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mensôre
“Welcome” to Okinawa Living

This month we will 
“celebrate” Halloween with 
costumes, masks, showers 
of Hershey’s, Meiji or 
Morinaga chocolates 
along with a healthy 
dose of chilly thrills and 
a sprinkling of costumes 
inspired by anime, Marvel, 
DC Comics and more.

Halloween is a relatively 
new phenomenon in Japan; 
and unlike stateside, this 
holiday is more about older 
“kids” purchasing or making 
costumes and gathering 
with friends for minor 
or major cosplay parties, 
parades and contests. 

In mainland Japan, 
the first major Halloween-themed festival was held at Tokyo Disneyland, and it grew year 
after year before escaping the Magic Kingdom and making its way into Japanese society. 
In recent years, larger and larger gatherings have been taking place in the Shibuya and 
Shinjuku districts of Tokyo. Since 2023, authorities have enacted many measures to curtail 
many of Shibuya's Halloween festivities. 

The history of Halloween on Okinawa is a bit longer than in mainland Japan and is 
probably more familiar to Americans. Due to a more substantial American presence in 
the form of military facilities, Halloween is more about younger children going door-to-
door gathering goodies. 

Looking for new “unique” costume ideas that’ll make your kids (or yourself) stand out 
at the annual Halloween party? Flip to p. 16 for a treatise on a few local mythical “things that 
go bump in the night” for some fun design concepts!

As always, we thank you for picking up this issue of Okinawa Living Magazine. Now, time 
to turn the page and let your <spooky> journey begin! !

Mike Daley
Editor-In-Chief
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feedback
from the ICE Program 
and Facebook

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. 

Mr. Gerald [Ulysse] and his team [at the Courtney 
Library] are very professional. I routinely use the 
3D Printer, check out books and participate in 
activities, and they help me and my family out 
every time. Great job!
—via ICE

Mr. Yuki [Inafuku] works at Ocean Breeze on 
Camp Foster, and he was our server the evening 
of August 20. He was extremely polite, attentive, 
checked on us often and always had a smile on 
his face. One of the best service experiences 
we’ve had. He deserves to be recognized for his 
efforts and care for his customers.
—via ICE

I want to recognize the entire MCCS Tours+ 
Team. Over the past couple of years, both Mr. 
Joe Groves and Mr. Chris Majewski provided 
exceptional Okinawa Battle Sites Tours for 
my unit. They inspired Marines, young and 
old, with their incredible knowledge and rich 
understanding of the island and its role in the 
Second World War. Joe went out of his way 
to send battle site tour information and guide 
materials to enhance the experience. Chris is 
a one-of-a-kind and irreplaceable tour guide. 
These gentlemen are treasures for the Marine 
Corps, III MEF and Okinawa. Their study of 
history and first-hand experience with hundreds 
of veterans is something that MCCS must reward 
and safeguard. Please know that you have a 
world-class tours team!
—via ICE

I returned from deployment recently and found 
that my vehicle needed some repairs. I headed 
over to Typhoon Motors on Camp Hansen where 
I met John [Musco]. John not only walked me 
through fixing the problem, he actually sat down 
and did more than half the work for me; showing 
me how to fix the problem should I encounter it 
again in the future. John, I appreciate you big-
time man!
—via ICE

John Goudey was our instructor for our [PADI] 
Open Water Certification. He exceeded all of our 
expectations and upheld the highest traditions 
of the Marine Corps. He is very patient with his 
students; understanding that some need more 
help on certain subjects or techniques than 
others. He was also very considerate about my 
trouble with equalizing my right ear throughout 
our dives. But, most importantly, he is very 
knowledgeable in his trade and does all that 
he can to pass that knowledge down to his 
students. Thanks for teaching us and showing us 
a world we’d have never seen without you.
—via ICE
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Show us your island adventures and favorite food finds!

@okilivingmag

@amberrrr_ann
Must be the season of the witch     “

@anuste.moon_of_okinawa
Siren spells stir the spooky seas

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

@anastasiyanee
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Kappa are malicious water imps 
of Japanese folklore that are re-
puted to inhabit lakes and rivers, 
they prey on children who fail to 
listen to their parents (this aspect 
of the kappa legend is prob-
ably the product of an inventive 
parent’s imagination). Although 
the description of a kappa varies 
from province to province, the 
general consensus is that they are 
the size of a 12-or 13-year-old child 
with a face that resembles a 
cross between a tiger and 
a monkey. They have 
shaggy bobbed hair and 

a saucer-shaped depression filled with 
river water on the apex of their head. The 
kappa’s body is covered with green and blue 
scales, with its webbed hands and feet ending 
in razor-sharp claws.

Popular Japanese legends state that kappa 
tend to be fond of cucumbers and enjoy sumo 
wrestling. However cute this may seem, they 
are also reputed for performing unspeakable 
acts on their victims—such as removing 
internal organs from their prey via pre-
existing orifices and using them in ways 
that would make Hannibal Lecter grin 
from ear to ear. Fortunately, kappa are 
also susceptible to bribery (usually 
with several cucumbers) and can 
sometimes be tricked into returning 
a bow, thereby spilling all the water 
from the bowl on their heads (the selfsame 
legends states that this causes the kappa to lose its 
supernatural strength).



There are many different forms of tengu in 
Japanese mythology—each with its own 

“rank.” Lower-echelon tengu are half-human-
half-avian creatures with long beaks, glittering 

eyes, the wings of a bird, in addition to 
the arms and legs of a human. Higher-
ranking tengu are a bit different. These 

creatures have long white hair, a red 
face with thick shaggy eyebrows and 

an unbelievably long nose. While these 
variants usually don’t have wings, they 

possess many supernatural powers and 
are usually pictured wearing the garb of 

a Shingon Buddhist mountain monk/
warriors called a yamabushi.

Although sometimes known for 
their mischievous acts, upper-echelon 

tengu are often represented as benign pro-
tectors and transmitters of supernatural 
powers. They are also known for some-

times taking on students, teaching them 
mystical martial arts and magic. Many 

Japanese legends state that the legendary 
martial artist and swordsman Yoshitsune 

Minamoto received training on Mount 
Kurama from Sojobo, the King of the Tengu.

One of the more popular yōkai 
in Japanese folklore, the kitsune is 
considered the embodiment of mis-
chief. It is said to be able to change form 
(oftentimes into humans) and in 
some cases cause travelers 
to lose their way on the most 
familiar path.  Known for living 
long periods (centuries, even), the 
kitsune is said to start growing extra tails  
after reaching 100 years of age. It is said that 
for each tail that the kitsune grows, it gains 
a new supernatural ability. A nine-tailed 
fox, known as “kyūbi no kitsune” in Japan, 
can be found in mythology throughout 
Asia and is considered the wisest and most 
powerful spirit.
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One of the more popular and bizarre 
yōkai in Japanese folklore is the 
rokurokubi. In older Japanese legends, 
the rokurokubi was also known as 
nukekubi (sort of a Japanese version 
of the mythical Headless Horseman 
of Sleepy Hollow sans horse). One 
big difference though—it wasn’t the 
body that you needed to be worried 
about. Nukekubi’s head would detach, 
float about of its own accord and enjoy 
late-night travelers as a snack. The more 
popular incarnation of the rokurokubi 
is a “person” whose neck stretches and 
extends to impossible lengths so that just 
the head follows you as you run away 
while the rest of the body lounges on 
a bench (a disturbing sight to witness 
during a late-evening jog in the park).

The Japanese version of the will ‘o the wisp 
or spirit fire, their name literally translates 

to “ball of fire.” The most popular stories 
of hinotama almost invariably involve vis-
its to cemeteries—as the apparitions are 

thought to be the souls of the dead that 
are still wandering the earth. It is thought 

that these balls of fire flitting between 
the headstones of graves indicated that 

a lost soul was visiting.
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Probably one of the most obscure yōkai out 
there, the nodeppō don’t lack in personality. Said 

to be found in the mountains 
of northern Japan, this creature 

looks like a cross between a 
badger and a flying squirrel. They’re 
known for swooping down from the 

trees at night and attaching themselves 
to their victim’s faces—like furry versions 

of our favorite face-hugger. They’re not out 
to lay eggs, however; they just want to suck all 

of your blood. For those wondering about 
this creature’s name, it comes from their 
ability to shoot bats out their mouths like 
bullets from a gun to blind prospective 

victims or attackers. “Wild Gun” indeed.

This yōkai wanders the snowy mountains 
during the dead of winter, luring travelers 
to an icy demise. And while the thought 
of freezing to death isn’t very attractive to 
many, the legend of the yuki-onna is actu-
ally more sad than scary.

Once upon a time during an 
especially harsh Japanese winter, a 
woodcutter and his partner were caught 
in a snowstorm as they returned from 
the deep forests. No longer able to see 
where they were stepping, they took 
shelter in a shack. As they slept, they 
were visited by the yuki-onna who stole 
the woodcutter’s partner’s breath, body 
heat and ultimately their life. The yuki-
onna, however, spared the life of the 
woodcutter. As she left, she made him 
promise never to mention the meeting 
with anyone or she would be forced to 
take his life.

As many years went passed, the woodcutter 
finally settled and took a wife, an exceedingly beauti-
ful woman with a  ghostly pale complexion. After 
many years of bliss, the woodcutter had a dream of 
that fateful night on the mountain and upon waking 
with tears in his eyes, told his wife about the suppos-
edly evil yōkai that had been kind enough to spare a 
simple man of meager means. She immediately burst 
into tears; and to the woodcutter’s dismay, began 
to glow a pale hue and revealed her true form—
the same creature who had promised to slay him. 
Although she had vowed to kill the woodcutter, she 
chose instead to take her own life and melted away, 
never to be seen again.
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Kijimunā, which are also 
referred to as akakanajiya, 
hukazokuku, bunagaya, 
kenkenjimuna, kideimuna 
and other names in various 
parts of the prefecture, are a 
common mythical creature 
recognized throughout the 
islands with the most popular 
legends identifying them as 
wood sprites. Many recognize 
kijimunā from the many 
statues and pictures found 
near the Okinawan theme 

park, Ryukyu Mura. Ryukyu Mura’s sprites are 
usually portrayed as a small, child-like entity 
around 4-feet tall garbed in a skirt or a loin cloth 
made of leaves with red hair and ears like an elf.

Kijimunā are believed to live exclusively 
among the tangled roots of banyan trees called 
gajyumaru. Although they are harmless in this 
incarnation, they are also considered notoriously 
mischievous—sort of like a gremlin. They 
enjoy eating fisheyes, are terrified of octopi and 
chickens and are thought to be the cause of 
kanashibari, or sleep paralysis.
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Southern Gems Tour

Vietnam 
Looking to explore the land of pho? Vietnam has everything from 
rich culture and history, stunning natural wonders, a vibrant street 
food scene and a fascinating blend of ancient temples and modern 
cities that will offer a unique Southeast Asian experience. All of this 
and more can be experienced during the brand-NEW Southern 
Gems Vietnam Tour with MCCS Tours+.

During the tour, explore Ho Chi Minh City—Vietnam’s most 
populous metropolis nestled in the southern region of the country 
and renowned as “the city that never sleeps.” For a taste of history, 
walk the Cu Chi Tunnels, an elaborate underground system used by 
soldiers during the Vietnam War, and the Mekong Delta, a region 
known for its beautiful landscapes, intricate networks of rivers and 

canals as well as distinct local culture. Finish off your time in south-
ern Vietnam with a relaxing tropical escape to Mui Ne Beach.

The Vietnam Southern Gems Tour is scheduled for January 16–
21, which includes roundtrip airfare, bus transportation, local tour 
fees, all meals stated in the itinerary, a tour guide, Vietnam travel visa 
and hotel accommodations with breakfast included in Ho Chi Minh 
City and Mui Ne Beach. Additionally, there will be extra attractions 
in Ho Chi Minh. Register at any Tours+ office by November 5. 

For more information, including pricing, call 646-3502, email 
tours@okinawa.usmc-mccs.org or visit www.okinawa.usmc-mccs.org/tours. 
For the latest updates, follow facebook.com/mccsokinawa.toursplus. !

Run the Futenma Flight Line!

MCAS Futenma Magic 10-Miler 

FITNESS + FUN

Whether you’ve been working your way to becoming a long-distance 
runner or running has always been your preferred method of staying 
in shape…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 
MCAS Futenma’s flight line, offering a truly “magical” experi-
ence of a lifetime. The race will take place on Sunday, October 5, 
beginning at 7 a.m., giving runners a chance to bask in the early 
morning light and take in the view of Futenma Flight Line Festi-
val’s military static display before following the perimeter of the 
fence line and 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. 

Check-ins for the Magic 10-Miler will be from 5 to 6:30 a.m. on 
the day of the race, with a mandatory brief for all participants at 
6:30 a.m. Those interested in experiencing the magic can register 
via Eventbrite for $50 by September 27 for Non-SOFA and Oc-
tober 2 for SOFA personnel. For more information on the event, 
visit www.okinawa.usmc-mccs.org/adultsports or follow facebook.
com/mccsokinawa.semperfit for updated information. If you have 
any questions, email adultsports@okinawa.usmc-mccs.org or call 
636-2672. !





FITNESS + FUN
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Step up and prove it—unleash your inner warrior by signing up for the 
ultimate test of strength, endurance and tactical skill, designed exclusively for 
active-duty fitness enthusiasts, and prove that you’re worthy of the title “ulti-
mate warrior athlete.” Whether you’re a powerlifter, runner, HIIT or CrossFit 
followers or an all-around athlete, this competition will challenge every facet 
of your training. 

The MCCS Health Promotion team is on a mission to find the most 
combat fit and combat-ready warrior athlete on Okinawa so they have put to-
gether a challenge that will test the endurance, strength, speed and cognitive 
skill, in order to find the very best of the best. If you’re an active-duty service 
member who thinks they have got what it takes, sign up to represent your 
branch and unit at the 2025 Warrior Athlete Competition.

The challenge will take place at 8 a.m. on Saturday, October 18 at Field 2, 
behind Gunners Fitness Center on Camp Foster. This event is open to ac-
tive-duty personnel of all branches and military issued PT gear is required to 
participate. Register for this FREE grueling test of mental and physical acuity 
via Eventbrite before October 13. Event is rain or shine (if there are dangerous 
weather conditions, event will be rescheduled to October 26). 

We encourage and support the participation of individuals of all abilities. 
Please call 645-3910 or email mccshealthpromotions@okinawa.usmc-mccs.org if 
accommodations are necessary. For more information on the 2025 Warrior 
Athlete Competition, visit www.okinawa.usmc-mccs.org/healthpromotion.  !

Warrior Athlete Competition

Wondering where to begin training for a triathlon? After all, you have 
not one but three sports to train for. Whether you’re aiming to com-
plete your first sprint triathlon or crush a full Ironman, having a per-
sonalized training plan and expert coaching makes all the difference. 
With guided workouts, structured progression and ongoing support, 
you’ll stay motivated, avoid injury and reach your goals faster. MCCS 
has got you covered, because MCCS Aquatics has begun offering 
Triathlon Training Plans and Coaching this year!

Training plans include an 8-to-12-week course and can include 
swimming, biking and/or running workouts designed to get you to the 
start line in peak condition. Plans are customizable to your preference 
and will be delivered online so you can access them anyplace, any-
time. Weekly communication with a coach is also included. It’s highly 
recommended that you use a smart watch with GPS and a heart rate 
monitor chest strap or arm strap.

Private Coaching Sessions are also available for triathletes. These one-
on-one sessions will be 30 minutes long and include swimming, cycling, 
running or related triathlon skills based upon your needs. The swim 
coaching portion will take place the nearest MCCS Aquatic Center. 

Triathlon Training Plans and Coaching is available to SOFA-sta-
tus adults and youths ages 13 and older. Registration is required via 
Eventbrite. For more information, including pricing, visit www.okina-
wa.usmc-mccs.org/aquatics. For any additional questions you may have, 
call 645-3180 or email mccsaquatics@okinawa.usmc-mccs.org.  !

Triathlon Training Plans/Coaching
Tailor Your Prep

Do You Have What It Takes? 



25-0393 Know Your Numbers Month (AI)

25-0394 Warrior Athlete Competition (JR)



Kickin’ your Opponents to the Curb!

Schwab Kickball Tournament

There’s nothing more enjoyable than an 
afternoon of kickball—the nostalgic sound 
of the ball’s distinct “thump” when you make 
perfect contact, teammates cheering you on 
as fielders scramble frantically to grab the 
ball and touch you out, while you cross home 
plate triumphantly scoring the winning run.

Are you longing to hear that magical 
echoing thump as you kick your team to 
victory or just missing the competitive aspect 
of playing with others? Well, you’re in for a 
treat because Camp Schwab will be hosting an 
Open Kickball Tournament October 11–12 at 

their athletic field for all SOFA and non-SOFA 
ages 16 and over!

Register online at www.okinawa.usmc-
mccs.org/adultsports by Monday, October 6 
at 1 p.m. for $125 per team. Awards will be 
given for 1st, 2nd and 3rd place winners. For 
more information, check out facebook.com/
mccsokinawa.semperfit. 

If you have any questions about the 
tournament or other upcoming Semper Fit 
events on Camp Schwab, email adultsports@
okinawa.usmc-mccs.org or call 625-2654.  !

Conquer the Competition

Foster Grappling Tournament

What is your favorite finishing move? Is it the 
infamous guillotine? Do you prefer the more 
orthodox shoulder lock or the more exotic 
pace choke?

Or perhaps you prefer to shoot for the 
holy grail of submission moves—the Marcelo 
Garcia Back Crucifix Choke! Whichever 
method you choose, you better hurry before 
they turn the tables on you!

Go for the tap-out and prove that you’re 

the number one grappler around at the Foster 
Open Grappling Tournament on October 18 at 
the Foster Fieldhouse. Register by October 13 
(1 p.m.) via Eventbrite for $50.

This event is open to participants 18 and 
older island wide with medals awarded to 1st, 
2nd and 3rd place in each respective division. 
For more information, call 645-4866, email 
adultsports@okinawa.usmc-mccs.org or visit 
www.okinawa.usmc-mccs.org/adultsports. !
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It’s the epitome of physical fitness that 
tests participants stamina and will 
to win—the triathlon! The ultimate 
test of an all-around athlete, triath-
lons consist of not only running and 
biking, but swimming as well.

On Sunday, November 2, take to 
the streets and swimming lanes of 
Camp Hansen for the Hansen Reverse 
Triathlon, a fun and competitive 
triathlon event in which participants 
(or teams of three) will run 5k, bike 
15k and then swim 400m to the finish 
line. Awards will go to the 1st, 2nd and 
3rd place finishers in all age categories 
(both males and females), teams as 
well as to the overall male and female 
winners of the race.

This event is open to triathletes 
island wide ages 16 and older. Regis-
tration is open until October 29 for 
SOFA participants and will be accept-
ed via Eventbrite for $50 (individuals 
with t-shirt); $10 (individuals without 
t-shirt); $120 (team with t-shirt) or 
$30 (team without t-shirt). 

For more information on the 
Hansen Reverse Triathlon, visit www.
okinawa.usmc-mccs.org/adultsports or 
facebook.com/mccsokinawa.semperfit. !

Hansen Reverse 
Triathlon
The Ultimate Test 



Doubletree by Hilton



We all know the importance of eating nutritiously dense food, 
exercising and reducing stress and what all of these can do to improve 
our overall health, but do you know your numbers? The “numbers” 
we are referring to include (but are not limited to) cholesterol, 
triglyceride levels, blood pressure and other key markers of the cur-
rent state of your body. Being aware of what these metrics are—and 
at what levels they should be—can help you maintain a healthier 
and happier lifestyle.

If your numbers have gotten away from you, (for instance, if 
that blood pressure is ranging at or over 120–129 systolic) consider 
lifestyle adjustments before they get worse. A fasting blood glucose 
level above 100 mg/dL can indicate prediabetes, while total cho-
lesterol above 200 mg/dL may point to higher cardiovascular risk. 

Even waist circumference is a valuable marker, as excess abdominal 
fat is linked to chronic disease risk.

Remember though, everyone’s body is different. Look to your 
healthcare provider for guidance in shifting towards a healthier 
lifestyle. Don’t be afraid to ask them what your numbers are, and if 
you’re confused by them, what they mean—as spreadsheets filled 
with seemingly random numbers on Tricare online can be confusing.

This month you can expect to find more information on know-
ing your numbers at Semper Fit facilities and on the MCCS Health 
Promotion Facebook page. Feel free to reach out to them via email 
at mccshealthpromotions@okinawa.usmc-mccs.org or visit them on-
line at www.okinawa.usmc-mccs.org/healthpromotion. !

Know Your Numbers
For Your Health

Calling all good bois and girls of the waggly tail kind. We’ve got some dog-gone 
good news, the end of summer only means one thing…the MCCS Aquatics team is 
bringing back the Pet Plunge! 

You may be asking yourself…what is a Pet Plunge? It’s only the day your pooch 
has been waiting for all year. For one day—and one day only—the McTureous 
Aquatic Center will welcome pups of every shape and size for three hours of fun in the 
sun! There will be a variety of pool games, with prizes being awarded for things like 
quickest fetch and farthest jump, in what promises to be a dog-day they won’t forget. 

Have a dog that loves to swim or one that is more of a social butterfly? The Pet 
Plunge is a paws-itively perfect event for furry family members of all sizes to cool 
off and play. So, pack up your doggy essentials and join us on Saturday, October 18 
from 10 a.m. to 1 p.m. on Camp McTureous. Meet fellow dog lovers and watch the 
goodest bois and girls as they make a splash—you won’t want to miss the coolest 
canine event of the season!

For more information on the Pet Plunge, email mccsaquatics@okinawa.usmc-
mccs.org or call 622-7397. To learn about other MCCS Aquatics offerings, visit www.
okinawa.usmc-mccs.org/aquatics. !  

Dive into Fun
Pet Plunge 
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Manga Souko



Karaoke Jam

DVAM
October is Domestic Violence Awareness 
Month (DVAM), when victim advocates, 
survivors of abuse and their loved ones come 
together to raise awareness about domestic 
violence, mourn the lives lost, celebrate the 
progress to end this epidemic and connect 
with others working to create change. 

In recognition of DVAM, the Family Advo-
cacy Program will be hosting a karaoke contest, 
but not just any karaoke contest. Interested 
participants will have the opportunity to take 
the stage at either The Palms on Camp Hansen 

(October 3) or Ocean Breeze on Camp Foster 
(October 17) and the top five contestants from 
each event will compete at a grand finale event 
at Ocean Breeze (October 24) for a chance to 
win big! 

Not one for the spotlight? Don’t worry, 
crowd members will also have the opportunity 
to win prizes as there will be trivia in between 
contestants. Doors open at 6 p.m. For more in-
formation on these events and to register, visit 
www.okinawa.usmc-mccs.org/fap.  !

Commit to Live Drug-Free

Red Ribbon Week

The week of October 23 through 31 has been 
designated as Red Ribbon Week, a national 
drug prevention campaign that promotes a 
healthy, drug-free lifestyle through education, 
awareness activities and community involve-
ment. It encourages individuals and families 
to commit to living drug-free and supporting 
substance misuse prevention within the 
military culture. 

Activities will be held throughout the week 
to engage different segments of the military 
community on military installations, schools 
on or near bases, community centers, housing 
areas, child and youth programs and through 

virtual platforms for remote engagement. 
Join the Behavioral Health Substance 

Assessment and Counseling Center to learn 
how you can aid in fostering a drug-free 
military community, raise awareness about 
the dangers of substance misuse and rein-
force protective factors which include family 
support, leadership involvement and access 
to prevention resources. 

For more information about Red Ribbon 
Week and additional resources from the Sub-
stance Assessment and Counseling Center, 
visit www.okinawa.usmc-mccs.org/sacc. !

Dance for a 
Cause 
Help Raise Awareness

October is both Breast Cancer 
Awareness Month and Domestic 
Violence Awareness Month. To raise 
awareness for both, MCCS Semper Fit 
Health Promotion is hosting Dance 
for a Cause—an evening combining 
exercise and education. 

To participate in spreading 
awareness, stop by the Camp Foster 
Community Center Auditorium on 
Saturday, October 18 from 9:30 to 
11:30 a.m. to take part in a variety 
of FREE Zumba® and MixxedFit® 
classes and hear from speakers from 
the U.S. Naval Hospital Okinawa 
and MCCS Behavioral Health. There 
will be informational pamphlets and 
handouts available as well as ways to 
discover health resources available 
here on Okinawa.

This event is open to SOFA ID card 
holders island wide, and registration 
is not required. Participants ages 12 to 
17 may attend with a parent or legal 
guardian. To learn more about Breast 
Cancer Awareness, visit www.okinawa.
usmc-mccs.org/healthpromotion. If you 
have any questions about Dance for a 
Cause, call 645-3910. !

MARINES + FAMILIES
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25-0570 K Pop Camp Hansen Library

25-0344 Scholarship Spooktacular
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Are you new to island and looking to learn more about your home-
away-from-home’s culture or have you been on island for a while now 
and are always looking for any and every opportunity to expose your 
children to cultural experiences? Well, look no further, because the 
Courtney Library staff has put together the perfect event to share a 
glimpse of Okinawa’s culture with you and your family.

Join us on Sunday, November 2 from 2 to 4 p.m. and take in the 
rich beauty of Okinawa’s culture through a traditional dance and music 
demonstration. After the performance, patrons will get a chance to 
appreciate the instruments up close and get a photo with a dancer! Light 
refreshments will be provided. 

For more information on the Courtney Library’s Okinawa Culture 
Day event, call 622-9280. To learn about other offerings at MCCS 
Libraries island wide, email your friendly neighborhood librarian at 
libraryprogram@okinawa.usmc-mccs.org, visit www.okinawa.usmc-mccs.org/
libraries or follow facebook.com/mccsokinawa.educationandlibraries. !

Okinawa Culture Day...

Marine Corps Family Team Building 
(MCFTB) and Deployment Readiness 
Coordinators (DRC) work together to 
build resiliency training and fun into 
the lives of service members and their 
families. Whether you're focusing on 
education, leadership, fitness, or com-
munication, your DRC is here to help 
you meet your goals. 

Here are just a few ways they 
can assist: strengthen unit bonds by 
arranging classes on topics such as 
Four Lenses Personality Assessments, 
Conflict Management, or High-
Intensity Tactical Training (HITT), 
enhance your personal growth by 
making connections with volunteer 
opportunities through MCCS Okinawa 
Volunteer Services, Family Readiness or 
the Single Marine Program and achieve 
career development by guiding you 
to resources like Transition Readiness 
and Family Member Employment 
Assistance programs. No matter if you're 
active-duty or a family member, your 
DRC has your back.

For more information, call 645-3689, 
email mcftbokinawa@okinawa.usmc-
mccs.org, or visit www.okinawa.usmc-
mccs.org/deployment. !

Meet Your Goals...

Join Marine Corps Family Team Building 
(MCFTB) as they host the Premarital Semi-
nar tailored for couples looking to say, “I do.” 
The seminar takes place every second Friday 
of the month at Ocean Breeze on Camp 
Foster, from 8 a.m. to 3 p.m.

During each session, learn about the es-
sential tools and knowledge needed to navi-
gate military life together. Topics covered in 
this comprehensive course include under-
standing local marriage order requirements, 
the procedures for marrying in Japan and 
neighboring countries as well as an overview 

of key family programs and resources. Par-
ticipants will also gain insight into important 
benefits such as IPAC services, TRICARE 
and legal support. Additionally, the seminar 
offers valuable information on immigration 
procedures, financial partnerships as well as 
effective communication strategies that are 
essential for building a strong foundation for 
marriage in a military environment. 

This event is FREE with registration re-
quired via Eventbrite. For more information 
on this and other MCFTB offerings, visit 
www.okinawa.usmc-mccs.org/mcftb. !

Premarital Seminar

…at Courtney Library 

…with Family Readiness Support 

Build a Strong Foundation



FIND YOUR NEXT SUCCESS 
AT UMGC ASIA

University of Maryland Global Campus was founded to bring a respected 
state university education to working adults like you. With frequent start 
dates, convenient online and hybrid courses, and a variety of programs in 
Asia, we are committed to giving you an education to help you build the 
career and life you’ve always imagined.

Register to attend a no-cost webinar at asia.umgc.edu/webinars or scan 
the QR code. If you apply for admission within 30 days of attending an 
Intro to UMGC Asia or Graduate Programs webinar, your $50 application 
fee will be waived!

instagram.com/umgc_asia facebook.com/umgcjapan • umgcokinawa • umgckorea • umgcguam

© 2025 University of Maryland Global Campus
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The hot and humid days of Okinawa’s extra-long 
summer are finally coming to an end—which means 
it’s time to head outdoors and rejoice. There’s noth-
ing like enjoying the cool breezes and family fun, 
especially at a festival! The good news is Courtney 
Festival—which is taking place on Saturday, Octo-
ber 25 and Sunday, October 26 from 1 to 9 p.m. both 
days—is just around the corner.

The festival will be offering entertainment for the 
whole family including a military static display, MCCS 
Fun Land rides, FREE live music and, of course, food! 
The festival fare will include MCCS food trucks as well 
as a variety of local offerings. So, once a hankering for 
food and drinks develops, chow down on succulent 
smoked pork shoulder and BBQ brisket from Hickory 
House or the ever-so-satisfying burgers from Bulldogs. 
Alternatively, you can take your tastebuds on a journey 
with Miami-inspired cuisine from 305 Latin Bistro or 

grab your go-to-order from food trucks La Cocina 
or Island Grindz—nothin’ like the comfort of tacos, 
burritos or classic Hawaiian lunch plates! You can 
wash it all down with an adult refreshment from Kan-
pai Lounge, just do so sensibly and responsibly. 

This year’s festivities will feature FREE LIVE perfor-
mances all day with headliners both evenings.

Courtney Festival is FREE and open to all DoD 
ID card holders, Japanese and American citizens. 
Pets, glass bottles, alcohol, coolers and large bags/
backpacks must stay at home, as they are not permit-
ted at this event. Access to Courtney Festival will be 
via Gate 12 (Commissary Gate) for both SOFA and 
non-SOFA. Non-DoD ID card holders must present 
a photo ID that verifies citizenship. 

Visit www.okinawa.usmc-mccs.org/festivals for more 
information regarding the festival, including  
the entertainment schedule. !   

Cool Breezes & Family Fun
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Steak, it’s considered by many as 
the epitome of dining experiences 
and Taiyo Steakhouse, located at 
the Taiyo Golf Club, takes special 
pride in every single one it serves. 
Prime beef is available in a variety 
of cuts—all broiled using 1,200 
degree heat and seasoned with 
sea salt and fresh ground black 
pepper. The flagship is the Tai-
yo-favorite Tomahawk Ribeye—a 
magnificent bone-in masterpiece 
cooked to your specifications and 
brushed with savory butter.

In addition to their world-class 
Prime Beef, Taiyo Steakhouse also 
offer fine-dining options such as 
their Lamb Rack, Kurobuta Pork 
Chops, Seared Duck Breast, Porci-
ni-encrusted Salmon and more—
including decadent desserts such as 
Molten Lava Cake (rich chocolate 
cake with a molten chocolate cen-
ter under a chocolate globe topped 
with a warm chocolate sauce) 
Apple Galette and others.  

Dinner is served Wednesday–
Sunday (closed on holidays) from 5 
to 9 p.m. Brunch is available Mon-
day–Friday from 9 a.m. to 2 p.m. and 
from 7 a.m. to 2 p.m. on Saturdays, 
Sundays and holidays. Reservations 
are recommended (required for 
dinner) and can be made by calling 
622-2020. A full menu is available for 
viewing at www.okinawa.usmc-mccs.
org/taiyosteakhouse. !

Halloween Costume 
Family Fun Night 

Taiyo 
Steakhouse

A Spooky Good Time

The Best Steaks on Island…
and more!

If there’s ever a time to play dress up, now is 
the time with Halloween right around the 
corner! And, yes mom and dad, we’re also 
talking about you because who doesn’t love 
to play dress up? Unleash your inner child 
alongside your kids at the Halloween Costume 
Party Family Fun Night. It doesn’t matter what 
your costume is—from the creepiest of creeps 
to the goofiest of goofballs—come dressed in 
your Halloween best!

The Halloween Costume Party will take 
place on Thursday, October 16 from 5 to 9 p.m. 
at Surfside on Camp Kinser, Ocean Breeze 
on Camp Foster and Tengan Castle on Camp 

Courtney. Prices are $12.95 for adults & teens, 
$6.95 for children 5–11 and FREE for children 
under 5. The night will be filled with plenty of 
spooky fun for the whole gang with a cookie 
decorating station as well as a photo booth 
with take-home souvenir polaroids to remem-
ber the chilling good times that were had. 
Don’t miss out on this opportunity to make 
memories for a lifetime!

For more information about the Halloween 
Costume Family Fun Night and other offerings 
from MCCS Clubs including hours of opera-
tions, locations, phone numbers, menus and 
more, visit www.okinawa.usmc-mccs.org/clubs. !
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Quality Beef and Classic Onolicious Staples

Waikiki Hawaiian BBQ&Cafe
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After being captivated by the Hawaiian Islands during family 
vacations, father and son duo Minoru and Katsuto Kiyuna 
wanted to bring the aloha spirit to Okinawa; with a desire 
to share the warm hospitality of the rainbow state, Waikiki 
Hawaiian BBQ&Cafe opened in December 2024.

Inside the establishment, the tropical vibes are spread 
throughout the interior; thoughtfully placed décor greets 
you with charming plumeria patterned curtains, hand-carved 
wooden Tiki statues adorning corners, large palm trees sitting 
pretty in pots and mounted surfboards decorating the walls 
while 80’s American music hits play over the speakers,  setting 
the atmosphere of a relaxing vacation.

With an extensive menu serving both yakiniku and classic 
Hawaiian staples, Waikiki Hawaiian BBQ&Cafe excels in all 
its offerings. Setting the standard of only using high-quality 
products, the yakiniku beef is available in Japanese wagyu 
from Fukuoka prefecture, as well as imported U.S. grade beef.

“When I lived in Osaka, I learned over the course 
of three years about the different sections of meat by 
studying a whole cow sliced in half [from the neck to the 
hind] from professionals, so the quality of meat is what 
we strive for. To ensure freshness, we order the wagyu 
biweekly,” Katsuto-san shared.

Most popular among Americans for yakiniku, the Waikiki 
Special set comes with four types of meat—Wagyu Loin, 
Wagyu Special Kalbi, Wagyu Kalbi and U.S. Skirt Steak. A 
hefty combination of beef to grill, each cut of steak has its own 
distinct marbling patterns as well as flavor providing you with 
various textures and tastes. For the best grilling experience, 
refrain from overcooking to get the softest and most luxurious 
melt-in-your-mouth feel. Yearning for a bit more than just 
the pure taste of the finest quality slices of steak? The tender 
meat pairs exquisitely with the umami-ness of yakiniku sauce 
(and if you like a bit of twang, the pickled jalapeño cuts the 
richness of the wagyu and skirt steak). 

Although barbequing indoors can cause unwanted 
long-lasting odors of smoke, the stainless-steel gas-grills are 

water-based, which absorbs the grease in a water-filled drip 
pan and prevents high temperatures from rising, making 
smoke practically nonexistent. To further elevate the yakiniku 
experience, don’t forget the banchan (side dishes) with three 
types of homemade kimchi—radish, cucumber and cabbage.

For Hawaiian style fare, the Waikiki Poke Plate comes 
in three dressings—Garlic Soy Sauce, Ginger Soy Sauce 
and Hawaiian Spicy. We opted for the Hawaiian Spicy, 
which comes with large cubes of raw tuna marinated with 
mayo, slivers of onion as well as tobiko (flying fish roe) 
and served atop a bed of hot white rice sprinkled with 
furikake—creamy, fresh and onolicious—each spoonful is 
a treasure to cherish. For another classic plate lunch, the 
Garlic Shrimp Plate is served with shrimp topped with a 
heaping serving of garlic bits, two scoops of rice, French 
fries and your choice of a lettuce or potato salad.

If that’s not enough to satisfy your Hawaiian cravings, 
the Mochico Chicken Plate will surely be your newest 
go-to meal. Succulent moist chicken thighs are battered in 
a blend of mochiko (rice flour) and deep fried until golden 
brown and served alongside a side Caesar salad, two 
scoops of white rice and French fries. With two original 
sauces to opt from—Hawaiian Spicy or Honey Mustard—
each has their own distinct flavor that exalts the perfectly 
crispy chicken to its highest degree.

For something refreshing to pair with your meal, cool 
down island-style with their Hawaiian Tea—a liquid two-
toned concoction made with earl grey tea and your choice 
of pineapple, apple or guava served in an ice-cold tiki glass 
and topped with a colorful paper umbrella. After admiring 
the drink, simply give it a swirl and sip into paradise as the 
earl grey and fruity undertones blend into one beverage 
you can’t stop thinking about. 

The restaurant also offers balcony seating that is both pet 
friendly and smoking friendly. So, go on and treat yourself 
to a vacation one meal at a time when dining in at Waikiki 
Hawaiian BBQ&Cafe. !

Location
1-Chome-4-25 Kuwae

Chatan, 904-0103

Hours of Operation 
Open Daily 

(Closed for Lunch
on Tuesdays)

Lunch: 11 a.m.–3 p.m.
(L.O. 2:30 p.m.)

Dinner: 5–11 p.m. 
(L.O. 10 p.m.)

Instagram
@waikiki_bbq 

Phone Number
098-979-5510        
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Do you hear the echoes between the shelves and the creeks beneath 
the floorboard? No, that’s not your imagination playing tricks on 
you…that’s the sound of the Foster Library transforming from your 
regular ole’ friendly library into a Haunted Library.

With October being the spookiest time of the year, get into the 
spirit of the season by dressing in your best costume on Wednesday, 
October 8 from 4 to 6 p.m. for two hours of Halloween fun! To prepare 
for the event, we recommend tossing a few pinches of salt over your 
shoulder, bringing a few garlic cloves to keep the vampires away and en-
sure they don’t come flying through the doors as well as bringing a few 
of your favorite crystals to protect your energy from being soul-sucked.

As the Foster Library pulls out all the stops to turn into a Haunt-
ed Library with tricks-and-treats, festive embellishments and mo-
ments to remember—keep your schedule wide open because this 
is one family-friendly event the whole crew will enjoy with various 
activities that will keep everyone from the youngest of young and 
the oldest of old entertained!

The Haunted Library will also be hosting a not-as-spooky story 
time, with light refreshments provided. Older kids, tweens, teens and 
adults can channel their inner mad scientist at the Frankentoy Work-
shop—so don’t forget to grab your old or broken toys, dust off their 
cobwebs and bring them with you! And remember, there are no rules 
to creating your own Frankenstein-inspired masterpiece from the 
ground up, the most important thing is to have a blast while crafting 
and spending time with one another.

The Foster Library is open daily from 9 a.m. to 8 p.m., stop by to 
gather seasonal books for the whole family! For more information 
on the Haunted Library and upcoming events offered by the Foster 
Library, call 645-7178. To view the hours of operation, locations and 
contact information for all other libraries across the various camps 
on island, visit www.okinawa.usmc-mccs.org/libraries. For the latest 
updates, follow MCCS Libraries at facebook.com/mccsokinawa.
educationandlibraries. !   

Enter the Haunted Library...
...At Your Own Risk
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Having a little one that can’t seem 
to stay away from the water can get 
tiring when all they want to do is 
swim. Sometimes you may think to 
yourself, “Is my kid part fish and I 
just don’t know it?” with the way 
they constantly wish they had gills 
to breathe underwater and a dorsal 
fin to help them steer like a sail-
fish. Well, why not help turn their 
love for swimming into a lifelong 
passion with the help of the Okina-
wa Dolphin Swim Team (ODST)? 
Who knows, they may be a budding 
Olympic medalist in the making! 

Tryouts are open for swimmers 
ages seven or older who have not 
been part of previous ODST seasons. 
Participants will be expected to swim 
a 50m freestyle (front crawl), a 25m 
breaststroke and a 25m backstroke. 
A brief rest between the 25m swims 
is permitted (must be less than 20 
seconds). Besides the short rest, each 
swim must be non-stop with swim-
mers displaying proper breathing 
and stroke techniques. The tryouts 
take approximately 5–10 minutes, and 
parental interaction is discouraged for 
the duration of the tryout. 

Interested? To schedule a try-
out for the upcoming season, email 
mccsaquatics@okinawa.usmc-mccs.org. 
Tryouts this year will be at the Hansen 
Aquatic Center. This is a great oppor-
tunity for all the youth swimmers to 
achieve success at their abilities and 
swimming level. For more information 
on the Okinawa Dolphin Swim Team, 
call 645-2787 or visit www.okinawa.
usmc-mccs.org/aquatics. !

Play Morning

ODST Youth 
Tryouts

Cultivate Connections 

Begin a Lifelong Passion

There are no instruction manuals or fool-
proof ways to raise your child to become a 
great person. But a parent’s duty is a serious 
and vital responsibility that is equal parts 
empathy, communication and bonding. The 
New Parent Support Program (NPSP) is here 
to support parents of children in all ages and 
stages of development. 

NPSP is comprised of a team of nurses 
and licensed counselors designed to be a 
reliable resource of information and answers 
for parents. They offer free home visits, classes 
and groups to promote positive parent-child 
bonding and attachment as well as balancing 
family and military life. 

Looking to bond with other parents and 
children while having a great time? Join Play 

Morning every Wednesday from 10 to 11:30 
a.m. at Camp Courtney to meet families going 
through the same stages in life.

Play Morning is an interactive educational 
playgroup offered to parents and their children 
under the age of 6. It assists parents in learning 
developmentally appropriate play techniques, 
increases social connections for families and 
helps children improve their social, cognitive, 
language and motor skills.  

These events are FREE and registration 
is required. For more information on the 
New Parent Support Program, please email 
npspokinawa@usmc.mil or visit www.okinawa.
usmc-mccs.org/npsp. For any questions you 
may have regarding Play Morning and other 
offerings, call 645-0396. !
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This month, Typhoon Motors is ready to help you trick your ride and 
treat your wallet with savings. Stop by your nearest Typhoon Motors 
location for sales sweeter than your kids’ Halloween loot. 

First up, knock out some routine maintenance by removing and 
reducing unwanted gunk from your engine to keep it running as 
smooth as Count Dracula’s silk cape. All Typhoon Motors locations 
will be offering 20% OFF complete oil changes. It’s the perfect time 
to knock this off your never-ending to-do list before the holidays 
come around and kids are out of school.  

Need a fully equipped garage with all the bells and whistles to do 
some DIY work? From October 12 to 14, Typhoon Motors on Camps 
Kinser, Courtney and Hansen will be offering the DIY enthusiasts 
savings they can’t say no to, with $1 Lifts and Stall Rentals. Need to 
easily access your car’s undercarriage? Lifts and stalls can come in 
handy if you need to realign your tires, fix your suspension, install a 

new muffler and much, much more!
Want everyone in the neighborhood to hear “Monster Mash” 

thumping from your ride like an approaching thunderstorm? Then 
you’ll want to head to Typhoon Motors locations on Camps Foster 
and Kinser for their Halloween Car Audio Special running Octo-
ber 26–31. This sale offers scary savings—15% OFF subwoofers and 
amplifiers to dress up your car’s existing audio system. You’ll love the 
improved bass range and newfound sound quality while you cruise 
around the island making sounds that will have others go BUMP in 
the night. 

In addition to these sales, Typhoon Motors also offers regular 
services for all of your car-care needs. For more information about 
locations, service prices, phone numbers and hours, please visit www.
okinawa.usmc-mccs.org/typhoonmotors. !   

Typhoon Motors 
October Sales 





MCCS offers a variety of challenging, career-building opportunities 
with a priority on hiring qualified family members of active-duty mil-
itary and civilian employees stationed on Okinawa. Jobs are available 
in entertainment, food & hospitality, sports, accounting, marketing, 
wellness, child development, maintenance, IT, counseling and much, 
much more.

In addition to career building, MCCS also provides many benefits 
for employees. On top of medical and dental insurance, options such 
as a NAF Pension Plan, 401(k), Flexible Spending Account (FSA) and 
a Tuition Assistance Program (which provides up to $10,000 per year 

for certifications and college degrees up to a graduate level) are also 
available to advance your career while stationed on island. And, that’s 
not all—a Leave Donation Program, the Family Friendly Leave Act, 
Family Medical Leave Act, Employee Assistance Program and many 
more policies are in place for qualified MCCS employees, as well.

To start your job search, head to www.okinawa.usmc-mccs.org/jobs 
or keep up with the weekly “hot jobs” announcements sent directly 
to your inbox when you subscribe to our newsletter (www.okinawa.
usmc-mccs.org/newsletter). For more information on becoming a 
member of the MCCS team, call 645-3052. !

We Want You!
Join the MCCS Team

MCCS offers a wide range of FREE activities that you can take advan-
tage of to make Okinawa a better home-away-from-home for you and 
your family. And, in many cases, MCCS does it for zero dollars and 
zero cents! What does MCCS offer for FREE? We’re glad you asked!

MCCS Clubs and Restaurants offer tons of FREE entertainment 
and FREE coffee, tea and soft drinks for designated drivers. 

Tsunami Scuba offers FREE snorkeling vest rentals for up to three 
days so you can experience the island’s beautiful underwater world. 

Get fit for FREE at MCCS Aquatics’ Pools as well as at Semper 
Fit Fitness Centers which offer FREE fitness assessments, access to 
world-class gyms, FREE sports and fitness gear issue, FREE fitness 

classes and more. 
Libraries offer FREE rentals of books and movies as well as 

FREE programs for adults that include book clubs, crafts, cultural 
education and more.

Learn even more about Japanese culture and even some of the 
language with FREE classes with Personal and Professional Develop-
ment-Resources (P&PD-R). 

And, that’s just the tip of the FREE iceberg!
Want more FREE stuff? Of course you do! For a full listing of 

everything that’s FREE from MCCS, check out www.okinawa.usmc-
mccs.org/FREE. ! 

FREE Stuff
Yes, You Heard That Right!

SERVICES
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here is beauty all around us, some stands out—like a sunset so vibrant it’s impossible not to ac-
knowledge whether its on the beach, the grocery store parking lot or the car—and some hidden in 
plain sight, waiting for a keen eye to take notice. The art of noticing can be achieved through the 

practice of mindfulness—by intentionally slowing down, focusing on the present moment, taking no-
tice of your thoughts, feelings and sensations while cultivating awareness. Developing this habit can re-
sult in an increase in creativity and artists from all walks of life utilize this skill to gather inspiration.

One multidisciplinary Okinawan artist that has mastered this practice is Bokunen Naka. He was 
born in 1953 on Izena, an island located 30 kilometers north of Nakijin Village and accessible via ferry 
from Unten Port. From an early age he loved drawing, and with a childhood spent on a remote island 
with rich natural landscapes including rock formations, beaches, coral reefs, farmland and dense forests, 
this scenic backdrop of everyday life unsurprisingly influenced his art. 



In his 20s, he turned his love of drawing into a career as an illustrator 
and designer. In 1974, after a brief stint in mainland Japan, he returned to 
Okinawa and began working as an illustrator for a local design production 
company. In 1979, along with a friend, they founded their own design 
production company, Project Core as well as HABUBOX, a t-shirt brand 
specializing in Okinawan-inspired designs. 

In his 30s, a commission request to illustrate a children’s book using 
mokuhanga, the traditional Japanese woodblock printing technique, intro-
duced him to the medium of art he would practice for the next 30 years. 

shared Bokunen-san. When asked how he formally learned the technique, 
he clarified that he just went for it—the ability coming naturally and or-
ganically to him.

This artform involves carving a design in reverse onto a woodblock 
(between 0.4 to 1 inch thick) using special knives, the parts of the design 
meant to receive color remaining uncarved. Water-based inks or pigments 
are then brushed onto the woodblock before a piece of Japanese washi 
paper is placed atop and pressed with a disk-like tool to evenly transfer 
the design. Traditional woodblock prints use the ukiyo-e technique where 
separate carved blocks, one for each color, are carefully aligned and print-
ed in succession to build the final image.

Bokunen-san begins a new piece with a prayer, facing the woodblock 
and visualizing the scene he wants to depict before going straight into 
carving, which he does in swift fluid motions. When creating he moves 
into mushin, a Zen Buddhist concept referring to “no mind,” a state of 
mental clarity where the mind is not preoccupied with hesitation or over-
thinking, instead it operates in a state of total clarity and presence driven 
by instinct. He credits tariki, another Japanese Buddhist concept referring 
to “outside help,” as he describes the presence of external forces guiding 
his process and contributing to the work. “It’s not just me,” he added.
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If the piece calls for it (a commission especially) he will draw a rough 
sketch using sumi (black ink), before moving onto carving. However, he 
values having the creative freedom of just going with the flow. Once the 
ink is spread over the woodblock, the design is printed and dried, the 
paper is later placed upside down and color is hand painted to the back, a 
process called urazaishiki.

Like most artists Bokunen-san possesses the ability to see the design 
in his mind’s eye prior to beginning, with the added challenge of the 
medium being that he must carve and layer colors inverse. The reason he 
carves quickly is to attempt to capture inspiration before it fades and it’s a 
struggle when it hits him at inopportune times. 

“Sometimes I’m driving and I’ll see a beautiful picture in my head that 
I really want to draw. But because I’m driving, I can’t. And when I finally 
face the paper or woodblock to actually work on it, something completely 
different might come out. I believe inspiration comes by chance and will 
always be there when I’m ready to work on a piece of art. I need a series of 
coincidences for the artwork in my head to reflect the artwork that I end 
up creating. But oftentimes that’s where the fun is,” he commented.
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When looking through his collection of 2,600 individual works it’s 
impossible not to notice recurrent themes, with Okinawa itself playing 
the central role, but this is not done consciously. Bokunen experiences 
moments of pure presence and connection with nature, which deeply 
influence his art.

 

He draws inspiration from his surroundings, something that has 
always come naturally for him, so it’s no mystery that the colorful flora 
and fauna of the island prefecture and the female personification of 
Mother Nature are so heavily prevalent in his work. With the landscapes 
depicting the nature of Okinawa—especially those that show a transition 
from land, through vegetation, to the sea—being the most popular 
among visitors at his gallery. 
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Besides woodblock prints, Bokunen-san has created serigraphs 
(silkscreen prints) and lithographs (planographic prints) based on 
original drawings created early in his career. These collections include 
“Maidens of Okinawa,” “Southern Islands,” “Cool Breeze,” “Minaminu 
Island” and “Wave”—featuring both colorful and monochromatic pieces.

In his most recent collection he has challenged himself to recreate 
real landscape scenes, something he’s never done before, that caught his 
attention and he captured with a camera 40 years ago. “Looking back at 
those photos and then working on these pieces reignited all those feelings 
that I had back then. Even things I saw in the past inspire me,” he remarked. 





OCTOBER 2025 | OKINAWA LIVING 65

Although he has been creating art professionally for over 50 years now, 
Bokunen-san admitted he never would’ve imagined being able to make 
a living as a painter, which is why he originally went into design work. At 
his design and t-shirt companies, many up-and-coming artists seek an-
swers on how he has managed to have such a successful art career. 

His advice to young artists is to believe in themselves, to be curious 
and try to rediscover that honest artistic expression they had as children. 
The core of his message is that it is not an external force per se that makes 
you good or bad at art, or to be able to do it. 

He was just fortunate enough to have that self-discovery early on.
If you’re looking for pieces of art to add some much-needed color to 

your white walls or as souvenirs to remember your time on Okinawa, the 
Bokunen Art Gallery has moved from its previous location in American 
Village to the 3rd floor of Plaza House Shopping Center. Art enthusiasts 
can appreciate a number of beautifully framed original pieces of art, watch a 
video of Bokunen’s artistic process and shop a wide range of products avail-
able at all price points. The gallery is open from 10 a.m. to 6 p.m., closed 
on Tuesdays. For more information on the art gallery, visit plazahouse.net 
and to see more of Bokunen’s body of work, visit gallery.akara.asia. !
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Uchinâguchi Corner
Uchinâguchi

Shikanda!
Japanese

Bikkuri shita!
English

That startled
(scared) me!

In October of 1997, a rope measuring 186m in 
length (610 ft.) was made from rice straw for 
the annual Naha City Festival’s Great Tug-
of-War. This rope, which weighed 40,220 kg 
(90,495 lbs), was recognized by the Guinness 
Book of World Records at the time as “the 
largest rope made from natural materials in 
the world.” 

While many may consider using a 
610-foot-long rope in a tug-of-war contest 
a bit excessive, the rope continued to grow 
even longer over in subsequent years—
becoming the star of a spectacle attended 
by hundreds of thousands from throughout 
Japan and the world. 

The Naha O-tsunahiki (the ‘O’ means 
“great”) boasts a long history—over 350 
years. It, along with smaller contests held in 
villages throughout the Ryukyu Archipelago, 
were held to give thanks for an especially 
good harvest, to pray for rain and to keep 
away disease. 

Naha residents gather in the preceding 
weeks to weave the separate (called 
“mīzunna” and “ūzunna” on Okinawa) 
sections of rope—with the help of cranes 
and forklifts in later stages. On the day of the 

event, the two sections are connected with a 
gigantic wooden pin called a kanuchi. And, 
after the opening ceremonies, two teams 
dressed in traditional mumunchi hanta (a 
black costume trimmed in white) jump atop 
the rope cheering for each side. 

Other than the length of the rope and the 
pre- and post- ceremonies, the rules of the 
contest are quite mundane—the side that 
pulls the rope a total of 5m wins. If neither 
team (the contest is open to all) pulls 5m 
worth of rope, the side that pulls the rope 
2m is declared the victor. If neither team 
can muster enough gumption to drag their 
opponents 2m in 30 minutes, the contest is 
declared a draw. 

To celebrate all participants—winners, 
losers or otherwise—dance the kachāshī—a 
traditional dance that symbolizes joy. 
After the match is done, participants cut 
the rope up into pieces and take them 
home for good luck or as souvenirs of this 
unique experience. Note: if you’re planning 
on bringing something to cut pieces of rope for 
yourself, be sure that it doesn’t have a blade 
longer than 6 cm (fixed) or 8 cm ( folding) as 
anything that exceeds this violates Japanese law.  

Kabocha-no-Nimono 
Serves Four 
(two each)

Ingredients
1/2 kabocha (a small Japanese pumpkin, usually green)
3 1/2 Tbsp. sugar
1 1/2 Tbsp. soy sauce
1 1/2 cup dashi soup (made from dried bonito flakes)

The Naha Great Tug-of-War

Method of Preparation
1. Scoop seeds out of the pumpkin and peel off the thickest 

part of the skin.
2. Cut the pumpkin into slices approximately two inches 

thick, soak in water for 2–3 minutes then drain well.
3. Place pumpkin pieces into a deep pan, skin-side down. 

Add dashi soup and bring to a rolling boil for 2–3 minutes.

4. Lower heat and add sugar until completely dissolved 
(be careful not to damage pumpkin slices). Cook for 7–8 
minutes with heat.

5. Add soy sauce, then cook for an additional 3–4 minutes.
6. Lower heat, cover the pan and simmer until pumpkin is 

tender (pieces should be easily pierced with a toothpick).
7. Serve and enjoy!

Japanese-Style Seasoned Pumpkin

LIVING ON OKINAWA
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October Final Friday
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MCCS NEWS

Seventeen MCCS Okinawa restaurant and 
hospitality activities representing MCB Camp 
Butler continued their winning tradition as 
they were among 34 facilities across nine in-
stallations recognized Marine Corps-wide for 
their exceptional performance in 2024 with 
Food and Hospitality Excellence Awards.

The Food and Hospitality Excellence 
Award Program was established in 1999 by 
Marine Corps Community Services at Head-
quarters, Marine Corps to recognize restau-
rant and hospitality activities that exceed 
the highest level of operational excellence 
and service. The award program allows any 
club, restaurant, snack bar or lodging facility, 
regardless of size or location, to measure 
their results against criteria in pre-established 
categories of customer service, financial 
performance, human resources development 
and operational excellence. The criteria for 
achieving this award goes far beyond financial 
performance; to achieve an Excellence 
Award, activities must be agile, seasoned and 
place the customer at the center of all they do.

Thirsty’s Enlisted Club, located on MCAS 
Futenma on Okinawa, personified this trait as 

it was honored as the Club of the Year. Also, 
here on Okinawa, Mr. Gerald Stokinger, Food 
& Beverage Manager, MCCS-MCIPAC, was 
named Hospitality Manager of the Year.

In addition to these accolades, the fol-
lowing MCCS facilities on Okinawa were 
also honored: LifeJuice Cafes on Camps 
Kinser, Foster, Hansen, Schwab and MCAS 
Futenma, BeachHead Consolidated Club 
on Camp Schwab, The Palms Consolidated 
Club on Camp Hansen as well as Legends 
Officers’ Club, Hashmarks SNCO Club, 
Bayview Enlisted Club and Tengan Castle 
Restaurant on Camp Courtney. In addition, 
Ocean Breeze Consolidated Club on Camp 
Foster won awards alongside Butler Officers’ 
Club on Plaza Housing, Habu Pit Officers’/
SNCO Club on MCAS Futenma and Surf-
side on Camp Kinser.

“Congratulations to the exceptional 
recipients of the 2025 Food and Hospitality 
Excellence Awards! Through your passion 
and dedication, you elevate the standards 
of service and hospitality, making a last-
ing difference in the lives of our Marines 
and families. It’s fantastic to see all regions, 

from east to west and across the Pacific, well 
represented. Thank you for your outstanding 
contributions and for always going above and 
beyond to deliver our very best to the very 
best customers,” stated Francisco Badiola, 
Chief of Staff for HQMC, Business and Sup-
port Services Division.

“For the third year, HQMC (MR) 
recognizes two professionals who embody 
Hospitality in their words and deeds—Mr. 
Stokinger from MCCS Okinawa and [winner 
of Hospitality Associate of the Year] Ms. [Oc-
tavia] Carter from MCB Camp Lejeune. The 
many testimonials we received in support of 
their nominations were overwhelming, and 
we at Headquarters are very proud of them 
and their efforts to take exceptional care of 
Marines and the military community. OOH-
RAH MCCS!” added Ric Pomeroy, Branch 
Head of Food, Hospitality & Commercial 
Recreation at USMC Business and Support 
Services Division.

To learn more about these award-winning 
facilities, visit them online at www.okinawa.
usmc-mccs.org. !

Congratulations!
MCCS Lauds Winners of the 2025 Food & Hospitality Excellence Awards
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