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J apanese food is absolutely amazing, but it’s also com-
pletely different in taste, presentation, and texture from 
dishes in many Western countries. From raw fish to 

stinky (if healthy) natto soybeans, there are many dishes in 
Japan that might discourage the less adventurous gourmands.

While liking or disliking a dish is a matter of personal taste, 
fortunately it’s also fairly easy to find Japanese dishes that will 
amaze even the most Western food-oriented palates – if you 
know what you are looking for. As an Italian expat who’s re-
sided in Japan for years, I’ve had many friends and family who 
have visited Japan, some of whom were somewhat picky with 
what goes on their plate. Here are 8 food suggestions which, in 
my experience, delighted everyone!

When you’ve tired of ramen1 Shabu-shabu

2  Yakiniku For when you crave some 
serious meat

A quick and tasty dish for those 
who like a lot of choices in one dish3 Yakitori

Because who doesn’t like fried 
chicken

For those who want an exotic 
dish, 

A bit of West and a bit of east 
in one bite

For those looking for a quick 
packing snack

When you just want a bite of savory 
‘cooked sushi’

Shabu-shabu is a dish that falls into the nabe category. Nabe 
are hot-pot dishes. This kind of food is a variety of ingredients 
boiled into a large ceramic pot. The water can be seasoned with 
different spices and dressings and the food is then dipped in a 
variety of sauces. 

Shabu-shabu is plain water boiling vegetables such as cab-
bage and mushrooms, along with tofu. Prime cuts of beef or 
pork meat are thinly sliced and served. You then dip the meat 
in the water (it usually takes only a few seconds for it to be 
ready) and finally add a dressing of ponzu sauce (a citrus-
based dressing), or sesame sauce, or spicy oil, or any combina-
tion of the three.

The name shabu-shabu derives from the swinging hand 
movement performed to cook the meat while holding it with 
chopsticks. 

The flavor of shabu-shabu usually lays in the quality of the 
meat, and in most cases, meat in Japan is really good (albeit 
a little expensive at times). Also, this dish, unlike many other 
Japanese ones, will allow you to mix and match and choose 
what to add or what to avoid, to customize your perfect Japa-
nese hot pot. 

If you like soups, you will love this dish, but you will also 
enjoy it if you’re looking for a healthy, tasty, and complete meal.

Regardless of where you’re from or what dishes you’re used 
to eating, chances are that you are familiar with one or more 
different styles of grilled food. 

Yakiniku literally means “grilled meat” but actually it could 
be also grilled veggies or fish, or all of the above. Originally 
Yakiniku is the Japanese version of Korean barbeque restau-
rants, and while that might sound exotic to some, what yaki-
niku boils down to is grilled food seasoned to taste. You get to 
choose what food you want, what cuts you want, and what sea-
soning you want to use. 

If you prefer to add just salt, and/or pepper, you can, and if 
you are curious about other seasonings, you will have plenty to 
choose among.

Depending on the quality of the food you order prices will 
change, but by and large, the cost won’t be too high, especially 
considering that many yakiniku restaurants offer an “all-you-
can-eat” (tabehoudai) option, allowing customers to order as 
many dishes as they want to, within (usually) a 2-hour time, for 
a fixed price.

Japan is probably the king of eel preparation, but Italians 
are not new to this dish. Eel is prepared in many different ways 
in the Mediterranean peninsula and it’s even a staple dish dur-
ing Christmas and New Years time.

If you like eel, then you’ll be pleasantly surprised by how 
many delicious choices you’ll have here in Japan. But once 
again, if you want to stay on familiar grounds, then try a sim-
ple, yet fantastic eel over rice dish, where the fish is prepared 
grilled, or steamed and laid over rice. This typically takes the 
form of the “unagi-don” or eel bowl. The eel can be glazed or 
seasoned with a number of spices and sauces, making the ex-
perience always tasty, and never boring.

This is also another kind of grilled food, and like yakitori 
it has a slightly misleading name. Yakitori stands literally for 
“grilled chicken”, but in reality, these are skewers of all kinds 
of meat, veggies, fish, and shells. One thing that groups them 
all up is that they are grilled. 

When you go to a yakitori restaurant or to almost any tradi-
tional Japanese restaurant (Izakaya), you’ll likely find a num-
ber of yakitori options. Some may be quite curious (ranging 
from heart to liver and other organ meats – to crispy chicken 
skin and tail), while other choices will be quite familiar sound-
ing. 

In fact, most kinds of yakitori are skewers with cuts of 
chicken breast or thigh, or beef flank, steak, and more. The 

seasoning once again varies depending on your order, and on 
your personal choices, so that you can be on familiar ground or 
explore more unique (to you) flavors.

Who doesn’t like some nicely fried chicken? Japan has de-
veloped its own way of preparing fried chicken, and you’ll find 
karaage almost anywhere you go. 

What makes things even better is that while the word ‘kara-
age’ technically refers to fried chicken, you can find different 
kind of food stuffs fried in a similar way. That includes squid. 
The Italian food lovers among you will surely know of “cala-
mari fritti” (fried calamari – Italian style fried squid). A simi-
lar dish is also octopus karaage.

Karaage in general is crunchy and flavorful and there are 
different kinds of batter that are used. It can have a soy cause 
seasoning, or pepper, or lemon, or even cheese. Karaage is one 
of the most common Japanese dishes but it’s also familiar in 
flavor and presentation to Italian fried food. You’ll love it.

When it comes to Japanese food very few dishes are as tra-
ditional, tasty, and non-adventurous as tempura.

Tempura is often shrimp, fish, vegetables, or chicken dipped 
in a special batter, fried, and served with a variety of sauces (or 
simply salt). The combination of the preparation of the batter 
and the frying style makes for a crunchy and light texture that 
is also very flavorful. 

While it’s true that tempura does not remind of Italian cui-
sine, it’s one of those dishes that is very easy to fall in love with 
regardless of one’s preferred flavors. You will easily find tem-
pura in izakaya restaurants, or in tempura-specialized venues.

This particular kind of soul food has its origin in China. It’s a 
snack that can easily be found in convenience stores (conbini) 
and supermarkets and it’s a steamed bread dumpling filled 
with pork or beef meat. 

The Italians among you may associate it to a sandwich or to 
our ravioli. While it may look somehow similar it’s very differ-
ent, but it’s rich and filled with familiar flavors, and even the 
least adventurous among you will likely find it delicious. 

Just pay attention when you bite down. It’s got a scorching 
hot core!

When people say “Italian dumplings” they are talking about 
ravioli, and when they say “Japanese dumplings” they mean 
gyoza. This extremely popular and accessible dish is a dump-
ling originated in China (but since very much modified into a 
Japanese staple) made with a lightly or deep-fried dough and a 
meat (usually pork) and spices filling. 

You can then season gyoza with a variety of sauces. Now, 
if you’re expecting anything similar to an Italian dumpling, 
you’ll probably be disappointed, but like the other items on this 
list, not only are gyoza as Japanese as apple pie is American, 
but they are also tasty, and an easy new food if you’re not a risk 
taker.

Regardless of how delicious food in other countries can be 
(and Japan is rightfully famous for many of its specialties), 
sometimes it can be hard to try flavors that we are not used to 
or that are excessively different from our national cuisine. For-
tunately, while many people think that Japan is a land of almost 
only fish and dishes that are too exotic, you will find that there 
are in fact many foods (not including the amazing desserts) 
that are as traditional as they are familiar.

LIVE JAPAN

8 awesome Japanese        
      foods for all

Know a picky eater? 1 Shabu-shabu

2  Yakiniku

3 Yakitori

4 Eel

4 Eel

5  Karaage

5  Karaage

6 Tempura

6 Tempura

7 Nikuman

7 Nikuman
8 Gyoza

8 Gyoza

Photos courtesy of Live Japan



STRIPES OKINAWA

A TASTE OF OKINAWA3
MAY 12 − MAY 25, 2022

Café Latte on Kadena AB welcomes May with fresh, 
colorful, spring-inspired dishes. Our Avocado Toast with 
Turkey Bacon ($7.95) features fresh avocado, juicy tomato, 
healthy wheat bread and crispy bacon!  We’re also serving 
up Slow-Cooked Korean Pork Tacos ($9.95). Tender, slow-
cooked pork infused with dazzling Korean flavors make 
these your go-to tacos for May! Café Latte’s extensive 
menu offers breakfast items (served all day!) gourmet 
sandwiches, pizza and classic choices along with popular 
Okinawan dishes like taco rice and yakisoba. Re-fuel with 
our full-service Starbucks Coffee bar or enjoy a small bite 
by sampling our desserts and homemade cookies.

Café Latte welcomes spring
with tasty new menu items

Sidelines Grille is a family-owned, family-friendly, upscale 
sports-themed restaurant that provides a wide variety of 
quality menu selections that include vegan, vegetarian, kids 
plates, along with both local and typical American choices. 
We take great pride in providing an enjoyable experience 
to customers with a clean, inviting space and quality 
food which is mostly made from scratch in-house.  Our 
homemade cheesecake is now rated #1 in Okinawa! Come 
try our new weekend breakfast, offering favorites such as 
eggs benedict,  biscuits and gravy and so much more.  We 
have the largest outside seating around, unobstructed 
with ocean front views. Come see for yourself!

You’re in
the game at 
Sidelines
Grille
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Also known as Yukimi Daifuku (雪見大
ice cream brand name, mochi ice 
snack to fight the humid Japanese s

fantastic treat that we all deserve at any t
a long day of work or study.

STORY AND PHOTOS BY ELEONORA B
BYFOOD

As you can guess by the name, mochi ice c
made of a thin layer of mochi that surrounds 
scoop of ice cream. 

The mochi dough is usually prepared from
玉粉), a granulated flour obtained from the p
nous rice called “mochi-gome”（もち米).

What characterizes this ingredient, which 
of many traditional Japanese sweets, is its in
texture. Despite its complicated appearance,
mochi dough is really simple and it is based o
ingredients: shiratamako, sugar, and water.

There are two ways to make mochi:
❶ The “traditional” way, that involves cooking the ingredients in a pot on th
❷ The more “modern” one, that makes use of the microwave
What distinguishes them is the speed of execution, as the result is guarantee

Mochi Ingredients
50g shiratamako  30g sugar  130g water
Potato starch (or cornstarch) for dusting

❶ Traditional Method
In a small saucepan, pour in shiratamako and sugar and mix them 

with a spatula. Add the water a little at a time and place over low heat.

Cook for a few minutes, continuing to stir and making sure it 
doesn’t stick to the bottom (the mixture will thicken quickly). Continue 
to cook it until you get a sticky dough, turn off the flame, and let it 
cool for a few minutes.

❷ Modern Method
In a bowl pour the ingredients as previously described.

Cover with plastic wrap and cook in the microwave at 600W for 2 
minutes.

Take out the bowl, mix the dough vigorously, cover it again and 
cook at 500W for another 2 minutes.

Take it out and again mix vigorously for at least 1-2 mins.

Once we have obtained our mochi dough, dust a good 
amount of potato starch (or cornstarch) on a pastry board 

or work surface. This will allow us to manage our mochi’s 
sticky consistency without problems.

Cover the dough with enough potato starch, wrap 
it in plastic paper and let it rest in the fridge for 15 

min so that it cools further.

Once the time has passed, roll out the dough 
with your hands (I recommend using plenty 

of potato starch, both on the working 
surface and your hands), and cut it 

into several equal slices with a 
knife.

You should have 6 pieces 
of mochi that are large 

enough to cover a 
big spoonful of 

ice cream.
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wiw tht  a spatuula. AdA d the water r a littlee
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How to make Japanese moc

Try this mochi ice cream recipe Try thi
with endless fl avor comboswith
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大福), a popular mochi 
cream is the perfect 
summer, as well as a 
time (or season) after 

Learn more about the different types of mochi! 
Here are three versions of mochi ice cream with different 

flavor combinations that reflect the taste of traditional Japa-
nese confections.

All recipes are prepared with simple ingredients, are made 
from scratch, and, best of all, you won’t need an ice cream 
machine!

BADELLINO, byFood is a platform for food events in Tokyo, with over 
80 experiences to choose from and a fantastic resource 
for learning about Japan’s thriving food culture! What’s 
more, byFood runs a charitable outreach program, the 
Food for Happiness Project, which donates 10 meals to 
children in Cambodia for each person who books a food 
event through our platform!

cream is a dessert 
a creamy, fresh 

m shiratamako (白
processing of gluti-

forms the base 
ncredible chewy 
, the recipe of 
on only three 

he stove

ed in both cases.

Here are my three favorite ice cream flavor combinations based on the 
taste of Japanese confections:
❶ Anko Green Tea Mochi Ice Cream
❷ Black Sesame Mochi Ice Cream
❸ Daigaku Imo Inspired Mochi Ice Cream

The procedure for making the ice cream is very similar for all three 
recipes. The ice cream is based on a batter made of heavy cream, con-
densed milk, and flavoring of your choice.

Everything should be heated gently over low flame, cooled in ice, and 
let rest in the freezer—all without using an ice cream churn!

When you think about Japanese dessert, often the first flavor that comes 
to mind is anko. Sweet Japanese azuki beans are a staple in Japanese 
pastries and confections, but have you ever tried it in mochi ice cream?

Ingredients 
1/2 cup anko (koshian - smooth red bean paste) (approx. 150g)
2 tbsp condensed milk
200g heavy cream (approx. 0.83 US cup)
1/2 tbsp salt
1 tsp matcha

Matcha Mochi
To make matcha mochi, add a tsp 

of matcha while you are cooking the 
shiratamako, and mix well until you get a 
nice, homogeneous green color. I highly 
suggest using a sieve to help sprinkle the 
matcha powder, or else you will create 
many lumps that are difficult to dissolve.

Ice Cream
Before you begin, place the container that 

you will use to hold the ice cream in the 
freezer (it must be cold so that the ice cream 
forms) and make sure you have a bowl full 
of ice at the ready. The bowl should be big 
enough to contain the saucepan you will use 
to heat the cream.

In a small saucepan add the cream and 
over low heat let it thicken without bringing it 
to a boil, stirring occasionally.

Once ready, add the anko paste, a pinch of salt, and the condensed milk.

After it has been mixed, let it cool inside the bowl of ice, and once ready, 
take the container out of the freezer and pour the ice cream into it.

Put the container back into the freezer and let it rest for one hour.

After an hour, take it out and stir. The mixture will have thickened slightly. 
Stirring it at this point prevents the cream from splitting from the anko paste.

Put the mixture back into the freezer and let it rest for at least 3-4 hours.

How to Wrap Mochi Ice Cream
Before starting, remove the ice cream from 

the freezer so that it softens and becomes 
easier to shape.

Take a piece of mochi dough (divided into 
6 equal pieces with each piece being at least 
1 cm larger than the ice cream scoop), coat 
a rolling pin with rice starch, and roll out the 
dough until it forms a thin layer (about 0.5 
cm).

Roll out a sheet of plastic wrap and place the 
dough on top.

With a spoon, place a scoop of ice cream in 
the center of the dough.

Taking care to seal all sides, close the mochi 
by pinching the surface as shown in the 
picture.

Wrap it quickly and let it rest in the freezer 
for at least 60 minutes.

Take it out of the freezer at least 10 minutes 
before eating to let the mochi soften a bit.

How to make Japanese ice cream mochi

❶ Anko Green Tea Mochi Ice Cream

hi

Want more mochi recipes? 
Join one of our mochi classes 
in Japan or sign up for byFood’s 
Intensive Wagashi & Mochi Making 
Course to learn from home!

..

g

Try this mochi ice cream recipe is mochi ice cream recipe
with endless fl avor combosendless flavor combos

SEE MORE MOCHI ICE CREAM RECIPES 
ON PAGES 6
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❶ To make a creamier ice cream, you should add a little bit of alcohol 
to prevent small ice crystals from forming. For example, you can add 
vodka, which has no odor or taste and does not affect the final flavor of 
the ice cream. (Having prepared this recipe for children, I omitted this 
ingredient).

❷ The secret of this recipe: be quick! When sealing the mochi, you must be 
very quick as the ice cream will start melting and it will become difficult to 
work with. Be organized and ready for any eventuality.

❸ Instead of making black sesame paste from scratch, you can also buy it 
ready-made. It will be easier, but pay attention to the ingredients as the ice 
cream may be way sweeter if the black sesame paste already contains a 
sweetener.

❹ Before eating the mochi ice cream, bring it to room temperature for 15-30 
minutes before serving so it has time to soften.

Who said ice cream should only be eaten during warm weather? As an ice 
cream lover, I confirm that this theory is wrong, and I want to prove it to you, us-
ing a typical autumn ingredient: satsumaimo, the Japanese sweet potato.

Here is a mochi ice cream recipe inspired by the famous daigaku imo, or rath-
er, candied sweet potatoes.

Ingredients
1/2 large sweet potato  20ml soy milk (4 teaspoons)
1 tbsp maple syrup (or same amount of another sweetener)
2 tbsp condensed milk  200g heavy cream (approx. 0.83 US cup)
1/2 tbsp salt  For the glaze  3 tbsp sugar  1 tbsp mirin
1 tbsp soy sauce  1 tbsp water  Black sesame seeds

Sweet Potato Purée
To start, we need to prepare our sweet potato 

puree for the base of our ice cream. 

After peeling the sweet potato, cut it into small 
cubes and wash them in a bowl full of water to 
remove excess starch. 

In a saucepan filled with water, pour in the sweet 
potato cubes and bring to a boil. Cook until soft. 

Drain and, while still hot, mash them with the 
help of a fork to obtain a floury mixture.

Add soy milk, 1 tbsp maple syrup (or another sweetener), and let cool.

Ice Cream
Before you begin, place the empty container that 

we will use for our ice cream in the freezer (it must 
be cold so that the ice cream forms) and make sure 
you have ready a bowl full of ice ready. The bowl 
should be large enough to hold the saucepan that 
you will use to make the ice cream base.

In a small saucepan, add the cream and over low 
heat let it thicken without bringing it to a boil, stirring 
occasionally.

Once ready, add the sweet potato puree, a pinch of salt, and the condensed milk.

Transfer the saucepan to the bowl of ice to cool. Once cooled, take the container 
out of the freezer and pour in the ice cream base from the saucepan.

Put the ice cream container in the freezer and let it rest for one hour. Once the 
time has passed, take it out and mix the ice cream, which will have thickened 
slightly.

Put the ice cream container back into the freezer and let it rest for at least 3-4 
hours.

Glaze
While the ice cream is in the freezer, we can prepare the daigaku imo (candied 

sweet potato) inspired glaze.

In a pan, add sugar, water, and mirin. Let it cook a bit on low flame, and when 
it starts to boil add the soy sauce. Taking care not to burn the glaze, cook until it 
starts to get thicker. Then, turn off the flame and transfer to a glass container.

Cover the ice cream in mochi as described before, and let it rest in the freezer 
for at least one hour.

Before eating, take the sweet potato mochi ice cream out of the fridge and 
brush it with the glaze.

Sprinkle with some black sesame and enjoy it with a cup of fresh tea!

A tasty black sesame ice cream, topped with a layer of chewy mochi and cov-
ered with honey-glazed white sesame seeds.

Ingredients 
6 big tbsp roasted sesame seeds  1 tbsp maple syrup  
2 tbsp condensed milk  200g heavy cream (approx. 0.83 US cup) 
1/2 tbsp salt  Honey  White sesame

Black Sesame Paste
In a saucepan, toast the black sesame seeds over medium heat for a few 3-4 

minutes to release the oils and aroma.

Once they’re ready, place them in a blender along with the tablespoon of maple 
syrup and grind until you have a creamy, thick paste.

Ice Cream
Before you begin, place the container you will use 

for your ice cream into the freezer and make sure you 
have a bowl of ice ready (it should be large enough to 
hold the pot you will use to make the ice cream base).

In a small saucepan over low heat, add the cream 
and let it thicken without bringing it to a boil, stirring 
occasionally.

Once ready, add black sesame paste, a pinch of salt, and condensed milk.

Once mixed, let it all cool inside the bowl of ice.

After the mixture has been chilled, take the container out of the freezer and pour the 
ice cream into it.

Put it back into the freezer and let it rest for one hour.

Once the time has passed, take it out and mix the 
ice cream to prevent the cream from splitting from 
the sesame paste.

Put it back in the freezer and let it rest for at least 3-4 
hours.
Make the mochi as described before, cover the ice 
cream in mochi, and let your mochi ice cream rest in 
the freezer for at least one hour.

Before eating, you can glaze the surface with a bit of 
honey and cover it with white sesame seeds!

THE MORE YOU KNOW

❷ Black Sesame Mochi Ice Cream

❸ Daigaku Imo Inspired Mochi Ice Cream

Explore Japan through food! Join a mochi food tour in Japan 
featuring several stops, including local mochi shops.

Discover the connection between traditional Japanese sweets and 
tea culture at one of these wagashi shops and tea houses!
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E bi-chili is a sweet and spicy shrimp 
dish you’ll find at many Chinese res-
taurants in Japan.

The popularity of this dish is often cred-
ited to Chen Kenichi, one of the cast mem-
bers of “Ryori no Tetsujin,” the Japanese 
version of the “Iron Chef.”

However, it is actually the Kenichi’s fa-
ther, Chen Kenmin, who is the mastermind 
behind the sweet and spicy shrimp recipe.

Chen Kenmin was born in 1919 in a deep 
part of Szechuan Province and at age 10, 
he began his career as a cook, according to 
the website of Shisen Hanten. This restau-
rant chain based in Tokyo was founded by 
Chen Kenmin in 1958 and passed down to 
Chen Kenichi. 

After years of working in kitchens 
around China, Taiwan and Hong Kong, 
Chen Kenmin arrived in Japan in 1952. 
Back when Chen Kenmin arrived in Japan, 
dou ban jiang (chili bean sauce), a corner-
stone of the taste of his hometown, could 
not be imported. Instead, he replicated the 
condiment with some adjustments to the 
Japanese palette. The dou ban jiang sauce 

led Chen Kenmin to his now-famous Ebi-
Chili recipe, TV-Asahi reported.

Kenichi’s appearance on the Iron Chef 
back in the 1990s solidified the prominence 
of the saucy and spicy shrimp dish created 
by his father.

Last year, a video showing Chen Kenichi 
cooking up the dish on YouTube garnered 
over 200K views. Kenichi didn’t use any 
special material or expensive tools. It was 
a simple recipe and comments below ex-
pressed surprise at its great flavors and 
ease to make. 

As a fan of the Iron Chef and spicy food 
lover, I had no other option but to give it a 
try.

Since this was my first time cooking 
Ebi-Chili, I found myself a bit confused 
with the timing of adding the several con-
diments the recipe calls for. But the result 
of my awkward cooking far exceeded my 
expectation. The frozen shrimp I bought at 
a bargain price from my local supermarket 
somehow transformed into a fine dish and 
the best Ebi-Chili I have had in my life.

I recommend that you “allez cuisiner!” 
and treat yourself to this Iron Chef-certi-
fied dish!
kudaka.shoji@stripes.com

STORY AND PHOTOS BY SHOJI KUDAKA,
STRIPES OKINAWA

Cook up

Chili-Ebi 
like an Iron Chef like an Iron Chef 

• Peeled shrimp (10 pieces)
• Green onion 30g (10cm)

Condiments to wash shrimp
• A little bit of salt, pepper, and a moderate 
amount of water

Condiments to pre-season shrimp
• A little bit of salt, pepper, starch
• Oil for frying (15cc, 30cc)

Ingredients for chili sauce         
• Grated ginger (10cc)
• Grated garlic (7.5cc)
• Tomato ketchup (22.5cc)
• Dou ban jiang (chili bean sauce, 7.5cc)  

• Cooking sake (15cc)
• Sugar (1.67cc)
• Salt (a little)
• Chinese soup stock (a little)
• Pepper (a little)
• Water (200cc)
• Starched mixed with water (200cc 
each of water and starch)

• Chili oil (5cc)
• Vinegar (1.67cc)

1. Preparation of shrimp before cooking
1. Make a slit in the back of each shrimp and de-vein it.
2. Put the shrimp in a bowl and a pinch of salt, starch, and water (moderate amount).
3. Knead the shrimp in the bowl.
4. Rinse the shrimp.
5. Put the shrimp on a plate with kitchen towels, and carefully wipe up the water.

2. Pre-seasoning of Shrimp
1. Place the shrimp in a bowl and add a small amount of salt. Mix in with a bit of 

pepper. Next, add some starch and mix until the shrimp are thinly coated.
2. Transfer the shrimp to a plate.

3. Preparation for Chili Sauce 
1. Put the following condiments in a bowl: grated ginger (10cc), grated garlic (7.5cc), 

ketchup (22.5cc), dou ban jiang/chili bean sauce (7.5cc).
2. Slice a white portion of green onion (30g/10cm) into pieces and put them in a 

separate bowl.

3.  Pour oil (30cc) into the same frying pan.
4.  Add grated ginger (10cc), grated garlic (7.5cc), ketchup (22.5cc), dou ban 

jiang/chili bean sauce (7.5cc) and fry them. (It is recommended to gather 

and mixing them on other portions of the pan.)
5. Turn the stove off once bubbles start to appear on the surface. Let the 

ingredients cook with the remaining heat.
6. With the stove still off, add water (200cc) to the pan.
7. Add cooking sake (15cc), sugar (1.67cc), a pinch of salt, Chinese stock, and 

8. Add the shrimp into the pan and return to heat.
9. Add the sliced green onion (30g).

10. Make sure that the sauce boils once. This takes about 30 seconds.
11. Turn the stove off.
12. Add starch mixed with water (30cc).
13. Mix and stir them together to prevent them from having solid portions.
14. Once the sauce gains thickness, turn the stove back on.
15. Make sure the sauce and shrimp are cooked thoroughly.
16. Add chili oil (5cc), if you want to add more spice.
17. Finish up the recipe by stirring in vinegar (1.67cc).
18. Serve the dish with a side of steamed rice, over rice, or alone. 
19. Enjoy and いただきます(itadakimasu)!

4. Time to cook
1. Pour oil (15cc) in a frying pan on a stove over high heat.
2. Add the pre-seasoned shrimps and heat them for 20 to 30 seconds. Flip them in 

the pan to do the same to the other side. (The idea is to create a barrier around 

DIRECTIONS

INGREDIENTS
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View Video!
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Photo 2-1
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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, dinner 

and dessert options perfect for everyone in your family. 

Enjoy 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 available from 11:30 a.m. – 9 p.m. We are now 

on Uber Eats! And, try our new Vegan Menu!

Eat here, take it out
or Uber Eats!

Gen a real 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.   


