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INSIDE INFO

One of my favorite parts about home-
schooling my kids are the books we 
get to enjoy together! We love reading 

chapter books aloud and sharing our favor-
ite parts. As a book lover, it’s only natural to 
foster that love in my kids and want to share 
it with friends, too!  I have wanted to start a 
book club for kids since my own kids were 
too young to appreciate it. When I met a like-
minded homeschooling mom here in Okina-
wa that was also interested in starting a book 
club, I knew I hit the jackpot! 

Ashley and I met through a wonderful 
network of homeschool moms that connect 
through a group called Wild + Free. We have 
kids that are similar ages and we have a love 
for the classics, so it didn’t take us long to 
figure out that we should start a book club 

together! About a month later our Wild + 
Free Okinawa Book Club was created and 
we have enjoyed seeing not only our kids, 
but also the moms, create friendships over a 
shared love of books.

Our first Wild + Free Okinawa Book Club 
met in January after the rush of the holidays 
and our book choice was Island of the Blue 
Dolphins by Scott O’Dell. Ashley and I both 
read the book as kids (and loved it!!) so we 
were thrilled to share it with our own kids!  
We knew we wanted a location that would do 
the book justice so we met at a remote beach 
in the rugged northern parts of our little is-
land. Everyone brought a picnic lunch and 
a craft to share. We had activities including 
cave drawings, jewelry making, and animal 
matching cards.

But don’t let all of our plans fool you! These 

STORY AND PHOTOS BY ALLIE WHALEN,
STRIPES OKINAWA

SEE BOOK ON PAGE 6

A how-to: Starting a book club for your kids
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SHAVED ICE
Cool down this summer with Japanese treat
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D ear fellow humans, stress is a se-
rious threat to our lifespan and 
health. Our lifestyle habits or 

how we live our lives in terms of diet, ex-
ercise, occupation, attitudes, emotional 
condition, and our beliefs in how we see 
the world, all contribute to our health and 
longevity. Very simply, our mind affects 

our bodily functions. 
Stress is not all 

bad. It’s a signal that 
something needs to 
be done. Stress is the 
way we respond to 
change. Most people 
think of stress as 
negative. But your 
body cannot tell the 
difference between a 

positive or a negative stressor. The first 
step in analyzing your stress is to iden-
tify your thoughts to a stressful situation, 
whether it be a positive or negative event. 
This is called a trigger. So, what were you 
saying to yourself? What was your inter-
pretation? And, what was your reaction to 
how you behaved?

Do not choke back your stress and 
keep it bottled up. Release your stress a 
little at a time. Not talking about it leads 
to frequent illness, insomnia, weight gain 
or loss, high blood pressure, headaches, 
self-medicating and physical exhaustion. 

Muscle tension responses such as teeth 
grinding, ringing in the ears, jaw tension, 
and dizziness are caused by stress. Asth-
ma and hyperventilation can also be trig-
gered by emotional reactions and chronic 
stress. 

Emotional signs are anxiety, apathy, 
snappy or defensive attitude, preoccu-
pied and unable to focus. Critical stress 
is apathy, loss of emotional control, pan-
ic states, depression, rage and suicidal 
thoughts. If this happens, help yourself 
by talking to someone. It’s free! You are 
responsible for your happiness. Put the 
stressful event in perspective. Stop cata-
strophic thinking, reduce your anxiety, 
and improve your problem-solving abil-
ity.

How you think determines your men-
tal fitness. Don’t fall into thinking traps. 
Identify and correct counterproductive 
patterns in thinking through critical 
questions. Separate what you see happen-
ing from your opinions about what is hap-
pening. Then separate how you feel about 
what is happening from your opinions 
about what is happening. Observe your 
irrational thoughts and beliefs associ-
ated with your attitude toward a stressful 
event. 

Our stress triangle, the head, neck and 
shoulders are where we hold a lot of our 
tension. But our muscles tighten to pro-
tect us. These tightened muscles hold 
that position — the fight-or-flight syn-
drome. As such, your muscles shorten 

and “metabolites,” or the waste products 
from the muscles, are trapped and that 
causes pain. When this happens, get a 
massage or just do some stretching ex-
ercises. Stretching helps muscles regain 
their natural length.

Exercise is a healthy release for stress. 
Exercise at home or go for a walk. During 
exercise, there is a biochemical change 
in the levels of hormones and fatty acids; 
post-exercise muscle fatigue and feelings 
of relaxation; and improvement of heart, 
respiratory, and metabolic functions. 
Keep it simple, you don’t have to be a gym 
rat. When under stress, be nice to your-
self. Exercise, rest, and eat healthy foods. 
Don’t ignore the warning signs. Listen to 
your body. You are as you think. Be kind 
to yourself. Be your own best friend and 
put stress to work for you.

Instant Insight: Focus on solutions, 
positives, and possibilities, this helps 
change toward the desired direction.

BY HILARY VALDEZ,
STRIPES OKINAWA

Hilary Valdez is a retiree living in Japan. He is 
an experienced Mental Health professional and 
Resiliency Trainer. Valdez is a former Marine 
and has worked with the military most of his 
career and most recently worked at Camp Zama 
as a Master Resiliency Trainer. Valdez now has 
a private practice and publishes books on social 
and psychological issues. His books are available 
on Amazon and for Kindle. Learn more about 
Valdez and contact him at www.hilaryvaldez.com 
or at InstantInsights@hotmail.com
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Summer in Japan gets scorch-
ing and steamy. Mid-summer 
Temperatures often reach 95 F 
or higher depending on the re-

gion. Along with beer, watermelon and 
soomen (cold udon noodle), kakigoori 
(shaved ice) is a popular cold food that 
cools us down during summer. 

For many Japanese, the memories 
of a banner with the red kanji letter of 
koori (ice) in white and a blue back-
ground are fond ones. These banners 
are seen outside shops offering kaki-
goori and often meant a sweet, snow-
like treat to help us cool down as kids.

Besides at local sweets stores, kaki-
goori can be found at matsuri and bon 
odori festivals or fireworks events, 
along with other festive foods.

“Kakigoori is one of the most popu-
lar traditional cold sweets throughout 
history,” says Ryusuke Koike, manag-
ing director of Japan Kakigoori Asso-
ciation. “This cold food goes back to 
more than 1,000 years and has been 
enjoyed as festive food for special oc-
casions.”

Kakigoori is not only available dur-
ing the summer, but it is a year-around 
cold dessert, according to Koike. 

“Since a lot of kakigoori joints make 
their syrups and sauces using fruits in 
season, they offer different types of 
throughout the year,” Koike said.

In fact, there are countless types of 
syrups and sauces. While many places 
offer the standard strawberry, cherry, 
lemon, green tea, melon and color-
less syrup, others offer unique syrups 
made from vegetables, sake, wine, or 
even vinegar, miso or soy sauce.

Japanese kakigoori may remind 
many of a snow cone, but there are few 
significant differences between the 
two iced sweets.”

“Japanese kakigoori has a really 
fine, smooth fluffy ice consistency, just 
like fresh fallen snow,” Koike said. 
“While Americans make snow cones 
with extreme hard ice, we would never 
do that to keep it soft and fluffy.” 

Besides the difference of ice, snow 
cones usually come with artificial fla-
vors, while kakigoori uses more natu-
ral syrups and ingredients, such as 
sweet beans, matcha and brown sugar.

But, despite a key difference in the 
flavoring, the main part of kakigoori is 

actually the ice, 

according to Koike.
“Most of kakigoori joints pay more 

attention on the quality of ice, rather 
than varieties of syrups, since quality 
and condition of ice determines the 
taste of kakigoori,” Koike said.

For Japanese kakigoori, extreme 
cold ice is not good. For a fluffy snow-
like soft texture, the ice temperature 
needs to be kept around 14 F. 

“Since ice in freezer is usually 
around - 4 F, we need to take out the 
ice and warm it up before we shave it,” 
Koike said.

Clean and transparent ice is ideal, 
as it can make smooth, fluffy kaki-
goori. Water that takes a long time to 
freeze can make clean ice.

“Natural ice is considered the best,” 
Koike said. 

Why not make kakigoori yourself?
You can make a transparent ice 

yourself. Wrap an ice tray with 
a towel before putting it into a 
freezer. This will make the ice 
take longer to freeze which 
should ensure the ice is 
transparent, according 
to Koike. 

Then, you can 
shave it by using a 
hand-spinning ice 
shaver, which can be 
found at various stores 

for around $30-40.
The hand-cranked ice shaver is a 

popular kitchen item in Japan. It is fun 
making kakigoori by spinning a block 
of ice over a blade by turning the le-
ver by hands. Syrups for kakigoori are 
available at most of supermarkets or 
grocery stores.

According to Japan Kakigoori Asso-
ciation, there are some tips to making 
tasty kakigoori at home: Use mineral 
water instead of tap water when you 
make ice. Serve it in a glass bowl to 
make the colors stand out, and be sure 
not to put on too many toppings as it 
can spoil the fluffy texture.

Now that you know, get out and en-
joy the hot Japan summer with some 
cool kakigoori!
takiguchi.takahiro@stripes.com

BY TAKAHIRO TAKIGUCHI,
STRIPES OKINAWA

Mikan Goori

Mango Goori

Pine Goori

Kachiwari Photos by Jun Sakahira

Kakigoori is a popular cold treat in ball parks. Yokohama Stadium offers Mikan Goori (ice orange) while Jingu Stadium (Tokyo) offers Pine Goori (pineapple Ice) during ball games. Koshien Stadium (near Osaka) offers simple “Kachiwari” (literally 
shaved ice).

Shaved ice cools down 
the Japanese summer

See  more on Pages 4-5

Did you know?



I t doesn’t get much better than eating 
shaved ice during the summer. But 
making the cold sweets at home offers 
a different sense of joy. 

Kakigoori-ki (shave ice machine) is a 
common item for families with children in 
this country. Just like many flavors are in-
troduced at shops every year, shaved iced 
machines are also evolving to show great 
variety. But there is a trend commonly seen 
in many of them: nostalgia.    

“Kyoro-chan” is a shaved ice machine 

that looks like a 
cubby bear doll. 

Originally re-
leased in 1976, this 
cute looking ma-
chine became a hit 
back then. When 
the handle on the 
top is turned, the 
cubby’s eyes move 
left and right. The 
name Kyoro-chan 
refers to this gimmick, which was very ap-
pealing to kids. 

Although it was discontinued for a while, 
Kyro-chan was brought back in 2016 with 
the same design. 

“Ice Robo III Hatsuyuki” is another 

BY SHOJI KUDAKA,
STRIPES OKINAWA

1926〜

Make your own
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W hen summer 
rolls around 
and the tem-

perature rises, the 
shaved ice scene also 
heats up on Okinawa.

Local stores be-
come busy shaving ice 

blocks to give custom-
ers a quick break from 

heat. Shaved ice’s popu-
larity is something common 

across the country, but on 
this subtropical island, how-

ever, the cold desserts also re-
flect a unique food culture.  

Tamaya is a shaved ice store 
a ten-minute drive from Gate 3 of 

Kadena Air Base. It is a place where 
many locals come looking for “zenzai” 
shaved ice.    

Normally, the word “zenzai” re-
fers to sweet red bean soup in Japan. 

BY SHOJI KUDAKA,
STRIPES OKINAWA

Shaved ice meets
local pottery
O n a remote island of Okinawa, efforts to perfect the art of the shaved 

ice led to quite a collaboration.
Ruan + Shimairo is a shaved ice shop on Miyagi Island, which is 

to the east of Okinawa’s main island. Although people can get there by car 
crossing “Kaichu Doro” (Sea road), it often can be a long drive from the main 
island. Despite the drive, the fluffy shaved ice served up beautifully on Yachi-
mun pottery draws many to the small island. 

“Our shop is a collaboration of Ruan, a shaved ice shop, and Shimairo, a 
Yachimun pottery shop,” said Tsubasa Nishizawa, who launched the place in 
2015. 

One step inside and your attention is drawn to the pink and light blue 
themed pottery, which are the work of artist Katsushi Shimabukuro.

The idea of putting shaved ice on the local pottery creations sounds innova-
tive itself. And Nishizawa makes this unique presentation in a meticulous way.  

“Original products from Shimairo are used for the serving dishes of Ruan. 
I carefully pick a piece of pottery that goes well with the color and image of 
the different syrups,” he said. 

And if you like the dish enough, authentic Shimairo pottery is for sale on 
the spot.

For Nishizawa, who was trained at Noan, a nationally-known shaved ice 
shop in Kanagawa prefecture, details matter a lot in making shaved ice.

“Shaved ice is a food, but to enjoy eating it means enjoying eating 
water,” explained Nishizawa. “To make it possible, I need to pick 
pure and tasty ice. Adjusting to how thick ice should be shaved is 
needed too, depending upon temperature and moisture.” 

He noted that when the temperature is high during the sum-
mer or when moisture is high, ice should be shaved thicker, 
while ice should be shaved thinner in opposite conditions. 
And such attentive adjustment goes for the syrup, as well. 
The sugar content and thickness of the syrup is adjusted 
depending on the ice, according to Nishizawa.

Shaved ice which is carefully presented at Ruan + 
Shimairo dazzles not only Japanese but also Ameri-
cans, according to the owner.  

“Flavors such as mango and milk caramel are 
popular among Americans,” stated the owner. “I 
often see them leave the shop with a smile on their 
face.”

When asked about the essence of shaved ice, 
Nishizawa stated, “Shaved ice may sound simple. Shaving ice 
and pouring syrup is all it takes. But there are various elements behind the 
scene such as temperature, thickness, and when to pour syrup. The depth re-
ally fascinates me.”  

Being simple but deep is probably something the treat has in common with 
Yachimun pottery. 

This collaboration would 
make sense not only to 
shaved ice, but also to the 
art of Yachimun pottery be-
cause it is often said people 
need to actually use the 
products to see if they are 
really good.   

Having shaved ice at 
Ruan + Shimairo can give 
people the triple pleasure to 
their eyes, taste buds, and 
hands. 

– Shoji Kudaka, 
Stripes Okinawa

Okinawa’s cool scene

Zenzai, Tamaya

Left: Ichigo,  Above: Mango, 
Ruan + Shimairo

Did you know?



that looks like a 
cubby bear doll. 

Originally re-
leased in 1976, this 
cute looking ma-
chine became a hit 
back then. When 
the handle on the 
top is turned, the 
cubby’s eyes move 
left and right. The 
name Kyoro-chan 
refers to this gimmick, which was very ap-
pealing to kids. 

Although it was discontinued for a while, 
Kyro-chan was brought back in 2016 with 
the same design. 

“Ice Robo III Hatsuyuki” is another 

popular shaved ice machine with a retro 
look. At first glance, the yellow, red and 
green machine almost looks like a charac-
ter out of an old Nintendo game. But, on the 
inside, this machine has an advanced sys-
tem that can automatically make shaved ice, 
even allowing to adjust sizes. 

“Dendo Honkaku Fuwafuwa Kakigori-
Ki” (electric-powered machine for totally 
fluffy shaved ice) goes further back in time 
to dig up people’s memory of shaved ice. 

It is said that Kakigori-ki became com-
monly available in the Showa era (1926 – 
1989). This machine has wheels and a logo 

that can remind 
Japanese of when 
they ate shaved 
ice at stores in their 
neighborhood back 
in the day. 

Thanks to an up-
dated system, this ret-
ro-looking machine can 
shave ice to fluffy flakes, 
something only stores 
could provide back then.

These shaved ice machines are 
closely associated with people’s happy 
memories of having the cold sweets as a 
child. The sense of fun and nostalgia is so 
strong that you could feel it even if you 
didn’t live in Japan in those days. 

1926〜 1976 2000 〜

Did you know?

In Japan, kakigoori 

has been enjoyed for 

more than 1000 years. 

Makuranososhi, an 

essay by Seisho Nagon, 

has a description 

of people enjoying 

kakigoori in the 11th 

century.

Make your own
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But on Okinawa, it commonly means 
shaved ice topped with red kidney 
beans and white rice cake balls. Many 
local stores serve up this unique des-
sert, with banners and flags with 
the word “zenzai” often seen along 
streets.

Tamaya is one of the stores where 
people can see the zenzai boom - 
where the cold sweets are evolving 
into something special.  

At first glance, the store’s shaved 
ice looks like cotton candy because of 
its exceptional size and fluffy texture. 
The heap of shaved ice is almost three 
times the size of a plastic cup, present-
ing a look of a small snow mountain.       

“Many customers are surprised 
with the size,” said the store owner. 
“It is my motto to satisfy customers 
as much as possible for a reasonable 
price (400 yen for zenzai, 450 yen 
for milk zenzai) even though it takes 
more time and effort.”

His dedication to zenzai goes deep.
Once digging in, customers find out 

the sweet taste of the beans and syrup 
from top to bottom. The texture and 
taste don’t stop entertaining custom-
ers’ taste buds from the beginning to 
the end.  

There are a couple of clues the 
shop owner shared with me as to 
how to make tasty shaved ice. First, 
ice blocks should not be shaved im-
mediately after being taken out of 
a freezer. Giving it 10 minutes or so 
before shaving is a key to making 
fluffy flakes. Plus, stacking shaved ice 
should not be done all at once, but in 
a couple of parts. This way, syrup can 
be poured in each part at a time.  

Sounds easy? Maybe not. 
Making a big, fluffy and tasty ze-

nzai shaved ice like Tamaya’s takes 
experience, skills and dedication.   

“I had an experience of carving ice 
before launching the shop,” the own-
er said. “Some knowledge I learned 
through the experience and my ex-
pertise as a professional cook helped 
me a lot.”

Plus, the beans used for 
his zenzai are specific ones 
bought at a certain store 
in Naha. They need to be 
cooked carefully so that 
they have enough sweet-
ness.  

The owner’s dedica-
tion to zenzai translates 
to other varieties of-
fered at the store. 
Flavors such as 
strawberry, dragon 
fruit (seasonal) and 
mango are available 
there. Although ze-
nzai is a hard sell for 
Americans, fruit-flavored 
shaved ice is popular among 
them, according to the owner.

“When it comes to fruit-flavored 
shaved ice, Americans eat more than 
Japanese do,” said the owner. “Ichigo 
milk (strawberry milk) is the most 
popular.”
kudaka.shoji@stripes.com

Okinawa’s cool scene Ichigo Milk, Tamaya

Kuro mitsu kinako, 
Tamaya

Uji Macha File photo

Colorful artificial syrups for kakigoori are sold in most of grocery stores throughout the nation. Although they 
are sold with different names, 

including lemon (yellow), strawberry (red), melon (green) and Blue Hawaii (blue), their tastes are all the same. 

Did you know?



kids (ages 2-11) had more fun running 
around, exploring the beach, and hid-
ing in caves than they did with the ac-
tivities. And that’s ok! We talked about 
the book during snack breaks and 
the kids had so much fun being with 
their friends. And that was the most 
important thing after all. We encour-
aged stronger friendships in our com-
munity and those friendships grew a 
little more through the book we shared 
together. Book club is a great way for 
kids to forge closer friendships over a 
shared experience of great literature. 
The love of literature is a gift in itself!

Even if your kids aren’t home-
schooled, book club can be a fun way 
to pass the summer months! The sum-
mer is the perfect opportunity to help 
your kids and their friends coordi-
nate a book club. The work load dur-
ing the school year often doesn’t leave 
time for reading extra books. Why not 
challenge your kids to choose a group 
of friends and two books that they’re 
interested in?! You could choose two 
dates and meet at different locations to 
discuss the books. It will also help keep 
your kids motivated to continue read-
ing during the summer months.

If you would like to start a book club 
for your kids, here are some things to 
consider that will help it be successful:
n Choose two coordinators or host-
esses to run the group. The work load 
of managing the communication and 
social media pages is so much easier 
(and so much more fun!) when you 
split the work load. Sometimes all you 
need is one other like-minded person 
to help get your idea off the ground. 
n Choose someone to facilitate the 
book discussion. The perfect time to 
have a book discussion is after you’ve 
let everyone reacquaint with each oth-
er. You might even find that you have a 
captive audience while kids are eating. 
n Pick a theme for your book and make 
a Pinterest idea board. You can easily 
share the idea board on a Facebook 
group page and everyone can pick a 
snack or activity to share with the book 
club. 
n Read the classics!  I feel like there is 
too little time to read all of the books 
on my “To Be Read” list. Book club is 
the perfect opportunity to work on the 
classics with your kids. 
n Aim for quarterly meetings. If you 
try to fit in too many books in one year 
it will be difficult to keep up with. But 
planning your books and meetings 

with the four seasons makes it man-
ageable and fun!
n Remember that everyone has their 
favorite style for reading books. 
Some fun ways to read books are: 
listen to a book on Audible while 
driving, read a book aloud at bed-

time, morning circle time, or for 
school!
n Meet at special locations for book 
club. Some fun places could be at the 

beach, at a botanical garden, or in the  
forest or woods. 
n Book club can also be as easy as gath-
ering a group of kids in your home and 
letting them enjoy some homemade 
cookies while you facilitate the discus-
sion.

If you live here in Okinawa and 
you’d like to join our book club we’d 
love to have you! You can find our 
group on the Wild + Free Okinawa 
Book Club Facebook Page and you can 
find Ashley and myself on Instagram. 
The more, the merrier! 

And if you enjoy checking off lists 
as much as I do, I’ve got a checklist 
full of classic books you can enjoy with 
your kids, by yourself, or with your 
book club! Print it out and hang it up 
to encourage reading all year long!

I hope you’ve been encouraged to 
pick up a new book or an 
old favorite! And I hope 
you’ll share your reading 
adventures with me!

I’ll leave you with some 
encouraging words from 
Gladys Hunt –  “Read-
ing enlarges my vision 
of the world; it helps me 
understand someone who 
is different from me. It 
makes me big-
ger on the in-
side. We tend 
to see the world 

from our own perspective; it is good to 
see it from the eyes of others. Good lit-
erature helps me understand who I am 
in relation to what others experience. 
Far from being an escape from reality, 
good literature is a window into reality. 
I read to feel life.”

Allie Whalen is a culinary artist and ama-
teur photographer with a genuine love for 
the outdoors. She has recently begun shar-
ing her experiences online where she talks 
about natural and healthy ways to take care 
of your body and the world around you. She 
is a military spouse based in Okinawa near 
Camp Hansen. Allie and her family are ex-
cited make beautiful Okinawa their best 
move yet. There they enjoy the rugged, tran-
quil life on the 
northern parts 
of the island. 
You can find 
Allie’s blog at 
alliemwhalen.
com, where 
she details her 
travels, basic 
conservation 
techniques, 
home educa-
tion, and lead-
ing a healthy 
lifestyle.

CONTINUED FROM PAGE 1

BOOK: Nurture a love of literature
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         Treasure Island
             Secret Garden
             Charlotte’s Web
  Little House on the Prairie
  Swiss Family Robinson
   The Hobbit
Anne of Green Gables
        Caddie Woodlawn
           Robin Hood



Biweekly Sudoku - Week of 6/22/20 

 

SUDOKU Edited by Margie E. Burke 

Copyright 2020 by The Puzzle Syndicate 

Difficulty: Medium 
HOW TO SOLVE: 

Answers to Previous 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. 

1 2
5 4 1 3

7 6
3 7 5

3 8 2
7 5

6 2 8
2 1
3 8 9 1

7 2 6 9 4 1 5 3 8
1 9 8 5 6 3 4 2 7
4 5 3 8 7 2 9 6 1
5 1 4 2 9 7 6 8 3
8 6 2 3 1 4 7 5 9
9 3 7 6 5 8 2 1 4
6 7 1 4 8 5 3 9 2
2 8 9 7 3 6 1 4 5
3 4 5 1 2 9 8 7 6

ACROSS
1 Parks in 1955 

news
5 Playful water 

critter
10 Picnic staple
14 Comic strip 

penguin
15 Most writing
16 First-rate
17 Card balance
18 Carry out (crime)
20 Install as king
22 Set up, perhaps
23 Touch up, as 

text
24 Hammerhead 

part
25 Thanksgiving 

Day event
27 Milton's "_____ 

Lost"
31 Little helper
32 Earliest stage
34 1,000 kilograms
35 Bit of slander 3 Deceptive action 38 WWII's Rosie 52 Nothing other 
37 That group's 4 Bronchial and others than
39 Close in on disorder 41 Greg Louganis, 53 Like some 
40 Behind bars 5 Frazier, to Ali e.g. proportions
42 Steer clear of 6 Pollster's find 43 Cable competitor 54 Parasitic insect
44 Caesar's seven 7 Damaged, as a 46 Securing strip 55 Emulate Pisa's 
45 Not fit to eat ligament 48 PC start-over tower
47 Full of testoster- 8 Psychic ability 50 Filled with ennui 56 Uber rival

one 9 Pot, in the past 51 Loads from 58 "Take ___"
49 Planetary path 10 Costner's "Bull lodes
50 Plague Durham" co-star
51 Egg entree 11 Fertile soil
54 Closet repellent 12 Penny ___
57 Bag of tricks 13 Hoe target
59 Do as directed 19 Grab the tab
60 One of the 21 Start over

Waltons 24 Place for a 
61 Key word pergola
62 Norwegian king 25 "GoodFellas" 
63 Broken-off Oscar winner

branch 26 Detective 
64 Has to have Pinkerton
65 Camping shelter 27 Grievance

28 Sure to happen
DOWN 29 Kind of mail

1 Was a 30 Chill-inducing
passenger 33 Must, in legalese

2 Start the bidding 36 Reminiscent
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Stripes Sports Trivia

Answer

I n midsummer, many step out in yuka-
ta, or summer kimono, and gather in 
parks which are colorfully decorated 

with lanterns – to eat, drink and perform 
traditional dances to the beat of Japanese 
folk music.  This type of gathering is called 
“Bon Odori,” a traditional summer festival 
that is held throughout Japan.

Before 2014, this university didn’t have a former player enshrined in the NFL Hall of Fame. Since 
then, the school has become the alma mater of a pair of Hall-of-Famers, including the only punter, 
Ray Guy. The other guy followed a couple years later when the “There’s Something About Mary” 
star, Brett Favre, got in. Which school did the two play for?

University of Southern Mississippi

yomu/doku (Read)読
The food was delicious.

Sono tabemono wa oishii desu.
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O ne of the great joys of living in Japan is experi-
encing the wide range of traditional Japanese 
pickles, or tsukemono, that are served with every 

meal. There are hundreds of varieties of tsukemono, but 
the major preservation techniques are salting, brining in 
vinegar, pickling in rice bran and fermenting in miso or 
sake lees.

Did you know you can also make your own Japanese 
pickles quickly and easily at home?

An excellent guide on the subject is my friend Nancy 
Singleton Hachisu’s “Preserving the Japanese Way,” 
(https://amzn.to/2XYiyVr) which features both tradi-
tional and modern interpretations of tsukemono with 
detailed how-tos and recipes. Eliza-
beth Andoh also gives an intensive 
two-day tsukemono workshop at 
her Taste of Culture program in To-
kyo every summer, which I highly 
recommend (https://tasteofculture.
com/programs/). 

In November 2019, I had the honor 
of hosting Dutch tsukemono and fer-
mentation expert Peter van Berckel 
(https://petervanberckel.nl/ ) on day 
trips to Mt. Takao and Fujinomiya, 
where we discussed Japanese food-
ways and his recent tsukemono 
cookbook. Fermentation is in Peter’s 
genes; his ancestors were gin distill-
ers and brewers since the 1700s. He 
has been involved with health food for 30 years, includ-
ing making sourdough bread, kombucha, kvass, kefir 
and tempeh as well as incorporating Japanese macrobi-
otic products like miso, shoyu and tamari, natto, mirin, 
umeboshi and pickles.

 “It really appealed to me that you can easily support 
your health with a very quick and accessible method, 
which at the same time gives a very tasty and crunchy 
result,” Peter explains. “The workshop in turn gave rise 
to writing my book. I visited Japan and my knowledge 
was confirmed in everyday life.  Fermentation is an ad-
venturous and culinary exploration and I continue to see 
the positive effects on my health, digestion and vitality.”

To make pickles at home, the type of pickle will de-
termine the tools required. The most basic is salt-mas-
saged pickles that can be made in a Ziploc bag; these 
are ready anywhere between 90 minutes and a couple of 

hours. Nuka (rice bran) pickles also have a fairly quick 
fermenting time, but nuka pots require TLC. Much like 
a sourdough starter, Nuka’s living single-cell organisms 
(mainly lactobacilli and yeast) require regular stirring 
and feeding. Japanese housewives add eggshells, scraps 
and peels, fish bones, and even beer to flavor and feed 
the nuka; adding togarashi chili or sansho pepper berries 
can help prevent spoiling.

For those new to pickling, I recommend starting with 
a salted pickle. Cabbage, daikon, and carrots are all de-
licious with this technique. And the Picklestone pickle 
press is the perfect tool to experiment with pickling at 
home!

Picklestone designer Tomonori Tanaka wanted to ad-
dress food waste by reusing veggie scraps and found 
commercial plastic pickle presses lacking, so he decided 

to engineer and crowdfund his own. 
Made from durable glass, fragrant 
hinoki (cypress) and aji stone from 
Kagawa and Inai stone from Ishino-
maki, the press (available in three 
different sizes) is both functional and 
beautiful. 

To use, wash your vegetables (or 
scraps) and chop into bite-size piec-
es, sprinkle with salt (between 1 – 3% 
the weight of your veggies), add to 
the Picklestone, and put the weight 
and lid on. Leave on the counter at 
least half a day to ferment (this ac-
celerates the growth of good bacte-
ria), then place in the refrigerator. 

The next day, pour off the liquid and enjoy! You can also 
make pickles using vinegar or soy sauce. The Pickle-
stone comes with several suggested recipes in English 
including shibazuke, pickled ginger, soy sauce pickled 
cabbage and Fukujinzuke, a mix of seven different veg-
gies in tribute to the Seven Lucky Gods.

My absolute favorite tsukemono are the squeaky, 
crunchy, magenta shibazuke. Originally a specialty of 
Kyoto, shibazuke can now be found in supermarkets 
across Japan, but making your own is a fun and delicious 
quarantine kitchen project! The brilliant red-purple 
color comes from salted red shiso leaves, a specialty of 
Ohara near Kyoto. Red shiso leaves are commonly avail-
able in Japanese grocery stores during the summer, but 
if you can’t find them in your area, you can use red plum 
vinegar instead, which is the byproduct from making 
pickled plums. It will still give your pickles a lighter pink 
color, but not as pronounced. 

STORY AND PHOTOS BY SARAH B. HODGE,
STIRPES OKINAWA

One fine pickle! 

RECIPE: www.justonecookbook.com/shibazuke-pickles
PREP TIME: 20 mins Total Time 2 hrs 20 mins

Shibazuke is a popular pickle originated in Kyoto. These 
salty and slightly sour pickles have beautiful natural 
purple color from purple shiso leaves. Enjoy these 
pickles with steamed rice or Ochazuke.

SERVINGS: 2 cups

INGREDIENTS
• 3 Japanese/Chinese eggplant (400 g)
• 2 Persian/Japanese cucumbers (170 g)
• 3 Myoga ginger (54 g)
• 1-inch knob of ginger (22 g)
• kosher/sea salt (use half for table salt) (2% of total 
vegetables)

Pickling
• 20 Shiso leaves (Ooba)
• 4 Tbsp ume plum vinegar
• 1 Tbsp mirin

INSTRUCTIONS
 1. Gather all the ingredients. Wash 

the vegetables and weigh 
them. Use salt equivalent to 
2% of vegetables’ total weight.

 2. Cut eggplants in half 
lengthwise and slice 
diagonally.

 3. Soak the eggplants in water to 
prevent from changing color.

 4. Cut the ends of cucumbers and cut again in half 
lengthwise.

 5. Remove the seeds with a teaspoon and slice 
diagonally.

 6. Cut myoga in half lengthwise and julienne.
 7. Peel the skin and julienne the ginger.
 8. Combine all the vegetables in a freezer bag and 

sprinkle the salt. 
 9. Mix all together and knead the vegetables. (If using 

Picklestone press, add them to the press in this step.) 
Press the vegetables with 2x weight of vegetables 
(roughly 1 kg). Leave at room temperature for half 
day.

 10. Drain the vegetables into the strainer. Squeeze the 
liquid out from the vegetables and transfer back to 
the bag.

 11. Cut the shiso leaves into juliennes.
 12. Add shiso leaves, ume plum vinegar, and mirin in the 

bag.
 13. Mix and knead the vegetables.
 14. Remove the air out of the bag and press with heavy 

object. Keep in the refrigerator for 2-3 days and you 
can start eating it. Transfer to an airtight container or 
mason jar and consume in 2 weeks.

RECIPE NOTES
Use Red Purple Shiso Leaves instead of Green Shiso 

Leaves: Prepare 30 red purple shiso leaves and salt (2% of 
shiso weight). Divide the salt into 3 portions.  Combine the 
shiso and 1/3 of salt and knead well.  Squeeze water out 
and continue 2 more times.  Then add 2 Tbsp mirin and 2 
Tbsp rice vinegar.  Then transfer that to a bowl with tightly 
squeezed vegetables.

– Recipe by Namiko Chen, Just One Cookbook

SHIBAZUKE PICKLES 

You can order PIcklestone through the official shop at 
https://picklestone.theshop.jp. Tanaka just launched 
a successful Kickstarter campaign to increase the 
scale of production, and you can read more about the 
Picklestone product here: 
https://www.kickstarter.com/projects/231577951.

VIDEO: How to use the Picklestone: 
https://www.youtube.com/watch?v=OJ68j8o88iA

Tsukemono an excellent quarantine cooking project
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