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YAMAUCHI FASHIONS _FEATURED IN HU I MAKAALA-HUOA FASHION SHOW 
"Okinawan traditions and culture have always 

played a big part of my life and I have tried to 
instill these feelings through my creations." -
Mitsuko Yamauchi, Fashion Room Madonna 

Fashion lovers will have 
an opportunity to see the 
exquisite creations of one 
of Okinawa's top fashion 
designers - Mitsuko 
Yamauchi - when Hui 
Makaala and the Hawaii 
United Okinawa 
Association join forces to 
present, "Ukaji Deebiru," 
a luncheon fashion show 
benefiting Hui Makaala's 
scholarship fund and the 
Okinawan Centennial 
Celebration. Yamauchi 
Sensei will headline the 
Sunday, Oct. 22 fashion 
extravaganza in the 
Hawaii Ballroom of the 
Sheraton Waikiki Hotel. 
Also showcasing their 
works will be Sensei's daughter, Karma, who 
works with her mother, and KZOO radio per
sonality Keiko Ura, a talented designer in her 
own right. 

Yamauchi Sensei, whose Hawaii show in 
1991 was her first outside of Okinawa, opened 
her design business, Fashion Room Madonna, 
in 1969. In 1989 the prefectural government 
appointed her an advisor to the Okinawa 
design industry to manufacture material 
which conformed to an international width. 

Sensei utilizes the some (color and print) 
and ori (weave) of the early Okinawans in her 
designs, which she has introduced worldwide. 
She has showcased her creations in mainland 
Japan, Los Angeles; San Francisco, New York 
and Europe. In 1994 the Okinawa Prefectural 
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Government sent 
her to the fashion 
capital of the 
world, Paris, to 
study and assess 
how traditional 
Okinawan designs 
and fabrics might 
be received interna
tionally. While in 
Paris, she studied 
at the Fashion 
Designer School for 
a year. That same 
year she previewed 
her works in a solo 
show in Versailles. 
Last year was invit
ed to show her 
works at the 
Monaco Festival. 

Karma Yamauchi is following in the foot
steps of her mother, making her Hawaii 
debut with her own fashion line: the Karma 
Yamauchi Collection. Karma graduated from 
the Paris Design School and attended the 

Okinawan Fashion Artist School. She made 
her design debut before the Japan Designers 
Association. Karma has already been awarded 
the Ryukyu Shimpo President's Award. 

Those attending the fashion show will also 
be treated to a performance of "O-cho Emaki," 

an historical look at Okinawa - from the 
Ryukyu Kingdom to the present - told 
through the people's clothing. The show, 
which boasts a cast of 50, is being produced 
by actress Mitsuko Oshiro, who is also a sen
sei with the Tamagusuku-ryu Konokai. "O
cho Emaki" is being presented for the first 
time in Hawaii. 

Boutique sales will begin at 9 a.m. The doors 
of the Hawaii Ballroom will open at 11:30, 
with lunch service beginning at 11:45 a.m. The 
"O-cho Emaki" show will begin at noon, fol
lowed by the fashion show at 12:45 p.m. 

Tickets for the fashion show are $50 per per
son, or $500 for a table of 10. Reservations and 
table assignments will be determined accord
ing to the postmarked date on a first-received, 
first-served basis. Payment in full must 
accompany the reservations. The deadline for 
reservations is Oct. 6. Tickets and table assign
ments will be mailed during the week of Oct. 
9. Checks should be made payable to Hui 
Makaala Scholarship Fund and mailed to 
Ethel Kishimoto, 1260-5 Kinau St., Honolulu, 
Hawaii 96814. 

Yamauchi Sensei is excited about her . 
upcoming show. "Hawaii will always hold a 
special place in my heart as Hawaii was my 
first show outside of Okinawa. I am delighted 
to return to the Islands as part of the 
Okinawan Centennial Celebration ... I am 
here because of you - Ukaji Deebiru!" 

GOVERNOR TO STRIKE FIRST CENTENNIAL COIN 
In celebration of the centennial of Okinawan 

immigration to Hawaii, Governor Ben Cayetano 
will strike the first of two limited edition 
Okinawan Centennial Celebration coins on 
Tuesday, Aug. 22, at the Royal Hawaiian Mint. 
The keepsake coins are a project of the State of 
Hawaii's Okinawan Centennial Celebration 
Commission, which Cayetano created in 1999 at 
the request of the Hawaii State Legislature. The 
coin recognizes the perseverance and achieve
ments of the Uchinanchu issei who, in 1899, left 

Front 

Okinawa for a new life in Hawaii. During a brief stop in mainland Japan, the immigrants visited 
their former king, Prince Sho, in Tokyo. The prince praised the 27 men (one subsequently failed 
the physical examination in Hawaii and was sent back) for their pioneering efforts on behalf of 
Okinawa. He then gave each man two towels and one yen. 

Just as that precious one yen may have become a keepsake for the first 26 immigrants, so, too, 
is the Okinawan centennial coin. One side features a view of the Hawaii Okinawa Center; the 
flip side bears the image of Kyuzo Toyama - the man considered the "father of Okinawan immi
gration to Hawaii" - and a field worker laboring on a sugar plantation. The images are the work 
of Hawaii Uchinanchu artist Wayne Takazono. 

Orders are now being accepted for the limited edition silver series coin and the $550 "extreme
ly limited edition" gold series coin, which is only being offered during the pre-order period. An 
informational brochure and pre-order form was recently mailed to HUOA members. Additional 
brochures can be obtained by calling HUOA at 676-5400. The extremely limited edition gold 
series (1 Troy ounce of gold) sells for $550 and will be delivered with a koa veneer display stand 
and a certificate of authenticity. The pre-order price of the silver coin (1 Troy ounce of silver) is 
$35 - or $42.50 with a koa veneer display stand. The silver coin will be delivered with a certifi
cate of authenticity. The price will increase $10-after Sept. 30, 2000, so it makes sense to pre-order 
now.

Double coin sets are also available in silver for $80. It comes with a set case, display stand and 
a certificate of authenticity. The set allows the owner to see both sides of the silver coin, side-by
side. The coins will be available for purchase at next month's Okinawan Festival. 

The centennial coin project is being chaired by Thomas Toma. Also working closely on the pro
ject is John Toguchi. 

For more information on the coins, call HUOA at 676-5400. 
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UCHINANCHU lppe nihei deebiru .. mahalo. . . 
to the following people and organizations wh.o supported Uchinanchu newsletter with monetary contributions from April through June. 

Uchinanchu is 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 experiences, Uchinanchu keeps us connected as a family dedicated to preserving, sharing and perpetuating the 

Okinawan cultural heritage. Again, ippe nihei deebiru for your support! 
Anonymous 
Edward Y. & May S. Asato 
Jane & George Asato 
Takeo & Shigeko Azama 
Faye Toyama Doi 
Yachiyo Furugen
Gladys Gushiken 
Hawaii Sashiki Chinen Doshi Kai 
Gladys M. Higa 
KayM.Higa 
Mr. & Mrs. T. Higa 
Hui Alu Inc . 
Shigeyoshi Katekawa 
Kikuo Kobashigawa 
In memory of S. Richard "Dick" Kuba. 
Mr. & Mrs. Yasuo Kµwaye 
Toshiko Matsuoka 
Clarence & Leatrice Miyashiro 
Hideko G. Nagata 

Richard S. Nakasone 
Harry S. Nohara 
George T. Tamashiro 
Mr. & Mrs. Norman S. Teruya 
Comad Tsukayama 
Charles & Sue Wang 
Mavis Yamada 

A total of $1,015.00 in contributions was 
received by HUOA following publication of the 
July issue of Uchinanchu. Every dollar donated 
helps offset the cost of publishing Uchinanchu. 
HUOA sends a heartfelt ippe nihei deebiru to 
the following people - and to those listed above. 
Mahala for helping us keep Uchinanchu alive 
and thriving. 

From this issue on, HUOA will keep you 
infonned of how much it received in donations 
for Uchinanchu. 

Uchinanchu 
Uchinanchu is the newsletter of the Hawaii United Okinawa Association. Although subject to 
change, issues will be published monthly during this centennial year of Okinawan immigration 
to Hawaii. Volunteer writers are welcome. Send your name, address and telephone number to 
Uchinanchu Newsletter, Hawaii United Okinawa Association, 94-587 Ukee St., Waipahu, Hawaii 
96797. 

Uchinanchu reserves the right to edit all material for clarity and accuracy. 
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Kiyoshi Kiyan Peggy S. Arakaki 
Clarence Y. Asato 
Herbert T. Asato 
Masao & Mieko Asato· 
Richard Y. Chinen 
Robert Ebesu 

George K. & Harriet H. Kobashigawa 
Herbert & Harue Lee 
Joanne & Matsuda 
Robert s. Miyasato 

Gladys Gushiken 
Paul & Betsy Han 
Harry K. Higa 

Aiko Nakama 
Shizue Nakama 
Shigeru Nakamura 
Ronald K. Namihira 

Mr. & Mrs. Richard N. Higa 
Sadafumi & Norma Higa 
Tom T. & Betty U. Higa 

Henry & Florence Shimomura 
Hideki & Doris Shiroma · 
Mieko Takeuchi 

Mr. & Mrs. Hideshi Hirata 
Kenneth E. Hokama 
Tom Y. Hokama · 

John K. Tamayori 
Thomas Tamayori 
Darrell T. Teruya, DDS 

Yoshiko N. Hunter 
Kiyoko K. Ige 

Mr. & Mrs. Robert S. Toma 
'Florence F. Urasaki 

Mitsue Ige Janet Uyechi 
Wataru Isa Paul Y. Uyehara 
Seikiltoman 
Eikichi & Setsuko Kaneshiro 

Chiyoko Yamashiro 

PRESIDENT'S MESSAGE 
by Albert H. Miyasato 
President, Hawaii United Okinawa Association 
Member, Club Motobu 

Seven months have gone by since the µiajor successful opening and 
memorial ceremonies and banquet of the centennial_ celebration year 
on January 8, 2000. Since then, there has been no let-up of activities -
month after month, week after week - because all of the centennial 
commemorative activities have been superimposed on the usual, 
heavy, regular annual agenda of our HUOA. 

To the credit of all members from the various clubs in the HUOA, 
every one of the projects thus far has enjoyed excellent reception by 
the larger community. However, the burden on the clubs and members 
has also been quite heavy. Therefore, at the April meeting, the HUOA 
Executive Council unanimously agreed to postpone or cancel five 
activities from the remainder of the year. Despite that, the projects fol
low relentlessly, one after the other. And you members unstintingly 
continue to heed the call for volunteers, for attendance at special func
tions,. for participation in your own club projects while serving in 
HUOA committees and presentations. 

The HUOA cannot possibly thank you eriough for your part in mak
ing centennial celebration projects such as the opening ceremonies, the 
Miruku Yugafu folk dance concert, "Gratitude in Action" quarterly pro
jects, Neighbor Island festivals, the scholar's four-day conference, Kin 
Cho's Nippon Maru project and others a success, in addition to the 
regular HUOA projects like the craft fairs, children's day camp, four 
parades we marched in and others. 

Just over four months of significant centennial celebration activities 
remain. We hope all of you will continue to show your grit and contin
ue to support the centennial celebration with the dignity, honor and 
Uchinanchu spirit which you have exhibited throughout the year. In 
all we do, we are demonstrating the beauty of "Shike ya Chode (one 
world, one people)" within our centennial theme, "Okage Sama de 
2000: Bridging a Century of Uchinanchu Aloha." 

lppe nihei deebiru for your continued support! 

ORION BEER 
-

ORION 
From OKINAW1 
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 . 

NEW! 

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



HUOA AUTUMN DANCE 
MATSURI SET FOR SEPT. 16 

The Year 2000 obon season will come to a close on Oahu on Saturday 
evening, Sept. 16, when the Hawaii United Okinawa Association· 
(HUOA) presents its Third Annual Autumn Okinawan Dance Matsuri 
at the Hawaii Okinawa Center. This year's festival is part of the 
Okinawan Centennial Celebration and will feature great bon dance 
music and dance, good fellowship and ono food. 

The festival will begin at 5:30 p.m. and run until 10. Food booths fea
turing traditional "bon dance favorites," such as saimin, Spam musubi, 
barbecue sticks and andagi, will open at 4:30 p.m. 

This year's dance matsuri is being held as an expression of apprecia
tion to our Issei pioneers from Okinawa, to whom the Hawaii Okinawa 
Center is dedicated. It also celebrates the centennial of Okinawan 
immigration to Hawaii and the spirit of kansha (gratitude) and okage 
sama de of the centennial. 

Be sure to mark Sept. 16 on your calendar and practice your bon 
dance steps - both Okinawan and Japanese styles. Young Okinawans of 
Hawaii holds bon dance practice every Wednesday night from 7 p.m. at 
the Hawaii Okinawa Center for those who want to practice. Everyone 
is invited to join the practice. For details, call HUOA at 676-5400. 

JIMMY IHA INSTALLATION 
SET FORJAN. 20, 2001 

The year 2001 is still several months away, but here's the first date 
you should mark on your Year 2001 calendar: January 20, 2001. 

The Hawaii United Okinawa Association's 2001 banquet - which will 
see the installation of Chatan Sonjin Kai member James Y. "Jimmy" Iha 
as HUOA president - will be held on Saturday, Jan. 20, 2001, at 5:30 
p.m. at the Hawaii Okinawa Center. The installation is being held in 
January due to the heavy schedule of Okinawan Centennial 
Celebration activities. Cha tan Sonjin Kai is taking the lead in organiz
ing the banquet, which is being chaired by George Kaneshiro. The year 
2001 also marks the 50th anniversary of the establishment of the 
Hawaii United Okinawa Association, previously known as the United 
Okinawan Association of Hawaii. 

Jimmy Iha, who is a retired Leilehua High School principal, has been 
involved with HUOA for many years. He is a member of both Chatan 
Sonjin Kai and Wahiawa K yoyu Kai and previously served as chair of 
the Board of Trustees of the Hawaii Okinawa Center. Iha is currently 
president-elect of HUOA and is co-chairing this year's Okinawan
Festival with Cheryl Okuma-Sepe. He also co-chaired last year's festi
val with current HUOA President Albert Miyasato, 

Chatan's "Uchinanchu of the Year" chair Ray Uyema is also begin
ning to organize the annual recognition program. Club presidents or 
representatives are asked to begin selecting their "Uchinanchu of the 
Year." Each club recognizing a member will be asked to send in $50 to 
cover the cost of a lei, gift and photo. Look for more details on the 
installation in future issues of Uchinanchu. 

"MAHALO!" FROM TERUKINA SENSEi 
Dear Members of the Hawaii United Okinawa Association, 

!would like to take this opportunity to extend my sincerest and 
heartfelt aloha to each and every one of you. Honoring me with ates
timonial dinner of -such magnitude left me utterly speechless and sur
prised since I was under the impression that the gathering would be 
small and attended by members of our Hawaii shibu. I realize that 
this year being the 100th year commemorating the Okinawa immigra-
tion to Hawaii, this event must have added an extra burden on all of 
you. I am deeply grateful and will cherish the memories of that 
evening forever. 

When I first received word of my "National Living Treasure 
Award," I was astounded. I deeply felt that there were others who 
should have received this honor before me. I then realized that it was 
because of the forefathers of Ryukyu Koten Ongaku that came before 
me that our art could receive this recognition. It is with great respect 
to these forefathers' efforts and painstaking dedication that I accepted 
this award in their memory. Needless to say, now my responsibility is 
much greater and so must my dedication to perpetuate the art of not 
only Afuso-ryu, but also all genres of Ryukyuan classical and folk 
music arts. 

In closing, I pray for the health and prosperity of the HUOA and its 
members and strive to do even more to strengthen the bond between 
Hawaii and the motherland of Okinawa. I also would like to thank 
you for your support for our Hawaii chapter of the Afuso-ryu Gensei 
Kai. They are a young club and need all of your guidance and under
standing in their endeavors. "Yoroshiku Onegaishimasu." 

With deepest gratitude, 
Choichi Terukina 
Advisor and National Living Treasure Recipient 
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KARIi! ... CONGRATULATIONS! 
BETSY MIYAHIRA was named 

Outstanding Woman Senior 
Volunteer at the Mayor's 34th 
Annual Senior Recognition 
Ceremony at the Blaisdell Concert 
Hall. Miyahira, who is a member of 
both Ginowan Shijin Kai and Gaza 
Yonagusuku Doshi Kai, is a long
time HUOA v:6lunteer. She shares 
her time, energy and talents with 
programs like the Kariyushi shows, 
Children's Day Camp, homestay 
and as a Hawaii Okinawa Center 
docent. She is also a leader of the 
Paranku Club of Hawaii, teaching 
classes at various locations and 
demonstrating the traditional Betsy Miyahira with Mayor Jeremy 
Okinawan drum art to primarily Harris and Ramona Harris. 
elementary school-age students. She also participates in numerous 
parades and festivals with the Paranku Club of Hawaii. 

In 1997 Miyahira was recognized as "Uchinanchu of the Year" by 
both Gaza and Ginowan clubs. She is also a member of Hui O Laulima 
and served as its president for two years. 

In addition to her Okinawan activities, Miyahira keeps busy with 
community-wide volunteer work. She participates actively in the 
Moanalua Senior Citizens Club, where she has chaired several stand
ing committees. She is also actively involved in her church, the 
Reorganized Church of Jesus Christ of Latter-Day Saints; serves as an 
usher at Fort Shafter Army Theatre musicals; and helps out at the state 
Science Fair. 

This year she is serving a HUOA's liaison with travel agent N&K 
Travel for the November Study Tour. 

AI SAITO and LISA TAMAYOSE CHOW, 
both University of Hawaii students of Okinawan 
ancestry, have been awarded Joseph and Sumie 
Bishop scholarships by the UH College of 
Education. 

Saito, a senior majoring in elementary and spe
cial education, is the daughter of Ichiro and Amy 
Saito of Mililani. Saito attended the American 
School In Japan (ASIJ) located in Tokyo while her 
parents worked in the city. After returning to 
Hawaii, she attended Iolani School, graduating in 
1996. Saito says she decided to become an educa-
tor because she wants to share her love for life Ai Saito 

and learning with her students. She expects to 
graduate next year.

Lisa Tamayose Chow returned to the UH cam-
pus after earning her bachelor's in fashion 
design and marketing in 1986, marrying, and 
raising two children. Tamayose Chow is the 
daughter of Melvin and Esther Tamayose of 
Kailua. She and her husband, Derek, are the par
ents of Shame and Erin. Tamayose Chow is a 
senior majoring in elementary and special edu
cation. 

Saito and Tamayose Chow were presented 
. Ch their scholarships at a recognition dinner at the 

Lisa Tamayose ow R 1.H .. H t l.oya awanan o e . 

Bedecked with lei, Choichi Terukina Sensei - recently named a National Living Treasure 
of Japan - joins several hundred supporters in a rousing "karii!" at the Natsunoya 

Teahouse, where he was honored with a testimonial dinner in June. 
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UCHINANCHU OHANA 
ITOMAN SHIJIN KAI ... 
by Jane Takayesu 

Twenty-one lads from Itoman Shi (City) 
arrived at Honolulu International Airport on 
Monday morning, July 31, to spend a week in 
paradise. Dressed in black trousers and white 
dress shirts, they shyly accepted aloha greet
ings and flower leis from Leona and Alice 
Uehara and other Itoman Shijin Kai members. 
They were here to participate in the 15-and
under division in the "Baseball in Paradise" 
tournament. The players were accompanied 
by their team 
director, coach, 
an Itoman City 
liaison and 
interpreter, and 
the fathers of 
two players. 

The disci
plined team did 
a commendable 
job on the field, 

For the first two days of their stay, the group 
livened up the homes of Kazu and Jane 
Uyehara and Richard and Jane Takayesu, 
sleeping wherever they could find space. The 
rest of their stay was spent in a Waikiki hotel. 
Itoman Shijin Kai member Kevin Uyehara - -
who has beeri interning with the Itoman Shi 
government - played "tour guide" for the 
players. He arranged visits to the Hawaii 
Okinawa Center, Hawaiian Adventures Water 
Park, Bishop Museum, Arizona Memorial, 
Tantalus, Tihati's Polynesian Show, swimming 

at Waikiki 
and Ala 
Moana 
beaches, and 
shopping. 
Someltoman 
Shijin Kai 
and 
Kanegusuku 
Sonjin Kai 
members 
treated them 
to a picnic on 
Saturday. 

Don group will likely p_erform. 
*** 

Earlier this year, Itoman Shijin Kai Issei Mr. 
Masakichi Cima cele
brated his 100th birth
day with a party given 
by his family at the 
Nimitz Shopping 
Center meeting room. 
Mr. Cima immigrated 
to Hawaii in 1914 and 
worked in the sugar
cane and pineapple 
fields of Maui. In 1941 
he and his wife, the 
late Makoto Cima, Masakichi Gima 
moved to Oahu with 
their six children. Mr. Cima worked in the 
construction industy, operated a grocery store 
in the Vineyard-Liliha district, and worked a 
farm in the Waialae area. Gima-san was 
Itoman Shijin Kai's "Uchinanchu of the Year" 
last year. He keeps healthy by exercising daily 
and by attending weekly church services at 
Wesley United Methodist Church. Happy 
100th birthday, Mr. Masakichi Cima! 

KANEGUSUKU SONJIN KAI . 
by Ed Kina 

showing 
tremendous 
team spirit and 
a positive atti
tude through
out the week at 
various Oahu 
locations. They 
progressed 

Itoman City baseball players relax at a picnic organized by 
Itoman Shijin Kai. 

On Sunday, 
August 6, the 
group ended 
its too-short 
visit and 
returned 

Mahalo to club members who volunteered 
to work in the pig's feet soup booth at the 

rapidly during the four days of competition, 
adapting quickly to American hard skin balls 
after having practiced only three timeswith 
them in Okinawa. There, junior high baseball 
is played with rubber balls. They also adjusted 
to the "protective gear" which they wore for 
the first time. 

Although they won only one game, tied one, 
and lost four, they did very well, considering 
all the adjustment they faced. The opposing 
teams and parents were impressed with the 
well-mannered boys as they lined up and 
bowed at the conclusion of each game - and 
then presented omiyage to their opponents. 

The results of their games were: 
Beachboys (Manoa Rangers) 24, Itoman 4 
Itoman 13, Punahou 3 
Iolani 7, Itoman 6 
Mid-Pacific Institute 7, ltoman 3 
Itoman 5, Waialua, 5 
Pearl City 14, Itomart 4. 
The Beachboys captured the tournament 

title - they were the first team Itoman had 
faced in the tournament. 

DIAMOND HEAD MORTUARY. 

535 18th Ave. 
Honolulu, HI 96816 

(808) 735-2872 

DERWIN S. TSUTSUI 
General Manager 
Funeral Director 

KUKUI MORTUARY

2233 Nuuanu Ave. 
Honolulu, HI 96817 

(808) 537-5548 

home. Clad in baggy shorts, Hawaii t-shirts 
and zoris, they flashed "shaka" signs as they 
boarded their plane to return to Okinawa. 

*** 
Several Itoman Shijin Kai members hosted a 

potluck picnic for 32 members of the Itoman 
Chimu Don Don Matsuri, an eisa group from 
ltoman Shi in Okinawa onJune 10. The group 
ranged in age from toddlers to over 60-year
olds. They had come to Hawaii to participate 
in Kintetsu' s Matsuri in Hawaii festival. The 
group members were staying at the Ala Moana 
Hotel, so they were either picked up by 
Itoman members or took a short walk to Ala 
Moana Park. Our club members were eager to 
meet them and to enjoy the good food and fel
lowship. 

Most of those attending the picnic from our 
Hawaii Itoman group will be participating in 
the HUOA Study Tour in November. It 
promises to be a special trip, as Itoman Shijin 
Kai is celebrating its 50th anniversary. During 
their stay in Okinawa, Itoman Shi is arranging 
to have a bus take our group on a special tour 
and then to a reception where the Chimu Don 

Okinawan Festival on Sunday (not Saturday), 
Sept. 3, from 7:30 a.m. to 12:30 p.m., or from 
12:30 to 5 p.m. Many thanks also to everyone 
who sold and/ or bought Festival scrips, espe
cially Grant "Sandaa" Murata who, once 
again, ordered the most this year. Now he can 
entertain at Kanegusuku' s 75th annual shin
nen enkai on Feb. 11, 2001 at Victoria Inn for 
"mo' dough?" 

Please call Ed Kino if you need more scrips.
· Kanegusuku will only receive the 30 percent 
commission for scrip sales if they are pur
chased from our club prior_ to the deadline for 
returning scrips. Thus far, if all of our scrips 
are sold, we will exceed last year's sale. 

*** 
Mahalo to George Kino for carrying 

Kanegusuku's banner at the Hawaii Okinawa 
Center's lOth•anniversary celebration parade 

, on June 10 - and to Henry Nagamine for 
marching with Kanegusuku's banner at the 
Kintetsu parade in Waikiki on June 11. We 
need new volunteers to carry Kanegusuku's 
red and white banner in future parades, such 
as the Okinawan Festival at Kapiolani Park on 
September 2nd and in the future. 

HUI ALU INC. ... by Gary Ueunten 

KYLEW ATANABE

Funeral Director 

NUUANU MORTUARY

2233NuuanuAve. 
Honolulu, HI 96817 

(808) 537-3907 

Hui Alu Inc. of Kauai is hosting a statewide open golf tournament 
to benefit programs perpetuating Okinawan culture. On Saturday, 
Aug. 19, Hui Alu will host an 18-hole shotgun start tournament at the 
Kauai Lagoons Mokihana Golf Course, followed by an awards dinner 
featuring authentic Okinawan food. The $75 entry fee ($20 is tax 
deductible) covers the cart cost, green fees, golf shirts and awards din
ner. Optional fees cover closest to the pin and greenies on the par 3s 
and mulligans. Prizes will be awarded for individual medal play and 
door prizes will be drawn. Registration is limited to the first 144 
entrants; deadline is Friday, Aug. 11 (late entry fee is $95). Room and 
economy car ·packages are available through the Kauai Coconut Beach
Resort starting from $82 per night, call 1-800-760-8555. Golf tee times 
have been reserved for Aug. 18 at the Kauai Lagoons Mokihana 
course from 1:30 p.m. 

Proceeds from the tournament will help fund programs suchas 
scholarships and academic_ excellence awards for deserving high . 
school students.and cultural activities. Tournament chair Ron Kouchi 
and Hui Alu President Mamo Kaneshiro invite all interested golfers 
and supporters to Kauai for an event filled with Okinawan hospitali-
ty. Please call Royce Ebesu (phone: 822-4341) after 5 p.m., or Gary 
Ueunten (phone: 332-8111, evenings) for more information or entry 
forms. 



Uchinanchu August 2000 5 

MENSOREE! WELCOME TO THE 2000 OKINAWAN FESTIVAL! 
by Jimmy Iha and Cheryl Okuma-Sepe 
Co-chairs, 2000 Okinawan Festival 

Join us for the 18th annual Okinawan Festival on 
Labor Day weekend, September 2-3, at the brand 

new Kapiolani Park bandstand in Waikiki. Don't 
worry about having to find parking near the Festival 
grounds - just park your car at Kapiolani Community 
College and hop on our air-conditioned Okinawan 
Festival shuttle near Diamond Head Road. It'll whisk 
you straight to the Festival site at Kapiolani Park. The 
shuttle will run continuously from 7 a.m., both days 
until 10 p.m. on Saturday, and 6 p.m. on Sunday. 

The Okinawan Festival is one of the largest ethnic 
celebrations in the state of Hawaii. It offers a vibrant 
and colorful glimpse at Okinawan culture, the cohe
siveness and volunteer spirit of Hawaii's Uchinanchu 
community, ono food, and arts and crafts. The 
Festival is enjoyed by the local community as well as 
visitors. More than a thousand volunteers share their 
time, energy and talents with the Festival: 

After nearly a year of planning, the 18th annual
Okinawan Festival is just about to blossom. This 
year's Festival is special in several respects: this year, 
we are celebrating the arrival in Hawaii of the first 
Okinawan immigrants 100 years ago. We're also cele
brating ten years of holding our the Festival at 
Kapiolani Park. That milestone is even more mean
ingful because we're presenting our blockbuster 
entertainment program on the stage of the just-com
pleted Kapiolani Park bandstand. The "old Hawaii" 
feel of the new bandstand is sure to add to the 
ambiance of the Festival and to enhance the quality 
and enjoyment of our program. 

Special ·thanks to the City & County of Honolulu 
for completing this beautiful structure in time for our 
Festival. We also send our thanks to the many city 
workers who have w alked us through the use of the 
new facilities and grounds to ensure a successful 
Festival. 

Speaking of program, hundreds of performers and 
visitors from Okinawa are flying in at their own
expense specially for this year's Festival. Our local 
groups have .been rehearsing their performance num
bers as well. The combination of the two groups of 
performers - from Hawaii and from Okinawa -
should make for an entertaining and memorable pro
gram. Of course, entertainment is only one aspect of 
our Okinawan Festival. 

Take the time to visit Hui O Laulima's outstanding 
cultural tent, the special demonstration tent, Craft 
Gallery, Country Store, commercial plants booth, and 
the always-popular Heiwa Dori. We'll have a host of 
fun games with prizes for the youngsters. And don't 
forget to pick up the Festival t-shirt, a wearable souvenir to remember this special Festival. 

Another keepsake you'll want to take home with you is the special Okinawan centennial coin being minted for the Okinawan Centennial 
Celebration by Royal Hawaiian fyfint. The limited edition silver coin will sell for $35, and $42.50 with a koa veneer display stand. The extremely 
limited edition gold series will sell for $550 with a display stand. 

As usual, we will have many of our popular and delicious Okinawan and local foods to satisfy even the hungriest appetite. Our Festival menu 
includes: andagi, Okinawan soba, yaki soba, pig's feet soup, Howard Higa's popular Nmu Muchi, chili/Oki Dog, Barbecue Chicken plate, 
Hawaiian plate, shave ice and a variety of beverages. 

The Festival program will begin at 8:30 a.m. on Saturday and run through 6 p.m., followed by the Festival's always-popular bon odori- one of 
the biggest in Hawaii - from 6 to 9:30 p.m. 

Dancers; come early and enjoy our festival foods before some of the booths close. What will remain open during the bon dance, you ask? 
Andagi, Okinawan soba, chili/Oki Dog and the Barbecue Chicken plate. 

The Festival will re-open at 8:30 a.m. on Sunday, Sept. 3, and close at 5:30 p.m. 
Let's make this 18th Okinawan Festival a memorable and fun-filled experience for everyone, demonstrating to them our 2000 Festival theme: 

"Shike ya Chode-One World, One People." Let us also help everyone who attends understand the essence of our Okinawan Centennial 
Celebration theme: "Okage Sama de 2000: Bridging a Century of Uchinanchu Aloha." 

Volunteers are also needed on Monday, Sept. 4, to help us break down the various booths and clean the Festival grounds. Anyone willing to help is asked to 
call HUOA at 676-5400. 
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2000 OKINAWAN FESTIVAL 
"SHIKE YA CHODE - ONE WORLD, ONE PEOPLE" 

KAPIOLANI PARK BANDSTAND PROGRAM 

SATURDAY, SEPTEMBER 2 (* subject to change) 

RYUKYU SOKYOKU KOYO KAI - HAWAII SHIBU 

Toyoko Toma Sensei and Tsuyoshi Gima 

WELCOME MESSAGE 
by Jimmy Iha, 2000 Okinawan Festival Co-chair 

LANAKILA LINE. DANCERS 
Fred Kaneshiro, Director 

HAPPY SENIORS DANCING CLUB 
Rose Shimabukuro Sensei 

DANCING HEART 
Toshi Tsukayama 

RYUSEI HONRYU YANAGI NO KAI - HAWAII SHIBU 

Mitsuko Toguchi Sensei 

to be announced 

RYUKYU KOKU MATSURI DAIKO 
Akemi Martin Sensei 

ASSEMBLING OF PARADE PARTICIPANTS 

OPENING CEREMONIES 
• Opening Parade 
Paranku Club of Hawaii - Violet Ogawa Sensei 
Club banners 
• Welcome Address 
Dr. Albert Miyasato, President, Hawaii United Okinawa 
Association 
• Messages 
Lieutenant Governor Mazie Hirono representing 
Governor Ben Cayetano 
Mayor Jeremy Harris 
Gotaro Ogawa, Consul General of Japan 
Ken Saiki, President, United Japanese Society of Hawaii 
CELEBRITY KACHASHI 

MAJIKINA HONRYU BUYO DOJO 
Yoshino Majikina Nakasone Sensei 

AFUSO-RYU GENSEI KAI - HAWAII SHIBU 
Grant "Sandaa" Murata Sensei 

TAMAGUSUKU-RYU SENJU KAI 
Francis Nakachi Sensei 

OKUDAIRA JUN CHILDREN'S CHORUS 

OKINAWA TV VARIETY SHOW 

ARAKAKI MARTIAL ARTS 

BON DANCE 
Directed by Grant "Sandaa" Murata Sensei 

SUNDAY, SEPTEMBER 3 (* subject to change) 

RYUKYU SOKYOKU KOYO KAI - HAWAII SHIBU 

Toyoko Toma Sensei and Tsuyoshi Gima 

OPENING REMARKS 
by Jimmy Iha, 2000 Okinawan Festival Co-chair 

KILAUEA OKINAWA DANCE GROUP 
Shizu Akamine Sensei 

OKINAWA BUYO CLUB 
Yoshiko Onaga Sensei 

RADIO OKINAWA VARIETY SHOW 

RYUSEI HONRYU YANAGI NO KAI - HAWAII SHIBU 

Mitsuko Toguchi Sensei 

KANESHIRO RYUBU KENKYUKAI 
Kikue Kaneshiro Sensei 

JIMPU KAI KIN RYUKYU GEINO KENKYUSHO 
Cheryl Nakasone Sensei 

AFUSO-RYU GENSEI KAI - HAWAII SHIBU 
Grant "Sandaa" Murata Sensei 

JINPUU HOGE KAI 
Lynne Yoshiko Nakasone Sensei 

) 

RYUKYU KOBUDO TAIKO - HAWAII SHIBU 
Calvin Nakama Sensei 

UROTSUKI TAIKODO 
Jay Toyofuku Sensei 

UKULELE ACADEMY BAND 
featuring Jake and Bruce Shimabukuro 

OKINAWA TV VARIETY SHOW FEATURING 
"HANAYAKARA" 

2000 Okinawan Festival closes 

. 
MORE TO SEE IN THE DEMONSTRATION TENT 

One of the old but new attractions at the HUOA Okinawan 
Festival will be the Demonstration Tent, located . Here, artists 

and their students from different disciplines (Okinawan dance, 
music, taiko, karate and judo) will share their magic. The demon
strations will begin after the formal program on Saturday, Sept. 2 
and will continue again on Sunday, Sept. 3 (groups and schedul-

ing is subject to change). Make sure you stop in at the 
Demonstration Tent! 

CENTENNIAL OKINAWAN FESTIVAL
ALOHA PARTY 

Date: Sunday, Sept. 3, 2000 
Time: 6:30 - 9 p.m. 

Place: Queen Kapiolani Hotel second floor banquet room 
Attire: Come as you are! Shorts, t-shirt, aloha attire, work 

clothes are all okay 
Why? An opportunity to say "Aloha and Ippe nihei deebiru"

to the many performers from Okinawa who paid their own 
way to Hawaii to help make our Okinawan ·Festival 

celebration of the centennial of 
Okinawan immigration extra special 

Tickets: $25 per person - all you can eat and drink! 
Reservations: Hawaii Okinawa Center - 676-5400 

Edward Kuba - 523-5858 
Tom Nago (@ Pearl City Florist) - 455-2012

by the Hawaii United Okinawa 
WUB-Hawaii 
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LEGEND 

KALAKAUA AVENUE 

HUI O LAULIMA'S CULTURAL TENT - A "MUST SEE" 
by Thelma Arakawa 
Member, Hui O Laulima 

The theme for our Okinawan Festival cultural tent this year is, 
"Uyanu Ushigutu Yae Ichimadin Washinnayo" - "Our parents' teach
ings are forever, so do not forget them." We plan to honor the first 
immigrants who arrived from Okinawa with a plantation exhibit. At 
12:30 p.m. on Saturday, Sept. 2, Hui O Laulima member Fumiko 
Yoshimoto will share stories about growing up in the sugar plantation 
community of Amaulu on the Big Island. 

Hui O Laulima will also be selling its newly published 
culture/cookbook, "Okinawan Mixed Plate: Generous Servings of 
Culture, Customs and Cuisine" - and featuring several recipes from 
the book in cooking demonstrations by our talented members. The 
demonstrations will be held at 11 a.m. and at 2 p.m., both days. 

Among the dishes we plan to demonstrate are: kandaba jushi, 
tumai kuru mochiko tempura, jushime, tofu champuru and popo. 

Hui O Laulima welcomes everyone to spend some time in the cultural 
tent, learning about Okinawan culture and sampling some of these 
masaan (delicious) dishes. 

We plan to offer our ever-popular kimono dressing and picture-tak
ing agairi. A professional photographer will be on hand both Saturday 
and Sunday, from 10 a.m. to 12 noon, and from 1 to 3 p.m. 

Our Hui O Laulima members plan to display some of their 
Okinawan artifacts. Other members will be sharing their knowledge of 
calligraphy, genealogy, language, traditional tattooing and ikebana. 

The Japanese American National Museum will also be providing 
information on its upcoming exhibit, "From Bento to Mixed Plate," 
which will open at the Okinawa Prefectural Museum this November. 

We hope to see you at our cultural tent. 

H.S. OSHIRO INC. DENNIS M. HOE 

Senior's Class 
Bilingual Links 

( 808) 952-0712 

ELECTRICAL CONTRACTOR 

LICENSE No. C-20346 FREE ESTIMATES 

COMMERCIAL AND RESIDENTIAL INSTALLATION 
HENRY S. OSHIRO - PRESIDENT 

HONOLULU - HAWAII 

TELE: (808) 577-5995 

939 McCully Street Ste. 2 
Honolulu, HI. 

Telephone 
Lie. # PC0079 

30 Years Experience 
' '.Locally Own" 
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"MIXED PLATE" AT THE OKINAWAN FESTIVAL 
Andagi ... Ashitibichi ... Champuru ... Andamisu ... Tumai kuru . 
.. Nmu muchi - It's all Okinawan "soul food." A full menu of 
Okinawan and local favorites is available at the Okinawan 
Festival. 

• 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 

• Yaki Soba: Okinawan-style soba noodles stir-fried with vegeta-
bles and luncheon meat and a special chef's sauce - $5 

• Okinawan Soba: Okinawan-style soba noodles served in hot 
soup and garnished with kamaboko (fishcake), shoyu pork, 
green onions and red ginger - $4 

• 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 

• Oki Dog: A hotdog and chili are wrapped in a soft tortilla with 
shredded shoyu pork and lettuce - $5 

• Chili Choices: Chili and rice plate served with a hotdog - $5, 
or just chili and rice - $3 

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

• Chicken Plate: Barbecue chicken prepared local style and
served with hot rice and com - $6, or just chicken in a carry-out 
bag- $4.25 

COUNTDOWN TO TH-E FESTIVAL! 

• Tumai Kuru: Tumai kuru is the purple sweet potato that 
found its way to Hawaii 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 for a medium-size piece 

• Maki sushi: Sushi rolled in nori (seaweed) and sliced for easy 
eating - $3.25 

• Andagi: The andagi, or Okinawan doughnut, is an all-around 
Festival 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 

• Andadog: The Okinawan version of the corndog. The andadog 
is a hotdog on a stick that is dipped into andagi batter and deep 
fried - $1.75 for 2, or $1 each. 

• 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 

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

• Beverages: 
Canned juice - $1 
Bottled soda - $1.50 
Chilled bottled water - $1.50 
Soda by the cup - 75 cents 
Coffee - 75 cents 

The "big weekend" is just around the comer: Here's a list of dates you might want 
to keep handy. If you have some free time to help out with any of these tasks, your 
kokua will be greatly appreciated. The Okinawan Festival is an entirely volunteer 
effort that involves more than a thousand people with lots of heart and love for the 
Okinawan culture. That's what makes our Festivals so special. For more details, call 
HUOA at 676-5400. 

NANTU (easy recipe!) 

2 lbs. mochiko 

Aug. 15: 7 p.m.: Final Okinawan Festival Cmte. mtg. @ HOC (Higa Bldg.) 

Aug. 20: 8 a.m.: Clean Festival equipment & konbu tying @ HOC; pigs feet burning 
@ Hawaii Food Products 

Aug. 20: 12 noon-2 p.m.: Okinawan Festival promotional performance @ Ala Moana 
Center main stage 

Aug. 23, 12 noon: Finish konbu tying@HOC; vegetable cleaning at Zippy's Central 
Kitchen (Ukee St.) 

Aug. 29-31: 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! 

Aug. 31: 6 p.m.: Festival t-shirt folding @ HOC (Legacy Ballroom) 

Sept. 1: 2 p.m.: Prep Okinawan purple potato@Aloha Tofu 

Sept. 1: 8 a.m.-2 p.m.: Donations of nantu (see easy recipe on this page), baked 
goods, plants accepted @ Jikoen Hongwanji social hall 

Sept. 2-3: all day: 18th annual Okinawan Festival @ Kapiolani Park 

Sept. 19: 7 p.m.: Festival Wrap-up meeting HOC (Higa Bldg.) 

41/2 cups water 
4 cups sugar 

.11/2 cups water 
Food coloring 

Combine mochiko with 41/2 cups 
water. Mix well with wooden spoon. 
Place mixture on wet dish towel and 
steam on high heat for 11/2 hours. 
Finished product should be shiny and 
glossy. Just before mochi is finished, · 
mix sugar with, 1/2 cups of water 
and boil in a separate pot for 15 min
utes. Put mochi mixture into a bowl 
and add syrup and a few drops of food 
coloring. Mix until smooth. Pour mix
ture into greased (with salad oil or 
Pam spray) 9 x 13 pan. Let mochi sit· 
overnight. When cool, cover with alu
minum foil. 
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PRESERVING OUR LEGACY 
Donations received between March 1 and July 31, 2000 

Ippe nihei deebiru to the follow
ing individuals for their generous 
contributions that were received 
between March 1 and July 31, 
2000. Your support for the Hawaii 
Okinawa Center's "Preserving 
Our Legacy" campaign is greatly 
appreciated. 

BRONZE ($250 to $499) In Memory of Nancy Yoshiko Hiyane FRIEND ($25 to $49) 
Anonymous Mr & Mrs Tadanobu Higa 

Hosoi Garden Mortuary, Inc. 
Imada 

In Memory of Bernie Matano 
To celebrate the occasion of the 
Centennial - Okage Sama De 

In Memory of Matsuro Nakasone 
In Memory of Matsua (Shimabuku) 

Mr. & Mrs. Eikichi Arakaki 
Masaru & Yukiko Asato 
Edna Fukuji 

In Memory of Yomei Yamauchi Tamayori Janet Higa 

CONTRIBUTOR ($100 to $249) 
Richard Y Arakaki & Family 
Shigeo & Katherine F. Higa 
Thomas Ikehara 

In Memory of Kana Tsuha, Clarence & Mr. & Mrs. Ed Kaneshiro 
Fumiko Kaneshiro 
Tsuneo Kaneshiro 
MaryN.Kato PLATINUM ($2,500 to $4,999) 

In Memory of Mr. & Mrs. Sueto Kanakuri 

GOLD ($1,000 to $2,499) 
James I. & Adele Y. Onaga 

Florence.S. & Clayton C. Ikei 
Ruth F. Ishiara 
It's About Time! 

Leatrice Miyashiro 

SUPPORTER ($50 to $99) 
Donald & Chiyo Ishiki 
Sherilyn E. Senaha Lau 
Yoshiko Miyashiro 
RonaldNago 

Wesley C. Oh 
Yoshinori Taira 
Ed Tamanaha 

In Memory of Soyei Shimabukuro 

SILVER ($500 to $999) 
Isamu & Natsue Oshiro 
Kiichi & Sadako Oshiro 
Seiichi Takara 

Sally N and Reynold Y. Shimabukuro 
Mr & Mrs Kenneth Teruya 

Loretta & James N. Tokuda 
In Memory of Shizue Tokunaga 

Yoshinobu Oshiro, Ed.D. 
In Memory of the Issei 
In Memory of Wallace Seiji Waniya 

Mr & Mrs Jitsuichi Tamashiro· 
Lawrence M. Yamashiro 

Dean & Wendy Tomita OTHER 
Takeo & Lily Uyehara Elbert G. & Grace T. Arakawa 
Toyo Yamashiro 

In Honor of Hui O Laulima In Memory of Mr. & Mrs. Kama Uchima 

TOM AND BETTY HIGA: TRUE BELIEVERS IN "PRESERVING OUR LEGACY" 
by Karleen C. Chinen 

Tom and Betty Higa aren't wealthy people. 
He is a retired insurance agent whose interest 
in Hawaii's history led him to become a vol
unteer docent at Iolani Palace. She is a retired 
Department of Education school teacher who 
sings like a songbird, leads the Jikoen 
Hongwanji Mission choir, and now does vol
unteer teaching. The Nago Club members live 
in a modest home in Kaneohe and support as 
many positive causes as their savings allow -
such as the Hawaii Okinawa Center. 

somewhat masked because 
of the valuable contributions 
of the Center's yolunteers. 
"The volunteers are invalu
able. But you also need the 
money. Neither can survive 
without the other." 

raised in Laupahoehoe on 
the Big Island, has always 
felt close to her Okinawan 
heritage. Her issei mother 
had much to do with that. 

"The Hawaii Okinawa Center is a symbol of 
our parents, who worked so hard to give us 
all that we have. It's sort of an appreciation 
gift," says Tom, whose Island roots are in 
Kohala on the Big Island. As a retired insur
anceman, Tom understands what it is to take 
risks. He also understands the risk of not tak
ing care of the Center on a regular basis. "This 
kind of operation is expensive. If we didn't 
have an_annual fund drive, we wouldn't have 
a Hawaii Okinawa Center," he says, noting 
that the true costs of operating the Center are 

Tom views his contribu
tions to the Hawaii Okinawa 
Center's "Preserving Our 
Legacy" annual giving drive 
as an investment in the 
future of Hawaii's 
Uchinanchu community. "I 
wish I could give more. I'd 
like to give as much as I 
can." 

In 1980, she took her first 
trip to Okinawa: to partici
pate in Nago City's cele
bration of its 10th anniver
sary' as a city. "That's when 
I met my uncle and my 
cousin for the first time." 
The meeting left her feeling 
connected to her roots in 
Okinawa . 

The Hawaii Okinawa 
Nago Club members 
Tom and Betty Higa 

Center is a project she has 
believed in and supported wholeheartedly 
from day one. "Because we have so many 
clubs we needed something to draw us 
together. It was so good to meet people from 
the other clubs. The Hawaii Okinawa Center 
is something we can call our own." 

There is a vision behind his wish to support 
the Center: "That all of this continue . .. that 
the young people will reflect on their past and 
keep the culture alive. The Hawaii Okinawa 
Center represents the legacy of all the 
Uchinanchu who came before us." 

Betty (Uchima) Higa, who was born and 

JON NAKAMATSU ANNOUNCES PROGRAM FOR SEPT. 8 RECITAL 
by Gwen Fujie 
Chair, Jon Nakamatsu Recital 

Tenth Van Cliburn International Piano Competition Gold Medalist Jon Nakamatsu is gearing 
up for his Friday evening, Sept. 8 recital at the Blaisdell Concert Hall. The 7:30 p.m. solo perfor
mance is being presented as part of the Okinawan Centennial Celebration. It is sponsored by 
the HUOA in conjunction with American Express Financial Advisors. The 1997 Gold Medalist 
in the Van Cliburn Piano Competition is looking forward to his recital in Hawaii, where his 
family roots inAmerica begin. Nakamatsu recently shared the program he plans to perform 
with the HUOA. 

• Sonata in £-sharp minor, Op. 26, No. 2 (Muzio Clementi) 
Allegro con espressione 
Lento e patetico 
Presto 

• Fantaisie in f minor, Op. 49 (Frederic Chopin) 
• Three Mazurkas, Op. 59 (Frederic Chopin) 

No. 1 in a minor 
No. 2 in A-flat Major 
No. 3 in £-sharp minor 

• Scherzo No. 3 in c-sharp minor, Op. 39 (Frederic Chopin) 
• Four Polish Dances (1926) (Karol Szymanowski) · 

Mazurek 
Krakowiak 
Oberek 

Polonez 
• Suite bergamasque (1890-1905) (Claude Debussy) 

Prelude 
Menuet 
Clair de lune 
Passepied 

• Hungarian Rhapsody No. 2 in c-sharp minor (Franz Liszt) 

Tickets for II An Evening with Jon 
Nakamatsu" are $35, $25, $20 and $15 
(plus applicable servtce charges) and 
are on sale at the Blaisdell box office, 
Tempo Music, UH Campus Center, 

Foodland and Sack 'n Save. 

Watching the Hawaii Okinawa Center rise 
from a bare parcel of land in 1989 to the 
inspiring structure it is today gave her chick
enskin. "It really meant a lot. And to see the 
strength of the Okinawan people ... And then 
I see our young people involved in the culture 
and that makes me feel really good. 

"I have no talent, and it's not like Tom and I 
are rich or anything like that. But whatever we 
can, we will donate to the Hawaii Okinawa 
Center." Supporting the "Preserving Our 
Legacy" fund drive with their hard-earned 
dollars is an investment in our future, says 
Betty. 

She sometimes reflects on the joy her mother 
would feel if she could see the Okinawan cul
ture thriving at the Center. "I think she would 
be very happy to see all of this going on. I 
think all of the issei would. It's really a: dream 
come true and it's up to us to keep it going." 

Correction: The photo of candy being 
distributed to Nishihara High School 
band members in the July 2000 issue 
failed to mention that the candy was a 
gift to the students from the Nishihara 
Club. Our apologies for the oversight. 
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"FROM BENTO TO MIXED PLATE" TO DEBUT IN OKINAWA ON NOV. 10 
by Karleen C. Chinen 

One hundred years after the first Okinawan 
immigrants touched the shores of Hawaii -
and 115 years after the first immigrants from 
mainland Japan 
made a similar 
crossing - the story 
of the lives those 
bravehearts forged 
will be told in the 
land where their 
story begins. 

"From Bento to 
Mixed Plate: 

zens of America and comfortable in our 
uniquely 'local,' multiethnic way of life." 
Featured in the exhibit are more than 100 arti
facts and over 100 photographs, most of 

which were 
loaned to the 
exhibit by mem-
bers of Hawaii's 
Japanese and 
Okinawan com
munities. The 
artifacts and pho
tos help tell the 
story of the evo
lution of 
Hawaii's 
Japanese commu
nity. 

Americans of 
Japanese Ancestry 
in Multicultural 
Hawai'i" will make 
its international 
debut.at the 
Okina.wa Prefectural
Museum in Naha 
City, on Friday, 
November 10. The 
opening ceremonies 
will be attended by 
U.S. Sen. Daniel K.
Inouye, along with 

Most Issei parents could not afford to buy toys for their children 
during the plantation era, so the children created their own toys 
from everyday items found around the home. Pictured here are 

The single 
largest collection 
of historic gems 
featured in 
"Bento" were 
loaned to the 
exhibit by the 
Maui Okinawa 
Cultural Center. 

some of the toys created in his youth by the late Roy R. Yonahara 
of Maui. Loaned to the Japanese American National Museum by 

the Maui Okinawa Cultural Center. (JAMN photo by Shuzo 
Uemoto) 

several hundred Hawaii Uchinanchu, who are 
traveling to their ancestral homeland specially 
for "Bento's" opening. The exhibit was devel
oped by the Japanese American National 
Museum, which maintains a staff in Hawaii. 
It was curated for JANM by Hawaii writer 
Arnold-Hiura. "Bento" debuted at the Bishop 
Museum in October 1997. 

"Bento" expl0res the evolution of the 
Japanese American identity in Hawaii, from 
the arrival of the first immigrants from Japan 
in 1868 (commonly referred to as the gannen
mono) - and in large numbers from 1885 with 
the kanyaku imin (contract immigrants) - to 
the present generation, shaped by life in 
Hawaii's multicultural setting. 

The exhibit is being adapted and made 
bilingual for Japanese audiences. The 
Japanese American National Museum has 
retained Makoto Arakaki as project director 
for ,"Bento' s" travel to Okinawa. Arakaki, 
who was born and raised in Shuri, earned his 
bachelor's degree in psychology from the 
University of California at Davis and his mas- 
ter's in Asian American·Studies at UCLA. He 
is presently a doctoral candidate in interna
tional relations at the University of Tsukuba, 
located north of Tokyo. He presented his 
paper on "Uchinanchu Spirit" at last month's 
centennial forum, "Uchinanchu Diaspora: 

The late Roy R. 
Yonahara, who worked tirelessly on behalf of 
Maui's Japanese and Okinawan communities 
and who opened doors for the "Bento" team -
from setting up interviews for the videos fea
tured in the exhibit, to arranging for the loan 
of the artifacts in the final days of his life. Roy 
Yonahara died of cancer in June of 1997 at his 
home on Maui. JANM has dedicated one of 
the exhibit videos to his memory. 

Yonahara donated many of his own trea
sures to the Maui Okinawa Cultural Center 
collection, including his homemade set of 
plantation toys, an usu (mortar), and artwork 
and tools hand-
crafted by his issei 
father, Ryosen 
Yonahara, while 
interned in an 
American concen
tration camp dur
ing World War II. 

meat or fish) in a tiered aluminum container 
called a bento tin. At lunchtime, the laborers 
would place their okazu in the center of a cir-
cle and share what they had with each other. 

The evolution of multicultural sharing and 
learning is symbolized in Hawaii today by the 
"mixed plate," a popular meal of foods from 
several different cultures served on a paper 
plate with a common ingredient, rice. "Two 
scoop" rice, mac (macaroni) salad, teri-chicken 
or kalua pig (pig cooked slowly in an under- 
ground pit) with a side order of kim chee 
(Korean-style spicy vegetables, similar to 
Japanese tsukemono) is the contemporary 
"soul food" of Hawaii. 

Hawaii's Okinawans have played a major 
role in perpetuating the Islands' "mixed plate 
culture" by serving up that Hawaiian "soul 
food." Several of those businesses are high
lighted in the exhibit, including Zippy' s 
Restaurant founders Charles "Charlie" and the 
late Francis Higa, whose parents emigrated 
from the Nago area of Okinawa, and "K.C." 
Jiro and Agnes Asato's popular KC Drive Inn. 
Jiro Asato immigrated to Hawaii from Kita 
Nakagusuku. 

The contributions of some of Hawaii's most 
successful Okinawan businesses to the growth 
of America's 50th State are spotlighted in pho
tographs in the exhibit. The "Chibariyo! 
(Okinawan for 'Go for it!') spirit" of early 
entrepreneurs like Zempan Arakawa, an immi
grant from Nishihara, who opened the beloved 
Arakawas plantation store in Waipahu in 1909, 
is highlighted in "Bento." Also featured are 
Times Super Markets founders Albert and 
Wallace Teruya, whose issei parents left the 
hamlet of Oroku in Okinawa for a better life in 
Hawaii. 

"Bento" is also a collection of magical 
moments: the accomplishments of Olympic

Memories, Continuities and Constructions." 
"I think the exhibit, 'From Bento to Mixed 

Plate,' inspires all of us to envision a world 
without boundaries - cultural, racial, national 
or otherwise," said Arakaki, who is serving as 
the exhibit liaison between the Okinawa 
Prefectural Museum and the Japanese 
American National Museum ·as well as work
ing on other aspects of the "From Bento to 
Mixed Plate" project. 

"The exhibit will 
also be an oppor
tunity for families 
and friends who 
have been sepa
rated by histories 
and oceans to re
connect with each 
other," said pro
ject d.irector 
Makoto Arakaki. 
"In Okinawa, 
especially, where 
the ties remain so 
strong with the 
people of Hawaii 
on both an institu-

While interned in an American concentration camp during 
World War II, issei Ryosen-Yonahara carved many pieces of 
art from materials he found around the camp. Yonahara, a 

calibre nisei swimmer 
Kiyoshi "Keo" 
Nakama, who learned 
to swim in the irriga
tion ditch of a Maui 
sugar plantation. The 
first kesho mawashi 
worn by Hawaii sumo
tori Jesse 
"Takamiyama" 
Kuhaulua, who opened 
the doors for other 
Hawaii youth to excel 
in the sport of sumo in 
Japan, was given to 
him by the all-Japanese 
American 442nd 
Regimental Combat 
Team, which fought 
bravely in World War 
II. Azumazeki, who is 
now an oyakata (stable
master), loaned the 
stunning silk kesho 

The exhibit' s broad scope encompasses 
major events and transitions, from immigra
tion to the present. It looks at how the Issei, 
Nisei, Sansei, and even Yonsei generations 
have adapted to the different cultural influ
ences that came to bear on them in the 
Islands, and how each generation has con
tributed to the evolution of the Japanese 
American ethnic identity over time. 

"The key point we try to make in the exhibit 
is that in Hawaii, ethnic groups have been 
allowed to perpetuate·and celebrate their cul
tural heritage in relative freedom," Hiura 
said. "We try to maintain traditional aspects 
of our culture. At the same time, we are citi-

Japanese language school principal who had immigrated to 
Hawai'i from Shuri, also made his own tools. Loaned to the 
Japanese American National Museum by the Maui Okinawa 

Cultural Center. (JAMN photo by Shuzo Uemoto) 

tional and personal level through the Hawaii 
United Okinawa Association and projects like 
the recent 'Kin Town Voyage of Rediscovery,' 
I'm sure there will be many heartwarming 
.reunions as well as new friendships forged 
when 'Bento' opens. I think the Okinawa 
Prefectural Museum and the Japanese 
American National Museum should be com
mended for their efforts to bridge Hawaii's 
Aloha Spirit with Okinawa's Uchinanchu 
Spirit, people-to-people, heart-to-heart." 

Theexhibit's title, "From Bento to Mixed 
Plate: Americans of Japanese Ancestry in 
Multicultural Hawaii," is derived from the 
early Japanese and Okinawan plantation 
laborers who carried their lunch of rice and 
okazu (pickled vegetables and occasionally 

mawashi to the exhibit. 
"The Okinawa Prefectural Museum is 

pleased to be partnering with the Japanese 
American National Museum in bringing this 
wonderful exhibit, 'From Bento to Mixed Plate: 
Americans of Japanese Ancestry in 
Multicultural Hawai'i,' to the people of_ 
Okinawa," said Yoshin Hirata, director of the 
Okinawa Prefectural Museum. "We are espe
cially pleased that Okinawa was chosen to 
host the exhibit's Japan - and international -
premiere. I know that many Okinawans will 
be interested in learning about the experiences 
of Hawai'i's Japanese Americans." The 
Okinawa Prefectural Museum will open a 
companion exhibition on Uchinanchu emi
grants who settled in other parts of the world 

(continued on page 11) 



BENTO. 
(continued from page 10) 

in a second floor gallery. 
The OPM exhibit was 
deveioped by staff curator, 
Ken Sonohara. 

"Bento's" travel to 
Okinawa is being support
ed by a local Uchinanchu 
community advisory com
mittee of the Japanese 
American National 
Museum, chaired by 
HUOA President, Dr. 
Albert Miyasato. "The 
Hawaii United Okinawa 
Association is very 
pleased that this oµtstand
ing exhibition, 'From 
Bento to Mixed Plate,' is 
making its international 
debut at the Okinawa 
Prefectural Museum. This 
is a very special year for 
both Okinawa and Hawaii 
- for it was exactly 100 
years ago that the first 26
immigrants from Okinawa 

The first kesho mawashi worn by Jesse 
"Takamiyama" Kuhaulua, a native Hawaiian from 
Maui, was a gift from the 442nd Veterans Club and 
bears.its insignia. (Collection of Azumazeki; Photo 

Americans of Japanese 
ancestry in an effort to 
improve understanding 
and appreciation of 
America's ethnic and 
cultural diversity. It 
does this by reaching 
out throughout the 
United States and into 
the international com
munity, presenting the 
Japanese American 
experience as an inte
gral part of America's 
heritage. "From Bento 
to Mixed Plate" is an 
example of JANM's 
efforts to weave the 
unique experiences of 
Hawaii's Japanese 
American community 
into the overall story.of 
Americans of Japanese 
ancestry and to build 
bridges between the 
United States and Japan 
through education. 

by Norman H. Sugimoto; 54.1997.1) 

arrived in Hawaii. Those Issei pioneers lay the 
foundation for the bridge of friendship that 
bonds Uchinanchu in Okinawa with 
Uchinanchu in Hawaii. 

"We are also very honored that Senator 
Inouye is making time in his very busy sched
ule to participate in 'Bento' s' opening. Mahalo 
and Ippe nihei deebiru to the Okinawa 
Prefectural Museum and the Japanese 
American National Museum for their efforts 
to make this a reality." 

Being able to take "Bento" to Okinawa is an 
incredible opportunity that the Japanese 
American National Museum could only hope 
would become reality, said exhibit curator 
Arnold Hiura. "I can't think of a more appro
priate time to be sharing this exhibit with 
audiences in Okinawa than on the occasion of 
the centennial celebration." 

The Japanese American National Museum, 
which is headquartered in Los Angeles, Calif., · 
is committed to sharing the story of 

In June, former 
Hawaii Governor George R. Ariyoshi and 
Irene Hirano, President and Executive 
Director of the Japanese American National 
Museum, met with several media representa
.tives during a visit to Okinawa. 

Hirano and U.S. Senator Daniel K. Inouye, 
who serves as Chairman of the Museum's 
Board of Governors, also visited Okinawa last 
year where they met with corporate sponsors 
and the media to lay the groundwork for 
"Bento's" arrival in November. The National 
Museum looks forward to sharing the stories 
of Hawaii's Japanese community with the 
people of Okinawa, Senator Inouye told 
reporters during his visit to Okinawa last 
June. Inouye and Hirano said they are 
extremely grateful to the Okinawa Prefectural 
Government for hosting the exhibit at the 
Okinawa Prefectural Museum. 

Hirano said the National Museum is pleased 
to be starting "Bento's" international tour in 
Okinawa because of the strong ties between 
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the people of Hawaii and Okinawa. "This 
partnership is an opportunity to strengthen 
past relationships and to build new friend
ships for the future." The exhibition's travel to 
Okinawa is being supported by several corpo
rate sponsors in Okinawa. Additional spon
sors are also being sought. 

Hirano and George Takei, Chairman of the 
Board of Trustees of the Japanese American 
National Museum, will join Senator Inouye in 
Okinawa for the .opening festivities. Takei is 
known to many television viewers as "Mr. 
Sulu" from the popular TV series, "Star Trek." 
He has long been a supporter of JANM and its 
mission. Takei visited Okinawa in February of 
last year as a member of the Japan-U.S. 
Friendship Commission. 

"Bento" recently concluded a successful six
month run at the Lyman House Memorial 
Museum in Hilo, where it attracted some · 
15,000 viewers. It was also seen by approxi
mately 400,000 visitors during a six-month run 
at the Smithsonian Institution in Washington, 
D.C., last year. The exhibit has been shown at 
the Bishop Museum in Honolulu, the Japanese 
American National Museum in Los Angeles, 
and at the Kauai War Memorial Convention 
Center in Lihu' e. 

"Bento" will remain on display at the 
Okinawa Prefectural Museum through 
December 10, 2000. Exhibit hours are 9 a.m. to 
5 p.m., daily except Mondays and holidays. 
Future venues in mainland Japan are being 
considered. After sharing the story of Hawaii's 
Nikkei community in Japan, "Bento" will
return to Hawaii for a grand homecoming 
showing at the Maui Arts & Cultural Center in 
Wailuku. 

Several Hawaii tour groups - including the HUOA Study 
Tour, which is sold out - will be participating in the opening 
festivities for "Bento." For more information on the various 
tours, call Rene Tomita at the Japanese American National 
Museum's Hawaii Office at 946-5417. 

OKINAWA SCHOLARSHIPS AVAILABLE . 
Applications are currently being accepted for 

two Okinawa Prefectural Government scholar
ships for the descendants of Okinawan immi
grants. Applications are available from the 

United Okinawa 

Featuring creative menus ranging from Hawaiian & Local-Style 

foods to Exquisite Prime Rib Buffets, the professional staff at A . 

Catered Experience will make your event one that will leave lasting 

impressions for you and your guests. We work with your needs and 

budget in mind to create a menu that is perfect for your event. 

As the exclusive caterers to The Legacy Ballroom at the Hawaii 

Okinawa Center we have the perfect setting for special occasions. 

We will go where you need us to be and are available for: 

• On-site Delivery 

• Company Picnics 

• Meetings 

• Birthday Parties 

If you are looking for value, great food & service call 

• Graduations 

• Baby Showers 

• Any event with 

food! 

A Catered Experience at 6 77-7744. 

Association office and 
are due by Aug. 31. 

Two scholarships are 
available: an academic 
grant from the 
University of the 
Ryukyus, and a separate 
grant from the 
Performing and Fine 
Arts University. 

The scholarship period 
is from April 2001 
through March 2002. It 
covers air fare, tuition,
room and board, books 
and other expenses. 
Applicants must be high 
school graduates, ages 18 
to 30. They must have 
sufficient .knowledge of 
Japanese language in 
order to conduct , 
research or to study at 
the university level. 
HUOA's Scholarship 
Committee will conduct 
written tests and inter
views and submit the
required information to 
Okinawa by Sept. 30. 

Call HUOA at 676-5400 
for application forms. 



INTERNATIONAL SCHOLARS FORUM 
GENERATES CHALLENGING DISCUSSION 
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sional academics in 
· Asian Studies, who 

have been primarily 
Caucasian. by Joyce N. Chinen, Ph.D. 

Chair, International Scholars Forum 

"I figured I would go the first day and just 
check it out, but it was really interesting, so I 
kept coming back all week." That's how one 
nisei described his experience with the 
International Scholars Forum. With the theme, 
"Uchinanchu Diaspora: Memories, 
Continuities, and Constructions," the 
Uchinanchu and larger local community expe
rienced a challenging set of presentations 
about Uchinanchu people and issues facing 
them around the world. 

The opening program featured welcome 
speeches by Lt. Gov. Mazie Hirono, Senior 
Consul Masae Kuno, HUOA President Albert 
Miyasato and Centennial Commission Chair 
Edward Kuba. It was also an opportunity to 
honor the scholarly work and many contribu
tions of Professors Mitsugu Sakihara and Ruth 
Adaniya to the local Okinawan community. 
With the theme of the Okinawan Centennial 
Celebration being "Okage Sama de 2000: 
Bridging a Century of Uchinanchu Aloha," 
considerable thought went into selecting the
theme for the Scholars Forum. Forum organiz
ers hoped to explore more deeply the reasons 
why Okinawans have migrated from the 
homeland of Uchinaa to the various host loca
tions, including Hawaii, the continental U.S., 
Yamato Japan, South America and the 
Philippines. People still leave Okinawa - even 
today. Why would they leave a place they so 
love, one that they celebrate in song and 
dance? Why did they leave in the 19th centu
ry? In the 20th century? And will they contin
ue to leave in the 21st century? 

The theme of "Uchinanchu Diaspora" was 
selected to explore the movement of 
Uchinanchu across geographical space and 
historical time and the different types of 
Uchinanchu who migrate or are affected by 
the migration. "Diaspora" refers to the scatter
ing of a people because of a disastrous event, 
mostly of a political nature, but also of the 
efforts those people go through to hold on to 
their group identity. Most of the early 20th 
century migration came out of the extrem_e 
poverty which befell Okinawa with the dis
mantling of the Ryukyu Kingdom andincor-
poration by and into Japan. At the time, most 
of those who had to leave to generate mcome 
were men. 

But in the latter half of the 20th century, 
much of the migration has been by women 
because of the heavy U.S. military presence in
Okinawa. Furthermore, it has generated a host 
of issues which more often affect women and 

children. Thus, while 
the Monday session 
focused on 
Uchinanchu diasporic 
communities in 
California, Peru and 
the Philippines, which 
were created in the 
first half of the 20th 
century, the 
Wednesday session 
focused on contempo
rary diasporic condi- Professors Mitsugu Sakihara and Ruth Adaniya were recog-

nized for their scholarly work and contributions to the local 

Perhaps the best 
part of this Forum 
was that it was 
"down-to-earth." It 
is often said that 
scholars conferences 
are like a gathering 
of sea gulls "they 
come in, feed, and 
drop stuff on stat
ues" - in other 
words, most schol
arly events are tions in Okinawa. Okinawan community. From left: Scholars Forum chair Dr. 

Thursday's session Joyce Chinen, Myrtle Adaniya (representing her sister, 
focused on religion, Ruth), Lt. Gov. Mazie Hirono, Dr. Mitsugu Sakihara, emcee 
and Friday's on the Jane Serikaku and HUOA President Albert Miyasato. 

designed for schol
ars to impress each . 
other. This Scholars 

issues of language 
policy, creation of literatures and communities,
and the politics and possibilities of creating a 
trans-national Uchinanchu identity. Local 
Uchinanchu ofteri remark about the many sim
ilarities between Okinawa and Hawaii, but 
there's no systematic follow-up on that obser
vation. Therefore, conference organizers pur
posefully invited non-Okinawans to serve as 
respondents to the presentations to facilitate 
discussions about the connections between 
Okinawan issues and those in Hawaii. For 
example, community activist Puanani Burgess, 
who served as one of the presider-respon
dents thanked the Forum organizers for invit
ing her to participate and learn about thesimi
lar toll - human, socio-political and environ
mental - caused by the heavy use of Okinawa 
by the U.S. military. "It was like finding anoth-
er branch of the family - we share so much in
common." 

UC-Berkeley doctoral candidate and presen
ter Wesley Ueunten, a Kauai Uchinanchu who 
was active in Young Okinawans of Hawan, 
reflected, "Only in my wildest dreams did I 
envision such a dialog taking place in Hawan 
in front of the Okinawan community." 

The audience also got a peek into some of 
the politics (i.e., "who benefits?") of doing aca
demic research on Okinawans and Okinawa. 
Some of the presenters were "established" 
scholars, while others were "up and coming" 
scholars. The interchange between them was 
provocative and occasionally heated. The gen
eration gap is more than a reflection of age. It 
also reflects the difference between the old 
style "fieldwork," which treats Okinawans as 
an interesting object of research, and the new 
approaches to "fieldwork," which raise_ ques-
tions about research ethics and responsibility 
to groups and individuals. being studied, as 
well as the growing "coloring" of the prof es-

Forum attempted to 
create spaces for the community and the schol
ars to interact, to "talk story." It was a time for 
scholars to share their findings with the local 
Uchinanchu community. But it was also a time 
for the community to inform the scholars . As 
Annmaria Shimabuku, one of the young schol
ars who met relatives in Hawaii, remarked, 
"Meeting my relatives seemed to bring every
thing home ... Maria and I at first were very 
critical of Uchinanchu in Hawaii, because 
many seem to be oblivious as to what is going 
on in Okinawa (Henoko protests, U.S. bases 
issues, etc.). I think it is good to be critical, but
in another way, I think there is also something 
to learn (about the Okinawan spirit)." 

That "Okinawan spirit" is powerful stuff 
indeed. One has only to look at the many vol
unteers who pitched in throughout the week 
to make the forum a success: Robert Arakaki, 
who stepped in for Prof. Ichiro Tomiyama, and 
Stella Hookano, who stepped in for Chika 
Shirota, kept the program on track. Logistical, 
support was coordinated by Kenrick Kamiya 
Yoshida, Ida Yoshinaga and Hawau Shun 
Naha Club member Jane Okamura each day. 
HUOA staff and volunteer docents were 
incredibly helpful, and, of course, the man in 
the red socks, Henry Isara, recorded it all for 
"Hawaii Okinawa Today." So, while we 
learned much from the scholars, we also had 
much to teach them. 

For those who missed out on the 
International Scholars Forum, the conference 
papers - along with other articles - are being
edited into .an upcoming book. Anyone inter-
ested in contributing to the publication of the 
book can fill out a form available at the HUOA 
office, or contact Dr. Joyce Chinen at UH-West 
Oahu at 454-4720 or by e-mail at 

.. d chinen@hawan.e u . 

AUGUST - SEPTEMBER CALENDAR OF EVENTS 

MARK YOUR CALENDAR! Sept. 1: 2 p.m.: Prep Okinawan purple potato for Festival@ Aloha Tofu 

Aug. 15: 7 p.m.: Final Okinawan Festival Cmte. mtg. @ HOC (Higa Bldg.) Sept. 1: 8 a.m.-2 p.m.: Donations of nantu (see recipe in this issue), baked goods, plants 

accepted @ Jikoen Hongwanji social hall Aug. 16: 7 p.m.: Uchinaaguchi class @ HOC (Higa Bldg.) 

Aug. 18: Admissions Day holiday - HOC closed 

Aug. 19: 8 a.m.: Haari Boat Races @ Wailoa State Park in Hilo 

Aug. 19: Hui Alu Inc. benefit golf tournament@ Kauai Lagoons Mokihana Golf Course 

Aug. 20: 8 a.m.: Clean Festival equipment & konbu tying @ HOC; pigs feet burning @ 

Hawaii Food Products 

Aug. 20: 12 noon-2 p.m.: Okinawan Festival promotion performance @ Ala Moana 

Center main stage 

Aug. 26: HUOA Gratitude in Action" project - march in "Medal of Honor" parade. 9 

a.m., from Aala Park. Call HUOA for details 

Aug. 28: 7 p.m.: HUOA Administration Cmte. @ HOC (Higa Bldg.) 

Aug. 29-31: Festival site prep@ Kapiolani Park 

Aug. 29: 6:30 p.m.: HUOA Karaoke Club @ HOC (Legacy Ballroom) 

Aug. 31: 6 p.m.: Festivai T-shirt folding@ HOC (Legacy Ballroom) 

Sept. 2-3: all day: 18th annual Okinawan Festival @ Kapiolani Park 

Sept. 8: 7:30 p.m.: "An Evening with Jon Nakamatsu" @ Blaisdell Concert Hall. 

Admission 

Sept. 12: 7:00 p.m.: 7 p.m.: HUOA Executive Council mtg. @ HOC (Higa Bldg.) 

Sept. 13: 7 p.m.:" Ikebana class @ HOC (Higa Bldg./ ground floor) 

Sept. 16: 5:30-10 p.m.: HUOA Third Annual Autumn Okinawan Dance Matsuri @ HOC 

(Legacy Ballroom). Free 

Sept. 18: 7 p.m.: HUOA Board of Directors mtg. @ HOC (Legacy Ballroom) 

Sept. 19: 7 p .m.: Festival Wrap-up meeting @ HOC (Higa Bldg.) 

Sept. 20: 7 p.m.: Uchinaaguchi class@ HOC (Higa Bldg.) 

Sept. 25: 7 7 p.m.: HUOA Administration Cmte. @ HOC (Higa Bldg.) 

Sept. 26: 6:30 p.m.: HUOA Karaoke Club @ HOC (Legacy Ballroom) 




