
 

Uchinaaguchi Word/phrase: 

タンディーガタンディー* 

(Tandii ga tandii) 

Meaning: 

Thank you 

ありがとう 

(Arigatou) 

*Miyako dialect 

Reminders/Announcements: 

 The second bi-monthly report for first-year JETs is due December 1st  

 Ken JET reappointment application deadline is in December 

- An island off of an island prefecture off of 

an island nation, Aguni is called the 

“Hawaii of Okinawa” due to it being 

formed from a volcano. 

- Long ago the Daito Islands were called 

the “Ufuagari Islands,” and were 

uninhabited until the 19th century. 

- Iheya Island is the home of the Kumayaa 

(Hiding Place), which is a cave believed to 

have hid the Sun Goddess in ancient 

folklore. 

Winter is the peak time for whale 

watching, and the Kerama Islands are 

famous for their prime views. Head on 

over to Zamami Island for a boat tour! 

 - The Mori Trust. Co. Ltd. and the Hilton Group 

announced that they are working together to 

build a resort hotel on Sesoko Island off of 

Motobu. They are planning on the hotel being 

opened in 2020. 

(Source: Travel Watch) 

 - The 2018 Miss Okinawas have been chosen. 

Out of 63 applicants, 3 women were awarded the 

crowns. Starting in January, they will promote 

Okinawa and tourism inside and outside the 

prefecture. 

(Source: Okinawa Times) 

 - JetStar now has a direct flight from Okinawa to 

Singapore. Starting from November 16th, Naha is 

now able to add Changi Airport to its growing list 

of international stops. 

(Source: Huffington Post Japan) 

- Kumejima Jam (Flavors include pineapple, mango, etc.) 

- Brown sugar umeshu that is only sold on Iriomote Island 

- Chinbin / Po Po (Okinawan snack, flavors vary depending on region) 

- Tokashiki Island is the birthplace of tuna jerky 

- The tofu on Tonaki Island is special – instead of bittern, Okinawan 

sea water is used for a unique, traditional taste. 

- Izena Island novelty mozuku noodles (もずく麺) 

- Ie Island ice cream with flavors such as beniimo, sugarcane, peanut, 

and rum-chocolate. Can only be bought on Ie Island and in part of 

Motobu! 

- When you think Miyako, you think Miyako Soba! Koja Soba-ya (古謝

そば屋) boasts an 80-year history on the island. 

- Ishigaki beef gives Kobe beef a run for its money. Why not try some 

steak or yakiniku on-island. 

- The Yonaguni airport has a menu with soba, tea, and even roll-cake 

made with an island plant that promotes a long life.  

 

Taketomi Island is known for having a 

Ryukyu-esque atmosphere, with red-tile 

roofs, ox carts, and small village streets 

(and also star-sand beaches). 

 


