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INTRODUCTION

Come to Taitung

And Taste the Power of Slow Food.

In this quiet and abundant locale, time flows at an easy pace, allowing locals and visitors to
savor the bounties of nature. Taitung has chosen to embody the “slow” philosophy. Promotion
of the slow food movement is not just a choice of dietary culture, even more so, it is a new
interpretation of lifestyle. As the world continues to pursue speed and efficiency, Taitung falls
on its unique environment and special culture. Having maintained harmonious coexistence
with nature, Taitung has created its own native “slow economy.”

Respect for and preservation of local ingredients and the continuation and celebration of
traditional food cultures are at the center of the slow food movement. Slow food in Taitung is
not limited to culinary technique; the chefs' serious grasp of ingredients, deep understanding
of culture and meticulous investigation of life bring the environment and traditions of Taitung
into every morsel of these local delicacies. For us, slow food is a dialogue with the land that
allows us to find a balance with nature through the dining table.

Taitung's slow food movement has gradually matured. In the biennial Taitung Slow Food
Report, serious critique by professional judges has driven innovation and development of
local cuisine. This tasting and evaluation aims to unearth more outstanding local restaurants
and develop in-depth understandings of Taitung's slow food creators from the perspectives
of culinary technique, ingredients, culture, life and creativity. We hope that through the 2024
Taitung Slow Food Select, more visitors can experience the blissful contentment arising from the
“slow.”

The “2024 Taitung Slow Food Select” is here to reveal to us the unique flavors of Taitung. Here,
every dish tells a story of slow food, and each chef practices love and respect for the land. We

sincerely invite every visitor to Taitung to try our slow food restaurants, feel the depth of slow
cuisine and experience spiritual resonance with this beautiful land through your tastebuds.

ERGE /y{\
MAGISTRATE OF TAITUNG COUNTY
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Judges' Words About
Taitung Slow Food Select
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FEFHE GinnyWang | ERTE & ERMGEHEFE AWM A
Co-founder of Mango Coffee

FrE M RERCH G > T2 - fEF ) e ENEIK -

ERBLEHOHED - HEREEREIRET S - & — 400 58 47 025 & 3t

Hfr o M JE AR TAF 0 B LS S S AN 0 55 00 5 A R A A& R A

o ARG AEEEEROE LR > AW EH KD - HHER

1& R EUE R BIER s RN — 2 -

Eating is the reason why people engage in agriculture in the first place and “eating local and

seasonal” is the ultimate test of agricultural success. For local people, food producers and tourists
alike, the Taitung Slow Food movement is a peaceful but powerful revolution in food culture. As
a judge for two consecutive Slow Food Select, I have been touched and impressed by the collective
dedication of participants to making food with a variety of local ingredients and special cooking
techniques. I hope to see increasing global visibility for Taitung Slow Food, which can offer the
world a glimpse of a different side of Taiwan.

//’-\),\

&
& {h Andy Chou | Bf 8 X 1t T {E & Food Culture Specialist

R BB TR EFZHEFXNE E - FRLTH TEH P(J‘%fl‘%*ﬂﬁﬁﬁ
ERSHBNEIERE L FRLTHN TEK ) OFEMER -  LEFFHEARS R
TER 2 v (AP - T o — R R 2 BB E T Rk ) ﬁﬁ{ﬁib %Eﬁ A
EROBLEBAREY > ME NI m Lyl Tes s Ifrfb FEgEef
BE ) RAMKEREA -

It was such a pleasure to receive the invitation to evaluate the participating stores and restaurants.
During the process, I encountered innovative interpretations of “local” from new establishments and
witnessed the endeavors made by older businesses for the protection and preservation of craditions.
The evaluation itself was not about differentiating good participants from bad ones; it was actually
an opportunity for all to explore and define their own vision of “Taitung Flavors.” Those who
invested real effore into their work naturally managed to create impressive culinary experiences.
It is no exaggeration to say that a Taitung Slow Food restaurant is synonymous with a delightful
dining experience.
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ZBEEI§ Wes Kuo | EMBERS = B Owner and Chef, EMBERS /\/

BEARE -XRBHRZRABEFBNN L SEBHNE-DEE > —RERHYH
AR HEHEUME TER) - WAARMEZRZZERHR KB T LGNSR
MERLERACEENER > RAOHE > MRERE —HERT > BLREL—1H
HELMAE A RBEIRGIROPTE - Fak TRE) > RPOEEERR T, - B
Ry — A AT > KEER > RWEERIAMG AL OB > THER T8 ) FREMET
M RE R AL A > 18 & A0 BER IR A SR LA M B -

This is my first time to be a judge for Taitung Slow Food Select. I accepted the invitation without
any hesitation for two reasons: my appreciation of what Slow Food and Taitung represent. In my
view, Taitung is a wonderland in terms of how local food culture integrates the natural landscape
while also including and infusing the different ethnic groups, cultures and peoples. For me, the best
place for Slow Food culture to develop has to be a place with mountains, valleys and open ocean.
When discussing Slow Food, many people only think about the “Food” part, but as a chef, I believe
that food is only a medium to present local culture and only the “Slow” can bring out the most
essential, the best of what life has to offer. That's why Slow Food is a great way to tell stories about
the lifestyle and culture of local communities.

E B Nan Chi Wang | (BFIIEIE MR KRR B) fF

Author of “A Warrior Mom's Dinner Table and Home Letters”
AR ol R A E B E R TBOLIT R B Awmn TRBER)
EACERB R ) B EMBHREL AR A life style (U RERSR | E &
REARE > EEHFAMESATHRORELL > HERMREFHEA LR PHER
SR TR HFHEX 5L E R L 2R

As global travel trends shift from mere sightsecing to immersive local experiences, the Taitung
Slow Food Select is the perfect choice for those who want to know more about Taitung's captivating
lifestyle. Choose a restaurant from this quide and savor the richness of the East Rift Valley and the
Pacific Ocean through dishes crafted with seasonal ingredients by the chef. Engage all your senses
and embark on a truly memorable gastronomic journey through Taitung's local flavors.
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F & 3 Peng-chieh Wang

3 + Lk 55 4t #% 15 Shakespeare Bakery

KEGEZREMEARSE K& - U MEEAERAMRT - HARETRS
%ﬁ%°.%§$’ﬁaq% A, F T [ AR B o
BXSHRFEEINF L ERLE CHE KOG A > A R BEA& 2 2L H A& b
N T’F?%{#]%% /% K R S R R AR o BT SRF R M/ R BT o [ I HE R
PG G o T Al 7E S A B SO AR R s o N — R Bk R W B RE ) B o 7E PR
I H CELE fr A R AR R o RS R DAY S
FENELR o

I think Taitung is a place where original ideas and freedom of thought is encouraged with regards to

the environment, food and culture. As a result, there are ample opportunities for experimentation in
these regards. During the evaluation process, I saw many participants integrate Slow Food values or
use local ingredients as they prepared their food with cooking techniques they have mastered. Their
restaurants and stores have become bridges fostering bonds between consumers, owners and local
farmers, supporting local produce, and strengthening ties to local traditions, culture, and history;
all that while imparting knowledge and food tasting skills. As I listened to them talking about their
love for the land, I felt even more grateful for the food they served and such appreciation made
every mouthful of food even more delicious.

AN

< )
EHY Hsinchen Yeh | MOA ES B A B £ M EHT \_J/

Speaker for the MOA Foundation

B TEREARE TFEOEFLE  BRXBEMBEXNBEHEEHR RS )E
KW E M FE R MO BB AREZRENRELERMRIZARSRY
ZRIEFREE > BEE LB AFEERNAMAR - 2L L - HRBENE
B W KX B OEBRE AR BEER RO E A E A M B L
PR JE KM — > REFRE |

This is my fifth time serving as a judge for the Taitung Slow Food Select and kitchen management
has always been one of my rating criteria. Over time, I have observed that many rescaurants
initially kept their kitchen neat and tidy only to get a favorable rating. However, after
participating in courses on environmentally-friendly ingredients and visiting three-star restaurants
to observe and learn in recent years, they have gradually appreciate why ingredient sourcing, food
safety and dining environment are so important. I am honored to witness and contribute to this
positive change, collaborating with those dedicated to using locally-produced ingredients and
preparing local cuisine with care and commitment.
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T & & Jia-ping Wang | SOLO PASTA F [

Founder and Chef, SOLO PASTA
BRXSHERERTENEE > EHABERNIE > 3K —KEZHIERNH
F'Z » Bl R AFEM THWEL ) AR o ERER R IR IR RKE) |

EEEEEZEBOE AR REBAEHDN - AR RMOBHE S £2—F
—HE-EHBREEMN | FERXERE > A KxXGH

As a seasoned judge of the Taitung Slow Food Select, I have to say that the evaluation starting from

the rigorous preliminary review, sample tasting of all participating stores and restaurants along
the way, to the heated discussion among the judges has been such a touching experience for me.
The desire of the participants to present the best of Taitung to local people and visitors alike has
motivated them to push forward year after year. I hope everyone can see it, taste it, and feel it!

(‘\%
B i@ E Esther Kao | B F I B2 A Senior Media Professional / T

&) BAMEEMEY LREZOER - AFZHEHEX ,,\EEF%I{’F J\E
K % A R AT SR R AR R o B B SR S B B R R S A
BRI R R - AR AE) ~ RRIIF AL > & KR F W IR -
AEEH LW MAIER > RRBR LG EF TP AEZRILR - T R7EH - &
FEH | TRk B A B ) — R o HorA bR R B 2R > AR AR
7 At M 16 At BE B S SR B RO 1R R AE R -

I believe people embark on different sorts of undertakings to fulfill their original mission and
purpose. As a four-time judge of Taitung Slow Food Select, I can testify to the achievements of
the participants through their collaboration with the Taitung Slow Food organizers over the last
cight years. Their self-confidence, mutual support and collective endeavors have borne remarkable
accomplishments, creating mutual benefics and prosperity, while showcasing the very best of
Taitung's natural beauty.

The large number of new participants this year shows that Slow Food values and principles have
taken root in Taitung. Our consumer awareness campaign dedicated to promoting consumption of’
local food and drinks have had a significant impact, extending to communities from the mountains
to the coastline of Taitung. We look forward to seeing the Slow Food movement blossom in other
regions in the near future.
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H 2012 4 TEMA S ) st EMLK > ZRBBUFFHEMEREERREHTH 12 F -

Since the Farm to Table campaign was launched in 2012, Taitung County government has promoted
slow food culture for twelve years.

5 EI T|MES ................................................................................................................................ .

Ry Y SR RR AR AR PR R R AUE R > 2016 FRETE R K T EZEE AR
B FPEEBEANRRENE RS T EELEN > 2024 FHF 5 ER RFTE -

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
fifth slow food select is produced in 2024.

SO B cesravrants

12024 ARG RFPH ) KBEF WHFEED - BFMFZ > HFEH =2
RSB CWHZEAOHERARERENRAEFER -

According to preliminary review of application documents, on-site visit of the restaurants and
stores and sampling their food for selection of a total of 30 representative restaurants, which were
selected and given different ratings, including 3 stars, 2 stars, 1 star and “rising star.”
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19 e.0eiee

BRTYEHBREFER  BEER - MKRETURERS M NZRELEH ) - B
2017 R 2 2024 FHK > DAL &M - KA - RRHAF HEE > SLRH
BIOGEE RN REEGEE - 2024 FRRPFAEME 205K TERER
Hi—Hr - BWMHRE o

From 2017 to spring of 2024, Taitung City government held 19 slow food festivals featuring local

specialties, food culture and food and agriculture education. The 20ch slow food festival will be held
in autumn of 2024.

175 Fﬂ RESTAURANTS AND STORES e

WA KA 1S A LN EFRIERSHBEFG KRG - BARAEINER
I8 B S FF ~ AH LT SR AR AL R o

Over 175 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.

98 000 A% vswors

PEEEAEZRHTIERN ZHRBAHF2HAXGHES > 9L ZRELHTR
#HH1F 98,000 ARk S HH A o

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 98,000 people have visited 19 bazaars of the
Taitung Slow Food Festival.

D TEIEEE AARDS oo

2021 F T EH IS A ) RIERALEH 5835 HF{EMPRENE > BEHKERRK
#1 %% Good Design Award Hf 20 %) TGold Award &% | s W EZE HETR
B 371 8 Action Taitung Award [ Jury Prize 4§ RT 5 B K 8¢ | -

Taitung Slow Food Festival was given the Gold Award of the 2021 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.
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12 8 M@ [ BE 77 ] What are the five elements?

CULINARY ARTS

&
LIFESTYLE

=%
INGREDIENTS

A= X1t
INNOVATION ~ CULTURE

@ E £ CULINARY ARTS
URBBENEE R ER M RERRAPER  BEAZRRERTEZHRH LB ZE -

The restaurant fully demonstrates the best flavors of Taitung through superb culinary skill.

@ & 11 INGREDIENTS
R f bt > REMBRMAEEEEIREAMENG  HEAMOLE -

The restaurant carefully selects local Taitung ingredients and establishes stable partnership with local farmers
and producers to ensure the quality of ingredients.

@ 31t CULTURE
A IR AL B R B B A AR R KR POk BB LS & > R L R IRE R ST I -

The restaurant combines culinary methods of indigenous tribes and other ethnic groups with modern cuisine to
express the depth of Taitung culture.

@ &) = INNOVATION
BREGES > AE RS Rk B LM A BRI > BHERHRA S TR -

The restaurant dares to break through tradition and integrate the spirit of slow food into its cuisine.

@ &£ 55 LIFESTYLE
HEMERMARAERZEAMBELENEANEES  BREEENETEE -

The restaurant embodies Taitung's unique lifestyles through its cuisine.
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B B Fr X X BY & &F What does the number of stars mean?

* Kk X

= 2[5 5% THREE STARS  JEREPHEMESAEAKW > AARXNE > A&EZBENER
ESEE R L -

The restaurant/store and its food faithfully follow the spirit of slow food.

Their dishes are representative and express local food culture of Taitung.

* %

T EEZ TWO STARS  JERBENEG AR KRG o HAEEE - A A FRRF RS
BERHAHER -

The restaurant/store and its food generally follow the spirit of slow food
and have outstanding performance in terms of the indicators of “good,”

“clean,” and “fair.”

*
— £ [5 3R ONE STAR JE KB BS RES  WE  E BIRT AR AR -
The restaurant/store udopts slow food princip]es for food preparation and

satisfies specific criteria of the evaluation.

BE B 7 2 RISING STAR  JEXRAB AME > LA BEES -

The restaurant/store accepts slow food ideas and has

great potential of development.

B B 10 {d & & How are the ratings generated?

-~ ~
((/00(/ B8

o B} H E R Gourmet food.

2R 2 B R A A T S

o R bR S I T A Incorporating local characteristics into food preparation.
Avoiding use of chemical additives and s P HWEFEZREMA G ETEY
over-processed foods. Promoting local food culture with the menu design.

(j(;*cm i 33
o AW B IR H K Low food miles.

L B OR A 8 SRR R W T I R B

N N Contributing t ti f native species in Taitung.

o b LB IR B A %y o ontributing to preservation of native species in Taitung

Use of ingredients produced with s AR ERELRS  KHE - BERKEZEM
environment friendly ways. Use of safe, sustainable, and environmentally-friendly

products for tableware or packaging.
Jarr AFE
« R RMAKIR Clear sourcing of ingrediencs. o BiL7E M AF fE 5 57 K 0 1% € 19 & 1 Bl 44
TRA MR Establishing long-term, stable partnership
° N Z5A e

Sourcing ingredients that are supplied with with local food producers.

information about their producer and ways s TEIEEAEMAM - NEHEEENSERELEMN
ofproduction. Active promotion of environmentallg friendlg local

ingredients, small farmers, and agriculcural products.
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Sinasera 24

CULINARY ARTS
o
£5F o o B
LIFESTYLE INGREDIENTS
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X1k
CULTURE

CULINARY ARTS

E%%i%ﬂlNFo

089-832-558

ERURAMEITH 26-3 5
No.26-3, Nanzhuhu, Changbin Township, Taitung County

F# 12:00-15:30 » B2 % 18:00-21:30
B-FEARMBKRE ; BANKBERGTFERERE
Lunch :12:00-15:30 ; Dinner : 18:00-21:30
Dinner only from Monday to Friday.

Lunch and dinner on Saturday and Sunday.

FE#H Reservation required.
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Phenomenal expertise and competence in the gastronomical arts

BE=ZEFETROBER - ZEBEGHAE (Nick) B FIlBMmERGR D ®RE -
BB E AR A AL R KR E K Sinasera 24 X ANE XKL H LB 5 -

F P9 S i A~ R AT~ R A CA B O IR A BRI [ B A — i AP R R
BTl > - REEH > BREEHESWAEMAMARE > AEHK
PROIE R R HE > RER A —E AR — BUMEAOKYE R E AR L B K HR
M A AR B R E R E R

018

The team running Sinasera 24, a 3-star Slow Food restaurant in Changbin, were trained and
coached in person by head chef Nick to present an exquisite feast for their guests.

Nick puts together a team of professional kitchen cooks, a pastry chef, a sommelier and several
waiters with each of them going through the chef's rigorous training. All the dishes are examined by
at least two cooks before they are served and the chef will taste it to ensure consistency and quality,
emphasizing high-level culinary skills and extensive knowledge about how to select ingredients and
bring out their best flavors.
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BT Bl BR T A I R R o AR AR R AT PG T MR Nick B F R B RS -
MEFXEMAERER —MEHR—KREZ > LB T HN -~ 75 RERE RO MR
ﬁ’%%%ﬂﬁ%%ﬂ%%ﬂiﬁ’%Lﬁﬁbk\ﬁ%ﬁﬁ%ﬁ%'wmﬁi
o TR A AR A S RO ThOME o A RO R R R A P A K R AL 1 B R
Nick $f £ £ ¥ 4 15 () 8% R M0 L () I 45

510 A 88 B AR IR — A0 S BAG O P8 Al A0 480 - B2 BT 3 R e RR AL R o T
R —MEMEL XML RENRE > RENZER > RAy#ET LR
Sinasera 24 )& A\ F 5 fx £ (9 R 8 g o ML AR BEA IR — R - & A E fE
S EE S BRI Ao B SE  SEan e R RRGE RS o 3 A A A R B TH
BB A -

&&= BB B R IERARSEE SCHIBRAE R ~ A (F MM AR ER > BR300 K 55 1
HEANMEEL B ARNRRBEE -

020

The cooks have to constantly advance their technique and absorb the know-how about seasonal
menu design from Nick. For example, the chef chose melons and refreshing fruic, like bitter melon
and watermelon, and used them to make summer dishes that help people cool down in the scorching
heat. These delicacies with bitter and hot flavors are served to chill them out and increase their
appetite. For instance, the cold noodles with wild vegetables and pickled fish liver release a
mixture of refreshingly bitter and pleasant flavors. The chef drew inspiration for this dish from
his experience living in Changbin and creatively turned the East coastline ingredients into this
exquisite cuisine.

The sommelier Hsiang-chun works with the chef for the best food and wine pairings as they create
seasonal menus in order to ensure all the wines served in the restaurant go perfectly with the dishes.
With careful deliberation on menu design, the chef provides the ultimate dining experience for
all the customers of Sinasera 24. The moment you step into Sinasera 24 you can feel the expertise
and dedication of the team shown in every detail of visual presentation, superb food and excellent
service of a topnotch restaurant.

The success of this 3-star Slow Food Restaurant comes from the seamless collaboration of this well-
trained team; they are the unsung heroes for cach impeccable feast served.
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HEFEEE  BREW—EHT > BEFE—HEEE KRR ISR ERIM KT S EREE B
#JE > Sinasera 24 FEREARN  EREARMNEEETRKECENBRERR -

The delicacies are prepared with excellent culinary techniques. Every city needs a restaurant like Sinasera
24, a restaurant managed by a chef with international vision and the capability to bring out the best of local
ingredients. Sinasera 24 is such an iconic restaurant. The pairings of its meals and wines create a superb dining
experience for its visitors.
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Yu-Cai Seasonal Japanese Cuisine

* *
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CULINARY ARTS

_Eﬁﬁ%ﬂ INFO

0907-089-366

SRMELE 573 B 403

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

11:30-13:30 ; 17:30-20:30
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Japanese cuisine prepared by a professional chef with locally-sourced ingredients

F B ANARRT AL = A A B R B A B 2 R R RO B 2R R L i B SR AR R
R EOES - PAEECHE > WREAE LM EN KK Cindy HZLOHEET >
ik R 75 M N i R T B B H R RO DR

HARHE R B RN R B AR F 2 WOREM & RAZRRNRE - H%E
FHOEP I o B A AR N BT R B R AT RS 0 AR R TR A8 b A g i
BREERIRADT S MRS ~ R 5~ Y - 59 A~ RRE A RS0
F 2 PRAT AR T o AR R A R Rk~ AL RO A B b R BB
I R b B R R BEE A AN BR AR R RN AR R )
5o ERERR G H AR IR ARG A -
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Chef Lin opened Yu-Cai after he moved to Taitung with nearly 30 years of experience in Japanese
cooking. Now he prepares delicious dishes using a variety of local ingredients and his phenomenal
culinary skills. With the sustained effort of Lin and his wife Cindy over seven years of operation,
Yu-Cai has become a well-known restaurant to the people of Taitung

Quality of ingredients and culinary skills are the key to success with Japanese cuisine. Chef Lin
shares the beauty of the mountains and sea with his guests by serving fish caught through eco-
friendly fishing practices, seasonal wild vegetables picked by tribal villagers and fresh green
bamboo shoots cultivated by small local farmers. All the tasty classic Japanese dishes from
appetizers, sashimi, grilled food, fried food and vinegar-based dishes to steamed rice are made using
premium ingredients with sophisticated techniques of food handling and deep knowledge about a
variety of ingredients. Diners can feel the commitment of a culinary master seeping through into
the lovely meals made by this professional chef.
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BORWEXE > BEFHORAMARKBANE  F-XNAFHTHEBEE LA
A JBF Bl S £ M B O AOREER 77 SU R AR 0 R K B B RN RE S

=i
—E= s Bo b 4
MESF - XHETR
SR
As the Yu-Cai chef-curated dishes rotate seasonally, you may get a different and pleasant surprise

cach time you step into the restaurant. It's a must-try restaurant during your visit to Taitung

because Chef Lin is a real expert of ingredient handling with great culinary abilities.

INERGRAEZAH ? AR RERRERBENEK ? S — B A KEKRZ HHS R ?
ABARL  BRNBEREEERET LMERA

Why do you have to try Japanese food during your visit to Taitung? Because you can savor the delicate flavor
of fresh fish caught along Taitung's coastline and the sweet taste of rice grown in the Rift Valley. The chef's
dedication to culinary craftmanship is shown in all the details of the food he serves.
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Qiu-Xiang Kitchen
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A homc—stglc restaurant specializing in fish cuisine
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"I love to eat fish, so I want to serve fish dishes in my restaurant,” said Qiuxiang, the cheerful owner
of the restaurant, when she talked about her passion for fish cuisine. She opened this restaurant in
Guanshan with a sincere aspiration to share delicious set meals made of air-dried sea fish with her
guests. The signature air-dried fish is prepared with a drying technique eventually acquired after
countless failures.

The flavor of dried fish is stronger than fresh fish because it contains less water and only needs
simple seasoning to bring out the pleasant taste. The side dishes are made with carefully selected
ingredients, including wild vegetables picked and delivered by local farmers each day. The chef
also makes combo salad with home-grown avocados and the broth with bonito flakes and kelp and
serves rice cultivated by small farmers in Guanshan. If you don't have a taste for fish, you can try
the gnocchi, handmade from local ground rice flour, which are served in the natural colors of the
rainbow through turmeric, red yeast rice and purple sweet potato. This dish is very popular with
kids because it's pleasing to the eye and the mouth.

The chef welcomes visitors to Guanshan to try the dishes she cooks with exquisite culinary artistry
and a passion for food.
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0928-211-245

ZREARILEARRFE 30 5%
No. 30, Datong Rd., Guanshan Township, Taitung County

11:00-15:00 ; 17:00-20:00 | B
11:00-15:00 ; 17:00-20:00 | Closed on Thursday
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1F., No. 154, Changguang,Changbin Village,
Changbin Township, Taitung County

Long nght F()Od 11:50-14:00 ; 17:50-20:00

FEME @ 3EB Facebook M #hH HEITTEK
Reservation required:

Please make a reservation through
the restaurant’'s Facebook.
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Exquisite mountain and sea delicacies made with local ingredients
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Simon is the restaurant owner with more than 30 years in the catering industry and A-ren
is the chef he has worked with for many years. They fell in love with Changbin during their
first stay here because of the slow lifestyle. The duo later closed their restaurant in Changhua
without any hesitation and moved to Changbin. They have explored their new home through
continuous experiments with local ingredients and offer a special menu-less dining experience
with unique Taiwanese and Japanese style dishes cooked with the local ingredients of East Taiwan.
The appetizer is presented in a nine-square grid served with exquisite plating and made with
ingredients sourced from the mountains and sea. Through their
introductions to the local ingredients, Simon and A-ren hope
to provide food education to their customers about the “stories”

behind the special delicacies.
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Sakinu & Hanaku Cafe

No. 33-5, Xinxianglan, Neighborhood 10,
Xianglan Village, Taimali Township, Taitung County

BE— AT ~BA 14:00-18:00 > BREEH 13:00-18:00
Monday, Tuesday, Friday : 14:00-18:00
Saturday and Sunday : 13:00-18:00

Ryl RMATH S — B

Creative adaptation of tribal food in a modern world
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lsanguaq (#fPZ) | -

The café is run by Chin-jung, a local young man who opened it after returning to his homeland
Laolan (which means "fertile soil in the sun” in the Paiwan language) tribal village in Tamali. He
started the business to promote the agricultural produce of local small farmers with the food served
in his caf¢, including low-sugar macarons made of red quinoa (a traditional cribal crop), roselle
and hot chili pepper. At this café, the courtyard area is always crowded and an emprey table is often
hard to find. You can order a shiny crusted brownie with popcorn-texture oil millet sprinkled on top
and a cup of iced coffee brewed with locally-sourced beans. I am sure you would blurt out “sanguaq”
(meaning delicious) if you knew how to speak the language of
the Paiwan tribe.
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0988-852-889

ZRFAA IR 19-8 5%

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

11:00-15:00 ; 17:00-20:00
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A seaside restaurant serving eco-friendly sea cuisine
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Meet Marlin is a seafood restaurant at Chenggong Fishing Harbor run by Yu-bin and his wife

Hsiao-chien, who only use fish caught with eco-friendly practices to prepare their food. With
the appetizing meals they make, they aim to raise awareness about marine conservation and

sustainability.

Yu-bin's grandfather was a fisherman and he has witnessed gradual decline in local fish catch since his
grandpa's era. Things are so bad now that some fish species are on the verge of extinction. “If we don't
cherish the ocean, our children may not be able to eat some species of fish in the future.”" As parents of
three children, Yu-bin and Hsiao-chien are acutely aware of the importance of marine sustainability.
This is why they go to the fishing port to pick the fish in person, thereby ensuring the quality of their
ingredients and supporting local fishermen using eco-friendly practices. In 2023, they bought 1/10ch
of the total catch of black marlin caught by hand-harpooning in Taiwan. The restaurant offers not
only a wonderful dining experience, but also a chance to contribute to ocean conservation.
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In addition to the & la carte menu, Meet Marlin is launching the "Ocean Brilliance - Sustainability"” set
menu (reservation required). It features a collection of seafood caught using marine-friendly fishing
methods, inviting guests to savor a true ocean feast. The set starts with an appetizer of chitons and
seaweed harvested from the intertidal zone, followed by wild amberjack sashimi caught by deep-
line fishing. It also includes seafood rice broth made with longline-caught swordfish and bonito,
and the belly of hand-harpooned black marlin paired with seasonal vegetables. Breaking away from
traditional seafood preparation methods, the dishes use simple scasoning to bring out the freshness of
the seafood. Each bite embodies Yu-bin and Hsiao-chien's commitment to marine sustainability.

MMREBEEMEHEERFTHRREBEEERNEND -

REQBHRRBNE  XEMARRNBEEAETERAN » BEAEB—# °

Many harbor seafood restaurants in Taiwan serve fresh dishes that are quick to prepare but presented without
food aesthetics. Meet Marlin is a delightful exception. It offers dishes served with neat presentation and
western-style sauces, which comes as a pleasant surprise to its patrons.
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Alanger Coffee Shop
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089-335-123

BRI 350 S/ AIKE 118
No. 350, Zhejiang Rd., Taitung City, Taitung County

9:00-17:30 | B—2R %k > BEEHE17:00
9:00-17:30 Closed on Monday
9:00-17:00 on Sunday.
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“Alanger,” meaning a distant and beautiful place, was the name given by the Portuguese to Taitung.
This coffee shop in a well-lit part of Taitung Art Museum was named Alanger by the owner Hung Tien,
who has an organic coffee farm of the same name by the Jinlun River on South Dawu Mountain, at an
altitude of 800 meters.

Hung Tien has been dedicated to promotion of locally-produced specialey coffee for many years. He
is always eager to share stories about different local coffee origins. A Taitung coffee map showcasing
different coffee production areas in Taitung is hung on the wall of the café to introduce the different
characteristics and flavors of Taitung coffee.
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Alanger makes their coffee using locally-sourced beans from various origins in Taitung; beans
harvested in the Rift Valley have a caramel flavor; light roast beans picked from coffee trees growing
on the leeward slopes of the Coastal Range have a distinctive fruity flavor and tobacco fragrance;
beans growing at the Hong Yu organic farm by the South-Link Highway have a chocolatey fragrance
and mild fruity, sour flavor, a distinctive feature of island-grown coffee, thanks to the farm's alcitude,

surrounding natural forest and misty, windy weather.

Alanger serves premium black coffee brewed with the local beans of different origins. Though the menu
may seem simple, Alanger puts Slow Food values into practice every step of the way.

FHRAEAEEZBEERFTAENET >  AZALEAORRENEZE BB NHEESERMN > SABRF -

The owner is committed to promoting locally-produced coffee beans with distinctive flavors and has worked
hard to perfect his craft, making this café well worth a visit.
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Taiwan Jugu Farmstay
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Nourishing food that boasts short food mileage and super fresh ingredients
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Nestled in the lush mountain forest, Taiwan Jugu Farmstay encompasses a large eco-park that the
owners Chin-tien and Mei-chu have carefully tended. Visitors can suck in the fresh mountain air in
Changbin as they enjoy meals made with seasonal ingredients collected from the park.

After a ride on a bumpy mountain road, the first thing you have to do upon arrival is to take a
deep breath of pure mountain air. Over the years, Chin-tien has planted tens of thousands of native
fagaceae tree saplings in the park, while his wife Mei-chu has served food prepared with different
seasonal ingredients sourced from their own land, including tea bags and food supplements made
with “leftovers” from the monkeys. To entertain their guests, the park has canopy zip wire and tree
swings for them to fully enjoy their stay here. You can try energy-boosting dishes cooked by Mei-
chu, including rice balls made with wild greens growing in the park rolled inco locally produced
rice, accompanied by fresh seasonal vegetables and fruits harvested from their own land and a cup

of rich pumpkin soup.

Overnight guests at the farmstay are treated to a hearty breakfast, while customers just passing
through can also try the nourishing food made by Mei-chu.

048

B2
CULINARY ARTS

"B
INGREDIENTS

£FE ®

X1t
CULTURE

049

INGREDIENTS

EXRZE INFO
089-832-383

ERBREEITHN B 4158
No. 14, Zhuhu, Changbin Township, Taitung County

FEHIH] Reservation required.
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Moonsun Coast
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A restaurant serving food made with fresh, homc—grown ingrcdicnts
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Moonsun Coast is run by Kyan and Latte, who originally just wanted to enjoy a simple farming
life after they moved to Taitung. Today they prepare gourmet food for their guests with home-grown
ingredients produced by their own vegetable garden, orchard, small chicken farm and several bee houses.
Located along the Jieqiao section of Highway 11 in Changbin, Moonsun Coast was once an old
house belonging to a local friend, which was turned into a small restaurant after renovation. It
serves chef-curated meals prepared with locally-sourced seasonal ingredients. They use home-
produced food, including eggs laid by the backyard chickens and fruit and vegetables harvesced
in their garden and the orchard. They also make dishes with ingredients sourced from local food
producers, including white shrimps from Jieqgiao, fish from Chenggong harbor, pork produced in
Yuli and lovage growing by the roadside of the Yuchang Highway.

Why would they want to take on the demanding work of running a restaurant when the farming
alone is grueling work? “As farmers, we genuinely want to share our fruit and vegetables with
people. Running a restaurant that offers a farm-to-table experience prepared with toxin-free
produce is the best Slow Food practice for us,” said Kyan.

With the operation of this restaurant, Kyan and Latte aspire to share meals cooked with ingredients

provided by the land that they nurture with great care and love. Guests can taste the appreciation and
effort in every bite, knowing each dish starts with a seed planted and lovingly tended by Kyan and Latte.
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BRBREBEHRE 1 R
No. 1, Jiegiao, Ningpu Village, Changbin Township, Taitung County

B—~BA 18:00-21:00

JEH 12:00-14:00 ; 18:00-21:00
Monay, Friday : 18:00-21:00
Sunday @ 12:00-14:00 ; 18:00-21:00
HEEERRUERAERE

Business hours are subject to the restaurant's updates.

FERIH . BB Facebook M B EMEITEKN
Reservation required:
Please make a reservation through the restaurant's Facebook.
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W.G. Café
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A café telling inspiring stories about special foods in Taitung
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Dayi and his wife Rita are the café's owners who opened it after leaving their jobs in the immersive
tourism industry. Now it is not only a space where the couple serves foods made with fresh
ingredients sourced from small farmers, but also a venue where they promote premium local
specialties, hold lectures and provide private dining services.

In the brightly lit space of this two-floor building with French windows, you can sip hot pumpkin
soup cooked with flying fish, a signature dish with a pleasant smoky fragrance from the fish and a
sweet flavor from the pumpkin.

Dayi, an expert on the ingredients at his fingertips, says that they use handmade sea salt made by
Mr. Tsai, a specialist producer of salt in Changbin, free-range eggs from Duoduo organic chicken
farm and smoked flying fish made with traditional food preservation techniques of the Tao tribe on
Orchid Island.

70% of food ingredients used by the café comes from local producers. Dayi and Rita are both buyers

and friends of their produce suppliers of and their patronage not only opens up a distribution channel
for their farming friends, but also benefits their restaurant business in downtown Taitung City.
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JERE & INFO
089-340-581
ERMERTMILE 350 37
No. 350, Zhejiang Rd.,

Taitung City, Taitung County

11:00-17:00 | iB— ~ 2%k
11:00-17:00 | Closed on Monday and Tuesday.
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]la]la]lu Book Resl‘aurant No. 84, Dawu Village, Dawu St.,

Dawu Township, Taitung County
B—~3EM -~ BE 12:00-21:00

SE7REEH 10:00-21:00

Monday, Thursday, Friday : 12:00-21:00
Saturday and Sunday : 10:00-21:00

S 5 % R /N R SR A S A

A special dining place benefiting the owners and local farmers
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The owner Mei-yuan was a hostess of a radio show before she returned to her homeland to start her
own business. As she was doing an interview, she met an old farmer who approached her with a sale
mixed with prickly ash and asked her if she could help him sell it. She later started to serve fried
rice seasoned with the salt and mixed with the smoky bacon of wild boar caught by local hunters.
With its tea fragrance, the dish has won the heart of visitors and locals alike. As the sales volume of
the salt increased, other local farmers, including some old ones, started to visit her for consignment

of their agricultural produce, which is displayed in one corner of the dining area like an installation
artwork. While Mei-yuan takes pride in serving healthy budget
—— - meals and running the book store; it is also a venue for her

personal placemaking project as a former media worker.
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ERMMILEES RS 69 57
No. 69, Yongfeng Road, Degao Village,

Zl Yuan Rlce HuSklng Guanshan Township, Taitung County
FaCtory Ll'd 08:00-17:30
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A rice mill that sells tasty desserts
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ZiYuan Rice Husking Factory Ltd., Taiwan's largest organic farming zone, is more than a rice mill.
The second generation, Chih-hsi, founded Houshan Café to reduce agricultural waste. The café
serves desserts made with rice flour and local seasonal ingredients, including rice cakes, cookies,
Basque-style desserts, and brownies. Chih-hsi's top recommendation is the Asiatic Wormwood rice
pound cake, inspired by traditional Hakka flavors. The mugwort frosting balances sweetness with a
subtle bitterness, offering a unique texture and aroma that redefines the perception of mugwort and
traditional rice dishes while preserving culcural flavors.
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The restaurant is committed to preserving and passing on the traditional food cultures of
Taitung's diverse peoples. The restaurant combines culinary methods of indigenous tribes and
other ethnic groups with modern cuisine to express the depth of Taitung culture.

Cuéure

* Luma Café

B ) ¥ 88 17 Chenggong Culture Bank

KL ZE 45 % B TR B & - 2 W 5

Vakangan Hot Spring Park - Bintuhan

* * M'loma
* % Tanya's F#REE

Tanya's Thai Food Table

* %Hﬂl"ﬂ]‘%lﬁﬂlﬂfi Kutjunana
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0975-002-597

ERBERNTIERILE 109 & 60 37
No. 350, Zhejiang Rd., Taitung City, Taitung County

A 18:00-21:00 ; BANEE— 11:30-14:00 ; 18:00-21:00

o-
Friday : 18:00-21:00 ; Saturday to Monday : 11:30-14:00 ; 18:00-21:00

FB#9% Reservation required.
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An impressive gastronomical tour of tribal food culture
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When it comes to indigenous food in Taiwan, people usually think of common tribal ingredients

like prickly ash, maqaw mountain pepper, wild vegetables and millet. According to M'loma's head
chef A-Yue, however, the food culture of indigenous people is not just about the use of indigenous
ingredients and cooking techniques, it is about telling the unique stories of different tribal villages.

The story of M'loma started with the chef feeling homesick, before he embarked on the journey of
reviving the traditional food culture of the Amis people. He discovered that people in of the same
tribe but in different villages had developed different gastronomical traditions due to divergent
environmental conditions and historical backgrounds. He began to visit elderly people in local tribal
villages in his quest for knowledge about their tribal food culture. Subsequently, he designed the
menu based on the gastronomical wisdom he acquired during his journey of culinary exploration.

061 —_EBIER



2 2 [ Ly 9 L A D A 48 v R ¥ R O R B S8 R R R RO A R A 1R

EFRNXE - MNERREHRAN LM AR RENER > BEATREEET
M7 AAEMERAZRA LS F o F 80 a2 AL B A 5 > B
RAEFME LY A > AL e R W)yt & JE L5 -

8307 B A C R RS E A E R > T M'loma JIRHEL AR E BT A R RO EE
T2 a8 BRI BERR 2 AR > LA B R A R R R R R K E) -

Take Balayabai and Degao, two Amis tribal villages in Guanshan, for example. A-Yue drew his
inspiration for his seasonal menu design from the interweaving Amis and Hakka culture of the local
communities. Inspired by the story of kids exchanging guabao with old farmers with stones near the
Zhongxin look-out post, Chef A-Yue combines guabao pork bun, a traditional Hakka snack, with
smoked meat of Amis Tribe. He also replicates the beautiful moonlight from Meiran Mountain
with pumpkin, generously garnished with a brightly-colored salad of wild vegetables and herbs,
presenting the varied beauty of Taitung's landscape.

Every place has its own unique stories and landscape. A meal at M'loma is a great indigenous food
culture experience; as you taste the food here, you are also undertaking a gastronomic tour of
different tribal villages arranged by the chef.
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If you want to know stories about indigenous people, make sure you stay here long enough to carefully taste
a meal made with tribal food components, which were discovered and studied by the chef. Each bite of food

served by M'loma is a product of indigenous food culture prepared with traditional and modern cooking
techniques and ingredients used by people in different tribal villages.
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No. 48, Ln. 376, Sec. 1, Zhonghua Rd.,
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Relish Thai royal desserts made by a Thai culinary artist
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Tanya's RE RS

Thai Food Table

Located in downtown Taitung City, Tanya's Thai Food Table has been in business for five years and
captured many foodies" hearts with authentic classic Thai dishes. In addition to popular Thai dishes
like basil chili pork, lemon fish and green papaya salad, Chef Tanya also desires to share much more

Thai cuisine with her patrons.

After five years of operation, the restaurant now serves Thai royal desserts, which are elegant
delicacies that put the culinary skills of students of Le Cordon Bleu Dusit Culinary School in
Thailand (where she graduated from) to the ultimate test. With remarkable gastronomical skills
and food esthetics, Tanya presents the distinctive characteristics of food culture in different areas
of Thailand, using local Taitung ingredients in the preparation of traditional sweet and salty Thai
dishes with a history of over 200 years. For example, she serves Massaman curry, a dish full of rich,
layering flavors, which is presented with crispy fried cookies made of local rice. She also makes rose-
shaped dumplings prepared with local ingredients like roselle and rice powder, so you can savor
authentic Thai food in Taitung style without ever having to fly to Thailand.
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The preparation and presentation of royal Thai desserts is time-consuming work and a challenging
trial of the culinary technique of every Thai chef. For example, the chef has to make each coconut
rice sweet dumpling by hand, wrapping it in a banana leave, a natural container, in the traditional
manner. The rose-shaped dumplings are another example that demonstrate the dedication of the
chef to her cooking as she has to pinch out all the petals of one rose-shaped dumpling with a special
forcep. Tanya presents the Thai royal desserts at irreqular afternoon tea parties in the restaurant.
As the patrons enjoy the Thai royal desserts, they also have a chance to hear the stories behind the

exotic delicacies.

y
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RHEETHESRE—RER > Tanya RESILRERENELN - ZEERBER >
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Chef Tanya graduated from Le Cordon Bleu Dusit Culinary School in Thailand at the top of her class. She turned
down an offer to work in a big hotel in Taipei and returned to her homeland Taitung for this restaurant, which
serves healthy classic Thai dishes at affordable prices.
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Kutjunana
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Homestyle bakery bread made with family love and seasonal tribal ingredients
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Baked with home-made yeast, the bread made by Chih-chin, the owner of Kutjunana, comes in a lot
of flavors. The baker is an army veteran and the bakery is his dream come true because his aspiration
is to make bread that both kids and adults like to eat. Chih-chin spent three years on yeast cultivation
before he opened Kutjunana in order to develop yeast that can keep the dough soft and resilient during
refrigeration. The ingredients include wild vegetables picked by his mother during her daily walk in the
mountains. Whenever the fresh bread is taken out of the oven, the bakery gives off alluring scents that
entice visitors to Jinlun to stop by.

“All of the plants used for making the bread, including fireweed, piper umbellatum, prickly ash,
smallflower beggarticks and apple of Peru, are picked by my mother during her stroll down the
mountain every day,” said Chih-chin. The ingredients added into his dough are part of his sweet
childhood memory because they used to be part of a warm meal cooked by his mother. To permeate
a sweet flavor through his bread, he mixes figs and dried longan in with the dough. When you first
bite the fluffy bread you taste a slightly sour flavor given off by the home-made yeast, then you smell
the refreshing fragrance of the wild vegetables, before finally being massaged by the palatable sweet
flavor. What you taste is not just bread made with some seasonal ingredients of Jinlun, it's the baker's
commitment to making healthy food for the love of his family.
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10:00-18:00 | Closed on Sunday and Monday
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Luma Cafe
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Homestg]e bakerg bread made with familg love and seasonal tribal ingredients
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Located on the main street of Changbin, Luma is a café opened by the team running Sinasera 24. It
serves French-Vietnamese food prepared with eco-friendly ingredients sourced from Taitung and other
places in Taiwan. Currently, Yung-lun and A-Wei, a couple who left Taipei to sectle down in Taitung,
are running the café.

The menu offers classic Vietnamese dishes, including beef noodle soup, sandwiches and spring rolls,
which are cooked with local ingredients from Taitung and prepared with French cooking techniques
taught by the head chef] Nick. He says that Vietnamese food can bring out the original flavors of
the ingredients. For example, Vietnamese spring rolls have the natural sweet flavor of the vegetables
and the flavor of fresh white shrimps farmed in Jieqiao. Although Luma Café provides food at more
affordable prices, it still sticks to Slow Food values in ingredient sourcing. The eco-friendly food
products of local vendors, including those used in the dishes served by the café, are displayed in a small
area inside the building. After they have a decent meal in the restaurant customers can also buy local
agricultural products here, such as Changbin “diamond rice” and tea seed oil produced in Nanxi.

To give Vietnamese ladies working in Changbin a chance to eat their home cuisine, the chef invited
them to try the dishes to be served before the café was opened and inviting critiques on the work of the
cooks and mutual exchange of cooking ideas. Luma Café serves popular Vietnamese dishes made with
premium ingredients that enhance the flavor and provide an opportunity for diners to explore deeper
into Vietnamese food culture.
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089-831-682

ERBREMBRIERE 27 58
No. 27, Changbin Rd., Changbin Township, Taitung County

11:00-20:00 | =~ @A
11:00-20:00 | Closed on Wednesday and Thursday.
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Chenggong Culture Bank No. 66, Zhonghua Rdgcfiﬁgéji%;ii&niﬁlz%
Taitung County

11:30-19:30 | =~ =K
11:30-19:30 | Closed on Tuesday and Wednesday.
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A restaurant honoring the tribal tradition of food collection in the intertidal zone
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The restaurant is a renovated building that was previously the Chenggong branch of the Land
Bank. Today, it is no longer a depository for cash, but for the longstanding food culture legacies
of Chenggong. The team running this restaurant carefully studied the history of craftmenship,
including the food collection by local female divers harvesting shells and mollusks in the sea, before
they opened the restaurant. Visitors can taste a variety of seashells and mollusks collected in the
intertidal zone as well as other seasonal dishes made with native ingredients such as marlin cuisine
by the captain of harpooning boat and braised pork with dried fish from Green Island. To introduce
local marine culture to its visitors, there is a small space reserved
for an exhibition about the ecosystem of the intertidal zone
and traditional practices of food preservation. Visitors can

get to know the food culture of the Amis people and support
sustainable ocean practices with their consumption here.
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\ SRR FRAT AL AR 121 5%
'(4‘ AE ) El ﬁ n No.121,. Hungye VI.\Iage,.Honggu Rd.,
J‘ h m nn Yanping Township, Taitung County
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Vakangan Hot Spring Park - Bintuhan
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Reviving endangered indigenous food culture in a green valley

JEE T A S Y- ) L S R o RTZE A R R R R IR B A RO AR RE 0 B ER B
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Nestled in a quiet valley of Yanping village, Vakangan Hot Spring Park was created mainly to
promote green energy generated by geothermal power. Bintuhan restaurant inside the park serves
dishes that tell stories about the food culture of the Bunun people as visitors here explore new

possibilities of sustainable development for the next generation.
Young members of the team running the restaurant chose to return to their tribal village after
they completed their education. They learned about traditional food culture from local elderly
people in order to restore the gastronomical traditions of the Bunun tribe. From developing noodles
made with five native grains to meticulously tending a garden
of wild vegetables, the team is dedicated to a revival of their
food traditions. By sticking to local ingredients and trying to
recreate the flavors nostalgically remembered by the elders,

they seck to reconnect with their tribe's culinary roots.
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TIAO GANG Café

inRE R E R TR

Innovative uses of traditional Chinese medicine
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What is it like to visit a 60 year-old clinic transformed into a café?

Linda, a young person returned to Chenggong, left the city with her husband, traditional Chinese
medicine doctor Chang Yen, during the pandemic. At the invitation of Xingang Presbyterian Church,
they gave new life to the town's first Western clinic. The old registration counter has become a select
shop, and the consultation room a bar and dining space that retains the original wooden partitions to
exhibit the original layout of the old clinic.

With a traditional Chinese medicine doctor in residence, there are many innovative culinary offerings.
When you come to Tiao Gang, order a cup of Chinese herbal tea prepared by the doctor. If you want
caffeine, you can try the Celestial Americano with Roselle or the Traditional Chinese Latte with Goji
Berries. And of course, you shouldn't forget to order one of Linda's homemade paper mulberry seed
biscuits and delight in their buttery fragrance and chewy texcure. Their hearty and crisp flavor makes
them irresistible.
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No. 57, Zhongshan E. Rd., Chenggong Township,
Taitung County

AR X1t 11:00-18:00 | A=K
INNOVATION CULTURE 11:00-18:00 | Closed on Wednesday.
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Daily Kitchen
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Cu]inarg Collage of local ingredients and Taitung terroir
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Daily Kitchen, located in the heart of Taitung City, specializes in brunch made with local ingredients.
Menus are prepared for each season based on different ingredients. The theme of the current season is
Wiart ” . N . . . .

wild vegetables.” A series of experimental dishes have been created with wild plants harvested across
Taitung, including breads, salads, sauces and pizza, transforming common plants into a variety of

dishes.

Although Owen and Haomi, the two managers of Daily Kitchen, are not from a culinary background,
they have always been curious about food. After living and working in foreign counties and cities for
several years, they finally chose to settle in Taitung. Through Slow Food, they have met producers from
across Taitung. From wild vegetables to the flavorful “lees”, residual byproduct from glutinous rice wine
production, a link with Taitung is established through these producers. Daily Kitchen's brunch forgoes
crowd-pleasing plating, but truly brings together Taitung's high-quality produce on the plate, allowing
guests to savor the dishes while feeling the stories behind the ingredients.

The Chinese name of the restaurant, Chaimi, comes from the Chinese phrase "firewood, rice, oil and
salt," meaning common necessities. Through Owen and Haomi's creativity, common ingredients are
transformed into all manner of dishes. In this small shop, find a quite corner and taste the flavors of
Taitung, bite by bite.
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089-324-347

ERMERTBERE 406 5%
No. 406, Zhengqi Rd., Taitung City, Taitung County

09:00-15:00 | SBEAHK
09:00-15:00 | Closed on Thursday.




K

Tsao Min

AR R P

Creative interpretations of classic Western dishes
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Hidden in an old house on Qianguo Street, the plants neatly arranged around the entrance invite
visitors to enter. Simple refinement and refreshing meals consistently make Tsao Min a favorite brunch
spot for visitors to Taitung. But, Yung-che and Epon's ambitions are more than this. They have long
been thinking of how to break through, and finally, after long deliberation, they launched their own
fusion menu this summer.

The restaurant offers a rice-less risotto and warm salads mixed with glutinous rice from local
indigenous tribes. Each spoonful subverts common conceptions of Western cuisine.

According to Yung-che, the use of Job's tears for the risotto is in line with the modern trend of reducing
carbohydrates intake. The fresh flavor of Job's tears cuts through the thick white sauce made of two
kinds of cheese. The Piper betle meat sauce tomato penne is an extension of the restaurant's brunch
classic “Piper betle meatballs.” Each noodle is packed with the flavors of Taitung, making the dish
dangerously enticing. Numbing mala spice effuses the spicy peanut sauce of the warm salad, bringing
out the sweetness of vegetables sourced from local farmers.

When you come to Tsao Min, you can taste the hard work of the chef in every moment.
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089-333-110

BERMERTEEE 256 B 23 5%
No. 23, Ln. 256, Qiangguo St., Taitung City,
Taitung County

08:00-15:00 | B=2R1k
08:00-15:00 | Closed on Wednesday
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Dulan Cape Cafe No. 14-10, Neighborhood 47 Jiubu

Donghe Township, Taitung County

11:00-18:00
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Mediterranean cuisine seasoned with the Pacific sea breeze
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Dutch chef Nigel, who spent his formative years in the Caribbean and Europe, settled on the cast
coast of Taiwan and opened Cape Cafe facing the Pacific Ocean. Nigel has brought homestyle
Mediterrancan flavors to Taitung. Mulberry trees grow on the vast Taitung plains. Every mulberry
season, Nigel creates a multitude of dishes from the harvest, from salad dressings to desseres and

beverage bases. In the nine years since its opening, Nigel has learned of many special local Taitung
ingredients. He uses Mediterranean culinary methods to grant different tone to the ingredients,

allowing guests to enjoy the endless ocean, while savoring flavors from the mountains and the sea.

i |
0905-556-685

BRI ALK 5
SOHER Café No. 225, Zhongshan Rd., Chishang Towizilp,

Taitung County

12:00-21:00
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Multifaceted presentation of the charm of rice products
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Only after stepping into this small street shop in Chishang will you know the many uses of rice.
Pounded with fresh milk, the milk mochi dipped in peanut and sesame powder does not contain a
single drop of water. As you chew, the delicate flavors of rice blended with fragrant milk lather your
taste buds. Natural rice milk is another signature of the store. Different from the thick, commerciallg

available products, Ta-hsiung and Hsiao-fang make rice milk that is warm in hue, refreshing and
smooth, reflecting their business philosophy: "Treat people sincerely and live carefree.”
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Liberation Restaurant

* * EWREE Happiness Kitchen
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he restatrafmseflects Taitung's unique lifestyle through its cuisine, combining ingredient
selection and dining atmosphere with the concept of harmony with nature, offering a delightful
slow living experience.
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0989-679-165

ERBETBRLNKLE 7787 %
No. 7, Ln. 77, Yong'an Rd., Luye Township, Taitung County

SEEEEHB 18:00-20:00
Friday to Sunday : 18:00-20:00

FEKIH © BB Facebook M FEEITTEN
Reservation required

Please make a reservation through
the restaurant’'s Facebook.
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A h()mc]g dining space with dishes cmbodging the owners' lust for life
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It's the ninth year since the owners Sho and Johannes of Chubby Rabbit chose to sectle down in

Luye. The couple turn their living room into a cozy dining space and greet every guest with warm
hospitality. Having a meal here is like dining at a friend's house; you can completely loosen up as
you taste delicious food prepared by Sho and Johannes.

Johannes comes from Germany and he excels at using local ingredients to prepare various Italian
dishes made with flour, including cocoa fettuccia that has a slightly bitter flavor and is served
with fillet of Mahi Mahi bought in Chenggong and pineapple grown by local small farmers. It's
a seemingly simple dish imbued with wonderful sea and mountain flavors of Taitung ingredients.
The cheerful hostess Sho works with local food suppliers for ingredient sourcing. With ingredients
produced in different areas of Taitung and the sophisticated culinary technique of Johannes, the
new menu each season is always full of surprises.
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The smoked marlin pizza, which is an adapted version of smoked salmon pizza, a traditional dish
in Italy, is a culinary invention that Johannes is very proud of. The dough is mixed with magaw
mountain pepper that releases a mild lemon fragrance and the topping of marlin is caughe by
longline fishing or hand-harpooning, a traditional fishing practice of fishermen at Chenggong Fishing
Harbor, and smoked in their kitchen for 8 to 24 hours. The delicate smoky flavor and German quark
sauce made by Johannes gives the pizza rich, layering flavors that won't disappoint you.

When the restaurant is closed, Sho and Johannes enjoy walking their dog Meimei along the nearby
Autumn Maple trail, chatting on the living room sofa, or playing chess. On sunny days, they tend
to the herb garden in the backyard. Life in Luye moves at a leisurely pace, and the couple infuse
their love for life into the food they serve, sharing their joy with every guest.
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Maybe it's a wild idea for you to taste Mediterranean food made by a German in the countryside of Taitung.

But the owners of Chubby Rabbit are well-prepared to greet you with their food that they have worked hard
on for several years!
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089-530-440

ERERABESHN 74 57
No. 74, Xingchang Village, Donghe Township,
Taitung County

11:30-14:00 ; 17:30-19:30 | 3B= ~ A
11:30-14:00 ; 17:30-19:30 | Closed on Wednesday and Thursday.
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Cu]inurq joy served at a cozy East Coast restaurant
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Happiness Kitchen has been in operation for ten years. During this period of time, the owners Chi
and Tien have bought joy to both their guests and themselves. From the beginning, they served set
meals made with carefully tended crops, home-grown fruits from their neighbors, and fish caught
off the East Coast. Chi and Tien have consistently poured their passion for cooking into crafting a
variety of delicious dishes.

After ten years on the East Coast, Chi and Tien decided to further imbue the menu with their
everyday life, changing the menu to include ramen noodles in their homemade broth, grilled fish
caught off the East Coast, sparkling drinks made with fresh passionfruic harvested from local
orchards and shaved ice with red bean and milk made by Tien's mother. Although there are less
dishes on the menu, the diners can still feel commitment of Chef Tien to the quality of the food.
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Chi shares that inspiration for the restaurant's name came from Japanese comic book Midnight
Diner, where she was moved by how chef-customer interactions created a warm and personal dining

experience. However, they were so busy preparing and serving meals that they could rarely slow

down to enjoy their work. After some reflection, they decided to adjust their approach, allowing

them to chill out, share a more personal side of their lives with their guests, and truly love what
they do for a living. Happiness Kitchen remains the same old dining spot where people can enjoy

delicious food, but now guests can also absorb the happiness the chefs wish to share with you.

EREFN=MWMIBEIFIFLE > FiFzth > EXENHERESEHRD > BRA > EHABLREF
BEANEFTES > LB IEREL !
The joy of living on the East Coastline is the ability to live well and eat well. Food changes with the seasons,

promoting well-being for both travelers and locals. This philosophy reflects the owners' approach to life and is
evident in the flavors of their cooking.
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Travelfood Traveltime
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A ]()dging house with gourmet food and genuine hospim]itg
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The moment you enter Travelfood Traveltime and your eyes fall upon the books in the lobby you can
feel the owner's lust for life. The postcards with stamps from different countries pinned on the wall
tell the stories of many travelers who enjoyed their stay and cherished their fond memories here.

Tsai-tsai and A-kuan moved to East Taiwan nine years ago and it's the coastal line between
Changbin and Fengbin that compelled them to make the decision. Three years ago, they chose
to settle down in Zhangguan Village at the northern tip of Taitung. In addition to the generous
hospitality of the owners, the lodging house also offers a hearty breakfast, which is included in the
room price. The meal is served with a plateful of multicolored fruit and vegetables harvested from
orchards and farms and nearby. “Some travelers who normally skip breakfast, cannot help bur dig
in when they see our breakfast and happily finish every bite,” said Tsai-tsai.

The breakfast and Tsai-tsai's handmade quiche are prepared using food ingredients sourced
from the East Coast, wild vegetables picked by tribal villagers and last, but not least, a dose of
their love for the local Changbin lifestyle. Travelfood Traveltime not only provides comfortable
accommodation, but also a replenishing breakfast for its quests as they set out on a new journey.
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EREREMIZERAER 15 58
No. 15, Zhangyuan Village, Changbin Township,
Taitung County

08:30-13:30 | REHAK » BEBMEEH
Closed on irregular days
Please check the Facebook page for updates

FBHIH © 5538 Facebook ¥ B BEEITTEN
Reservation required:

Please make a reservation through
the restaurant's Facebook.
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An authentic East Coast chill-dining experience
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Lafin is a bistro in an alley of Donghe, a traditional Amis tribal village and a paradise for East
Coast surfers. The cafe is renovated from an old dormitory with a 60-year history, the traces of
time adding a warm, nostalgic feeling to the space.

The owner Chien-chien moved to Taitung 8 years ago. She ran a café before opening this bistro,
which has gradually become a part of the local community. William, the chef, is mixed-race with
western-leaning appearance. He grew up in Taitung and loves surfing and marine culeure. William
is full of curiosity about everything life can offer and actively pursues whatever he loves in his life,
including cooking. He infuses his passion for life into his gastronomic creations, which are made
with common ingredients of the Amis.

Lafin employs a "chill dining" concept, creating a friendly and comfortable atmosphere for diners.
They serve chef-curated delights prepared with ingredients sourced from local Ina (which means
“women” in the Amis language), who harvest scaweed, urchins and fish from the Pacific Ocean and
pick wild vegetables and ractan growing the mountain. These traditional tribal ingredients are used
by the chef to make dishes using unconventional cooking techniques.

Eating is an essential part of everyday life and the chef serves the food in the hope that the visitors

can learn something about local culture and celebrate the lifestyle of the East Coast people through
this unique dining experience.
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0972-968-234

ERFRRAAILEA 13 5%
No. 13, Beidonghe, Donghe Township, Taitung County

17:30-20:30

FEHIE 0 RALLE

Reservation required. Minimum 6 people.
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Liberation Restaurant
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The sheer pleasure of delicious food with a glorious view
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By a stroke of fate, Hsin-ni and her sister Hsin-yun moved to Changbin and took over the operation
of a homestay at the foot of Jingang mountain. To enhance the dining experience of their guests,
they opened Liberation, a restaurant on the roadside of Highway 11. The elder sister Hsin-yun, also
the restaurant chef] has experience in hotel management, while the younger sister Hsin-ni takes
care of the homestay business.

Upon entering Liberation, you'll be captivated by the breathtaking view of the Pacific Ocean. The
chef, Hsin-yun introduces the dishes and shares stories about their life in Changbin, drawing on her
experience studying and working in Western countries to manage the business. Hsin-yun pours love
into every detail of her cooking, creating a variety of breads, cakes, and sauces that complement

her dishes.

After serving all the dishes, the sisters often enjoy a glass of white wine with their guests, discussing
the inspiration behind dishes like garlic white wine abalone and the latest fine wines they've tasted.
This simple hospitality is a reflection of their genuine enthusiasm to share delicious food and
connect with their guests.
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ERMREMRN 154 58 2 18

2F., No. 154, Changguang, Changbin Township,
Taitung County

12:00-14:00 ; 18:00-20:00

FEXI%] Reservation required.
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Bar Osmanthus
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A comfortably crafted and homely restaurant
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Bar Osmanthus, is named after the aromatic flower, which holds a special place in the childhood
memories of the owner, Chef Man. The small restaurant in the old street of Donghe only has a
long wooden dining table carved with her own hands. All the guest chairs are placed on one side of
the table, while Chef Man prepares and cooks the dishes in the kitchen on the other side of it. The
thoughtful details of the simple interior design reveal her dedication to the restaurant business.

“I want every guest to feel as though they've come to my home and can enjoy their food as they
chat with each other in my kitchen, just like my friends or family members would,* said Man, as she
talked about her vision for the restaurant.

Leaving behind city life to open a restaurant in Taitung alone, may seem daunting to many people,
but Chef Man exudes confidence and grace. Sitting in front of her as she prepares and serves her
dishes, her mastery of cooking is evident. Her menu features Italian and French-inspired dishes
reinterpreted with local ingredients, such as a white sauce made from pickled skipjack tuna of the
local Amis cribal village, paired with roasted wild vegetables that highlight their unique flavors.
Chef Man presents her own culinary inventions along with her knowledge about local ingredients
and cribal food culture in Taitung through her menu-less meals, sharing the essence of the East
Coast as experienced through her own eyes and palate.
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SERERABRANERA 133 57
No. 133, Nandonghe, Donghe Village,
Donghe Township, Taitung County

17:30-22:00 | B—EBEAK
17:30-22:00 | Closed from Monday to Thursday

FEHIH] Reservation required.
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* 0978-506-821

ERMERDEME B 595 5

Seas The Day Sec. 2, Jilin Rd., Taitung City,

Taitung County

10:30-17:00 | AME2A
10:30-17:00 | Closed on Thursday.
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Infusing passion for life into every dish
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Coral, who loves both the ocean and the sound of fighter jets taking off and landing, relocated from
Taoyuan to Taitung, where she rented this old house along the Fugang section of Highway 11 to
start her restaurant. she preserved the original terrazzo flooring, painted the walls in warm orange
tones, and added greenery to the outdoor space, creating a relaxing armosphere for body and mind.
The café offers a unique blend of flavors, including a cofetail made from locally sourced passion
fruits and Valencia oranges from nearbg small farms, and burritos filled with mahi mahi caught at
Fugang Fishing Harbor. Be sure to dip your burrito into the salsa made with chili peppers grown
by tribal grandmothers; the heat tingles the tip of your tongue while the sweetness lingers in your
throat as you swallow.
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