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uch like Halloween in Oc-
tober in the West, mid-sum-
mer is a season to intersect

with the dead in Japan, as deceased
ancestors are believed to visit and

spend few days with us during tradi-
tional Obon period (August 13-15).
Also similar to the U.S., temporary
haunted houses are built in amuse-
ment parks or shopping malls as
seasonal attractions. Horror movies
and reports of haunted locations are

Ready, Set, A U g@
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LISTEN NOW

televised, while popular kimodameshi
(literally, to test your courage through
scared route) games are enjoyed
in schools and local communities
throughout summertime.

SEE KIIODAMESHI ON PAGE 4
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BY VERONICA CARNEVALE,
JAPANTRAVEL

hether you
are seeking
scary  sto-

ries for the Hallow-
een season or simply
looking for hair-raising
tales, Japan’s urban leg-
ends have you covered.

These modern stories have
vague origins and are often told
as truth, since they cannot be
confirmed or disproved, height-
ening their believability and hor-
ror. Japan’s breadth of cul-
ture has conjured tales
of vengeful onryo
(malevolent
spirits), yu-
rei (modern
ghosts), and
yokai (spir-
its in Japa-
nese folk-
lore) that
continue
to terrify
generations.

As with any
oral story, there
are multiple varia-
tions of these tales. List-

ed below are popular iterations
of Japan’s most chilling urban
legends. Be sure to take notes

should you
be unlucky
enough to
encounter
one of these
unpleasant
characters.

Turn off
the lights and
make sure no one
is watching you from

the dark. Let’s begin.
As some of these tales can be
gruesome and disturbing, reader

discretion is advised!
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Ak Wants
(Red Cloak)

We begin our first story in the
bathroom, a seemingly popular
place for Japanese urban leg-
ends. Aka Manto is a male spirit
who dons a red cloak and mask
and is said to haunt
school and public
restrooms with a
particular fondness
for the last stall in
the women’s bathroom. Once
you are seated in the stall, you
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Are yo braVe enough to make it to the end’?

will hear a male voice ask if you
want red or blue paper. Choose
your words carefully. If you say
red paper, you will meet a bloody
end, and if you say blue paper,
you will be suffocated to death
until you are blue. If you try to
confuse the spirit by asking for
a different color paper, you will
be dragged into hell. To avoid a
brutal end at Aka Manto’s hand,
simply refuse his offer and run.

ARuchiaafo-onna
(Slit-Mouthed Woman)

Anyone who is familiar with
Japanese urban legends, knows
of the infamous, yet popular,

Kuchisake-onna. This
vengeful ghost ap-

..'3[’ JapanTravel pears as a seemingly

beautiful woman who
roams the streets at
night. She wears a face mask
and carries a concealed pair 7'
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Yokosuka 1000-2100
DELIVERY IS AVAILABLE

Offerlng Pizza, Personal Pan Pizza, Wings
Pasta, Breadsticks, Dessert, and multiple drinks.

Atsugi 1030-1900
DELIVERY IS AVAILABLE

Offering: Pizza, Personal Pan Pizza, Wings
Pasta, Breadsticks, Dessert, and multiple drinks.

*We extended Pizza Hut Delivery hours on Friday and Saturday until 2200.
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—> of scissors.

If you are unlucky
enough to meet Kuchisake-onna
during a solitary stroll, she will
ask you if you think she
is beautiful. As with
Aka Manto, con-
sider your an-
swer like your
life depends
on it (since it
does). If you
say no, she
will imme-
diately mur-
der you with
her scissors. If
you say yes, she
will remove her
face covering to re-
veal a gaping mouth that
has been slit from ear to ear in
a haunting smile. Then, she will
ask again: say ‘no’ and you die,
but stick with ‘yes’ and she will
slit your mouth like hers. The
only way to escape Kuchisake-
onna, is to tell her that she looks
average.

If you are concerned about
possible encounters with Kuch-
isake-onna or any of the other
ghouls, why not try testing your
survival skills at Tokyo’s top
haunted house attractions. If you
fail, at least it is only a game.

Teke Tk

Teke Teke is said to be the
ghost of a woman or schoolgirl
who fell on a railway line and
was cut in half by an oncoming
train. The vengeful spirit—out-
raged by her untimely death—
now haunts urban areas and
train stations at night. Since she

. g - o, 1
0956-25-2764
* We have an English Menu
+ Child friendly
+ All you can eat & drink available

no longer has legs, she drags
herself on her hands and el-
bows, which produces a chilling
“teke-teke” sound. Should you
encounter Teke Teke, run!
If the malicious spirit
catches you, she
will slice you
in half with a
scythe.  Al-
though she
lacks legs,
she is ex-
tremely fast,
and has been
known to
keep up with
cars. In some
renditions of the
story, she will ask
you where her legs are,
in which case you must reply
“Meishin Expressway” in order
to survive. In less hopeful itera-
tions, your only chance of sur-
vival is to outrun her, which is
completely impossible.

760e 16 y%mérm
(Hanako-san of the Toilet)

For our next story, we re-
turn to the bathroom with
a legend some com-
pare to Bloody Mary.
Hanako is the spirit
of a young school-
girl who met her end
in an elementary
school bathroom as
a result of suicide
due to bullying or
WWII bombings and
is now said to haunt
them. Many children
test their wits by summon-
ing the child spirit. In order to

We W:II Win Soon & BEAT SARS CoV-2'

summon her, you must go to a
third floor bathroom and knock
on the third stall three times,
after which you say, “Are you
there, Hanako-san?” If you
hear even the faintest reply,
make a hasty exit. If you are
too slow or choose to enter the
stall, Hanako will drag you
into the toilet, and you will
never be seen again.

Obkckre Dt

The legend of the Okiku Doll
differs from our previous sto-
ries as the doll physically exists
and resides in Mannen-ji Tem-
ple in Hokkaido. The tale dates
back to 1918 when a boy pur-
chased the doll for his younger
sister, noting that they both had
bob haircuts. The little girl was
infatuated with the doll, and
they were inseparable. Tragi-
cally, a short time later, the
girl passed away from
an illness. Her fam-
ily displayed the
doll, named Okiku,

You are NOT alone.
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YAKINIKU & Buffet

AIZAN-TEI Restaurant

Temporary Reduced Hours of Operatlon

11:30 AM - 09:00 PM
(Open at 5:00pm on Tues.)

on an altar in remembrance
of their daughter and noticed
that the doll’s hair was grow-
ing. They concluded that their
daughter’s restless spirit was
inhabiting the doll and eventu-
ally provided it to Mannen-ji
Temple where it remains today
and is viewable to guests. Oki-
ku’s hair continues to grow
to this day despite
haircuts from the
temple’s priests.
If you are in
Hokkaido, why
not stop by
and observe
the eerie phe-
nomenon your-
self?
Hokkaido’s
not the only place
in Japan with terrify-
ing real-life legends. Hidden
among Tokyo’s advanced sky-
scrapers and quaint temples
are some truly horrifying spots.
Check out Tokyo’s most haunt-
ed locations, and decide for
yourself if the shadows of the
night live up to their reputa-
tions.

The P Foom Cunse

For those reading these tales
on your computer, this story is
for you. The Red Room Curse
is an internet-focused story
that starts with an ominous
pop-up. The pop-up features
a red screen with black text
that reads, “Do you like the
red room?,” which is accompa-
nied by a sinister pre-recorded
voice asking the same question.
No matter how many times you
close the pop-up, it will continue
to appear until the voice has fin-
ished its question. Afterward,
your entire screen will turn red
and become flooded with past
victims’ names. No one knows
what happens next, but the re-
ceivers of the pop-up are always
found dead with their blood
painting the walls red, creating
the titular red room. Once you
receive the pop-up, it is impos-
sible to escape your fate.

If you are interested in expe-
riencing this horror without put-
ting your life on the line, check
out Escape the RED ROOM,
which is a themed escape room
offered by The Real Escape
Room in Asakusa. Also, check
out the location’s other terrify-
ing attraction, Survive the Ur-
ban Legend.

Are ypue acanad?

Of course, you can
tell yourself that these stories
are fictional, but are they? Sweet
dreams.

AIZAN-TEI Restaurant

‘ d
Thank you for understanding @ l
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call-0827-28-2100 Welcome to Iwakuni

English information available
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* Large wine selection.

About 7 Minute Drive
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Rental & Real Estate Agent

http://www.ark-plan.com
Open Daily 9:30-18:00

Iwakuni City
View Hotel
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[ M JR Iwakuni Station []
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@arkplan.english
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Asakusa Hanayashiki
Haunted House

- Sakura no Onryo
(Ghost of Cherry Tree)

Opened as a flower garden 1 65
years ago, Asakusa Hanayashiki
is known as Japan’s oldest
amusement park. It's long b_een
a popular attraction filled with
various mysterious and spooky

-
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CONTINUED FROM PAGE 1

Justlike horror films and scary
stories give you goose bumps, ki-
modameshi and haunted houses
make the Japanese cool with fear
and terror - another reason they
are considered summer attrac-
tions. On a hot summer evening,
students will often explore cem-
eteries or haunted locations and
enjoy exchanging horror stories
with friends

Kimodameshi is a must-play

for students away at summer
camp. It can be seen as a rite of
passage for teenagers as they
show their courage in public,
and is a great chance for them
to cling to someone they might
have a crush on.

In kimodameshi, challengers,
usually paired as boys and girls
(sometimes alone or in a small
group), walk along a spooky
path in dark forests, grave yards,
shrines, temples, abandoned
buildings or any other haunted
and mysterious spaces. In order

maximize

scouted and scary objects,
such as skulls and horror-props,
are planted in advance. Some-
times, audio and visual effects
are used to create an unusual at-
mosphere.

A good story teller, usually a
teacher, provides a horror story
before sending them out to the
spooky path. To prove that they
had walked through the desig-
nated course, challengers need
to bring something back from
the haunted location or leave
some sort of token (often a card
or stones written with chal-
lenger’s number or name) at the

'
@'Q

&
$
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location, which can
be recovered later.
Teachers, volunteering
parents or senior colleagues
hide along the path in ghost
costumes, and jump out at
challengers walking along the
course.

During the event, students
witness a strong-looking boy
unable to move in his terror
at haunted location while a
gentle graceful girl shows her
courage to take him out on the
course. Some bust into crying
and others leave their partner
and run away from the course,
and that makes some of great
memories of school days that
cannot easily be forgotten.

The tradition of kimodameshi
goes back to the reign of Em-
peror Hanayama, about 1000
years ago. An official history
book in the era “Ookagami” de-
scribes that Emperor sent three
young aristocrats to an old house

legends. One of the legends
says when a cherry tree in the
garden was chopped down, the
site was haunted and cursed.
This attraction reenacts the
legend of the cursed cherry tree
in a set of traditional houses of
Edo period.

Location: 2-28-1 Asakusa,
Taito-ku, Tokyo

Hours: 10 a.m.- 6 p.m.

Admission: 300 yen (park
admission: middle schoolers
or above, 1,000 yen)

’ URL: https://www.hanayashiki.

net/en/attractions

} Tel: 03-3842-8780

known as home of
evils around 2 a.m. to test their
courage. Only one of them was
brave enough to accomplish his
order, and he brought back a
chip from the haunted house to
show the emperor. The brave
young aristocrat, Fujiwara Mi-
chinaga, later became prime
minister and wielded his power
over the nation.
takiguchi.takahiro@stripes.com
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VIP Experience: 105.°° / person
Please call for more details
Limited Seating, Restricted to 20yrs old and above
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NATIVE FILIPINO DISHES
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20 B Q

L.UM.A.D. JAPAN, FILIPINO ETHNIC GROUP
And Cultural Dance Performance
BY FOLK DANCE GROUP INRAYOG

THE NEW SANNO

DELTA AIR LINES

Share, Post, #Hashtag
The Best Short Video of Your New Sanno
Hawaiian Luau Experience
on SNS for a Chance to Win
Fthenewsanno #deltaairlines #hawaiianiuauexperience

DEC 24 SAT DOORS OPEN 1830
Adult: 65.9° Child (6-12): 30.9°
VIP Experience: 105.°° / person

Live Hawaiian Music Entertainment by Kalani Po’omaihealani
Featuring Kalani’s Award Winning “Hawaii Aloha Academy”,
Local Hula Competition Dancers in Tokyo & Hawaii
Hawaiian Themed Dinner Buffet
Authentic Aloha Ambiance
Wear Your Aloha Shirt

The Department of the Navy does not endorse any company, spenser, or their products or services

ADELTA

LIMITED SEATING RESERVE NOW!!
229-8003, 03-6868-2311 EXT. 8003

NS-Events@fe.navy.mil

95 In recognition of the 20y

Optimum VIP Seating, New Sanno Private
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THE NEW SANNO’S

FEATURING LIVE! THE WORLD FAMOUS!
.....lHE PARROTS!
With the Halloween spirit
Wear your best 60’s or 70’s clothing

Doors Open 1830
Admission, Themed Dinner, Fabulous Entertainment
and Spooky Atmosphere
75.99 / person
VIP Experience: 105.99 / persan

Very Limited, One Party of Eight per Table, 55 Access throughout the Event,
el SAKE and WINE Bottles on Table,
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up Photo with Frame

Exclusive Reserved Parking - guaran
VIP Memarabilia

Restricted to 20yrs old and above

www.thenewsanno.com
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« Laser hair removal (Diode & YAG)

« Botox

Ki m od a m e s h i Ta I k « Botox for migrane headaches
« Restylane, Juvederm
; i « Retin-A, Obagi, Sun Spots treatment
« liposuction, eye, mole, scar, breast, facelift, tummy tuck

« Laser (Ultherapy, Genesis, IPL)
« Tatoo removal

In Japan, summer isn't complete without visiting a haunted
house or enjoying Kimodameshi to test your courage. You may
see locals flocked to a temporary haunted houses in shopping
malls or amusement parks, while teens enjoy Kimodameshi

games in a nearby shrine, temple or graveyard. ! * Men’s (ED, A.GA)
Sound like fun? Why not join these summer attractions and * Reconstructive surgery
enjoy the summer like the Japanese do.The following words and Dr. RObert K Kure
phrases are sure to help you enjoy Kimodameshi with locals. Albert Einstein College of Medicine, NY Laser Hair Removal
UCLA Plastic Surgery B50% Off ~one time ofter~
“Kimodameshi wo shimasen ka?” = Let’s play (Chief Resident) (some restrictions apply. Ask for detail)
Kimodameshi, shall we? Certified by the American Board of
(“... wo shimasen ka?” =let’s do ..., shall we?) Plastic Surgery Y
P - , Over 18 years of experience in the U.S.

“Ohaka ni ikimashoo.” = Let’s go to the graveyard. Y P A book Meiji dori []
(“ohaka” = grave (yard)) Foreign insurance accepted "New You
u H H H n —_ I - (2]

Koyval hanashi wa nigate desu.” = | can’t stand ghost Member with Botox" =l
stories. — = [HEXZ)
(“kowai” = frightening, “hanashi” = story, “nigate desu” = can’t Q is given fo S sw'
stand) American So:iety of all new patients! Hiroo Crossing

Plastic Surgeons

“Kowakute ugoke masen.” = am so scared | can’t
move.

(“ugoke masen” = can’t move) / Dl ASTIC Tel. 03-5475-2345
“Furue ga tomarimasen.” = (| am so scared) | can't stop 7720 SURGERY English is spoken - Open on Saturday
trembling. _/—\ Hiroo 5-5-1 4F, Shibuya-ku

(“furue” = trembling, “tomari masen” = can’t stop) TS5HDUZw) Www.plazacllnlc.net

“Obake ga dete kita.” = Here comes a ghost.
(“obake” = ghost, “dete kita” = come out)

everyting willbosllight BEAUTIFUL SASEBO FULLY FURNISHED
oo Al g e ACCOMMODATION AVAILABLE!

“Te wo nigitte ite kudasai.” = Please keep holding my “99 Stay Sasebo” LIVE LIKE IT'S YOUR OWN HOME, Short or Long Term OK!
hand. Apartment or Hotel type Units
fl”te" = h'rind, “nigitte” = hold/shake, “ite” = stay/keep, with everything you need to
AR SRl feel at home, including one car
parking, kitchen, TV w/Netflix,
Washing Machine,
Linens & Much More!

“Taskuteee!” = Help!

“Mou taeraremasen.” = | can't
take it anymore.

(“taeru” =tolerate)

“Ano obakeyashiki wa
sugoku kowai rashii.” = | hear
that the haunted house is

really scary.
(“obakesyashiki” = haunted house,
“rashii” = | hear that)

“Sono hanashi wa zotto
shimasu.” =That story creeps

me out.
(“zotto suru” = creep out)

“Kono toshidensetsu wo g Vis.itl%uf;
- o pecial Offer
shlﬂemgsuka? =Do you T QR Code for
know this urban legend? e O Reservations! T
99 Stay Sasebo offers 10% or More Discounts for i =

(“toshidensetsu”= urban legend,

Do @ U.S. Base ID Holders - US Military/Civilian Personnel & Families Gymnasium,
shittemasuka?” = Do you know? A S~ - RN [ | S 1y Center
¥ ) (Show ID at Check-in for Discounts) e
“Sono kowai hanashi wa jitsuwa desu.” =That scary tale 10% OFF for 1 to 6 nights, bt
. 0, 2 1 eservation site
is based on a true story. 2155, /’(%FFFZ?V :l‘; 27 nights (Weelt‘llﬁ’ d(‘ls.coum)t
(“jitsuwa” = true story) () nights or more (monthly discount) E]"ﬁ?zﬁfﬁ-! 1
IR S ; " _ ’ GID 8:00~23:00 . 2 _
Hitoride wa sokoni ikitakunai desu.” = | don’t want to 5 et 050-5534-0771 & ; HI—
go there alone. _ D 230 ount.aithost.co 0 Voulube i ——
(“hitoride” = alone, “ikitakunai” = don't About 8 min. by car or 20 min. walking from Sasebo Base.
want to go)
- Shoji Kudaka and Takahiro Takiguchi, Stripes Japan is A Stars and Stripes Community Publication. locations where overseas DOD personnel are located.
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Tower Records is a store, an
experience, and sadly, something
Generation Z in America will
never experience. Unless they make a
pilgrimage to Japan.

Once an international powerhouse
in retail music, Tower Records,
founded in the United States in 1960,
reached its zenith in the 1990s just as
Gen Z was being born. Burdened with
debt and besieged by

J-pop, rap, anime
Music has the power to transcend
language and cultural Dbarriers.
Japanese rap, pop and indie music live
on the third floor, and that’s where I
discovered Reol, a Japanese rapper,
singer and songwriter, whose CDs were
on display along with a screen that
played the video for her song, “Boy.”
Continuing upward, I found that
signs for the fourth floor are only in
hiragana, unlike those in English above
and below. This section is where pre-
teen pop and anime soundtracks are
found.
On the fifth floor, I

competitors, Tower filed [EXCLUSIVE NEWS FROM: | swooned over Some’of

for bankrupt th
U, i oopentey in the: STARSu:

However, the Japan
operation became independent in
2002 and today the landmark store in
Tokyo is the flagship for more than 80
retail outlets. Its nine floors are worth
any music lover spending an hour, an
afternoon, or a day exploring.

The store is just a short walk from
Shibuya Stavtion, across the famed
Shibuya Scramble crossing. Step off the
street past the “No Music, No Life” sign
and into the first floor and you’ll find the
newest music by the trendiest artists.

A busy weekend will find a long,
winding line of eager customers at
the sales counter clutching their CD
purchases. Nearby, elevators carry
shoppers higher into this music nirvana,
but the escalator is the preferred mode
of travel.

A café on the second floor serves food
and drinks in a space to relax, along
with some reading material - books and
magazines — in English and Japanese.
Coffee sells for 550 to 680 yen. The
menu lists pasta, along with waffles or
French toast a la mode. Reservations
are recommended.

Calls accepted 7 days a week

042-553-0046

Credit Card or Cash Payments Accepted
OPEN 7 DAYS A WEEK 0900 until 2000

To Kawagoe To Kawagoe
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for more details!

' ushihama.com/english/

STR”:)ES my favorite artists. Here

you’ll find the latest in

K-pop, Korean popular
music that is sweeping the globe. Tower
has the music, but also magazines,
posters and photos of fans’ favorite
K-pop groups.

Stacks of wax

The sixth floor is a retail repository
of rock ‘n’ roll and its black platter of
sound, the vinyl record. I admit more
than a little bias — I collect vinyl and
have a deep, abiding love for classic
rock.

Exiting the escalator, the section to
the right is devoted to vinyl. To the left
are CDs.

Avid vinyl collectors will be at home
flipping through the bins. Up front,
headphones at listening stations allow
customers to sample music before they
make their selections.

The inventory covers myriad
categories, including classic rock,
soundtracks, New Wave, classical
and all kinds of music from Japanese
artists. Browsers will find new and used
records, 7-inch singles and 12-inch LPs.

The used singles bin yielded some

-y USHIHAMA PET CLINIC

gems: Paul McCartney’s “Simply Having
a Wonderful Christmas Time,” John
Lennon’s “Imagine,” and singles by his
son Julian Lennon, Huey Lewis and the
News, Santana, the Carpenters, Adam
Ant and The Doors.

The assortment of 12-inch records is
more extensive and includes all music
types, from classic rock to J-pop. I found
the soundtracks to the movies “Cabaret”
and “The Sound of Music.” The insert
for “Sound of Music” was absorbing. The
Japanese version includes the lyrics to all
the songs in hiragana as well as English.

Prince and the King of Pop
The seventh floor holds a mix of
genres. Soul, hip-hop, club and J-club,
reggae and J-reggae, jazz, blues and
country, among others, live here. While
sampling tracks at the listening stations,
I discovered Yo-yo the Piano Man, a
Japanese classical and jazz musician.

However, the thing on the seventh
floor that shocked me the most was
the display of CDs and vinyl albums
dedicated to Prince, the singer-
songwriter, guitarist, producer and actor
who died in 2016 of a drug overdose at
his home in Minnesota.

Right next to that, behind glass, is a
chunk of cement with the handprints
of the King of Pop, Michael Jackson.
Jackson left the prints, which he also
signed, during a visit to the store in 1996.

Behind the display is a section
dedicated to Jackson that includes a
neat, remastered edition of my favorite
album, “Thriller.” They also have
Jackson T-shirts, magazines, and CDs.

Tower Records the global behemoth
may have vanished, but its surviving
outpost in Japan is worth a trip.
agee.kelly@stripes.com
Twitter: @KellyA_Stripes

tion
g\\s\'\ “a“ ok ded.

Located outside Yokota AB, Ushihama Pet
Clinic has been serving military community Preven

pets since 1977!

Providing top care in all aspects of pet and
exotic pet needs is our specialty!

Our goal is to keep your pet Healthy &
Happy during your stay here in Japan.

sVentive Care

Procedures

' e Complete Vaccinations
e Health Checkups e Full Dental

¢ Intensive Care Unit Surgery with boarding

’ « Spay/Neuter  Cesarean, & much more | VET STAFF WANTED!

Tower Records

COME IN NOW for FREE PET REGISTRATION

To Haijima To Hachioi To Hachioji

PART TIME BILINGUAL

CALL U§ FOR MORE
DETAILS!
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STORY AND PHOTOS BY : BT - ' - .
T Tokyowan Ferry Sunset Cruise 2022
ULt PERIOD: Through August 31

HOURS: 6:15 p.m. (Kurihama) - 7:20 p.m. (Kanaya) - 8:10 p.m. (Kurihama)

S -many  escape Japan’s  cHARGE INCLUDING ROUNDTRIP FARE AND ALL YOU CAN DRINK AT BAR:
scorching summer heat Adult: 3,000 yen; elementary school-age to 19: 1,700 yen

l;oy heading to the beach or | OCATION: Kurihama Port, 8-17-20 Kurihama, Yokosuka City,
mountains, why not make your es- Kanagawa Prefecture (a 30-minute drive from Yokosuka Naval
cape aboard a ferry boat for a cool Base)
bree;e, cold drink and some hula  yRp; https://www.tokyowanferry.com/
dancing?

Tokyowan Ferry connects Kuri-
hama (Yokosuka City, Kanagawa
Pref.) and Kanaya (Futtsu City,
Chiba Pref.) ports with a 40-min-
ute cruise. If you are in Yokosuka,
using the ferry is a great way to @ Yokota AB

GSA in Japan

GSA Global Supply® is

now storing and delivering
approximately 750 high-
demand National Stock
Number (NSN) items
formerly stored in and

explore Chiba because it gets you
there quickly.

Through August 31, the To-
kyowan Ferry ovffers a “Sunset
Cruise” in the evenings depart-
ing from Kurihama at 6:15 p.m.

Kawasaki

Passengers can enjoy a beautiful @ Camp Zama

sunset over the Tokyo Gulf with ® NAF Atsugi
a view of Mt. Fuji, Cape Kannon-
zaki and Mt. Nokogoriyama with a
refreshing beverage. On the week-

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

b

Sid Frazier

electronic catalog is available.

The new program does not replace
existing retail stores managed

by GSA in Japan. For more
information, please contact your
local Customer Service Director

Sid Frazier at sidney.frazier@gsa.gov.

to come across the summertime
campaign when we got on the 7:20
p-m. ferry at Kanaya Port after our
one-day trip around Chiba Prefec-
ture. The 40-minute cruise was a
nice surprise to cool off from the
summer heat.

takiguch i«:_:(akahiro @stripes.com

Supply or GSA Advantage!®) or via existing customer ::Sgéfsula dancers entertain pas- o Yokosuka
Ioglstlc§ platfo‘rms (e.g, GCSS—Army). GSA's systems e S R e . r

recognize thelltems s‘_tockgd in Japan anq fulfill orders participate in the Sunset Cruise, Kurihama

locally. Other items will ship from the mainland. An my family and I was lucky enough ot Kasaya Port

Check Out GSA’s Japan Catalog!

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

MY Global Supply”

Your Reliable Government Source
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Ogasawara lslands

STORY AND PHOTOS BY YASUHIRO MUNENO,
STRIPES JAPAN

to countless beautiful islands worthy of

spending a vacation exploring. Some islands
are just off the coast from the mainland, and oth-
ers can take up to 24 hours by ferry to reach.

The Ogasawara Islands are a remote set of vol-
canic islands about 1,000 kilometers away from
Tokyo. Despite the distance and difficulty to reach
them, these islands are still a part of Tokyo Pre-
fecture.

Since they are designated as UNESCO world
heritage site, I really wanted to see the islands
once in my life. While the Ogasawara islands are
comprised of many islands, only Chichijima and
Hahajima islands are accessible to visitors.

In April, my wife and I set out to explore these
remote islands via ferry from the Tokyo Takeshi-
ba Terminal. Our first stop was Chichijima Island,
which would take a 24-hour journey on the 11,000-
ton boat with a capacity of up to 892 passengers.

Due to the on-going COVID-19 pandemic, the
ferry is only accepting half of its usual passengers
to ensure proper social distancing. In addition,
passengers are required to submit a negative CO-
VID test up to 24 hours prior to departure.

From Takeshiba, our ferry departed at 11 a.m.
on a clear sunny day. In the evening, we enjoyed
the gorgeous view of the sunset out in the middle
of the Pacific Ocean.

As expected, and without any issue, we arrived
the Chichijima Futami Port at 11 a.m. the follow-
ing day. We had a quick lunch, purchased tickets
at the port, and transferred to another ferry that
would take us on a 2-hour journey to Hahajima.

HAHAJIMA

To shake off our sea legs, we decided to walk
to our hotel when we reached Hahajima. For this
part of the trip we stayed at Island Resort Nan-
pu in Okumura Village, a small town with three
stores, three restaurants and about 460 residents.

We spent our first afternoon on Hahajima stroll-
ing the village and were able to catch white-tip
sharks resting on the beach. Our visit coincided
with the sharks’ breeding season. We also spotted
horse mackerel and loggerhead turtles near the
pier and, of course, another beautiful sunset.

MOUNT KOFuJI

The following morning, my wife and I set out
to climb Mount Kofuji, also known as Small Fuji,
on the south end of the island. We had originally

J apan is an archipelago and as such, is home

planned to climb the 463-meter-high Mount
busa peak but decided against it because it
covered in thick clouds. Instead, Mt. K
though only 83 meters high, its location on a
offers amazing views of the deep blue ocear
even humpback whales swimming below.

NATURE PRESERVATION

When visiting environmentally protected ¢
like those on Hahajima, visitors are requir:
disinfect the soles of their shoes. When we ent
preserved areas, we were given vinegar spra
the bottoms of our shoes, a small but impo
act to protect nature!

RETURN TO CHICHIJIMA ISLANI

After three nights of relaxing in the quiet t
ty of Hahajima, we hopped back on a ferry t
turn to Chichijima.

Unfortunately, a typhoon was heading tow
Ogasawara, so we had to grab emergency
like instant noodles and bottled water to pre
when we docked at Chichijima. Heavy rains
strong winds picked up, so we spent two
sheltering in place at our hotel. We also he
hours of electricity outages— it was definit
rare experience for us!

EXPLORING BY BIKE

After the typhoon passed, we continued

Jil=
il
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vacation by heading to the south beaches on rent-
ed bicycles. Due to the typhoon, the normally-
crystal clear waters were murky at the beach, so
we decided to wait to scuba dive.

The next day, I set out to scuba dive, but since it
was still a bit early in the season, I wore a S-milli-
meter-thick wetsuit to keep me warm in the 20-de-
gree Celsius seawater. It was a little cold, but I en-
joyed exploring underwater wreckage and getting
a close look at the creatures lurking in the coral.

WHALE WATCHING IN MINAMIJIMA

Though our timing to the islands wasn’t the
best in terms of the typhoon, it was, however,
perfect for whale watching near Minamijima
island. On Chichijima, there are many tour
companies which offer a visit to the island
and some whale watching by boat. So, we
reserved a tour and the day after I went
scuba diving, our guide started cruising
toward Minamijima under light, early
morning rain.

Soon, we spotted mother and child whales
coming up in front of our small boat. The boat
captain tried to get closer while keeping a safe
distance from the whales. After surfacing several
times, they raised their tails high to dive into the
deep sea.

Next, we made our way toward the island of
Minamijima, which only allows 100 tourists per
day allowing for the preservation of its superb
scenery. A nature guide is also required to visit
this island, but it is worth it. On a walk, we spotted
a limestone arch and fossilized snail shells on the
sandy beaches. We also saw a school of dolphins

MoUNTKORI ol

Ogasawara
Islands

jumping in and out of the waters off the coast on
our way back to Chichijima.

JOHN BEACH

On our last day of this amazing trip, we went
for a hike to John Beach. First, we took a local
bus from our hotel to Kominato-kaigan, then
started our hike across a small river and up to
the 228-meter-high peak of Mount Takayama. We
then hiked back down and enjoyed a bento lunch
on the beach overlooking the perfect turquoise
waters.

BACK TO TOKYO

Though there were a few days where the
weather forced us to stay in our hotel, the trip to
Ogasawara was worth the time it took to get there.

There are many activities on the island for
everyone in your family, including history tours,
tours of a sea turtle preserve, an aquarium, ca-
fes and more. The islands also have an interesting
history and some of the residents are sixth and
seventh-generation Hawaiian.

My wife and I enjoyed our time and made many
memories. Though we did not have enough time
to do all that we had planned, I hope we can come
back there again someday!

to TOKYO

Ototojima

Anijima

FUTAMI PORT

Chichijima

Minamijima

Ogasawara Islands

Hahaijima
OKI PORT
Mukojima
Hirashima Meijima
Anejima Imotojima

HOPPING ON A FERRY TICKET TO
OGASAWARA MARU

COST: Varies by reservation class. For a tatami floor spot

with futon - 33,390 yen/ per person for roundtrip.
When | made reservations, higher and standard
classes were fully booked.

THERE ARE PACKAGE TOURS
WHICH IS LITTLE CHEAPER
FERRY + HOTEL

WEBSITE: www.ogasawarakaiun.co.jp/english/  mtmam

Hahajima maru - you can buy tickets at the
pier. 5,310 yen/one way. No reservation [
required.

HOTEL INFORMATION

NAME: Island Resort Nanpu

WEBSITE: https://hahajima.com/ gasa;
stay/hotel/?postid=352 5
Not many choices, but this is i
the best place in the island. .

NAME: West Annex )
WEBSITE: www.ogasawara-west. il
tokyo/annex.html

NAME: Pat Inn
WEBSITE: https://patinn.com

WHALE WATCHING

We used Take Nature Academy, but there are plenty of tour
companies to choose from on the island.
NAME: Take Nature Academy

WEBSITE: www.take-na.com/academy
COST: 1 day 13,000 yen / half day 8,000 yen
RENTAL SNORKEL: 1,000 yen

RENTAL WET SUIT: 1,000 yen

EIEEEI
="
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LIVE JAPAN

s an island nation, Japan harvests numerous types of sea-

weed from all around the country, such as hijiki from the

crevices of rocks by the sea, and kombu from the shal-
low waters off the coastline. Seaweeds—and seaweed-derived
products—have been central ingredients of Japanese cuisine for
thousands of years and are still widely enjoyed today. Healthy,
low-calorie, and packed with fiber, minerals, and flavor, Japanese
seaweeds are used in everything from preparing dashi broth, to
salads, soups and wrapping sushi rolls. Here is a guide to the
seaweeds that are commonplace in both Japanese restaurants
and homemade Japanese meals, so that you can enjoy these deli-
cious and nutritious alternatives to land-based green vegetables!

Photos courtesy of LIVEJAPAN

Kombu is a variety of bull kelp
gathered mostly off the coast of
Hokkaido in northern Japan. It has
a tough, leathery texture and must
be rehydrated before use. Packed
with calcium and iron and a savory
umami flavor, kombu is one of the
main components of dashi broth,
an essential ingredient in almost all
Japanese dishes.

In addition to being used for
stock, kombu can be cooked in “tsu-
kudani” style, where it is caramel-
ized in soy sauce, sake, and sugar
until the color darkens and the tex-
ture becomes soft and chewy. This
type of kombu is a popular filling

for onigiri, a topping on rice, and

addition to salads and vegetables.
Kombu can also be used to pre-

pare as a type of tea—kombu-cha—

in which dried kombu pieces are

steeped in water. While its name-

sake is identical to the healthy

fermented beverage that’s

all the rage in many West-

ern countries, Japanese

kombu-cha has different

properties than the other

Asian variety. Since it also

has a lot of health benefits,

many Japanese drink it

regularly to take good care

of their bodies.

e

Nori, or dried laver, is perhaps
the most familiar seaweed to
those outside of Japan, as it
is the variety used to make
sushi rolls. With a savory,
salty taste, nori is almost
always eaten dried, and is
sold in sheets or strips for
making sushi, wrapping
onigiri (rice balls), and for

eating plain as a snack.
Nori not only adds flavor
variety to each meal, it also
often serves a rather practi-
cal purpose such as keeping
the rice together in sushi rolls or
as a place to hold without getting
your hands sticky eating onigiri
(though some people prefer to use
the plastic in store-bought onigiri

nowadays).

Wakame is one of the most
commonly consumed types
of seaweed in Japan and
has a mild, sweet flavor. You
may have seen this if you’ve
had miso soup at your favor-

ite local Japanese restaurant
before. Fresh wakame is har-
vested from the Sea of Japan
from February to June, but dried
wakame is available year-round,
and can be easily reconstituted by
soaking in water or another liquid.

Dried nori sheets are produced
by pressing shredded edible red
algae into thin sheets and drying
it, similar to the process of paper-
making. Other forms of nori include
kizami nori (shredded nori), for
garnishing dishes such as donburi
(rice bowls), and aonori (powdered
nori), used as a condiment on foods
such as okonomiyaki and yakisoba.
More than adding texture and fla-
vor to the meals, it’s aesthetically
pleasing as well.

Flavored nori (ajitsuke) is also
available, with common flavorings
including soy sauce, salt, and sesa-
me oil. If you’re a little intimidated
by the sound of the word “seaweed”
as a food product, nori is the place
to start as it is a taste that’s virtually
loved by everyone!

Wakame is a common addition to
salads, sunomono (vinegar-pickled
vegetables), and possibly most im-
portantly, miso soup. Easy to make
and containing many health ben-
efits, miso soup is a staple food in
most households as it quite com-
monly eaten with every meal which
means this is another type of sea-
weed that is consumed quite fre-
quently. It can also be lightly stir-
fried to make yaki-wakame for a
tasty treat.
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A seaweed with a bit more of a pe-
culiar texture than the others, meka-
bu is the flowering part of the same
sea plant as wakame, found just
above the root. It’s a briny, yet mild-
ly sweet seaweed with a somewhat
slimy texture that classifies it as
one of Japan’s “neba-neba” (slimy)
foods (see natto or uni). Mekabu is
available either whole or shredded,

dried or fresh. Try not to let
the sliminess put you off—

the briny flavor of mekabu

is highly refreshing when
paired with citrus-based
ponzu dressing or some vine-
gar and soy sauce. You can en-
joy mekabu in soups, salads, as
a dipping condiment for noodles,
or as a topping over rice.

Hijiki is a type of seaweed
collected from the rocky
coastlines of Japan. This is
yet another popular, healthy
food as it’s rich in essential
minerals and dietary fiber.
It has a thin and knobby,
somewhat branch-like
appearance, and a nutty,
earthy, slightly oceany flavor
- without being over the top.

It is commonly used in stews and
soupy dishes such as ochazuke, and
in salads, where it is combined with
ingredients such as fried tofu, ju-
lienned carrots, shelled edamame,
konnyaku, lotus root, and other veg-
etables, dressed with sweetened soy
sauce, and mirin. Hijiki is purchased
in dried form, and for use it in sal-
ads, hijiki is first rehydrated in water
then drained.

Kanten, also called agar agar, is
a gelifying agent extracted from
seaweed. It’s typically used in Japa-
nese cuisine for making puddings,
custards, and wagashi (traditional
sweets) such as yokan and anmitsu.

Kanten is an excellent plant-
based alternative to gelatin derived
from animal products, as it vegetar-
ian and vegan-friendly. It can be

bought in powdered, stick, thread alike.

Outside of Japan, the different varieties of
Japanese seaweed can be found at Asian super-
markets, specialty grocers, health food stores,
online retailers, and are also increasingly avail-
able in the international section of regular su-
permarkets. Another great to find Japanese
goods like seaweed is Chinatown (ironically) if
you have one in your area. Supermarkets in Chi-
natown often have several products from other
Asian countries as well. In general, darker-col-
ored seaweeds indicates higher quality, while a
bright green color can indicate that food coloring
has been added.

To assist you in finding the seaweed you’re
looking for, Kombu is sold in thick, greenish-
brown sheets with a leathery appearance where-
as wakame is typically sold in big bags of leafy,

and flaked form, and is dissolved
in water then boiled before
use. Kanten is more potent
and results in a firmer jelly
than animal-based gelatin,

so if you’re using it as a gel-

atin substitute, the amount

may need adjusting. This

is a great alternative for
vegetarians

and vegans

dried seaweed that

appear black when

dried, but become green

again when reconstituted

with water. Mekabu may be dif-

ficult to buy outside of Japan, but can sometimes
be found in health food stores and online retail-
ers, most often in dried form, and can be either
sold whole or shredded. Nori is quite common
and can be found almost anywhere. Look for
whole sheets for making sushi rolls, individu-
ally packaged strips for snacking, and shredded
or powdered nori for decorating dishes. Hijiki
is typically sold dried and packaged in bags and
has an appearance like black tea. Kanten is sold
in stick, powder, and flake form, and all forms are
equally as effective for producing jellied dishes.

Earn your Stripes

Write on Japan Travel and earn rewards:
500 bonus points for Stripes readers!

japantravel.com/stripes

f you’re interested in Japanese food or want to eat more

healthily, then you should definitely try the wide variety of

seaweeds available in Japanese cuisine. It’s easy to start
with something familiar like nori, which you may have already
eaten in sushi rolls, and then move on to wakame in miso soup,
before trying the slimy-textured mekabu or unique-looking
hijiki. Don’t be fooled by the sound of “seaweed” as a food
product as these are all quite tasty. If you like salad, you’ll be
hooked on Japanese seaweed in no time. Itadakimasu!

i
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Sample local delicacies inside
Yamaguchi museum eatery

STORY AND PHOTOS BY TAKAHIRO TAKIGUCHI,
STRIPES JAPAN

is a historical castle city from which Japan

grew to become a modern society in the late
19th century. Today, the former center retains its
traditional charm and architecture in its preserved
samurai houses, shrines, and monuments.

The area is a great spot to explore on a daytrip
or weekend trip. If you find yourself in Hagi, make
sure to drop by Hagigoyomi, as the eatery offers
great deals on lunch sets featuring tasty local foods.

You’ll find the restaurant-café conveniently locat-
ed inside the Meirinkan Museum, a former samurai
school-turned-elementary school-turned-museum
in the city center.

Despite being housed in a historical school build-
ing, I saw Hagigoyomi has a clean, cozy interior
made up of a combination of Japanese and Western
styles with a wooden ceiling, white walls, and wood-
en tables. The restaurant can accommodate up to SO
guests.

From 11 a.m. to 3 p.m., diners can choose one
of three lunch set options for 1,078 yen (about $8),
featuring local cuts of meat. Options are Choshu

H agi, the old capital of Yamaguchi Prefecture,

chicken karaage, Mutsumi pork tonkatsu, and
Choshu Wagyu beef yakiniku (barbecue).

Though the choices were all very attractive, I
ended up picking the karaage. Each deep-fried mor-
sel featured a perfectly crisp exterior and tender
interior marinated in a flavorful soy sauce-based
broth.

The set came with five pieces of chicken thigh,
salad, deep fried tofu and soba soup, steamed rice
and pickled bamboo shoots and cucumber.

While karaage is often enjoyed with a squeeze of
lemon, soy sauce, salt or tartar sauce for dipping in
Japan, I dared to use mayo. It made the very deli-
cate, yet relatively less-flavored taste, a bit compli-
cated to pair well with the steamed rice and soup
of deep-fried tofu and soba noodles. But it was deli-
cious. The well-flavored bamboo shoot and pickled
cucumber in other small dishes were sophisticated
tastes, enhancing my meal even more.

This meal was so satisfying, I can’t wait to go
back and try their local pork and beef lunch options!

If you’re planning on trekking around Hagi City,
Hagigoyomi is a great option to sample local delica-
cies in a cozy, relaxing atmosphere for a reasonable
price.
takiguchi.takahiro @stripes.com

Hagigoyomi

HOURS: (restaurant) Wed - Mon, 11 a.m. -3
p.m., 5-9p.m.(café) 11 a.m.-5p.m.

LOCATION: 602 Emukai, Hagi City, Yamaguchi
Prefecture (a 2-hour drive from MCAS

Iwakuni) | ™
TEL: 0838-25-8543 .

<.~ [m]

WEBSITE Yoy

English OK! Call NOW at 0827-35-4917

® “Furnishings indlude linens, OPEN Monday thru Saturday 10am to 7pm
E ‘; kitchen items, and toiletries. =

b & ** We can provide a land line
. G MY Www.SuUnNny-net.ne.ip
P ll sunnv-ner HIKARI | sunny ner HIKARI

WE MAKE LIVING IN THE IWAKUNI AREA EASY! S - ES.
HOME RENTAL AGENT & USED CAR SALES ¥6.100/: = ¥5,1700/-

We offer total support for you daily life needs such as No Minimum Contract, Reasonable Monthly

Fee for Internet Service

Call 050-5212-1355
Visit Us at Kaz Housing Office!

s
INTERNET SERVICE PROVIDER

. * Medical/Dental Provider Listings ~ ® Pre-Owned Vehicle Sales  ® Transfer to Iwakuni License Plate Service
We Provide F"I,I Supp or" * House and Apartment Realtor * ICl Inspections / Repairs  * Vehicle Junking Service
2 for All Your Vehicle Needs! « Infernet Setup

Find out all about the best place to eat, shop, and explore in your area on Best of the Pacific 2022 website!
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BY TAKAHIRO TAKIGUCHI,

topped with green

= Aliens take oye =
Toy S osaka and Na O.Var Tolqyo’

STRIPES JAPAN rice) or Green Tov Stor ™
oy Story’s Pasta  (cream- Ali gh Bé: fé .
Little sauce pasta - 1en my Café :
Green Men filled with green B TOKYO: Tokyu Plaza

are now in Tokyo,
Osaka and Nagoya!

Fans of the Dis-
ney/Pixar franchise
are in for a treat with
a café featuring the alien
characters in Tokyo, Osaka and
Nagoya now open for a two-
month period.

The temporary Toy Story
Aliens Oh My Café in the three

vegetables) and
“Aliens Smooth-
ie” and “Space
Soda.”
The cafés also
offer various Alien-
themed goods,
cookies and souvenirs
available for purchase.
Visit the café’s website \
for reservations and more

Omotesando-Harajuku 3F, 4-30-3
Jungumae, Shibuya-ku, Tokyo
PERIOD: Through September 25
W OSAKA: 1-6-1 [2F] Shinsaibashi-suji, Chuo-ku,
Osaka City, Osaka Prefecture
PERIOD: Through October 3
B NAGOYA: Nagoya Parco, South [5F], 3-29-1 Sakae, Naka-ku,
Nagoya City, Aichi Prefecture
PERIOD: Through October 10

URL: https://planet.ohmycafe.jp/ [OF

TWITTER: https://twitter.com/ohmycafe_info (@ohmycafe_info) 2

INSTAGRAM: https://www.instagram.com/ohmycafe_official/(@ Iil E
ohmycafe_official) :

cities immerses diners into the information. TWITTER
world of the Little Green Men You don’t have to go to ° o
with various themed menuitems infinity and beyond if you ° ol

and décor. Offerings include want to enter the world of °

photogenic meals and drinks Toy Story in Japan! °

like “Space Curry” (black curry takiguchi.takahiro @stripes.com eeoo0o

LIFEHOUSE INTERNATIONAL

CHURCH 54/ tove tr see you!

We have churches near military bases:

YOKOHAMA // YOKOSUKA // ATSUGI // ZAMA // YOKOTA // TOKYO

+ other locations across Japan & Asia.

AL Find your closest location at mylifehouse.com

arc

In fellowship with the ARC network.
Member of Australian Christian Churches.

@) LIFEHOUSE

Family-Friendly Eood Tours
& Cooking Classes in Japan

Each Booking Helps Children in Need

Book on byFood.com
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Where to

STORY AND PHOTOS BY ERIC MARGOLIS,
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very center of who I am. My hometown, Philadel-

phia, is a Jewish bagel paradise second only to
New York, and there is no doubt that one of the hardest
parts of life in Japan is the lack of access to a proper ba-
gel: warm and fresh out of the oven, dense and yet soft;
hand-rolled, so a little lumpy.

I was raised in a city where the av-
erage bagel shop dishes out better rolls ‘
than you can find in 30 U.S. states, 42
Japanese prefectures and 167 coun-
tries. So my initial instinct is to decry
the lack of bagels in Japan. But when
you go to the right place, you’ll find
that the Japanese bagel, more pastry
than bread, is a rare, unexpected treat.

Even at your local bakery, an elusive bagel is often
worth it. A good Japanese bagel, made on premises with
local flour, salt, yeast, malt and sometimes sugar, is a
little bit lighter than the American bagel, a little sweeter
and smaller. Less chewy, almost never mealy. Fluffier.
Others, honed with dedicated craftsmanship forged
abroad, are sound imitations of New York’s finest: large,
warm and lumpy, soft and chewy.

Japanese bagels are also served up in a surprising

The slightly sweet and oh-so holey bagel lies at the

[ < [

Bagel Café Piggy® *

One of the best bagels outside of Tokyo resides
in a humble, rustic cafe with a Japanese interior
near Chushojima Station in Kyoto. A little bit off
the beaten track, to be sure, but the firm and yet
soft, expansive bagels are well-worth the trek.
Apple-cinnamon cheese and black sesame sweet
potato make for especially unique flavor choices.

LOCATION: 532-2 Higashiyanagicho, Fushimi-ku,
Kyoto, 612-8211
URL: www.piggybagel.com

Marzi-Pan (Majipan

With an old Jewish community dating back
to the 19th century, Kobe would have to be the
one city outside Tokyo to go on a bagel hunt.
The best is Marzi-pan, which
makes lumpy, fluffy bagels oy
available to residents of
Kobe on the cheap. Well-
loved by locals, the bagels
sell out fast, even on
weekdays, and the variety
of flavors runs the gauntlet
of experimental Japanese
bagel flavors: sweet potato, black
sesame and red bean, chocolate and more.

LOCATION: 5-28 Tennoshitacho, Tarumi-ku, Kobe,
Hyogo 655-0029 (Near Tarumi Station)

It’s also possible that
Japanese bagels are
a far more recent
creation, part of a trendy
demand for high-end,
imported foods.?

ty of the Jup

find some of the best bagels in Japan

diversity of flavors, even daring combinations. Not too
different from how sushi restaurants in the U.S. toss in
mango and avocado, Japanese bagels aren’t afraid to
break tradition: they are versatile, anything-goes sand-
wiches. Copies of the canonical bagel sandwich—a jum-
bo everything bagel with lox and slathered-on cream
cheese—can be found alongside something more close-
ly resembling the Danish pastries in an upscale panya
(bread shop)—a doughy banana bagel with a dusting of
cinnamon sugar.

It feels like a miracle that good
bagels exist in Japan at all. (Good
Mexican food certainly doesn’t.) No
one knows when the first bagel came
to Japan. Bagels have been widely
consumed by Ashkenazi Jews since
the 17th century and were a staple of
London’s Brick Lane district by the
mid-19th century. In the United States, 70 bagel bak-
eries were established in New York City’s Lower East
Side by the year 1900. It’s entirely possible that early
Jewish settlers in Yokohama—which, according to cem-
etery evidence, had a community of around S0 families
in 1895—were already serving up bagels on Kannai’s
historically international Sakura-dori. Or that there was
a 19th century bagel bakery up on the Bluff, which is
home to bagels at Bluff Bakery to this day.

ACROSS JAPAN

JAGEL & BAGEL

With more than 50 locations all
across Japan, BAGEL & BAGEL is
your best bet for a representative
Japanese bagel. Small, soft
and tasty, and served in every
imaginable flavor under the sun,
these bagels are a solid choice that makes the
difference between American and Japanese bagels
as clear as day. Hokkaido Melon, Lemon Green
Tea and Soy Milk and Edamame are just a few of
the more outlandish flavors, and savory chicken
teriyaki and shrimp avocado bagel sandwiches cap
off a well-rounded sandwich menu. Not advised
if the only thing that can satiate your craving is a
traditional New York bagel but delicious nonetheless.

LOCATIONS: https://bagelbagel.jp/shop/#area_2

On YouTube

anese

It’s also possible that Japanese bagels are a far more
recent creation, part of a trendy demand for high-end,
imported foods. Japan’s major nationwide bagel chain,
BAGEL & BAGEL, was launched just over two decades
ago by Altego Ltd, which also runs shops for crepes and
bubble tea.

It’s only fitting that we’ll never really know, since the
bagel’s origin is a fiction in the first place. According to
legend, 17th century Polish King Jan Sobieski ended a
decree limiting the production of bread to the Krakow
baker’s guild, allowing Jews to bake their own bread.
Later, when Sobieski defeated the Turks at the Battle of
Vienna in 1683, a baker made a roll in the shape of the
king’s stirrup, and called it beugel, the Austrian word
for stirrup. Voila!—the bagel was born. (As the bagel
historian Maria Balinska comments in her book, “The
pairing of a Polish warrior king and a small Jewish
bread roll is entirely fictitious.”)

As more bagels pop up across Japan, perhaps one day
the Japanese bagel will get its own legend. Maybe Em-
peror Showa enjoyed a bagel as a gift of gratitude from
the Russian Jews who escaped via Siberia to Japan dur-
ing the Holocaust. Regardless of how it happened, it’s
clear that a tradition of culinary craftsmanship and a
growing love for bread has contributed to the unlikely
existence of delicious Japanese bagels. So here’s where
you can get yourself one.

Maruichi B:;el

Arguably the best bagel in
Japan, this hole-in-the-wall
Shirokane stop is well-known
among Hiroo and Azabu
residents and across the city.
The owner has experience
making bagels in New York, so
the NYC-style imitation is a smashing success: big,
chewy, dense and slightly soft. The ten available
flavors cover the standards like sesame, poppy,
cinnamon raisin and blueberry and you can even
make your own sandwich. Cream
cheese portions as well, in true New  On YouTuwbe
York spirit, are absolutely gigantic.

LOCATION: 1-15-22 Shirokane, Minato-
ku (Near Shirokane-Takanawa
Station), Tokyo

URL: www.maruichibagel.com

Azabujuban’s P
New New York Club

Another Minato-ku
bagel joint goes a little
overboard with the New
York theme décor, but
actually represents a nice
fusion between Japanese
and NYC-style bagels.The
offering is a little sweeter,
softer and fluffier than the
bagels found at Maruichi or
Bagel Standard. Traditional
NYC flavors and toppings make for a distinctive
fusion of the New York and Japanese bagel.

LOCATION: 3-8-5 Azabujuban, Minato-ku (Near
Azabu-Juban Station), Tokyo
URL: newnewyorkclub.com/azabujyuban

Videos by Justice Edwards, Metropolis Magazine
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Stripes Sports Trivia

SAY MY NAME! If you look at a list of individual career World Series records, you’ll notice my name
is there a couple of times. My 71 career Series hits are 12 more than the next closest - Mickey Mantle.

Some say I've got a way with words, and I'm definitely not your average catcher. Who am 1?

AT, AT, AT, AT, AT AT, AO. AT S AT AP
A L T
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Email: info@tire-torikae.com

TIRE EXPERT, QUICK, REASONABLE
DEPENDABLE SERVICE!

*MOUNTING  *ROTATION

* REPAIR * REPLACEMENT

*ORDERING ~ « STORAGE

¢ OIL CHANGE TIRE SALES
(All brand available)

VISIT US FOR ALL YOUR TIRE NEEDS!
Call: 042-513-0920
Open 9 a.m. - 7 p.m.(Closed Tuesday)
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World War II.

Kanji of >
the week

times in the history of the games —
Tokyo (summer) in 1964, Sapporo
(winter) in 1972, Nagano (winter) in 1998.
And the 2nd summer games for Tokyo
2020 were held in 2021 after postponing
due to the COVID-19 pandemic. Tokyo was
also chosen as the site for the 1940 sum-
mer games, but those, along with the 1944
games, never happened because of

J apan has hosted the Olympics four

L4

kuru/ki/ rai (come)

Language Lesson

Long time no see.

Hisashiburi desune.

SUDOKU Edited by Margie E. Burke

Difficulty: Medium
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The Weekly Crossword by Margie E. Burke

Used Car Dealer
1. SP

Near YOkOta UshihamajGarage
Air-Base % Yokota

av e
A Marufusi
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ACROSS !

1 Conn. neighbor

. " 14
5 Immunizations

2 3 4 5 6 7 8 9 10 |11 |12 |13
15 16

10 Bona fide 17
14 Choral voice

15 Bit of an uproar

16 Green-eyed 53
monster

17 Drug cop

18 Treehouse
accessory,

27 (28

30 (31 33

perhaps 34
20 Pacts between

36

nations 87

22 Put up with 0

23 Make louder

24 Star of "Lou
Grant"

25 Say okay

43 44 45 |46 |47

49 50

26 Roadside 51
refreshment

29 Ne'er-do-well  [%*
32 Initial venture

33 "The Matrix"

hero

34 Columnist's page

35 Often-pulled
muscle

36 Glance over

37 Short snooze

38 Tapped out

39 Miller and Modelo

40 Fancy duds

42 Witty bit

43 Rider's handful

44 In pain

48 Finished second

50 Hallway

51 Place for a
picnic

53 Island in Italy

54 Winter coaster

55 Positive terminal

56 "Little House on
the Prairie"
shopkeeper

57 "...or__I"

58 Ward off

59 Spanish three

DOWN
1 Kind of ray

Copyright 2022 by The Puzzle Syndicate

2 Eye-opener? 36 Having feelings 45 Lazy sort

3 __ throat 38 Succinct 46 Chivalrous
4 Claire Danes 39 Jefferson's VP 47 Ground cover
series, "My 41 Solve, as a 48 Model's mark
Life" cipher 49 Downtime
5 Confessiontoa 42 Cruise ship 50 Old fool
priest officer 52 _ -stop shop
6 Mumbo jumbo 44 Mob

7 Blunder follower
8 Beat-heat link
9 Car lot worker
10 Blush
11 Stamina
12 Declare firmly
13 Orpheus's
instrument
19 Irritate
21 "Tire" anagram
24 Raptor's roost
26 Seems to be
27 Letter starter
28 Along, long time

Answers to Previous Crossword:

Z|O|—|r|r|—|3m[4

—Hl»|>|o/m|rim-H

29 Like Rip's beard

30 Translucentgem |A|L|O

31 Splits up DIE|V A
32 Pond hoppers A|N|E D
35 Pop's pop M|O|N A

24

HOW TO SOLVE:

Each row must contain the

6 (1

numbers 1 to 9; each column must

WU 302147

USED CAR DEALER

Weekdays 9 a.m. - 6 p.m.
Saturdays 9 a.m. - 5 p.m.
Closed Sundays

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

5

contain the numbers 1 to 9.

8 Answer to Previous Sudoku:

d|=© (o)
(o)

1 3(7

3[4
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ONE STOP SHOP USED CAR EXPERTS Don Quijote []
~ \EBRA7y -
e Registration Included in Price \‘a"," P "4/&\.]1 @9 Route 16
e Wide Selection of Vehicles N% \”, | AMC YOKOTA
e Payment Plans Available \.{ bt },’ Terminal Gate
N VEARS )7

e Auto Insurance Provider

e Warranty Included

e Cash Back for Car Junking!

. of
Military,

1967~2022-

Service to the

—
ONLY 5 MINUTE WALK FROM WEST GATE!

Community*

TharVole——

Yokota Air Base!
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Eventruns | Challenged Saturday, [Piano Special LIVE
through  Art Exhibition.] Dramizoo  ON the town]
Aug. 28 P i X R 2 From 15:00 '

Ensemble

Enjoy the works of local T Kanonpu J L. SIGNAL

handicapped artists who =T Acoustic unit 1

utilize projection mapping with piano, Ensemble unit

in their techniques to vocals and with piano +

overcome handicaps clarinet + flute

around Yokosuka City.

guitar ukulele ./

% The above events may be canceled without notice.

Ok0

our
Eiﬁ website

J—2RH AR A7 238-0041

.‘ '4 COAS KA 2-1-12 Honcho,

Yokosuka Kanagawa
*“@%, Bayside Stores https://coaska.jp/




