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TOKYO – Defense Department 
civilians with chronic health con-
ditions like asthma and diabetes 
can be treated once again – though 
on a space-available basis – by 

on-base doctors in the Indo-Pacif-
ic region.

The change was directed by the 
Defense Health Agency in a Fri-
day memo to Army Maj. Gen. Jo-
seph Heck, the region’s director. 
It was signed by Dr. Brian Lein, 
DHA’s assistant director of health 
care administration.

On Jan. 1, Heck began enforc-
ing a policy that ended easy access 
to U.S. military hospitals in the 
region for anyone not covered by 
Tricare Prime, the military’s top-
tier health care plan. Only space-
available appointments for acute 
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medical problems were available 
to many DOD civilians and veter-
ans without Prime.

The March 3 memo directed 
Heck to reverse that decision and 
spelled out the military hospitals’ 
mission: “to provide health care to 

medical readiness of the force and 
contribute to installation support 
activities.

“Because the civilian compo-
nent of our total force (civilian 
employees and contractor person-
nel)is critical to our mission suc-
cess, medical treatment facilities 
overseas will provide medical care 
on a space-available basis to both 
them and their authorized accom-
panying family members,” the 
memo said.

Military treatment facilities, or 
MTFs, must implement “standard 
processes” to enhance access to 
care, according to the memo.

“Standard processes include 
optimizing appointment capacity 
to enable safe care and treatment 
for the greatest 
number of pa-
tients within the 
capability of the 
MTF,” the memo 
said. “MTFs are 
expected to meet access to care 
standards for active duty service 
members and active duty family 

members and make excess ap-
pointment capacity available for 

space -ava i l ab le 
care in accordance 
with DOD policy.”

Space-available 
care will be provid-
ed within the MTFs 

scope of services, according to the 
memo.

“Lastly, we continue to evaluate 

additional health care solutions for 
members of our civilian compo-

-
ciaries,” the memo said. “MTFs 
will continue to provide informa-
tion about host nation healthcare 
resources.”

The change comes just weeks 
after thousands of DOD civilians 
in Japan turned out at a series of 
town hall meetings to let Pentagon 

hear their dissatisfaction.

at six U.S. bases in Japan. They 
also heard a catalog of personal 

their families to seek medical care 
from Japanese providers.
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MARINE CORPS AIR STATION IWAKU-
NI – Nearly four years after 
it last welcomed the gener-
al public through its gates, 
MCAS Iwakuni is prepar-

since the COVID-19 pan-
demic began.

The 44th Friendship Day is scheduled 
April 15 in conjunction with Fleet Air Wing 

31 of the Japan Maritime Self-Defense 
Force, which shares the base south of Hiro-
shima with the U.S. Navy Carrier Air Wing 
5 and the Marine Corps’ Marine Aircraft 

Group 12.
“As members of the 

greater Iwakuni community, 
it is our pleasure to open our 
gates, in concert with JMS-
DF, to the gracious people 

of our host nation in order to share our two 
cultures,” MCAS Iwakuni announced in a 
recent news release.

-
per Hornets and other aircraft are based at 
MCAS Iwakuni unless they’re at sea aboard 
the carrier USS Ronald Reagan, homeport-
ed at Yokosuka Naval Base south of Tokyo. 

station.

consist of both static displays and aerial per-
formances.”

which includes live music and food and 
souvenir stands, typically draws more than 

The air station is not alone in welcoming 
its Japanese neighbors at least once a year. 
For example, Yokota Air Base will host a 

Last year, Yokota’s Friendship Festival 
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OSHINO VILLAGEOSHINO V
Exploring the home of pure waterExploring the hom

Oshino Village is home to a set of eight ponds that were 

These ponds, known as Oshino Hakkai, are revered for 
their crystal clear waters, which come directly from the snow 

down the mountain through porous layers of lava and have done 

The extremely pure spring water was designated as one of the 

For ages, the eight ponds located in Oshino Village – Degu-
chi-ike, Okama-ike, Sokonashi-ike, Choshi-ike, Waku-

ike, Nigori-ike, Kagami-ike and Shobu-ike – were 
considered a sacred site for pilgrims climbing 

Mt. Fuji. While each pond is enshrined with 
a different dragon king, pilgrims hopped 

in one pond after another to soak and 
purify themselves before their ascent 

up the sacred mountain. 
According to local legend, the 

eight ponds represent the Polar 

Star and the B
the Polar Star
positioned in 
form the Big D

Recently, m
home of pure w

We arrived 
of tourists. Os
Fuji, especiall

Although th
extremely fres
freshing highla
to Fuji. 

We saw W
among the eig

on its surface.
According 

this very pond
In the crysta

the green fresh
to sample a tas
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Oshino
Village

OSHINO VILLAGEVILLAGE
Exploring the home of pure waterme of pure water

Big Dipper. Deguchi-ike represents 
r, while the other seven ponds are 
points to corresponding stars which 

Dipper constellation. 
my family and I took a trip to visit this 
water. 
at Waku-ike pond to a crowded area full 

shino is known for the great views of Mt. 
y in the winter.
he majestic mountain was covered in clouds, the 
sh mountain breeze over the ponds and cool, re-
and air, however, were a reminder of our proximity 

Waku-ike pond, the largest and the most majestic 
ght ponds, which looked like a giant emerald with 

to signboard on the pond, NASA used water from 
d for an experiment in making snow in space. 
al clear water, we saw many carp swimming among 
hwater plants just below the surface. We were able 
ste of the spring water from a dragon-shaped faucet 

near the pond. A 
surprise to us, the 
water was not too 

cold, though it was 
smooth and sweet.

Afterward, we 
headed toward the small 

open-air museum “Han-
noki Bayashi Shiryokan,” 

located near Waku-ike pond. 

middle schoolers or older.
From the observatory platform at the entrance gate, we had a 

traditional farmhouses and watermill with classic thatched roofs. 
We noticed one of the old farmhouses was open for visitors, so 
we made our way over there to check it out. 

household items, swords and armor. We checked out the dis-
played items in glass case, while walking around the three-story 
wooden building.

Oshino is also known for tasty vegetables, soba, tofu and eggs. 

We were approached by a vendor on our walk in the area and 
were offered a sample of grilled corn. This corn was fresh, crisp 

-
vor, the vendor said, is due to the highland climate and extremely 
pure water from Fuji used to water the crop.

You can buy some at either Hakkai Tofu shop or Sumiya Tofuten 
in the village. 

There are a lot of noodle shops in the village offering their 
own taste, too. We dropped by the noodle joint “Meisen Soba,” 
located in the parking lot. Various soba noodles, available hot or 

with mountain vegetables and ground potatoes. The soba noodle 
had a chewy yet smooth texture with a refreshing sweet aroma, 
which went along with the semi-bitter mountain vegetables. It 
was delicious!

and tasty spring water at the noodle shop.
This short trip to Oshino left us refreshed, hydrated, and gave 

us a taste of how the pilgrims of yesteryear transited through the 
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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 Japan are 

unofficial, and are not to be considered as the official views of, or endorsed by, 

the U.S. government, including the Department of Defense or the U.S. Pacific 

Command. As a DOD newspaper, Stripes Japan may be distributed through 

official channels and use appropriated funds for distribution to remote and 

isolated locations where overseas DOD personnel are located. The appearance 

of advertising in this publication, including inserts or supplements, does not 

constitute endorsement of those products by the Department of Defense or 

Stars and Stripes. Products or services advertised in this publication shall be 

made available for purchase, use, or patronage without regard to race, color, 

religion, sex, national origin, age, marital status, physical handicap, political 

affiliation, or any other nonmerit factor of the purchaser, user, or patron.

F ans of “My Neighbor Totoro” can buy cream 
puffs, cookies and cakes in the shape of To-
toro, the magical forest spirit and the animated 

Setagaya district.

Factory in a narrow alleyway of a resi-
dential area not far from the hip Shi-
mokitazawa neighborhood. It’s on the 

shared with Tolo Coffee & Bakery, 
which is on the second 

A toy Totoro greets 
guests as they enter 
the Cream Puff Facto-

and decorations from the 
popular Studio Ghibli 

the shape of the grinning 
12-legged Catbus.

A hot seller is the To-
toro-shaped cream puffs 

variety of these sweet 

with everything from va-
nilla custard to chocolate 
cream.

The bakery also offers 
-

mel banana cream, sold 

-

-
trast to the smooth – but not overpowering – banana 
creaminess of the center.

Customers can also reserve 6-inch diameter 
cakes that come in marron tart or strawberry 

also special occasion cakes for birthdays 
or celebrations with ingredients select-
ed by season. These come with a cus-
tomizable edible nameplate.

The Cream Puff Factory also 
sells Totoro’s Cookie 
Box, which contains a 
raspberry, plain, coffee 
and hazelnut and a co-

A nine-piece set comes 
with a raspberry, plain, 
coffee and hazelnut, co-
coa, cinnamon, orange, 
purple sweet potato, 

-

yen. There’s also large 
set with 24 cookies for 

Be warned that this is 
a popular spot. I arrived 

a.m., and there was al-
ready a line of eight peo-
ple in front of me.

The Cream Puff Fac-
tory, which has another 

location in Kichijoji, is a must-visit for Totoro lov-
ers.
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Cream Puff Factory delivers 
fairy-tale experience in Tokyo
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official 9 Washed-up star
50 Dangerous fan 10 Car's current 
52 Joy, for one provider
56 French Riviera 11 Fly high

city 12 Sassy
57 Took off 14 Donut filling
59 Charger maker 21 Sundance entry,
60 Part of CPU often
61 Anagram for 23 In the ___ of 

"diet" (amongst)
62 Siesta sound 25 Pop the question
63 Said, as a 26 Writing tablet of

farewell old
64 Earring holder 27 Danger
65 Husky's tow 28 Food 

preservative
DOWN 30 Goodnight girl 

1 Herb in stuffing of song

ACROSS
1 Part of SASE
5 "Lane" anagram
9 Door fastener

13 To no ____
15 Legendary 

Horne
16 Balm ingredient
17 Horror or sci-fi, 

e.g.
18 Quiche base
19 Hollywood Blvd. 

sight
20 Indigenous
22 Adam of "Idol" 

fame
24 Least populous 

state capital
26 1961 film, "____

in the Grass"
29 Dungaree cloth
32 Hamburger 

grade
33 Caddie's offering
35 Catch
36 Fly ball's path 2 In a dead heat 31 Taxi ticker 50 Give the cold 
37 Harbor city 3 Secure, as a 34 Short book shoulder
39 Hanoi holiday contract 37 Kind of preview 51 Turner who 
40 Industry 4 Hook-and-ladder 38 Bailiwick sang "Nutbush 

magnate riders 41 Any Olympian City Limits"
42 Zero, in tennis 5 Kind of college 43 Egg holders 53 Elvis, to some
43 Scoop holder 6 Flight segment 46 Whole or 54 Grimm beast
44 Upper crust 7 Hidden agenda General follower 55 What have-nots
45 Columbus, e.g. 8 Twangy- 48 Staircase post have
47 University sounding 49 Tenet 58 Point

The Weekly Crossword by Margie E. Burke

Copyright 2023 by The Puzzle Syndicate

Answers to Previous Crossword:

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

13 14 15 16

17 18 19

20 21 22 23

24 25

26 27 28 29 30 31

32 33 34 35

36 37 38 39

40 41 42 43

44 45 46

47 48 49

50 51 52 53 54 55

56 57 58 59

60 61 62

63 64 65

E R R O R A D D S D R A B
W A I V E H A I L I O W A
A T T E N D A N C E S T A G
N E A R E R A T E M A R E

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

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

Answer to Previous Sudoku:

Answer

DID YOU
KNOW?

Language Lesson

Stripes Sports Trivia

Kanji of
    the week
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The 3 ‘R’s to good eating – 
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Most people would agree 
that if you haven’t tried 
tonkatsu, you’re miss-
ing a big part of Japa-
nese food. It can be 

found on just about every menu at home and abroad, 
alongside staples like ramen (hint hint). But just what is 
tonkatsu? Where did it come from? And more important-
ly, have you ever ordered it, expecting to get a crunchy, 
juicy plate of fried meat and been met with a table of soup 
instead!?

Keep reading. All secrets will be revealed.

What is tonkatsu? 
Tonkatsu is best explained etymologically. That’s to 

say, looking at the word itself since it is basically just a de-
scription. Like calling ketchup tomato paste, for example. 
The “ton” in tonkatsu is simply a reading for the kanji , 
meaning pork. The katsu part is a little more complicated 
and gets really complicated later, but stay with me.

To katakana-ize the English word “cutlet,” we get 

a pork cutlet.

breadcrumbs and egg and double-fried for that extra-
crispy, like-no-other texture. Abroad, the dish has taken 
on many forms and is occasionally double-named pork 
tonkatsu, but technically tonkatsu only refers to katsu-
style fried pork to begin with.

You might be a little surprised to learn that the katsu 
part of tonkatsu comes from English, but its culinary ori-
gins are even more interesting than that!

Variations of ‘ton’katsu
Aside from the original tonkatsu combination of pork 

cutlet, cabbage, and sauce on a plate, other delicious takes 
on tonkatsu have been born of novelty and necessity.
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The history of Tonkatsu
-

orous Ginza district in the 1890s under the simple moniker 
“pork cutlet.” According to the Nihombashi Restaurant As-
sociation (whose authority, I believe, personally.) this took 
the form of a thin slice of pork served aside raw cabbage due 
to a lack of personnel and funds. It wasn’t until 1929 that to-
day’s melt-in-your-mouth juicy, thick tonkatsu was born in 
a competitor’s kitchen in Chiyoda, a few train stops away.

Clearly, tonkatsu came out of Japan, which doesn’t ex-
plain the foreign name. In fact, plenty of Japanese apparently 

-
ern-inspired Japanese food), because it is so entrenched in 
the country’s food culture. Thankfully, there’s an explanation 
for this as well.

graced a heap o’ cabbage, the Meiji restoration established 
policies to popularize Western culture. Along with this 
came cuisine, such as the French côtelette de veau. Without 
Europe’s long history of incorporating rich animal prod-
ucts in their diet, the buttery, pan-fried veal of this French 
dish proved not only expensive but unsuited to Japanese 
tastes. Fortunately, the Japanese had developed the deep-
frying technique of tempura, which wicks off excess oil 
on the second dip. In this way, Tonkatsu uses the original 

-
sine but Japanese frying methods to achieve its unique tex-
ture. Sounds perfect for something that came out of Ginza, 
right? Add to that readily available cabbage, a characteristic 
tonkatsu sauce with its own history, and you get the beloved 
tonkatsu of our time.

Tonkatsu vs. tonkotsu 
At the start of this article, I asked if you have ever been 

unfortunate enough to witness this scene: Eagerly, you 
eye waitstaff coming around the corner, tonkatsu hopeful-
ly in tow. Then, in horror and surprise, that same waitstaff 
places before you or your dining companion a steaming 
bowl of soup instead of the requested hunk of meat.

The graphic scene I paint here is one that can only be 
born of experience. And shame. 

-

issue to explain. 
We know that ton is pork. So obviously, I had ordered 

pork something. The kicker is that kotsu-katsu delinea-
tion. With a single letter, the whole menu changes. 

Katsu, as we have learned, comes from cutlet. 
Kotsu on the other hand comes from Japanese original-

ly, and means bone. What I had requested (and you may 

which naturally conveys a desire for pork bone soup, a 
common base for ramen and readily available at most Jap-
anese restaurants alongside its fried, hammy companion.

In brief, tonkatsu is a fried pork cutlet dish. Tonkotsu 
is the name for the rich pork-bone broth used in ramen. 
Sound similar, very different. Should one order tonkatsu 
ramen outside of Japan, however, you will probably get 
tonkotsu soup and not noodles topped with pork cutlet, 
though that would probably be great.
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Types of ‘but it’s not really ton’ katsu
Now that tonkatsu has become an international catchall word for katsu-style fried foods, let’s look at a few other mem-

bers of the katsu-family you may come across in Japan or abroad.
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How to enjoy tonkatsu
The short answer is: However you like!
Even within Japan, people’s preferences for tonkatsu 

vary greatly. The classic tonkatsu recipe is simple. Serve 
a panko breaded and fried sliced pork cutlet with a pile of 
shredded cabbage and drizzle it with tonkatsu-sauce. In 
Hokuriku, sauce tonkatsu features a pork cutlet dredged in 
sauce and served over rice donburi style, sometimes omit-
ting the cabbage altogether. Nagoya is known for its miso-
katsu using sweet miso sauce, and of course, you can class 
the dish up or down as you please. The best thing about 
katsu, ton or otherwise, is that it is a super versatile and 
always delicious way to enjoy Japanese food. So go out 
and explore the wonderful world of katsu!
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Fun facts about katsu
-

dog brand sauce, but plenty of restaurants make their own. 
On Bulldog’s English website they assert that it is in-

deed a form of washoku and not yoshoku. Rengatei, the 
inventor, calls it yoshoku, though! And so the debate con-
tinues…

Katsu sauce is based on British Worcestershire sauce, 
adapted to Japanese tastes. How’s that for cultural ex-
change?

Originally, julienned carrots and other root vegetables 
formed the sides of cotolette, but shredded cabbage was 
quicker to prepare and its antioxidant properties helped 
break down the oiliness of tonkatsu, so it won out.

Katsudon is similar to oyakodon made with tonkatsu 
instead of chicken! You can easily adapt an oyakodon rec-
ipe into katsudon at home.

A ton of information
The word tonkatsu, born of a combination of languages 

and lifestyles, has taken on a life of its own. In the modern 
day, Katsu has globe trotted its way to become one of the 
most recognizable Japanese dishes on the planet, no mat-
ter what form it takes. If you’ve ever wondered, “what is 
whatever-katsu? Is it the same as tonkatsu? Why did they 
bring me soup?!” hopefully, this article helped.
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M uch like Angadi how is dubbed 
the “Okinawan doughnut,” “San-
guwachi Guwashi (sweets of 

March)” should be called the “Okinawan 

sweet has a rectangular shape and a smooth, 
sweet taste just like a French madeleine.

Searching for a perfect beach treat, I 
found this simple Okinawan recipe to try. 
Sanguwachi Guwashi has a close tie to the 
Okinawan tradition of beach picnics and, 
better yet, it only requires ingredients you 

sugar, and oil.

 March 3 of the lunar calendar in Okina-
wa is Hamauri, a day to pray for girls’ health 
as well as one where women and girls vis-
it the beach to be blessed by the seawater. 
Back in the day, men were not part of this 
tradition, but today it is more of a season-
al family event to celebrate the arrival of 
spring.

picnic food and treats enjoyed at a refresh-
ing beach picnic. 

Much like other Okinawan traditions, 
locals would pack bento meals in stacked 
boxes called “jyuubako” or “ujyuu.” In the 
case of Hamauri, four bento boxes are often 
stacked under the name “Sanguwachi ujyuu 
(bento boxes of March).”

According to Kayoko Matsumoto, an ex-
pert on Okinawan cuisine, side dishes such 

meat are usually what go in the top box. In 
the second level, red rice balls. The third 
and fourth boxes are for Sanguwachi Gu-
washi and “Fuuchi-muchi,” which is rice 
cake mixed with artemisia herb. 

If you have tried Andagi doughnuts, 
-

chi Guwashi because both sweets share sim-
ilar ingredients and cooking methods. 

Still, there are some differences. First, 
Saguwachi Guwashi is rectangular with 
two or three vertical slits, while Andagi is 
round shape. Second, Sanguwachi Guwashi 
is thought to be crispier as it is thinner than 

the Okinawan doughnut. 
Though I knew about the difference be-

tween the two sweet treats, the Sanguwachi 
Guwashi I made looked more like Andagi. 
Molding the dough was a challenge. I also 
added too much baking powder, making 
each piece thicker than the recipe called for. 

Guwashi did render a lightly sweet, slightly 
crispier cake than Andagi. 

This year, March 3 of the lunar calendar 
falls on April 22. With about two months 
to go before the Hamauri day, I’m thinking 
about taking another shot at the recipe. Give 
it a try yourself, it’s sure to make your beach 
picnic sweeter!
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A great Okinawan treat for a beach picnic
SANGUWACHI GUWASHI 
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Breakfast Burritos
German Pancakes
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Make breakfast quick and yummy 
Make breakfast quick and yummy 

with these recipeswith these recipes
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