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Taiwanese Flavor Created by the Encounter of Native Ingredients
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Let us find a world map, spread it on the table and try to mark the representative flavor for each country:
sushi for Japan, kimchi for Korea, Laksa for Singapore, Tom Yum shrimp soup for Thailand, Pho for
Vietnam, Bratwurst (sausage) for Germany, fish and chips for England, and pizza for Italy. Then, what is the
taste of Taiwan? Most of the international travelers will answer. " The taste of Taiwan includes braised pork
rice, beef noodles. xiaolongbao, stinky tofu, pig blood cake, crispy fried chicken, pimeapple cake, pearl milk
tea, mango shaved ice and etc. " It is true that these are all the flavors of Taiwan, but not good enough to
fully represent the flavor of Taiwan. How to precisely define the taste of Taiwan? To a country which
consists of complicated emigrant formation and alien cultures, this is indeed a tough question. As Taiwan is
a mix of numerous ethnic groups including aborigine, Dutch, Qing dynasty, Minnan, Hakka, Japan,
mainlanders and contemporary new immigrants through history, the best solution formula this thorny,
mntricate problem should assume 1s the " ingredients”

The farming technique of Taiwan is of the finest quality. In addition to the production of impressive
high-quality rice varieties and its widespread reputation of fruit kingdom, Taiwan also develops refined
technology in dairy farming, animal agriculture and fishery. When radishes, eggs, pork, fresh oysters and
Minnan culture foregather, what sparks off 1s the smooth and plump " richness" of fried eggs with preserved
radish, braised pork rice and oyster vermicelli; when aged ginger and leaf mustard make a rendezvous with
Hakka culture, what sparks off is the simple and cherished " contentment" of Chinese ginger chitterlings;
when tea, shelled fresh shrimps, chili and fresh seafood encounter mainland culture, what sparks off is the
" gratification" of stir fried prawns with Longjing tea, steamed fish head with diced hot red peppers and all

sorts of finest delicacies.

What farm kitchen wishes to present are the richness, contentment and gratification brought out by the
cooperation of Taiwanese ingredients and diverse cultures. Unlike the cooking school in Thailand which
only imparts culinary skills or the udon and sushi school i Japan which puts emphasis on cheerful experi-
ence, what the farm kitchen wants to convey is the attitude that Taiwanese peasants have cultivated towards

this land and the ingredients aside from knack and happiness.

In brief, whereas the cooking class in Thailand lays great stress on culinary teaching, the farm kitchen of
Taiwan teems with fascinating stories and magnificent views of ingredient production practices besides
culinary teaching. It leads the participants into the fields, allows them to gain a firsthand experience of
scallion picking, carrot harvesting, bamboo shoot digging, cow milking, and dried longan roasting, to
authentically step onto the farmlands of Taiwan and feel the elaborative effort and diligence contributed by
the farmers. Then to treat these freshly-collected ingredients as musical notes, turning shovels as instru-

ments and return back to the kitchen for composmg movements all together before histening to the melodi-

ous music at the table while savoring, with a smile, the freshest taste and culture of Taiwanese ingredients.
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CORE-VALUE OF FARM KITCHEN .

Farming Experience

RIKR SR

Be acquainfted with the land through
the farming knowledge

EMRERRBE

Purchasing or Picking the
Ingredients

MEEM  BRABIK
Understand the fresh ingredients and
local culture.

HB2E

Cooking Experience

ARERES - @R IE
Learn the cooking skills and produce
healthy cuisine.
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Eﬁ;ﬁﬁ Taste the Cuisine

Consuming Farm's Product Sl . ERAEET L5
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@ Understand the food culture and

Produced and marketed locally. - dining protocol.
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p21 cit BERITHAERS

Taipei White Rock Organic Farm

P25 cit BEKREES

Taipei M&G Family Leisure Farm

P29 2t EEEXBEKELYE

Futian village sco-educational farm

P33 #idt TREAFLERRS

New Taipel City Chienhu Chuanchi Ecological Farm

P37 #hE BEEHAEES

Taoyuan Luckytime Leisure Farm

P41 Fr KB HRHERER

Hsinchu Huiyue Leisure Blue Whale Fish Farm

P45 BE s/ E

Miaoli Zhuo Ye Cottage

P49 B E REWS

Miaoli Flying Cow Ranch

P1 EF BHAERS

I-lan Toucheng Leisure Farm

P5 BEW BLAKRERS

I-lan Meihua Lake Leisure Farm

P9 HE SERAIZEMBLEML

I-lan Muslec Rice Agri-Marketing Studio

P13 BEF AULRREABEE

Dongshan excellent food agri. park

' P17 B #BBHt

Cang Jiu Winery

P53 B THE—IRHELE

Mile High Leisure Farm

P57 € IEMBAERS

Taichung Villa Kurasu

P61 B&E BRARERS

¥ianghe Recreation Fish Farm 4

s
P65 B RERS
Chiayi Long Yun Farm
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P69 L KRS |

Daken Leisure Farm

P73 6 WWHHEES

Tainan Fairy Lake Leisure Farm
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tchen at TC Farm

=f B% Toucheng Leisure Farm = Isle of
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Covering 120 hectares of land, the Toucheng Farm is characterized by biodiversity and rich natural resources.
The farm is equipped with comfy guest rooms, multi-functional conference rooms. a restaurant, an outdoor
educational center, an organic Makino bamboo forest, an organic vegetables garden and a fruit tree zone. The

farm’s food and farming class, field trip and ecological mountain workshop are highly popular.

# INFORMATION

T +886-3-9772222

E tcfarminfo@gmail.com -

W www. tcfarm.com.tw Eéim
A ERRMEENEENR1265% Elrlﬁ

No. 125, Gengsin Rd., Toucheng Township, Yilan County
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Based on the core theme of "healthy food and eco-friendly agricul-
ture". this tour package combines native fresh ingredients from the
mountain and sea. Through practical experience program which
includes tracing back to the source of harbor catch, organic farming
and food cooking experience, a short trip full of mountain and sea
ingredients for people of all ages is outlined and launched. Led by
professional Swiss chef, the tour allows visitors to gain an
understanding of the sea and ocean, get close to the land, and to
prepare delectable dishes that are both environmentally-friendly to

the environment and beneficial to human body through culinary

learning.
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JUST FUN BUY NOW
20~40 ApE1T EETE

B

Guided tour of the organic vegetable garden, farming
experience.

Visit to hdp]‘l\' chicken land,

BEEENIRLTEE 3 12

Learn culinary arts from the proigssmml Swiss chefl

il

Eoloigitsh - 5

Enjoy a delighted meal in a semi-outdoor venue sur-
rounded by the beauty of nature.

Feeding cows with the leftovers of vegetable-picking,
wandering around the farm, and meditating by the stream.
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As oval kumquat is particularly suitable for growing on rainy, well-drained hillsides, the yield of the proper R ~ B 265  WIESEN - W RS #X, f;‘ﬁ
planting oval kumgquat in Yilan accounts for 95% of the country. The fruit of the oval kumquat is usually in - EFEER - BEIACKE - AERENSE=TARA/NNRL  § ME E_}E %
the shape of a circle or oval. The peel of this golden-yellow fruit can be eaten together with the pulp. The fﬁ?k hESTERl - AMBHMEESBEHHER  FoBekt « 2 ?Jﬁ'}] 7 SN
pericarp, sweet with a slightly bitter taste, can be made into candied peel that is thought to be the most ij ;1:7

g X527 A

popular souvenir gift.
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To combine the oval kumquat and dolphin fish, minced and blended them together. Next, add in £ - ,”:
H ,1:' A f[ 15§ *‘rr}t $ Free-range Chicken Eggs sliced mushroom, Chinese cabbage, kumgquat I_eavcs, wolfberry, and seasoned with a dash of .;é 3
salt, pepper, coriander and rice wine. Then, pinched it as fish balls for about 30g each and ﬁ
> 1 shaped with boiled water. With the taste of sour, sweet, and fresh, Taiwanese ingredients '”;
unexpectedly bring out an distinet exotic flavor. 4%
There are 500 free-range chickens raised on Toucheng Leisure Farm. These layers take strolls, catch A

bt
i

insects and scratch around inside the oval kumquat garden every day. Healthy and nutritious eggs
produced by chickens that are bred through such a humane method are one of the most popular
ingredients of the farm.

02 # Fﬁﬁgﬁ%éggifii/ii
ed Duck

Winged Bean Salad

Smoked and C
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PRESENT

m$ % Eﬂ %E g Fresh handmade pesto

AESBCAENBEMITESE » fINES  LHGSSANFE L
SR - BILPHEN S -
MIBEE / NTD1207T ( 80ml/tE- = E IR EF)

This fresh and creative pesto sauce made from farm's self-produced organic veggies and spices
such as sweet basil, purple perilla and etc. can be served with noodles and bread.

Standard and Price: 80ml/bottle, NTD 120. Must keep refrigerated

In the early period, farmers used to preserve ducks as “Corned Duck.”

Dried the cured duck and roasted it with sugar cane smoke till its skin turned gold.
Then, matched with winged bean. red pepper, pomelo, and wine pairing of white wine
brewed from Taiwan local grapes. You should taste freshness and delicacy with every bite. CHEF

IREREE

N

David

03 ##f =#AH% Three-cup Neritic Squid
7y
# FBIR/N T Traditional Spicy Dried Fish =t BIEFERARRIENSEI - EEHR
RERRSBISAEEFET R EEBENEXRM - DIRMBIREEMN L1855 L BT A B S SRS - b T4y (FF
BB NRTHY BN ARISEFEAHAEEFFE - p— S S5 ORGSR - B — IR B
HIEEE / NTD180T ( 200g/ #-SBHRFI10ER) AT L SRS R « SIAERNTIRT R

To reuse the red cluster peppers abandoned from typhoon, Mrs. Zhou once sauted them

I personally am a fan of
organic agriculture and an
explorer of Taiwanese
culture. [ invite everybody to
come and visit Toucheng

: : : i G “Three-cup” is the most representative Taiwanese flavor. First, rinsed and chopped Leisure Farm to experience
with sesame oil and dried fish. Therefore, the spicy dried fish unexpectedly became the N P . o e . . ) PPe . . : pe
classic signature souvenirs of Toucheng Farm. the fresh neritic squid from Gengfang Harbor. Next, stir-fried with three-cup ( sesame oil. soy sauce, organic farming and learn
Standard and Price: 200g/jar, NTD 180. Store at room temperature for ten months. and rice wine ) and seasoned with basil. the mouth-watering dishes is ready to serve. culinary arts from me.
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Meihua Lake Leisure Farm = Heibai S s (Bide Dish Platter), What are the Ingredients’

EEMMETHRARE - RILEXKREFRXRM - BEABBII ~ TERKR - WABR 1B
R-BRELLE [EEEBRNE BEEHRE - 2BF1E  PELERE  FEEE - B
5% - REEELE  B% - BE  BREeE -

The farm covers an area of 5 hectares near Meihua Lake Scenic Area. The farm features nature, environmental
protection, and health as the theme, providing accommodation, dining, camping, and other activities. You will
hear insects and birds, and see flowers and trees when strolling down the farm. The farm facilities include

holiday cottage, non-toxic orchards, paintball field and much more. It is a great place for family vacation.

+

INFORMATION
+886-3-8612888

ilan9612888@vyahoo.com.tw

www. 8612888 . com.tw
E RS B RE6 258
No.62, Huanhu Rd., Dongshan Township, Yilan County
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Meihua Lake Leisure Farm has its own vegetable farm and herbs
garden. During the tour, the visitors are given the chance to collect
fresh herbs, vegetables and fruits, make braised pork, thick rice
noodles and Heibai slice dishes by using these ingredients with the
incorporation of local, award-wining chemical-free pork and selected
Taiwanese rice, and get familiar with Lanyang Plain through five
sensory experiences. Then the trip continues to the neighboring
Meihua Lake Scenic Area where visitors can feel the fresh breeze

that blows gently and relax totally while wandering about after lunch.

It is a fantastic tour which allows all participants to have fun and eat

with confidence.

09 : 00
09 : 30
10 : 00
12 : 00
14 : 00

EHER

FARM KITCHEN

JUST FUN BUY NOW
4~20 ARTT BEITIE

TERLSHEE  FEEH - ERS
Wear a leaf hat on the head and flower sleeves on
both arms for harvesting vegetables in the field.

EMNE  BEERER TBH

Introduction to ingredients, tool usage and recipe.

Learn how to make dishes at Sun Kitchen.

Ao IS R
Relish dishes.

S [ Bl
¥ 5+HEEA WS 3R
Farm roundabout travel + cultural tour + Meihua
Lake boat ride.

06




FOOD INGREDIENT

Dongshan Liangsi rice produced by Dongshan Township Farmers' Association originates from the first
watershed where the climate is warm and humid and the land is fertile with good drainage at upper reaches
of Dongshan River. As the entire environment is unpolluted and suitable for cultivating paddies, it is possible

to culture the most aromatic, al dente rice of excellent quality.

T
L

located in Yilan Dongshan Township, Ivang Ranch raised their pigs by feeding soybean meal, native
brown rice, and distillers' grain accompanied by balanced whole grain fodder. Iyang Ranch is able to
provide chemical-free pork of top quality as the same source of water. the healthy and chlorine-free

spring source of Meihua Lake is shared.

PRESENT

# BERESE Vanila Happy Pig

FERALIBEMFEE RERNEBESEREENEE - RE
DAEHRBMETAN (EERERE,  TARESE LHNAR
BT AREE NERE - R IEHEE -

RIBEE / NTD380t ( 350-450A % /B -F R RERET)

The happy pigs raised in Dongshan Township. together with the herbs and scallions produced on the farm,
and the "vanilla happy pigs" marinated with five spices and pepper. can be said to be the white rice killer on

the table, or as a Wine dishes are a good choice.

Standard and Price: 350-450g/ pack. NTD 380. Freeze preservation is required.
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01 # B4 AKER

Colorful Thick Rice Noodles

e B g
O > 55

EHEFRREMRAERLNENE |-
¥oNLEREEAE 2RHAENR 15
REEE - Be

i
The dazzling colors formed by homegrown seasonal vegetables =

and ground native rice. With the incorporation of vanilla braised

B
el

pork sauce, a feast of sight and taste is ready to be served.

— S0 &R

02 # E&EHE

Oval Kumguat Cake

ERMCRIEKRERELE - H ~ FHATRER
BNEENNE - I RENEZH HLK

A sour, sweet, aromatic dessert made with the representative fruit of Yilan, just like
the accumulation of life experience, they that saw in tears shall reap in joy.

CHEF
BRERER

W B

Yang Ciou Li

03 # EKZEAL]

Flavorful Heibai slices =
Welcome everyone to come

to Meihua Lake Leisure

EMERBIRER - BEEREEARE -

When Shennong (Divine Peasant! meets happy pig, healthy dainties are unstoppable.

Farm to experience the farm
kitchen.
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Visit the Traditional We 1 the Youthful Gr

FARM KITCHEN
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R ETE T ERMER T IEERE
Music Rice Agri-marketing Studio launches "Visit the traditional wet 10 = 16
market with the youthful grandfather ", leading visitors to the historic
North and South Market, which has been opened for over a hundred 0: 30
years nearby Yilan Station, to search for native ingredients and ancient )
stories of Yilan in the nostalgic neighborhood. Then the group will
continue their trip to Jiaosi Fanyitian Village, the trading center where
the Kbalan people had dealings and contact with the Hans in early days
to look for fresh crops or seasonal artisanal foods before returning to the
kitehen to make handgrip braised pork rice roll, string of heart (Yilan 11 : 30
barbecue) and pickled vegetable knot, the traditional flavor and snack o
of Yilan. Visit to historical houses and settlements are also included in
the tour. Visitors are able to not only learn about the old menus but also 12 : 00
the land and ancient tales of Yilan.
—EfEE TER M TFERE joh) - RE% ﬁ‘ﬁr%i“ﬂ{g{ 7 Z@EN VERLA) BEIESN
1580  BANEMIESOENBREPREL - BREXEFF  HEREEENABES -
EREENETMBELNE - (RiS8EH - FRANBNEEL - IIEEFEAE -
3+ 00
Can you imagine a place combines singing and rice seeding? Follow the “Youthful Grandfather” with a hoe on
his shoulder. wandering around the traditional wet market and realizing the farm-to-table food miles relay
station. Therefore, feeling the fantastic scenery of Taiwanese friendliness and enthusiasm through purchasing
ingredients. When agriculture and market collide into each other, it’s obviously to discover that the beauty of
14 : 00
friendliness can become such outstanding.
4: 30
# INFORMATION
T +886-912-420831
E sunrisefish2000@gmail,.com
W www. morningmarketyilan.com ~ www.facebook.com/MusicRice/
A ERGHZMES MIE4458

No.44 Fangetian Rd.,Jiaoxi Township,Yilan Couny

KITCHEN 10
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FARM

JUST FUN
4~20 ARIAT
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Visit the wet market upon following the market expert: visit
market crafismen and savor the pnvate home-style flavors. Select
and purchase ingredients and return to the rural village for
preparing handmade dishes.

HREE

Tr'utl to rural kitchen by shuttle bus

Creative cuisine culmary teaching — stnictly-selected mgredients
from the west market are brought back to the 80-year-old historical
house of a grandma in the countryside. Follow the instructions given
by food and agniculture education mstructor, be creative and prepare
local dishes in Yilan style for vour family by hands.

Dish savoring, just like you are invited to dine at a local's
house, the historical house which i1s nearly one hundred
vears old 1s a popular attraction where people take
photographs and check-in on FB or IG.

_— prenpn

iF 17! BEk—H

Yilan farm work experience at vegetable garden - have fun with
agriculture! farmer-for-a-day expertence

Visit the experience the life m a rural village — the rustic landscape
of Yilan varies along with the change of seasons. Ancient houses
and seftlements are the trading centers where the Kbalan people
had dealings and contact with the Hans in early days. Pay a visitto
the guardian angel of the rural wmillage, seek after Japanese tiles and
take the most charming pictures with Jiaosi's Mount Fuji.



11 SEKAIEEETES x BOFERAESERE Music Rice Agri-Marketing Studio = Visit the Traditional Wet Market With the Youthful Grandfather

vk BESE FOOD INGREDIENT

"Music rice, let's sing and farm together". Surrounded by Xuehshan Range
on the three sides, the pure and transparent water of the spring flows
ceaselessly all year round. Challenged by the climate of typhoon in summer
and northeast monsoon in winter, the music rice can only be harvested once
per year with limited yield. But on the bright side, the paddies are bestowed
an ageing period of natural growth for nearly 6 months. The rice is al dente in texture with a sweet aftertaste, which is also why the

mouth of Yilan citizens is particularly picky and difficult to be satisfied.

PRESENT

# = U J.Js‘;kf 7['§ % Music black glutinous rice cracker

BRI HBEIERIEBEAR - TFERATFES  EETMHNIIESR -
HERETHRENEEIETE -
HRERE / NTD100T ( —B-8BEE)

The inverted sun-dried black ghutinous rice is incarnated into black glutinous rice crackers. Carrying natural taro fragrance, the
snack becomes not only a type of non-staple food for children but also a healthy choice for light meal eaters.

Standard and Price: NTD 100/pack.Store at room temperature.

# BBEXE(Rag/FAE/E DR

Taiwanese farmer's shirt (classic white/trendy blue/farmland green)

BiEEAMMNEE —HaEEkE Uﬁiﬁﬁtiﬁt'méz » FRMIEES
ZMEEHE - THEEZE - RESEER - SKEFM
FHIBEME / NTD350T ( R~ MXLXXIJ:?XI_J

Every Taiwanese grandfather has a piece of Taiwanese farmer's shirt. As the shirt is
moisture-wicking, sweat-siphoning and quick-drying, these elderlies wear it all the time when
going to the wet market, participating in temple fair and working in the field. While the shirt is
served as underwear in early periods, it becomes a trendy garment nowadays.

Standard and Price: M/L/XL/2XL, NTD 350/piece.

= E

SSU P! ) cookING cLASS
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# 5L BRI B FERIER (A $ > EMLEBEEER)

Creative handmade dishes in native st yle (appetizer, soup and main course, herbal fea drink)

01 # BUZE - —&B/0

Appetizer - Yilan barbecue
ERRAREEER (—30)  HHEEA
BE  —REEERAFUWERELD

String of heart (Yilan barbecue), the most special delicacy
of Yilan has always been the market experts' favorite.

Guess what? There are several ways to savor this gourmet
food.

02 # £ - BRKRAERIE
Main course -

Hand grip music rice roll
EEEREE - AREEBEE
BEEEANN  BE TFREEKER
i - BERZERTE R TR N

Jiaosi is the hometown of hot spring, "Hand grip music rice roll" is originally
developed upon utilizing the locally produced rice that grew up accompanied by

music. Who could have thought that eating can be so much fun?

03 # 5 — WWREET
Soup - Angel’s belt

e G AT RGEN B ~ e
HAS=IEm  BIFZENES
REREH MIxFET - RAEH
AT g = -

The strictly-selected fresh pork tenderloin, pickles and carrots from the wet market are tied up

by using a belt made with bottle gourd and transformed into "angle's belt". The exclusive

native dish of Yilan is freshly served.

>
(B M A8

9

Travel Expert

BIREA

DA il 2
7

Young Grandpa
Leo

Agriculture is a lot of fun.

Come and join us.
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Dongshan excellent food agri, park * THE Yu Dengshan E#EE FARM KITCHEN 14
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DONGSHAN FARM K s

The course combines the five produces of Dongshan: Tea.
Pomelo, Mushroom, Rice, and Sweetfish. Through purchasing
and picking ingredients, cooking experience, tasting the
cuisine, and consuming farm’s products, the members will be
impressed by the river culture and ingredients context. Further-

more. to explore the culinary delicacy of Dongshan in-depth.

JUST FUN BUY NOW !@I}Hﬁ@
b bR ; JL{ﬁ S e f‘t’é;;v '
4~12 ARAT EETE Fh@
RS ILMSLSILERE - AlEOARNE  EERSORZE T RSBERM - LIS 10 : 00 KIUBAXBENGERT REREES
BB TERTRNEERRNEM - 23T PHETARERE T SERE60%ERNER - lotroduaties of Donglhmy's homeusities, bistocy st

RN AR T RREE - SR EME e - L

Bar playing- the process explanation of the course.

Yilan Dongshan, known as the origin of Dongshan River, however. people seldom recognize that it does nurture

. S . . - . . . 0: 30 HHEFaERMTEREBEMREIS
numerous high-quality mgredients. The tricklet from the upstream cultivates fragrant Su-Xing tea and pomelo. 44 0 == ﬂ.uj A |.' e - =
. i ) . . = Introduction of the ingredients of Healthy Colorful
Following the midstream breeds over 60% of sweetfish around Taiwan, while the downstream has irmgated Rice and cooking skills.
numberless field and facilitated the abundance of barns. [
10 : 40 EhiGREEM

Head to Dongshan traditional wet market to purchase
ingredients.

11 : 00

# INFORMATION

sweetfish.

+886-3-9582200
12 : 30 ZEAZUTEHINE

dsagric1940@gmail com )
Enjoy the local cuisine.

T

E e

W www.dsfa.org.tw EM‘?E
A EMIR LR S R EB395H Eﬁﬁ%

Snr ik

EHIFTF

183 : 30 EBAl

Bar Purchasing: Consuming farm’s products.

No. 38, Jhongjheng Rd., Dongshan Township, Yilan County
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vk BEgu) FOOD INGREDIENT ISRUN iiif? ) cooKING CLASS
=7
- ?n_‘,\
#FF B Sweetfish -
H
A r =fH 4 el ® Y

HEARXEER . : I L.:I Fﬁ
ENaE NER - LB AER - BRBRE - E 01 # FZRUE B TUFRTE MR Ik 28 ‘
T EmAEs | v BAEFFZHEHERIN L FEEY 5 = };:k
BEEiiER  AABEEBENAREE ARG ASEFS - Dry Fried Sweetfish with four types of local flavor salt ’5‘?
Japanese has been maniac to sweetfish. Since it only lives on algae attached to the rock, the cleanness lets its HERBFREETS  BEEnlsrd  F8 TREER | ER] » piREEREER ]\J-I

spine scent the light fragrance of melon, which gives it name as “Sweetfish.” With tiny scales and BOPOERE R e EEE AR - MESiIEEE ~ At EREIE - =) - 4

impurity-free meat, many tourism region in Japan prefer to roast the entire fish. The female fish holds the

sweet fish roe, while the male fish has distinct bitterness of viscera, both are extraordinarily delicious. Rinse the sweetfish and dry with paper towel. Heat the pot and poura little oil. Then, pan-fry the f_,E

sweetfish with medium heat and season with our local flavor salt (Su-Xing tea salt, dried pomelo i
blossom salt, organic Himalayan salt, and oval kumquat salt).

PRESENT

Jeg Tmp

# 5{5 Rice i
!

KERE mmﬁﬁﬁ.ﬁﬁ’]?ﬁ FIBRE REB) SalmsnSERHEERL
*ﬁ-i* BRENK  BEEK  BEX - tEREAEZILRERRIERY Bar) AIftER -

TEMER-FREEE / NTD2407% ( 2kg/B-ZRAERRE)

As a foodstuff, rice is also beneficial to one’s health. Dongshan Farmer’s Association established the brand
“Excellent Food” to help selling and promoting rice, brown rice, selected rice, pearl rice, champion rice, and
fragrant pandan rice. All these rice categories are available at the “Bar Purchasing™ in Dongshan Excellent Food
Agri. Park.

02 # BERLBER

Healthy Colorful Rice
HEREAEECRR - BE-LEFEK  BE-

2K GE-EER - B0 Ze-B
E M mIEE— O fE sl -

Fragrant Pandan Rice Standard and Price: 2kg/pack, NTD 240 - Store at room temperature.

# ;5 1‘)’:5% *H ﬁ”j_"\ Organic Fungus Drink

20NEZ MRS RTEEEE BHSIRESRRTE - BFRRIBNEHAE
B SRMMERESESERNTEER - IBEEHAE  BREH
SKHERUETAL - RAVBIEMIORE - R ESEMRIEI=ERIK -
MIBEE / NTD2457T ( 6iR-ZAEIRRTF)

In 2011, Dongshan Farmer’s Association released “Read-to-Drink Organic Fungus Drink”
stored in room temperature with glass bottle, It is praised as budget cosmetic product by
netizen. With selected organic fungus and organic crystal sugar, the drinks creates nature

Use the nature colored powder to cook the rice, white
for fragrant pandan rice; black for black rice; green for
local green tea; red for red yeast; yellow for turmeric.
Savor every bite of the local delicacy.

03 # AIRBIKBRELR

Black Tea Crystal Collagen Drink

smooth texture and satisfying taste which is worth to savor. CHEF

Standard and Price: 6 bottles/ NTD 245, Store at room temperature. Yo B AT ZOKER A B A H A8 » BIER BN TR
. B . e

b = _HS_ D HS8 Braised Eel with King Oyster Msuroom i~ BERABIRNOOE - BAMERES 2 ﬂﬁ =

L2\ EepE iR A LEMS S » GOODI2  BISiF46E - Add the Su-Xing black tea ice balls into organic fungus drinks, taste the . Vic KY

sweet of the tea and feel the nature smooth texture. It also maintain
beauty and preserve youth.

FHIREE / NTD1080TT ( 248/ F-E R EEREF - )

Co-produced by Dongshan Farmer's Association and Su-ao Fisherman's Association . good
eel, which is well-grown eel.

Let's know what we eat how

to cook. be a healthy man.

Standard and Price: 24 jars/ box, NTD 1080. Store at room temperature.
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TN RIAIII R AN - REFIAL EEN S RERHEREAER - EEBEROER EHRE—

ZFSBEN - EMEEEN RETRRAGEE - +UEERAREENEZRE M
Rl A FENERSZHLE (UK -
W% - % — We Share.

Founded in 14 years ago, the owner of Cang Jiu Winery brewed the delicacy of time with the mountain’s oval
kumgquat, Besides, the owner initiated a series of special wines based on fermentation, provided the taste of time
to all the visitors. After 14 years, we hold the original concept and create “Time Fermentation Farm Kitchen™.
We share the happiness of handmade cuisine to every friend who visits us.

Slight fermentation, smile forever.

# INFORMATION
+886-3-9778555

sunrisefish2000@gmail.com

T
E
W service@cjwine.com
A

B R RN EE B3R 126 -609%
No, 126-560, Gengsin Rd., Toucheng Township, Yilan County

& 2 FARM KITCHEN

i

BEEVECHFREMNMBEEED - NREE TRERE
PEEIZREENS - BERE! RIDEHOMEEENEEEHE
BfFAEEREFRE - IR BRER AARERENE
o AR - BRSFEEEVTIRMNEELER - ET
AERANEERKREFREER  TNRERBHERERN
MEIEithS) FEEEEREAE  BRBEZRIOEE - 1§
O A7 BT ERO BRI -

The fermentation of time and microorganism make the food even
more delectable, nutritious and easy to preserve. Who else can
imagine the bubble aroused from the process of fermentation can
enhance the flavor of food? Therefore, fermented food has deeply
rooted in our lives. Once if we can understand more about fermen-
tation, we may be able to eat healthier and more delicate. The
course of time fermentation farm kitchen starts from the cellared
sweet fermented rice. Learning how to pair up amazake (Japanese
fermented rice wine), sweet fermented rice and salted fermented
rice with the food. One can use aromatic herbs and fruits to make

kombucha and match them with fermented products. Experience

the magic of fermentation. savor the delicacy of time.

JUST FUN
6~20 ARAT

BUY NOW

T

Traditional welcoming wine.
RiEEE - RS0

Picking aromatic herbs and extracting cellared

sweet fermented rice.

=

The classroom of time fermented farm kitchen.

s

Taste the cuisine.

Wine pairing with the cuisine.

RILEE @ At /\5E FELLERE
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i vk BEg FOOD INGREDIENT

it 2% B2 Fermentation

H: Al ~ B
s R EE
A subtle microbial function, is called fermentation as perfection, while the defect of the function is called moldiness. How

the microorganism (yeast) conducts the composition and decomposition is still unknown for most of the yeast categories.

Besides, elements such as temperature, humidity, proportion, time, container, material, and seasonal crops, those can have

huge disparity with slight difference during the process of fermentation.

PRESENT

# 5 /UKL %88 Immortal Monascus Wine

A P196ER KT T AR —F 8IS - MoKAVH FHIRE HATHAYE - 12818
SERROTEETEAEFNUE TSR - BEARAREREIREERE -
IRBEM / NTD2807T ( ®IBRE)

Select Taichung glutinous rice No. 196 and brew with monascus for a year. The sweet of
glutinous rice brings out the aroma of monascus: Soaked in monascus wine, the fruits of Taiwan
fig tree keep the flavor of milk and cocoa bean, which is suitable to mix into dishes.

Standard and Price: NTD 280/bottle. Store at room temperature.

# B UEABELZEB Guishan Sunrise Oval Kumquat Wine

BEREEERMEMmAY » BE2014Z B EBREITE - 2019 EEN TR -
2020E @ AT EIFYEEE B4 - Ao EEE -
FHIBEE / NTD4807 ( 2 BI1F7F)

Brewed with local oval kumquat in Yilan, the wine had won several medals of souvenirs compe-
titions. It is suitable to straight up, blend or drink as digestif.

Standard and Price: NTD 480/bottle. Store at room temperature.

# ?ﬁ@%ﬁﬂﬂi%ﬁi% Salted Fermented Rice

EBHEHRAMNE  LBEERREE BSEMRSEMN  WEEREHEASE . BaimE L EMZARE
# o BRAAEAR - B SRAAERKNERNT - SN - FRESNGE - e Em
ERES A EER BN EEEEE  XAEREV - SEFREENTFEF -

FRBEE / NTD280T ( £BFREF)

Fermented with aspergillus oryzae and salt, the method could be traced back to Japan. Nowadays,
most of the salted fermented rice is wet and congee-shaped. Therefore, Cang Jiu Winery invents dry
salted fermented rice to correspond with the convenience of cooking. Salted fermented rice powder is
healthy and easy to flavor the dishes while cooking.

Standard and Price: NTD 180/jar. Store at room temperature.

sl

01 # {ﬁiﬁ@ﬁ Eﬂz Baked Fish Bread
E Rl R R EBIEN RS  BEHE—FHE

BONGETEHAE  BEESRNTERAR . - ——

TFBARSNERASKR - UEMELABEEHT - WAL FERREN
BEENFEIENAE - BRILAERAIESTMNAIERS - BIERELES
Al fasmy -

Located near Daxi Fishing Port and Gengfang Fishing Harbor, the chef introduces the seasonal
local fishes and the methods of processing big fishes at the beginning of the course. The chef then
leads the members to make dough and bread with oval kumquat or fruits and veast. At last,
assemble the fish steak and the bread together, the special and creative “Baked Fish Bread” is

ready to serve.

02 # BIEIRIDER
Fried Rice with Sakura Shrimp

(sergestidas)

— MR AEBAEREAEETE B
ErEEESES HAE2RIEEER -
HEEEENEFRESREEAR » RS A VEEEE - THEFENM

ERMEN BRI - W R A SRR EIEDER -

It is generally considered that Sakura shrimp is only outputted from Pingtung Donggang. In

fact, Yilan is another main place of origin in Taiwan. Different from the taste and aroma of

Donggnag’s Sakura shrimp. Yilan’s Sakura shrimp does attract a lot of gluttons’ favors. With
only rice and shrimps, the chef will teach us how to make an impressive “Fried Rice with
Sakura Shrimp”.

03 # BFI2HEC Wine Pairing

AENERH LARENRY) - MEZEETRRIEREE - 8BS LADA « 4L
PN EEHE S RER ST IORRERERK EERELEE - 88 1E”J@5¢T)t
BUgE  SREHESEHETREHEEY - ARMEHESMEERNR
HESR - MBS - EHEHES BRHEPREY -

Different types of wine pair distinct dishes, which brings affections to each other. The ferrugi-
nous ingredients of red wine will bring astringent and fishy flavor to seafood. However, the
acid in white wine brings sweet and sour aftertaste. During the course, the chef will provide the
members with the magic of wine pairing.

RIEER @ At /\pE FILERE
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The magic of fermentation,
experience the delicacy of
time!
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x THMFERIEIMLR  White Rock Organic Farm

COld Kitchen Deep

988 AIRIBLIR - BANREERE - BALR - AHEBENEISIREE - BERIREER
EESE  WMESE BESE - 1018BHE - SHRREHFMTE - URA/NETE B8R
Keh « BUMMERAREEERSEE -

We have been operating our farm based on the idea of eco-friendly, natural ecology and organic farming ever
since the establishment in 1988. The farm is composed of herb pathway, pomelo walk, fern hiking trail, 101
landscape arch bridge, many forest natural trails and several natural ecological areas and scenic spots including

large and small lotus ponds, meditation rock corner and common cypress woods.

+

+B886-2-27843131
whiterockb8@gmail.com
www.whiterockfarm.com.tw
aitmAEEE L EE85E

No. B8, Bishan Rd., Neihu Dist., Taipel City

> = w43

FARM KITCHEN

FEREENEMETEY - BRZHEABENER
E8 - TREIMEBAGHEEN  LAXEAK

ERENTE - GERNANERESZR » WAl
EFETRIFNZE EMBRE e -

To experience the traditional gourmet foods instructed by the
ancestors and understand the integration of native ingredients

into Jiang Gang culture by utilizing the local, seasonal ingredi-

ents grown on the farm; to combine and present modern leisure

and tourism based on the environmentally-friendly elements of

nature while sample the whole-food concept derived from the

ingredients and dishes of original taste and flavor.

517

BU NJV"

From a seed to vegetable harvesting, learn the growth
habit of vanilla herbs.

Preparing dishes.

© 1 A
Relish the most natural dainties from farm to table
based on whole-food conecept.

-

Enjoy afternoon tea in the park.
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# BERE HBRE. F5E

Strawberry Jam, Pomelo-flavored jam, Toon Sauce

FEEBHNERESEMTRER - SBEMIMmAK -
HIREE / NTD3205t ( 180ml/fE-E B RTF)

The homegrown organic strawberries. pomelo fruit flesh and Chinese toon are

m
s

FHAEIENM White Rock Organic Farm = 0ld Kitchen Deep in the Fores

FOOD INGREDIENT

Butterfly Ginger is the official name of ginger lily. The plant likes to grown in moist environments with
sufficient sunshine. Its stem and flower can be utilized to develop various dishes. The flower can be made into

essential oil. Tt is a material used for flower arrangement as well.

 fEdh e A

Rich in dietary fiber and multiple antioxidants, the fig is known as "the holy firuit", "the fruit of life" in Mediter-

ranean countries. It is super delicious to be served with salad.

PRESENT

processed to make these jam and sauce products.

Standard and Price: 180ml/jar, NTD 320. Store at room temperature.

# _&Ti % @jét\ *Hﬂ %‘ @% Strawberry Vinegar, Pomelo-flavored Vinegar

RS « i FRANBRERREREMEMN LR/ -
HMIEEE / NTD600T ( 320ml/#E-H RFRF)
Fresh strawberries and pomelo fruit flesh are soaked in organic brown rice vinegar

for two years for developing into these vinegar products. .

Standard and Price: 320ml/jar. NTD 600. Store at room temperature

R Ml ) cookINGg cLAss

01 # BRI

Fi

Salad

Q
o

BEREBEEOHF  BE  RBEAEXR
BELLB Ry T imis) B0 - BEATRAEANMER
SERREHEENEAREE - EA T28Y. iEH  8—OFZE3
RABMHNHERSF -

The homemade strawberry vinegar, honey, lemon are used as the base of salad dressing before
adding the homegrown figs and other seasonal fruits and vegetables. It is a palatable, healthy dish
that causes no harm to human body.

02 # BE =M%

Bagil Sanbeiji (Three-Cup Chicken)

FBE 7% Bl - BRE®H - SoHE B
R NBEE i REIEHENE5RE
xR o (BHEE R =E)

Ginger, garlic, chili, homemade soy sauce, low-temperature

cooling chicken thigh, black sesame oil and basil are utilized and cooked in a pottery pot based
on a conventional culinary method instructed by the old grandma.(Served with Vermicelli or

Organic Triple Combo Rice)

03 # fIEAENR

Grandma's Stewed Fish with Pickled Wax Gourd

MHREEXNEARER  FUREFHEERE
bRAY TER) — AR —MRFEER/MN - T2
MEgL - thedEs TEENL 3 eS8
LMy MRRENMMENAZANIE
o IR RS - S BRI RZ AR A
MR AHEINME - BEAEE -~ BHRE
FOHER  EMERCHNDERERES - MEFIZNES -
The main character of the dish is not so much as the pickled wax gourd who brings out
the individual flavor. Pickled wax gourd is a nature manufactured food made from

wax gourd. With the unique flavor. it is well-paired with stewed fish. tofu and shell
ginger leaves. It transforms the traditional food into decorated and delicate cuisine.
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Ming Yin

Savor natural agriculture,
the healthiest delicacies

from farm to table.
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M&G Family Leisure Farm = Secret Vegetar

s MR EARERBE - S|EAXRERE
N BIE - BRtaltZHh - BERISIE
R EBE - FER BR - FE kRS EEERHE

B ILFMREASERERE  BRlP  ESEARE
BAE - WHEDL TDEE ~ BRERAUMNEH 8RR A5
REBDE -BREW -F5 -
EREEREET -

M&G Family Leisure Farm, the new attraction on Yangming Mountain, is a place where you can immerse
yourself in the mountains and feel complete in harmony with nature. Here at the natural and ecological environ-
ment you can get a sense of what a "food and agricultural living" 1s like. A "total environmental protection from
aspects of the mind, the body and the land" is what we always strive for. Come and enjoy the view of Taipei

basin, the plum flowers, wisteria, nectariferous plants, herbs, moso bamboos, hill cherry flowers, Cerasus itosak-
ura (special type of cherry flowers), vegetables, fine herbs, and fruits.

# INFORMATION

=

+886-905-1608176
mg0806168176@gamil.com
www_meigfarm.com
e E T 5B FEA435995]
No. 99, Ln. 43, Pingjing 5t., Fingdeng Vil., Shilin Dist., Taipei City

o= = 4
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an Kitchen in Yangmingshan

=20l 5

FARM KITCHEN

B S E R LA IR B

BR8N T e AR - %‘e‘%E—FE_f'%;."
HIAEERNBEEFME BETER—ARRNEX
B - fEE T BA30EU LHHR - BERGE—EE
BHREEN  SHENEVHERNEEENEY -
BRFENESRENIGTF B —BEEERKRES
HIFRBRHE -

Step into this secret kitchen which hides in Yangmingshan, one can
smell a delicate fragrance as countless tlowers and herbs are
planted on both sides of the road. The sweet and fresh fragrance of
passion fruit can also be perceived if one ftries to get closer. To
continue walking down the way, one can reach a large vegetable
garden where more than 30 varieties of fruits and veggies are
grown. Here is like a chef’s magical treasure land. and a variety of
ingredients are the treasures owned by rural kitchen. Through the
instruction given by the chef and your skillful hands, the ingredi-
ents are transformed into colorful, aromatic and tasty vegetarian

dishes.

KITCHEN 26
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[ake pictures with your handmade dishes: enjoy the

delicacies and beautiful scenery.
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M&QG Family Leisure Farm = Secret Vegetarian Kitchen in Yangmingshan

Yk el FOOD INGREDIENT

BZENTE - SEEEBESSE  ER
YE ; B TEX « DR E mIER R

T

: B TTESNE AR E RS

= TTENAES - HMIERER - 1A
-

{5 R = = A

H o BRESFEBEZZRTENAES -

The bamboo shoot we usually eat during wintertime is habitually known as the winter bamboo shoot. Often grows
on high altitude mountains, the winter bamboo shoot is the young bamboo shoot of Moso bamboo shoot, the
outward appearance of which is rather squat and thick. We can still sample Moso bamboo shoot when it comes to
springtime. The Moso bamboo shoot planted by the farm is exactly the spring bamboo shoot whose growing season
falls between February and March. At this time the exterior color of the bamboo shoot will turn into jet-black. Cut

the bamboo shoot into slices and break the fiber to allow its crunchy texture.

18Y)  ERNERIERE - REEATST » EFHEEN - B
TEHE - EER9-108 - ERBRTEIEREEN

b

Orange daylily is a perennial herb which belongs to the lily family; its stem is rather unobvious, and the root is
plump and succulent. The leaves of orange daylily are long and thin and often grow in clusters. The orange
daylilies planted on the farm are used as the edible ingredients. The growing season begins from September and

ends in October. It is required that the orange daylilies be harvested before flowers bloom to retain beautiful color.

PRESENT

# ¥EE)87 Dried Radish

A&2ERECIERER - FRBENERHINEES  1Eik
BERFEEE . F8 B8 ZELFMmENEE -
FEIREO - ARBENEMREEIZ R maYEER -

IRIEEME / NTD3007 ( 600AR/E-ELEHRET)

Without pesticides, fertilizer and herbicide, the hearty daikon radishes grown on the farm are indeed healthy and savory. Successfully made
through the three processes of sun-drying, pickling and preserving, the dried radish are crunchy and refreshing. Relish and discover the feeling
of well-being given by the simplest ingredients.

Standard and Price: 600g/jar. Must keep refrigerated.

PRI Ml ) COOKING CLASS

01 # KA

Braised Pork over Rice in Vegetarian Flavor

RESg EAR @ tHEREIRENENERT |

EEARPNERR - AE - GHENERERES - 2B MIEMBEERR
HMEER - EEBREASEEY - WbIER - SHEFEHHY - B5ER
M I ETM -

Soya bean, wheat, ginger. mushrooms and daylilies are utilized to make this aromatic vegetarian
braised pork dish of rich flavor. Compared to the ordinary braised pork rice, a faint scent is
additionally involved.Soya bean, wheat, ginger, mushrooms and daylilies are utilized to make
this aromatic vegetarian braised pork dish of rich flavor.

02 # REIREN

Bitter Gourd and Pineapple

BRI A AORFEL - I LR LB T
ASRABE E 0K - R R ILBEREG &
EHIR - BREES| R -

A delectable dish formed by the integration

of pineapple, bitter melon, longan, Sichuan

pepper, Chinese anise and fermented soya

beans.A delectable dish formed by the integra-
tion of pineapple. bitter melon.

03 # BERF

Scrambled Eggs in Orange Sauce

SEHERREZ AR - M HEHS
TR FRE LHEXIENEE - — B
SR ENEMLLHEL | BERESH
B LS ERE T REM/NRAOHE - RS
BUBRIZ ARIRIBREAL IR o

Oranges, tomatoes, onions, bean curd and liquid egg are utilized to develop this palatable,

sour-and-sweet taste.Oranges, tomatoes, onions, bean curd and liquid egg are utilized to
develop this palatable, sour-and-sweet taste.

FARM KITCHEN 28

Travel Expert

BREA

B % D
Yang An Sin
Come and experience the

downshifting life at the

farm!
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;- r% Futian village eco-educational farn Aromatic Field Vanilla Canteen

SEE S A ENREREEER
FRESESELASNEERRER -
HWEFIR

B R420 A RO ErERERERERS
FEEEERELENERER o BELRE
ERREENFHEI[EEEENTHNKE  SEREBURBBEKOAERES -
—HElRE B RETEEERER D BT -

Located in Yangmingshan at an altitude of 420 meters, Futian Village Education Leisure Farm was bult up along
the valley for about one hectare. With abundant nature resources and experience of herbal and dyeing plants, one
can smell the fragrance of aromatic herbs and listen to the birds humming while wandering in the farm. The
visitors can have trip for every dimension of one’s life and senses.

# INFORMATION

+886-2-28622145
futian.village@gmail.com

www. 2ftv.com.tw

altmETHES L1315 185

Ne. 18, Ln, 131, Jingshan Rd., Shilin Dist., Taipei City

> = ® 4

=Yl 5] 5 FARM KITCHEN

ERPELEEEFSEENRHIEERTSRE B
i~ AV RS > BERNENEEZASEER
B MBS TEFRANERERE £ - BtERE
B TEEEE) » BEEHFZ2EHAETEMETEA
EMREED - fENRIEENEEERE  BlEEEH
BREHEEEBEYERONZEEEMED » DU
mFEY  WEIOAEER BN SRR P22+
IBERERREERE 2P -

From learning the aromatic plants in the ecological garden to

farming experience of herbs, visitors can not only touch the herbs

but also cook them as different cuisines. The vanilla kitchen teaches

the visitors to acknowledge the seasonal ingredients and the skills of

cooking aromatic herbs. From farm to table, visitors can learn how

to select healthy food and cook with intention through the courses.

Besides, they can then pay more attention on the environment and

field of the foodstuff in their daily life.

09 :
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BNEE FARM KITCHEN 30

Introduction of the farm and
farming experience.

e courses, and suit up for

; SRR
Wandering in the Aromatic herbs garden and guiding for
the herbs.

Vanilla sugar flower decorated cookie DIY.
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= &% Futian village eco-educational farm Aromatic Field Vanilla Canteen

ik BEEu FOOD INGREDIENT

(RS EREE L ROFET « &5 - BEERE. FFEAR  BEGRRERENAK  BRKEEES
RAOBRREEER!

Use the ingredients grown with the soil of Yangmingshan, such as ginger lily, toon, lemon balm and other aromatic herbs, can not only inverts
the flavor of traditional home dishes, but also brings out the fresh and fragrant aroma of herbs!

=
I

ZHEEE

X!

i

EFRHE - B

Perennial deciduous arbor, vegetarian usually use as spice since it contains the aroma of sesame oil.

 JEREE A -

With lemon fragrance, it is suitable for vegetation cuisine.

PRESENT

# BB R8T OIY

Vanilla SBugar Flower Decorated Cookie DIY
MRISEREENMFEEEMBERIMASTREER - ERET
RIS REBEENEREHRES  BTANEENRA SRS
BEREKES « MR TEREERSHENETER—FRIE » FE
EEEEEEN FFRIARE -

Baked the cookie with ground fresh vanilla and used the skill of sugar flower to maintain the appearance of vanilla. The process
sublimates the beauty and flavor of the vanilla cookie. Taste with the special vanilla drink as afternoon tea. it cannot be more relaxin.

SR Ml ) cookiINGg cLASsS

01 # BEEHRRDAL

Vanilla Vegetation Salad

BXXERENOEFHFRR - EFRMIETRE - IHERRE

BRAR - E—HEET—EeR  IFRBESERERNTER - SFIITH -

Picked the seasonal fresh vegetation from the garden, cold-dressed the vegetation and seasoned
with mustard oil vinegar and a little lemonade. This refreshing salad should be suitable for the
summer.

02 # HEEZIER

Harvested Cuisine with Ginger Lily Leaves

EILE - BEREENEH  XBERENTR - AFTERTEITAR - BEBFE
ENMEEFRIBREFIDAKET » B EEEEEIFRIF -

During farming season, farm family will cook this homely cuisine, The farm creatively adds the
leaves of ginger lily in it , making the unique aroma floated into the rice. which brings out
delighted flavor.

03 # WEHEERIEHRZIMME w!

Pan-fried Omelet with Toon and Black Sesame Sauc

RECMEEH DR - MAZSR—ERERESEE -
AOFERERRZ NG - M EEELEE ;
ER - BRTE- S—

First, stir-fry the mushroom with chicken oil. Then, add the egg liquid into the pan until it is

shaped as omelet. Season with the special toon sesame sauce, it suddenly becomes an aromatic
dish.

04 # »RIGFAHRIHOEX BAME &

Rosemary Pan-fried Chicken Thigh with Black Pepper Sauce

EEiigs RIRAR - BTSRRI E - B - SBEH
Rig » RENHBEAETTNEIME - NEFRE
R DIEEM RS BERTE-

Pan-fry the chicken thigh and season with rosemary, mint and
lemon balm till the skin turned yellow. The combination of juicy

chicken skin, the aroma of herbs and the sauce, makes the cuisine
become just perfect.
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Warm your taste and
heart with the softness

of vanilla!
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Chienhu Chuanchi Ecological Farm is surrounded by mountains and rivers. Valuable and rare creek fish species
of polyodonspathala, sturgeon, trout, and alpine trout are bred in impid and chill mountain springs. The aquatic
living fossil "sturgeons” and "polyodonspathalas" in peculiar appearance can be seen in the farm. The farm
invented delicacies which are made of imperial-class sturgeon and local food materials. Besides there are coffee
shop and conference room, too. Guests can play by the river or experience DIY activities. This is a wonderful

place where folks can see, can taste, can play, and can bring good memory home.

H 1l IMATION

T +886-2-26720748

E service@fishfarm.tw

W www.fishfarm.tw

A Fth=REREARE B AR154-35R

No.154-3, Youmu, Youm Vil,, Sanxia Dist., New Taipel City

=Yol 5] R FARM KITCHEN
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The rural kitchen of Chienhu Chuanchi Fish Farm not only
instructs everyone how to make sturgeon dishes but allows all
visitors to participate in the details of fish farming and leam
about the life of a fisherman so that everyone can be respectful

to the ingredients in every bite. We welcome adults and

children to come together and enjoy the river and nature of

Sanxia, to hug big fish here at Chienhu Chuanchi Fish Farm

with us and gain an understanding of a life in the day of a

fisherman.
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I'he interpretation of a life in the day of a fisherman,
learn about the characteristics of sturgeon.

Fishing to l|1|. restaurant.

Cook ingredients in culinary practice kitchen.

S
‘ﬂ\nr delicious ~.1ur°mn dishes.

Put on frog suit and get into the pool to experience \
big fish hugging.
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ik BEEu FOOD INGREDIENT

Being a friend of the dinosaurs, sturgeon has been living till the present day ever

since more than 200 million years ago. Sturgeon uses its bone plate and satiny skin to protect itself instead of fish scale. Inside its chest and
abdomen lie respectively two hard and solid bone plates, totalizing five pieces plus the one on its back. With the support of the five bone plates,
sturgeon can build up a muscular body as strong as a rattan. However, its meat is unexpectedly fresh and tender. Containing unsaturated fatty

acid that is three times higher than any regular fish, sturgeon is a low-fat high-protein fish rich in collagen.

PRESENT ¥

ﬁg F!E HZE bl % Ej ﬁ ﬁ Sturgeon collagen jelly drink

BEAESVSHEEE ARHSE TARREEELCHBRER - AR3R
R RAERERK  RAAODXF--DXFHORK - ES18EKERE
B8 - SERMEEMAI -

MIBEME / NTD150T ( WEBHRETOA R/ -5 2 RIEF)

 mETRaN - I

Rich in cartilage and colloidal matter, the sturgeon is sealed up and stewed continuously until it transforms into collagen at high temperature
before quick freezing. Containing 18 types of amino acids, the product is al dente in texture and yummy without any unpleasant fish smell. It
is 100% natural with no additives.

Standard and Price: glass bottle 70g, NTD 150. Freeze preservation is required.
ﬁ% QE j==§ H:F i@ Sturgeon cod liver oil
T RIEEANBER SEREZN » ESw-3FBiEHEEH AR RN
DHA ~ EPA ~ ##£RA - DER S - BELE -
HIRER / NTD100T ( EARRS0A R/ - % RRF)

Extracted from fresh sturgeon body at low temperature after processing, the product is rich
in m-3 fatty acids and other ingredients including DHA. EPA. Vitamin A and Vitamin D
beneficial to human body. Every drop of this cod liver oil is precious.

Standard and Price: glass bottle 50g, NTD 100. Store at room temperature.

SR Ml ) cookiNGg cLASsS

01 # BSRERUNAIER (1

Braised pork and sturgeon on rice
BEHBEREAREEATLER  HEEEMTD)
Bl =98 » —@/)NREHEReEEENE
AR - EEERNBEETNREREE - BthF
ARIZERRFRHE—EX - MEEEEX TREEREE -

Sturgeon fish slices and pork belly is utilized to make this traditional minced pork rice of Taiwanese
old flavor through the simplest three steps of cutting, frying and stewing within an hour. The
greasiness of the pork belly is neutralized with the colloidal matter of sturgeon, and there is no need
to spend an entire day on cooking braised pork over rice anymore. This appetizing and savory dish
is filled with the colloidal matter of sturgeon fish.

02 # ﬁ’"ﬁﬁ E%}:’I Dry-fried sturgeon fish slices

AR B R AT 598 © 150N y =
W K AKE KRR R | )

TS + E— R ARSI ERE - v
S—OBFERRE -

The most difficult part of dry frying a fish is the how of avoiding non-sticky surface. Sister Hannah

applies skilled heating control technology including small fire, medium fire and high heat plus
some simple tips to fry the piece of fish meat into a crispy. tender texture with sticky colloidal

matter. The dish is deliciously satisfying with every bite.

03 # iERE A B EE QI EKIAZS sturgeon collagen bubble tea

FRNEE MREHRNBIRNZE - BB ECBF IR w/ 41*
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ETRR  RENERERERE R CREERKNISERE "
RER W HERSEREEINE  AREARASS

Originating from Taiwan, bubble tea is well-known throughout the world. Can

you imagine making a cup of bubble tea by your own hands? It is not difficult at
all. Sister Hannah would like to teach you how to make tapioca balls at home.
Incorporated with Jiaogulan Tea and fragrant, fresh milk native from Taiwan
before adding sturgeon collagen, which may sound strange but without any
unpleasant odor in actual fact, the drink that fills your mouth with chewy pearls
and enticing aroma of brown sugar milk is truly flavorful and haunting.

BB -

KR ATRIE

The class also sets up the courses of sturgeond egg-drop soup, fruit okonomuyaki, and sturgeon
tapioca jelly, which can all be customized.

FARM KITCHEN 36

CHEF
RREH

A (feok)
Fish

The legend of the mountain
travels fast, look for living
fossil of ancient times, you are
very welcome to wvisit the

home of sturgeon.
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According to the older generation of farmers, one should always seed four beans at the same time: the first bean

1s to share with the birds in the sky. the second 1s to share with the insects on the ground, the third is to share with

destiny and luck as it may not sprout, and the fourth will eventually go as your heart desire if you plant it with the

joy of sharing. Luckytime Leisure Farm would like to share the simple human kindness and rich vitality of rural

village with you with the most cheerful and sincere heart. It is hoped that you can be far from the madding crowd
for a while, feel totally relaxed and experience the happiest moments with a heart full of joy at Luckytime Leisure
Farm.

# INFORMATION

+886-3-388086889

good1789time@gmail.com
www.luckytime.com.tw

HETH AR BHEALEE = F2255%

No. 225, Bec. 3, Kangzhuang Rd., Daxi Dist., Taocyuan City

== H A3

N A FARM KITCHEN
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Visitors will be brought to experience and collect seasonal,
native and chemical-free ingredients. To elderly people who
attach great importance to their health, they will be able to
return to the simplest life and savor the genuine taste of foods.
While preparing the dishes, the participants can experience the
soothing, stress-relieving atmosphere of the rural village, pass

on cooking that integrates food culture with aesthetics and

corroborate the true meaning of healthiness and wellness.

RM KITCHEN 38
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JUST FUN
16~30 ARKAT

yary =t M art =B
Which came first, the thr.ken or Ihc epo?
Find the cheerful chicken eggs.

B

Souvenir- Cheerful friendly eges (six in a box)
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i E%%}T *E _d,_:l\j,\%—i— Eco-friendly farming firefly (Aquatica ficta) rice
BEED SR T A ER R R EEE » AT 01 # @}%JII\]:J.}HELIE
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The eco-friendly farming rice produced by Luckytime Leisure Farm, the reintroduction of the fireflies in the ditch

Healthy cheerful egg salad

S S0 P02

HEFNENEQIERETHEEREENRET - BRHRS

beside the fields is exactly the proof of not involving any chemical fertilizers and pesticides. The application of

artificial sun drying method makes the rice taste more pure and authentic.You can buy this at the counter on the HEEEM BEHE  BERA—aEEEHRAN R E A - -Afgj
farm. It is 600 grams per pack and should be stored at room temperature. B
Through educational entertainment wide games, the farm expects to pass on the g
truth of eircular agriculture toward participants. Besides, the farm provides =
iR iﬁ\&km Happy Chicken Egg R e e : g 4
picking ingredients and eggs to let them cook a healthy delicate colorful salad for b
AR A B R AR I EEIE R D - b IES g themselves. 7]
=
 BEREE R ROZERES - EHe - "
The happy ch.lclfen feed applied by Luckytime Leisure Farm does notl mcl}:de any ch?mu:al vtamposmcn. The h?ed 02 # j( :kj: ;ﬁ % ?qa E}i{g
and the larva of black soldier fly are used only to breed the layers with highest quality and increase the ingestion +
of natural animal protein. The chickens are provided with ample and flexible space in everyday life, and the eggs Comforting rice congee cooked with
are undoubtedly healthful and nutritious. traditional stove

BENRB=\RAIAKENX - XK
_ HH BB A D RO B AHG o

PRESENT

Set the fire delightfully with traditional stove. Simmer the

most comforting and soothing congee of rural life.
# ﬁ ﬁ%ﬁ ﬁ"i 7_§ Firefly rice cracke

ERF RS AT IR K - MFTRELEES - BAMNMER -
BER - 8RR - BANNEZRERNTE!

The clean, freshly-ground firefly rice grown by Luckytime Leisure Farm is selected to

03 # RERRE

Cheerful poached egg

make this toothsome snack product. Without preservatives and pigments, the full and
hearty rice crackers purely made by hands are absolutely the healthiest nibbles for both adults and children.

FIBEE / NTD1207w ( 10K/ E8-BRERT)

Travel Expert

Standard and Price: 10 pieces/pack, NTD 120. Store at room temperature 2EEMABNTIEEREE - AENR BIREA
B EBMREERENES BN —ERER N
# KNG W3, Rioo-formented tof B BETIRRE B - BTG - LR PR

TABET) AARTRSPREROETH - FRFERETHEMNE  RAFR = PSR | Jenny

M EBILEREE - BEENBIMBRRANRDTIFFE -

"Da Fang Dried Tofu" is the most famous time-honored brand among Daxi's bean products. The fermented

Boiling egg is an interesting process of science experiment. Different factors of time and
temperature provide completely distinet achievement. Season with shichimi and chopped The gentle power of food is

tofu made from GM-free soybeans by following the ancient, conventional method is all natural without scallion, let’s boil a4 magical poached egg together!

- - = - initiated by rural kitchen!
any additives. The longer you keep it, the stronger it will taste. This product has become the must-buy

souvenir gift when tourists or overseas compatriots travel to Daxi.

course 1 of 3: Grilled chicken thigh with sauce, Steamed trout with fermented pineapple,

i%%%‘rﬁf / NTD180?’_‘D ( 8407 }'E’!EE 1‘%?‘?) and Threg-cup(garlic/ ginger h.i.:il_l pork jowl

Standard and Price: 840g/jar, NTD 180. Store at room leperalurc
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BhuiYue Leisure Blue Whale Fish farm = We Don't Eat Whale at Blue Wt

KAHERRE *
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To receive and carry on the unfulfilled dream and aspiration of his father, the owner has started to reconstruct and
renovate the abandoned warehouse in the year of 2017, Without blueprint and draft, the abandoned warehouse is
transformed into a dreamy industrial-style house and bit by bit become the Blue Whale Fish farm we see today.
Natural sea water is brought in to the fish farm to build the most primitive and natural ecological environment for
friendly breeding the groupers. mullets and etc., which is why the cultured fish, shellfish and shrimps are fresh
and sweet in flavor and plump in texture. The fish farm combines the native, seasonal ingredients of Zhubei with
homebred seatood based on the idea of “direct delivery to the place of origin, fresh without time difference” to
cook the catch of the day and develop diverse dainty dishes. Fish and eat your own dish, the wondertful taste can

be perceived.
# INFOEREMATION

+886-3-556656577

cycshimano@gmail.com

www.facebook . com/EfRRE-276089320652207
FITRATTIE TP RS —FR 69861198

No. b1-1, Ln. 69, Sec. 1, Xibin Rd., Zhubei City, Hsinchu County

> oEH 4

=208 I 3 FARM KITCHEN

KA EEREREE ST BRI 2578 - 1EE
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The content of the tour launched by ShuiYue Leisure Blue Whale
Fish farm upon combining local famers of Zhubei includes food
and fish education, farming experience. culinary teaching and
exquisite specialty souvenir, gathering the unique charm and
appearance of Zhubei’s fishery to the fullest. The exclusive
originality of fish farming is even more splendid: the 70 to 80 ecm
long shoal of orange spotted groupers swim beside your feet, the
innovative non-toothed fishing allows the visitors to experience the
excitement of fighting and struggling with big fish, to enjoy the fun
of battle against the fish at the fish farm and experience the

traditional lifestyle of Hsinchu's fish house by the sea.

L e

30

00

Friendly fish farm breeding (groupers and mullets) and
guiding interpretation of ecological habitat and general
knowledge of fish eating.

Ride the wind and visit Lhe farm, purchase thin noodles,
pick fresh fruits at Lime Organic Garden.

Learn how to cook fish at cuhn:m practice kitchen at
case.

Ao

One-day fisherman experience: fish feeding and fighting.
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.nf

it BEfR I E oOrange Spotted Grouper 01 # @““7+¢~ N =

2 S

Rice Noodle Soup with In-season Fish

Orange spotted grouper, the child of giant grouper and tiger grouper, contains the al dente collagen of giant

grouper and the delicacy of tiger grouper. The meat is chewy in texture, carrying thick gelatin and oil that fill the NEBERASINFEER - BECAEHIT TR
mouth with srong fragrance. BETA ; B KREUERSRAE - FEEBRKIBE
HRASD - MARARBIKEL - BRNEN R EEE 4 -

B

i

The cultured mullet or in-season fish is utilized as the main ingredient of this dish with the incorpo- A
ration of rice noodles locally-produced in Hsinchu. As Hsinchu'’s rice noodle is usually cooked by —
following steaming method, the food is unlikely to possess excessive moisture that will carry away o

aroma composition. The recipe which integrates the freshness of the fish with the pleasant scent of
the rice is definitely made in heaven.

A five-minute drive from Blue Whale Fish Farm, Lime Organic Garden is one of a fewer plantations that provides

fresh limes. The owner adopts natural farming to operate and manage the plantation for growing healthier lime

fruits. As the limes produced are rather smoother and less sour in flavor, the fruits are suitable for seasoning the

dishes. 02 # ﬁﬁ@?ﬁﬁ

Fresh Shrimp in Fruity Flavor

PRESENT : o =epm e
{EFRRFATBILR TaVZRN - FRECRA RISV - !
BETIALA— B R B IR IRRMAY BT - o ]
> CE =k hernin Oalks wetth Hong Xona-stls Mialiot Boop Freshly-picked limes are utilized with the incorporation of fresh shrimps bred
i J% Et '% s v} % Fj*“i" < g v by fishing village to create this fishing village dish full of fruity fragrance and E

HAGE/VEREREESHNERE  REAREBICKTI00%H i RAMKE - F
MABRRASKEENSE FRBRAEERTAL « MEFER - FRIGETRIFIZ
HIBEME / NTD4997r (15004 %/ -FSER?E)

chemical-free daikon radishes planted by native peasants are mixed with the freshly-ground indica rice
and peanut rice milk made from 100% sweet potato flour before adding homebred nature marine mullet
roes and black pork to steam and cook into this fresh and palatable turnip cake dish. It still tastes
delicious without any dipping sauce.

fresh taste.

v, 03 # MRV hi{ERER A RbE

Japanese-style Salad Served with Orange i er ERpatl

- ™ 1% i - \“ ‘$
Standard and Price: 1500g, NTD 499. Must keep refrigerated. € Spotted Grouper Fillet RIREA
B ﬁﬁEﬁEﬂI%HE R N
# ZE AJE  Beauty Jelly e : ) =z 2
Bl - BERZRE - RAEZHAERK Galvin

FEANA BRABRGRER - N LELATERERFONEULMEHZBE
WAENR  BEESARSEERRT EXEHERm  EEEHAEM -
MBEME / NTD50T ( 90 = /Hi-HREHRTF)

To make the beauty jelly, it contains the colloid from the grouper, mullet scales and agar,
which should be boiled for over 10 hours. Besides, basted with the passion fruit's raw juice
from the farm of Taiwan University, beauty jelly will not only become a heat-removed
beverage. but also an excellent facial care product.

MR Rz RRE R A Hff&ﬁ‘\]ﬁ.¥ s

The ingredients of this salad dish include orange
spotted grouper fillet and many types of fruit and From farm to 1able,
vegetable including lettuce, cherry tomato and freshness with zero

Oakleaf lettuce. Without too much seasoning, the time difference

freshness of the orange spotted grouper can be fully

perceived,
Standard and Price: 90g/bottle, NTD50. Must keep refrigerated
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Perhaps you ever heard someone bought a woody mountain for milk. But [ bet you never heard someone bought
a woody mountain just for an owl. This is our dream home.We are one of few cottages m Taiwan who gives DIY
courses of hand dyed fabrics. Together with the only guesthouse island-wide that features its barn style, you will
have an unforgettable in-depth stay. The restaurant serves menu-free creative cuisines and was elected by Taiwan
Websites one of top-10 characteristic landscape restaurants. The in-house vegetable farm is really healthful and

nourishing. Those who desire for healthful and LOHAS life must spend one night with us in Zhuo Ye Cottage.

T +886-37-878198

E joye879198B@hotmail com.tw
W www.loye com.tw
A

g 3
EER-REEENELT1-9 %
No. 1-9, Bongshanxia, Shuangtan Vﬂlage, Sanyi Township, Miaoli County E -

=Yol 5] FARM KITCHEN
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Slow down your pace and walk into the cittaslow — Sanyi, visit
Zhuo Ye Cottage and search for the primary natural color. This is an
experience program that integrates environmental education into
cuisine: a natural dye plant can be used to dye cloths and make
dishes. To learn more about eco-friendly cultivation method,
establish the diet concept of local production and marketing,
natural processing and green food cooking during the process while
listening to guiding interpretation and doing it yourself. The trip
which possesses the extreme meaning of education is an eco-tour
that allows both adults and children to enjoy fully the culture and

environment of the area.

JUST FUN

Visit to natural dye plant garden, collect and explain
the process of food dyes and colors.

Dye plant modulation and drying, food coloring extraction
and powdering.

Handkerchief blue-dye experience program.
(size: 60cm™*60cm)
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FOOD INGREDIENT

Zhuo Ye's workshop has been diligently stirring during the early establishment of blue dye vat. The
fermentation does not take long when the weather is fine and the clear blue foam will rise to the
surface of the liquid. To gain the blue foams by using a scoop at this moment and put them into big

e white porcelain plates and wait for the foams erystalizing into powder after a few days to become the

purest natural indigo. Collect natural indigo inside a jar and use it as the food colors when making

dishes or Chinese herbal medicine for cooling off and relieving summer heat.

PRESENT

# RALBESD. IRED. 2250

Natural dyeing accessories, apparel, souvenirs

St \BERIE - {EE  RE  E - BE—
BRERARAHER - (FLESENEE -
HFIREE / NTD200~180005% (—1#)

Within the area of Zhuo Ye Cottage, from planting, colleting,
processing, making to blue-dyeing and cloth dyeing works, the
most complete presentation is given.

Standard and Price: NTD 200-18000/piece,

COOKING CLASS

01 # —BRLHR

MEE 58 HEEAREEA-AES B THSE
O - BERES + B A— A IR | - TR S B q
B BEM LRSS MRA EEEAZHREE -

The homemade natural-dyeing three-colored vermicelli is applied to instruct the visitors the
how of making health-preserving mushroom soup by themselves. Native green veggies and
blanched vermicelli are incorporated to develop this healthful and nutritious dish.

02 # KB

EHEETIMABB FESRI3E5 & » Rl

RERE  BEABSERKE ROZE - #RNZ

i - PR 1ER L= aa A~ BRI EE..EE-,*ZEDJ'-'{"l BEANEE °
Loosestrife and other green veggies with high fiber content are involved in egg liquid and e

made into green crepe pastry by using fiying pan before being mixed with homemade -
fermented vegetables, yambean, sesame, mushroom floss and wrapped into a vegetable egg

roll. It is a fun and colorful natural dish.

CHEF
BRREH
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Liao Pen Han
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Natural plant dye is applied to make the simple sweet

~ KHE T3k

WEEE
WE~M§@%-%n

From farm to table, retrieving

the initial moving sentiment
dumpling unordinary. Ice ingredients and other seasonings are added - :

EUMELTE J s - s of the dishes.
to develop a bowl of colorful frozen food.
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Learn How to Make Dishes with the Flying Cows

EEASAEEERRE  MAEBRER - MAEEES - BHERNNBEHNKRE - HE K
HE®E  B% DY BRERR IMER  BERHRERENEREMR FoBHEEE - &
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BERMERIRG - WRRTPRE - KEM » B T RUsHeLEnsT TEmmRlFE
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The Flying Cow Ranch is divided into six thematic zones, There are four types of cuisine and two kinds of
accommodation to choose from. This is family visitors' favorite vacation site and companies' best conference
place. The ranch offers a variety of DIY sessions and an "animal zone" for kids. Children are free to milk the
cows, feed calves, or watch ducks walk like paraders. Farm-made dairy products like milk candies, ice cream

and pudding, as well as a thousand kinds of souvenirs, are available for purchase in the shopping area. Remem-

ber to bring some gifts home!

# INFORMATION
+886-37-782999

service@flyingcow.com, tw

=
E
W www. flyingcow.com.tw
A

EERESEFE1665%
166, Nanho Village, Tongsiao Township, Miacli County

FARM KITCHEN
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Professional chef will lead the visitors to go deep into the historic
Yuanli wet market, which has been opened for 110 years, to
experience the diversity of Hakka and Minnan culture; then the
group will continue their trip back to the ranch to experience cow
milking by hand before collecting ingredients such as seasonal
fruits, vegetables and spices in CHEF GARDEN, a chemical-free
vegetable farm co-created by the ranch and Mokichi Okada Associ-
ation(MOA) from Japan based on natural agriculture. Professional
chef will show everyone the way to prepare ranch dishes. This
allows the participants to experience the lifestyle of the dairy

farmer and beauty of the pasture and to learn more about the
development of Taiwanese dairy industry and the course of how it

goes through the hardships before welcoming the advent of spring.

B EE FARM KITCHEN 50

HEGENEBEILES
Gather at Miaoli Yuanli Station,

W R T B

Excursion to the traditional wet market.

= } +

Chef gardan £S5\ |
Collect ingredients in Chef Garden.

IRA-0EIE—FE 225 Rural kitchen experience.

718 SAIE Dish savoring.

WIS E R Strolling through the ranch park.
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Cows EHEE FARM KITCHEN 52
¥/ 8 f1ff ) FOOD INGREDIENT (REL i f2 ) COOKING CLASS
i GiEELY)  Pure and rich fresh milk 01 # ERBERHEY
BRI L B
Milk salmon salad served with
passion fruit yogurt jam
+71
Fresh milk from Jersey and Holstein cattle raised in a farm-friendly environment is pasteur- %
ized at low temperature to retain the original nutritive value of the milk. SNl iy e ey f{j}
ERMERER BUE B -OEE -EM =
= ) S ! -A
12~ Tl WINARBYSRENEEERET R s
& (MERRNINE ERRWAVHEN  BAOEEE - BIERS - L
; e ety Fresh and tender salmon is served with the main ingredients, the seasonal vegetables H}‘]
AR =k Ll 4 ] .
# 8& 2= $L i }—"I- EFE -L Ranch Mozzarella Cheese freshly-collected from the plantation of the ranch, to enrich strong and sweet flavor; incorporat- =
ed with chef's specially-made ranch yogurt sauce, this palatable dish is ready to be served. @J

B piz:

Holding fast to the principle of being healthy and nutritious, the 1-kilo Mozzarella Cheese is O 2 # é -é—qw-j > +ﬁ:it ﬁ TE %( 3"3'7“17"%
7N /1w A | 1

made from 15-20 kg of fresh milk. It is the best ingredient for making pizza, not to mention

Fridcheese »

: : st chicken wings wi ulip herbs
the most mouth-watering stringy texture. Roast chicken wings with tulip herbs

ASEEEHNER  FMEESLR A /
EREENR - R RNER - EEE ““mxﬁ___;ﬁgf’//
EEIEETEEE - MRS RO - 7
PRESENT TEAEMEEZ TR SHENENZERTE -

Fresh and tender chicken wings are served with sweet grass to accentuate the flavor. The
aromatic roast chicken wings are an impressive experience both for the eyes and for the palate.
What can be savored is the true happiness and enjoyment.

# Toma Cheese

EXE15~202 s a1 /A frCheese » MF T2 - IhER « ORKE -
HRIEEME / NTD2507 ( 100A%/B-B L #®RE)

CHEF
The I_-kllo Iclleesc is mjade from 15-20 kg of fresh milk. Purely handmade, strong 03 # }%% % % Pizza BEEE
and rich milk flavor with excellent texture.
standard and Price: s/pack, NTD 250. Freeze preservation is required. Pizza Margarita
Standard and Price: 100g/pack, NTD 250. Freeze preservation is required d ?ﬁ‘: @l ﬁE
HRAREREENSFIREE - EAMS S
# Y3518 Ranch Yogurt EIFREZHAFER » LIEELEEEE -
ShnEd - 4 o AN ZER + —
RIS AR  AREOR - RSt - —_— = = It WA Mo ,
P_— — P OMTF . ZESARE - The heart touching
BEE / NTD407T ( 120mI/ -2 B R 17E) : 2 : # : g
e E R A= a0 £ A R i ! | . ) . sentiment that gets
5 ; : Fresh ingredients spread on the handmade crust with :
To eliminate the unpleasant smell by using ranch yogurt while increase the texture § i the iavolretnent of Hiichs. Tomcmade Mol beyond each dish.

of the meat, which becomes softer, tenderer and luscious, S T i

Cheese, an enjoyment of pure perfection and
Standard and Price; 120ML/bottle, NTD 40. Must keep refrigerated. happiness.
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3= Mile High Leisure Farm = Handsome Chef's Hakka Cooking Classroom

APLBRANERZZNFIEE - FRDYER - BHRE - 1157 —HAREHE AR
T8 - SERNBEER  WAKHERER  £EEERYES - hAA THIRE, BRERER
BRVSEEE  sBEREY 180 ABMARERERREE—OES  JIEERAEEE - EhEE
T EERRERT -

In the desolate mountain that were once inaccessible, the Tu’s family dedicatedly created an organic farm with
diligence and effort; growing peaches, plums, and bamboo shoots in spring; pumpkin and passion fruit in
summer; persimmon and ginger in autumn; strawberry and blessed vegetables in winter. Owing to the sumptu-

ous cuisine cooked by the “Tian Mama™ through the entire year, providing warm and comfort delicacies for

people bustling on the route 130, at this wind-rising and cloud-surrounding Hakka village.

# INFORMATION
+886-37-951530
mile951332@yahoo.com.tw

milehigh.com.tw

BERHHEMN EMEHI65R

No. 6, Jilangmayuan, Dahu Township, Miacli County

> = = o

o il FARM KITCHEN

HBEFEENEY  BRERANEEER - FH
B EETEE © BUETHE © EETRL - BN EMMER
EMREFHRI S EYERK - TRERBYIEIRA
AREE  BERYSEHERIEM

Using the mgredients produced in season, following the
wisdom of Hakka people, they lead visitors to extend the
expiration date of ingredients and to change the flavor of food
with perhaps salt, sugar, sunlight or firewood. The visitors can

realize the origin and meaning of Hakka dishes. then recognize

the spirit of Hakka through them.

: 00

00

: 00

FARM KITCHEN 54

ENER

EthE— (AR ES

Arrived at Mile High Leisure Farm.

Farm guiding tour and vegetables picking.

ERREDY » ERAUEER
Farm kitchen DIY, Hakka cooking experience.

EXEERE
Hakka reunion dinner time.
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Mile High Leisure Farm = Handsome Chef's Hakka Cooking ( om

LL‘
%1}
hl
u

FOOD INGREDIENT

For Hakka people, ginger is extremely useful. Every year before the spring comes, they buried the seeds with
ginger sprouts, and it will grow young ginger within 4-5 months. Once if we don’t harvest the ginger for several
months, it will turn into old ginger. What if we leave the ginger over a year, it then will become the so-called
“Aged Ginger.”

nfE—E D R R

A layer of coarse salt and a layer of leaf mustard marinated with a big rock, it will become sauerkraut within two
weeks to two months, Took out the sauerkraut, solarizing until fully-dried, and then loaded in the jar for about
three to six months, it then tums in to “Fu-Cai.” If the jar is stored for over a year, it may become the so-called
“Fermenting Mustard Green,” which the high quality fermenting mustard green will emanate the fascinating
plum-flavored aroma.

PRESENT

H# m\)fﬁ o ’{g Brown Sugar Ginger Sauce

DRSS EEEEEN CRERD  EXNERMBRHRRESTNTIRS  RUEFEEETR » il
Bt - BRI RIEE SN E200ccHKINEGHERREER - helIDBEMTER—
EEREES - UEEEES « E -~ HIE0 - HmAREES -

HRIBEE / NTD150 T (2004 /HiEE = -2 IR R7F)

Stir and fry the farm’s self-grown ginger with brown sugar, stewing merely the aged ginger and brown sugar with low fire,

which emits the intense and fragrant aroma. While eating the sauce. pouring about 200¢.¢c. hot water with two spoons
of sauce can make a cup of brown sugar ginger tea; boiling a bowl of sweet warm soup with glutinous nice balls or

sweet potatoes; or enjoying comfortingly with some bread, mochi and toast

Standard and Price: 200g/jar, NTD 150. Store at room temperature

# 4 ﬁaiﬁ% Freshest Vegetation

B8 -HEZ URF - oBREE 8 - 7FE - BEX - BiHEE
BRI BKE -

RIEEE / AEFE  EERERKFEFRMEL

Strawberry. white and red plums, passion fruit, zucchini, mustard green, and cabbage. different

vegetation for representative season.

Standard and Price: weighing charge for different vegetation. Store at room temperature.

ENER

FARM KITCHEN 56

PSRN P )| cookiNG CLASS

01 # B8T+HA

Braised Pork with Preserved Vegetable __ it
BRERENER T2 — BRI TNAZHRENM 20 - @
MT S ROBFHREOERES - BARBEMNIZEE )
PSR - MATEAPHAEES MR - AD BRI HERETER - =5
AT A ARAES AT A4 - =

As the most representative Hakka dishes, the Hakka braised pork with preserved vegetable ',g
should emphasize the plum-flavored aroma. Stewing the pork for a long time to soften the meat, '%'

making the pork belly become fat but not greasy. With the sweet taste of fat and plum-flavored ;@
aroma, it is effortless to savor with several bowls of rice.

02 # ZEEE

Radish Cake

BEZXNEER  BERABZHIR - ERERKRE
MA—ELEANBREHEER  EXRGaRN
RABNRE HTXT%;%“:%Qt.ﬁBﬁ@“S » BRI
ﬂiﬁ%ﬁﬁ%ﬁ%?%ﬁﬁ@%ﬁ  WHEREE IFY
B B ZE  RAEERRESERNEEE -

Hakka radish cake, which is known as Hakka flat noodles for Hakka people, is steamed with a
certain proportion of white radish shreds mixed with rice milk. Unlike the Taiwanese rice
pudding with rice fragrance and the abundance of Hong Kong style radish cake, the Hakka
radish cake emits plentiful fragrance of winter radish. With the congratulatory meaning of
“Good Luck.” Hakka radish cake has become the most suitable cuisine during the Spring
festival.

CHEF
BEREE

WA W
A-Tu

03 # R

In love with strawberries

EENE—BISSTEEEY  BRENREY
BNESETRE  BEBEESE  B—1E
SEDOWRNHESEHRE -

Strawberry is the main vegetation in Mile High Leisure Farm. Experiencing the strawber- 68 5 conk the best Hator of

- e 1
ry-picking in the friendly-cultivating orchard, brewing a suitable sweet strawberry drink led by Hakka cuisine!

the chef.
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Villa Kurasu = Savor of Taiwanese Mountains and Seas

WEMENRERE  REAERER - EER/UILUTHFRMEE - UFEELEERETRIE -
EEER - BER—AFM BREEBNLEEBREREWRRKELRAS—8 - T8E -
MRS HEERS -

AR 12I1BH 121880 EER 0 LB BAREIEE -

Kurasu Leisure Farm is a natural ecological park and a forest resort located at the foot of Pa-hsien Mountain.
The climate 1s fairly mild in winter and rather cool in summer. Walk imnto the park and see a large forest, where
the gurgling stream in the courtyard blends into the clouds and mists stacked up layer upon layer in the
mountains from the distance. The time flows slowly and peacetully here.

Sit down, slowly, slowly and listen carefully to the natural conversations between mountains and the wind.

# INFORMATION

T +886-4-25942179

E service@kurasu.com.tw

W www. kurasu.tw E E
\ i = = A~ 1

A SRHINTRERR —BRWGE=E58-115 F

No. B8-11, Songhe 3rd Ln., Sec. 1, Dongguan Rd., Heping Dist,, Taichung City

= EE FARM KITCHEN

NHRAARENEERFAE R (G H60008F » 78 5 -1t
2 Bl THR30ENEE « KR » BEFMRT
A DATEA R EE R F R - BAEEIARM
EHNRARETREELERETRASBLUESHFME
M RIERESEILMA T T FREF -

Located in the Thulan Tribe, Villa Kurasu has hold the land for
over 20,000 sq ti. More than 30 kinds of aromatic herbs,
vegetables, and fruits are planted on the farm. providing
visitors with the pleasure experience of picking organic vegeta-
bles personally. Besides, in the wooden kitchen, they can also
learn to make Taiwanese cuisine and recognize the ingredients
from both the mountain and ocean. Furthermore, the fragrance

of Taiwan's mountain and the freshness from the Pacific Ocean

are then well-prepared to be tasted!

ENEE FARM KITCHEN E8

: Q0

t 30

: 00

JUST FUN Bl

BUY NL_“’\."
4~12 AREAT f

!?%F-

Afternoon tea time in the forest.
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Villa Kurasu x= Savor of Taiwanese Mountains and Seas

Yk Bagl FOOD INGREDIENT

S B Z THETE » BF

Outward appearance similar to Chinese mahogany, Tana is also known as Decaisne Angelica Tree since thoms are

grown on its back. With high nutritive value, Tana has the reputation of the king of vegetables. It is one of the

spices commonly used by the indigenous people.

Pandan Leaf

#BRE

LHENER - R

Also known as Pandan leaf, Pandanus amaryllifolius has a distinctive aroma and taste. It gives off a
fragrance likened to a taro while eating, and its sap can be used as the most natural colorant.

PRESENT

H# ﬁ ﬂf;fé %Eﬁﬂ Charcoal Roasted Pork Knuckle

BEmm - EQRBAVSER - SIREBARSBEG/\EmA ©
MIBEE / NTD7807 ( 1000AR+600A R EM-F L RIRTE)
Rich in collagen, al dente and tender in texture, the pork knuckles are stewed and cooked for

up to 6 hours inside the charcoal oven.

Standard and Price: 1000g + 500g sauce, NTD 780. Freeze preservation is required.

# ¥AFZE+5%2 Pine Nut and Chinese Toon sauce & 3 o

1&%%*%%)4Ez&“?*”ﬁﬂﬂﬂ%%l%ﬁ#& BLIRE FRAD ©
iﬁ#‘ﬁ-%ﬁ / NTD300t ( 208 AR /tE-F R ERF)

Chinese Toon blades and pine nuts are specially selected to make this unique Chinese Toon sauce. The

taste is strong with an aromatic flaver.
Standard and Price: 208g/jar, NTD 300. Must keep refrigerated.

ENERE

COOKING CLASS

01 # FFEEIRIRER

Steamed Rice with Wild Mushrooms

E—REN EIERE « EMRFOEIEE RERTEIRA -
AERIIAFEL - BEMNER - BIREETEACKN - HEZ
EBINFIERE » ERSIFER sa%ﬁh BHRER » B8—OEH B ER

In terms of the bowl of this traditional rural steamed rice, the ingredients are stir-fried in order
for flocking together the fragrance inside the pot before being mixed and sautéed with rice, then
the fragrance and freshness of the ingredients are wrapped and blended into the rice grains. Lift

open the rice cooker after it is cooked. the rich and pleasant aroma of the erystal-clear rice is just

appetizing. One can discover the sweet smell of Taiwanese local flavor in every bite.

02 # BREHBSRIE/]

Grilled Dolphin Fish in Makao Flavor

REXRFEENRIET » FEEERLE
HEE - HEREEGNNESEREE - B
mAEmmIBE RARHNRE S NE . RiEHEaE
FERNES LB » Sch—E SRS °
The dolphin fish that comes from the Pacific Ocean is freshly and directly delivered to Kurasu
Leisure Farm. Marinated with homegrown spices such as Tana, the fish is grilled upon applying
a specific method that can preserve most of the sweetness and freshness of the meat before being

topped with the indigenous Makao mountain pepper to improve its taste. A dainty formed by the

mountain and ocean is ready to be served.

03 # BEWHRRFHBIK

Pandan Fruits and Vegetables Served with Seafood
IR A RIRETES O R SEARRZ2A
MERRANK  BRREEFTNHEBATE
B ER—BEFEENNE - BEAONE
M BA—RBIEDRRAEEAE - BFIRAVE
EREREENER -

Fresh shrimps are cut into small pieces to retain al dente texture.

Homegrown seasonal vegetables are added to make Pandan rolls after being mixed with
minced meat and chives to improve the flavor. Though it is indeed a very complicated culinary
procedure, one can savor the crunchiness of veggies, the firm texture of fresh shrimps and the

fragrance of Pandan and chives as the taste enters and spreads inside the mouth.

FARM KITCHEN 60
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Kurasu Leisure Farm is a loving
and heartwarming farm which
applies the freshest ingredients of
original taste to treat you with

sincerity.
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Xianghe Recreation Fish Farm =

The voyage of the art of pirate dishes

BIRRE RS RAR AR - (URESEHHMERA RN - EB10FNEE - Bal
ENE 'RIEHERMIEM #E @ BT EXSENEMRREEERFNTHES) - BEt

DLEFEERRINT « 88 - ERiasiRe BBk BEE r?’%‘i%J WERER M TEES
B RHEE sERARMSENSEBRER - WNR2020FE2EHBRNERE » BEENS

= DR EL B < IMIRBAEE

The location of Xianghe Leisure Fishing Farm used to be a fish farm near the entrance Aogu Wetland and Forest
Park. After 10 years renovation, it had acquired the authorization of Environmental Education Facilities. Besides
realizing the Aogu Wetland and aquaculture, the farm takes the subject of “Tsai Chian Pirate Village” and
provides interesting experience of pirates. Therefore, the farm released the brand-new farm kitchen in 2020,
which made the farm the most delighted place in Aogu Wetland.

INFORMATION

+

+B86-5-3600859
seruio2014@gmail.com
WWw.aogu.com.tw

EEGELHIURe 7657
No. 67-6, Sihgu, Dongshi Township, Chiayi County

> = m o4

FARM KITCHEN

A

HEEET RIS ERNEEHEE B8 ET
BEAXECBFERLEH  B—HAERERS
2F M=y - VB SREEE MR e 58
Big - S—OH2RANEEd - 8— 085
HIFEBEMNE  B—OHEEZ SENERNRE
2 BABFIFHAETES -

Lead the sailors to the cooking course on the pirate ship-liked
classroom. The chef teaches the cuisine of Vanilla Salt Grilled
Taiwanese Tilapia, Seafood Clam Soup, and Fresh Oyster Rice.
One can realize the local ingredients and the freshness story in
every bite of the dishes. With the delicacy filled with one’s

mouth, only the delighted smile hang on the face.

(¥

JUST FUN BUY NOW
8~20 ARIfT BEETTE

FEE s ~ Bk

Rinse, carry and sun-dry the seaweed.

5
c

ooking experience on the sea.

LEIET IS

Taste the freshness cuisine.

Experience of feeding fish.

KITCHEN
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Fivk BEgY FOOD INGREDIENT

# A9 %E  Milk Oyster

B Tt o RIS —RAE

To Dongshi and other townships near the sea, the oyster is the representative of local happiness. Named as
milk oyster, which means that it has the pure outside like milk, and the high nutrition inside.

#8 3Z Seaweed

A HE

In the sunny weather, at 23.5 degrees north latitude. the Xianghe Recreational Fishing Farm in Aogu

uses mangrove natural ecology. supplemented by low-carbon and low-electricity method of cultivating
seaweed, and polyculture of low-density fish. shrimp, crab and shellfish to form a food chain. No
medicine is combined with the water quality management system to cultivate high-nutrient seaweed.

PRESENT

H ;@E:;;@% Seaweed Vinegar
FEREMBEESEAAEBNERESELERNSEE
MEBEZ8mEMAt - B8 NsaiRE -

HBIBEME / NTD980T ( 380ml — EiRfRH7F )

Use the local-cultivated seaweed as ingredient, the vinegar contains abundant
polysaccharide and polyphenol, which are beneficial to one’s digestive system.

Standard and Price: NTD 9 80/pack.Store at room temperature.

ERNEE FARM KITCHEN 64

RS Ml ) cookiNg cLAss

01 # BEEHEIELEMH

Vanilla Salt Grilled Taiwanese Tilapia

SERNERIR  REEEERIME - Rtk - AFRERRRIEHE - &

BEERREUKERIGIES & - WESSG T O - mARELK  RAETNE 2
ASfE - BRI ENERE Pl LUERAE S S RGE SR « mIEMERA &
B IRRER - 3

In early years, Taiwanese tilapia tasted ground owing to substandard cultivation skills, Nowadays, 1_-§
Taiwanese tilapia has become one of the best meat quality fish species in Taiwan. In the farm kitchen, E{]
grilled with crude salt, tasted the simple nature flavor of the fish. s

7
i

02 # KR BEE s

Fruit Seaweed Roll

HAESReEEPEENESE - INEakE - 5825
IEMERIHRREEM « i L RFIEEE - 2R RE
RN F IR -

Roll the local ingredients of seaweed, garlic, kiwi, tomato, season with a
little vinegar and sauce, the dish provides the freshness of seaweed and vegetation.

03 # ;88F 858§ Seafood Clam Soup

A EIEN R » I ERBIIRTEMAI
45 URER - THESENEM - BERH
% 2| —W TSRS

Select the home-bred white shrimp and clam, combine with local tofu and
eggs, the soup is full of the flavor of the ocean with just simple cooing process.

04 # EFUAZ=ERRITE Fresh Oyster Rice

EEBERNEERARE - RRENEIRMNARROE
SOEMEEEIEAATN - LARSERNFERHTVERRE - Tt
Hifi L - SRERFENEES - iR LEwTE
B AR ETREIN=EREREE -

Farm Master

BAREA

£ A8
Tsai Gong Han

As the highlight of the pirate farm kitchen, the chef selected the oyster
from Waisanding Sand Bar and Aogu Wetland shore. After blanched the
oysters, the chef directly places several layers of them on the rice. The visual Treasure-hunting the Heroic

shock does bring the strong happiness to the members. Cuisine of Pirates



Long Yun Farm = Tea Fragrance that Floats in the Mountain Kitchen Amid the Misty Clouds mHEE FARM KITCHEN 66

I_I_I _/}_\E‘ =Yl 5 FARM KITCHEN
i &

R} %j-.’ e B B ERNLVZEN THE
1 ;?;j‘ ) MEIBEASE  NRABRSZEMS  BE

REmE  BREEA - AEEN TENEM BT
DEBEMOGKAITR - BHEE - BIREILHFES
FrMIERIR G - BTk - BREEmILER -

Put on rain boots and bamboo hat, carry kagiami bag, the LV of
rural village on the back and follow the farm owner to the
chemical-free vegetable garden to get familiar with the
environment, collect vegetables before returning back to the
kitchen where a professional “rural chef” awaits to share with
you the most authentic local dishes. Look out into the
mountains afar and appreciate the beauty of nature while

preparing the homemade dishes amidst the delicate and

graceful scenery filled with blue sky. green forests and misty

clouds.

HE EEREBUEH/MAD  BEERESR EABW - 2 REEESBM - EARMLEPIKRT
= ;\\%?EL@IEE!E& ERPEENSZBESH FERMAETRPZEZAEANIHE - MRS

REBENBRER - MEEZHREZELN - RESENEREARNERRES |

Longyun Leisure Farm is surrounded by forest trees and mists and clouds. This beautiful farm is a great place for

spending your summer vacation. Stroll along its forest trails to appreciate nature’s beauty and immerse in python-

cidere and 1onizers which are good for your health. Farm-grown organic vegetables, which exude the taste of
happiness. are served. The farm at night is full of surprises. Stay on to explore the nature by then!

JUST FUN BUY NOW
8~20 ARTT BETE

10 : 00 #f1 HE2s

Put on farmers' clothing and head to the vegetable garden
for harvesting after gathering together at the farm.

# INFORMATION

T +886-5-2562216 11: 00
E longyunfram@gmail.com
’E—T“i W www. leng-yun.com.tw —
5 A EHEMITEBINNERI )

Plating. saver homemade dishes.

No. 1, Shihjhue, Zhuqgi Township, Chiayi County



*x FEEEAMLERE LongYun Farm Tea Fr

ance that Floats in the Mountain Eitchen Amid the Mis

FOOD INGREDIENT

Alpine tea planted at an altitude of more than 1000 meters where the temperature varies between day and night.
With short duration of sunshine, the tea tree grows more slowly than usual. As the content of the bitter and
astringent catechin ingredients inside the soft bud leaf is relatively low plus the thickness of the mesophyll. the
color of the tea liquid is fresh and green with mellow flavor. The tea, sweet, smooth and delicate in texture,
possesses a particular high mountain charm and endless aftertaste. Alishan Oolong Tea bags are also available
for purchase. Each box contains 6 packs sold at NTD 150 and should be stored at room temperature.

1 : Aiyu Jelly

Aiyu is a climber plant which belongs to ficus mulberry family. The outward appearance of its fruit looks like
a mango. The seeds of aiyu are exposed and dried in the sun to facilitate preservation. Rich in natural pectin,
aiyu seeds can release pectin and condense into jelly after being rubbed in the water abundant in minerals. It is
the best cooling dessert in the summer.

PRESENT

EARHER TERE NRECHEHMEEMSG > SEUREREEEZAE- BEF
LENE T ARABEHE - T8 FHEER 28 HEEMEmOENLE - 88
Al & W MEEEIUEIE - A REBE - EBEETER O ME RS °

IRIEERE / NTD5007T ( 250mI/HE-FBIRT7E)

Camellia oil comes from the fruit of "camellia tree" upon being pressed by the oil press. Containing camellia
dulein, vitamin A, vitamin E and plentiful monounsaturated fat, camellia o1l is known as "the olive oil of the
east”. The smoke point of camellia oil can reach up to 200 degrees, which makes it suitable for cooking,
pan-frying, stir-frying and deep-frying with all kinds of dishes. Drink it raw to protect stomach and
bowels, promote digestion and prevent cardiovascular disease.

Standard and Price: 250g/bottle, NTD 500. Store at room temperature

EfiEE FARM KITCHEN 68

COOKING CLASS

01 # REHES

Chicken T j'
=

e ot e e e S +
PIERBEERRLEER  HARR : i
Wi HERREY  EREA 5
(=]
The fragrance of the chicken transpires while being %
stir-fried in camellia oil. Mixed with the ,:4’
freshly-cooked thin noodles and freshly-picked E%

veggies, the dish is aromatic and enticing.

02 # SRERER 7

Oclong tea-flavored Rice Pudding
PRI LSRRG SEN T RIRNZ -
MR -

Alishan oolong tea is integrated with local
traditional snack. It becomes tastier after

chewing.

03 # KREXH

Farm Master
Fruit Aiyu Jelly

BiREA
BRENNEER  KREIED o #E ooC
T o BRI ) — AR - rden

Rose-shaped aiyu jelly served with brown sugar
tapioca balls is an enjoyable dessert popular Native ingredients, simple

among both adults and children. cooking, enjoy the nature.
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RHIEERERGEEENE - IREE « [RE I UIRIRIHE S C HERIBIHEE -

Daken Leisure Farm is the representative farm of Tainan’s friendliness. Transform from livestock husbandary to
leisure farm, Daken Leisure Farm set European accommodation and SPA for tourists to rest themselves. Besides,
tounists can also attend to the farmer’s experience, experience the journey of picking seasonal ingredients and
bring them to the table. Once having a meal with other tourists and the elderly, it just like listening to a great story

of farmers’ family. Besides, the tourists can start on their own story.

INFORMATION

+B86-6-5941555

daken@kimo.com
www.idakeng.com.tw Eﬁ'm
AR TAERA T B825R 'FE%

No. 82, Dakeng, Xinhua Dist., Tainan City IEI

o= = o4

2l I 55 FARM KITCHEN

TR RMAREMAE  BRAZEMBNITE -

I EARMBISEEEEERE - MELEEETHREY
MHEERNI A RERE 2 EEERFARE » AKER
REILAERANBAGEEGEREZEME » —FH

The courses combine Tainan's popular and traditional ingredi-
ents and the classic cooking style of Daken Leisure Farm, one
can experience abundant seasonal ingredients and farming

activities. People can finally involve into this cooperative

family and perform in this delighted farm drama.

ST FUN

Introduction of the farm environment.

Farming Experience- flagging at the bamboo shoot tield and
picking fruits.

Cooking Experience.

Tasting the fantastic Tainan cuisine.
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Daken Laisure Farm » Treasurs Hunting Kitchen- the Delicats Ca

ik e FOOD INGREDIENT

There are three rules of choosing bamboo shoot: First, yellow skin but not green. Second, soft fiber and the flesh. Third,
the button of bamboo shoot must be thick enough. While raining, bamboo shoot can grow extremely fast for about 7 em a
day. Bamboo shoot can easily turn green and bitter after exposing in the air: therefore, the farmers must patrol around the

field and mark the seedling. It only took one or two days before the bamboo shoot is ready to be harvested,

PRESENT

# _%:/ﬁ\fg fﬂi ﬁ]‘g—ﬂé }% Golden Cummingcordia Chicken Soup

fafl BTz - ERRASEANKERSF - M ECEAXESLIH » i1 EFHEER - DIECOVEBE2NG  i5REEH
MR E - BN FERFLPEE - thBIRS|FHSRIBRE, - BETERINAER - BESENFHHFFE -

M E(E / NTD80OTT ( 12009/ B2 E{%%E)

As one of the special local products, Daken Leisure Farm use the cummingcordia and 6 months free-range chicken to stew with medicinal cuisine for

two hours. The color of soup 1s clean and taste with sweet aftertaste. The dishes once won the Chinese New Year dishes competition and attract numerous
media for interviewing. It is suitable for family to savor at home or present as a New Year gift.

Standard and Price: 1200g/ bag, NTD 800, Freeze preservation.

# % ﬁ,% %—11@ %E‘Z Mother Teai's handmade Dried Fruit
RISTFFERE  ERAZERFEENTRE - RA LOBREKR - DIESR
Zininy - RBERKREESUNLAZENE - BEANNZBREOFE -
IMIEEM / NTD120~1507 ( 180g/ - IRRE)

Seleet the mango, pineapple, red guava cultivated by Father Tsai, Mother Tsai dries the fruit without
adding and additive. With the original nutrition in it, dried fruit is the healthiest sneak for everyone.

Standard and Price: 180g/ bag. NTD 150-200. Store at room temperature.

# %,ﬁ Pickled Bamboo shoot

RIS E AZISFENRIBEHTFE - BE4H5108E - EHBEREENMITEESE
ERUIEE  SEMBERENEEA - RERNEE - BSEREREER -
MIBEE / NTD1607m ( 2509/ - IRFR7T)

Every year during April to October, Mother Tsai, the owner of the farm, selects the home-bred bamboo

shoot and pickled after peeled and diced. Since it only contains a slight salted and sweet flavor, it is
suitable for congee and steamed fish.

Standard and Price: 250g/ jar, NTD 150. Store at room temperature.

ion of Ssasenal Ingredients and Local Cuijsins
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01 # ME=E B &M

Bamboo shoot Milkfish Congee

A EAESEANGE  MEER—EZLEHRS °

E5FHEI BRIEE  TRNMEEMUIBNEFREMEIR - B5TEBR]
WRARGEER  BREEFRW AR EREA—GERE - EREESE
ERE TS  BARBERBAE BB - ADRGERENFEE » OF
L8 IR ER T e —Toi4EEEE »

Milkfish is the favorite dishes in Tainan, Besides, one must try the bamboo shoot rice soup
in summer. While the milkfish meets bamboo shoot, it brings the cool breeze of summer in
Tainan. First, pan-fry the meat and steam the congee with bamboo. Then, add in the

milkfish and stew all the ingredients together. With the aroma of bamboo and the soft taste
of milkfish maw. Tainan’s delicacies are all combined in this bowl.

#t Be S HERRBE

Chicken Thigh with Sour Bamboo shoot

SEEMENBRIEAGEENES

THEE  BERFTERBUMEES - K

= EERRRERSERNEREESM—

BEFE  ADRFERSEEE - BRSO - 118 2Er0%HAE
BREBOR -

Choose the excellent chicken thigh from the farm, and mix up with both the sour and fresh

bamboo shoot. With the sour and sweet flavor of bamboo shoot and the abundant texture of

chicken’s collagen, the main dishes is then ready to serve.

03 # e iRR

Bamboo shoot Shrimp Floss

B FERIFHOEES - MIEAPEERRIE RO OIRL -
ERZEOR  WMIRESRRMB N EFRNE
& ° RIESAVIEIE RIS B8 P50 R B 2 THIME A °
ERBO—RBRNES - EREFINESE - ADBRBOSRAE -

The fresh and crispy texture of bamboo shoot is the best flavor. Therefore, eold dressing is

the best way to enhance this texture. Daken Leisure Farm then improves the method by

adding in the shrimp floss to bring out even more texture of this dishes.
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Step on the field, discover
the origin of the delicate

ingredients!
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FHER  RZERENE - BE - BfF - B2HE
BOIBREERLLNSERF - —HEEURER L -
BZI—ZMaFRANTE - (t—RHERE - 7f—E
AR REFLEES - EE VSN E - FEE
RS —RTFE »

EEABRINHTFZE -

A half-day tour that leads visitors to experience profoundly the
culture, history and farming of the local area while allows the
affections of the participants and the wonderfulness of mountain
village to bloom on the table.

Replicate a lunch banquet two hundred years ago, to commence
with a table full of stories, we go into the woods together to collect
wild herbs, from extending the life of a coffee seedling to preparing

a luncheon feast through mutual cooperation. This 1s the way to the

coexistence between human and mountain.

fil a8 R EILE - S2RBNRSFOEEEILLER - BARE - EERFRENES JUST FUN ‘ BUY NOW
S B EERRGESR/NE » SR 4~24 N\FUFT BB

RS BIEAETIIERIRIFLE - 0 ~ BERR - BAZNAE ~ 40T ~ Mk
MERERERXE ERFREAEERE -
i ERMFEEETRERER

10 : 00 N EEM SRR
Explaining the idea of Fairy Lake Leisure farm.
The center of the 52-hectare farm is an independent peak. T . R
10 : 10 EERRM TEHUIMEING - BIEMBE/NE 3K
Look for coffee seedlings under the longan trees,
make coffee seedling balls.

Clouds surrounding the peak in the morning, dusk and after rain,looks like an island in a lake, hence the

nickname: Lake of Heaven.

We practice farming and co-exist here Litchi * Longan * Ponkan * Orange * Coffee S S e S g
. : . ) 10 : 40 REAHERNBEMNELE

Collect native spices and decorate flowers and plants
on the dining table.

seasonal farming keeps passing down and evolving under the insistance.
In Lake of Heaven, we experience happiness in the tarm life.
11 : 00 HBERERE

# INFORMATION Prepare menus and cuisine.

12 : 30 ALAEEH TREIARMKIELA DM

T +886-6-6863635
Savor palatable dishes at either forest canteen or
H\ E senwho@gmail.com E E original taste workshop.
il W www.senwho.com . ol g )b i ===
1[“'] ‘l.é;_% 14 : 30 SEBIREK/ MRS /iR
L oL == = by g ]
= A ammRIIBFEBEAF6-65E E LT 1= Boundless paddling/wander among the forests/take

ii}-;; No. 6-6, Dayang Dongshan Dist., Tainan City attractive photographs.
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f Fairy Lake Leisure Farm = Tainan's Teamwork Dried Longan and Bandits Chicken

Yivk BEE FOOD INGREDIENT

i '._,I_\: . f_ . 1-_1',--5 5 l""-lf:‘-' =

Tradifional wood roasf skill of a hundred years, If takes a week's time for every sfove fo

produce longan products from baking, fire lighting, separating and heating to cooling

PRESENT

# 1‘%%% Longan Jam

REHERE  HERE > EREERZAMNE > #EGEE
x5 EEBERIFAREERE -

HIBEE / NTD180T T ( 2002 R /- IBR7F)

Wood roast longan are utilized as the base to cook and make into jam in longan flavor.

The product is simple and easy to apply: from traditional longan tea, sweet soup even to
bread spread, the range of application is just wide.

Standard and Price: 200g/jar, NTD 180. Store at room temperature.

# % % = %E @E :ﬂ_:, ?-;S @ Longan-flavored Scented Tea

TEFRAERERE « iSEHHIOTEET » EREWHE  ERE -
BB EME / NTD300m ( 10/hE/R-BRHFERF)
Rich honey is available in flower season. Shake down the blossoms from the treetop.

pick out repeatedly the leaves for tea roasting and processing.

Standard and Price: 10 packs/bag, NTD 300. Store at room temperature

SSUI Pl ) cookiNg cLASs

01 # HE-EEMERREH KK

Q

Along with Clouds - Longan Ginger Sesame

and Soft-boiled Egg Mixed with Rice Vermicelli

RN BEENBMHNHE -

Deconstruct the most precious healing dish of mountain village.

02 # Bl

Teamwork Free-range Chicken

BRARHERILENESEEA » AR
R - RSN - BAXRERNA
PAECEFH -

Taiwanese-style roast chicken is the protagonist
of the feast after the busy farming season. We
season the dish by using vegetables and spices,
allowing everybody to be able to make the dish on
their own at home.

03 # HEIEREHT

Longan Marshmallow Biscuit

BRREEER - RIENERERG - E—E0E - 2EF - REEREE
B SHER - BREEERERFEEERRREAEE  hE2F 712
B R BRI Bl

Made with traditional wood-roast dried longan, Marshmallow biscuit is a simple, easy travel
and easy-to-preserve dessert that displays the fragrance of longan fruit to the full. You will be
able to realize the flavor and human value of the traditional wood-roast longan after partaking
in the experience program and to learn a simple and convenient snack technique by making use
of dried fruits.
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Haru Ding

Come on, let's work together
to make delicious dishes!
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LEARNING LOCAL DISHES IN RURAL VILLAGE
RECOGNIZE THE TASTE OF TAIWAN OVER LAUGHTER

The so-called rural kitchen is the culinary practice kitchen at the production area in the countryside. Culinary
teaching is naturally available, but passing on the knowledge of the ingredients is far more important. The
content of the course is closely combined with the ingredients of this land, allowing everybody to see the
beautiful appearance of the ingredients' growing on the farmland based on the concept of stage of agriculture.

Meanwhile, the culinary culture and the knowledge of selection of the ingredients are conveyed.
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