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Changes are brewing 
among the infamous 
ready-to-drink alcohol 

beverages found at local 
supermarket and convenience 
stores in Japan.

Canned alcoholic bever-
ages, including Strong Zero 
and Strong Cooler, are not only 
popular among Japanese sala-
rymen but also with young U.S. 
servicemembers, who call these 
“9-strong” or “9-banger” due to 
their high alcohol content. The 

based beverages are available in a 

percent alcohol at prices ranging 
from 100 yen to 300 yen for a 350 
to 500 ml can. Among hundreds of 
options, Suntory’s “Strong Zero” 
and Kirin’s “Hyoketsu” are two of the 
most popular products.

raising alarms about overconsumption of al-
cohol and its effect on well-being. According 

to Japan’s Ministry of Health, 
Labor and Welfare (MHLW) 
updated guidelines, consum-
ing over 20 grams of alco-
hol for women and 40 grams 
for men per day may raise 
the risk of stroke and can-
cer. One 500-ml can of 
strong chuhai is no less than 

36 grams of alcohol, nearly 
doubling the guideline’s warn-

ing for women.
Perhaps in the past, the guidelines might not 

have been enough to convince large breweries 

like Suntory and Kirin to reduce the alcohol 
content of their beers and chuhais. However, 
younger consumers are starting to seek lower 
alcohol or non-alcoholic drinks and mocktails.

Earlier this year, Asahi and another major 
brewery, Sapporo, announced they would not 
be expanding their higher-alcoholic content 
beverages and instead focus on non-alcoholic 
beer and low-alcohol ready-to-drink canned 
chuhais. 

I’ve noticed the difference at the shelves 
in my local convenience store. Though I still 
reach for my favorite strong chuhai after baths 
at home, I’ve noticed that even my wife has 
changed with the times and is enjoying a non-
alcoholic version after her bath.

Though end-of-year bonenkai and casual 
drinking parties in Japan won’t soon lose their 

might be for the best for health. Whatever you 
do decide to drink, do so responsibly!
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consumers are 
starting to seek 
lower alcohol or 
non-alcoholic 

drinks and 
mocktails.

Don’t get dispirited amid decliningtrend of hi-spirited chuhai in Japan
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A lthough the temperature stays relatively warm through-
out the year, winter in Okinawa can be a little too chilly 
for beachgoers. So, it makes sense that many beaches 

on the island don’t open until the spring. During the season, 

Every year on March 3 of the lunar calendar (April 11 on the 
2024 calendar), Okinawans celebrate Hamauri, a tradition for 
women to pray for their health on the beach and be blessed with 
the water. This event for women is now considered rather an 
opportunity for family get-together to celebrate the arrival of 
the spring.  

On the beach for Hamauri, you may notice many locals pic-
nicking with bento sand refreshments. Below are some of my 
favorite foods to bring along for a refreshing beach day and pic-
nic, no matter what time year. Give these a try!

�������������������������
Much like Japanese Hina Matsuri (girl’s day) where peo-

ple enjoy food like hishi-mochi (diamond-shaped rice cake) 
or hina-arare (cubic rice crackers), hamauri is celebrated 

-
gi-mochi. This is a type of rice cake mixed with yomogi or 

-
monly served in Okinawa with soba noodles or seasoned 
steamed rice. Yomogi is considered a superfood because of 

relieving constipation. Being a textbook-example of the old 

scent may be discouraging. However, fuuchi-muchi/yomo-

��������	��� �
������������
This Okinawan sushi wrapped in aburaage (fried tofu 

pouch) is a must-try. Flavored much lighter than those of main-
land Japan, its delicate sweetness and sourness can get you 
hooked. And when you eat one, don’t forget to couple it with 
some fried chicken.

!�������������������������������������������������������������������������������������
Tempura, in Okinawa, is often considered a snack food. 

ingredients for tempura. Buy some at supermarkets and conve-
nience stores before you hit the beach.

"�����������#���$��������

foods, this delicious onigiri sandwiches baked pork spam and 
-

venience store or supermarket, but there are even shops dedi-

replenish energy for some fun on the beach.

%��	����&��'�����	�	��
When you go to the beach, especially on the west coast of the 

island, I recommend that you make a stop at Seaside Drive-in 
Restaurant in Onna Village for a cup of soup. Their homemade 
pork bone broth-and cream-based soup is loved by locals and 
tourists alike. You can order one for a take-out and enjoy it on 
the beach. (GPS Coordinates: N 26.44261, E 127.80348)
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D uring a recent trip to Okina-
wa, I accidently discovered 
an awesome pancake shop 

in Chatan called Harbor while on 
a search for some sweet souvenirs 
from Timeless Chocolate.

The menu at Harbor consists 

that can pass off as desserts and 
a standard hearty breakfast set. 
The menu is partially in English, 
but ordering is easy thanks to the 
simple menu.

The dining area is very spa-

I ordered a Detox Acai smoothie 
for 950 yen (about $6.32) and 
two chocolate sauce pancakes for 
1,450 yen. I also accidentally or-
dered crème brulee for 1,100 yen 
thinking it was the custard dessert 
but ended up with more pancakes. 
Still worth it. 

-
cakes as she was conscious of her 

calorie intake (my side had more 

together was around $33.
Though the acai smoothie 

wasn’t as good as my favorite 
smoothie from Morning Bowls, it 

The pancakes came with a 
small scoop of ice cream to com-

famous Rikuro Cheesecakes from 
Osaka.

The chocolate sauce pancakes 
tasted like freshly melted choco-
late chips and my surprise crème 
brulee pancakes were like break-
ing into a fresh ramekin of cus-
tard.

Harbor is in a great location 
near the beach, so you can enjoy 
a relaxed late breakfast before hit-
ting the waves. Just plan ahead 
because the shop doesn’t open un-
til 10 a.m. and parking in the area 
is very limited.
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1  ANA INTERCONTINENTAL MANZA 
BEACH RESORT
MARCH 16: As a special offer for the day, admission fees and 
parking fees will be free. Ocean Park water obstacles, which 
normally cost 5,000 yen, will be available for free as well. Other 
water activities available there include sea kayaking, jet ski bike 
riding, and more. No restrictions on tattoos.

PARKING FEE COSTS: 3,000 yen per vehicle normally
OPEN: 9 a.m. - 5 p.m. (A ceremony is scheduled 
at 10 a.m. and Ocean Park will be open at 11 
a.m. on March 16.)

TEL:098-966-1211
GPS COORDINATES: N 26.505998, E127.859180
40-minute drive from Camp Foster.

2  SHERATON OKINAWA 
SUNMARINA RESORT
OPEN THROUGHOUT THE YEAR: A ceremony for water safety 
is to be held on March 19. Water activities such as banana 
boating, snorkeling tours, and zip-lining are available. No 
restrictions on tattoos.

PARKING FEE: 600 yen per hour (2,500 yen at 
most)

OPEN: 8:30 a.m. - 5:30 p.m. (subject to change)
TEL: 098-965-2222                                               
GPS COORDINATES: N 26.462128, E 127.811506
A 40-minute drive from Camp Foster.

3  KARIYUSHI BEACH
MARCH 4: This beach is home to other activities such as 

be covered.
ADMISSION FEE COSTS: 2,000 yen for adults, 1,000 yen for ages 
4-12.

PARKING FEE COSTS: Free parking is available at Okinawa 
Kariyushi Beach Resort Ocean Spa.
A free shuttle bus is available between the 
hotel and the beach.

OPEN: 9 a.m. - 5 p.m. (subject to change)
TEL: 098-052-4093
GPS COORDINATES: N26.531863, E 127.929991
A one-hour drive from Camp Foster

4   KANUCHA BEACH
MARCH 31: A resort beach at a 20-minute drive from Camp 
Schwab. Guests are required to cover their tattoos with a jacket 
or a rash guard.

ADMISSION FEE: 1,650 yen (adult, inclusive of tax), 550 yen 
(child), free admission for those who stay at the 
hotel.
PARKING FEE Included in the admission fee.

OPEN: 9 a.m. - 6 p.m.
TEL:0980-55-8880
GPS COORDINATES: N 26.546329, E 128.077174

5  KIN SUNRISE BEACH
EARLY APRIL (TBD): This beach near Camp Hasen boasts of 
800-meter-long sandy shore. Home to activities such as banana 
boating and sea kayaking.
*Swimming is prohibited before the beach opens.  

PARKING FEE COSTS: 500 yen
OPEN: 9 a.m. – 6 p.m.
GPS COORDINATES:  N 26.459806, E 127.947202
A 10-minute drive from Camp Hansen.

6     NABEE BEACH
APRIL 1: This beach near Cape Manzamo is home to water 
activities such as a banana boat, sea kayak, and more.  

PARKING FEE: Free
ADMISSION FEE: Free
Shower and locker usage cost 100 yen (two 
minutes) and 200 yen respectively.

OPEN: 9 a.m. - 6 p.m. (Subject to change)
TEL: 098-966-8839
GPS COORDINATES: N 26.502060, E 127.857871
A 40-minute drive from Camp Foster.

7  TIGER BEACH
APRIL 1: A resort beach of Hotel Monterey in Onna village. 
Tattoos need to be covered with stickers which can be 
purchased at a convenience store inside the hotel or by putting 
on a t-shirt.

ADMISSION FEE COSTS: 1,000 yen (inclusive of 
usage fee for shower and locker)

PARKING FEE: 500 yen
OPEN: 9 a.m. – 6 p.m. (Subject to change)
TEL: 098-993-7108
GPS COORDINATES: N 26.454341, E 127.806077
A 40-minute drive from Camp Foster

8  EMERALD BEACH
APRIL 1: Adjacent to Expo Park, this beach 
dazzles visitors with its emerald green and cobalt 
blue.

PARKING FEE COSTS: Free
OPEN: 8:30 a.m. – 6:30 p.m. (subject to change)
TEL: 0980-48-2741
GPS COORDINATES: N 26.699195, E 127.877590
A 90-minute drive from Camp Foster

9   SESOKO BEACH
MID-APRIL: A popular beach on Sesoko Island. 
This beach boasts beautiful views of Ie Island 
and Motobu Peninsula.

ADMISSION FEE COSTS: Free
PARKING FEE COSTS: 1,000 yen per day
OPEN: 9 a.m. - 5 p.m. (subject to change)
TEL: 098-047-7000
GPS COORDINATES: N 26.650026, E 127.856139
A 90-minute drive from Camp Foster.

10  MOON BEACH
APRIL (TBD): A resort beach a 40-minute drive from C
Foster. Home to water activities such as a banana boat

Admission Fee: 2,000 yen (middle school students an
1,000 yen (elementary school students)
PARKING FEE: 1,000 yen

OPEN: 9 a.m. – 8 p.m.
TEL: 098-965-1020
GPS COORDINATES: N 26.451104, E 127.802283
A 40-minute drive from Camp Foster

11  TROPICAL BEACH
LATE APRIL: Resort beach near MCAS Futenma. Wate
such as banana boats and boat tubes are available.

PARKING FEE COSTS: Free
OPEN: 9 a.m. - 6 p.m. (Subject to change)
TEL: 090-4471-0581 (for reservation)
GPS COORDINATES: N 26.28148 E 127.731782
A 10-minute drive from MCAS Futenma.  

12 ORION ECO CHURA-SUN B
APRIL 6 (subject to change): Located near DMM Kariy
Aquarium, this resort beach is home to many events a
concerts. Water activities such as sea kayaks, banana b
water obstacles are available. A 40-minute drive from 
Foster.

PARKING FEE: - 500 yen
OPEN: 9 a.m. - 6 p.m. (subject to change)
TEL: 098-850-1139
COORDINATES: N 26.156294, E 127.647378 
Close to Naha Air Port and Ashibinaa Okinawa 
Outlet Mall.
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W hen the month of March arrives in Okina-
wa, it’s time that many beaches on the island 
open up to beachgoers. Some of them will 

even have ceremonies and special offers to kick off the 
season.

It’s true that there are beaches where you can swim 
all year round. But there’s nothing wrong with celebrat-
ing the early arrival of the beach-going season. Just be 

tattoos be covered.
Get your swimsuit ready and let’s hit the beach.
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Okinawa’s beaches set to open soon
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Grab a maskand snorkel!Explore Okinawa’s marvelous water worlddddd
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The peaceful wa-
ters of Torii Beach will 

be perfect for kayak and SUP board 
riding. Camping and recreation gear 
are available for rent including a tent, 
grill, lantern, canopy, and frisbee. 
There are pavilions and a water slide 
as well.

This naval base in 
the east can be a good place for re-

are available for rent. Enjoy kayak-
ing, paddle boarding, and beach vol-
leyball. There are also basketball 

T h i s 
beautiful 

beach in the north is a 
great getaway destina-
tion. Home to water ac-
tivities including wake-
boarding, water skiing, 
kneeboarding, Jet skiing, and banana 
boating. You can also enjoy camping 

This small beach 
near the Air Force fa-

-

and embark on a tour for ocean ad-
ventures. During winter whale watch-
ing boat trips are available there. Plus, 
don’t forget to grab a bite at Seaside.

While local beaches are opening up, on-base beaches deserve atten-
tion as they continue to offer great choices for your next vacation. 
Good customer service, comfortable lodging, and recreational 

tours packed with fun and adventures are waiting for you there.

On-base Beaches
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White Beach

I f you are on the island of Okinawa, you have the opportunity to 
see world-class reefs in crystal clear water. And you can explore 

you learn how to snorkel properly, it could become your favorite 
hobby during your stay on Okinawa. I guarantee that your encoun-
ters with all the marine species will be a lifetime experience.

I’ve had opportunities to dive and snorkel in Hawaii, the Great 

Thailand and Indonesia. But honestly, Okinawa is my most favorite 
-

areas (5 to 30 feet) and dynamic drop offs. Water visibility is ex-
tremely high and on any given day, the sky is as clear as the water.

And if you’re lucky, you’ll also have the opportunity to swim 
along with turtles, manta ray and various types of reef sharks. You 

heaven.

Here are a couple places I recommend for snorkeling 
while on Okinawa Island:
★Cape Maeda, in the center of Okinawa, is the most popular 

snorkeling spot on island. Many diving shops offer snorkeling 
tours to this area. There is a wide variety of marine life, but one 
of the best parts is a cave you can swim into. If you’re new to 
snorkeling, this is a great place to start. It also 
has good facilities – bathrooms, places to eat - at 
the site. Swimming can be prohibited depending 
upon weather. *Current status is indicated on the 
following website. 

     http://www.maedamisaki.jp/en/
★Odo Kaigan, also known as John Man Beach, near the 

southern tip of Okinawa Island, also offers good snorkeling 
and is less crowded than Cape Maeda. But note that there are a 
limited number of free parking spots.
Here are some of the recommended spots in the Okinawa Island 
chain.

★Yonehara Beach, Ishigaki Island:
drop off at the outer edge of the reef. Please note the current is 
extremely strong at times, so snorkelers and divers should know 
what they are doing if they venture out a long way from shore. 
But if you do,  you’ll really enjoy the drop off. In this spot I once 
saw 10 sea turtles in less than an hour. This beach also has a 
shallow inner reef area for beginner snorkelers, but there are no 

fast and it is advised to exercise caution. A camping site is located 
right behind the beach, which attracts many backpackers from 
not only Japan but around the world. It is not family oriented 
beach, but if you are looking for some wild beach life, this is the 
place.

★Nishibama Beach, Hateruma Island: Hateruma Island is 
the most southern island in Japan. There are 

island, which makes it very popular with 
both single backpackers and families. The 
water here is a beautiful emerald green. 
The beach offers a large inner reef for 
both beginners to experienced snorkelers. 
There is also a 10–15 feet drop off outside the 
reef for expert snorkelers to enjoy. Don’t miss 
watching the sunset from this beach because it will be the best 
sunset of your life.

  It takes practice and experience to be a good snorkeler. The 
key is being relaxed, which only comes if you spend a lot of time 
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Okuma Beach
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Kadena Marina  
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Torii Beach
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SNORKEL: Be safe
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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.

SAFETY TIPS

SAFETY TIPS Don’t snorkel alone.

Wear a life jacket if you are not 

entering.

snorkeling.

tentacles.

in water. I recommend prac-
ticing in a pool, especially 
if you are bringing along 
children. You can all prac-
tice clearing your mask when 
water comes into it, control-

breathing through a snorkel 
properly.
Listen, if you are not an ex-

perienced snorkeler, I highly 
recommend taking a snorkeling 
tour from a local diving shop, 
which will provide step-by-
step instructions. Even if you 
are an experienced snorkeler, it 
is good to use local snorkeling 
tours because guides will brief 

and condition of the area.
When I travel to Okinawa to 

snorkel and dive, I will always 
make sure I’m aware of the 
high/low tides, wind conditions 
and currents. Respect the ocean 
before entering it.

Now, go grab your gear and 
hit the water.

���������������
�����

Speakin’ Japanese
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H unting for strawberries for 40 minutes at Kafu Strawberry 
Farm’s greenhouse made me sweat like I would in summer. 
So, I decided to cool off at Kunjitahama, just south of Camp 

Schwab.
Kunjitahama is known as Sea Glass Beach, thanks to the countless 

edge of the water. 
From farm, I drove about 20 minutes along Route 13. To get to the 

Fortunately, I noticed a Y-plate behind me make a turn, so I made a snap 
decision to make a U-turn and follow. This choice turned out to be OK, 
but not the best one to get to the beach.  

The best way to get there would be to turn at the 
road at (26.516152, 128.027651) where Route 13 
curves toward the east if you’re driving from the 
northeast. Making a turn there leads you to a small 
road that branches off Route 13. This road soon 
splits into two. Take the left one and go straight. This 
is a very small road running along farmland, so be 
careful. When it gets close to the coastline, the road 
curves to the right (south) and leads you to a park-
ing space. 

In my case, the road eventually ended near an un-
paved path. I parked my car at the side of the road 
then headed toward the coast on foot. 

paths around beaches in Okinawa lined with shrubs 
and bushes. As I approached the coastline, however, the view drastically 
changed as the way gave to low grass and a wide-angle view of the area.

On the shore, the scene was even further from the ordinary; huge 
rocks lay here and there on the sandy beach, making it seem to be in the 
middle of the wilderness. With a cold and strong wind blowing against 
my face, I suddenly found myself in the world of Wuthering Heights.

I set foot on the sandy shore and started looking for some sea glass. 

easy. Unlike some sea glass beaches, you might see on the web where 
the shore is almost carpeted with colorful pieces of glass, this beach 
didn’t make it obvious. I walked around for a short while with no luck.

As I was struggling with my treasure hunting, I encountered Jenny 
Nelms from Georgia, and her son Michael, who is stationed at Kadena.

“My son bought me sea glass earrings from Okinawa, and I have been 
fascinated ever since,” Nelms said. “It’s fascinating to me, as it takes 

decades to form from broken glass in the sea. I love the different col-
ors, shapes, and the smoothness of sea glass. My son told me about this 
beach, so of course I had to come before I go home.”

Back in the coastal town of Savannah where she lives, Nelms said she 
had not seen anything there like the glass she found here.  

was fortunate to meet them. Plus, as Nelms said, this is a beautiful beach 

pieces of sea glass, admiring the tides and curious landscape were it not 
for the cold winds. (In hindsight, we were a little off to the west of the 
Sea Glass Beach, which could have been why we didn’t have the best 
luck) 

If you have a little time and can stand the wind, you should be able to 

is more inviting. 
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Chill out at Sea Glass Beach
 near Camp Schwab
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J apanese bakeries are havens 
of fusion, a showcase for the 
adoption and adaption of for-

eign food in this island nation. 
Take, for example, shoku-pan 

(plain bread). Though wholly West-

by an English baker in Yokohama, 
what constitutes a sandwich in 
modern-day Japan — potato salad, 
tonkatsu (deep-fried pork cutlet), 
strawberries and whipped cream — 

Sandwiches are but one example 
in Japan of the successful remixing 
of bread into new realms of tasti-
ness. And as statistics show, bread 
is now king. In the past 50 years 
the consumption of rice has halved, 

2013 — something it has done ever 
since. 

Indeed, bread in its many guises 
-

stuffs now heavily associated with 
Japan, from perfectly formed san-
dos that winged their way to Brook-
lyn and beyond to the union of curry 

(curry bread).
Anpan is possibly the oldest of 

such fusions. Consisting of anko 
(sweet red bean paste) encased 
within a ball of bread dough, this 
creation has been going strong since 

-
ated by Yasubei Kimura, a former 
samurai turned baker who founded 
his own bakery, Bun’eido, in 1871. 

was renamed Kimura-ya.
Loaves were the original prod-

uct on offer at Kimura-ya. But Ya-
subei’s son, Eisaburo, apparently 
wondering how best to boost the ap-
peal of unfamiliar bread to Japanese 

(sweet dumplings), which are often 

And with bakers yeast hard to come 

to make sake) for this new product. 
Anpan was born.

One of several toppings – others 
including sesame and poppy seeds 

trial run in a big way on April 4, 
1875, when noted swordsman and 
samurai Yamaoka Tesshu presented 
one to Emperor Meiji during the 
latter’s visit to the Mito clan’s Edo 
residence for hanami (cherry blos-
som viewing). It was a hit, sealing 
the deal for the popularity of anpan; 
though not exactly a national holi-
day, April 4 is still held to be Anpan 
Day in Japan.

Whether or not this high-brow 
showcasing of Kimura-ya’s product 
was a sales pitch, who can say, but 

tashi 

Royal Warrant of Appointment in 
tashi 

system was abolished in 1954).
At the time, the Japanese diet was 

under the microscope particularly in 
the military world. To combat cases 
of potentially fatal beriberi (caused 
by a lack of vitamin B1), in 1884 
the Imperial Japanese Navy experi-
mented with a Western diet aboard 
its ships, a medley of barley rice, 
biscuits, condensed milk and meat. 
The Imperial Japanese Army lagged 
behind due to a difference in opin-
ion on the causes of beriberi, but 
implemented a seven parts white 
rice, three parts wheat-based diet in 
1913.

On the advent Sino-Japanese 
War (1894-95), Kimura-ya’s anpan 
was sent along with soldiers from 
all over Japan, switching its for-

sweet treat known nationwide. In 
the meantime a taste for bread had 
emerged: by 1883 there were 113 
bakeries operating in Tokyo.

Buoyed by this new fame, and 
the city’s newfound predilection for 
bread, Kimura-ya boomed. In 1897 

100,000 anpan per day. In 1900, 
-

-
man confectionary brought home 
by Japanese soldiers who studied 
there following Prussia’s victory in 
the Franco-Prussian War (1870-71). 

instead of strawberry (that would 
come later), it was another hit for 
Kimura-ya.

Fame of anpan spread. It reached 
Hokkaido, where confectioner 

-

fectionary to the 25th Army Infan-
try Regiment stationed at the town 
of Tsukisamu, just outside Sapporo. 
Onuma had heard about Kimura-
ya’s anpan, and in 1874 devised his 
own version. Dubbed Tsukisamu 
anpan, these are less like the round, 
doughy anpan of Kimura-ya, more 
like a bready geppei, better known 
as mooncakes. These were sup-
plied to the 25th Regiment and lo-
cal workers in 1911 during the con-
struction of a road from Tsukisamu 
to Hiragishi — National Route 453 

Road owing to the sweet fuel that 
kept workers going. One of sev-
eral suppliers in the area who were 
instructed in the creation of the 
new anpan was Yosaburo Honma, 
founder in 1906 of a confectioners 
that bears his name today: Honma.

The early spread of anpan says 
much of its original connection to 
the perceived nutritional value of 
bread, or Western food in general. 
Its status not only as a confection-
ary but as sustenance for soldiers 

is telling. In its synthesis of anko, 

the Kamakura period (1185–1333) 
or earlier, and bread, a Western in-
troduction but leavened with sake 
yeast, anpan holds up a symbol of a 

close of the 19th century.
Anpan were evidently embedded 

deeply within Japanese food cul-
ture by the time World War II rolled 
around. Towards its close, with lo-
gistics in disarray and food in short 

by the name Takashi Yanase, who 
was stationed in China and often on 
the verge of starvation, dreamt of 
eating anpan again. On his return to 
Japan, Yanase worked as an editor at 
the Kochi Shimbun before moving 
to Tokyo, deploying his services as 
a graphic designer for Mitsukoshi 
while pursuing manga on the side. 
Eventually, in 1973, he created a 
character inspired (at least partly) by 
his WWII experiences: Anpanman.

In Anpanman, the title character 

around looking for people in trouble. 
Sometimes they’re just very hungry 
— something Anpanman solves by 
giving a portion of his head for them 
to eat. With many other characters 
(1,738 in the animated series, a 
world record) including Shokupan-
man, whose head is a slice of white 
bread, and Karepanman, who has a 

-
pan in particular for the titular main 
character hints at its singular sym-
bolism and heritage. It’s the oldest 
of Japan’s fusion bakery goods, a 
melding of West and East raised to 
superhero stature.

While Anpanman remains omni-
present, adorning lunchboxes, chil-

to eat well at family restaurants, 
you’ll have to travel if you want 
to meet him in person (kind of). In 

-
man Children’s Museum, one of 

-
chase his disembodied head from 
Jam Oji-san’s Workshop, an onsite 
bakery. It’s anpan, but adorned with 
Anpanman’s meekly smiling visage 
(¥390).

For a taste of the original, head to 

Various anpan (from ¥200) can be 
had here, from keshi (with sesame 
seed topping) to the smooth sweet-
ness of uguisu (green bean paste) 
and shiro (white bean paste). Fur-
ther west, the uber-cheap Komine 
Bakery lies at the end of Tokyo’s 

tengai (shop-
ping arcade) at Musashi-koyama 
Station, Shinagawa Ward. Ko-
mine’s anpan can be sampled from 
the rather inviting price of ¥110. 

Over in Asakusa old-school bak-
eries bristle the streets, but Andesu 
Matoba is famed for its anpan. Most 

paste; ¥190), as opposed to tsubu 
(coarse), but it’s a matter of prefer-
ence. For something extra special, 
however, it’s worth paying a visit to 
Meika Seven, a stone’s throw from 
Ojima Station, Koto Ward. Located 

tengai, its 
signature usukawa (thin-skinned) 
anpan, stuffed to bursting with the 

dream for adorers of anko.
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The story of Japan’s beloved baked treat
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Answer to Previous Sudoku:

56 Religious 10 Good as new
offering 11 Review unfairly

58 Sandwich meat 12 No-win 
59 Whip situations?
61 Kind of tea 13 Stopping points
62 Baby-to-be 19 Stetson, e.g.
63 Landfill 21 Paternity identi-

emanation fier
64 NASA scrub 24 Terrier type
65 Word with tooth 26 Court statement

or heart 28 Place to broil
66 Part of A.P.R. 29 Big name in 
67 Chew like a candy

squirrel 30 Navigator's aids

ACROSS
1 "___ we forget"
5 Salon service, 

briefly
9 Water park 

feature
14 Initial chip
15 Fever with chills
16 Former Russian 

leader
17 Tech support 

caller
18 Not too bright
20 Palace figures
22 Intrepid
23 Macho dude
24 Luxury 

watchmaker
25 Of the Vatican
27 Storage medium
30 West African 

country
33 De Niro's 

"Goodfellas" 
co-star

36 Gardner of film DOWN 31 State confidently 50 Zippo
37 Payback seeker 1 Bust a gut 32 Lay down the 51 Great sadness
39 Piece keeper? 2 Occur as a law? 53 Breakfast strip
41 Faddish disk of result 34 "A League of 54 Last Greek letter

the '90s 3 Pressing need? ____ Own" 55 Lehar operetta
42 Forest worker 4 Small turtle 35 Conflicted "The Merry ___"
44 Composes 5 Mountain route 38 Part of G.O.A.T. 56 Rubs out
45 Credit card 6 Something that's 40 Grade school 57 "Black ____" 

motion bruisable subject (2021 Marvel 
47 Washing 7 Mark who plays 43 1980s invasion movie)

machine cycle the Hulk site 58 Very dry
49 Defame 8 Taxi feature 46 Deadly epidemic 60 Day care 
52 Macaroni shape 9 Like some errors 48 Deep blue candidate

Crossword by Margie E. Burke

Copyright 2024 by The Puzzle Syndicate

Answers to Previous Crossword:
S C A D C A R P S L I C K
P O C O O B E A H A N O A
E C H O D E P R E S S A N T
A C E R B A T E D L E N N Y
R I S K Y T A N N E R Y

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

E R A S I N G S K I R T
E S S E N S A U N T E R E R
R E S I S T I B L E L A C Y
G L E N O L L A S E T A S
O L D S M Y E R S S E P T
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B ack in the day, there was not much to 
like about winter in Okinawa. Sure, 
it was nice to see cherry blossoms 

bloom early on the island and the average 
temperature of 65 degrees Fahrenheit was a 
draw for tourists. But, for an islander like 
me, the cold weather was 
enough to catch a cold 
and make for a good ex-
cuse to stay home and 
play Nintendo.

These days, however, 
I’ve grown to appreci-
ate Okinawa’s mild win-
ters, especially because 
it means there are sweet 
strawberries to enjoy.

In late January, I head-
-

lage for some seasonal 
strawberry picking. Last 
year, I went to a Nanjo strawberry farm in 
the south, so this time I went to Kafu Straw-
berry Farm near Camp Hansen and Camp 
Schwab.

According to Okinawa Times, straw-

2003. Prior to this, farmers did not attempt 
to grow the berries due to the UV rays and 
high temperatures on the subtropical island. 
Sometime over 20 years ago the attempt 

was made and now the village boasts about 
11 strawberry farms.

Kafu Strawberry Farm is about a 5-min-
ute drive from the Okinawa Expressway’s 

Okinawan dialect, so my parents and I were 
looking forward to sharing the experience 
and the luck on the strawberry farm.

Kafu grows three varieties of strawber-
ries: Kaorino, Yotsuboshi and Berry Hop 

sweet berries inside the greenhouses.
As soon as we set foot in a greenhouse, 

we were impressed with the strawberry 
plants lined up beautifully. Through leaves, 
the winter fruits were showing their ripe-red 
faces, elevating our expectations.   

I could not wait to dig in, but there were 

bags with us in between the rows of berries 
since it would risk damaging them. To pick 
a strawberry, Kotani said to twist the stem’s 
end and once detached, remove stem on the 
berry and collect the leaves and pieces in a 
cup provided. 

To taste the berry, Kotani suggested 

leaves) so that you end with the sweetest, 

As soon as the brief was over, we start-
ed hunting for strawberries. With only eight 

customers in the house, we had the luxury 
of having all the ripe ones to ourselves.

The Kaorino berries had a nice sourness 
and scent, while Yotsuboshi was all about 

smooth. My favorite was Yotsuboshi be-
cause I have a sweet tooth.

After 40 minutes of sampling all the 

strawberries, my stomach was full and my 
face was covered in sweat. It was nice to 
take our time and not worry about crowds 
since we were there on a weekday.

Kotani said weekdays are a good time to 
visit and though the season for picking con-
tinues to May, it is best to visit when the 
weather is still cool. 

“If you want to eat the winter fruits in the 
best condition possible, however, it would 
be a good idea to try before it warms up,” 
Kotani added.

Kotani, who is originally from Naha City 
-

ry farming, also passionately noted that the 
village’s signature fruit deserves even more 
name recognition than it gets. After tasting 
the strawberries he grows, I totally agree 
with him.  

upon each strawberry farm. Additionally, 
Kotani said that customers at Kafu can bring 
their own sauces like condensed milk to en-
joy the berries the way they want. Yotsub-

milk sounds just irresistible enough to mo-
tivate me to return to this laid-back farm for 
another berry feast.

If you’ve never tried seasonal strawberry 
picking, you’ll want to make plans to try it 
out soon! Happy picking!
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strawberry!

Kafu Strawberry Farm
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Strawberry picking tour by MCCS Okinawa Tours +

Sweet
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M uch like Angadi how is dubbed 
the “Okinawan doughnut,” “San-
guwachi Guwashi (sweets of 

March)” should be called the “Okinawan 

Sanguwachi Guwashi has a close tie to the 

 March 3 of the lunar calendar in Okina-

-

-

-

Much like other Okinawan traditions, 

-

and fourth boxes are for Sanguwachi Gu-

-
-

Saguwachi Guwashi is rectangular with 

-
tween the two sweet treats, the Sanguwachi 

���������	
����������	�

������������������������ �!"��!�#
��� �$���! ��%�

A great Okinawan treat for a beach picnic
SANGUWACHI GUWASHI 
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STRIPES OKINAWA MARCH 14 − MARCH 27, 2024
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