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STRIPES OKINAWA

SANGUWACHI GUWASHI

MARCH 14 — MARCH 27, 2024

Check out
the video on
how to make!

A gneat Okinawan treat §or a beach picnic

STORY AND PHOTOS BY SHOJI KUDAKA,
STRIPES OKINAWA
uch like Angadi how is dubbed
M the “Okinawan doughnut,” “San-
guwachi Guwashi (sweets of
March)” should be called the “Okinawan
financier” in my opinion. This Okinawan
sweet has a rectangular shape and a smooth,
sweet taste just like a French madeleine.
Searching for a perfect beach treat, 1
found this simple Okinawan recipe to try.
Sanguwachi Guwashi has a close tie to the
Okinawan tradition of beach picnics and,
better yet, it only requires ingredients you
might already have in your pantry like flour,
sugar, and oil.

INGREDIENTS

(for 8 pieces)
» Egg (1 piece) «Sugar (70g) - Oil (10cc)
« Flour (140g) - Baking powder (2g)

March 3 of the lunar calendar in Okina-
wa is Hamauri, a day to pray for girls’ health
as well as one where women and girls vis-
it the beach to be blessed by the seawater.
Back in the day, men were not part of this
tradition, but today it is more of a season-
al family event to celebrate the arrival of
spring.

One thing definitely hasn’t changed: the
picnic food and treats enjoyed at a refresh-
ing beach picnic.

Much like other Okinawan traditions,
locals would pack bento meals in stacked
boxes called “jyuubako” or “ujyuu.” In the
case of Hamauri, four bento boxes are often
stacked under the name “Sanguwachi ujyuu
(bento boxes of March).”

« Flour to be sprinkled on the dough and a cooking board (appropriate amount)
« Oil to fry the dough (appropriate amount)

DIRECTIONS

(Based upon recipe by Kae Izena, a
cooking expert)

@ sieve flour (140g) and baking
powder (2g) together.

@ Put a beaten egg in a bowl and stir
it with sugar (70g). Be careful not to
let the mixture bubble.

©) Put the mixture of flour and baking
powder in the bowl of egg and
sugar. Stiruntil ingredients are
about 80 percent combined. Add oil
(10cc) and mix again until the dough
becomes hard (and soft) enough to
be slit with a knife.

According to Kayoko Matsumoto, an ex-
pert on Okinawan cuisine, side dishes such
as fish tempura and burdock rolled with
meat are usually what go in the top box. In
the second level, red rice balls. The third
and fourth boxes are for Sanguwachi Gu-
washi and “Fuuchi-muchi,” which is rice
cake mixed with artemisia herb.

If you have tried Andagi doughnuts,
you’ll find many similarities with Sanguwa-
chi Guwashi because both sweets share sim-
ilar ingredients and cooking methods.

Still, there are some differences. First,
Saguwachi Guwashi is rectangular with
two or three vertical slits, while Andagi is
round shape. Second, Sanguwachi Guwashi
is thought to be crispier as it is thinner than

4] Wrap the dough with plastic wrap
and let it cool in the fridge for about
30 minutes.

(5] Sprinkle flour on a cooking board.
Stretch the dough with a rolling pin
or hands into a rectangular shape of
7 cmin width and 1 ¢cmin thickness.
Slice the dough into pieces 3.5cmin
length. Create two or three slits on
each of them.

( Heatoilina frying pan to 170°C
(338°F). Place pieces of dough in the
oil with slits facing up. Flip once the
pieces float up in the oil. Fry until
golden brown. Take the pieces out
of the pan after they crack open with
the slits and their inner parts are
heated through.

@) Let excess oil strain from cakes on
paper towels.

(8] Enjoy warm or cool at your picnic.

the Okinawan doughnut.

Though I knew about the difference be-
tween the two sweet treats, the Sanguwachi
Guwashi [ made looked more like Andagi.
Molding the dough was a challenge. I also
added too much baking powder, making
each piece thicker than the recipe called for.
Nevertheless, my first try at Sanguwachi
Guwashi did render a lightly sweet, slightly
crispier cake than Andagi.

This year, March 3 of the lunar calendar
falls on April 22. With about two months
to go before the Hamauri day, I’m thinking
about taking another shot at the recipe. Give
it a try yourself, it’s sure to make your beach
picnic sweeter!
kudaka.shoji@stripes.com
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Let’s at

Seaside

Another year, another milestone! Celebrate Seaside’s
anniversary full of culinary delights, special surprises
and a breathtaking view at Kadena Marina. Choose
from the amazing delicacies on Seaside’s surf and turf
menu like juicy prime rib, decadent shrimp alfredo or
fresh bacon-wrapped scallops. Mark your calendars for
an unforgettable celebration on April 13 with great food,
giveaways, and live music. And for dessert, don’t miss
the delicious Tarte A La Seaside, a special anniversary
dessert. Experience an exceptional dining experience,
impeccable service, and serene ambiance at Seaside,
where the food meets the soul.

Open: Thursday through Tuesday
Close: Every Wednesday

Time: 11:30-22:00(Last order 21:00)
Cash Only(s/¥)

To Kadena

Gate #2 Fire Station

To Kadena
Gate #1 ?

Connect with us!
@KadenaF55

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
dinner at yourinstallation cooked by Chef Luca! Sign up
now at www.kadenafss.com/blog/af-campaigns and
watch your cooking skills become five-star level!

STRIPES OKINAWA



STRIPES OKINAWA

Tasty food, great drinks,
Fun events at Sidelines =

Established in 2012, Sidelines is a family owned, up-
scale sports themed restaurant. Our menu offers many
fantastic homemade options including Classic American,
Vegan dishes, a kid’s menu and delicious weekly Specials.
Try our Fish & Chips and creamy Homemade Cheese-
cake, both undoubtedly the best in Okinawa. Visit us for
Trivia Tuesday, Wiener Wednesday, Game Night Thurs-
day, Weekend Morning Mimosa Specials and regular Live
Sporting Events! You’ll love our unrivalled service, full bar,
ample outdoor seating, 20 indoor and outdoor TVs, and
the unbelievable Ocean View from our upstairs bar area!
Visit us soon and become part of the Sidelines Family!

STEAK HOUSE

$F FOUR SEASONS

TEPPAN YAKI SINCE 1972 www.the4seasons.jp

Four Seasons Urasoe

2-4-51so, Urasoe City

Renewal open! 4-12-13 Awase, Okinawa City
TEL: (098)817 0429/0pen Hours 11:00-
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Four Seasons Awase

TEL: (098)937- 0029/0pen Hours: 11: 00

D coun &
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g'tM W W @ McDonald’s ie
Kinser M /we mlnates Grand Mer To Foster I*
Gate #3 W W ml Hotel @ Legion Gate
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

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

Four Seasons Mihama

2-5-2 Chatan, Mihama Town / TEL (098)926-1329
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FourSeasons W|ll 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.



