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CAMP FOSTER — Air Force 
Staff Sgt. Kyle Kemble and ci-
vilian employee Brandon Yone-
da got the surprise of a lifetime 
on June 13 when they came 
across a group of exhausted 
Japanese kayakers bobbing in 
the sea off the western coast of 
Okinawa.

The pair of recreational fish-
ermen — both from Kadena 
Air Base’s 733rd Air Mobil-
ity Squadron — rescued four 
people whose kayak had over-
turned in choppy seas, they told 
Stars and Stripes by phone.

First responders told the pair 
that the group had been in the 
water for 30 minutes and were 
quickly running out of time.

“We’re very 
happy we were 
in the right place 
at the right time 
and were able to 
help them out,” 
Kemble said. “It could have 
been a lot worse.”

The day started out like any 
other, the pair said. Kemble, an 
asset evaluator, and Yoneda, an 
air terminal operations duty of-
ficer, left Kadena Marina in a 
rented boat around 7 a.m. They 
headed toward Cape Zanpa, a 
rocky point on the western side 
of the island, Yoneda said.

“Once we were around 

Zanpa, Kemble spotted some-
thing floating in the water,” 
Yoneda said, “so I drove the 
boat towards it and as we got 

closer, we real-
ized it was peo-
ple.”

They found 
four men in their 
late 20s, early 

30s, hanging onto one another 
around a small cooler over a 
half-mile off the coast.

Only two of them had on life 
jackets, Yoneda said. They were 
exhausted.

“They were pale, shocked; 
they weren’t even waving at us 
when we approached them,” 
Yoneda said. The two men 
jumped into action, Kemble re-
called, barely speaking to one 

another as they worked.
Yoneda said he called Kade-

na Marina to report the men in 
the water and request help.

Kemble hoisted the four men 
onto the boat, Yoneda said. The 
pair had trouble communicat-
ing with the kayakers due to 
the language barrier and also 
because they were in shock, but 
they assessed their condition 
and found them to be in good 
health.

Their kayak was completely 
submerged but attached to the 
men by a long tether, Kemble 
said. He hauled it on board as 
well.

Japanese search-and-rescue 
workers quickly arrived on the 
scene and escorted the boat 
to Toya Port, four miles south 
of Zanpa, Yoneda said. A fire 

truck, an ambulance and the 
police were waiting. A large 
crowd had also gathered.

“It was kind of crazy because 
I didn’t realize it was that big of 
a thing,” Yoneda said in an 18th 
Wing statement Thursday.

Police officers told Kemble 
that the kayakers would be OK, 
he recalled.

“We’re just happy they were 
all safe and we got them on 
board,” Yoneda said.

Yoneda and Kemble said they 
were grateful to have been in 
the right place at the right time 
and to have saved their lives.

“Keep an eye on the sea con-
ditions and know your limit,” 
Kemble said. Yoneda added: 
“When in doubt, don’t go out.”
burke.matt@stripes.com

BY MATTHEW M. BURKE,
STARS AND STRIPES

Published: August 10, 2021

EXCLUSIVE NEWS FROM:

Airman, civilian team up to rescue stranded kayakers

Photo by Yosselin Perla, U.S. Air Force

A kayak attached to a rope is flipped over half a mile 
off the coast of Cape Zanpa. It had been used by four 
Japanese men who found themselves stranded before 
being rescued by Kyle Kemble and Brandon Yoneda, 
pictured above left.   Photo courtesy of Brandon Yoneda
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EXCLUSIVE NEWS FROM:

The Marine Corps has rec-
ognized a sergeant major 
who rescued a woman 

and her child when a flash flood 
struck a hiking trail to a scenic 
waterfall on Okinawa last year.

Sgt. Maj. David Potter, 42, of 
Medina, Ohio, was awarded the 
Navy and Marine Corps Medal 
on August 4 at Camp Hansen by 
Brig. Gen. Brian Wolford, com-
mander of 3rd Marine Logistics 
Group. Potter is assigned to the 
9th Engineers Support Battal-
ion, 3rd MLG on Okinawa.

The medal is the second 
highest awarded by the Navy 
and Marines for noncombat 
heroism. Typically, it recogniz-
es actions involving the risk of 

one’s own life.
“I saw out the corner of my 

eye these two objects floating 
down the river; it was a wom-
an and her young son,” he told 
Stars and Stripes by phone. “I 
locked eyes with her for just 
a moment and I saw just fear 
and panic. In that moment, I 
just jumped in 
because I knew 
something had to 
be done.”

Potter’s rec-
ognition came 
about two months after Master 
Gunnery Sgt. Ronald Thomas, 
42, and Master Sgt. Sara Thom-
as, 44, were awarded the Navy 
and Marine Corps Commenda-
tion Medal at Camp Courtney 
for helping more than a dozen 

people to safety that day.
Potter originally didn’t plan 

on accompanying his wife, 
Danielle, two children and fam-
ily friends to Ta-Taki Falls on 
Sept. 13, 2020, but he changed 
his mind at the last minute.

He recalled starting their 
hike to the waterfall around 

noon. The trail 
runs alongside 
the Henan Riv-
er and includes 
rope climbs and 
paths that wind 

in and around the water.
“When we arrived there, it 

was a little overcast, but noth-
ing crazy, so we started hik-
ing,” he told Stars and Stripes. 
“It started to drizzle about an 
hour into our hike, and when we 

almost got to the falls it started 
downpouring.”

When the river started to rise 
rapidly, Potter and his group 
decided to get away from the 
water and wait for rescue.

“There were people strand-
ed all over the banks,” he said. 
“The water was just too high 
and too treacherous to get back, 
so we sat and waited for a few 
hours until the Japanese fire 
department came.”

The water was dark brown, 
almost like chocolate milk, he 
said. “I noticed at that point 
things are starting to get very 
dangerous.”

It was then that Potter no-
ticed the woman and her son. 
After pulling them from the wa-
ter, Potter checked them over 
for injuries. Finding none, he 
made sure they were safe on 
the rocks and returned to his 
group.

Potter credits the rescue to 
his Marine Corps training.

“I was an aviation crew 
chief,” he said. “In order to 
be a crew chief you have to 
go through an extensive swim 
qualification, about a month-
long swim lessons.”

“I’m very confident in my 
comfort level in the water and 
the additional training to be 
able to rescue myself from a 
sinking helicopter,” Potter told 
Stars and Stripes. “That defi-
nitely helped my ability to navi-
gate through the water to save 
that woman.”
Snyder.Jonathan@stripes.com
Twitter: @Jon_E_Snyderww

BY JONATHAN SNYDER,
STARS AND STRIPES

Published: August 12, 2021

Marine honored for lifesaving swim on Okinawa

Brig. Gen. Brian Wolford, commander of the 3rd Marine Logistics Group, awards a 
Navy and Marine Corps Medal to Sgt. Maj. David Potter at Camp Hansen on Aug. 2, 
2021. Potter was honored for saving a woman and her child from drowning during a 
flash flood last year.  Photo by Hailey Clay, U.S. Marine CorpsWater rages following a flash 

flood at Ta-Taki Falls on Sept. 
13, 2020. Photo courtesy of  U.S. 

Marine Corps
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Tsukimi (moon viewing) 
Tsukimi is a long-held custom observed on the 15th night of eighth 

month (“jugo-ya”) and the 13th night of the ninth month (“jusan-ya”) of 
Japan’s old lunar calendar. This year, the dates fall on Sept. 21 and Oct. 18, 
respectively. On these evenings, many take in the splendor of the Harvest 
Moon (and the less-famous “Hunters’ Moon” in October) in all its awe-
some, orangish glory from their homes or yards.

Traditionally, tsukimi ranks with “yukimi” (snow viewing) and “hana-
mi” (cherry-blossom viewing)” as one of the three most favored settings 
for declarations of love and poetic outpourings of the soul.

This is also considered a time to wish for a rich harvest and prosperity 
for the coming year. It’s customary to set out “tsukimi dango,” or moon-
viewing dumplings, taro, soybeans, chestnuts, persimmons and other 
round-shaped seasonal foods, along with sake and sprigs of “susuki” grass 
on a portable table. The table is placed on a porch or in a corridor from 
which the moon is viewed.

There are a number of other customs that may be observed depending 
on where you are. As a kind of pre-harvest-fest activity, for example, the 
sprigs of susuki grass represent rice and are sometimes hung from the 
eaves of a home to ward off illness after an evening of moon viewing.

One old custom, slightly reminiscent of trick or treating in the States, 
encourages children to go around the neighborhood “stealing” the dump-
lings and other offerings on the tables. The 
stolen offerings are considered to have been 
accepted by the moon, thus the more sto-
len, the better.

In Okinawa, the light of the Harvest 
Moon was once used to divine house-
holds’ fortunes for the coming year in 
some areas. Locals would make rice 
cakes with sweet beans called “fu-
chagi,” offer them to the moon, then 
climb a nearby hill to survey their vil-
lage by moonlight. It was said that residents of 
homes that appeared dark would be prosper-
ous, while those whose houses appeared bright 
would be less fortunate.

Inekari (rice harvesting)
It’s no surprise that in Japan – where more than 7.8 million tons of rice 

was produced in 2019, alone – much ado is made about harvesting this prized 
staple food. Its cultivation was once even considered sacred, involving invo-
cations of an “inadama,” or rice spirit. When the grains began maturing in 
the fall, for example, green sheaves were offered to this deity whose gener-
osity was celebrated at season’s end.

A reflection of this practice can still be found in some traditional perform-
ing arts today; and “Inekari,” or rice harvesting, remains a traditional event 
in farming regions where harvest festivals are held annually. A few farms 
even allow visitors to join the time-honored tradition of harvesting rice.

Rice harvesting can be done manually with sickles, mechanically with 
a harvester or by using a combination of both. Regardless of the method, a 
number of guidelines are followed to preserve quality.

“We need to harvest rice at the right time with the right moisture con-
tent,” explains Shigeru Oyama, a rice farmer in Ibaraki Prefecture. “After 
threshing, we have to clean and dry the grain immediately.”

While most rice is harvested between September and October throughout 
Japan, Okinawa’s warm temperatures afford two harvests a year. 

In addition to harvesting 1,920 tons of rice from late May to early Sep-
tember 2018, the island’s farmers also harvested a second, 282-ton crop be-
tween late October 2018 and early February 
of 2019, according to data of Okinawa 
Agriculture, Forestry and Fisheries 
Division.

Ishigaki Island is famed for 
its rice. It produces about 1,300 
tons of annually – about 60 
percent of all the rice grown 
in Okinawa Prefecture – due 
to its fertile soil and temper-
ate climate which allow some 
fields to produce three crops 
annually. In the true spirit Jap-
anese rice cultivation, Ishigaki 
is also famed for its many “hou-
nensai,” or harvest, festivals that 
occur island-wide– especially from 
late July to early September.

Japan’s autumn tra
G l e a n i n g  t h e  r e a s o n s  fo r r i n g i n g  i n  t

ly February 
kinawa 
eries

r 

In the Land of the Rising Sun, September marks the waxing of au-
tumn and the traditional harvest season in which local customs 
such as “tsukimi” (moon viewing), “inekari” (rice harvesting) 

and “Higan” memorial services take place throughout Japan.
These can be ideal opportunities to learn something about the 

local culture and maybe even experience a side of Japan that 
some modern Japanese miss out on these days. With that in 
mind, here are some basics to get you started:

BY  TAKAHIRO  TAKIGUCHI, 
STRIPES OKINAWA

Photos courtesy of Kujukuri Shinko LLC
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Kashichii: Celebrating Okinawa’s harvest 

Higan (memorial)
There is a saying in Japan that, “No heat or cold lasts over the 

equinox.” The autumnal and spring equinoxes are considered the 
border, and thus the end, of the respective hot and cold seasons. 
In Japan’s Buddhist tradition, these times also represent passing 
from one realm to the next.

Higan (literally, “other shore”) is a seven-day Buddhist memo-
rial service held on the equinoxes (three days before and after). 
The concept can be likened to Memorial Day in the United States, 
in that it is a special time set aside to remember friends and fam-
ily who have died.

Both the Vernal Equinox (Mar. 20 or 21) and Autumnal Equi-
nox (Sept. 22 or 23) have been observed as holidays for more than 
1,000 years in Japan. Originally, the Higan ceremony called on 
devout Buddhists to visit temples and offer prayers for the souls 
of the dead. Records indicate Higan was widely observed as far 
back as the 9th century A.D. when the equinoxes became reli-
gious holidays and the emperor called on

Buddhist monks to read scriptures for these rites.
Today, people visit family tombs in temples or common cem-

eteries to offer prayers for deceased family members and friends. 
Sweet rice-gluten balls, or “ohagi,” are commonly eaten dur-
ing these periods. (The name ohagi comes from autumn flower 
“hagi,” or bush clover.)
takiguchi.takahiro@stripes.com

aditions 
h e  s e a s o n    

This tradition is how 
Okinawa marks the harvest 
of rice. Celebrated on August 
10 of the lunar calendar, 
Kashichii shares the rice and 
pleasure of a good harvest 
with one’s ancestors. During 
this time, locals present 
okowa, a rice and red bean 
dish, to the butsudan family 
altar and to Hinukan, the 

kitchen. The word Kashichii literally means okowa in Okinawan dialect.
 Kashichii is also held in June of the lunar calendar as well. While 
locals mix rice with red beans for the August tradition, they serve up 
white rice for this June event. Kasichii was an important custom during 
the Ryukyu Kingdom. Though no longer as widely celebrated, today this 
day is an opportunity for many to wish their families good health.

– Shoji Kudaka, Stripes Okinawa

Jugo-ya
(Harvest Moon)

Autumnal 
Equinox

Jusan-ya
(Hunters’ Moon)

Under the moon
Best spots in Okinawa

This 2.9-mile-long causeway over Kin Bay 
connects Okinawa’s main island and Henza 
Island. Halfway across the causeway, there is 
Umi no Eki Ayahashikan, a roadside station 
where you can enjoy a panoramic view of the 
night sky. From Camp Foster it is but a mere one-
hour-drive to get to this great moon-viewing spot.
•GPS Coordinates: N 26.332335, E 127.928707

Kaichu Doro

Cape Zanpa 

Experience a superb view of the moon 

on Chien Peninsula on Okinawa’s 
southeastern coast. The lawn, 
promenade and pavilion are all great 
places to sit and enjoy the harvest moon.
•GPS Coordinates: N 26.167531, 
                                E 127.828860

Cape Zanpa is an ideal location to enjoy the 
beautiful autumn moon. A popular spot close 
to Torii Station, many now head there to 
catch the sunset. Once the sun goes down, 
watch the beautiful night sky emerge over the 
cape’s iconic lighthouse. 
•GPS COORDINATES: N 26.441264, 
                                   E 127.713641

– Shoji Kudaka, Stripes Okinawa
Photos courtesy of photoAC

Chinen Misaki Koen (Cape Chinen Park)
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Last year was an important year for the 
frozen food industry in Japan. The year 
marked the 100th anniversary of the first 

time Hokkaido fish was commercially frozen, ac-
cording to the Japan Frozen Food Association. 

What started with frozen fish has evolved to 
include a wide variety of foods through the last 
10 decades. In the 1930s, for instance, frozen 
mashed strawberries and frozen sliced fish ar-
rived on department store shelves for general 
consumers.

In the 1940s, precooked food called “home 
meat” and “home stew” made it to store freezers.  

In the 1950s, frozen fish and croquettes were 
introduced to school lunches and also adopted by 
an expedition team to Antarctica.  

And the 1960s, frozen food reached Olympic 
heights when, at the 1964 games held in Tokyo, 
frozen food was used to prepare meals at the ath-
letes’ village and the response was golden. Fol-
lowing this success, hotels and restaurants be-
gan using frozen food for dishes on their menus.

Given the historical context, the year 2020 
was understandably expected to be very spe-
cial. It not only marked the 100th anniversary of 
Japanese frozen food but was also the year when 
the Olympic Games were originally scheduled to 
take place for the second time in Tokyo.    

Although the Olympic Games ended up being 
rescheduled, the year still turned out to be some-
thing special for the frozen food industry.

In 2020, the pandemic caused frozen food 
sales to soar, according to the Diamond Chain 
Store Online. While dining out was restricted, 
people resorted to stocking up with frozen food 
from their local markets and convenience stores. 
The variety and shelf life of frozen food makes it 
a hot commodity for those who prefer to stay at 
home.

Not only can you enjoy croquette, hamburg-
er, fried shrimp, and dumplings at home, but 
you can also get frozen ramen noodles, yakitori 
(skewered grilled chicken), Takoyaki, baked 
onigiri and more. You can even find French dish-
es like croissants, red wine beef stew and Tarte 
aux fruits in stock in the freezer aisle.

Before the pandemic, I didn’t eat frozen 
food often, but the stay-home period changed 
my mind. I took a chance and gave some of the 

frozen food offerings at my local market a try.
Below are a few of my picks from the frozen 

section. Frozen meals and food items are a great 
way to introduce variety and different flavors 
into your cooking at a reasonable price. Bon ap-
petite!

Takoyaki
(Octopus dumpling by Lawson, 210 yen 
or approx. $1.92)

Traveling to Osaka may still not be an option. 
And while nothing compares to enjoying steam-
ing octopus balls near Dotonbori, this snack food 
from Lawson’s convenience store will take you 
there — gastronomically, at least.

Yaki onigiri 
(Roasted Rice Ball by Nichirei, 278 yen)

This is a kind of food I would buy at festival 
food stalls or highway rest areas. Its crispy-
on-the-outside-but-soft-on-the-inside texture is 
well-replicated in the pre-cooked versions as 
well.

Gyoza 
(Dumpling by Ajinomoto, 198 yen) 

If you haven’t noticed, pre-cooked dumplings 
are big in Japan.  If you go to a local supermar-
ket, you will find various labels of frozen dump-
lings there. Some bear the names of famous gyo-
za restaurants such as “Osaka Ohsho” and “Min 
Min,” allowing customers to enjoy the authentic 
taste of their favorite dumpling at home.  

Ebi fry 
(Fried Shrimp by Tolona, 138 yen) 

This is arguably one of the most popular food 
among kids for bento meals along with ham-
burgers and croquettes. Most frozen ebi fry are 
meant to be fried in a pan, but you can find many 
are now conveniently microwaveable, too!

 
Karaage 

(Fried Chicken by Ajinomoto, 398 yen) 
Whether for an appetizer or for a bento meal, 

pre-cooked karaage can be a great choice. “Za-

Karaage,” a popular label pictured in the pho-
to, is especially worth a taste since it’s been a hit 
since its release last September. The garlic, soy 
sauce, and spring onion oil seasoning on these 
juicy karaage can be addictive. 

*These prices listed above don’t include tax 
and are subject to change.
kudaka.shoji@stripes.com

STORY AND PHOTOS BY SHOJI KUDAKA,
STRIPES OKINAWA

Japanese frozen foodMY FAVES

Takoyaki

Yaki onigiri

Gyoza

Ebi fry

Karaage

Ebi fryE
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Answer

J apanese manga has quickly become a 
popular comic genre worldwide, but 
long before Sailor Moon, Pokemon and 

ONE PIECE, a different art form was used 
for storytelling in the country. Ukiyo-e, lit-
erally translated to “paintings of the floating 
world,” dates back to the Edo Period (1603-
1867) uses woodblock prints and paintings 
to capture portraits of kabuki actors, sumo 
wrestlers, travel scenes and landscapes. 
The art was simple and produced at a rel-
atively low cost, allowing for it to be pur-
chased and appreciated by many.

Coming off of a three-year hiatus from boxing, Muhammad Ali brought a perfect 31-0 record to ‘The 
Fight of the Century’ in March of 1971. New York’s Madison Square Garden was the site for the 

boxer to beat ‘The Greatest’?

Joe Frazier

turtle (kame/ki)

Wait a minute.

Chotto matte kudasai.

Answers to Previous Sudoku: 

surface 8 Junior's junior
46 Bike for two 9 Room recess
47 Strike mediator 10 Irrelevant
50 "Nay" sayer 11 Contaminate
51 Weedy rye 12 Fish-carrying 

grass basket
52 Crazy 13 Hamlin or Houdini
54 Crow's cry 18 Be contrite
57 Among 23 Baby bird sound
58 Extensive 25 Distance meas-
61 Greedy cry uring device
62 Malarial fever 26 Like days of 
63 1990 film, "____ yore

Recall" 27 Place for an ace
64 Fortune teller 28 Fairy tale's 
65 Does a bank job second word
66 Writer's rep. 29 False move

ACROSS
1 Action film 

staple
6 LaBeouf of 

"Transformers"
films

10 Rash reaction?
14 Pop band "The 

____ League"
15 Call a cab
16 Rooney of "The 

Girl with the 
Dragon Tattoo"

17 The "e" in 
e-commerce

19 Docking spot
20 Pale
21 One of 52
22 First act
24 Tap trouble
26 In plain view
27 Compassionate
29 Admiral's charge
30 Kind of 

agreement
32 Swing around DOWN 31 Less soggy 47 Amy of 
36 Actress Shelley 1 Tobacco wad 33 Clear of blame "Enchanted"

of "Cheers" 2 Maui dance 34 ___ and for all 48 Fiber crop
37 ____ and true 3 Constitutional 35 Be full of 49 Pickling liquid
39 Prime-time time add-on 38 Excessive 52 Chow
40 Script direction 4 Cul-de-___ fondness 53 Gets ripe
42 Wharton classic, 5 Interlace 41 Part of APR 55 Astronaut Bean

"The Age of 6 Pump, for one 43 Rummy relative 56 Whip mark
______" 7 Williams of 45 Storage place 59 Give it ___ (try)

44 Gemstone country music 60 Gearwheel

Crossword by Margie E. Burke 

Copyright 2021 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

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

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

R O C K Y C E N S U S
S T E W E D I R A T E

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

Gambas al Ajillo
 Peeled and deveined shrimp (80g)***
 Mushroom (8 to 10 pieces)
 Garlic (1 clove)
 Red chili pepper (1 piece)**
 Broccoli (30g)
 Olive oil (150 ml)
 Salt (a little)

Recipe
1. Prep ingredients. Peel and devein shrimps, slice mushrooms if they are 

too big. Boil or steam broccoli and slice it.  
2. Add olive oil, slices of garlic, and red pepper in a pan or pot and heat 

over low flame.
3. Once the garlic become fragrant, add in mushrooms and shrimp. Cook 

over low heat for 10 to 15 minutes.
4. Add in broccoli and salt and stir. 
5. Serve and enjoy! Couple this dish with baguette slices for a great tapa 

dish.

 *  Recipe adapted from House Foods Corps. 
**  When I tried this recipe, I did not find the food spicy enough to my taste. If you 

love spicy food like I do, I recommend adding more red chili or slicing them so 
the spice will permeate the olive oil.

***Use larger shrimp since these will shrink during cooking. For this recipe, I 
used frozen shrimp which were too small for my taste after cooking. 
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Spanish recipe: 
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Let’s ‘Ouchi Bal ’ with Ajillo
Spanish cuisine didn’t make its way to Ja-

pan until recently, yet it’s quickly grown 
to be a favorite amongst many Japanese.

According to travel site LIVE JAPAN, 
Spanish dishes like paella, pincho, and ajillo 
became popular menu items at bars and iza-
kayas here starting around the year 2000. 
These small dishes, known as tapas, are a 
favorite of those looking for a quick culinary 
getaway. And ajillo, or Gambas al Ajillo, is 
one of the most popular tapas to try.

Gambas al Ajillo consists of shrimp mari-
nated in garlic. You’ll find instant noodles, 
potato chips and even an association dedi-
cated to this delicious Spanish dish in Japan. 

Furthermore, this dish is easy to make and 
relatively inexpensive, so it is also becoming 
one many people now cook at home. 

Ajillo pairs well with wine and beer and 
most recipes use items you might already 
have in the kitchen. To master this dish, you 
need olive oil, shrimp, some vegetables, and 
condiments. In about 20 minutes, you’ll have 
tapas to kick start an “Ouchi bal,” or “Spanish 
bar at home.”

As you sample different world cuisines, 
you may notice others have some version of 
ajillo. Hawaiian, Mexican and Portuguese all 
have their own garlic shrimp recipes to try. 
So, what better way than to start with the 
Spanish version here, then try others for a 
culinary vacation at home? Bon appetite!
kudaka.shoji@stripes.com


