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Photos coiirtesy of Agat Mayor’s Office

W 17th Mango Sunset 2k/5k Run/Walk

[ace

22-24!

W J

LOCATION: Agat Mayor’s Office B
BY TAKAHIRO TAKIGUCHI
STRIPES GUAM ’ HOURS: May 16 (Sat.) Show at 4 p.m. and start at 5 p.m. fun competition.
FEES: $15 per runner and $50 for a family of four ($20/person on the day of the race) Then, the following weekend brings three

of mangos — and they will be show- LOCATION: Sagan Bisita (adjacent to Community Center, Agat Mayor’s Office and Post Office)

A gat Village has got a lovely bunch B 17th Agat Mango Festival

cased in all their splendor at the HOURS: May 22 6-10 p.m., 23 and 24 10 a.m. - 10 p.m.

17th Agat Mango Festival on May 22-24. ERMISSIONE R

We’re talking about a variety of Guam’s
favorite fruit, ranging from piko mangos
and banana mangos to Saipan mangos.

Mango season in Guam usually starts
around March when mango trees begin
bearing fruit, which starts off green and
ripens into rich yellow, red or even golden
orange colors by late May to early June.

To highlight the harvesting season of
the juicy, red-gold fruit, Agat Village has
held a three-day mango festival at the

full days — from 6 p.m. to 10 p.m. on Fri-
day and 10 a.m. to 10 p.m. on Saturday and
Sunday — of live entertainment by local tal-
ent, along with various contests, giveaways,
prizes, demonstrations and activities for
young and old alike at Agat Village’s Sagan
Bisita.

The annual festival allows visitors to see
and taste a wide variety of different man-
gos on the island, as well as different mango
creations, including smoothies and dough-
nuts. You’ll see booths with various mangos
grown in the village and throughout the is-
land. Agat farmers also produce a plethora
of varieties: Hawaiian mangos, piko man-

southern'seaside during the last weekend  festival with the Mango Sunset 2k/5k Run/  you register before race day ($20/person  £0s, banana mangos, carabao Manoos: apple
of May since 2006. Walk on May 16. The signup fee is $15 on day of the race). The first 200 finish- ~mangos, Malaysian mangos, Saipan
Festivities actually kick off before the  per runner and $50 for a family of four if  ers will receive a T-shirt, so don’t miss this ~ mangos and peach mangos, to name N

PROUDLY SER

Ueteran Owned Business

AICAN G!

Ya Mon, Serious Food.

HAGATNA TUMON DEDEDO | MANGILAO | ORDER ONLINE!

472-2000 | 647-3000 | 633-4000 | 734-7000 | jamaicangrill.com

PROUDLY
SERVING

Guam’s military
community for
30 years!

(&4

When off base stop by and try the serious food
we’ve become famous for, Kingston BBQ Jerk Chicken
& Boston Beach Ribs Combo, Jamaican Oxtail, Jerk
Burgers, Fresh Local Catch, Roasted Bananas, Festive
Tropical Cocktails, Jammin Beer Fest and so much
more! Whether you dine in or take out and enjoy our
award winning flavors of Jamaica and Guam fused
together in a culinary explosion second to none. We
have 4 convenient locations to serve you - Hagatna,
Tumon, Dededo or Mangilao - whichever’s closer.
Online ordering available as well!

Ya Mon
See You SOON!

MAY 11 — MAY 24, 2026
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1 head hydroponically grown (on Guam!) head of lettuce INGREDIENTS: DIRECTIONS:

(butter, red oak leaf, etc.) 2 mangos, peeled and sliced into one- . 3 tablespoons fresh-squeezed Combine ingredients in a small bowl and
inch pieces 1 cucumber, sliced calamansi juice (about 4 or 5) whisk together. Drizzle the orangey goodness

Wash and distribute lettuce into four individual salad « 2 tablespoons honey over a bed of locally grown lettuce, mango
bowls. Top with cucumber and mango slices. Serve with your - 3 tablespoons apple cider vinegar and cucumber for a delicious side salad. Add
favorite dressing or keep it local and try Calamansi Poppy Seed « 1/4 cup coconut or olive oil a piece of seared fresh ahi tuna on top and
Vinaigrette. * 1/2 tsp. poppy seeds you’ve got dinner.

Consider incorporating local foods into your dinner parties. My next venture was a simple substitution of
Your guests with appreciate the extra flavor, and you’ll get some calamansi for lemon juice in one of my favorite
new recipes under your belt! dinner sides.

- Chris Leon Guerrero - Chris Leon Guerrero
- Photo Source: InstantDaneTV - Photo Source: InstantDaneTV

INGREDIENTS: DIRECTIONS: INGREDIENTS:
» 2 cups of shredded local green 1. Pour sugar into a mortar of suf- « 1 large ripe local avocado, diced
mango ficient size. Add the donne’ sali and « 2 sweet orange mangoes, diced
« 2 cloves of peeled garlic (or to taste) garlic cloves into the sugar. « Juice of 4 calamansi, or 1 lime
» 2 fresh donne’ sali (or to taste) 2. Lightly pound the sugar, garlic « 1tbsp minced red onion
« 2tbspsugar and pepper with the pestle until « 1-3 boonie peppers, seeded & minced
« 4 locally grown cherry tomatoes they form a rough paste. In a bowl, fish sauce), as well as retaining the « Salt and pepper
(quartered) combine the sliced string beans, perfect ble’nd of hot.andis e o - Ginger (grated or fresh)
« Juice of V2 (medium sized) shredded mango, sliced cherry ments (donne’ and lime juice). « Cilantro (optional)
Guam lime (or to taste) tomatoes, and the sugar, garlic, 4. Plate up and garnish as you like
« 2 tbsp Thai fish sauce (or to taste) and donne’ paste together. then serve immediately. ’ DIRECTIONS:
+ 1/3 cup fresh local green string 3. Add the juice of halfalimeand the  1picic 3 (ocal twist to a classic SE 1.In a small bowl, season the diced avocado with salt and calamansi
beansin 1 inch segments fish sauce. Mix the ingredients well  aqiah dish showcasing Guam’s sea- (orlime) juice. Lightly toss in the mangoes, onion, peppers.
so the sugar crystals dissolve. Taste 5,5y ub’iquitous green mangoes. 2.Sprinkle with freshly ground pepper and ground ginger (ora 1” piece of
and adjust to your liking. The key minced fresh ginger).
is to balance the sweet element e hicrrero 3.Add chopped cilantro (if desired - | can’t get it to grow here so mine isn’t
with the salty element (sugar and - Photo Source: InstantDaneTV local). Serve as an appetizer with plantain chips or as a topping for fresh fish.

- Chris Leon Guerrero
- Photo Source: InstantDaneTV

This is a delicious and nutritious snack that
is perfect with chips or crackers. | actually
made this salsa to go with my delicious fish
tacos.

Give my recipe a try. | think you’ll like it.

INGREDIENTS:

« 2ripe mangoes, peeled and cut into 1/4 inch pieces
« 2tspsdark rum (optional)

« 2 tsps fresh lime juice

« 2tspssugar

INGREDIENTS:

* 2ripe mangoes * Thejuice of 1 lime Combine mangoes, rum, lime juice and sugar. Set aside for several hours to
* 1/2red onion, chopped + lteaspoon sea salt allow flavors to develop.
« 2tbsp chopped cilantro + Optional: 1 jalapeiio, seeded and

chopped « 2 cups sifted all-purpose flour

DIRECTIONS:

1. Cutthe skin off the mango. Dice the mango into 1/4-inch cubes. Place into
a small mixing bowl.

2. Add the red onions and the optional jalapefio to the bowl.

3. Add the cilantro.

4. Stirto combine the ingredients. Serve with your favorite chips, crackers, or
as a condiment for fish, chicken or steak tacos. ENJOY!

» 1Tbs baking powder

11/2 tspssalt

1/3 cup unsalted butter, chilled

1/2 cup sweetened shredded coconut

« 3/4 cup canned unsweetened coconut milk

DIRECTIONS:

1. Heat oven to 450F. Sift together flour, baking powder and salt. With a
pastry blender or fork, cut in the butter until mixture resembles coarse
meal.

2. Stirin coconut. Add coconut milk, stir with a fork until dough just holds
together. On a floured board, knead the dough 7 or 8 times.

3. Pat dough into a circle 1/2 inch thick. Using a 3 inch cutter, cut out 4
rounds of dough, using scraps of dough for the last one.

4. Place 11/2 inches apart on a baking sheet. Bake until golden brown,

- Annie’s Chamorro Kitchen

Recipe by Clayton Babas, Executive Chef, Guam Reef Hotel

bout 12 - 15 minutes.
INGREDIENTS: DIRECTIONS: FOR MORE RECIPES. GO TO a . ,
«+ 1 cup sweet chili sauce (can be Heat ingredients together in a sauce ’ = Al hez_avy clream, whippedwith 1/2 teaspoon cSEUEEEEEEEEEE
boughtin a local supermarket) pan, then let simmer for approximately GUAM.STRIPES.COM (rum optional). .
« 1Tbs yellow onion 5 minutesiS o 6. Prepare 4 dessert plates. Split shortcakes and place one bottom half on
- 3 Tbs fresh mango, chopped each plate. Spoon mango mixture over each and top with whipped cream.
- 1tsp chopped par;ley Yield: About 4 Servings Replace the top of each shortcake.
+ 1/4tsp fish sauce Yield: 4 servings
For more about
N a few. That doesn’t even include a  competition, or a mango dessert contest to get various wares and collectibles hand- the Mango Festlval,
near-infinite number of cross-

with your cooked sweets that  made by local artisans, craftsmen, garden- check out
. use mango and other ingre-  ers and hobbyists. Mango Festival T-shirts,
dients? mugs, teacups, fans and bags will also be

breeds — many of which
will be showcased, sold and/or

: . ’ » The Agat Mayor’s
available for sampling at the fes- During the event, raf- - : :
ol pling fle ticket% s tel ava1l:1ble a.tdthe event site, according to the Office Facebookpage
The official judging and dec- for purchase at $5 per eve;g prov1k o ill'be T hed M ay 24 at 9 (https://www.
laration of the island’s biggest, booklet. Try your luck RSV Oy aYited facebook.com/
smallest, most beautiful and bi- for a chance to win $3,000.  P-m- to light up the sky of Agat Village and HagatMayorsOffice/)
zarre mango of the year takes place The drawing will be held May ~ Wrap up the three-day event. or AGAT MAYOR’S

at the event, while other unique com- 24 at 8 p.m. Mango season has ripened, so let’s get a
petitions will be offered for attendees. Why Besides these culinary and entertainment ~ taste of it at this fun festival?
not participate in a pickled mango eating features, the festival is also a good chance  takiguchi.takahiro@stripes.com

565-2524.
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KFC (L'C/?m'gmd 51. 50

EVERYDAY

KFC Double Crunch offers
big flavor and real value!

Well, hello there, Guam! Colonel Sandars here! KFC
is proud to introduce its newest $7.50 WOW everyday
combo craze. The new KFC Double Crunch - two crispy
boneless chicken strips, topped with my signature Col-
onel’s mayo and pickles sandwiched between a sesame
seed bun - includes fries and a drink! That’s big crunch,
big flavor and real value. All for just seven dollars fifty
cents. Every single day at KFC. Now that’s how KFC does
it right. Grab your family and friends and head on over
to KFC Guam today. KFC, it’s finger lickin’ good.

RRO

NEW YORK PIZZA

< 7
“V5 SBA

Pizza, pasta or salad?
It’s up to you to pick 2!

Craving the perfect combo? Sbarro’s 2-choice meal
lets you mix and match your favorites from our pizza,
pasta and salad selections. Pick two of your faves and
Sbarro will throw in a medium drink and garlic roll for
only $10.95! Piping hot pizza, tasty pasta and an array of
salads to choose from! Where else can you mix, match
and save at the same time? What are you waiting for?
Come visit us today at Micronesia Mall and GPO food
courts or get it delivered via the UNO-Go app and the
Good To Go service.

Visit Micronesia Mall & GPD



