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H ey, all you kids in the military community need to read this. Seriously! So, please 
put down your iPad, iPhone or other digital device for the next couple of min-
utes. You’ll survive, and I promise no one will take them. 

Now that I have your attention, I want to give you a little job. No, wait! Don’t stop 
reading! I’m not going to ask you to clean your room! I’m simply going to give you the 
opportunity to be heard by tens of thousands of people. Seriously! You see, April is the 
Month of the Military Child, and for the 12th straight year, the Stars and Stripes commu-
nity publications are dedicating it to you, the children of our men and women in uniform. 

Each Stripes Okinawa, Stripes Japan, Stripes Korea and Stripes Guam issue in April 
will contain your stories, poems, drawings and photos about what life is like as a mili-
tary child.

Mi
 children

Military children

ll kid i th ilit it d t d thi S i l ! S l
tell us your storytell us your story!

INSIDE INFO
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For those children who are part of the military community overseas but not tech-
nically a military child, we want to hear from you, too. You and your Department of 
Defense civilian parents are also a key part of the military community. 

So, what’s life like as a military kid? Tell us. And after you share with us, your 
submission will be posted on our special Month of the Military website: Military-

child.Stripes.com and could appear 
in at least one weekly paper.

 We are giving you a platform 
to say what you want. Of course, 
to have your say, you have to 
write, type or draw it. You can 
be funny or serious. You can 
write a paragraph or a longer 
story (250-word maximum, please). What-
ever you do, be yourself. Stand up and be heard. 

We get thousands of submissions a year, so for stories to run in the paper, they 
must be submitted by April 15. But no matter when they are submitted, they will 
be posted on the website. As we approach another April, our team is ready for the 
onslaught. In fact, we’re already receiving submissions.

By the way, like every year, we’ve been in touch with teachers across the Pacif-
ic who are using this as a class project. So be ready for that. For those of you who 

haven’t participated in our annual salute, we hope to hear from you this year.
Stars and Stripes is very proud to serve the military commu-

nity, and it’s an honor to spotlight its resourceful group 
of children. 

We can’t wait to hear from you!

Chris Carlson,
Publishing and Media Design Manager 
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Player’s Cafe 

part of old town Koza revival
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� layer’s Café is a classy yet un-
pretentious bar and restaurant in 
Koza, a formerly distressed area of 

central Okinawa.
The establishment offers food, drinks and 

lodging in an up-and-coming urban section 
of the island.

Patrons can relax in comfort and, on some 
nights, listen to live music surrounded by 
remnants of Koza’s history, which is tied to 
American culture and Okinawan tradition.

Player’s Café opened in 1999 in the area 
-

cially part of Okinawa city. It’s a short walk 
from the back gate to Kadena Air Base, fa-
miliar to service members as Gate 2 Street.

After World War II, bars and restaurants 
catering to Americans sprang up in the area 
as locals took to the Ameri-
can culture spilling off near-

the town, which existed 
from 1956 to 1974, soon 
giving way to rock acts like 
Condition Green and Murasaki.

The area peaked during the Vietnam-era 
when the island served as a way station for 
troops and equipment heading to Southeast 
Asia.

The café recently underwent an extensive 
remodel and upgrade with the addition of 
comfortable armchairs and bar stools, ampli-

past.
The café is also the lounge and front-desk 

area for Tripshot Hotels Koza. Tripshot’s 10 
lofts are dotted along the street in recently 

rooms.
The rooms are chic and inviting, appoint-

ed with warm woods, concrete and black 
panel chalkboards. But this new venture 
takes nothing away from the café.

Player’s features a standard menu of 
drinks and cocktails, from ginger ale and 
mango juice for 400 yen, or just about $3, 
to the house wine for 600 yen. Cocktails like 
rum and Coke or a Moscow mule cost 600 

yen. Draft and bottled beer, 
Okinawan awamori, Japa-
nese sake and whiskey are 
also available.

The food menu has 
changed over time and seems 

classic items available on a night in late-De-
cember. The kitchen offered spicy chicken 
for 780 yen, french fries and edamame for 
500 yen each, and a small personal pizza for 
800 yen.

After the war, the boom times quelled as 
the U.S. consolidated its island bases and 
troop levels fell drastically. Starting in 2020, 
COVID-19 kept service members and their 
families and U.S. civilian employees con-

For something a bit heavier, try the pork 
cutlet or Jamaican jerk chicken sandwiches 

with potato chips and 
cole slaw for 800 yen.

The cutlet sandwich was 
crispy with a light drizzle of 

pasta sauce. The jerk chicken spices 
tangoed with the mayonnaise dressing 

to light up the taste buds. The chicken was 
cooked perfectly, juicy and succulent.

Player’s personal-sized pizza appeared 
store-bought but was crispy and delicious 
just the same. Its over-abundance of cheese 
stretched from mouth to slice with each bite.

The bartender’s spumoni was colorful 
and blended perfectly, with nary a hint of 
alcohol.

Player’s Café won’t win a Michelin star 
for food anytime soon, but the food and 
drinks were delicious and worth the price of 
admission. The warmth and comfort of the 
space are world class.

Player’s is the perfect place to meet 
friends, break bread, share a few laughs and 
celebrate the resurgence of a once-proud 
town.

But the old Koza area has turned around 
in the past year. Young, hip entrepreneurs 
are back in business since Japan 
reopened for foreign tourists in 
2022. 

The shopping arcade off 
Gate 2 Street is buzz-
ing. Park Avenue 
Dori, a strip 
mall connected 
to the arcade, is 
also seeing a revival, 
illuminated by the bright 
lights of the Player’s Café’s 
façade.
�������	

��
��������

��

������	

����������

���������� !��������
����!"#�����$�%"&
�������������' "�
 ��(���)��*	+�	�,�-&�./.0

Player’s CafePlayer’s Cafe 

part of old town Koza revival
art of old town Koza revival
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W hen it comes to Okinawa soba noo-
dles, I go conservative. Dashi broth 

topped with pork belly, pork ribs and red ginger, 

on the island serve up Okinawa soba with all 

soup or with garnishes such as tofu, fried egg, 
mozuku seaweed, etc. But to me, the basic recipe 
and topping are always the best. 

So, I was a little skeptical of a 110-year-old 
Okinawan soba recipe with dark-colored broth 
and diced pork, which is currently being served 
up at several soba joints. 

Toujin soba (Chinese people’s soba) -  thought 
to be the origin of Okinawan soba - has been 
brought back to life at several soba joints on the 
island. 

“We revived the menu item to make “soba joo-
goo” (Soba lovers in Okinawa dialect) on the is-
land happy,” said Masashi Nozaki, chairman of 
the Okinawa Soba Hatten Keishou no Kai (As-
sociation for Okinawan Soba’s development and 

succession).
According to the association’s website, 

opened in 1902. Its proprietor was a man from 
Miyazaki Prefecture. A chef from Qing (then 
China) was brought in from a restaurant in Osa-
ka to run the kitchen. 

“Old documents mention black broth with the 

size of small beans. Following just a few leads 
like those, we struggled to bring back the taste,” 
noted Nozaki.

According to him, using soy sauce for broth 
was a challenge. If soy sauce is poured into broth 
to the point where its color becomes black, it 

to make it taste right for soba.  
The dark broth was interesting and mysterious 

to me. For a die-hard believer of amber-colored 
bonito dashi broth, it was very hard to imagine 
how the soy sauce broth would get along with 
Okinawan soba.  

But, after one sip of the black broth, it all 
made sense to my taste buds. 

The broth cer- tainly has the body of 
soy sauce, but 
it retained the 
subtle sweet-
ness of soba broth. 
The perfect balance 
added depth to the 
taste of the noodles. 
And diced pork 
added another layer 

noodles and broth. 
According to Nozaki, Okin

been surprised with or skept
ored broth like I was, but the
response once they tried it. T
tastes like Okinawa soba, no
noodles to many soba joogoo

A record of the historic
Okinawa soba said Toujin so
ognized as Shina soba (Chin
in the early days.

Shina soba is commonly a
men in Japan. According to 
Ramen Museum, the name c
refer to ramen in mid-Meiji e
the history of Okinawa soba
paths with ramen, and the bla

evolved to Shouyu ramen
But to me, Toujin so

like none other than Ok
the noodles with black broth

it shook my idea of what a cl
is supposed to be.  
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GPS COORDINATES:
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Uchinaa ya Nanjo-shi 
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Okinawa Soba Kintaro
GPS COORDINATES: 
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Izumi Soba
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Tasting how it all star tedTasting how it all star ted
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Y ou may have heard that it’s OK to 
slurp noodles in Japan. That is very 
well said and very true, and in Oki-

nawa there are many soba noodle restau-
rants across the island for you to slurp to your 
heart’s content.

In the northern part of the land, Moto-
bu Town is known for around 70 soba joints 

dotting local streets. 
The mid-part of Okinawa has some famous 

soba joints near the U.S. military facilities, 
while the southern part, on the other hand, has 
many places, especially in and around Naha 
City. You can hop around from one soba place 
after another if you will. 

So next time you run into a soba joint on 
a local street, stop in and slurp way like Oki-
nawans. 
���������	
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Time to slurp away 
like Okinawans

Soba JointsSoba Joints
in Motobu townin Motobu town 

Yambaru Soba
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joints up north
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Christmas is over. Now it’s time to take 
a look at another holiday that’s isn’t 
quite the same in Japan: Valentine’s 

Day.
As with all Western holidays that have made 

their way over to Japan, almost all of the chang-
es and “traditions” have been created by commer-
cial organizations, looking to build swimming pools 
of 500 yen coins. In fact, only during one week before Valentine’s Day, 
chocolate companies make half of their annual sales. That’s a lot of money, 
and a lot of chocolate.

Then again, in America (and other places too), we give a lot of chocolate 
as well. So, what makes Japan different?

Only girls give chocolate
Back in the 1950’s, a company advertised Valentine’s Day chocolates to 

non-Japanese living in Japan at the time. Then, Japanese companies wanted 
to get on board too, and started advertising Valentine’s Day chocolates as 
well. During this period there was quite a bit of “Westernization” where 
people wanted to adopt more Western / American traditions. Because of 
this, Valentine’s Day in Japan did fairly well.

But there was one problem…
It seems that at some point someone messed up a translation and ended 

up telling the Japanese people that Valentine’s Day was an opportunity for 
women to express their love to men. Because of this, even to this day it’s 
mostly women giving chocolates to men (don’t worry, men get their turn 
too, eventually).

Who is receiving the chocolate?
It gets more complicated, though. Because it’s not nice to make people 

different kinds of chocolates girls give out now, depending on who they’re 
giving it to.

����������	
��
Giri-Chocolate means “obligatory chocolate.” This kind of 

chocolate refers to the chocolate you have to give to people 
(who aren’t really people you love). These could be people like 

bosses, coworkers, male friends, etc. Even sadder still, there’s also some-
thing called “Cho-Giri-Chocolate” (Ultra-obligatory-chocolate), which is 
given to unpopular people you really don’t want to give chocolates to.

In order to tell these chocolates apart from other (less obligatory) choco-
lates, these chocolates tend to be pretty run-of-the-mill, and not super ex-
pensive. Things don’t start getting crazy until we get to Honmei-Chocolates.

�����������	
��
Honmei-Chocolate means “favorite chocolate.” This kind of chocolate is 

the kind of chocolate you give to the one you want to express your love to. 
These chocolates tend to be more expensive or possibly even home made. 
Basically, it has to be obvious that these are honmei and not giri, so they 
have to be on a completely different level (Way to go chocolate companies! 
Ka-ching! ¥¥¥¥).

����������	
��
Tomo-choco just means “friend chocolates,” and refers to chocolates 

you give to your female friends (as a female). Simple as that.

Getting The Guys To Give
Guys don’t give anything on Valentine’s Day in Japan, but they do have 

their own day one month later where they’re expected to return the favor. 
That day is known as “White Day” (or, if you’re old enough to remember, 
“Marshmallow Day”), and it also sounds pretty expensive.

Everyone enjoy their Valentine’s Day… and to all you girls out there: 
I’m waiting for my cho-giri-choco from you.
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VALENTINE’S DAY

If you’re a dude and you think you’re 
safe from Valentine’s Day. Hold 
up, you’re not out of the woods 
quite yet; well, at least if you’re 
in Japan.

For most of us in the West, 
Valentine’s Day ends on Febru-
ary 15, but in Japan it’s not quite 
over until March 15. March 14 
– exactly one month after Val-
entine’s Day – is White Day in 
Japan.

Valentine’s day in Japan
Unlike Western traditions where gift ex-

changes between loved ones are mutual, 

Japanese Valentine’s Day is all about men 
getting presents. Sorry ladies, but you’re out 
of luck on Valentine’s Day if you want to 
celebrate it Japanese-style. Women have to 
wait for White Day before they can get any 
gifts.

What is white day?
If Valentine’s Day in Japan is all about 

the guys, White Day is all about the ladies. 
White Day is a chance for all the men who 

received gifts on Val-
entine’s Day to return 
the favor to the ladies 
in their lives.

White Day and 
Valentine’s Day have 
a lot of similarities. 
Both aren’t necessar-
ily romantic holidays 
– you can give gifts to 
anybody of the oppo-

site sex, even if your relationship is strictly 
platonic. Friends and co-workers exchange 
gifts on both days.

And on both days, chocolate is the gift of 
choice, but there’s a bit more nuance to it 

than buying a box of See’s and being done 
with it. You can buy different types of choc-
olate for the different people in your life: 
your friends get different chocolates than 
your co-workers who get different choco-

The origins of white day
Cynically enough, White Day is strictly 

a celebration manufactured by the candy in-
dustry (unlike true holidays rooted in years 
of tradition, like Pocky Day). In 1978, the 
National Confectionery Industry Associa-
tion tried to boost sales, and decided that a 
new holiday was the best way to do it.

Originally it was called Marshmallow 
Day and was all about marshmallows, not 
chocolate. People liked the idea of the new 
holiday, but weren’t too keen on the marsh-
mallows. The preferred candy changed from 
marshmallows to chocolate, but the color 
scheme stayed the same – hence the name 
“White Day,” and why white chocolate re-
mains a popular White Day gift, even today.

White day outside of japan

Japanese invention, but it’s spread to some 
other Asian countries, including South Ko-
rea and China.

South Korea even has yet another Valen-
tine’s-Day-related holiday: the aptly named 
day for single people, Black Day. People 
in Korea celebrate being single by burying 
their sorrows with a noodle dish with black 
bean sauce called jajangmyeon.

(No doubt, Black Day is just a ploy by 
the powerful Korean noodle industry.)

So for those of you in Japan, I hope you 
have a happy White Day; those of us else-
where in the world will just have to buy our 
own chocolate.
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Japan’s answer to Valentine’s Day
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Answer to Previous Sudoku:

ACROSS
1 Host's request
5 Freshwater 

catch
10 Advance, 

slangily
14 Whitish 

gemstone
15 Awaken
16 Pricing word
17 Yellowfin, e.g.
18 What a teacher

takes
20 Life-and-death
22 Nitwit
23 Now and then
25 "___ you nuts?"
26 Dickensian cry
28 Heads off
30 Chilled
32 "Yadda, yadda, 

yadda"
33 Congregation's 

cry
37 Ring-shaped
40 Part of a 3 Fading away 41 Locomotive 53 Gown material

heartbeat 4 "The Republic" power 55 Canterbury 
42 Latest fad author 44 Robert of "The stories
43 Cork sound 5 Skipper's Music Man" 57 Corn cores
45 Contract pursuer 47 Large-scale 59 Bigger than big

specifics 6 Do a tire job 48 Storage spots 60 Petunia part
46 Pull apart 7 Last longer than 49 Throat soother 62 Donkey Kong, 
50 Pub crawler 8 Type of tax 51 Civil rights org. for one
51 Rapper Lil ___ X 9 Inclination 52 Honda's luxury
54 Get through 10 Stitched line line
56 Gum-yielding 11 Bamboo lover

tree 12 Come to pass
58 Tolerates 13 Kind of song or 
61 Dictatorial park
63 Good-for- 19 Furniture 

nothing covering?
64 Nursery item 21 Motivate
65 Historic period 24 Big Apple team
66 Drop-off spot 26 Wild swine
67 Kitchen items 27 Tolstoy heroine
68 Slow on the 29 Appease fully

uptake 31 Stage prompts
69 Appear (to be) 34 Dots-and-

dashes system
DOWN 35 "Blondie" boy

1 School military 36 Arboreal abode
org. 38 Faced the judge

2 Prompt 39 Equine color

Crossword by Margie E. Burke

Copyright 2023 by The Puzzle Syndicate

Answers to Previous Crossword:

1 2 3 4 5 6 7 8 9 10 11 12 13

14 15 16

17 18 19

20 21 22

23 24 25

26 27 28 29

30 31 32 33 34 35 36

37 38 39 40 41

42 43 44 45

46 47 48 49 50

51 52 53 54 55

56 57 58 59 60

61 62 63

64 65 66

67 68 69

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

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

L O T T O M I N I B A R
G H E T T O C A M E L L I A
N A T I O N W I D E L A S T
A L T O N A T A L I D L E
T E E N E N E M Y S E E S
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Stripes Okinawa 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 Okinawa 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 Okinawa 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.
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