A) Introduction: Ford Kaipoepoe

1) Introduce members; say what type of food we are doing

B) Questions Ay Kinoshita (3 Minutes) 

1) What is/are cultures staple food? What type of food do they typically eat at every meal? How is the recipe you choose representive of your culture?

a) Our culture’s staple food is: sweet potatoes, champruru, and pork (from ears to feet). At every meal they will typically eat rice and usually pork type dishes even the bones are used to make the broth

2) How do they typically prepare/cook their foods? Are their any special                                                     utensils needed? Do you need special ingredients to prepare your recipe?

a) Okinawan food is usually spicier and/or saltier because of certain ways they prepare things. And no, no special utensils are needed, most ingredients are natural such as ocean water instead of salt.

3) What are the most important occasions? What food is served? Is the one you choose for special occasions?

a) Okinawan occasions are similar to Japanese occasions and the of course prepare many dishes from pork such as mimiga, champuru, and rafte. Also, the food we chose is used for occasions and for regular days.

C) questions <name> (3 minutes) 
1) what is the natural value of the original recipe you choose? In what three ways did you alter the recipe? By altering it what long term effects does it have?

a) ½ block firm tofu

1 bittermelon

½ round onion

1 tablespoon canola oil

1/3 can tuna

Ingredients: 
½ block firm tofu 
1 bittermelon 
½ round onion 
1 tablespoon canola oil  
1/3 can of tuna 
1/3 cup bonito flakes 
Sea salt to taste 
1 tablespoon soy sauce (or to taste) 
1 egg beaten 

Drain tofu and 
