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Taitung – A “Slow” County Blessed with Spectacular 
Landscape, Rich Natural Resources and Cultural Legacies
⎃の⑴異䪱㕨嘺㮂茺悥涻䚍䥋噈䢨䣐⊠㦓

Taitung County is located at southeastern part of Taiwan Island and has two outlying 
islands, Green Island and Orchid Island (Lanyu). It is the third largest among all cities 
and counties in terms of size. 90% of the county’s land is mountainous area and it has 
the smallest population, which has the highest percentage of indigenous people in 
Taiwan. Sparsely populated and surrounded by mountains and sea, Taitung County has 
unpolluted natural environment and expansive landscape. Agriculture and tourism 
have naturally become two major sources of income for local people. 
嘺㮂剙⌳膚嘺䒃㬽ヴ㮂❅伤茺俹⬄⛲㛵甮ㆺ脙凗ヴ║㊧ⴐヴ茺㨿嘺䒃毌亀佡⇮ⴢ䪱剙㈀茺剙╏≃㘗⋋⇯䙕の⭘⬧痼
⊠⟔㦄䙕脂嘺㬑『茸➐⌵䀨㿫⍱㬑潇茹⬧㋣⊠丱茺⎃の⑴異茸男樭克䈂䪱嘪䕘臫ⱺ茺忨搆㶂噈帒┱㶂㘗䙕嘺㮂║
汰昩巐䪱凊䏾⍬䊫茹
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Mother Nature’s gifts of various agricultural 
l¦|�Ú¼��¦��µ¸«|ÄxÁ¼
⿌涠嘨㭼糛揪䌓䚒䤾悉䫺

The best way for a visitor of Taitung to feel the blessings of its fertile land is tasting a 
variety of local agricultural and fishing products. Rice is a staple of people in Taiwan 
and Taitung is a major rice producing region. The rice it produces is well-known for its 
premium quality. Sugar apples and roselle are the “emeralds” and “rubies” of Taitung, 
while “Summer-Snow” mangoes and gac fruit are “rising stars” of local agricultural 
�¦|Ä¼Á¸Ðȡ�V���Jlx�Úx�@x�l¦Ȝ�Á����l¸��¼Á�«x�l¦��¦�Á���Î«¸�|Ȝ�µ¸«Í�|�¼�Vl�ÁÄ¦��lwÄ¦|l¦Á�
Ú¼��¦��¸�¼«Ä¸x�¼Ȝ��¦x�Ä|�¦��¼Î«¸|Ú¼�Ȝ�|«�µ��¦�Ú¼��l¦|�ÛÐ�¦��Ú¼�ȡ�&¦�¸�x�¦Á�Ð�l¸¼Ȝ�M�|�
@«�«¦��Á�l�¥l|���¦�Vl�ÁÄ¦���l¼�Î«¦��¦x¸�l¼�¦��µ«µÄ�l¸�ÁÐȡ��«×���¥l|��wÐ��«xl��w�l¦¼�
�l¼�l���¼Á«¸Ð�«��«¦���Ä¦|¸�|�Ð�l¸¼ȡ�V���¥����Á�|Ä¥µ��¦�¼�¸lµµ�|��¦�Q����ȱÛ«Î�¸���lÍ�¼�
and apple of Peru and dishes seasoned with Alianthus prickly ash and Taiwan mountain 
pepper are common indigenous food of culinary delight.

㎞⟵㌏⟵㸹䪱搆䌝䚝䥋茺唺㔥⟈☙嘺㮂䪱⿈涻茹傪㨿嘺䒃⊠䪱∡Ԭ茺呉嘺㮂㨿嘺䒃䪱昩巐畿⏮茺傪䪱⢵慀咮⟿苏
㢷痼昧搻噈䄵畆峸舅⍂嘺㮂凗⿳䰡噈儼⿳䰡茺呉ⴈ苿育㮬茸㬹炼㮬䙕⊔䭨䪱搆䥋㦼㨯茹刂斍疊⇻䥸㬑ⴢ䄥茷ⴥ
腚䄥茺㈵⍬≬悥⿈䪱䌝䞖痻㧥濍茸澮沖◪茸浄濍茹芩㉴茺嘺㮂儼䓱琈㞈芙⇥哞洑䎋茺嘺㮂⢊⥕≅㬚疊䪫㉴䪱乡㴡
㾎⟣茹⋋㬙㱕茸␬旕䍜墏⛲「傪僳茺〄☣奫茸渕⠽⚊╍㦥䠭㟘⡦茺㬅㨿摮䙪⬖⬧⇯㈷⟠⪅☙䪱➐⌵䀨㧝浗Ԭ䋧⡦茹
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Ethnic diversity and cultural inclusiveness of 
locals, indigenous people and immigrants

⬦⬮糙➗䀠糙丠ぇ糛ⴙ┶㧗友╣寂

With ethnic diversity, Taitung has played a very important role in the history of migration 
«���Ä¼Á¸«¦�¼�l¦�µ�«µ��¼ȡ��Ä¸¸�¦Á�ÐȜ�Á��¸��l¸��¼�Í�¦�«���x�l��Ð�¸�x«�¦�Ó�|��¦|���¦«Ä¼�
tribes, including Amis, Paiwan, Bunun, Rukai, Puyuma, Tao and Kavalan, who have lived 
��¸��l¦|�xl���|�Á���¥«Ä¦Ál�¦¼�l¦|�¼�l�Á���¸��«¥���«¸�¦Ä¥�¸«Ä¼���¦�¸lÁ�«¦¼ȡ�&¦�¥l¦Ð�
tribal villages, indigenous people have continued to grow indigenous crops and cooked 
traditional food with traditional culinary skills.

嘺㮂⬟❅ヴ㦓✃䪱苔㎙㾎舃∓茺㙶䌰昩巐䪱帤嚴茹㧝叜㦓✃ⴔ┫茺䬚脑⾓㧆䪨幫╘㬚⇨⏰➐⌵䀨㧝茺脍☎㨿檣叆茸
㞚䒃茸㈁搆茸濢◛茸畠❅茸苂㒣噈⩫䢒甮㧝茺⇻⇻⋉⋉⎃疊の異呉䥈茹故境崯茺広ⴔ㧝⊠⊳⯻㜊舴乡➐䥈⢵乡䪱
⍂䚍茺⒛㚇疊⒛冧㦥䠭䪱㙓娣茹

&¦�Á���µl¼Á�Î��¦�Vl�Îl¦�Îl¼�l¦�l�¸�xÄ�ÁÄ¸l��¼«x��ÁÐȜ�¥l¦Ð�µ�«µ����¦�Î�¼Á�¸¦�Vl�Îl¦�
migrated to Taitung in their pursuit of a better life because there was plenty of land for 
them here. That’s why we can hear stories of immigrating in early time now. Recent 
immigrants, however, have moved to Taitung because they fall in love with the slow 
lifestyle of local people. That’s why there has been a wave of immigration, including a 
considerable number of foreigners, at the east coast. The new comers from a variety of 
places have brought their food culture with them and therefore increase diversity of local 
food culture.

䥛膚⬖⬧㋣樭茺⬟嘺䒃㧸㬰䪱搆㶂畷㬔㩒⋉茺⎥㬚広ⴔ巎故丬䀨苕㣑苔㎙嘳嘺㮂䙕䥈䅕㙛㛣茺㎞䦢⊰嘺㮂䪱⒛冧
浗Ԭ茺㘘⏶唺仮川䦢㩒丬䀨䪱㥏≱茹芩㉴茺丬あ疆⫖䙕㔡⇯嘺㮂䪱Յ㕨Ն茺⬟嘺䒃ヴ╏噉芙⇥䃼Յ㮂䌞Ն洑䎋痼㮂
異サ⇥㈵茺㬅唺川☙⇲『䪱ⴐ⬁丬䀨茹⍬嘪⟵⬧䪱㮂䌞㦼丬䀨≅䙕嘺㮂䪱浗Ԭ茺㈵⍬ㆂ㦼⇹㬅⚊ⴔ┫䪱洑惡茹

Dubbed as “Hoshan”, which literally means “back (ho) mountain (shan)” and 
�l¼�l� x«¦¦«ÁlÁ�«¦�«��ȸwlx�Îl¸|ȹ� �¦����¦�¼�Ȝ�Vl�ÁÄ¦�� �¼� x«¦¼�|�¸�|�l� ¸��lÁ�Í��Ð�
ȸÄ¦|�¸|�Í��«µ�|ȹ�µ�lx��wÐ�¼«¥��µ�«µ����¦�Vl�Îl¦ȡ�&¦�l�¥«|�¸¦�¼«x��ÁÐ�Î��¸���x«¦«¥�x�
development has real level of success, however, “Hoshan” has interestingly become a 
“heaven on earth” for some people where local people have cleared a unique path for 
Slow Food movement with generous gifts of Mother Nature and diversity of local food 
culture.

嘺㮂峸嘺䒃⊠舅⍂Յ㎌のՆ茺Յ㎌Ն芸殙疊芛歉䪱苏茺≅廽㨞䬤《膚嘺䒃ヴ巎脕故䪱畓㈀茺嘺㮂㨿捗㩪䪩げ∱⬧茹
䦢㥿潃畷㬔凊䏾㘗槚☙⇥⾕舃㊦茺嘺㮂摮㊧㎌の茺➾呉⋊⊠㒤䕘畆㎀茹⬟摮崯茺⊠⏶⋋搆䚝䥋䙕凊刑茸ⴔ┫浗Ԭ
㦓✃䙕舠刑茺⬟の噈異∱槶懆◤⇥㲲䞌䚝䪱嘺㮂㕨Ԭ∱扅茹
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What Local People Engaged in Slow Food Development in 
Taitung Have to Say
嘺㮂㕨Ԭ⊠䠥挀廽䃯

V���µ¸«¥«Á�«¦�«��Q�«Î�!««|�xÄ�ÁÄ¸���¦�Vl�ÁÄ¦���¼�l�x«���xÁ�Í���×«¸Á�«��l��¸«Äµ�«��µ�«µ���
who have worked together for the participation, creation, learning and sharing for 
implementation of this project and its achievements. Some of them are local people 
who grew up here, while others are immigrants who have settled down in Taitung. They 
x«¥���¸«¥�|�×�¸�¦Á�Îl��¼�«������Ȝ��¦x�Ä|�¦���l¸¥�¸¼Ȝ�x���¼Ȝ�¼x�«�l¸¼Ȝ�x�Í���¼�¸Íl¦Á¼�l¦|�
�Ä¼Á��Í�¸Ð|lÐ�µ�«µ��ȡ���¼µ�Á��Á���¸�|�×�¸�¦x���¦��Á��x��|�¦Á�Á��¼Ȝ�Á��Ð�¼�l¸��«¦��Á��¦��
in common: their love for this land.
㕨Ԭ䠭㏷唺⬟嘺㮂㞰岘茺㨿⫖䙕㬚⇥叜⊠䪱╘⟽➴噈茸♞摶茸⽳同∋╘⊑㘗㮬茹摮叜⊠㘝広⬟嘺㮂◤䥈㘗槚茸㘝
広⬟嘺㮂境喰⾕あ茹摮叜⊠⍬嘪⟵䥸茺㬚搆⴦茸㋚⊠茸䀨岒茸⽳疆茸脃Ⓗ茹摮叜⊠䥛嘺䒃ヴ⇯䪱ⴔ┫䀨㧝兺㘗茺
⍬嘪⫑㧆呉㏄劢嘺㮂茹
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Slow Food brings the best out of Taitung’s lifestyle
㕧Ի漦䠘嘨㭼㕧䤻䅌㬷愣

Vl�ÁÄ¦�Ȼ¼�¼�«Îȱµlx�|�������ÏÄ|�¼�l�|�¼Á�¦xÁ�Í��l��Ä¸�Ȝ�l¦|�Á���Q�«Î�!««|ɋ:«Í�¥�¦Á�w¸�¦�¼�
together dedicated experts from various fields, creating a lifestyle quintessential to 
Taitung. This enchanting region showcases the harmonious interplay between its people, 
the bountiful products they create, and the rich tapestry of contemporary culture that 
Û«Ä¸�¼��¼���¸�ȡ

嘺㮂㕨䥈䅕㍢㘗⇥哞䞌䚝䪱⬧⯕澸⚅茺呉㕨Ԭ㬅欬円⟵沁⯕々㶂疆䪱㚝╍茺㍢㘗々ど嘺㮂䪱䥈䅕洑惡茺潃䠥摮䙪
悥涻⬖⬧腸婐茕䪱⊠噈䚍䥋茺⊊劊◤嘺㮂䦢⋉ⴔ┫㦓✃茹

Magistrate of Taitung County
嘺㮂剙槚 April, Yao 涻㕼暐

Slow Food Shows Close Interconnection  
between Agriculture and Community Living
㕧Ի⡁䠘揪㵺嘶䤻䅌䪤凲⿆樤⎴

Slow Food is a great way to promote agricultural activities that have multiple dimensions 
of its value to the public because it helps people understand the interconnection between 
�««|�l¦|�l�¸�xÄ�ÁÄ¸�ȡ�&Á��¦x«Ä¸l��¼�x«¦¼Ä¥�¸¼�Á«�wÄÐ��«xl���««|��¦�¸�|��¦Á¼Ȝ�Î��x���l¼��¦�
turn supported local farmers to make a living with their work, help them persist in their 
endeavors for their aspiration of sustainable agriculture and create a constructive cycle of 
food production and consumption.

㕨Ԭ㨿⠃ⴢ岒臐芻搆㶂ⴔ┫ⓡ␊䪱⺎⊱茺忨⊠䠭帶浗Ԭ噈搆㶂䪱樿⎨茺苁呉⎩苁臊意疆㤹㜊嘺㮂⬟⬧搆䥋茹⟽
㩒茺㤹㜊⬟⬧搆⴦㜊勃⋋搆䙕㶂茺擜⠃臫ⱺ➼⥸䪱䁏勃搆㶂䠭㓹茺㋺伀䥈䥋噈臊意槶䪱㽺⠃㎪臫茹

Director of Taitung County Agriculture Department
嘺㮂剙㥉㊜搆㶂媝媝槚 Jia-hao Hsu 広⾲悿
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Slow Food creates a unique approach  
tourist attraction
㕧Ի♦摚嘨㭼䞁㬔䪤巷┼弎籃

Slow Food movement in Taitung features two core concepts: one is expression of ethnic 
diversity through incorporation of ethnic traditions into local food culture and the 
«Á��¸��¼�¼���¦��Á���Î«¸�|��¸«¥��Ä¼Á¸«¦�¼�l¦�µ�¸¼µ�xÁ�Í�ȡ��V����«¸¥�¸��Ïµ�«¸�¼�|�×�¸�¦Á�
possibilities of the relation between agricultural production and food consumption, 
while the latter creates a link between Taitung and the rest of the world with a new way of 
looking at food ingredients and cooking.

嘺㮂㕨Ԭ岘⛀㬚║⏰㱊㏄㐟凥茺⇥㨿⬟ⴔ┫㧝叜䪱浹㱞川徝䦢⋉䪱㇫䦜噈寙⟹茺≲㨿伀戉❅ヴ㦓✃⋋㽻げ㬬⇻
䥸茹脑疆芸苊Ԭ䚍䪱⒛㚇⡿忟苔茺㞪幡搆㶂䥈䥋⡿浹浗臊意䪱樿⎨痼㎌疆芸苊《Ԭ㭡䪱㕑㊦⡿䔛畳茺㯆膹芙嘺㮂
⡿⇻䥸槶䪱樿咫茹

The first Taiwanese who has obtained a master’s degree in University 
of Gastronomic Science / Food culture worker 
嘺䒃淿⌳⟇㎗㕨Ԭⴢ⽳䳘ⳣ⽳⌳疆 / 浗Ԭ㦓✃㇢⍂疆 Andy Chou ㎐⋘

Make our world a better place with what we eat
䥄⟺㥂心∊䥪

Q�«Î�!««|�¥«Í�¥�¦Á��¦�Vl�ÁÄ¦��¼Äµµ«¸Á¼��«xl���l¸¥�¸¼Ȝ�Ú¼��¸¥�¦�l¦|�¸l¦���«Î¦�¸¼�wÐ�
promoting food prepared by local chefs with local ingredients in order to encourage local 
communities to adopt more environment-friendly practices of food production. Taitung 
Slow Food Festival is a green initiative that brings local food producers and costumers 
Á«��Á��¸��«¸�¸�|ÄxÁ�«¦�«���l¸wl���l¦|�µ¸�¼�¸ÍlÁ�«¦�«���««|�Á¸l|�Á�«¦¼�«��|�×�¸�¦Á��Á�¦�x�
groups.

㎞㧴㈷浗Ԭ◤䪩茺忨嘺㮂⬟⬧Ԭ㭡芸苊㦥䠭⊠伤⇯浹㱞茺円⟹臊意疆㤹㜊搆䌝䚋䥈䥋疆茺擜⠃㬅➼⥸臫ⱺ䪱䥈䥋
㧆㌏茹嘺㮂㕨Ԭ疁櫈≬㨿⯯⚅㊗⾲䪱噠⟡茺㬅㨿噈臊意疆⇥芙境⿣⭺⬵䈵昫䪱臫ⱺ岘⛀茺╘⽳噈⒛㚇ⴔ┫㧝叜䪱
浗Ԭ㦓✃茹

Housewife / Writer / Social movement worker
∡脿 / ⍂⾲ / 畷苈㇢⍂疆 Nan Chi Wang 䞯❅䡍
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Taitung Slow Food Festival is a delicious feast served  
wÐ�|�×�¸�¦Á��Á�¦�x��¸«Äµ¼
嘨㭼㕧Ի畸㨹塜⬈厵Ի窟巴㬎

V�¸«Ä���¥Ð�µl¸Á�x�µlÁ�«¦��¦�Vl�ÁÄ¦��Q�«Î�!««|�!�¼Á�Íl�Ȝ�&��lÍ��¼��¦�l��¸«Äµ�«��|«Î¦ȱ
to-earth business owners who love and respect this land from the bottom of my heart. 
Through sharing and exploration, they have made unique cuisines that are not only 
delicious and healthy, but also environment-friendly in order to share beauty and 
diversity of local food culture.

䬷☙⇥叜㎈⿣⬟䪱㊗⾲茺㙛㎞㏄㊕腊昩摮ⰿ⬖⬧䪱Ԭ㭡茺芸苊⊊䅛噈䱃䪩茺膌䥑䕃䃯ⴢ昫䥈䥋䪱㚈艳␿◤⇥苌苌
㔡挀潃≅㔡嘺㮂䪱叆Ԭ茺脍⊑⟵乡悥➋⍙叆䪱㦓✃噈㔕㏷茹

Wherever there is a will, there is a way  
for Slow Food promotion
㕧Ի畇畃䆥䌆㘖び䃄

Although a small Slow Food community can only make a marginal change to conventional 
practices of the agricultural activities and food industry in Taiwan, every single choice 
made by participants and consumers in this movement are an action they take to cherish 
good food producers and food ingredients. This helps them achieve their aspiration of 
creating win-win situation between local communities and the natural environment for 
a sustainable future.

「「䪱㕨Ԭ畷叜∋㬻唺㣆⛀搆㶂茸浹浗㶂茺⌬㿦⇥⋣苕㣑畓㨿⬟岴苂嘪㇮《⵸䥈䥋疆茸⵸Ԭ㭡䪱䟲疌茹䥑㦥䠭㙓
⍂⿣扥㕨Ԭ茺噈摮䙪⾲敱⬖⬧╘⵸茸䁏勃䥈䅕茹

A big fan of Taitung Slow Food Festival / Research fellow of 
National Museum of Prehistory 
嘺㮂㕨Ԭ疁梘舎 / 嘺䒃⟣脑㦓✃脖䚍留留䱃亩⊠⣕

Director of Taitung Slow Food Association
嘺㮂㕨Ԭ❂㬔䠭≱槚 Yi-ling Tu 䆝崣圕 ��

Siong-un, Lîm 㮧茊㑭
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Slow Food is a stage for presenting value  
of agricultural products of small farmers
籌籞㕧Ի⒦撜】揪⢻䙤⓬␕

&¦�Vl�ÁÄ¦��Q�«Î�!««|�!�¼Á�Íl�Ȝ� &� ¼�¸Í�¼�¸�x��wl��¼�¥l|��Î�Á��¸�x�� &��¸«Î�l¦|�Q�¸lÎ�
ȭÁ¸l|�Á�«¦l��xÄ¸�|�¥�lÁ�«���¥�¼�Á¸�w�Ȯ�&�¥l���l¦|�x«×���w¸�Î�|�Î�Á��Á���w�l¦¼�&��¸«Î¼�
l¦|�¸«l¼Áȡ�Y¦�����Í�¦|«¸¼��¦�«¸|�¦l¸Ð��l¸¥�¸Ȼ¼�¥l¸��ÁȜ�Î��xl¦�¸�lx��Í�¼�Á«¸¼��¦�|�×�¸�¦Á�
ages who appreciate the value of local food culture and local food ingredients for 
promotion of organic agriculture and environment sustainability.

⋋嘪乡䪱乮傪茸嘪旒䪱 Siraw ␿㘗畗儧噈嘪䥋嘪䓺䪱⢊⥕➴噈嘺㮂㕨Ԭ疁茺唺㞭幋☙嘺㮂⋋ⴐ茸㉴珜畦㬅㋣茺
∋㗉㎗㼺愴浗Ԭ㦓✃茸昩疌Ԭ㭡⍬䊫䪱⾝叜茺噈⇥噮搆⴦㈀欬䪱⾝叜✯脍⇲⟽茹㬅㚒㬚㹵搆䃯茸臫ⱺ䁏勃䪱䠭㏷茺
㈵◤嘺㮂茹

Owner of Hezuo Friendly Crops / Farmer / Coffee barista
㧴◤䷯⍂∡䠭⊠ / 搆⴦ / ⢊⥕㈩ Tiyansu Pawtawan 猻䐹 ��

Amis 檣叆㧝

Create win-win situation for food  
producers and consumers
♦摚╣⵼䪤Ի揪䤾㵺儤冗

&�|�|�¦«Á�x«¥��Á«� ¸�l��Ó���«Î� �¥µ«¸Ál¦Á� �Á� �¼� Á«� Ál���xl¸��«��¥Ð�x«����� Á¸��¼�Î�Á��
environment-friendly and bio-diverse practices until my coffee farm was seriously 
damaged by a typhoon. From cultivation of coffee trees, post-harvest processing, 
¸«l¼Á�¦��Á«��ÏÁ¸lxÁ�«¦Ȝ�Î���lÍ���¥w¸lx�|�Á���Q�«Î�!««|�¼µ�¸�Á��¦��Í�¸Ð�¼Á�µ�«��«Ä¸�x«×���
production for agricultural and environmental sustainability in order to create a win-win 
situation for both food producers and consumers.

㾎凊洚洑䒝腆茺䈋☤䪱潃㒣☙㥒⋥ⴢ嘪䕘茺⋋ⴔ畦膾䪱㴡㱏㧆㌏⍬乡㴡⢊⥕茺㙕㨿⛄搆䪱㱋㬽∱苌茹㎞乡㴡茸㎌
嵌茸䓺䔻☙塈⟇茺㕨Ԭ㨿芸苊㋚⊠䪱㙓⍬⒛撸搆㶂ⓡ␊脙䁏勃畊畆茺⋋♞摶╘⵸䪱搆Ԭ䥋㶂儲冧茹

Owner of Alanger Coffee Shop / Supplier of wild vegetables /
Advocate of eco-friendly agricultural practices 
囀甮⣙䙡⢊⥕凊䘁疆 / 昪艛⎁㗐⤺ / 䥈㕑搆䃯㞰㋣疆 Hung -Tien Chang ㌵㌘╠
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Slow Food is a gateway to 
experiencing cultural diversity of Taitung
㕧Ի㙚槓漦溦嘨㭼ⴙ┶笥✋䪤╘⟛

:Ð�¥«Á��¸�l¦|�Vl�ÁÄ¦���¼�l�µ�lx��Î��¸���¥¥��¸l¦Á¼��¸«¥�|�×�¸�¦Á�µl¸Á¼�«��Vl�Îl¦��lÍ��
settled down and people with various cultural backgrounds have lived together in peace 
and harmony. Slow Food is a gateway that leads me to the wonderful experience of not 
only sharing my passion for cooking and cuisines, but also growing and learning along 
with local Slow Food community. Through my interaction with young participants of 
Q�«Î�!««|�¥«Í�¥�¦ÁȜ�&��lÍ�����Á��«Ð�l¦|�Í�Ál��ÁÐ��¦�¥Ð�����ȡ

嘺㮂㨿㊧丬䀨畷㬔茺㎞「⬟摮崯槚ⴢ茺䬷川ⴔ┫㦓✃╘寙茹㕨Ԭ䙕嘪㇮㙛槮⇥腹芄徬嘺㮂䪱㦼疌昪茺䷺疊《㦥䠭
䪱䗓㏳脙脍⊑叆Ԭ䪱䗓腬茺噈㕨Ԭ畷叜╘⟽⽳同㘗槚茺≅⬟噈㉴捩⇥捾⊊䅛䪱苊舃∓㔥☙䥈⡰┭䌛⦑㒉噈䅕⚅茹

Owner of Eshine Homestay / Chef / Retired head nurse
⾗噉⬉䀨⾻吾権⸓ / ㋚⊠ / 芲⋷忋䠭槚 Ling-Yi Chuang 埍䟖⾗

Slow Food builds a stage for revival  
of traditional food culture
㕧Ի㙚摚⒦冗洼Ի笥✋╿䠘䪤噎⟨

My father once said that People of Bunun tribe have to grow millet because it is an 
�¦|�¼µ�¦¼lw���«×�¸�¦���¦�l���¸�����«Ä¼�¸�ÁÄl�¼�«��«Ä¸�Á¸�w�ȡ�J�«µ����¦�¥Ð�Á¸�wl��Í���l����l|�
once lost the traditional of millet cultivation, which was revived when the elderly people 
here shed their tears as they ate it once again. We can’t preserve cultural tradition of 
Bunun Tribe for cultivating, cooking and eating millet without people eating it.

䙙巼廽㈁搆㧝⇥⾕巐乡「傪茺⫖䙕腸㬚䶝ⓨ畓噈「傪㬚樿茹㘘䪱故境㬏⴬➬「傪茺䦢故境槚捾╵膾⢵⪅☙「傪畗
䪱䋧⡦茸䅛⇰䭨䇴茺故境䪱㥏≱㙕㎗⋋腞勃茹㬚⊠⟴茺㙕㬚⊠㦥䠭茺㙕㬚⊠乡㴡茺㈁搆㧝䪱㦓✃㙕唺劳勃Յ⟔⒛Ն
⇥⋉➹⇥⋉茹

CEO of Kaiana  / Chef
夑⊄苛㇢⍂⭁⯭岘槚 / ㋚⊠ ibu istanda takiscibanan 唞攝⵽ ��

Bunun ㈁搆㧝
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Slow Food is a way of life for us to  
cherish what we have now
㕧Ի㨹⇵㬪⇵㬎糙䟦㓡䦔⇿

&��lÍ�� ¼��¦�|�x¸�l¼��«�� ��¼�� xlÁx��Î�Á��¥Ð�«Î¦��Ð�¼�l¦|� Á����Ä��� x�l���¦���«��
¼Ä¼Ál�¦lw�����¼��¦�ȡ�V��¸��«¸�Ȝ�&�x�«¼��Á«�«µ�¦�l�¸�¼ÁlÄ¸l¦Á�Á�lÁ�¼�¸Í�¼��««|�µ¸�µl¸�|�
Î�Á���¦Í�¸«¦¥�¦Áȱ�¸��¦|�Ð�xlÁx��¦�l¸�l��l¸w«¸�Î��¸��&��¸�Î�Äµȡ�&�Îl¦Á�Á«����µ�µ¸«Á�xÁ�
Á���¸�¼«Ä¸x��«��Á���«x�l¦�Á�¸«Ä���µ��l¼l¦Á�xÄ��¦l¸Ð��Ïµ�¸��¦x�ȡ�&Á��l¼�w��¦�l�w��¼¼�¦��Á«�
�lÍ��l��¸«Äµ�«��µl¸Á¦�¸¼�Î�«��lÍ��¼Äµµ«¸Á�|��lx��«Á��¸��«¸�x«���xÁ�Í���×«¸Á��¦�µÄ¸¼Ä�Á�«��
our dream.

巼䭨川☙䌝䞖懠⍬懠『茺䈋☤潃㬔䌝㶂毌嘨䪱疓沵茹苕㣑⬟㎞「䥈䅕䪱䌝臍㧎茺槮⇥槶膌䥑➼⥸䌝䃯異瀡䪱浹
㋳茹芸苊⵸䪱叆Ԭ潃滃茺⒛撸⾃忋異䄥䪱䠭㏷茹䟲㓢嘺㮂㬚⇥叜㕨Ԭⴠ胴茺⬟芹ⴝ䪱扅⇯䬤≸㙾㜊茹

Owner of Meet Marlin / Fish picking expert 
㧥苆異⡦浹㋳凊䘁疆 / 苕濍苂⊠ Yu-Pin Lin 㮧㩁䐐

Participation in Slow Food movement helps me  
look at local food from a broader perspective
➻嘶㕧Ի㨹企⬦章⊭篔喬⇾吸䬪㎘笱㋧

People of Amis tribe live Slow Food spirit in their everyday life with what they eat. 
Q¥«��|��««|��¼�Á���¼��¦lÁÄ¸��|�¼��«��:Ȼ4@:�Ȝ�Î��x���¼�µ¸�µl¸�|�wÐ�wÄ¸¦�¦��¦lÁÄ¸l��
¥lÁ�¸�l�¼�Á«�w¸�¦��«ÄÁ�Á���¸�¦lÁÄ¸l��ÛlÍ«¸�Î�Á��Á���¼¥«��ȡ�Q�«Î�!««|��¦�Vl�ÁÄ¦����lÁÄ¸�¼�
local dishes prepared with local ingredients and it is the people you share food with that 
matters. When it comes to Slow Food promotion, we are fortunate to have a group of 
people who have worked together for the same cause.

檣叆㧝⬟䥈䅕∓⿣扥㕨Ԭ䪱畊畆茹M ’LOMA 㬑㬚䚝嚴䪱㦥䠭㙓䃯㨿Յ䘝Ն茺⋋嘪䕘㭡㦥䥈䒋茺掝✃㘗臛茺䘝◤Ԭ
䚍䪱洑⡦茺⵽⟽㕨Ԭ㌷弒⠃⬖⬧⟇㭡茺⠻䠥⬟⬧䚝嚴茹⟴畗㬑昩巐䪱㨿Յ戵弃⇥芙Ն茺㉸苈⬧茺⬟嘺㮂㬚叜⊠唺ⴚ
╘♞㕨Ԭ∱扅茹

Business partner of M’LOMA / Chef / Food collector
M ’LOMA 浹㋳⟹ⴠ⊠ / ㋚⊠ / 膌欬疆 Yue ㌵◛ⷼ 	 檣ㆻ 
 ��

Amis 檣叆㧝
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Key Figures of Slow Food Movement in Taitung
嘺㮂㕨Ԭ�樿柕㦄⽒

Taitung has come a long way since we launched Slow Food movement here. These 
Ú�Ä¸�¼�¸�µ¸�¼�¦Á�«Ä¸�lx���Í�¥�¦Á¼�l�«¦��Á���ÎlÐȡ
嘺㮂㞰⛀㕨Ԭ䠭㏷茺舟㕨呉亝⑋⬧㜊勃入亀茺摮⊁㦄⽒㨿㘘⏶䪱㘗〮茹

Q�¦x��Á���!l¸¥�Á«�Vlw���xl¥µl��¦�Îl¼��lÄ¦x��|��¦�ǼǺǻǼȜ�Vl�ÁÄ¦���«Ä¦ÁÐ��«Í�¸¦¥�¦Á��l¼�
promoted Slow Food culture for eleven years.
嘪 2012 ㉴Յ䥋⬧浹㱞Ն幛䦗槮ⷆ茺嘺㮂剙㥉㊜㜊勃㞰げ㕨Ԭ苈⛀㇯㬚 11 ㉴茹

11 
Years ㉴

&¦�«¸|�¸�Á«��¦x«Ä¸l����«xl��¸�¼ÁlÄ¸l¦Á¼�l¦|�¼Á«¸�¼�Á�lÁ��lÍ���¥w¸lx�|�Q�«Î�!««|�xÄ�ÁÄ¸�Ȝ�
Vl�ÁÄ¦���«Ä¦ÁÐ��«Í�¸¦¥�¦Á��l¼�xl¸¸��|�«ÄÁ��Íl�ÄlÁ�«¦��Í�¸Ð�ÁÎ«�Ð�l¸¼�¼�¦x��ǼǺǻȀ��«¸�
selection of representative restaurants and stores, which are given their ratings based on 
their performance. The fourth Slow Food report is produced in 2022.
䙕≬玍⛠芄⟽㕨Ԭ畊畆䪱嘺㮂浹浗㊗⾲茺2016 ㉴芙║㉴噊揺⇥膾Յ嘺㮂㕨Ԭ芃梴Ն茺芃苕◤㬑脄⋉岴㐩䪱㊗⾲∋
农≮㨯佾䝲⛠茺2022 ㉴䙕佡 4 ぃ㕨Ԭ芃梴茹

4 
Times ぃ

Q�¦x��Á���¼Ä¥¥�¸�«��ǼǺǼǺȜ�Î���lÍ��µÄw��¼��|�l�¥l�lÓ�¦��Tune into Taitung Slow Food 
to promote slow food in Taitung. As of early 2023, we have published 7 books on special 
�«xl��xÄ�¼�¦�¼Ȝ�Á¸l|�Á�«¦l��|�¼��¼�«��|�×�¸�¦Á��Á�¦�xl���¸«Äµ¼Ȝ�¼Á«¸��¼�«���«xl��x���¼�l¦|�
farmers as well as ideas of a variety of people about Slow Food.
2020 ⴈⴤ槮ⷆ茺欎疊嘺㮂㕨Ԭ疁揺䠭茺㞰◤Ճ嘺㮂㕨Ԭ芻Մ茺入幛嘳 2023 ㉴⇯㧻茺╘◤䙫 7 㬽㕨Ԭ芻茹㬉⿨洑
⬖Ԭ㭡茸⒛冧㦓✃㦥䠭茸⬟⬧㋚⊠噈搆⊠䪱㥏≱茺⋋脙⟵䥸㕨Ԭ帒獖䪱⊊䅛茹

7 
Books 㬽
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The evaluation carried out for Taitung Slow Food Select is based on three criteria: “good,” 
“clean” and “fair.” According to the preliminary review of application documents, 
«¦ȱ¼�Á��Í�¼�Á�«�� Á��� ¸�¼ÁlÄ¸l¦Á¼�l¦|�¼Á«¸�¼�l¦|�¼l¥µ��¦�� Á���¸� �««|Ȝ�l� Á«Ál��«��ȀǼ�
representative restaurants and stores have won the special honors of being selected and 
��Í�¦�|�×�¸�¦Á�¸lÁ�¦�¼Ȝ��¦x�Ä|�¦��ǽ�¼Ál¸¼Ȝ�Ǽ�¼Ál¸¼Ȝ�ǻ�¼Ál¸�l¦|�«¦��¸�¼�¦��¼Ál¸ȡ�e«Ä�xl¦�lxx�¼¼�
their information on the website of Slow Food Taitung.
嘺㮂㕨Ԭ芃梴⋋┒慀茸≤䈂茸脃腚䙕㜐㸯茺凊苊㬉⿦茸☆⿦懆幼茸嵖⿦⢵芃庸⟴䪱臫疁茺芃㿫◤⇮㨯茸≲㨯茸⇥
㨯茸㨞㧴∱㨯䪱㊗⾲茹䬚脑⬟㕨Ԭ嘺㮂凪伎⇯╘入幛 62 槶㊗⾲䞖㎗苊㕨Ԭ㨯佾㾡㷃茹

62 
Restaurants and Stores 槶

!¸«¥�ǼǺǻȁ�Á«�ǼǺǼǽȜ�Vl�ÁÄ¦����ÁÐ��«Í�¸¦¥�¦Á����|�ǻȀ�Q�«Î�!««|���¼Á�Íl�¼���lÁÄ¸�¦���«xl��
specialties, food culture and food and agriculture education. The 17th Slow Food festival 
will be held in autumn of 2023.
嘪 2017 ㉴芙嘳 2023 ㉴茺⋋洑⬖Ԭ㭡茸浗Ԭ㦓✃茸Ԭ搆㥤哯䙕∡沵茺╘噊揺苊 16 Ⱚ⟵㬚䚝嚴䪱浗Ԭ疁㕼䅕⛀茹
2023 ㉴䷼ⴤ❭〄噊揺佡 17 Ⱚ膾Յ嘺㮂㕨Ԭ疁Ϻ䅛⯕浹㱞Ն

16 
Events Ⱚ

@Í�¸�ǻǿǺ�¸�¼ÁlÄ¸l¦Á¼�l¦|�¼Á«¸�¼��¦�Vl�ÁÄ¦���lÍ��µl¸Á�x�µlÁ�|��¦�Á���Vl�ÁÄ¦��Q�«Î�!««|�
Festival in recent years. Local restaurants and stores embracing Slow Food culture have 
created a social network that gives support and encouragement to each other.
芩㉴⍬茺╘㬚 150槶⋋⇯䪱嘺㮂㊗⾲➴噈苊嘺㮂㕨Ԭ疁茹芄⟽㕨Ԭ䠭㏷䪱㊗⾲茺≅㍢㘗㍼㽻㤹㜊茸䬤≸㙛䀻䪱⬟⬧畷叜茹

150 
Restaurants and Stores 槶

As Slow Food culture gets increasingly popular in Taitung, the number of visitors to 
Vl�ÁÄ¦��Q�«Î�!««|�!�¼Á�Íl���l¼��¸l|Äl��Ð��¦x¸�l¼�|ȡ���Á«Ál��«��lw«ÄÁ�ȀǽȜǺǺǺ�µ�«µ����lÍ��
Í�¼�Á�|�ǻȀ�wlÓll¸¼�«��Á���Vl�ÁÄ¦��Q�«Î�!««|�!�¼Á�Íl�ȡ
欎疊㕨Ԭ⬟嘺㮂⟈☙芄⟽茺嘺㮂㕨Ԭ疁➴噈⊠膾疁疁㤊✵茺16 Ⱚ嘺㮂㕨Ԭ疁入幛儻㬚 63,000 ⊠膾➴噈╞∓茹

63,000 
Visitors ⊠膾

The 2021 Taitung Slow Food Festival was given Gold Award of Good Design Award in 
0lµl¦Ȝ�l�¼µ�x�l���«¦«¸��¸l¦Á�|�Á«�Á���Á«µ�ǼǺ�lÎl¸|�Î�¦¦�¸¼�l¥«¦��ǿȂǽǿ�xl¦|�|lÁ�¼ȡ�&Á�l�¼«�
Î«¦�Á���0Ä¸Ð�J¸�Ó��«��Á���Ú¸¼Á��xÁ�«¦�Vl�ÁÄ¦���Îl¸|Ȝ�l�¸�µ¸�¼�¦ÁlÁ�Í���«xl��|�¼��¦�lÎl¸|ȡ
2021 ㉴Յ嘺㮂㕨Ԭ疁Ն㎞⇻䥸⟵⬧ 5835 ⋜⍂⢵∓啨亁呉◤茺䞖㎗㧴㬽┒嚱广幛䝲 Good Design Award 脑 20 ⟿
䪱ՅGold Award 昭䝲 Ն痼≅㷃䞖嘺㮂淿ぃ㜐㸯㐩广幛䝲 Action Taitung AwardՅJury Prize ㉴㊦芃⿦⬏ⴢ䝲Ն茹

2 
Awards 汰䝲㊧
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East Rift Valley
図㮂剧悌  



Fayan Amis Delicious Food
囯䄥 Amis 叆涵

囯䄥 Amis 叆涵䪱⵮∡⊠侦腀茺㨿㑈㨵檣叆㧝苔㎙嘳嘺㮂䁺⇯䪱佡╔⋉茹侦腀㎞畓㬔芪敱㎌茺槮ⷆ戵疊㿤巼芄
徬檣叆㧝䪱昪艛㦓✃茺芄䭊⽳同斯猬茸斯昜嵌⍂䪱㧆䃯茹

⒛冧⇯檣叆㧝⊠㽕㎅⾝⊠㩒茺⇥⾕㬚䔆䚍茸儦傪畗茺⫖㽻摮崯䪱䕃艛⦤㦥䠭∓茺故境狴䔆濍㨿㬑脞䮇䪱∡艛茺㞈
槮⌮䌛狴ㇱ䪱ⴐ䫛茺瀡⻣ⴔ䁘䪱濍哅忨⊠⭹䆩㽉䌐茹⒛冧昪艛䊋茺☯㨿⚊╍琈墻茸㨽⡿垌佾㦄乡⽞疁昪艛茺檣叆
㧝胹㔡䪱䇻䇻在⡦茸潇䊋䪱䈒䥅茺寙⟹㘗叆⵸䪱㑰䇻䋧⡦茹⒛冧斯昜⬟囯䄥䪱㇤㙓⇰茺✃挀㘗浹㎌䥅獖斯昜䁋㮬
⇦茺⵽㮬唺╵畡⇯⇥㮀Յ檣⼞䪱〓⟜Ն䥅傪殙茺苛䭊㨿嘻嘳⾇叆茹

Home-made dishes made by an Amis family 
with warm hospitality
䁱⇾檇厵⾶㧗䪤䬽廖㽍㎆

Fayan is the sixth generation of her family living here since the migration of the Amis 
Á¸�w���¸«¥�%�¦�x�Ä¦�Á«����¼�l¦�� �¦�Vl�ÁÄ¦�ȡ���Á�¸�¼��� ���Á�l�x�ÁÐ� Á«�¸�ÁÄ¸¦�Á«���¸�
homeland, she started to learn about vegetables used in Amis food culture and the 
techniques of making brewer’s yeast and fermented rice from her mother. 

According to Amis tradition, Amis people have to serve glutinous rice and grilled food 
to their guests during their visit. The menuless restaurant embraces this tradition and 
l�ÎlÐ¼�¼�¸Í�¼��¸����|�¼l�Á�|�Ú¼���¦��¥�¼�¼ÁÐ���l¼�Á���¥l�¦�x«Ä¸¼�ȡ�V���¼��¦lÁÄ¸��|�¼��¼�
�¦x�Ä|��Á�¦|�¸Ȝ��Ä�xÐ�Ú¼��¥�lÁ�Î��x���¼�¼�¸Í�|�l�Á�¸�¸�¥«Í�¦��Á���Ú¼��¼��¦�x«Í�¸�|�Î�Á��
salt, and traditional clear vegetable soup prepared with several seasonal plants, including 
¥«¸�����l¦|�¦«||�¦��wÄ¸¦Î��|�l¦|�x�l¸lxÁ�¸�Ó�|�wÐ�Á���Ä¦�·Ä��x«¥w�¦lÁ�«¦�«��¼����Á�
w�ÁÁ�¸�Ál¼Á��l¦|�¼Î��Á�l�Á�¸Ál¼Á�ȡ�!lÐl¦�l�¼«�Ä¼�¼�Á¸l|�Á�«¦l����¸¥�¦Á�|�¸�x��l¦|�|�×�¸�¦Á�
¼��x�|��¸Ä�Á¼�Á«�¥l���l¦�l�Á�¸ȱ¥�l��|�¼¼�¸Á�x¸�lÁ�Í��Ðȡ�e«Ä�xl¦�«¸|�¸�l���l¼¼�«��ȸ�¸l¦|¥lȻ¼�
scream,” a kind of sweet glutinous rice wine, which will be a perfect ending of your visit 
to this restaurant.

East Rift Valley
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0917-838-023

No. 51, Neighborhood 5, Vil. Dapu , Chishang Township, Taitung County
嘺㮂剙䁺⇯敱ⴢ⯊㭢≺斍 51 媧

Dinner only, reservation required. Minimum: 4 people. Maximum: 40 people. 
Closed on Monday, Tuesday and Wednesday.

⒭㟘⎁㩪浹瘽決儻☟茺4 ⊠⋋⇯茺40 ⊠⋋⇰
㿦撉⇥茸≲茸⇮脃⋷

図㮂剧悌
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�ȚǇƲ৹�ƲǷƲǡ৹�ǽϥǋǋ
㫽畿Ⱚ廃㱣茮㇢⭁

膌㡡昪䥈㱣墏茺⋋疄嵖䪱舃㊏嵌⍂㘗䕃⢊⥕⫖䪱㱣墏坹茺㨿⍬嘪⇥⋣䖉茏⾲⊠䪱㏄㔕茺⟽㩒≅芯廽≬≺歜㉴⋉䁺
⇯噉䬇艱冨䥋㶂䪱㥏≱茹

㫽畿Ⱚ廃㱣茮㇢⭁⌳⬟䀨⾻䪱⇥㸩亭槶茺䥛㉴捩⴦ⶶ苭艥⡿⏓愸⇥⟽凊䘁茹⒭㬚✯⏰㇣⟤䪱㊧⌳茺申⊠⏶幫㎗巐
㟘脑決儻茹㫽畿Ⱚ䪱㱣䥚✶坹ⵒ浹茺㠶斪㱣墏坹䪱㨿克傪嬗儋茺⍥䥑䁺⇯䪱傪畿舎茸㛕╍嘪⾲㱣墏坹舎茺㠶斪嘺
㮂歅嬗噈☆狶䙿⵱巼㙓䓺䔆呉㘗茺㋣⟈⌴ GI 浗Ԭ疆脙町〼䧱➼⏶䪱⦑㔡噈哬⾕茹Յ㱣墏傪嬗儋㿫㱣墏坹苙⟈㽸
芨⡕茹Ն苭艥㈵疊䈒䇻䪱㎯但㯤㯤⬧廽茹

㞰㋣㱣墏坹ⴔ㉴㎌茺➬㉴淿㊦⎁⇲㗐䁙茺㘝広㨿䧗腬农䪱䷟䚍茹⫖㽻⴦ⶶ⏫䂔⾕ⲕ䈕广⒁茺忨㱣墏坹嵌⍂㬅⚊亝
⾕脙㣾ⴢ茹║⊠⬟䁺⇯凊䘁疊䀨⾻噈坹留茺∋巼㙓嵌坹噈䓺䔻茺㤦㙓㙛摶䁺⇯䪱䥚昪䥈䅕茹

Reviving agricultural tradition of mulberry tree cultivation 
with culinary creativity
♦㔔庥昌⒦冗笘㱛笥✋

V���xl���¼�¸Í�¼�xl×��¦�ȱ�¸���Á�l�«��Î��|�¥Ä�w�¸¸Ð���lÍ�¼�l�Á�¸���¦�Á�Ð�µ¸«x�¼¼�¦�ȡ�&Á��¼�
at the first floor of a house for homestay accommodation managed by a young couple, 
Xiuxien and Tsaiwei, who run the small family business and revive the local agricultural 
tradition of planting mulberry trees, which gave rise to golden era of silkworm industry 
lÁ����¼�l¦���¦�ǻȃȀǺ¼ȡ�

The café has only ten seats and the visitors have to make reservations. The afternoon tea 
set it serves has mulberry leaf tea and rice cake made with powder of mulberry leaves and 
���¼�l¦��¸�x�Ȝ�Î��x���¼�¥�Ï�|�Î�Á���«xl�����¼�l¦|�¥����µ¸«|Äx�|��¦���Ä�Äȡ�&Á��¼�l�µ«µÄ�l¸�
dessert to diabetes patients and customers who have to follow a low-glycemic diet. “The 
mulberry rice cake is more popular than mulberry leaf tea,” said Tsaiwei softly with a 
gentle smile.   

After they promoted and served mulberry leaf tea for several years, the demand for it 
�Ïx��|�|�¼Äµµ�Ð��«¸�Á���Ú¸¼Á�Á�¥���l¼Á�Ð�l¸ȡ��¼�l�¸�¼Ä�ÁȜ�Á���x«Äµ���|�x�|�|�Á«�µÄ¸x�l¼��
more equipment to increase the production capacity and ensure supply stability. 
�¥w¸lx�¦��Á���¸�«Î¦�wÄ¼�¦�¼¼�µ���«¼«µ�ÐȜ�Á��Ð���Í��Á���¸�|¸�l¥�������¦����¼�l¦��wÐ�
managing a cafeteria serving hand-made mulberry leaf tea and homestay business in 
their own way.

East Rift Valley
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0988-358-005

No. 31, Puzhong 2nd St., Chishang Township, Taitung County
嘺㮂剙䁺⇯敱⯊∓≲岣 31 媧

13:00-18:00 on Friday to Monday.
13:00-18:00 瘽撉≺嘳撉⇥槮㥈䘁㶂

Reservation required on Tuesday to Thursday.
撉≲嘳撉⫑䙕決儻☟

図㮂剧悌
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Qiao Ben Wei 
Vegetarian Restaurant
㇤㬽⡦奲Ԭ⊠㦓㦥䠭

脬㎀疊敱あ䥈䅕䪱⍙腰茸䷼㬽⇥⾲⊠茺㎞嘺✄丬あ☙䁺⇯茺⇰⾕䂔㏄巐槮⇥⾲嘪㇮䭊㽺⦑㽸䪱奲Ԭ㦥䠭浹㋳茹

淿┰茺〮㎞腋㚆Ԭ㭡槮ⷆ茹⌵⬟䁺⇯茺脂⬁䰓⟿䪱䁺⇯傪䦢䕘㨿淿⌳╍苕茺⍙腰苕䥑䁺⇯「搆乡㴡䪱潇欪 139
媧㧴㫽傪茺唺昫䌛䌛痼歅嬗㨿⬟⬧䪱㥈䚋歅嬗茺奲艛☯䬍⟠唺⠃撉擥➼⥸舴⍂䪱搆⾲芖愋茹腋腋工工広∫䪱悛喍茺
≅㚆☙≬䞭昨㹡沖疇悛喍䪱亝⾕⎁㗐茹  

㞭⇰⍬茺〮㨿洑⡦䪱弒斪茹⍙腰䂔⾕㎞渂㦥⡿渂垌䪱弒斪╍㙓茹㿦㉴ⴈⴤ⡿䷼ⴤ䁺⇯「搆㬜➼芳⍬嘪䕘搆䃯乡㴡
䪱儼渂㵓㎌茺⎥槮ⷆ脂⾲剳⛀⣕⇥墏⇥墏㢟櫈墏艈茺嵌⍂㘗渂㵓昈茺䕃弪㛕畗㛕猭畓┭䌛嘪䕘䪱悥⿈渂䀻茹櫈
㽻∱ⴐ⍙腰≅⇲㧄⽳同渂㦥弒斪茺䱃䪩嘪⾲㎯揷䪱⢊⣝渂㦥斪㧆脙儼䗴疇悛喍䪱䚝嵌䊋沖茺忨奲Ԭ䪱㬜➼⟴㎗⑋
㊷茸⬾岭茺忨Ԭ䚍䪱唺昫䋧茕䥈⡰茹

Gourmet vegetarian good seasoned with natural herbs and spices
淧坹嘶淧㦟〳㨹㬋⍦延⡬㦟

0�l�Ä��l¦|����«Äw�¦�l¸��l�x«Äµ���Î�«����Á�Vl�µ���l¦|�w��l¦�Á���¸�¦�Î�������¦����¼�l¦��Á«�
�Ä�Ú���Á���¸�|¸�l¥�«��x«Ä¦Á¸Ð���Í�¦�ȡ���Á�¸�Á��Ð�¼�ÁÁ��|�|«Î¦���¸�Ȝ�Á��Ð�|�x�|�|�Á«�¸Ä¦�l�
vegetarian restaurant they love. 

They started the preparation work for the restaurant’s operation by looking for food 
�¦�¸�|��¦Á¼ȡ��¼�l��«xl��¸�¼ÁlÄ¸l¦ÁȜ��Á�¦lÁÄ¸l��Ð�¼�¸Í�¼��«xl��¸�x�Ȝ�Î��x�����¼�l¦���¼�¼«�
famous for around Taiwan. Jiahui chooses sun-drying rice cultivated by a local small 
farmer, local free-range eggs and vegetables grown by eco-friendly farmers nearby to 
µ¸�µl¸��Á����««|ȡ�&¦�µl¸Á�xÄ�l¸Ȝ�Á���¼Á�¦�Ð�Á«�Ä��¼�¼«Ä¸x�|��¸«¥�l��l¥«Ä¼�¼Á«¸���¦�eÄ���l�Á�¸�
the extensive search for a good supplier. 

�¼��«¸�Á���¼�l¼«¦�¦�Ȝ�0�l�Ä��|�x�|�|�Á«�Ä¼��¼µ�x�¼�l¦|���¸w¼�Á«��¦�l¦x��Á���ÛlÍ«¸�«��Á���¸�
food. Every summer and autumn, the whole family would work together to make red 
���¦�¼��Á««¦�¼lÄx��Î�Á��Á�����lÍ�¼�µ¸«Í�|�|�wÐ�l�¼¥l����x«ȱ�¸��¦|�Ð��l¸¥�¸��¦����¼�l¦�ȡ�
���¦�¼��Á««¦���lÍ�¼��lÍ��l�¦lÁÄ¸l�Ȝ�¸�x���¸l�¸l¦x��l¦|�Á���¼lÄx���«�¼�Î����Î�Á��¸�x��l¦|�
noodles. Jiahui has also devised the recipes for the slightly hot curry and the soup for 
braised stinky tofu to nourish her customers with healthy, nutritious food.

East Rift Valley
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089-865-871

No. 102, Jinxiu Rd., Chishang Township, Taitung County
嘺㮂剙䁺⇯敱毃⏓扅 102 媧

11:00-14:00痼17:00-19:30
The closing days change by the season. 

Please give them a call before your visit.
脃⋷㧴欎⽞疁㬅⛀茺芇嘴歡庴⥃

図㮂剧悌
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Chishang Rice Restaurant
䁺⇯⵸㊗

䁺⇯傪咮⟿苏㢷茺⍬☙䥋⬧䦢䕘㎗☙幼䁺⇯⵸㊗茺巼⟔⪅⪅䁺⇯傪䪱渂䥅瘒挳茺巼挀潃滃嘺䒃傪䪱䈋➋㦓✃茹

䁺⇯⵸㊗䥛㋺噉䳭傪腝㥃㋺呉㘗茺㬚㨞⊔噓擄䪱䥑浹亭槶茺≅㬚傪㦓✃䪱䰓徬げ䵩茹䢄⾵挀䙕㋺噉傪腝佡⫑⋉茺
唉惵芙䪩㟢傪Ԭ㦓✃䪱⍥⡰茹浹獖⎁㗐㈵㬚囍沖渂䀻䪱潇欪 147 䁺⇯㬚㹵⵸傪茺∋⇹㟘⎁勃䳆㬞⛄茺忨⵸傪䪱
䋧⡦䓻❞⬟⾝⊠幫㖽∓茹㽻ⴐ≅〄傪嵌㘗⡦⩁茸儼猬茸狴猬佾䪩旒⢵茺円⟹嘺㮂⬟⬧Ԭ㭡痻㘗⚉澮沖◪茸䁺⇯悛
䫛茸「搆㩒奲茺㦥䠭◤⇥苌苌悥䬇⍙涃茹

傪䪱⽳⥃䈏脖茺傪乡噈乡㴡㲲⋜⇲⟽茺⟔㔥噈渂䀻〮⇲⟽茹Յ㘘䪩䠥⾝⊠⏶╞⿣畓⢵⪅㎗◤㇫䦜茺腸⋋㘘⏶㬅巐
♞摶㹵㬔茺忨嘺䒃⊠芄徬嘺䒃傪茹Նⴔ㉴⇰⍬茺䢄⾵㬅⯻⾕⬧扤⇯嘺䒃傪䪱㎩噉∱扅茹

Welcome to the rice paradise of Chishang!
㽰簼┼嘖䁱⇾⵼傜㧟嚕㊜

���¼�l¦���¼�¦lÁ�«¦l��Ð��l¥«Ä¼��«¸��Á¼�¸�x�ȡ�c��¦�Ð«Ä�Í�¼�Á����¼�l¦�Ȝ�Á��¼��¼�l��¸�lÁ�x�«�x��
�«¸�Ð«Ä�Á«�Ál¼Á��Á���|���xlÁ���¸l�¸l¦x��l¦|�Á�ÏÁÄ¸��«�����¼�l¦��¸�x��l¦|�Ál���l�¸�x��xÄ�ÁÄ¸��
tour.  

Located in the renovated building of Jianxing Rice Mill, it is a well-lit, comfortable 
dining space with exhibitions of local rice culture and history. As a great granddaughter 
«��Á���¥���Ȼ¼��«Ä¦|�¸�l¦|�Á���«Î¦�¸�«��Á���w�¼Á¸«Ȝ�eÄ¸«¦���l¼�Ä¦|�¸Ál��¦�Á���¥�¼¼�«¦�
«��µ¸«¥«Á�¦��Á����««|�xÄ�ÁÄ¸��«��¸�x��Î�Á���Á¼�«µ�¸lÁ�«¦ȡ�&Á�¼�¸Í�¼�|�¼��¼�¥l|��Î�Á��
local organic rice with taro fragrance and allows the guests to have a second bowl of 
¸�x���«¸��¸���Á«����µ�Á��¥�¸�¥�¥w�¸�Á���|���x�«Ä¼�ÛlÍ«¸�«�����¼�l¦��¸�x�ȡ�&Á�l�¼«�¼�¸Í�¼�
delicious dishes prepared with miso, monascus and shio koji made from rice as well as 
�«xl���¦�¸�|��¦Á¼Ȝ��¦x�Ä|�¦��|«�µ��¦Ú¼���¸«¥����¦��«¦�Ȝ�Á«�Ä�¼��¦��¸«¥����¼�l¦��l¦|�
seasonal vegetables from local small farmers. 

Rice cultivation is a complex art. The texture and fragrance vary with rice species and 
xÄ�Á�ÍlÁ�«¦�x«¦|�Á�«¦¼ȡ�ȸ&��lÍ���«Ä¦|�Á�lÁ�¥Ð��Ä�¼Á¼�xl¦�lxÁÄl��Ð�Á����Á���|����¸�¦x���¦�
rice quality. So we want to help more people in Taiwan appreciate the beauty of local rice 
Î�Á��«Ä¸��««|Ȝȹ�¼l�|�eÄ¸«¦�ȡ�c�Á��l�����¸��¦|�lÍ«¸¼�«Í�¸�Á���Ð�l¸¼Ȝ�¼����l¼�w�x«¥��¥«¸��
determined to revive local rice culture.

East Rift Valley
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089-864-283

No. 193, Zhongshan Rd., Chishang Township,  
Taitung County

嘺㮂剙䁺⇯敱∓の扅 193 媧

11:00-19:00. Closed on Wednesday and Thursday.
11:00-19:00 瘽撉⇮茸⫑脃⋷

図㮂剧悌
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Wanan Rice House
乮傪➐敱留

䁺⇯塱⾄畷✮茺㨿⇥⏰⾝⾲茸樌❅茸檣叆㧝䈑あ䪱畷✮茺≅㨿䁺⇯㬑㧸槮ⷆ㞰⛀㬚㹵舴⍂茸㬚㹵䥚✮毌亀㬑ⴢ䪱
畷✮茹あ䀨㎈㧸〮苂㘗╘徬茺巐⇥⟽䖉茏臫ⱺ茸凥忋塱⾄䪱搆㭢乮䥚㪀帒茺忨⬖⬧䖉茏⽋⽋⽦⽦茺忨㿦⌳⍬☙䪱
申⊠茺芄徬搆㭢崜䪱㪋腰噈㦓✃茹

膚㨿苊➬槵厦䪱哢㦥⏮㊫茺忟挀㘗畷✮凊䘁䪱乮傪➐敱留茺㛤䙯Յ䳆脃畗Ն㬚渂 Q 䪱䁺⇯傪茸檣⼞䪱䌓哅⡿䦢⽞
奲艛茺㨿苊➬乮傪㥀耕㩒疁ⴢ⾲⇥芙⊑䥑䪱䥚槶㇢⍂浹茹Յ傪䟲䠅Ն㬅㨿⇲唺枏苊䪱畷✮⺷⺷䞌⾲♞⍂茺㬚㹵儐傪
⚊⇯㹏姵舎茸獉町茺懠⪲懠渂茸懠畡懠㏬茺歉槮乮傪➐敱留〮畡⇲☙廄㐐猴揺痢

Community cultural display on county highway 197
197 剉籠⇾䪤畮✶笥✋㻴亾

V���cl¦l¦��«¥¥Ä¦�ÁÐ�lÁ����¼�l¦���l¼�l�¥�Ï�|�µ«µÄ�lÁ�«¦�«��|����¸�¦Á�µ�«µ��¼Ȝ�
�¦x�Ä|�¦��%l��lȜ�:�¦¦l¦�l¦|��¥�¼�Á¸�w�¼ȡ�c�Á��Á����l¸��¼Á�¼�Ó��«��«¸�l¦�x��l¸¥¼Ȝ�cl¦l¦�
Îl¼�Î��¸��«¸�l¦�x��l¸¥�¦��w��l¦��¦����¼�l¦�ȡ�4«xl��¸�¼�|�¦Á¼�¸�lx��|�Á���x«¦¼�¦¼Ä¼�«��
taking care of their environment a long time ago and therefore have preserved the rural 
�l¦|¼xlµ��«��Á���¸�x��Ú��|¼ȡ�!l¸¥�¦��lxÁ�Í�Á��¼��lÍ��¦«Á�«¦�Ð����µ�|��«xl��µ�«µ���¥l���
a living, but also allowed all visitors to have a glimpse of traditional wisdom and local 
agricultural culture.

@¦x��l¦��|�����¸Á���Ó�¸�Îl¸��«Ä¼�Ȝ�cl¦l¦�M�x��%«Ä¼��w�xl¥��l�¥Ä�Á�ȱ�Ä¦xÁ�«¦�Í�¦Ä��
operated by local people after its transformation. The signature dish “big-bowl rice,”  
which was lunch of local farmers during the harvest time of rice, is prepared with chewy 
¸�x���¸«Î¦��¦����¼�l¦�Ȝ�µ«¸��¼Á�Î�l¦|�¼�l¼«¦l��Í���Álw��¼ȡ�ȸ��Äww���¸�x��Á�lȜȹ�l�x¸�lÁ�Í��
beverage made with organic brown rice, tapioca powder and brown sugar, is a must-try 
drink invented by local women and it is not sold anywhere else. The tapioca pearls have 
l�Ä¦�·Ä��ÛlÍ«¸�l¦|�x��ÎÐ�Á�ÏÁÄ¸��l¦|�Ð«Ä�Î�����l����¦��«Í��Î�Á��Á��¼�¼µ�x�l��w�Í�¸l���«¦x��
you try it!
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089-863-689

No. 1-12, Neighborhood 1, Wan’an, Chishang Township, 
Taitung County

嘺㮂剙䁺⇯敱塱⾄㭢 1 斍 1-12 媧

09:00-17:00. Closed on Tuesday.
09:00-17:00 瘽撉≲脃⋷

図㮂剧悌
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House 4 P.M. Paddy Memory
䥚⡦⾲㙓⍂㇢⭁

⬟䁺⇯㈀✮岣擥「㊗茺⍬⇥䳆ⴤ䕘㭠⊧坹斪䃓㲲茺〮㨿偗⦤呉䌛戉䪱⬟⬧⇰✶坹痢

⵮∡⊠⚅〡⬟凊㾎ⴔ乡㇢⍂∱㎌茺䪩䠥嘪㇮㬑㔡䪱茺苙㨿噈⟴䬤樿䪱≱㶂茺膚㨿⬟⾲敱愹芙浗㦥茸▚⢵茺⒛㚇⾝
⾲獖㏄㙓娣茹㭠⊧坹䥑㭠⊧➐䙪舀䍜茺╵⋋「䒋㕨畳茺渂䀻䋆旤┭䌛䩮致⚅痼䁺⇯克儦傪嵌㘗䪱僘僇痩⾝⾲茮
儣痪茺䇥⇯獉町姗䁘茺䑱⊁䙠啃䪱図䥈沯僈茺〮㨿⾝⾲⒛冧獖㏄䙿䂐䁋茺䬷⌢ⴈ㧴⬟䁋崯苗畮䪱䁋䙿⟛殙◤唉故
䪱㸹⽋茹苙㬚✯ⴔ乡∓娫㭡䗎畳╵⚊苁䄵畆䪱旕畯䊋茺⋋脙┭䌛媅奚≤渂⡦䪱⾝⾲哅僳茺慀㹎㎩⟕䪱「㊗潃䠥≬
ど膚䁺⇯䪱⾝⾲洑⡦茹

Simple but tasty traditional snacks in Hakka style
⾡⾶猸㏄䪤愣㹆旈淧

!����������lÍ�¦��l�Á�¸¦««¦�Á�l�Î�Á��Vl�Îl¦�¼��¼ÁÐ���|Ä¸�¦��Ð«Ä¸�¼ÁlÐ�lÁ����¼�l¦�Ȣ�@¸|�¸�
l�w«Î��«��¦lÁÄ¸l��l�¥«¦|�Á�l�Î�Á��|��µȱ�¸��|����¦�¼��|«¦ÄÁ�lÁ�Á��¼�¼¥l���¼Á«¸��«¦�Á���
street of the town and enjoy the simple, delicious refreshment!

The owner Liyou did different jobs before she found her passion for food-related 
business. Her House 4 P.M. Paddy Memory sells beverages, ices and traditional Hakka 
sweets. The almond tea is prepared with grounded almond, which is cooked over low 
heat to bring out the gentle fragrance. This little store serves a traditional Hakka dessert 
“Niu-wen-shui” (which literally means a cow playing in water), which has Hakka rice 
wl��¼�¥l|��Î�Á����ÄÁ�¦«Ä¼�¸�x���¸«Î¦��¦����¼�l¦�Ȝ�l�|¸�¼¼�¦��«��w¸«Î¦�¼Ä�l¸�l¦|���¦��¸�
l¦|�Á«µµ�¦��«��x¸�¼µÐ�µ�l¦ÄÁ¼ȡ�V���¼¦lx���««�¼��Ä¼Á������l�wÄ×l�«��¥¥�¸¼�|��¦�Á���ÎlÁ�¸�
to stay cool in summer with only its back above the water. From Niu-wen-shui, sour 
µ�Ä¥�¼«ÄµȜ�Î��x���¼�x««��|�Î�Á��«Í�¸�l�|«Ó�¦����¦�¼����¸w¼�l¦|�¸«¼����Ȝ�l¦|�%l��l�¸�x��
dumplings full of fragrance of dried radish, this simply decorated small store is a great 
µ�lx��Á«��Ïµ�¸��¦x��%l��l��««|�xÄ�ÁÄ¸���¦����¼�l¦�ȡ
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0963-394-474茸089-865-566

No.242, Zhongshan Rd., Chishang Township, 
Taitung County

嘺㮂剙䁺⇯敱∓の扅 242 媧

14:00-22:00. Closes on Thursday.
14:00-22:00 瘽撉⫑脃⋷

図㮂剧悌
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HeZuo Friendly Crops
㧴◤䷯⍂畷

East Rift Valley
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0934-254-225

No. 25-1, Zhongxing, Guanshan Township, 
Taitung County

嘺㮂剙樿の栎歡┱昨∓噉 25-1 媧

Reservation required. Minimum: 
2 people. Maximum: 15 people.

決儻☟茺2 ⊠⋋⇯茺15 ⊠⋋⇰

図㮂剧悌
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歉槮茺㨿䙕≬⫔⾲茹猻䐹ⴢ⽳㩒☙ⴐ⬧⽳同畊刲搆㶂茺䦎㶂㎌伀❭芪敱㚝╍乮傪䪱㬚㹵舴⍂茺㬅⬟⾲∓橅◤⇥✮
⠙⟡茺脍⊑故境噈⬖⬧䪱䋧⡦茹
 
㧴◤䷯⍂畷⌳⬟樿の栎異サの艈⑛䪱歡┱故境╏茺Յ㧴◤Ն㨿故境噋⬧㿌⟿茹猻䐹噈ⶶ⽋姶腚㙛槮⾲槣茺⋋䷯⍂⠙
⟡㽸芨申⾝䪱☙幼茹Յ㘘䪱㽺咳㨿䁋乮搆茺槮㊗㨿㦨㷨茹䙕䪱㨿戵ⴢ⾲脍⊑⾲敱䪱⡦苌茹Ն歀㙓䂰臅疊嘪⾲㙓凪䓺
䔻䪱歡┱⢊⥕茺呉㠶斪⢊⥕䪱茺㨿┭䌛Յ檣叆㌏Ն洑⡦䪱䔆茮儣噈䒺䗴 Siraw 畗儧茹Siraw 㨿檣叆㧝䪱⒛冧无哅茺
䪩旒㎌㈵㬚旕䥅狰渂茺㥈⬟歡┱傪⇯䬠䒋䒺䗴茺䋧⡦忨⊠䕃䃯㏙㗾茸⫔⡦╵⇮茹

猻䐹➬㉴㽺㌏⠃⵱⵱⽳同 Siraw 嵌⍂茺猻䐹┭䌛嘪⏆䪱廽痻Յ⟴⟴䬷茺␿◤⍬戵⵱⵱䪱⡦苌⇥㸹痢Ն⟴⇰⇥⟔
Siraw 畗儧茺㬔⢠☙苛㮪棕⬟猻䐹㏄∓䪱歡┱⛞伕茹

Vl¼ÁÐ��«¥���««|�«��Á¸�wl��ÛlÍ«¸¼
㙚槓⾶槈糛窔⊞歄┼䪤厵⵼䋝⡬

The owner of the café Tiyansu Pawtawan left his motherland for study of quality 
agriculture only to return and stay here for good; he has grown organic rice at his village 
since his college graduation and run a home café to share traditional food of his tribe with 
his guests.

4«xlÁ�|�lÁ�2ll|ll|ll¦�Á¸�wl��Í���l���lÁ�"Äl¦¼�l¦�V«Î¦¼��µ��¦�Á����«l¼Ál��:«Ä¦Ál�¦�
Ml¦���Ȝ�%�hÄ«�!¸��¦|�Ð��¸«µ¼�Îl¼�¦l¥�|�l�Á�¸�Á���«�|�¦l¥��«��l�¸«l|�lÁ���¼�Í���l��ȡ�
Tiyansu Pawtawan and his wife Shiun Ping run the home café to receive their visitors. 
ȸ&�l¥�l�¼�l¼����l¦|��¸«Î�¦��¸�x���¼�¥Ð�¥l�¦��«wȡ�c���Ä¼Á�¥l¦l���Á��¼�xl���Á«�¼�l¸��«Ä¸�
traditional food.” The cafeteria serves home-roasting coffee and Amis-style snacks, 
including roasted rice ball with Siraw and roasted mochi. Siraw is a traditional cured meat 
«��Á����¥�¼�Á¸�w�Ȝ�Î��x���l¼�l�¼«Ä¸Ȝ�¼l�ÁÐ�l¦|�¼Î��Á�ÛlÍ«¸�l�Á�¸���¸¥�¦ÁlÁ�«¦ȡ�J�lx�|�«¦�
Á«µ�«��¸�x���¸«Î¦�lÁ�2ll|ll|ll¦�Á¸�wl��Í���l���l¦|�¸«l¼Á�|�wÐ�Ú¸�Ȝ��Á�¸���l¼�¼�l�|�¼Á�¦xÁ�Í�Ȝ�
µ��l¼l¦Á�ÛlÍ«¸�Á�lÁ��¥µ¸�¼¼�¼�¥l¦Ð�«��Á���xl��Ȼ¼�Í�¼�Á«¸¼ȡ�

Last year, Tiyansu Pawtawan started to learn how to prepare Siraw from his grandmother. 
He takes pride in making the rice ball with Siraw, which tastes just like that made by his 
grandmother!
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Aiyu Passion : 
Jelly Specialty Store
䨠㔡䞭
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0936-257-478

No. 105, Zhongshan Rd., Guanshan Township, 
Taitung County

嘺㮂剙樿の栎∓の扅 105 媧

13:00-16:00. Closed irregularly. Closing days 
are announced on Facebook.

13:00-16:00 瘽⇲⾕㬰⋷茺⎃嘈㬉脃⠽䙕∡

図㮂剧悌
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⇥㥿㊧の䪱㔡䞭㹏茺䙛䙛䖉茏⇮✯ⴔ㉴≬茹䬷川䙛䙛䪱䨠茺䠓臭䂔⾕芪敱〄嘪⾲䪱㔡䞭㠛㟑◤渂䀻茸◇円◤瘒㍈茺
㠶斪嘺㮂䪱照㲽茸㻏㻃茸孧渂儼坹茺䙕樿の䪱✶㎌ⵄ⇯⇥㮀䂛䇖茹

懆苁䨠㔡䞭㧴㌏㬹摶吾え䪱ⴢ槣茺⎥唺䬷川㔡䞭脃⊺⬟㊭櫆┭䌛┫䀻⬧㙛㛤⡯茹㱞毌⇯⋋㫽≤䪱㔡䞭傴⌮厦茺忨
☙幼䪱⾝⊠䬷川㔡䞭㮬⿣䪱㸷㸹茹⬟⬧⊠䗁槣䗁扅⬧⡯⥾疊獖浹茺䠓臭⬟⠙㻆╏䙠膤⬧⫔㗐Յ佾㘘⇥⇰⦉痢Ն茺樿
の⊠䪱㧴㈷茺㨿⬟⇰✶坹㩒㿌⊑⟈⇥㮀㔡䞭茹櫈㽻∱ⴐ茺䠓臭≅懆苁㰱⬉苁岘Ԭ搆㥤哯茸㈵沁申⊠⏶潃滃㠛㔡䞭茺
摮⋣《㔡䞭䪱䨠茺忨⵴◇咗芙噈⾲敱䪱䈋╍电円茹

嘺䒃䞌㬚䪱㔡䞭茺䠓臭⟠⇲䥁膚⟛㨿▚⢵䥅獖茺圧耔ⴤ⍬☙樿の申苇茺⍬䳆䗴㔡䞭⠙痢䭊㽺䥑㔡䞭傴㠛◤䪱㔡
䞭茺䗓䊋∓≅⇲㬔寙✃茺⟴㎗☙樿の⢵乡䪱⬟⬧䋧⡦茹

A dessert shop in Guanshan with precious family legacy
⾶㧗揪⬐◭䤾糙樤び䂒䇍䋝⡬

The owner Fiona Wu decided to return to her homeland Guanshan to open this Aiyu 
Store because she was deeply moved by her father’s dedication to tending his Aiyu 
�l¸¥��«¸�«Í�¸�ǽǺ�Ð�l¸¼ȡ�V�����ÐÄ�¼µ�x�l�ÁÐ�¼Á«¸��«×�¸¼�|�×�¸�¦Á�x«�|�|�¼¼�¸Á¼�¥l|��Î�Á��
fragrant, chewy Aiyu jelly, which is made by scrubbing seeds of Aiyu trees, as well as local 
agricultural produce like pineapples, lemons, and honey black tea. 

When you go through the entrance gate of the Japanese-style old house, you will be 
“welcomed” by an Aiyu figurine in the yard and see dried Aiyu fruit on a table inside. 
Many people in Guanshan like to have Aiyu for dessert in the afternoon. Local guests 
are always cheerfully greeted Fiona as they come in and give order. She also provides 
agriculture courses in campus of local elementary schools and demonstrates how to make 
Aiyu by scrubbing its seeds for visitors to Taitung. With the operation of this store, she 
forges the bond with her homeland with her passion for Aiyu. 

��ÐÄ�����Ð��¼�l�¼µ�x�l��|�¼¼�¸Á��¦�Vl�Îl¦�l¦|�µ�«µ���Ä¼Äl��Ð��lÍ���Á��¦�¼Ä¥¥�¸ȡ�&��Ð«Ä�Í�¼�Á�
Guanshan in winter, however, it’s a good idea to try hot Aiyu here! Aiyu jelly served here 
is made from Aiyu seeds, which doesn’t melt in hot soup and has a special texture and 
ÛlÍ«¸�«���«xl��¼µ�x��¼ȡ
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Hong Chang 
Hakka Restaurant
⾊㨜⾝⾲艛留

樿の「栎⇯䪱⾊㨜⾝⾲艛留茺ぶ伀⬟⟡≃刑⇯㇯凊懛苊⫑✯㉴茹檣⹂䪱㉴⋉茺㨿㟘⎁农ⴢ⾝挞⟩㹵䥑浹䪱脃扅浹
㋳茺㞭疊䥛⺬脿腰䠅㞭㳦槮ⷆ⎁㗐⟹艛茺➹⬟┺⵮䪱❂⚓⇰掝⮂㘗䙕苼嘴茸䦢⋉茸⒛冧㦓✃脅脄䪱畊刲⾝⾲浹留茹

腰䠅䪱浹㱞⇯茺凊㈷苈䥑䦢⽞奲㮬╍艛茺䕃弪㨿⚊╍㦼瀡䁋㮬䪱䇖㛕奲艛茺㘝㨿㛤䙯䗾歅哗⽋崯䪱❅䤅茸潇茪艛茸
䦖坆茺畓唺㔥⟈奲㮬䪱嘪䕘䥅⡦噈㮬渂茺忨⊠呰䬚⇥㦼茸㙛槮《⾝⾲艛䪱芄徬噈㓹Ⓑ茹図䥈䋧⡦䏡攝䪱図䥈悛喍
䇥⇯昈䃓嗎茺㬅㨿⇲唺枏苊䪱⇥⢵茹

㿦㉴耔ⴤ≲㬰乮⍂膌㥀㎌䪱媅奚⽞茺Յ无媅奚Ն㨿⾊㨜⇥⾲剳⛀⣕䪱㩒☤茺⏰沖「「䪱昭坆⊺媅奚凊苊㫮㫽茸狴无茺
嵌⍂㘗叆⡦艛啬茹櫘㉴䪱吾艛啬㬅㨿䟲愈䪱Յ獉昭Ն茺䗎畳㘗㦼瀡媅奚茸㉴捩艛啬茸吾艛啬⟽枫䪱Յ⇮⋉⟽⯸吾艛
啬歅䊋Ն茺㨿耔㧴剧悌苁崪䪱㬑⍙茏艅嚱㧆茹

Old family restaurant of traditional Hakka cuisines
⋖⋖䬗⒦䪤嘨㭼⾡⾶厵⡬

Q�ÁÄlÁ�|�lÁ�Á���¸«l|¼�|��«��%���ÎlÐ�ȃȜ�Á���%l��l�M�¼ÁlÄ¸l¦Á��l¼�w��¦�l¸«Ä¦|��¦�Á���
¼¥l���Á«Î¦�«��"Äl¦¼�l¦���«¸�«Í�¸�ǾǺ�Ð�l¸¼ȡ�&¦�Á����l¸�Ð�Á�¥��«���Á¼���¼Á«¸Ð�Î��¦�Á���
grandmother of the owner ran the restaurant, it was just a casual dining place for bus 
|¸�Í�¸¼ȡ�c��¦���¸�|lÄ��Á�¸ȱ�¦ȱ�lÎ�%Ä�x�Ä�Á««��x�l¸��Ȝ��Á�¼Ál¸Á�|�Á«�«×�¸�l�¼�Á�¥�¦Äȡ�
With the assistance of Huichu’s children, it has been turned into a classy restaurant 
serving traditional Hakka cuisines. 

Huichu often prepares the dishes with seasonal fruits and vegetables, including the salad 
Î�Á���¸�¼���¸Ä�Á¼�l¦|�w¸l�¼�|�x��x��¦Ȝ�l�¥«ÄÁ�ÎlÁ�¸�¦��¼��¦lÁÄ¸��|�¼��Î�Á��¼ÁÄØ¦��«��
µÄ¥µ��¦Ȝ�xlwwl��Ȝ�l¦|�Á«¥lÁ«Ȝ�Î��x��¸���l¼��¦lÁÄ¸l��¼Î��Á�ÛlÍ«¸�l¦|��¸Ä�ÁÐ��¸l�¸l¦x�ȡ�
This creative dish would change your traditional impression about Hakka food. Peanut 
Á«�Ä��¦�Á��x��¼«Ð�¼lÄx���¼�l¦«Á��¸�¥Ä¼Áȱ�lÁ�|�¼�Ȝ�Î��x���l¼�¼Äx��l�¸�x��ÛlÍ«¸�Á�lÁ�Ð«Ä�
|�Ú¦�Á��Ð�Îl¦Á�Á«���Í���Á�l�Á¸ÐȞ

&¦�Î�¦Á�¸Ȝ�Á���Î�«����l¥��Ð�«��%Ä�x�Ä�l¸��ȸ¥«w���Ó�|ȹ�Á«�¥l���µ�x���|�¸l|�¼��l�Á�¸�Á���
¼�x«¦|��l¸Í�¼Á�«���«xl��¸�x�ȡ�V��Ð�Ä¼��¼¥l��ȱ¼�Ó�|�¸l|�¼��¼�Á«�¥l���|¸��|�¸l|�¼��Î�Á��¼Ä¦�
drying and pickling with salt. The radish chicken coup made with precious aged radish, 
fresh radish and dried radish is very nourishing food for lungs in the cold winter.

East Rift Valley
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089-811-321

No. 6, Shunxing, Guanshan Township, Taitung County
嘺㮂剙樿の栎汱噉 6 媧

12:00-14:00. 18:00-21:00. Closed on Wednesday and Thursday.
12:00-14:00痼18:00-21:00 瘽撉⇮茸撉⫑脃⋷

Reservation required. 決儻☟

図㮂剧悌
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Mama Huang’s 
Hakka Kitchen
猻⺷⺷㙓⍂⾝⾲「留

⬟樿の⾲⦟㘽㫙䪱剳杊㈩猻⺷⺷茺㬚疊揺㱞⇮✯㉴䪱⵸㙓娣茹㉴捩㩒戵疊樿の佡⇥⋉剳杊㈩⽳同䦢䁋喰茺㈩⑬芲
⋷∱㎌茺〮⡿䁋喰ⷅⶴ⏶⇥芙㙣芙㛤䙯茺劳勃⬟樿の䪱⾰㈫䅕⛀∓䗴◤⇥㱞㱞叆⡦㦥䠭茹

猻⺷⺷⡿⺬脿䷼⌜⇥⟽凊䘁䪱㙓⍂⾝⾲「留茺㬚疊克㽺䪱㮂嘺䒃⾝⾲艛嚴 DNA茹㦥䠭䪱渂䀻⍬嘪膚猻⺷⺷嘪㇮
䪩旒茸㫮㫽茺㿦㉴揯畟嵌⍂䪱䤟䤟厇厇痻ⴈⴤ照㲽䥋⽞茺〮⍬嵌⍂照㲽昈茺畳照㲽在䤅歅䊋痼姗冨䒳ⴢ営旕⡦䋆
⡿呉潇苼茺➐⍬㨿苈䥑≬嘪⾲昜嵌䪱櫘㉴畯旨痼苁╍耔ⴤ茺〮⍬㫽潇茪艛≤噈囧艛茺嵌⍂旕艛茸畈艛茸畯㉲艛茺
䕃弪㨿䒳哅冨茸畳䊋⢵茸㞯哅茺畓䙕猻⺷⺷䪱浹㱞㈵⍬疓⋋㏙㗾䪱芰⊠渂䀻茹

⬟⇲⟽䪱Ԭ㭡䥋⽞茺⇲䆅意Ԭ䚍茺苈䥑櫢┱茸狴茸猬堏⿾⽓Ԭ㭡叆⡦茺㨿⾝⾲㦥䠭㏄䃯茸≅㽺㨿剳杊㈩䪱叆⡦三㧆茹

Hakka cuisines served by a seasoned chef in Guangshan 
樤び剢术㈯䙋⍓揞㱖

With 30 years of preparing “roadside banquet,” Huang is a well-known chef in 
Guangshan. When she was young, she was an assistant of a senior chef here. After his 
retirement, she opened this restaurant with other assistants, also her bosom friends, and 
started to serve delicious feast with her extensive culinary experience and sophisticated 
cooking skills. 

MÄ¦�wÐ�%Äl¦��l¦|���¸�|lÄ��Á�¸ȱ�¦ȱ�lÎ����Ä��¦�Ȝ�Á���¸�¼ÁlÄ¸l¦Á�«���¸¼�x�l¼¼�x�%l��l�
cuisines in east Taiwan, which are prepared with a variety of home-made pickled and 
��¸¥�¦Á�|��««|¼ȡ� &¦�¼Ä¥¥�¸Ȝ� Á��Ð�¥l���µ�¦�lµµ���¼lÄx���«¸�µ�¦�lµµ���l¦|�w�ÁÁ�¸�
gourd chicken soup when the fruit is in season. They also make aged plum vinegar 
wÐ�Á��¥¼��Í�¼�l¦|�µÄÁ��Á� �¦����¦�¼��"�¦��¸����Á��¦¼�Á«��¥µl¸Á�l�|���xlÁ��¼«Ä¸���lÍ«¸ȡ�
&¦�Î�¦Á�¸Ȝ�Á��Ð�¥l���|¸��|�xlwwl���l¦|�¼l�Á�|�l¦|�µ�x���|�¥Ä¼Ál¸|��¸��¦�Î��¦�Á���
vegetables are in season. These pickled and fermented ingredients release a delicious 
fragrance for the dishes served by the restaurant, including sauteed vegetables with 
shredded pork, soup, and stewed pork. 

V¸l|�Á�«¦l��%l��l��««|�xÄ�ÁÄ¸��Íl�Ä�¼�ȸÁ�¸��Á�¦�¼¼Ȝȹ�«¸�¥�¦�¥�Ó�¦��Îl¼Á��«���««|�l¦|�
preserving seasonal agricultural products with sun-drying, salting and fermentation. 
These practices have not only reflected the core value of Hakka food culture, but also 
become Huang’s secret behind her successful career as a chef.
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089-811-858

No. 7, Changlin, Guanshan Township, Taitung County
嘺㮂剙樿の栎㨜㮧 7 媧

11:30-14:00茺17:30-21:00
Reservation required. 決儻☟

図㮂剧悌
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Chubby Rabbit
㑴㿫┼⽋
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0989-679-165

No. 7, Ln. 77, Yongan Rd., Luye Township, Taitung County
嘺㮂剙狶昪敱䁏⾄扅 77 ㇴ 7 媧

Friday to Sunday: 18:00-20:00. Monday: 12:00-14:00. Closed 
from Tuesday to Thursday.

撉≺嘳撉㧴痻18:00-20:00 撉⇥痻12:00-14:00 撉≲嘳撉⫑脃⋷

Reservation Required: please make a reservation through the 
restaurant’s Facebook fan page or via phone.

Those who desire to hold private parties or plan a group meal 
here can contact the restaurant owners directly in advance.

決儻☟痻∡巐⋋嘈㬉舎冨汬決儻儲冧決⾕茺㘝歡廃決儻
⛲Ⱚ∱䷲⊠咗㬔㘝申苇⬏潃⇲⬟㽻檴茺⟠≱┰咫劢⾄㞚  

図㮂剧悌
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懆苁➼䇏 (Johannes) ⡿䷱ (Sho) 䪱⾲茺䁏苏畓┭䌛㽸但咮噈䋆膞茹丬あ狶昪⇨㉴茺⍬嘪㎸⬁䪱➼䇏⦑㽸⛀㙓
␿巎㧆唀胹⵸䪱叡ⴢ☒㦥䠭茺䷱☯㨿㸘膚芄徬撉擥䪱「搆㬜➼茺欎疊⽞疁茺〄嘪䕘搆䃯㱏乡䪱㮗㮈茸照㲽茸㵟㱕茸
䦖坆寙╍艛涃茹

㎞殸昈茸儼昈茸䪪昈叡ⴢ☒猭槮ⷆ茺➼䇏⡿䷱䪱艛⦤⇲㧄♞㦼茸槮げ茹叡ⴢ☒浬⽋崯⛲嵈疊胲旇⡿䦢⽞昪艛茺㧱
䏡攝➹┭䌛嘪䕘䈒渂痼渕⠽㚳姯⇯䪱无哅茺㨿䷱⠃檣叆㧝➼⊠⽳同䪱⒛冧无哅 Siraw茹➼䇏䪱㙓娣≅㬅䙕脂毌茺
㎸㌏猭䧅䩕 Spätzle茸渕暐姵猭䧅䩕 Gnocchi茸⿩猭 Pappardelle茺脂畓嘪㇮㎞沖㟑猭⬏茸㲒猭㲲痼叡ⴢ☒
哅昈 Ragu茺㬅㨿兦䒋㕨䗫⇮「㩒茸忨㥿ⰿ畯図艄唘哅脂✃䙕冨䪱㬑㦼⚅⍂茹  

䗓峄⨌庸茸㸘膚脍⊑茺┼⽋⴦脿《䥈䅕䪱䗓腬䄥䊽⬟㦥䠭茸浹㋳茸図⬉∓茺忨㿦⌳⍬☙㑴㿫┼⽋䪱㬜➼畓㯣⇯⊼
⏶䪱䋆膞茺㈵疊䕃㿫䌛戉䪱但⾵⫔⾲茹

Creative exotic dishes served with home-style warmth in Luye
┸䌑㦶猸⽏嘶㽰伹咝䪤狘昏䊼笭⊭⾶

:l¦l��|�wÐ�0«�l¦¦�¼�l¦|�Q�«Ȝ�Á���x«ÓÐ�¸�¼ÁlÄ¸l¦Á��¼�l�ÎlÐ¼��Ä���«���lÄ��Á�¸ȡ�ȁ�Ð�l¸¼�l�«Ȝ�
Á���x«Äµ���¥«Í�|�Á«�4ÄÐ��l¦|�«µ�¦�|���ÄwwÐ�Mlww�Áȡ�0«�l¦¦�¼�x«¥�¼��¸«¥�"�¸¥l¦Ð�l¦|�
����«Í�¼�Á«�¥l���&Ál��l¦�|�¼��¼Ȝ�Î��x��l¸��µ«µÄ�l¸��¦�Î�¼Á�¸¦�x«Ä¦Á¸��¼ȡ�Q�«��¼�l�x«¸|�l��
Taiwanese woman who has befriended small farmers nearby and cooks gourmet food 
with seasonal ingredients, including loquats, pineapples, star fruits and tomatoes grown 
with natural farming practices.

The couple are creative in menu design, including pesto sauce, red sauce and cream sauce 
for the pasta, rich Ravioli with the filling of cheese and seasonal wild vegetables with 
refreshing fragrance, Siraw (traditional salted raw meat of Amis Tribe) on the Magaw 
µ�ÓÓlȜ�l¼�Î����l¼�l�Íl¸��ÁÐ�«��Î�¼Á�¸¦�|�¼��¼�¥l|��wÐ�0«�l¦¦�¼Ȝ��¦x�Ä|�¦��"�¸¥l¦�QµpÁÓ��Ȝ�
potato Gnocchi and Pappardelle. He makes the pasta all by himself, from making the 
|«Ä��Ȝ�µ¸�¼¼�¦�Ȝ�l¦|�xÄÁÁ�¦���Á�Á«�x««��¦�ȡ�&Ál��l¦�Ml�ÄȜ�Î��x���¼�¥l|��«��¥��Á�¦��µ«¸��
shoulder butt stewed over a low heat for three hours, is a yummy new option on the menu.  

The couple have an adventurous spirit when it comes to cooking and generously share 
their culinary creativity with their guests. They express their love for their lives with 
Á���¸�x««��¦��l¦|��l¸|�¦�¦�ȡ�V����Ä�¼Á¼�l�ÎlÐ¼���lÍ��Á���x«ÓÐ�¸�¼ÁlÄ¸l¦Á�Î�Á��l�w���¼¥����
on their face and sweet memories in their heart.
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Uninang Multicultural 
Taluhan Workshop
䓱〹⫀ⴔ┫㦓✃㇢⍂⭁
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0988-815-808

No. 82-2, Taiping Rd., Yanping Township, 
Taitung County

嘺㮂剙腞腚敱䁏㊷㭢䄊腚扅 82-2 媧

Reservation required. Minimum: 
15 people, Maximum: 30 people

決儻☟茺15 ⊠㘗岘茺⇯檴 30 ⊠

図㮂剧悌
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㈁搆⾲㊭䪱⇥ⴤ茺㨿⊦猴㸷㸹瘀㧸㩸芙㊊茺叆場ⷅ䙕┰䥈唞ⴢ⣙茸┺⽋⽘愸䊱⒁⇥ⴢ䳆猭䧅䩕茺䙕⇥ⴤ䪱㇢⍂㈵
⍬䌛䌛䅕⚅茹猭䧅䩕⍬嘪膚ⴔ┫㧝叜╘⟽䥈䅕䪱幫㖽茺㛕╍の⇯舴⬧膌欬䪱渕⠽図圠茺㈵⍬㦼瀡䪱㻏㻃渂䀻茹

⍬☙䥚崯䖉茏⍂䚍茺㥈䭨㬬➬㬚❅䤅茸「傪茸儼娢茸在坆茺苙㬚「煙乡䪱☣奫茹叆場ⷋ⡿唞ⴢ⣙䙕円亊䪱「傪ⵒ
⇯凪峘茺㛝㞑❅䤅䥚崯䪱歃垌茺膌㡡⇥⊁儼娢䪱⻣墏茺凊苊㇚䗻茸▚栎茸䇖㛕茺〮㨿⇥苌㈁搆䂳㛒茹
 
ⴤ嚴㩪≬茺㈵⇥沯㘗䗁䪱❅䤅⫔⾲茺壾䗁㎌㥈⇯⇥⊁檣叆㧝㬜➼䘝䔆䪱浄濍≤茺狰渂噈䥁䥅㠶斪㎗㽺⵸茹✵芙㰄
䒋茸䗴⇥枫䁋茺㰄䗴照㲽在坆歅䊋斪⇯嘪⾲嵌⍂䪱☣奫渂営茸「傪斯昜渂営茺㈵疊Յ䓱〹⫀ՆϺ㈁搆㧝廰Յ影影㒬茸
畼畈㒬Ն䪱㏄腬茺⇥⾲⊠⇥芙脍⊑⦤克呉叆⡦䪱㦥䠭茺〮㨿⇥㧴揯畟㇢⍂㎌㬑叆⵸䪱㕶⛉茹

Sharing beauty of simplicity in Bunun food culture
窔⊞㈇揪䤻䅌䪤⦪儼嘶厵⵼

%«Î��¼�l�ÁÐµ�xl��|lÐ�������«¸�l��Ä¦Ä¦��l¥��ÐȢ�&¦�Á���¥«¸¦�¦�Ȝ�:���Äl�x««�¼�|«Ä��wl��¼Ȝ�l�
Á¸l|�Á�«¦l�����¦�¼��|�¼���¦��Ä¦Ä¦�¼ÁÐ��Ȝ��«¸���¸��Ä¼wl¦|�%Ä�l¦|���¸�¼«¦�d�l«¼��¦Ȝ�w��«¸��
Á��Ð�¼Ál¸Á�Á���¸�l�¸�xÄ�ÁÄ¸l��Î«¸�ȡ�V���|«Ä��wl��¼�l¸��¥�Ï�|�Î�Á��Û«Î�¸�wÄ|¼�«��¥«Ä¦Ál�¦�
litsea, which are a traditional ingredient in Bunun tribe, with a refreshing fragrance of 
lemon. 

After the breakfast, the family starts to work on their farm of pumpkins, millet, red 
quinoa, Solanaceae and wild Alianthus prickly ash. Meihua and her husband place mash 
wl�¼�«¦���l|�¦��¥����Á�l¦|�¸�¥«Í��Á����¸l¼¼��¦�Á���µÄ¥µ��¦�Ú��|ȡ�V��Ð�Î«Ä�|�µ�x��Ð«Ä¦��
leaves of red quinoa and blanch, chill and mix them with other food to make Bunun-style 
salad.

At dawn, the family may go home with a ripe pumpkin, steam it and place smoked 
|¸��|�ÛÐ�¦��Ú¼����Í�¦�wÐ�Á���¸��¥�¼��¸��¦|¼�«¦�Á���µÄ¥µ��¦ȡ�V���¼Î��Á�ÛlÍ«¸�l¦|�¼l�ÁÐ�
fragrance of the flying fish are a perfect combination of complementary flavors. They 
¥lÐ�¼Ál¸Á�l�Ú¸��Î�Á��¼«¥��Î««|�Á«�w«���l�µ«Á�«��x��x��¦�¼«Äµ�Î�Á��µ�¦�lµµ��Ȝ�Q«�l¦lx�l��
and drink it with home-made sausages made with Alianthus prickly ash and sweet 
fermented millet. “Uninang” means “thank you and bless you” in Bunun language and 
sharing simple, delicious home food is the best reward for hard work of a day.
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089-832-558

No. 26-3, Nanzhuhu, Changbin Township, Taitung County
嘺㮂剙槚䐐敱❅伮䉱 26-3 媧

✶浹 12:00-15:30茺㩪浹 18:00-21:30 ϼ決儻☟
 Lunch: 12:00-15:30, Dinner: 18:00-21:30 | Reservation required.

Dinner only from Monday to Friday. Lunch and dinner on Saturday and Sunday.
撉⇥嘳撉≺㟘⎁㩪浹痼撉╔脙撉㧴㟘⎁✶浹噈㩪浹

㮂異サ
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A restaurant where gastronomy meets art in Changbin
⋘浞䬃䙋䦉㈇糛㟕劐榿䐆⴦⬮䪤┼刁嘶ⴙ端

V���|�¼��¼�µ¸�¼�¦Á�|�wÐ�x����«��Q�¦l¼�¸l�ǼǾ�;�x��el¦��l¸���Ä¼Á������l�x«�«¸�Ä��µl�¦Á�¦�Ȝ�
which gives you not only visual pleasure, but also a unique sensory banquet of fragrance 
l¦|�ÛlÍ«¸¼�«��|�×�¸�¦Á��¸�¼���¦�¸�|��¦Á¼Ȝ��¦x�Ä|�¦��Í���Álw��¼�l¦|���¸w¼ȡ�

Q�¦x��;�x��«µ�¦�|�Q�¦l¼�¸l�ǼǾ� ��Í��Ð�l¸¼�l�«�l�Á�¸����¸�ÁÄ¸¦�|�Á«���l¦�w�¦� �¸«¥�
Marseille of France, he has now become a distinguished chef as his restaurant has 
|¸lÎ¦�l��«Á�«��lÁÁ�¦Á�«¦�l¦|�lxx�l�¥ȡ�&¦�Á����Ð�¼�«���«xl���l¸¥�¸¼�Î�«��lÍ��Î«¸��|�Î�Á��
him over the last five years, however, he is still a sunny big boy full of curiosity and 
passion for exploration of various ingredients. The restaurant’s suppliers include a lotus 
farmer in a valley at Nanxi tribal village who would collect wild watercress, a local plant 
Î�Á��¼����Á�Ð�¼µ�xÐ�ÛlÍ«¸Ȝ��«¸���¥Ȝ�l�x«¦Á¸lxÁ���¸w��l¸¥�¸�lÁ�e«¦��Ä�Á¸�wl��Í���l��Ȝ�Î�«�
grows seasonal fragrant herbs, including fennel, coleus amboinicus, and marjoram, an 
aquafarmer of whiteleg shrimps in Jiechiao and a snail farmer in Baisanan. All of Nick’s 
business partners see him as a “buddy” and support the operation of his restaurant and 
his culinary experimentation and innovation with the products of their hard work. 
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Sinasera 24 ∡㋚ Nick( 㵟㯟胸 ) 䪱㦥䠭茺〮Ⓑ⇥㉄䦗茺䦗崯毌㬚㨵ⴤ䪱乮嚴茸䥚⮸擥䫺䕘䪱凗茺㞭疊⬟⡦姄
䪱㌕腌⇰茺㍷㍿亲懠⍬☙≬乮䥚崯茺⬟⇥櫇➹⇥櫇䪱殸垌噈渂垌䀻⡦∓茺凊滃亲懠浹㱞䬠㚽䥚擥䪱䞌䚝潃滃茹

㎞䃯⬁渕慓⫔☙槚䐐≺㉴茺Sinasera 24 ㎞Յ疁䀻Ն茸Յ⬟⬧Ԭ㭡Ն◤䪩茺䞖㎗䕃㦄樿䄂噈哬⾕茺䕘呉《膚槚㩒槶⟹
⍂䪱搆➼呉幓茺Nick ⎃䕘㨿苛⏰《Ԭ㭡┭䌛⵸ⵂ㏄噈䗓㏳䪱櫢┱ⴢ䥡⽤茹❅䋅㉽悌崯䪱甴図䥚擥茺搆➼膌欬㈵
㬚㎯㎯⦻揷㔥䪱䁋䥚囧农∡㋚╍艛痼䁏畈故境崯甬⍂䪱渂垌䥚茺欎⽞疁㱏乡渕澣甮茸㇣㙓渂茸坷渂佾渂垌茺⒛撸
⬖⬧䪱渂䀻茹ⰰ㹡茕䪪宲䪱搆➼茸䪪㱣⾄茕䪪䞭寄䙿䪱「搆茺㿦⇥⌳⟹⍂ⴠ胴⟛巐㟘芙∡㋚ Nick茺畓殙◤Յ⊼㨿
㘘㬜➼Ն䪱但⾵茺呉⵽㽻⯻⿣䪱⬟⬧䥈䥋儲冧茺㽺㨿㤹㜊 Sinasera 24 ⇲⑁♞⍂茸♞㦼䪱⯻⿣⯰䴽茹
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When the restaurant is not open, Nick and his team would visit local farmers for 
“educational purpose” and participate in the farming activities, including seedling of 
2�¦��2«¦��¸�x��lÁ���l¦�w�¦�l¦|���l¸¦�¦��l�¸�xÄ�ÁÄ¸l��µ¸lxÁ�x�¼�lÁ�l�¼Á¸lÎw�¸¸Ð��l¸¥Ȝ��¦�
order to feel the distinctiveness of the environment where their food ingredients grow 
through the physical and sensory experience of agricultural labor. Keeping the sweat and 
tears of these farmers in mind, they then return to the kitchen to turn all the seasonal 
ingredients into great delicacies with outstanding gastronomical skills. 

!«¸�;�x�Ȝ���l¦�w�¦��¼�w��¼¼�|�Î�Á���¦x¸�|�w����¦|«Î¥�¦Á¼�«��w�lÄÁ��Ä��:«Á��¸�;lÁÄ¸�Ȝ�
thanks to its remote and inconvenient location. “Every place has its unique food 
�¦�¸�|��¦Á¼�l¦|�¼µ�x�l��ÛlÍ«¸¼ȡ�&Á�Î����w���¸�lÁ��«¸��Í�¸Ð�¼¥l���Á«Î¦��¦�Vl�Îl¦�Á«��lÍ��l�
local restaurant that serves food prepared with special local ingredients,” said Nick.

⇲◤浹䪱㧴⽋茺∡㋚⡿⬏苷〮☙䥋⬧⽳同茺䕃弪㨿➴噈槚䐐昭♃傪㟚丘茺㘝㛥幼垌埖⬉≬帶搆➼䖉茏⍂䚍䪱㧆
㌏茺芸苊歀㙓䪱幋㢁茸歀喰䪱找扤⡿茳〓䪱⦺咛茺䭊㽺巼挀㔥⟈⟵⬧洑⬖茸幫⌵搆⴦䪱毌⾵噈䁰䁋茹㞭疊⫔☙㋚
腷崯茺〄㿦⏰疁䀻举剧❭芼䪱䋧⡦茺⋋畊䉶㙓娣塈⟇茸◇枪茸掝心䙕浹䬐⇯䪱䞌䚝⍂⢵茹

∡㋚ Nick 䪱㏄䬚∓茺槚䐐⫖䙕撳苏茸⊊芻⇲⎥茺⏃䦅≬叆㎗⇲⟠㐟忄䪱ⴢ嘪䕘茺䕘呉Յ㿦⏰⬧㧆⇥⾕畓㬚嘪㇮
䞌䚝䪱Ԭ㭡⡿⡦苌茹㬑䠭㓹䪱㗐廄㨿嘺䒃㿦⏰「栎畓㬚⇥槶⬟⬧浹㋳茺➬䪩㞠嘪㇮挀擥䟲愈䪱Ԭ㭡⡿⬧㧆䋧⡦茹Ն
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Taiwan Juhu Farmstay
伮䉱のあ

⵽㮬䈋㔡ⴢ嘪䕘茺⦑㽸寮䒋尾茸尸咮茸嬥煨茺䥃嘳㬰㎅咹咛の叄⡿惨沖牰䪱煨⟜咮茺苛猴伮䉱のあ㨿⍬☙槚䐐申
苇䪱㬑⍙㞪兘⯰⬧茹

⌳膚槚䐐伮䉱の✮╏䪱のあ茺㨿⏰㋣ⴢ茸⾇㥿茺❎⬧⇮✯脃汮䪱䥈㕑⬉✮茹╞∓✯≲脃汮⍂䙕㮬㹏䈑䥈㮧茺乡㴡
㮗㮈茸囯妏茸㋣㮂㻏㻃佾⍂䚍茺╞涁✯╓脃汮畓䥑⍬乡㹏茹䥡∡⊠昭䥚㔡㹏㘗䨠茺⇮✯㉴⍬乡⇰≬㦄塱㴉嘺䒃➐
䥈㿓㦣丂㹏圙茺㟘⎁昪䥈⛀䚍Ԭ䚍⍬䊫茺≅♞摶◤⇥䙪⾇㥿䪱䥈䚍㴆⬧茹

⵮∡⊠叆堍☯但⟔㈷槮茸䗓腬䌛䌛茺兦㏄䙕䀨⾻申⾝䊱⒁䪱㧸浹脙⇰✶坹茺叆堍但舅Յ畓㨿䝘⽋䦅农㘘⏶䪱痢Ն昪
艛渂㦥畗儧茸嘪⾲䪩旒䪱茮伮侂茸殸妏舎⡿囯妏䃿␿䪱䳴嬗儋茺㉾∴腸㬚Ԭ㭡畓⍬嘪摮䙪⇮✯脃汮䪱䥈㕑㴂㮧茹
⍬☙伮䉱のあ茺凊㾎⇥⏰ⴥ櫢噈⇥⏰㬙⊔茺挀㏄㇯寙╍摮䙪塱䚍╘あ䪱嘪䕘の㮧茹

Taking care of Mother Nature with tenderness
⋘粑㙒䊼㯞䕽䬪⇵㥼䙟び㮡

&��Ð«Ä�Á¸Ä�Ð��«Í��¦lÁÄ¸�Ȝ�ÎlÁx��¦����¸�����¼�l¦|���¼Á�¦�¦��Á«�Á���¼«Ä¦|�«��x�xl|l¼�l¦|�
frogs makes you happy and the idea of hearing the calls of muntjacs and owls makes you 
excited, Taiwan Juhu Farmstay is the best destination for your exploratory journey in 
��l¦�w�¦ȡ

The cafeteria is in a large, well-maintained natural reserve in the Zhuhu mountain of 
��l¦�w�¦ȡ�&¦�Á���ǽǺȱ��xÁl¸���x«ȱµl¸�Ȝ�Á���«Î¦�¸¼��lÍ���¸«Î¦��¸Ä�Á�Á¸��¼Ȝ� �¦x�Ä|�¦��
loquat, banana, and Mandarin lime, with other forest trees, in 12 hectares of the land and 
�«¸�¼Á�Á¸��¼�«¦�Ð�«¦�Á���¸�¥l�¦�¦��ǻȂȱ��xÁl¸�¼�«���Áȡ�V���«Î¦�¸����¦Á��¦��«Í�¼�Á¸��¼�¼«�
¥Äx��Á�lÁ�����l¼�µ�l¦Á�|�|«Ó�¦¼�«��Á�«Ä¼l¦|¼�«��¦lÁ�Í���l�lx�l��Á¸���¼lµ��¦�¼��¦�Á����l¼Á�
30 years to not only provide food to wild animals, but also preserve the habitat for the 
wild life. 

Always with a smile on her face, his wife Meichu prepares breakfast and afternoon tea for 
their guests. “We eat what monkeys leave behind for us,” said Meichu jokingly. Almost 
all the ingredients for the food she serves, including rice ball with wild herbs, hand-made 
fermented bamboo shoot, and pound cake made with green banana powder and banana 
paste, are “sourced” from the 30-hectre eco-park. This is a dining place where you can 
totally unwind and enjoy the serenity of the natural environment. 

East Coastline
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089-832-383

No. 14, Zhuhu, Changbin Township, Taitung County
嘺㮂剙槚䐐敱伮䉱㭢⇥斍 41 媧

Reservation required. 決儻☟ 

㮂異サ
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Meet Marlin
㧥苆異⡦

⍬㘗⚉䌝臍⟴⊦猴瘀忨䭨䮇苿⊔䪱䌝⤺㩁䐐㉪⍆㜚苕㬑㦼瀡茸䦢⽞茺呉⇹《異䄥臫ⱺ➼⥸䪱䌝䞖⠙痢

㩁䐐㨿㘗⚉䌝⾲佡⇮⋉茺檣脃㝞濍茸䙙巼苕濍茸凊䘁⾕厦凪茺㩁䐐劳㚇≬䌝⤺䙙巼䪱⵸䭨⚅⋋脙廲⏆畊畆茺㌷弒
Յ➼⥸異䄥茸脂Ԭ䚍☒䥑茸異サ膌欬㦓✃Ն茹⇲唺枏苊䪱䥈濍䙪㜅䬐茺㬚Յ㙓桄Ն䪪㧥濍茸Յ⇥㤹昿Ն儼䥁茸Յ㛟昿Ն⇮獖炬茺
⟴㎗☙⇲⟽⟔㔥噈䃓唿渂䀻茺㬅㨿㤹㜊⋋➼⥸䌝䃯㝞㢑䪱㘗⚉䌝艑茹㛤䙯Յ獉町㧥濍〻Ն㨿㩁䐐⺷⺷䪱㛤䙯艛茺䗴
䗓寙✃䪱獉町嵈⬟㈵漕㧥濍〻⡿唉炠⇯茺⵸⟴☙⠠㜐茺呉⇹䂬㬚⋡⌻⇥⏰故⌳峸䆅意茹⬟㘗⚉槚ⴢ䪱㩁䐐茺㬅〄
䌝䀨⡿檣叆㧝槚捾⏶膌欬䪱異艛茸⇮帤将芳⇯㱞茺脍⊑異サ䥈䅕䪱膌欬㦓✃茹

懆⇥懵㧥苆異⡦茺⇲⟛㨿⢵⪅異瀡茺㬅㨿䈋╍㘗⚉異臍㦓✃茸㤹㜊異䄥䁏勃䪱叆⡦岘⛀茹

A seafood restaurant that serves more than just seafood
㎟䌓䃦☣禵セ笘欐糛➗⍸畩瀄∁⟢㨹厵⡬

:��Á�:l¸��¦��¼�l�¼�l¼�|��¼�l�««|�¸�¼ÁlÄ¸l¦Á�lÁ����¦��«¦��!�¼��¦��%l¸w«¸�¸Ä¦�wÐ�eÄ�
J�¦Ȝ�l¦��Ïµ�¸��¦x�|���¼��Á¸l|�¸�l¦|�«Î¦�¸�«��Á���¸�¼ÁlÄ¸l¦Áȡ�&Á� �¼�l��¸�lÁ�|�¼Á�¦lÁ�«¦�
¸�¼ÁlÄ¸l¦Á�Á�lÁ�¼�¸Í�¼��¸�¼�Ȝ��x«ȱ�¸��¦|�Ð�¼�l�««|�«��|�×�¸�¦Á�¼�l¼«¦¼Ȟ

eÄ�J�¦Ȼ¼��¸l¦|�lÁ��¸�Îl¼�l�Ú¼��¸¥l¦�l¦|���¼��lÁ��¸��¼�l�¼Äxx�¼¼�Ä��Ú¼��Á¸l|�¸Ȝ�Î�«�µ�x�¼�
fish from local fishermen’s catch for sale and catches fish with fixed shore net. Like 
��¼��lÁ��¸Ȝ�eÄ�J�¦��¼�l�¼«�Í�¸Ð��««|�lÁ�Ú¼��µ�x��¦�ȡ�c�lÁȻ¼�¥«¸�Ȝ�����l¼�ȸ�¦��¸�Á�|ȹ���¼�
father’s integrity in business and supported sustainable fishing, whole food cooking 
and food collection culture in coastal areas through the operation of his restaurant. The 
must-eat Sashimi has fish of different texture and fragrance, including black marlin 
caught by spearing, greater amberjack caught by pole-and-lines fishing and oceanic 
w«¦�Á«�xlÄ��Á�wÐ�Á¸«���¦�ȡ�����Á��¼��Ú¼��¦��µ¸lxÁ�x�¼�l¸���x«ȱ�¸��¦|�ÐȜ�Î��x��¥�l¦¼�Ð«Ä¸�
consumption in Meet Marlin can help protect our ocean resources. Tail fin with brown 
¼Ä�l¸��¼�l���µȱ��x��¦��¼��¦lÁÄ¸��|�¼�Ȝ�Î��x���¼�¥l|��wÐ�eÄ�J�¦Ȼ¼�¥«Á��¸�wÐ�Î¸lµµ�¦��
melted brown sugar on the tail fin and dorsal fin of marlin, without wasting anything 
�¦�Á��¼��µl¸Á¼�«��Á���Ú¼�ȡ�"¸«Î�¦��Äµ��¦����¦��«¦�Ȝ�eÄ�J�¦�l�¼«�¼�¸Í�¼��««|�¥l|��Î�Á��
¼�lÎ��|�l¦|�¼��Í�¸ȱ¥«ÄÁ��|�¥«¦«|«¦Á¼�x«���xÁ�|�wÐ��«xl��Ú¼��¸¥�¦�l¦|���|�¸�Ð�«��Á���
Amis tribe to help preserve the food collection culture in the coastal area. 

A meal in Meet Marlin is not just about seafood dishes, it is both a concrete action to 
¼Äµµ«¸Á�«x�l¦�¼Ä¼Ál�¦lw���ÁÐ�l¦|�l�|��µ��Ïµ�¸��¦x��«��Ä¦�·Ä��Ú¼��¦��xÄ�ÁÄ¸�Ȟ

East Coastline
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089-852-889

No. 19-8, Gangbian Rd., Chenggong Township, 
Taitung County

嘺㮂剙㘗⚉栎臍擥扅 19 ∱ 8 媧

11:00-20:00

㮂異サ
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Happiness Kitchen
㉸畈Ԭ⯸

East Coastline

064



089-530-440

No. 74, Vil. Xingchang, Donghe Township, Taitung County
嘺㮂剙㮂䃍敱噉㨜㭢 74 媧

11:30-14:00. 17:30-19:30. Closed on Wednesday and Thursday.
11:30-14:00茺17:30-19:30 瘽撉⇮茸撉⫑脃⋷

The closing days change by the season. Please give them a call before your visit.
脃⋷㧴欎⽞疁㬅⛀茺芇嘴歡庴⥃

㮂異サ

065



懆苁㮂䃍噉㨜䪱㉸畈Ԭ⯸茺㹮嚴䙩毌㨰╍䭨側茺げ䠥❅⬁䪱ⴢ嗼噈䗓腬茹⠙㻆㧎櫘☀≬広ⴔ忨⊠⵸ⵂ䪱䤟䤟厇
厇茺畓㨿㊗∡「䡑噈「㑰嘪⾲嵌⍂䪱䪩旒噈无䍈Ԭ⢵茹

あ⌵⬟異サ擥䪱「栎茺《膚疁䀻噈塱䚍䥈槚㬚疊瀡㨞㔥⟈茺㎞㨵脍☙伀耔茺畯⽋茸照㲽茸耔䤅茸茮伮侂茸䱣㈁⽋茸
䄵畆捿䦖⇯Ⱚ茺䥋⽞⋋㦼瀡Ԭ㭡╍艛茺⟴⇲⾇䪱茺「㑰⡿「䡑䗓峄膚䱃亩䪩旒噈无䍈⏃⽓茹㎞嵌⍂傪猬茸悛猬槮
ⷆ茺芇「「䪱㎯䥈䚍㧊げ茞䃯茺凊苊㩒槶䪱⿾⽓茺凳㥈◤㬅ⴔ渂䀻噈洑⡦畦膾茹

槮㊗䪱㧴⽋茺∡㋚「㑰⇯㘗⚉䌝臍膌愋Ԭ㭡茺⇲槮㊗䪱㧴⽋茺兦㏄䖉茏㊗毌㧎䪱艛⬉茸帒⿜猬堏䪱䥈槚茸槮厇⢵
⪅⇲⟽櫴㿌䪱䪩旒洑⡦茹Յ㉸畈Ն㎞䥈䅕䪱亀入槮ⷆ茺␿⦑㽸䪱≱茸扤疊⦑㽸䪱疁ⵊ茸畳叆⡦䪱㦥䠭茺脍⊑农⦑㽸
㉸畈⾲㈷䋧⡦䪱㬜➼茹

A haven of appetizing fermented food 
䤻䅌嘶㩌槛乳⽗䪤厵⵼䋝⡬

When you walk into Happiness Kitchen at Xingchang village of Donghe Township, you 
can see the wall in orange, a bright, bold color commonly seen in tropical area, and a 
Íl¸��ÁÐ�«��µ�x���|�l¦|���¸¥�¦Á�|��««|�¥l|��wÐ�Á���«Î¦�¸¼�����l¦|�V��¦�l¦|�µ�lx�|��¦�
bottles on the bar table. 

4�Í�¦�� �¦�l�¼¥l���¼�l¼�|�� Á«Î¦Ȝ�����l¦|�V��¦��¦«Î�l� �«Á�lw«ÄÁ�x�l¦��¼�«��¦lÁÄ¸l��
environment and ingredients in different seasons, including plum, pineapple, winter 
�«Ä¸|Ȝ�wl¥w««�¼�««ÁȜ��¸l�¸l¦Á�¥l¦�lx�Ȝ�l¦|�¸«¼����ȡ�V���¸�¼ÁlÄ¸l¦Á�«×�¸¼�|�¼��¼�¥l|��
with seasonal fresh ingredients and the chefs use the ingredients not used for cooking to 
make delicious pickled and fermented food. They are enthusiastic about experimenting 
with pickling and fermentation methods. With hand-made rice bran and bean bran, 
Á���µ�x���|�l¦|���¸¥�¦Á�|��««|��¸l|Äl��Ð���Í��«×�¥«¸���¸l�¸l¦x��l¦|�|�Í��«µ�¥Ä�Á�µ���
ÛlÍ«¸¼�l¼�Á���¼¥l���¥�x¸«ȱ«¸�l¦�¼¥�Î«¸�¼�¥l��x�«Í�¸�Á�¥�ȡ�

c��¦�Á���¸�¼ÁlÄ¸l¦Á��¼�«µ�¦Ȝ�Á���x����V��¦�Î«Ä�|�wÄÐ��««|��¦�¸�|��¦Á¼�lÁ����¦��«¦��
Harbor. When it is closed, she would carefully take care of the vegetable garden next 
to the restaurant, observe growth of aspergillus and try the food at different stages of 
��¸¥�¦ÁlÁ�«¦ȡ�!«¸�����l¦|�V��¦Ȝ��lµµ�¦�¼¼�¥�l¦¼�¥l��¦��l���Í�¦��|«�¦��Î�lÁ�Á��Ð��«Í��
in their own pace in their everyday life and sharing gourmet food with visitors who love 
home food.

East Coastline
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Taitung City
嘺㮂㈀✮





Yu-Cai Seasonal 
Japanese Cuisine
䌝苭㩒⋊㦥䠭

Taitung City
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089-332-885

No. 40, Ln. 573, Gengsheng Rd., Taitung City, 
Taitung County

嘺㮂㈀㬅䥈扅 573 ㇴ 40 媧

11:30-13:30痼17:30-20:30

嘺㮂㈀✮
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Japanese delicacies made with seasonal endowments of 
Mother Nature
㧮㌐浞㱖⇾䪤揪䌓籿泶糙⫘⽢泶㩺

Q�Í�¸l��Ð�l¸¼�l�«Ȝ������4�¦�|�x�|�|�Á«�¼�ÁÁ���|«Î¦��¦�Vl�ÁÄ¦��Î�Á����¼��l¥��ÐȜ��¦x�Ä|�¦��
��¼�Î������¦|ÐȜ��«¸��Á¼�w�lÄÁ��Ä��¦lÁÄ¸l���¦Í�¸«¦¥�¦Á�l¦|�¼�«Îȱµlx�|�����¼ÁÐ��ȡ�c�Á��
«Í�¸�ǼǺ�Ð�l¸¼�«���Ïµ�¸��¦x��«��µ¸�µl¸�¦��0lµl¦�¼��xÄ�¼�¦�¼Ȝ����«µ�¦�|�eÄȱ�l��Q�l¼«¦l��
0lµl¦�¼���Ä�¼�¦���¦�ǼǺǻȂ�l¦|��l¼�¸Ä¦�Á���¸�¼ÁlÄ¸l¦Á�Î�Á����¼�µl¼¼�«¦��«¸�Ú¦���««|�l¦|�
outstanding culinary skills. 

!«��«Î�¦��Á���¼µ�¸�Á�«��0lµl¦�¼���««|�xÄ�ÁÄ¸�Ȝ������4�¦�l¦|���¦|Ð�Ä¼���¸�¼��¼�l¼«¦l��
ingredients to cook their dishes. As the couple diligently search for seasonal ingredients 
to prepare seasonal cuisines, they have therefore become acquainted with food producers 
l¦|�Ú¼��Á¸l|�¸¼��¦�|�×�¸�¦Á�µl¸Á¼�«��Vl�ÁÄ¦�ȡ�

Taitung City
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㣋㬚≲✯ⴔ㉴克䗁㧴㬽㦥䠭凊滃䪱㮧㈩⑬茺䈋⟈嘺㮂嘪䕘臫ⱺ噈舟㕨㽼弒脞㌕茺䂔⾕噈ⶶ⽋ Cindy 脙⾲⊠⇥⟽
丬あ嘺㮂茺膚 2018 ㉴槮广䌝苭㩒⋊㦥䠭茺腞勃∡㋚䪱⵸㙓娣⋋脙《㦥䠭䪱䗓腬茹

䷺㜊疊㧴㌏㦥䠭⒛苂Յ㧻⡦Ն䪱兦嗨㏄㐟茺㮧㈩⑬噈 Cindy 㚝╍広ⴔ㏄⚅腋㚆嘺㮂⫑⽞Ԭ㭡茺円徬⟵⬧䪱䥈䥋疆茸
䌝⤺茺苈䥑⬟⬧Ԭ㭡⍬⒛苂嘺㮂䪱㩒⋊䅛掝噈䦢⽞䋧⡦茹

㨵⽞㨿㮗㮈茸畯⽋䪱䬇䥋⽞疁茺炬濍茸澮沖◪≅欎疊獉䎋㚽苂㮂異サ茺∡㋚⋋乮垌䗴炬濍ⲕ䈕臛䘝渂䀻茺澮沖◪
☯㨿嵈⇯猭⛲舎旂䓚⠻䠥瀡䥅叆⡦痼ⴈⴤ嘺㮂䪱腚⬧昭昹茸潇の昭昹櫝勃槮㥈茺㘗䙕㟢䚍䪱㬑⍙Ԭ㭡痼䷼耔叆⡦
䪱儼⥽茸䪪㧥濍茸儼䥁櫝勃⇯Ⱚ茺䌝苭苕㣑⇥㤹昿茸腞加昿茸桄㧥濍佾⋋異䄥➼⥸䌝䃯㝞䞖䪱䌝䞖茺㧱唺䳩⏃䌝
䞖瀡㊦茺➹唺㤹㜊異䄥䁏勃茹䕃弪㨿☣挀茸畳䚍茸狴䔆茸壾畳茸㟢䚍茺㬚疊克䗁㦥䠭㙓娣⋋脙《Ԭ㭡䪱┭脍䠭帶茺
∡㋚〮Ⓑ挀凊䪫㘷䪱㙛㣔㙓茺毌《⟵乡䠪扅䪱Ԭ㭡茺畓唺㙛◤䌞⊔䪱叆⡦⾄㙛茹

嘺㮂㈀✮
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&¦�Qµ¸�¦�Ȝ��«·ÄlÁ�l¦|�µ�Ä¥�l¸���¦�¼�l¼«¦�l¦|�w«¦�Á«�l¦|�|«�µ��¦��¼��x«¥��Á«�Á����l¼Á�
x«l¼Á�Î�Á��2Ä¸«¼��«��Ä¸¸�¦Áȡ�eÄȱ�l��¼�¸Í�¼�w«¦�Á«¼�¼¥«��|�Î�Á��¸�x��¼Á¸lÎ�Á«��¦x¸�l¼��
the fragrance and crispy fried dolphinfish coated with breadcrumbs to bring out fresh 
ÛlÍ«¸ȡ�&¦�¼Ä¥¥�¸Ȝ�Á���¸�¼Ä�Ál¦Á�¼�¸Í�¼�|���x�«Ä¼��¸��|�«¸l¦���|lÐ�����¼�Î��¦�Á��Ð�w�««¥�
«¦�w«Á��Á���µ�l�¦¼�l¦|�¥«Ä¦Ál�¦¼��¦�Vl�ÁÄ¦�ȡ�&¦�lÄÁÄ¥¦Ȝ��Á�«���¸¼���¦��xÄ�¼�¦�¼�¥l|��
with seasonal catch, including rosy seabass, black marlin, and greater amberjack. The 
x����wÄÐ¼���¼�Ú¼���¸«¥�Ú¼��¸¥�¦�Ä¼�¦���x«ȱ�¸��¦|�Ð�Ú¼��¦��µ¸lxÁ�x�¼Ȝ��¦x�Ä|�¦��µ«��ȱ
l¦|ȱ��¦�¼�Ú¼��¦�Ȝ��«¦���¦��Ú¼��¦�Ȝ�l¦|�¼µ�l¸Ú¼��¦�Ȝ��¦�«¸|�¸�Á«��¦¼Ä¸���¸�¼�¦�¼¼�«��Á���
��¼��l¦|�¼Äµµ«¸Á�«x�l¦�¼Ä¼Ál�¦lw���ÁÐȡ�����Á���|�¼��¼�«��eÄȱ�l�Ȝ��¦x�Ä|�¦��¸lÎȜ�¼Á�Î�|Ȝ�
grilled, steamed, and fried food, are prepared by a chef with excellent culinary skills and 
comprehensive knowledge about different ingredients. With extensive experience of 
cooking, he is highly capable of handling a variety of food ingredients for preparation of 
|�×�¸�¦Á�|���xlx��¼ȡ�

�xx«¸|�¦��Á«���¦|ÐȜ�0lµl¦�¼������xÄ¼Ál¸|�l¦|�¼Ä¼���¸«��Ȝ�ÁÎ«�x«¥¥«¦�¼�|��|�¼��¼��¦�
Japanese food, are surprisingly impressive to their guests. The Japanese egg custard is 
made with local free-range chicken eggs and broth, which gives the dish a smooth and 
|���xlÁ��ÛlÍ«¸ȡ�V���¼Ä¼���¸«��¼�l¸��¥l|��Î�Á���«xl��¸�x��l¦|�Î��|�Í���Álw��¼�x«���xÁ�|�wÐ�
tribal farmers in their villages, which have unexpected texture and fragrance to their 
guests.  

eÄȱ�l��¼�¸Í�¼�|�����Á�Ä�� 0lµl¦�¼�� �««|�¥l|��Î�Á���Ïx����¦Á�¼�l¼«¦l�� �¦�¸�|��¦Á¼�
µ¸«Í�|�|�wÐ�¥«Ä¦Ál�¦¼Ȝ�¼�lȜ�l¦|�Ú��|¼�«��Vl�ÁÄ¦�ȡ�V���x����x¸�lÁ�¼�l�Î«¦|�¸�Ä��xÄ��¦l¸Ð�
experience with a feast of exquisite Japanese delicacies.

Cindy 脍⊑茺㧴㬽㦥䠭∓峸疌䙕斪帤䪱坹䳆壾茸㝺⳵⟩茺凊㈷㨿⾝⊠⫔涴懛∴㬰㎅䪱⇥⢵茹坹䳆壾⋋㩒槶䗎畳
䪱潇䊋⡿嘺㮂⬖歅嬗嵌⍂茺㬚疊䋆⡿呉⦤克䪱叆⡦痼㝺⳵⟩☯㨿⬟樿の傪∓㝺╍故境「搆膌欬䪱昪艛茺䚝㾡䪱昪
艛⟔㔥⡿䀻⡦茺㿦㿦忨⍬☙嘺㮂䪱申⊠呰䬚⇥㦼茹
 
⵽⌻⋋㧴㌏㦥䠭⒛苂嘺㮂洑⬖瘀䌝苭䈋╍㞪兘嘺㮂䪱の茸異茸䥚茸昪茺〄䦢⽞㬑┒慀䪱Ԭ㭡㈵⫔㋚腷茺芸苊⡿Ԭ
䪱兦嗨弒䠭茺〄嘺㮂䪱搆䌝苭洑茸⽞疁㔥⟈茺✃䙕浹㱞⇯⇥㬰⇥㬔䪱叆⵸洑㪀茹

Taitung City

074





M’LOMA
Taitung City

076



m-loma.com

No. 60, Ln. 109, Zhengqi N. Rd., Taitung City, Taitung County
嘺㮂㈀㽺䀻✄扅 109 ㇴ 60 媧

18:30-21:00. Closed on Monday and Tuesday.
18:30-21:00 ϼ撉⇥茸撉≲脃⋷

Reservation required. 決儻☟

嘺㮂㈀✮
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V¸l|�Á�«¦l��Á¸�wl��xÄ�¼�¦�¼�Î�Á��|���xlÁ��ÛlÍ«¸¼
廡∁䬀≓庨∁⾋糛㓸⾶䪤⡬籠

:Ȼ4@:���¼�l¦�lww¸�Í�lÁ�«¦�«��:lȻ��«��V«��«¥lȜ�Î��x��¥�l¦¼�ȸ�«¥�¼�x�¦�¼¼ȹ��¦��¥�¼�
�l¦�Äl��ȡ�V���x����eÄ��xl¥���¸«¥�d�¦¼���Á¸�wl��Í���l���lÁ�!�¦�w�¦�«��%Äl���¦�x«Ä¦ÁÐ�l¦|�
cooking is the way for him to share traditional food of his tribe and his life experience.

c��¦�Á���¸�¼ÁlÄ¸l¦Á�¼Ál¸Á¼�Á«�¼�¸Í���««|�lÁ�ǻȂțǽǺȜ�eÄ��Î«Ä�|�x«¥��Á«�Á���Álw��¼�«����¼�
guests and explain what gives him the inspiration of menu design and his use of seasonal 
ingredients as well as the connection between his culinary techniques and traditional 
Á¸�wl���««|�xÄ�ÁÄ¸�ȡ�&¦�¼µ¸�¦�Ȝ����¥l��¼�Á�¸���ÁÐµ�¼�«��|¸�¼¼�¦���«¸���¼�¼l�l|�l¦|�¼�¸Í�¼�ȁ�
kinds of cooked vegetables and three kinds of raw vegetables, none of which are common 
ingredients for salad. His guests would admire vegetable collection and preparation 
tradition in Amis food culture and get to know a variety of delicious plants in the wild 
after a meal here, even though they may not remember their names. 
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M ’LOMA 㨿 Ma ’ i lol  To loma 䪱剤⿨ϺϺ檣叆㧝廰Յ㓹⾲Ն䪱㔕㐟茹∡㋚檣ㆻ⍬嘪図甴悥䐐䪱㦼畷故境茺呉㦥
䠭㨿⊼㓹⾲茸廀昧㏄㏄㏷㏷䪱苏㧆茺⋋脙脍⊑㘗槚䥈䅕凊滃䪱㧆㌏茹

㿦㩪 18:30 槮浹㩒茺檣ㆻ㬔⍬☙⾝⊠毌脑茺⊺兦廽㨞艛⦤广幛䪱殯㔥⍬䊫茸Ԭ㭡噈⽞疁䪱樿⎨茺⋋脙㦥䠭㙓䃯
噈故境⒛冧浗Ԭ㦓✃䪱樿咫茹㨵⽞䂳㛒⍥䥑≬⇮乡昈䁘茸⇨乡䗁艛茸⇮乡䥈艛茺㉾∴䂬㬚⇥㸹㨿㈷川䪱䂳㛒Ԭ㭡茹
⢵⪅㎌㘝広⊳幫⇲⌵昪艛䪱⟿⽒茺⌬㨿㬔䥛峄⍏㬞檣叆㧝⊠膌欬茸Ԭ艛䪱⚉⴦茺➐⍬昪⬧崯㬚苛猴ⴔ␊㎗芄徬䪱
叆⡦茹

嘺㮂㈀✮
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�xx«¸|�¦��Á«�eÄ�Ȝ�x¸���¼�l¦|�¸�Í�¸¼�µ¸«Í�|��lwÄ¦|l¦Á��««|��«¸��¥�¼�µ�«µ���l¦|����
�«¦«¸¼�Á���Á¸�wl��Á¸l|�Á�«¦�«��Ú¼��¦��lÁ��¼ÁÄl¸��¼�Î�Á��l�|�¼��«��x�l¥¼�l¦|�Î��Á�wl�Á��¦�
�¸lÐȱx«�«¸�|Ȝ�x¸�l¥Ð�¼lÄx��¼�l¼«¦�|�Î�Á��¼�x�Äl¦�µ�µµ�¸ȡ�&¦�Á���µl¼ÁȜ��¥�¼��Ä¦Á�¸¼�
used to cut and smoke their prey they caught in the mountain in order to easily carry 
l¦|�µ¸�¼�¸Í��Á��¥ȡ��¼�l¦��¥�¼�x���Ȝ�eÄ���¼��««|�lÁ�µ¸�µl¸�¦��¼¥«��|��««|ȡ�@¦��«��Á���
restaurant’s signature dishes is smoked pork ribs prepared with lengthy, painstaking 
process, including oil-soaking, smoking of raw meat, sous vide cooking and re-smoking. 
&ÁȻ¼�l¦���lw«¸lÁ��xÄ�¼�¦��Î�Á��Î��x��Á����¥�¼�x����µlÐ¼�Á¸�wÄÁ��Á«��Ä¦Á�¸¼�«����¼�Á¸�w�ȡ�

�¼�l�Á¸�wl��¸�¼ÁlÄ¸l¦ÁȜ��ÁȻ¼�¦«Á�l�¼Ä¸µ¸�¼��Á�lÁ�:Ȼ4@:��¼�¸Í�¼��Á¼��««|�Î�Á��Í�¦Ál�����·Ä«¸¼�
«��|�×�¸�¦Á��¦|���¦«Ä¼�Á¸�w�¼Ȝ��¦x�Ä|�¦����ÄÁ�¦«Ä¼�¸�x��Î�¦��«���¥�¼�Á¸�w�Ȝ�¸�|�·Ä�¦«l�l¦|�
millet wine of Rukai tribe, and roselle wine of Paiwan tribe. 

��¥�l��lÁ�:Ȼ4@:���¦x�Ä|�¼�Á�¸�����l¼¼�¼�«��Î�¦�Ȝ�«¦����l¼¼�«��w�Í�¸l��Ȝ�����Á�|�¼��¼�l¦|�
«¦��|�¼¼�¸Áȡ�4����Á���¼Á«¸ÐÁ����¸��¦�V����¸lw�l¦�;���Á¼Ȝ�eÄ��Á���¼�Á���¼Á«¸��¼�lw«ÄÁ�Á���¼�lȜ�
¸�Í�¸¼Ȝ�l¦|�Ú��|¼�«���l¼Á�Vl�Îl¦�Î�Á��Á���|�����Á�Ä���««|����µ¸�µl¸�¼ȡ�V���|���x�«Ä¼�¼¥����
of smoked food on your body as you leave the restaurant is a pleasant reminder that you 
just attended a delicious tribal feast. 

檣ㆻ廽茺故境⫖䋅䅛呉䥈茺膚㨿⊼⬟浹䬐∓⋋臚嚴弒㈵㬚図㴦⡦䪱㕛㦻⍂䙕⯰㊕茺凬⋋嬰孖茸孒⊺茸濜⊺濍茺㟗
务故境㧝⊠⬟䋅䅛◤異⟔苁岘㝞㢑䪱⒛冧䥈䅕痼Յ䘝䔆Ն☯㨿檣ㆻ㜈㙓䪱㦥䠭㧆㌏茺䞙⊠⬟の⇯㝞䞖䞙䚍∱㎌茺㬔
┰苁岘脍◰茸臛䘝茺㧆⎥㤦㈵⡿⏃⽓茹M ’LOMA 䪱哇㞚凊苊䃓臅茸䥈䘝茸噓哢茸≲膾臛䘝茺㨿⇥苌意㇢茸意㩒茺
⠃䞙⊠嘴㥷䪱檣叆䥡⽋㦥䠭茹

浹獖∱槶⌶浹䪱斯⢵茺䦢䕘㨿苕䥑故境斯昜痻檣叆㧝䪱儦傪斯茸濢◛㧝䪱儼娢「傪斯茸㞚䒃故境⋋䄵畆昜䪱斯茺
畓㨿檣ㆻ⇥⇥㛥幼昜斯⊠茺⟇㎗槚捾⏆⋡㎌㙕㎗☙䪱䟲愈⍙昜茹

⇮㮀斯茸⇥㮀浗㦥茸╓苌艛茸⇥苌䥅獖茺檣ㆻ〮Ⓑ⇥✱歜⇥ⴖ崯廽㥏≱䪱⊠茺⋋⇥苌➹⇥苌䪱㦥䠭茺⇥㮀➹⇥㮀
䪱斯茺㈵疊ⴢ⾲畆苇⬟図㮂䪱異䐐茸䋅擥噈䥚昪∱槶茹歉槮 M ’LOMA 䪱㩒⏾茺挀⇯苙㈵疊⇥獖獖䪱臛䘝⡦茺⍆
䰓苌茺苛㨿⾲䪱⡦苌茹
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hiii birdie wonderful
⟡㮂㬚䰓煙

Taitung City
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089-239-428

No. 191, Sec. 2, Zhongxing Rd., Taitung City, Taitung County
Wanfu Warehouse 2F, Taitung Sugar Factory Cultural and Creative Park.

嘺㮂㈀∓噉扅≲㿌 191 媧茺㮂町㦓♞⬉✮塱⿈⏮㊫ 2 㸩

9:00-17:30. Open on Thursday to Sunday.
9:00-17:30茺撉⫑嘳撉㧴䘁㶂

嘺㮂㈀✮
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Յ㘘⏶⦑㽸㦥䠭痻㦥䠭Ԭ䚍茸㦥䠭䥈䅕茸㦥䠭㏄殯茹Ն㎞㱕⬉丬あ畓甮䪱⾊┱噈ⴢ暐茺〄⟡㮂㬚䰓煙疌䙕⇥⏰♞⍂
亭槶茺忨腸㬚䥈䅕∓䪱殯┱痻㦥䠭茸茕旒㿤茸樔忔茸乡㴡茸櫛⍂茸㬹娣茺⾄汼⬟嘪䕘洑㎞殙嘺⠫╍䪱亭槶茺⡿㿦
⇥⌳☙⍬䪱㬜➼脍⊑茹

∡㋚ⴢ暐《膚Ԭ㭡苕㣑㬚腸⯻㜊痻䪪傪㨿 BD 䥈㹵≸⛀搆䃯䥈䥋䪱搆⍂茺歅哅≅苕㣑⊠苌畘茕茸畘㦥㛕╍儼䞭儼
坹䪱⵸Ԭ㭡茹歅喼⋋嘪嵌无猻㻏㻃无䍈㎌茺⦤⦤渂䕰〮叆⡦䪱忨⊠㏄㒉廲㬞茹⍬☙嘺㮂挀あ敱槶茺《膚⫑㩒搆⍂茸
⬧㪀忟✃䪱㔥⟈㬅䙕瀡㨞茺㨵ⴤ㩒㬜➼乡䪱唪唿畯凊苊䪩旒茺⬟ⴈⴤ槮厇㘗䙕洑⡦芰⊠䪱唪唿畯䀻臅浗茹

⾊┱廽痻Յ⍬☙嘺㮂∱脑茺Շ洑⬖Ո《㘘⏶呉幓㨿㍢⾵庰茺㠵⍬嘺㮂∱㎌茺㘘⏶䭊㽺⌵苁≬洑⬖崯茹Ն戵欎疊╏㏄
䪱䉎㬬茺⟡㮂㬚䰓煙げ䠥⇥乡⚲㥭㬮⠃䠭㓹䥈䅕䪱扤⿣㸹惡茹

A wonderful café embracing slow food culture with genuine 
love for Taitung
䦔㘗␂⍂籕嘨㭼䪤泶⬝崗

“We love cooking, we love food, we love life and we love creation,” said Kuang and Belle, 
a couple who moved to Taitung from Taoyuan and opened hiii birdie wonderful. They 
see the café as a space for creativity, which is manifested in different “aspects” of its 
operation, including food preparation, yeast making, sharing of good books, gardening, 
and pottery, as they work the miracle of creating a soothing atmosphere for all its 
visitors.

The chef Belle prepares her food only with premium local ingredients, including the rice 
produced by bio-dynamic farm and free-range chicken raised with feed containing Jade 
Black Tea. The sauteed chicken leg marinated with home-made pickled yellow lemon 
is a delicious choice on the menu. After the couple started to settle down in Taitung, 
they started to appreciate changes in the natural environment and seasonal agricultural 
products. The pink plums grown by a local friend in spring give a sparkling drink a 
¸��¸�¼��¦��ÛlÍ«¸��¦�¼Ä¥¥�¸�l�Á�¸�Á�����¸¥�¦ÁlÁ�«¦�µ¸«x�¼¼ȡ

“Before we settled down in Taitung, local food culture was just a vague concept for us. 
Now it has become part of our everyday life here,” said Kuang. Hiii birdie wonderful is 
a café where Kuang and Belle follow their heart and make their dream come true with 
courage.

Taitung City
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�ǱƲǷǘǋȍ৹�ǽϥǋǋ৹[ǞǽȊ
囀甮⣙䙡娣㦓⢊⥕留

Taitung City
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089-335-123

No. 350, Zhejiang Rd., Taitung City, Taitung County
嘺㮂㈀䅳䁹扅 350 媧「㦓♞㥤⾟ 1 㸩

9:00-17:30. Closed on Monday. 
9:00-17:00 on Sunday.

9:00-17:30 瘽撉⇥脃⋷茺撉㧴䘁㶂嘳 17:00

嘺㮂㈀✮
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昪㥈䪱⢊⥕㹏茺槚⬟❅ⴢ㽽の䪱昭ㄗ䋅䅛⯕異㛝 800 脃〷媝茺⢊⥕㎞㱏乡☙◤㮀茺⇲☙ 50 脃昨䪱芛歉茹嘺㮂
⢊⥕㬚⊦猴㸹䪱洑⡦瘀☙囀甮⣙䙡⪅⇥㮀茹

囀甮⣙䙡ՅALANGERՆ㨿墧塉䙼⊠农嘺㮂䪱叆⟿茺㔕㜐撳苏呉叆茪䪱⬧㧆茹⢊⥕留㊧境⬟嘺㮂叆艳留╏茺嘺㮂
⢊⥕⬧⬍潇潇㞣⬟䙩⇯茺⊱兯嘺㮂⟵✮䪱⢊⥕䚝嚴噈洑⡦茹❅摉昭ㄗ⬧✮䪱⢊⥕茺㈵㬚㇤┳⚅噈䋆⡿䪱㮬旕洑
⡦茹囀甮⣙䙡䪱搆Ⱚ膌ⴔ畦膾㱏⯯茺搆⬉嘪㘗⇥潃䥈㕑㎪臫茺⢊⥕∱ⴐ茺㬅㬚ⴔ㸹䪱㮬䚍茸昪艛茸娫垌茺艛⦤⇯
䪱ⴤ䕘坹浗殸垌坹茸䪫渂㮬畓⍬嘪膚嘪⾲搆Ⱚ茺≅婐⠝疊凊䘁疆㌘╠䖉茏⇥㊧䥈㕑⢊⥕搆⬉䪱䥑㏄茹

Յ㘘㨿䥈䥋疆⥚痢搆Ⱚ俖䠭〮║乡㧆㌏茺昪䥈㘝昪㥈茹Ն㞰㋣䥈㕑搆䃯噈㙛摶嘺㮂⢊⥕㦓✃㨿㌘╠䪱䠭㓹茺〮⵽囀
甮⣙䙡䪱艛⦤䬷⌢偗⦤茺⌬╏䇏䌛䌛茹

��ȸÁ¸�l¼Ä¸���«Ä¼�ȹ�«��¼�«Î�x«×����¦�Vl�ÁÄ¦�
㎟乔㴘☣◭㭺糛㽰簼⍸☣嘨㭼⢐⥛䰅徐⿷㊰

��l¦��¸��«×���Q�«µ�¼�¸Í�¼�x«×���¥l|���¸«¥�w�l¦¼�«��Î��|�x«×���Á¸��¼��¸«Î�¦��wÐ�Á���
0�¦�Ä¦�M�Í�¸�«��Q«ÄÁ���lÎÄ�:«Ä¦Ál�¦�lÁ�l¦�l�Á�ÁÄ|��«��ȂǺǺ�¥�Á�¸¼ȡ�V���x«×���¼�«µ��¼�«¦�Ð�
ǿǺ����«¥�Á�¸¼�lÎlÐ��¸«¥�Á���x«×����l¸¥�«��Á���xl��Ȼ¼�«Î¦�¸�l¦|�Á���¥«Ä¦Ál�¦�Î��¸��Á���
Î��|�x«×���Á¸��¼��¸«Îȡ��¸��Ð«Ä�xÄ¸�«Ä¼�lw«ÄÁ�Î�lÁ��«xl��Ð��¸«Î¦�x«×���Ál¼Á�¼�����Ȣ�b�¼�Á�
Alanger and give it a try!

Alanger was the name given by Portuguese sailors to Taitung, which means a distant and 
w�lÄÁ��Ä��µ�lx�ȡ�Q�ÁÄlÁ�|��¦�Vl�ÁÄ¦���¸Á�:Ä¼�Ä¥Ȝ�Á���x«×���¼�«µ��l¼�l�ȸ�«xl��x«×���¥lµȹ�
«¦��Á¼�Îl���Á«��|ÄxlÁ��Á���Í�¼�Á«¸¼�«¦�|�×�¸�¦Á�x�l¸lxÁ�¸�¼Á�x¼�l¦|�ÛlÍ«¸¼�«��x«×����¸«Î¦�
�¦�|�×�¸�¦Á�l¸�l¼�«��Vl�ÁÄ¦�ȡ�V���x«×���¼�«µ�¼�¸Í�¼�x«×���¥l|��Î�Á��w�l¦¼��¸«¥�0�¦�Ä¦�
l¸�l�wÐ�Q«ÄÁ�ȱ4�¦��%���ÎlÐȜ�Î��x���lÍ��x�«x«�lÁ��l¦|�¥��|��¸Ä�ÁÐ�ÛlÍ«¸ȡ�V���«Î¦�¸�«��
Alanger Hung Tien adopts multilayer farming practices for management of his coffee 
farm, which has created a mini ecosystem with a variety of fruit trees, wild greens and 
��¸w¼ȡ�V�����¸w¼�l¦|�µl¼¼�«¦��¸Ä�Á�Ä¼�|��«¸�Á����Ä�x��l¦|�Á�l�¼�¸Í�|�wÐ�Á���x«×����«Ä¼��
are produced by the organic farm, which is heedfully managed by the owner Hung Tien.

ȸ&�l¥�l�x«×���µ¸«|Äx�¸ȡ�&���Á�¥Ð�x«×���w�l¦¼�l¦|���¸w¼�Á�¸«Ä���x«���xÁ�«¦�l¦|�«¸�l¦�x�
farming,” said Hung Tien. He has been dedicated to promotion of environmentally-
�¸��¦|�Ð�l�¸�xÄ�ÁÄ¸��l¦|�xÄ�Á�ÍlÁ�«¦�«���«xl��x«×���xÄ�ÁÄ¸���¦�Vl�ÁÄ¦�ȡ�QÄx���¦|�lÍ«¸¼��lÍ��
¥l|���4�;"�M�¥Äx��¥«¸��Á�l¦��Ä¼Á�l�x«×���¼�«µȦ��Á��¼�l�¼«�l�Í�¦Ä���«¸��¥µ��¥�¦ÁlÁ�«¦�
of an environmentally protection project.
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Tanya’s Thai Food Table
Tanya ’s 䄊Ԭ浹㱞
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0905-277-308

No. 48, Ln. 376, Sec. 1, Zhonghua Rd., Taitung City, Taitung County
嘺㮂㈀∓場扅⇥㿌 376 ㇴ 48 媧

17:30-20:30. Closed on Sunday and Monday.
17:30-20:30 瘽撉㧴茸撉⇥脃⋷

Please refer to the FB of the restaurant or make a call for 
closing days as they may change from time to time.

脃⋷㧴⑝㬚䦜⛀茺芇㯵庴㊗⾲嘈㬉㘝嘴歡庴⥃

嘺㮂㈀✮
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⵽⌻⋋⬟⬧Ԭ㭡␿◤㽺⾒䄊⬁㦥䠭瘀∡㋚ Tanya ⬟嘺㮂槮㊗⇮㉴茺噈⬟⬧䥈䥋疆㋺伀亝⾕䪱⟹⍂樿⎨茺⇲㏆⏿
慊䄊⬁➼⊠苁⟔渂㦥茺➐⍬凊䘁䦜⬁㦥䠭≅⟠⋋㎈㕨Ԭ茹

2018 ㉴㎞㬍悌䃯⬁娓㈵㋚娣⽳櫆⽳㘗㾏⬁㎌茺Tanya 㔕徬☙亝⾕茸┒嚱⢵慀䪱⬟⬧Ԭ㭡茺㨿⬟嘺㮂嵌⍂䄊⬁㦥
䠭䪱昩巐⯰䴽茺膚㨿槮ⷆ亀㶊⬧⇯㈀Ⱚ茸㛥幼搆Ⱚ茺䥃嘳⬟嘪⾲脑櫆乡㴡≬㙛㛔墏茹⵽⊰㊗崯⍥䥑䪱㻏㻃渂均茸
❅姗茸渂甮墏茸姗猻茺畓⍬嘪膚嘺㮂「搆䪱㬚㹵搆Ⱚ痼㻏㻃墏茸䄊⬁㬮ⴤ㴦茸凗揷㴦茸殸㻏䫛茺≅㬚が㮂茸嘺❅
「搆䪱㈷㕑⟹⍂茹

㬚≬亝⾕䪱➐㦥茺Tanya 㥈㏄ⴢ泘挀㙓茺㎞䒳渂茸䱃舀茸䈑⡿渂㦥嵌⍂⢊⣝昈槮ⷆ茺〄䄊⬁✄故䪱猻昭⢊⣝
Khao Soi茸∓故䪱凗⢊⣝茸☙䄊⬁㮂✄䪱旕揷惁挳漕䊋⇥⇥芳⇯㱞茺忨㘘⏶⬟嘺㮂≅唺浄懠⬁ⱺ茺⢵⪅➐䁘➐
⡦䪱㽺⾒䄊⬁㦥䠭茹

Classic Thai cuisines prepared with local herbs and spices 
嘨㭼淧㦟㈺⍓畃籛䄁⬈浞㱖

�l¦�l�Vl�Îl¦�¼��x����¼�¸Í��x�l¼¼�x�V�l��xÄ�¼�¦�¼�Î�Á���«xl���¦�¸�|��¦Á¼��¦�Vl�ÁÄ¦�Ȣ�@��
�«Ä¸¼�Ȟ�V���V�l��¸�¼ÁlÄ¸l¦Á�¸Ä¦�wÐ������Vl¦Ðl��l¼�|«¦��¼«��«¸�Á�¸���Ð�l¸¼��¦�Vl�ÁÄ¦��
through stable business partnership with local food producers without imported spices 
from Thailand. 

&¦�ǼǺǻȂȜ�Vl¦Ðl�¸�ÁÄ¸¦�|�Á«�Vl�Îl¦�l�Á�¸�¼����¸l|ÄlÁ�|��¸«¥�4���«¸|«¦����Ä��Ä¼�Á�
�Ä��¦l¸Ð�Qx�««���¦��l¦��«��l¦|��lÁ�¸�«µ�¦�|�Vl¦ÐlȻ¼�V�l��!««|�Vlw��ȡ���Á�¸�¼���¸�l��Ó�|�
the importance of stable supply of premium local ingredients for the operation of her 
restaurant, she started to go to local markets, visit local farms and even grow holy basil 
in her garden. Now she buys plants for preparation of Thai spices, including lemon grass, 
galangal, pandan leaf and turmeric, from small organic farmers in Taitung. She also 
Î«¸�¼�Î�Á��¼¥l����l¸¥�¸¼��¦�J�¦�ÁÄ¦��l¦|�Vl�¦l¦��«¸�¸��Ä�l¸�¼Äµµ�Ð�«���lØ¸���¥����lÍ�¼Ȝ�
mousse shit chili, green chili and green lemon peel.

With a reliable source of food ingredients, she applies her culinary skills in her 
preparation of curry paste by roasting, grinding, and mixing different spices. For fans 
of Thai food in Taiwan, Tanya’s Thai Food Table is a great choice for them to relish Thai 
xÄ�¼�¦�¼�Î�Á�«ÄÁ���Ð�¦��Á«�Á���x«Ä¦Á¸ÐȜ�l¼��Á�¼�¸Í�¼�lµµ�Á�Ó�¦��x�l¼¼�x�V�l��|�¼��¼Ȝ�¼Äx��
as Khao Soi, green curry, and hot spicy and sour soup with pork cartilage, which are 
traditional dishes in northern, central, and northeastern Thailand respectively.
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Ameya Café
Ameya 浝え痩⟡㮂痪

㝘芙舎佻⬟槣⟔䪱獉㮏⇯⿨⇰⊰㧴浹獖茺⋋䦢㧴膌愋䙕耮㏷茺㿦ⴤ㞰◤⇮㽕㧴㌏⾲㊭㦥䠭茹⊰ⴤ⟴⊦猴⡕瘀举佾
∡㋚ Morning ㎞㈀Ⱚ膌芖⫔⍬茺㦥䠭⇥㧴浹㱞洑㪀茹

Ameya 浝え䥛嘺䒃┰䥈 Morning 噈渂臍ⶶ⽋ Candy 㤦㙓凊䘁茺圳㦓⟿⽒≅芸殙◤║⊠䪱脍㇢痻Morning
㿦㧴㧸㩸⇯㈀Ⱚ㚆腋㦼瀡Ԭ㭡茺Candy ☯惵愀䥅獖嵌⍂噈猭⛲䓺䔻茹㎞渂臍䪱畓㈀䥈䅕丬あ嘺㮂茺浹㱞槶噈䗁
⾝廃⾲㈷㨿浝え䪱㧴㈷茹Յ㘘⏶噈⬟⬧畷叜䪱≸⛀㎈刂⿂茹⾝⊠㨿斍あ茺≅㨿⵸㬜➼茹Ն⊼㧆忟㘗㥏敱茺㨿⇥⋣㾏
ど㔥茸≅㨿㘗〮㔥⠙痢

槮㊗╔㉴茺Morning 〄䗓腬㚝䄂⬟㦥䠭⇯∋㜊勃畊苁⽳同茺嘪嵌狴猬茸嘪⽳儗㊊䍈艛茸⬟櫢⟡㯆广臛䘝䘲茸∋
⇹㿦⏰㬙畓㬔㞰◤㙓㙛䓱琈猭茹䅕◤㏄∓䗓㔡茺噈㬜➼ⴢ㧆脍⊑茺㨿 Morning 噈 Candy ⬟嘺㮂㟗务∋⿣扥䪱
䥈䅕㪀悶茹

Sharing love for life with baking and cooking
⋘㦟䠠嘶䓮䔯窔⊞䤻䅌䗇竸

The restaurant serves three Japanese-style home dishes each day. The chef Morning 
would chalk up the meals they are going to serve for the day on the blackboard at the gate 
after he goes to the market to shop for food ingredients.

�¥�Ðl��¼�¸Ä¦�wÐ�l�x«Äµ���«��Vl�Îl¦�¼��¥l¦�:«¸¦�¦��l¦|�%«¦��2«¦��Î«¥l¦���¦|Ðȡ�
:«¸¦�¦���«�¼�Á«�Á���¥l¸��Á��«¸��¸�¼���««|��¦�¸�|��¦Á¼��Í�¸Ð�¥«¸¦�¦��l¦|��l¦|Ð�¥l��¼�
desserts and bakes bread. They used to live in Hong Kong, a busy international city. 
Now the couple enjoy chatting with their regular guests. “We closely interact with local 
µ�«µ��ȡ�@Ä¸�¦����w«¸¼�l¸��l�¼«�«Ä¸��Ä�¼Á¼�l¦|��««|��¸��¦|¼Ȝȹ�¼l�|��l¦|Ðȡ�%lÍ�¦��l�¼�¦¼��
of belonging in a foreign land is an achievement for her. 

�Ä¸�¦��Ȁ�Ð�l¸¼�«��¸�¼ÁlÄ¸l¦Á�«µ�¸lÁ�«¦Ȝ�:«¸¦�¦���l¼�x«¦Á�¦Ä�|�Á«�¼�l¸µ�¦���¼�xÄ��¦l¸Ð�
skills with great passion for cooking through self-learning. He makes shio koji, pickled 
vegetables with rice bran, smoked food, and udon noodles by himself. Morning and 
�l¦|Ð��Ä�Ú���Á���¸�|¸�l¥�Á«�¼�l¸��Á���¸��«Í���«¸������Î�Á��Á����«Ä¸¥�Á��««|�Á��Ð�µ¸�µl¸��
Á�¸«Ä���«µ�¸lÁ�«¦�«���¥�Ðl��l��ȡ
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089-345-600

No. 16, Ln. 128, Hangzhou St., Taitung City, 
Taitung County

嘺㮂㈀㭾㇛岣 128 ㇴ 16 媧

11:00-18:00. Closed on Sunday and Monday.
11:00-18:00 瘽撉㧴茸⇥脃⋷

嘺㮂㈀✮
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W.G. Café
昪⾟䟬䡚

櫢┱芸苊境⬧介䑱境⬟昪⾟䟬䡚膓䪨㨞⊔䪱亭槶∓茺♃♃⇯㱞䪱㛤䙯浄濍❅䤅䊋茺伔䕘畡䪱☙⇥櫇⇥櫇䪱臛䘝
渂茺摮崯㧱㬚嘺㮂䪱Յ昪Ն茺➹㬚噓擄䪱Յ⾟Ն茺㨿 Rita 噈ⴢ畄䪱㙛摶䪱Յ嘺㮂叆⵸脍⊑伎Ն茹

㎞䈋㊦申苇潃滃䥋㶂戾╍⢊⥕留凊䘁茺Rita ⡿ⴢ畄樿䄂㿦⇥㸹Ԭ㭡茸㦥䠭唉㎌腸⒛撸䪱㥏≱茺⍱⵽臛䘝浄濍㨿
㮂異サ檣叆㧝茸甮ㆺ苂㒣㧝⏃⽓Ԭ䚍䪱⒛冧㪋腰茺呉臛䘝䪱䀻⡦≅㨿 Rita 㿦⇥膾㛥幼故境⇥⾕㬔㈵⫔⾲䪱⦺希
幫㖽茹㊗崯⎁㗐䪱㊷㩿坹茺㨿⍬嘪狶昪「搆㬜➼嘪⾲乡㴡茸嘪⾲䪩旒䪱䥋⢵茺櫈≬渂䀻畦膾悥⿈茸䀻臅䈒䙠噓㏄茺
ⴢ畄㬅㓹噈⾝⊠脍⊑㬜➼⬟狶昪䪱䥈䅕茺㨿⵽⌻兦嗨⬧䖉茏⬖⬧茸䟲㓢⍂䚍噈乡⽋茺㙕唺昜◤⇥㮀㮀叆⵸⍙昜茹

⍬☙昪⾟茺芇⇲⠏ⴔ䦅⇥⊁㩒槶咹㥏≱茺䕘㎌✃䙕岘⛀茺◤䪩潃滃嘺㮂䪱䕃檴叆⵸茹

A modern-style café serving innovative tribal goodies
⏒㙒㛏⍸糛廡∁䬀䪤嘨㭼㥎≿

&¦�Á���w¸���Á���Á�¼µlx��«��Á��¼�¥«|�¸¦�xl���Î�Á��!¸�¦x��Î�¦|«Î¼Ȝ�Ð«Ä�xl¦�¼lÍ«¸�|�×�¸�¦Á�
Á¸�wl���««|Ȝ��¦x�Ä|�¦��µÄ¥µ��¦�¼«Äµ�Î�Á��ÛÐ�¦��Ú¼�Ȝ�l�¼��¦lÁÄ¸��|�¼����Í�¦��«×�µ��l¼l¦Á�
¼¥«�Ð��¸l�¸l¦x�ȡ�c��x«¥��Á«�cȡ"ȡ��l��Ȝ�Î��¸��Á���«Î¦�¸¼�M�Ál�l¦|�0��¼�l¸��Á���xÄ��¦l¸Ð�
delight of tribal food culture in Taitung. 

The couple opened this café while running their jobs in-depth tourism industry and 
they are fastidious about their selection of food ingredients in regards to the “stories” 
of tribal culture they tell. For example, smoked flying fish is an important symbol of 
Á¸l|�Á�«¦l��Î�¼|«¥�«���««|�µ¸�¼�¸ÍlÁ�«¦��¦�Á����¥�¼�Á¸�w��l¦|�Vl«�Á¸�w��«¦�@¸x��|�&¼�l¦|ȡ�
&Á¼�lµµ�Á�Ó�¦��l¸«¥l��¼�l�|�¼Á�¦xÁ�Í����lÁÄ¸��«���«xl��Á¸�wl���««|�xÄ�ÁÄ¸���¦�Vl�ÁÄ¦�ȡ�V���
café also serves bubbling tea of kombucha grown and fermented by a small farmer, which 
�l¼�l�¸�x���¸l�¸l¦x��l¦|�¸��¸�¼��¦��ÛlÍ«¸ȡ��Ð�«×�¸�¦��|¸�¦�¼�¥l|��Î�Á���«xl��µ¸«|Äx�Ȝ�
JD is eager to share agricultural products of his friends in Luye who have lovingly tended 
their farm.

c��¦�Ð«Ä�Í�¼�Á�Á���cȡ"ȡ��l��Ȝ�Ál���Ð«Ä¸�Á�¥��Á«��¦«Î�Á���¼Á«¸��¼�w���¦|�Á����««|�l¦|�
drinks and enjoy the culinary pleasure they provide!
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089-340-581

No. 350, Zhejiang Rd., Taitung City, Taitung County
嘺㮂剙嘺㮂㈀䅳䁹扅 350 媧

9:00-17:00. Closed on Monday and Tuesday.
9:00-17:00 瘽撉⇥茸撉≲脃⋷

嘺㮂㈀✮
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Austronesian Café
❅ヴ⢊⥕故境㋚腷

⋋岌㱢䙕嶾墏茺⍬嘪苂濢䢒┳故境䪱 Lily ⷅ ( 䋆䷱䡜 ) ⠻⇯䈋➋䪱濢◛浗Ԭ㦓✃茺㿦⇥苌㦥䠭畓㨿❅ヴ䀨㧝䪱㦓
✃㥏≱茹

❅ヴ⢊⥕故境㋚腷⌳⬟嘺㮂ⴢ⽳㰱✮╏茺㨿⇥媝忨⽳⽋㎞㧴㈷浗Ԭ巼芩故境㦓✃䪱∓⊱伎茹Lily ⷅ凊䘁䪱浹浗
亭槶㾎凊ⴔ膾㠵苔茺⵽⟽㨰◤苂濢䢒┳故境㦄㊦苔㭢䪱㾎⟣茺䥈⡰凊㾎⬟㏄∓☤◤⯻氷茺✃䙕⇲㧄⋋㦥䠭庆廽㥏
≱䪱䗓腬茹臛䘝哅⠻䠥䞙⊠㦓✃茺䘝䔆忨哅甸啨䁋䈵昩茺㧆⎥䞙⊠〄䞙䚍㈵⇰の噈㧝⊠脍⊑痼垙墏㈵㬚唞㴦丂䪱
䞌䚝渂䀻茺⇲⛲㻊㶩呉㨿㥈╍䁋浬茺忨⊠䭨䮇⇥⊔痢〄昜「傪斯♑涁䪱斯儖⚊╍䥅獖茺㨿䟲㓢Ԭ㭡䪱╵㗐䥑茹

㇯㨿故境䅕䪫丂䪱 Lily ⷅ⊳⵸⽳⇲␌茺㽺⬟㥅忔浗Ԭ㦓✃⊠甸⽳脖ⳣ茺⋋䅛☒圳㦓噈畊䉶㋚娣茺〄苂濢䢒┳䋧
⡦伤⇯⬁欁噠⟡茺げ䌰❅ヴ廰㧝㎞嘺䒃噬⠃⇻䥸䪱㾎⟣茹

A university café featuring “anthropology of food”
憩籕洼Ի笥✋⊭甶⽷⾶䪤⴦⽷浞㋷㋞笃

�Ä¼Á¸«¦�¼�l¦��l����¼�¥l¦l��|�wÐ�4��ÐȜ�Î�«�x«¥�¼��¸«¥�Vl¸«¥l��Í���l���«��MÄ�l��Á¸�w��
in Taitung. Serving food with macaranga leaves at the bottom of the plate, she tells 
|�×�¸�¦Á�¼Á«¸��¼�lw«ÄÁ��Ä¼Á¸«¦�¼�l¦�xÄ�ÁÄ¸���¦�Vl�Îl¦�Î�Á��Á���|�¼��¼�¼���µ¸�µl¸�¼ȡ�

Located in the campus of National Taitung University, the café is a venue where the 
students can access tribal food culture with food. The restaurant run by Lily has been 
relocated a couple of times, just like history of people in Taromak tribal village. The 
experience of “migration” has made Lily stronger and more determined to tell stories 
of aboriginal tribes with her food, including smoked meat, which is an important part of 
lw«¸���¦l���Ä¦Á�¦��xÄ�ÁÄ¸�ȡ�&¦�Á���µl¼ÁȜ�lw«¸���¦l���Ä¦Á�¸¼�Î«Ä�|�¼¥«���Á���¥�lÁ�«��Á���¸�
prey for dehydration in order to reduce the weight, which made it easier for them to carry 
the meat as they went down the mountain to share it with their people. Lily uses betel 
pepper leaves, which have a distinctive flavor of plants in the pepper family, to make 
dumplings, instead of wrapping betel nuts. She also makes desserts with dregs of millet 
wine, which is a creative practice of reducing food waste. 

Although Lily is already a walking encyclopedia of tribal culture in Taiwan, she is 
still constantly learning new knowledge and is now studying for her PhD in food 
l¦Á�¸«µ«�«�Ðȡ��¼�l�ÛÄ�¦Á��¦���¼��¼µ�l��¸Ȝ�¼����l¼�lxÁ�Í��Ð�µl¸Á�x�µlÁ�|��¦��¦Á�¸¦lÁ�«¦l��
events for tribal food and told stories about the history of Austronesian culture in Taiwan 
to the rest of the world.
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0921-271-883

No. 369, Sec. 2, University Road, Taitung City, 
Taitung County

嘺㮂㈀ⴢ⽳扅≲㿌 369 媧

11:00-15:00. Closed on Saturday and Sunday.
11:00-15:00 瘽撉╔茸㧴脃⋷

嘺㮂㈀✮
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Riverwalk Bakery
䃍Ⱊ؇ة㩒┱

䃍Ⱊ؇ة㩒┱㊧境膚ⴥ腚䋅臲䪱畷✮茺惽⤢疊悥⿈ⴔ┫䪱猭⛲⢵汰茺槣⟔槮㥈㌏䪱㬹⍂⠙⟡茺橅◤⇥媝㬬疊凗㔕
䪱亭槶茺忨⊠㒤⢽⬧⊑⟈䃍Ⱊ猭⛲㩒┱茹

噈⬟⬧「搆⟹⍂⨌庸㦼Ԭ㭡茺╵苈䥑⇲㛡㭰䪱嵌⍂㙓䃯茺忨⇲⟽┫兖㍼㽻䳟㢨茺⟴⇯⇥⟔〮唺㔥⟈☙ⴢ嘪䕘愲≮
嘺㮂䪱克僯噈叆⵸茹

䃍Ⱊ؇ة㩒┱苈䥑Յの悌崯䪱⇥⾲⊠Ն➼⥸舴⍂茸⢵慀┒嚱䪱獉傪⯯茕㘗獉傪堏乡茺寙╍嘺㮂「傪斯㎌茺嵌⍂㘗獉
傪堏乡「傪斯敱㭢猭⛲茺╍⟔猝渂茺〻汦傪渂茹櫈㽻∱ⴐ茺苙㬚⋋嘺㮂䄵畆脙⬖照㲽嵌⍂㘗䪱照䄵旂茺㬚㹵照㲽
昧搻嵌⍂㘗⟩㊷茺㘗⚉㧥濍潶✃䙕脄㬚嘺㮂䚝嚴䪱異⡦猭⛲佾佾茺䃍Ⱊ؇ة㩒┱㜊勃䪩㟶䱃䪩♞⍂䪱䗓腬茺⇲⾕
㬰㞰◤䃍Ⱊ㕨Ԭ猭⛲㧴茺⋋猭⛲⍬脍⊑嘺㮂䪱㥏≱茹

A bakery selling bread and pastry with “local aroma”
㟏籕⬦⬮Ի㭛糛䓮䓺◭㬔嘨㭼⡬䪤猏窜淧

Situated in a community by the Taiping River, the bakery provides many options to its 
customers, who can enjoy their food and the riverbank scenery at the same time in the 
space outside the door.

Working with small local farmers for experimentation of new ingredients, the owner has 
¥l|��w¸�l|�«��|�×�¸�¦Á�¼ÁÐ��¼�l¦|��¦¦«ÍlÁ�Í���¦�¸�|��¦Á¼ȡ�0Ä¼Á�«¦��w�Á��«���Á¼�µ¸«|ÄxÁ¼Ȝ�
you can feel the beauty of natural food ingredients in Taitung. 

The bakery owner uses premium black rice sourced from an eco-friendly farmer in 
Taitung to cultivate bakery strain for the specialty country bread that is made with local 
millet wine and gives off pleasant fragrance of black rice and wheat. Moreover, the 
wl��¸Ð�l�¼«�«×�¸¼�xl���¥l|��Î�Á���«xl��¸«¼�����l¦|�µ�¦�lµµ��¼Ȝ�¼x«¦��¥l|��Î�Á��«¸�l¦�x�
lÁ�¥«Ðl�ȭxÄ¼Ál¸|�lµµ��Ȯ�l¦|�w¸�l|�Î�Á��¼l��Ú¼��Û«¼¼ȡ�c�Á���¦¦«ÍlÁ�Í��¼µ�¸�ÁȜ�Á���wl��¸Ð�
has continued to launch different kinds of new products and provide bread made with 
�«xl���¦�¸�|��¦Á¼�¼µ�x�Úxl��Ð��«¸��Á¼�ȸQ�«Î�!««|��lÐȹ��¸«¥�Á�¥��Á«�Á�¥�ȡ
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089-324-967

No. 9, Aly. 50, Ln. 892, Sec. 1, Zhonghua Rd., Taitung City, 
Taitung County

嘺㮂㈀∓場扅⇥㿌 892 ㇴ 50 ㌄ 9 媧

14:00-20:30. Closed on Friday, Saturday and Sunday
14:00-20:30 瘽撉≺茸╔茸㧴脃⋷

嘺㮂㈀✮
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ICifa Restaurant
ICifa 䃯㌏浹㋳

ICifa 㨿檣叆㧝廰䪱Յ㈀ⰪՆ茺㈀Ⱚ㨿嘺㮂Ԭ㭡䪱欬㥮⬧茺檣叆㧝 Ina 䪱无惁哅茸无䙿䃓茸无濍❣茺畓㨿 ICifa 䃯
㌏浹㋳∡㋚⇥侇 ( 斊⟺㳴 ) 䪱Ԭ㭡殯㔥⍬䊫茹

凊苊浹浗⽳㰱茸ⴢ畗㊗浹㋳䪱幦疂⡿槚䐐䃯㌏浹㋳䪱䄱䷟茺⇥侇《膚䠭㓹䪱㋚㈩䥈䇉㬚≬㬅䈒㪁䪱㓹Ⓑ茺膚㨿
ICifa 䃯㌏浹㋳⬟ 2020 ㉴㽺㌏槮㉔茹㇢⍂㧴茺⇥侇ⴤⴤ⇯㈀Ⱚ㚆腋䦢⽞䋧⡦茺⋷␬㧴☯⇯の膌欬昪艛昪垌痼㎞
苈䥑无䍈䚍䪱槮唀艛☙寙╍䦢⽞濍瀡䪱□䗓脑艛茺∡㋚芄徬㿦⇥⌳Ԭ㭡䪱㟘⎁疆脙╞䥈䥋㧆㌏茺╵芸苊畊刲䪱㦥
䠭㙓䃯茺忨嘺㮂洑⡦㬚≬懛懠㓹Ⓑ䪱♞㔕⠻䠥茹

Creative French delicacies  prepared 
with indigenous ingredients
亥㲹⬦㈆ⰱ糙び㮡槛䪤♦㔔∯㋞

&���l�¥�l¦¼�ȸ¥l¸��Áȹ��¦��¥�¼��l¦�Äl��ȡ�&¦�Vl�ÁÄ¦�Ȝ�l�Á¸l|�Á�«¦l��¥l¸��Á�µ¸«Í�|�¼�l���
sorts of local ingredients, including salted raw pork, salted cow fat and salted roe made by 
¼�¦�«¸�Î«¥�¦�«��Á����¥�¼�Á¸�w��ȭ&¦lȮȡ�����Á��¼���¦�¸�|��¦Á¼�l¸��¼«Ä¸x�¼�«���¦¼µ�¸lÁ�«¦��«¸�
�����0�Ál¦��h��¦��«��&���lȡ

After education in a culinary school, training in a restaurant of a big hotel and work 
�Ïµ�¸��¦x���¦�l�!¸�¦x��¸�¼ÁlÄ¸l¦Á�lÁ���l¦�w�¦Ȝ�h��¦��¼Ál¸Á�|�Á«��lÍ��l�x��l¸��|�l�lw«ÄÁ�
��¼�xl¸��¸�µ�l¦�l¦|�«µ�¦�|�&���l�M�¼ÁlÄ¸l¦Á��¦�ǼǺǼǺȡ�%���«�¼�Á«�l�Á¸l|�Á�«¦l��¥l¸��Á�Á«�
source seasonal ingredients every day whenever his restaurant is open. During his days 
«��Ȝ�����«�¼�Äµ�Á���¥«Ä¦Ál�¦�Á«�x«���xÁ�Í���Álw��¼�l¦|���¸w¼��¦�Á���Î��|ȡ������h��¦��
knows all the suppliers of his ingredients and the ways they produce them. From the 
µ�x���|�lµµ�Á�Ó�¸¼�Á«�x«�|�l¦|��«Á�¼Ál¸Á�¸¼�«���¸�¼��¼�l¼«¦l��¼�l�««|Ȝ����l�ÎlÐ¼�¼�¸Í�¼�
exquisite delicacies made with local ingredients and gastronomy creativity.

Taitung City
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0912-834-744

No. 30-1, Sec. 2, Xing’an Rd., Taitung City, Taitung County
嘺㮂㈀噉⾄扅≲㿌 30 ∱ 1 媧

Dinner only. Reservation required.
㟘⎁㩪浹茺膌決儻☟

嘺㮂㈀✮
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South-Link Line
❅摉の異



LI.KA CAFÉ
⚅❏䟬䡚

South-Link Line
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089-772-056

No. 210, Jinlun Rd., Taimali Township, 
Taitung County

嘺㮂剙ⴥ茮昨敱昭ㄗ㭢昭ㄗ扅 210 媧

10:00-20:00. Closed on Tuesday. 
Open until 16:00 on Monday.

10:00-20:00 瘽撉⇥䘁㶂嘳 16:00茺撉≲脃⋷

❅摉の異
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伤疊儼䓱琈坹脙☣奫䳴嬗儋㥮㽼☙ⴥ腚䄥茺⊑⟈⇥㿌㕻㗽䪱✶坹㩒┱茹⚅❏䟬䡚玍⛠⾝⊠懆☙異䑸⇯⊑䥑浹獖茺
⫔舃㩒╵汱㙓㾏苙浹脄茹苕㣑⇲⍥䥑⇥膾㐩浹脄茺䙕⾃忋臫ⱺ⊾◤⇥⋣㏄㔕茹

⚅❏䟬䡚⌳⬟昭ㄗ欍苌㧎茺亲苊欍苌⎥芨⠃ⴢ異茹㊗╏䋆臗䪱➐㬹㱞㴙茺㨿䚝☎擛芇ⴔ嚱䪱⠃櫢姰⒛㬹㇢⭁嵌
⍂茹㊗崯苕䥑故境䥈䥋䪱➼⥸Ԭ㭡痻図䥈茸「傪茸☣奫茸斯僋茸啃畯佾茺⎃㎪疊⽞疁茺䓺䔆◤⬧㧆䪱䚝㬚洑⡦茹
㎞⛄搆槮脥芪敱䥈䅕䪱㥉叡茺㈊㬬䥑Ԭ䚍噈申⊠␿㬜➼茺脍⊑故境「搆䪱䥑㏄茹

⚅❏䟬䡚䪱⒔䥈茺㨿⌵苊㙛⏰嬗異申䪱⾝⊠㓹㏷䀨⾻浹Ԭ茺忨㥉叡噈㽽㢜㑭凊䘁芙佡≲⏰亭槶茹Յ㘘⏶䪱ⴝ㓹㨿茺
嘺㮂㿦⇥⏰敱栎畓㬚⇥槶┭䌛⬟⬧䚝嚴䪱㙛⏰嬗異申脙⚅❏䟬䡚茹Ն㥉叡䂢亝⬧苌◤苛⇥㛁㏄∓䪱䠭㓹洑㪀茹

A visitor-friendly and environmentally-friendly café
⋘Ի䚂⢅由⊭⑊㬖⟃

"Ä�¼Á¼�«��4&ȡ2����!��l¸���¦x«Ä¸l��|�Á«���Á�Á���w�lx��l¦|��¦�«Ð�Á���¸�l�Á�¸¦««¦�Á�l�l¦|�
desserts it serves, like red oolong tea and pound cake made with Alianthus prickly ash. 
4&ȡ2���¼�l�µ�l¼Á�xȱ�¸���xl���Á�lÁ�|«�¼¦ȻÁ�Ä¼��|�¼µ«¼lw���|�¼�Îl¸��l¦|�Á����Ä�¼Á¼�xl¦�¸�ÁÄ¸¦�
its dishware after they return, helping protect the environment by supporting its plastic-
free policy.

Situated next to Jinlun Tunnel leading to the seaside, the café uses made-to-measure 
country-style wooden furniture built by Sunrise Driftwood Workshop in Duoliang. 
The chef uses environmentally friendly ingredients produced by local tribal villages, 
including peanuts, millet, Alianthus prickly ash, distiller’s dried grain and crispy plums, 
Á«�¥l���|�¼¼�¸Á¼�«��ȸ�«xl��ÛlÍ«¸¼ȡȹ�@¦��«��Á���xl���«Î¦�¸¼�;lÁ�l¦�¼Ál¸Á�|���¼�xl¸��¸�«¦�
his homeland as a farmer after his return and he wants to share food made with premium 
agricultural products of small farmers in his tribal village with the visitors.  

;lÁ�l¦�l¦|�c««¼Ä¦�ȭl¦«Á��¸�«Î¦�¸�«��Á���xl���l¦|��l��|l¦�«Ä¼�Ȯ�«µ�¦�|�4&ȡ2����!��
with the encouragement of guests of Dagedanhouse, who had given favorable feedback 
lw«ÄÁ�Á����««|��Á�¼�¸Í�|ȡ�ȸ@Ä¸�|¸�l¥��¼�Á«�«µ�¦�l��l��|l¦�«Ä¼��l¦|�l�4&ȡ2����!��Á�lÁ�
presents distinctive local characteristics at every township in Taitung,” said Nathan 
resolutely.

South-Link Line
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Ni Camak’s Kitchen
苂噉の媧

12 㾉歉槮茺42 㾉芪敱茺故境䉒⽋檣䄊⡿ⶶ⽋㶪⍙茸⽤⽋⏶⇥芙芪敱茺腋工の㮧故境∓䪱䚝嚴Ԭ㭡茺⋋㋚娣噈♞
㔕♞⍂⇥苌苌䚝嚴䪱浹㱞洑㪀茹

苂噉の媧⌳膚嘺㮂❅伤䪱ⴢ㽽敱❅噉故境茺∡㋚檣䄊入亀≲✯ⴔ㉴䪱㋚腷㾎疂茺㬰㎅芸苊㦥䠭⇥㽼㽼腋⫔嘪挀㦓
✃茹㬹幷䪱檣䄊⋋浹獖岴苂㓹䃯茺〄故境㈷川䪱燑❣䰡茸≃囐㹏畓寙╍浹㱞洑㪀痼ⴥⴥ㶪⍙䅕䍭ⴢ㧆茺䗓腬⊱兯
⇭⴦䪱♞⍂茺脍⊑Ԭ㭡唉㎌䪱㥏≱痻㿲⬧䤅㨿⫔☙故境䥈䅕㎌芄徬䪱⒛冧Ԭ䚍茸昪孧㨿膌欬疆⬟の崯揯在⟇㎗䪱
䟲愈䥅獖茹

檣䄊噈㶪⍙㤦㙓芪敱茺㏄∓㬰㎅║⏰⽤⽋唺芄徬㦓✃䪱㱋茺䰓苌嘪㇮㨿⍬嘪濢⚊❏㦻故境䪱㞚䒃㧝茹㶪⍙廽痻Յ苂
噉の媧⇲⟛㨿⇥槶浹㋳茺㬅㨿㘘⏶芪敱䥈䅕䪱⯰⬧茸㞭㎅㬜➼䪱䋆膞⾝㋳茹Ն

A tribal café run by a seasoned Paiwan chef 
䦔〉㵺∯㋞⫛☣攨塮⾶敔

V���x�����l¥l�����Á���¼�Á¸�wl��Í���l���lÁ�Á���l���«��ǻǼ�l¦|�¸�ÁÄ¸¦�|�Á«�Á����«¥��l¦|�Î�Á��
his wife Jiajia and children when he was 42. Now he serves traditional cuisines of Paiwan 
tribe made with ingredients from tribal forests and his culinary creativity. 

With over 20 years of cooking experience, the chef opened the restaurant at Nanxing 
tribal village of Dawu Township at southern part of Taitung, in order to go back to 
��¼�Á¸�wl��¸««Á¼�Î�Á��Á¸l|�Á�«¦l���««|ȡ��l¥l���¼�l�¼�Ð�¥l¦�l¦|�x««��¦���¼���¼�ÎlÐ�«��
“communication” with his guests. He garnishes the dishes with small pebble stones and 
leaves of subcostate crape myrtle tree, which can be easily found in his tribal village. His 
wife Jiajia is a cheerful woman who would enthusiastically introduce his culinary creation 
and share the stories behind all the dishes he prepares. 

�l¥l��l¦|�0�l��l�¸�ÁÄ¸¦�|�Á«���¼��«¥��l¦|�Î�Á��l�|¸�l¥�«�����µ�¦��Á���¸�x���|¸�¦�|�Í��«µ�
their identity as part of Paiwan tribe from Qudjaqas village. According to Jiajia, the 
¸�¼ÁlÄ¸l¦Á��¼�¥Äx��¥«¸��Á�l¦�l�Î«¸�µ�lx���«¸�Á��¥ȡ�ȸ&Á��¼�«Ä¸��«¥��l¦|�l�Í�¦Ä��Á«�¥l���
friends, ” said Jiajia.

South-Link Line
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0932-221-039

No. 3, Daxing, Dawu Township, Taitung County
嘺㮂剙ⴢ㽽敱❅噉㭢苂噉 3 媧

11:00-14:00. 17:00-20:00. Closed on Sunday and Monday.
11:00-14:00茸17:00-20:00 瘽撉㧴茸⇥脃⋷

Reservation required. 決儻☟

❅摉の異
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