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FARM KITCHEN

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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Taiwanese Flavor Created by the Encounter of Native Ingredients
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BiERE FARM KITCHEN

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, pineapple 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,

intricate problem should assume is 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 is 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 in 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 composing movements all together before listening 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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Consuming Farm's Product
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Produced and markefed locally.
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CORE-VALUE OF FARM KITCHEN
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Farming Experience
JRIK = 53R

Be acquainfted with the land through
the farming knowledge.

BMREXEEH
Purchasing or Picking the
Ingredients

MEFRYT - BRI

Understand fthe fresh ingredients and
local culture.

Cooking Experience

HEEWRSEE - @FENE

Learn the cooking skills and produce

healthy cuisine.

BHE @IS
Taste the Cuisine
EBXME > BNEKRLEX

Understand the food culture and
dining protocol.
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New Taipei City Chienhu Chuanchi Ecological Farm

P37 k@ WIFEFENRE RS

Taoyuan Luckytime Leisure Farm

P41 B TEHFRE

Taoyuan Vanilla Ueno Park

P45 #1T KAKBERSE R

Hsinchu Huiyue Leisure Blue Whale Fish Farm

P49 &R £/ E
Miaoli Zhuo Ye Cottage

s 41 3
P53 BR R4-%%S
Miaoli Flying Cow Ranch
P57 BE BuE iy [
Mile High Leisure Farm S
P61 &P MEMBHRMEES s

Taichung Villa Kurasu

P65 33 O ARKERS

Chiayi Xianghe Recreation Fish Farm
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Chiayi Long Yun Farm B

P73 SR AKMHERS

Tainan Daken Leisure Farm

P77 & BB RS

Tainan Fairy Lake Leisure Farm

p21 it BBERTFTABERS

Taipei White Rock Organic Farm

P25 &t BEAKREIRS

Taipei M&G Family Leisure Farm

P29 &1t BBBEHENRHERS

Futian village eco-educational farm
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P1 B BHMAERS

Yilan Toucheng Leisure Farm
/= . éb 18
PS5 BF BEHNREARS
Yilan Meihua Lake Leisure Farm
e NP == 22 a0 INT
P9 BN SEKAISERPEMT
Yilan Music Rice Agri-Marketing Studio

P13 B XAULRBREREAIBE

Yilan Dongshan excellent food agri. park

P17 BE #UBBIE
Yilan Cang Jiu Winery
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Toucheng Leisure Farm x Isle of Prosperity Kitchen at TC Farm
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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

., +886-3-9772222
X tcfarml1252@gmail.com

@ www.tcfarm.com.tw

© EHMIEMIEETR125-158
No. 125-1, Gengsin Rd., Toucheng Township, Yilan County

BN B FARM KITCHEN
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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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20min

40min

120min

60min

30min

ENERE FARM KITCHEN 02

% @ JUST FUN | @2 4.5 hr

BHRENE

Organic veggie farm tour.

sonil @ B~ BFERE

Know the local ingredients, ingredient picking.

BN EBRBEE

3-dish farm culinary course.

FEMKRBRESAE  DZEHFEAR

Lunch within the scenery, sharing of culinary creations.

RSMEZIK - BREREE

Farm tour, Farmland Eco-tour.
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ek et FOOD INGREDIENT

# & ZE Oval Kumquat
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As oval kumquat is particularly suitable for growing on rainy, well-drained hillsides, the yield of the

proper planting oval kumquat in Yilan accounts for 95% of the country. The fruit of the oval

kumquat is usually in the shape of a circle or oval. The peel of this golden-yellow fruit can be eaten

together with the pulp. The pericarp, sweet with a slightly bitter taste, can be made into candied peel

that is thought to be the most popular souvenir gift.

i Eﬁ{iﬂ%ﬁ%ﬁ% Free-range Chicken Eggs

BRINRISEEALBSNREE  EEERTEESREREERD - #la - H1
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There are 500 free-range chickens raised on Toucheng Leisure Farm. These layers take strolls,

catch 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.

15 Hi PRESENT

# %ﬁ’,@i == % % ’Lg’ Fresh Handmade Pesto
ARBECEENAREREN  fINEY  KHSSRAEE -
MEERIR - AIARAEANAEE -

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.

# E ;@E /J\ @\ —+ Traditional Spicy Dried Fish

REEXRIBIFFEEEZMARZBOBARM - UFHRERINLIE
WREBRNNETHY  BINAREBERNNBEHFE -
To reuse the red cluster peppers abandoned from typhoon, Mrs. Zhou once sauted them

with sesame oil and dried fish. Therefore, the spicy dried fish unexpectedly became the
classic signature souvenirs of Toucheng Farm.

ENEE

poRLi SH ] ) COOKING CLASS
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Rainbow Gua Bao (Chinese Steamed Bun)

RERRRBEDES - SHEEHT - BEMA

RNESL - AX « X WIS - LA

REEBELEAMY ~ BIGANK - BEINKE - ARENESE=TATRA/NIA /’)
N BERETKPEREL - \DBERSSBUKAR  EAREN <
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To combine the oval kumquat and dolphin fish, minced and blended them together. Next,
add in sliced mushroom, Chinese cabbage, kumquat leaves, wolfberry, and seasoned with a
dash of salt, pepper, coriander and rice wine. Then, pinched it as fish balls for about 30g
each and shaped with boiled water. With the taste of sour, sweet, and fresh, Taiwanese
ingredients unexpectedly bring out an distinct exotic flavor.

02 # BB EZE I )VHI
Smoked and Corned Duck Winged Bean Salad

MEE) ERERRATRERAMITE LR
MEE - REEENBERLTME - ZAE
BUHREREEE=®E - GoEE (O B

MEGSHRR - BEEQEATIFEBERNM
FHEENE - MEFE - MES—OHMEEMEE
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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.

03 # EM:EF‘ % Three-cup Neritic Squid

FI=#1 BFEEREARMNSER  FiE
WEBRNNEBERELFRE N 1=
M (ol ~ i SROB)RYAIVIRY - B
—EBNEERE K LEMEBRIDE  5IAEER
AORDRRAF 3K »
“Three-cup” is the most representative Taiwanese flavor. First, rinsed and chopped the fresh

neritic squid from Gengfang Harbor. Next, stir-fried with three-cup ( sesame oil, soy sauce, and
rice wine ) and seasoned with basil, the mouth-watering dishes is ready to serve.

FARM KITCHEN 04
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fixed date

Play now
Saturday

No minimum number of people
The maximum number of

participants per group is 15 people
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specific date

Play Fun

Monday~Sunday

The Number of People is
5-15 Per Group.
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The above itinerary needs to be
used after reservation
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BICHIRE S < B 2E0 &y D= Meihua Lake Leisure Farm x Romantic Banquet By The Plum Blossom Lake
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R RESHLTE REEERNE  ESHRE  REZI1E  FRLRE - AERER - 5l

RMMBEER BN BE - BREDE

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

, +886-3-9613222
X ilan9612888@yahoo.com.tw
@ www.9612888.com.tw

© HEMBREILMIRIBE625R
No.62, Huanhu Rd., Dongshan Township, Yilan County

FARM KITCHEN
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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.

o

i
¥

60min

30min

90min

60min

60min

ENERE FARM KITCHEN 06

JUST FUN | i###2r5R bhr

L) i Akh A AL
D/{‘J\ JE/Q B< K 7VT
Know the ingredients.

BEANE  FHIbM - BRERE
Dorn the bamboo hat and floral sleeves, veggie-picking in

the field.

EHNLE BDEE
Silver noodles and dates.

=}
Ooh-peh-chhiat (Simplified meals)

BIEHIR 81T

Romantic walk by the plum blossom lake.
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FOOD INGREDIENT

i %U_I E@%{{ Dongshan Liangsi Rice

yoLi SHf ) COOKING CLASS

FARM KITCHEN 08
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Dongshan Liangsi rice produced by Dongshan Township Farmers’ Association originates from the BES2MAZI2A
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 cultivat- jixedidaic)
ing paddies, it is possible to culture the most aromatic, al dente rice of excellent quality. P | O)/ now

A/
01 # U—i_ Wednesday

No minimum number of people
The maximum number of
participants per group is 12 people

Silver Noodles of Vibrant Colors

# EFF|R%45E lyang Happy Pig

" " NN e e o5 o po o e 1
ARSI B ISHIS - DVEHIZOK « T « ZEME - BSE2RMEER RISHRIUELRM - RIFLS
L . L I DY NNV 2 = N cos

& . A AEBTTHR— SRR AR - FIRHE QEE— 0 TREER VENIREE

A e Local ingredients and seasonal vegetables tE o paE]

located in Yilan Dongshan Township, Iyang Ranch raised their pigs by feeding soybean meal, czanze sl el o bt eelo,

native brown rice, and distillers' grain accompanied by balanced whole grain fodder. Iyang A );j ";_ i l/\

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. 3@ — R ?@E
RAR4AAFLBAT

BERSZ2MARBIZA

\ specific date
/) Swee "< Play Fun
w :

Monday~Friday

15 Hi PRESENT

The Number of People is
4-12 Per Group.

# BFEIRLEFE Vanilla Happy Pig 02 # E3=ER

KL CRE= [ 484 == SESEED .
(BRSBTS RERN LB A REENES  HE - Heppiness Dates
MASRRBRBETRN (EERGEHE,  TREES LA E] =[]
RA&TF > WEEIF NEX - MEAEEEEE - NENEER MerEtBe = .j
A AL BH EH RO = A2 0K [=]
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 Golden dates and local ingredients bring out the sweet and sour aroma of bliss. 43RS TR A4

be the white rice killer on the table, or as a Wine dishes are a good choice. o
The above itinerary needs to be

used after reservation
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ZOKAIBEHTEMY < 21 x —F x AJEIF Music Rice Agri-Marketing Studio x Farming x Handmade x Local Culture

—T%ﬁé MEFy M TRy Ah)s - (REIRBINEER ? ZMRN TDFRLR ) HERED
152l WEELIERNBYERFEL - BUBERIHD  HZESENABRSR -
ERFHEMBELNE - KFEIR - RRANBIIPER - BJAESEARENE

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

friendliness can become such outstanding.

# INFORMATION

, +886-912-420831
X morningmarketyilan@gmail.com
www.morningmarketyilan.com

®
© ERMIEZMEZIBIRAAE

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

=Inl 57 )7 FARM KITCHEN
EENETE  IEEMBEARERIRFHRITE
SHRAZ A - 45 AIE B A B T A T T 2 4
B REERTHERARTEDISHE EXT
7o WEMERBBRERREDBABER  EEDBEH
EFFEFEBLX  BIREBERSEKR  Bhi5
[SRFSEFERERINEES!

fvﬂﬁ

From the farm to the market, fresh ingredients flow back and forth with
the people on this journey. Culture and people are connected by life on
the farm. Our culinary tour takes tourists on a challenge to purchase
ingredients in the market, to experience the joy of ingredient-selection,
then head on to the classroom and prepare hand-made Yilan local
specialties, using locally produced purple rice to wrap up all the flavors

of the market!

g
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30min

30min

60min

30min

30min

ENERE FARM KITCHEN 10

JUST FUN | ##2msf 3 hr

ZEIRMPEH - SBEt R E XL
Identifying seasonal ingredients, get to know food
culture of the world.

IKIRSREETERER
Ingredient purchasing challenge based on the menu.

DIYFEERM LI REE - s2iafrihnyI5 R
LS

Hand-made Yilan local specialties, experience the culture
of the land.

HER ~ mEFFRIE - WAl BEIRER
E/\::

Take pictures, taste hand-made cuisines, and bring some
home to share with friends and family.

WaEns AT S 8RR

Market guided tour that takes you from Taiwan to Japan.
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) x F1F x AIEIE Music Rice Agri-Marketing Studio x Farming x Handmade x Local Culture

Yk e FOOD INGREDIENT

1t %éﬁ%ﬂ{ Music Rice

IERIEAE—HE - HREM=AEZILIRE  BEBRKELEF A RHE
MEEFREAHLFRIEFANRIZER  FTHER—FEWRE—R
BESAR  BUREIEEKRAICMEBNBRE RN B
RAQIEHEHEI - BB EIZBNEBEAEER RIS
"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.

15 i PRESENT

# % ﬁ,eé J,i‘é }K% Music Black Glutinous Rice Cracker

AR AREBREERAR  FERATRE  ERFMANEIRM
thREREHENEGIETE -

The inverted sun-dried black glutinous 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.

BEBREREL(RAQ/FNE/RBiK)

Taiwanese Farmer’s Shirt (Classic White/trendy Blue/farmland Green)

SERAMEHE—HNEERRE D&??%HF?%'I‘?%EZ » ERMISES
SMEEhE - THERE - FRIZFEEHR EEIMEE

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.

BENEE

COOKING CLASS

01 # —&D
Yilan Style Skewers

BEREEA/NZ - UEERRIEECRIZMIER -
ZHEIR R - KRB BLABEN T8
B, @HRE) - I E2BtHRBEE0k -

Yilan's local snacks, tofu shells mixed with cane-smoked
cured meat, seasonal vegetables, purple and black rice
vinegar, served with the bright red "universal sauce"
(sweet and spicy sauce). These are the authentic flavors of
Lanyang.

2 # imﬁ{ mE

Pickle Knots(Angel' s Belt)

BEHRAEFTBHNTE LENERR
NFER - DHEE A28 BHW
(IR B : B ST 5T S
BIAY

An Yilan delicacy that used to only appear during
festivals in the past. Made from pickled veg, carrots, pork (or the

vegetarian option: king trumpet mushroom, dried gourd) bundled together

into a knot.

/,
= 03 # MiZIFIRE

Market Rolls

Eﬁ%?ﬁﬁ?ﬁ@ %E& KHEEL }K N
xi%lﬁﬁfiﬁﬁﬁimi%’
P2 THIZ IR #AIR

Black rice, cane-smoked cured meat, and lettuce
wrapped in spring roll skin, then sprinkled with

peanut flour. A delicacy of the market.

FARM KITCHEN 12

B LA

BiE-
BRENBRH
SERSSMAB0A

1]
\

fixed date

Play now
Monday

No minimum number of people
The maximum number of
participants per group is 20 people

IEREETR
H—~@H

RIR2 ARLEAT
BERSZ2MAR0A

specific date

Play Fun

Monday~Sunday

The Number of People is
2-20 Per Group.

(=] ekt

M E1TRERTENRER
The above itinerary needs to be
used after reservation
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ZIIRBREAIERERE > SUEE s mianEndfE2 Dongshan excellent food agri. park x The joys of life in Dongshan

ERILMZES SR - AL DANIE - BB RFKRNZE T RSEE Y - LHEB
MREB TERTENRERRNEM 3 THRETKERE T SEZH0%NEENER
PR REER T EEER SMERRBKIER

Yilan Dongshan, known as the origin of Dongshan River, however, people seldom recognize that it does nurture
numerous high-quality ingredients. The tricklet from the upstream cultivates fragrant Su-Xing tea and pomelo.
Following the midstream breeds over 60% of sweetfish around Taiwan, while the downstream has irrigated

numberless field and facilitated the abundance of barns.

# INFORMATION

., +886-3-9582299
% dsagricl1940@gmail.com E-.r E
@ www.dsfa.org.tw -

© EEMAS LR SR I35
No. 39, Jhongjheng Rd., Dongshan Township, Yilan County E _

=20 57 55 FARM KITCHEN

M= EFRNRBAR » ENER - NHNRR

KREM > BBENERETERERELILTZE
MR IMNERLEE -

Using jasmine red tea of the upper Dongshan river, ayu fish
from the middle, and grain from the lower regions as ingredi-
ents, visitors are taken on an experience tour through the farm
kitchen of the Dongshan river, savouring the taste of Dongshan

cuisine while gazing at the beauty of the Dongshan river.

30min

30min

90min

60min

30min

ENEE FARM KITCHEN 14

JUST FUN | #s2msf 4hr

EENE BREE - WkiEEIRNE
BAXEETEERER  ASBE
FEE - [TiaE

Introductory events, guided tours, farming experience

H-

according to the season, including turning the soil,
planting, and transplanting.

AR BRI ERRERY -
A REEFEEERERR
Head off to Dongshan traditional market or shops to

purchase ingredients, or pick seasonal-dependent fruits
in the plantation.

FRIGEE(AIX T8 X #m)
BETREEFITNERNES » R
EENFRE  BREREER

Cook four dishes (appetizer, main course, main dish, drink),

and practice food plating to create beautiful set meals, take
a beauty pic, then taste the delicacy in front of you.

mERFHNER

Taste the food you prepared yourself.

AL EIERBAE M RE B B F1F8

Head to the shops to select local food items and nice
souvenirs.



156 ZURBEAEE x M=l miEny4 55 Dongshan excellent food agri. park x The joys of life in Dongshan

ek et FOOD INGREDIENT

# & B Sweetfish

VARSY

BRARERR  EERSACMAERREBRERRZHENRS A LAE
REZFZCEMEAEFTFTRAMZENKNGEENER - IARAER - B
AR - HIEARR TERINRBEMME - AR ZEABHEHIN L
FREEREZREREE SRANEN  ARIAGZBHENARES - FRA

BEFIZ -

Japanese has been maniac to sweetfish. Since it only lives on algae attached to the rock, the
cleanness lets its spine scent the light fragrance of melon, which gives it name as “Sweet-
fish.” With tiny scales and 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.

i) PRESENT

# K Rice

KERE  LEARERNRER  KIUBEEI TREI AmEHEEILEREERK
HEoK » BREUR » BIRK » §8XK » tEFEAESILRRRAIEERN T8I PIHHERE -
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 “Buy Bar” in
Dongshan Excellent Food Agri. Park.

# ﬁ1%$ Hﬁj’\ Organic Fungus Drink
CONFELIMESRAZEIEL TRIBHEERAT - BIRENIBNAHAE
B ERIMBHEREAEZTBENTEER - IFEAWAE - BicEK
FR/KIERYETAL - RNBIBNCIR » RIESMHERIENZEREFRIL -

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 smooth texture and satisfying taste which is worth to savor.

# #T 3% D BE Braised Eel with King Oyster Msuroom
FB=EgREER RS HERS LM - GOODEE - ENEIFHIEE -

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

BN EE

poLi SH ] ) COOKING CLASS

01 # BIXZEIFER
Seasonal Vegetables During
The Seafood Season

BirhimalEERERMEFNGRER R EE - B
REENRIES 2R B RUBERELZELR
Pick the freshest fruits, veggie and seafood at traditional markets or

shops, showcase the freshness and flavor through the simplest of
cooking methods

02 # F RIE BRI E IREE

Dry Fried Sweetfish with
Four Types of Local Flavor Salt

BRBRER, - BEEINOTOH - BR T RS
FUNKIERT - RIRVER RS SR IR e R R EE (R - MEZIiIEEE - A
BRBIRE - £EH) -

Rinse the sweetfish and dry with paper towel. Heat the pot and pour a little oil. Then, pan-fry
the sweetfish with medium heat and season with our local flavor salt (Su-Xing tea salt, dried
pomelo blossom salt, organic Himalayan salt, and oval kumquat salt).

IEETS  BSREmE TR

* (R EIRE B

* Cherry ducks, Chinese sturgeon and other themes available depending on season

03 # %Eﬂ@,ﬁﬁ Colorful Rice

ERRARSMECRER - BB TEREL
B2 e fEhes - A eA =
-BR - EmIES— DRk -

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.

04 # AIRBIKEBIRERER
Black Tea Crystal Collagen Drink

RERBALRIKIMABEARERE - RIERENH
i RERABIBROR - BFIABEES -
Add the Su-Xing black tea ice balls into organic fungus

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

FARM KITCHEN 16

B LA

28N

HE=RAITRAY

i

BREAZBRS
BEIRSZIMAZBICA

fixed date

Play now
Thursday

Need to make an appointment
three days in advance

No minimum number of people
The maximum number of

participants per group is 16 people

B—~3i8H
RAR4 AT

BERSZMARIGA

specific date

Play Fun

Monday~Sunday

1]
\

The Number of People is
4-16 Per Group.

v
BEZAK

Closed every Tuesday

[=]c 2 =]
i

[=]

DA EATIERTRNAER
The above itinerary needs to be
used after reservation
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WOEESE x (1EZEf = Cang Jiu Winery x We Share

TOFRIRIIEEEA - AEFNBIL EAEENSREHREOER - EEZEBOER LHREI—
ZIFEER  BABEH I URIERFENKE - +IOFRERAZRT—RNIEZHEA Y
BEIE) BFFNERIZRE—(IASHNAR

9B - $45< — We Share.

Founded in 14 years ago, the owner of Cang Jiu Winery brewed the delicacy of time with the mountain’s oval
kumquat. 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

, +886-3-9778b65bb
% cangjiu.cho@msa.hinet.net

@ www.cjwine.com

© EMIAIRIMIEERTER126-505%
No. 126-50, Gengsin Rd., Toucheng Township, Yilan County

[=] [m]

%H FARM KITCHEN

BBEQEERN  EETNE  EH - ZWE XM
BE OB 8. FEMREMEOEY) - RE - FIDEHERTE
RERHBARERBBENERME TIMBEE - WiE - AL - =X
BEBRMIKBHN=70F » MNLRSEEREEAME MR E
BMEE  BEE  ESREEFENNE - #AIMEREE
o EENSRIRYNENR 7 EEEYF AR
BAIET - WIRAEE T RER - HBENZISE 0K~ ERE!
BEEHENMEEREBENREEIKFS - AINEER
AR ARR B SR EE RO EDE - ADERE - BRSEBEMNRY
WEHERER  tENBERANNEERKREFRER
BNESmBRERA (RIS RBEEERERAE 2
SREMEEIRAVBEIE » B O PRSI CROTABR AR

Fermentation is commonly seen in Taiwan’s daily life, such as
vinegar, soy sauce, spicy bean sauce, tea, coffee, wine, and bread,
are all fermented products. To provide the delicacy of fermentation,
Cang Jiu Winery has established the “Time Fermentation Farm
Kitchen.” Species, terroir, and cooking are the three elements of the
taste. 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. 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.

40min

40min

60min

60min

ENERE FARM KITCHEN 18

JUST FUN | #s#2m5f 4hr

R ESRRRR R ROBAT AT E RS AV RIS 4R

Introduction to the fermentation process and the winery
scenery.

BEEMNEREFEMRE » BAEEN
RIRRRERE

Introduction to the herb plants and ingredient picking, adding
zest to the flavor and visual.

HE E*E?D\YWL%/EH MR mA RS AR -
KR EER(SREHARMAE)

Experience DIY fermentation of the new health craze -the

kombucha drink event (may vary according to season)

BIEE2E = EFFREEAVEREE - BREERME
FURREEL U (RFENEIR)

Learn 3 hand-made cuisines, preparation methods conveyed
by the chef (may vary according to season)

mIEMRE FFN=T2RIE » 7 mIERTESRER
# - }XEEEQEEﬁE%%EiﬁﬁfEZ@EB ue

Taste the three dishes you prepared yourself, and sample
cuisine prepared by the master chef. A banquet accompanied
with white wine from the winery.

RIEHE @ Riw+/\pE FRIEERH



19  EEEAE x (UE2ETE  Cang Jiu Winery x We Share BEWNERE FARM KITCHEN 20

537 b FOOD INGREDIENT il Hfd ) COOKING CLASS

e
# 3% B% Fermentation \
R . S i BlE
2 TEIE R RN  ERRENEE  ERERRGURE By (B 01 # ATk IS Tt s
e - — o e T, e . n 4r =] VRN
&) i - UREMESERENEEDBREFRZ HRELEE AL sl - 8 ' ]2) l ;;
SHINRAR G MEFEEEENEEEEES - JBE BE  tbhl » K& - AENS Red Koji Miso Hairtail Roll " A
2 NENME - AEZEREY....  EE—RHNER > MEEMBHERBIEEE - SiE=
et SREAO T EATEY « BEELY « SHiE= _
A subtle microbial function, is called fermentation as perfection, while the defect of the function is called Hq?‘fiﬁﬂ = @? E’]TD%”I@ m@ L %t%mfg 4
— N:| § S 4 AN NED -
moldiness. How the microorganism (yeast) conducts the composition and decomposition is still unknown for most BaE  REMMESAEE - WESEMRE 5 2 (A BUPRE
of the yeast categories. Besides, elements such as temperature, humidity, proportion, time, container, material, and ’q ?%Bﬁ E/\] E| %@\ @ﬁi ’ %ZL%%@?%% E@%ﬂ%%%\ ’ t]] H ?ﬁﬁ‘? i ERl S
seasonal crops, those can have huge disparity with slight difference during the process of fermentation. E2EHE 0 B DB ENEIIAIEBNES - SERSZMABI2A
Using the three locally fermented elements of red koji, salt koji, and fermented rice, combined fixed date
with the rich sweet wine and red koji wine, and white hairtail species available across all P' ay how
seasons, sprinkled with fermented salt koji powder, slice and grilled till golden in hue, to bring
Wednesday

17 Hb PRESENT

# (UKL %98 Immortal Monascus Wine

ERAPI6EIRF THAARER—FEE - FRAVH RS L8N
&k > SEBERIROAEBSESNURFIPIZREK - BEA
AR RIREE R E -

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.

it U_J Eﬁ B /i\ % }@ Guishan Sunrise Oval Kumquat Wine

HEEESEBEMMA - SE2014EFEBRETE 20192 ERPEH
IREE ~ 2020EF T A RIFWERIE - BEMAR - BENERE -
Brewed with local oval kumquat in Yilan, the wine had won several medals of souvenirs
competitions. It is suitable to straight up, blend or drink as digestif.

# TJ%( @% )’E U?F %_B_ Salted Fermented Rice

BHEHAENE  MHHEZEE BEBWESRMN  WEARFHAAAENR ; BaimE LBHRZLRE

o KRB - BIESNFSRAARREOENE - FEHEEEN - ERIEEMSE > SR EmiE
EEOGMm A ERR - BRhREESRE - XPIEREK  2EWEBNTETF -

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.

out the sweet aroma of Tibetan red koji wine.

02 # EXBENITFE

- Golden Date Marigold Tamagoyaki

EREMERFENKRE BMEBREMANE
B BMAWK - BRERBEMMBENSEBESH
BERE > BERGMEESNHZEHLRNIHELSS
H9 > BAFES—ERYNEFERIE -
Using Yilan local golden dates to make honeyed golden dates, a sweet taste coupled with

picking of the fragrant marigold in the field, mixed and stirred with eggs from the chicken on the
farm, then put in a pan and fried into tamagoyaki.

f \
AN,
P d 7 \
b 9\ 9\

03 # AT EIEERIE =

Rice Balls with Red Yeast Sauce

152 B RN BEATHE D ER R A H TR
DRIE ~ SREREE - BAABZIMAH I TVERE -
HABEAE RS - BFT - B8R T el EB O R -

Carefully selected white rice with added red yeast miso carefully brewed in the winery, and
perilla vinegar, then mixed with japanese rice balls mixed with white sesame seeds. The stuffing

is mixed with dried perilla and kelp, which adds to the overall taste and texture of the rice balls.

7-day advance booking required

No minimum number of people
The maximum number of
participants per group is 12 people

GZD)
M~ A
=3 [U
= MPNETRERY
(RO ARLAAT
BERS2MARI2A

specific date

Play Fun

Thursday

4-day advance booking required

The Number of People is
6-12 Per Group.

Okl
3
Oft5g:

AT IRNERER
The above itinerary needs to be
used after reservation
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FARM KITCHEN

A
?%
‘VI_L" =2 b ik bk e S A BES Y 3

WS FEBLENSESE AN  BREIEAKENES

@ EB - TREIERABEAMEY  UKREAK
g SEHOTE  BARRAMRESRLR - AR
=4 IR R 2 RIS R ITHIE -
kL

n To experience the traditional gourmet foods instructed by the
Hﬁl] 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.

1988 E A ULRIBUR - BFARERE « BALE  AREENEZRCE - BISNRE
FELE  MESE  FESE  01REME  SEREHNSE - URANET S
REF  EPIHERREEAESE -

JUST FUN | #s2Rsf§ 4.6 hr

it uy iy

. . . N . 3 == BEE BS ANGTI oD L2r :t\\EI
We have been operating our farm based on the idea of eco-friendly, natural ecology and organic farming ever 30min EEARES  NMEEEIRREENE
Farm Eco-tour, introduction to the farm environment

since the establishment in 1988. The farm is composed of herb pathway, pomelo walk, fern hiking trail, 101 -
and itinerary.

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. 30min A MIAE HEEY) T EKEE
PR EIER

Get to know organic fruits and vegetables, herbs, picking
of fresh strawberries, and cooking with flowers and shrubs.

90min DEEYHRZIEEEZNR  FFESNET
BRI ERE RS
Cooking based on the whole food concept, strawberries and
confectioneries, making of traditional confectionary molds.

# INFORMATION

L +886-2-27943131

X whiterockb8 mail.com o .
ok = @g % & 120min & EHEMZIE S8 EAZ
ﬁdhj @ www.whiterockfarm.com.tw L (et BEEEE/ \E+meats)
)FFJEH‘ @ A1t A EE LB 585% .I Taste food that came directly from the place of production to

f:' ) . . o 1 the dining table.
7 No. 88, Bishan Rd., Neihu Dist., Taipei City E (special seven-mile berry dishes + nourishing vegetable soup)



23 BARZEREEE x S ZEsE M White Rock Leisure Farm  x  Old Kitchen Deep in the Forest

ik Begl FOOD INGREDIENT

# E%%?E Ginger Lily
HETHNEXBBIUMETEILSR  SBERTHRACHHERIE > HERIEE
AIAX » {ExAI A EREH » INEIEIERITEN -

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. It is a material used for flower arrangement as well.

#EIER Fig
BIEREFLENEREERZENMAEE  EHPEEREES 2R
MEmeR) o BEOVHIERBRENR -

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

in Mediterranean countries. It is super delicious to be served with salad.

1F b PRESENT

e <> =2 =
# EERE 1OBEE.SHE
Strawberry Jam, Pomelo-flavored jam, Toon Sauce
NEBNAHESEMFRA - FHEIMIMAA

A
The homegrown organic strawberries, pomelo fruit flesh and Chinese —

toon are processed to make these jam and sauce products.

# S i 1hBES
Strawberry Vinegar, Pomelo-flavored Vinegar

R ES - MFRANBHEEREREER M E LR -

Fresh strawberries and pomelo fruit flesh are soaked in organic brown rice vinegar .
for two years for developing into these vinegar products. ¢

BN ERE

COOKING CLASS

01 # BEEYDHI Fig Salad

EERBERNNT BE  BEER
AR ESY THT mEs) bk -
BEFENERBRSBRREHEENDRRE - JFES
thEA (2 Wige  S—OHEIRARMIEZEESS - é§:9
—

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 # EE=H% N

Taxiang Three-Cup Chicken

RELCEBLHEAREIZMELE

RN 1= ARNNEERS

B o BR TR IR AR IE A9 KB B2 2R i

o BINLERE TEFEETL BHHR

Bl EE LEER  BERMSRY

BEL > AIRZ B F 3 SRS EcERE » 18

BB TR - M ARENLE - EHERE -

xRN EEE tET+HREES
The key to perfecting this classic home-cooked dish lies in the choice of
"three-cup" seasonings. In addition to the pure rice wine and black sesame
oil, as well as the aged soy sauce scooped out of the farm's "Centennial Sauce
Tank", coupled with top-end chicken, green onions, ginger and peppers, which are
first fried and then simmered, then served when their taste matures. Enjoyed with rice
or noodles, or just with wine, it is irresistible and leaves a fragrance in the mouth.

* With special cole berries and special seven-mile berry dishes + nourishing vegetable soup

03 #EEMEF - TE&EERE

Strawberry and Confectionaries -"The Joy of Berries"

MBFERENERTIE  HicRI5EE
~ . TEEE N

~ WEHE  ANEERARARNET

¥ HEEA—BNEHERES(ER

REAHANAES) ASENA

B THENHESERNEESAE

ey » TR - 5 » NMEFEIE -
\——

Using the traditional craft of rice ball-pressing, mixed with farm-grown sage koji and shell

ginger, steam 3 daifukus, with a fresh organic strawberry (organic red or white strawberry

grown on the farm) wrapped within, red bean filling, decorated with strawberry leaves or
white strawberry flowers.

FARM KITCHEN

24

B LA

BSBM
B REAZPRE

]
B

IAZ20A

date

BEES

fixe

o

Play now
Thursday

No minimum number of people

The maximum number of

participants per group is 20 people

FERE

A ’;7 7 ‘5";//\
#B=~#EH
RIE4ATBA T

BERS2IAZ20A

specific date

Play Fun

Thursday~Sunday
The Number of People is
4-20 Per Group.

v
AIBEER © 11:00 ~ 17:00
=R AGEFRE : 15:30

Entry time: 11:00 ~ 17:00
Last entry time: 15:30

8- ZAIK

Closed every Monday and Tuesday

Eﬂ.i]
S
[=]

A 4772 R TENRER
The above itinerary needs to be
used after reservation
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ISR M&G Family Leisure Farm < Secret Vegetarian Kitchen in Yangmingshan

BBRRILFIIMRE-BEIRERLS - AP BEZERRE - MBERERSE - 5IFAKERE
BAEE WM TOE - BERAMNZAURRFR, /B HER - Zikaitat - BRNEITT
REFELDE  BREY  BF &R WG £ iR > BE - kRS SEBEHEE
BERRRVE RS -

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" is 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
. +886-905-169176
= mg0905169176@gamil.com

& www.meigfarm.com

© AIETEIMETFEEFEEHAIEION
No. 99, Ln. 48, Pingjing St., Pingdeng Vil., Shilin Dist., Taipei City

=27} FARM KITCHEN

—EEEFRILNNEERBE - S ERIBORE

& BOOMBEW T ETHEEE —ERRER]
HIEERNBEHMEK - BETERE—ARBNERX
B - 125 7 BE30EM ENGR - BEMGE—EE

BHREE - SHRNBVMHERNERENEY -
BEBNRRARMNITE » B—BEREIKMES

AUBRBRE -

Step into this secret kitchen which hides in Yangmingshan, one can
smell a delicate fragrance as countless flowers and herbs are
planted on both sides of the road. The sweet and fresh fragrance of
passion fruit can also be perceived if one tries 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.

s
o

60min

60min

90min

60min

120min

ENERE FARM KITCHEN 26

JUST FUN | ##2fsf 6.5hr

—RERIZRTHESTTE DR - REITH
T8 (ML R IRREEER)

Come to MengZong bamboo forest to hear the sounds of
the sand and leaves, visit the forests and dig for the shoots.
(changed to fruit-picking in the autumn and winter)

ERES - AHAHIREY  REEZE
BRR T URILAREER

Farm tours, learn about organic edible plants, pick fruits
of the season, wild vegetables, edible flowers and herbs.

BEE H%ﬁéﬁ!%?”ﬁﬂ 8

(MEE=R  KLXRE  FEHRRS)
Learn of local flavors and MeiJu signature cuisine.
(additional turmeric rice, seasonal dishes, and veggie soup)

EATAENR  BREREER  HZRRER
Taste the specially prepared cuisine, with freshly picked
herb tea, share the experience of the journey.

SRE-ENEE  WRETONE 85
BRI E (A -

Learn from the wisdom of the elders, pick wormwood, sage
koji, and make the freshest green dumplings together.
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WMETR B - EAEESNENEER M&G Family Leisure Farm % Secret Vegetarian Kitchen in Yangmingshan

FOOD INGREDIENT

# = 1T Moso Bamboo Shoots

ZREGIZANTE - BEEEHEARE  ERERTENNES - JNEIRER
HA - ARERSNUE ; 2ITERX » MAN@ERIZRTE - RIGFEEZEZRT
BEAEE - EEFE2-3A > WRMEINREEEREEL  BHRAME R - DEHE
AEEMSHRMA LR

The bamboo shoot we usually eat during wintertime is habitually known as the winter bamboo shoot. Often

>t

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.

#t £ #T1{E Orange Daylily

EHEBEER  AZFEEXREY) ; EMNEAEE  REEAMSZT  EFHE
2 EBEMETER  RISMEEZSHTEEARBRNEIHIE  EEA9-108 -
M\//\tf+ e EQEU}KHY L)\{%}j/m)bﬁﬁ@i% °

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

Perilla Vinegar

REFHNZEER  SLANEFRERS

JHIER

Elpgz@ it b - ERIBMEE

5

i

=]
uu"

On the clean land without pesticides, chemical fertilizers and herbicides, the perilla

that grows vigorously on the farm, carefully selects the fresh and tender purple leaves, brews

with a high proportion of perilla leaves, and creates a purple drink with a dreamy aroma.

BENERE

COOKING CLASS

01 # BiREFIDAL
Seasonal Wild Veggie Salad

EREBRLIIE  RTEENZARRER  THAREBEN - EAEZEE
£ WEEHAENREEX - BRHERS - BRBRSHREEN - &
7 —EREE o

The soil of MeiJu not only bears many edible fruits and veggies, flower, and herbs, in

different seasons it is also home to varied seasonal wild veggies. Return to the field and
search for primordial ingredients and turn them into a dish.

02 # BEEIRDER

Toon Fried Rice with Fresh Vegetables

PR BRI/ R 7 I I O AR BN - BRER ATER -
NB SRR - EREENREROE  BAARES -

How to make delicious Chinese fried rice? Let the chef teach you the secret. Chinese
toon is a Taiwanese spice. After adding Chinese toon and freshly picked seasonal
vegetables, the rich taste and texture become more distinctive.

03 # &M

Jinsha Bamboo Shoots

[5ERILAYE AT B BRI - IIA
RERNENEDRIETE - l(ER
MR~ BFRVEERE - TR -

* XBURBFBER

The green bamboo shoots of YinYan mountain are especially tender and fresh during
summer. Add in elements of JinSha cuisine (which originate from Sichuan cuisine), and the
savoury fragrant coating are a perfect match with the sweet and crisp bamboo shoots.

* changed to scrambled egg with orange during winter.

kN A TR A SRR S 47
~ LA l ES: e S E

Aforementioned dishes vary according to season.

FARM KITCHEN 28
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fixed date

Play now
Thursday

No minimum number of people
The maximum number of
participants per group is 8 people

G
ISEBEETR
~—~38H

RIR2 AT
RiSZMAHBA

i

22))

specific date

Play Fun
Thursday~Tuesday

The Number of People is
2-8 Per Group.

v

— AR

Closed every Monday

AT RN ER
The above itinerary needs to be
used after reservation
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BHEHEREREES x &5 5% Futian Village Educational Leisure Farm x Herb Canteen

UABH420A RMNBIHIL ENEREABRE RS G E 2D RE SO A ENIREEE R

NMEBEERALENEARLER  BRETHS=LERERRHESETERBENEHERIAR
EEEREASHIIERETENETHNWE - SEREUBBRMUKNAKEAREE - #EMXK
—iHEmE R REITERE MENS DT -

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

X futian.village@gmail.com E E
@& www.2ftv.com.tw -
© BIEHEIMESILEIZEISHE

No. 18, Ln. 181, Jingshan Rd., Shilin Dist., Taipei City E-

=27} FARM KITCHEN

BRRPHEIREREEENREZEERBER - B
i~ EMATIRREE - BERARNAERBE N EER
2 MAD TAfFrBRAIRRE F R - BEHEHAR
M TEREEE) - BEEARSRBHHETAEVHEEEA
ERERIT - REMIERNEERE  BBEEEE
RHPSEEZRFERVEROTRBMAET - KA
mRRY) - WEOEER B L BMRE » EE2ME A
ERUER R AL 2P o

§

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 herb 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.

Ehk

30min

90min

90min

ENERE FARM KITCHEN 30

JUST FUN | ##2ssf 3.5 hr

EEERESNEEFEN - KER'M
ERTEER 7@*«*7/]

Slow walk through the herb garden and learn about their use,
pick ingredients, experience transplanting of herb plants.

BEEEHZER  UFEERBIHFE
TEWER ~ BEHRRDAL ~ HFFHEER
Culinary experience of the herb garden, prepare herb

chicken drumstick fillet + wild ginger fried rice, herb
fruit and veggie salad, fresh hand brewed herbal tea.

ERBSNEARRETHEZRERRIVNR -
K—I5TEEE - FOEBMHFE

Dine in the cuisine within the natural surroundings of
the farm, enjoy a lunch banquet, and choose souvenirs.



31 RHEHENKERE x &5 2% Futian Village Educational Leisure Farm x Herb Canteen

ik Begdl FOOD INGREDIENT

ERABGRILMERELRNTET - B  BEEERE.. FBEEAX - BEGERXERIENEN » ERIKTE
BEERAORIKEEETR!

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!

#E ¥ Toon
ZEAREMSA  ZREEBZEANER  TAMAER - FEESHL -

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

# ﬁ}%%ﬁ Rosemary

ZTEREE - Rl DMERERWAR - FFRREBEER -

With the distinct aroma, rosemary is used in numerous cuisines and seasoning.

#1255 EWEE Lemon Balm
XiER TREE) > THIEEER  FBESEREGRRERIERER -

With lemon fragrance, it is suitable for vegetation cuisine.

1F b PRESENT

# BERELHTOIY

Herb Sugar Flower Decorated Cookie DIY

MRS B R E MR EE AR AT R ER - ERETT /
ARISRBEENRREMEES BT NNBEHEA EEE

REARIKEYL - TRFERERRSHFRNEER—ERIE %T@

KRBEEEEN TFRASE

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

BENERE

COOKING CLASS

01 # BEFHEI + BFETLER

Herb Chicken Drumstick Fillet +
Wild Ginger Fried Rice

BEEMBARRHERIE - FEBFR

HRE - BUREIRIRB R (REE - 1BEE

B ERR)BIAE > EROMBKEEE
NERME  BEREFETHR  BRtE -
Chicken drumsticks are marinated with herbs, and fried in
a pan, seasoned with freshly picked herbs ( rosemary,
lemon balm, etc), the brown-grilled drumstick skin blends

with the aroma of the herbs, fills the air with fragrance when
served with wild ginger rice.

Ya

02 # %EEIL /l\}_L

Herb Fruit and Veggie Salad

BENRKREREMFADIAL - 7+
ZEBREGRDNE - BEXSM

A rainbow salad made from mixing herbs and fruits
and veggies, served with special cold passionfruit
dressing, simple to make.

03 # FEFFHPEER

Fresh Hand-brewed Herb Tea

KR RENETEBNIARERN
B - IR IRE

*x R BR

Brew the herbs collected according to season in the

pot, and savor the unique taste.

* Herb dressing varies according to season

FARM KITCHEN
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B LA
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BREABRS
REZSMARIOA

fixed date

Play now
Friday

No minimum number of people
The maximum number of
participants per group is 10 people

GEL)
H—_~BH
RAR4 AT

BEESZ2MARIOA

specific date

Play Fun
Tuesday~Friday

The Number of People is
4-10 Per Group.

v

S/

Closed every Monday

AL
M LTI TEAEER

The above itinerary needs to be
used after reservation
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FRESFEEREES x & A — & Chienhu Chuanchi Ecological Farm x Fun Experience Tour of the Farm Kitchen

TREFERRSKILEK - BUBRSHINILSR BB HOKES - 35efR - B8 SILE
R% - AR RKPECA—BERRINVBRFHRELS - Gt BVEE T ITRIEBER
BFEAEBISRANNE  82F « ZEB/KIAIDIVEZREE - RIE—RMEFEFE » £
B2 XA X AT A BIZRAEFiH 75 -

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 limpid 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.

# INFORMATION
 +886-2-26720748
X service@fishfarm.tw

@ www.fishfarm.tw

© Frith=IRERAEREFAKR154-35%

No0.164-3, Youmu, Youm Vil., Sanxia Dist., New Taipei City

FARM KITCHEN

TREFENER AREBAREEZRIEBER
FEEEBARAIUZHBENME - RERANE
B NMBE-—OBMEEZEREE - BRUXNAR
M—ERZREZZRABR - —EEBMTFEX
R SREUBAN—X -

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 learn
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.

ENERE FARM KITCHEN 34

BhE @ JUST FUN | ##2mRI b hr

60min

30min

90min

90min

30min

Guided Tour of the Fishery, Dorn the Fisherman attire
and close contact with the Chinese sturgeon.

ped D = A
NREERSIMUEEBERRTHT
Introduction to the nutritional value of various parts of
the sturgeon and methods of preparation.

REEESEE RUNA ~ BBREREE  BEERBRY)
Braised meat and sturgeon cuisine, sturgeon fillet,
sturgeon gelatin milk.

EZEHCFHARNEBERMNEEE

Enjoy a sturgeon set meal of your own making.

B EERRITTEY

Slow walk through the farm and take pictures for memories.



36 TFPREFLEREES x B A1 — % Chienhu Chuanchi Ecological Farm x Fun Experience Tour of the Farm Kitchen

ik el FOOD INGREDIENT

")
# §3RE R

Sturgeon

ERR RE 70N

@#“@% BREMARR - 12&%?%57&%@5 FIRE - EREADS
R TEEREBR - AERSEMASSE

MIREE B - I LFEMIBIFTETE1F - FESRB R

fr o BBEARMISERERR - RETE - BBREAANEIIN

MNEW - EAENEMRIE—RAESSE  SEAEEMXEEBRER -

>

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.

1F b PRESENT

““_f HE/\\\ >§ ﬁjv\ ’-

Sturgeon Collagen Jelly Drink

BEAESUEHBE  aRISR NMEAMEECKREBRER » 2%
SRR > MARRBRERK  RAEAODXFH--aXFHEFORK - E2218%&K
% H HSZ @fﬁ?/\\\ﬁ{m/d\\ﬂﬂ ©

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.

BN ERE

COOKING CLASS

01 # n\\%ﬁ /\\\/im (‘

Braised Meat and Sturgeon Cuisine )
BEBRBERAEERTER - ARBENT) \
fﬂ : X;SZ TR — A/ NEFEHEREEZEIRS

AR - EEESNBE AN ATTANHE - Bt ARREIZ KA ERFER
1E— mf MmEBEEX BmisrEaRBE -

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 # BFRIEESEERAHE Sturgeon Fillet

RIRER R Z A D& A58 - TERRER/

KOs UK ROKE KA ) S o o0 L RS BB /Y

NS EIRRARNERERBBERE
—O#EIFEME °

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 # (BEEABIZIRYIZR Sturgeon Collagen Bubble Tea

FERAE BMER2RNDENSE - sRlgesF—ugr
%o CREURAE S DERED L - BRI - A
EEEE - AN BRI - EE R R
BEE  WEODIRTRBENNE UREAREE .

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.

FARM KITCHEN 36
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B8N
BREAZRS
H =2 MAB20A

)

fixed date

Play now
Thursday

No minimum number of people
The maximum number of
participants per group is 20 people

M~ 13A

B=~8Bh
RIR4 AT

IIT
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)

specific date

Play Fun

Wednesday~Friday

The Number of People is
4-20 Per Group.

v
SiB— - ZAK

Closed every Monday & Tuesday

EI.':
M E1TIERTRAR(ER

The above itinerary needs to be
used after reservation
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FRSENRAIELS x FZE2 5 7581 Luckytime Leisure Farm  x It's a Good Time to Dance with The Chickens
BE—EPVEXRN  DpiEoZEiiE  5—%8 ZEXNERY=Z 5% ZHM LN
BRANZE B TELBEETFMEMFEERDZE  BEXN > REASZERVIERE
& BME-—E20EEN -  FREHMEEASZS MG » BE—EsZENAENAE
REEENEm - FECEE—SEMENEGRES - AS®NORZITFFEHNERES -

According to the older generation of farmers, one should always seed four beans at the same time: the first bean
is to share with the birds in the sky, the second is 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

. +886-3-3889689

X goodl1799time@gmail.com
@ www.luckytime.com.tw

© METHARZERFETE = R2255%

No. 225, Sec. 3, Kangzhuang Rd., Daxi Dist., Taoyuan City

FARM KITCHEN

TREERERREES G BENWEHEY ¥
RWEEBEEMRENR - EHCREELTRERYE
BRRE - EREENEE - ] AERENEETE
HSE - BEREXCHEESFRAMNBEE - WHIHEE
FRENERBEELNER

Wk

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.

ENERE FARM KITCHEN 38

BhE @ JUST FUN | @Rl Shr

30min

30min

60min

60min

REART RAVEH - LELREMREEIRIOHESE

The happy hen lays healthy, safe, and tasty eggs.

BRI E SRR+ IREBEEYD
Interact with the chickens as you pick up eggs and collect
herbs.

Make tamagoyaki and soybean pudding.

ZHECRENERS

Savor the fruits of your culinary labor.



39 WFRSEVAREIRLS x EZEZ PS5 E)  Luckytime Leisure Farm x It's a Good Time to Dance with The Chickens

ik Rel FOOD INGREDIENT

# E%%ﬁf %Eﬁ“%ﬁi Eco-friendly farming firefly (Aquatica ficta) rice
FREELNREMBELR  CHENEREEESEEER T MERCEBREE
2, AT HENREEARRIZEREEMAENINE ; FRIGERMAIEER > 8858
AT - 1007T > BIRREFENR] o

The eco-friendly farming rice produced by Luckytime Leisure Farm, the reintroduction of the fireflies in
the ditch 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 farm. It is 600 grams per pack and should be stored at room temperature.

# | REAZELE Happy Chicken Egg

YFRTENIR B AVE R AR INEREEN D - MESRIRES mBNE R BKICL)
SIBNMAABELRIN - BEEARENZREEE)  EENHETEREREEE!
The happy chicken feed applied by Luckytime Leisure Farm does not include any chemical composition.
The feed 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 are undoubtedly healthful and nutritious.

1 PRESENT

# 2%k K3 Firefly Rice Cracke

ERFISERTEIRBEEOK » MFTEELRREKRE » BRILEHE -
Bx IRAIER - RAANXERERENZIE!

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

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.

# KBESQE J| Rice-fermented Tofu

IKEEF1 ARNEZHRPREARBNETS - ERIFERNETHERF - RAER
MNERIALEREE - SREWEIMBEEZDFRHFFE -
"Da Fang Dried Tofu" is the most famous time-honored brand among Daxi's bean products. The fermented
tofu made from GM-free soybeans by following the ancient, conventional method is all natural without

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.

COOKING CLASS

01 # EEEEHREE

Authentic Tamagoyaki
ERMEHIRBNB SR EERT - BIMIARRNGR R
o ERMIERENEESREABARERH

Use of freshly collected eggs to make tasty snacks, add in freshly picked vegetables

and cheese, and discover interesting facts through the cooking of the eggs.

()
X
\\\;:::T—///~\

B2y 2 =evE
‘ Black Bean Pudding

’ EMALTETIREGER  AEARR - B

Use of local black beans to make freshly grounded soymilk, experience the

techniques and joy of making soybean pudding as explained by the experts.

ENEE FARM KITCHEN 40
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BRIEABRE
SESRS2MAB0A

»

fixed date

Play now
Wednesday

No minimum number of people
The maximum number of
participants per group is 30people

.’ﬁiﬁﬁ
A~ % 3R

A—~38H
BB ARAAT

BEES2MAR0A

specific date

Play Fun

Monday~Sunday
The Number of People is
5-30 Per Group.

v

BE—AK
Closed every Monday

M E1TRERTENRER
The above itinerary needs to be
used after reservation
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= 17972 Vanilla Ueno Park > Aroma of the Plants on The Table - Walk in The Farm

URMBEARZRERN THEEFE) - TEREBEEN EEMFMHRBRBN - BHZERE
BEEEEERFNRMEL -

EEFREAAENE - BELRE B8 K8 188 - B8 MRENONRKE - BEX
RiaEt - M—EF D FJ MARKE-VRLD  ERERES - EF UL XBNHFEHE
B8R TR 81— AEEEETREENR - A ERERINROR - BRI
BB EAUAEE

The Vanilla Ueno Park in Zhong Zhuang of Taoyuan Daxi grows vegetables and herbs originated from Europe, vanilla
herbs, and edible flowers. It is a garden loved by many professional chefs in award winning restaurants.

We want to create a different agricultural experience for our visitors. The idea behind the design of Vanilla Ueno Park
is to bring an unique experience made of all six senses (sight, sound, taste, smell, and touch) and create something a
visitor will be able to feel in their hearts. We hope to highlight the aesthetics of a meal, the culture of the industry, and
the value of sustainable development. A visit to Vanilla Ueno Park is one that is relaxing and healing. Hope to see you
soon.

# INFORMATION

L +886-910-245-955

% herbs2010tw@gmail.com

@ www.facebook.com/VanillaUenoPark/
© BEMAREFE TR20Z35%

No. 20-3, Xiakan,Daxi Dist., Taoyuan City

FARM KITCHEN

BB ETERYNEEE8TREERHAHES-
FETE - TN %EEEimEPfEﬁ$Q$LX&Rﬁ¢7@7E¢&
BIFY)  HEBE—FERBREE  BEMBEARE
CHREINEY  AEFEPFEIFERZEREM—EN
E—[E)mlE -

MAHENEE « SENITHRBEMFEZSA - @Ik
BRRNERUNEREMERMRNES - EHE—
BERNRMLERE - RBREPFALIZSRERD - BAE
REIEEHFEANBEENRL -
EEBEFEEMWER - A T ERRBROR O

Our trained guides will take our visitors on a tour of our organic
farm where we will introduce the story of Zhong Zhuang and
all the special crops in Vanilla Ueno Park. Then the visitors will
be handpicking ingredients themselves through the help of our
guides. The chefs of Vanilla Ueno Park will then cook those
ingredients and taste them with the visitors.

Through our informative guides, experiential agriculture and

cooking, we hope our visitors can feel true joy through a
healthy and unique experience made up of all six senses. Once

you’re in Vanilla Ueno Park, you will find a true peace of mind.

ENERE FARM KITCHEN 42

Eﬁ@ JUST FUN | %2R 5 hr

60min EERFRBADES  KE/ B BENE
An introduction of zhong zhuang island, sustainable
development in agriculture.

16min BEEHKIE » BRI mAHD =
Walking tour in the park and introduction to our good
will products.

30min REEFE BREHEEFEM
Handpicking vanilla herbs, edibles flowers, and crops of
the season.

136min EMEESEARFTEEE @ IRE T EARHE

Cooking with the chefs.

60min [ERRTTEZECTHNEE

Relax and enjoy the meal you cook.

*BEENBEEREER M/ B REZm—H

A cup of tea and a bowl of soup will be enclosed with the experience.



43 FBEFE x =2 {6 E 55 20557 Vanilla Ueno Park x Aroma of the Plants on The Table - Walk in The Farm

ik Badl FOOD INGREDIENT

#E%:LZ,%;F[/:]\ Organic Lettuces
WERERBANHERM » ARDENES
BB

Colorful lettuces are considered rare ingredients by Michelin restaurants. They are unique in look,

usage, and taste.

#t BEE & BFIEFT Organic Vanilla Herbs and Edible Flowers
%EVEW%%E%EEET’E%Z*  TEIE T RN ~ BREEE  BARE
8igidf - MEPIMEM - BIFEEEESEEENERIDEE  BREEAH

=E e

Vanilla herbs are the prominent crops in the garden. One can find orégano, rosemary, lavender,
pelargonium, and eight different types of peppermint. Not only can they be eaten but they can also
be used as bug repellents, in turn creating a truly organic garden.

it ET%Tﬁﬁ)—E\ Organic Zucchini

BFHE BGE  BeSSEAEHEE  BRETHN - SmEES:

B - FERAABTNERERFEE -

They come in five different colors such as white, light green, and orange. There’s also round zucchi-
nis. These high quality zucchinis have become a staple for many Michelin chefs.

15 Hit PRESENT

,.ﬁﬁﬁ?ﬂf }I\\7}<E Shrimp Zucchini Dumplings

FTRRBGEEAEEN - REEXR  URESEHDRR
= BIZCASHREHAN > KEmERE @ BERBMEES
SEMZIR > ABER ENERREE - REEAVEN -

Shrimp and zucchini dumplings:using farm-grown organic zucchini, leeks,
and non-toxic white shrimp, CAS-certified local pork, with safety and quality
assurance, to present delicious ingredients more diversely, becoming a
gourmet dish on the dining table, healthy and tasty.

# %E § @]77 )‘%ﬁ % Vanilla Ueno Park Eggs
RIEARBEENHK - IZNEEERANNEREX - BEREERN
—IB  £ELENE L O RENRBEHSE -

Chickens grown on the farm eat the organic veggies in the farm, forming a part of
the ecological cycle, and producing safe and healthy eggs.

NMEEE  EREEMERKE

BN ERE

COOKING CLASS

01 # iEBE®
Aroma of The Plants

BFRBFEENARIC - MARRARS 2

RFE LEDINR - SO RENRFHOMEER - £
DIEFFEREIIVRS - BIEERE e —BEFIKEMRIE -

Edible flowers freshly picked from the farm are mixed into freshly rolled dough, showcas-

ing a visually stimulating effect. Coupled with dumplings made with special fillings,
served with wild zucchini soup, then flourished with some food plating.

N\
\\
02 # BAF

Misty Fields

BERBELEENER HRR  #HA - URRARESHNEEEDNRE
£ BUBENRREEREES IR - (£ IRRIEREHESHIE
MRS RAEREE - F  BHHEE—% -

Using herbs, fruits, vegetables, chicken produced in the farm, cut into chunks and
combined to create colorful skewers, then smoked and served with freshly picked leeks
mashed with olive oil and fresh leek sauce to form a skewer brimming with freshness
and fragrance.

03 # FEES ?

Walk in The Farm

HESTENTEEENER - 2RAEE

—EREED - BRERENEEER

FBAETT - ERBLSEREAVRHRS - 1A
RE-BEAD REE—8Y

BE= -

Showcase the colorful images of wild flowers and plants in a dish, use freshly picked herbs
and edible flowers frozen into a beautiful dessert, then served with fruit jam and honey. It
is basically a piece of edible scenery.

FARM KITCHEN 44
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BERSZIMAZRIBA

1
)

fixed date

Play now
Friday

No minimum number of people
The maximum number of
participants per group is 15 people

G
RSN

S ~ 80

BAES AT

BERSZIMAZIBA

specific date

Play Fun

Saturday~Thursday

The Number of People is
5-15 Per Group.

A E1TRERTENERER
The above itinerary needs to be
used after reservation
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BE 8 A 785 2 ShuiYue Leisure Blue Whale Fish farm < We Don't Eat Whale at Blue Whale Fish farm

= TERESGRARBIRIERENEG - R2077FEFUE - RBEE  RBEER - WEEEED
SATER/NE - —H—BMAN T S EN-~ERER - BERSIERRMEK - FTERR
18 BRARNERRRRAEERONERGRSE - MNEENGBREREEANERE 28
X - REMNREERAEERSHIRNEE— TENEE - MZTRE) - Gaitat
ELBY  BREZTINERRE - BClZNERBECH ~ ERERE -

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 seafood 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 wonderful taste can

be perceived.

# INFORMATION

. +886-3-55665577

= cycshimano@gmail.com

& www.facebook.com/EfRE%-275989329552297

© MTBITIETH B —ER69B51-15%
No. 51-1, Ln. 69, Sec. 1, Xibin Rd., Zhubei City, Hsinchu County

=27} FARM KITCHEN

KAKBEERSFRESTILE NEMEL 202 - R
BEE - BESER - BIMNEHE  BRNFEHTFE
—REERILRRAEEEE BRIV FRISE
BB BET  NTASHNERARSHMEMNER
B AFTRENNRARSREANRE S EMNRE - KZ
BEBEE - ERERTTEERELE -

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 cm
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.

ENERE FARM KITCHEN 46

B @ JUST FUN | #iEsf 4 hr

30min

60min

60min

60min

30min

REBABERANEERZTRR
AR

Eco-friendly Farming (mullet and grouper) and
introduction to ecological habitat of local fish.

EK - BVERE

Traverse the water, Pick the Ingredients.

PHEAEERE TR
AWECRYS / BRRRBHAN RV
Learn to cook fish in the culinary classroom:

Grouper Rice Noodle Soup / Tiger Grouper fillet served
with salad

FOmIEAITRREE

Savor the taste of grouper dishes.

—HAXER

BRE A BREEIRIERIEMHRIS

Be a Fisherman for a day: feed the fish, catch the fish,
handle crab cage and learn how to kill a live fish.



47  KBRBEELRBER x LipmS 417835 ShuiYue Leisure Blue Whale Fish farm < We Don't Eat Whale at Blue Whale Fish farm

Yk eyl FOOD INGREDIENT

#EERADIE orange Spotted Grouper

FERANAEERAMRERAREMA  ERENEREREANABE
FEAAEE - MIRIERRQE - METEEEBEEmE }\Dﬁﬁmé

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 mouth with strong fragrance.

1F Hi PRESENT

# AXE B F#ESEAE Tumnip Cake with Hong Kong-Style Mullet Roes

RAEMNBRENEESNOET  BAREBIRKI00%H I & A
K BIMABRRABKBIENSRFRBREABERMAL - #lFE
Ik - RRSEHRGFIZ -

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.

# %/\}ﬁ Beauty Jelly

RAANER BRAKRSRER - I EAERERTI0E
EREHZBE HMNEANR  BEREARBEAEERR
T RKEHERM  BEEEREM -

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.

BN ERE

B} COOKING CLASS

01 # AEKNS

Grouper Rice Noodle Soup

BETHITANRBREEENER
HASREZTHER  MLURSE
oK BAMIRE - AT RIK
HEERRIR - A 15 WREm
MEmaE - IZERE - PRI REER
S8 KIDE - RABBPER - < NRE

Combining Hsinchu rice noodles and fish farm own seasonal fresh fish such as tiger grouper
or mullet, added dried mushrooms, dried shrimps, and shredded pork, seasoned with celery
beads, and crispy fried shallots. It is not only brimming with local flavor, but also full of the
“Traditional taste of Taiwan”. The freshness of the fish broth, rice noodles, and tenderness of

the fish slices dance in your mouth, satisfying your desire for good food.

02 # BERAMAIHEN R AL

Tiger Grouper Fillet Served with
Japanese-Style Salad

LW,

DRRBENERIATIEN » AKX
RPHE - LA - KB~ FANER
B FIAROKEZRL < D RIRITZER
BEEXR  A=MF RSBXA
MLUR S KEER - IMAREAEERH
SR - BRARNAIRAELR - 16
! PIREIFH L Z R

.

Main ingredient of tiger grouper grown in fish farm, sliced into fillets, then marinated with
salt, rice wine, and Italian spices, then grilled over medium heat. Salad is made from romaine
lettuce, red and yellow pepper strips and shredded red cabbage, mixed and chilled, then added
to Japanese-style sauce and stirred evenly. Fish fillet is added on top, and sesame seeds may

be sprinkled if wanted.

FARM KITCHEN 48

B LA

ESHEA
AISHFRE : 10:00~14:00
fﬁ%‘ﬁ/\%ﬂﬁ%ﬂ

fixed date

Play now
Saturday
Admission time: 10:00~14:00

No minimum number of people
The maximum number of

participants per group is 12 people

I~ B 1A
B—~BH

RIR4AFLEAT
BERSZSMARIZA

specific date

Play Fun

Monday~Sunday

The Number of People is
4-12 Per Group.

[t t:

M E1TREFEFEARER
The above itinerary needs to be
used after reservation
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Zhuo Ye Cottage x Taiwan Dye Tour

MEHFERBEARTRFPHME T —RILM - BIR—ERBE - BASRT —EHBEEME
TR BERMASBINZE  BEEARMET B DHFRONRMDIY - BiEali—
REERRERRE  BONEEEERE  EREHNEXBATHIEESEHBERET RS

SHEREY— BEXNXEEEZREXEE  BEERBRYZINRBLEE —EZRKEM/N
FiB—% -

Perhaps you ever heard someone bought a woody mountain for milk. But I bet you never heard someone bought
a woody mountain just for an owl. This is our dream home.We are one of few cottages in 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.

# INFORMATION

, +886-37-879198
X info@joye.com.tw
@ www.joye.com.tw

© HRM=FMWLENEILT1-95%

No. 1-9, Bongshanxia, Shuangtan Village, Sanyi Township, Miaoli County

FARM KITCHEN

RUIERIE - FENEH - =% - REET/NESHEDNE
RAR - BE—HSMARBHENEIRERERRRE - —iKX
PREQFAEYD - AT IARARAD ~ AR - TERRESARER ~ B3R
BEEFMAOERET - B AE TSR BIMtE
wEH s BANL  GERATHNRES - BEREREEN
1712 - BRANZE DI AT FEZ A ERRZ Ik ©

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.

ENERE FARM KITCHEN 50

Ef,%@ JUST FUN | s 2Rsf 6hr

60min

30min

90min

90min

90min

MBS IR &

Understanding and harvesting of dye.

REHEN G E

Extraction of dye colors.

PFEBRAEHEIAK

Hands-on learning of incorporating dye into cuisine.

mE BRKEST AEENRIE
Tasting of self-prepared cuisines and food prepared by
the farm owner.

HAGMLBTEE - R B A

My secret garden — natural-dyed cloth.



51 S/\©\E x 88 E LA Zhuo Ye Cottage x Taiwan Dye Tour

ik Begdl FOOD INGREDIENT

#t 5% Natural Indigo

St TIHAEFRERGLE - SHEMRE - RRIFFRIRA
MEEE  EREFLEESRR - IR FHIRE

BEIRBEET - HHREDESEEMNK - EBMEIFE
MENTE  BEEREANRED - Bf T IUZREFTRER
ROFRZERHER » Rl ZERARKE RIS -

Zhuo Ye's workshop has been diligently stirring during the early establish-

ment 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 white porcelain plates and wait for the foams crystalizing 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.

15 Hit PRESENT

KIANG D ENSD. ARER. #C 8 5

Natural Dyeing Accessories, Apparel, Souvenirs

aRtNEERE - (EE ~ IREE ~ 115~ BEE—
BRERR PR (FHRTBNER -

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.

BENERE

COOKING CLASS ®

01 # B-HEBIRUK
# £-FEEHSE

Five-colored Shaved Ice (Summer)
Multi-colored Ginger Rice Balls (Winter)

DAER B BHSRARAVAL ~ KB F R EEE « B
C BEME  IENRE - DRIRABEMKRRN -
BRIARK - BRARER - MELENaEREL -

Colorful Jelly Cake Ice: natural plant dye is applied to make the simple jelly cake unordinary.
Ice ingredients and other seasonings are added to develop a bowl of colorful frozen food.

02 # RAFBELG
Natural-colored Noodles
§_>/7\;/T];:\ n\7_EK

K NRERLE i H 25 A 4R
Cold Noodles(Summer)

Lion's Mane Mushroom Sesame Qil
Ginger Soup Noodles(Winter)

NARBHFERAZRAL MR - 2B NIRRT QAR - MBEH
TETNREE) S ERERMMES(E) - BAARIGIREE XHsMicro
green-ERLBE-——BEH-MEWEEZT B -

Use of natural-colored noodles (farm souvenir) to educate pupils on how to prepare springy
noodles, using local ginger Japanese style sauce (summer) or stir-fried Lion’s mane
mushroom sesame oil ginger soup (winter), and then use vegetables

on the farm or micro greens to plate the food, and create your
own bowl of noodles full of color and taste.

03 # ¥emE RS ILANILE]

Colorful Green Bean Cake or
Qingdai Shanlan Toast

DAZE B A SIS SRR R DA B 3 /
SNFRIREHBERDZ

Use of dye plants to make baking products or pastries,
which can be packaged and taken home to share with
friends and relatives.

FARM KITCHEN 52

M~ B 13A

B—~iEH

BAE10ARLAAT
RimSMAEB20A

specific date

Play Fun

Monday~Sunday

The Number of People is
10-20 Per Group.

A E1TRERIaNRER

The above itinerary needs to be
used after reservation
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ERMIG x & &9 %  Flying Cow Ranch x Frankincense Milk

ERANATELRR  MATEZER  MATERS  RHEXKNEENKRE « HE ]
EEZ B0y BRERR TMER  REREKEERENER EHHR T OBRWEs - 5
EEISISIBEA » B8 BB RIETREVNFIB I\ T\ » BBREEREBER - B REEYE
BIERMEE RIS - WWRFDE ~ CEM - BT REISH LT mE TIER BT
REHFEIE -

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.

Remember to bring some gifts home!

# INFORMATION

, +886-37-782999
X service@flyingcow.com.tw
@ www.flyingcow.com.tw

© BMEHRBESHEETNEI1663R
166, Nanho Village, Tongxiao Township, Miaoli County

FARM KITCHEN

BEER  BBEE4R  BELGEL  ETERUGE
HPIBE—EEBISEHBSEFY - mMEBREMEER
B% - CAERMINE H —BEER I IR EE !

Green grassland, cows roaming leisurely, look out at the Huoyan
Mountain, strolling through the ranch, let’s go milk the cows
together! This time we are using magic, to conjure up dish after
dish made from herb and fresh milk!

ENERE FARM KITCHEN 54

Eﬁ@ JUST FUN | i%#28sR Shr

20min

20min

80min

60min

BH—EL ABFRROEHNEER

Brew a pot of relaxing herb tea.

IRREEENRIS RS DA EESY
EEmT

Use freshly picked leaves and fresh milk from the ranch
to create caramel milk pudding.

KSR ABSE - BEAENRSE
REERAOBRFHER © BBERHRIA SN
PR > BRER!

Thick, pure milk from the ranch as a soup base, herb
omelette and fried chicken nuggets marinated in ranch

yoghurt, platter of carefully selected seasonal veggies
and assorted meat, a delight indeed!

BRI ERBREDY - MFEFIHBBEED
Enjoy the beautiful scenery of the ranch, milk the cows
with your own two hands.



55  REMIZ x & F I E Flying Cow Ranch x Frankincense Milk

ik Begdl FOOD INGREDIENT

1F Hb PRESENT

# Toma Cheese
EXB15~20A &9 B 1A rCheese »

# 4552895 Pure and rich fresh milk

BRRIGREREMARNE R BMFNTEESFT - ERER
RE - REHNRENEREE-

Fresh milk from Jersey and Holstein cattle raised in a farm-friendly environment

is pasteurized at low temperature to retain the original nutritive value of the milk.

# iﬁie ++7|(Lfﬁﬁ}_iti Ranch Mozzarella Cheese

FRHERBENEEAFANEN Khficheese » BXE15~20A [T
MR A T Hcheese » Epizzaiz ERAXEM » BRHARAI R
THA

Holding fast to the principle of being healthy and nutritious, the 1-kilo Mozzarella
Cheese is made from 15-20 kg of fresh milk. It is the best ingredient for making

pizza, not to mention the most mouth-watering stringy texture.

AFTHME > PER  ORKE -

The 1-kilo cheese is made from 15-20 kg of fresh milk. Purely handmade, strong

and rich milk flavor with excellent texture.

# fr& i?f% 1% 4% Ranch Yogurt

RSB RILARRENR - SEINNBOR -

BREWZit -

To eliminate the unpleasant smell by using ranch yogurt while increase the texture

of the meat, which becomes softer, tenderer and luscious.

ENERE

COOKING CLASS

01 # BEEERER

Shuangbao Herb Health Drink

MENEEEY - MERRFNSTRNIE ? BIERIFEINAE - B8
MFERE > MABRREEZEBEOLCRNY - BE—ZF<S ABROIEN

P

BRe
Of all the many herb varieties, which goes best with milk? Let the chef explain it. Pick the

ingredients yourself, add in MiaoLi’s healthy Shuangbao wolfberry and chrysanthemum, to
brew a pot of soothing herb tea.

02 # BEFIPERMT

Caramel Milk Pudding

BEBRARKNBERERM—EAERNBEFPEEDT -
Make a tasty caramel milk pudding from freshly picked herb leaves.

FARM KITCHEN 56

B LA
58—

BREAZBRS
RESZMARS2A

fixed date

Play now
Monday

No minimum number of people
The maximum number of
participants per group is 32 people

H-~BH
RIR2 ARLEAT
BERSZ2MABB2A

specific date
Play Fun
Tuesday~Friday

The Number of People is
2-32 Per Group.

[=] &% ]
OIFs iy

A LTI ER
The above itinerary needs to be
used after reservation
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Mile High Leisure Farm x Fun within the Clouds

AMBEANEEZZNMILESE  RRDYEBE - BEHRE - 1157 —HAHEHE  5AFHE
% EAMNEER  WAKMREER  LAEESEXE - hES THBG BREREY
FEROEE - SBERRN 130 ARMAEWMRREERONES - SESREEE EtEE
A—ERNRBEERE °

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

. +886-37-9515630
X s912052@gmail.com
@ milehigh.com.tw

© HERRABMIRMFT BT E R 65E

No. 6, Jiangmayuan, Dahu Township, Miaoli County

FARM KITCHEN

MBEFLENBRY - ERERANEREES &4
PBEDNFTEE © SAFHE  SFFREE B BMBER
B RFHARI N E |YDAIR - TRERBYEIRHA
RREE - BERYLBHERIEM

o

Using the ingredients 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.

90min

120min

90min

60min

90min

120min

90min

60min

ENERE FARM KITCHEN 58

=13 @ JUST FUN | #572R5R5 6 hr

nEEE Rk - AREE

Search for radishes, pick veggies, tour of the fields.

REPHEOR BRI

Radish cuisine + Radish Introduction Time.

FERR

Lunchtime.

T
Afternoon Tea.

m/NZERERY « HEEE

Collect ingredients in the pumpkin tunnel, tour of
the fields.

R A

Cooking time.
TEF™
Lunchtime.
T

Afternoon Tea.



59 EHE—ARBERE x EHMAFEFI—FEEr  Mile High Leisure Farm x Fun within the Clouds

Yk e FOOD INGREDIENT

it = Ginger

HERAKS > BNYRESE  SEXREVUNRTALERF T B ESHNERRE
ALH > NE4 - SERBMAEELRE  MRARY > BREELHFENER 5%
EREFIEEIZEE ; BEENEEIIRFMAES -

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.”

=y

# 753 Mustard

—EHE— BT RURN ORI 2ESFFR 218 B RUaBL SR 5 i BE SRt p2 e I Bk
LR EEARERRBEE  ARBEIKCEI6EBMERX - REBRRERITF
—FUEMEETRT » aBFrNETRERENMEFROEEERER  FBHEA -

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 turns 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.

15 Hit PRESENT

# RHIEZAF  Brown Sugar Ginger Sauce

VAR

NRHEEREB M EEREHY  EXERNBLRRETRRES  REHER
EEHRE > OB - BRI A2RREEEIN £200ccH KK RES
REER - CRAIDSE S/ NE R —HEEH S - NEREEE  fitlg - 115

FRL - FMARERS -

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 200c.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 rice balls or sweet potatoes; or enjoying \

comfortingly with some bread, mochi and toast. ~
-

# éli @$ J_E.;"Tt, % Freshest Vegetation

AE% AMNF  BERER B0 TR BER  2HD

EEFIRFEKR o

White and red plums, passion fruit, zucchini, mustard green, and cabbage, \\

different vegetation for representative season.

BN ERE

COOKING CLASS

—ﬁ January

O 1 4# Z"&%}D |7/$_| Braised Meat with Radish

TSP IFVERB R AEE ~ UIBURIABEFER ~ FRERHD « BIIAE M NKESRNG o
Peel and remove the leaves of the freshly pulled radish, cut into chunks and stir fry with pork and
garlic, then add soy sauce and simmer for 1 hour on low heat.

02 # %%E?I Xue Li Hong

AR E MR RS RANI - AP - EBEZRLKEER - EE
R~ TREEN NEOE - BIIAL T NEEE ~ ERUOTESERL

Replace the customary mustard greens with fresh radish leaves, add a little salt, knead out the water
and set aside for later use. Prepare minced meat and garlic, put them in

the pan and sauté until fragrant, then add in diced radish leaves and
condiments to bring out the juices and it’s done.

[E]ﬁ'vﬁﬁ April~May
03 # TR

Braised Pork with Pickled Vegetable

REARNERE F BERBETIRERHE

AR T K H RS F KRR HEFE - B8
RSB N RZZZRRRIE - :BOEATRIBEHE

SEMAE - ADF WA HERIS TSR - Al B ERESENZEF 40 -

As one of the most representative Hakka dishes, the Hakka braised pork with pickled vegetables

puts strong emphasis on the flavor and fragrance brought by the pickled vegetables that are cooked
for a long time to soften the meat, making the fat in the pork belly fatty yet not greasy, brimming
with sweetness of the fat and aroma of veggies when it enters the mouth. It is a great accompani-

ment allowing one to consume several bowls of rice.

04 # H:;T/]"’éﬁ;% Osmanthus Bamboo Shoot Soup

IERFIERAE B S =N E - HITERITRER « IR » SHEA - 588
RANENE ~ BEB ~ 183K BO1558E - BIIAEEZKARIREITTAL ©

Now is the time that osmanthus bamboo shoots are the most delicious. After the osmanthus bamboo

FARM KITCHEN 60

A~éﬁ7¥43\

B—~BH
RIESAFLAAT
BERSZIMAZBIBA

specific date

Play Fun

Monday~Sunday

The Number of People is
3-15 Per Group.

v
SSE[LYNY

Closed every Thursday

Of=10
Of s

AT BIRNRER

The above itinerary needs to be
used after reservation
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shoots are harvested, the bamboo has its skin removed, then cut into sections for later use. Put the osmanthus bamboo shoots,

pork ribs, and pickled vegetables into the soup pot, boil for around 15 minutes, then add in the pickled mustard as seasoning and its done.

/\ﬁ"’j’[,ﬁ August~September
0b # Eéﬁﬁ)f\ Passion Pumpkin

06 # FJ/I\ZH Pumpkin Noodles

BERNERAER - BBrRNER ~ i - TIEUAIR - HNEEHT RN BEFINALLL ~ 88 - AR ~ BELTNR 5 BRADK

EBLK - BIRABERRR 12 - B5205BEF R - A RAFIOIIAATAEE ~ B ~ BINAZIFAVSEEFTHES -
Remove the pulp from the passionfruit and leave it aside, remove the Peel the pumpkin, steam it, add flour and salt, knead it into a ball, cut the
skin, seed, cut into chunks, marinate in salt, then add in the passion- skin into strips; boil and blanch the noodles; stir-fry the minced meat,

fruit pulp and sugar to marinate for about 20 minutes before serving. add shallots and salt, then add in the boiled noodles and start the pot.
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MBERERE < 2205 E -2 L &2 B L2198 Villa Kurasu x Taste of Taiwan's mountains and seas

/

WERERERS  EEARERER - EER/UILTHHMNES - IFELEERITFRIE
EEER  ER—RAHM  BREENILAZENEREIRTAKELRAS—EE - £5E
FrfERBAEIE R -

ST 18180 121800 ABES - LLERAYBAREEE -

ﬁ

Kurasu Leisure Farm is a natural ecological park and a forest resort located at the foot of Pa-hsien Mountain.
The climate is fairly mild in winter and rather cool in summer. Walk into 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 peacefully here.

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

# INFORMATION

. +886-4-25942179
X service@kurasu.com.tw

@ www.kurasu.com.tw

© afmNTFRRER—ERRE=558-115%

No. 58-11, Songhe 3rd Ln., Sec. 1, Dongguan Rd., Heping Dist.. Taichung City

FARM KITCHEN

NP ESER EAE RIS R BE (G 16000 - 7£35 A T 1f
# - EHE T HIS0TBMNE R » IERKR - BEFK T
PILE AR EERRRF R MNEE - BAERIHRM
ENRARE RSB EMETRHAEILEHRME
7 RIERE B ILMIE R TFIOEF -

Located in the Tbulan Tribe, Villa Kurasu has hold the land for
over 20,000 sq ft. 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!

ENERE FARM KITCHEN 62

a bk @ JUST FUN | #2rsf bhr

30min

30min

90min

90min

60min

Z MILFREE KR e R EAEEY

Stroll through the Basianshan mountain trail and get
to know Taiwan’s primordial plants.

RESEIEIRE - BERE
Visit and purchase herbs at the aboriginal tribe.

FESE : AMUSERE-E/ LS
BRI FROEE
Culinary course: Taiwan’s mountains, taste of the sea

- When the fragrance of the Basianshan meets the
freshness of the Pacific Ocean.

mlEFRRIRR

Savor the creation of your own handmade labour.

B e e
R RN

Afternoon tea in the Jungle.



63 FMERBENREERE x 828157 E-= /\1LLEERKF T Vila Kurasu x Taste of Taiwan's mountains and seas

Fivk Regu)

1E 3t

FOOD INGREDIENT

# _ﬁu f%‘l: Tana (Ailanthus prickly ash)

SNREBEAEL - EREBEAR > XEBEAE  SREELS  ARXIINE
B ERERERENZ—-

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

thorns 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.

i éﬁﬁﬁ Pandan Leaf
EHENEIEE  AEEERMNKE  BRERSHEHUFENER - RIS
B RIARITE o

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

# R EEFEM) Charcoal Roasted Pork Knuckle
BEiwm - RQRBAIFER - SIEHARRIAZC/)\IFTEY ©

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.

#IAT BHEE

FEBERBER R

Pine Nut and Chinese Toon sauce

HHEWRER < BEHE - BRERRE

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

Chinese Toon sauce. The taste is strong with an aromatic flavor.

BN ERE

COOKING CLASS

LY

01 # BFZEIRIRER

Steamed Rice with Wild Mushrooms

BWENERRGRE - EMIKFOEIEER
EERRAEIRA - FITKMARY - BEVHER - §F
IREBIREACKHL - M= 2 EMFARE - ERSIFER -
REHBIPRER - 5 SEENAER -

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
crystal-clear rice is just appetizing. One can discover the sweet smell of Taiwanese local flavor

in every bite.

02 # BRESRIRA/]

@rilled Dolphin Fish in Makao Flavor

FKEKFFNRET - MEEELE
RE - BEXRRSHRNESENE

" - AxAcmER R A IHAORE
AHIEEE - REAARRERNSS
LLIBBHIERIR » SEAl—E LB B HISENR

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.
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B LA
BN

BREAZBRS
BERSZIMAZRIZA

fixed date

Play now
Thursday

No minimum number of people
The maximum number of
participants per group is 12 people

INEBEETR
B_~Bh
RAEAARARLAT

BERSZIMAZBIZA

specific date

Play Fun

Tuesday~Friday

The Number of People is
4-12 Per Group.

A AT RIRNRER
The above itinerary needs to be
used after reservation
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BRRERES < BEH

/=77 Xianghe Recreation Fish Farm x The voyage of the art of pirate dishes

A ARRERISMEIRAZRIR - UREBEVEBRMEE A DR - £B10FMNEE - BA)
EIE NRIBAB RIS 5058 © BR T Bats A oo 2RI M BIARNIF RS - BED
DIESEERNINT - 88  BRBRaEBRCENEE 1EF) KEAER M IEES
BN RERE - ZERNIRAUSEMSBIREES - WN2020F 2L ENERE @ BEEMA
EEIRE 2 SMKBAARE -

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
. +886-5-3600168

X yolo@yolofun.com.tw

@ www.aogu.com.tw

© ZEMEOMWIUARCT-69F
No. 67-6, Sihgu, Dongshi Township, Chiayi County

FARM KITCHEN

HABEE—RBNEEMNEENZ=E - B8R
BEHARXBECHFREFELEHE  E—HARERS
BUF TRy - VB EREEES W TR
Big - E—OEERANEMBRY - 8—0EAEME
BIREBMHE  8—NHMERZ BENRREE
g2 BABFFHRIFTES -

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.

kY

30min

60min

90min

60min

60min

ENERE FARM KITCHEN 66

= Bk @ JUST FUN | #57285R b hr

ERESHERE - 28R EUM LM
Gather to meet at the pirate academy, put on the pirate
outfit and set sail for the seas.

YIRS e - Bh - IREER
Harvest seaweed on the boat, wash and sun the seaweed,
collect clams, harvest herbs.

Ot

RREESER R —MEIER  RAIE
RO

Culinary experience: local noodles with seaweed, high
fiber seaweed snack, Dongshi baked oyster.

FERIRRE ISR

Savor handmade cuisine in a slight sea breeze.

NS =l

FREASEy ARk BRI RE

Fish feeding experience, fishing experience, seaweed
drink tasting.



67 [ERMKERES < BEM B2k Xianghe Recreation Fish Farm x The voyage of the art of pirate dishes

Yk NEe FOOD INGREDIENT

# A YtE  Milk Oyster

HROUESE SIRBIMENGR - HUREMR=RNIEELIRT » FhlLE
frooseiE TNy o BERGFD KT E8EES

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.

i , ;_,’; Seaweed

ERMBRE - 164823.5E » AIRESMNCIRNEIRISMAIBMBE 4R » BLMERIE
ELHAEESR  IWREEEZENRIRESBREREYEE - FHREMEYEIKEE
BR% > BEESEENEE -

('!T

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 cultivat-
ing 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.

1F b PRESENT

H# ;/EE:)EE % /E }i{ Underwater Asparagus

SIERABKEBIEMMANER - REHAEBNANEIERE - £H1TE

mIt RS 2 - EERME i3 M55 BESND » BEEE

BY > BEEAIEE -

Underwater Asparagus: Seaweed grown in natural seawater. In the early days, these were the main resource for breeding abalone. According to

analysis by Hsinchu Food Research Institute, it is rich in minerals, iron, iodine, calcium, colloid and other ingredients. It is an excellent
healthcare food, with a simple cooking method. Specification Price: dependent on on-site weight, stored at room temperature.

#F LT E4/550 Handicraft Souvenirs

DEM@E R - FIAGTR « AR « RIESUTIR I TAUERBIF—IRIEN S - BETE/TOVENRE
[ > thAlBEE RS F ANEIE -

Using waste from local fisheries, such as oyster shells, clam shells, shellfish or bouys, to process into painting-level artwork. Tourists

can DIY them and bring their creations back, or they can buy them from the fishery owner. Specification Price: varies depending on
size and complexity.

BN ERE

COOKING CLASS

01 # 2—MEihiEa

Local Noodles with Seaweed

BB SREREMRRRENK - BRESHER
nEzT‘ iﬁjE’J%ﬁ%Eﬁﬁ RBRNQEBEEBHEEINE - 45

Iur’

EHHE 1R BXRES - BER RSHES
7}<@E Eﬁ““E’J - B-O#HAZBANNE -

This bowl of seaweed noodles is a local product with a special flavor.

Seaweed combined with pasta is a special diet. The crunchy and nutrition of
seaweed are locked in the noodles, combined with local white shrimp, sea bream,
and Huanwen clams, etc. The freshness is so amazing as though direct from the sea, and
every bite has a story of a seaman.

02 # //—Knﬁ E(

High Fiber Seaweed Snack

HERBUR S RDEREIIERE  BREMQENT S  BiR
A ARED - NEIEEREIEBRBIENEREZNES - BMEERE
EB-TERRE -

|:|

The cold seaweed is like a wave dance between the tip of the tongue. The seaweed is crunchy
slim and fully decorated. The crisp sound when chewing the seaweed is like the sound of the
waves. You must come to taste the deliciousness.

03 # fB)ERAkr

Dongshi Baked Oyster

RO E = B ﬂﬁﬁi‘ﬂ SIESI BB - (ELIBREMNE » FiE
EASRE - WEHEEE =8 - BERELC=X °
Dongshi oysters are both salty and fresh. Baked oyster coated with cheese look like a quilt,

accompanied by spices, put it in the oven to bake at high temperature, smell the oysters
sweetness repeatedly, and remember the smell for a long time.
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BB=
BREAZRS
SERSZMAR24A

=

fixed date

Play now
Wednesday

No minimum number of people

The maximum number of

participants per group is 24 people

M~ B 13A
B ~E_—

RIR6 AT
BEIRSZIMAZB4A

I
\

specific date

Play Fun

Thursday~Tuesday

The Number of People is
6-24 Per Group.

A LT R TENRER
The above itinerary needs to be
used after reservation
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=27/ Long Yun Farm x Tea Fragrance that Floats in the Mountain Kitchen Amid the Misty Clouds

RRERBUEHRMTD - BEEZEE - EABW - E—RETESBH - EAFMTERRT
BARAEREWRE ZRTEENIZIHABM FRZRMAEFRTEZIREARNRE - MES

REBENEEEE - (EE=RARE=RLN - RESENEREARWERE

Longyun 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 pythoncidere and

ionizers 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!

# INFORMATION
. +886-5-2562216

X longyunfram@gmail.com

@ www.long-yun.com.tw

© Z=HMITIBH AR AIE15R
No. 1, Shihjhuo, Zhugi Township, Chiayi County

FARM KITCHEN

TR EMREE BN

B EEEBNLVZEHN Ml
L1 ARBEATE  URHESKERR - HE
RHRE - RHEEEAR - BEXEN ERYER #ST
DEREMOKIGREE - BHE - BMEILMNES

SmEFRIRE - MK BkERELS -

==

Put on rain boots and bamboo hat, carry grandma 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.

ENERE FARM KITCHEN 70

B @ JUST FUN | #E2f 2.5hr

40min

70min

40min

ERERE S HMT - FRE - EEMER
IXERWEET RIS

*
Dorn the attire of the farmer, wear the bamboo hat,
rainboots, carry a haysack, and head off to the vegetable
garden to pick some veggies.

S

A E RS B Rt RIS

The head chef leads the pupils in making local specialties.

BALTERIR L - ZHRFTARERRIE
Taste the fruit of your culinary labour on the edge of the
clouds.
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L EET S Long Yun Farm < Tea Fragrance that Floats in the Mountain Kitchen Amid the Misty Clouds

ik el FOOD INGREDIENT

# Bﬂ% IJ_I ,% %E%—f Alishan Oolong Tea

SIUREEREHN—TARME  BRIREEKX » HR&RE » FERBERRER
18 FENOPARARZESERMMNE  BFEZR - ERE > FIERZE)
wxEEE - KRR - ORVERIR |E—RES ILERNE - MEERES
ISIERBIPTEE - 8&27v)\85 > 1507T/8 » BIRARFENA -

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.

it = £ Aiyu Jelly

BRE=RNBEICHEY  RENEENGLT EE?%%LK%%E%HE% -1
1% AR - BEXFERBEMNRARE > AES2RMBNKELBER
1% > BIHRE - BERUR - %ﬁ%éﬁ%ﬁiiﬁ%ﬁﬁu‘% g

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.

1F b PRESENT

#

% ‘;EB Camellia Seed Oil

EARHEE DEFRE NRECHBEBENS > SALREREBERAE- B
%ﬁ%mﬂ’]“—/_ﬁa’@%ﬂﬁaﬂﬁﬁa 2R TRAMER 28 HEERERNAEML
HER W EEEIUREE  ERERERS - BEUHETRM OMERTR

Camellia seed oil comes from the fruit of "camellia tree" upon being pressed by the oil press. Contain-
ing camellia dulcin, vitamin A, vitamin E and plentiful monounsaturated fat, camellia oil 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.

ENEE FARM KITCHEN 72

COOKING CLASS

01 # B Pob il
5 LAl

Camellia Seed Oil Chicken

8B_
EXRBEANELNBRESE AL 0 (A BB
RMRBERIROZRBEINALER - WE SERS2IMAZ0A
TEHT  BREE > SAERE=R - _

fixed date
The camellia seed oil chicken is the signature dish of ‘P l
alishan. Stir-fry the ginger slices with camellia seed oil ay how
till crispy, then add in chicken and fry till golden, when the Tuesday
aroma is strong and mouth-watering. No minimum number of people

The maximum number of
participants per group is 20 people

02 # HRALER
Camellia Seed Oil Vermicelli

FERE
BF TG ARORNERON - EERNELFANER °
Mix the handmade noodles with the fried camellia seed oil, allowing the noodles to emit A }; , ;__ ; ,;\

their unique aroma.
B=~B—
RIR8ARLAAT
BEIRSZIMAZB20A

specific date

Play Fun

Wednesday~Monday

The Number of People is
8-20 Per Group.

03 # )II:2H5 ik
Opod0l
Blanched Seasonal Vegetables i"{'
IR S EBIL SN2 - HARRET - R =],z

& - 8 3 EFROZEDK
ErEHAE RICIRL - RSB RN P] 23R S BF RO ZAIR S 452 TR

After the freshly harvested vegetables are blanched with spring water, mix with a special e el At e aay ek (@ e
sauce to preserve the fresh, sweet and crispy texture, and the freshest of taste can be used after reservation
achieved through the simplest of methods.
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Daken Leisure Farm x Treasure Hunting Kltchen the Dehcate Collision of Seasonal Ingredients and Local Cuisine

RWAERSEARABKNARES - BEHEREEE - RABUZRAET - LLIRSPARE

O IREPDREZ REANRETRE - KISEFTNEMIKIT - MAERENE - MR - &
R% - ZEMHBGESER  BAREERNE—ERRERREBIFR - B THMA
DA BERSHREEENE - AR - RECAIMETEEA CHRSNNS -

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,
tourists 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

. +886-6-59415655

X daken@kimo.com > nanaco310@hotmail.com
www.ldakeng.com.tw

aE A EEAINES25R

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

© @&

FARM KITCHEN

PR THARBMAK - BRIAZEREN TR -
M ERNBSEEMIERL - WSFHELERAEY
HEEBEFHRI EERESHERFRERRE - ARE
RAIUERANBACEEGERESEME - —H-ER
B RISEEE o

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.

ENERE FARM KITCHEN 74

BhE @ JUST FUN | #7253 4.5 hr

60min

60min

60min

60min

30min

KRERESERIKEE)

Fruit-bagging experience (season dependent)

RETH  BFE EH - R R &N
HNEM

Picking wild veggies, herbs, roselles — all the freshest
of ingredients.

RERER(ERURE - FIAF  ARR

Sesame oil chicken, hand-made meatballs, fruit tea.

ZRHHECHFREERNTTEMR

Enjoy the fruits of your own culinary labour.

B BR-1REEMIE - BBl E 2R
Walk through the farm, take pictures of the art tunnel,
experience the natural facilities.



75  RAERES x SEERFE-IUF RV EEHREERIEIRTE
Daken Leisure Farm x Treasure Hunting Kitchen- the Delicate Collision of Seasonal Ingredients and Local Cuisine

Yk et FOOD INGREDIENT

# 7% Bamboo shoot

WEMTEEEZRE =KRER » —ZIEZRE G  _ESEREEZRER - =25k
RELHAK - MITBERIEERE - FHER TR - FESKERERBBE L—EZ - B
AMEELLEGS 747 ; BFNFEMEECH T HERER - RANESEFHE
B EHERT T > AEEROERRKBTE » ERFENERCEBERLT
T ERCSR - AR TLBAE - WER—MKEFREE -

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 cm 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.

a1 PRESENT

# /%:‘/i\f%\ ISHE\T%-;%E 7\718/3 Golden Cummingcordia Chicken Soup

B RmFHS) - EREASMANERS T > M L6ER RS LH - N EIFHERE » DUOKIZE2/)
5 - BERA M HEIEREN 0 GRERTLERRLE - thBIRSIFFSHRER - BEFTLRNAZR > EEEE
BLEEERFHEFAE

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

nal cuisine for two hours. The color of soup is 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.

# % % %’:'T/E%?Z Mother Tsai's handmade Dried Fruit

ZINFFRT,  ERESHFRENTR - BE - ALOEHEKR
UEBZ RN ~ RERKREELVINIAEZETA - EAANZ &R
RIS o

Select 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.

# %_‘;féf Pickled Bamboo shoot

REXEAZBFENRBHFE  8F4R20RM - ERBERLEENR
MERE > ARREEE > RBE—REERNEEONR > RB K
H BEEHREER -

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.
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p%ziM Sl ) COOKING CLASS

01 # FoH+ 238 3
°h_

Sesame Oil Chicken Pot

ANEGEEEHER  BEMEERGE R RIMIL T ORKET - T
FERZMEANNORE  BFEEE  WEHER » MALIRKE - ZHREE
R4 - BREENESHERBNET X  SHEERZE -

Dakeng Farm is an expert in raising chickens. This dish uses 6-month-old Fangshan chicken
with the best texture, sesame oil made from the local specialty black sesame, wild ginger,
fried chicken, and red label rice wine, and the aroma is abundant after boiling. Add in some

wild vegetables picked from the field during consumption, giving the soup a multi-layered
taste.

# FIFRBAEAN

Handmade Milkfish Balls

SrAR AR ABEREAR - EB82ER4D

RN - RRBMLDEERLZ—  IRIERARFITH
HIBRE  ZRRAERNN - ARG =2 A CIIREE -

Tainan is the hometown of the milkfish. With its fat and tender meat, and being rich

in nutrition, it is a must-try delicacy when you visit Tainan. Learn how to make
all-natural milkfish sauce with no additives, a taste both delicious and memorable.

03 # FLEFIRFENER

Handmade Shrimp and Pork Dumplings
AinEi5E CBNEIER KRR » BEEEEEA4:6 » IIABICEIT H
% BEAREHE  RESLINEEE -

Lanyu mini pigs bred on Dakeng Farm have a golden fat-to-lean ratio of 4:6, add in chopped
onion and pound into a slurry, then wrap in a whole fresh shrimp to allow the taste of freshness
to fully envelop the food.

04 # sIB QKRR

Ruby Fruit Tea

REEIEEER  MIFEIRRNBEERKR - X
RNBE LA ERBKREIERBARMSE—IE
TERBIREE LAVAIR - 2BPIPAEE ©

Using roselle as the base with added freshly picked herbs and

fruits, the natural ruby -red tone and the sweet-and-sour aroma of the

fruit blend in together naturally. The original taste of the food is allowed to
spread uncontaminated, which is exactly what we yearn for.

B LA

B8N
AI5E5RE : 15:00
BEREAZRE

BERS2MAZBIZA

fixed date

Play now

Thursday
Admission time: 15:00

No minimum number of people
The maximum number of
participants per group is 12 people

#E—~8H
RIEAATAAT
BEES2MAZI2 A

specific date

Play Fun

Monday~Sunday

The Number of People is
4-12 Per Group.

[5]:%

A E1TRERTENERER
The above itinerary needs to be
used after reservation
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WGBS < Sl EERE B+ BE 4 Fairy Lake Leisure Farm x Tainan's Teamwork Dried Longan and Bandits Chicken

a2 RILRIE - 52 2BENRISPOREBEIIILE - AARE - SERRENESE -
BBREERGERTNG - BELA -

#firEie BEABRTHANRIFAIE - 55  BERR ~ BALH ~ 07T ~ 0imk
MERFRENXE RGP EABEE

3 ERIEEETASR=E1E

The center of the 52-hectare farm is an independent peak.

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

seasonal farming keeps passing down and evolving under the insistance.

In Lake of Heaven, we experience happiness in the farm life.

# INFORMATION

., +886-6-6863635
X senwho@gmail.com
@ www.senwho.com

© AREmRILEMZEEXRF6-65%

No. 6-6, Dayang Dongshan Dist., Tainan City

FARM KITCHEN

\\>§t

FHEBE - FERAEM XL BEX - BfF 2288

SRURILAIERF - —HHERNER L
EBZ—IEMEFRNTE - (t—FEHEHE - Bf—E

AW REFLERT - E—MRIVFENLES - 25

B —RFE °

BREARNHFZE

[

\

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 is the way to the

coexistence between human and mountain.
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Ef,%@ JUST FUN | #s72f5f bhr

10min

30min

20min

90min

120min

30min

MJ &H)MJHL FTEX@\%ED/@

Explaining the idea of Fairy Lake Leisure farm.

RERRMT NEHMBENE » ZEMLE NEIK
Look for coffee seedlings under the longan trees,
make coffee seedling balls.

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

BAERERIE

Prepare menus and cuisine.

B UM T RE S AMIES A mlErEE

Savor palatable dishes at either forest canteen or
original taste workshop.

EORIREK /MRS S /1RMEER

Boundless paddlmg/wander among the forests/take
attractive photographs.



79 WA ERES < amiNEEEIRE B+ BEZ Fairy Lake Leisure Farm x Tainan's Teamwork Dried Longan and Bandits Chicken

Yk e FOOD INGREDIENT

#4% Longan

BEERRERE -
R SR —

ERAKE X B
BT -

<~

Traditional wood roast skill of a hundred years, it takes a week's

time for every stove to produce longan products from baking,

fire lighting, separating and heating to cooling.

1F Hb PRESENT

# 1‘_—:—_ ,\ @ Longan Jam

REEEER  RERE - EREEEZAGE > {tEREER
XS EEBAEAREERE

‘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.

#LeZb _EEBRIEZX2), Longan-Favored Scented Tea

TEERFRBRERR - BEHNTEET - ERERE  BRK -

Rich honey is available in flower season. Shake down the blossoms from the

treetop, pick out repeatedly the leaves for tea roasting and processing.

BENEE

COOKING CLASS

01 # HFE-HEEMEIRREH KD

Along with Clouds - Longan Ginger Sesame
and Soft-Boiled Egg Mixed with Rice Vermicelli

BRILNERDENaMmEE -

Deconstruct the most precious healing dish of mountain village.

02 # MU+IEILEE

Teamwork Free-Range Chicken

ANRBHERILERNEELTA - BMAA
B ~ BERZRBK - FBARERMA

B8+

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 # E=EE BT

Longan Marshmallow Biscuit

BRREEER - REREEER - E—BBE 5% REERR
HEZ SRR - BREEEREHAEEERIKRAXER  LEET
— R B R REC AR (B EHRA ;M -

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.

FARM KITCHEN 80
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fixed date

Play now
Wednesday

No minimum number of people
The maximum number of
participants per group is 24 people

/K ’;’ 7‘}4/’\
BO~E_
AEE~ - HREIERH

(R4 ATLRAT
SEIN (CZIN

specific date

Play Fun

Thursday~Tuesday

0

mtl

)4]

Excluding Saturdays,
Sundays and national holidays

The Number of People is
4-24 Per Group.

A EATIERTRNAER
The above itinerary needs to be
used after reservation
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FARM KITCHEN

BEE™

E www.taiwanfarm.com.tw

O facebook
E258™ Farmtour Market

Instagram

farmtour_market

Eﬂ GoGo-Taiwanfarm

2 YouTube
BEAEEEXRZERHE

AENEREZRBE

www.taiwanfarm.org.tw

& & / TEL: +886-3-9381269
8 H / FAX: +886-3-9382610

4k / Add: EETHIZEETR 2 35258312
3F.,No.2,L.n.23,Yangming 2nd Rd.,Yilan City,Yilan County 260,Taiwan(R.0.C)

48 1t / WEB: www.taiwanfarm.org.tw » www.taiwanfarm.com.tw

BEKHERRGL G EE ) TRRBREEAT )

Taiwan Leisure Farms Development Association COUNCIL OF AGRICULTURE, EXECUTIVE YUAN

20227 127 HI# HRREPRE - BRENIATE



