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n a day in mid-October, I tried cooking paella, a
OSpanish dish for the first time. Several months back,

I had tried ajillo and it went pretty well. So, I decided
to give Spanish cuisine another go, hoping for a short gastro-
nomical getaway from the ordinary.

I was aware of paella’s popularity in the world, but was definitely
surprised just how many recipes were available online. Many of the
recipe photos featured colorful ingredients and fresh clams, shrimp
and other delicious seafood, but I didn’t want to spend a lot of time
prepping for my meal. Fortunately, I found this recipe using frozen
mixed seafood— perfect for a lazy chef like me!

I easily found every ingredient I needed down to the saffron at my
local grocery store. The cooking itself took about an hour without any
problems. The recipe required a pan with a lid, but since I didn’t have
a lid, I made one out of aluminum foil.

As soon as the ingredients started to hit the pan, the aroma had me
looking forward to a great meal. Once the time is up, I was ready to
take the lid off and dig in straight out of the pan.

I had seen paella served up in a huge pan and people share the
food. This style probably serves to make the dish sociable. But in my
case, I just couldn’t wait to try the food.

The taste easily exceeded my expectation. The cooked rice did a
great job of absorbing the seafood’s savor. And it is well balanced
with the taste of lemon and parsley. Slices of bell peppers added a
nice accent of textures.

In fact, it turned out to be one of the best dishes that I cooked on
my own and it took me less than 10 minutes to finish the panful of
food!

Later, I learned that I’d just missed World Paella Day on Sept.
20. This day, according to the World Paella Day Cup organization, is
dedicated to “the most universal plate of Spanish gastronomy.” The
organization hosts cooking competition events in search of the best
paella chef in the world.

Though the recipe I tried was simpler in comparison to what the
Paella Cup contestants bring to the table, my paella day was just as
special.
kudaka.shoji@stripes.com

Ingredients

B Uncooked rice (180 cc) M Onion (1/2 piece) MLemon slices
M Frozen mixed seafood (150 g) M Garlic (2 pieces)

M Bell peppers (sliced, as much as you please)

M Parsley or Italian parsley (as much as you please)

W Olive oil (30 ml) MWhite wine of sake (30 ml)

M Salt and pepper (as much as you please) M Water (300 cc)
B Tomato sauce (50 cc) M Saffron (as much as you please)

How to

make!
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Cover the frying pan with
aluminum foil and cook it over
medium heat. Once vapor comes
out, change it to low heat and cook
for 10 minutes.

Pour olive oil into a pan and fry
chopped garlic first, to be followed
by chopped onion, and frozen
mixed seafood.

Take the cover off and put the
seafood and sliced bell peppers on
top of the rice. Cover the frying pan
with the aluminum foil again and
cook it over low heat for another 10
minutes.

Once the seafood is cooked, take
it outand put it on a separate
plate. The juice extracted from the
seafood will be used in the next
step.

Once therice is cooked, turn heat
off and leave the cooked rice
covered for a few minutes.

6 Top with sliced lemon and
)parsley. Buen provecho or

W /272 FF 9 (Bon appetite)!

PRI B e
Fry uncooked rice in the frying pan.
Once the rice becomes transparent,
put in white wine (or sake), salt,
pepper, water, and tomato sauce.
Mix them gently.

Based on recipe from Cookpad.
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Kadena FSS food choices
will feed your cravings

Hungry for something delicious? Whether it’s burgers,
pizza, seafood, ramen, craft beer, fine dining, smoothies, or
hand-crafted coffee... you name it, we’ve got it! At Kadena
Air Base, you’ll find a variety of food choices to feed your
cravings across its FSS facilities and restaurants. Don’t for-
get the monthly specials and limited time offers! The op-
tions are endless. Check out Chili’s, AirPower Café, Seaside
Restaurant, Café Latte, and more! Visit www.kadenafss.
com (or scan the QR code) for a complete list of Kadena
FSS restaurants, including eateries from our detachment
unit at Okuma Beach. Next time you’re hungry, don’t for-
get we’ve got you covered!

@ kadenafss.com/food | CO@HE:E:;?S:S! 0 e &E:Q,ME,E,E
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SUSHI BAR GEN &,

Gen areal gem
on Okinawa

Learn how to prepare mouthwatering dishes that will
leave your dinner guests begging for more, all from the
comfort of your home in a virtual cooking class hosted
by Luca Manfe, winner of Master Chef Season 4. Fish ta-
cos, braised beef short ribs and homemade gnocchi are
all on the menu for the remaining courses. By attending
a class, you are automatically entered for a chance to
, win a private virtual cooking class,and anin-person gala
RESTAURANT & SUSHI BAR GEN dinneratyourinstallation cooked by Chef Luca! Sign up
now at www.kadenafss.com/blog/af-campaigns and
watch your cooking skills become five-star level!
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Tasty food, great drinks,
fun events at Sidelines

Established in 2012, Sidelines is a family owned, up-
scale sports-themed restaurant. The menu offers many
great homemade options, including classic American
items, vegan dishes, a kid’s menu and delicious weekly
specials. Try thefish n’ chips, undoubtedly the best in Oki-
nawa. And don’t miss a slice of our delicious Homemade
Cheesecake. Visit us for Trivia Tuesday, Ladies’ Night
Wednesday, Game Night Thursday, Weekend morning
Mimosa Specials and regular Live Sporting Events! You’ll
love our unrivalled service, full bar, ample outdoor seat-
ing and the unbelievable Ocean View from our upstairs
bar area! Make plans to join us soon at Sidelines!
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STEAK HOUSE

% FOUR SEASONS

TEPPAN YAKI SINCE 1972 www.the4seasons.jp

Four'Seasons Urasoe

2-4-51so, Urasoe City
TEL: (098)817 0429/0pen Hours 11:00-

4-12-13 Awase, Okinawa City
TEL: (098)931 0029/0pen Hours: 11:00-

¥ Awase branch has2'parking places:*

I San-A@

@ KFC
@
@ McDonald’s I

To Foster I*
Legion Gate

Shopping  Park
Center P

Gate #2 sE Am"s

To Awase .
& 330 @ Family
Mart

«—

from Camp Kimsen! Chiotel @

Kinser
Gate #3

Lunch Dinner
Hours: 11:00- * Hours: 17:00-
Lunch Steak Set ¥1,595- Dinner Steak Set ¥2,090-

Seafood & other menus are widely available. All sets come with soup, salad, bread or rice, tea or coffee.

Four Seasons OKinawa City Four Seasons Mihama

2-5-2 Chatan, Mihama Town / TEL (098)926-1329

3-1-25 Sonda, Okinawa City / TEL (098)933-5731

Four'Seasons Awase

Four Seasons will dazzle
you in Awase & Urasoe

Four Seasons Teppanyaki Steak House in Awase and
Urasoe will not only dazzle you, but also tingle your
taste buds! Watch as our talented chefs slice, dice and
cook up your entrees right at your table. It’s more than
ameal, It’s a special event! Our restaurant is the perfect
place to relax, unwind and simply enjoy some foodie
fun with your family, friends or that special someone. If
you haven’t had the pleasure of enjoying Japanese tep-
panyaki, come in for a visit! We promise that you won’t
be disappointed, so what are you waiting for? Reserva-
tions recommended.
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