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2010 AWWA Off -Island Trip 
By Amy Oxner 

This year, I had the wonderful experience of attending the Annual AWWA Off-Island Trip 

to Miyako, Ishigaki and Iriomote Islands. The American Womenôs Welfare Association 

(AWWA) is a non-profit organization formed by the U.S. Forces spousesô clubs here in 

Okinawa. The goal of AWWA is to grow and nurture a relationship with the Okinawan 

community through charitable contributions, friendship and community involvement. Others 

attending the trip were: Sara Yaroslaski (AWWA President), Irene Morgan (AWWA 

Interpreter), Annette Shaefer (KOSC), Sheri Fletcher (KOSC), Tammy Myrka (MOSC), 

Yoly Cuccio (MOSC), and Amy Carlisle (OESC). We spent five wonderful days visiting 

over twenty different facilities 
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é from our president 

Donec varius, felis eget lobortis vehicula, 
magna sapien elementum tellus, ut iaculis 

dui orci sed arcu. Nullam semper leo. 

Justo id eleifend faucibus, urna 

dolor consectetuer dui, vel pretium 

risus purus sed pede. Integer diam 

elit, facilisis eget. 

 

Hello Everyone! 

 

I hope this message finds everyone enjoying a wonderful spring in Okinawa!  The 

weather is warming up and the ocean is as beautiful as ever!   
As you may have noticed the Seagull has been brought to you a different way this 

month. We are trying something new. You will receive the link to the NOSCO 

website where the Seagull is posted monthly.  You can still print from here but it also 

gives you an opportunity to look at upcoming events that may not make it into the 

Seagull and the website monthly as well.  
Navy Fleet Gift Shop just had their Philippines opening.  It went very well and there 

are plenty of new pashminas, monkey pod, jewelry and a lot more. The Kids Cottage 

has some great new items as well so make sure and stop by there too! Make sure that 

you stop by soon to check out all the wonderful goodies!  NFGS is open Wednesdays 

from 10:00 AM to 6:00 PM and Thursdays ð Saturdays 10:00 AM ð 3:00 PM.  The 
Kids Cottage is open Wednesday ð Friday from 10:00 AM to 3:00 PM and most 

Saturdays from 12:00 PM ð 2:00 PM.   

Coffee groups are all very active.  All of them meet monthly and are always excited to 

have new people join them! They do a variety of fun activities including playing 

Bunco to finding new restaurants to try!  If you are interested in meeting a great group 
of women contact your coffee group representative to find out more information or 

check out our monthly calendar in the Seagull for event times and dates!  

Have a wonderful April and enjoy the rest of spring!  Make sure and check out the 

website regularly for upcoming events! 

 
Sincerely,  

Angela Patangan ð NOSCO President 

 



 

 

Dental  
By Lindsay Platt  

The Dental Coffee group met on 

Wednesday, March 31st at Margy Metzler's 

home to play Bunco It was a great evening 

of fun, games and food! 

  

 Medical  
By KellyKaup 

    Naval Hospital  
                    By Maureen Domery 

The Hospital Coffee Group enjoyed a delicious evening at Arin Krin (The 

Garlic House) this month.  The food was delicious and the company was 

even better. 
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"CTF-76 Coffee group 

gathered at Tsubaki-ya 

Japanese Restaurant near 

Camp Courtney to bid 

sayonara to three of it's 

members; Colleen Cooney, 

Heather Upp, and Miwa 

DeLutri.  They will truly be 

missed! " 

We had such a wonderful time singing 

karaoke at the Croquette Club this 

month. We enjoyed yummy food and 

singing along with one another to 

classics and some new hits too! We'll 

have to do this again ladies. Next 

month is Perlyn's pick on Monday, 

April 26th. See you all then. 

 

 

  
 



 

 

AWWA Continued: 

These facilities ranges from nursing homes for the elderly assisted living homes 

for the elderly and disabled, homes and training programs for the mentally and 

physically disabled and orphanages. It was so wonderful to see the welcoming 

smiles and handshakes as we visited each location. Residents (AKA Users) at 

almost every location had a performance that they had been practicing and were 

eager to perform for us. Many users asked us to dance with them and were more 

than happy to teach us several of the traditional Okinawan dances. Each location 

was heartwarming and overwhelming. The most touching part of each visit was 

seeing the smiles and the tears of joy as the users thanked us for visiting and for 

the generous contributions. 

 

This trip was a heartwarming and such a huge learning experience. I was 

impressed to discover that AWWA has been funding one particular facility since 

1974. The experience not only made me want to spread the word to others of the 

work that the spousesô organization and AWWA do here on island, but to work 

harder to help to increase the contributions that are made to AWWA. The 

individuals in each of these facilities touched my heart in a way that is beyond 

what I can put into words. This trip was truly an experience of a lifetime. I highly 

recommend that each and every NOSCO member make it a point to attend at 

least one of the AWWA site visits here on-island and I encourage you to also 

become more involved in the activities that support AWWA. These are events 

hosted by NOSCO as well as other spousesô clubs on-island and through 

supporting the gift shops. I wish each and every one of you had the opportunity to 

attend the off-island trip. No matter if you only attend an on-island trip or have 

the opportunity to go on the off-island trip, I hope it affects your life as much as it 

has affected mine. Seeing where the money raised by these organizations goes 

made me want to urge more of my fellow military spouses to get involved so that 

we can reach out to and fund more of these facilities. This was an amazing trip 

and I encourage anyone who has the opportunity to get more involved in NOSCO 

and AWWA. 

 



 

 



 

 

 
1 pound  penne pasta 
1 pound large shrimp (any available shrimp will work) 
2 TBSP butter 
2 TBSP  olive oil 

1 small onion, finely chopped 
2-3 cloves garlic, finely chopped 

½ Cup  dry white wine (optional) (may substitute ½ cup low-sodium 

chicken broth) 
 15 oz can tomato sauce 
1 Cup  heavy cream 
Milk   for thinning (as needed) 

1-2 TBSP flat leaf parsley, chopped 
6  basil leaves, cut in chiffonade (rolled and cut into thin ribbons) or 
chopped 

Salt  to taste 
Pepper  to taste 
 
Prep time = ~ 25 minutes 
Cook time = ~ 25 minutes 

 
1) Bring a pot of lightly salted water to a boil.  Cook penne until al 

dente.  Drain and set aside 

2) Peel and devein shrimp.  Rinse them under cold water. 

3) In a medium skillet over medium-high heat, add 1 TBSP butter and 

1 TBSP olive oil. 

4) When the pan is hot, add the shrimp.  Stir and cook on both sides 
until it just starts to turn opaque, about 2-3 minutes. 

5) Remove shrimp to a plate and allow to cool slightly. 

6) Finely chop the onion and garlic. 

7) In a LARGE  skillet, over medium heat, add the remaining TBSPs 

butter and olive oil. 
8) Add the garlic and onion and cook until the onion is translucent, 

about 3 minutes. 

9) Pour the wine into pan.  Stir and allow to evaporate. 

10) Pour in the tomato sauce and stir to combine.  Reduce the heat 

to low. 
11) Pour in the cream.  Stir well to combine, reduce heat to simmer. 

12) Peel the shrimp and cut into bite size pieces, as desired. 

13) Add shrimp to sauce and stir gently to combine. 

14) Add herbs and stir. 
15) Add the cooked and drained pasta. 

16) Stir gently to coat.  If the sauce is too thick, add milk to thin. 

17) Add salt and pepper, to taste. 

18) Serve directly out of the skillet or pour the contents into a pretty 

serving bowl. 
19) Serve with crusty bread and é more wine.  J 

20)  

 

Shrimp Pasta 
From the Kitche n of  Suzy OõConnor 
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The Ameliaôs AKA The Travel 

Group  
By Margy Met zler  

www.travelswithmargy.com 
 

The Ameliaõs were flying high in March fromó Castle in the Skyó (Sachiõs) to  òThai in the Skyó Caf® 
Caracuma. 

 We started the month heading north and making Shisaõs at Sachiõs, who would have thought that 
making a pair of òdogs like sculpturesó could be so much fun, but fun it was!  If you want your own 

fun Shisa making day contact Sachi at 090-5473-5557. Fee: 2500Y per Shisa for a group of 4 or more.  
Keep in mind that very little English is spoken and we use the òSumimasenó and pointing method of 

communicationJ  
  
The middle of the month found us at the south end of the Island and some of our group all over the 
island!  I love café Caracuma for the food and the view.   There is a large verity of items ranging from 

super spicy hot to just a little spicy on the menu, which is in English.  I had the lunch special fish and 

it is the best I have had on island.  If you would like to visit Sachiõs or Caf® Caracuma go to 
www.travelswithmargy.com for directions and more information. 

 

Photo by Kelly Payne 

Photo by Margy Metzler 

http://www.travelswithmargy.com/

