat contributions of airmen 
who are not deployed, the Air Force said 
in a statement announcing the award’s 
criteria .

Former Air Force Secretary Heather 
Wilson established the decoration earlier 
this year.

Airmen serving in the following career 
fields are eligible for the award: remotely 
piloted aircraft; cyber; space or intelli-

gence; surveillance and reconnaissance. 
Airmen from other career fields may be 
considered for the medal on a case-by-
case basis, service officials said.

To be eligible, an airman’s contributions 
must have occurred on or after Sept. 11, 
2001, while assigned or attached to a unit 
directly in support of a Pentagon combat 
operation, the criteria states. 

An airman must have “personally pro-
vided” hands-on employment of a weapon 
system that has a direct and immediate 
effect on combat operations, the Air Force 
said. The airman also cannot have been 
physically exposed to hostile actions or at 
risk of exposure to hostile action, though 
that could qualify them for other awards.

Qualifying combat operations involve 
several in the Middle East and else-

where in Asia: Enduring Freedom, Iraqi 
Freedom, New Dawn, Nomad Shadow, 
Freedom’s Sentinel, Inherent Resolve, 
Odyssey Lightning and Pacific Eagle 
— Philippines.

The Pentagon for years has grappled 
with how to recognize the contributions of 
service members who influence a military 
operation thousands of miles away from 
the front lines.

Drone pilots have played a central role 
in U.S. efforts targeting extremists, often 
putting in long hours. The Air Force has 
struggled to retain drone pilots, with some 
developing symptoms of post-traumatic 
stress disorder, studies have shown.

A Pentagon effort in 2013 to recognize 
“extraordinary actions” of drone pilots 
and other off-site troops performing note-

worthy deeds far away from the battlefield 
was scrapped due to criticism. Veterans 
groups objected because the medal would 
have outranked some awards for troops 
serving in harm’s way, such as the Purple 
Heart and the Bronze Star with Valor.

The new medal is worn lower — above 
the Air and Space Campaign Medal and 
below the Military Outstanding Volunteer 
Service Medal.

In 2016, the Pentagon approved a new 
distinguishing device that can be affixed 
to previously awarded medals, includ-
ing one for engaging an enemy through 
remote actions.

svan.jennifer@stripes.com 
Twitter: @stripesktown

USAF defines criteria for new drone pilot medal
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WASHINGTON — With the Green 
Berets pinned down against a cliff atop an 
icy, jagged 10,000-foot Afghan mountain 
where they were hunting an entrenched 
enemy leader whose forces had launched a 
hellish defense, then-Army Sgt. Matthew 
O. Williams’ comrades recalled he always 
seemed to be where he was needed.

When two Green Berets were shot, Wil-
liams was there to move them down that 
100-foot cliff to where they could be evacu-
ated from the fighting. When his team-
mates’ radios stopped working, Williams 
was there to relay information between the 
soldiers who were fighting from several 
positions on the mountain. 

And when those soldiers needed cover, 
there was Williams leading a group of 
Afghan commandos to establish fight-
ing positions, which would prove critical 
to holding off an enemy force that vastly 
outnumbered them. 

Williams’ actions, according to Penta-
gon records, allowed the team of 12 Green 
Berets — Operational Detachment-Alpha 
3336 — and some 100 Afghan commandos 
to escape that savage, six-hour gunbattle 
April 6, 2008, in eastern Afghanistan’s 
Nuristan province, which would become 
known as the Battle of Shok Valley.

“He chose to go up that mountain the 
first time knowing what was happening 
up there. He started just taking initiative 
— setting up those defenses that we need-
ed,” Retired Army Staff Sgt. Ron Shurer 
recalled  of Williams’ actions that day. “He 
was always just finding something to do 
whether somebody told him to or not. He 
always seemed to be there.”

Williams, now a master sergeant as-
signed to the 3rd Special Forces Group at 
Fort Bragg, N.C.,  received the Medal of 
Honor during a White House ceremony 
 Oct. 30 for those actions. It is an upgrade 
of the Silver Star that he was initially 
awarded after the battle. His upgrade 
follows one received by Shurer, who was 
awarded the nation’s top military honor 
last October for his role in that same fight.

Williams described the honor as 
“humbling” and unexpected. He never 
considered the possibility of receiving the 
Medal of Honor. So when he was notified 
by President Donald Trump in September 

2018 — just 10 days after Shurer learned 
of his own upgrade — Williams was 
astonished.

“It was not on my radar at all. I was 
shocked,” said Williams, who was familiar 
with the 2016 Pentagon-ordered review of 
high-level, post 9/11 combat awards, which 
would result in his and Shurer’s medal 
upgrades. “I remember when Ron told me 
about his upgrade, I thought, ‘Of course 
that makes perfect sense. Ron was the 
guy that day.’ … To find out about myself 
— it was definitely a shock. A little bit 
overwhelming.”

Shurer said  that he felt exactly the op-
posite about his own actions during the 
battle. It was not until Shurer learned of 
Williams’ award upgrade that his own 
Medal of Honor seemed warranted.

“It was obviously humbling and an in-
credible honor, but it was confusing. I was 
the medic. I was out there being the medic, 
just doing my job,” he said. “What else was 
I going to do that day? But when I found 
out that Matt was going to be receiving the 
medal — to me that made more sense.”

The mission seemed ominous from 

the start, according to Green Berets who 
served on that operation targeted at a 
stronghold of an Hezb-e-Islami Gulbud-
din terrorist group where Americans had 
never previously fought.

Army Lt. Col. Kyle Walton, then a 
captain and the Green Beret leading the 
mission, recalled the weather was ter-
rible. Snow fell. When the unit arrived 
near its target about dawn, the Chinook 
helicopters ferrying them toward the fight 
could not land, forcing them to jump some 
10 feet from the back of the aircraft onto 
the rocky cliffs or, in some cases, into the 
freezing, fast-moving river below them.

“Within just a few minutes, enemy 
forces had pinned down our initial assault 
element and the command and control 
element,” Walton said . “We had multiple 
casualties. Our team interpreter was 
killed instantly. Everyone else [in the lead 
element] was either hit by enemy fire or 
actually wounded by enemy fire.”

Williams was in the rear assault ele-
ment, remaining below the cliff as his 
teammates were pinned down by rifle, 
machine-gun and rocket fire. Seeing the 

need to help his comrades, Williams ral-
lied the Afghan commandos and forded 
the freezing river then scaled the near-
vertical cliff to establish fighting posi-
tions, according to his award citation. He 
then moved forward, braving a “gauntlet 
of heavy machine gun fire” to reach one 
injured Green Beret, render first aid and 
evacuate him down the cliff to a position 
from where they could be evacuated, the 
citation reads. 

Meanwhile, Williams killed insurgent 
fighters, led a counterattack and helped 
move additional wounded soldiers.

“He was always looking for work,” Wal-
ton said. “When Matt completed one task, 
he showed right back up, all of it under 
fire. All of it under extreme physical stress 
and enemy activity around us … From my 
perspective, he did a great job. He really 
epitomized that values of our team, and of 
Special Forces in general.”

Williams said he kept moving and com-
pleting tasks because that was what he was 
trained to do. As the mission turned from 
an operation to kill or capture a high value 
target to escaping alive, Williams said he 
never let himself lose confidence that he 
and his fellow Green Berets could make it.

“There’s no other option. You can quit 
and kind of sit on the sidelines … or you 
can take as much control of a terrible situ-
ation as you can and find things to make 
it better,” he said. “In this situation, it was 
finding out how to get our guys down or 
whatever we needed to do.”

Williams, who has deployed at least four 
additional times to Afghanistan and re-
cently completed a deployment in Africa, 
said he has taken lessons learned that day 
— just one of countless firefights the 14-
year veteran has survived — and applied 
them to other missions. But he rarely talks 
about that battle, he said.

The soldiers who he is now responsible 
for as the top enlisted Green Beret in his 
unit probably were not aware of his role in 
that fight or of his Silver Star until he felt 
he had to tell them he would receive the 
Medal of Honor.

“I kind of kept that quiet,” he said, 
acknowledging he would not be able to do 
so after receiving America’s top honor for 
combat valor. 
dickstein.corey@stripes.com
Twitter: @CDicksteinD

‘He always seemed to be there’

COREY DICKSTEIN/Stars and Stripes

 Army Green Beret Master Sgt. Matthew O. Williams , shown  at the Pentagon,  received 
the Medal of Honor on Oct. 30.

Green Beret becomes second Medal of Honor recipient for actions in Battle of Shok Valley

MILITARY

BY COREY DICKSTEIN

Stars and Stripes

 WASHINGTON — The Pen-
tagon has agreed to purchase 
hundreds more F-35 Lightning II 
aircraft from Lockheed Martin 
for the Air Force, Navy, Marine 
Corps and international partner 
nations even as a shortage of 
spare parts has kept the costly 
fighter jets from achieving com-
bat readiness goals.

Top Pentagon officials an-
nounced  that the military would 
buy another 478 F-35 Joint Strike 
Fighters in a $34 billion deal that 
will reduce the average cost of 
the aircraft about 12.7% in three 
installments of aircraft deliver-
ies. The purchase announced is 

the biggest yet for the F-35 pro-
gram, the Pentagon’s most ex-
pensive-ever weapons program 
that has faced criticism for years 
over delays, cost overruns and 
problems that have grounded jets 
delivered to the military. 

“I have full faith and confi-
dence in the F-35 program and 
our ability to deliver F-35 combat 
capability anywhere in the 
world,” Ellen Lord, the Penta-
gon’s top acquisition official, 
told reporters at the Pentagon. 
“Make no mistake, the F-35 is 
the world’s most advanced, lethal 
and interoperable aircraft ever 
developed.”

The new contract covers three 
upcoming batches — called lots 
— of aircraft to be delivered to 

the U.S. and partner militaries. 
The first batch will include 149 
jets, the second 160 and the third 
169 fighters. 

But the F-35 program has con-
tinued to face problems, includ-
ing its failure this year to reach 
the goal set last year by then-
Defense Secretary Jim Mattis 
for all variants of the U.S. fighter 
aircraft to achieve 80 percent of 
aircraft available to fly combat 
missions at any given time. In 
September, U.S. F-35s reached 
a 73% mission-capable rate, up 
from about 55% one year earlier, 
said Air Force Lt. Gen. Eric T. 
Fick, the chief of the Pentagon’s 
F-35 program. 

 The problems hindering the 
F-35 program from reaching 

those combat readiness goals 
lie primarily with a shortage of 
spare parts, Fick said, especially 
in three areas — issues with a 
shortage of replacements for the 
stealth coating on the jets’ cano-
pies, engine fuel hydraulic tubes 
and wing-tip light lenses. 

The Government Accountabili-
ty  Office warned in April that the 
Pentagon was removing spare 
parts from some of its existing 
planes to keep others flying.  

The cost of the F-35A — the 
traditional take-off and land 
variant of the Joint Strike Fight-
er flown by the Air Force and 
international partners including 
Israel, Italy and the United King-
dom — will fall below $80 mil-
lion per aircraft for the first time 

in the new contract’s final batch. 
The aircraft is also built in two 
other variants: the F-35B, which 
can take off on a short runway 
and land vertically like a helicop-
ter and is flown by the Marine 
Corps, and the F-35C, flown by 
the U.S. Navy and designed to be 
used from aircraft carriers. The 
Marine version is the most ex-
pensive and will fall to just more 
than $101 million per plane by 
the final lot announced  Oct.29. 
The Navy’s version will cost 
almost $94.5 million per plane 
by that final batch, the Pentagon 
said. 

dickstein.corey@stripes.com
Twitter: @CDicksteinDC

Military buys more F-35s as readiness goals go unreached
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YOKOTA AIR BASE, Japan — Me-
chanical failure in a medical refrigerator 
has delayed access to adult influenza vac-
cinations at the home of U.S. Forces Japan 
in western Tokyo, a 374th Airlift Wing 
spokeswoman said .

Adult vaccines were halted  late last 
month, according to an Oct. 23 Facebook 
post by the wing’s medical group.

“Pediatric flu shots are still available 
(ages 6 to 36 months),” the message said. 
“There is no estimated availability at this 
time, however, an update will be made 
once the new supply has arrived.”

Yokota spokeswoman Kaori Matsukasa 
confirmed in an email  that a broken-down 
fridge was responsible. 

“Due to a mechanical failure of a 
medical refrigerator where the influenza 
vaccines were stored, the temperature 
inside the refrigerator rose above the set 
temperature range required for the safe 
administration of the influenza vaccine,” 
she said. “This rendered the current sup-
ply unusable,” she said.

Air Force officials did not provide the 
number or value of doses rendered unus-
able at Yokota, which is home to about 
11,500 service members, civilians and 
family members.

Safety is a top priority for the 374th 
Airlift Wing, Matsukasa added.

“The influenza vaccine is a temperature 
sensitive medical product … that must 
stay between 2-8 degrees Celsius,” she 
said. 

“Although there are currently no 

vaccinations for persons above the age 
of 36 months, the 374th Medical Group 
responded quickly and the reorder of the 
vaccination should arrive within the next 
few weeks.”

 Flu season began Sept. 26 in metro-
politan Tokyo, 11 weeks earlier than last 
year, according to a recent report by the 
Mainichi Shimbun. Japanese citizens 
were advised to take precautions since 
the number of flu cases usually peaks five 
to 10 weeks after flu season sets in, the 
newspaper reported.

The Centers for Disease Control and 
Prevention states on its website that 
everyone 6 months or older should get 
a flu vaccine every season, with rare 
exceptions.

“Flu vaccination has important benefits. 
It can reduce flu illnesses, doctors  visits, 

and missed work and school due to flu, 
as well as prevent flu-related hospitaliza-
tions,” the website says. “Flu vaccine 
also has been shown to be lifesaving in 
children.”

People should get vaccinated before flu 
viruses start to spread since it takes about 
two weeks after vaccination for antibodies 
to develop in the body and provide protec-
tion, the agency advises.

“Make plans to get vaccinated early in 
fall, before flu season begins,” the CDC 
says. “CDC recommends that people get 
a flu vaccine by the end of October, if pos-
sible. Getting vaccinated later, however, 
can still be beneficial and vaccination 
should continue to be offered throughout 
the flu season, even into January or later.”
robson.seth@stripes.com 

Faulty fridge puts flu shot program on ice at Yokota
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MANAMA, Bahrain — Navy 
Lt. Kawika Segundo’s bone mar-
row had less than a 4% chance 
to match that of a terminally ill 
7-year-old, but that slim chance 
turned out to be enough. 

Segundo’s marrow donation 
five years ago saved the life of 

Kyle Craw-
ford, who 
had suffered 
from severe 
aplastic ane-
mia. That 
experience 
has spurred 
Segundo 
to push for 
more bone 
marrow 
donor reg-
istrations at 

the U.S. Navy base in Bahrain, 
a place where he says that sailor 
turnover and diversity could 
improve the odds of finding more 
matches. 

“All the technology we have, 
all the great doctors and medi-
cine — and there’s nothing that 
can cure a child except for one 
donor,” said Segundo, a Maui-
raised medical planner who is 
also a Purple Heart recipient for 
his service in Iraq. 

A weeklong bone marrow reg-
istration drive at the Naval Am-
phibious Force 51/5 command 
netted more than 50 volunteer 
donors, and Segundo is trying to 
set up a similar drive at the Navy 
Exchange. All it takes to join the 
C.W. Young Bone Marrow Donor 
Program’s rolls is about 10 min-
utes and a cheek swab.

Segundo registered for the 
program while stationed at An-
napolis, Md., in 2009. His sample 
was stored in a nationwide repos-
itory affiliated with the civilian 
Be The Match organization. 

Five years later, he received a 
call asking for his help.

Segundo said he had initially 
grown determined to donate 
bone marrow once he learned 
about the lack of multiracial 

donors in the registry.
Segundo’s European, Hawai-

ian and Chinese ancestry was 
at first considered a roughly 4% 
likelihood of a match for Kyle, 
who has a European and Chinese 
background.  

When further tests showed 
a match, Segundo traveled to 
MedStar Georgetown University 
Hospital in 2014 for the surgical 
procedure.

Doctors use needles to with-
draw liquid marrow — where the 
body’s blood-forming cells are 
made — from the pelvic bone. 
The donor is anesthetized during 
the donation, but common side 
effects afterward include tem-
porary back or hip pain, throat 
and muscle pain, Be The Match’s 
website says.

Segundo spent a couple of days 

in the hospital for observation 
and felt some fatigue but said the 
recovery was easy.

Kyle received Segundo’s dona-
tion at Lucile Packard Children’s 
Hospital Stanford soon after-
ward and fully recovered from 
his life-threatening illness.

“I am so grateful to ( Segundo). 
I am so grateful for my son … 
being grateful has helped us 
stay focused on what is truly 
important in life,” Kyle’s mother, 
Angie, said at a Be The Match 
ceremony honoring the Segundo 
and Crawford families in 2015.

Segundo now shares his story 
everywhere he goes and con-
ducts registration drives wher-
ever base leadership will allow. 

 Last month, Navy Capt. 
Charles McDermott donated 
a swab simply because he was 

asked to while walking by the 
amphibious command’s drive. 

“I wear the uniform and that’s 
what we do,” McDermott said. 
“We volunteer for whatever the 
requirement is. I can spare the 
10 minutes.” 

Marine Staff Sgt. Jose Beltran 
was motivated once he heard that 
a young kid’s life was saved. 

“I’m a father, and when I 
heard that he saved a child’s life, 
it reminded me that if my child 
needed help, I would want some-
one to help,” he said. 

Beltran, a former Marine 
recruiter, added that he was so 
motivated to help that he walked 
around base “snatching up” 
more Marines to volunteer. 

“It’s easy for me to ask them to 
join, and if they have questions, 
I can send them to get all the 

answers that they’re looking for,” 
he said.

The donor program has been 
around since 1991 and has  “re-
cruited more than 1 million new 
potential donors and coordinated 
more than 8,000 cellular dona-
tions” according to the Salute 
to Life website, which includes 
information on how to register 
and start drives.  

Segundo  lead another drive 
at 5th Fleet’s Marine Corps an-
titerrorism company Thursday 
morning and is planning another 
in Bahrain during the holiday 
season.

“Registration drives are rare,” 
Segundo said. 

“Let’s make this a thing,” he 
said. “I want to see more of it.” 
karsten.joshua@stripes.com
Twitter: @joshua_karsten

Sailor spreads word on marrow donations

Segundo

 JOSHUA KARSTEN/Stars and Stripes

Navy Capt. Charles McDermott, right, provides a cheek swab as Lt. Marisol Armora explains the procedure during a bone marrow drive at 
Naval Amphibious Task Force 51/5 headquarters in Bahrain on Oct. 24 .  
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CAMP FOSTER, Okinawa 
— A fire  destroyed significant 
portions of Shuri Castle, a 
UNESCO World Heritage site in 
Naha, the Okinawa prefectural 
capital.

The castle, rebuilt in 1992 fol-
lowing its destruction in World 
War II, was reported on fire at 
2:21 a.m. on Oct. 31 and burned 
for 11 hours before firefighters 
called it extinguished, accord-
ing to the city of Naha Fire 
Department.

The blaze started in the 
Seiden, or main building, then 
spread to the Hokuden, or 
northern wing, and Nanden, the 
southern wing, a city of Naha 
Fire Department spokesman 
told Stars and Stripes. All three 
buildings were destroyed, ac-
cording to NHK, the Japanese 
public broadcast agency.

At 11 a.m. firefighters were 
working the blaze at the Hoshin-
mon, or Hoshin Gate, near the 
ticketing counter, the depart-
ment spokesman said. 

An unnamed firefighter in his 
late 40s was treated for dehydra-
tion , but his condition was not 
life-threatening, the spokesman 
said. It is customary in Japan 
for some government officials to 
speak on condition of anonymity.

Eight city fire engines and 
31 firefighters responded after 
a security guard reported the 
fire, the spokesman said. Three 
more trucks were dispatched 45 
minutes later, followed by more 
calls until 53 firetrucks and 171 
firefighters in all from Naha and 
surrounding cities and towns 
were on scene , he said.

The cause of the fire was not 
immediately known. A joint 
investigation team  headed to 
 the site  to look for the cause and 
gauge the extent of damage, ac-
cording to spokesmen from the 
Naha Police Station and the fire 
department. 

Seven buildings were de-
stroyed: Seiden, Hokuden, 
Nanden, Shoin, Kugani-Udun, 
Nike-Udun and Hoshinmon, 
the fire department spokesman 
said. 

The ancient castle is a symbol 
of Okinawa’s cultural heritage 
from the time of the Ryukyu 
Kingdom that spanned about 
450 years from 1429 until 1879 
when the island was annexed by 
Japan.

The castle is also a symbol of 
Okinawa’s struggle and effort to 

recover from WWII. 
Shuri Castle burned down 

in 1945 during the Battle of 
Okinawa near the war’s end in 
which about 200,000 lives were 
lost on the island, many of them 
civilians.

The castle was largely 
restored in 1992 as a national 
park and was designated as the 
UNESCO World Heritage site in 
2000. Okinawa is the southern-
most prefecture of Japan.

Okinawa was under the U.S. 
occupation until 1972, two 
decades after the rest of Japan 
regained full independence.

The annual Shuri Castle Festi-
val had started  Oct. 27.  

The news spread via electron-
ic and social media and struck 
the local community hard. 

The official Facebook pages 
for Camp Lester and Camp 
Foster carried the story, which 
was shared more than 900 times 
as the U.S. military community 
expressed its shock.

The camps’ commander, Ma-
rine Col. Vincent Ciuccoli, told 

Stars and Stripes by email  that 
he first saw the news when he 
checked his phone at 4 a.m.

Ciuccoli wrote that he opened 
the blinds at his home on the 
high ground of Plaza Housing to 
see “something horrible” to the 
south toward Naha.

“We are all sad today because 
after 5 Ciuccoli Family visits, it 
was as much a part of us as any 
national monument on our home 
country,” Ciuccoli said. “It’s a 
sad day in the Rykyu Islands 
for the citizens of Okinawa and 
those of us lucky enough to live 
here and experience this culture 
steeped in history — one punc-

tuated by the significance of 
Shuri Castle. Our hearts go out 
to all affected.”  

An email from the 18th Wing 
at Kadena Air Base to Stars 
and Stripes expressed a similar 
sentiment. “Team Kadena is 
shocked and saddened by the 
fire at Shuri Castle, which is the 
symbol of Okinawa,” the email 
stated. “Our hearts go out to our 
Okinawan friends for their loss.”

Information from The Associated Press 
was used in this report.
ichihashi.aya@stripes.com
Twitter: @AyaIchihashiv

Blaze ravages Shuri Castle on Okinawa

 CARLOS VAZQUEZ/Stars and Stripes

JUN HIRATA, KYODO NEWS/AP

Above: Flames rise from  Shuri Castle in Naha, Okinawa, southern Japan, on  Oct. 31. Below: People watch as Shuri Castle burns.
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