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Introduction

Taitung — A “Slow” County Blessed with Spectacular

Landscape, Rich Natural Resources and Cultural Legacies
RLBEENIEER > SHEMERBBRAX

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.

ERRUREEAERER CECEREERREMENS BEEEERE=ZANET > RANBEN ER LKt ;

AOHRBEERD - RERLARS - HEAR > KLES - ERMFNEARE  BRERABAEARSERT
HEENRBERR
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Mother Nature’s gifts of various agricultural
and fishing products

B o R A R

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
industry. The Pacific Ocean, the largest ocean in the world, provides Taitung abundant
fishing resources, including swordfish, dolphin fish and flying fish. In recent years, Red
Oolong tea made in Taitung has won increasing popularity. Coffee made by local beans
has a history of one hundred years. The millet dumplings rapped in Shell-flower leaves
and apple of Peru and dishes seasoned with Alianthus prickly ash and Taiwan mountain
pepper are common indigenous food of culinary delight.

REAZBENEARE  ERRIERNER - KEEBANIR  MEREREENEERS > KOREBELE
B BNERMEEFERRKECRAES  MESTR - AKRBRBNEERE - BMBHAKZKAF —XK
TFBRTEENHE  HA R\ RAEF > ERABEME—REAH > ERMPFLEZEFENEE
BEse - A BREEES/NKE - BRE - BEMAMEBRK - ER2EA LM EEATHEINRERKRR UK -
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Introduction

With ethnic diversity, Taitung has played a very important role in the history of migration
of Austronesian peoples. Currently, there are seven officially recognized indigenous
tribes, including Amis, Paiwan, Bunun, Rukai, Puyuma, Tao and Kavalan, who have lived
here and called the mountains and sea their home for numerous generations. In many
tribal villages, indigenous people have continued to grow indigenous crops and cooked
traditional food with traditional culinary skills.

EREMBEXHNERERT NEEENAG KBNS BVNEABSHELERTIRE  SREME -
HE AR By R EERABHMNEK > HEAKKELEME - BFE > FEHRANBRHBEREREN
54 > BAZERHNENFE -

In the past when Taiwan was an agricultural society, many people in western Taiwan
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.

HRrLtER > TEEFRANEXRMERA  EEFSANMBREEBUEERREEITH  HESERNER
RE > HMAEERERBRNNFE -5 > BEEERELERMNNE)  EEEERBE—RIRRIAH ; B
BE—H BRERIFTIVNNERER - RESHNREFBPRUBERNARE > HREFEEMSTHESR

Dubbed as “Hoshan”, which literally means “back (ho) mountain (shan)” and
has a connotation of “backward” in Chinese, Taitung is considered a relatively
“underdeveloped” place by some people in Taiwan. In a modern society where economic
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.

ERBREEBABEMRIL) TRIFSEFERNE > UREEHREEERLTNET > EREBBRBEZM -

EERMERERRI—ERE > SREERIL > RMAIABAMEI - T8E8 > AMIURBERKR  TnHE
XERERE  FLEBCHELE —RBRNERIERZEE -
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Introduction

What Local People Engaged in Slow Food Development in
Taitung Have to Say
ERERARSRZE

The promotion of Slow Food culture in Taitung is a collective effort of a group of people
who have worked together for the participation, creation, learning and sharing fox
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
come from different walks of life, including farmers, chefs, scholars, civil servants and
just everyday people. Despite their difference in ethic identities, they share one thing
in common: their love for this land.

EREIREZRET > ERBE—HANHEFESE - AE - BEUHEZHR - GHAHFESHRHERE ~ 8
HEEREZNESE - EBFARBER > FEX -BFA -RR -82F - _E -EHABREEELNZTREER
REOAGMORER -
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Introduction

Taitung’s slow-paced life exudes a distinctive allure, and the Slow Food Movement brings
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
flourishes here.

EREBEEER—REBBHMIEBR, > MEREEREIAEERENRA - FREBERNETERAR > BRER
CERIMAEENARYE  IBHEREAZTTXML -

Magistrate of Taitung Count /
0 gy ﬂprz[ C%o Y ED

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
food and agriculture. It encourages consumers to buy local food ingredients, which has in
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.

BEEMARBZERESTEMENEN  EAERZRREEROMAGR  EMEEREEIXRERTHEE R
B XRAEMEXRNEUESE  BENRRAENKEREEES  BULERAERNEREER -

Director of Taitung County Agriculture Department / [ g[ _ .
a-nao SU FFR=T
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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
other is seeing the world from Austronesian perspective. The former explores different
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.

ERBRTHEAMEZORME  — RESAKENERIREEANEZERARSG —REURMEXLUILEL M
Fo-NEZSERYNEEANEE  RNEXLENBIAENMRGR, REZBHAMNEENZE » EBEER
01 57 R A B B o

The first Taiwanese who has obtained a master’s degree in University

of Gastronomic Science / Food culture worker ﬂ / C[ ,
n j ou w1

EEEUNGERASRIZMUE /REXLIFEE

Slow Food movement in Taitung supports local farmers, fishermen and range owners by
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
together for reduction of garbage and preservation of food traditions of different ethnic
groups.

NHAEREHE > FERTHEMEBHNEBEARLER > BOHBEIRREAKLEEE  ENERERRENEE
AR - ERBRERTBENERNEE > ERRAEE-EZRRIRBAENERRTEY » HBEEGES THEHD
BRENXIL -

H ife / Writer / Social t work [
ousewlire riter OocClal movement worker %n C l Wang Eﬁiﬁ

/R /HETEE
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Introduction

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.

AN RIT BT RERSER BRE  ES—NEENEETRZIECHFLEEE - FEMNER - BHEF
FERIER > HEH R « KEEE -

Director of Taitung Slow Food Association Cy /‘ j 0 R B
ERERHEEER [/ lng USRnws

o))

A
Through my participation in Taitung Slow Food Festival, I have seen a group of down-
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.

BI-—BEEENER  IROEEEERIHNEN  BERXREHNE > RABARBEEENRMHME—EE
ESBRHUEERNER > PEREEEEZNNLERR -

A big fan of Taitung Slow Food Festival / Research fellow of
National Museum of Prehistory

EREADEN / EEENLAMEEFRAR ngon(g—an, C’Zlm R
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In Taitung Slow Food Festival, I serves rice balls made with rice I grow and Siraw
(traditional cured meat of Amis tribe) I make and coffee brewed with the beans I grows
and roast. Unlike vendors in ordinary farmer’s market, we can reach visitors in different
ages who appreciate the value of local food culture and local food ingredients for
promotion of organic agriculture and environment sustainability.

NEEnfEx s BB Siraw MAGREREEEMNMHFR2RERERE > BERBIERUN - EFHEEE -
TESMEREX L EREMRENEH E—REXTENTH+ITRE -ELREREE BRRXENER

WHER -

Owner of Hezuo Friendly Crops / Farmer / Coffee barista / (p s
RHAMEZEA [ RE / WD @amu awtawan %%
Amis fi] &k
<
(=

()

()
7 } ~

(. /
I did not come to realize how important it is to take care of my coffee trees with
environment-friendly and bio-diverse practices until my coffee farm was seriously
damaged by a typhoon. From cultivation of coffee trees, post-harvest processing,
roasting to extraction, we have embraced the Slow Food spirit in every step of our coffee

production for agricultural and environmental sustainability in order to create a win-win
situation for both food producers and consumers.

ERERAXE  RANWBEIRFREA  USEROERSNREBENGE » FEBENIRKZE - #1EHE %
MBI ER BAREBEANFREEEXEBERXERER  LAEHFNEREXRR -

Owner of Alanger Coffee Shop / Supplier of wild vegetables /

Ad te of -friendl icultural ti ;/
vocate of eco-friendly agricu irz\prac ices %{ng _ len C[ang%ﬁ?bﬂ

VS mmMGHEEE  FREER / EREAEEE
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Introduction

My motherland Taitung is a place where immigrants from different parts of Taiwan have
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
Slow Food movement, I have felt joy and vitality in my life.

EREEBRMTE N EEERA BERZAXILUAR - BREFECHTR—BERAEROFRE > REHHIE
HAMRIZXZENAN > REEMBHFASERR CERFE-EXRNERPRIEGRMEIREE S -

Owner of Eshine Homestay / Chef / Retired head nurse { ‘ Cy/ C[ e
EREAREEMER/FA/ BAEEE g-Ct \nuarg gx g

My father once said that People of Bunun tribe have to grow millet because it is an
indispensable offering in all religious rituals of our tribe. People in my tribal village had
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.

REROERBE—EER/ K ARREREHENKEH - KNMWEERENK > EMEREBRRAED/NKER
BOHIR ~ RTIRIR > SRR EFBLUEE - BAL  TEARE > FEAEE > fRENXLFEEROM®)
—AX— -

CEO of Kaiana / Chef [ , a/ [ [
T S/ B ibu istanda takiscibanan & 40
Bunun % 2%
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I have seen decrease of fish catch with my own eyes and the huge challenge of
sustainable fishing. Therefore, I chose to open a restaurant that serves food prepared
with environment-friendly catch near a harbor where I grew up. I want to help protect
the resource of the ocean through pleasant culinary experience. It has been a blessing to
have a group of partners who have supported each other for collective effort in pursuit of
our dream.

BRI GEMRYD > RYBEREEENHEE - BEERNEFENABS H—HARBARERLZEHNE
B ERFNERER  GETESFNER DEERE—HEREMG  EZTNRLBEKE -

Owner of Meet Marlin / Fish picking expert Cy (j)/ { / -
B EBEEE RREA U= Lin 2R

People of Amis tribe live Slow Food spirit in their everyday life with what they eat.
Smoked food is the signature dish of M’LOMA, which is prepared by burning natural
materials to bring out their natural flavor with the smoke. Slow Food in Taitung features
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.

MEBREEEPERERNET - MLOMA REREBNHEFEZME > LEAAMBE N  BLRE > BHE
MRAK > EIERBFER I MEAN > 2RE/KE - CREREENZRE—IE) > FEh > TERBAHARSN
HREBRZE -

Business partner of M'LOMA / Chef / Food collector Cy w -
MLOMA EBABA /HA / REE ue AL (R )
Amis B 3£ ik
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Introduction

Key Figures of Slow Food Movement in Taitung
ERER FREF

Taitung has come a long way since we launched Slow Food movement here. These
figures represent our achievements along the way.

EREFRRER  REMBMMFERR  SEBFERHMBIMLR -

1 1 Years &

Since the Farm to Table campaign was launched in 2012, Taitung County government has
promoted Slow Food culture for eleven years.

B202 ETEMBER FIERK > ERVHANEEREREHEENE -

4Times@

In order to encourage local restaurants and stores that have embraced Slow Food culture,
Taitung County government has carried out evaluation every two years since 2016 for
selection of representative restaurants and stores, which are given their ratings based on
their performance. The fourth Slow Food report is produced in 2022.

BYSBRAEAEREHNERENER > 2016 FEMER R —RERIERFHE » FELRERRENERL
KRTESER 2002252 F 4+ BEEFE -

; Books &

Since the summer of 2020, we have published a magazine Tune into Taitung Slow Food
to promote slow food in Taitung. As of early 2023, we have published 7 books on special
local cuisines, traditional dishes of different ethnical groups, stories of local chefs and
farmers as well as ideas of a variety of people about Slow Food.

2020 EXHm  BEERIEREHME > HBE(ERERE) > RFAE2023F LA HBR7FIERE - ERA
TR ERUEHE  EHEARRANSRE  UREFRERBMIKR -
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62 Restaurants and Stores f

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,
on-site visit of the restaurants and stores and sampling their food, a total of 62
representative restaurants and stores have won the special honors of being selected and
given different ratings, including 3 stars, 2 stars, 1 star and one rising star. You can access
their information on the website of Slow Food Taitung.

ERERFEUERE %3  RTRER > KBEE  VEEH  EERTFACHNERH > FHH=2 - "2 —
E -HAZENER - BNEZERERMPUE LR 2 HERETBIERESFHE -

1 6 Events 15

From 2017 to 2023, Taitung City government held 16 Slow Food festivals featuring local
specialties, food culture and food and agriculture education. The 17th Slow Food festival
will be held in autumn of 2023.

B2017 FEE2023F > LALEM  -REXL ERBERIE > HEMRB 16 BREFECHNREHEEH -
2023 EMREGRPE 17 HRIERERE—REER)

1 5 O Restaurants and Stores

Over 150 restaurants and stores in Taitung have participated in the Taitung Slow Food
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.

EER - HBSOMULNERERDEBERIZRE -RRIEREINER » B MBI XF EETRHTETLE -

63,000......

As Slow Food culture gets increasingly popular in Taitung, the number of visitors to
Taitung Slow Food Festival has gradually increased. A total of about 63,000 people have
visited 16 bazaars of the Taitung Slow Food Festival.

BEERETERTIRE  ERERHSEARDEHEA > 16 BERIEREARFHIE 63,000 ARBEAR -

2 Awards I

The 2021 Taitung Slow Food Festival was given Gold Award of Good Design Award in
Japan, a special honor granted to the top 20 award winners among 5835 candidates. It also
won the Jury Prize of the first Action Taitung Award, a representative local design award.

2021 FTE=RIGRE MR EM 5835 HERHPREML » BT A ARE R Good Design Award 7 20 &
BT Gold Award £ | ; B =R EFBISZMRETEE Action Taitung AwardlJury Prize EEFEE A o

017









East Rift Valley

Fayan Amis Delicious Food
E¥ Amis EEE

Home-made dishes made by an Amis family

with warm hospitality
Tth L el S5 5% 1Y) R K 1

Fayan is the sixth generation of her family living here since the migration of the Amis
tribe from Hengchun to Chishang in Taitung. After she left a city to return to her
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
always serves grilled salted fish in Amis style as the main course. The signature dishes
include tender, juicy fish meat which is served after removing the fish skin covered with
salt, and traditional clear vegetable soup prepared with several seasonal plants, including
morelle and nodding burnweed and characterized by the unique combination of slight
bitter taste and sweet aftertaste. Fayan also uses traditional fermented rice and different
sliced fruits to make an after-meal dessert creatively. You can order a glass of “grandma’s
scream,” a kind of sweet glutinous rice wine, which will be a perfect ending of your visit
to this restaurant.

EF AmMis EENLTIARE > BEFTRNEREREETR U LNERR - WEXBERPR > HREZSHRA
HEEENTRX > RESEES  BREEENGE-

ERLEAEBRARTEAR » —EFEY  FKR > RILEENERENET > FTREEEERRENIE > M
RfREENNAR > BMSTNERBEAZLNE - FRERS > RMARRE BNESYREFTHHER > @x
RIRERZOKER ~ 2E0BH > BEMEFHNERER - @REBRTEFNTGFT  LERBERMHMBEKR
T MREBBE—FIENRUIERE  BERRERE -
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0917-838-023

No. 51, Neighborhood 5, Vil. Dapu, Chishang Township, Taitung County
SR L AN RH 51 5%

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

fIR(E0RE | FAIOE) > 4 AL > 40 AT

/E— 2 =%
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East Rift Valley

Buda Banai Coffee
WEER IS et =M L 15

Reviving agricultural tradition of mulberry tree cultivation
with culinary creativity
Al SRR MR 2 Mk

The café serves caffeine-free tea of wild mulberry leaves after lengthy processing. It is
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
at Chishang in 1960s.

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
Chishang rice, which is mixed with local eggs and milk produced in Chulu. It is a popular
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
exceeded supply for the first time last year. As a result, the couple decided to purchase
more equipment to increase the production capacity and ensure supply stability.
Embracing their own business philosophy, they live their dream life in Chishang by
managing a cafeteria serving hand-made mulberry leaf tea and homestay business in
their own way.

AEFERE > WEENEFHERENFRNKRESR > BERE—NRERANLOE  BRHLART AFTERH
LEBERERNRSE -

BRGERMIVUETRBHN—EEH > AFEXRSRBNEE-—REE - EE+EEGHEL > RAMLEE
REUEN  BRENRATRES > BREKRERNEMRER  FABLARRY - HABRRERY > BEE=E
RUZAYVBEFMREFHREMN > EZECI REBERERFAMANEELAEE - RERERLRERERE
IR o I RBHEBFXROMKRRMER -

HEERERSER > ZFEEHRTER > SHF2RBENEY - BEXEMRERRRE > BRERREEMR
ERBER - MAEMLEEEREERE > WRFRFERE > BFTEM ENOHETFESE -

022



TERMD

0988-358-005

No. 31, Puzhong 2nd St., Chishang Township, Taitung County
SRR LR 31 5%

13:00-18:00 on Friday to Monday.
13:00-18:00 | BHEE—FMEE

Reservation required on Tuesday to Thursday.
B E R TERH




East Rift Valley

Qiao Ben Wei

Vegetarian Restaurant
IhRKBRER AN IE

Gourmet vegetarian good seasoned with natural herbs and spices
T 5 B 7 Rhgh S d AR ROR]

Jiahui and Chiouben are a couple who left Taipei and began their new life in Chishang to
fulfill their dream of country living. After they settled down here, they decided to run a
vegetarian restaurant they love.

They started the preparation work for the restaurant’s operation by looking for food
ingredients. As a local restaurant, it naturally serves local rice, which Chishang is so
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
prepare the food. In particular, the stinky tofu is sourced from a famous store in Yuli after
the extensive search for a good supplier.

As for the seasoning, Jiahui decided to use spices and herbs to enhance the flavor of their
food. Every summer and autumn, the whole family would work together to make red
Chinese toon sauce with the leaves provided by a small eco-friendly farmer in Chishang.
Chinese toon leaves have a natural, rich fragrance and the sauce goes well with rice and
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.

BIEMEEENES MEA—FRA > REABEI DL TEROCEN-—RECEESERNHERIEERE -

B MUSHEMBAG FELL 2ENZINBEREAREUAE  EEEALEL)NEEENSE 139
SMEEK  BEERN BEREMNIRKEE  BRIFBURABELREMENEREE SSRERFANER -
WRB T EERERIRHOBEMRE -

BETR > RERAKNAL EEREXEHNEENHREAF - SFEXTIMI L LNERRRREAREEE
WAIEER EREERBIE—E—REHRER > RIFNERE > ERFRHERTREANEESTR - K
Iz AEZHFHBEERBE > ARERMARNMEEHESRIIEREBNBRZE > BERENALIZTE
R19%  BRVNGEEREE® -
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089-865-871

No. 102, Jinxiu Rd., Chishang Township, Taitung County
SR E#BEMERE 102 57

11:00-14:00 ; 17:00-19:30
The closing days change by the season.
Please give them a call before your visit.

DREREFEHES) - HHEAMN




East Rift Valley

Chishang Rice Restaurant
A ETFE

Welcome to the rice paradise of Chishang!
15500 56 it e 4 R TR AR )

Chishang is nationally famous for its rice. When you visit Chishang, this is a great choice
for you to taste the delicate fragrance and texture of Chishang rice and take a rice culture
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
of the mill’s founder and the owner of the bistro, Yurong has undertaken the mission
of promoting the food culture of rice with its operation. It serves dishes made with
local organic rice with taro fragrance and allows the guests to have a second bowl of
rice for free to help them remember the delicious flavor of Chishang rice. It also serves
delicious dishes prepared with miso, monascus and shio koji made from rice as well as
local ingredients, including dolphinfish from Chenggong, tofu skin from Chishang and
seasonal vegetables from local small farmers.

Rice cultivation is a complex art. The texture and fragrance vary with rice species and
cultivation conditions. “I have found that my guests can actually tell the difference in
rice quality. So we want to help more people in Taiwan appreciate the beauty of local rice
with our food,” said Yurong. With all her endeavors over the years, she has become more
determined to revive local rice culture.

M ERBRERE > RIEMEABRIF U LEFE  BOEED LRNFHQN  REBRIERNAENEL -

B EFEHREBERBAEMA > FRRTENAEZHE > WERKXENARET - RESBEEXEENM
BRERBREXLHNESD BREETEFESRANSH 147 W EBRIIFX > T EREEBRRE » BIFXH
HRBENERARET o AWK KEERE « 18 HUFERS > GOERTHEM  RWRED LS
B~ NERERE O RHEH —EE SRR o

KBRS > KERBREEGTE > AREFEMTE - RBEREAMHEHELRESHER > FAIURMER
RIEHE  BEEARHAEEX IZETR RAEREHB EEERNERZEK -
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089-864-283

No. 193, Zhongshan Rd., Chishang Township,
Taitung County
SR B ILEE 193 57

11:00-19:00. Closed on Wednesday and Thursday.
11:00-19:00 | B= ~ @A
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East Rift Valley

Wanan Rice House
163 K [R 4B EE

Community cultural display on county highway 197
197 W38 b Ak [ 51k b v

The Wanan Community at Chishang has a mixed population of different peoples,
including Hakka, Minnan and Amis tribes. With the largest size of organic farms, Wanan
was where organic farming began in Chishang. Local residents reached the consensus of
taking care of their environment a long time ago and therefore have preserved the rural
landscape of the rice fields. Farming activities have not only helped local people make
a living, but also allowed all visitors to have a glimpse of traditional wisdom and local
agricultural culture.

Once an idle fertilizer warehouse, Wanan Rice House became a multi-function venue
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
rice grown in Chishang, pork stew and seasonal vegetables. “ Bubble rice tea,” a creative
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
a unique flavor and chewy texture and you will fall in love with this special beverage once
you try it!

HEBEZME B—EER HE WEXKEENILE > W2 ISFERKESHERME AREEEARRAN
e - EREFMREALH  E—RARERR #HESZNENEHRE  BIMRBEFFRFE > BSMARIN
A RERNENEZRXL -

REBERENEBHEE  2H5RMELEENTARRME  BRTHAKIES QM EX  MENEAMES

BE > BBERARKIGHAR-EZANEBIEE - TRKEK BEETREBNTREIBISBRAE » HEX
MEBE -~ B> BBEE - BBEEIR > BERBKRPEMS T EEN !
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089-863-689

No. 1-12, Neighborhood 1, Wan’an, Chishang Township,
Taitung County
ERME LB #1258

09:00-17:00. Closed on Tuesday.
09:00-17:00 | B2k
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East Rift Valley

House 4 P.M. Paddy Memory
HERRFEILLS

Simple but tasty traditional snacks in Hakka style
BRMONHEBR S

Feel like having afternoon tea with Taiwanese style during your stay at Chishang? Order
a bowl of natural almond tea with deep-fried Chinese donut at this small store on the
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
balls made with glutinous rice grown in Chishang, a dressing of brown sugar and ginger
and topping of crispy peanuts. The snack looks just like a buffalo immersed in the water
to stay cool in summer with only its back above the water. From Niu-wen-shui, sour
plum soup, which is cooked with over a dozen Chinese herbs and roselle, and Hakka rice
dumplings full of fragrance of dried radish, this simply decorated small store is a great
place to experience Hakka food culture in Chishang.

FMETEREEENE  R—BRXASTCREHE  2BEMRENEHTFR!

REIANNRERESEIzER  BRACKEN > FREAZEAMNSEE > PEERPEERM  ka > FEF
REOFE -BFCRABTCRAER > BUIANER > ERBERMERD ; M EMEREANERE (TR
B) o MEREET > BERBOHTERN > MEERERBOF K BEUEREKERBNKFRERER
BT BEFTZSBPEMBREBMERWHNEES > URTABRTZERNERAR > ERESHNNERRT
Bt EREREK -
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0963-394-474 ~ 089-865-566

No.242, Zhongshan Rd., Chishang Township,
Taitung County
ERFR LB ILEE 242 ]

14:00-22:00. Closes on Thursday.
14:00-22:00 | BHEAK




East Rift Valley

HeZuo Friendly Crops
H R fFint
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0934-254-225

No. 25-1, Zhongxing, Guanshan Township,
Taitung County
ERHMLEE R R E 251 5%

Reservation required. Minimum:
2 people. Maximum: 15 people.
FEHH) 0 2 ALE > 15 AT
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East Rift Valley

Tasty home food of tribal flavors

IR > o0 =8 OE I A R

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.

Located at Kaadaadaan tribal village at Guanshan Township in the Coastal Mountain
Range , HeZuo Friendly Crops was named after the old name of a road at his village.
Tiyansu Pawtawan and his wife Shiun Ping run the home café to receive their visitors.
“I am a slashie and growing rice is my main job. We just manage this café to share our
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
of the Amis tribe, which has a sour, salty and sweet flavor after fermentation. Placed on
top of rice grown at Kaadaadaan tribal village and roasted by fire, it releases a distinctive,
pleasant flavor that impresses many of the café’s visitors.

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!

B ERTER EJABRINMBEHEHESR > EXRUMRBRABKNEHEIE > EERTELE—E
MBE 73 ARE B 4 3 Ak o

BHEREMAGERLUESRILAKMAELEZRN > THH I ZBREMRE - SRREFETITRARP > LURFR
BEARENEG - TRNEBEXBE > HEZME - BNERARIERMBHGE - \EFHEZFRFEM
JERIEICMILE > TOHEECHIERY > RITMI X ERAYVEFAZRK M Siraw BRIE o Siraw A EKRNEHRERA -
RBERHERMEE  BMEBARELEARE > ZREBEAZETE QKB=-

HEREFEXANMBE Siraw HE> ERRMBBEHR  M2I2E > BHRBDHOHNKE—K ! 12 TFT—0
Siraw il - EREPHBERHOTNEALHE -
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East Rift Valley

Aiyu Passion :

Jelly Specialty Store
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0936-257-478

No. 105, Zhongshan Rd., Guanshan Township,
Taitung County
ERFRALEERILEE 105 5%

13:00-16:00. Closed irregularly. Closing days
are announced on Facebook.
13:00-16:00 | REHK » KIBERERE
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East Rift Valley

A dessert shop in Guanshan with precious family legacy

S5 B A ~ B DD Pt I R

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
farm for over 30 years. The Aiyu specialty store offers different cold desserts made with
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.

Aiyu jelly is a special dessert in Taiwan and people usually have it in summer. If you visit
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
flavor of local species.

—EEUNEEIH SERE=TZE7 BRESENA AHRAETELEERNEIERHER - HEHQE »
BEERNEN 25  BEEAK > BEALUNTFEREL MR-

EERMEFAXAAREERNARF > BREREFTRAFEERT B TRMITET - SE EUBEZNEEITFMHE - 5
IFNEAEREERENRE - THARFIARMITHELE > AERETCEARPBEFEIER—TE! 1> H
LWANBEE BETFRBRER—MEE -BRitzi ABHEEREETRERS FREAMNEBREEE -
EMNHERNR > BRRERRBARAER -

EEBAENEE MBATAERRE2KkGAME  E2XRBMLERDYE  KBEEEC ! EEAERFNFEHNE
E o BAFTUAERML > ZERMLRBHOEMIELE -
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East Rift Valley

Hong Chang

Hakka Restaurant
~EE3RREE

Old family restaurant of traditional Hakka cuisines
FRARH R 58 0 5 38k

Situated at the roadside of Highway 9, the Hakka Restaurant has been around in the
small town of Guanshang for over 40 years. In the early time of its history when the
grandmother of the owner ran the restaurant, it was just a casual dining place for bus
drivers. When her daughter-in-law Huichu took charge, it started to offer a set menu.
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
with fresh fruits and braised chicken, a mouthwatering signature dish with stuffing of
pumpkin, cabbage, and tomato, which release natural sweet flavor and fruity fragrance.
This creative dish would change your traditional impression about Hakka food. Peanut
tofu in thick soy sauce is another must-eat dish, which has such a rich flavor that you
definitely want to give it a try!

In winter, the whole family of Huichu are “mobilized” to make pickled radish after the
second harvest of local rice. They use small-sized radishes to make dried radish with sun
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.

FUWNEENESEERRE  LCIEANAKR LERBEN+TE - MENER  ERHEATEARAENCRE
B EREHRERREERAHESR XAERZNBH THEHAASHY - EAX - ERXILRANBBREREE -

RHNERL REEFEFTHRAR ERZMAFHKRNEHER  ARBEHMMFENEL SEX
B WERZTHERNWEAMHKARE > BEAEE—FH {THHERRXNZHERBEG - TERKETNTEESE
MEERE > ERFaEEN—M

BEEXR_HBEREKENREES THETIREE—RRBHENEZ AR/ NV NEMFRDERE B -

HERERRFE - MENERBERRENRS ) REAAFERT FEXH - EXFERBN=ZAREER
B#5 > RREMBEMNREBRMRESR -
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089-811-321

No. 6, Shunxing, Guanshan Township, Taitung County
ERFRRALERIER 6 7

12:00-14:00. 18:00-21:00. Closed on Wednesday and Thursday.
12:00-14:00 ; 18:00-21:00 | A= ~ BEAK

Reservation required. T4




East Rift Valley

Mama Huang’s

Hakka Kitchen
=HIEIEFERR/NEE

Hakka cuisines served by a seasoned chef in Guangshan
I3 L2l o S i 5

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.

Run by Huang and her daughter-in-law Chiuling, the restaurant offers classic Hakka
cuisines in east Taiwan, which are prepared with a variety of home-made pickled and
fermented foods. In summer, they make pineapple sauce for pineapple and bitter
gourd chicken soup when the fruit is in season. They also make aged plum vinegar
by themselves and put it in Chinese Ginger Chitlins to impart a delicate sour flavor.
In winter, they make dried cabbage and salted and pickled mustard green when the
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.

Traditional Hakka food culture values “thriftiness,” or minimizing waste of food and
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.

ARLURRAENBHEAEHE  AENK=TENEFFE - FERRZIMLUE—CRHMBZEKK > fHER
Rzt > FFIKE o sk FI —BITER I > EERIUNEREESFEE — KR KEKREEE -

BERBANREUG —RARENFEERNE  EEMENREEZETRREDONA - HENERKARERHES
BEE - RE SEFHRENMMAER: EXBEHES > HARRERNE > ARMNENEE ; BERYKBRKR
MmaH  FR2ERT BRBROKREBE ; EARX  IRBSERLZETR > HEBRRX -BR BFTX-
BERENAMK REHZER > BREBENESTREUTRNEAETR -

ETRANEBMESZ FARERY -ERBY H - BEHNEFEMER EERMELE - HESRBEMNERWS -
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089-811-858

No. 7, Changlin, Guanshan Township, Taitung County
ERMEFLES M 7 57

11:30-14:00 » 17:30-21:00
Reservation required. FE#I%!
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Chubby Rabbit
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0989-679-165

No. 7, Ln. 77, Yongan Rd., Luye Township, Taitung County
ERBEFBRRE 77 8 7 5%

Friday to Sunday: 18:00-20:00. Monday: 12:00-14:00. Closed
from Tuesday to Thursday.
SEAAEEEH :18:00-20:00 B— : 12:00-14:00 B EAM QK

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.
FEE  TEMREMHEBORRTEE - HEFEREN

VISR EHREEEREUR - AT EEHBLH
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Creative exotic dishes served with home-style warmth in Luye
Fe T R B O B I O T e A\ R

Managed by Johannes and Sho, the cozy restaurant is always full of laughter. 7 years ago,
the couple moved to Luye and opened Chubby Rabbit. Johannes comes from Germany and
he loves to make Italian dishes, which are popular in western countries. Sho is a cordial
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
pizza, as well as a variety of western dishes made by Johannes, including German Spatzle,
potato Gnocchi and Pappardelle. He makes the pasta all by himself, from making the
dough, pressing, and cutting it to cooking. Italian Ragu, which is made of melting pork
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
their cooking and gardening. The guests always leave the cozy restaurant with a big smile
on their face and sweet memories in their heart.

EHERBE (Johannes) fIF (Sho) R » XEHRMBKBERAE -BEEFLE  REBENRKEERDF
BEABERFOEAFBE > FRZERRBIAEZHNNEMRE  EEFEH > SERARANEOMRE - BH Bk~
EHRARE ©

REE - -E - AERAAERE  RENSHNRETEHAH  HE BEATRTECEZLBRNESTTR > &1
BREXAMBRFS EEHELNHEA  EHFEAMXERAZENEREA Siraw - RENFEHLES2H »
BREIEE Spatzle ~ BHBMZE Gnocchi~ BH Pappardelle» 2#BECHBRMEE - 2515 ; FAF
A% Ragu > BRMAANIEEH=/ BERETLEEHRASLCEEBMIRTOME-

AREH  ERNZF > RFRFEHEFNANFRENE - BR  EEYD > ESURIBLRFORLBR L1t
FIR9RER » HEEELBENKBLOR
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East Rift Valley

Uninang Multicultural

Taluhan Workshop
SREREZTXILTEY
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TERMD

0988-815-808

No. 82-2, Taiping Rd., Yanping Township,
Taitung County
ERMETHRRNEFE 82-2 57

Reservation required. Minimum:
15 people, Maximum: 30 people
FAK9E 0 15 AT > LR 30 A
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East Rift Valley

Sharing beauty of simplicity in Bunun food culture
7 AT B2 I ) Bl B S A

How is a typical day like for a Bunun family? In the morning, Meihua cooks doughballs, a
traditional Chinese dish in Bunun style, for her husband Hu and her son Xiaosien, before
they start their agricultural work. The doughballs are mixed with flower buds of mountain
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
bags on heading millet and remove the grass in the pumpkin field. They would pick young
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
dried flying fish given by their Amis friends on the pumpkin. The sweet flavor and salty
fragrance of the flying fish are a perfect combination of complementary flavors. They
may start a fire with some wood to boil a pot of chicken soup with pineapple, Solanaceae
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.

HREREN—X > BHERE? RERER > XEHRALENKRT RFZBEEF -—ABREZE > B—XNIES
KmmiED c MEBRBRSTHEMAERLEENZE  #FALLHMRENEETEE > TRIAFNERER -

REIEEREMFEY > WREEFRE/M MK {8 &5 EENREBHRNE - REHMBATRERBINKE
LM% fisRm NEENME » RE—SARNEE > KB)I1E -~ ki 5% B 8RRV -

KEBRT  H—ERANEOER > ZRARKE-EAXERREENORETE > WELEHHBRESIERF - FHEs

N BE—RK O RERREMESHLBERVENANESE N REESRE > SESEEI—HEKEBHHE
MEBEINOE ) —RA-—EPZEMMERNOMIE > RE—BFHIEREEFNES -
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East Coastline

Sinasera 24
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089-832-558

No. 26-3, Nanzhuhu, Changbin Township, Taitung County
SERBREMAEITH 26-3 58

44 12:00-15:30 » 8% 18:00-21:30 | FEKIHI

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.
B-EBERRMGE  BAREBBRMTERERE
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East Coastline

A restaurant where gastronomy meets art in Changbin
DUR MRS A i RIEKH AR B 2 3

The dishes presented by chef of Sinasera 24 Nick Yang are just like a colorful painting,
which gives you not only visual pleasure, but also a unique sensory banquet of fragrance
and flavors of different fresh ingredients, including vegetables and herbs.

Since Nick opened Sinasera 24 five years ago after he returned to Changbin from
Marseille of France, he has now become a distinguished chef as his restaurant has
drawn a lot of attention and acclaim. In the eyes of local farmers who have worked with
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
with slightly spicy flavor, for him, a contract herb farmer at Yongfu tribal village, who
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.

056



Sinasera 24 B Nick(HBiHE ) BWKIE > BE—EE > EEEEEXRNBEE AEEZRANK > BEAEIKRE
MEIET  HHZERITHRAE T -EX—ENSEEEERKT  CRZURREERENBEER -

WEBEBELOERARSE > Sinasera 24 MR ~ TEMEM I HE > BEEEYFIEASE  AMHLREHES
ENEEME > Nick KRZBMEHIMAERFHTORARENBAKREEZ - FEAMSENETLHE  ERAES
EHHMBRENKETEEIFAR ; XBBEERENEERD > MEHHESTEN  EFE EEEEE > FE
ITHHNER ABEORNER  ARZEBAFBFTNNE > S—USHEBGREREIE Nick > MEHTHE
BARINKS > MULBRENEMEERR > EEXH Sinasera 24 FMEAIE  AIFNEREER -
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East Coastline

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
King Kong rice at Changbin and learning agricultural practices at a strawberry farm, in
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.

For Nick, Changbin is blessed with incredible endowments of beautiful Mother Nature,
thanks to its remote and inconvenient location. “Every place has its unique food
ingredients and special flavors. It will be great for every small town in Taiwan to have a
local restaurant that serves food prepared with special local ingredients,” said Nick.

FHENBF  TENEBRARIENSEE  ERES2EARASHREN  AEFESETHERRBEEYNS
X EBEFNER - EWHNRBEMERNRE > EERIBRIZMAL  BERRNEEETK - HEEEEH
B BEEMKRBMEANEN > HEFEER AR SEREB LNEBRFR -

EFENick HDEH > REEFSESR RBFE > RETESTURENAEA  AMIS8EALS—EHEES
BROBMMNKE SEBRNEZRSESENELE—HIHNER SR MACHELENE MMM EHK ©
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Taiwan Juhu Farmstay
T B

Taking care of Mother Nature with tenderness
DT IRE ALk

If you truly love nature, watching fireflies and listening to the sound of cicadas and
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
Changbin.

The cafeteria is in a large, well-maintained natural reserve in the Zhuhu mountain of
Changbin. In the 30-hectare eco-park, the owners have grown fruit trees, including
loquat, banana, and Mandarin lime, with other forest trees, in 12 hectares of the land and
forest trees only on the remaining 18-hectares of it. The owner Chintien loves trees so
much that he has planted dozens of thousands of native fagaceae tree saplings in the last
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.

MBREABR > ERENE - BE @K EZAFERELUTMHEBEBNOBUE > BEMHLUERRIREK
bR B ETRFRE M ©

URREMHLUERNNLE > ZEEA - T8 > SH=Z+AENEEEE - HP+ - RQEEBRERLEWN > Eig
B BE - ERESRSEY > HG+H/\QEHAREY - SETASHEMRAE > Z+TERETTHEREER
ERIBEE > RUBTEIVRYRE > BASH-—FEBNEYEN -

ZEAZHUAXOBHE  BBERF > BORRBREEFENREERTFR  XPXBHERFEREMN ! 1F

REMGRE  BREBOMRTE SEVNERRMOBER > XFMBERMBREEA=ZTRENERHM -
REMMHLE > RE—EXGR—EER > SOEMABRENHENBA LM -
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089-832-383

No. 14, Zhuhu, Changbin Township, Taitung County
ERBRBBITN B 41 5

Reservation required. T4
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East Coastline

Meet Marlin
& 8 IR

A seafood restaurant that serves more than just seafood
MR FN R R o ORI A JUZ Bk

Meet Marlin is a seaside seafood restaurant at Chenggong Fishing Harbor run by Yu
Pin, an experienced fish trader and owner of the restaurant. It is a great destination
restaurant that serves fresh, eco-friendly seafood of different seasons!

Yu Pin’s grandfather was a fisherman and his father is a successful fish trader, who picks
fish from local fishermen’s catch for sale and catches fish with fixed shore net. Like
his father, Yu Pin is also very good at fish picking. What’s more, he has “inherited” his
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
bonito caught by trolling. All these fishing practices are eco-friendly, which means your
consumption in Meet Marlin can help protect our ocean resources. Tail fin with brown
sugar is a lip-licking signature dish, which is made by Yu Pin’s mother by wrapping
melted brown sugar on the tail fin and dorsal fin of marlin, without wasting anything
in these parts of the fish. Growing up in Chenggong, Yu Pin also serves food made with
seaweed and silver-mouthed monodonts collected by local fishermen and elderly of the
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
support ocean sustainability and a deep experience of unique fishing culture!

RENABEZAE? ZBREETNABMEAEMWERTE B > MAHBFRARENRERE !
FRARRMARE=N > MAHA XRER  KETEM  BEMET RBEXHANFRAOURHAEHET > 526
TREBF - 2RYANA -BEREXLI-FRIEENERIHE BT FRIAEA XY R H HEHN =58
ERIFEOREHESR  ERXFUREREHBIOMINEN - BRETEEHRARIZEEEABIBNEEE &
ARCHNBRERTHIHABRNEE L - FIZENE > MEREEA—EARUKEE - TRINRANEE > B
BRMAEBRREMRENER  ZABRLR » 2FBFEFENREXL -

E—HEEENK > FREMREBE > BRRAAMWBAEXL « HBFXENEKITE -
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089-852-889

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

ERMAINRAER 19 Z 8 5%
11:00-20:00
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Happiness Kitchen
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089-530-440

No. 74, Vil. Xingchang, Donghe Township, Taitung County
ERUERAMEAEN 74 57

11:30-14:00. 17:30-19:30. Closed on Wednesday and Thursday.
11:30-14:00 » 17:30-19:30 | SB= ~ AR

The closing days change by the season. Please give them a call before your visit.

AREREFHED) - HHEAMN
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A haven of appetizing fermented food
A 6 BRLIE A7 1) 5% e 1A ik

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
variety of pickled and fermented food made by the owners Chi and Tien and placed in
bottles on the bar table.

Living in a small seaside town, Chi and Tien know a lot about changes of natural
environment and ingredients in different seasons, including plum, pineapple, winter
gourd, bamboo shoot, fragrant manjack, and roselle. The restaurant offers dishes made
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,
the pickled and fermented food gradually give off more fragrance and develop multiple
flavors as the small micro-organism works magic over time.

When the restaurant is open, the chef Tien would buy food ingredients at Chenggong
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
fermentation. For Chi and Tien, happiness means making a living doing what they love
in their own pace in their everyday life and sharing gourmet food with visitors who love
home food.

EERATHEENERRE > HERKERARR  BRABNKERIDE - BEZIRS T 5% E AT A RRRE
o MEBETNEENMEERBEENBEHAKERR °

BEEAEBFENNE BREREBYERFEHART XEQIIL BF -BH 20 -BWITEH - KHEF
BMEELS > EEUNBEEMAR > EFRH  NMEFNEARPHRBEARERT - RREXRE - ZHH
o VIV AEMERE.  ERENEE  RREESEREARAKER -

RENBF > EENMELREBRERN > FHENBF > MORBEEZSHNRE - BREENER - BES®

EARERRAEERL - TEREIREFNERMG > HERNS BBERNHER AXKROHNE > HZHRER
FRRBEEROAR -
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Taitung City

Yu-Cai Seasonal

Japanese Cuisine
ARE S HE
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ERME

089-332-885

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

ERMELER 5738 40 5%

11:30-13:30 ; 17:30-20:30
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Taitung City

Japanese delicacies made with seasonal endowments of
Mother Nature

RS B RR R ~ paZ)a 5

Several years ago, Chef Lin decided to settle down in Taitung with his family, including
his wife Cindy, for its beautiful natural environment and slow-paced lifestyle. With
over 20 years of experience of preparing Japanese cuisines, he opened Yu-Cai Seasonal
Japanese Cuisine in 2018 and has run the restaurant with his passion for fine food and
outstanding culinary skills.

Following the spirit of Japanese food culture, Chef Lin and Cindy use fresh seasonal
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
and fish traders in different parts of Taitung.
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HE_TSEMARRHERROMEE  RRERAARRERIES AR > REHREF Cindy RRA—M
BEER P 2018 FRAKARBSEIE  METHNIFFEURBEHIZHRNE -

FHEAAMEEETARIOERORE > MEAEEE Cindy RAFZONSHRERNFRN » BHSHOEESE -
B BRTHAEMREEZRNBSRBEESFERK -

EFEME - BFHNREFH > B  ARENHUBEZRHEEREF > THEUBRERERRBRNERER > BET]
ARREEOMNEFIFEREHEER ; EXERNTHEH - SUSHEERK > AR HYMNRERM ; MEEK
BORIHE ~ BAEA - AIEHEE LS > BRRE X ERN - BHASLWBFREREHENRE > SRRRE

TERGEEEHNTETF  EHSERBNEM > BETHIRHOEREIT -
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Taitung City

In Spring, loquat and plum are in season and bonito and dolphinfish come to the east
coast with Kuroshio Current. Yu-Cai serves bonitos smoked with rice straw to increase
the fragrance and crispy fried dolphinfish coated with breadcrumbs to bring out fresh
flavor. In summer, the resultant serves delicious fried orange daylilies when they bloom
on both the plains and mountains in Taitung. In autumn, it offers fine cuisines made
with seasonal catch, including rosy seabass, black marlin, and greater amberjack. The
chef buys his fish from fishermen using eco-friendly fishing practices, including pole-
and-lines fishing, longline fishing, and spearfishing, in order to ensure freshness of the
fish and support ocean sustainability. All the dishes of Yu-Cai, including raw, stewed,
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
different delicacies.

According to Cindy, Japanese egg custard and sushi roll, two common side dishes in
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
delicate flavor. The sushi rolls are made with local rice and wild vegetables collected by
tribal farmers in their villages, which have unexpected texture and fragrance to their
guests.

Yu-Cai serves delightful Japanese food made with excellent seasonal ingredients
provided by mountains, sea, and fields of Taitung. The chef creates a wonderful culinary
experience with a feast of exquisite Japanese delicacies.

Cindy 2% HAHERRESEANRBRRX BF8  KERTALBEBFHRFN—M - REIAMURHERR
NesNERIUERE EE2RANMEMNERK  BERARNREMUXRTBARZNERENTR > HHOE
ROBRME® > SEERINERNRAEE—H -

MAMBEXHEEEERAL ? ARAARRERNL B B F > BEFTKREENAMFEEE - S8NR
WHRAE  BERNRARE FTHER > LREXZL—H—FNXFASR -
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ERME

m-loma.com

No. 60, Ln. 109, Zhengqi N. Rd., Taitung City, Taitung County
ERMIERILE 109 B 60 5%

18:30-21:00. Closed on Monday and Tuesday.
18:30-21:00 | #— Bk

Reservation required. T4
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Taitung City

s

Traditional tribal cuisines with delicate flavors

SR WmES A > MR AIRE

M’LOMA is an abbreviation of Ma’ilol To loma, which means “homesickness” in Amis
language. The chef Yue came from Xinshe tribal village at Fengbin of Hualien county and
cooking is the way for him to share traditional food of his tribe and his life experience.

When the restaurant starts to serve food at 18:30, Yue would come to the tables of his
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
tribal food culture. In spring, he makes three types of dressing for his salad and serves 7
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 Z Ma’ilol To loma iR ——MEKFBMRARINER - TEMHKBCESHENFILEE > M
ERMAR 2B OOIZJNES  URFERREFLRIAR o

BHI1830 HER MEERIFTAEN > FHERBRERFANERRE EMEFEHNRMGR > UERHMEFEA
EMEFERREXREE - FEEVNERTZBET CEAR ZEBER AT REBREERNDEEM -
RERFNEFEIFRNET > EREHRMARMERARE - BRNX > BRFMEGHMES BERRRHN
0k o
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Taitung City

According to Yue, creeks and rivers provide abundant food for Amis people and he
honors the tribal tradition of fishing at estuaries with a dish of clams and whitebait in
gray-colored, creamy sauce seasoned with sichuan pepper. In the past, Amis hunters
used to cut and smoke their prey they caught in the mountain in order to easily carry
and preserve them. As an Amis chef, Yue is good at preparing smoked food. One of the
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.
It’s an elaborate cuisine with which the Amis chef pays tribute to hunters of his tribe.

As a tribal restaurant, it’s not a surprise that M’LOMA serves its food with vintage liquors
of different indigenous tribes, including glutinous rice wine of Amis tribe, red quinoa and
millet wine of Rukai tribe, and roselle wine of Paiwan tribe.

A meal at M’LOMA includes three glasses of wine, one glass of beverage, eight dishes and
one dessert. Like the storyteller in The Arabian Nights, Yue tells the stories about the sea,
rivers, and fields of east Taiwan with the delightful food he prepares. The delicious smell
of smoked food on your body as you leave the restaurant is a pleasant reminder that you
just attended a delicious tribal feast.

MISRER » BRSERERME  REMEBRPURECHFTEEMRN R EREE > RURH - RF - YFR - #
BEMERATERLBOETHENERERE TR IAERNEEFONELSX  BATLEHEEY R &
FETOY ERE > HEHENRE - MLOMARIMPHSEME - £1E - FB - —REZF > B—EET  BH >
ERARBE A ES FHEE o

BHHEEERNER  ERADERIEER | MEBKRNBEKE - BHKRIORIRNKE -« BEEEE LU THERAE
BEAR——FFBEEA > DEREGERTIFINDEER -

ZFRE s — R JUGER ~ —EER MERRR-TERERKEOA > UL—EX—EHOHE > —FX—HF
BB > WEARMEETERNEE  2BHAF M - BA M LOMA BEHE > & LR E—HBIERK » 7
F3E > BRRAIKE o
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Taitung City

hiii birdie wonderful
EREHNE
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ERME

089-239-428

No. 191, Sec. 2, Zhongxing Rd., Taitung City, Taitung County
Wanfu Warehouse 2F, Taitung Sugar Factory Cultural and Creative Park.
ERTHER B9 5% FEXAREEERE 218

9:00-17:30. Open on Thursday to Sunday.
9:00-17:30 » EIUEE B &3
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Taitung City

A wonderful café embracing slow food culture with genuine
love for Taitung
CEARRER =2 N ) i

“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
refreshing flavor in summer after the fermentation process.

“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.

TRMEERAE  HERY  HIEEE  HELE  UHEBESHNEARAR  BAREHBRA @A
=R MAAAEROHEN  HE  BES BB B AR REFARARBERANZE - A
—fBRHNBRDE o

TRHAHHREMEZAMRBN AREBDEREHRALEENRIF > FRUEENESTE ARBALEL
ROFEM - HBRUBRBEERHAR BEETNRERNBAOCRAR - RBERSFMHE - HROEEE
WRBENBRZERER > EXRAKBNRESKSERE  TEXAEMSRAKEKANRESRER -

BAHR TREERZH > TATIHRMAMERKER > RRERZR > HMEEDETRALE - (IREZAL
WEL  AREANERE—RBERPNERLEENRERSR -
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Taitung City

Alanger Coftee Shop

2 T30 B B 22 3N W BB
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ERME

089-335-123

No. 350, Zhejiang Rd., Taitung City, Taitung County
ERMANLIE 350 5\ AIHE 112

9:00-17:30. Closed on Monday.
9:00-17:00 on Sunday.
9:00-17:30 | A—Rk » BHEHEE17.00
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Taitung City

il
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A “treasure house” of slow coffee in Taitung
RERE A 21 PR T8RS0 20 1) 58 SR W I o0 Gk ¥ e

Alanger Coffee Shop serves coffee made from beans of wild coffee trees growing by the
Jinlun River of South Dawu Mountain at an altitude of 800 meters. The coffee shop is only
50 kilometers away from the coffee farm of the café’s owner and the mountain where the
wild coffee trees grow. Are you curious about what locally grown coffee tastes like? Visit
Alanger and give it a try!

Alanger was the name given by Portuguese sailors to Taitung, which means a distant and
beautiful place. Situated in Taitung Art Museum, the coffee shop has a “local coffee map”
on its wall to educate the visitors on different characteristics and flavors of coffee grown
in different areas of Taitung. The coffee shop serves coffee made with beans from Jinlun
area by South-Link Highway, which have chocolate and mild fruity flavor. The owner of
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
herbs. The herbs and passion fruit used for the juice and tea served by the coffee house
are produced by the organic farm, which is heedfully managed by the owner Hung Tien.

“I am a coffee producer. I get my coffee beans and herbs through collection and organic
farming,” said Hung Tien. He has been dedicated to promotion of environmentally-
friendly agriculture and cultivation of local coffee culture in Taitung. Such endeavors have
made ALANGER much more than just a coffee shop; it is also a venue for implementation
of an environmentally protection project.

FREOMBEE > REFBARLUNSHZREBHN 800 ARE > MBFEHERHIF » 7B 50 RAEWIER - ER
MILEE (AR B RLOR ? RIS IE—4F o

YHWEBIALANGERIRREFARERNES » BIEEEMEBNMS - MBIEEZESREMERN > ER
mEESSHER L NBERSENWMGRECRRAR - U HMENME > FEHRARBMHORER
ke VHEWNRBSREBERAAE > EEER—BERER M/ EESHENRY  -FR -EE > REL
WXAXRBER - OERBRELERES LESEREENARB—ELEEBMBEENAD ©

THREEEN ! BSEERARESR > FEABFKR I HELERRERITES RIS L 2L MIER > X
MEANREEMUHE - BB -
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Taitung City

Tanya’s Thai Food Table

Tanya's ZEEE R
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ERME

0905-277-308

No. 48, Ln. 376, Sec. 1, Zhonghua Rd., Taitung City, Taitung County
ERTHER—E 376 B 48

17:30-20:30. Closed on Sunday and Monday.
17:30-20:30 | 5B H ~ B—2R%K

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

AAEBERS > FEHAERREAREHM




Taitung City

Classic Thai cuisines prepared with local herbs and spices
55 ORI Okl 38 2% ] 22

Can a Taiwanese chef serve classic Thai cuisines with local ingredients in Taitung? Of
Course! The Thai restaurant run by Chef Tanya has done so for three years in Taitung
through stable business partnership with local food producers without imported spices
from Thailand.

In 2018, Tanya returned to Taiwan after she graduated from Le Cordon Bleu Dusit
Culinary School in Bangkok and later opened Tanya’s Thai Food Table. After she realized
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
works with small farmers in Pingtung and Tainan for regular supply of kaffir lime leaves,
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
cuisines without flying to the country, as it serves appetizing classic Thai dishes, such
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.

MEAMNTEMEMBEERSZEMNE? THF Tanya TERAE=F > AEMEEERIRENSERRF > To4H
BREEAANEODEH  RREEREHEBHAINRIER -

2018 ERENFEETHEBREMBER > Tanya ERIBE - ERALENTHEN > BEERREREN
ENERER  PERRBREEM LTS  FHRS  EEEERNRBETITHE - ISEERBNERES -
HEAWNE BEHRARERNENEHRES  BEE REHAXN - BHEN -  SEXR - UERR 2%
NENEESE-

BETRENEHR > Tanya ROKBEEF > #LE -HE - ENSHRENEERLG > SRECBOESME
Khao Soi~ HEBEVKEIMINE « BIZERICHBBEHEREB S ——E LR BRMATEROERMBER > KERTE
BREYIERFRERHE o
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Taitung City

Ameya Café

Ameya BRE (B%®)

Sharing love for life with baking and cooking

LUK B BLBERS o7 5278 36 B

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.

Ameya is run by a couple of Taiwanese man Morning and Hong Kong woman Cindy.
Morning goes to the market for fresh food ingredients every morning and Candy makes
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
people. Our neighbors are also our guests and good friends,” said Candy. Having a sense
of belonging in a foreign land is an achievement for her.

During 6 years of restaurant operation, Morning has continued to sharpen his culinary
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
Candy fulfill their dream to share their love for life with the gourmet food they prepare
through operation of Ameya Café.

BENEEMONERLETSHEY ) UEAREBHR  SXHE=FAXARERNIE - SXEZHER ? BE
FBEf Morning HiZIRERK > NIE—HEZRAS

Ameya BREHEE LA Morning BEABEF Candy BFRKE > ENZFHBEBEHEMANS I  Morning
SHRELTHEESHHRM  Candy A B ESHMUFREGKRE -AEENMTETREER > ELHEAR
EERECHENEE - RMREEHHENESHEERT FTAZHE  URIFAR - 1IthAHAERKE  B—H5H
B - th 2R A RE !

FERE > Morning BABIRIENELYNBEGEERE > ANEN B2BRREAR EHORRERE I

ESERHEHHFISRE - FHOFAE > BKKESZE >  Morning & Candy EZREE I TR
EERR -
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089-345-600

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

Taitung County
ERTMAT 128 & 16 5%

11:00-18:00. Closed on Sunday and Monday.
11:00-18:00 | $BH » —Rk
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Taitung City

W.G. Café
B = INBE

A modern-style café serving innovative tribal goodies

(EEE LY S R 3 e

In the bright lit space of this modern café with French windows, you can savor different
tribal food, including pumpkin soup with flying fish, a signature dish giving off pleasant
smoky fragrance. Welcome to W.G. Café, where the owners Rita and JD share the culinary
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
traditional wisdom of food preservation in the Amis tribe and Tao tribe on Orchid Island.
Its appetizing aroma is a distinctive feature of local tribal food culture in Taitung. The
café also serves bubbling tea of kombucha grown and fermented by a small farmer, which
has a rich fragrance and refreshing flavor. By offering drinks made with local produce,
JD is eager to share agricultural products of his friends in Luye who have lovingly tended
their farm.

When you visit the W.G. Café, take your time to know the stories behind the food and
drinks and enjoy the culinary pleasure they provide!

BRESEMERZCTEMHETHRNEZEF > A LRNBERABLS > EABNE —E—ENER
&> EEUFERNIF > XBEFENTE] > B2 Rita BAXINITENIEREFIFLL o

WAREREEREEBEAMBERLE > Rita IARIMIEE—HREM - HEERFAEENKSE > HINERERAR
RBFAER  HEZEERRERVNERES > MERNEKERE Rita S—REFBE-—ETHEIRNKRA
SRR EEHENRER  RRARFINERRERERE BREBNER BRTEREREE ~FBBERTL >
RBERAZTASEMREEFTNET > SNFMEFMRELY - BIEEMRET > FBE —FIFEFERE -

REFE > BAZSTE-LRHERNSE > AREFBITH > HERBREROBREL -
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089-340-581

No. 350, Zhejiang Rd., Taitung City, Taitung County
ERBERTIEE 350 5%

9:00-17:00. Closed on Monday and Tuesday.
9:00-17:00 | 3A— A=At
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Taitung City

Austronesian Café
B MNME SRR B B

A university café featuring “anthropology of food”
A2 S R BT SCAE N 5 SR OK 5 2 I

Austronesian Café is managed by Lily, who comes from Taromak village of Rukai tribe
in Taitung. Serving food with macaranga leaves at the bottom of the plate, she tells
different stories about Austronesian culture in Taiwan with the dishes she prepares.

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
aboriginal hunting culture. In the past, aboriginal hunters would smoke the meat of their
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
anthropology. As a fluent English speaker, she has actively participated in international
events for tribal food and told stories about the history of Austronesian culture in Taiwan
to the rest of the world.

NmARHE > REEBBRIMBEN Lily 2 (BFEF ) 2LRENEIREXL S—ENEBEHEEEREKNX
L -

EENYNEREEUEERAZRERN  BE—EEEFHBEREBREBEXH PN o Lily BHIEEHNRR
ETEERSRKE > MARHZEEHRMEREENNESE » EREETOTLHEY > LB FEUEEFRRK
ENARN  BEERAZRBPAXL  BEZRERKEE > FEEASEYS TLERADE ; EEFTHHARBH
BRER > TEERMERAKE > BARE—7 | SEBENKERKNEBMAEE  SRERMOBER -

EEMFZFEHN LIy BNEFEFRE > EEXEREXCATEEEL  URANEXRBEERE  HEE8HRE
if FERES BEBEBARNEZEMRAERNESE -
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0921-271-883

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

Taitung County
ERMARER R 369 5t

11:00-15:00. Closed on Saturday and Sunday.
11:00-15:00 | 5875 ~ A
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Taitung City

Riverwalk Bakery
AR /N B

A bakery selling bread and pastry with “local aroma”
POEEH R > PSSR

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
made bread of different styles and innovative ingredients. Just one bite of its products,
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
bakery also offers cake made with local roselle and pineapples, scone made with organic
atemoya (custard apple) and bread with sailfish floss. With innovative spirit, the bakery
has continued to launch different kinds of new products and provide bread made with
local ingredients specifically for its “Slow Food Day” from time to time.

ARNVENEZRATEBRNME  REZLEESANECERE  IORKANAFES > BH-—REZERE
HZER > BABSMERAREGR -

HEMNRESFESNEM  BERTHROREFE  BETRATHERILHE - 1Z L —OMERZIAERAB T
BRI EL o

ARNVEAEANLAEN —RAIREHF REERNEXREEREIKRERE > MAZR/IKER » REAE
KEBENKEHANEES > ADRE > BEXE - Fitzd  EEUEREHR BN EROBIRET > GHER
BURERAR > RYHARCEAFERFENERESSS  ARNVRAFHERBHBLAGEHORE > TFE
ML ARIEREEH  MEEGRSZEZRNNSE -
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089-324-967

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

Taitung County
ERMARER—E 892 50 F 9 5

14:00-20:30. Closed on Friday, Saturday and Sunday
14:00-20:30 | @A ~ 75 ~ BAK
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Taitung City

ICifa Restaurant
ICifa ZXEEE

Creative French delicacies prepared

with indigenous ingredients
ZERETET S ~ (LOBR 1A Bl 3 8

ICifa means “market” in Amis language. In Taitung, a traditional market provides all
sorts of local ingredients, including salted raw pork, salted cow fat and salted roe made by
senior women of the Amis tribe (Ina). All these ingredients are sources of inspiration for
Chef Jitang Zheng of ICifa.

After education in a culinary school, training in a restaurant of a big hotel and work
experience in a French restaurant at Changbin, Zheng started to have a clear idea about
his career plan and opened ICifa Restaurant in 2020. He goes to a traditional market to
source seasonal ingredients every day whenever his restaurant is open. During his days
off, he goes up the mountain to collect vegetables and herbs in the wild. Chef Zheng
knows all the suppliers of his ingredients and the ways they produce them. From the
pickled appetizers to cold and hot starters of fresh seasonal seafood, he always serves
exquisite delicacies made with local ingredients and gastronomy creativity.

ICifa RMEKHFNIMIZ > THEITEREMOVEHM - XK na WEEFER - B4 H -« BRI > ME ICifa &
RNERTH B (BEX) NEMBERRIR -

RBERBR s KREZEBENIRNREZXNERNER  — SR ERNENEES T EBMEG > B2
ICifa ZAXBREE 2020 FERXMAE - TFR > —AXXLHTHBHRBEFTEN  KAREBMNELREFRFE ; &€
ERRAEYMNRABERIBAZSEAENAANER THRAS —UAEMNREERAELEESR > BEEKEBHH
BFE BERAKRETBUEBGHNAEER -
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0912-834-744

No. 30-1, Sec. 2, Xing’an Rd., Taitung City, Taitung County
ERMEZETE 30215

Dinner only. Reservation required.

REBRE - RIRKF
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South-Link Line

LI.KA CAFE
71 E YN BE
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089-772-056

No. 210, Jinlun Rd., Taimali Township,
Taitung County
ERBAMEBEHNEHIE 210 57

10:00-20:00. Closed on Tuesday.
Open until 16:00 on Monday.
10:00-20:00 | A—4#ZE 16:00 » =D
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South-Link Line

A visitor-friendly and environmentally-friendly café
IVE=¢/Fi1) PNV

Guests of LI.LKA CAFE are encouraged to hit the beach and enjoy their afternoon tea and
desserts it serves, like red oolong tea and pound cake made with Alianthus prickly ash.
LI.KA is a plastic-free café that doesn’t use disposable dishware and the guests can return
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,
to make desserts of “local flavors.” One of the café owners Nathan started his career on
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.

Nathan and Woosun (another owner of the café and Dagedanhouse) opened LI.KA CAFE
with the encouragement of guests of Dagedanhouse, who had given favorable feedback
about the food it served. “Our dream is to open a Dagedanhouse and a LI.KA CAFE that
presents distinctive local characteristics at every township in Taitung,” said Nathan
resolutely.

MEAGRERARMNEBERHRTIATF EX—RMMHFRENL - A FMBIZBEAER B LZRE
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South-Link Line

Ni Camak’s Kitchen
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A tribal café run by a seasoned Paiwan chef
B S 32 o] B AR v 5

The chef Camak left his tribal village at the age of 12 and returned to the homeland with
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
his tribal roots with traditional food. Camak is a shy man and cooking is his way of
“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.

Camak and Jiajia returned to his homeland with a dream of helping their children develop
their identity as part of Paiwan tribe from Qudjaqas village. According to Jiajia, the
restaurant is much more than a workplace for them. “It is our home and a venue to make
friends, ” said Jiajia.

12 RBER > 42 BB - MERFREEMEFHRE  ZFMA—EEB > SRUMBZINKERM  UFE2HEA
FAfF—EERENBERAR -

ERLRUNRERBHEOARPEERE THNRER_TSENEEER  HHEEHNE—SHBEBEEX
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0932-221-039

No. 3, Daxing, Dawu Township, Taitung County
SRBARAREAHER 3 57

11:00-14:00. 17:00-20:00. Closed on Sunday and Monday.
11:00-14:00 ~ 17:00-20:00 | @H » —2k

Reservation required. T4
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