





CLOCKWISE FROM TOP: TAYLOR MCFARLANE, ADOBE STOCK IMAGE, MIA COX, MIA COX

COoNents

May 2026

features
8

Summer of Festivals

16

Shisa—The Lion Dogs
of the Ryukyu Kingdom

56
Grabn' Go
Boulangeries

restaurant
review

42

EL RINCON DE LA
MEXICOLA

Mexican Cuisine in the
Heart of Naha

fitness + fun

27

On Final Approach to...
...the Futenma Flight Line
Fair!

29

May is Physical
Fitness Month

Get Up, Get Moving,
Get Healthy!

marines +
families

33

Military Spouse
Appreciation Celebration
With Marine Corps Family
Team Building

37

Investin Your Future
Education & Employment
Workshop

On the cover

COVER ILLUSTRATION BY TAYLOR MCFARLANE

dining +
enterfainment
39

Mother’'s Day Brunches...
...Because SHE Deserves
the Best

41
May the Fourth...
...Be with You!

kids + parents

45

Batter-Up for...
...Youth Baseball &
Softball Registration

47

Parents in Uniform Brief
Helping You and Your
Most Precious Gift

services

51

Typhoon Motors May Sales
Laser Alignment,
Subwoofers and More!

53

Earn Your Independence
Get Licensed to Drive on
Okinawa

extras
5

Mensore

7
Feedback

69

Living on Okinawa

70
Marketplace Guide

Shisa are pretty common on Okinawa,
but did you know that they're pretty good

protection from sea dragons?






o VY 0 PNl AY

EXPERIENCE SOCCER AND OKINAWAN CULTURE

FW 26
CAL JENNINGS
FROM USA ==

; - i
Tile breaking \m ﬂ;:’- for Cat

b.17:% T & KICK OFF

OKINAWA TOTTORI

@ OKINAWA PREFECTURE ATHLETIC STADIUM (5-3-1, HIYAGON, OKINAWA CiTY)

FREE GIVEAWAY Srece - BEARAENRLIRUTIRYILTIS

# Wis e -~
W umrento 1000 QU

¥ OKINAWA  TICKET INFORMATION | ONBASE ) MCCS TOURS+







OKINAWA

MAY 2026 | ISSUE 339

COMMANDING GENERAL, MCIPAC
Major General Brian N. Wolford

ASSISTANT CHIEF OF STAFF, MCCS, MCIPAC
Michael S. Gieseck

DEPUTY ASSISTANT CHIEF OF STAFF, MCCS MCIPAC
DIRECTOR, MCCS, MCB BUTLER
Hyun Woo Chang

DEPUTY MCCS DIRECTOR
BUSINESS & SUPPORT, MCB BUTLER
Christopher G. Cowderoy

DEPUTY MCCS DIRECTOR MARINE & FAMILY
PROGRAMS, MCB BUTLER
REGIONAL CHIEF, NAF HUMAN RESOURCES
Jerry W. Bosken

CHIEF MARKETING OFFICER
Bobbie Brock

EDITOR-IN-CHIEF
Mike Daley

MCCS ART DIRECTOR
Henry C. Ortega

GRAPHIC DESIGNERS
Alora Wilson, Airi Igarashi, James Rieth
Taylor McFarlane, Danielle Bedard, Nina Son-Lagos

DIGITAL MARKETING MANAGER
Thomas Alan Smilie

PHOTOGRAPHERS/VIDEOGRAPHERS
Mia Cox, Alex Steward

EDITORIAL
Swetha Gogue, Laura C. Pita

DIGITAL & SOCIAL MEDIA
Tiara Supakit, Paige Nielsen

CULTURAL RESEARCH SPECIALIST
Ayako Kawamitsu

ADVERTISING SALES & SPONSORSHIP MANAGER
John Dailey

ADVERTISING SALES & SPONSORSHIP
Yoshihiro Shinzato, Hiromitsu Horikawa
Tsutomu McCoy, Hiroko Poole, Wataru Yamanoha

MARKETING ACCOUNTS MANAGER
Andrew Menges

MARKETING ACCOUNTS
Amber A. Padilla, Marissa DeSmet, Julian Hong

DISTRIBUTION
Shohei lkene, Homare Hanashiro

We welcome your comments.
Please send letters to editor@okinawa.usme-mecs.org

For advertising | K&8HOBRVEHY (HAER)
098-970-2245 (phone)
sales@okinawa.usmec-mces.org (email)

See our advertising rates at
Wwww.okinawa.usme-mecs.org/advertise

MCCS MARKETING BRANCH
MCB Camp S.D. Butler OPC 657 Box 40, FPO AP 96371-9001

MCACS
' A
MARINE CORPS s&Ves™

Okinawa Living is published by M
mm ﬂ'y andciv H lan community about
ate:

K‘(‘ quh
storedinaret

ph
L‘Up»

d No pat mﬁ publication
1 or transferred in any form, byd i

Okinawa Living Magazine is printed with

VEGETABLE
©IL INK

mensore

Living Well in a Season of Change

Here we are, already a third of 2026 behind us,
and Okinawa has wasted no time diving into
summer. The heat, the humidity and the rain...
all arriving with that “full send” energy that only
this island can deliver. May in Okinawa offers
opportunities to renew focus on healthy living,
moments to honor special people in our lives and
the excitement of cultural festivals like hari, or
dragon boat races.

For centuries, hari have connected Okinawans
to the sea and their ancestors. More than athletic
competitions, these races are rituals of gratitude
and protection. Fishermen once prayed for safety
and a plentiful catch, respecting the ocean that
sustained their communities. The artfully painted
boats represent strength, good fortune and
resilience, reminding us that wellness is physical,
spiritual and communal.

It’s fitting that May is dedicated to both
mental and physical wellness. As the island shifts into summer mode with beach days,
barbecues and festivals we're reminded that wellness is a lifestyle, not a trend. It’s something
we build and protect. And part of that practice is learning to protect our mental space with
the same respect Okinawans give the sea.

This month, I encourage you to reflect on the people, habits and environments that
nourish you...and those that drain you. Much like the hari boats rely on rhythm and unity
to move forward, our well being is affected by the company we keep. Protecting your peace
means setting boundaries, stepping back from toxic influences and choosing relationships
that support your growth. Wellness is more than staying active or eating well; it's emotional
clarity, self respect and the courage to remove yourself from negativity. Think of it as your
own hari: honoring where you've been, protecting where you're going and surrounding
yourself with people who help you move forward with strength and happiness.

We also take this month to honor the service and resilience of our military spouses as
well as celebrate the mothers who care for and ground our families. May brings Military
Spouse Appreciation Month and Memorial Day—a solemn reminder of the service
members who gave everything. As we gather with friends and family to honor, remember
and enjoy the season, let’s also take time to care for ourselves, mind, body and spirit.

May this season bring you strength and clarity to protect your peace and move
forward with purpose. lot

Bobbie Brock
Chief Marketing Officer

Take us on the road
Enjoy Okinawa Living Magazine on your favorite mobile device!
Visit www.okinawa.usmc-mccs.org/ol for the latest issue.







lcedback

fromthe ICE Program
and Facebook

Lexi [Robere] served as my point of contact

for our Blue & Gold Banquet [at Ocean Breeze
on Camp Foster], and she truly went above

and beyond. She responded to every question
quickly and efficiently, making the entire
planning process smooth and stress-free. When
we arrived at Northern Breeze for setup, it was
such a wonderful surprise to see the room
already beautifully prepared. While we brought
in a few additional decorations, the venue itself
was already set up so nicely that it exceeded
our expectations. All of our requests made via
email were acknowledged and fulfilled and
expectations were clearly communicated from
the very beginning. Everything was executed
professionally and seamlessly. Thank you for
making this experience so easy and enjoyable.
We truly appreciate it!

—vialCE

1am submitting this ICE comment because of
how impressed | was by the service provided
by the Camp Schwab Education Center. Italo
[Ribeiro Ramos], constantly goes above and
beyond to help all students with any questions
they may have regarding the oft bloated and
confusing quest of starting one’s education. He
always gives advice tailored to each student’s
needs no matter how obscure the needs may
be. Whether it's about an on-island school or a
stateside one, Italo will always provide valuable
info and do what's best for the student. This
is on top of being the literal tour guide for the
building, as there are always at least a few people
wandering the halls looking for aroom or service.
Jeremy [Garrett] also provides an
outstanding level of service to all that walk the
halls of the Camp Schwab Education Center. His
diligence and patience are unmatched; | have
never seen a student walk away unsatisfied after
an appointment with Jeremy. He consistently
goes above and beyond what's expected to
ensure that the student is heading in the right
direction on their educational journey. These
two consistently uphold the positive learning
environment and culture on the camp. Without
them, | am positive that their program wouldn’t
be such a pivotal part of Camp Schwab.
—vialCE

We hosted our son’s birthday party at the Camp
Foster Bowling Center and everything went

so smoothly. The facility was clean, the lanes
were all working perfectly and we didn’t have
any issues the whole time we were there. | also
wanted to recognize the cashier, Mary Rose
[Tallman]. She was so polite, sweet and helpful
the entire time. She had our lanes and bowling
balls set up and ready for us, which made
everything feel really easy and organized. It
honestly made the party so much less stressful
for me and my husband.

—vialCE

Give MCCS Feedback—ICE Program & Facebook

Let us know how we can better serve you or thank us for a
job well-done. Go to www.okinawa.usmc-mccs.org and find
the ICE link in the "MORE" section of the homepage or find
us on Facebook to share feedback. Comments on this page
may be edited for clarity or length.

@okilivingmag

Show us your island adventures and favorite food finds!

@calgoesmooo
Thinking back to Okinawa,
I miss those spontaneous adventures.

? Ikeilsland

@meeeeeg416xx
? SATADO K —7Y

@eshaeshabobesha
Yesterday (May 5) was Children’s Day,
or Kodomo no Hi, in Japan. It's a day
to respect children’s personalities and
celebrate their happiness.

? Hija River

Domo arigatou gozaimashita and thank you for your posts!
We can't wait to see what else you love about Okinawal
— The Okinawa Living Staff

Captions may be edited for grammar, context, length, and in some cases,
added information to better enable readers to visit the location depicted.

CHANNEL 15 /115

OKINA(;/M@E MCCS TV n
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hile spring and autumn are the preferred seasons for
W traveling around Japan due to milder temperatures and

spectacular nature displays, traveling in the summer—
while uncomfortably hot and humid—has its perks. Early summer is
marked by tsuyu (rainy season) and the later months by the celebra-
tion of natsu matsuri (summer festivals) throughout the country.

Summer festivals are deeply rooted in Japanese culture, with the
majority of events honoring a shrine’s deity or revering ancestors.

OuUT + ABOUT

Regions have their own unique traditions, but one can expect proces-

sions of vibrant floats, portable shrines and traditional dances, food
stalls (of course) and hanabi (fireworks) displays when attending
festivals in mainland Japan.

For the ultimate festival experience, dress in a traditional yukata
(casual summer kimono), join in on the fun by chanting and dancing
along with the parade crowds. The following are some of the most
popular summer festivals in Japan’s major cities.
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GION MATSURI

Kyoto’s famous summer festival is the midsummer celebration of
Yasaka Shrine, spanning the entire month of July and including
several district events. This thousand-year-old religious festival
dates back to the year 869 and began as a plague-warding tradition
by Emperor Seiwa.
The grand parade of floats (called Yamaboko) will take place
on July 17 (9 a.m.—1 p.m.) and on July 24
(9:30-11:50 a.m.). The procession of portable .~
shrines will also take place on July 17 (4 p.m.) )
and July 24 (6 p.m.) in the evening. QF
Additionally, the streets of downtown \
Kyoto will be closed to traffic and filled with
food stalls during the three evenings leading up
to the processions (July 14-16 and July 21-23).

TENJIN MATSURI

Osaka’s major summer festival is centered around
the kami (god) Sugawara no Michizane (known as the god of learn-
ing) enshrined at Osaka Tenmangu Shrine and the Okawa River. This
religious festival is also over a thousand years old, dating back to the
year 951, to pray for prosperity and ward the city against disease.

The two-day event will take place on July 24-25, with the main
event taking place on the second day. At 3:30 p.m., a land procession
of portable shrines will wind through the streets of Osaka towards
the river. At 6 p.m. they will be loaded onto illuminated boats for
a river procession. At 7:30 p.m. the event will culminate with a
go-minute firework display.

MAY 2026 | OKINAWA LIVING 11






SUMIDAGAWA

HANABI TAIKAI

Tokyo’s oldest and largest summer festival is held annually on the last
Saturday of July and features not just any firework display. . .but an
impressive competition between rival pyrotechnic groups located on
either side of the Sumida River. The religious festival dates back to 1733
and was a time to pray for the end of famine and to ward off evil spirits.
The festival will take place on July

25 from 7 to 8:30 p.m., the show can be

witnessed across Asakusa (near Sensdji
Temple and the Tokyo Sky Tree) with
main viewing areas located at Sumida
Park and Shiori Park.

KOENJI AWA

o

This dance festival is one of Tokyo’s largest summer events, held
annually on the last weekend of August, in one of the city’s coolest
neighborhoods. The first Awa Odori celebrated in Koenji took place
in 1957 as a way to revitalize the small shopping streets. A parade
of over 12,000 dancers take to the streets to perform Awa odori—a
400-year-old traditional obon dance native to Tokushima City—ac-
companied by taiko drums, shamisen and flutes.

The festival will take place on August 29—30 from 5 to 8 p.m. be-
tween JR Koenji Station and Tokyo Metro Shin-Koenji Station, with
eight performance venues.

MAY 2026 | OKINAWA LIVING 13






Whether you're traveling to mainland Japan or staying on Okinawa this summer, there are countless
celebrations to immerse yourself in the local culture. Make sure you bring cash, wear sun protection,
breathable clothes and comfortable shoes, and most importantly, stay hydrated! lo.
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HISA

UOI\ DOGS
& RYUKYU
KINGDOM

Text by: Mike Daley
Layout & Illustration by: Taylor McFarlane

“Thinking of ancient flourishing glory, I sigh for the
changes of our times. But the Iron Lion still stands, while
halls and palaces have turned to thorns and brambles.”

—Ji Ruiqi, Cangzhou Ching Period Poet



uring the days of antiquity in

the East, evil apparitions, ravenous

ghosts, bad luck and negative energy were all
concepts that many took quite seriously. And, even though
many members of modern society know that these beliefs
are based on myths and superstitions, they still carry some
type of charm to bring good luck, ward oft evil spirits and
protect the bearer from accidents, sickness and other bad
occurrences. These charms can range from small and
simple, to larger, more elaborate talismans.

Here on Okinawa, there are more than a few charms
used for combating the forces of wickedness. And,
although many visitors to the island purchase them because
they consider them cute souvenirs, for many Okinawans,
these “magical objects” carry much more weight than
an empty superstition. If you have been out and about the
island, chances are you have seen at least one of Okinawa’s most
popular bodyguards from malevolence—the shisa.

Those who have lived on the island for a while know that the
shisa, or shi-shi dog, came to the islands via China. It is popularly
thought that this was a result of the Ryukyu Kingdom’s close and
fortuitous relationship with the Chinese Empire during ancient
times. However, there are many local myths and legends on the
origin of the Okinawan Lion Dog as well.

Many folktales about the shisa have been
passed on from generation to generation.

Here’s one of the more popular and
entertaining tales.



an OKINAWAN

LEGEND



Soon, word of the attacks reached the ears of the wise
King of Ryukyu who immediately went to the village himself.
Despite the youth’s age, the king chose Chiga-san as his
champion because of his bravery. The king gave him
a small ceramic charm in the
shape of a fierce lion-dog
and instructed him to
place it at the seashore
before sunrise—

which the boy did.

The following day the stormy weather broke, and
as the serpent approached the shore for its morning meal,
the lion-dog charm began to tremble and shake. Chiga-san and
the others looked on with awe as the charm cracked open and a living,
breathing lion-dog of epic proportions sprang forth with a tremendous
roar that vibrated the sands for many miles around.
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Some versions of the
legend state that the shisa battled
with the serpent and following the
titanic clash, the shisa emerged victorious.
Others insist that the initial roar of the shisa caused a
huge rock to fall from the heavens crushing the dragon.
But all agree that the island which used to be located
in the center of Manko Lake (now called Gannamui
Grove) is all that remains of the evil creature.

As the legend of the shisa spread
throughout the kingdom, other villages
made caricatures of the charm
and placed them at the
entrances of their dwellings for
protection. Meanwhile, Chiga-
san returned to his simple life of
plying the sea for food and sitting on
the seashore.
Since that fateful day, Okinawans
make effigies of the fierce lion dog and
place them on or near their homes
for protection from evil spirits.

The shisa placed on
Madanbashi Bridge, located over
Manko Lake still stares directly
at Gannamui today in
mute challenge.
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In China, guardian lion statues are often seen in
pairs—one female and one male. The male lion usu-
ally sits on the left, and the female on the right, and in
almost all cases, both of their eyes are turned to gaze
in challenge at the people seeking to pass between.
Under the male lion’s right front paw rests a sphere that
represents the unity of the empire, and the lioness’ left
paw fondles a cub symbolizing thriving offspring. The
stone spheres, captive in their mouths, represent the
pearls of purity and perfection. Like their Chinese
cousins, Okinawan shisa also come as male and
female pairs, one with its mouth open and the
other with its jaws clenched. While they do not
have spheres in their mouths, Okinawans
believe that the clenched jaw of one repels
bad luck, and the open mouth of the
other attracts good fortune.






SHISA

MASTERS

Today, shisa can be seen almost everywhere in the Ryukyu Archipelago.

They come in all shapes and sizes; and while many traditional
examples are quite fierce and intimidating, others have
humorous facial expressions and designs.

Modern day Okinawan shisa are made of many different materials and
their construction has become something of an art form. Ceramic roof
shisa were first produced in a district of Naha City called Tsuboya (an area
famous for its potters) in 1889. During this period, all ceramic shisa were
of the unglazed variety (called arayachi). Glazed shisa (known as joyachi)
didn’t begin appearing until after WWII and were souvenirs favored by
visiting U.S. military personnel. Plaster shisa made by specialized artisans
known as muchizeku began to adorn Okinawan tiled rooftops during the
turn of the century.

Out of all the different types, ceramic shisa are probably the most popular
among tourists, and many of them are still made using a technique called
tebineriseikei, where the figure is built by hand. Each component of the medium-
to large-sized shisa (comprised of the head, body, legs and tail) is still made
separately on a potter’s wheel, then assembled to complete the figure before
firing. The late Joga Shima is popularly recognized as the greatest producer of ce-
ramic shisa. His works can still be found guarding prominent public places such
as Naminoue Shrine and exhibited in both the Naha City Traditional Crafts
Museum and the Okinawa Prefectural Museum.

Regardless of legends and superstition, shisa still make
superb souvenirs from Okinawa to take back home

and give as gifts to family and friends, as it is believed
that both the goodwill and fortuitous luck of the gift-giver

is transferred to the recipient. And, who knows, if the
recipient happens to live near the ocean, and a sea dragon

decides to invade their town, a pair of lion dogs from
the Ryukyu Islands may come in handy. lov
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FITNESS + FUN

On Final Approacn to..

.the Futenma Flight Line Fair!

This is your pilot speaking, please fasten your safety belts as we're
about to arrive at a destination that offers fun for the whole family—
the Futenma Flight Line Fair! Gather your family and friends and
enjoy two full days of festival fun on Saturday, May 9 and Sunday,
May 10 from 1 to 9 p.m. both days.

Festivalgoers can expect all their festival food favorites—
including Island Grindz with their classic Hawaiian plate lunches,
La Cocina with scrumptious tacos and burritos, sizzling-hot patties
from Bulldogs Burgers, 305 Latin Bistro’s Miami-inspired goodness,
cheesy pizzas from the MCCS Pizza trailer and savory, smoked meats
from Hickory House All American BBQ. Kanpai Lounge will also be
selling adult beverages for patrons 20 years of age or older.

The Flight Line Fair will also feature exciting LIVE entertainment,

Fun Land rides, military aircraft and vehicle static displays and much
more! This year’s headliner is American rock band Third Eye Blind
performing on Saturday at 7 p.m. In addition, fireworks will light up
the sky at 8:1S5 p.m. on Saturday, and on Sunday, motor-enthusiasts
should keep their eyes peeled for the car show featuring some sweet
souped-up Japanese domestics (and more).

Futenma Flight Line Fair is FREE and open to DoD ID card
holders, Japanese and American citizens. Access to the festival will be
via Gate 1 for Japanese citizens and non-DoD personnel and Gate 3
for DoD ID card holders only (escorts not authorized at this gate);
please come prepared with picture ID that shows citizenship. For
more information, including the entertainment schedule, visit www.
okinawa.usmc-mccs.org/festivals. lov

Magic 10-Miler

Run the Futenma Flight Line!

Whether running has always been your preferred method of staying
in shape or you’ve been working diligently on your long-distance
runs...it is time to fully break in those new running shoes and sign
up for the Magic 10-Miler!

Competitors are given the once-a-year opportunity to run on
the runway, offering a truly “magical” experience of a lifetime. This
event takes place on Sunday, May 10 at 7 a.m., giving runners a
chance to bask in the early morning light and take in the view of
the military static displays following the perimeter of the MCAS
Futenma fence line before working their way back to the finish line.

The race is open to all participants 16 years and older with awards
given to first, second and third place individuals in each category.
Those interested in experiencing the Magic 10-Miler can regis-
ter via Eventbrite for $50 (or for $10 without the t-shirt or medal),
SOFA personnel must register by May 6 (11:30 p.m.) and non-SOFA
personnel by April 29 (11:30 p.m.). For more information on the
event, visit www.okinawa.usmc-mccs.org/adultsports or facebook.com/
mccsokinawa.semperfit. If you have any questions, email adultsports@
okinawa.usmc-mccs.org or call 636-2672. lo
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Kinser Powerlifting Competition

Do You Have What It Takes?

Attention! We are interrupting your workout
to bring you a very important message: the
Camp Kinser Powerlifting Competition is
back! If you love to feel the burn of carrying
kilos on kilos to push your mental limits to
the max when powerlifting, then stake your
strength on Sunday, June 7.

This event is open to all personnel island
wide, 16 and older, and will be held at Surfside
on Camp Kinser. Register via Eventbrite for
$50 per person by Wednesday, June 3 (11:30

a.m.). The Kinser Powerlifting Competition
adheres to International Powerlifting
Federation (IPF) rules, which can be found
at powerlifting.sport under the “Rules” tab.
Awards will be given to 1st, 2nd and 3rd place
categories separated by gender and weight.
For more information about this com-
petition, call 637-1869. For more on other
Semper Fit Adult Sports offerings, visit www.
okinawa.usmc-mccs.org/adultsports or email
adultsports@okinawa.usmc-mccs.org. 1o

May is Physical Fitness Month

Get Up, Get Moving, Get Healthy!

During the month of May, National Physical
Fitness and Sports Month is commemorated
nationwide to promote the benefits of
physical activity. This month, MCCS Health
Promotion will be celebrating National
Physical Fitness Month by encouraging

the military community on Okinawa to get
moving and explore the many ways to stay
active throughout the island.

MCCS Semper Fit Fitness Centers on
Camps Kinser, Foster, Courtney, Hansen,
Schwab and MCAS Futenma will also be
highlighting a myriad of resources and
programs available to help patrons build
healthy, sustainable fitness habits.

Whether you're looking to try a new
workout, improve your fitness routine or
simply find motivation to stay active, Physical

Fitness Month is a great time to get started.
Participants can discover a variety of group
fitness classes, learn practical wellness tips
through Health Promotion’s Facebook page
and take part in weekly themed activities
designed to promote strength, endurance and
overall well-being.

Open to all base patrons ages 18 and
older, this month-long initiative aims to raise
awareness about the powerful benefits of
regular physical activity and the many FREE
resources available. Stop by your local Semper
Fit Fitness Center or follow Health Promo-
tion online to learn how you can take part in
the celebration of movement and health this
May. To find out more, visit www.okinawa.
usmc-mecs.org/ healthpromotion. lou

FITNESS + FUN

Your
Active Summer
Starts Here

Physical Activity Challenge

Kickstart your summer with
movement and motivation! Join
MCCS Health Promotion on their
Physical Activity Challenge, an
invitation to stay active, build healthy
habits and discover the many ways
physical activity can support overall
health and well-being as well as learn
strategies to stay consistent.

Whether you enjoy walking,
running, strength training or group
fitness classes, participants looking
to stay motivated and connect with
others working towards a healthier
lifestyle will track their physical
activity from June 1 to 14. Up to
the challenge? Make sure to follow
facebook.com/mccsokinawa.semperfit
for fitness resources, encouragement
and more.

This event is FREE and open to
all with base access; prizes will be
awarded. Registration opens May 4.
For more information on this and ad-
ditional Health Promotion offerings,
visit www.okinawa.usmc-mecs.org/
healthpromotion. lov
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Tsunami Scuba Memorial Day Expo

Prep for Summer Diving Season

Okinawa is known for its vibrant azure waters filled with colorful coral
and sea creatures of all kinds. Since your arrival on the island, has the
deep blue sea hooked you with its beautiful allure? Diving through
Okinawa’s picturesque underwater scenery is not only therapeutic, but
also a great way to make new friends as it opens a brand-new world!

To ensure that you're prepared for the upcoming diving season, make
sure you attend Tsunami Scuba’s largest event of the year—the Memorial
Day Expo held May 22-28.

On May 22, there will be a special meet-and-greet event at Ocean
Breeze on Camp Foster from 6:30 to 8:30 p.m. Speak with brand
representatives from industry leading companies such as ScubaPro,
Huish Outdoors (Atomic, Zeagle and Bare), Head USA/Aqualung-
APEKS, XS Scuba, PADI and PowerGX (Triggerfish Dive Propulsion
Vehicles). These industry professionals will also offer product

demonstrations and educational seminars where you can ask questions
and learn all you need to know about which gear suits you best. In
addition, attending the meet-and-greet event will grant you early access
(6:30 am.) on the first day of the sale starting May 23 at 7 a.m.!

During the sale, Tsunami Scuba centers island wide will be offering
15% OFF all in-stock retail items (excluding education materials), daily
specials announced via Facebook the day prior and door prizes each day.

If you're a diver or interested in diving—you certainly don’t want to
miss this event. So, get ready to shop ‘til you drop at Tsunami Scuba! For
more information on the Tsunami Scuba Memorial Day Expo, call 645-
4206. For locations, hours of operation and more, visit www.okinawa.
usmc-mecs.org/scuba. Follow their Facebook page for updated informa-
tion and promotions at facebook.com/mccsokinawa.scuba. o

South Korea

Labor Day Getaway

Famous for the fermented goodness that is kimchi, smashing global charts with catchy K-Pop

music and leading the way in aging gracefully with “glass skin,” Korea is just one short flight

away from Okinawa! Besides the endless communal meals of Korean barbecue you'll devour
and the bustling city life of Seoul, the country offers vibrant culture, beautiful scenery and deep
history. Does all this sound enticing for you to visit? Well then, sign up for the South Korea

Labor Day Getaway with MCCS Tours+!

Enjoy a hassle-free experience complete with an MCCS Tour Guide, round-trip airfare,
accommodations at Dragon Hill Lodge, a DMZ Tour and a Seoul City Tour. The Dragon
Hill Lodge is an American-style resort in downtown Seoul, perfect for easy access to public

transportation including subways, buses and taxis. If you're a history buff or just a traveler who

loves cultural experiences, the tour of the Korean Demilitarized Zone—established in 1953

as a 2.5 mile wide, 160-mile-long buffer zone to separate North and South Korea—will pique

your interest. Travel stress-free when you let us take care of you. The tour kicks off September 4

and runs until September 8; deadline to register is July 10.

MCCS Tours+ offers both local and international tours throughout Okinawa, mainland
Japan, Indonesia, Taiwan, Thailand, Vietnam and much more. For more information about the

South Korea Labor Day Getaway, visit www.okinawa.usmc-mccs.org/tours, call 646-3502, email

tours@okinawa.usmc-mecs.org, or come on down to one of their office locations. oL
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Military Spouse /
Appreciation Celebration

With Marine Corps Family Team Building

Sometimes, appreciation can come in the form of a simple “thank you.” It could
also include a night off enjoying great music and connecting with friends. One
thing is for certain—military spouses deserve appreciation and celebration!

Military spouses play an essential role in the military community, supporting
their service members while balancing family, careers and the unique challenges
of military life. In recognition of their resilience and dedication, Marine Corps
Family Team Building (MCFTB) invites military spouses across Okinawa to
attend the 2nd Annual Military Spouse Appreciation Celebration.

This special evening is designed to give spouses a well-deserved break and
an opportunity to relax, connect and celebrate alongside fellow members of the
military spouse community on Okinawa. Attendees are encouraged to embrace
the theme by dressing in their best 90s throwback attire and enjoy a fun-filled
night of music, games, crafts and dancing,

The celebration will take place on Friday, May 8 from 7 to 9:30 p.m. at
the Butler Officers’ Club on Plaza Housing. Guests can look forward to light
refreshments, interactive activities and opportunities to connect with MCCS
resources that support military families throughout their time on Okinawa.

This event is open to all military spouses, over 18 years old, with base access.
Whether you are new to the island or have been part of the community for years,
the evening offers a welcoming space to unwind, build friendships and celebrate
the incredible contributions of military spouses.

Let us extend a warm thank you for all the hard work you do for your family,
service members and the mission! Although spouses may not necessarily be the
service members dressed in uniform, you're still serving the community through
all your efforts. And for those stationed on Okinawa, your resiliency extends
overseas being away from the comfort of your home, friends and families.

To reserve a slot, register online via Eventbrite. For questions or special
accommodation requests, please email MCFTBOkinawa@okinawa.usmc-mccs.org
or call 098-970-7806. For more information on other offerings from MCFTB,
visit www.okinawa.usme-mecs.org/mcftb. 1o
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Give Back to Yourse

The Strategic Advantage of Volunteering

When one thinks of volunteering, people
who lend a hand, lift others up and

quietly help make the world a better place,
are what immediately comes to mind.
Whether they’re picking up trash on the
beach, mentoring a student or organizing
a food drive—the external impact
volunteers have is undeniable, but so is the
internal impact.

Volunteering is a powerful personal devel-
opment tool that provides a sense of purpose,
enhances mental and physical health, boosts
self-confidence, fosters deep social connec-
tions and strengthens career development.

In today’s economic climate, competi-
tion for employment is stronger than ever.
Across industries, employers are seeking
candidates who not only meet baseline
qualifications, but who also demonstrate

initiative, adaptability, leadership and a
commitment to service. Volunteering pro-
vides real-world challenges, opportunities
and experiences that translate directly into
the workplace and can easily set a candi-
date apart from others.

For military spouses, volunteering also
allows the opportunity to fill employment
gaps. For transitioning service members,
volunteering can also strengthen the shift
between careers. Rather than remaining
idle during uncertain periods, individuals
who choose to volunteer can continue to
build momentum, expand networks and
maintain relevance while also giving back
to their community.

On military installations, volunteer pro-
grams contribute to mission readiness and
resilience, while also fostering connections

among service members, families and local
communities. These initiatives directly
support local nonprofits, schools and civic
programs, strengthening the broader com-
munity on Okinawa.

To find a wide variety of meaningful
volunteer opportunities that will positively
impact the military community, enhance
the well-being of Marines and their fam-
ilies as well as build competitive career
skills for yourself, visit www.okinawa.usmc-
mccs.org/volunteer.

For more information, contact your
Volunteer Program manager at 645-1575
or mcbb_volunteer@usmec.mil. Their job is
to place individuals into service roles, con-
nect talent with opportunity, purpose with
action and service with growth. loL
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Family
Member
Employment
Assistance
Program

LinkedIn Workshop

Are you on the hunt for a new job?
Preparing to PCS back stateside and
get into the job market? The Family
Member Employment Assistance Pro-
gram (FMEAP) has got you covered
with career readiness tools, resources
and services tailored to job-seek-

ing members of the community, to
include military spouses, military
dependents, active-duty members,
contractors and DoD civilians.

If you're looking to optimize Linke-
dIn, they have a monthly workshop
offered virtually via Microsoft Teams
to help improve the quality of the in-
formation displayed on your LinkedIn
page. The upcoming workshop will be
on Thursday, May 14 from 11 a.m. to
1 p.m. Follow up one-on-one appoint-
ments with an FMEAP representative
are also available either in person at
the FMEAP office (Foster Library,
2nd floor, room #15) or virtually.

For more information about the
Family Member Employment Assis-
tance Program and all their offerings,
email mcbb_fmeap@usmc.mil, call
645-5074 or visit www.okinawa.usmec-
mccs.org/fmeap. lo
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MARINES + FAMILIES

nvestin Your Future

Education & Employment Workshop

As amilitary spouse stationed overseas, support-
ing their family and service member can be chal-
lenging, especially when juggling these duties
with higher education and career goals. Tiffany
Angle, a military spouse on Okinawa, is up to
these challenges with the support of the MCCS
Voluntary Education Program.

“Ifelt a deep desire to invest not only in my
present circumstances, but in my future. I visited
the MCCS Education Center on Camp Foster
seeking guidance, and what I found was encour-
agement, clarity and belief in my potential. ..asa
mother of three with a full and busy household,
I'wanted a career that would allow me to remain
present in my children’s lives. Pursuing higher
education became the bridge between personal

tulfillment and professional flexibility,” she stated.

“The [MCCS Voluntary Education Program]
provided exceptional support throughout my
journey. From my first phone call to in-person
visits and ongoing email correspondence, the
staff was welcoming, knowledgeable and genu-
inely invested in my success.”

“They guided me through available resources,
discussed my goals with care, and helped me
understand the range of educational pathways.
What stood out most was their openness; no
question was ever dismissed. If they did not
immediately have an answer, they took the time

to find one. That level of dedication made a
significant difference in my confidence and deci-
sion-making,” she continued.

When asked what advice she would give
to other military spouses on Okinawa who are
considering starting or continuing their edu-
cation she shared, “My advice would be this: if
the thought of returning to school continues to
surface in your mind, explore it seriously. . .life
will always bring unexpected moments, but with
strong time management and commitment, it is
absolutely attainable.”

‘Want to learn more about how education,
experience, and personal skills can connect to
real-world career opportunities? Attend the
Education & Employment Workshop on Tues-
day, June 2, from 9 to 11 a.m. at Ocean Breeze
on Camp Foster. Participants will hear from
representatives of the Voluntary Education Pro-
gram, Family Member Employment Assistance
Program and the Volunteer Program, who will
share information about education pathways,
professional development resources and ways
to build valuable experience while on Okinawa
that can strengthen future career prospects. For
more information on the Education & Employ-
ment Workshop and the Education Centers
across the island, visit www.okinawa.usmc-mccs.
org/education. |o
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DINING + ENTERTAINMENT

Mother's Day
Brunches..

..Because SHE Deserves the Best

Your mom is your rock, your foundation, your strength and
your greatest champion. She brought you into this world,
stayed up nights with you when you were sick, helped you with
homework and put a bandage on your “boo-boos.”

In honor of mom, we celebrate her beauty, grace and
sacrifice each year in May as a special token of gratitude for
all that she did—and continues to do—for us. On Sunday,
May 10, give mom the morning off and take her to an MCCS
Club or Restaurant for a special Mother’s Day Buffet featuring
an abundant selection of brunch favorites, chef-prepared
specialties, sweet desserts and a festive MOM-mosa & Bellini
Station to toast the occasion....it’s the least that you can do!

Festivities will take place at the Butler Officers’ Club on Plaza
Housing (645-7530), Tengan Castle on Camp Courtney (622-
9413) and Surfside on Camp Kinser (637-3137). Prices are
$21.95 for adults and teens, $10.95 for children 5-11 and FREE
for children under five. Reservations are required for all brunches
and are available via Eventbrite.

Last but not least, Taiyo Steakhouse will also be making
Mother’s Day a day to savor with & la carte brunch service from
7 am. to 2:30 p.m. with available balcony seating (weather
permitting) and a la carte dinner service from S to 9 p.m. with
flowers for moms and an extra-special dessert—Mum’s Apple
Pie & Ice Cream! Reservations are recommended for the brunch
service and required for the dinner service.

All events are subject to change. For more information on
Mother’s Day events at MCCS Clubs and Restaurants, visit
www.okinawa.usmc-mccs.org/clubs. 1o
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Let’s Give ‘'Em Something

to Taco ‘Bout

Buffets at the Clubs

Get ready for a fiesta of bold flavors at
participating MCCS Clubs and Restaurants!
Join us for a festive build-your-own taco buffet
featuring seasoned beef and grilled chicken,
along with fresh toppings, vibrant salsas,
homestyle chips and flavorful sides. Don’t miss
our Shrimp Fajita Action Station! Round out
your feast with sweet treats, including caramel
flan and warm cinnamon sugar sopapillas
(fried pastries) with honey, plus other festive
desserts the whole family will love.

Bring your appetite, build your own tacos,

celebrate bold flavors on Tuesday, May 5 from
11 a.m. to 2 p.m. at Tengan Castle on Camp
Courtney, Ocean Breeze on Camp Foster,
Habu Pit on MCAS Futenma and Surfside on
Camp Kinser! Buffets are $14.95 for adults
and teens, $8.50 for children 5-11 and FREE
for children under S.

It’s going to be a taco celebration you
won’t want to miss! For more information on
this and other offerings at MCCS clubs and
restaurants, visit www.okinawa.usmc-mccs.

org/clubs. o

May the Fourth...

..Be with You!

Dust off that ‘trooper helmet and gather your
blasters for the May the Fourth Family Trivia
& Costume event at the Globe & Anchor,
inside Ocean Breeze on Camp Foster, on May
4 from S to 9 p.m. This event will offer fun for
all ages whether you're a Luke-fan, like Vador,
are gaa-gaa for Grogu and Din or are even a
fan of Count Dooku!

The evening will feature themed music and
Episodes III and IX on the projector, trivia
contests (with prizes for 1st, 2nd and 3rd

place) as well as a costume contest. Prizes will
be awarded for the best adult costume, the
best kid’s costume and best family ensemble.
Food and beverages will be available from the
Globe & Anchor menu.

The May the Fourth Family Trivia & Cos-
tume event is open to everyone island wide
with base access. To learn more about this
event, call Ocean Breeze at 645-3666 or visit
them online at www.okinawa.usmc-mccs.org/
oceanbreeze. |oL

DINING + ENTERTAINMENT

Now Open
Inside The Palms

Marines and Sailors stationed on
Camp Hansen can now enjoy a juicy
burger, a cheesy pizza, some flavorful
tacos or grab-and-go goodies because
The Palms has not one, not two or
three, but four new MCCS offerings!
That’s right. .. Bulldogs Burgers,

Shisa Pizza, La Cocina and a Service
Station are now open. Their hours of
operation will be Sunday to Thursday
from 11 a.m. to 9 p.m. and Friday and
Saturday from 11 a.m. to 10 p.m.

You may have tried our fast-casual
dining options at other base locations
but if you're curious about the
Service Station you’ll find grab-n-go
bites, snacks, drinks and more! Hours
of operation will be weekdays from
6 a.m. to 9 p.m. and weekends from
8 am. to 9 p.m.

Additional offerings at The Palms
include Bonsai Coffee, Tradewinds
restaurant as well as Enlisted, SNCO
and Officers’ Lounges. For full
menus, additional hours of operation
and phone numbers, visit www.okina-
wa.usmc-mccs.org/thepalms. lo
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Location

3-3-4 Makishi 1F
Naha City

Hours of Operation

Sunday-Thursday
1Tam.-11p.m.

Friday-Saturday
11 a.m.-midnight

Instagram
@mexicola_okinawa

Phone Number
050-2030-7500

- RINCON DE LA

Just oft Heiwa Dori—one of the popular covered
shopping streets in the heart of Naha City—lies
the newest Mexican establishment, EL RINCON
DE LA MEXICOLA. Caution...you may feel like
you've magically transported back to your favorite
restaurant on the other side of the world once you
step foot inside the expansive 3,500 sq ft space. The
interior features ample seating including an indoor
bar with high-top tables, family-sized tables and
booths, while the exterior offers an outdoor MEZ-
CALERIA (bar)—a perfect stop for those enjoying
Naha’s nightlife—a walk-up window for those on-
the-go, plus adjacent terraces on either side of the
restaurant for pet-friendly al fresco dining.

Mexican culture is celebrated throughout the
space with vibrant folk-art murals, light fixtures
made of sombreros and maracas as well as colorful
beaded curtains that make for the perfect backdrop
for your photos! In lieu of an irasshaimase, the staff
greets you with a friendly hola that along with the
vibrant Latin music warmly welcomes you into this
rincén (corner) of the city.

You may be wondering...what is a Mexicola?
The restaurant’s name is an ode to their signature
craft cola, made with natural ingredients includ-
ing Okinawan turmeric, kola nuts, Timur pepper,
passion pepper and organic sugar. This earthy and
refreshing drink is bottled in house, garnished with
a shikuwasa (Okinawan citrus) wedge and pairs per-
tectly with your meal; spice lovers should give the
Crazy Hot version (enhanced with Okinawan chili
peppers) a try!

Now onto the good stuff, the food. EL RINCON
DE LA MEXICOLA has multiple menus, including
a weekday menu featuring lighter dishes, two course
menus that allow patrons to explore more flavors
through numerous smaller dishes, a kid’s menu with
milder dishes tailored to their palate, a grand dinner

RESTAURANT REVIEW

-XICOLA

Mexican Cuisine in the Heart of Naha

Text by: Laura Pita | Photography by: Mia Cox

menu (available on weeknights and weekends) as
well as an extensive drinks menu.

For a starter, we highly recommend the shareable
Guacamole Fresco—a mix of avocado, jalapenos,
tomatoes, red onion and cilantro—made tableside
and served with housemade chips. For your main
dish, you can’t go wrong with a plate of street tacos,
with options including the battered and fried Baja
Fish, the Pollo Adobado (seasoned chicken) topped
with mango pico de gallo, the Pastor topped with
Okinawan pineapple, the Carne Asada topped with
island peppers and the Barbacoa de Cordero (slow-
cooked lamb) with a salsa made with kérégasii (Oki-
nawan chilies steeped in awamori rice liquor).

“We wanted to infuse some Okinawa essence
into our Mexican dishes, creating a perfect balance
for locals and tourists alike,” shared Honoka Saka-
moto, representative of HUGE Co., Ltd.

The sizzling fajitas are a crowd favorite with pro-
tein options including chicken, pork, beef and spicy
shrimp—marinated in herbs and spices then grilled
over charcoal for a delicious and smoky flavor—
served alongside veggies. The best part? They come
with a tableside show! The contents of the hot cast
iron skillet are flambéed before your eyes and can be
enjoyed wrapped in a warm masa tortilla, made from
scratch, and stamped with the restaurant’s logo.

Finish off your meal with some light, golden and
crispy churros (fried pastries) dusted with cinnamon
sugar, served with a caramel dipping sauce and a
scoop of vanilla ice cream topped with a berry sauce.
But trust us when we say...you can’t go wrong with
any of their desserts.

Whether you’ve been looking for a new date
night spot, a place to celebrate with your family
or get together with a large group of friends,
look no further than EL RINCON DE LA
MEXICOLA in Naha. oL
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KIDS + PARENTS

Batter-Up 1or..

..Youth Baseball & Softball Registration

Children nowadays are being raised in a time of instant gratification
and non-stop mental stimulation from smartphones, social media
and video games. This makes participating in youth sports even
more important now than ever before. Organized sports provide
invaluable life lessons along with healthy outdoor activity and are a
great way to build friendships, self-esteem and a sense of communi-
ty—in the real world.

Baseball and softball teach players things like patience, focus,
linear thinking and teamwork as well as how to learn from mistakes

and even failing. They are also equal opportunity sports because
they do not require players to be tall, powerful, fast or agile, which
is good news because Semper Fit Youth Sports encourages and
supports the participation of individuals of all abilities!

Baseball and softball practices will begin on July 14, with the sea-
son’s opening scheduled for July 25. Each team will play games once
or twice a week on Camps Courtney, McTureous, Lester, Foster,
Kinser or MCAS Futenma, with the season ending on October 3.
Team-specific schedules will be announced by individual coaches. ot

Trikids, Minikids and Women's Only Kinser Triathlon

Triple the Fun!

Running, swimming and biking are classic endurance sports. When combined, it be-
comes triple the fun. Ready to splash, pedal and race to the finish line? Join the Trikids,
Minikids and Women'’s Only Kinser Triathlon! This year marks the 14th annual race and
will be held rain or shine on Saturday, May 16; check-in begins at 6 a.m. This is a fun-fo-

cused, non-competitive event.

Age groups are broken down by TriKids Race, for those ages 7 through 14 years old,
Women'’s Only Race for those 13 and older and Minikids Race for those ages ¢ years old
and younger. Age is determined as of January 1, 2026. Registration opens on May 1 (7:30
a.m.) and closes May 13 (11:59 p.m.) for both SOFA and non-SOFA participants. To

secure your spot, register via Eventbrite.

Participants who are 15 years of age and under will participate in a swim test prior to

entering the water. Swimmers that have not passed the 2026 MCCS swim test must do

so before the race, or they must wear a Coast Guard approved life jacket for the swim
portion of the race. Life jackets will be on hand if needed. Non-swimmers may still take
part in the triathlon. They will wait at the swim finish line and then be allowed to start the
running portion from the swim start 10-seconds after the last swimmer has completed the

swim portion of the race.

For more information, visit www.okinawa.usmc—mccs.org/ aquatics or email mccsaquat-

ics@okinawa.usme-mccs.org. loL
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Parents in Uniform Brief

Helping You and Your Most Precious Gift

The New Parent Support Program (NPSP)
offers a small, group-based brief once a month
for expecting families, recommended during
the early stages of pregnancy. The profes-
sionals at NPSP will educate participants

on various Marine Corps policies including
obtaining your baby’s birth certificate through
the U.S. consulate, housing information, legal
requirements, on-island childcare options,
DEERS enrollment as well as other family
readiness issues. Although it may seem like a

lot, the NPSP team is here to answer questions
and help guide you with their extensive list of
services and information about community
resources that are available for FREE.

Parents in Uniform classes take place once
a month at the WestPac Inn Conference Room
on Camp Foster. Registration is required for
all NPSP services. For more information, visit
www.okinawa.usmc-mccs.org/npsp, call 645-
0396 or email npspokinawa@usmc.mil. 1oL

Fun Under the Sun

..Memorial Day Pool Bashes

Summer is just around the corner and that can
only mean one thing...beach and pool season
is near! It’s time to bring out the swimsuits,
pack the sunscreen and dust off the beach

gear. The end of May also marks the opening
of MCCS Aquatic Centers around the island
with Futenma, Plaza Housing, McTureous and
Hansen re-opening for the summer season

on May 1 (Plaza) and May 21 (Kinser, Futen-
ma and McTureous). However, we are sad to
inform that the Foster Aquatic Center is still
under construction and will remain closed until
further notice.

at...

Join us on Monday, May 25 from noon to 3
p-m. at one of our Memorial Day Pool Bashes,
taking place at all open MCCS Aquatic Cen-
ters island wide. Don’t miss out on the FREE
food and drinks (while supplies last) as well
as DJ entertainment!

For more information on Memorial Day
Pool Bashes and other MCCS Aquatics
offerings, visit www.okinawa.usmc-mccs.org/
aquatics or follow facebook.com/mccsokinawa.
aquatics for up-to-date information. lot

KIDS + PARENTS

NPSP & U.S.
Consulate

Birth Certificates Abroad

Welcoming a bundle of joy is a
journey filled with a wide range of
emotions. For service members and
their family members overseas, there
are additional aspects to consider
including navigating the birth regis-
tration process through the U.S. Con-
sulate. This includes registering for a
MyTravelGov account, filling out the
electronic Consular Report of Birth
Abroad (eCRBA), paying the $100
tee, scheduling an in-person interview
appointment and applying for a tourist
passport (if interested).

It can be a daunting process, but
the New Parent Support Program
(NPSP) is here to lend a hand! At
their Parents in Uniform Brief, expect-
ing parents will receive guidance that
will demystify the many steps of the
birth registration process on Okinawa.

To register for the upcoming brief
or for any additional information, call
645-0396 or email npspokinawa@usmc.
mil. To see the schedule on upcoming
Parents in Uniform briefs, visit www.
okinawa.usme-mccs.org/npsp. lor
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SERVICES

Typnoon Motors May Sales

Laser Alignment, Subwoofers and More!

Rainy season not only marks the transition
from spring to summer on Okinawa, it can
also be especially challenging for your ride,
as wet conditions make it more difficult to
navigate Route 8.

No need to fear! Typhoon Motors on
Camp Hansen will be holding their Drive
Straight Special offering 20% OFF four-
wheel laser alignment throughout the
month. Not only will laser alignment give
your tires a longer life and keep you safer on
the road, telling your buddies that your car’s
tires are aligned by lasers just sounds really

cool. As an added bonus, properly aligned
tires give your car a smoother, straighter
ride and it even enhances handling.

In addition to their Drive Straight Spe-
cial, Typhoon Motors will be offering addi-
tional promotions for Memorial Day. From
May 25 to 27, all locations will be offering
$1 Lift and Stall Rentals for those that are
into automotive DIY. There’s nothing like
spending an afternoon tinkering with your
pride and joy, especially with access to lifts
and some of the best tools and equipment
available (not to mention valuable advice

from knowledgeable staff members on their
proper use).

Typhoon Motors on Camps Foster and
Kinser will also be holding a Memorial Day
Audio Special—oftering 20% OFF all sub-
woofers May 25-31, so that your ride’s audio
system is also ready for a season of Okinawa
adventuring.

For more information on these special
deals and other Typhoon Motors offerings,
visit them online at www.okinawa.usmc-mccs.
org/typhoonmotors. lo
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SERVICES

-arn Your Independence

Get Licensed to Drive on Okinawa

Are you tired of having good ol’ mom or pop drive you to American
Village? Wouldn't it be great to meet up with friends in-person whenever
you so please? All this, and much, much more is possible after earning
your SOFA driver’s permit with the MCCS Driver Education Program.

The Driver Education Program is tailored to aid active-duty person-
nel and families stationed on Okinawa with their POV licensing needs.
This program features American Driver and Traffic Safety Education
Association (ADTSEA)/AAA certified courses which includes 39 hours
of classroom instruction and six hours of behind-the-wheel instruction
for those in need. Students who complete the Driver Education Program
will receive their SOFA driver’s permit in Japan.

First-time driver classes—open to adult/teen students ages 16 or
older—run Monday-Friday from s to 8 p.m. and active-duty courses

run from Monday to Friday, 8 a.m. to 4 p.m. For more information on
refresher courses, including days and times, contact the program directly
as classes are scheduled based on student and instructor availability.

In-person classes are held on Camps Foster and Hansen, while be-
hind-the-wheel instruction takes place at both Camp Foster and Kadena
Air Base. Additionally, please note that students are required to have their
learner’s permit prior to scheduling their behind-the-wheel instruction,
and behind-the-wheel instruction is contingent on and also scheduled
based on student and instructor availability.

To find necessary registration forms and the full course schedule,
head to www.okinawa.usmc-mecs.org/drivereducation. For questions about
the Driver Education Program, email drivereducation@okinawa.usmc-
mecs.org or call 645-5823. 1oL

MCCS Arts and Cralts Centers

Designed by You

Have you been searching for options on how to beautifully frame the many works of art
you have been collecting? Then look no further because the Foster Arts and Crafts Frame
Shop has a plethora of frames to service your largest of large and smallest of small paint-

ings, photos, sketches and anything you desire to be framed!

Custom framing services are designed to fit a wide range of needs, from showcasing

artwork collected during your travels to displaying family photos or your child’s mas-

terpieces. The Foster Custom Shop specializes in unique gifts for military farewells and

welcome-aboards and every occasion in between including plaques, trophies, marble desk

bars and more.

In addition, Arts and Crafts Centers offer fine arts classes open to all skill levels, giving
you the tools and opportunity to create your own artwork. Knowledgeable staff is always

available to answer questions, provide expert guidance and offer friendly support to help

bring your ideas to life.

On top of all this, there are a wide variety of classes, including Clay Shisa and Ikebana,

as well as a Woodshop at Courtney Arts and Crafts, available to bring out your creativity.
And, if youre on the market to find the perfect gift for a creative friend or family member
then come browse the unique merchandise, including GoatGuns, Geeki Tikis and more!
For more information on classes, hours of operations, locations and more, visit www.
okinawa.usme-mecs.org/artsandcrafts or email artsandcrafts@okinawa.usme-mecs.org. lo
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Ah, the smell of freshly baked goods that lingers in the air is one that compels you

to find the source. But where to begin with the overwhelming options after stepping
foot inside? Praised for the quality of ingredients, attention to detail and their
delicious products, Okinawan and Japanese bakeries have mastered the science

of baked goods. With so many choices, here are our boulangerie (bakery) treats’
recommendations which include pastries, pan (breads) and kashi pan (snack breads)
to try while on Okinawa, crafted by local artisans.
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Sata Andagi

Deep-fried, golden brown and straight-up addictive,
satd andagi (Okinawan donuts) are dense, sweet and
crunchy. These humble donuts are symbolic to the island
prefecture and universally loved by all. As the dough
crisps up in the oil, the exterior cracks and leaves the
interior soft, akin to an old-fashioned donut, except much
better. Famed for its simplicity, sata andagi are sweetened
with kokuto (Okinawan brown sugar), but can be found in
a myriad of flavors such as coffee, black sesame, coconut,
beni imo (purple sweet potato) and more.




Zebra Pan

Loved by locals for its voluminous
size, Zebra Pan has been a fan favorite
since the 80s. Merging both the
Western peanut butter cream with
an Okinawan brown sugar paste, this
layered bread brings the best of both
worlds together. Sweet, dense and
larger than life, what’s not to love
about this timeless invention?

Nakayoshi Bread

Born in Ginowan City in 1951, Gushiken
Pan is a popular brand that prepares
packaged nostalgic Okinawan bread as
well as Japanese and Western sweets,
which can be found at local shops

and konbinis. Nakayoshi Bread is a
soft cocoa bread filled with a layer of
vanilla-flavored cream. Easily shareable
by its pre-partitioned rectangles, it’s
the perfect bread to eat on-the-go!
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Sausage Pan

A twist on the all-star favorite,

Sausage Pan is the upscale, sophisticated
older cousin of the hot dog. Sitting

in between the slit of fluffy buns, the
snappy sausage is oftentimes paired
with condiments like mayo and ketchup
as well as cheese or dusted with dried
herbs. Although it may look like a
regular hot dog, the Japanese version
will surely put you in a chokehold.

0
Pizza Toast

Inspired from the tried-and-true com-
fort of American pizza, this is not your
average slice of pie. Pizza Toast is highly
popular for a grab-n-go option and is
oftentimes found on café menus across
the nation. Made with bread, topped
with savory tomato sauce, cheese, meat,
seafood, vegetables and more, Pizza
Toast is an ode to a cultural icon.

Quiche

For the ultimate savory bite, quiche is
a fail-proof winner. Made with an egg-
custard base filled with ham, spinach,
cheese and more, then baked in a
flakey golden-brown crust, quiche is a
no-brainer when at a bakery looking
for a quick, satisfying fix that is both
healthy and indulgent. And at bakeries
throughout the country, there is no
skimping out on a hefty serving!

©
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AEON MALL Okinawa Rycom is one of the
largest shopping malls on Okinawa. We have
one major grocery and lifestyle store and more
than 220 specialty stores plus a cinema and food
court restaurants.

/7EON MALL

/EON MALL Okinawa Rycom

AEON MALL Specialty Stores 10:00~22:00 | Food Court 10:00~22:00 | Restaurant Area 11:00~23:00 | Grocery (AEON STYLE) 8:00~23:00

Featured Stores
W2 At

Paid Ad. No Federal endorsement of advertiser intended.
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and many more...
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~

We offer MILITARY DISCOUNT

[EE) Plesse show your MILITARY D checkaut

60+ stores offer military discounts. Check our stores out now.
*Subject to change without notice. *Cannot be combined with any other promotion offer.




Anko Butter Pan

A beloved Japanese staple, Anko
Butter Pan is made with soft bread
paired with a hefty spread of
smoothened or chunky anko (sweet
red bean paste) and a thick slice of
butter. The classic national spread
may seem unusual to the American
palate, however, the richness of the
butter and the thickness of the anko
paired with soft white bread is quite
addictive—especially when enjoyed
with black coffee or hot green tea.

Shokupan

This is not your ordinary white

bread, this is shokupan (milk bread).
Perfectly square, soft, wispy and
highly revered for its ability to elevate
your sandwiches, this bread is not to
be remiss while at a local bakery. Enjoy
the simple delight that is Japanese
milk bread to further elevate your
classic PB&J or savory tuna melts.

®

Melon Pan

Despite its name, Melon Pan does not
contain any traces of melon. The sweet
bread is named after its cookie dough top
layer that is scored in a grid-like pattern
which resembles a cantaloupe’s rind once
baked. Similar to the Mexican concha,
they are dipped in granulated sugar that
shimmers in the light but also offers a
crunchy bite to the soft buttery bread.
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Cinnamon Roll

Drizzled with a concoction

of cinnamon sugar icing,
cinnamon rolls are a sweet end
(or beginning) to the day. Easily
recognizable by their spiral
shape, the rolls are delicious by
themselves but marry perfectly
with milk. And, if by chance
you have been asked atatame
masu ka, to heat up your finest
selection, say hai, onegaishimasu

(yes, please)!

Dark Cherry
Danish

While the vessel of the Dark
Cherry Danish may be similar
to puff pastry, its flavor profile
is far from it. Stepping it up
anotch with tart morsels of
cherries, sugar and custard-
cream filling, this is one
open-faced confectionery

to add to your tray.

)

Croissant

Buttery, flakey and shaped like
a crescent moon, croissants
found throughout local
bakeries are light and airy.

The universally loved French
pastry is created by rolling
and folding dough and butter
to create layer after delicate
layer that becomes crispy,
crunchy and oh so comforting
when baked in the oven.

On Okinawa, the bakeries are fueled by local masters who work for the love of bread. And, for the best experience, we

recommend going as soon as your preferred bakery opens to get the hottest and freshest goods straight from the kitchen! ot

®

Hoppepan Maybe Bakery Puu Bakery Kaboten no Mise Nakasone

2-10-10 Uchima, 2-18-6 Chatan,
Urasoe, Okinawa 9o1-2121 Okinawa 904-0116

243-1 Tamagami, Chatan, 6-7-6 Goya,
Okinawa 904-0106 Okinawa, 904-0021
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Tuna & Avocado
Donburi

Serves Two

Ingredients:

1/2 lb. raw tuna, thinly sliced

1 avocado, cut into bite-sized cubes
1 sheet of nori (dried seaweed), cut into thin strips
2 bowls of steamed white rice
Marinade Mixture:

2 Thbsp. soy sauce

1 tsp. mirin (Japanese cooking wine)
Sauce:

1 Tbsp. soy sauce

1/3 tsp. wasabi paste

Method of Preparation

1. Marinate tuna slices in marinade mixture for at
least an hour in the refrigerator.

2. Place marinated tuna and diced avocado onrice.

3. Sprinkle nori strips over tuna and avocado.

4. Pour sauce over nori.

5. Servel

Okinawan Reversion

Some may wonder why quite a few
residents of this island prefecture
prefer calling themselves Uchindnchu,
or “Okinawans,” over being called
Japanese—even though they are very
much citizens of Japan. The reason
for this lies in the island’s past, and its
relationships with multiple cultures.
Okinawa was overseen by the
United States for 27 years after the
Battle of Okinawa until it was returned
to Japan on May 15, 1972. Before
reversion, the currency that was used
on the island wasn’t yen, but the U.S.
dollar. Automobiles drove on the right
side of the road (this was switched
to left-hand side six years later) and
people from mainland Japan needed to
pack their passport to travel here. Of
course, appropriate documentation and
vaccinations were also needed when
Okinawans traveled to mainland Japan.

Uchinaguchi Corner

English
May

Because of this unique situation, most
Okinawans were not treated as actual
citizens of the country during this period.
Even before the war, Okinawa had
only been an official part of Japan for a
relatively short time—until 1879, it was
a sovereign kingdom called “Ryukyu.”
Many aspects of the island’s traditional
culture show influences from several
neighboring nations including Thailand,
Vietnam, China, Japan, among others.
Modern Okinawan culture also shows
heavy influences from the United
States—especially in the central part
of the island where several military
installations still stand. Today, for quite
a few islanders, their culture still defines
their identity, just as it did during the days
of the Ryukyu Kingdom, and they wear
the title “Uchinanchu” with pride. loL

Japanese
Gogatsu

Uchinaguchi
Gun’ Gwachi
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ENJOY AN EXCLUSIVE EVENING AT

STEAK@,HOUSE

Featuring the Chef’s Tasting Menu—an elegant
six-course fine-dining experience with beverage pairings
crafted by Taiyo Steakhouse’s in-house mixologist

Available Thursdays with limited availability;

reservations required via email at MC@@CS
. . — . I _
mcestatyosteakhousereservations@okinawa.usme-mecs.org. MARINE CORPS 2"
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