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Anew year is upon us, and it’s time once again to 
turn your attention to the yearly tradition unlike 

For the past 22 years, our annual Best 

do we know? Because you 

years, and in turn, in-
formed fellow mem-

community like 

-
tions, restaurants, 

up delicious cups of joe 

-
tist you tell all your friends 

you like and most importantly, 

Voting is quick, easy and you just might 

-
ucts to help you enjoy your 

we are fond of saying, 
-

sites and maga-

you, for you, and 

keep roll-
ing in year 
after year 
and it’s all thanks to 

a great turnout 

expect nothing short of 

– Stars and Stripes staff

YOUR VOTE COUNTS!
���������	
���
���

�������	�����
��


����	��	���	�	���

������	��
�
�

���
���	����
��

����	������	������

�"#	���
�	
�������
��

�������	����������

�$������	�����	%	�
�
	����%	�$�����%	���
��	����

������	������

�������	 ���
��

�������	 ���
��

�
�
����	������	

�������	�������	���

�&���&���	
��'%	(��&�	
��'

�������	����������

�������	���!�

(�����	������



Enjoy organic food cooked to near perfection at We Are the Farm in Tokyo

STRIPES JAPAN 3JANUARY 20 − JANUARY 26, 2023 A STARS AND STRIPES COMMUNITY PUBLICATION

M y family went searching 
recently for an organic 
dining option in central 

-
rant with a peculiar name, con-

-
hood lists an all-organic menu, 

produce from pesticide-free farms 

Although some studies show lit-

foods, more than 94 million Amer-
icans shopped for organic foods 

organic share of total food sales 

-
ter a 12-minute taxi ride from the 

and walked a short distance to the 
narrow side street 
where the restau-

a café with rus-

larger groups, a counter with 

-

After starting off with an appe-

a main dish of teppanyaki chicken 

gratin was another 

-
-

mushrooms, topped with a slight-

and tasty sekai ichi tomato, half 
of a sundried tomato with fresh 

-

picky palate, with just the right 

course meals with some all-you-
can-eat options, like the weekday 
farm course, that also comes with 

so we skipped some alluring des-

Because organic food is usually 
-

al food due to its processing and 
lower production, you can expect 
to spend a decent sum of money at 

What to know
LOCATION: 3-10-4 Re-Flat 1F, 

Motoazabu, Minato-ku, Tokyo. 
Google plus code is MP4J+RX.

DIRECTIONS: A 5-minute walk 
from Azabujuban Station.

TIME: Monday through Saturday: 
11:30 a.m. to 3 p.m. for lunch; 
5 p.m. to 11:30 p.m. for dinner. 
Sunday: 11:30 a.m. to 3 p.m. 
for lunch; 5 p.m. to 11 p.m. for 
dinner.

PRICES: Main dishes cost up to 
about $24. Credit cards accepted.

DRESS: Casual
INFORMATION: 050-5269-7817. 

You can reserve a spot for dine-in 
or order online and 
pick up if you are 
in the area. Online: 
wearethefarm-azabu.
com; allfarm.co.jp
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Why should you visit Japan in winter?

Japan is often well-known for its spring 

-

family and friends, and also warm your 

recommended winter destinations to help 

Tips for an exciting winter adventure!

to enjoy all of these exciting destinations 
-

-
es to make the most of your exciting winter 

often allow you to take as many rides as you 

discount on entrance fees to famous tourist 

network throughout the country, and it is 

Lastly, do not forget to eat the multiple 
-

a range of seafood, including oysters and 

-
food, during winter, dishes such as a hot 

-
ful winter destinations to choose 

-

-

-

%�&������	

1212 Top Japan places 
          to enjoy winter

Icicles of Misotsuchi
Address: 4066 Otaki, Chichibu, Saitama

9 Icicles of Misotsuc
Magical art-like scenery 

ryokans offer warm onsens from

a dry suit and enjoy an exciting

Shiretoko National Park
Address: Rausu-cho, Menashi-gun, Hok

and Shari-cho, Shari-gun

Nagashima Station: Shiretoko-Shari S

Senmo Main Line 

Phone Number: 015-432-7500

3 Shiretoko Drift Ice
A spectacular and unique

Mt. Fuji
Take in Japan’s most iconic mountain

-
-

-

-

Lake Kawaguchiko
Address: Fujikawaguchiko-machi, 

Minamitsuru-gun, Yamanashi

Nagashima Station: Kawaguchiko

7

Shirohige Waterfall
Waterfall resembles a white beard

-

Shirahige Waterfalls
Address: Shirogane, Biei-cho, Kamikawa-gun, Hokkaido

Nagashima Station: Biei Station  Furano 

Line  30 minutes by bus

Phone Number: 0166-94-3025

Station Kawaguchiko Line (Fujikyuko)  1 

minute on foot

1

-

-

Jigokudani Monkey Park
Address: 6845 Yamanouchi-machi, Shimotakai-gun, Nagano

Jigokudani Snow Monkey Park
Go on a one-day trip to see bathing monkeys!

8

-
-

site featuring some of the largest snow sculptures 

which is slightly less central, is an area where you 

as snow slides, snow rafting, and more snow sculp-

-

-
-

-

Sapporo Snow Festival
Adress: Various places in Sapporo city, 

Hokkaido

Nearest Station: Odori Station  Namboku 

Line / Tozai Line / Toho Line

Phone Number: 011-281-6400

Sapporo Snow Festival
Enjoy stunning snow and ice sculptures

2
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in Japan, and its iconic wooden structures, many 

-

-
-

Ginzan Onsen
Address: Yamagata Large Ginzan Shinhata, 

Obanazawa City, Yamagata

Nagashima Station:

Oishida Station  Ou Line / Yamagata 

Shinkansen 

Phone Number: 0237-28-3933

Ginzan Onsen
Transported back 100 years to Taisho Era

11

-

-

Zao Juhyo (Snow Monsters)
Address: Zao Onsen, Yamagata City, 

Yamagata

Nearest Station: Yamagata Station  Ou Line 

/ Yamagata Line / Yamagata Shinkansen 

37 minutes by bus

Phone Number: 023-694-9518

Zao Juhyo Festival 
Famous snow monsters on Mount Zao

5

-
-

-

Oirase River
Address: Oirase Keiryu building, Towada-shi, Aomori larger 

section of a village Okuse character 

Tochikubo 183

Nagashima Station: Shichinohe-towada 

Station  Tohoku Shinkansen / Hokkaido 

Shinkansen 

Phone Number: 0176-74-1233

Oirase Gorge
Tour through this beautiful winter valley

4

-
-

illuminations are scheduled for the following dates 

-
-

-

-

-
-

-

-

Shirakawago
Address: 1086 Ogimachi, Shirakawa, Ono District, Gifu

Shirakawago 
Take in this real-life winter wonderland

10

-

-

-

a

chi 
only seen in winter

-

-

m where people can 

g walk on the ice as 

-
-

kkaido 

Station  

e 
e view of drifting ice

nights and create romantic images among the sea of 

-

Nabana no Sato
Address: 270, Nagashimachokomae 

Urushibata, Kuwana-shi, Mie

Nagashima Station: JR Kansai Main Line  

21 minutes on foot

Phone Number: 0594-41-0787

12 Nabana no Sato 
Visit one of Japan’s famous illuminations

-
-
-

-

Izu Shaboten Zoo
Address: 1317-13 Futo, Itō, Shizuoka

6 Izu Shaboten Zoo 
 Watch adorable capybaras in hot springs
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J -

the perfect opportunity for a weekend road trip 

for anyone interested in Japanese 

-

other sea creatures for a total of 

-

-
traction, a site much older than anything else in 

-

gate, marks the entrance to a shrine or other sa-

the location are awash with pho-
tographers, who hope to catch the 
dramatic scene of the sun rising 

-

'���()*+��,-��!����*.( 
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Oceanside Oarai
a family-friendly getaway Tokyo

Oarai

LOCATION: Higashiibaraki district, Ibaraki prefecture (Google 
coordinatates: 36.315730, 140.573809)

DIRECTIONS: Shinagawa Station’s JR East Line to Mito Station, 
Kashimarinka Tetsudo Oarai-Kashima Line to Oarai Station.

COST: Aqua World admission: 2,000 yen ($13.51) for adults; 
train fare: 4,220 yen

FOOD: Fresh seafood, sushi, Chinese cuisine, Italian WEBSITE
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Answer

DID YOU
KNOW?

Language Lesson

Answer to Previous Sudoku:

44 Hotel room 10 Egyptian emblem
amenity 11 Inflexible one

48 Inner-city 12 Emerald ___
neighborhood 13 Vegas light

50 Alabama state 19 "Who ___?"
flower 21 Last part, in 

51 Coast-to-coast music
53 Hold up 24 Glenn of "101 
54 Certain sax Dalmatians"
55 Birth-related 26 Atlanta athlete
56 Not being used 27 Kennedy 
57 Numerical suffix matriarch
58 Adversary 28 Shootout shout
59 Big name in 29 Pulled apart

candy 30 Listen to
31 Short work of 

DOWN fiction
1 Check (out) 32 State Farm rival

ACROSS
1 Markdown event
5 Part of a 

Flintstone's yell
10 Kicker's target
14 Reunion bunch
15 Text alternative
16 Beer buy
17 4:1, e.g.
18 Monaco casino

locale
20 New Orleans 

hoopsters
22 Set, as concrete
23 Soon, in poetry
24 Reef material
25 Make sense, 

with "up"
26 Symbol of 

happiness
29 Neighbor of Fiji
32 Twelve dozen
33 Hide-hair 

connector
34 Wind instrument
35 Desist's partner 2 Cabinet wood 35 Drapery fabric 45 Ice skate part
36 Elevated ground 3 Gravy server 36 Kelly of "The 46 Wedding 
37 Man of the cloth, 4 Preserved Accused" walkway

slangily fodder 38 "Same here" 47 Taxi posting
38 Get-up-and-go 5 Price factor 39 Playing with a 48 Pesky insect
39 Bit of hardware 6 Honor ___ full deck 49 TV skipper Alan
40 Microscope part thieves 41 Magical brew 50 Quote, as a 
42 Luggage 7 Prohibits by law 42 Not late source

attachment 8 Drill insert 44 Address for a 52 Blanched
43 Numbers game 9 Place for a pint lady

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

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

H E A L S P U R
H I P M O N T P E L I E R
A D O S H O A L Y A X I S
I R I S A R K I N L A S H
L I N K S R E N E W S E A

S T E P S I S T E R P R Y
T I E S D I V E

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

Stripes Sports Trivia

Kanji of
    the week
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Yokosuka 
Umikaze Park

LOCATION: 
3-23 Heiseicho, 

Yokosuka City, 
Kanagawa 
Prefecture

WEBSITE: https://www.guidoor.
jp/en/places/3373

TEL: 046-826-2899

View Video!
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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.

-

looking for a nice park to take 

- -

the Japanese 
military un-
til the end of 

-

Park has a large 
parking lot and many 

-
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Enjoy strolling, scenic views 
           at Yokosuka Umikaze Park 



The 3 ‘R’s to good eating – 
Restaurants,

Reviews & Recipes
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Rice (400 cc)
Pork belly (150 g)
Taro (200 g, net)
Carrot (40 – 50 g)
Dried Shiitake Mushroom (2 pieces)
Bonito Broth (600 cc)
Salt (7.5 cc)
Soy Sauce (25 cc)

Chinnuku Jyushii 
�	
���	���	
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1 
2 

3 
4 
5 

6 
7
8
9 
10

11

12
13

������
Boil the pork belly for 20 to 25 minutes.
Cook dashi (Japanese soup stock) by boiling bonito 

through a strainer.   

take the skin off the taros.
Cut off stems from shiitake mushrooms and slice them 

dried shiitake mushroom before slicing it).

Chop taro into the size of your choice.
Boil the taros until they soften.
Put the ingredients in a pot and add bonito broth, salt, 
and soy sauce.  

seconds.
Stop heating and let it sit for 10 minutes.

 “召し上がれ (Bon appetite)!”

� f you live on Okinawa, you might 
have seen a seasoned rice dish 
called “jyushii.” This Okinawan 

dish is similar to mainland Japan’s 
takikomi gohan but features ingredi-
ents like fuuchiibaa (artemisia) and 
chiribira (Chinese chive).

Jyushii is readily available in su-
permarket bento boxes and conve-
nience store onigiri rice balls, but it 
also is a staple dish for the obon pe-
riod in Okinawa. During obon in Au-
gust, unkee jyushii is served along 
with other dishes and items used to 
welcome our ancestors’ spirits. 

-
mon dish on the island and though it 
is easily found at the store, cooking 

jyushii at home is pretty com-
mon and easy to do. 

Depending on how you 
cook it, you’ll have a por-
ridge-like version called 
“boro boro jyushii,” or if it 
has a steamed rice texture, 
it’s “kufa jyushii.”

During the winter season, 
chinnuku jyushii, a version of 
the dish with taro is served. On winter 
solstice or “Tunjii,” the dish is called 
Tunjii jyushii.

For the 2022 winter solstice on 
Dec. 22, I tried my hand at cooking 
up some chinnuku jyushii to mark the 
seasonal transition. 

To prepare the dish, peeling the 
taro root skin took some time and ef-
fort. Wiping my hands of the taro’s 
gooey texture was a little annoying, 

but it was worth it be-
cause the recipe turned 
surprisingly well. Not 
really a fan of jyushii, I 
still couldn’t stop eating 
the seasoned rice.

Taro may be some-
thing you don’t eat very 
often, but in Okinawa 

root vegetable at farmer’s markets, 
especially in the autumn and win-
ter months. It is also noteworthy that 
“chinnuku” is low-calorie food rich 

improve your digestion and blood cir-
culation.

So, enjoy this healthy way to keep 
warm and enjoy the season on Oki-
nawa!
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E
veryone loves a good barbecue - delicious meat sizzling on a hot 
grill, waiting patiently while the smokey goodness tickles your 
senses as you pair each bite with an array of condiments. Japan is 
no different in their enjoyment of BBQ. Called yakiniku, this Jap-

anese bbq style is 
more hands-on and 
is a food experience 
everyone should try.
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So what even is yakiniku? Yakiniku is a Japanese grilling style where 
bite-sized pieces of meat are cooked over a charcoal grill or electric/
gas griddle on mesh or iron plates. Everything is cooked together on 
the same grill, and rice is often served on the side along with cabbage 
and other raw vegetables. The fun part about yakiniku is that the meat 
is served raw and you cook it yourself. Be sure to pay attention though. 
There have been many times when I’ve placed a piece of meat on the 
grill, got distracted, and by the time I remembered, it ended up very… 
crispy. 

Yakiniku is kind of a social activity within a meal as most of the time 
people go in groups with friends, family, or coworkers and you cook it 
together. I have many fond memories of being invited to yakiniku bbq 
parties and leaving them feeling full and happy after great conversation. 
Since you have to wait a bit for the meat to cook, it gives everyone time 
to chat and catch up. 

In Japan, yakiniku can be eaten at home (using a small yakiniku grill), 
outdoors (some parks and beaches have dedicated grilling spaces), and 
of course in restaurants. Japan has no shortage of really good yakiniku 
restaurants with prices ranging from 1000 yen per person to some fancier 

-
nitely get your money’s worth and probably won’t be hungry for a while.

What is yakiniku? 

The history 

Types of meat u

Yakiniku has an interesting history 
the western bbq style, but in the early S
thing more like the Korean bbq style 
is where the yakiniku of today origina
grants in Osaka and Tokyo introduced t
popularized the consumption of offal a
be thrown away back then. Over the y
more to what we know it as today. Un
not often marinated and is cooked in 

Korean-style meat like kalbi and bulgo

Many different types and cuts of m
though the word meat (niku) is in t
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Pork

Beef

Chicken
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of yakiniku

sed for yakiniku

How to eat yakiniku
in Japan. Originally it referred more to 

Showa era the meaning shifted to some-
we know today. In fact, it is said that 

ated from. Around 1945, Korean immi-
this style of restaurant to locals and even 
and other animal parts that would often 
years Japanese people adapted yakiniku 
nlike Korean bbq, Japanese bbq meat is 

bite-sized pieces which are dipped in 

ogi in many restaurants.

meat are used for yakiniku, and even 
the name, yakiniku can also include 

Once you sit down at a yakinuku restaurant, you’ll be presented with 
quite a few choices. You can order things a la carte in some cases, but the 

course depends on the number of people in your party, but menus usual-
ly state how many people each 
one feeds. Some places may 
even offer a tabehoudai aka an 
all-you-can-eat course.

Before you know it an ar-
ray of juicy meats and color-
ful vegetables will be brought 
out to you, but how do you go 
about eating it? First, let the 
grill heat up before you put 
anything on it. Then choose a 
few pieces you would like to 
get started with. Usually, there 

will be tongs and chopsticks provided to use only for placing the meat 
on the grill, so be sure to use those instead of the utensils you will be eat-
ing with. Everyone has their own method. Personally, I like to place a 
few thick cuts along with some cuts that will cook a bit quicker so I have 
an ongoing rotation of different meats ready to eat. You can also place a 
few vegetables on the grill, but be mindful that some cook quicker than 
others. The center of the grill is usually the hottest and where things will 
cook the quickest. The mesh grill will sometimes need to be replaced 
mid-meal, but just ask the staff and they will bring you a new mesh.

-
etables, and when you think it’s done, take it off the grill and dip it into 
your sauce of choice before eating it. Some meats, like kalbi or bulgogi, 
do not need any sauce as they are pre-marinated. For meats like tongue, a 

other meats, a Japanese bbq sauce is ideal - usually a mix of soy sauce, 
sugar, mirin (rice wine), and maybe some sesame oil and garlic. If you 
are feeling creative, you can try out your own original combination of 
meat and sauce - it’s up to you!

the grill and give yakiniku a try. It’s a hands-on, social dining experience 
you won’t forget!

TI-MEAT 
YAKINIKU
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Motsu (Offal)
Horumon

Seafood

Vegetables
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Sushi will always have the enduring image of 
-

cally think that they will just have to miss out on su-
shi when they visit Japan. However, sushi isn’t just 

can be found on restaurant menus through the year. 

Japan is a very seasonal country, for example there 

and vegetarian sushi can be seasonal too – which 
allows you to try different sushi throughout the year 

look at the menu if you look very closely you will 

you want but don’t want bonito used in the sauce 

so many different sushi joints in Tokyo, and across 
Japan, so it is worth having a browse online to see 
what is on the menu for each one.
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Temaki means “handroll”, and as the name suggests, is rolled 
by hand. The sushi chef folds a small rectangular sheet of 

over-the-counter sushi restaurant, hands this by hand to the 
customer. This is not tightly pressed like the maki-zushi and 

natto, or fermented soybeans. Natto has a sticky texture so 
may be a bit messy to eat but it is popular for its taste and 

nutrient-rich sushi option for vegans and non-vegans alike. 
Wakame or seaweed salad is dressed with soy sauce, mirin, 
sesame oil, sesame seeds and red chili, then piled on top of 
sushi rice and secured with a strip of nori seaweed.

Chirashizushi means “scattered sushi”, and is Japanese dish of 
sushi rice topped with various ingredients. Takenoko chirashi-
zushi is sushi rice scattered with bamboo shoots (takenoko) that 
have been simmered in a broth. Takenoko is typically avail-
able during the spring season, and when simmered, the bamboo 

best to check.

Inarizushi is made of a fried and sweet tofu skin pouch that 

offered to the Gods at shinto shrines, as it is said to be a fa-
vorite snack of the fox, the messenger of the gods.

Shinko is a generic term for pickles, and is a popular order 
for a change in taste and texture. Takuan is a pickled radish, 
usually bright yellow or brown in color, and has a crunchy 
texture and somewhat tangy taste. This is a tasty and re-
freshing vegan sushi option for all.

The combination of ume (Japanese pickled plum) paste, re-
freshing shiso (perilla herb) and sweet cucumber is another 
staple vegan sushi order that serves as a palate cleanser in 
the middle or to end off the meal.

Maki-zushi itself isn’t a vegan or vege-
tarian sushi, but when you have control over 
the ingredients then it can become perfect 
for anyone, regardless of their dietary re-
quirements. The name literally means rolled 

is laid on a bamboo mat, then rice is spread 

out over it, and then toppings can be added 
– these literally can be anything including 
ingredients mentioned above and below in 

roll has to be cut carefully sideways.
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-
etarians and vegan sushi-eaters, it simply has a slice of cu-
cumber wrapped in a thin roll of rice and seaweed. This is a 
popular starter or palate cleanser for the regular sushi diner 
and can be found in all good restaurants and even supermar-
ket aisles.

Kampyo, or pickled gourd, is thought to aid digestion, and 
so is often ordered at the end of the meal. The gourd is pick-
led brown and has a taste that can be described like a sweet-
ish soy sauce.
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Nigiri sushi, where the sushi chef takes 
a ball of vinegared rice and presses it into 
the shape of a small log, is one of the most 
common types of sushi. The sushi chefs can 
prepare these to exactly the same size and 

weight just by touch, without any weighing 

fresher the sushi will be, and master chefs 
can prepare these edible gems in just a few 
precise moves.

Shiitake is a type of mushroom which has a strong and sa-

stock. When used in sushi, the mushrooms are usually 

enhance the fragrance. The juicy texture and rich taste of 
shiitake mushrooms makes this vegan sushi an extremely 
satisfying morsel.

Avocados have quickly gained popularity in recent years, 
so much so that prices around the world have started ris-
ing—and here in Japan it is also popular in sushi! In nigiri 
form, the rice comes topped with a slice of avocado, usually 
lightly seasoned with salt and fastened together with a thin 

sushi makes it a popular form of vegetarian and vegan sushi.

Eggplant in Japanese is nasu and is a common item in res-
taurant menus because it is so tasty. This is a special sushi 
that most visitors to Japan miss out on, but which is a must-
try for anyone regardless of their dietary requirements. Egg-
plant sushi is served either grilled, for a melt-in-your-mouth 

can even try this as tempura eggplant served with grated 
ginger, it’s very popular and of course delicious!

You might not think that eggs go naturally together with su-

sweet omelet popular in Japanese cuisine. Tamagoyaki ni-
giri is a rice ball topped with a slice of omelet, this is then 
usually wrapped with a thin slice of seaweed. It is good to 
clarify if dashi has been added to the omelet, and some res-
taurants may offer to make the tamagoyaki sushi for you 
without dashi upon request.
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ne of the enduring images of 
Japanese food is of course sushi, 
which in a way you could call one 

roots lay in how fermented rice was great 

-

sushi is believed to have been dreamed up 
by a chef in 1824 in Ryogoku, Tokyo, and 
it was popular with riverside workers. Nor-
mally served at street stalls, it was certainly 

today. It was quite a different world to the 
modern version where sushi is popular in 
expensive restaurants.

However, regardless of whether you are 
going to an expensive sushi restaurant or a 
more modestly priced one, a sushi restaurant 
isn’t going to help if you are hungry but are 
a vegetarian. However, sushi doesn’t neces-

to Japan sushi is a major attraction and ac-
tually there are many vegetarian and vegan 
options available. To help make your food 
tour absolutely perfect we have brought to-
gether some of these.

%�&'�(!)!�

Let the good Let the good 
times roll!times roll!
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