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My family
Celebrating Month of the Military Child

Taste of Japan: Enter wonderful world kimchi & tofu             - Inside

To our readers 
Stars and Stripes Japan wants to thank all the military children

who participated in this year’s Month of the Military Child campaign.
Your stories, poems and drawings have been inspiring and

we want you to know that we will be publishing
more of them in our May 29 edition.

We are proud of all of you. 

– Stars and Stripes Japan staff

He wears Navy Blue,
She wears Army Green,

They help fight the bad guys,
Who think they’re tough and mean.

Deployment, Deployment...here we go,
Our next Facetime is never in the know.

My dad always underway,
My mom always boots on ground,

Protecting the Flag for other families around.

They are my Heroes and that is true.
I love my family through and through.

– Kylee Cohen,
Jack N. Darby Elementary School

 Revisit the past through the 
writing and photos of

Stars and Stripes reporters
over the past 75 years at:

75.stripes.com

75 
Celebrating 

years



MAY 22 − MAY 28, 20202 STRIPES JAPAN A STARS AND STRIPES COMMUNITY PUBLICATION 75 YEARS IN THE PACIFIC

To place an ad, call DSN 227-7370
stripesjapan.com/contact

For feedback and inquiries,
contact MemberServices@Stripes.com

Max D. Lederer Jr.
Publisher

Lt. Col. Richard E. McClintic
Commander

Joshua M Lashbrook
Chief of Staff

Chris Verigan
Engagement Director 

Marie Woods
Publishing and Media Design Director 

Chris Carlson
Publishing and Media Design Manager

Eric Lee
Advertising and Circulation Manager

Monte Dauphin
Japan Area Manager

Kentaro Shimura
Production Manager

Rie Miyoshi
Engagement Manager

Denisse Rauda
Publishing and Media Design Editor

Publishing and Media Design Writers
ChiHon Kim
Shoji Kudaka

Takahiro Takiguchi 

Layout Designers
Mamoru Inoue

Yukiyo Oda
Yuko Okazaki

Kayoko Shimoda
Multimedia Consultants

	 Max Genao	 Doug Johnson	
	 Brian Jones	 Jason Lee		
	 Hans Simpson	 Chae Pang Yi	
	 Gianni Youn	 Robert Zuckerman	

Graphic Designers
Kenichi Ogasawara 	 Yosuke Tsuji

Sales Support
	 Kazumi Hasegawa	 Hiromi Isa	
	 Ichiro Katayanagi	 Yoko Noro	
	 Yusuke Sato	 Saori Tamanaha	
	 Toshie Yoshimizu	 Un Chong Yu	

Being a military child is like a cycle 
because you move to a military base, 
and then you have to move again. I feel 
thankful.

– Bella

The best thing is that your parents work 
hard for the military so you can have 
money so you won’t be poor.

– Eduardo

When you’re military connected, you feel 
kind of special because sometimes you 
think about all the things the military does 
for you.

– Ivy

The best thing is getting to help each other 
and learning new things.

– Dave

 The good thing is that your parents work 
hard for you and you’re not supposed to 
share money because your parents work 
hard for that money. 

– Kaylee

The best thing is going to a different 
country and when you get the hang of 
it you get bored, and then you get to be 
excited about moving.

– Nathan 

The good thing about your parents being 
in the military is that you get to go to new 
places and meet new people.

– Andrea

The best thing about being a military child 
is that your parents will get lots of money.

– Nate

I like being a military child because your 
dad can work for more money.

– Rylan

When you move you get to learn different 
languages and go to different festivals.

– Beck

Check out more 
military children stories at:
militarychild.stripes.com

The good thing is if you’ve already been to 
a place and you move back there, you can 
be in another grade or another school.

– Victoriqe

The best thing is that you can get enough 
money to get food, water, and medicine.

– Darien

The best thing is that you get to help the 
community by getting trash and making it 
into something else.

– Jazlynn

The best thing is that when you move 
somewhere you might have thought that you 
were never going to move there, but then 
you go there and you see famous sights.

– Elizabeth

My favorite thing about moving is that you 
get to meet new friends and you get to see 
new things. When you stay in one place 
for a while, then you see the same things. 
When you move, you get to see new things.

– Levi

The best thing is that you can move around 
the world and learn new holidays and how 
they celebrate them.

– James 

A good thing to me about being a military 
child is that I get to move to new places 
and make new friends.

– Alina 

I’m thankful for being a military child 
because I get to go to new places, meet 
new friends, and learn new languages.

– Grace

The good thing about being a military child 
is that you get to try new food and candy.

– Kaylah 

Being a military child is fun because you 
get to go to new countries and meet new 
people and maybe run into famous people.

– Alex

The good thing about being a military child 
is that you get to move and learn about 
the place you’re moving to, and you get to 
learn the language.

– Sofia

The best thing is that you get to experience 
new things.

– Pikolo 

The best thing is that your parents get 
money to buy things to survive.

– Ryan 

The best thing is when families have to 
move they can get to know that place 
better.

– Keita 

The good thing is that you get to move and 
learn new languages.

– Ayami

John O. Arnn 
Elementary 

School
2nd Grade

Ms. Fernandez

CELEBRATING MONTH OF 
THE MILITARY CHILD
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Check out more military children stories at:militarychild.stripes.com

- Kamden- Julian- Luella- Kalel

- Lily - Ronin - Kaito

- Lilica

- Melissa

- Madison- Bryce

- Caroline - Jyrelle

- Freohsyl- Sophia

Sullivans Elementary School

Celebrating Month of the Military Child 1st Grade
•

Ms. Simpson
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- Anastasia - Jasper - Vicente

- Dennis- Sophie- Charlotte

- Rei - Kairon - Alisa

- Colbie- Ayden- Lia

- Lawrence - Amila - Magdelana

- Sebastian- Noah

1st Grade
•

Ms. Sacman
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C E L E B R A T I N G  M O N T H  O F  T H E  M I L I T A R Y  C H I L D

Iwakuni
Elementary 

School

– Matthew – Jose– Connor – Felipe – Garrett

– Taisei

– Zachary

– Kayla

– Anika

– Brady– Alyssa – Michael

– Kytzia – Gabriella

– Cadin – Joaquin

5th Grade
•

Ms. Cordoba
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C E L E B R A T I N G  M O N T H  O F  T H E  M I L I T A R Y  C H I L D

– Adam– Nyah – Landon

– Sophia

– Troy– Joseph

– Geoff Russel

– Alexis – Leon

– Lauren – Travis

– Gisselle

– Cristen Ann – Azlynn

– Paul

– Maribeth

See more
Iwakuni 

Elementary 
School

on Page 8

5th Grade
•

Ms.  Juarez
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C E L E B R A T I N G  M O N T H  O F  T H E  M I L I T A R Y  C H I L D

Iwakuni
Elementary 

School

– James

– Austin

– Sydney

– Jyun– Leah

– Marissa – Kate

– Reilly

– Samantha

– Jubei

– Ava

– Mayumi Eryn – Ryle Jasper

5th Grade
•

Ms. Shazier

5th Grade
•

Ms. Shimakura

5th Grade
•

Ms.  Juarez
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C E L E B R A T I N G  M O N T H  O F  T H E  M I L I T A R Y  C H I L D

– Olivia

– Jonathan

– Emma– Quincy

– Dylan

– Ariana

– Justin

– Angelica– Jacob

– Steven

– Kale– Michael Vincent

– Emily – Aniyah

– Faith – Ashley

See more
Iwakuni 

Elementary 
School

on Page 10

Check out more 
military children 

stories at:
militarychild.
stripes.com
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C E L E B R A T I N G  M O N T H  O F  T H E  M I L I T A R Y  C H I L D

Iwakuni
Elementary 

School

– Christopher

– Derek

– Ian

– Michael

– Avery – Gilbert

– Benjamin – Adrianna

– Paulo – Samantha

– Mikaela

– Mei

– Rayvon

5th Grade
•

Ms. Perkins
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6th Grade • Mrs. Strillchuk

Shirley Lanham 
Elementary School

Celebrating Month of the Military Child

Check out more 
military children 

stories at:
militarychild.
stripes.com

– Colton– Cadence

– Adhy – Madeline – Elena – George

– Nolan

– Lincoln – Jessica – Johan – Abrielle

– Mary – Aeven – Maxwell – Nathan
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Deacon Branch

– Brooklyn– Rose– Aubrie_Sbordone

– Evan– Abel

– Alayna–  Mako

Evan PadronRose Bily Hudson Moon Arianna Lopez

Aubrie Sbordone

Sol Romero

1st Grade • Mrs. Toilolo

SASEBO 
ELEMENTARY
SCHOOL

CELEBRATING MONTH OF THE MILITARY CHILD
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Kash Pacheco
Dylan Rosario

– Jacob – Emma– Jack– Arianna

– Sol– Kylee– Kash

– Gabriella – Deacon– Hudson– Dylan

Jack Rink
Emma Linares

Emma Smoller

1st Grade • Mrs. Toilolo

Alayna Chester

SASEBO 
ELEMENTARY
SCHOOL

CELEBRATING MONTH OF THE MILITARY CHILD



MATTHEW C. PERRY
ELEMENTARY SCHOOL

1st Grade 
Ms. Ballard

I love being a 
military con-
nected child be-

cause I get to meet 
lots of new people 
and I get to go 
many places. I also 
get to learn lots of 
new things when I 
travel.  

 – Derrick Dugay

B eing a military child is 
fun!  

Being a military child 
is fun because I love getting 
on planes and we get on planes 
to go places.  Being a military 
child is fun because I get to 
live in new places.  Being a mil-
itary child is also fun because I 
can meet new friends.

-Sakura Palakie

– Henry Kocab

– Aaron Brown

– Christopher Caliwan

– Izrael Barcenas

– Chatham Baron

– Avery Sanford– David Castillo Jr.

– Amira Spikes

I like being  a military connected child because I 
get to travel, move to new places and experience 
new things . My family and I just moved to Japan 

several months ago. I’ve learned how to say “good 
morning” and “good night” in Japanese. I’m still learn-
ing how to use chopsticks. I get to go to a new school 
which is a Dodea school, where I get to meet new 
people, make new friends and have a silly, fun, smart 
and awesome  teacher Mrs. Ballard. I wouldn’t have 
met Mrs. Ballard if I wasn’t a military connected child.

I love being a military child!

– Kyndol Harris

W hat are the best things about being a mili-
tary connected child? 

I love being a military connected child 
because I get to meet new people and new friends. It is 
cool because I get to travel everywhere and learn new 
languages. And I get to eat new food that look weird 
but good.

– Lealoe Makvandi

I like being a military kid because I could travel to 
different kinds of places. I can help people from our 
host nation, Japan. And, we could travel and see 

places in Japan.

- Stacy Copuyoc

I  like being a military child because I can travel all 
over the world. I like being a military child because 
I get to learn new languages. I can learn to cook 

dishes from other countries.

- Isolde Fedele

CELEBRATING MONTH OF THE MILITARY CHILD
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–  Ayden Cooper

Check out more military children stories at:
militarychild.stripes.com



1st Grade 
Ms. Berger

1st Grade 
Ms. Mikolic

F irst, I love being a military child 
because when I grow up I want 
to be in the military. Second, I 

love being a military child because I’m 
a military child and I’m important. Third, 
I love being a military child because my 
dad is in the military.

– Kenta Warshaw

I like being a military-connected child because 
it’s cool. I get to go on base to go to school 
and go off base to go home.  I travel to 

other places like Korea and Hawaii and Thailand.  
I learn new languages from different places. 
Sometimes I have to leave my friends and fam-
ily, but I get to meet new friends.  I like having 
a mom and dad who work for the military because 
it makes me feel happy. 

– Isabella Henry

I ’m glad I’m a military child because 
I get cool experiences when we 
move. First, going to new schools 

helps me meet lots of new friends. Next, 
I like visiting different places because I 
can see new animals and cultures. Last, 
I get to see different military airplanes 
and vehicles up close. Being a military 
child is tough because I miss my dad 
when he is gone, but I am really proud 
of him and love when he comes home.

– Brady William Heitman

I love being a military child because 
it’s fun. I like being able to go around 
the world with my parents to make 

new friends. First, I was scared because 
I didn’t think I wouldn’t make new friends. 
Then when I got to Japan I made new 
friends fast. Lastly, I want to go back to 
America to make new friends. Sometimes 
it’s sad because we have to move a lot, 
but I still like being a military child.

– Damian Shivers

I like being military connected but I 
also don’t. 

First, I like being military con-
nected because I have friends every-
where. Second, I don’t like being a mili-
tary kid because my dad is gone all day.

Finally it is special because not ev-
eryone has the same job.

– Benjamin Batchelor

I love being a military child because I 
get to live in different places. First 
when I live in different places I 

get to meet new friends and learn new 
things. Next I get to see airplanes and 
military cars and get to learn what they 
do. Last I get to get an ID card when I 
am 10 years old. Being a military child is 
fun because I get do and see cool things.

– Maya VespreyI love being a military child because 
it is special.

I love being a military child 
because I can have many friends 
everywhere,and I love it.

I am proud of them because they are 
strong and brave.

Being a military child is tough and 
sad sometimes because my dad has to 
go away but still I am happy to be a 
military child.

– Emily O’Neill

I love being a military child because 
it’s fun! First, I have friends ev-
erywhere.  Next, I get to travel 

the world with my family. Last, I get 
to eat ramen in Japan.  Being a military 
child is amazing!

– Noah Hernandez

I love being a military child because 
I get to live in Japan with my fam-
ily. I like to live in Japan because 

I get to make new friends. Second, I 
love being a military child living in Ja-
pan because I get to travel to other 
countries. Last, I love being a military 
child because I got to get a dog and her 
name is Yuki. Being a military child is 
great because I can live with my family 
and with Yuki in Japan. 

– Avarie Phan

I ’m glad I’m a military child. First 
I’m glad because I get to go to 
different schools. Next I’m glad 

because I get to move to new places. 
And last I get to meet new friends. All 
of this is because I’m a military child! 
Sometimes it’s sad because we have to 
leave family behind but I still like being 
a military child.

– Braylon Mack

I l o v e 
being a 
military 

child. I love 
it because it’s adventurous to me and 
it makes me glad to be one. First of 
all, I like making new friends and trying 
different foods from many different cul-
tures. Being a military child can be hard 
at times, and a little stressful due to 
my family and I moving a lot, but i still 
love being a military child and wouldn’t 
change it for the world!

– Julian Veal

I like being a military child because 
I get to do fun things. I get to go 
around the world in the airplane. I 

like to play on the playground on the 
base. I also like to go to the commissary 
on the base. These are some things I 
like about being a military child.

–  Oliver Donovan

I `m glad to be a Military child because I like traveling and seeing new places. I also like meeting 
new people and making friends from around the world. We can try new food. My favorite food in 
Japan is ramen. One of my favorite things to do is go to my dad’s work and see the jets or meet 

him at the ship when he comes home from deployment. Another thing I like about being a military child 
is that we get to pick new rooms everytime we move. Even with all the fun, sometimes I still get 
sad when my dad has to leave. But I still enjoy being a Military Child.

– Ryker Nelson

SEE MORE MATTHEW C. PERRY ELEMENTARY SCHOOL ON PAGE 16

– Luke Capil

– Cara Duong

I love being a military child because I get to move to different places. The 
first reason why I like being a military child is because I can meet new 
friends everywhere we go. The next reason why I like being a military 

child is because I get to see all the types of different cultures. The last 
reason why I like being a military child is because everywhere I get to try 
new food. Being a military child is fun but sometimes it is hard because some-
times I don’t see my friends.

– Ziva Fields
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1st Grade 
Ms. Butterworth

1st Grade 
Ms. Mahaffey

MATTHEW C. 
PERRY

ELEMENTARY 
SCHOOL

1st Grade
Ms. Mikolic – Cate O’Neil–  Kenzo

– Meghan – Ekkam France

– Maddelyn McClary

– Ben Weaver

B eing a military 
child is cool. I 
love that I’m a 

military child because I 
make a lot of friends.You 
can learn different lan-
guages like I’m learn-
ing Japanese.We get to 
take great vacation be-
cause we live in differ-
ent places.But sometimes 
it’s sad because I have 
to leave my friends but 
still I like being a mili-
tary child.

- Carson RobertsI love being a military child be-
cause I get to do cool things. 
First, I have the opportunity 

to travel the world with my mil-
itary parent. I also get to learn 
new languages and culture, such 
as japanese. The coolest part of 
the japanese culture is the sum-
mer fireworks. Secondly, I have 
the unique opportunity to make new 
friends at each place we move to. 
It’s also sad to leave these friends, 
but they are now just a phone or 
video chat away. Lastly, the most 
important part of being a military 
child is knowing that my parent is a 
real life hero!

- William Jolly

B eing a Military 
child offers me 
many opportu-

nities a lot of people 
do not get to expe-
rience. I am able to 
travel the world and 
make new friends. I 
get to experience new 
cultures and try lots 
of new foods, curry is 
currently my favorite. 
Being a military child 
is awesome and I am 
grateful for this op-
portunity. 

– Ethan Almond

I ’m glad to be a military 
child. It is cool because I 
get to go different places 

like Japan. I can eat cool new 
foods too! Next I get to see 
my dads work. It is awesome 
and cool. Also I get to make 
a lot of friends from all over. 
Sometimes it is hard to say 
goodbye to friends because I 
miss them, but I still like being 
a military child.

– Brooke Maratta

I am a military child because my Dad is a Ma-
rine. I am lucky to be a military child be-
cause I get to try new food, move a lot and 

make new friends. My favorite part about being 
a military child is getting to go on adventures.

– Alaya Asoau

I love be-ing a 
military 

child be-
cause it’s an 
adventure. 
First of all, 
you get to 
travel and 
see other places. Next, you experience others’ culture 
and try new foods. Lastly, you get to meet new friends 
who become your family.

 Sometimes it’s difficult because our dad goes away 
for a long time, but I still like being a military child.

- Agatha Castillo

I am glad to be a military child. I have 
tried new foods like octopus and it tastes 
like chicken. I also like meeting new peo-

ple. When I moved to Japan I met my friends 
Adam and Aniah. My last reason is my dad 
is my biggest hero. Sometimes I get sad be-
cause my dad goes on the ship, but I am still 
glad to be a military child.

- Braedyn Jones

I ’m glad I’m a military child because I get 
to make new friends. First, I like to see 
new places. Next, I like to try new food. 

My favorite is a sushi joint called Hamazushi in 
Iwakuni, Japan. Last, I like to see military stuff 
like guns and jets. Being a military child is fun. 
Sometimes it’s sad because I miss my Papa and 
Granny, but I still like being a military child. 

- Brody Carben

I like being a military child. 
First I like being a military 
child because I make new 

friends. Next I like Japan because 
I get to see new things. Last my 
dad goes to other countries and 
brings me presents. I feel happy 
about being a military child.

- Emily Smith

I am happy to be a mili-
tary child. I get to 
see and do new things. 

First being a military child 
makes me special because 
I get to travel. I lived in 
North Carolina and Mis-
souri and now I live in 
Japan. I even got to visit 
Thailand for Christmas. 
Next I like to eat new 
foods. My favorite is try-
ing new ice cream. Ja-
pan has lots of different 
kinds to try. Last I get 
to make new friends when 
we move. I met my best 
friend in Missouri. Her 
name is Bella. I love be-
ing a military child. It 
makes me happy.

- Paeyton Lance 

CELEBRATING MONTH OF
THE MILITARY CHILD
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Joan K. Mendel
Elementary School
2nd Grade • 

Ms. Lentz

I love being a military child because it’s fun. First I like that I 
get to travel around the world  and meet new friends. I like 
to see different things. Next I like that I can learn about 

Japan. My favorite thing to learn is Japanese juggling. Last I 
like that my parents keep me safe. Sometimes it’s hard because 
I have to leave my friends but I still like being a military child. 

– Jake Sanchez

I Love being a military child for many 
reasons. First, I can move to different 
places, and countries. Next, I enjoy liv-

ing on a military base because it feels like 
a family community, and there are a lot of 
different places to eat and shop. It’s a lot of 
fun to go to the bowling alley, and the movie 
theater on base. Being a military child is hard 
sometimes, because my daddy has to go away 
a lot of the time, but I still like being a 
military child. 

- Jasmine Braddock

I like being a military kid. It’s special to me because I 
get to travel to new places. I also like making new 
friends. And I get to move to cool places. Lastly, 

being a military kid makes me proud. But some things 
are hard. I sometimes miss my dad, my family, and my 
friends. But it’s still cool to be a military kid.

- Finn Ales

– Evette Sofe

– Taelyn Baker

– Brandon Monckton

– Sofia Leal

– Lucy Takano

– Melina Carson

– Cora Goodrich 

– Gray Higbee

– Alina Do

– McKenzie Faggard

– Serena Lehman

– AriaGrace Burke

– Naomi Laswell

– Gavin Christian 

– Amari Peters

– Isaac Donahue

– Alessandro Mayorga – Yeniel Rodriquez

– Wesley Rosimo

– Ava Yoon

– Robert McDaniel

CELEBRATING MONTH OF THE MILITARY CHILD
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– Aaliyah – Cavanaugh

– Emma

– Jeremiah

– Finley– Josiah

– Gwenaelle

– Roman

– Layla– Sophia

– Jack

– Ryane

Joan K. Mendel
Elementary School

1st Grade • 
Ms.  Middlebrook

CELEBRATING MONTH OF THE MILITARY CHILD
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Check out more 
military children stories at:
militarychild.stripes.com
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At age 16, I am a Japanese-American military child. I live in Japan, and 
I’ve lived in the majority of military bases on mainland Japan, and 
visited all but 1 base on mainland Japan. Before that, I lived in Maine 
and Hawaii. While traveling is one of the major pros of being a military 
child, it’s also one of the major cons. I’ve had to say goodbye to so many 
good friends, but it is what it is.

- Christopher Sweet,
Matthew C. Perry High School

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.

Experience of a military child

I Am From The World.
(I truly don’t know where to say I am from, so I say this….)

I am from Washington and Japan and South Korea too. I am from 
Singapore and Virginia and California; that’s true.

I am from the woodlands where the wolves and bears roam.
I am from the tropics where the sea starts to foam.

I am from a peninsula with distant but respectable land; from an island 
where any problem could meet a helping hand.

I am from a town where you can not be a fool. I am from the state where 
everything is cool.

I am from a place brimming with life, from a place with no peace and 
more strife. I come from a place where gardens and flowers are immense, 

from a place that is uncertain and leaves suspense.

I’m from a community where I can determine what’s wrong and what’s 
right.; from a community that is always prepared to fight.

I’m from a mother who lived in the city, but said it wasn’t very pretty.
I am from a father who lived somewhere rowdy, and wasn’t exactly the 

place to say “‘howdy”.
I am from a parent who can easily move around. I am from a parent who 

can be easily ordered to get out of town.

I’m from a family that is the source of my strength and my pride. I am 
from a family that uplifts me when tough situations make me want to 

cower and hide.

I am reminded over and over that I need to stand tall, and be prepared 
when I’m needed above all.

I am from the world! I’ll say it loud and proud because I AM A 
MILITARY CHILD!

- Brandilyn C.,
E.J. King High School

Broken Love

Fall asleep with the moon and I will greet you with the sun,
It is true your beauty shines most while in your gloomiest days,

Constantly doubting yourself knowing your feasible 
to get things done.

My efforts to umbrella your crucial tears falling seems to help none,
But why? Questioning myself why must one put up

 with this without say,
All I hope is you fall asleep with the moon 

and I will greet you with the sun.

Seems as if our love has come to a end but it has only begun,
But you put me out repeatedly like cigarettes are to a ashtray,

So it appears my efforts to umbrella your crucial tears 
falling seems to help none.

We fight, exchange words, driven with madness 
wishing it was all done,

I say I want no part of you screaming at the top of my lungs, 
GO AWAY!

Yet secretly wishing we fall asleep with the moon 
and I will greet you with the sun.

You add problems so I subtract myself dividing 
how our relationship is way overdone,

In life we all have tragic breakups forcing us to go our separate ways,
Now It is certain my efforts to umbrella 

your crucial tears seems to help none.

Unfortunate how this was the last chapter of our book 
and we were not stunned,

The both of us realized if we were to keep going 
the future would be grey.

I go left, you go right, we say our farewells and then 
finally it’s done,

No matter what, I tell you fall asleep with the 
moon 

and I will greet you with the sun.

– Vladimir Caraballo,
Matthew C. Perry High School,

12th Grade 
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– Chastidy Lewis

– Daniel Guemarez Fontanez – Grace Bennett – Jordon Barcelona

– Genesis Calhoun – Koutaro Green – Noah Robinson

– Ella Hostmeyer – Quentin – Marcus

– Oliver Hamal

– Kevin Worsley

– Alexander Salatandre

– Maggie Kirkpatrick

– Emery Horne

– Avalon

– Logan Sepassi

– Alicia Delgado

Yokota
West
 Elementary
 School

Celebrating Month
of the Military Child
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– Parker

– Ethan B

– John

– Roman

– Laura

– Adeline

– Rosalie

– Fiona

– Mac – Allyson

– Hamilton

– Cline

– William

– Sean

– Leah

– Eli

– Senna

– Ethan K

– Connor

– Lena

– Jackson

– Emily
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Yokota West 
Elementary School

– Aubriella Weimer – Cheyenne Arredondo – Breanna Sutton – Caitee Porter

– Vladimir Urbancek – J’Lee Sojot

– Sophia Williams– Morgan Fairbanks

– Craig Lewis– Jordan Thompson – Journee Tatum – Julian Zepeda – Kalina Hatano

Check out more military children stories at:
militarychild.stripes.com
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DID YOU
KNOW?

Kanji of
    the week

Language Lesson

Answer

Stripes Sports Trivia

S hiokawa is a 300-meter river 
in Okinawa’s Motobu town. 
It seems small, but this river 

is very special and its name is a 
hint as to why. Shiokawa is one of 
two saltwater rivers in the world. 
This unique feature has given it its 
designation as a natural treasure and 
power spot. According to a signage 
posted at the location, the other river 
with saltwater is in Puerto Rico.    

Who is this former LA Galaxy player who is also the all-time leading goal scorer in Major League Soccer 
(MLS) with 144 goals in 334 games played?

Landon Donovan

kaku/sho (Write)書
Feel at home.

Kutsuroide kudasai.
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A taste of Yokosuka 
you’ll never forget

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!!

Antenna America is just what you need to quench your 
thirst! Our Kannai, Yokohama and Shinagawa branches 
serve up American craft beer from top U.S. craft brewer-
ies. Please go to :  http://www.antenna-america.com for 
more details. Our tasting rooms have rotating taps and a 
huge selection of bottles, all fresh from breweries thanks 
to our cold-chain delivery system. Chicken wings, burg-
ers and other American food items all made to order at 
our Kannai and Yokohama branches. We have private 
space available upon request at our Kannai branch. An-
tenna America is family friendly, so come check us out!

American craft beer 
is our specialty!
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Delicious French 
cuisine in Misawa

Join us for a wonderful French meal at North40-40 
in Misawa. Your friends and family will enjoy the finest 
dishes made with the best local ingredients. North40-40 
is within walking distance from Misawa Air Base, offers 
parking and take-out service. The restaurant has a new 
bar where you can enjoy a wide variety of beverages 
sure to please all of those in your party. Celebrating a 
special occasion? Don’t forget to pick up that scrump-
tious dessert from our take-out patisserie to make that 
celebration all the sweeter! Visit us at North 40-40, we 
can’t wait to serve you.

It tastes as good
as it sounds

Beginning with an Eric Clapton guitar, Hard Rock Cafe 
owns the world’s greatest collection of music memora-
bilia, which is displayed at its locations around the globe. 
For fans of music, great food and good times, Hard Rock 
is the go-to restaurant to get that authentic American 
diner-inspired cuisine wrapped in a unique musical ex-
perience. So, it’s time to strike up the band! Events, like 
great music, are born to inspire others. At Hard Rock 
Cafe, we pride ourselves on delivering an exceptional ex-
perience with a rock ‘n’ roll twist for each and every one 
of our guests.



Kimchi is predicted to be one of the worldwide 
trends of 2020, according to Facebook’s 2020 
Topics and Trends Report. The report mentions 

the current health-conscious attitude of Australia, and 
the digestive benefits of fermented foods such as kimchi 
on the gut. While kimchi is a staple of all Korean meals 
and is already well known among people with plans to 
visit Korea, there is always room for more knowledge! 
In South Korea, Museum Kimchikan is the first museum 
dedicated to this iconic dish. If you’d like to learn more 
about how it has changed over the years from one simple 
dish to having over 200 varieties, plan a trip here! 

Kimchi is loved by people around the world, but few 
know the origins of this dish. Records show that kim-
chi started out like many simple fermented vegetable 
dishes in the 4th century. At that time, there was no 
way to store foods for a long period of time so veg-
etables were fermented as a way to enjoy the health 
benefits throughout the year.

By the 5th and 6th centuries, fermenting vegetables 
such as cabbage and radish was most commonly done 
using salt or soy sauce, and was referred to as jan-
gajji. This type of salted vegetable with no seasoning 
was the standard up until the 12th century, when ad-
ditional ingredients such as ginger, garlic, and onion 

were added, and kimchi began to separate into the two 
types of seasoned kimchi and water kimchi.

In the 15-16th centuries, jeotgal, or salted seafood, 
was added to the mix, creating what is known as 
seokkbakji kimchi. It may come as a surprise that the 
addition of gochu (Korean chili pepper) did not take 
place until the mid-Joseon era in the 17th and 18th 
centuries, when chili peppers were first brought to 
Korea. At that point, the seasoning began to be placed 
between each individual leaf of a whole cabbage, cre-
ating tongbaechu kimchi (whole cabbage kimchi) and 
bossam kimchi (wrapped kimchi), two of the most 
commonly eaten kimchi varieties in modern times.

You can’t discuss the creation of 
kimchi without also mentioning the tools that 

were used to make this national dish. One such tool is 
the buddumak, a traditional cooking fireplace that helps 
separate Korea’s food culture from that of countries in 

Southeast Asia.
Buddumak was used for both cooking and heating 

the house through the use of ondol (traditional floor 
heating). However, because the stoves were made 

of clay or stones and had an open mouth, it was 
nearly impossible to maintain a very high tem-
perature. Because of this, most Korean dishes 
require low heat or very short periods of high 
heat, leading to the necessity of fermented 
foods and dishes that could last for a long 
time without cooking.

KOREA TOURISM ORGANIZATION

Museum Kimchikan, located in the center of the popular Insa-dong area in Seoul, features many exhi-
bitions and experiences to learn about kimchi, from the dish’s early beginnings to the UNESCO recog-
nized culture of Kimjang. It is also the only museum in Korea to be included in CNN Travel’s article about 
11 of the world’s top food museums. The exhibits here also include the option for an audio guide device 
in English, Japanese, and Chinese. Guests should be aware that the Kimchi experience programs are 
only offered in English.

Museum Kimchikan

The origin of kimchi

The creation of kimchi

Kitchen exhibition showing tools of an old kitchen for making 
kimchi.  Photo courtesy of Museum Kimchikan

Museum Kimchikan has a unique exhibition space 
set within a temperature-controlled room similar to 
a walk-in refrigerator. The long white shelves are 
lined with glass jars, each filled with a different type 
of kimchi or fermented food from around the world. 
The space, known as the kimchium, references the 
space where kimchi was stored in the past.

Kimchium display at Museum Kimchikan
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All you need
to know about

Kimchi
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As mentioned be-
fore when discuss-
ing the origin of 

kimchi, there are many 
different ways to make this dish. 

It’s impossible to know the exact number, 
but there are records for over 300 unique types of 

kimchi! Each of these types is classified based 
on the region or season it is created, as well 

as the ingredients and presentation of 
the dish.

Each region has its own take on 
how to prepare the best kimchi. In 
the Seoul and Gyeonggi-do area, 
the kimchi is neither too salty nor 
too bland, and uses a lot of jeotgal 
in the seasoning. Most baechu 
kimchi (cabbage kimchi) served 
at restaurants is prepared in this 
style. In comparison, the Jeolla 
region, famous in Korea for their 

cuisine, prepares a kimchi that 
is both spicy and salty. Signature 

Jeolla region kimchi varieties include godeulp-
paegi kimchi (Korean daisy kimchi), gat kimchi 
(leaf mustard kimchi) of Haenam, and dongchimi 
(radish water kimchi) from Naju. Some regions 
with easy access to the ocean also include seafood 
in their kimchi. Some Gangwon-do kimchi types 
add gajami sikhae (spicy fermented flounder) or 
squid. The Chungcheon region adds jogi jeot (salt-
ed yellow corvina), hwangseogeo jeot (salted yel-
low croaker), or saeu jeot (salted shrimp) to their 
kimchi.

While kimchi is enjoyed year-round, the type of 
kimchi prepared also varies based on the seasonal 
availability of the ingredients. In spring, people pre-
pare minari kimchi (water dropwort kimchi) and 
eolgali baechu kimchi (winter-grown cabbage kim-
chi); summer sees lots of water kimchi types 
such as yeolmu kimchi (young summer rad-
ish kimchi) and kimchi using cucumber. The 
commonly known kimchi with Korean chili pep-
per, kkaennip (perilla leaf), and jjokpa (Chinese 
onion) is prepared in fall, and winter features 
the strongly seasoned kimjang kimchi.

The sharing of kimchi

VKimjang kimchi

Yeolmu kimchi

V Dongchimi

V Seasoning ingredients of kimchi

Museum Kim-
chikan operates kim-

chi making programs for interna-
tional visitors, perfect for people wanting to 

get more hands-on knowledge. The program is operated 
in English, and participants can choose between making spicy 
baechu kimchi or the non-spicy baekkimchi (white kimchi). If you 
want the experience but don’t want to bring home a ton of kimchi, 
we recommend the DIY One-day Kimchi program. This program 
is not lead by a teacher, but instead includes an instruction guide, 

available in English, Japanese, or Chinese.
Additional places offering kimchi making programs through-

out the nation include Seoul Kimchi Culture Experience Hall 
and Korea House in Seoul; Yeoncheon Choseong Kimchi Vil-
lage, Gwangju Kimchi Town, and Taeseong Kimchi Culture Hall in 
Gyeonggi; Jeonju Kimchi Cultural Center, and Haenam Donghae 
Kimchi Village in the Jeolla region; Kim Soon Ja Kimchi Master’s 
Kimchi Theme Park in Gangwon-do; Mimi Kimchi Experience Hall 
in Busan, and more. The program details vary by each location, so 
inquire in advance for details.

Make your own kimchi!
TIP

Kimchi making experience at Museum 
Kimchikan

Kimjang culture

The benefits of kimchi

The evolution of kimchi
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While there are hundreds of ways to make kimchi, most types will have 
the same basic ingredients. The standard seasonings for cabbage kimchi 
include salt, garlic, ginger, anchovy stock, saeu jeot, gochu garu (Korean 
chili pepper flakes), and chapssal pul (glutinous rice paste). Each of the 
ingredients has a special role in creating not only the flavor of the kimchi, 

but also in the fermentation, preservation, food hygiene and 
nutritional value of the dish.

Kimchi was listed as one of the 5 healthiest foods in the 
world according to Health Magazine, a US health publication. 
Kimchi has many beneficial bacteria that aid in digestion, 

including Leuconostoc, Lactobacillus, and Weissella. In addi-
tion, the gochu garu makes kimchi a great source of vitamin C.

Kimjang refers to the time every year in late fall or early win-
ter, when Korean families gather to make large amounts of kim-

chi, which they then share among relatives or people within their 
community. This traditional aspect of Korean culture has continued for gen-

erations, regardless of region and time. Kimjang allows the Korean peo-
ple to feel a sense of belonging, as well as to put jeong, a Korean feeling 

of attachment and social collectiveness, into practice. These reasons 
and the creative use of natural ingredients helped kimjang 
become recognized as an Intangible Cultural Heritage of 
Humanity by UNESCO in 2013.

ADDRESS: 4-6F, 35-4, Insadong-gil, Jongno-gu, Seoul (35-4 嗽雖樵梯纂除 4~6類)
WEBSITE:  www.kimchikan.com (Korean, English, Japanese, Chinese) 
The museum offers many programs including kimchi-making and Hanbok experiences.

More about Seoul’s 
Museum Kimchikan
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on next page 

Black Pepper Tofu by Mob KitchenSee more featured recipe: 

Made in the USA from polished stainless steel, 
the eye-catching press (weighing in at a hefty 
6 pounds) removes up to 35% of the tofu’s total 
weight in water in as little as 15 minutes! The 
press also doubles as a mold for homemade tofu 
when lined with cheesecloth.

Homemade tofu requires only three ingredients: 
dried soybeans, water, and nigari, a seawater ex-
tract that causes the soymilk to form curds. Nig-
ari can be purchased in dried form or liquid form 
and is usually sold concentrated, so you’ll need 
to mix it with water first before adding to your 
soymilk. If you don’t have access to nigari, don’t 
worry – lemon juice will also work!

Here is Raw Rutes’ recipe for homemade organic 
tofu:

• 1 ½ cups raw organic soybeans (a 300-gram bag                     
	 is just the right size)
• 4 ½ cups filtered water
• 1 – 2 teaspoons nigari or lemon juice

2. Add soybeans and soaking water to a blend-
er or food processor and blend until you have a 
foamy “milkshake” (I used the puree setting on 
my Vitamix).

3. Boil 5 cups of filtered water in a large pot and 
add the contents of the blender.

4. Bring to a boil and simmer on medium-low for 
8 minutes, stirring occasionally.

5. Line a strainer with cheesecloth and strain 
this mixture through into a bowl. Push or squeeze 
out as much liquid out as you can. The resulting 
liquid is fresh, unsweetened soymilk. The solids 
are called “okara” in Japanese and can be stir-
fried or mixed into baked goods to add moisture 
and fiber. Okara is low in fat and high in calcium, 
protein and dietary fiber, and is most commonly 
used in unohana, a popular and traditional savory 
side dish made by combining okara and chopped 
vegetables like carrots, burdock, negi (leek or 
green onion), shiitake mushrooms, shoyu (soy 
sauce), and mirin (Japanese rice wine).

Stop at this step if you only want fresh soymilk.

1. Soak soybeans in 4 ½ cups filtered water over-
night.

6. Now mix 1-2 tsp of calcium sulfate (gypsum), 
1-2 tsp nigari flakes (magnesium chloride), or 1 
½ tablespoons lemon juice in one cup of filtered 
water and stir to dissolve. 

7. Rinse the cooking pot, pour the soymilk in, and 
bring the temperature up to right around 150 de-
grees. Don’t boil it!

8. Turn off the heat, and add half of the coagulant 
mixture you made to the pot. Stir it around eight 
times in a figure eight motion. Stop stirring and 
let it settle. Then add the rest of the coagulant, 
and start gently stirring again eight times. Cover 
the pot and let it sit for half an hour.

9. After 30 minutes, the whey and curds should 
have separated. Now the fun part! Line your Tofu 
Ninja or Sumo Press with two layers of cheese-
cloth and spoon the curds in!

10. There’s going to be a lot of liquid (the 
‘whey’) draining out. (It’s best to load your press 
up in a container with sides or in the sink for 
easier cleanup). Once the press is loaded up and 
the drainage slows to a trickle, press it for right 
around half an hour.

11. Then flip the press over, pop the tofu out and 
throw it in the fridge for a few hours to firm it up 
even more. Use it fresh or store it submerged in 
water in the fridge for up to 5 days.

12. Enjoy!

I n these strange times, many of us are 
going back to our kitchens to rediscov-
er long-lost domestic arts like bread 

baking (if you are lucky enough to find 
yeast and flour!), experimenting with fer-
mentation, and making our own everyday 
staples – in my case, I’ve gone back to bak-
ing my own yeast bread, making tofu and 
fermenting my own yogurt and pickles at 
home.

One of the items that is in weekly rota-
tion in my house is fresh Japanese tofu, but 

if you don’t have access to Japanese gro-
cery stores, you can make your own fresh 
soymilk and tofu at home with only two or 
three ingredients and some basic equip-
ment. In fact, once you’ve tasted home-
made tofu and soymilk, you may never go 
back!

My friends from Raw Rutes (www.
rawrutes.com) were kind enough to send 
a review unit of their Sumo tofu press, 
which also doubles as a tofu maker. Raw 
Rutes manufactures a range of tools for 
harvesting, dehydrating and fermenting 
foods, including its line of Ninja tofu presses, 
which are both functional and attractive.

STORY AND PHOTOS BY SARAH HODGE,
STRIPES JAPAN

Directions

Ingredients

Tool

Homemade soymilk and tofu
Quarantine Kitchen



STRIPES JAPAN
A TA

STE OF JAPAN7
MAY 22 − MAY 28, 2020

Cooking Time (includes preparation time): 50 mins.
Feeds: 4 People

•	2 x 280g firm tofu (I used one block of homemade 
tofu)

•	2 Tablespoons Black Peppercorns (crushed)
•	2 Tablespoons White Sugar
•	Large Knob Chopped Ginger
•	2 Garlic Cloves
•	4 Spring Onions
•	1 White Onion
•	5 Tablespoons of Butter
•	1 Red Chilli
•	400g of basmati rice or short-grained Japanese 

rice
•	Cornstarch
•	5 Tablespoons of Dark Soy Sauce
•	5 Tablespoons of Light Soy Sauce

6. Add 1 chopped red chilli and 3 chopped 
spring onions. Stir and then re-add your tofu. 
Mix it in, add 1 more tablespoon of butter, allow-
ing it to melt. Remove from the heat.

7. Serve the tofu on top of a mound of steaming 
rice, garnish with chopped spring onion and enjoy!1. Chop tofu into cubes. Pat with paper towels to 

dry, then coat in cornstarch.

2. Add some vegetable oil to a wok. Fry the tofu 
until browned and set aside.

3. Get your rice on (I used my Zojirushi rice 
cooker).

4. Clean wok. Place on heat and add a splash of 
oil. Add 4 tablespoons of butter followed by the 
onion, garlic and ginger. Fry until soft.

5. Add your peppercorns and sugar. Mix togeth-
er. Once the sugar has dissolved, add your soy 
sauce. Stir again.

About the author

A contributing writer to the Japan Times Food page, Sarah 
Hodge has been a cookbook reviewer and recipe tester for over 
a decade. Sarah’s blog BundtLust (www.bundtlust.com) features 
hundreds of reviews for a wide range of international cookbooks.

In addition to taking cooking classes around the world, she 
is admin of the cooking groups “Let’s Explore Japanese Cook-
ing in Yokosuka” and “Yokosuka Vegetarians and Vegans,” 
active in a number of other cooking groups on Facebook, and 
specializes in Japanese vegetarian temple cuisine, shojin ryori, 
on which she has published a number of articles for BentoYa 
Cooking and Thanks for the Meal.

You can follow her food and travel adventures on Instagram at 
@japantravelbug.

Ingredients

Method
This tongue-tingling 
black pepper tofu is the 
perfect vehicle for your 
homemade tofu!

– Recipe by Mob Kitchen / Ben Lebus,
from “Mob Kitchen Veggie” cookbook

(available from Amazon Japan at https://amzn.to/2xpR1CY)

Black pepper tofu

If you’re craving a taste of home, head over to your 
nearest McDonald’s for your favorites. From the classic 
Big Mac and our famous fries to Japan exclusives like 
this season’s teriyaki-egg burger line, there’s plenty to 
like. Download the app to order ahead so your fresh 
meal will be ready for here or to go whenever you are. 
McDonald’s knows you have places to go and people 
to see, so every minute counts. The Golden Arches in 
Misawa is ready to serve you, too! The Misawa branch 
has an indoor playground and is only 5 minutes from 
base, so head in today!

Get your McD’s favorites on 
the app for here or to go!
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