




















12 UCHINANCHU September/October 1997 

Enjoy an_ evening of relaxed Christmas shopping 
Over fifty of Hawaii's finest crafters and artisans 

Ample parking - Delicious food - Live Entertainment and Door Prizes 
With a special friend for children 

* * * •' * Join us at : ............. . 

* * ''- /) > · · n d (} · · " · (3Tun (.S)Veninl/ in -\Puaipio 
* 

* 

OOintec crJca~t <ff}aice 

cf}tamaii (!)kinama ?Jentei 

~ecembei 70, 7997 

6pm- 9:30pm 
- . 

94-587 Ukee St. 
Waipio Gentry Business Park 

at the corner of Ukee St and Ka Uka Blvd. 

(Donations of outdoor Christmas lights and decorations are requested from the community to 
help us -decorate the Center. Please contact Karen at 676-5400, if you are able to assist) · 

lvrgatheringswith friends and family 
For extra jlawr in Okinawan dishes such as Pig's Feet Soup or Rafute 

t!Jhina,oan Ooohing 
,oHh #1,oamo.ri 

•nJog lh/1 .r•#lp• 
J'o.r go11.r hollllog 11/nn..r 

Rafute (Shoyu Pork) 

Ingredients: .... 2 lbs. belly pork - Singe the 
skin, and clean pork. 
Boil pork . 
for 40 to 50 minutes, and cut 
into large square pieces. 

Sauce: 1 cup stock (katsuo) 
1 cup SUNSING awamori 
1 cup sugar 
1 cup light shoyu 

Note: Use a heavy pot. Bring sauce to a boil, 
and add pork. Simmer on low hea.t for 2 hours. 
Shoulder or leg pork can be subst-ituted for belly 
pork. 

NOW AVAILABLE AT THE FOLLOWING LOCATIONS 

DAIEI 
Kaheka 

MARUKAI 
SHIROKIYA 

SOLE AGENT: Pilot Service U.S.A. - International, Inc. Seven Waterfront Plaza, Suite 507 Honolulu, HI 96813 (Hawaii) Ph: (808) 599-2882 Fax: (808) 599-1976 
E-mail: kub@lava.net (Okinawa) Ph: (098) 875-0711 Fax: (098) 875-0678 E-mail: pilot@ii-okinawa.or.jp · DISTRIBUTOR Paradise Beverage Ph .: (808) 678-4060 




