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TURNING HEADS
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STORY AND PHOTOS BY TAKAHIRO TAKIGUCHI,
STRIPES JAPAN

nly a few hours’ drive from most bases in the Kanto Plain, Sawara in Chiba
Prefecture is an attractive town, known as “Koedo,” or little Edo, that pre-
! serves the original townhouses and streets from the Edo period, allowing .. /
for a glimpse at the former glory of the samurai capital. ‘.. r

] Situated along the Tone River, Sawara accommodates various canals, ponds
~ and waterways. The district is known for being a host to beautiful iris flowers,
which draw many locals to enjoy them during the rainy season in early summer.

Chiba
Prefecture

Speual 8-page

pll"Ollt II‘ISIdE! SEE SAWARA ON PAGE 2

MAEN ge

i AEN I new
TS NoW 47 NI Ready,Set,  ...... .5

Streaming video service

afn-now.myafn.net r—.v o afngo.net



A STARS AND STRIPES COMMUNITY PUBLICATION

SAWARA Lovely settmg

2 STRIPES JAPAN 80 YEARS IN THE PACIFIC JUNE 20 — JUNE 26, 2025

e e
PACIFIC

Max D. Lederer Jr.
Publisher
LauraLaw
Chief Operating Officer

Lt. Col. Marci Hoffman
Commander

Scott Foley
Revenue Director
Chris Verigan
Engagement Director
Marie Woods
Publishing and Media Design Director

Chris Carlson
Publishing and Media Design Manager
Eric Lee
Revenue Manager

Enrique “Rick” W. Villanueva Jr.
Japan Area Manager

Kentaro Shimura
Production Manager

Rie Miyoshi
Engagement Manager
Denisse Rauda
Publishing and Media Design Editor

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

Layout Designers
Yuko Okazaki Kayoko Shimoda
Yurika Usui

Multimedia Consultants

Max Genao Doug Johnson
Hans Simpson Chae Pang Yi
Benjamin Yoo Gianni Youn ™ SAWARA IRIS PARK

Robert Zuckerman

Graphic Desi = = ADDRESS: 1837-2, Ogishima, Katori City, Chiba Pref.
Mamom'{ﬁgu,_!‘ e,i;ﬂﬂ;ﬁ‘Hasegawa HOURS: Tue. - Sun., May 24 - June 22 (Iris festival): 8 a.m. - 6 p.m., June 23 -: 9
Yukiyo Oda Yosuke Tsuji P a.m.-4:30 p.m.
Sales Support [=] i ADMISSION: May - August, adult: 600 yen, middle and elementary schoolers:

Naoko Asato
Yeseul Kim

Tomoyo Hoshino
DongJuLee
Yoko Noro Yusuke Sato
Kanna Suzuki Saori Tamanaha
Toshie Yoshimizu

For feedback and inquiries,

contact Customerhelp@Stripes.com . s SAWARA TOURIST CENTER
= ADDRESS: 74-31 Sawara |, Katori City, Chiba Pref.
To place an ad, call DSN 227-7370 B HOURS: Tue. - Sun., 10 a.m. - 4 p.m.

japan.stripes.com/contact

CONTINUED FROM PAGE 1

For the famous blooms, visit Sawara
Iris Park, where there are over 400 dif-
ferent types of irises and over 1.5 million
iris flowers in total between June and July.
You can catch a park full of white, pink,
violet and blue irises. The ponds, small
rivers and bridges, ‘along with traditional
boats operated by ladies in blue kimonos,
brought a touch of nostalgia.

Hop on a boat to enjoy the irises on wa-
ter. The park’s souvenir shops offer iris
flowers, local food and sweets, and even a
sweet potato ice cream!

Be sure to stroll around the center city
of Sawara after visiting the park.

With a classic-looking wooden bridge,
the old town of Sawara is surrounded by
storehouses and merchant buildings, still
standing and in remarkable condition, dat-
ing back to the late Edo period. Willow
trees line the riverbank and the streets are

fE surrounded by dark-brown wooden build-

.1ngs and grey-tiled roofs, making you feel

like you’ve been transported into an old
samurai movie.

Back in its heyday, Sawara’s waterway
was vital for the transport of soy sauce,
miso and rice from the countryside. Some
of the wooden boats are still around and
you will see a few of them, except now
they carry tourists instead of food.

During rainy season, Sawara is the
place to go if you want to enjoy graceful
iris and hydrangea in a traditional Japa-
nese setting. Check it out!
takiguchi.takahiro@stripes.com

300 yen, September - November and April, adult: 200
yen, middle and elementary schoolers: 100 yen , Decem-

ber - March, free
PHONE: 0478-56-0411

PHONE: 0478-52-6675

DRAGON HIL l

Room Package

Stay at Dragon Hill Lodge to be right in the center of Seoul's attractions,
and also enjoy onsite access to services and facilities serving our U.S military and DoD communities.

$499

USAG YONGSAN

DSN: #315-738-2222
or #02-790-0016 ext.1

reservations@dragonhilllodge.com

www.dragonhilllodge.com
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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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STORY AND PHOTOS BY
TAKAHIRO TAKIGUCHI,
STRIPES JAPAN

kasaka, located in the center of Tokyo and a

short 20-minute walk from Hardy Barracks, is

known for being an upscale district. Here you’ll find
Akasaka Palace, the Prime Minister’s official residence, first-
class hotels, Michelin-starred restaurants, a broadcasting station
and numerous foreign embassies and office buildings packed into
one area.

Let’s stroll around the stone-paved street near TBS broadcast-
ing station, also known as “Big Hat.” There is a large shopping,
restaurant and residential complex called “Akasaka Sacas” where
you can find a variety of unique food and souvenirs on the street.
During mealtimes, the street becomes very busy with business
and traveling folks who form a line in front of popular eateries.

Originally, Akasaka was a residential district for feudal lords
during the Edo Period (1603 — 1867). The area was then devel-
oped as home to high-ranking government workers, military
leaders and businessmen in Tokyo. Geisha houses and premium
eateries were also built to entertain these wealthy figures a cen-
tury ago. Go off the main street and explore the side streets where
you’ll find trendy, high-end “ryotei” Japanese restaurants housed
in chic, classical buildings.

Across the large Akasaka Intersection down the street from
TBS, is Hie Jinja, a Shinto shrine and famous Tokyo power spot.

* Nagasaki WAGYU Designated Restaurant
* Child Friendly

* English Menu
* Large Wine Selection

Although

the picturesque
shrine is located high
on a hill, there is a large es-
calator to take you up. The top of

the escalator offers a nice view of Aka-

saka, and the shrine itself has stunning ver-
million shrine buildings worthy of a photo or two.

Every other year in mid-June, Hie Jinja hosts Sanno
Matsuri, one of Japan’s three biggest festivals (along with Kyo-
to’s Gion and Osaka’s Tenjin Matsuri). The festival draws thou-
sands to enjoy the processions, performances and festival food.
The next one is expected to take place in mid-June in 2026, ac-
cording to Hie Shrine.

So, when you stay at Hardy Barracks or New Sanno, be sure
to walk around Akasaka to feel some high-end atmosphere that
Tokyo has to offer!

takiguchi.takahiro@stripes.com
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T TEM PLE UNIVERSITY

Use Your Gl Bi“ to

Earn an American Degree in

Tokyo

Admissions Counseling Office

Japan Campus

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

www.tuj.ac.jp #TUJapan 000
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Things to know

ADDRESS: 6-1 Jonai, Odawara City,
Kanagawa Prefecture

CASTLE TOWER ADMISSION: High

schoolers and older - 510 yen, elementary Camp.iaN":F Atsugi
and middle schoolers - 200 yen.

SAMURAIKAN ADMISSION: High Yokosuka NB
schoolers and older - 200 yen, elementary ODAWARA 'y

and middle schoolers - 60 yen.

NINJAKAN ADMISSION: Highschoolers
and older - 310 yen, elementary and
middle schoolers - 100 yen

PHONE: 0465-23-1373

Kanagawa Prefecture

Majestic castle offers superb day trip-destination in Kanto Plain

STORY AND PHOTOS BY
TAKAHIRO TAKIGUCHI,
STRIPES JAPAN

jestic castles, Odawarajo is a great
day trip destination from bases in the

Kanto Plain. From Camp Zama or NAF

S elected as one of Japan’s most ma-

Atsugi, it is only a 40-minute drive away.

Originally founded about 550 years
ago, the Odawara Castle has been a land-
mark of the western Kanto area with its
5.5-mile-long circumference, four-story
tower, dozens of turrets, moats and stone
walls.

The current four-story castle tower is a

concrete reproduction of the original. En-
ter the tower to check out the castle’s his-
tory in exhibits featuring facts and figures,
details on its founder and feudal lords and
battles fought.

The castle’s grounds include a vast flow-
er garden spread along stone walls, a clas-
sical teahouse and a couple of museums

)

housed in traditional buildings, which dis-
play historical armor, swords and facts and
figures of Ninja warriors.

Odawara Castle is a nice way to spend
the day outside. There are a variety of res-
taurants, ice cream parlors and souvenir
shops around the castle, too!
takiguchi.takahiro@stripes.com

near

MCAS
Iwakuni

BY TAKAHIRO TAKIGUCHI,
STRIPES JAPAN

hile spring is flourishing on Japan’s main-

land, you’ll notice different flowers taking

center stage throughout the most refreshing
season of the year.

Sera Kogen is a short two-hour drive from MCAS
Iwakuni and is home to four huge flower farms grow-
ing moss phlox, nemophila, roses and wisteria.

Flower Village Kamu no Sato reopened for hydran-
gea and hollyhock blossoms on June 7, so make plans
to enjoy the colorful beauties.

At Sky Flowerbed Hana no Mori you can enjoy
7,200 roses of different varieties year-round. The
farm’s Rose Festival runs until the end of June and of-
fers rose-themed experiences, foods, goods and more.

Walk through the spacious farms where colorful
flowers spread as far as the eye can see and enter this

springtime dreamland.

After you’ve enjoyed the local blossoms, make a
stop for a delicious lunch or early dinner at Ramen
Café Pig Bone. This ramen shop offers some tasty
noodles to make your trip to the area complete.

Yasuhiro Muneno of Stars and Stripes [wakuni Of-
fice recommends the ramen lunch set made up of ra-
men noodles with pig bone broth, karaage fried chick-
en, salad, steamed rice and pickles for 1,180 yen ($8).

“The thin but well-springy noodles of ramen paired
well with the rich and savory pig-bone broth,” Mune-
no said. “The karaage is very crispy and juicy and that
goes well with the hot broth with rich flavor. It is a
nice lunch set to sample before or after exploring vast
flower fields.”

Make plans for a fun, quick trip for flowers and a
side of ramen.
takiguchi.takahiro@stripes.com

Ramen Café Pig Bone

HOURS: Thurs. - Tue., 9 a.m. - 2:30
p.m., 3-10:30 p.m.

ADDRESS: 1012-3 Hongo, Sera Town,
Sera-gun, Hiroshima Pref.

PHONE: 0847-22-0981

Sky Flowerbed Hana no Mori

HOURS: 9 a.m. -5 p.m.
ADDRESS: 1405 Tobarisoraguchi,
Sera-cho, Sera-gun,
Hiroshima Pref. (af--10|
PHONE: 0847-29-0122

=]

Sera Fuji-en Wisteria Park

HOURS:9 a.m. -5 p.m.
ADDRESS: 1124-11 Bessako, Sera
Town, Sera-gun, .
Hiroshima Pref. [=]3:

PHONE: 0847-22-0020 :
(]
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Tomoko Hyatt has been designing annual road tax stickers for U.S.
Forces Japan since 2018. Photos by Joshua L. DeMotts, Stars and Stripes
S —

ROAD TAX ART

AF civilian’s colorful sticker designs turn heads

BY JUAN KING,
STARS AND STRIPES
Published: May 22,2025

YOKOTA AIR BASE — Tomoko
Hyatt has no formal art training,
but her designs are in high demand
across Japan, displayed by tens of
thousands of people and growing
in popularity.

Hyatt, a civilian employee
at this U.S. airlift hub in west-
ern Tokyo, creates the colorful
sticker that anyone under the sta-
tus of forces agreement must dis-
play each spring on their personal

vehicle to prove they have paid the
annual Japanese road tax.

“I’ve always admired art and
artists,” she told Stars and Stripes
this month via Messenger. “My
mother once enrolled me in a
drawing class when I was 6, not
because I showed talent, but to
get me to sit still for more than 30
minutes.”

As forms manager for the 374th
Communications Squadron, Hy-
att is responsible for procuring the
annual road tax sticker — an adhe-
sive disc with a holographic print,

Tricare accepted

displayed on windshields and mo-
torcycles.

“Some people might remember
that the stickers used to have the
same crane pattern, just in differ-
ent colors each year,” she said.

In 2018, she began designing
the sticker herself, starting with a
fresh take on the traditional crane
motif. The following year, she
drew inspiration from Japanese
Emperor Naruhito’s accession to
the throne.

“I wanted to mark the occasion
by redesigning the road tax decal,

English speakmg US board-certlﬁed

A

making it more meaningful for the
U.S. Forces Japan community,”
she said.

Her designs have since gained
popularity, each year reflecting
traditional themes such as drag-
ons, tigers and cherry blossoms.
This year’s sticker features a ser-
pent, inspired by the current Chi-
nese year of the snake. Mount Fuji
and a torii gate also make an ap-
pearance.

“I design dozens of options an-
nually, and only one is selected,”
she said. “It’s a long but rewarding
process.”

Hyatt said she submits between
10 and 20 designs to her squadron
for consideration. Her command
trims the selections
and sends them to

¥

A

patches, ceramic ornaments and
stickers.

“The artist is INSANELY tal-
ented,” Chelsea Morrison, a con-
tractor’s spouse at Yokota, wrote
April 27 on the unofficial Yokota
Community Facebook page.

“I’'m pretty excited to see that
Tomoko is opening up orders for
patches, not only for this year’s
designs, but the last few years,”
Morrison told Stars and Stripes in
arecent email. “I’ve been very im-
pressed with the designs, I collect
patches, I put them on the roof of
my car and I’'m so excited to add
some from her.”

Hyatt said her work had been
pirated by individuals who used
her designs on
collectible coins

./_wbxv \./ b/v, Sy
=

the USFJ Provost without her per-

[EXCLUSIVE NEWS FROM:
STARSU#STRIPES.

just a short walk trom The New Sanno Hotel Marshal’s  Office mission. She re-
. ] for final input be- WWW~S'“PeS‘C0m ported the in-
« Laser hair removal (Diode & YAG) fore finalizing the fringement to

« Botox

« Tatoo removal
e Men’s (ED, AGA)

Dr. Robert K Kure

« Botox for migrane headaches

« Restylane, Juvederm

« Retin-A, Obagi, Sun Spots treatment

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

» Reconstructive surgery

Albert Einstein College of Medicine, NY
UCLA Plastic Surgery
(Chief Resident)

Laser Hair Removal
50°/°off ~one time offer~

(some restrictions apply. Ask for details)

Certified by the American Board of

Plastic Surgery
Over 18 years of experience in the U.S.

)
A book
“New You
with Botox"
is given fo
all new patients!

Foreign insurance accepted

Member

O

American Society of
Plastic Surgeons

Meiji dori [_]

PLAZA
CLINIC [ e

Hiroo Crossing

PLASTIC
Yol SURGERY

Tel. 03-5475-2345

English is spoken - Open on Saturday

Hiroo 5-5-1 4F, Shibuya-ku

TS5 0U=w D

www.plazaclinic.net

design. The decals are displayed
on vehicles at U.S. bases across
Japan.

Despite her lack of formal train-
ing, Hyatt taught herself the craft.

“I'm mostly self-taught,” she
said.

Her husband, Matthew Hyatt, a
meteorological technician with the
374th Operations Support Squad-
ron, has a background in graphic
design and introduced her to Ado-
be Illustrator.

Her work has sparked a follow-
ing. She recently launched a Face-
book page — Tomoko’s Tokyo
Treasures — where she sells items
featuring her designs, including

“I’ve always admired
art and artists,” she told
Stars and Stripes this
month via Messenger.
“My mother once

enrolled me in a drawing

class when I was 6,
not because I showed
talent, but to get me to

Yokota’s legal office after consult-
ing her command.

Despite that setback, her audi-
ence continues to grow. More than
200 people from Yokota and oth-
er bases have contacted her about
purchasing merchandise featuring
her work. Nile C. Kinnick High
School on Yokosuka Naval Base is
one her main customers, she said.

“People have encouraged me to
pursue my art, and I’ve expanded
into designing ornaments, coast-
ers, bags and apparel,” she said.
“It’s always a thrill to spot my de-
signs out in Tokyo.”
king.juan@stripes.com
@juanking_17

Stripes Japanis A Starsand 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.

sit still for more than 30

minutes.” { :
d. "
- Tomoko Hyatt ol ~ SO -
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Tomoko Hyatt poses with U.S. Forces Japan road tax stickers that feature her
artwork.
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Stripes Sports Trivia

How many clubs is one allowed to have in their bag during a round of golf?

Answer -

Calls accepted 7 days a week

USHIHAMA PET CLINIC

lish

042-553-0046 anglaton
) se\'\'“"es
Credit Card or Cash Payments Accepted Located outside Yokota AB, Ushihama Pet * Complete Vaccinations p\'°‘"de

OPEN 7 DAYS A WEEK 0900 until 2000

Clinic has been serving military community
pets since 1977!

¢ Health Checkups
o Full Dental

for more details!

o Kawagoe

= = . Providing top care in all aspects of pet and
g B o E 'm exotic pet needs is our specialty! e Intensive Care Unit Surgery
- g E Our goal is to keep your pet Healthy & with Hospitalization
: a ; e s B ; Happy during your stay here in Japan. o Spay/Neuter
" ©an o 3 PREVENTIVE CARE AVAILABLE - Cesarean, & much more
s it R

To Hachiodi
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pPiv YOU
KNOW?

cross Japan during July and

August, traffic in residential areas

may be affected as local residents
parade in festive attire, shouting
“wasshoi” through the streets carrying
portable Shinto shrines - called mikoshi -
on their shoulders.

STARS‘L\ 4 STRIPES DoD authorized printer

PRINTSH¢P

Get a quote or place
Ashi [Foot]

Language Lesson

Used Car Dealer

TO
REAL SPEED A(,J:r =

* PRE-OWNED VEHICLES
e AT AFFORDABLE PRICES!

» 90-Day Warranty w/ 2 Free 0il Chang
» Payment Plans Available

« CLEAN AND RELIABLEL —— e
w7 A

ENEE |

www.realspeed.jp [8]'4.

The Weekly Crossword by Margie E. Burke
ACROSS 1 2 3[4 5 6 7 |8 9 10 [11 [12 [13
1 "Famous" cookie = = =
guy
5 Not quite shut 17 18 19
9 One who's not
i 0 21 22
14 2022 Jordan 23 24 25
Peele flick
15 Bitof baby talk  |© ¥ |® 2 %0
16 "Easy on Me" 31 2 33 |34 35 |36
singer
17 Much-loved 87 38 39
19 Burrowing 20 41 42
rodents
20 Ultimate goall 43 44 45
21 Direct info w6 127 75 5o 150
source
23 Marginal marking|5’ 52 53 54 |85 (56
25 Vintner's vessel = =5 55
26 Electrician's
device 60 61 62
29 Put out = = =
31 Beer topper

32 Like legal voters
37 Ship of Greek

Copyright 2025 by The Puzzle Syndicate

myth 2 Daybreak, 35 Make 47 SAG member
38 Dry cell part poetically corrections 49 1965 march site
39 Surfer's 3 Kind of column 36 Cub Scout 50 Basket material
concern 4 Reef predator groups 52 Emerald Isle
40 Restores to 5 Tainting 41 Bad-mouthed 54 Resting on
office 6 Condiment publicly 55 Cola lead-in
42 Rider's grip container 45 Excitement 56 2000 film, "
43 Rest area sight 7 Highly capable 46 Start to "got a Brockovich"

44 Basketball stat 8 Diameter halves clue" 59 Slugger's need
46 Panama, for one 9 Poor one
48 Insulating foam 10 Object of
o :s:(:;zrss 11 vAvg::ijn Answers to Previous Crossword:
53 Brisk, in music drop-offs O|P|E|L TIA|S I E|W|S
57 Case opener? 12 Kagan of the FILIUIEmMH|AB|I | THEBAIL|OJE
58 B-24 bomber of court FIA|IR|[EjA|B|E|R|R|A|T|I|O|N
Wwil 13 Bowler's button [SINJO/WIF|AIL|LEMEIX|/I|TIEID
60 __ Dame 18 Coinopening M P |A[U[S|EIMC[A[L[LIE[R]S
61 Diner offering 22 In aclingy A|IVIEIR S|M|O|K|E|D
62 Centers of manner RIE|A|[D P R|E C
activity 24 Amphitheater |P[A|N Alo[u[n|D|E lIH
63 Cornered, in a 26 Many miles AlL|S B|O/D ERMU|S|A
way away P|R|UIN|E|R L|E|M
64 Very Soho 27 Additional H|A|P|PIEIN/SEIS|L|E|E|P
65 Spic-and-_____ 28 Judicial officer |[A|{D|O|R|IE/DEMS|T|A|RIT|IL|EID
30 Recoveries M|A|L|E|F|A|[C|T|O|R HIA|Z|E
DOWN 33 Understood AlG[E S!N olu/N[SIME|1[R[E
1 Neat anagram 34 Perfect model [LIE[S|S T|O|N|E SIN[A|P

SUDOKU Edited by Margie E. Burke

Difficulty: Easy Weekdays 9 a.m. - 6 p.m.
HOW TO SOLVE: & Saturdays 9:30 a.m.-4 p-m.
9 Each row must contain the Closed Sundays
numbers 1 to 9; each column must
7 1 8 5 contain the numbers 1 to 9; and USED CAR DEALER .
each set of 3 by 3 boxes must NLY 5 MINUTE WALK FROM WEST GATE!
4 9 3 7 contain the numbers 1 to 9. ONE STOP SHOP USED CA_R EXPERTS Don Quijote []
e Registration Included in Price \‘!"/“'@‘“‘BM%’\“'\,} e Route 16
1 Answer to Previous Sudoku: e Wide Selection of Vehicles \\f;’ \;“,/ . o
e Payment Plans Available N 2 v erminal,Gate
2/86/9/3/4|5/7/1 ® Auto Insurance Provider \J»‘ NESRSSN
e Warranty Included et 3
3 2 1 6 5/13 8 67|29 4 e Cash Back for Car Junking! W""'re?.ﬁf..',‘},ﬂ;ﬁh‘
6 5 9 3 7/4/9(2/5/1|8/6/3
112/7|16/4/8|9|3|5
4 3 7 5 8/3/5(7/9/2|1]4]6
5 3 9 6/9(4|/5/1/3/7/2/8
9/6/1|/4|2/5(3/8|7
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No matter where
you’re filing taxes,

Get expat tax expertise when you need it.
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- Kadena Air Force '
Kadena Shopping Mall, Bldg. 412, Kadena Air Force Base, Okinawa Tel 036-868-2285

Concession Mall, Bldg. 1002, Camp Foster, Okinawa Tel 098-971-9307
Bldg. 1559, Yokosuka Naval Base, Yokosuka Tel 046-896-5070

Only remote service available Japan@hrblock.com
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umid weather throughout most of the coun-
try is the perfect breeding ground for creative
twists on a classic frozen treat. Japanese com-
panies and independent pro-
ducers take their ice cream
ame very seriously — if
sou’re vis?t]ing Japan,y you can 6 by FOOd
expect to be spoiled for choice
when it comes to flavors.

It goes without saying that you’ll easily find classic
ice cream flavors like vanilla, chocolate, and the ex-
tremely controversial chocolate mint. But if the oppor-
tunity presents itself, traveling foodies should give one
of these 35 unique twists, ranging from fruity varieties
to there’s-no-way-that’s-good flavors.

1. Ramune

(Japanese soda)

Let’s start with one you probably
already know about: ramune. This
Japanese soda, one of Japan’s
must-try drinks, is a popular flavor
forall types of sweet treats, but it is
especially popular among children and
adults alike when it comes in ice cream form.

MUST-TRY
DRINKS

2. Milk

Milk-flavored ice cream may not be exclusive to Japan,
but it can be hard to find outside of Asia. Milk ice cream
is creamy (duh), rich and filling. It’s also a perfect
flavor to pair with almost any other ice cream flavor,
including ramune and fruit sorbets. It’s best used as a
mixer if you’re ordering a double or triple cone.

3. Shirasu

Shirasu (or Japanese whitebait) are
small white fish. In the
Kanto region, they
are most commonly
associated with
Kamakura in
Kanagawa Prefecture. Typically,
you’ll find shirasu as a topping
in kaisendon (seafood bowls) or
mixed in a tamagoyaki batter as
a savory street food, but you
can also find ice cream topped
with shirasu in select shops in
Kamakura and Enoshima.
This one is definitely for
adventurous eaters!
Photo courtesy of Stripes Okinawa

SHIRASU

4. Gyoza

Yes, you read that right. Gyoza
izakaya Dandadan Sakaba
has gyoza ice cream on its
menu. This unique dessert
comes with two gyoza skin
senbei, in case you crave the
crunch. Definitely a flavor that’s out there and makes
for a great night-out story.

Dandadan Sakaba is a chain with locations around
Japan, but here’s a quick list of their locations in
Japan’s top destinations:

B Dandadan Sakaba Shibuya (Tokyo)

B Dandadan Sakaba Naka-ku (Nagoya)
M Dandadan Sakaba Namba (Osaka)

M Dandadan Sakaba Chuo-ku (Fukuoka)

5. Adzuki

(Japanese red beans)

Adzuki is a quintessential ingredient in wagashi. It’s
not overwhelmingly sweet but still satisfies if you’re

in the mood for a treat. Japanese company Imuraya’s
adzuki bar has consistently been one of Japan’s best-
selling ice cream products. If you’re already planning
to travel to Hokkaido, chances are you can find hard or
soft-serve ice cream, too.

6. Shine Muscat grape

Grape is another staple
summer flavorin Japan —
specifically the Shine Muscat
variety, which was first grown
and harvested in Japan in
the late 1980s. This luxurious
Japanese fruit is generally
considered a late summer
flavor, though you can find
Shine Muscat ice cream throughout the warm season.

P -

7. Lavender

Did you know you can find lavender-flavored ice cream
if you visit a lavender farm? Furano in central Hokkaido
is famous for its lavender fields, but you can visit these
three lavender farms around Tokyo to get a taste of
creamy, lavender goodness without leaving Kanto.

JUNE 20 - JUNE 26, 2025

8. Yubari melon

Yubari melon is a type of cantaloupe melon grown

in Hokkaido in the town of Yubari, not too far from
Sapporo. This melon is known to be especially sweet
and fragrant — and also particularly pricey. Definitely
on the top of the list of Japan’s luxury fruit lineup,
but you can taste Yubari melon without splurging too
much by searching for Yubari melon ice cream.

9. Kyoho grape
That’s right, there are not
one but two Japanese

grape ice cream flavors on
this list. Kyoho grapes are
purple grapes that have been
cultivated in Japan since the
1930s. They are significantly
more sweet than the Shine Muscat varieties. If you like
grapes and you like sweetness, then opt for Kyoho
grape ice cream!

It’ll come as no surprise to know that in the spring, you
might also find sakura-flavored ice cream (sometimes
even sakura mochi-flavored ice cream). The flavor will
be subtle and light, much like the shade of pink this ice
cream tends to be, but it makes for a refreshing dessert
nonetheless.

11. Chestnut

Continuing with seasonal flavors, around September
and October, keep your eyes peeled with
chestnut-flavored ice cream. Like some of the

others on this list, this flavor is usually seasonal

and available for a limited time only!

12, Miyazaki mango -
Another luxury fruit flavor on this list - - .
(yes, there are many) is Miyazaki »

mango. Nissei, one of Japan’s {S ¢

leading producers of soft cream,
produces an array of limited-edition
premium flavors under its Japan
Premium brand, and one of its summer
flavors is Miyazaki mango. You need to
plan a trip to Miyazaki Prefecture to try
this one, but it might just be the best
mango ice cream you’ll ever taste.

13. Amaou

(Japanese strawberries)

Strawberry ice cream is obviously available

in plenty of other countries, but only in Japan can you
find Amaou-flavored ice cream. If you’re thinking that
Japanese strawberries are not that different, think
again. These strawberries, primarily grown in Fukuoka,
are known for their size and rich flavor.

14. Corn

Japan does have a penchant for savory ice cream
flavors. Nissei has an Aomori-exclusive corn flavor.

If you like sweet corn, you might like corn ice cream.
Sure, it’s a bit of a trip to get there, but hey, northern
Japan is way cooler in the summer.
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¢ experience
crafted

Angus Rump 300g
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ANGUS BEEF a
For ANGUS RUMP, we use premium Black Angus beefs,
Outback Steakhouse starts fresh every day to create Fresh from the Midwest | raised in the Midwest, U.S. and finished on corn for

the flavors that our mates crave most. Our signature exceptional flavor and tenderness.
steaks are seasoned, hand-carved to order and grilled
to perfection. Our specialty is Thick Cut Roast Beef of-

fered during weekend dinnertime. But there’s so much ' ' Jhic00gga2- 4200 Ebinad’ ViNAWALK
more to enjoy, including our famous Bloomin’ Onion. . _ _ station Ma’“'F"’"‘"y OUTBACK@
. , . 3 minutes walk from “Ebina” station of
So, come and enjoy our authentic American food and . . Library I—/
Odakyu Line and Sotetsu Line

let us make you feel at home. Or, get your food to go and L ARADA DENKI
enjoy it relaxing at home. UBER EATS orders are avail- B auhar | 1B SHOPPERSPLAZA Seven E?ﬁé:

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

Shlbuya Shlnagawa Takanawa Shmagawa Konan :  Ikebukuro Makuhari :  Maihama

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

Authentic,
juicyand
hearty
burgers
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Born in CALIFORNIA OVER 75 YEARS ago, Carl Karcher
had a hot dog cart and a dream. The hot dog cart be-
came CARL’S JR.®, now one of the PREMIER BURGER

BRANDS in the world, with over 3,800 RESTAURANTS in
WE ARE AUTHENTIC, WE ARE JUICY, WE ARE HEARTY AND NOW... over 42 COUNTRIES. We focus on FRESH FOOD made

WE ARE IN YOKOSUKA with only PREMIUM QUALITY INGREDIENTS so that

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

OPEN

WomblGate SCOOPED REAL ICE CREAM SHAKES and HAND-BREAD-
10 00""20 30 ' a|FAn ED CHICKEN. All while you sit back and relax as WE
(L.0.20:30) -—"""' A7 g '_"‘ BRING FOOD TO YOUR TABLE with a smile as warm as

e

the CALIFORNIA SUNSHINE.
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BY TAKAHIRO TAKIGUCHI,
STRIPES JAPAN

ummer in Japan gets scorching and
S steamy. Mid-summer Temperatures
often reach 95 F or higher depending
on the region. Along with beer, watermel-
on and soomen (cold udon noodle), kaki-
goori (shaved ice) is a popular cold food

that cools us down during summer.

For many Japanese, the memories of a
banner with the red kanji letter of koori
(ice) in white and a blue background are
fond ones. These banners are seen outside
shops offering kakigoori and often meant
a sweet, snow-like treat to help us cool
down as kids.

Besides at local sweets stores, kaki-
goori can be found at matsuri and bon
odori festivals or fireworks events, along
with other festive foods.

“Kakigoori is one of the most popular
traditional cold sweets throughout histo-
ry,” says Ryusuke Koike, managing direc-
tor of Japan Kakigoori Association. “This
cold food goes back to more than 1,000
years and has been enjoyed as festive food
for special occasions.”

Kakigoori is not only available during

-

the summer, but it is a year-around cold
dessert, according to Koike.

“Since a lot of kakigoori joints make
their syrups and sauces using fruits in sea-
son, they offer different types of through-
out the year,” Koike said.

In fact, there are countless types of syr-

- ups and sauces. While many places offer

the standard strawberry, cherry, lemon,
green tea, melon and colorless syrup, oth-
ers offer unique syrups made from veg-
etables, sake, wine, or even vinegar, miso
or soy sauce.

Japanese kakigoori may remind many
of a snow cone, but there are few sig-
nificant differences between the two iced
sweets.”

“Japanese kakigoori has a really fine,
smooth fluffy ice consistency, just like
fresh fallen snow,” Koike said. “While
Americans make snow cones with ex-
treme hard ice, we would never do that to
keep it soft and fluffy.”

Besides the difference of ice, snow
cones usually come with artificial flavors,
while kakigoori uses more natural syrups
and ingredients, such as sweet beans, mat-
cha and brown sugar.

But, despite a key difference in the

TE OF

Mango Goori
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flavoring, the main part of kakigoori is ac-
tually the ice, according to Koike.

“Most of kakigoori joints pay more at-
tention on the quality of ice, rather than
varieties of syrups, since quality and con-
dition of ice determines the taste of kaki-
goori,” Koike said.

For Japanese kakigoori, extreme cold
ice is not good. For a fluffy snow-like soft
texture, the ice temperature needs to be
kept around 14 F. - —

“Since ice in freezer is usually around -
4 F, we need to take out the ice and warm
it up before we shave it,” Koike said.

Clean and transparent ice is ideal, as it
can make smooth, fluffy kakigoori. Water
that takes a long time to freeze can make
clean ice.

“Natural ice is considered the best,”
Koike said.

Why not make kakigoori yourself?

You can make a transparent ice
yourself. Wrap an ice tray with
a towel before putting it into a
freezer. This will make the ice
take longer to freeze which
should ensure the ice is
transparent, according to
Koike.

mid you k”Oh/

Kak!'goori isa Popular cold
treat in ball parks, Yokohama
Stadium offers Mikan Goorj

JUNE 20 - JUNE 26, 2025

Japanecse sumin

Then, you can shave it by using a hand-
spinning ice shaver, which can be found at
various stores for around $20-30.

The hand-cranked ice shaver is a popu-
lar kitchen item in Japan. It is fun making
kakigoori by spinning a block of ice over
a blade by turning the lever by hands. Syr-
ups for kakigoori are available at most of
supermarkets or grocery stores. ﬁ

According to Japan Kakigoori Associa-
tion, there are some tips to making tasty
kakigoori at home: Use mineral water
instead of tap water when you make ice.
Serve it in a glass bowl to make the colors
stand out, and be sure not to put on too
many toppings as it can spoil the fluffy
texture.

Now that you know, get out and enjoy
the hot Japan summer with some cool
kakigoori!

takiguchi.takahiro@stripes.com

9

(ice orange) while Jj
. e Jingu
étad!urr.l (Tokyo) offers Pine
i oori (pmeapple Ice) during
all games, Koshien Stadium

(near Osak

a) offers simple
“Kachiwari”

(literally shaved ice).

BY SHOJI KUDAKA,
STRIPES JAPAN

during the summer. But making the cold s

It doesn’t get much better than eating sh
home offers a different sense of joy.

Kakigoori-ki (shave ice machine) is a
item for families with children in this coun
like many flavors are introduced at shops ev

g "‘. R shaved iced machines are also evolving to sh
= =X R variety. But there is a trend commonly seen
 —— of them: nostalgia.

“Kyoro-chan” is a shaved ice machine t
like a cubby bear doll.

Originally released in 1976, this cute look
chine became a hit back then. When the hand

File photos
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0 Tamura Koori Hanbaiten (near Misawa)

Y Tamura Koori Hanbaiten is a long-established ice dealer. It
offers popular fluffy shaved-ice made from local Mishima
spring water with various syrups for 1,200 - 1,800 yen.
Location: 8-5-16 Konakano, Hachinohe City, Aomori Pref.
Hours: Mon.—Fri. Noon-10 p.m.
1 Sat. & Sun. 11 a.m.—7 p.m.
Phone: 0178-22-1549

‘6\’ Jindinro Lalaport Ebina (near Zama and Atsugi)
Sample Mango Kakigoori for 680 yen. The unique fluffy

milk-flavored shaved-ice, topped with rich mango sauce

~lets you enjoy the authentic taste of Taiwanese shaved ice.

¢ SHIROKUMA: originated in Kagoshima Pref.: Shaved ice with condensed milk,
small colorful mochi, fruits, and sweet bean paste, along with orange, cherry,
pineapple, and raisins on top.

¢ YUKIUSAGI: originated in Komazawa, Tokyo: Shaved ice with sake and sugar
syrup, served on New Year's Day.

e UJIKINTOKI: originated in Okayama Pref.: Shaved ice made up of matcha syrup
and sugar, along with sweet beans.

e SUDAMARI KOORI: originated in Yamagata Pref.: Shaved ice with vinegar, soy-
sauce and strawberry syrup.

<

i

aved ice
weets at

ommon
ry. Just
ry year,

1926 ~ 1976

top is turned, the cubby’s eyes move left and right.
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6 4 Hinode-en (near Yokosuka and Zama)
= The popular tea shop in Hayama Town offers kak-
igoori in various tea flavors. Among more than 10
options, macha or toasted tea kakigoori with sweet
beans and milk for 930 yen are popular.

Location: 1413-212 Nagae, Hayama-cho,
Kanagawa Pref. (30-min. drive from Yoko-
suka Naval Base)

Hours: Thurs.-Tue. 10 a.m.-7 p.m.

e FACEBOOK
Photo by Takahiro Takiguchi

'Y MELANGE De SHUHARI Creperie

Hasami-yaki pottery shop Aizengama No. 1210 has a café of-

fering strawberry milk and espresso kakigoori ices for 780 yen
in the summer. The espresso kakigoori features a fresh shot over
fluffy milk-flavored shaved ice. The bitter yet rich, sweet flavor is

sure to refresh and reenergize youl!

Location: 1210 Yumutago, Hasami Town, Higashi Sonogi-gun, INSTAGRAM
Nagasaki Pref.

Hours: 11 a.m. -6 p.m.

¢ AKAFUKU GOORI: originated in Mie Pref.: Shaved ice with sweet
bean paste, rice cake, and matcha syrup on top.

e ZENZAI: originated on Okinawa: Popular kakigoori dessert on
the island. Sprinkle shaved ice on sweet beans.

e COBALT ICE: originated in Kumamoto Pref.: Shaved ice with
bright blue syrup made from honey and condensed milk.

goes further back in time to dig up people’s memory
of shaved ice.

It is said that Kakigori-ki became commonly avail-
able in the Showa era (1926 — 1989). This machine has
wheels and a logo that can remind Japanese of when
they ate shaved ice at stores in their neighborhood
back in the day.

Thanks to an updated system, this retro-looking

)W great
in many

at looks

ing ma-
le on the

The name Kyoro-chan refers to this gimmick, which
was very appealing to kids.
Although it was discontinued for a while, Kyro-
chan was brought back in 2016 with the same design.
“Ice Robo III Hatsuyuki” is another popular
shaved ice machine with a retro look. At first glance,

the yellow, red and green machine almost looks like
a character out of an old Nintendo game. But, on the
inside, this machine has an advanced system that can
automatically make shaved ice, even allowing to ad-
just sizes.

“Dendo Honkaku Fuwafuwa Kakigori-Ki” (elec-
tric-powered machine for totally fluffy shaved ice)

machine can shave ice to fluffy flakes, something only
stores could provide back then.

These shaved ice machines are closely associated
with people’s happy memories of having the cold
sweets as a child. The sense of fun and nostalgia is so
strong that you could feel it even if you didn’t live in
Japan in those days.
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2-lane drive-thru! @)

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

E
Bi-lingual touch-screen ordering now available!
You can easily place an order from the self-order kiosk.
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§2in3s pun aiojs ddn o} 09

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

Pay by credit/debit cards, QR code and electronic money (IC Card) Coupons from the official app can be used. A

Cashless Only
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Mi‘sa!va Air Base, "
Main Gate { : McDonalds Misaw:
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Misawa'City Hall ©
Konaka
Men's

Clothing

self-order kiosk system in-store. For even more conve- g =T
Miss, Vemm Plaza @yeos

nience, place your order in advance on the McDonald’s o\
Mobile Order app! Just download the app and place = e
dine-in or to-go orders ahead. Next time you’re looking i ;
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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®
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New,;mobile app
“#Hueepsyou  Misawa Branch

Sanmaru Street Intersection -

Across Misawa Parking Lot

2-31-144 Sakaecho, Misawa TEL. 0176-50-1415
Hours: 7 a.m. - midnight Capacity: 100 seats/Parking: 77 Spaces/
Breakfast: until 10:30 a.am.  Two-lane Drive-thru

Pick ‘for here' or 'fo go'
3= (Drive thru is not an optios

& ] = Choose the location. &9 4 Make your order. v, @4 = Choose how to pay.

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!!

S

NEW VEGAN CURRY now available with healthy herbs and greenery for the spice lover in you!
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Continuing with exclusive flavors, in Akita, you can
find rice ice cream, also courtesy of Nissei. This Tohoku
prefecture is known for its high-quality rice, so of
course, the natural course of action is to turn its top
export into a not-savory-but-not-too-sweet dessert.

16. Squid ink

Another fishy flavor makes the list! This
time, it’s squid ink, an exclusive Nissei
flavor that you can only find in Fukui.
Unlike shirasu ice cream, squid ink ice
cream is more visually striking than it is
an attack on the taste buds

— makes for a cool photo,

though!

17. Olive

Shodoshima, an island off the coast of

Kagawa, is Japan’s leading producer

of olive oil. If you want to know how

it claimed the number one spot, you —
should visit the Shodoshima Olive
Park and learn about the island’s rare
characteristics that make it a prime
location for growing and tending to
olive trees. Here, you can also find
olive ice cream. Tryitin a cone or
in a cup. If you’ve feeling extra
adventurous, opt for an extra

dash of olive oil.

18. Soy sauce

Did you really think there would be no
\ soy sauce flavor on this list? Often
thought of as a simple pantry

b staple, soy sauce comes ‘f. g

in different variations. Soy
sauce makers who offer factory
visits will also offer eclectic soy sauce
treats, including (you guessed it) ice
cream.

19. Amazake

Amazake ice cream
(sometimes amazake sorbet)
is less commonly found at
the grocery store but not
uncommon at wagashi
specialty stores. Amazake,
literally “sweet sake,” is a
sweet non-alcoholic rice drink. Amazake ice cream
brings the distinct flavor of this Japanese drink without
its usual grainy texture.

20. Onion

This next flavor might just
be the rarest on this list. You
can find onion ice cream in
Hyogo Prefecture. Onions

Japanese dishes! You can
even order onion ice cream.

21. Unagi

We’re back at it again with a
sweet and salty combination!
One Japanese company is
almost entirely dedicated to
making unagi-flavored ice
cream — yes, unagi like the
eel. You can buy this eel-
flavored ice cream online.

are a beloved ingredient for a
good reason: their sweetness
is key to most of your favorite
A

Occasionally, you’ll find salt ice cream, which is
essentially milk ice cream with double or triple the
amount of salt. For lovers of snacks that combine
sweet and savory, this one is for you.

Recently, you can find soy milk ice cream in
supermarkets and convenience stores, but did you
know you can also find tofu ice cream? If you visit
Nikko in Tochigi, you’ll find local shops with tofu ice
cream on offer since the area is known for its yuba
(tofu skin)!

24. Soba (buckwheat)

Savory buckwheat noodle ice
cream is a surprisingly popular
flavorin Japan. It has a nutty
taste with a hint
of bitterness.

%’v It’s tricky to
f find, but

your best
' betisto
‘\\' hit traditional neighborhoods and

. roadside stations in rural areas.
25. Wasabi

The same company sells wasabi
ice cream, though wasabi ice
cream is fairly common all around
Japan. You can find wasabi soft
cream or vanilla soft cream with a
plop of freshly grated wasabi. This
spicy dessert is especially easy to
find throughout the Izu Peninsula.

bl

26. Mountain yam (tororo)

One last shoutout to Unagi
Ice, this time to share that
they also make a mountain
yam (tororo) ice cream. If
creamy potato soup works,
why wouldn’t creamy
potato... ice cream?

27. Sea grapes

Sea grapes, a type of
seaweed, add a puchi puchi
or “bursting” texture to this
unique ice cream. They also
have a slightly salty flavor.
This one is definitely more of
a novelty flavor, but if you see
itin the wild (most likely in
Okinawa), don’t hesitate to try it!

28. Wakame

Another seaweed-infused

ice cream, wakame adds a
refreshing taste of the sea. It
has a mild seaweed flavor and
something like a crisp texture.
You can find it at Shiokaze-
no-sato Tsunoshimain
Yamaguchi.

29. Hibiscus

Hibiscus ice cream offers a tart and floral flavor, perfect
for a summer day. It’s made from the hibiscus flower
and has a beautiful pink or red color. The easiest way
to find this flavor is to look at Blue Seal’s offerings at
one of their stores.

Being a brand that’s most commonly
associated with Okinawa, Blue Seal sells Okinawan
shortbread-flavored ice cream. These sweet and salty
cookies are one of the most popular food souvenirs to
bring back from Japan’s tropical region.

31. Ube

Ube (or purple sweet
potato) is a delicious
vegetable that’s
widely consumed in
Asia, and its vibrant
purple color makes
it a greatingredient
to add a pop of
colorto any sweet.
Ube is a popular
topping for baked
foods and even as an
ice cream topping, but ube

die-hard fans should just go full

steam ahead and get ube-flavored ice cream.

Our last Blue Seal recommendation is the brand’s
Ryukyu tea warabi mochi flavor. Just as you might
expect, this is essentially wagashi in a cup. With swirls
of kuromitsu (brown sugar syrup) and chucks of
warabimochi, this one is for those who like texture in
theirice creams.

A popular flavor year-round, if you love royal milk
tea’s comforting sweetness, you'll love it in ice cream
form. In 2024, Haagen-Dazs released a limited-edition
caramel royal milk tea flavor, which you can

find in select convenience stores and

supermarkets.

Though yuzu is usually
considered a winter citrus,
many still prefer its bitter and
sweet taste over lemon or even
orange. It’s not uncommon
to find yuzu-flavored ice
cream at specialty shops
oreven among limited-
edition flavorsin the

ice cream section

of a Japanese
supermarket. i

35. Chocobanana

(frozen chocolate banana)

If you attend a summer festival in Japan, in addition to
coolers filled to the brim with ice and ramune bottles,
you’ll also find chocobanana stands. This frozen
treatis a hot weather staple and has
become such a nostalgic flavor for
older Japan citizens that you can find
chocobanana-flavored ice cream,
too. Same cooling effect, significantly
reduced risk of it sliding off the stick
and falling on the sidewalk.

Chocobanana is a flavor offered at Ushigoyaice,
an eclectic ice cream shop in Hokkaido that offers 16
different flavors every day pooled from a rotation of
50-plus recipes!

USHIGOYAICE

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!

STRIPES JAPAN
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Pl1ZZA HUT
Atsugi

® DSN: 264-4040/Commercial: (046)763-4040

1000-1900 (Delivery 1600-1830) ;
Offering: Pizza, Personal Pan Pizza, Wings, u

|
Pasta, Breadsticks, Dessert and multiple drinks WingStreet

Yokosuka

Main Street Food Court Bayside
1000-2100 (No Delivery) O DSN:243-FOOD/Commercial: (046)816-3663
Offering: Personal Pan Pizza, Wings, Pasta, 1000-2100 (Delivery 1130-2030)

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

™  TACO BELL

TACO
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




