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Ukwanshin Kabudan
Ukwanshin Kabudan is a 

not for profit, federally 
recognized 501c3 
organization that provides 
education, productions, 
workshops and research with 
the assistance of private and 
public donations.  

Our workshops are held 
at Jikoen Hongwanji Temple 
in Kalihi and are open to 
anyone interested and begins 
at 7pm.

- Monthly Gakumin Kai, 
Okinawa History/
Cultural Lecture 
Series,  (1st Monday 
of each month)

- Shimakutuba 
(Okinawan 
Language) Study 
Club,  ( 2nd/4th 
Mondays each 
month)
- Kimono 

Making ( 3rd 
Monday each month)

Ukwanshin News
“Ii Sougwachi Debiru” 

Happy New Year!  Year of the Metal Rabbit

February 3rd is the first day of 
the lunar year, ushering the 
Rabbit.  People born under this 
sign are usually quiet and private.  
They do enjoy the company of 
others rather than being alone, 
and are easy to be around. They 
have a very pleasant personality.

Okinawans traditionallly 
observed the lunar year, and this 
can still be experienced in the 
rural areas, as well as pockets of 
towns around Naha.  One of the 
most popular is Itoman, where the 
fishing boats in the port are 
decked out in their flags and 

banners, and the people prepare 
traditional foods and participate in 
music, dance, and drinkng to 
celebrate the new year.  Many 
women visit local temples to offer 
prayers for their families.  In the 
countryside, village lions go to 
visit houses, or to bless the streets.

After the introduction of the 
Gregorian new year, and due to 
suppression of local cultural 
practices, the lunar new year 
observance quickly declined.  
However, many Okinawans still 
depend on the lunar calendar for 
special dates and observances.

FIELD TRIP TO OUR LOCAL “MACHIGWA”, CHINATOWN
From the sights and smells, you 

would think that you were in the 
marketplace in Okinawa.  Private 
vendors with fresh produce, fish, 
poultry, and meats.  This was all part 
of the experience for our first field 
trip to show where to get fresh 
ingredients to make Okinawan 

traditional foods for celebrations such 
as new year and obon.  
     We first strolled through Oahu 
Market to find fresh pork, pig’s feet, 
fish, and then to Maunakea Mall to 
seek out fresh produce, mochiko, 
brown sugar, sweet potato starch, 
tapioca starch    ....cont’d on back....
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Visit our website at www.ukwanshin.org, or email us at ukwanshinkabudan@gmail.com

Finding local pig’s feet and pork for soup
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FIELD TRIP TO OUR LOCAL “MACHIGWA” CHINATOWN

          and many other things to make nantu, 
muuchi, peanut tofu, etc.  Everyone saw how cheap 
things were, as well as the fresh quality.  It’s not so 

convenient as the supermarket, but some things you 
just can’t find unless you go to Chinatown.  It’s 

interesting to see that so many ingredients are similar 
to Chinese, which only shows the close similarities of 

Okinawa and China.
Passing On Traditional Foods

As generations pass and we move into a more 
technical society that depends so much on quick and 
instant gratification, many of our traditions become 
lost or commercial.  Home made foods are becoming 
things of the past as many younger generations 
choose catered menus, or fast food.  What’s the 
reason?  Many say preparation and shopping is 
“humbug”.  Even in Okinawa, many take out eateries 
provide pre-made sets for special occasions.  Some 
complain of the lack of home made taste, but not 
much is being done to pass on the traditoins or 
recipes.  What will it be like in the near future?

To try to preserve and pass on some of this, we 
hoped the field trip to Chinatown would be a start to 
sharing recipes and techniques to make traditional 
Okinawan home made foods.  Also, part of the 
sharing and preparing brings people together to share 
and talk story.

Next Step, Cooking Classes
With the growing interest in Okinawan food, 

Ukwanshin will be presenting cooking workshops for 
Okinawan foods.  This will be held at Jikoen.  We are 
looking at starting with our first on in March.  If you 
are interested please make sure to contact us as soon 
as possible since spaces will be limited.

Food is also an integral part of ethnic identity, 
and we must not let our Okinawan identity be 
limited to andagi.  As we taught at the field trip, even 
the local idea of “nantu” is more like a Japanese 
chichidango, than the real “nantu” that is more like 
the Chinese “ningou”, or more popularly called “gau”.

It would be nice to see younger families getting 
together to prepare and cook traditional foods again 
so that these traditions can live on.

As the popularity of Okinawa 
and its culture spreads, there is 
also the danger of losing the real 
identity and confusing, or 
presenting the wrong information 
of our culture.  What it comes 
down to is whether we are willing 

to stand up to protect our 
traditions by learning what is right 
and boycotting the 
commercialization of our culture.

It may seem like its all good 
for the sake of presenting our 
“Okinawanness”, but we also have 
the responsibility and obligation 
to research and know what is 
really right.  Examples can be 
found right on ebay, as cheap 
sanshin are sold in various horrific 
designs by non-Okinawan 
individuals and companies.  
Sanshin is traditionally very dear 
to Okinawans, and is not meant to 

be used as just an instrument or 
toy.  It is meant to become part of 
a musician.  It’s the soul of 
Okinawa.  Another example is the 
year round eisaa that has become 
entertainment with various eisaa 
festivals.  This idea itself is absurd 
as the focus becomes the eisaa 
groups rather than what eisaa is 
really 
about. 

Eisaa 
is for our 
ancestors.

REVITALIZATION BEGINS WITH COMMITMENT 
As with so many things, we have a choice.  In regard to our Okinawan culture 

and identity, we also have a choice to preserve it or let it continue on the road to 
destruction.  It’s interesting to note that historical accounts show Japanese and non Okinawan destruction 
of our culture due to prejudice and cultural genocide.  However, the current destruction seems to come 
from Okinawans themselves, for purposes of self pride and money.  

COMMERCIALIZATION OF CULTURE ENDANGERS TRADITION AND REAL IDENTITY


