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JAN. 22 AND ENDS MAR. 11!

YOUR VOTE COUNTS! :

new year is upon us, and it’s time once again to

tum your attention to the yearly tradi-

tion unlike any other — Best of
the Pacific voting season!

For the past 24 years, our an-
nual Best of the Pacific mag-
azine has been the author-
ity on the best places
YOU need to go to in
the Pacific. How do we
know? Because you
told us so!

You’ve made your
voices heard over the
years, and in turn, in-
formed fellow mem-
bers of the military
community like your-
selves of the Pacific’s
best attractions, res-
taurants, festivals, Sun-
day brunch, getaways
and more. Whether you’re
in Guam, South Korea, Ja-
pan or Okinawa, you can place
your vote for all your favorites.

Know where you can get a great
phone plan with friendly service? Or cord number of votes in 2025.
is there an off-base dentist you tell all your Vote and share so even more of you can
friends about? We want to know, and we definitely want  experience the best the Pacific has to offer!
to know why you like it so much. — Stars and Stripes staff

Voting is quick, easy and you just might get yourname . Cellphone Provider J
in the magazine! Take a few minutes
and vote for all your favorites on-
line. And if you do, you may
qualify to win up to $300.
Thanks to your input,
every year we’re able to . .
make Stars and Stripes Medical Service J
community  products
to help you enjoy your ., Dental Clinic l
stay in the Pacific.
That’s what we’re . AFN Radio Personality J
all about. As
we are fond of
saying, our pa-

—= OF THE == |
PELS, Webgltes ” .. GolfCourse l
and magazines “are
about you, for you,
and in some cases, by )\ On-Base Clubs J
you.”
The votes . On-Base Restaurant J

2 o 2 5 _ 2 6 keep rolling in

Off-Base Shopping J

. PlacetoBuyaCar J

On-Base Outdoor Rec J

year after year
and it’s all thanks to
you! We had a great
turnout in 2024, and we
expect nothing short of a re-

Off-Base Restaurant J

Sunday Brunch J

., On-Base Lodging J

»,  Off-Base Lodging J

Military Resort J

Exchange Store / Mini Mart/ Express/ Marine Mart J Best Airline Experience J . Travel Agency J

ey,

cohBIEEDET!

Sales Coordinator Room Attendant
OUR v

J 0 I TEAM Restaurant Manager

TAESUTAOMMESHSTIN? N e
BETEDAFILEMBE SO TR0 LEES A
STrLORBEBTRAMICENLTHEEANT

Systems Manager

ST
T.—U 20

Human Resources Clerk Security & Compliance Manage



JANUARY 17 — JANUARY 23, 2025 A STARS AND STRIPES COMMUNITY PUBLICATION STRIPES JAPAN 3

NN II |

e L St LS B e 8 1 1 L || | >
| L2l

| |

_

PV T
1 gl s

TO enjoy our
wonderful tours
allyou need is a valid SOFA license
OR a ACTIVE MILITARY ID and STATE SIDE
DRIVERS LICENSE!!

E-mai :booking@streetkart.com
TEL: +81-80-8899-8899 :
Booking QR Code

We at Street kart has our own reservation center in Japan.
Please book us directly through our QR code or email us
at booking@streetkart.com or call us at +81-80-8899-8899.
Itis faster, to book direcily and easier to find a date and time
that will best fit your schedule. No hassle going through a
third party such as travel agents or travel websites.

14,000 yen/ 1hour and 17,500 yen/ 2 hour
6,500 yen/ 1hour and 8,000 yen/2 hour

*Okinawa price is a special US Armed Forces pricing »full coverage insurance not included in prices above
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and cross country courses, for last-second
thrillers on the basketball courts and a foot-
ball team doing something not done in 12 years.

Kadena boys soccer
1 0 undefeated, captures
Far East Division I title

Kadena’s Tyler Smith boots the ball upfield against Okinawa Christian’s Yu Sakane
Photos by Dave Ornauer, Stars and Stripes

2 024 was a year for breaking records on tracks

—

Humphreys’ Chloe Lee won the Far East girls singles title and then followed it up with a
Korean-American Interscholastic Activities Conference crown in South Korea.

Leerides tide of motivation to Korea,
Far East tennis titles

It took a year of waiting, but Chloe  of motivated me.”
Lee finally achieved all she could on
the tennis courts.

The Humphreys sophomore cap-
tured the Far East Division I and over-
all girls singles tennis titles on Oct.
18 at Iwakuni. Then,
a week later, Lee also
grabbed the Korean-
American Interscho-
lastic Activities Con-
ference singles crown.

“I couldn’t believe I had done that,”
Lee said. “I feel like all the hard work
paid off.”

She had gone unbeaten the year
before as a freshman but was left off
the team traveling to Far East on Oki-

[EXCLUSIVE NEWS FROM:
STARS, #STRIPES,

www.stripes.com

topping Legros.

That motivation carried her past
Kubasaki’s Lan Legros 4-0, 2-4, 7-3
in the Far East D-I singles final.

In the new Far East format, the D-I
champion also got to play the D-II
winner, which in this
case was Moa Best
of E.J. King, who
had won the Far East
the year before. Lee
downed Best 4-2, 4-2
for the overall title just hours after

And the following week at Chad-
wick International School in Incheon,
Lee beat top-seeded Skylar Cho of the

Athletics involving DODEA-Pacific schools from
Misawa to Guam provided thrilling finishes and
games of can-you-top-this from one end of the cal-
endar to the other. And a new sport was added to the
calendar: Girls wrestling.

Here’s a look back at the year’s Top 10 stories in-
volving DODEA-Pacific teams and athletes:

In a chilly, driving rain the previous season, Kadena
watched a 2-0 halftime lead evaporate as host Nile C. Kinn-
ick rallied to capture the Far East Division I Tournament title.

The weather couldn’t have been nicer on April 30 at Hum-

phreys as senior Tyler Smith and
brothers Yoshua and Elijah Whipp
led the way for the Panthers to win
5-2 and snatch the D-I title away
from Kinnick in a rematch of the
2023 final.

“We had to experience that last
year,” Panthers coach Abe Sum-
mers said. “Sometimes, it’s pain-
ful, but it’s an experience you have
to have and you learn to close out
games.”

The victory capped a 21-0 sea-
son for Kadena, in which Smith
scored 28 goals, sophomore Eli-
jah Whipp added 15 assists and
14 goals and senior Yoshua Whipp
had 25 goals and seven assists.

Kadena also got a boost from
Jelani McGhee, a freshman who
was by no means new to the

sport. The defensive midfielder
pitched in with five goals and
11 assists.

m

stories of 2024 for
DODEA-Pacific sports

Overcoming injuries, Kadena softball
makes it back-to-back D1 titles

Kadena right-hander Nao Grove kicks and delivers against Kubasaki.

Things couldn’t have looked
worse for Kadena at the start of
the softball season: The Panthers’
starting pitcher and leadoff batter,
Julia Petruff (elbow), and her twin
sister Jessica (knee) were sidelined
by injuries.

Next man up, coach Joy Sims
said. That meant inserting junior
right-hander Nao Grove onto the
mound, where she proved more
than up to the task.

Grove started eight games, get-
ting seven wins, before Petruff re-
turned to the mound for three vic-
tories and a save in relief of Grove

l \ in the D-1 final, a

Yokota softball, boys basketball
make it back-to-back title

basketball final last
Jan. 31.

Raybon  scored
eight of his 15 points
in the third quarter to
help the Panthers pull

bad knees onto the var-
sity. ... I saw the op-
portunity and I took
it,” Raybon said.

Neither team was considered odds-on to win
their respective Far East titles. But when the
chips were down, Yokota’s softball and boys
basketball teams were up to the task.

They each won their second straight Division
II titles — the second time each of the teams had
won back-to-back Far Easts in a span of nine
years, twice each in 2015-16 and 2023-24.

Led by senior Braedan Raybon and coached
by Dan Galvin — who had said he was retiring
the year before but came back anyway — the Pan-
thers routed Matthew C. Perry 70-47 in the D-I

away. “I went from be-
ing a swing player with

r

10-5 win April 30 over Kubasaki.

“I had 100 percent confidence
in her,” Sims said of Petruff, who
gave up seven hits and six walks
and struck out 18 in 12 innings.
“She capitalized on the opportu-
nity and proved exactly who she
was.”

It was Kadena’s second straight
D-I title and Pacific-record sev-
enth overall.

The Panthers also got huge con-
tributions from veteran catcher
Emaleigh Appleton (.654 batting
average, 15 RBIs), infielder Lia
Connolly (.576, 19) and rookie
shortstop Jada Wolfgang (.649, 21)
during the season.

Yokota went 18-12 overall, but caught fire
in the three-day Far East tournament, going 3-1
in round-robin play, then 3-0 in the playoffs.

On the diamond, the Panthers (19-3) were
thought to be on a par with E.J. King (21-6) and
the team that finished second behind Yokota in
2023, Matthew C. Perry.

And deep into the final last May 2, it looked
like the Cobras were a shoo-in to capture their
first D-II crown until freshman infielder Cocoro
Jones came to Yokota’s rescue.

She doubled in the tying run and scored on
Zaylee Gubler’s infield single as the Panthers
rallied from three runs down to beat the Cobras
7-6 in the final.

“She’s an athlete,” coach Steven Cruz said of
Jones. “She goes up there, she’s determined, she
puts the ball in play, she’s just great all around.”

Gubler and Erica Haas each took turns get-

ting victories for Yokota in the semifinal and
.!h the title game and combined to go 4-for-7 in

the final, with Gubler driving
' in two runs.

Yokota’s Braedan Raybon shoots
against Perry’s Kameron Ramos.

nawa. There were older players who
had paid their dues and were in line
ahead of Lee, but she said, “that kind

host Dolphins for the KAIAC crown.
“This was kind of a one-plus-one
deal,” Lee said of her title sweep.
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Late scores by Hamilton, Best help
Cobras, Devils end droughts

It only matters which team is on top at the final buzzer,
no matter when the winning points are scored.

Seniors Kennedy Hamilton and Moa Best provided proof
positive of that adage and helped their respective teams end
lengthy Far East basketball tournament title droughts.

Hamilton hit a bank shot
with two seconds left to
boost Nile C. Kinnick to an
83-82 win over Kadena on
the Panthers’ home court,
giving the Red Devils their
first D-I title in six years.

“We had just put him
back in the game,” coach
Robert Stovall said. “Some-
how, he got the ball and put
itup.”

The Red Devils finished
the season 20-4 and beat
every team they had lost
to earlier on, including a
heartbreaking defeat against
St. Mary’s in the Ameri-
can School In Japan Kanto
Classic earlier in January.

“We avenged every loss
we had, but the thing is, we
were so evenly matched, St.
Mary’s, Kadena and us,”

—m "'FF“-.

. L
Kinnick’s Kennedy Hamilton
skies for the ball against St.
Mary’s. Photo by Adrienne Barawid,
Special to Stripes

Stovall said.

On the girls D-II side, E.J. King went 20-0, but the last
victory was a squeaker, coming on a foul shot by Best with
10 seconds left, giving the Cobras a 29-28 over Zama on
Jan. 31 at Yokota.

Guam High achieves school first
on cross country courses

As dominant as Guam High has been on the island’s
cross country courses, the Panthers had never won a team
title off island until Oct. 22 in Japan.

With junior Caleb Steele and sophomore Eldon Egbert
posting Top 10 finishes on the boys side and freshman
Naomi Spuler taking fifth on the girls side, the Panthers
achieved a school first in the combined DODEA-Pacific
Far East and Asia-Pacific Invitational meet.

The Panthers edged out Nile C. Kinnick 6 to 7 in the API

team points standings and 5 to 6 in the DODEA-Pacific
Division I standings.

“I’m at a loss for words,” longtime Panthers coach
Joe Taitano said. “The kids did the work. I’'m blessed
with the kids we have this year. They listened, learned,
persevered and performed. That helped make my job
easier as a coach.”

Taitano had coached John F. Kennedy to a Far East
cross country team title in 2000 but had never done the
same with the Panthers.

Guam High’s title came on the heels of capturing the
All-Island boys and girls team titles, the boys for the fifth
straight year and the girls for the third time in four years.

Records tumble during
spring track season

Apparently, Jane Williams and Wil-
liam Beardsley decided they didn’t do
enough record-breaking as Matthew C.
Perry and St. Mary’s track and cross
country runners in 2023.

So the two seniors picked up where
they left off. Williams broke the Pacif-
ic records in the girls 800-, 1,600- and
3,200-meter races, while Beardsley did
the same in the boys 1,600 and 3,200.

Williams — now running cross coun-
try at Division I Utah State — took down
the girls Pacific and Far East meet re-
cord in the 800, clocking 2:17.98. That
beat the old Pacific record of 2:19.4 set
in 1996 by Cathleen Nylin of Yokoha-
ma International.

She also beat her own Pacific record
and bested the Far East 1,600 records,
running 5:05.97. That topped her
own Pacific mark of 5:06.99 set two
weeks earlier and the Far East mark of

5:07.45 set in 2015 by Brittani Shap-

coach Brad Cramer said. “Her work
ethic was inspirational to the team. Ev-
erybody wanted to be like Jane.”

Williams also beat the nine-year-
old Pacific mark in the 3,200, clocking
11:00.89 on March 9.

She won the Far East cross country
meet in October 2023, as did Beards-
ley, who’s now running for Michigan.

Beardsley spent most of last spring
shaving seconds off his own 1,600-me-
ter record, finishing with a 4:11.61 in
the Far East meet on May 2. The next
day, he took more than 1.5 seconds off
his own 3,200-meter mark, clocking
9:10.67.

All told in two seasons, Beards-
ley took 21 seconds off the 3,200 re-
cord and 7.5 off the 1,600 compared to
those who held it before him. Despite
that, “I don’t really think there’s a ‘per-
fect race’ that I would run,”

The victory gave the Cobras their fourth Far East D-II
title, but their first since 1997.

“That clutch one. It only takes one and she did it,” said
Best’s father and coach, McKinzy, of the title-clinching
foul shot.

Like the Red Devils boys, King’s girls had come up
short in a series of close contests, losing in the D-II
basketball final the year before against
Christian Academy Ja-
pan.

record holder, writes her

3 Jarzabek takes cue from |
own narrative

Cassandra Jarzabek must have
been listening when Perry coach
Cramer said “everybody wanted to
be like Jane,” in reference to Samu-
rai record-breaking distance runner
Jane Williams.

The Humphreys sophomore
wrote a narrative of her own in the
cross country season, breaking the
region’s 5S-kilometer (3.12-mile)
record and becoming the first Pa-
cific runner ever to go under 18
minutes.

She also became the first DO-
DEA-Pacific girls runner to cap-
ture both the Far East Division |
and Asia-Pacific Invitational meet
titles.

Her success might have taken

’ Jarzabek set arecord in girls
root mn the 2023 Far EaSt meet at crosscountryand teamed

Misawa Air Base, where she suf- with Blackhawks’ senior
fered an injury and finished 12th JoeyBrown to become

overall APl and Far East

overall, watching Williams win the 2Y€ >
Division | relay race winner.

D-II and overall championships.

“I didn’t want to feel that way again,” Jarzabek said. “I
wanted to win. [ wanted to beat her records.”

Jarzabek followed a carefully sculpted fitness, diet and dis-
tance program put together by her diet coach Madeline Riley
of Yokota and Jeff Boele of Colorado’s Elevated Performance.

And with the exception of one race, the season-ending Ko-
rea league championship meet, Jarzabek was good to her word.

That was especially the case on Oct. 12, on her home course
at Humphreys, where she ran 17 minutes, 58.0 seconds.

At the Far East-API meet, Jarzabek won the girls 5K despite
making a wrong turn at race’s beginning, clocking 20:09.6.
She then teamed with fellow sophomore Joey Brown to win
the Far East-API team relay.

“They took it more seriously than most teen-agers and it
paid off for them,” Humphreys coach Amy Gleason said.

/

Matthew C. Perry senior Jane Williams
left high school career holding the Pacific
region records in track and field’s 800-,
1,600- and 3,200-meter runs, along with
the Pacific and DODEA-Pacific Far East
meet records in cross country.

pell of Seisen.

urai cross country

Girls take to the mat in DODEA-Pacific
wrestling pilot program

For decades, DODEA-Pacific teams, coaches and
schools have lobbied for girls to get their own wresting
division so they wouldn’t continually go up against —
and get beaten by — boys on a regular basis.

Finally in October, DODEA-Pacific gave the go-
ahead for Kadena and Kubasaki, two of the largest
schools in the region by enrollment, to begin girls wres-
tling teams under what officials call a pilot program.

“I’ve always seen girls in the sport, but they’ve al-
ways been at a disadvantage,” said Panthers coach Joey
Wood, who wrestled for Kinnick in the mid-2000s. “It’s
good to see the sport moving in the right direction.”

That direction includes DODEA-Europe, which be-
gan a full-fledged girls season this winter.

Girls wrestling is the fastest-growing sport in the
States, with the number of states up to 45, according
to TheMat.com.

And it’s not just the two DODEA schools on Okina-
wa that have girls teams; Kinnick debuted its girls team
in a dual meet in December at Seisen and also sent a
team to the 10th Rumble on the Rock tourna-
ment last month at Kadena.

There won’t be a girls di-
vision at Far East this season;
as far as the 2025-26 school

year, “it depends,” said DO-
= DEA-Pacific  athlet-
ics coordinator Tom
McKinney.

Kadena’s Jasmine Kinney pins Kubasaki’s Isabella Sangiorgi
in 36 seconds at 180 pounds during a historic first dual meet
between DODEA-Pacific girls wrestling teams.

“It’s a passion for her,” Sam-
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Beardsley said.
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Kubasaki QB Carlos Cadet shrugs off AS1J’s Michael Piscopo.

Dragons become first unbeaten D-I
football teamin 12 years

Graduation and transfers stole most of Kubasaki’s size
and skills-positions stars, leaving the Dragons football
team in what most observers called a hefty rebuilding task.

Yet what ended up happening was something that had
not occurred in 12 years.

Led by what was called the “three-headed Dragon™ of
senior backs Carlos Cadet, Lukas Gaines and Haustyn
Lunsford, Kubasaki went 7-0, won its first Far East Divi-
sion [ title in 11 seasons and became the first D-I team to
finish a season unbeaten since Yokota in 2012.

Two key factors boosted the Dragons to their champi-
onship.

Cadet was tasked with filling the shoes vacated by
Kubasaki’s starting quarterback in 2023, Trajon Weaver,
who transferred to California. It wasn’t easy, but Cadet
said he did what had to be done.

“There was a lot of pressure, a vast amount,” he said.
“Day in and day out, training hard to play a new position.”

He was more than up to the task, accounting for nearly
1,500 yards and 22 touchdowns for a Dragons team that
led DODEA-Pacific in scoring offense at 27 points per
game.

But Kubasaki also sported DODEA-Pacific’s best scor-
ing defense, 7.1 points allowed per game, and scored shut-
outs in its last four games.

“They told me all week long, defense wins champion-
ships,” coach Tony Alvarado said of the Dragons’ 13-0
shutout of Kadena in the D-I final, in which they allowed
77 yards of offense and forced two turnovers. “‘Watch
what we do,’ they said. And they did.”

ornauer.dave@stripes.com
@daveornauer
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NAVAL AIR FACILITY ATSUGI
— An officer on this installation
southwest of Tokyo is exercising
his artistic side with contributions
to the Navy and local Japanese
communities.

Cmdr. Daniel Ropp, assigned
to Fleet Readiness Center West-
ern Pacific, has been creating art
throughout his 20-year military
career, finding joy in the impact
his work has on others.

“When | make art or any cre-
ative process, it is genuinely re-
warding,” the native of York, Pa.,
told Stars and Stripes in a recent
email interview.

Ropp said he has never real-
ly settled on a particular subject,
though he experiments with por-
traiture, reflective items and avia-
tion-related art.

Now in his third tour at NAF
Atsugi, Ropp was recognized on
Dec. 3 by Ayase Mayor Yoshihiko
Katsukawa for a painting he submit-
ted for the Ayase BaseSide Festival.

That Halloween painting de-
picts two Japanese-American chil-
dren dressed in traditional Ameri-
can scary costumes with a glowing
jack-o’-lantern under a full moon.
It is scheduled to be on display at
Ayase City Hall for the remainder

of the year.
Although nat-
urally  talented,

Ropp said he nev-
er attended art
school but honed
his skills in sketching and paint-
ing over the years. Throughout his
Navy career, he has designed unit

STARSM,#STRIPES

www.stripes.com

%
%&

shirts and morale patches but has
expanded his focus in recent years.
“I genuinely enjoy experimenting
with all mediums
and have experi-
mented with draw-
ing, acrylic and
oil painting, large-
scale spray paint
murals, sculpture, and carving,”
he said.
Using

spray paint, he has

g art 0 leafe mark

[ = ' -

Ropp has been creating art throughout his 20-year military
career, finding joy in the impact his work has on others.
Photo courtesy of Daniel Ropp

performed live speed painting at
NAF Atsugi open-base events,
supporting the Morale, Welfare
and Recreation department.

Ropp said he is scheduled to
complete a large mural early next
year in nearby Yamato and has a
goal of getting more public art into
the community.

He said his artistic objectives
are twofold.

“Sometimes I want to create

something from my imagination
that plays with different elements,
and on some other pieces I genu-
inely want to create a piece to help
build community and tell a story
of that organization or group,” he
said.

After becoming more comfort-
able with public art exhibitions
in 2021, Ropp said he pushed his
works out to social media. About
three years ago, he established a

00 KIS

dedicated Instagram page, @fly-
surrealart, and a webpage, www.
flysurreal.com, to show off his
creations.

Each piece requires significant
time and effort, Ropp explained.
Paintings like the one displayed at
Ayase City Hall vary in complex-
ity, depending on materials, size
and detail. “For some complex oil
paintings, it can take months be-
cause of the curing required,” he
wrote.

“For some acrylic paintings,
it can take about 12 to 24 work
hours, and for live paintings, I
strive to complete them between 4
to 7 hours so they can be complet-
ed in a single sitting.”

A large-scale mural, like one
he created for NAF Atsugi’s li-
brary, could take months. It shows
a compilation of children’s story
book characters, such as from the
1982 book, “The Big Friendly Gi-
ant,” by Roald Dahl. Ropp used
his personal leave time to com-
plete that project.

“I wanted to put as many dif-
ferent elements and Easter eggs
throughout the mural so that when
people view it, they are always
looking and discovering new parts
of it,” he said.

Ropp was deeply moved by the
recognition he recently received
from Ayase city.

“I was completely surprised,
humbled and grateful,” he said.
“I am glad that something like art
can be used to connect communi-
ties and find common ground in
our humanity.”
king.juan@stripes.com
@juanking_17

Stripes Japan 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
Japanare unofficial, and are not to be considered as the official views of, or endorsed by, the U.S. government,
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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
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traditional Japanese hotels

LIVE JAPAN

as traditional Japanese hotels are

i;)ll;i?r,l, can be called old-fashioned Japa-

nese inns, and are found all over Japan, es-

1 in hot springs resorts.

pec’ll?llelgIe traditir())nalg Japanese hotels are more

than just a place to sleep. Ryokan tex.ld to provide
luxurious meals in tranquil smoundlngs and may
offer a private onsen hot spring bath of _youii own
to enjoy as well. Rooms tet_ld to be designed in a
traditional manner, often with spactous Japanese-
style rooms complete with tatami flooring, futori

bedding, and feature local cuisine. Tradmon?
Japanese hotels also tenq to.mcor.pora‘fe many ef-f

ements of Japanese hosgltahty, with friendly sta
ive to guests’ needs.

attilflwoef thile points make traditional Japanese
hotels an appealing op-
tion for foreign visitors,
too. Here’s what else
did folks from abroad
love about ryokan!

Nakai-san

One of the features of a ryokan are fe-
male staff called ‘nakai-san,” who are atten-
dants who take care of guests. They will be
in charge of all the services for guests and
their rooms until checkout.

Ryokan are a great way to experience the
concept of ‘omotenashi,” the famous Japa-
nese way of hospitality. As a foreigner, you
may find it somehow incredible just how
naturally and unobtrusively nakai-san will
anticipate guests’ behavior.

A few examples: when you check in,
staff will probably ask when you wish to
take your meals, so they can ensure things
are cooked and served to you at the ideal
timing. When entering your room, you will
likely see a low table and perhaps a pot of
tea and snacks waiting for you. You might
then go down to the dining hall for dinner.
And when you return, the staff will likely
have prepared your room for bedtime, lay-
ing out the futons out for you and even per-
haps closing the curtains.

|

rock!

Guest rooms

As opposed to their Western counter-
parts, ryokan are almost like a small apart-
ment and tend to be more spacious.

At the entrance is a genkan where you
would take your shoes off before entering
the room. Here, slippers will be found either
waiting for you or in a small closet nearby;
these can be used when you walk around the
ryokan - just take care only to wear socks on
tatami mats!

One of the nakai-san or another attendant
will likely take you to your room when you
arrive, and introduce the various features of
the room at that time. (Despite this being a
lovely service, keep in mind that tips are not
necessary - this service is standard!)

After this introduction, feel free to relax
with a cup of green tea and snacks that have
been prepared for you on the table. The ex-
ceptional seasonal scenery right outside the
ryokan’s windows is one of the real pleasure
of these authentic Japanese inns.

In one of the room’s closets, you will find
a yukata - a kind of kimono - which you are
free to put on and wear around the ryokan.
You will also likely find a small towel and
bag for the public bath.

Sleeping on a futon

Ryokan usually have futon mattresses
(Japanese-style bedding) instead of conven-
tional beds. When dinner is served inside
the room, the nakai-san will come after the
meal to prepare the futon. If the ryokan has
its own restaurant, the futon will be put out
during dinner time.

Also, remember that the yukata (casu-
al kimono) may be used as nightwear in
the guest rooms. Wearing the yukata with
slippers is perfectly fine even for walking
around the ryokan itself, for example, on
your way to the inn’s bath.

Sleeping on a futon is a very unique ex-
perience indeed, and a fantastic way to cap
off a wonderful time! One hint from a West-
ern perspective: even if you are accustomed
to sleeping on your side, you may wish to
try sleeping on your back, as there is less
padding between you and the tatami mat
than with a mattress.

‘Authentic’ Japan experience

Ryokan are rarely seen in the inner city
of Tokyo. If you want to stay at a ryokan,
the closest ones to Tokyo are generally at hot
spring resorts in areas such as Hakone or Izu.

Ryokan come in a variety of different
forms. Still, they all tend to follow a similar
kind of style: they offer authentic Japanese-
style architecture, a Japanese garden, fantas-
tic cuisine, and often have guest rooms with
tatami mats. Depending on location, they
may also provide tranquil views of moun-
tains, forest, or ocean. Ryokan are where the
Japanese tend to go to escape the stress of
urban life and recharge their spirits.

Meals

Many ryokan prepare dinner in the guest
rooms, however, some will have a dining
hall where they will serve guests. In all cas-
es, the delicious meals will be made using
local specialty products and savory seasonal
ingredients. Breakfast is provided at a cer-
tain restaurant or dining hall in most cases,
which is available during specific hours for
guests to use.

Public baths

Many ryokan have a large bath as well
as an open-air bath with a beautiful view
of the outside scenery. In these ryokan hot
springs, tattoos are generally not an issue
since it’s not a public bath but rather a pri-
vate one, owned by the inn and exclusive to
the guests. Some ryokan do have rules re-
garding body art, however, so make sure
to ask beforechand. Wearing a swimsuit is,
however, always forbidden.

File photo
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\\‘f,A Koyasan temple stay: My experience

To see what it was like first-hand, I visited Rengejo-in. While every
temple will have slightly different rules and schedules, this is a good
representation of what you can expect from a temple stay in Koyasan!

At Rengejo-in, you can check in
from 3 PM. On my visit, after walking
through the main gate, I was greeted
by a design that had been raked into
the rock garden. These patterns are called “samon,” and
change depending on things like the weather or seasons.

After taking my shoes off at the entrance and checking
in, I’'m shown to my room. There are a variety of differ-
ent rooms at Rengejo-in, ranging from very simple to very
luxurious.

This time, I’m in the Moonlight room, which has a thick
mattress-like futon, a pristine private bath, extravagant art-
work, and a view onto the central garden.

Just as with the evening
service, at 5:55 AM, the
bell is rung to call us to the
morning service, which

Morning service

starts at 6 AM.

This is different from the evening meditation, as it is an
extended sutra reading in honor of the deceased. Before
the ceremony, you can request for the name of a deceased
loved one to be read in the service.

The monks chant the sutras in a rhythmic way, and
you can participate by adding incense during a dedicated
part of the ceremony.Afterward, I headed to bed, warmly
wrapped in the futon.

'hat to expec

STORY AND PHOTOS BY CASSANDRA LORD, a chance to connect with centuries-old
LIVE JAPAN practices, temple stays provide more than
just accommodation—they offer a deeper

I fyou’ve ever wondered what it’s like to understanding of monastic life.

stay in a temple, a shukubo experienc,e Here, we’ll share what shukubo is all

offers a unique glimpse into Japan’s about, using an actual stay at Rengejo-in
spiritual traditions. Combining peace- Temple in the historic Koyasan area of
ful surroundings, unique cuisine, and western Wakayama.

Q07 What is a shukubo?

A temple stay is typically called a “shukubo (f&15)” in Japanese. It directly trans-
lates to “priest residence lodging”, and in the past they offered a place to rest to anyone
on a pilgrimage route.

However, that doesn’t mean you need to be religious to stay in one, or even to be
welcomed. Shukubo have always been places for all sorts of travelers, a sentiment that
is still alive today. Most shukubo are very happy to welcome international visitors, and
expect and encourage anyone to visit.

i At 4:55 PM, a bell rings calling everyone to the meditation session,
Meditation which starts at 5 PM. During my session, chief priest Ryusho Soeda
guides us through the process, explaining in both Japanese and Eng-
lish. The type of meditation at Rengejo-in is Susokukan and Ajikan,
both forms of mindfulness through breathing. Ryusho tells us to concentrate on our breath,
counting to 10 over and over, and we
begin our 40-minute session.

When I asked what we should think
about during meditation, Ryusho said:

“Concentrate on your breath-
ing. In Japanese, there is something
called ‘mushin’ (free from obstructive
thoughts) which we sometimes use to
describe children playing. They are
completely focused on playing, not

concerned with anything else. When Fron
you meditate, you should emulate this signed
idea of mushin.” small d

We are brought out of the session lids to k
with a gentle but clear gong sound, and ter for |
Ryusho tells us a story to help us re- from tc
flect. There i

Immediately af-
ter the morning ser-
vice, we are once
again shown to our

Shojin ryori breakfast

same seats in the tatami area where our vegetarian Shojin
Ryori breakfast awaits.

This is a much simpler meal than dinner, with only a
few plates rather than an elaborate variety, but is still el-
egantly presented. Nori seaweed is in a small packet, so I
wrap some rice in the nori and dip it in the small dish of
soy sauce, and make my way through the other dishes.

Unlike a hotel, check out is quite early
a temple stay. But the 9 AM check-out tim
me a good buffer between breakfast and
ture to gather my things and enjoy the ten
mosphere one last time before going out
more of Koyasan.dip it in the small dish
sauce, and make my way through the othc
es.
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\\.’, How is shukubo different from a hotel or other lodgings?

There are some notable differences between a temple stay and a stay at a hotel. A
shukubo stay is much more like a minshuku or ryokan stay, which means there are
set times for meals, you typically sleep on futons in tatami rooms, and there may be
shared baths.

What makes a shukubo experience truly unique is the opportunity to participate in
meditation and ceremonies with the monks themselves. You can also engage in other
Buddhist activities, such as sutra writing (shakyo) and a fire ritual (goma taki).

Another difference between hotels and shukubo is the food. In line with Buddhist
teachings, a vegetarian cuisine known as Shojin Ryori is served. This cuisine, prepared
for guests, features elaborate kaiseki-style small plates.

The dishes are often quite creative, making good use of seasonal vegetables. If you
have any allergies or dietary requirements, be sure to inform your accommodation in
advance, as meals are typically prepared in large quantities with the same dishes for
everyone.

Part of the appeal of staying at a shukubo is experiencing a taste of life as a monk,
so the day starts and ends early. While participation in every ceremony or activity is
not mandatory, it is highly recommended to make the most of your stay!

o 19:00 [y - e
Free time, bath, and bed
o ({1 ' '

4

After dinner, you are
free to do as you please.
I took a trip to Danjo
Garan Pagoda, which is
beautifully lit up at night,
and then returned for a
bath.

Since I had passed
curfew, I had to enter
through the side door.
Back in my room, I filled
up the bathtub. Every-
thing I needed was pro-
vided, including moistur-
izer, shampoo, and other
bath items, as well as a
comfy yukata robe and a

ojin ryori dinne —

1 the meditation room, we are directed to our as-
dinner seats in tatami rooms, where a number of

ishes are laid out on our tables. Many of them have
eep them warm, and there is rice and tea in the cen-
op-ups. My small plates are filled with everything
fu and pickles to vegetable tempura and noodles.
s even a highly seasonal persimmon for dessert.

Koyasan

during
e gives
depar-
1ple at-
to see
of soy
r dish-

hair dryer.

Afterward, I headed to
bed, warmly wrapped in
the futon.

\!.’, Tips for the perfect Koyasan temple stay

At a Koyasan temple stay, the monks will be very
welcoming, and particularly at Rengejo-in, have made
sure that the facilities are easy to understand and use
even for English speakers.

However, it is important to remember that this is pri-
marily a temple, not a hotel, so there are a few things
to keep in mind for the most comfortable and respect-
ful stay.

e Luggage

In the temples, you are not allowed to pull the wheels
of your suitcase along the floor, and must pick up and
carry your own baggage.

If you know that your luggage is too heavy for this, it
is best to either leave it in a locker in the town you came
from, or to send it to your next destination by a courier
service like Yamato Transport.

e Clothing

Generally speaking, Koyasan will be colder than sur-
rounding cities in nearby prefectures, as it is a higher
altitude — this is the only place in Wakayama Prefecture
that regularly sees snow! Make sure to bring warm and
comfortable clothing, and to check the weather forecast.

To be respectful, it is best not to show a lot of skin,
but regular casual clothing like jeans and a T-shirt is per-
fectly fine. Also, note that you will not be wearing your
shoes during your stay, so nice socks are a good idea!

12 Shukubo
Temples

5 Kyoto
Shukub

A Guide to
Koyasan

(=]}, Sk -r =]

* Dietary restrictions

If you have any allergies or dietary restrictions, make
sure to let the shukubo know as far in advance as pos-
sible, so that they are able to prepare special dishes for
you. Note that Shojin Ryori is typically vegetarian, and
the meals at shukubo in Koyasan do not use milk, eggs,
cheese, or other animal products.

e QOther points to note

The walls of the shukubo are typically quite thin, so try
not to make too much loud noise late into the night.

During meditation, refrain from leaving partway
through.

If you are not Buddhist, you don’t need to worry.
The monks are very welcoming of everyone who walks
through the temple doors.

The fire ceremony known as “gomataki” is only held
once a month at Rengejo-in. A few
other temples offer the ceremony
every day, but if you cannot see it
during your temple stay, you can
see it for free at Shojoshin-in be-
tween 1-2 PM every day.

Booking can be done through
reservation websites like Booking.
com, or through the official website
of the shukubo you would like to
visit.

A list of Koyasan
temple stays
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. 1 you say drinkable mayonng; of
: e;do?\:l fun drinks to try in Jac an ':: '

LIVE JAPAN

inter has come to Japan, and so has a new line-up of ex-
citing time-limited products! Every year, Japan greets win-

ter with a selection of warm, seasonally flavored beverages

like yuzu tea and hot chocolate, perfect for grabbing from a conve-
nience store, vending machine, or supermarket for a day out and about.

This year, however, I (Johanna, English editor at LIVE JAPAN)
have been collecting a couple of quite quirky drinks, all released at
the beginning of the 2024/2025 winter season. Whether you are curi-
ous about trying out one yourself or just want to know what kind of
crazy business we’re on about today - let’s go through them together!

o}\o' kids?
%0

Kodomo no Nomimono
(Not the real thing!)

Kodomo No Nomimono
(meaning ““Children’s Drink™)
can be found on shelves in su-
permarkets around the country
come holiday season. This is not
anew product for this season; it
has been around for a couple
of years, delighting children
and stirring interesting con-
versations in households
around Japan. A non-alco-
holic beverage, Kodomo
No Nomimono is a “beer”
designed so kids can join
in on celebrations without feeling left out
when the grownups start pouring alcohol.

The bottle is designed similarly to your
typical beer bottle, and pouring the drink
in a glass has a similar effect to the real
deal, with a beautiful white foam forming
at the top. Perfect for toasts at year-end
gatherings or family parties. Can adults
enjoy it, too?

It says on the back of the bottle to “properly cool down”
the beverage, pour it into a glass, and join the cheer! Kanpai!

Looks real enough to me! The similarities to real beer stop
there, however, as this is a completely non-alcoholic drink.
In fact, it’s a lightly carbonated apple-
flavored soda! I found it quite pleas-
ant, as apple happens to be one of my
personal favorite flavors in beverages.
However, the best part of the experience

has to be the pouring of the drink into
a glass. It looked so real! I don’t par-
ticularly enjoy the flavor of beer, so
while I might not be the age tar-
get, [ have to say I would consid-
er grabbing one of these again

: as the holidays come around!

As much surprise and
confusion I felt when I first
found this drink in a su-
permarket, I'm convinced

it invites some interest-
ing conversations among
families as they gather to
celebrate the end of
the year.

B PRICE: Varies
by store, around
100 yen
B SOLD AT: Various
supermarkets, Don
Quijote and more

~

O hate it?/
N\

5"’ Nomu Mayo
(Drinkable Mayo)

Now, here is a recent talk of the town! '

Drinkable mayonnaise, a bold creation that
turns a staple condiment into a beverage. Jap-
anese mayonnaise is loved internationally as
well as by locals and can be found mixed in
with - or topped on - some of the most iconic
dishes in the country. This time, however, com-
pany Toyobeverage has released a, you heard
it right, drinkable mayonnaise! To make things
clear, this drink does not contain any mayonnaise,
despite its strong appeal. This is rather a “mayonnaise-in-
spired” drink, aiming to resemble the flavor of the real thing.
On their official website, the developer states that they
“created a mayonnaise-flavored drink that maintains the del-
icate balance of mayonnaise’s unique tanginess, saltiness,
and umami.” They continue, explaining that their focus was
on “how closely we could replicate the taste of mayonnaise,
ensuring it would be appreciated even by devoted mayon-

naise enthusiasts.”

Furthermore, regarding the
package design, they state that
“since this is a test release,
we’ve kept the design simple
by stripping away elaborate el-
ements. Even with its simplic-
ity, we believe the illustra-
tions and product name are

& enough to convey what’s in-

side.” If this is a test release,

~_ we might have to keep our
~eyes open for further up-
dates or developments!

B Alright, straight to
taste testing! This drink
comes in a sealed cup
with a straw, and you are

not able to see the color

while drinking. Pouring it
into a glass, it doesn’t have that yellowish tint that Japanese
mayonnaise tends to have, but rather a darkish cream-white
color. Well, since it’s technically supposed to be had without
opening the cup, they might not have focused all too much
on getting the color right!

I have to admit my heart was beating ever so slightly the
moments before I went in for the first sip. I bet you’ve never
thought of “drinking” mayonnaise, however much you like it.
I know I haven’t! Well, my nerves could not stop my curiosity,
I had a sip. Verdict? Yeah, it did indeed taste like mayonnaise,
a slightly sour, silky, liquid mayonnaise! Feel tempted? This
drink comes across as a novelty rather than a source of refresh-
ment and has been all over social media, even weeks after its
release. If you are a
mayonnaise lover £
or seeking a dar-

ing new challenge @ PRICE:

on your travels in 198 yen (tax
Japan, look no incl.)

further than your H SOLD AT:
closest Lawson Lawson

convenience store!

G\ (@
<

{ ayo(\“aise

‘o,\.\OI'\ Of swe
‘}\@‘,’\‘es\\ment!

Fresh Cream Cheescake
x Calpis

Calpis lovers assemble! If
you didn’t know, Calpis is a
milky drink made by lactic
acid fermentation, widely
popular both in the coun-
try and internationally.
Calpis regularly releas-
es time-limited flavors
such as grape, muscat, and
melon. This winter, Calp-
is has collaborated with a
fresh cream specialty store,
releasing their second prod-
uct together after seeing
success with the 2023 release
“Hokkaido Fresh Cream & Calpis.” This winter’s release
is inspired by the collaborator’s popular dessert, “Ultimate
Fresh Cream Cheesecake,” combining the creamy richness
of cheesecake with the sweet and tangy taste of Calpis.

The packaging similarly has a collaboration design, in-
cluding images of cheesecake, the collaborator’s iconic
cow logo, and both brands’ signature colors.

So, how well does a delicious drink pair with a delicious
dessert? Rather well, if you ask me! If you are not famil-
iar with the flavor of Calpis, you might get slightly con-

fused while trying to figure out which
e y flavor belongs to which collaborator.
o But as a professed Calpis-junkie,
I definitely could pick up on the
different flavors mixed together.
The sweetness of the cream natu-
rally took away some of the fresh-
ness of a standard Calpis drink and
provided instead a
nice sugary kick similar to a milk
tea. I must say that I tasted the cream
more than the cheesecake, had I not
known what flavors were mixed, I
might have guessed cream alone.

This would be a nice drink
to keep in your bag and sip on
throughout your day exploring
the streets of Japan this winter!

il

H PRICE: 205 yen
(tax incl.)

B SOLD AT: Various

convenience stores

and supermarkets
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oess the

dessert
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& Kocha Kaden Drinkable
Milk Tea Pudding

¥ The last drink on today’s agenda is somewhat of a mys-
tery. Morinaga Milk has released “Lipton Secret Milk Tea
Party: Mysterious Sweets Flavor” starting December 10,
2024. This is a milk tea infused with the flavor of a “popular
dessert,” which seems to be a common theme for time-lim-
ited products this winter. The trick is they have not yet offi-
cially revealed the flavor (as of writing this article), leaving
consumers guessing away!

Funnily, to coincide with the launch, a campaign called
“Guess the Mysterious Sweets Flavor” is running on X (for-
merly Twitter) from December 10 to December 25, where
participants can guess the flavor by quoting the campaign
post with a hashtag and submitting their pre-
dictions. On December 26, the correct an-
swer will be revealed on Morinaga’s website.

Whoa, now here is a hefty
drink dessert! Kocha Kaden
Nomu Milk Tea Purin is a des-
sert beverage from Coca-Cola
Japan’s Kocha Kaden series,
which you might know from
their Royal Milk Tea or other
fruit-flavored teas. This prod-
uct was released on Decem-
ber 3, 2024, a winter-perfect
drink that combines milk tea
and pudding in a fabulous
way! While the packaging
shows a bin of pudding be-
ing scooped with a spoon,

Lipton Secret MilR Tea Party:
Mysterious Sweets Flavor

just as wondering as 1
was.

A quick look at the
Japanese side of X lets me
know that others are feeling
as lost as we are, with com-
ments like “It’s sweet, I recog-
nize the flavor, but I can’t pinpoint it, urgh!” while others are
taking straight guesses. Strawberry milk, condensed milk,
and almond jelly are some of the recurring comments that
pop up while scrolling through the feed.

I will have to come back with an update after the official

reveal has been made. Until then, let’s keep
guessing!

this drink comes with a thick straw that you poke through
the plastic film cover to enjoy the drink wherever you are.
A heartwarming treat for dessert lovers!
As I am familiar with the brand’s Royal Milk Tea, I
thought I had an idea of what to expect flavor-wise. |
was all the more curious about the texture, wondering
if this would end up just being a thicker, creamier ver-
sion of the classic milk tea. Well, after trying it out,
I was left with only a few words. Fantastic. Deli-
cious. Creamy. Rich. Drinkable pudding! What a
genius way to combine two delicious products!
The texture is very similar to your typical choco-
late pudding, slightly softer for easier consumption with

. aproduct!

then keep the answer to
myself, leaving you read-
ers on a cliffhanger!

Among the correct guesses, five winners will
be chosen by lottery to receive a set of Lipton-
branded goods. What a fun way to promote

Going into the taste testing of
this, I must say my confidence
was high. I had a great plan: to
quickly pinpoint the flavor but

However, 1 ended up as
confused as I’m sure many other

B PRICE: 194
yen (tax incl.)
B SOLD AT: Various
convenience stores an
supermarkets (not
sold in
Okinawa)

If you are visiting Japan this win-
ter and want to enjoy something out

consumers must be. Apart from
the obvious milk tea flavor, there
is SOMETHING there. Some-

a straw. The flavor is, as expected, very
similar to their Royal Milk Tea, a

B PRICE: comforting sugar kick! These com- .

288 yen (tax ponents go perfectly hand in hand. thing sweet... In my

incl.) If you see someone frantically confusion, I asked
B SOLD AT: scanning the beverage corner of a trusted acquain-

Family Mart a convenience store somewhere tance for their

take on it, and
they were left

Geoul T s

south of Tokyo, it might be me out
to get seconds!

[ —— - = -—
& .
RS
S »
Open for booking to all eligible Dragon Hill Lodge guests along with

their friends and families. Solo and Group reservations welcome.

Z Round-trip Airport Transportation

. [A Welcome & Farewell Receptions

of the ordinary, consider heading out
to find one or all of these quirky time-
limited items!

* All prices include tax

* This article is written in
December 2024, covering
time-limited products.

Escapes Include:

E 11 Night accommodation at Dragon Hill Lodge in a Standard Room

M Complimentary Breakfast for 2
(gratuity included)

z Tours and Friendly Guides

Reservations:
www.dragonhilllodge.com

Call: 011-82-2-790-0016 ext.1 or DSN: 315-738-2222

Scan the QR code for more information and details.

© reservations@DragonHillLodge.com
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GSA in Japan

GSA Global Supply® is

now storing and delivering
approximately 750 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 Japan 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 in Japan. For more
information, please contact your
local Customer Service Director

Sid Frazier at sidney.frazier@gsa.gov.

Sid Frazier

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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Japans 2025 cherry #

blossom forecast

BY TAKAHIRO TAKIGUCHI,
STRIPES JAPAN

he chilly months continue
T and though it may be hard

to believe, spring is right
around the corner.

To cheer us up a little and give
us something warm to look for-
ward to, Japan’s Weathernews
meteorological agency has re-
leased the cherry blossom bloom
predictions for 2025.

Every year, Japan’s first cher-
ry blossoms appear in Okinawa
in late January then spread north-
bound up the mainland. Accord-
ing to the report, Tokyo will have
the earliest blooms on the main-
land on March 21, followed by
Hiroshima (near MCAS Iwakuni)
on Mar. 23 and Nagasaki (near
Sasebo Naval Base) on Mar. 24.
The Misawa area is expected to
see sakura blossoms later around
April 18. Kushiro City in Hokkai-
do will get cherry blossoms last
around May 9, the agency pre-
dicted.

This year’s blossoms are ex-
pected to arrive at the normal
time in most parts of Japan but

: e

Cherry blossom : 5
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Forecast dates
',9.‘ Tokyo: March 21

.‘9: Yokohama (near Yokosuka NB): March 22

3
Zama) : March 21-29

.‘.’: Hiroshima (near MCAS Iwakuni): March 23
’,’.‘ Nagasaki (home of Sasebo NB): March 24

‘,’: Aomori (near Misawa AB): Apr. 18

slightly earlier in the north and
Hokkaido, according to the agen-
cy. It’s the perfect time to make
plans to get out and enjoy the

Y% Kanto Plain (NAF Atsugi, Camp Fuji, Yokota AB, Camp

[=]:

Weather news

stunning landscapes at the best
cherry blossom viewing spots and
partake in hanami celebrations!
takiguchi.takahiro@stripes.com
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Homemade “Shige's Sauce” Prepared Daily!
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YIAKINIKU & Buffet
AIZAN-TEI Restaurant

Open Hours: (Enter Restaurant by 21:00)
Daily 11:30 - 21:00
(Tuesday 17:00 — 21:00)

We close at 24:00!

 Nagasaki WAGYU Designated Restaurant

* All you can Drink & Eat Menu Available §
« Child Friendly E
* English Menu

* Large Wine Selection

Affordable Prices! We buy our meat directly from the Sasebo Meat Market.

AIZAN-TEI Restaurant

3| 0956-25-2764 = op

Credit cards accepted lmmm [0

Use Your Gl Bi“ to

T TEM PLE UNIVERSITY

=M Japan Campus

Earn an American Degree in

Tokyo

Admissions Counseling Office
1-14-29 Taishido, Setagaya-ku, Tokyo 154-0004, Japan
E-mail: ac@tuj.temple.edu Tel:+81 (3) 5441-9800

www.tuj.acjp #TUJapan o Oo
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n Japan, there are countless
I yakiniku or Korean-style bar-

becue joints. You may have
already sampled high-end wagyu
beef yakiniku with a spicy garlic
flavor. The fatty karubi (short rib)
or roosu (sirloin) with hot garlic
sauce are very satisfying, but that
doesn’t mean you aren’t missing
full-flavored, smoky American-
style barbecued meats with sweet
and sour sauces.

If you are in Tokyo and craving
American-style barbecue, head
to BZQ at the New Sanno Hotel.
The new restaurant on the hotel’s
second floor will not disappoint
with its hearty servings of au-
thentic smoked meats and classic
sides like potato salad and mac n’
cheese.

Things to know

ADDRESS: 4-12-20, Minami-Azabu,
Minato-ku, Tokyo; : 2F New Sanno
Hotel

HOURS: Open daily,
11a.m.-10 p.m.
(L.O. 9:30 p.m.)

TEL: (DSN)229-8003
or (CML) 03-6868-

2333 WEBSITE

When my coworker and I vis-
ited BZQ recently, the spacious
joint big enough to accommodate
over 30 guests, was abuzz with
others seeking a taste of the many
smoked meats on the menu. The
interior offered a variety of seating
options, from booths and tables to

Tricare accepted

a standard wood- *
il
en high-top share
table like you’d
find at a barbecue
spot in Texas or
Nashville.

The decor had a
touch of Americana,
including old license plates from
the States, making us feel at home
and reminding us of a typical KC
country house with a backyard pit.

After we placed our orders at the
counter, two pit masters skillfully
went to work on the line of trays
they piled high with juicy meats,
sides and bread. I had plenty of op-
tions from brisket, ribs, chicken,
lamb shoulder, pulled pork or sau-
sage to choose from, but I decided
to go with a two-meat and two-side

English speaking US board-certified

5 s B [} ~T Y
(a4 SNnort waik irom 11ne€ [

Dr. Robert K Kure

Albert Einstein College of Medicine, NY
UCLA Plastic Surgery

(Chief Resident)

Certified by the American Board of

Plastic Surgery

Over 18 years of experience in the U.S.

Foreign insurance accepted

Member

O

American Society of
Plastic Surgeons

la Nl
S anAn N

S\

\ CEalbn ]
‘/w____k/ __L/ vL/_

o Laser hair removal (Diode & YAG)

* Botox

« Tatoo removal
e Men’s (ED, AGA)

« Botox for migrane headaches

* Restylane, Juvederm

o Retin-A, Obagi, Sun Spots treatment

« liposuction, eye, mole, scar, breast, facelift, tummy tuck
o Laser (Ultherapy, Genesis, IPL)

» Reconstructive surgery

Laser Hair Removal
50%Off ~one time offer~

(some restrictions apply. Ask for details)

“New You
with Botox"
is given to
all new patients!

Meiiji dori [_]

1iop udIen

PLAZA
CLINIC %S

Hiroo Crossing

:(& SURGERY

PLASTIC

Tel. 03-5475-2345

English is spoken « Open on Saturday

Hiroo 5-5-1 4F, Shibuya-ku
9 www.plazaclinic.net

— and hot and sour

combo for $16.

I selected brisket, ribs, jalapeno
potato salad, baked beans and corn
bread. Hot dogs and burgers are
also on the menu, so my coworker
chose the Smokehouse Burger and
BZQ Wedge Salad for $12, mak-
ing it a slightly lighter
lunch than mine.

After a short wait,
our order was ready.
My metal tray lined
with a butcher brown
paper was loaded. The
healthy serving of bris-
ket was tender and
smoky. The thick rack
of ribs had a nice crust
of rub on the surface
and the meat easily came off the
bone. I sampled the meat without
sauces first and the flavors were
good but slightly less seasoned so
BZQ’s six signature sauces can re-
ally shine.

Each table had its own set of
six sauces named after famous
barbecue sanctuaries across Tex-
as, Missouri, Tennes-
see, the Carolinas and
a surprise Tokyo Miso
sauce. I sampled each
first alone, then dipped
small bites into each
to see the variances on
how each would change
the flavors of the meat.
I enjoyed this because |
felt like I was trav-
eling along with
my taste buds to

all the famous BBQ spots in the
States.

My favorites were the sweet,
mustard-based “Carolina Gold”
“Tennessee
Red” sauces, as they added a nice
kick and charm to my full-bodied
smoky meat.

The “Tokyo Miso” sauce is a
New Sanno original and features a
deep soy and sweet flavor. It was a
great addition to the sauce lineup.

The portion sizes of my platter
weren’t too much of a surprise if
you’re used to BBQ restaurants
in the States, but my coworker’s
Smokehouse Burger was also
large by Tokyo standards. It was
loadedv with a juicy patty, cole-
slaw, pimento cheese and slath-
ered with miso sauce. The wedge
salad was also an im-
pressive  size  with
dressing, plenty of ba-
con bits and tomatoes.
She said the burger was
as tasty as it looked, but
she called it quits after
finishing her salad and
half of her burger. She
took the rest home to
enjoy later.

Don’t skip this taste
of home in the center of Tokyo.
You’ll leave with your stomach
full and your taste buds well-trav-
eled thanks to the careful prepara-
tion of tender meat and flavorful
sauces.

takiguchi.takahiro@stripes.com
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rowing up in the 70s and 80s, I had a lot of fun playing with tradi-
G tional Japanese/Okinawan toys, including kites and spinning tops.

Stashing some toys in my schoolbag, I could not wait for a fun time
with friends in the schoolyard.

However, once Nintendo’s takeover took place in the mid-80s, the age of
analog faded away.

By the time the 90s were approaching, we would rather meet at a friend’s
house to spend hours on the video game console than play outside.

Now, those old toys are almost always talked about in the past tense. But
they are not completely gone. Some of them are still available at toy shops
and 100-yen stores, while others continue to be sold online.

Why not give them a try and get the taste of Japan’s or Okinawa’s nostal-
gia?

B Menko/Patch

These are cards with illustrations (often characters of kids” TV shows)
drawn on their front and back. There are round ones and square ones. There
are several variations as to how you play with them, but the one I was fa-
miliar with goes like this. First, you lay several of them on the ground. Your
opponent will do the same with his or her cards. Then you pick one of your
cards from the ground and slam it against the ground, aiming at a spot close
to some of your opponent’s cards. If opponent’s card flips due to the impact
of the card you throw, you get to keep it.

B Koma (spinning top)

Although spinning tops are associated with New Year celebrations, we
used to play with them all year.

The most common ways of playing with tops are so-called “battles” and
trick shots. In the “battles,” we would spin our tops in a close area and let
them collide with each other to see which one would be the last one standing.
As for tricks, me and my friends used to let a spinning top land on our hands
once unleashing it from a cord.

H Kite

Flying kites are associated with the New Year celebrations. Once Janu-
ary came around, I would purchase one at a bunbouguya (local stationary
store) and fly it in a park. In Okinawa, there is also a hand-made kite called
“Kaabuyaa”, which means “bat” in Okinawan dialect. My fun almost always
ended with my kite hanging from electric wire or stuck in a tree. (Now flying
kites is prohibited at some locations including those around flight routes for
safety reasons.)

M Biidama (glass beads)

According to Japanese newspaper Asahi Shimbun, the history of the glass
bead game in Japan can be traced back to as far as the Heian era (794-1185),
when a type gambling called “zeniuchi” was played with coins. In the late
Edo era, an illustration of foreign kids playing with glass beads was drawn
in Yokohama.

Back then, according to Asahi, glass beads were expensive imports. So,
they were substituted by tree fruits and balls of clay for local Japanese. But
glass beads became commonly available when bottled ramune (soda) came
to be domestically produced in Meiji era (1868 — 1912). A glass bead was
contained in each bottle of the beverage, which was reused as a toy for kids.

There are several ways to play with the beads, but the one I often played
was to aim at a bead on the ground with another one. If you can hit your target
bead, it becomes yours.

M (Coca Cola) Yo-yo

Of course, the yo-yo is not a Japanese toy. But my list would not be com-
plete without mentioning it, for several reasons, starting with “Coca-Cola
yo-yo.” Introduced as a promotional item of the beverage company, this yo-
yo was one of the most sought-after items when I was a kid. Once I obtained
one, I spent hours just trying to complete tricks like “Walk the Dog” and
“Around the World.” Of course, I ended up breaking it. Replica Coca-Cola
yo-yos are now available online and at select stores.

According to the Japan Yo-Yo Federation, the yo-yo boom has taken place
several times in Japan, the first of which came with the Coca-Cola yo-yo.
The second wave was introduced by “Sukeban Deka,” a TV show based on a
manga of the same title where a high school girl fought villains by utilizing a
red-colored yo-yo. “Sukeban” means “delinquent girl” in slang. This word is
outdated and hardly used now, but every time it is mentioned, I remember the
time I recklessly swung my yo-yo like Saki Asamiya, the heroine of the show.

The third boom came around 1997 with “hyper yo-yo”, a new brand of
yo-yo launched by the Japanese toy company Bandai. About 27 million hyper
yo-yos were sold worldwide.

The federation notes that the yo-yo continues to be popular in Japan. There
have even been more than 30 world champions of competitive yo-yo from
this country. Thanks to improvements in materials and designs, high-perfor-
mance products are being introduced into the yo-yo world, helping the toy
stay up-to-date, according to the federation.
kudaka.shoji@stripes.com
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Wide and right. When paired, the two words can inflict the kind of pain Bartman and Buckner used to
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one to get over. But, in Super Bowl 25, the Bills came ever-so-close, missing a game-winning field goal EAL SPE
with eight seconds to play. Who missed the infamous kick for the Bills? R
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No matter where
you’re filing taxes,

Get expat tax expertise when you need it.
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Fill up on fabulous food,
music history at Hard Rock

In our Yokohama café, you’ll find customs of Japan
and history of rock ‘n roll blended effortlessly in one
place. Savor an authentic American meal like our Leg-
endary® Burger or try a locally inspired dish. Top it off
with a signature cocktail. After your delicious meal, take
a stroll through music history with our extensive collec-
tion of musical memorabilia featuring items from the
likes of Elvis, Mick Jagger and Yoko. Then, stop into The
Rock Shop® for a piece of collectible Hard Rock Café
merchandise. We look forward to your visit to Hard
Rock Café Yokohama.

T
Hﬂr‘igﬂfk Minatomirai, Yokohama
Queens Tower A1F

YOKOHAMA MORE INFO

j A Steak
% experience
crafted

# just for
you!

Outback Steakhouse starts fresh every day to create
the flavors that our mates crave most. Our signature
steaks are seasoned, hand-carved to order and grilled
to perfection. Our specialty is Thick Cut Roast Beef of-

= Ebinad’ ViNAWALK fered during weekend dinnertime. But there’s so much
il 030 4280 e station Ma’“‘ o OUTBACK@ more to enjoy, including our famous Bloomin’ Onion. So,
STEAKHOUSE&
i w . . .

3 minutes walk from “Ebina” station of ibrary I—/ come and enjoy our authentic American food and let.us
Odakyu Line and Sotetsu Line . T - O DA DENKI make you feel at home. Or, get your food to go and enjoy
VINAWALK 6-Bankan 1F, 1-18-1, SHOPPERS PLAZA | Seven EISEEH it relaxing gt home. UBE.R EATS orders are available at

Chuo, Ebina-shi, Kanagawa-ken EBINA every location except Maihama.

Shibuya Shmagawa Takanawa Shmagawa Konan “Ikebukuro Makuhari ¢ Malhama

Tel.03-5459-7751 ¢ Tel.03-5798-3501 @ Tel.03-6718-2761 ° Tel.03-5928-1391 ° Tel.043-213-3256 @ Tel.047-700-9031

www.outhacksteakhouse.co.jp/en
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Authentic,
juicy and
hearty
burgers [ S NGABOUT*

Born in CALIFORNIA OVER 75 YEARS ago, Carl Karcher ; " e e F B
had a hot dog cart and a dream. The hot dog cart be- R W‘.\ﬁ* % s;,f‘ﬁl, € A
came CARL’S JR.®, now one of the PREMIER BURGER S . ¥ WY -
BRANDS in the world, with over 3,800 RESTAURANTS in - -

over 42 COUNTRIES. We focus on FRESH FOOD made WE ARE AUTHENTIC, WE ARE JUICY, WE ARE HEARTY AND NOW...

with only PREMIUM QUALITY INGREDIENTS so that WE ARE IN YOKOSUKA

you can indulge in our BIG, JUICY BURGERS, HAND-

SCOOPED REAL ICE CREAM SHAKES and HAND-BREAD- - S womblfGate ) V LOCATION
] L]

ED CHICKEN. All while you sit back and relax as WE 10-00”20-30 ="

BRING FOOD TO YOUR TABLE with a smile as warm as (L0.20:30)

the CALIFORNIA SUNSHINE.

MUFG

BRAVO ZULU BARBECUE
Regional
Styles, Sides & Sauces

Bravo Zulu Barbeque’s
Grand Opening Nov. 18

“Slow and low is the way to go.” It’s a mantra heard
throughout time in smokehouses, backyard pits and
fancy city barbecue joints. Across Texas, Missouri, Ten-
nessee and The Carolinas, it’s a time-honored tradition
to prepare your meat, sauces and sides with tried-and-
true recipes, handed down from generation to genera-
tion. Here at Bravo Zulu Barbecue, we are tipping our
trucker hats and paying homage to the great barbecue
regions of America, blazing a new trail while respecting
the pit masters before us. Providing quality and value,
there is something for everyone at this family-friendly
joint. It’s time to BBQ at New Sanno!
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Get to know Jap.

BYW-ESIE|E-BETZ,
BYFOOD

whether it’s the standard sencha green tea, the
rich and luxurious matcha from Kyoto, or the
more subtle hojicha (roasted green tea) being modern-
ized into tea lattes today, the Jap-
anese appreciation of tea goes
back centuries.

Being such an omnipresent
and intrinsic part of Japanese
culture, from imperial ceremo-
nies to the home, each Japanese
tea has its own distinct flavor, by FOOd
preparation, customs and cultur-
al significance.

Outside of Japan, many herbal teas don’t get as
much attention as they should and one of the most re-
freshing is the humble mugicha, or Japanese barley
tea. It’s a traditional drink that goes back to the Jomon
period which ended in 300 BCE, making it most likely
older than green tea itself!

It’s a symbol of simplicity and frugality with great
health benefits and even has its own Mugicha Day,
which is celebrated across Japan when the farmers
reap barley, kicking off the rainy season.

K nown for its diverse and unique tea culture,

byFood is a platform for food events in Tokyo, with over 80
experiences to choose from and a fantastic resource for
learning about Japan'’s thriving food culture! What’s more,
byFood runs a charitable outreach program, the Food for
Happiness Project, which donates 10 meals to children in
Cambodia for each person who books a food event through
our platform!

What is mugicha?

Mugicha (also called mugiyu), is an herbal tea
made of unhulled, roasted barley kernels. While pop-
ular across East Asia, it is especially popular in Japan
during the summer. It is carefully roasted by skilled
artisans in traditional sand ovens to bring out just the
right balance of the toasty, slightly sweet and bitter
flavors.

It’s a beloved household tea and is often offered
in place of water in locally owned family restaurants.
If you have the chance to ask a Japanese adult about
their childhood summer memories, this unassuming
tea will often come up.

It’s definitely something you’ll find in mom’s kitch-
en during the summer, and you’ll often see children
carrying it with them to school in large bottles. Trac-
ing its roots back to ancient Japan, mugicha’s endur-

ing popularity offers a peek into its
unique position today.

History of mugicha in Japan

Since barley was one of the original staple foods of
the first settlers in Japan, it didn’t take long for mugi-
cha to be born. However, during the Heian Court pe-
riod, only the imperial family and those close to them
were allowed to enjoy mugicha.

As warlords increased in power and Japan fell into
the Warring States Period, the samurai worked more
closely with the imperial family, trying to gain su-
premacy, and began to enjoy mugicha as well. It was
even featured in some of the highest level samurai’s
tea ceremonies.

Finally, after the country was unified during the
peaceful and closed-off Edo period, peasants were
granted more mobility, and fashionable young wom-
en began selling mugicha in street stalls along the
roads, offering travelers a drink to refresh themselves.
During the following Meiji Period where Japan was
abruptly forced to open its borders, locals remained
steadfast in their adoration of traditional barley tea, of-
fering it to children and elderly as a source of purified
water throughout the country’s modernization.

During WW2, with everything being rationed,
mugicha was a nice alternative to coffee, and after the
war, the addition of the refrigerator in homes made
chilled mugicha the household staple it is today.
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How to make mugicha?

For you to enjoy a classic cup of mugicha yourself,
you’re going to need:

« Mugicha (packet or loose)

* Hot water

« Kyusu (Japanese teapot) or kettle
«Yunomi (Japanese tea cups)

« A pitcher for chilling (if preferred cold)

Most families use a packet form of barley tea, but
you’re welcome to use the loose barley kernels as
well. Since the barley grains are physically a bit stron-
ger than Japanese green tea, you’ll need hot water at
around 203°F. Pour one quart of hot water over your
mugicha tea bags or loose kernels and wait.

Generally, Japanese barley tea should be steeped
from 3-5 minutes, and at most up to 10 minutes if you
prefer a stronger flavor. The tea packet can be steeped
twice, so you are welcome to set it aside, or leave it in
the steeped tea. If you’re drinking it hot, you’re good
to go.

If you’d prefer your mugicha chilled, let it cool for
about 30 minutes, pour the tea into a pitcher and store
it in the fridge for up to two days. Since it does not
have the antibacterial properties of green tea, do not
store any longer than two days. Finally, serve in a yu-
nomi as is or over ice.

If you want to try a cold brew, pour one liter of cold
water over the tea packet into your pitcher, and steep
for 2 hours. This method takes longer, but is said to
bring out more subtle flavors, and definitely works if
you’re in a bit of a rush.

o Boil water.
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Can | sweeten mugicha?

Yes, you can sweeten mugicha with sugar, honey or
other sweeteners to suit your taste preferences. How-
ever, it is uncommon to find ready-to-go sweetened
teas as the culture values the natural varieties of tea
flavors as well as their health benefits. While up to per-
sonal preference, sweeteners can dull the aromas of
the tea as well as negate some of their health benefits.
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How to roast barley grains for tea?

To take on a challenge and appreciate mugicha fur-
ther, you can try roasting some on your own.

1. Spread raw barley grains out on a foil or
parchment paper-covered baking sheet.

2. Roast at 450°F, tossing the grains every 5
minutes to get an even roast.

3. Roast the grains for about 20 minutes total.

According to the artisanal roasters in Japan, the
grains are best right before they burn, so the 20 min-
utes is not exact. Keep an eye on your barley!

Does Japanese barley tea have caffeine?

Being an herbal
tea, barley tea con-
tains no actual tea
leaves, meaning it has
zero caffeine. It is also
packed with vitamins,
making it just right for
keeping hydrated in
the summer heat, and
is great for those with
caffeine  sensitivities
— such as children,
the elderly or those who prefer not to drink any caf-
feine before bed.
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Are there any mugicha health benefits?

Mugicha offers many digestive benefits as it acts
as a natural antacid. This means it’s great for sooth-
ing your stomach especially before, during and after
a meal, and for those with GERD or other stomach
sensitivities.

It also contains potassium which depletes
quickly during the humid rainy season and
hot summers of Japan. In addition, it con-
tains Alka Pyrazines which help blood flow
— these are also found in natto — as well
as biotin and antioxidants that help keep skin and
teeth healthy, while reducing inflammation.

Because it is naturally caffeine-free, it is a great ad-
dition to any kind of healthy routine and is a handy al-
ternative for caffeinated or sugary drinks.

Where to try mugicha in Japan?

Cold mugicha can be found anywhere in Japan,
from restaurants and family homes to grocery and
convenience stores. You’ll also likely find it in almost
any vending machine, even in the most rural parts of
Japan.

If you’re looking to see how barley is harvested,
visit Fukui Prefecture on the Coast of the Japan sea.
Or, if you’re lucky, make friends with a local Japa-
nese person and they may invite you over for a home
cooked meal and, of course, some barley tea.

Is mugicha gluten-free?

Mugicha is not gluten-free, so it should be avoid-
ed for those with allergies to cereal grains, celiac dis-
ease or gluten sensitivities. Traditional Japanese foods
often include gluten, so knowing what to avoid —
whether it’s in drinks, sauces, soup bases or noodles
— will make your food experience in Japan all that
much better.

If you’re not sure how to read labels or ask for glu-
ten-free options, check out our list of gluten-free res-
taurants in Tokyo. And if you’re looking to enjoy a tra-
ditional Japanese tea while avoiding gluten, the toasty,
slightly caffeinated hojicha is an excellent alternative.
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- Mugicha FAQs

How is mugicha different from regular tea?
Mugicha has a unique nutty flavor and is caffeine-free, making it a great
alternative for those looking to reduce their caffeine intake.

How do you prepare mugicha?
To prepare mugicha, simply steep the roasted barley in hot water for a few
minutes, then strain and enjoy either hot or cold.

Is mugicha good for your health?
Mugicha is rich in antioxidants and has been linked to various health
benefits, including improved digestion and weight management.

How long can | store mugicha?
Mugicha can be stored in an airtight container in a cool, dry place for up to six
months, ensuring it stays fresh for longer.
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Terrific tea of all types at
Yokosuka’s Gong Cha cafe

With over 2,200 locations worldwide, Gong Cha’s
original teas are made with high-quality tea leaves that
are brewed to perfection, so you’ll want to sit and sa-
vor your selection. We use only loose-leaf tea, no bags
or powders! Our signature Black Tea has a rich flavor
that goes perfectly with milk, while our Oolong Tea is
a warm and enticing option that goes well with brown
sugar. Or try our aromatic Jasmine Green Tea, Earl Grey
Tea, or Alisan Tea. We also serve smoothies, fruit tea,
coffee, and more, including pastries that pair well with
our drinks!
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2-lane drive-thru!

Two order stations open in drive-thru.
Please proceed to the open lane for quicker service!

Bi-lingual touch-screen ordering now available!

You can easily place an order from the self-order kiosk.
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Pay by credit/debit cards, QR code and electronic money (IC Card) Coupons from the official app can be used. :
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keeps you Misawa Branch

Sanmaru Street Intersection -

Across Misawa Parking Lot
2-31-144 Sakaecho, Misawa TEL. 0176-50-1415
Hours: 7 a.m. - midnight
Breakfast: until 10:30 a.m.

£3= (D:Vi:k'm t‘:;iv(:n': ’giot‘, o & 4 = Choose how to pay. Capacity: 100 seats/Parking: 77 Spaces/

& ] = Choose the location. &9 & Make your order.
Two-lane Drive-thru

'2@23 Odakicho, Mikasa Building

Yokosuka-shi, Kanagawa 238-0008 Phone: 046-845-4594
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McDonald’s new
Misawa branch!

Enjoy your McDonald’s favorites, from classic Big
Macs to crispy fries and creamy soft serve at their new
Misawa location! Whether you’re craving breakfast on
the go, a family meal, or a quick lunch, the new branch
features a convenient two-lane drive-thru and bilingual
self-order kiosk system in-store. For even more conve-
nience, place your order in advance on the McDonald’s
Mobile Order app! Just download the app and place
dine-in or to-go orders ahead. Next time you’re looking
to grab a quick bite or even a pick-me-up with a fresh
McCafé coffee, make McDonald’s Misawa your next stop!
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Pizzeria Massimo, a restaurant specializing in Neapol- = / o : .;13;::: f“ 00
itan pizza and located on the 1st floor of Sky Plaza Mi- S - 7 i my

sawa, offers a wide variety of delicious pizzas, as well as
Hawaiian Huli Huli Chicken and Lani Chicken. At Dem’s
Café, also located at the Sky Plaza, you can enjoy snacks
and desserts, including churros, pretzels and tapioca
drinks. Inside the Aomori Prefectural Misawa Aviation
Science Museum, stop by Jack & Betty Il for tasty hot
dogs and hamburgers. And during special events, there
is a food truck outside that serves up some tasty treats.
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A taste of
Yokosuka

046-874-8528

(090) 9137-5244 Viber/ Whatsap also OK

We ensure that in every dish we prepare, we add the
best herbs and spices specially handpicked from Nepal
and India. With our belief deeply rooted in the Eastern
philosophy, we regard every customer as a god, and
make sure in every way that we treat them as one. Our
5-star experienced cooks and chefs ensure the food
looks as good as it is healthy. Once you come and visit
us, we are confident that you will make plans to come
again. We eagerly await the opportunity to serve you
our delicacies!!

NEW VEGAN CURRY now available with healthy herbs and greenery for the spice lover in you!
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PIZZA HUT

Atsugi

1000-1900 (Delivery 1600-1830) |
Offering: Pizza, Personal Pan Pizza, Wings, U

WingStreet

Pasta, Breadsticks, Dessert and multiple drinks

Yokosuka

Main Street Food Court Bayside
1000-2100 (No Delivery) 1000-2100 (Delivery 1130-2030)

Offering: Personal Pan Pizza, Wings, Pasta, Offering: Pizza, Personal Pan Pizza, Wings,
Breadsticks, Cheese sticks and multiple drinks Pasta, Breadsticks, Dessert and multiple drinks
(No Large Pizza nor dessert served)

TACO BELL

BELL Yokosuka

LiVEMA’s 1000-2100 (Drive thru and Dine in)

Offering: Tacos, Burritos, Quesadillas, Salads,
Desserts, Tostadas and many other TB promotional items

Atsugi Sasebo
1000-1900 1000-1900

Offering: Tacos, Burritos, Quesadillas, Salads, Offering: Tacos, Burritos, Quesadillas, Salads,
Desserts, Tostadas and many other TB promotional items Desserts, Tostadas and many other TB promotional items




