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HUOA'S HAPPY· 50TH CELEBRATION SET FOR SEPT. 22 
by Jon ltomura (Young Okinawans of Hawaii) 
HUOA 50th Anniversary Committee 

We all enjoy memories of the good 'ol days 
gone by ... 50 years ago, the Hawaii Okinawa 
Kenjin Rengo Kai today known as the Hawaii 
United Okinawa Association - was established. 
Fourteen clubs came together at the Nuuanu 
YMCA to establish an organization that could 
serve as a contact source for Hawai'i-Okinawa 
post-war communications. The memories of those 
times and the special people and events responsi
ble for creating those memories cannot be forgot-
ten. 

In 1951, dedicated individuals and a world
recovering from war provided the foundation for 
the establishment of the HUOA as we know it 
today. Through its various events, the HUOA has 
provided Hawai'i's Okinawan community many 
opportunities to immerse themselves in their cul
ture. There are annual events like the Children's 
Day Camp, Children's Fair, cultural performances, 
and the extremely popular Okinawan Festival. 
There are also special events, like the centennial 
celebration of Okinawan immigration to Hawai'i 
and the 10th anniversary of the Hawaii Okinawa 
Center. These events would not be possible with
out the dedication and support of the HUOA club 
members. 

The HUOA's 50th Anniversary Committee invites 
all HUOA members to come together at the 
Hawaii Okinawa Center on Saturday, Sept. 22 for a 
very special 50th anniversary celebration banquet. 
It'll be an evening of celebration and masan (deli
cious) Uchinaa kwatchi (Okinawan food) as we stir 
fond memories of 50 years of HUOA existence. 
Chef Komatsu from A Catered Experience has put 
together a special "Uchinaa Kwatchi" menu just 
for the 10th anniversary banquet. On the menu 
will be all of your Okinawan favorites: sekihan, 
jushime, namasu, sashimi, rafute, kubu irichi, fish and 

vegetable tempura, andagi and nmuchi. 
That fabulous "Uchinaa Kwatchi" menu, coupled 

with our plans to honor the current club/organiza
tion presidents and officers for their part in con
tinuing to perpetuate and promote the 
Uchinanchu spirit in Hawai'i, will make for an 
evening we won't soon forget. Besides honoring 
the club presidents, we will also recogize the 51 

HUOA clubs and their members by celebrating the 
culmination of 50 years of dedication by these 
clubs, organizations and individuals. They have all 
sacrificed significant personal time and finances 
to support the HUOA. the banquet is the final 
event of the 50th anniversary celebration and will 
also feature cultural performances by various local 
groups. 

On the banquet night, the president (or desig
nated representative) of each member club is 
asked to report to the registration table where 
they will be presented a special lei. We will also 

be honoring the past HUOA presidents who made 
our 50th anniversary celebration possible. Each 
past HUOA president and a representative of 
deceased past presidents will be presented a cer
tificate of appreciation. 

Please support this 50th anniversary celebra
tion. We understand that the HUOA has had a 
very busy 2000 and 2001. However, through the 
50th anniversary of the HUOA, we celebrate the 
continuation of a legacy and a gift of the 
Uchinanchu spirit passed down from our parents 
and grandparents. 

Banquet tickets are $30 and can be purchased 
from your club. If additional tickets are needed, 
or for more information, please contact Yuri 
Uyehara at 845-2669, or Kaaren Takara at 671-
7355. Table assignments will be made in the 
order that we receive payments. On the night of 
the event, registration will be at 5:30 p.m., dinner 
at 6 p.m., and the formal program will begin at 
6:50 p.m. Please make all checks payable to 
HUOA and mail to: 

HUOA 50th Anniversary Celebration Committee 
Attention: Yuri Uyehara and Kaaren Takara 
94-587 Ukee Street 
Waipahu, Hawai'i 96797 
Club presidents and officers: We respectfully 

request your attendance so that you can be rec
ognized for your service and commitment to the 
HUOA. 

Club members: please support your president 
and officers by attending and applauding their 
continued efforts to promote the spirit of "Yui Nu 
Kukuru - Uchinanchu Spirit with Hearts 
Together." lppe Nihwee Deebiru 

HUOA AUTUMN DANCE MATSURI SET FOR SEPT. 15 

There'll be something new at the Hawaii United Okinawa Association's fourth annual Autumn 
Okinawan Dance Matsuri, set for Saturday, Sept . 15 in the Teruya Pavilion of the Hawaii Okinawa Center. 
The event, which is open free of charge to the public, will feature great bon dance music and dancing, 
good fellowship and delicious bon dance food. Those attending this year will also be able to purchase a 
keepsake HUOA Autumn Okinawan Dance Matsuri dancing towel for $3. There will also be a choba 
table, where donations to support the activity will be accepted. 

According to event coordinator Victor Yamashiroya from Chatan/Kadena Chojin Kai , the dancing kicks 
off at 5:30 p.m. and will run until 10. Food booths serving traditional "bon dance favorites," such as 
saimin, Spam musubi, barbecue sticks and andagi, along with baked goods,will open at 4:30 p.m. The 

-food booth will be operated by the Young Okinawans of Hawaii, Hawaii Taiko Kai and Ryukyu Kobudo 
Taiko-Hawaii Shibu. 

The dance matsuri is an opportunity to express appreciation to our Okinawan Issei pioneers in whose 
memory the Hawaii Okinawa Center was built. 

Young Okinawans of Hawaii members will hold Okinawan dance practice sessions on Monday and 
Wednesday nights, Sept. 10 and 12, from 7 to 8:30 p.m. at the Hawaii Okinawa Center. The practice ses- . 
sion are open to anyone interested in learning Okinawan-style bon dance. For more information, call 
HUOA at 676-5400 

OKINAWAN FESTIVAL 
DETAILS INSIDE . . • 
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UCHINANCHU
Ippe nihei deebiru . . mahalo . . 

Anonymous 
Anonymous 

Kay M. Higa 
Tom T. & Betty U. Higa 

Hawai'i) 

Uchinanchu is our voice - the voice of the 
Hawaii United Okinawa Association, its members, 
and the "home" we all built together, the Hawaii 
Okinawa Center. By sharing information and expe
riences, Uchinanchu keeps us connected as a fami
ly, dedicated to preserving, sharing and perpetu
ating the Okinawan cultural heritage. 

Anonymous (Mountain View, 
Hideshi & Miyoko Hirata 
Mitsue lge 

Lillian S. Nakagawa 
Shige & Gail Nakama 
Ronald K. Namihira 

Hawai'i) Larry Iha 
Richard & Katherine Ajimine 
Elbert G. Arakawa 

Wataru Isa 
George Kamimura (Wailuku, Maui) 
George Kamimura (Wailuku, Maui) 
George Kaneshiro 

Milton & Madelline Oshiro 
Yasuo & Chiyo Sadoyama 
Linyei & Dora Shimabukuro 
Ruth C. Shimabukuro Clarence Y. Asato 

George & Jane Asato 
Shigeko & Takeo Azama 
Richard Y. Chinen 
Laura Chun 
Gwen & Clayton Fujie 
Misao Furugen 

Natstiko Kaneshiro 
Michael Kekina 
Kunie Kiyabu 
Arlene Emi Kuniyoshi 
Henry Kuwaye 

Joe R. Shiroma (Kapa'a, Kaua'i) 
Seiichi Takara 
Hank Tamashiro (Kapa'a, Kaua'i) 
Seiichi & Norma Tamashiro 
Darrell T. Teruya 
Elsie M. Teruya 

HUOA received a total of $1 ,789.00 in contribu
tions for Uchinanchu during the months of June 
and July. Every dollar received - along with 
income from advertising - helps offset the cost 
of publishing Uchinanchu. HUOA sends a heartfelt 
ippe nihei deebiru to the following donors, 
including one from California, seven from Maui, 
three from the Big Island and three from Kaua'i. 

Gladys Gushiken (Pepeekeo, Mr. & Mrs. Herbert lee 
Stewart Miura, Jr. 
Fumiko Miyahira 
Yoshinobu Miyahira 
Wilfred T. Miyashiro 

Gilbert Tokuda 
Hawai'i) 

Tsuruko Gushikuma (Kekaha, Kaua'i) 
Seiki Hanashiro 

Hirotada Toyama (Pukalani , Maui) 
Hirotada Toyama (Pukalani, Maui) 
Kimie H. Toyama (Kahului, Maui) 
Clarence Uehara (Wailuku, Maui) 
Walter W. Wauke 

Mahalo for keeping Uchinanchu alive and thriv
ing. 

Hawaii Sashiki-Chinen Club 
Herbert & Elaine Higa (Gardena, Calif.) 
In Memory of Vicki S. Higa (Sally) Hiroko G. Nagata (Hilo, Zenichi Yonamine (Kahului , Maui) 

Uchinanchu

PRESIDENT'S MESSAGE 
by James Y. Iha (Chatan Sonjin Kai, Wahiawa Kyoyu Kai) 
President, Hawaii United Okinawa Association 

The Hawaii United Okinawa Association is celebrating its 50th anniversary this 
year; our theme is "Yui Nu Kukuru - Uchinanchu Spirit with Hearts Together." 
These words aptly describe the spirit of our 50th anniversary celebration. It embod
ies our proud legacy and is a testament to the Okinawans and Okinawans-at-heart, 
wprking together for the common good of all. Let us continue to stand together in 
unity ... forever grateful for what the past has brought us as we look forward to a 
bright and promising future. 

To mark this milestone, HUOA planned three events for the year, each with a spe
cial purpose. In April, the HUOA·held adaylong Summit themed, "Yui Nu Kukuru -
Uchinanchu Spirit with Hearts Together: Our Clubs, Our Future." This gathering gave 
our Executive Council members and the leaders of our member clubs an opportunity 
to reflect on HUOA's beginning and the path we have traveled over the past 50 years 
- and to envision the future of the HUOA and our member clubs. Guiding this 
Summit meeting was the belief that the success of the HUOA is the direct result of 
the strength and effectiveness of our member clubs. 

Uchinanchu is the newsletter of the Hawaii United Okinawa Association. Although subject to change, 
issues will be published bi-monthly. Volunteer writers are welcome. Send your name, address and tele
phone- number to Uchinanchu Newsletter, Hawaii United Okinawa Association, 94-587 Ukee St. , Waipahu, 
Hawaii 96797. 

In May, we held a special three-day Storytelling Festival at the Hawaii Okinawa 
Center that featured renowned storytellers from around the state. The event was 
open to the public and was a way of expressing HUOA's gratitude and appreciation 
to the people of Hawai'i for their support of our activities as well as our livelihood 
as Okinawans. The Storytelling Festival was meant to reach out to the greater com
munity .through storytelling, building bridges between generations ahd cultures by 
sharing stories of different ethnic groups. Through the stories shared, it became 
clear that beneath each group's culture, we are all one people. 

E-mail articles to kchinen@lava.net 
Uchinanchu reserves the right to edit all material for clarity and accuracy. 
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• Floral Bouquets • Fresh Cut Flowers/Proteas 
• Weddings and Proms • Assorted Leis 
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SERVING: 
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Shari Kikuchi 
Head Designer 
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Charge by 
Phone 

To close our 50th anniversary celebration, we are having a dinner banquet on 
Saturday, Sept. 22, at the HOC. The purpose of this banquet is to recognize and 
thank the president and officers of our 51 member clubs for their volunteerism, 
their leadership and their dedication to the perpetuation of our Okinawan culture 
and values. We will also recognize and honor the former presidents of the HUOA. 
This golden anniversary banquet promises to be an outstanding one. Please join us 
for a festive and entertaining evening. For further information, please contact your 
club president or call the HOC at 676-5400. 

The co-chairs for the 50th anniversary celebration are former HUOA presidents 
Roy kaneshiro from Chatan/Kadena Chojin Kai and Ken Kiyabu from Yagaji Doshi Kai. 
The Summit and Storytelling Festival were chaired by Yonabaru Chojin Kai member 
Jimmy Toyama. George Uyema is the chairing of the 50th anniversary banquet com
mittee, with George Kaneshiro serving as chair of the banquet's program committee. 
Both Georges are members of Chatan/Kadena Chojin Kai. To these conscientious 
gentlemen and their committee members, I extend my heartfelt thank you. 

I hope to see you at 
the banquet and at our 
Okinawan Festival. 

DENNIS M. HOE 

939 McCully Street Ste. 2 
Honolulu, HI. 96826 

Telephone (808)943-8868 
Lie. # PC0079 

30 Years Experience 
"Locally Own" 

10% OFF 
on 

Complete Brake 
Service or 

Any Other Labor 
Service! 

Suspension & Brake Specialist 
Free Brake Inspection 

Call for appointment 
• Wheel Alignment 
• Tires: Dunlop • Lee • and more 
• CV Boots 
• Performance Parts & Accessories 

Ph: 596-7732 Kenneth Tamashiro, President 
785 QUEEN STREET • HONOLULU, HI 96813 



FESTIVAL-1 

19th Annual Okinawan Festival 
September 1 & 2, 2001 • Kapi'olani Park 

"YUI NU KUKURU - UCHINANCHU S·PIRIT 

WITH HEARTS TOGETHER'' 

Mensoree! ... Welcome! 

If it's Labor Day weekend, it must be 
Okinawan Festival time! 

In the spirit of "Yui Nu Kukuru -
Uchinanchu Spirit with Hearts Together," the 
Hawaii United Okinawa Association welcomes 
one and all to the 19th annual Okinawan 
Festival at Kapiolani Park. The Festival cele
brates the cultural heritage brought to 
Hawai'i by immigrants from Okinawa -
Japan's southernmost prefecture - beginning 
in 1900. 

For 19 years now, HUOA member·s have
pulled together to share their culture with 
residents and visitors alike. Previous festivals 
have attracted more than 50,000 people dur
ing the two-day run. 

A short welcome by 2001 HUOA President 
James Y. Iha at 9 a.m., both days, will kick off 
this year's performances on the bandstand 
stage. The Festival shuts down at 9 p.m. 
Saturday following a colorful bon dance in the 
park that begins at 5 p.m. Both Okinawan and . 
mainland Japan dance styles will be per
formed. The boo dance promises to be one of 
the season's biggest and best. On Sunday, the 
festival wraps up at 5 p.m. 

The opening ceremonies at 11 :30 a.m. on 
Saturday will feature a colorful parade of 
HUOA club banners carried by members of 
the respective clubs, the playful and friendly 
Okinawan shiisa (lion), and a paranku (small 
hand-held drum) procession. 

Scheduled throughout the day on the 

Popular singing star Mamoru Miyagi will perform at 12:30,p.m., both days. 

Kapi'olani Park bandstand stage are 
performances of Okinawan music, 
dance and taiko drumming as well as 
karate demonstrations by local stu
dents of the culture. 

Headlining this year's Festival from 
Okinawa is popular singer/ songwriter/ 
composer Mamoru Miyagi, who will be· · 
making his international debut at the 
Okinawan Festival. He will be accom
panied by a group of musicians and 
eisa dancers from Okinawa. Miyagi, a 
native ofYaeyama, will take the 
Kapi'olani Park bandstand stage at 
12:30 p.m., both days. 

Miyagi's music has appealed to music 
lovers of all ages. He is a versatile 
musician: a balladeer, a pulsating rock 
'n roller, and a son of his beloved 
Uchinaa (Okinawa). Miyagi's first CD, 
"Yaima," features traditional Okinawan 
instruments such as the three-stringed 
sanshin and taiko drums, along with 
energetic vocal accents called heeshi. 
The compositions also feature guitar, 
keyboards, piano and perc_ussion. 

Miyagi's career has taken off in a big 
way. "Yaima," which he recorded with 
a group named Jaiman, was released in Watching the parade of HUOA club banners is an exciting as well as 
1998. Japan Airlines selected the title chicken skin experience. 

cut, "Yaima," to advertise its domestic 
flights to Okinawa's neighbor islands. The 
song speaks longingly of his family and the 
beauty of his home island. 

A wide selection of distinctly Okinawan and 
local foods, including the popular pigs feet 
soup and andagi (Okinawan doughnut), are 
available for purchase. 

The traditional arts and culture of Okinawa, 
including cooking demonstrations and dis
plays, will be featured in the cultural tent. 

Members of the Hawaii Bonsai Association 
will be on hand to provide advice and infor
mation on cultivating the miniature trees, and 
koi enthusiasts will display their prize carp. 

Festival-goers can take home a bit of 
Okinawa with food products available in the 
"Heiwa Dori" - a Hawai'i version of 
Okinawa's popular shopping mall. There'll 
also be ample opportunities to shop for · 
plants, produce and other homemade-items 
in the country store and in the crafts gallery. 
Or, you can glaze your own raku pot which 
will be fired arid ready for you to pick up and 
take home. There will also be lots of fun 
games for the children. 

Festival-goers can avoid the anticipated traf-
fic congestion around Kapi'olani Park by park
ing free of charge at Kapi'olani Community 
College and catching the air-conditioned 
Okinawan Festival shuttle bus provided by the 
Hawaii United Okinawa Association to the 
Festival grounds. The shuttle will run from 7 
a.m. both days until 9:30 p.m. on Saturday, 
and until 5:30 p.m. on Sunday.

This year's festival is being co-chaired by 
HUOA president-elect Gladys Tokunaga-Asao 
and vice presidents Keith M. Kaneshiro and 
George Tamashiro. 

The Okinawan Festival represents volun
teerism at its finest. Planning for the mam
moth event begins early in the year and con
tinues throughout the year, culminating with 
Festival weekend. More than 1,000 volunteers 
- Okinawans and Okinawans-at-heart - are 
involved in putting on the two-day Festival, 
taking on everything from food preparation, 
to site set-up and tear-down, entertaining chil
dren, product sales, financial monitoring, stage 
production, entertainment, clean-up and more. 



FESTIVAL-2 

SATURDAY, SEPTEMBER 1 (subject to change) SUNDAY, SEPTEMBER 2 (subject to change) 

8:50 a.m. 

9 a.m. 

9:30 a.m. 

10 a.m. 

10:30 a.m. 

11 a.m. 

11:30 a.m. 

12 noon 

12:30 p.m. 

2 p.m. 

2:30 p.m. 

3 p .m. 

3:30 p.m. 

4p.m. 

5-9 p.m. 

9:30 p.m. 

WELCOMING REMARKS 
James Y. Iha, 2001 President, Hawaii United Okinawa 
Association 

KAPAHULU OKINAWAN DANCING GROUP 
Masako Tomei Sensei 

RYUKYU SOKYOKU KOYO KAI 

• Jane Kaneshiro Sozan Kai 
• Bonnie Miyashiro Soho Kai 

• Toyoko Toma Sokyoku Koyo Kai 

OKINAWA BUYO CLUB 
Yoshiko Onaga Sensei 

PARANKU CLUBS OF HAWAII 
Violet Ogawa Sensei 

AFUSO-RYU HAWAII SANDM KAI 

Grant "Sandaa" Murata Sensei 

PARADE AND FORMAL PROGRAM . 
• Opening Parade 
"Shishi Mai" (lion dance) by the Young Okinawans of 

Hawaii 

Paranku Parade: Paranku Clubs of Hawaii -
Violet Ogawa Sensei 

HUOA club banners 

• Welcome Address by Jimmy Iha, President, HUOA 
• Messages 

GASSHO: NOMURA-RYU ONGAKU KYOKAI 
Keith Nakaganeku, President 
• NOMURA-RYU KOTEN ONGAKU HOZON KAI 

Kameko Higa Sensei 
• RYUKYU SOKYOKU KOYO KAI - HAWAII SHIBU 

Toyoko Toma Sensei 

MAMORU MIYAGI AND HESHIKIYA EISA HOZON KAI 

JIMPU KAI U._S.A. KIN RYOSHO GEINO KENKYUSHO 
Cheryl Nakasone Sensei 

RYUKYU KOBUDO TAIKO - HAWAII SHIBU 
Calvin Nakama Sensei 

HOGE KAI, YOSHIKO NAKASONE DANCE ACADEMY 

Lynne Yoshiko Nakasone Sensei 

HAWAII SENBU KAN 
Alan Lee Sensei 

RADIO OKINAWA VARIETY SHOW 

BON DANCE 
Directed by Grant " Sandaa" Murata Sensei 

LAST SHUTTLE to Kapi'olani Community College 

8:50 a.m. 

9 a.m. 

9:30 a.m. 

10 a.m. 

10:30 a.m. 

11 a.m. 

11:30 a.m. 

12 noon 

12:30 p.m. 

2 p.m. 

2:30 p.m. 

2:50 p.m. 

3 p.m. 

3:30 p.m. 

5 p.m. · 

5:30 p.m. 

WELCOMING REMARKS 
James Y. Iha, 2001 President, Hawaii United Okinawa
Association 

RYUSEI HONRYU YANAGI NO KAI - HAWAII SHIBU 
Mitsuko Toguchi Sensei 

HAPPY SENIORS DANCING CLUB 
Rose Shimabukuro Sensei 

HAWAII TAIKO KAI 

Terry Higa Sensei 

KILAUEA OKINAWA DANCE GROUP 
Shizu Akamine Sensei 

RYUKYUKOKU MATSURI DAIKO HAWAII 
Akemi Martin Sensei 

MAJIKINA HONRYU BUYO DOJO 
Yoshino Majikina Sensei 

TEISHIN KAI - HAWAII SHIBU 
Kiyoshi Kinjo Sensei 

MAMORU MIYAGI AND HESHIKIYA EISA HOZON KAI 

AFUSO-RYU HAWAII SANDM KAI 
Grant "Sandaa" Murata Sensei 

NUUANU YMCA OKINAWA KARATE CLUB 
Mitchel Shimamura Sensei 

KIKUE KANESHIRO RYUBU KENKYUKAI 

Kikue Kaneshiro Sensei 

TAMAGUSUKU-RYU SENJU KAI 
Francis Nakachi Sensei 

to be announced 

2001 Okinawan Festival closes 

LAST SHUTTLE to Kapi'olani Community College 

Above: 
Senior citizen dance students perform for the Festival audience. 

Left: 

Right: 
Members of the Afeso-ryu Hawaii Sandaa Kai energizes the 

audience with their lively performance, 

Lisa Nakandakari from the Yoshiko Nakasone Dance Academy 
helps one of the group's students-apply her performance make-up. 
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FESTIVAL-3 

LEGEND 

OKINAWAN CULTURE SHOWCASED IN THE CULTURAL TENT 
• ' -

Cooking Demonstrations 
• Saturday, 11 a.m. and 2 p.m. 
Tumai kuru mochiko tempura (rice flour fritters) and Kubu irichi 
(kelp with dried turnip) 
• Sunday, 11 a.m. and 2 p.m. 
jushi (seasoned rice dish) and Unsunaba usachi (tofu and swiss 
chard salad) 
These recipes and many, many more are featured in Hui 0 
Laulima's new cultural cookbook, "Okinawan Mixed Plate: 
Generous Servings of Culture, Customs and Cuisine," which will 
be sold in the Cultural Tent for $20. 

Dressing and Picture-taking 
Bingata kimono with hanagasa and/or 
paranku drummer dressing and picture
taking by photographer David 
Shimabukuro ·_ Saturday and Sunday: 
10 a.m.-12 noon and 1-3 p.m. 
Cost: 811 x 1011 color photo of one per
son: $20 - for every additional print: 
add $1 O; for every additional person in 
the photo: add $3 

Also in the Cultural Tent: 
• Okinawan artifacts: ceramics, glassware, 

lacquerware and textiles will be on display 
• Calligraphy demonstration 
• Karate exhibit by the Hawaii Karate Seinenkai 
• Geneaology information: come prepared with your family kanji 

This -display on Okinawan tattooing is sure to interest many people. 

Roy Yamashiroya from the Hawaii Bonsai 
Association shares advice on raising bonsai. 

• Okinawan language 
• Okinawan tattooing 
• lkebana flower arrangement 

Check out the Hawaii Karate Seinenkai's 
display in the Cultural Tent. 



FESTIVAL-4 

LOTS OF OKINAWAN "SOUL FOOD"-AT THE FESTIVAL 
It's Okinawan "soul food" - and masan (delicous) to the max! Champuru '. .. 
Andamisu ... Tumai kuru . .. Andagi. . . Ashitibichi . .. Nmu muchi. Make sure 
you try everything before this year's Okinawan Festival comes to a close. 

• Pig's Feet Soup: In Uchinaaguchi(Okinawan language), it's called 
ashitibichi. Pig's feet and spareribs are cooked in a soup stock and 
garnished with konbu (seaweed), daikon (radish), togan (squash) and 
mustard cabbage - and served with hot rice - $5.50 (22 scrips) 

• Yaki Soba: Okinawan-style soba noodles sti,r-fried with vegetables and 
luncheon meat and a special chef's sauce $5 (20 scrips) 

• Okinawan Soba: Okinawan-style soba noodles s·erved in hot soup and gar
nished with kamaboko (fishcake), shoyu pork, green onions ahd red ginger 
- $4 (16 scrips) 

• Okinawan Plate: If you love Okinawan food, you'll love this plate: 
delicious shoyu pork, rice and champuru - a mixture of stir-fried 
vegetables and agedofu (deep-fried tofu) served with andamisu 
(pork and miso mixture) and hot rice - $5.50 (22 scrips) 

• Okidog: A hotdog and chili are wrapped in a soft tortilla with shredded 
shoyu pork and lettuce - $5.50 (22 scrips) 

• Chili Choices: Chili and rice plate served with a hotdog - $5 (20 scrips), 
or just chili and rice - $3.25 (13 scrips) 

• Hawaiian Plates: Choose from three plates: kalua pork with rice and lomi 
lomi salmon $5.50 (22 scrips); or laulau with rice and lomi salmon -
$5.50 (22 scrips); or kalua pork and laulau served with rice and lomi 
salmon $7 (28 scrips) 

• Chicken Plate: Barbecue chicken prepared local style and served with hot 
rice and corn - $6 (24 scrip), or just chicken in a carry-out bag - $4.25 
(17 scrips) 

• Saimin: An all-time Hawai'i favorite - $3 (12 scrips) 

• Barbecue meat: It's great with your saimin! $2 (8 scrips) 

• Tumai Kuru: Tumai kuru is the purple sweet potato that found its way to 
Hawai'i from China by way of Okinawa. In Okinawa, it was a staple food 
which sustained the people through-good times and bad. During Okinawa's 
harsh typhoons, the potato remained protected underground. The tumai 
kuru served at the Festival will be steamed, making for a healthy snack -
$1.50 (6 scrips) for a medium-size piece 

• Ma.ki sushi: Sushi rolled in nori (seaweed) and sliced for easy eating -
$3.50 (14 scrips) 

• Andagi: The andagi, or Okinawan doughnut, is an all-around Festivai 
· favorite. Basic doughnut ingredients, such as sugar, flour, milk and eggs, are 

mixed into a batter and deep-fried in hot oil. The hand "dropping" of evenly 
rounded scoops of batter into the hot oil is a show in itself. Three andagi 
per package - $1.25 (5 scrips) 

• Andadog: The Okinawan version of the corndog. The andadog is a hotdog 
on a stick that is dipped into andagi batter and deep fried - $1 (4 scrips). 

• Nmu muchi: Howard Higa's popular recipe is a mixture of mochiko flour, 
yam and sugar deep-fried in bite-size portions. Four nmu muchi to a stick -
$1.50 (6 scrips) 

• Shave Ice: The perfect way to cool down 
on a hot summer day - $1.50 
(6 scrips) 

• Beverages: 
Canned juice - $1 (4 scrips) 
Bottled soda - $1.75 (7 scrips) 

· Chilled bottled water $1.50 (6 scrips) 
Soda by the cup 75 cents (3 scrips) 
Coffee - 75 cents (3 scrips) 

It'll be another marathon weekend for andagi makers 
at the Festival. 

Prof Shigehiko Shiramizu from Musashi 
University in Tokyo will be making his annual 
trip to Hawaii to work with Ginowan Shijin 
Kai members in the Festival's andagi booth. 

THE LEGEND OF TERUTERU BOZU 
When you're at the Okinawan Festival this year, 

take a moment to look skyward, up into the trees 
near the bandstand stage. Do you see him -
Teruteru Bozu (and his clone, hanging from a near
by tree) - dressed in sunshine yellow with a bright 
red bow-tie - wearing ·a smiling face? 

The. Hawaii United Okinawa Association has 
paranku sensei and Motobu Club member Violet 
Ogawa to thank for making Teruteru Bozu an inte
gral part of the festival for the last four or five 
years. 

As a child growing up in Kakaako in the 1930s, 
Ogawa Sensei remembers hanging her Teruteru 
Bozu on her front porch on the eve of a school out
ing - and singing the Teruteru Bozu song. It was a 
big omamori - a charm - to bring good weather 
for a class picnic or hike. Back then, she shaped a 
ball from old newspapers, wrapped a piece of yel
low cloth around the ball and tied it with a red 
bow. She then drew a smiling face on _the yeilow 
ball. Sensei thinks she got the idea from watching 
an old Japanese movie - and adopted the custom 
herself. 

So how did Teruteru Bozu become a part of the Teruteru Bozu doing his job at last year's Okinawan Festival: the 
weather was perfect. 

Okinawan Festival? Sensei recalls helping with the 
set-up the day before the festival four or five years 
ago. It had been drizzling all day. The dark skies 
overhead were threatening to wash out a festive 
celebration of cultural sharing. When Ogawa 
Sensei went home that night, she rummaged 
around her house for a medium-size ball and some 
yellow and red scrap material. She found two balls 
and enough material to make two charms. In no 
time Sensei had made two Teruteru Bozus, both 
with smiling faces. 

Early the next morning she took them to the 
park and asked that they be hung from the trees 
whose branches stretched out over the crowd. 
And, just as the Teruteru Bozu she had hung on her 
front porch as a youngster had brought good 
weather for her class outings, Sensei's new 
Teruteru Bozu made the sun shine for the 
Okinawan Festival. 

Every year since, Ogawa Sensei's Teruteru Bozu 
have done their job of bringing sunny, powder-blue 
skies to the Okinawan Festival. So, this year, take a 
moment to look up into the trees and say, "lppe 
nihei deebiru, Teruteru Bozu and Ogawa Sensei." 
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COUNTING DOWN TO THE FESTIVAL! 
Festival weekend is just around the corner. But, 

before the big weekend arrives, there's a lot of 
work to do. lfyou have some free time to help 
out with any of these tasks, remember HUOA 
President Jimmy lha's theme, "Yui Nu Kukuru -
Uchinanchu Spirit with Hearts Together" - your 
kokua will be greatly appreciated. 

Sept. 1 & 2: 19th annual Okinawan Festival @ 
Kapiolani Park. 

NANTU (easy recipe!) 
2 lbs. mochiko 

The Okinawan Festival is an entirely volunteer 
effort that involves more than a thousand people 
with lots of heart and love for their Okinawan 
heritage. That's what makes our Festival so spe
cial. 

Sept. 3: HUOA Mahalo Party for Festival perform
ers from Okinawa: Mamoru Miyagi and his band 
and the Heshikiya Eisa Hozon Kai, led by Kamiya 
Sensei. 6-9 p.m.@ Shinshu Kyokai Mission (1631 
South Beretania St., across Central Union Church). 
Tickets: $25 - buffet by Restaurant Kariyushi 
owner Steve Yamada. Call Gladys Tokunaga-Asao 
at 832-0823. 

4 1/2 cups water 
4 cups sugar 
1 1/2 cups water 
Food coloring 

Combine mochiko with 4 1/2 cups water. Mix well 
with wooden spoon. Place mixture on wet dish 
towel and steam on high heat for 1 1/2 hours. 
Finished product should be shiny and glossy. Just 
before mochi is finished, mix sugar with 1 1/2 . 
cups of water and boil in a separate pot for 15 
minutes. Put mochi mixture into a bowl and add 
syrup and a few drops of food coloring. Mix until 
smooth. Pour mixture into greased (with salad oil 
or Pam spray) 9 x 13 pan. Let mochi sit overnight. 
When cool, cover with .aluminum foil. 

For more information on how you can help, call 
HUOA at 676-5400. 

OKINAWAN FESTIVAL MIX 
1/2 cup butter 
1/2 cup Kayro syrup 
3/4 cup sugar 
3 tablespoon shoyu 

Aug. 28-31: Festival site preparation @ Kapiolani 
Park. Volunteers are welcomed to help with a 
variety of tasks. Just go down to the Festival site. 
Good fellowship and refreshments provided! 

2 (12.3 oz.) boxes of•Chex cereal 
1 jar furikake 

Aug. 30: Festival T-shirt folding. 6 p.m. @ HOC 
(Teruya Pavilion). 

Sesame seeds 
1 jar peanuts 

Aug. 31: Donations of nantu and Okinawan 
Festival Mix (see easy recipes on this page), baked 
goods, plants accepted. 9 a.m.- 2 p.m. @ the 
Okinawa Memorial Hall at Jikoen Horigwanji. 

Mix and boil butter, syrup, sugar an.d shoyu until 
sugar dissolves. Bake 1 hour at 350 degrees in a 
large tray (i.e., turkey-size roasting pan), turning 
every 15 minutes. Package in quart- or sandwich
size ziploc bags. 

Volunteer carpenters 
help set up the Festival 
grounds. 

HOLLYWOOD AND HAWAl'I DESIGNERS HEADLINE HUI MAKAALA FASHION SHOW 
by Karen Shishido (Hui Makaa/a) 

Hui Makaala will present Kilgour and Sweet of Hollywood, Calif., along 
with local designers Chikuzen, Cinnamon Girl and Tori Richard, at its annual 
scholarship fashion show, themed "Collections: From Hawai'i to Hollywood." 
This montage of designers will present an exciting show for men, women and 
children of all ages. 

The design team of Kilgour and Sweet was formed in 1982. In 1998, after 
12 years as the only African American business in Short Hills, Kilgour and 
Sweet decided to reinvent themselves by moving their operation to Beverly 
Hills, where they designed a women's collection for Dion Scott. Mikel 
Kilgour is the creative director for Dion Scott. Black Elegance magazine cited 
Kilgour as one of the leaders in the fashion industry. Kilgour was also fea
tured on the July cover of Black Enterprise magazine. 

Chikuzen's designer extraordinaire is Jan Tsujimura. Her specialty is a fab
ric called shibori - a tie-dying technique in specific patterns. Jan purchased 
her first kimono at the Toji Temple in Kyoto about 10 years ago and discov
ered· a new outlet for her creativity. The •first dress designed from this 
kimono was purchased by the late well-known singer, Lorraine Asato 
Kaneshiro. Jan's partners in Chikuzen are Sonya Miyashiro and Lisa Yoshino. 

Jonelle Fujita started her career, unknowingly, while playing with her dolls 

PRESERVING OUR LEGACY 
(Donations received from May to July 2001) 

lppe nihwee deebiru to the following BRONZE ($250 to $499) 

_as a child. She learned to sew and was soon creating custom outfits for her 
dolls, and later herself. Jonelle started Cinnamon Girl after showing her out
fits at many craft fairs. Cinnamon Girl's flagship store is located in the Ward 
Warehouse. 

Mort Feldman founded Tori Richard in 1956 after retiring in Chicago and 
moving· to Hawai'i. The ·company strives to showcase refinement and 
sophistication in its resort wear. Tori Richard captured Hawai'i's high-end 
women's market during the '60s and had exclusives with Saks Fifth Avenue, 
I. Magnin and others. Tori Richard has since evolved and is now primarily a 
manufacturer of men's wear. 

As in previous years, the fashion show will feature boutiques in the hotel 
foyer prior to and after the show. The boutiques will open at 9 a.m., and 
the ballroom doors will open at 11:30 a.m. Please come early and visit the 
various boutiques. Fashion show tickets are $45 per person ($450 for a 
table of 10). As always, proceeds from the fashion show will benefit the Hui 
Makaala scholarship fund. Earlier this month, Hui Makaala again awarded · 
$26,000 in scholarships for the Year 2001 at its awards banquet. 

For more information on the Oct. 21 fashion show, please call event chair 
Karen Takushi Shishido at 523-4500, Ethel Kishimoto at 521-3106, Patsy 
Takaesu at 395-7229, or the HUOA office at 676-5400 

Changing jobs or retiring? 
Do you know what to do with your 
pension/profit sharing/40l(k)distribution? 

individuals and organizations for their 
generous contributions received during 
the months of May, June and July. Your 
support for the Hawaii Okinawa 
Center's "Preserving Our Legacy" cam
paign is greatly appreciated. -

In Loving Memory of Thomas Shigeru 
Higa from friends of the family 

Should you take it in a lump swn, establish an IRA rollover or pay taxes 
with special tax averaging? 

PLATINUM ($2,500 to $4,999) 
In Memory of Jean Aiko Azama 

GOLD ($1,000 to $2,499) 
Servco Foundation 

SILVER ($500 to $999) 
Shinyu & Tsur ue Kiyuna 
In Memory of Takeo by Masue 

Shimabukuro & Family 

CONTRIBUTOR ($100 TO $249) 
Urasoe Shijin Kai 
Tokujin & Edith C. Tamashiro 
Hikoharu Uyesato 

SUPPORTER ($50 to $99) 
Milton M. & Madelline E. Oshiro 
Fukusei & Teruko Shimabukuro 

In Memory of Ray & Roseline Kiyuna 

OTHER 
Richard E Oshiro 
Jerry & Jan Wheeler 

These decisions have significant tax and earnings implications, so you'll 
want to discuss them with people who have professional training and the 
dedication to help you plan for a secure future. 

Give Morgan Stanley a call today and we'll help you develop a financial 
plan. A free Employer Plan Distribution Analysis is available without 
obligation. 

Gregg Takara 
Financial Advisor 

Donn Ariyoshi 
Financial Advisor & Retirement Planning Specialist 

1001 Bishop Street 
Pacific Tower, Suite 1600· 
Honolulu, HI 96813 
(808) 525-6904 or (808) 525-6909 

Morgan Stanley 

Morgan Stanley and its Fmancial Advisors do not provide tax advice. Investors should 
consult their personal tax advisor before making any tax-related iovcsancnt decisions. 
MO'l?fl Scanley is a oe,via, made of Mori;an Stanley Dean Winer l5( Co. Services an: oflmd duougb Mo,gan S..nley 
OW Inc., member SIPC. © 2001 Mo,gan Sanlcy OW Inc. 
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MARK YOUR CALENDAR! 
Aug. 30: Festival T-shirt folding. 6 p.m. @ HOC (Teruya Pavilion). 
Sept. 1 & 2: 19th annual Okinawan Festival @ Kapiolani Park. 
Sept. 3: Hawaii Okinawa Center closed for Labor Day holiday. 
Sept. 3: Mahalo Party for Festival guest performer Mamoru Miyagi and other performers 

from Okinawa. 6-9 p.m. @ Shinshu Kyokai Mission (1631 S. Beretania St.). 
Tickets: $25 (available from your club). 

Sept. 4: HUOA Program Committee meeting. 7 p.m. @ HOC. 
Sept. 9: Communication and Information Committee meeting. 2 p.m. @ HOC. 
Sept. 10: Dance practice for Autumn Dance Matsuri. 7-8:30 p.m.@ HOC. 
Sept. 11: HUOA Executive Council meeting. 7 p.m. @ HOC (Higa Building). 
Sept. 12: Dance practice for Autumn Dance Matsuri. 7-8:30 p.m.@ HOC. 
Sept. 12: Flower arrangement class. 7 p.m.@ HOC. 
Sept. 15: HUOA Autumn Dance Festival - an indoor bon dance. 5 p.m. 

@ HOC (Teruya Pavilion). Free admission. 
Sept. 19: Uchinaaguchi class. 7 p.m.@ HOC. 
Sept. 22: HUOA 50th anniversary banquet. 5:30 p.m. registration, dinner at 6 p.m. 

@ HOC (Teruya Pavilion). Tickets: $30 (available from your club). 
Sept. 24: HUOA Administration Committee meeting. 7 p.m. @ HOC. 
Sept. 25: Karaoke Club. 6:30 p.m. @ HOC. 
Sept. 26: Okinawan Festival evaluation meeting. 7 p.m. @ HOC. 
Sept. 30: Hui Makaala golf tournament. to a.m.@ Kapolei Golf Club and Resort. 

Cost: $80 per golfer; entry deadline Sept. 14 for more information, 
call Ryan Okunaga at 626-1797. 

Oct. 2: HUOA Program Committee meeting. 7 p.m. @ HOC. 
Oct. 7: Communication· and Information Committee meeting. 2 p.m. @ HOC. 
Oct. 8: Hawaii Okinawa Center closed for Discoverers Day holiday. 
Oct. 9: HUOA Executive Council meeting. 7 p.m. @ HOC (Higa Building). 
Oct. 10: Flower arrangement class. 7 p.m. @ HOC. 
Oct. 15: HUOA Board of Directors meeting. 7 p.m. @ HOC (Teruya Pavilion). 
Oct. 17: Uchinaaguchi class. 7 p.m. @ HOC. 
Oct. 21: 32nd Annual Hui Makaala Fashion Show. Doors open at 11 :30 a.m. (boutique 

sales from 9 a.m. in the foyer) @ Hilton Hawaiian Village (Coral Ballroom). 
Oct. 22: HUOA Administration Committee meeting. 7 p.m. @ HOC. 
Oct. 29-Nov. 7: Third Worldwide Uchinanchu Festival in Naha City, Okinawa. 
Oct. 30: Karaoke Club. 6:30 p.m. @ HOC. 
Oct. 26: HUOA Children's Halloween Fair. 6:30-9 p.m. @ HOC. Free admission for children 

ofHUOA mer1bers; all others: $3 (tickets available from your club president). 

OUR CLUBS, OUR FUTURE 

"HAWAII OKINAWA TODAY" (HOT) SCHEDULE 
The following is the tentative program schedule for "Hawaii Okinawa Today" through October. 

"Hawaii Okinawa Today" is a production of the HUOA video subcommittee. Programs presently 
air Wednesday evenings from 7 to 8 p.m. on 'Olelo: The Corporation for Community Television 
(Oceanic Cable channel 52). However, 'Olelo is in the process of revamping its programming 
schedule. As a result, the day and time of "Hawaii Okinawa Today" may change in October. 

The latest schedule information for "Hawaii Okinawa Today" programs is available on HUOA's 
website - www.huoa.org - or by tuning in to Keiko Ura's radio program on KZOO on Sundays 
from 4:30 to 5 p.m. 

For more information on the HUOA video subcommittee or "Hawaii Okinawa Today" programs, 
call Henry lsara at 595-2773, or e-mail him at henryisara@hotmail.com, or e-mail the video team 
at hot@huoa.org. 

Aug. 29: Part 4 of Year 2000 Okinawan Festival (held Sept. 2 & 3, 2000 at Kapiolani Park). 
Sept. 5: Part 2 of the Okinawa-to-Hawaii leg of the Kin Town "Voyage of Rediscovery" 

{held July 1-15, 2000). 
Sept. 12: Repeat showing of "Ukaji Deebiru" Hui Makaala-HUOA Fashion Show 

(held Oct. 22, 2000 at the Sheraton Waikiki Hotel). 
Sept. 19: Akira Sakima Testimonial Dinner by Kokua Kalihi Valley (held May 7, 2000 at the Dole 

Cannery Ballroom); also Imperial decoration presentation to Akira Sakima by Consul 
General Min_oru Shibuya (held Nov. 28, 2000 at the Japanese Consulate). 

Sept. 26: Yoshiko Nakasone dance perfomance (held July 29, 2000 at the UH-Manoa's Orvis 
Auditorium). 

Oct. 3: Harry Seisho Nakasone Sensei's performance and the East-West Center centennial exhibit 
(held May 28, 2000 at the East-West Center). 

Oct. 10: Repeat showing of Part 1 of the Hawaii O_kinawa Center 10th anniversary celebration 
(held June 10, 2000). 

Oct. 17: Part 1 of last year's HUOA Study Tour to Okinawa (held Nov. 1-16, 2000). 
Oct. 24: Repeat showing of Part 1 of "Chuhisa Na - Fulfilling Dreams, One Step at a Time" -

Tamagusuku Ryu Senju Kai Frances Nakachi Ryubu Dojo's first recital (held May 13, 
2000 at the Hawaii Theatre). 

Oct. 31: "Hawaii Okinawa Today's" Halloween show. 

ALL PROGRAMS ARE SUBJECT TO CHANGE 

GUSHICHAN SON JIN KAI . . . by Lyn Uesato 
Approximately 200 people attended our annual shinnen 

enkai at Masa's Cafeteria in March. As usual, the food was 
ono and we had great entertainment. We were fortunate to 
have HUOA President Jimmy Iha attend our party, along with 
three teachers from Okinawa, who were in town with the 
DOE Student Exchange group. They even treated us to their 
own rendition of "Bashofu." 

friendliness of the workers in the booth is the same! To our 
members, if you haven't yet signed up for a shift, please con
tact Lyn as soon as possible (luesato@hpsi.net, 947-6117 
x1302). 

team members' 729 handily. A sleeve ofTop-flite balls donat
ed by Harold Tome was given to the five unlucky golfers. 
Coordinator Ken Tome assured the golfers that we're trying 
to get together at least quarterly. 

Our club picnic was held on Sunday, July 8, at Ala Moana 
Park. Members and guests participated in stretching exercis
es, relay games, vegetable pick-up, balloon toss and tug-of
war. Many thanks to everyone who attended and to those 
who made monetary and door prize donations. 

Have you s.een our new club T-shirt? It's been eight years 
since we've had a new club T-Shirt. It's a white shirt with a 
bold blue band across the front. The blue band area features 
a detailed sashiko stitch design with our Gushichan logo. 
Prices: child (all sizes): $6, adult: S-M-L-XL $7, larger sizes add 
$1. Contact Lyn Uesato_ via e-mail or phone 
(luesato@hpsi.net, 947-6117 x1302) if you'd like to purchase 
one. If we run out of particular sizes, more shirts may be 
ordered depending on the demand. 

Come and visit us in the Heiwa Dori booth at the 
Okinawan Festival! Gushichan members work in the booth on 
the Sunday shifts. Stock up on your supply of soba, teas, 
konbu, and, of course, the snacks! Though it's not as big as 
the Heiwa Dori on Kokusai Dori in Okinawa, the spirit and 

ORION BEER 

KANEGUSUKU SONJIN KAI .. . by Ed Kina 
_Mahalo to Harvey Lee for carrying Kanegusuku's banner at 

the Kintetsu Pan-Pacific Festival Matsuri in Hawaii parade 
from Ft. DeRussy to Kapiolani Park. This was Kintetsu's 22nd 
anniversary. 

On Sunday, July 1, 29 volunteers from Kanegusuku cleaned 
the Hawaii Okinawa Center building and grounds from 8 to 
11 a.m. Again, ippei nihei deebiru to all the loyal and dedi
cated men, women and girls who worked very hard to main
tain our Center. 

Kanegusuku Golf Club held a Blind Man Tournament at 
Olomana Golf Links on July 25 to reunite the golfers, who 
last played together in December 1999. July 25 was a hot and 
sunny day, but the 19 golfers and one non-golfi,ng rider 
enjoyed the fellowship, saying they wanted to get together 
"before time goes by and we're all too old." The two-man 
team, "Blind Partners," was won by David and Hiroshi 
Yamauchi with a net 129, while Craig Nakagawa and Mark 
Takushi had net 130. The individual net score minus 2-blind 
holes was won by Frankie Rivera with 49 to Craig Nakagawa's 
53. 

The Blind B team members net score of 705 beat the ''A'' 

Thanks to all for helping to sell Okinawan Festival scrips. 
The sale benefits our treasury and is our only annual fund
raiser. Kanegusuku will again be working in the pigs feet 
soup booth on Saturday, Sept. 1, from morning. Our mem
bers are urged to join us for fellowship and camaraderie. 

OKINAWA CITY-GOEKU SON ... by Karen Kuba-Hori 
Goeku will be 75 years young next year. Please join us at a 

special shinnen enkai next February. Updates will be mailed 
to you and posted in upcoming issues of Uchinanchu. 

A _special mahalo to treasurer Craig Fukuhara and his com
mittee for organizing a wonderful picnic on July 29. There 
were so many prizes this year and many new games - too 
bad if you couldn't make it. If you have children or grandchil
dren you might want to place next year's picnic on your cal
endar: Sunday, July 28. 

Just a reminder, Goeku is scheduled to clean the Hawaii 
Okinawa Center on Sunday, Aug. 26, at 8:30 a.m. Also, we 
will be manning the Okidog/Chili booth on Saturday, Sept. 1, 
at the Okinawan Festival. Please contact President Mae 
Chung at 696-6295 if you can assist and join us in the fun. 
Until next time - Goeku rules. 

ORION NEW! 
From OKINAWA 
Using Pure Okinawan Water gives 
Orion a Unique and Remarkably 
Refreshing Taste. 

Experience a Taste of Okinawa! 

Now available in Restaurants and 
Markets in Hawai'i. 

D_istributed by THE CHERRY CO., LTD. 
Honolulu, HI (808) 537-5245 

DIAMOND HEAD MORTUARY

53518thAve. 
Honolulu,HI96816 

(808) 735-2872 

DERWIN S. TSUTSUI 

General Manager 
Funeral Director 

K UKUI MORTUARY 

2233 Nuuanu Ave. 
Honolulu, HI 96817 

(808) 537-5548 

N UUANU MORTUARY 

2233 Nuuanu Ave. 
Honolulu, HI 96817 

(808) 537-3907 


