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CAMP FOSTER – No need to 
worry about player size in Kuba-
saki football camp; coach Fred 
Bales and the Dragons have 
plenty of what he calls “bigs.”

It’s depth and experience, 
especially among what Bales 
calls his “ball position” players, 
that’s in question.

Virtually every skills player 
from 2018 has either graduated 
or transferred from a Kuba-
saki team that lost its first three 
games, but went 2-2 in its last 

four, including a 61-
12 home rout of 

Division II 
Yokota and 

a 19-11 
road loss 
to even-
tual Far 

maximize the team’s potential,” 
Bales said.

Another of last year’s line-
men, senior Clint Reventlow, 
could move to tight end and line-
backer. A couple of others with 
size and positions to be deter-
mined are senior Malik Brown 
and sophomore Sebastian Stone.

One skills player who fits 
those traditional dimensions 
is Elijah Ferrell, a sophomore 
receiver/defensive back who 
transferred from Guam.

“Loads of potential,” his old 
Panthers coach Jacob Dowdell 
said. “Speed and athleticism. 
He’s still in the infancy of 
his route running, but … I 
can see him getting a lot of 

“But several of our more skilled 
guys are in the category of 
‘big,’” Bales said.

Indeed, only one player from 
last year’s team, senior Haydn 
Peterson, will start at the posi-
tion he played last season, in-
side linebacker.

He played in the line on both 
sides of the ball a season ago; 
now, he could play running 
back, and fellow senior Lucas 
Kappen, another interior veter-
an, could line up under center or 
in the shotgun in Bales’ spread-
option offense.

“The challenge is, we have to 
get everybody in the right 

place to maximize their 
potential so we can 

East Division I champion Nile 
C. Kinnick.

In any other year, Bales might 
put those beefy guys in the line. 

STORY AND PHOTOS BY DAVE ORNAUER,
STARS AND STRIPES

Published: August 21, 2019

Dragons bigger, hoping to be betterKUBASAKI

Fred Bales begins his 15th season at the Kubasaki Dragons’ helm. And it could be his last, after 42 seasons of coaching, 32 as 
a head man dating back to his days at Balboa High School in Panama in the 1980s.

Senior Lucas 
Kappen, 
who played in 
the interior last 
season, is competing 
for the quarterback 
job for a Kubasaki team 
long on size but short on 
experienced skills players.



Though three-fifths of the line and 18 seniors graduated, the Panthers have been more agressive and hitting harder in drills 
than coach Sergio Mendoza says he’s seen in years.

Kadena 
sophomore 

Trent Fawler 
is one of three 

returning running 
backs.
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KADENA AIR BASE – Jack 
Carey is used to being around 
people in positions of authority 

– his father, Joel, 
a brigadier gen-
eral, is the com-
manding officer 
of Kadena Air 
Base’s 18th Wing.

Now, Carey 
the younger is being entrusted 
to become the new commander 
in chief of Kadena High School 
football’s offense. He’s the new 
starting quarterback on a team 
that’s had a rich history of sig-
nal-callers but is virtually start-
ing over after having graduated 
18 seniors.

But the senior, who trans-
ferred to Kadena along with his 
family from San Antonio over 
the summer, says he’s not trying 
to emulate anybody who’s come 
before him.

“I’m just doing my best to try 
to be worthy of my teammates 
around me,” Carey said.

For coach Sergio Mendoza, in 
his 14th season at the Panthers’ 

come and gone.
“We have to work harder 

than any other team out there,” 
Owen said.

Hard work is what Mendoza 
says his Panthers have done all 
summer long in preparation for 
a season that begins on Aug. 30 
with a home scrimmage against 
island-rival Kubasaki, then the 
regular-season opener Sept. 6 at 
Kubasaki.

“These kids listen, they’re 
focused, they’re working really 
hard,” Mendoza said. “This is 
fun. They’re listening, they’re 
learning and they’re showing 
more cohesiveness than I’ve 
seen in many, many years.”

That’s not to say all 
the hard work will 
be done overnight, 
Mendoza said. 
His team is heavy 
in freshmen and 
sophomores, with an 
awful lot of learning to do in a 
short period of time.

“But they’re learning. 
They’re putting in the long 
hours,” Mendoza said. “It’s been 
exciting. In three weeks of long 
practices, they haven’t slowed 
down, which is exciting. This 

touches on the ball.”
Kubasaki began prac-

tices on Aug. 4. Rather 
than dwelling on their 5-16 
ledger the last three seasons, 
Bales said the focus is on what’s 
ahead, starting with the season 
opener Sept. 6 at home against 
the Panthers.

“It’s a new year. The summer 
is done. We have to work toward 
a common goal, to be the best 
we can be,” Bales said. “It’s a 
daily walk and that’s the way it 
is every season.”

He begins his 15th season at 
the Dragons’ helm. It’s a pro-
gram that began the decade 
strongly, playing in five straight 
Far East Division I finals and 
winning one title in 2013.

That pendulum has swung 
in recent years, with the Drag-
ons’ arch-rival Kadena playing 
in the last five D-I finals, with 
titles in 2014, ’15 and ’17.

“They’re always the stan-
dard you have to live up to,” 
Bales said of the Panthers. 
“Kadena has a great program, 
great continuity. We’re just try-
ing to get a good routine, get-
ting better every day. We’ll see 
how we look” when the Dragons 
scrimmage the 
Panthers on Aug. 
30 at Kadena.

That might 
also be the start 
of the last season 
of Bales’ coach-
ing career. He’s talked of retir-
ing after the new school year, 
after 42 years of coaching, 32 
as a head coach and 15 at Kuba-
saki.

“It’s been a joyful journey, 
but at some point, you have 
to turn it over to the younger 
folk,” he said.
ornauer.dave@stripes.com
Twitter: @daveornauer

helm, Carey’s arrival was like an 
answer to an off-season prayer.

“We needed a quarterback,” 
Mendoza said. “And we have 
some young guys coming on, de-
veloping behind (Carey).”

Though only six starters and 
10 total players return from a 
Panthers team that reached its 
fifth straight Far East final, the 
Panthers’ cupboard isn’t com-
pletely bare from 2018.

Alfonso Mendez, a senior, 
saw plenty of snaps in the 2018 
season and returns to the back-
field of a Panthers offense that 
will run a mix of spread, Wing-
T and Power-I. He’ll be joined 
by a pair of sophomores, Trent 
Fowler and Xavier Peace, at the 
other back positions.

“I’m just going to do the best 
I can and not worry about the 
past,” Mendez said. “Just do 
what I can, do it my way and 
hold myself up to my standard.”

Three-fifths of Kadena’s line 
graduated, but one of the re-
turning linemen, senior Dean 
Owen, is in his fourth season 
with the program. He said it’s 
up to him and his teammates to 
hold each other accountable and 
not think too much about what’s 

STORY AND PHOTO BY DAVE ORNAUER,
STARS AND STRIPES

Published: August 21, 2019

Looking for a quarterback, 
Panthers gets a giftKADENA

team has heart, which is moti-
vating for us coaches. There’s 
nowhere I’d rather be than with 
a group like this.”
ornauer.dave@stripes.com
Twitter: @daveornauer

EXCLUSIVE NEWS FROM:



A STARS AND STRIPES COMMUNITY PUBLICATION SEPTEMBER 5 − SEPTEMBER 11, 20194 STRIPES OKINAWA

Japan’s Autumn Traditions 
G l e a n i n g  t h e  r e a s o n s  f o r  r i n g i n g  i n  t h e  s e a s o n

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

harvesting) and “Higan” memorial services take place through-
out Japan. 

These can be ideal opportunities to get outside the gates, 
learn something about the local culture and maybe even ex-
perience a side of Japan that some modern Japanese miss 
out on these days. With that in mind, here are some ba-
sics to get you started.

STORY BY TAKAHIRO TAKIGUCHI, 
STRIPES KANTO

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. 19 and Oct. 17, respectively.  
On these evenings, many take in the splendor of the Harvest Moon (and the 
less-famous “Hunters’ Moon” in October) in all its awesome, orangish glory 
from their homes or yards. 

Traditionally, tsukimi ranks with “yukimi” (snow viewing) and “hanami” 
(cherry-blossom viewing)” as one of the three most favored settings for dec-
larations 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 stolen, 
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 “fucha-
gi,” offer them to the moon, then climb 
a nearby hill to survey their village by 
moonlight. It was said that residents of homes 
that appeared dark would be prosperous, while 
those whose houses appeared bright would be 
less fortunate.

Inekari (rice harvesting)
It’s no surprise that in Japan – where more than 8.5 million tons of rice 

was produced in 2012, 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 2,140 tons of rice from late May to early Sep-
tember,” says Okinawa Agriculture, Forestry and Fisheries Division’s Sei-
kou Gima, “we also harvested a second, 318-
ton crop between late October (2012) 
and early February.” 

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

Photos courtesy of Kujukuri Shinko LLC

Japan’s autumn traditions 
In the Land of the Rising Sun, September marks the waxing 

of autumn and the traditional harvest season in which local 
customs such as “tsukimi” (moon viewing), “inekari” (rice 

harvesting) and “Higan” memorial services take place through-
out Japan.

These can be ideal opportunities to get outside the gates, 
learn something about the local culture and maybe even ex-
perience a side of Japan that some modern Japanese miss 
out on these days. With that in mind, here are some ba-
sics to get you started:

STORY BY  TAKAHIRO  TAKIGUCHI, 
STRIPES OKINAWA

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. 13 and Oct. 11, 
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 8.8 million tons of rice 

was produced in 2017, 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 Septem-
ber 2018, the island’s farmers also harvested a second, 282-ton crop between 
late October 2018 and early February of this 
year, according to data of Okinawa Agri-
culture, Forestry and Fisheries Divi-
sion.

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.

Photos courtesy of Kujukuri Shinko LLC

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 h e  r e a s o n    
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Japan’s Autumn Traditions 
G l e a n i n g  t h e  r e a s o n s  f o r  r i n g i n g  i n  t h e  s e a s o n

Help harvest the rice
Experience traditional Japanese rice harvesting in Chiba Prefecture, just an hour drive from Tokyo. 
Sept. 14, 15, 16, 21, 22 from 10 a.m. to 12:30 p.m. Admission is 1,000 to 1,500 yen ($10-$15). 
For details and reservations, call 070-6420-0551 or visit: www.chibatk.jp/inekari.html

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

the equinox.” The autumnal and spring equinoxes are con-
sidered 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 
memorial 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 re-
member friends and family who have died. 

Both the Vernal Equinox (March 21) and Autumnal Equi-
nox (Sept. 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 equi-
noxes became religious holidays and the emperor called on 
Buddhist monks to read scriptures for these rites.  

Today, people visit family tombs in temples or common 
cemeteries to offer prayers for deceased family members 
and friends. Sweet rice-gluten balls, or “ohagi,” are com-
monly eaten during these periods. (The name ohagi comes 
from autumn flower “hagi,” or bush clover.)

Tokyo Tower moon viewing

Moon Viewing at Tokyo Miraikan

Japan’s autumn traditions 

Try your hand at harvesting rice near Yokota Air Base. Olive Park Tokyo in 
Higashi Murayama City offers a rice harvesting event in Kitayama Park’s rice 
field. From Sept. 14 to Nov. 23, from 10 a.m. to noon. Admission is 4,320 
yen ($42) for adult and 3,240 yen for elementary schoolers, and 2,700 yen 
for ages 2 – 6. The participants can take 100 grams of harvested rice home. 
For details and reservations, visit: https://www.tokyo-olive.com/ (Japanese)

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. 21) and Autumnal Equinox 
(Sept. 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 religious holi-
days 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

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 h e  r e a s o n    

Cape Zanpa 

 The tower is a great place to catch not only great views of the moon 
but also some amazing stargazing in Okinawa’s Haterumaijma Island. 
Since there is little-to-no light pollution here, it is an optimal spot to 
look up to the skies. Open from April 1 to Oct. 31. Rooftop night hours: 
8 p.m. to 10 p.m. Admission: Adults 500 yen, Children 400 yen. Website 
(Japanese only): http://haterumajima-hosizora.jp/
GPS coordinates: 24.053147, 123.802576

Manzamou means “field where 
10,000 people can sit down 
on,” and as such, this vast grass 
field is known as a good spot 
for stargazing as well as hiking. 
While the surprising contrast 
between the ocean’s blue and 
the field’s green dazzles tourists 
during the daytime, it’s the starlit 
sky here that makes it worth 

lingering a little longer.  GPS Coordinates: N 26.504987, E 127.850140

Cape Zanpa is an ideal location to enjoy the beautiful autumn moon. 
A popular spot close to Torii Station, many know 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

Taketomi-cho Haterumajima Hosizora Kansoku Tower

Manzamou / Cape Manzamo

File photo

See Page 6
for more on this eventHarvest the rice

Jugo-ya
(Harvest 

Moon)Autumnal 
Equinox

Jusan-ya
(Hunters’ 

Moon)

Chushu no Utage

Under the moon
Best spots in Okinawa
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There is the Japanese 
phrase “Chushu no Mei-
getsu,” which refers to 

the moon seen on Aug. 15 of the 
lunar calendar. The moon on 
that specific day is traditionally 
revered in this country. Accord-
ing to the National Astronomi-
cal Observatory of Japan, this 
years’ Chushu no Meigetsu 
will take place Sept. 13.

In Okinawa, there used 
to be an official function 
closely related with the 
autumn moon. “Chushu 
no Utage” is a tradi-
tional mid-autumn 
ceremony sched-
uled to be held at 
the Una Forecourt 
of Shuri Castle on 
Sept. 14 and 15. 
This event dates 
back to the times 
of the Ryukyu 
Kingdom, when 
the best talents 
on the island were 
summoned to en-
tertain envoys from 
China on Aug. 15 of 
the old calendar. Fol-
lowing that custom, 
music will be 
played by artists 

who are certified by the Japa-
nese government as “National 
Living Treasures,” while danc-
ers will perform to the tunes 
under the autumn moonlight. 
Just like the old days, this cer-
emony is meant to present the 
best of classic entertainment 
the island has to offer. Accord-
ing to the NAOJ, the custom of 
Chushu no Meigetsu originally 

came from China. Given this 
background, the event on 
Sept. 14 and 15 will be a 
good opportunity to appreci-
ate the beauty of the moon, 
the classy presentation of 

the entertainment, and 
the depth of the history.
kudaka.shoji@stripes.com

BY SHOJI KUDAKA, 
STRIPES OKINAWA 

Mid-Autumn ceremony 
brings back history

CHUSHU 
NO UTAGE

DATE: Sept. 14 - 15 
TIME: 6:30 – 9 p.m. (Gate 

opens 6:15 p.m.)
LOCATION: Shurijo Castle Park 
(Una Forecourt)

ADDRESS: 1-2 Kinjo-cho, Naha, 
Okinawa 903-0815

GPS COORDINATES: N 26.216966, 
E 127.719250

ADMISSION: Free
URL: oki-park.jp/shurijo/en/
*A tour of this event is 

currently available at 
MCCS.

HTTPS://www.mccsokinawa.
com/mccsoki2015/_sub2015
.1.0.aspx?cid=4294979703&
pglot=2147485852

*Use of public transportation 
is recommended to those 
who go on their own.

From Camp Foster, 
Kadena Air Base

Take Bus No. 25 or 125 
for from AEON MALL 
Okinawa Rycom and get off 
at Yamakawa. Shuri Castle is 
about a 10 minute walk from 
the bus stop. 

From Camp Kinser 
Take Bus No. 191 bound for 
Baten from Yafuso on Route 
58 by the base and get off 
at Torihori. Shuri Castle is 
about 20 minute walk away 
from there.

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.

Photos courtesy of Shurijo Castle Park
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DID YOU
KNOW?

Language Lesson

Kanji of
    the week

Stripes Sports Trivia

Answer

M oxibustion is a traditional 
Japanese heat therapy that 
burns dried small cone of 

mug wort that is applied directly to 
particular points on the skin. It is 
believed to be effective in treating 
chronic problems, fatigue, digestive 
problems, insomnia and gerontology 
while it can help protect against cold 
and flu strains. This traditional heat 
therapy used to a form of punishment 
for Japanese children if they were 
misbehaving.

The self-proclaimed ‘Greatest of All Time,” this speedster holds some remarkable Major League 
Baseball records. He was inducted into the Hall of Fame in 2009, and hit a record 75 homers to start 
a game - one reason he is considered one of the best leadoff hitters in history. Who is this quotable 
outfielder who always had a thing or two to say about himself?

Rickey Henderson

   sake or shu (Liquor)       酒
Faster!

Motto hayaku!

ACROSS
1 Farm youngster
5 Drink served 

with marsh-
mallows

10 Kind of rock
14 Olfactory 

assault
15 To no ____
16 Bud holder
17 NASA scrub
18 Insignificant
20 Some pots and

pans
22 Pencil part
23 Basketball 

position
24 Submarine 

detector
26 Poet Angelou
28 Empathizing with
32 Neighborhood
35 Bing, bang or 

boom
37 Dove call
38 Pizazz 2 Love to pieces 34 Peaceful 52 Gown material
39 Jeweler's unit 3 Get connected 36 Metal in rocks 53 Choose for 
40 Stern 4 Jagger, to the 39 Water carriers office
41 Feel sick Stones 40 American folk 54 "Jackson 5" 
42 Hotel employee 5 He played Candy instrument member
43 Like under- on "Bonanza" 42 Olympics event 55 Prayer ender

cooked eggs 6 CBer's term 43 Watermelon 56 Foursome led by
44 Florida beach 7 Kennel waste Leonardo, briefly
46 Kind of grin structures 45 Chip source 58 Marathon, e.g.
48 Expenditure 8 Texas tea 47 Shade of purple 60 Column's 
50 As a precaution 9 Psychiatrist, in a 49 Express counterpart
54 Be a snitch Caleb Carr novel 51 Wide open
57 Biblical son 10 Bird sanctuary
59 Inconsequential 11 Vehicles for hire
61 Aussie pal 12 Archipelago part
62 Camping shelter 13 Forest forager
63 Present 19 Fireplace fixture

occasion 21 Whip mark
64 Like some 25 Morphine, for 

proportions one
65 Not had by 27 Like clocks with
66 Like Neil hands

Diamond's 29 Desktop item
Caroline 30 Verb preceder

67 Cost of living? 31 Like slasher 
films

DOWN 32 ____ of faith
1 Funnel-shaped 33 Mixed dish

Week of 9/2/19 - 9/8/19 

 

The Weekly Crossword by Margie E. Burke 

Copyright 2019 by The Puzzle Syndicate 

Answers to Last Week’s 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

S K I F F B A L I C A P S
E N N U I A G O G O V E N
R E C R E A T I O N L O N E
A E O N B O T T O M L I N E

G A L E N A R E A D E R
R A N C I D T W A N G
A R I E S D E A N E A C H
J U T T O E I T S S H E
A M O S M A I L L A S E R

T H E F T P A P E R S
C A S U A L E N A M O R
O P E N S E C R E T S T A R
R A I N T R A V E R T I N E
A C N E T O T E A L O N E
L E E R E W E R P E N A L

Week of 9/2/19 - 9/8/19 

 

SUDOKU Edited by Margie E. Burke 

Copyright 2019 by The Puzzle Syndicate 

Difficulty: Easy 
HOW TO SOLVE: 

Answers to Last Week’s Sudoku: 

Each row must contain the  
numbers 1 to 9; each column must 

contain the numbers 1 to 9; and 
each set of 3 by 3 boxes must 
contain the numbers 1 to 9. 

8 4
3 5

7 8 9 1
6 2 4
5 6 3 7

7 9 2
1 8

5 6 8
9 4 7

2 4 1 3 7 6 9 8 5
6 9 3 8 5 4 7 1 2
8 7 5 9 2 1 3 4 6
1 6 8 2 3 9 5 7 4
9 2 7 5 4 8 1 6 3
3 5 4 1 6 7 2 9 8
4 8 2 7 1 5 6 3 9
7 3 9 6 8 2 4 5 1
5 1 6 4 9 3 8 2 7
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B urritos are not common 
in Japan. To top that, 
putting one together can 

prove a challenge. 
Former Third Eye Blind bass-

ist Leo Kremer (who is also a co-
founder of his own burrito chain) 
once compared making one to 
“making one car.”

Beans, guacamole, sour 
cream, cheese, lettuce, and more 
– the options for the inner work-
ings of a great burrito are end-
less. Burritos are complicated 
and are defined by the prefer-
ences of the person making it 
and the person who will eat it. 

In Okinawa, Rollup Burritos is 
taking the challenge and giving 
its customers options to custom-
ize a masterpiece of their cre-
ation rolled into a tasty tortilla. 

Located in a compact orange 
building along the Sunabe Sea-
wall and about a five-minute 
drive from Gate 1 of Kadena 
Air Base, Rollup Burritos really 
draws a crowd for lunch.

The joint looks like a beach-
front food shack in the U.S. Its 
interior walls are adorned with 
menu items printed in chalk on 
blackboard, colorful photos of 
burritos and side dishes, plus T-
shirts with the shop’s logo, exud-
ing a fun and fashionable mood. 

If you see customers filling out 
what looks like a horse-race slip, 
don’t worry, it’s actually an order 
form to pick all of the delicious 
fillings you want in your burrito. 

First, decide between a bur-
rito bowl or two sizes of burritos: 
9-inch or 12-inch. Then, choose 
from the 10 burrito bases offered, 
like vegetable, taco, teriyaki 
chicken, sausage and egg, just to 

name a few. Now here comes the 
fun part – customize your burrito 
with the many different topping 
options the shop offers, from var-
ious types of rice and vegetables 
to cheese and salsa. 

With many options on the slip, 
first-time customers may find it 
hard to decide what to choose. 
But the employees are friendly 
and can assist you in deciding on 
right ingredients to fit you taste.

As a Mexican-food newbie, I 
asked Mari Nagano, one of the 
employees, for advice. At her 
suggestion, I ordered the 9-inch 
shrimp and guacamole burrito 
and a 9-inch steak burrito (750 
yen, about $7 each), which, she 
noted, are popular among ser-
vicemembers. 

Nagano helped me with the 
customization, and my slip for 
shrimp and guacamole bur-
rito got check marks for beans, 

Mexican rice, Mexican dressing, 
shredded cheese, lettuce, green 
tomato salsa, and cilantro. For 
the steak burrito, I checked gua-
camole, hash brown, garlic rice, 
steak dressing, melted cheese, 
lettuce, salsa, and fresh vegeta-
bles. 

As for side dishes, Rollup of-
fers quesadillas, nachos, herb 
chicken, hash browns, salt chips, 
fries and more. My stomach, 
however, did not have room for 
sides, so I just stuck with the bur-
ritos. 

At first taste, my shrimp and 
avocado burrito had a fruity 
taste, which stimulated my ap-
petite a lot. The texture of the 
beans, cheese and other toppings 
together was great.

The surprise was when I bit 
into my steak burrito. The garlic 
rice and chopped steak ensemble 
created an addictive sweet and 

spicy taste I was not expecting. 
The burritos went well be-

yond the size of a meal I would 
normally eat, but it didn’t not 
take me long to finish every last 
bite of these two Mexican de-
lights. Not once during this meal 
were my taste buds bored, and 
the depth in flavor and textures 
made a robust eater out of me. 

I washed down these mas-
terpieces with Rollup’s original 
lemonade. It deserves equal 
credit because Its delicate sweet-
ness and distinct sourness cooled 
me down and set me up for one 
bite after another of the burritos. 

Whether you are die-hard 
Mexican food enthusiast or new-
bie like me, Rollup Burritos is 
worth a visit. Fill out the slip and 
get ready to be wowed by their 
burrito offerings.
kudaka.shoji@stripes.com

STORY AND PHOTOS BY SHOJI KUDAKA, 
STRIPES OKINAWA

Rollup Burritos
ADDRESS: 2-198 Miyagi, Chatan-cho, 
 Okinawa 904-0113
GPS COORDINATES: N 26.330373, E 127.743413
HOURS: 8 a.m. – 9 p.m. 
TEL: 098-926-5068 *Extra toppings are 

subject to fees.
*Burritos are available 

as either nine- or 12-
inch rolls.

*Get 8 stamps on a card 
and get a free 9-inch 
burrito. A 1,000 yen 
purchase equals one 
stamp.

Roll up for a tasty burrito 


