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12 UCHINANCHU September/October 1997

-

Enjoy an evening of relaxed Christmas shopping
~ Opver fifty of Hawaii’s finest crafters and artisans
Ample parking - Delicious food - Live Entertainment and Door Prizes
%With a special friend for children
o P o emgsal . -
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' Winter Cémﬁt Shaire
* - cAHawaii Okinawa Center
December 10, 1997
opm - 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)
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awamori

UNSING

Sauce:

pork.

Ingredients:
=

Note:  Use a heavy pot. Bring sauce to a boil,
and add pork. Simmer on low heat for 2 hours.
Shoulder or leg pork can be substituted for belly

MW"MM and]%mzly Now AVAILABLE AT THE FOLLOWING LOCATIONS
Forextra flavor in Okinawan dishes such as Pig’s Feet Soup or Rafute '
Okinesvan Cooling | . .
soishs Fhrwoesrsory ‘ MARUKAI
Trsfoy 1his recipe . ’ 1
Sor your holidey dinner = SHIROKIYA

TIMES SUPERMARKET

Rafute (Sboyu 2 07'/6) - - - Alea Beretania, Kahala, McCully and Waimalu

ZIPPY’ STAURANTS

Koko Marina, Makikl Nlrmtz, Pearl 1ty, Vmeyard and Wahlawa

2 Ibs. belly pork -~ Singe the
skin, and clean pork. ‘
Boil pork

for 40 to 50 minutes, and cut
into large square pieces.

1 cup stock (katsuo)

1 cup SUNSING awamori

1 cup sugar

1 cup light shoyu
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