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'1TS WHERE MY HEART IS

Guam native in N.M. gets base involved in Christmas Drop

STORY AND PHOTO BY and home to Senior Airman Ki-
SENIOR AIRMAN RUBEN GARIBAY, ersten Fausto. 377th Secu-
b

377TH AIR BASE WING .
rity Forces Group

KIRTLAND AIR FORCE unit  training
BASE, N.M. - Six manjlger.
thousand miles west of When-

the United States, stands ever I'm in

an island within the Mar- 11,1 nifor én ’
iana Island Chain that gmese
nior Airman

is no more than 30 miles
long, and no bigger than
nine miles wide.

The Island of Guam is
home to the saying, “Where
America’s Day Begins”,

Fausto, but back

home, I’'m just Ki-
ersten or Kier,” Faus-

to explains. “The is-
land, the people, it’s

HOT

ARE BABABAAAACK!
BETTER THAN EVER

just... home. It’s where my heart
is.”

Fausto joined the military in
2022, leading him to be stationed
at Kirtland Air Force, N.M., a very
different environment than he was
used too back on the Island of
Guam. Prior to enlisting, he recalls
his past relationships on the Island
of Guam with servicemembers.

“I remember my friends who
were in the military talking about
Operation Christmas drop,” Faus-
to reflects. “I started to picture
where Kirtland could fit into this.

The military is all about one team,
one fight. So, I started planning
and getting together with differ-
ent organizations both here and on
outside of Kirtland to see what and
how we can participate.”

Since 1952, Operation Christ-
mas Drop is one of the DOD’s
largest and longest humanitarian
missions and this is the first time
Team Kirtland will participate it.
Multiple installations and orga-
nizations from around the world
gather supplies, bundle them in

SEE DROP ON PAGE 2

v -

AMIGHA - BARRIGADA - DEDEDD - MANGILAD
TAMLNING - YIGO - MICRONESIA MALL - BPO



2 STRIPES GUAM

A STARS AND STRIPES COMMUNITY PUBLICATION

DECEMBER 9 — DECEMBER 22, 2024

www.stripes.com

Max D. Lederer Jr.
Publisher

Laura Law
Chief Operating Officer

Lt. Col. Marci Hoffman
Commander

Scott Foley
Revenue Director

Chris Verigan
Engagement Director

Marie Woods
Publishing and Media Design Director

Chris Carlson
Publishing and Media Design Manager

Eric Lee
Revenue Manager

Kentaro Shimura
Production Manager

Rie Miyoshi
Engagement Manager

Denisse Rauda
Publishing and Media Design Editor

Publishing and Media Design Writers
Shoji Kudaka Hyemin Lee
Luis Samayoa Takahiro Takiguchi

Layout Designers
Yuko Okazaki Kayoko Shimoda
Yurika Usui

Multimedia Consultants
Max Genao Doug Johnson
Hans Simpson Chae Pang Yi
Benjamin Yoo Gianni Youn
Robert Zuckerman

Graphic Designers
Mamoru Inoue Kazumi Hasegawa
Yukiyo Oda Kenichi Ogasawara
Yosuke Tsuji

Sales Support
Naoko Asato JiYoung Chae
Tomoyo Hoshino DongJu Lee
Yoko Noro Yusuke Sato
Kanna Suzuki Saori Tamanaha
Toshie Yoshimizu

Distributors
Joe Guzman
For feedback and inquiries,
contact Customerhelp@Stripes.com
To place an ad, call
DSN 315-229-3224 (Doug Johnson)
or 315-229-3174 (Eric Lee)
johnson.douglas@stripes.com
or lee.eric@stripes.com

“It’s not just about
me being from
Guam. It’s the fact
thatl am able to
bring a little bit of my

new home back to
where | grew up.”

- Senior Airman Kiersten Fausto

Senior Airman Kiersten Fausto gathers supplies at Kirtland Air Force Base, N.M., on Nov. 22. Fausto is packing supplies donated to support one of the DOD’s longest and
largest humanitarian mission, Operation Christmas Drop.

DROP: Airman ‘blown away’ by participation

CONTINUED FROM PAGE 1

packages, and drop them from C-
130s.

Members from various units
around Kirtland donated hundreds
of items to contribute to the thou-
sands of donations gathered.

“I did not expect the boxes
to be so full, “Fausto exclaimed
as he drove around base to col-
lect the donation boxes. “I’m just
blown away at Kirtland’s willing-
ness to contribute to something so

y

671-688-CARE | docomopacific.com

Offer valid to active duty service members residing in Andersen Housing and other serviceable areas. Minimum 12-month agreement required.

important to me and to the people
of Guam.”

Many of the donations include
canned foods, first aid kits, hy-
giene products, batteries, tools,
books, school supplies, fishing
gear, and more.

On remote islands where acces-
sibility to the mainland is limited
and resources/supplies are scarce,
every single item donated holds
great value to the recipients of
these packages.

“Even on the main island of

_

Whole Home WiFi

Guam, we have no big stores like
Walmart or Target,” says Fausto.
“At most, we have a Kmart. That’s
a big reason why these humanitar-
ian missions are important. We are
making sure islanders from around
Guam receive those non-perish-
able items and things needed.”
This is why the military spear-
heads this effort. With the ability
to strategically drop the packages
in specific locations over a span of
300 miles, testifies to their skillset
of the Air Force of always hitting

the mark.

“It’s not just about me being
from Guam,” Fausto adds. “It’s
the fact that I am able to bring a
little bit of my new home back to
where I grew up. Coming togeth-
er and collecting all these items is
just amazing and it truly embodies
the Air Force’s core values.”

Long after Fausto moves from
Kirtland, he hopes that this tradi-
tion is upkept, and Team Kirtland
actively participates in Operation
Christmas Drop, every year.

Blazing fast speeds,
in the comfort of your home.

150.0 Mbps

DOWNLOADY/{

50.0 Mbps

UPLOAD ¢

Exclusive offer for
eligible Service Members:

Only

$150/mo.

for the first 12 months.
Reg. $175/mo.

Bwnrul fey
PMlums HomePass®

No upfront fees, no advance payments
+FREE Basic Installation & SuperPod AX

docomo pacific

Promotional discounts expire 12 months from date of activation and standard rates apply thereafter. Additional installation fees and conditions may apply.

Betfer Together
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&iPhone 15 Pro Max

Get any iPhone 15 series for 50% OFF with a
new Unlimited Plan. Hurry, while supplies last!

E . E Available to new and existing customers who activate a new line with the
purchase of any model iPhone 15 on a 36-month Installment Plan. Live

- : : : . : Callus at @ Visit us at
4  Unlimited wireless plan required. Promotion cannot be combined with any 6371256?14-4482 v wlz:rv:;ata.net g t a

other Holiday Handset promotion. Penalties for early termination. Limited
time offer good while supplies last. Other terms and conditions may apply. > We start with you
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Serianthes tree at Ritidian leaves hehind

COURTESY STORY
MARINE CORPS BASE CAMP BLAZ

MARINE CORPS BASE CAMP
BLAZ - Serianthes nelsonii is a tree
species found only on Guam and
Rota. The CHamoru name for the
Serianthes tree on Guam is Hayun
lagu, meaning “wood of the north”
or “foreign wood,” and in Rota,
Trongkon guafi, meaning “fire
tree.” Specimens were first col-
lected in the late 1800s and again in
1918 by Peter Nelson, from whom
the species was described by Elmer
D. Merrill. Although there is no re-
maining knowledge of traditional
uses of the tree in CHamoru cul-
ture, early navigator Louis Claude
de Freycinet listed Hayun lagu as a
tree suitable for timber in his trav-
el journals in the 1800s. Given the
tree’s full stature and strength, it
would have been suitable for shel-
ter construction or canoe-building.
In 1987, Serianthes nelsonii was
listed as endangered by
the United States Fish and
Wildlife Service due to its
rarity and threats to its sur-
vival.

Serianthes trees occur
in limestone forest habi-
tats and also on clay soils
of southern Guam. Be-
longing to the Fabaceae
family, Serianthes is a large canopy
tree that can reach heights of over
90 feet. The current population is
estimated at 48 mature wild trees
and 74 outplanted trees on Rota,
and 383 seedlings on Guam. The

VIEW VIDEO

single mature tree on Guam, locat-
ed at Ritidian Point (also known as
Litekyan in CHamoru), succumbed
to severe damage sustained during
Typhoon Mawar in May of 2023.
By September of 2024, there was
no living tissue observed on the
decomposing remains of the tree.
Leading up to the typhoon, the
Ritidian tree was already in very
poor condition due to a split trunk
that led to heart rot (a type of fungal
infection) that worsened over two
decades and had insect infestations.

Aside from typhoons, major
threats to Serianthes trees include
introduced insect predators and
herbivores. Sucking insects can
defoliate young trees within 24
hours. Deer eat the seedlings, and
pigs can uproot or disturb the seed-
lings, causing them to dry up and
die. Loss of habitat through urban
growth and habitat degradation by
ungulates (pigs and deer), fire, for-
est fragmentation, and human ac-
tivities all contribute risks
to the Serianthes tree’s
long-term viability.

Since the 1990s, man-
agement projects have
been carried out through
the collaboration of the
Commonwealth of the
Northern Mariana Islands’
Department of Lands and Natural
Resources, the Department of the
Navy, the Government of Guam
Department of Agriculture, the Uni-
versity of Guam, and the USFWS.
These efforts include barriers to
keep ungulates away, maintenance/

5y

Chnstopher Kane looks up at the last adult Senanthes nelsonii tree on the island at
Andersen Air Force Base in 2021. Photo by Senior Airman Aubree Owens, U.S. Air Force

lega

A Serianthes nelsonii seedling growing at the base of the mature tree during a site
assessment at Camp Blaz following typhoon Mawarin 2023. Photos by Gunnery Sgt.

Rubin J. Tan, U.S. Marine Corps

monitoring of the Ritidian ma-
ture tree and its surrounding seed-
lings, seed collection and storage,
development of propagation tech-
niques, and the outplanting and

maintenance of propagated seed-
lings.

More recent management efforts
include collecting 176 seedlings at
the Ritidian site, stabilizing these

cy of hope

collected plants at UOG’s Guam
Plant Extinction Prevention Pro-
gram nursery, followed by the out-
planting of healthy seedlings at the
Forest Enhancement Site on Marine
Corps Base Camp Blaz. To preserve
the genetics of the last mature tree
on Guam, Joint Region Marianas
will continue maintenance of young
trees that originated from the Ritid-
ian mother tree: 99 saplings grow-
ing at the MCB Camp Blaz Mason
Live Fire Training Range Complex,
eight saplings growing at Andersen
Air Force Base, and 100 saplings
outplanted in the MCB Camp Blaz
Caiguat Forest Enhancement Site.
Through the collection and special-
ized storage of seeds since 2014,
the future propagation of the 4,007
seeds from the Ritidian tree lineage
will be utilized to continue the out-
planting of trees on Guam in ungu-
late-free fenced areas.

While not all of the young plants
are guaranteed to reach maturi-
ty, continued federal and local in-
vestment, advances in propagation
techniques, and strong stakeholder
support offer hope for the species’
recovery on lands under both ci-
vilian and military management.
Thanks to the efforts of Guam’s
conservation managers, plant spe-
cialists, and community members,
there is hope that Serianthes trees
will thrive once again across the is-
land’s forests—standing tall as liv-
ing symbols of resilience, rooted in
the enduring memory of the fall-
en but unconquered mother tree at
Ritidian.

R 671-479-2652/3 Gmesklaguam.com @) /MesklaGuam @ emeskla

130 E MARINE CORPS DRIVE, STE 103, HAGATNA, GUAM, 96910

Book your reservation at reservationsemesklaguam.com WZ)’;(Z;:L
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More than just beaches

Spotlight on Guam's nature, culture

GUAM VISITORS BUREAU

uam has some of the most stunning beaches
you might ever see but the island’s natural
beauty extends far beyond white sand shores
and sparkling turquoise waters. Here are five ways vis-

itors can experience, explore, and enjoy Guam’s natu-
ral spaces and learn about island culture and wildlife.

Courtesy photos

Enjoy a peaceful walk in
a botanical garden

The largest botanical garden in Guam, Hamamoto Gar-
den is set upon 50 sprawling acres in Yona and has wel-
comed visitors through its gates for 22 years. The garden
features local trees, plants, and flowers as well as a wide
variety of imported trees that were selected and planted by
the owner of the garden, Mr. Hitsamitsu Hamamoto. Mr.
Hamamoto also grows, harvests, and roasts his own coffee
beans and makes raw honey from his 20 bechives.

There are three ways visitors can explore the garden:
They can take a ride on the tractor trailer tour, drive their
own vehicle, or walk a mile-long path that winds through
the property. It isn’t unusual to spot a wild boar, rooster, or
iguana in the garden and visitors will be intrigued by the
garden’s large banyan trees, which are known as tronkon
nunu in Chamorro. In Chamorro culture, the banyan tree
is believed to be a dwelling place for Taotaomo’na, the

¢ le of before; the first le.’ . .

PO e O e e T FACEBOOK educational tours and activities. For
- - more information, visit the Valley of

Go for an exciting ride to a waterfall the Latte website.

Guided hike to mountains,
caves, and hidden gems

One of the most adventurous and memorable out-
door activities you can experience on Guam is “boonie
stomping,” which is what islanders call hiking. Guam’s
landscape is dotted with stunning off-the-beaten path
sites including secluded rivers and coastlines, cascad-
ing waterfalls, majestic mountain peaks, natural caves,
remnants of ancient Chamorro civilization, and histori-
cal World War II battlegrounds.

Boonie stomping trails range from easy walks across
beaches to very difficult treks over rough rocky terrain.
Many trails are unmarked and conditions can widely
vary depending on weather, so it is recommended to 20 trailhead. Children under the age of 12
boonie stomping with an experienced guide or with a must be accompanied by a parent or
group such as the Guam Boonie Stompers. Every Sat-  guardian. There is a nominal $5.00 fee
urday, Guam Boonie Stompers leads groups to remote  and no reservations are required. Find
beaches, snorkeling sites, waterfalls, mountains, caves, out where the group is headed this week
and cultural and historical sites. or view photos from past hikes on the :

To participate, the group meets at 9 a.m. at the Guam Boonie Stompers Facebook page. FACEBOOK

Cruise on a river and
experience cultural
traditions

Valley of the Latte Adventure Park rolls a vari-
ety of fun activities into one big touring package.
Whether it’s cruising down the Talofofo River on a
riverboat, stand-up paddleboard, or in a kayak; visit-
ing the animal farm, or finding fresh fruit to sink your
teeth into at the plantation, visitors can choose one or
all. Valley of the Latte Adventure Park is a great way
to combine recreation with education as guests learn
and take part in Chamorro cultural activities such as
weaving and fire-making, all the while surrounded by
the river’s lush, natural beauty.

Valley of the Latte Adventure Park provides visi-
tors of all ages and generations to im-
merse themselves in Chamorro tradi-
tions, history, and culture with fun and

Hamamoto Garden is open daily and
reservations are recommended. Visitors
can also pre-arrange for fresh fruit platters
and special demonstrations such as coco-
nut husking. For more information about
Hamamoto Garden visit their Facebook

Experience the jungles of Guam and get closer to nature
through an off-road adventure with Let’s Ride Guam, a lo-
cal tour company whose mission is to offer guests a unique
and unforgettable experience exploring Guam’s beautiful
landscapes and views while ensuring the sustainability of
the island for visitors and residents alike. Let’s Ride Guam
aims to provide a fun-filled experience while educating
participants about the importance of building a strong eco-
tourism industry for the future of Guam.

Guests traverse along trails through the rolling land-
scapes of the southern village of Santa Rita, down to a gor-
geous cascading waterfall known as Tarzan
Falls. Guests can also experience the thrill E2eEE
of getting behind the wheel of an off-road I7;
vehicle and driving over rugged trails and g
terrain. Find out more about this fun and ex-
citing way to explore Guam by visiting Let’s
Ride Guam. WEBSITE

Use Your Gl Bi“ to

Earn an American Degree in 10KYO

Admissions Counseling Office

Mmpl TEMPLE 1-14-29 Taishido, Setagaya-ku, Tokyo 154-0004, Japan
I][I UNIVERSITY E-mail: ac@tuj.temple.edu Tel:+81 (3) 5441-9800

—M Japan Campus www.tuj.ac.jp #TUJapan 0.00
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AS LOW AS
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Your next X-Venture starts here! Sonya Son Carlo Guanlao Jacob Torres
The 2024 BMW X]. BMW Sales Consultant BMW Sales Consultant ~ BMW Sales Consultant
Call: (671) 777-7535 Call: (671) 483-1259 Call: (671) 489-2055

The perfect blend of luxury and
performance is available for just

41.599*, Sejze this opportunity to Atkins Kroll Inc. Showroom Hours:
griv'e in stvle and comf%?t todg Y 443 South Marine Corps Drive,  Monday ~ Friday: 8am to 6pm
y Y: Tamuning, Guam 96913 Saturday: 8am to 5pm
Tel: 671-645-6410 Sunday: 10am to 4 pm

BMW deals.

*See dealer for details. bmw-guam com
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“THE PERFORMANCE THEY PUT ON

IS TOP NOTCH."
- CUISTOMER REVIEW

ISLAND CULTURAL
DINNER SHOW

WITH SUNSET UNDERWATER OBSERVATORY

GUAM

CHILD

[—;-i?%r S56 <> SZBJ

LOCAL/MILITARY SPECIAL |
BOOK NOW 671.475.7777

- 1
; | Experience the extracrdinary at one of Guam's best cultural dinner shows at Fish Eye Marine
A portion of proceeds will support Rock n’ Rail Ranch in saving horses. P : il : 4
| Park, featuring fire dancing, traditional warrior chants, hula performances, live singing. and
an island-Inspired all-you-can-eat dinner,

@ ) risHeEvEGUAM

HAPPY NEW YEAR

LA SEINE SPECIAL HOLIDAY BUFFET NYE COUNTDOWN POOL PARTY

IF A GUEST HAVE A DIMNER AT LA SEINE BUFFET ON DEG 37, WILL GET 50% OFF FOR A NYE COUNRTDOWHN PARTY

DEC 24, 2024 DINNER BUFFET DEC 31. 2024
DEC 25, 2024 BRUNCH & DINNER 9PM-1AM
DEC 31, 2024 DINNER BUFFET DJ VIBE & MC DARYL

SPECIALS ; LOBSTER, SNOW CRAB AND SO MUCH MORE! DJ ENTERTAINMENT, RAFFLE, FIRE DANCE, PHOTOBOOTH
NATIBU TROPICS DANCE PERFORMANCE FREE FLOWING BEVERAGES & APPETIZERS

ADULT : §74+10% CHILD $37+10% ADULT : S40+10% CHILD $20+10%

U

For more information
: LOTTE
call 671-646-6811 Hﬂ-?l.ia RESORTS
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Take a ride ar Ound the Micronesia Mall!

Micronesia
Mall

Py
erP
= Micronesia
E - i Mall

12024
HOLIDAY
I-IOURS

November 28th cI.OSED -

Thanksgiving | LAU NCH | N G
Ny Frcy | 2 10Rm NOVEMBER 29
Nov.30th -Dec.23rd  10am-10pm i - g
December 24th 8am-8pm :

Christmas Eve

December25th = CLOSED

Christmas

Dec. 26th - Dec. 30th 10am-9pm

December 31st 10am-7pm
New Year's Eve

January 1, 2025 10am-9pm
New?;ar‘s Day

Regular Mall hours shall resume oi January 1, 2025,

i+ For updates and schedules, follow us on our social media'
d' @MICRONESIAMALLGUAM @ MICRONESIA MALL
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Fiesta cuisine offer

BY TAKAHIRO TAKIGUCHI,
STRIPES GUAM

s in many places around the world, food is the center of celebrat
on Guam. A virtual cornucopia of fiesta foods are laid out — usu:
in a specific order — for every festive occasion. And “where Am
ca’s day begins,” there are ample opportunities to celebrate.

For starters, the island’s predominantly Roman Catholic population affi
each village a patron saint and accompanying feast day. Each village paris
honors this with an annual fiesta, and many families hold their own celebr
tions at home after the Festal Mass to make merry with relatives and frien

There are also weddings, christenings, birthdays and graduations — not
mention holiday celebrations like Thanksgiving, Christmas and Easter.

Traditional Chamorro dishes such as red rice, citrus-marinated meat or
food “kelaguen,” and barbecue may be the staple of any Guam fiesta. Hov
ever, some local delicacies are the darlings of the fiesta table during certai
celebrations or special times of the year.

Village fiestas and weddings are the biggest celebrations with the most
elaborate menus, according to Lou Cruz of Santa Rita. As such, they are
likely to serve up Chamorro classics ranging from red-and-white tamales,
“gisu” and “bunelos uhang”, or shrimp patties to smoke, dried beef and g
glao” (stuffed crab). These celebrations are also the most likely to showca
the mother of all fiesta table features — “hotnon babui” — a roast pig.

“For magnificent celebrations we prepare and roast a whole pig,” says
lifelong Guamanian Toshio Akigami. “Basting the pig while slowly roast-
ing it over an open fire makes the skin crispy and the meat tender and juic
The ears are the best parts; we like the crispy texture with the fat around t
ears.”

Roasting pig for a wedding or fiesta — a practice believed to date ‘?91
back to the 17th century when the Spanish introduced pigs to the (? "t’
island — symbolizes a very special occasion, indeed. It’s a practice
that grill aficionado behind BBQGuam.blogspot.com, Rueben Oli-
vas, knows a little something about.

“Back in the 1950s, the roast pig was pretty straight forward for
the most part on Guam,” he said of traditionally hand-turning
the pig over a handmade spit. “Nowadays, they are roasted in "ﬁ
large ovens and stainless steel outdoor spits, turned by electric f g} w
motors. (But) some roasting is still done in the traditional l
way on occasion.”

Whether or not a wedding fiesta features roast pig,
one thing is certain: The duty of providing adult bev-
erages and soft drinks typically falls on the groom’s
godfather. But it’s the bride’s godmother, Cruz says,
that provides the wedding cake and other desserts.

It’s an opportunity for many to show off fam-
ily recipes for “latiya” custard sponge cake,
“kek chokulati” (chocolate cake) and sweet

£999

. “apigigi’” tamales.
“I H\ \{a \% AGGON (STARCH)

Cookm’ up Chamo‘vw divhes

Grab your apron and try your hand at making these delicious dishes famous on Guam.

Tortillas

Redrice

Kadun Pika

Classic Chamorro Beef Tinaktak

4 kinds of Kadu

Gollai Appan The most important dish in this section is red rice (“hineksa agaga”),

which is similar to saffron rice in that it is prepared with water colored
from soaking achiote seeds, which gives it a deep orange color. This
section of the fiesta table is also where you'll find starchy fruit and
vegetable dishes made from such produce as bananas, sweet potatoes
and taro. Traditionally, these kinds of dishes are typically reduced

in a coconut-milk sauce to make such dishes as “gollai appan suni”
(from taro) and “gollai appan dagu” (from yams) according to Jay Blas,
manager of Island Cuisine restaurant. Dinner rolls and “tiyas” (tortillas)

E Eim”,‘",l\ ) are also found in this section of the table.

(soup) Sweet Potato morning meals (Spicy Chicken)
and Banana
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s plethora of local fare

As with any fiesta, sweets like these have their own special place or table.
And it’s the dessert table that gets special attention during Christmastime
when seasonal donuts, cakes and other desserts rule.

;ﬁ; “‘Bunelos dagu’ is a special treat during the holiday season,” says Guam
i Visitors Bureau’s Josh Tyquiengco. “The yams used to make these fried do-
nuts are usually harvested during the Christmas season.”
rds Annette Merfalen, Chamorro food expert and author behind AnniesCham-
h orroKitchen.com, agrees that these deep-fried treats are “synonymous with
a- Christmas” on Guam.
ds. “There are several varieties of yams that you can use to make these do-
to nuts,” she writes in her online treasure trove of recipes. “If you live on Guam
or the other Mariana Islands, you can use ‘dagu,’ ‘nika,’ or ‘gadu.’ There are
sea-  alsoboth white and red varieties of dagu (called dagun a’paka’ or dagun aga-
/- ga’, respectively).”
n Similarly, “bonelos dago,” or taro donuts, are also a traditional Christmas
treat on Guam.
As with crispy fried “lumpia” spring rolls, pancit noodles with meat and
vegetables is another popular dish Guam has adopted from the Philippines
or and made its own.
)an- A mainstay of many fiesta tables on island, pancit is particularly favored at
se birthday and New Year’s Eve celebrations, perhaps as a nod to the Asian cus-
tom of eating them on such occasions to ensure long life. If so, it wouldn’t be
Guam’s only imported culinary custom.
This U.S. territory also shares a very American traditional feast — Thanks-
y. giving. As much a celebrated holiday for feasting with friends and family as
he in the States, the local love for barbecue on Guam means that a smoked or

grilled turkey may take the place of an oven-roasted bird at the fiesta table.
And what would a Thanksgiving turkey be without the stuffing?
“Chamorro stuffing, or ‘riyenu,’ is a delicious side dish usually
served during special holiday meals, alongside baked turkey, ham, or
roast pig,” writes Merfalen. “My mom taught me how to make this a
very long time ago, when I was a very young girl. In fact, this reci-
. peis one of the few I added to a recipe book that I made when I
s was perhaps 8 or 9 years old.”
So what makes Chamorro stuffing so Chamorro?

“Well, I guess it’s the addition of potatoes, pimento and
olives, kind of like our Chamorro potato salad,” she says.
“A few optional ingredients that my mom sometimes puts
in her riyenu are finely diced celery and a small jar of

sweet pickle relish. I prefer my stuffing without those two
ingredients, so I leave them out.”
Like so many other delicacies — whether with a
. Chamorro twist or 100 percent native — that bear
‘ " the indelible stamp of one of the island’s special
occasions, church fiestas or state holidays, it’s
«  just one more way to get a true taste of Guam.

takiguchi.takahiro@stripes.com

TOTCHE (MEAT)

Finadenne Sauce

Barbecue is a staple of many fiestas on Guam and this is where you’ll
find totche. Pork spareribs, marinated chicken flavored with spicy
“finadenne sauce,” fried chicken and roasted ham are regular staples,
according to Toshio Akigami. “In hunting season, deer meat is also
served,” Akigami says. “Locals usually cook dried beef by hanging the
meat above a barbecue pit to smoke and dry the meat.” Finadenne
sauce made from soy sauce or salt, lemon juice and/or calamansi
citrus juice, water, peppers and onions is always placed at the end of
this section as a condiment.

Photos courtesy of Fishermen’s Co-op, Guam Visitors Bureau

GUHAN (SEAFOOD)

Sashimi

-

BBQ Fish

As the name suggest, this section is where such delicacies as fish, prawns and crab are placed.
“Eskabeche,” sweet-and-sour fish or seafood cooked with vegetables and ginger, is a must-
have for this section of the fiesta table. Stuffed crab may also be found here. Though usually not
locally caught, yellowfin tuna is often found here in the form of raw “sashimi” along with such
grilled and barbecued local catch as parrot fish and other reef and open-sea fish. “Salt-flavored
finadenne sauce” is often applied to them,” says Akigami, adding that deep-fried mahi mahiis a
seasonal fiesta treat found on this part of the table during spring and summer.

KELAGUEN

No fiesta, indeed, no meal, on Guam is complete without
“kelaguen.” At this section you’ll usually find a variety
of meat and seafood dishes prepared cerviche style,
in which the meat is usually cooked overnight by the
acidity of lemon or calamasi juice along with salt
(sometimes soy sauce), hot peppers and onions. In the
case of chicken kalaguen, the meat is usually lightly
grilled first and freshly grated coconut is also added.
The dish is served
chilled asis,orasa

4 side with tortillas or
rice. Dishes such as lumpia

spring rolls, pancit noodles and
shrimp patties are also placed on
this section of the fiesta table.

Shrimp Kelaguen

Cucumber Salad

Daigo Salad

Soup with Lemon Finadenne

This section of the fiesta table is not only where soups and stews are placed, you’ll also

find a variety of vegetable dishes. Here you’ll find potato and garden salads of every ilk,
coleslaw and cucumber dishes such as “diago” cucumber kimchee. In addition to dishes

like cucumber salad and spinach with coconut milk, you also find such classic Chamorro
soups as spicy chicken “kadun pika,” “chicken chalakiles” made with toasted rice and simple

“kadun manuk” chicken soup as well as corn soup.

FINA’ MAMES (DESSERT)

The dessert section of the fiesta arrangement is so special that even at small events it
often gets a table all to itself. Favorites to be found here include “latiya” custard cake as
well as chocolate and red velvet cakes. Other staple sweets include warm “ahu” soup,
sweet “apigigi” tamales, “bunelos aga” (banana donuts), “bonelos dagu” (yam donuts) and
“bunelos manglo,” or typhoon donuts. “At most fiestas, ” says Sayumi Ishioka. “People
usually bring their homemade sweets, such as latiya or fruits, or sweets made from local
fruits, such as mango, watermelon, papaya, banana, banana donut.”

Latiya Photo by Annie’s Chamorro Kitchen
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www.annieschamorrokitchen.com

elaguen and Titi-
yas ~ both staples
on a Chamorro

fiesta table. But you don’t
have to be invited to a fi-
esta in order to enjoy these
tasty dishes — they are so
easy to make that you can
have it anytime you get the
craving!

My two daughters (ages 11 and 15) prepared the dishes pic-
tured in the photos below; if THEY can do it, so can you!

Give my super easy recipes a try. I think you’ll like them! :)

Ralleguem

1 small rotisserie chicken

¢ 6 stalks green onions

¢11/2 tablespoons lemon powder plus 3
tablespoons water
(or use the juice of 1 large lemon)

See recipe of

2 teaspoons salt (more or less, to taste)
; sweet flour
» Hot pepper, optional titiyas

e Freshly grated coconut (unsweetened),
optional

1. Debone the chicken; shred or cut into small pieces (I used a
food processor to roughly chop the chicken).

2. Thinly slice the green onions then add it to the chicken.

3. Add the lemon powder, water, salt and pepper to the bowl of
chicken; mix to combine. Taste; adjust seasoning if required.

4, Stirin the grated coconut (optional).

5. Serve with my super easy sweet flour titiyas and enjoy!

- www.annieschamorrokitchen.com

i i i blogs BBQGuam, Guam Fire-
barbecue and fishing fanatic who authors the bl ' .
R Ez?lzgcggl?ﬁ; FishingGuam, shared these traditional holiday recipes with Stripes Guam. To get

that authentic taste of Chamorro tr
handed down over the generations.

“The food (back in the 1950s) was just as great then as it is no

. : liday foods.
that there are many different recipes for these popﬁiﬁ:?tﬁ.ll\?gthing was going to slow them down from

residents back then were very resilient and reso

celebrating their holidays.” '
Why not give one or two a try for the holidays.

Kadon Mammnok (Chicken Soup)

adon Mannok was a traditional table fare

/%

adition, he asked his sister-in-law and others for family recipes

\

y name is Annig. Food and I get along so well! Cooking and bakin
—they’rea passion. I come from the beautiful island of Guam, U.S
are my creations, or those of my children, who are also budding

g are more than a hobby for me
A The recipes you’ll find here
foodies. I hope you like them.”

Red Browm Rise

y family is making a concerted effort to develop healthier eating habits. We’re making small changes in the foods
M we eat as well as how we prepare them.
One change we definitely like is that we’ve made the switch from white to brown rice. I admit, it took some

getting used to, but we actually like it. Of course, I have to season the brown rice whenever I cook it.

[ wanted to see if the classic Chamorro Red Rice would taste good using brown rice instead of the usual white medium
or long grain rice we know and love.

The result? Delicious! Granted, you can definitely tell you’re eating brown rice (it’s firmer and a bit nuttier than white),
but delicious nonetheless.

Give my recipe a try. [ think you’ll like it. :)

3 cups brown rice (use your rice cooker cup)

6 1/3 cups water (use your rice cooker cup) (*See note below) 14

1 packet achote powder (*See note below) '

1 tablespoon olive oil

1 bunch green onions, sliced

1 tablespoon Dashida seasoning (or salt, to taste)
You can use achote water made with achote seeds instead of achote powder. Scrub

the seeds in the water; strain out the seeds before using.

1. Rinse the rice then place into your rice cooker pot.

2. Add the water.

3. Add the achote powder.

4. Add the olive oil.

5. Add the green onions.

6. Add the Dashida seasoning.

7. Cover the pot then turn it on or place it on “cook.” After about 5 minutes, open up the lid and stir the rice, ensuring the
achote powder and Dashida seasoning are dissolved and evenly distributed. Place the cover back on the pot and let it
finish cooking. After your rice cooker turns from “cook” to “warm” (or the equivalent for your rice cooker model), be sure
to keep the lid closed, letting the rice continue steaming for 10-15 minutes before serving.

8. We love red rice with fried chicken and cucumber salad. Serve with your favorite main dish(es) and enjoy!

- www.annieschamorrokitchen.com

Boitueclos Dage aka
(Yam Donuts)

ofiuelos Dago is a holiday staple. Everyone loves to eat these

delicious donuts. The most popular type of dago (yam) used

for bofiuelos (donuts) is the red dago. These donuts were
usually dipped in syrup, made in the old days by melting sugar,
and made for an almost unstoppable bite size treat.

w, if not better,” Olivas said, adding
“But one thing is evident, the island

bbgguam.blogspot.com

8 cups of grated local yam
', -1 cup of sugar

»1%-2 cups of flour

»2-3 tbsp of baking powder

Bofuelos Dago

back in the day. Most homes has chickens
running around in their yards so chicken
was often on the table in one form or another.

o1 whole chicken cut into small pieces

% large white or yellow onion, diced

*4-6 cloves of garlic, minced

e 1 tsp of freshly ground black pepper

3 thsp of oil (in the old days coconut oil)

12 cups of water or just enough to
cover chicken by 2 inches

«2 |bs. of fresh white taro cut, peeled
and cutinto 1inch chucks

o 1 lb. of pumpkin tips

e 1lb. of green beans

©2-3 cups of freshly grated coconut
milk or two 15 oz. cans

1.In a soup pot sauté the yellow
onion, garlic and black pepper
over medium heat.

2.0nce the onions are

fir L
et

Gollai Hagon Suni ‘; :

translucent, add in the chicken. Saute the chicken
until slightly brown but no longer than about 5
minutes.
3. Add the water, change heat to high and bring to a
boil
4. 0Once the boiling has commenced, return heat to
medium, add the taro and green beans
and cook for about 20-30
minutes, covered, until
the tarois cooked. Test
with fork (doneness
similar to potatoes
though tarois
denser)
5.Add the
pumpkin tips
and coconut
nnok milk, stir
, and cook
covered for another
2 minutes and turn
heat off.

- bbgguam.blogspot.com

O TN WY . O\

¢ Oil, enough to deep fry the donuts. It depends
on the pan you use for frying.

Any of these amounts can be adjusted to the personal
taste of the preparer.

1. Grate the dago very fine. It will turn into a gooey and slightly sticky type of
paste.

2. Mix in the flour until you get the consistency you like. If you have never
made this before, seek advice from one who has or just use the 2 cups of
flour.

3. Mix in the baking powder and sugar.

. Heat your oil to about 350 F.

5. Wet your hand with water (helps the dough slip off the hand easier), take a

handful of the dough and squeeze a few donuts into the oil.

. Fry until golden brown, let cool and taste.

7. If they are too gooey inside, you may need to add more flour. If they are
not sweet enough for you add more sugar. But remember you may be
dipping them into syrup so the sweetness may be adequate. It’s all up to
the individual’s taste. Once you are satisfied with the taste of the donuts,
fry the rest.

8. Allow to cool.

You can enjoy these with syrup or without.

N

o

- bbgguam.blogspot.com
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Extended to
Pecember 15th!
Don’t miss out! /

Stay & Savor Escape

Treat yourself to a perfect blend of weekend fun!
Enter promo code “STAYNSAVOR" under Special Code
and Rates to book! Available until 12/15/2024.

Enjoy exclusive benefits with a two-night consecutive stay!

STANDARD ROOM $139 &0/ 3peren

BENEFITS:
» Late Check-out 2:00 PM
*» $25 PIC food & beverage credit

Terms and conditions apply: This promotion cannot be combined with other discounts
or offers. Subject fo 2 nights consecutive booking.

Endless Summer Fun!

Keep the vacation vibes alive with our exclusive offer!
Enter promo code “ENDLESSSUMMER” under Special Codes
and Rates to book! Available until 12/15/2024.

SUPERIOR ROOM $165 o /ieseren

BENEFITS:

* Late Check-out 2:00 PM

* $20 PIC food & beverage credit

* Two (2) additional waterpark passes (lunch not inclusive)

Terms and conditions apply: This promotion cannot be combined with other discounts or offers.

r*’.f' - : Book your adventures at PIC

671-646-9171

picresorts.com/guam
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ANNIE’S CHAMORRO KITCHEN

cooked dish, be it soup, gravy, or a stew.

Shrimp Kadu is traditionally made with shrimp that still has the head and shell
on, which adds so much more flavor to the dish. I actually prefer to cook this dish with
headless, shellon shrimp, but you can use shrimp that has been shelled. One thing is certain,
however. You MUST use raw shrimp in this dish; it just won’t taste the same if you use pre-
cooked shrimp.

Fresh green beans, if you can find any, is another “must have” in this recipe. Don’t used
canned green beans. If you can’t find fresh, frozen will suffice—just do not use canned beans.
Again, it just won’t taste the same.

Tomatoes, on the other hand, can be fresh or stewed. I tend to use stewed tomatoes, main-
ly because I don’t really like cooked tomato skins that you’ll get from fresh tomatoes. The
type of tomato you use is entirely up to you.

Give my recipe a try. [ think you’ll like it.

l : adu means soup or broth in Chamorro. It refers to any type of broth or liquid in your

%

N\

UP TO

75%

OFF!

*Exclusions apply.
See stores for details.

aln

200

1 small onion, diced 2 pounds shrimp, uncooked, shell on

2 cloves garlic, minced (no heads)

2 cups fresh green beans, 2 cans coconut milk
cutinto about 2" pieces Salt to taste

1 can stewed tomatoes, drained Pepper to taste

(cut them smaller if you like) A squeeze of lime juice (about half a lime)

In a medium soup pot, sauté the onions and garlic over medium heat, just until the onions
become translucent.

Add the green beans; cook for about 3 minutes, or until the beans are JUST starting to wilt (do
not overcook).

Add the tomatoes and shrimp. Cook for 5 minutes or until the shrimp is no longer translucent
(the shells will start to turn pink).

Add the coconut milk. There should be enough milk to cover the top of the shrimp; add more
coconut milk if you like lots of kddu over your rice (I like my rice swimming in coconut milk kadu,
so | use lots of coconut milk when making this dish). Simmer over low heat until the coconut milk
is warmed through — DO NOT bring the kadu to a boil or else the coconut milk will separate and
the milk will look like it's curdled.

Add salt and pepper to taste, then add the squeeze of lime juice. Stir to combine. Serve over hot
white rice and ENJOY.

My friend, Yvonne, and her daughter made some shrimp kadu -
this is their version of the dish, made with shrimp with only the
tails on. Doesn't it look scrumptious?

VOTED PIKA'S BEST JEWELRY STORE 2017-2024 | BEST LUXURY BRAND 2020, 2021, 2023, 2024

AGANA SHOPPING CENTER EAST AGANA (MAIN BRANCH)

671.646.1688

671.472.1888

GUAM PREMIER OUTLETS
671.649.9888

MICRONESIA MALL
671.633.8888
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Kimeti Jigae (Kimeki Soup)

1/2 pound pork belly

1/2 pound lean pork (umm...lean pork cancels out the
pork belly in my book)

6 cloves garlic, minced

1 large onion, cut into large pieces

4 cups of kimchi, cut into small pieces (save the kimchi juice!)
6 stalks green onions, cut into 2inch long pieces

6 cups water

1 cup kimchi juice

1/4 cup Dashida beef flavored seasoning

2 tablespoons Gochujang (Korean pepper paste)

1 tablespoon sugar

Optional: 1 package firm tofu, drained and cut into small
pieces

STRIPES GUAM 15

ANNIE’S CHAMORRO KITCHEN g i it

) ) o Save that kimchi juice!
y name is Annie and I love kimchi.
There...I’ve admitted it, although it really wasn’t such a secret. [’ve eaten

kimchi since I was a little girl. I do remember having to rinse it in a cup of
water because I couldn’t stand how spicy it was, but I grew to love the spiciness of the
fermented cabbage.
Kimchi is an acquired taste for sure, but it’s a staple in Korean homes, and lots of
Chamorro homes too as a matter of fact.
Now on to kimchi soup. I was first introduced to this soup when I was assigned to
Korea about 17 years ago. A group of us went to dinner with our Korean partnership
officers and the senior officer placed a bowl of the steaming soup in front of me and

In a large soup pot over medium heat, sauté the pork
belly, lean pork and garlic for a couple of minutes, or
long enough for the pork fat to start to melt a little bit.
Add onions to the pot, along with the kimchi, green
onions, Dashida, gochujang, and sugar. Stir to
combine.

Pour in the water and kimchi juice. Stir then cover

insisted I eat. “Eat, eat!” he told me, and he even placed a soup spoon with rice in it in
front of me.
“Eat! Eat!” Of course, I didn’t want to offend him, so I ate....and ate....and ate....
and ate. It was so delicious, with pieces of pork, tofu, and lots of tasty kimchi!
Thankfully I have a Korean sisterinlaw who is an excellent cook. She, along with
the Korean ajumma (or ajima) who watched my kids (during my second tour to Korea),

the pot and bring to a boil. Once the soup is boiling,
reduce the heat and simmer for about 20 minutes to
soften the kimchi. Add the tofu at this point; cook for
another 5 minutes.

Serve piping hot with a bow! of rice on the side.
Enjoy!

taught me how to make the Korean dishes I’ll be sharing with you.
This is my version of Kimchi Jigae (or Chigae), one of my favorite Korean soups.

’Tis the Season to Gather Together

Whether you’re spending a little or a lot, make the holidays’lighter
and brighter with a I Get it when you open
a new credit card within 14 days of joining Navy Federal.*

ARMY
NAVY MARINE CORPS

NAVY
FEDERAL | :rrorc:
L [C]

SPACE FORCE

Credit Union | Vererae"™

Become a member today!
Visit

Navy Federal is insured bV NCUA. “ffer valid between 11/1/2024 and 12/31/2024 and can expire anytime without prior notice. To receive the one-time

$300 statement credit to your credit card account, you must 1) be 18 or older and eligible for membership, 2) join Navy Federal between 11/1/2024 and 12/31/2024, and 3) open a

new unsecured Navy Federal Credit Card account within 14 days of joining. Offer excludes Navy Federal Business, Home Equity Line Platinum, and nRewards® Secured credit

cards. Navy Federal membership is open to members of the Coast Guard, all Department of Defense uniformed personnel, reservists, Active Duty, retired, Veterans, Army and Air <
National Guard, DoD civilian employees, contractors, and their immediate family. Limit one (1) statement credit per member. $5 minimum balance is required to open and maintain
membership savings account and to obtain statement credit. Membership Savings Account Annual Percentage Yield (APY) 0.25%, effective 7/25/2024. Fees may reduce earnings, and rates may
change. Statement credit will be credited to your account within 8 weeks of credit card account opening. Accounts must be in good standing for credit to be processed. Recipient is solely responsible
for any personal tax liability arising out of the acceptance of this incentive. © 2024 Navy Federal NFCU 14459 (10-24)
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DHRAGON HILL /.JI LB

HOLIDAY EVENTS

AT DRAGON HILL LODGE

Shot Riba Soup
(Keidlun, Kiitne)

Saturday, December 14th Sunday, December 22nd Tuesday December 24th Wednesday, December 25th

Storytelling with Santa and
Decorating Cookies

Breakfast with
RENE]

Christmas
Buffet

Join us for our annual
Christmas Buffet on the
: Mezzanine, featuring a carving
E station, holiday favorites, and
delectable desserts.

Eggnog and
Cookies

Join us for a breakfast buffet
and a morning full of holiday
cheer! Meet with a very
special guest, and be sure to
take lots of pictures!

Celebrate Christmas Eve

by filling up on holiday

spirit with Eggnog, Hot
Cocoa, Punch, and Cookies.

A day full of Christmas
activities. Decorate
Christmas cookies and listen
to storytelling with Santa.

. ANNIE’S CHAMORRO KITCHEN
Stay with us!
Escape to Dragon Hill Lodge, an oasis of hospitality right here in the
middle of Seoul.
Start the day with a hearty breakfast at Greenstreet before heading out
into the city. In the afternoon, take a dip in our indoor pool or unwind

perfect weather for Short Ribs Soup. We call this Kadun
Kétne in Chamorro. You can substitute short ribs with
your favorite cut of beef—other favorites are oxtails (don’t

I t’s cold and rainy right now in the Colorado Rockies...

at Bentley's. Celebrate the holidays in style at the Dragon!

Find all our latest room packages at www.DragonHillLodge.com

www.DragonHillLodge.com

@ USAG YONGSAN

PEPPERMINT
WHITE MOCHA

n @infusionguam

eservations@dragonhilllodge.com (&) DSN: #315-738-2222

knock it ’till you try it) and beef shanks.

You can even change this up further by adding your favor-
ite vegetables—potatoes, taro, other types of squash, and
baby bok choy are delicious in this recipe too!

or #02-790-0016 ext.1

-

CANDY CANE

Turkey (pup)

Meet Turkey, an adorable 9-week-old
male pup with a striking white and black &
coat! This little guy is full of puppy energy
and loves exploring, playing with foys, and
making new friends. Turkey is curious,
sweet-natured, and always ready to learn. %
He's looking for a loving home to grow in
and share all his puppy kisses and tail wags!

00,
Call GALN. (Guam Animals In Need) Animal Shelter in Yigo at ‘..
653-4246 or visit <www.guamanimals.org> for more information
on adopting this pet. G.A.LN. is a shelter-based humane society
with a mission to prevent cruelty to animals, educate the public
and promote good animal laws. Under Water World will donate

one adult admission for every Pet of the Week adopted.

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.

GREEN LIZZARD

NO SHIRT, NO SHOES, NO WORRIES
7PM - LATE 7 DAYS
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Give my recipe a try. |
think you’ll like it.

3 packages (9 pieces) thick cut short ribs
(rinse each piece well)

1 large onion, diced

2 tablespoons minced garlic

8-10 cups water

6 tablespoons Dashida beef flavored
seasoning

Black pepper, to taste

1 small head cabbage, cut into small pieces
4 small yellow squash, peeled and cubed

Place half of the diced onions in a large
soup pot. Add the short ribs and garlic.
Brown the ribs on all sides over medium
high heat.

This is what the scum looks like - you want to
scoop this out and discard it.

After the kadu is reheated, remove

the pot from the heat. Taste the broth;
re-season if necessary with Dashida and
pepper. Serve with hot white rice and
fina'denne’. Enjoy!

After the ribs are browned on all sides,
add 8 cups of the water, the remaining
onions and Dashida. Place a lid on the
pot and bring to a boil. Every now and
then, skim off and discard any scum that
rises to the surface.

Cook the ribs for 45 minutes to an hour
over medium high heat. Keep the lid
covered while cooking; uncover only

to skim off any scum on the surface
then replace the lid. If you need to,
add the remaining water (keep the ribs
submerged in liquid during cooking).
After an hour, the ribs should be tender.
If the ribs are not as tender as you'd
like, cook for 15-20 more minutes.

Iy |

NOTE: Before serving, | usually scoop out
a good amount of kddu (soup broth) into
a freezer-safe bowl, then place the bow!
in the freezer for several minutes. All of
the fat will rise to the surface and harden.
After the fat solidifies, | scoop it out and
discard it, then reheat the kidu.

When the ribs are done (and as tender
as you'd like them), add the vegetables.
First, layer the cabbage on top of the
ribs. Press down on the cabbage, just
slightly so that the leaves are moistened
with the broth. Layer the squash on top
of the cabbage leaves, also pressing
them into the broth (do not stir the
vegetables into the soup-they will cook
ONTOP of the ribs). Cook for 5 minutes
then turn off the heat.

GSA in Guam

GSA Global Supply® has
partnered with M80
Systems, a local small
business, to serve civilian
and military customers in
Guam. M80 is now storing
and delivering approximately

Company:

Responsibilities:

solutions.

Employment Opportunity:

Multimedia, Digital, and Programmatic Sales Contractor

Stars and Stripes, the leading independent news source for the U.S.
Military. Are you an experienced sales professional with a passion for
multimedia and digital sales? Stars and Stripes is looking for independent
contractors to join our team, working in Tokyo, Seoul, Okinawa, Hawaii, or
Singapore. This opportunity is 100% commission-based, offering
significant earning potential for motivated individuals.

Sell multimedia, digital, and
programmatic advertising

Cultivate relationships with

350 high-demand National Stock Number (NSN) items
formerly stored in and shipped from the continental
United States. The change reduces delivery time to a few
days from weeks or months.

Customers can order using GSA websites (GSA Global
Supply or GSA Advantage!®) or via existing customer
logistics platforms (e.g., GCSS-Army). GSA's systems
recognize the items stocked in Guam and fulfill orders
locally. Other items will ship from the mainland. An
electronic catalog is available.

The program does not replace
existing retail stores managed by GSA
at Andersen AFB and Naval Base
Guam. Instead, the stores and new
outlets are complementary. For more
information, please contact your

local GSA Customer Service Director,
Brandy Untalan, at 671-333-4721 or

2andyibntaian brandy.untalan@gsa.gov.

Why Stars and Stripes?

Represent a trusted, independent
news source for U.S. Military
personnel.

Flexibility to manage your own

Check Out GSA’s Guam Catalog!

clients in your region.

Leverage your sales expertise to
drive revenue growth.

Locations: Tokyo, Japan - Seoul, Korea, Okinawa, Hawaii, or Singapore
If you’re ready to take control of your earning potential, apply today!

schedule.

Unlimited earning potential with a
commission-based structure.

Scan this QR code to view
GSA’s Guam catalog.

For more information or to apply contact: Lee.Eric@stripes.com

MY Global Supply”

Your Reliable Government Source




18 STRIPES GUAM A STARS AND STRIPES COMMUNITY PUBLICATION DECEMBER 9 — DECEMBER 22, 2024

Cticken Soup
Serves: Serves 6 - 8

8 boneless, skinless chicken thighs, cut into small pieces

4 boneless, skinless chicken breasts, cut into small pieces

6 drumsticks

1 large onion, sliced

2 tablespoons chopped garlic

1 teaspoon black pepper

4 tablespoons chicken seasoning (or powdered chicken bouillon)
10 small red potatoes, peeled and cut in half

4 cups water

8 bunches baby bok choy, leaves separated

6 medium zucchini squash, peeled and sliced into 1-inch pieces
2 cans coconut milk

Place the chicken, onions, garlic, black pepper and chicken seasoning
in a large pot. Cook over mediumhigh heat until the chicken is done.

ANNIE’S CHAMORRO KITCHEN Add the potatoes and water to the pot. Bring the soup to a boil; cook
for 8-10 minutes or until the potatoes are almost done.
a Chamorro flare, made with potatoes, squash, baby bok choy, Add the squash to the pot; cookfor a couple of minues.

and thick coconut milk. Add the baby bok choy leaves to the potand reduce the heattolow. 5
Cook just until the leaves wilt.

T his is not your ordinary chicken soup it’s chicken soup with

Turn the heat off then stirin the
coconut milk.

Serve with steamed white rice,
fina'denne’ and ENJOY!

1Mt CORNER 22

YOUR FRONT ROW SEAT TO

JUST DON’T LEAVE ME ANY'THING
HEAVY THAT T’LL HAVE To CARRY
BACK TO THE BASES

- Daryl Talbot
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Boonie Stomps Guam

Boonie Stompers INFORMATION PROVIDED BY
SUAM GUAM BOONIE STOMPERS

SCHEDULE 2024

Dates

We are military veterans and have base access

Locations

Dec. 14 (Sat.)

Sinesa/Lower Sigua

i
Q
e
®
i
¥
L

¥ il L by -
v/ Veteran-owned & operated v/ Quality vehicles most with low mileage

(2x Difficult) v""No pressure" sales approach v'High customer service ratings

Visit our website at www.pcsusedcarlotguam.com for the latest inventory

offefs ppblic hikes to a variety of ' No Drones Allowed
destinations such as beaches, snorkeling

sites, and World War II sites. We meet Stomps Facebook in advance.
at the trailhead on Saturdays at 9 AM.
Directions to the trailhead will be posted on
the Guam Boonie Stompers Inc Facebook
page. The cost is $5.00 for hikers over

17. Children must be accompanied by a
responsible adult. Hikers should provide
their own transportation. Guam’s trails are
not developed. Weather conditions can make
the hikes more difficult than described. No
reservations required.

For more information:

sites, waterfalls, mountains, caves, latte NOTE: Schedule subject change, so please check Boonie

Sella Bay
Dec. 21 (Sat.) . p
(Medium) Largest selection of
PCS USED CAR LOT im;gqrted JaPalneze'
Maguagua/Upper Sigua Find us on o] vehicles on island!
Sella Bay Dec. 28 (Sat.) (Medium/difficult) 00
REMINDER! We no longer meet at Chamorro .
Village. We meet at the trailhead. Crossword by Margie E. Burke
. FOR EVERYONES SAFETY: — T T3 - T o T T2 113
Every Saturday, Guam Boonie Stompers No Pets Allowed ACROSS 4 5 7

1 To boot
5 Cheek cosmetic
10 Con man's target(17
14 Welcome benefit
15 Gossipy gal
16 Lean anagram 23
17 Revise writing
19 Fair feature
20 However, briefly [30
21 What Spock is
not
23 Spot for grilling? 39
25 Unreactive
26 Netflix series,
"Never Have | 26 147

5‘0«\9 28 Kve, as 51

www.facebook.com/ “'\G % Zl:;?eez ouse 56
GuamBoonieStompers eoo a“ee 32 Really like 59 61
Guam Boonie Stompers is a non-profit Guam ‘ a(“ 0«\9 gg gelr:jer or Lowe 62 63 64
corporation composed of volunteer leaders X o) e X unday paper : .
committed to leading hikes to and protecting 3 “'\ -\(\. extra Copyright 2024 by The Puzzle Syndicate
the unique natural destinations on our island. ((\9 '\\‘ OO 6“ 37 Golden years
c,o W 6 "' 39 Summer hrs. in 2 Take it easy 35 It's what's for 47 Condor's home
St. Paul 3 Gulf Coast dinner 48 Oscar winner
40 Roofing material region 38 Got the better of for "The Cider
42 Church topper 4 Tiny, as atown 41 Kirstie's House Rules"

43 Kitchen set 5 "See ya!" "Cheers" role 50 Genetic stuff

| H‘ | “ﬂ ! ‘ ‘ ﬂ 45 Feudal land 6 Farfrom strict 42 Law on the 52 Gravy container
SN R R S| B 46 Snacks in shells 7 In the buff books 54 Loose garment

. e 0 R 49 Like Lenin and 8 Stiffly formal 43 Kind of fin 55 In a while
Market your business to the U.S. military community in Guam Lincoln 9 Angelicring 44 Mad Hatter prop 58 Price word
51Ina ; with- 10 Wool source 46 Use your noodle
out delay 11 Wonderland girl
D J h contaCt US : : 53 '90s trade pact 12 "M*A*S*H" role
oug Johnson, Guam Multimedia Consultant 56 Garden bloom 13 Prepared to Answers to Previous Crossword:

E-mail: johnson.douglas@stripes.com - DSN: 355-5160 /671-687-5041 57 Teacher or propose

tailor, e.g. 18 Kind of "hole”  [S/HIOJA|L IS EQNG|OIRIE
59 One of a 1492 or "holder" ClOJUIP|ERgE MERo|VIUM
trio 22 Little laugh UMIBIRIABEN PEMG|UILIP
St - S t T o ° 60 Extreme, as pain 24 Beachgoer's DIEIL|OIRIE|A OIMIEILIE|T
rlpes por S 1’."71& 61 Conclusion goal -I NINJAIT WIA|TIEIRIY
preceder 26 Grand story g ':: $ ST E g A VIV E ';‘ EE
People often forget that the other team in Chicago won a World Series in 2005. Led by dominant 62 On an even 27 Sell from a A TE. NNECc R EDG
starting pitching, the White Sox became only the second team to ever win the title with an 11-1 63 B—ec‘oizady 2 gi:g':('jleﬂ TIR[E[A[DIW[A[T EE-T olw
record. Take away the starters and closer, and the Sox pen was only used for 12 2/3 innings during the narrower person y I oo Mc|s[T[E[R]N
run. Who was on the mound to close out the championship for the Pale Hose? 64 College VIP 31 Kahlo, forone | S| T[A[L[T]N ENTIE[R]IIIE
33 In quick NNNEEE L[D]E[R[M[A[N
; AlL[c|AllE N RENEE

syuar Aggog DOWN succession,
% 1 Dancing as questions (1= e IO
Queen" quartet 34 Make eves at I[SILIEmMS REMERIEICIT

SUDOKU Edited by Margie E. Burke

Difficulty: Easy

HOW TO SOLVE:

9 2 1 6 Each row must contain the

numbers 1 to 9; each column must

49 et o
7 6 contain the numbers 1 to 9.
Answer to Previous Sudoku:
1 8 6 6/5/9|1/7/3|2|48
2 5 3|4/3/8|9]2|5|7/6]1
1/2|7(6/4/8(5/3|9
8 7 5 9/1/2]7/8/6(35/4
7 9 518/6[4|5/32[9[1]7
5/7/3]14/9/1/6,8|2
9 8 2 2/9/6(8/5/4(1/7/3
4 117I814]1[2]6[7|8[9[5
Copyright 2024 by The Puzzle Syndicate 7 8 5 3 1 9 4 2 6

THE VETERANS’ CHOICE mummr

Th /i 0 N \ ) Y
Ticaene Scoun )ATRIOT

477-CARS
PATRIOTCARRENTAL.COM

CARMONY

—u (671)979-2277
+ Only dealership with
used cars under 10k!
« Financing Available!
+ Over 150 Cars in stock!
« Free Shuttle Service!

$25

- Serving the community / day rentals
for over 10 years!
« Military Discounts! 5500

/ month rentals

WWw.guamcarmony.com

131 W Soledad Ave Hagétiia, 96910, Guam
(Across from Hagatna Boat Basin, next to Mosa's Joint restaurant) 477-CARS (2277) 140 Hernan Cortez Ave Hagatna,
GU 96932 across Agana boat basin next to Main Street bakery.
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Our Services

Dentistry for Kids and Adults
Tooth Colored Fillings
Non-metal Crowns and Bridges
Oral Surgery

Professional Cleaning

Urgent Dental Care

WE WELCOME TRICARE!

Open on weekends!
Open evenings on weekdays!

‘7] ISLAND DENTAL
CALL (671) 989-5999

- 1SLAND

i S DENTALw™
O =] Located in Dededo e
n Island Dental Next to American
AJISEN
[=] I@l island.dental Grocery RAMIN

_,f-l.\:'-fm- P
ARINE ¢ LB Fr) Bt

% 2 7
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2
® ® My name is Annie. Food and I get along so
_\- Annie’s Chamorro Kitchen 6. o b e oo
hobby for me - they’re a passion. I come
m‘ from the beautiful island of Guam, U.S.A. The
recipes you'll find here are my creations, or
those of my children, who are also budding
foodies. I hope you like them. Drop me
a comment or two to let me know how
you like our island and other delicacies.

( ] ( ] 4
CheeseburgerBiscuits 3 =~

. - Army Lt. Col. (Ret.) Annette Merfalen
C heese. ..seasoned ground '
beef...bacon...all baked ’ DlRECTIONS

www.annieschamorrokitchen.com

. in a fluffy biscuit (did I © Brown the ground beef with the Dashida seasoning; set
mention there was BACON?). - aside to cool.
These little pillows of &

@ Cook the bacon until crisp. Crumble the bacon into
small bits; set aside. Reserve about 2 tablespoons of
bacon fat.

delight are delicious as a snack,
appetizer, or served with your
favorite soup or meal.

Give my recipe a try. I think

© In a large mixing bowl, mix together the cooked ground
you’ll like it.

beef, bacon bits, Bisquick mix, baking powder, and
cheese.

@ Fold in the reserved bacon fat, mayo, and sprite. Mix
GENTLY, just until all ingredients are incorporated (do
not overwork the dough).

« PREP TIME: 15 mins
« COOK TIME: 10 mins
« TOTAL TIME: 25 mins

© Using a large ice cream scoop (I used one that holds
s cup), scoop out balls of dough, placing them on a
baking sheet 1 inch apart.

‘ 5 (® Bake at 450 degrees for 10 minutes. Note: The cooked
L biscuit will feel slightly soft when the baking time

is finished; do not be tempted to cook them longer,

however. You are most likely feeling how soft the

biscuits are because of the melted cheese.

Step into '
itchenvia [ INGREDIENTS ]
Annie’s Chamorro Kitche

h for: ol d ground beef o 1 tablespoon baking powder
Facebook.Searc pound g p gp . - . .
« 2 tablespoons beef flavored Dashida e 4 cups shredded cheddar cheese © Immediately remove the biscuits to a wire cooling rack.
» 10 slices bacon « 1 cup mayonnaise (YES, mayo) © Serve warm.

* 4 cups Bisquick mix « 1 cup Sprite (YES, sprite) Enjoy as a snack or with your favorite soup or meal.

«Annie’s Chamorro Kitchen”

its finger,
KFC lzckmgwd

KFC’s 12-Piece Holiday Feast
just what the Colonel ordered!

Well, bless my biscuits! The holidays are here, and
KFC’s got just what you need to make ‘em finger-lickin’
festive: Our New KFC Holiday Feast - packed with 12
pieces of my world -famous fried chicken, hearty sides,
and fluffy biscuits. And here’s the kicker - you’ll get a
. . glass casserole dish with your KFC Holiday Feast! Host-
*12PCS - - — | ing a smaller gathering? Our 6-Piece Holiday Meal is

LHICHEN : ~  justasdelicious and perfect for cozy celebrations. This
B gg&gﬁ“— CASSEROLE DISH NN — — = holiday season, take a b.re,ak and !e:c KFC do the c’ookin’
o 4 BISCUITS while you enjoy the lovin’. KFC - it’s finger lickin’ good

for the holidays!

'Efﬂp' €F" ,  ANIGUA - BARRIGADA - DEDEDO - HANGILAG Jor Blek-vp
|] [l clzmggmd TAMUNING - YIGO - MICRONESIA MALL - GP o —

f KFC Guam _ KFCGuamig kcguom.com
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Take home official
pie of holidays

Celebrate the season with Sbarro’s Chicago All Meat
Deep Dish Pizza, the official pie of the holidays. The
pizza comes loaded with plenty of mozzarella, parme-
san cheese, pepperoni, Italian sausage, ham, bacon
toppings inside a freshly baked crust with garlic, oil
and ragu sauce. Grab a slice or order a whole Chicago
All Meat Deep Dish Pizza your whole family will love at
Sbarro inside Micronesia Mall and GPO food courts. Or,
get it delivered via the UNO-Go app and Good To Go
service. Go deep this holiday season!

uno; (0

f SbarroGuam

b

PROUDLY SERVING |
Guam s milita‘?ry \

PROUDLY
¢ SERVING

Guam’s military
community for
30 years!

When off base stop by and try the serious food
we’ve become famous for, Kingston BBQ Jerk Chicken
& Boston Beach Ribs Combo, Jamaican Oxtail, Jerk
Burgers, Fresh Local Catch, Roasted Bananas, Festive
Tropical Cocktails, Jammin Beer Fest and so much
more! Whether you dine in or take out and enjoy our
award winning flavors of Jamaica and Guam fused
together in a culinary explosion second to none. We
have 4 convenient locations to serve you - Hagatna,
Tumon, Dededo or Mangilao - whichever’s closer.
Online ordering