A ’ STARSY; 4STRIPES. Dob authorized printer

PRINTSHSP

printshop.stripes.com
Business cards, flyers,
invitations and more!
Contact
printshop.stripes.com
042-552-2510 (extension 77315)

‘ 227-7315

FATHER PASSES BATON
TO SON DURING FINAL
FLIGHT AT KADENA

PAGE 2

THE TALE BEHIND JAPAN’S
FAVORITE POTATO
PAGE 5

JAPANESE FROZEN FOOD
PAGE 10

i i 0l
OKmAWE )

Special 4-page

pullout inside!

CHECK US OUT
ONLINE!

[=] ot [m]

STARSH; #STRIPES.

Community Publication

OKINAWA

FREE

VOLUME 15 NO. 28 SEPTEMBER 15 — SEPTEMBER 28, 2022

SUBMIT STORIES TO: OKINAWA@STRIPES.COM e OKINAWA.STRIPES.COM e n FACEBOOK.COM/STRIPESPACIFIC

LISTEN NO



2 STRIPES OKINAWA

A STARS AND STRIPES COMMUNITY PUBLICATION

SEPTEMBER 15 — SEPTEMBER 28, 2022

#STRIPES,

www.s’frlpes.com

Max D. Lederer Jr.
Publisher

Lt. Col. Michael Kerschbaum
Commander

Michael Ryan
Chief of Staff

Chris Verigan
Engagement Director

Marie Woods
Publishing and Media Design Director

Chris Carlson
Publishing and Media Design Manager

EricLee
Advertising and Circulation Manager

Kentaro Shimura
Production Manager

Rie Miyoshi
Engagement Manager

Denisse Rauda
Publishing and Media Design Editor

Publishing and Media Design Writers
Shoji Kudaka
Takahiro Takiguchi

Layout Designers
Kazumi Hasegawa Mamoru Inoue
Yuko Okazaki Kayoko Shimoda

Multimedia Consultants
Max Genao Doug Johnson
Hans Simpson Chae PangYi
Benjamin Yoo Gianni Youn
Robert Zuckerman

Graphic Designers
Yukiyo Oda Kenichi Ogasawara
Yosuke Tsuji

Sales Support
Yu Mi Choe Hiromi Isa
Ok Ki Kim Yoko Noro
Yusuke Sato Kanna Suzuki
Saori Tamanaha Toshie Yoshimizu

For feedback and inquiries,
contact MemberServices@Stripes.com

To place an ad, call DSN 645-7419
okinawa.stripes.com/contact

Father passes baton to son durlng final flight at Kadena

STORY AND PHOTO BY
SENIOR AIRMAN YOSSELIN CAMPOS,
18TH WING

KADENA AIR BASE — With re-
tirement around the corner, U.S. Air
Force Col. Dominic Setka, former
5th Air Force chief of staff, jumped
on the opportunity to take his final
flight in an E-3 Sentry with his son,
U.S. Air Force Capt. Nathan Setka,
961st Airborne Air Control Squad-
ron air weapons officer at Kadena
Air Base, Japan, Aug. 17, 2022.

Dominic began his military ca-
reer in the U.S. Marine Corps in
1988 and after earning his commis-
sion in 1993 served as an air de-
fense control officer. Within a few
years, he decided that the Air Force
would be a better place to raise a
family. In 1999, Dominic transi-
tioned into the Air Force as an air
battle manager.

“Air battle managers provide air
domain awareness and tactical con-
nectivity to all the assets in the the-
ater,” Dominic said. “So instead of
having a bunch of individual chess
pieces moving around the board
doing their own thing, you’re con-
necting all those pieces to enable
them to decisively outpace our ad-
versaries.”

As Nathan wrapped up his time
in college, he decided he wanted to
commission in the Air Force.

“Nathan’s one of four kids and
none of them showed any interest
in being in the military whatso-
ever,” said Dominic. “So when he
came up to me and said ‘Hey dad,

Col. Dominic Setka, left, and Capt. Nathan Setka stand in front of an E-3 Sentry at

Kadena Air Base on Aug. 17.

I’m interested in becoming an offi-
cer in the military,” I was extremely
proud. Now that he’s following in
my footsteps as an air battle man-
ager, | look at it as an opportunity
to sort of relive my career and keep
on contributing.”

Serving in the same career has
created a stronger bond and sense
of understanding for Nathan and
Dominic.

“I didn’t fully understand what
my dad did until I got to my train-
ing assignment at Tyndall,” said
Nathan. “It’s actually been really
enlightening to understand what
he did all while I was growing up.
It’s opened up a lot of different

conversations that I never could
have had if I didn’t join the Air
Force.”

This flight on the E-3 Sentry
marks the first time Nathan and
Dominic have been able to fly a
mission together.

“I think it’s a really cool oppor-
tunity to get to fly with my dad on
the aircraft he flew 15 years ago,”
said Nathan. “It’s not an opportu-
nity that a lot of people get, so I'm
going to make the most out of it.
I think it will make my mom real
happy as well, getting to see her
husband and son working together
one last time before he retires.”

Although the airframe of the E-3

Sentry is the same, the technology
found inside of it is completely dif-
ferent, said Dominic.

The E-3 Sentry is a vital asset to
the U.S. Air Force, as it provides
situational awareness of friendly,
neutral and hostile activity, com-
mand and control of an area of re-
sponsibility, battle management of
theater forces, all-altitude and all-
weather surveillance of the battle
space and early warning of enemy
actions during joint, allied and co-
alition operations.

“My last flight was in 2008, so
the airplane is vastly different in the
back end from the mission systems
perspective, but the airframe is the
same so it’s a minor miracle that
we’re able to keep it flying,” chuck-
led Dominic. “The maintainers are
as good as they are to keep that air-
craft flying for this many years be-
cause the jets that he’s flying now
are the same old jets that I started
flying 20 plus years ago.”

As Dominic nears the end of
his military career, Nathan’s is just
taking off. Dominic leaves his son
with a piece of advice.

“There’s no single path to get to
where you want to go, so it’s okay
if you don’t do those things that
other people do because you’re set-
ting your own path,” said Dominic.
“You’re going to get to where you
want to go by working hard. So the
same advice | would give to him,
I’d give to any young officer — do
the best you can where you’re at,
and you’ll achieve what you want
to achieve.”
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BY TAKAHIRO TAKIGUCHI,
STRIPES OKINAWA

espect for the Aged Day
R may call to mind Japan’s

rapidly aging population, but
that only underscores this national
holiday’s emphasis on honoring
and appreciating the contribu-
tions senior citizens have made to
society.

Celebrating this year on Sept.19,
this holiday traces its origins back
to 1947 when a farming village
in Hyogo Prefecture proclaimed
Sept.15 as “Day for the Elderly,” or
Toshiyori-no-Hi. They held a meet-
ing to honor seniors and listened to

them speak in order to benefit from
their words of wisdoms. The idea
spread throughout the prefecture,
then spread nationwide.

“Respect for the Aged Day
(Keiro-no-Hi) was legislated in
1966 according to the National
Holidays Act,” said Yukihiro Miura
from the holiday section of the
National Cabinet Office’s General
Affairs Division. “The purpose of
this holiday is to express respect
for the elderly in our communities
and wish them longevity.”

KePeor the Aed Day

“I think sometime after Japa-
nese society started recovering
from the devastation of the war,
people began to think of how they
could appreciate the elderly who
had contributed so much to society,
and how to glean from their wis-
dom,” Miura added.

Although the holiday was origi-
nally observed on Sep. 15, the Na-
tional Holidays Act was amended
in 2003, introducing the so-called
Happy Monday system which
moved several holidays to Mon-
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days to create three-day weekends.
Respect for the Aged Day has been
celebrated on the third Monday of
September ever since.

On this day, many communities
honor the elderly with parties or
ceremonies and present them with
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gifts. TV stations usually air senior-
related programs such as features
on the number of elderly in Japan
or the oldest people in the country.

And school children often visit
facilities for the elderly to entertain
them with song and dance.

How will you honor the elderly
in your community on Respect for
the Aged Day?

Western ways changing Okinawa longevity
kinawa Prefecture was once long recognized ~ University professor emeritus and co-author of
o for having the highest longevity rate out of the best-selling “The Okinawa Program:
all 47 prefectures in Japan. But times have How the World’s Longest Lived People

changed according to a Ministry of Health, Achieved Everlasting Health,” conducted
Labor and Welfare study conducted a 25-year study of the traditional Okinawa
every five years. Apparently, nothing diet. He said the prefecture’s claim as a
really does last forever. ' haven for centenarians (once the most

While a 1995 survey showed that per capita in the world) came from
overall there were 22 centenarians for an old island lifestyle that literally
every 100,000 persons in Okinawa — has been dying out. This has opened
3.8 times the national average at the the door to diseases associated with
time — survey figures show longev- obesity — once rare on Okinawa — like
ity has been declining in Oki- diabetes, heart failure and strokes that
nawa ever since. By 2005, male are now becoming all too common.
Okinawans had dropped from first “The chief factor is diet,” he said
to 25th place. in 2004, pointing a finger at ubiquitous

Most recently, in 2015, fast-food chains like A&W, McDonald’s
Okinawan women dropped to and Kentucky Fried Chicken. “Their
seventh place in the survey with (younger Okinawans’) eating habits
a life expectancy of 87.44 years, are more westernized, which raises
slightly higher than the min- their cholesterol.”
istry’s national average of 87.01. While older Okinawans still take
Okinawan men, however, plum- walks, he added, their younger counter-
meted to 36th place at 80.27 years, just shy of the parts, “have the tendency to hop into a car.”
national life expectancy for males of 80.77 years. The “The last two factors are the loss of
results are no surprise to Dr. Makoko Suzuki who the Okinawan culture and tradition in our everyday
predicted the trend a decade ago in an interview with  lives,” Suzuki said. “Traditionally, Okinawans were
Stars and Stripes in 2013. more involved with their community and religious

Suzuki, now a retired medical doctor, Ryukyu activities, which kept them active.”

Silver Week glitters like gold

Y ou may have heard of Golden Week, Japan’s string of four consecutive holidays from late April to

s veornc o,
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GSA in Okinawa &1

GSA Global Supply® is

now storing and delivering
approximately 750 high-
demand National Stock
Number (NSN) items
formerly stored in and
shipped from the continental
United States. The change reduces delivery time to a few
days from weeks or months.

/ Customers can order using GSA websites (GSA Global
Supply or GSA Advantage!®) or via existing customer
logistics platforms (e.g., GCSS-Army). GSA’s systems
recognize the items stocked in Japan and fulfill orders
locally. Other items will ship from the mainland. An

electronic catalog is available.

The new program does not replace
existing retail stores managed by
GSA in Japan. For more information,
please contact your local Customer
Service Director Cynthia McKeague
at cynthiamckeague@gsa.gov.

early May, but you probably didn’t know that there is also a “Silver Week” which occurs once every
few years in September. Here’s how it works:
Autumnal Equinox Day is a national holiday that falls on Sept. 23 (Sept. 22 during leap years). Japan’s
National Holiday Act dictates that when Respect for the Aged Day, celebrated
wn

Scan this QR code to view
GSA’s Japan catalog.

the third Monday in September, falls on Sept. 21, and it is not a leap year,
the day between the two holidays becomes another holiday — National
People’s Day.

Combined with the weekend that precedes the Monday holiday,
you get the five-day aptly named, Silver Week. The last Silver Week
occurred in 2015 after 2009. The next Silver Week will be in 2026. In
the year 2022, Autumnal Equinox Day is celebrated on Sept. 23. Re-
spect for the Aged Day falls on Sept. 19. It’s a shame that we don’t get

a five-day off this year. But it can be named a “Bronze Week”, can’t it?
takiguchi.takahiro@stripes.com

MY Global Supply”

Your Reliable Government Source
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Pronunciation key: “A” is
short (like “ah”); “E” is short
(like “get”); “I” is short (like
“it”); “0” is long (like “old”);
“U” is long (like “tube”); and

speakin;
Japanese€

Most words are pronounced

syllable, but “OU” is a long
“0” with emphasis on that
syllable.

Respect for the Aged repartee

Respect for the Aged Day is just another way

we honor our elders. These are some great
phrases to practice before you greet your elderly
neighbors or grandparents.

“Keirou no hi no terebi no tokuban ga totemo
tanoshimi desu.” = | can’t wait to watch the
special program on TV for Respect for Aged Day.
(“Keirou no hi” = Respect for Aged Day, “terebi”
=TV, “tokuban/tokubetsu bangumi” = special
program, “totemo” = very (much), “- ga
tanosimi desu/ - wo tanoshimi nisuru” =
look forward to)

“Anata wa nansai desuka?”
=How old are you?
(“anata” =you, “nansai” =
how old)
“Watashi no ojiichan to obaachan ni
purezento wo agemasu.” = | will give
gifts to my grandfather and grandmother.
(“watashi no” = my, “ojiichan”
= grandfather, “obaachan” =
grandmother, “puresento” = gift,
present, “ageru/agemasu” =
give)

“Watashi wa _ sai desu.”

= lam ___yearsold.

(“watashi” =1, “sai” = years
of age)

“Rokujyu sai/nanajyu sai /

hachijyu sai/kyuujyu sai” = 60 years
old/70 years old/80 years old/90 years
old

“Kenkou de nagaiki shite
kudasai.” = please take
care of your

( J [}
AP\

(“rokuju” =60, “nanajyu” =70,
“hachijyu” = 80, “kyuujyu”

=90) health and
enjoy a long
“Kono kyuujitsu wo life.

(“kenko” = health,
“nagaiki” = long life,
“shite kudasai” = please do)

donoyouni iwai masuka?”
=How will you celebrate this
holiday?
(“kono” = this, “kyuujitsu” = holiday,
“donoyouni” = how, “iwau/iwaimasu”
= celebrate)

- Shoji Kudaka,
Stripes Okinawa

Shurijo Castle Seal Newly Released!

“Shurijo Castle Seals" are now on sale at Shurijo Castle Park! This collector’s item is (.
a great souvenir of your Shurijo Castle tour. '

"Shurijo Castle Designs" are drawn by hand by craftsmen on handmade paper. The lettering of Shurijo Castle

g, emulates the King's calligraphy and is an accurate re-creation of the Royal Seal of the Ryukyu Kingdom.
. "’ "\ . Alsoonsale, a castle stamp book featuring a castle stamp depicting the history and culture of Shurijo Castle.
: e Itis the perfect place to keep your seals and othermemeriosifyourvisit!

«Shurijo Castle Design" castle seal
| Price:'600 yen (tax included)

For sale at: Shurijo Castle Park Store,
¥ Paid Area Museum Shop Kyuyo

"Shureimon Design” castle seal
Price: 500 yen (tax included) g Castle Stamp Book" Price: 2,750 yen (inclstax) 8
For sale at: Shurijo Castle Park Store  FoSalea 'Shﬁijb"'cgsrtle Park Store,sMuseum Shop Kyu

.o Bl
B BB Shurijo Castle Park %{3 f'*EI
Tel 098-886-2020 https://oki-park.jp/shurijo/en/ "Eﬁ;% g

“Al” is a long “I” (like “hike”).

with equal emphasis on each

/@Z‘ma%m a celebration
of longevily. childhood

BY SHOJI KUDAKA,
STRIPES OKINAWA

n Japan, getting older is a cele-
bration. In the tradition known

as Toshiiwai, elders are cel-
ebrated as they reach age mile-
stones.

Kanreki is usually the first of
such Toshiiwai and marks a per-
son’s 6lst birthyear milestone.
Next, koki is for the 70th birthy-
ear, kiju for the 77th, sanju for the
80th, beijyu for 88th, sotsujyu for
the 90th, hakuju for the 99th, and
hyakuju for the 100th.

The count for these milestones
is done by kazoedoshi, the tradi-
tional Japanese way. For instance,
the kazoedoshi way assumes that a
baby is in their first year as soon as
they are born.

In Okinawa, Toshiiwai is called
Tooshibii and is celebrated ev-
ery 12 years of a person’s life.
Tooshibii is not just a celebration
of elders. This tradition celebrates
those who are in their 13th, 25th,
37th, 49th, 61st, 73nd, 85th, and
97th birth years.

Kajimayaa is the name for the
97th year Tooshibii and is a very
special celebration. The word
means pinwheel in Okinawan dia-
lect and was chosen because of the
idea that people relive their child-
hood when they reach that stage of
life. Pinwheels are given to those
elders who have reached their 97th
birthyear to mark their longevity
and to give them an item they used
to play with as children.

The concept of returning to
childhood is part of Japanese
Toshiiwai years as well.

For kanreki, the celebration of
the 61st, elders are thought to be
born again. It is based upon the
concept of “eto” symbols in the
Chinese Zodiac, which consist of
12 creatures and cycles every 12
years. For example, if you are born
in a Year of the Dragon, the same

symbol will come around when
you reach your 61st year (for the
fifth time). Theoretically, then is
when you start a new cycle of life.

To celebrate their new life,
chanchanko, a padded sleeveless
kimono jacket, and zukin, a hood
are commonly presented to the
elders as gifts. Both of the items
should be in red for this tradition
because the color is supposed to
bring good luck and repel evil
spirits.

These days, kanreki is celebrat-
ed in Okinawa as well. But “kaji-
mayaa” is still the biggest longev-
ity celebration on the island. One
of the reasons why it is special is
that the celebration involves not
just families and relatives but also
local communities.

On or around Sept. 7 of the lu-
nar calendar, parades take place
in local communities where those
who are in their 97th year ride in
open cars with a pinwheel in their
hands. Folks in the neighborhood
march together in traditional attire
following the car, just like a part
of an Eisa Festival. Since this is a
unique tradition of Okinawa, kaji-
mayaa is often covered by the me-
dia. Pinwheels are often handed
out to participants as well.

This year Sept. 7 in the lunar
calendar falls on Oct. 12 in the
Gregorian calendar.

Last year, kajimayaa parades
were reportedly scaled down due
to COVID-19. With the pandemic
still having a big impact on Okina-
wa, this year looks even more dif-
ficult than last year for kajimayaa
parades to take place. However,
if you happen to see elders with
a pinwheel in their hands waving
at you from the seats of an open
car, please smile and wave back at
them. Their smiles are a reminder
of the joys of longevity and the fun
of being a kid again.
kudaka.shoji@stripes.com
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SWEET HISTORY

The tale behind Japan's favorite potato

STORY AND PHOTOS BY SHOJI KUDAKA,
STRIPES OKINAWA

loved sweet potato is consid-

ered the taste of autumn. Rich
in nutrition such as starch, sugar,
fiber, and vitamin C, this root veg-
etable is popular for those seek-
ing a healthy way to satisfy their
sweet tooth.

You’ll find that “sweet potato”
goes by many names here, includ-
ing satsumaimo (which means po-
tato of Satsuma), karaimo (Chinse
potato), kansho (sweet potato),
Ryukyuimo (Ryukyu’s potato), or
Noguniimo. The names for sweet
potatoes and the crop itself are
deeply rooted in the history of
Okinawa and Japan.

These delicious purple-skin
and starchy-sweet root vegeta-
bles first arrived in 1605 in Oki-
nawa during the Ryukyu King-
dom (1429 — 1879), according to
Kadena Town. Noguni Sokan, a
government official from Noguni
Village (part of present-day Kade-
na Town), is credited with bring-
ing and cultivating sweet potatoes
from Fujian of Ming (present-day
China).

Soon, neighboring villages
on Okinawa would receive sap-
lings and start to cultivate their
own crops of sweet potato. Shin-
jo Gima, who governed Gima
Village, now known as a part of
Naha, was the one who helped ac-
celerate the spread after studying
the crop and finding that it fit in
with the island climate, could be
harvested every 5 to six months
and, as a bonus, had a good taste.

In 15 years, sweet potato spread

I n Japan and Okinawa, the be-

Noguni Sokan Guu, a shrine in Kadena Town, is dedicated to the historical figure
who is credited with bringing the sweet potato to Okinawa.

across the island and soon could
also be found on the mainland.

As early as 1611, sweet po-
tatoes appeared in Satsuma Do-
main, a present from King Sho Nei
Ryukyu, who reigned from 1589
to 1620. Then, in 1615, sweet po-
tatoes arrived in Nagasaki Prefec-
ture with the help of the “English
Samurai” William Adams, the first
British person to come to Japan.
Adams sent a crop he found dur-
ing port call in Naha to Richard
Cocks, director of the British East
India Company’s outpost in Hira-
do at the time.

Cocks’ diary notes that he re-
ceived a bag of sweet potatoes
from William Adams on June 2
of 1615. Around that time, he also

A monument standing just outside of Kadena Marina commemorates “Noguniimo
Declaration,,” which was made by Kadena Town in 2005.

received another pack of the root
vegetables from William Eaton,
another member of the company,
who was visiting Ryukyu. Cocks
planted the crops in a garden, the
first documented cultivation of
sweet potatoes in the country, ac-
cording to Hirado City.

In 1698, Hisamoto Tanegashi-
ma, a lord of Tanegashima is-
land in Satsuma domain, received
a basket of sweet potatoes from
King Shotei of Ryukyu, who
reigned from 1669 to 1709. Then
the Lord ordered his subordinate
to cultivate the crop.

By 1735, the Satsuma Do-
main’s sweet potatoes reached
what is now modern-day Maku-
hari in Chiba Prefecture. The
crop was commissioned to schol-
ar Konyo Aoki by Yoshimune
Tokugawa, the eighth shogun of
the Tokugawa, as a means to fight
off famine. From the 17 sweet po-
tatoes, Aoki succeeded in harvest-
ing about 500 liters of the crop,
according to Chiba Prefecture.

Later, sweet potatoes would
continue to be the go-to crop when
famine struck in the 18th and
19th centuries, then again during
the food shortages pre- and post-
WWII (1939-1945).

Though today, Japan is in “ho-
shoku no jidai”, or an era of food
satiation and without threat of
famine, the love of sweet potatoes
continues. So, next time you en-
joy a steamed sweet potato from
your local grocer, remember this
simple, delicious root is steeped in
rich history, too!

kudaka.shoji@stripes.com
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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
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the U.S. government, including the Department of Defense or the U.S. Pacific
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of advertising in this publication, including inserts or supplements, does not
constitute endorsement of those products by the Department of Defense or
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affiliation, or any other nonmerit factor of the purchaser, user, or patron.
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MASTUDA
SHONYUUDO TAIKEN
COURSE (Cave tour, 2-hour course)

FEES: 5,500 yen (high school student and over),
4,500 yen (between middle school-aged and 10
years of age)
*The above fees are for customers who join the tour as a
group of two or more. Those who participate alone are
subject to an additional 1,000-yen fee.

*The fees cover the cost for a tour guide, insurance, rentals of
a headlight, a helmet, boots, gloves, a pair of overalls, and a
plastic bottle holder.

*There is also a 1-hour course available (3,500 yen for high school

students and above, 2,500 yen for between middle school-
aged and 5 years of age)
*Free parking available (7 spaces).
WEBSITE: https://matsuda-kucha.jimdofree.com/
For reservations, contact the center at 098-989-8100
or matsuda.limestone.cave@gmail.com. Make a
reservation by noon on the eve of your visit.
The tours are subject to cancellation
depending upon the

Photos courtesy of M atsuda weather.




SEPTEMBER 15 — SEPTEMBER 28, 2022 A STARS AND STRIPES COMMUNITY PUBLICATION STRIPES OKINAWA 7

COFFEE & BREAK
GINOZAFARM IAB

After a few hours of exploring, working up a sweat,
‘ and an appetite, | was ready for rest and a good meal.
Luckily, I knew a good place for energy replenishment
nearby.
From Matsuda District, I took a five-minute drive
to a roadside station to grab a bite at Coffee & Break
Ginoza Farm Lab. The eatery is on the second floor
of Ginoza Roadside Station. It is known for its
delicious homemade hamburgers and a '
superb view over the east coast. COFFEE N
I ordered a classic burger (1,080 & BREAK GINOZA
yen) and an iced coffee (280 yen) FARM LAB

3;;‘1 Sé‘lt “::éog:le ‘tfsrrltactz tTthlSlS GPS COORDINATES: N 26473379,
y E 127.951707 (inside Michi no Eki/

Ei’;g’eﬁﬁ?d thleel fl:t glagl:&ni‘%ne _r Roadside station Ginoza)
y g HOURS: 11 a.m. - 6 p.m. (weekdays), 9 a.m. -

pression the last time I was 6 p.m. (Sat. Sun. holidays), food L.O 5 p.m.

here. i
. . drink L.O 5:30 p.m.
Once I dug in, I found it o e

. - Closed Wednesdays
hard to stop c_hqmpmg on the \\ TEL: 098-988-5516 EAAE /
savory and juicy hamburger = NSTAGRAM: hitps:/www. | 2
with its delicate sweet buns. Of
course, my fatigue might have
played a part in making the burger
taste even better, but the view and the
meal made my day.

instagram.com/
ginozafarmlab/
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(TIDELAND)

GPS COORDINATES:
N 26.504510, E
127.991574
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speakin; Japanese

Spelunking sayings

There are many caves on Okinawa that you can
explore. A jumpsuit and a helmet with a headlight will
surely be necessary for spelunkers, but these phrases
will also come in handy.

“Ashimoto ni kiwotsukete kudasai.”

(“Ashimoto” = step/foot, “ni” = a particle to indicate a
target, “kiwotsukete/kiwotsukeru” = watch out/be
careful, “kudasai” = please ...)

“Suibun-hokyu wo wasure-naiyouni shitekudasai.”

= Please don’t forget to stay hydrated.

(“suibun-hokyu” = hydration, “wo” = a particle to
indicate an object, “wasure-naiyouni” = so as

“Ookina shounyuu-seki ga arimasu.”
=There is a big stalactite.

(“ookina” = big/large, “shounyuu-
seki” = stalactite, “ga” = a particle to
indicate a subject, “arimasu” = there
is...)

“Habu ga kakurete iru
kamoshiremasen.”

not to forget, “shitekudasai” = please do...

Pronunciation key: “A” is short (like “ah”); “E” is short (like “get”); “I” is
short (like “it”); “0” is long (like “old”); “U” is long (like “tube”); and “Al” is
along “I” (like “hike”). Most words are pronounced with equal emphasis

on each syllable, but “OU” is a long “O” with emphasis on that syllable.

= Habu snakes may be lurking.

(“Habu” = habu snake, “ga” = a particle to indicate a
subject, “kakurete/kakureru” = lurk/hide, “iru” = there
is, “kamoshiremasen” = may
be/possibly)

“Koumori ga tenjyou ni
tomatte imasu.”

= Bats are perched on the
ceiling.

(“koumori” = bat, “ga” = a
particle to indicate a subject,
“tenjyou” = ceiling, “ni” = a

:

particle to indicate a target, “tomatte/tomaru” =
perched/stop, “imasu” = there is)

“Hashigo wo orimasu.”

= will climb down a ladder.

(“hashigo” = ladder, “wo” = a particle to indicate an
object, “orimasu/oriru” = climb down/go down)

“Semai basho wo toorimasu.”

=1 will go through a tight spot.

(“semai” = tight/narrow, “basho” = place/spot, “wo” = a
particle to indicate a target or an object, “toorimasu”
= will go through)

Useful words

Roupu/Nawa = Rope
Herumetto = Helmet
Kaichuu-dentou = Flashlight

Haikingu buutsu = Hiking
boots

Sekkaigan = Limestone
Doukutsu = Cave

Doukutsu Tanken =
Spelunking

Michi, Konseki = Trail (noun)

- Shoji Kudaka,
Stripes Okinawa

READY TO WELCOME YOU HOME

Moving back to CONUS and want to learn about
the power of your VA Loan entitlement?

< Up to 100% financing

< No mortgage insurance

“ Low closing costs
< No loan limits

Col. Curt Wilken, USAF (Ret.) and Maij. Tim Lewis, USA (Ret.) have been
helping Active Duty and Veterans maximize the power of their VA Loan.

We could get you pre-qualified before leaving, allowing you to make
offers and possibly buy before arriving at your new location.

CALL OR TEXT 808-219-8624 | EMAIL CWILKEN@CCMTG.ME

The consultation is free and there is no obligation.

MORTGAGE,L.c’

~. CURT WILKEN | 808-219-8624 “"‘ Castle & Cooke

Sales Manager | NMLS ID #1663678 | USAF (Ret.)
cwilken@ccmtg.me | castlecookemortgage.com/curt-wilken

TIM LEWIS | 801-554-7916

Vice President - Consumer Direct UT | NMLS ID #157603 | USA (Ret.)
tlewis@ccmtg.me | castlecookemortgage.com/tim-lewis | Office: 801-308-5105

This is not a commitment to make a loan. Not all who apply will qualify. Loans are subject to borrower and property qualifications. Contact Loan
Officer listed for an accurate, personalized quote. Interest rates, program qualifications, and offerings are subject to change without notice.
201 Merchant Street, Suite 2300 Honolulu, HI 96813 | Corp Address: 13751 South Wadsworth Park Drive, Suite 101, Draper UT 84020 | 0822CCMFLY050
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BY SHERILYN SIY,
JAPAN TRAVEL

ugar gets a very bad repu-
Station. Aside from causing

tooth decay, sugar is blamed
for obesity, chronic acne, type 2 di-
abetes, increased risk of heart dis-
ease, cancer, and mood disorders.

But the truth is, sugar from the
right sources can be nutritious, and
gasp, even healthy!

Okinawa kokuto is, in technical
terms, the non-centrifugal sugar
made by boiling down cane juice
using traditional methods. Impu-
rities are removed in the boiling
process. The cane juice condenses
and when poured into metal trays,
it naturally solidifies (no coagu-
lating agents were used). Kokuto
tastes like molasses. For the curi-
ous, the granulated sugar we are
familiar with is centrifugal sugar.
A kilogram of sugarcane usually
produces 140 g of non-centrifugal
sugar (kokuto) and 120 g of cen-
trifugal sugar (raw sugar). Okina-
wa’s method of producing kokuto
came from Fuzhou, China, another
evidence of the strong historical
ties between Okinawa and China.

Aside from energy giving
sucrose, kokuto is a source of

J

\

Emergency Kokuto. (got to love that packaging) Photo by Japan Travel

calcium, potassium, iron, zinc,
magnesium, and other vitamins
and minerals. Unlike refined sugar,
kokuto is considered an alkaline

National

UNIVERSITY

Supporting
the Whole You

National University is here to support your educational
mission with credit for military experience, military-trained

enrollment advisors, and on-base courses.

NU.edu

Veteran-Founded.
Nonprofit. 75+ Degree Programs.

The appearance of U.S. Department of Defense (DoD) visual information
does not imply or constitute DoD endorsement.

health food, something celebrated
by preventive medicine enthusi-
asts. It has been observed to have
numerous health benefits. Japanese

women pop a piece of kokuto
during their period as it is a good
source of iron to replace lost
blood. Kokuto could very well

-"‘ 2y % REBhoto

N E,\\

-

-_‘ JapanTi
- o

be credited as one of the reasons
for Okinawan longevity.

My kids like to munch on
chunks of kokuto as is. Kokuto’s
flavor can be described as earthy,
malty, caramel-like with hints of
smokiness. Because of this unique
flavor profile, kokuto deepens the
character of both sweet and savory
dishes in unimaginable ways. I
received a cute can of emergency
kokuto (really more of a packaging
gimmick than anything). I boiled
the kokuto with water in a 1:1 ra-
tio and thickened it a bit to make a
syrup that I could easily add to my
tea and coffee, instantly upgrading
my favorite beverages both in taste
and nutrition.

File Photo
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STORY AND PHOTOS BY SHOJI KUDAKA,
STRIPES OKINAWA

ast 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, according to the Ja-
pan Frozen Food Association.

What started with frozen fish has evolved to in-
clude a wide variety of foods through the last 10
decades. In the 1930s, for instance, frozen mashed
strawberries and frozen sliced fish arrived on depart-
ment 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 in-
troduced 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, fro-
zen food was used to prepare meals at the athletes’
village and the response was golden. Following this
success, hotels and restaurants began using frozen
food for dishes on their menus.

Given the historical context, the year 2020 was
understandably expected to be very special. It not
only marked the 100th anniversary of Japanese fro-
zen 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 re-
scheduled, the year still turned out to be something
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 mar-
kets 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, hamburger,
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 dishes 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 of-
ten, but the stay-home period changed my mind. I
took a chance and gave some of the frozen food of-
ferings at my local market a try.

Below are a few of my picks from the frozen sec-
tion. Frozen meals and food items are a great way

to introduce variety and different flavors into your
cooking at a reasonable price. Bon appetite!

(Octopus dumpling by Lawson, 210 yen or ap-
prox. $1.92)

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

(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-out-
side-but-soft-on-the-inside texture is well-replicated
in the pre-cooked versions as well.

(Dumpling by Ajinomoto, 198 yen)

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

(Fried Shrimp by Tolona, 138 yen)

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

(Fried Chicken by Ajinomoto, 398 yen)

Whether for an appetizer or for a bento meal, pre-
cooked karaage can be a great choice. “ZaHKara-
age,” a popular label pictured in the photo, is es-
pecially 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

HANMAGAWA LO DGE

Kadena

Camp
Gate 1

Foster

CALL FOR RESERVATIONS!
Friendly English speaking staff

(098)-936-7139

Office 9-6 Mon.-Fri., 9-1 Sat., closed Sun.
72hamagawa@gmalil.com
3 Fully Furnished Living & Dining Room and Kitchenette.
wr Free large parking area, Cable TV and Pets always welcome.
W Conveniently located near Kadena Air Base, Camp Foster.

Chinese Restaurante * KFC

Hamagawa Lodge

Family Mart

e Pizza House Jr.
e BAMBOCHE

LE® X »
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Open 9:00-18:00 (Last entry 16:30
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Tel. 098-965-3400
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Stripes Sports Trivia

The price of an MLB team, these days, is pretty astronomical. In 2012, the Dodgers were purchased for $2
billion. More recently, the lowly Marlins fetched $1.3B. The cheapest purchase of a current franchise was,

go figure, one that has stayed in the family for nearly 50 years. Which franchise cost only $8.7 million in

19737

Answer SOOYUDA Y04 MON
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oo, Take a trip acrossithe Pacific and beyond with
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DESTINATION PARADISE

Available throughout the Pacific on September 16

PACIFIC?

Contact
CustomerHelp@stripes.com
to get your free copy of
Welcome to the Pacific magazine!

. £

ey I |

vip YOU
KNOW?

he entrance to traditional Japanese
T houses are usually built higher than

ground level by about six inches, so
you can take off your shoes before entering.
If you are invited to a Japanese house, be
sure to wear your clean socks, preferably the
ones without holes, so you can take off your
shoes without making your feet the talk of
the party. Slippers can be used on the floors,
but make sure you take them off when you
enter a tatami room.

=
B
3

Tsubame/en (swallow)

Language Lesson

the week

STARS; STRIPES.

Community Publication

Submit your own reviews, articles
and organization’s information at

okinawa.stripes.com

Crossword

ACROSS

1 Declines
5 Pack away
9 Bell sound
14 Unappealing
food
15 Horne of
"Stormy
Weather"
16 Pooh's passion
17 Maneuverable,
atsea
18 Try the patience
of
20 Retailers' battle
22 Gave out
23 Liable to lose it
24 Took for oneself
26 Clear up
28 Takes a load off
31 Small bump
34 Artificial bait
36 Sis's sib
37 Recluse
39 Sadly
sentimental
41 WWII female
42 Judi Dench title
44 Spine-tingling
45 Farm feed
47 Walloped
49 Project glowingly
51 Rifle recoils
55 Expressed out
loud
57 Tuna variety
59 Hard to miss
61 In a bit
62 Performance
place
63 Trellis piece
64 "Dent" anagram
65 Bicycle part
66 His partner
67 Storm centers

DOWN

1 Pharaoh's land
2 Play loudly

Find local restaurant reviews,
travel information,
community news and events in

OKINAWA

by Margie E. Burke

9 10 |11 |12 |13

16

17

20

23

26 28 29 [30
31 (32 [33 36

37 40

41

45 46

.-|49 52 |53 |54
55 |56

3 Bullwinkle foe
4 Broad range
5 Large amount
6 Gas brand since
1902
7 Hot, in Vegas
8 Is no longer
9 Treasure holder
10 Belmont beasts
11 Too low to hear
12 Ration (out)
13 Gave the
once-over

19 Smoker's acces-

sory holder

21 Peeper protector

25 Female gamete

27 Save for later

29 Field follower

30 Big name in
electronics

31 MSNBC offering

32 Like some
exams

38 Thompson of

43 Fit to consume

48 Place for wine

Copyright 2022 by The Puzzle Syndicate
33 Wearing medals 50 Stick-on
35 Golden State

52 NY's ____ lIsland

53 Norwegian
currency

54 Puts in the mail

55 Clothing closure

56 Skedaddled

58 "All___ are off!"

60 Blonde shade
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SUDOKU Edited by Margie E. Burke

Difficulty: Medium
HOW TO SOLVE:

3 1 2 Each row must contain the
2 3 7 numbers 1 to 9; each column must

contain the numbers 1to 9; and
7 4 contain the numbers 1 to 9.

each set of 3 by 3 boxes must

7 Answer to Previous Sudoku:

2 6 59
18 4

Copyright 2022 by The Puzzle Syndicate
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Get expert
help virtually.

Tax time is here, and with H&R Block, tax expertise is never
far away. You can work with our tax pros virtually and get
your biggest refund possible, guaranteed.

Send a pic of your docs.

EI Touch base via video, phone or chat.

Your tax pro will take it from there -
$=~" just review and approve
= your completed return online.

fr ., =,

'-_":-_

[ LY
" E_rim, (o) :
s L Y /o Coupon code: 33556
*— e, T Aliclients | Expiration date: 10/31/2022
i Im‘ : Valid at participating U.S. offices for an original 2021 personal ~ &
L income tax retum for all clients. Discount may not be combined 7
with any other offer or promotion. Void i ransferred and where

prohibited. Coupon must be presented prior to completion of
itial tax office intervi

Experttax prep et o o

oup, Inc.

Need tax help? Got tax questions?
Please contact us at

EE&,K@ japan@hrblock.com
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BY HUISUMPING, location and historical background.
BYFOOD: Okinawa Prefecture consists of more than 150 islands

%@ hat comes to your mind when you think about in the East China Sea, between Taiwan and Japan’s Hon-

what to eat in Okinawa? Ishigaki beef? Oki- shu island. Thanks to the tropical climate, vast beaches,

nawa ramen? Okinawa pineapple products? In and coral reefs, as well as the Ryukyu Kingdom’s history,
Okinawa, most of the local dishes are very different from there are lots of delicious dishes in Okinawa during each
other traditional Japanese dishes because of Okinawa’s of the four seasons, from hot food to cold desserts.

Source: Shutterstock - Chiristumo

A.Okinawa Sob,

Okinawa soba, also known as Okinawa ramen, is a kind

of noodle that is generally thick like udon, and slightly
twisted. Itis a local specialty dish of Okinawa Prefecture
that uses noodles made in a process derived from Chinese
noodle-making. It is easy to find in most local restaurants in
different areas of Okinawa

There are also regional styles of Okinawa soba. For
example, if you order this Okinawan dish on Ishigaki Island
and the other Yaeyama Islands, you’ll find they have thin,
straight noodles. The Okinawa soba of the Yaeyama Islands
is called Yaeyama soba. The buckwheat noodles of Miyako
Island are also thin and flat without any shrinkage, and are
called Miyako soba because of the unique characteristics of
the ingredients and the way they are arranged.

Source: Shutterstock - Liiy.photo

A.\shigaki Beef
.......ooooooo.....
When it comes to what to eat in Okinawa, Ishigaki beef
should be a must-try dish on your list. Ishigaki Island is
one of the most popular tourist destinations in Okinawa
Prefecture and boasts Ishigaki beef, a brand of beef raised
in the warm and natural environment unique to Ishigaki
Island.

Ishigaki beef refers to pure Japanese black cattle that have
been produced and raised in the Yaeyama area with a
certificate of registration and production history. The cattle
must have been fattened and managed in the Yaeyama area
for approximately 20 months or more after birth.

Check out our post on Ishigaki Island for restaurant
recommendations, including places to try Ishigaki beef, and
things to do!

Source: Shutterstock - bonchan

2. Rafute

Rafute (braised “pork cubes”) is another local dish

of Okinawa Prefecture. It is made with skin-on pork

belly stewed in soy sauce and brown sugar. During the
Ryukyu Dynasty, the Chinese pork dish “Tong Po Lo”

was introduced to the Ryukyu kings, who loved it so
much that it became one of their court dishes. One of

the characteristics of the dish is the use of awamori (an
alcoholic beverage indigenous and unique to Okinawa) in
the cooking process. One recommended spot to try this

dish is Yuunangii (K D 72 A= \)) located in Naha.

Source: Shutterstock - watzon

5. Umibudo

°
Umibudo means “sea grapes” in Japanese. In Okinawa
Prefecture, it has been eaten for a long time and is
sometimes called “green caviar” because of its
shape. Umibudo is eaten raw, dipped in soy sauce
and vinegar as a sauce.

Umibudo is also used as a garnish for sashimi. It is
also eaten as umibudo-don (umibudo rice bowl)
on a bed of rice topped with sanbaisu vinegar, or
as umibudo soba (buckwheat noodles) without
seasoning. If marinated in a seasoning solution for
a long time, the umibudo beads will shrivel up.

byFood

a.Goya Chanpyr,,
.....ooooooo.....
Goya chanpuru is a kind of Okinawan bitter melon stir fry,
mainly made with stir-fried vegetables, pork, and tofu.
Bitter melon (“goya”) is known as the “king of summer
vegetables” and is very rich in vitamins. It is said that one
of the reasons why many people in Okinawa live long lives
is because they often eat bitter melon, a traditional food in
Okinawan cuisine. You can find this Okinawa bitter melon
dish easily in most local restaurants in Okinawa.
Check out Goya: 3 Easy Japanese Bitter Melon Recipes for
Summer to learn how to cook goya chanpuru and other
bitter melon dishes!

Source: Shutterstock - sasazawa

6. Taco Rice

Taco rice is an Okinawan dish consisting of rice topped
with ingredients from the Mexican-American style taco
dish, served with a tomato-based salsa. It was
first created in 1984 in Kanatake Town, Okinawa
Prefecture. It has become a popular dish in the
prefecture and has been used in school lunches
since the 1990s.

The rice is with minced meat or dry curry in the
way it is eaten. It is usually served with a tomato-
based red salsa, but sometimes tomato ketchup
is used in place of salsa at popular restaurants and bento

shops.
/!
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Source: Shutterstock - Princess_Anmitsu

Sata Andagj

7.Mimiga

8.

Mimiga (pig’s ear) is an Okinawan dish made from
seasoned, thinly cut pig’s ears. The pig’s ears are boiled or
steamed and cut into strips.

Mimiga is eaten as a vinegared dish, often with sauces such
as ponzu, vinegared miso, peanut miso, or just salt. Itis
characterized by the crunchy texture of the cartilage, similar
to that of hardened jellyfish. It is high in collagen and is
considered beneficial for health and beauty. When mimiga
is eaten cold, it is often called mimiga sashimi. The texture is
crunchy and chewy.

crunchy surface.

Sata andagi (Okinawan donuts) is a type of deep-fried
sweet from Okinawa Prefecture. It is a spherical fried
doughnut made of sweet batter. It is considered to be

a good luck snack and is served at weddings and other
celebrations. Because of the sugar content, the small size
of the air bubbles in the crumb, and the density of the
dough, it is a confection that is satisfying and filling, with a

In addition to being made at home, sata andagi are also

sold at tempura stores, on street corners, and in markets,
especially in Okinawa shopping streets such as Ishigaki
City Public Market. When sold in stores, the type made

Source: Shutterstock - Liza888

Okinawa Pineapp/e

++*\ce Cream / Hyouks .

Okinawa is famous for pineapples so there are a lot of
pineapple products to try. The pineapple-flavored ice
cream or hyouka (ice) are both worth a try. Especially in
summer, these pineapple treats are suitable for cooling off
in Okinawa’s hot weather.

In Okinawa, you can taste different flavors such as bitter,
sweet, and salty; and enjoy a variety of texture, from
popping umibudo to crunchy mimiga. If you are thinking
about what to eat in Okinawa, mark these local specialty
dishes down so you can try them on your trip to Okinawa!

with refined sugar are called “white” and those made with

brown sugar are called “black.”

Shaved Ice: $2.50
Choice of strawberry, melon, lemon, mango,
grape, peach, or pineapple syrup. Top with
condensed milk (.50 cents extra).

Tacos: $4.75

2 Tacos with ground beef, lettuce, tomatoes,
and a mix of cheddar and Monterey Jack
cheeses. Served with salsa on the side.

19th Hole Snack Bar
Mon, Wed, Thur, Fri« 8 am - 3:30 pm
Sat, Sun, Holidays « 7 :30 am - 5 : 30 pm
Closed on Tuesdays s
-

c 4

Chinese Style Cold Noodles: $3.75
Chinese noodles topped with tomato wedges,
cucumber strips, fried egg, ham, and served
with a soy sauce-based broth.

Korean Style Cold Noodles: $3.75
So-men noodles topped with cucumber slices,
soft-boiled egg, kimchee, and served in tsuyu
(vinegar, soy sauce, & sugar) sauce.

KADENA AIR BASE

FORCE

SUPPORT SQUADRON

19 Hole Snack
BarisNo. 1

After spending the day golfing 18 rounds at the Ban-
yan Tree Golf Course, swing by the 19th Hole. Enjoy a
vast menu including cold noodles and shaved ice, per-
fect for cooling off from this summer heat. Try the Chi-
nese-style cold noodles topped with tomato wedges,
cucumber strips, fried egg, and ham served with soy
sauce-based broth. Or try the Korean-style cold noodles
featuring tasty so-men noodles topped with cucumber,
a soft-boiled egg, and kimchi in Tsuyu, a vinegar, soy,
and sugar sauce. Come find out why 19th Hole Snack
Baris number one among golfers!
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RESTAURANT & /=
SUSHI BAR GEN %¥

We're located just outside Camp Foster Globe & Anchor Gate No.3
|

Gen areal gem
on Okinawa

Offering authentic Japanese and Okinawan cuisine
at a reasonable price, Gen was recognized in Stripes’
Best of the Pacific 2013 as the best restaurant to expe-
rience the local culture on Okinawa. Owner and Head
Chef Naoki Tsukayama highly recommends the “Fish
Garlic Butter Combo,” a popular dish among American
customers. Tsukayama and his staff make you feel at
home, so stop by and enjoy a delicious meal. Gen is lo-
cated across from Camp Foster’s fire station. Just look
for shi-shi dogs on a traditional Okinawan tile roof
outside Foster’s Fire Station Gate.

RESTAURANT & SUSH! BAR GEN

D

: 0 Foster Chapel Spot]
OGlobe Gate Gate

Open every day10:30-22:00 < BiobsGare Yo

(Last order 21:00) Toked  MCB

Cash 0llly($/¥) Gate #2

Fire Station To Kadana Q‘B

Eat here, take it out
or UberEats!

Thank you for your service! Come to Transit Café and
enjoy some of the best food and drinks on Okinawa and
relax as the blue sky gradually changes into yellow and
orange over the sea. Try our delicious lunch, dinnerand
dessert options perfect for everyone in your family. En-
joy a seaside meal while hearing the sound of the waves
and feeling the sea breeze. Stop by before you “transit”
to your next destination! Open daily with takeout avail-
able from 11:30 a.m. - 9 p.m. We are now on Uber Eats!
And, try our new Vegan Menu!

098-936-5076 =

www.transitcafe-okinawa.com ‘

-*f;ﬁfaTm”S” Café
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