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Have you ever heard of the place called Hokkaido?
Hokkaido is the northernmost island of Japan,
on a world map it may seem like a speck of land.
But once you actually set foot on this ground,
you will find a vastness that is truly profound.

As you travel along, your eyes will capture
Beautiful and breathtaking scenes of nature,
with landscapes that are reminiscent of Europe,
unlike the rest of Japan this land has developed.
The people, the food, the springs, the ambiance,
they are all a product of nature's abundance.
Travel north or south or east or west,

every region here offers a treasure quest.
Wherever you choose to take your presence,
the power of nature you will surely experience.
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1. Access to HOKKAIDO

771 FERERER Flight Time Required Hk

Wakkanai
TSIV T—I) Pl FLIR i Frzes) punzs
Kuala Lumpur About 8 hours 40 minutes Sapporo (New Chitose Airport) Wakkanai Airport

owma0n~75ms5 et Rishin eanr; Y
KualalLumplir IABout7lhoursi55iminutes Tokyo (Narita International Airport,

Haneda Airport)
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2%+ SIS0~ o ils 0% R (REERES)
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FEESRT V21—V EEDHBHYE Y, BT BMERUD VT T H A FTTHEAIEEL,

All flights are subject to change, so please check the website

of each airline for details.
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2. 1 ransportation

KETRBN T DENLARY MTlE, ttOHA RT v oI Most of the places introduced in this magazine are ﬂ‘ﬁl Trains
FE > TWAWYZ T v I RIEFRNZ WV, G153 lesser-known "Deep Hokkaido" spots not found in other ~ meeeeeeeeeeee e e e e e e e eesessseeemsseeeeeeae

guidebooks. They offer fantastic sceneries, delicious food,

RBPaE RROBAERDOT, TOBRLTEL L, BRE T —Fr—louhEiFT, & WBEIIEMOH% Approximate travel times

N ~ _ . — o and excellent hot springs. (RO 2)
feleUs INS5DOR =Ty IRA Y b TOEBEDLRL, However, being lesser-known places usually means that TBEDHRBEROEDICRUH D DL ’ "
AW EZKb?ﬁ‘%D—CL\fJ\L\: BATZEHULIRUIEF, they are difﬂcult'to access by public jcra?nsportation. If you BREHNSIZ, ULH L. FEHLLR KR FLIRER FiE#58R1553 | ERER
/A;:E 0)% ) %@ 5. &£ZF <17 Zenc T30 AN ipr:aandtvc;:is E23,“(;atrratrllsezo(:;?qtlg;(,eltyz,:n;:Zraaor::/ t;ozhce:: "P%EQTEV}( (A EFE?B H3 DT, Hj% Sapporo Sltation 4 5 hours 1-5 minutes (one way) } Kushiro S;ation

Loh\D EERICHANTHET 208N H %o BilcA Y9 —%y NRETARTR 5,

reach the places you want to visit.
ilins  PELECEC VSN R
Trains can take you to your destination fairly Sapporo Station 5 hours 30 minutes (one way) Abashiri Station

V‘/ﬁ h — Gar Rental quickly, and they let you enjoy the beautiful
___________________________________________________________________________________________________________ landscapes of Hokkaido. However, trains may
stop or be delayed due to accidents or weather *LmiER 4 Higﬁ?ﬂ:*}l’sﬁ%ﬁ }
BETBEHTNIE. IROTREEN—BLEN S, [F&AEDERDPZE conditions. Always check operation status on Sapporo Station 3 hours 45 minutes (one way) Hakodate Station

BOHELICEL VI h—214DH 2D T, [EICHETE %, the Internet prior to departure.
Sapporo Station 1 hours 25 minutes (one way) Asahikawa Station

FEALGRE. TBIEDEAFEBYNLRT 2RE. ILEE

BETIEDEEANDHZIEHLEITRERLL,

Renting a car is probably the best option for exploring Hokkaido. Car
rental services are available near most train stations and airports.
However, travelling Hokkaido by car is not without its hazards, and you
should always be cautious of winter roads, wild animals crossing onto
roads, and other dangers.

Y L2 IVEEDHER Approximate Car Rental Fees

m/)\EE/1H 4,000M~6,500M
Small or regular sized cars: 4,000 to 6,500 yen per day

LEEDBEIE
BN EBELDIND |
WA/ 1H 8,000M~10,000 | |

Hokkaido i it t
Medium-sized cars or vans: 8,000 to 10,000 yen per day ofaida s guite vast

so take note of
I times.
B L h EDBAN—FE, ETCER, e
AT g | IEME. RBEHERIR,
Option Most rental cars are fitted with navigation systems and ETC card #9500km
readers (for expressways) for no extra cost. Insurance is available (7H5RE3093)
for an extra fee.
KBRTF IIENEGR AR, XISEBESR RIS/ (XR— kD
j%a_—\bi\’\\go T
To rent a car, the driver must present a driver's license obtained in Japan, $L rp% ¢ @E\E rI-l W O) %@J Tra nSpOrtation W|th|n Sapporo a nd HakOdate

or an international driving permit and his or her passport.

zZeFE—! BEBOIER
Tips for Safe Driving

#500km
(7E5783043)

LR, HEM TOHEROBEICIFM T, TEGEEE) IR
< TERl, BELBRDBEVINLESHZDT, EFITEAL T

Sapporo City has a subway and streetcar system, while Hakodate City has

— 5 1A
s in Hokkaido

LiEED 1=

Common road sign

BESELSRETDRE— F‘Efg WEWER Beware of animals

?0\ntrol your speed on straight roads o | BAEQEAENTT 2 TAES D, Ak a streetcar. One-day unlimited passes are also available, so you should
TBEORFHNBARTHHEIRSBEHE, K. » ROELICHIGTED LS. RAE—RIE take these options into consideration when travelling Hokkaido.
SoMDRAE—RZHULIETCLESETHH D, — BEZHIC, IRETIFFICH. FITER.
BHEE. RRESHREDBIL—ILITIEHTRES To Watch out for wild animals crossing the road.
There are many long, straight roads in Hokkaido, and there is Drive carefully and pay attention to the road iﬂg)‘Fﬁ% Fﬁ%’%%ﬁ
a tendency to drive too fast on them. Always observe traffic in front of you.especially on mountain passes B )
rules and be aware of traffic lights and stop signs. in the morning or at night. WWWCItysa ppOl’OJp
BRIEMEGZORE. 2RESZICHTHREE B2RYy7EE Slippery road

Take regular breaks in long-distance driving aRHh—7,. FEIEETENED I—_lxj—aa,rz;t&
REEELT 215813 2KEES T &IC10~200 DAREER > 2IF5H FETZET. BED LT HEET IR . .
BLESNTNS, BEPRNERULS, FRETEE > TREE, 5B ERERT. www.city.hakodate.hokkaido.jp
When you are driving long distances, you should take a 10-20 minute rest every 2 The road ahead has a sharp curve,
hours. If you feel sleepy or tired, do not force yourself. Park you car to take a rest or is slippery when wet or frozen in
and refresh your body. winter. Drive carefully.
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J \‘\X Buses

o BB H% Approximate travel times
(RN ZFIR DB )

LEERETY ZABEMN > THEITLTW
BNRE, ZEPREFORE, BZiF
FERWHITTOAHZ<FALTWS, HK

ﬁ'% LC1§$U D Li%fﬁ/ (2, *Lﬂﬁﬂﬁjﬁﬁ\ Sapporo 5 hours 15 minutes (one way) Kushiro
LI (o SEROSENSOS mE
Sapporo 5 hours 50 minutes (one way) Abashiri

HIR~F LR EEBMHEZHE. #6E
0B U—XF+T). REBOBHICH
20, ERTREZHRCDEZZTATILD,

57 BELTVNESBIEBET 0T, T s R
AL WAICH A R AT, Sapporo 5 hours 30 minutes (one way) Hakodate

There are route buses that run within each
region in Hokkaido, and long-distance bus
services that run between major cities (e.g.
between Sapporo and Hakodate, between
Sapporo and Obihiro, etc.). These intercity
buses are normally cheaper than trains, and
can be convenient options if you are not
pressed for time. You can watch a movie,
read a book, or just take a nap during the
long ride.

5?7 “/‘— Taxis

OB FERE HNDB ERERFEVD, AHIED
DlrWigoBEC Y U —hVEF], BHHET
NHEDTEDYN RV, RFICHE>TUE-fe0 %
AREZFYVI—ICEE S, /YDRWEELRFRR
5. A—ANBEREZ> XD ERZ T NBESE S,

Taxis can be quite expensive compared to other modes of
transport, but they can also be convenient when you get lost,
or if there is no other way to your destination. Some friendly
taxi drivers may also share useful information or local shop
recommendations with you.

Y EEHER TaxiFares

#EE D (1.6km) 650F~670MH
Basic fare (1.6km) 650 yen to 670 yen

BEADY 7 Y—EINT,
BEA—F—lCL>TE
Bt - BezBhET 50
il

All taxis in Japan use a meter

to calculate the fare (based
on time and distance).

10 s Lgo Hote o

Alig PR U INNEN )|
Sapporo 2 hours 5 minutes (one way) Asahikawa

RPEARBEREY Y —REDmRICIE. LYITA
IO ABRINTWS Z &b, EHEUR IR
NDOBENTERALL S,

Bicycle rental services are available at some train stations

or tourist information centers. They can be convenient for
travelling short distances within a town or city.

¥ LR IVEI&DBER Bicycle Rental Fees

3. Wi-Fi

NEHHE O Wi-FiBiBi 3B h T3 ?
Wi-Fi Services in Hokkaido

BADSELBAENIRENMEICELZ0N. &
RIEFLANDIRES, ficitim@ETld. EEEIC
EARTEROWI-FIRR Y kD0, #MEH S
BENNIEEENZIFE. 7U—ARYy NERDIF3
DIFHELWERB S RIFSHEE, HETDHIICE
THERNELTE T, BTRT I EHR,

One of the most common complaints of foreign tourists
to Hokkaido is the lack of Wi-Fi services. Compared to
Tokyo and other major cities, Hokkaido has very few
Wi-Fi hotspots, and the situation usually gets worse the
farther you go into rural areas. You should check with
your hotel or lodging facility, or the Internet for Wi-Fi
information before departing.

EAmsoRmEon  OR a
Tld ERTETHR

EHSEW, EWSFO

DER®, {
Even when there is Wi-

Fi service available, many
find it to be slow.

B 2B B . [avye=],
[KFE77 A b7 — N

Wi-Fi at Stations, Convenience Stores,
and Fast Food Chains

ESLTHT7YU—=WI-FiIRRy kBRRDODHSHEWN
. &EDHZIELDR, AVEZIVRRANT,
RFT77ANT—=REZFNTHES, LMLCS
NS OBAIE. BRTEDEBUCHIRMH 72D,
BREENEML 1D T DD TER,

If you are having difficulty finding Wi-Fi hotspots, you
can try searching at train stations, convenience stores,
fast food chains, or other shops. Note that the Wi-
Fi services at these places may have certain usage
limitations and may also require user registration.

BoFP3unoirdy ﬂ
[ & 8 Ny | |
WHIDDWTICRE S
D TEF,

Many convenience stores [D

have Wi-Fi services, and
you can use them while
shopping inside.

Nfh s 7Y X4 FSIMA — F
Prepaid SIM Cards

BICRY MCERTELQLERRZE WS Al K
HTTIURSRDOSIMA—REBATZDHF,
BHLRFHRSOELELGL, FEHBICEDET
fIET3CENTED, EERITTEHRERE. 1GB
TH#I2000MRE, FRIICSIMTZ7 U —DIAY—hK
7xVORABZERENHE,

If you want to stay connected to the Internet at all
times, we recommend buying a prepaid SIM card.
Purchasing procedure is fairly simple, and you can
choose a plan that fits your length of stay. 7-day access
with 1 GB costs around 2,000 yen. You need an unlocked
smartphone or device to use the SIM card.

T RA RSIMA— R &

KEBERE*YIVYEZT

YZZRNTHETRSEL @Q

W3, 000
a

Prepaid SIM cards can be oo

purchased at electronics stores anoo
and some convenience stores.

W ZERRDORO T, BBk

Manga and Internet Cafés

NRY AVZRBULEECERICEEZ A, &
BORYYIZELHZOHMNEEESR, HAME
DOXLICfN DD, &REDOXY NREZFATE
%, HETIREICEL > TREINMES TN
VAT LIBDT, NEREZEZTEI S,

If all else fails, you can visit a manga café, which
normally has individual rooms with computers
connected to the Internet. Membership registration is
required, and fees depend on your length of stay, but

it usually comes with unlimited drinks, and you get to
enjoy a piece of Japanese culture.

T4 R— NREREOHE
Rah. RYYITERAH
D 2B TR
HE LW,

Manga cafés offer a private

space with various facilities,
including unlimited drinks.

1



4. Clothing

g IC L B R0E

BETRIROAICAET

HHET 7P, AER

RFRERELIE <. KPERAOBRERWCLET ST
FiEENS OIS D E5 CRIERSEMES. AE
BW. JIE - XRTVU Y MRTIU 7 ZHns &

3. EBEZ IS <HF>To

Z L) Temperature Variations by Region

Compared to the southernmost Hakodate Area and the
other inland regions, the areas along the Pacific coast
can have temperatures that are around 5°C lower. It is
recommended that you bring an extra coat or jacket
when visiting the Kushiro/Kitami Area or Wakkanai Area.

10~20°CO@ES LP T VR
iRo 5A LAICIFKEVEARA
HD. BEHHIRITE THRD S,
5R&CABEDOETER Y —
AvIF4BTE~ 5844,
Temperatures are a pleasant
10-20°C. The Golden Week long
vacation in early May means
that can tourist spots can be
very crowded. Cherry blossoms
usually bloom from late April to
mid-May.

BAOM Ot & D &REN
BECRE, CRFREZXBHIE
30°CzMzBmBEHD, BY
BAEFN—A—REDY Y &
PNz LEL S % L EF,

Summers in Hokkaido are less
humid and more comfortable
compared to mainland Japan, but
temperatures can still go over
30°C. Evenings and early mornings
can be somewhat chilly, so bring
a sweater or jacket just in case.

BRI E—RICEDZE
SINP-T< %, 10BTH
DRgIE~ 7 5 —8EH A,
108 Aa~Talkh,iFTH
[CTEZILAL DREIES,
Temperatures tend to drop
drastically as the short summer
ends, and coats and scarves
are recommended items from
October onwards. This is the
season to enjoy colorful autumn
leaves all over the island.

HdE 1%2_5%75 5% Other Useful Items to Bring

1A, 2BIFFICEL. &K
EMN0CZETES, Ui
HE52h. REEDA Y —
PEEI B, ERIEEDLH
WTWTEW 5VDI5FH,
During the coldest months of
January and February, daily high
temperatures usually remain
below 0°C. You should wear
thermal underwear and multiple
layers of clothing. Note that the
indoors can be quite warm due to
heating.

J\w 27 )X 27 Backpack

Nt
7V IThEARIL
BEZ, WOTHE
BCELHDBL DI,
Useful for carrying your
belongings especially
when hiking or cycling.

A

Towel

LEE R RERDRR M,
BRMICIIERTANSGRE
BB BHEEE. FAILH
WH2EEZ D,

Hokkaido is home to many hot
springs and free foot spas, and
an extra towel is always handy
for drying off.

12 s Lgo Hote o

73X < Camera

HEREERICIND ZH
5. FDEEEBZDSD
o JRo> THhSPCOEE
MRIC U DEBEICH >
e EWEHEN D,
Hokkaido is full of
picturesque sceneries, so
high-resolution cameras
are highly recommended.

K&

Swimwear

BREFBETAZDOHER
NF—RH BAICK -
TRXEERAMVFISN
W3,

Don't forget to bring these
if you plan to swim in the
ocean or go to a bathing suit
onsen.

I§F Hat
TFONRFZPZPOTAET«
DRFR. BEAXETT
B, KICAYESINS D
Fo>T< N5,

Helps protect against the sun's

harmful rays and the chilly
wind, especially in outdoor

activities.

THE) REWRTL—
(B~
ny Q O % Insect repellent
(MNgE)] j{"f EALL BILEECE N
aire A <R N BRRES

AVEZPERTFICAZHA
CHEREBICEE > o DR M I
ANB RN,

Attach these heat packs to your
clothes or put them in your pockets
to help keep your body warm.
Available at convenience stores and
drug stores.

BIEPZIONRTZTOT«
EFr 2L EEITE
BIB7A7T L

Helps prevent insect bites
when enjoying outdoor and
nature activities during the
summer or autumn.

5. Money

10,000/ |
5,000 | Bills
1,000/ |

500/ |
100M
50M
10M
5M
1A

Coins

H—F Credit Card

RO BRRIEE, B
[EDDE> TS &/
HETHRDESBBZD
The largest denomination.
Always paying with large
bills may leave you with
too many coins.

REVELBEE, Ro
THEVWELBRVDT
EBHICEL S,

The smallest denomination.
You can use them effectively

to reduce the amount of
coins you have.

ATM ATM

EREEDOI LYY NA—RTHN
& KBEEZECHEZDETHA
TE%, LEUVEARERE, IR
BRIECEERTERVWCELH D
DT, FHICEEICHERE,

Major credit cards are generally
accepted at large hotels, restaurants, and
commercial centers. Smaller, privately-run
establishments rarely accept credit cards,
so confirm in advance before making a
payment.

& Currency Exchange

EREEDI LYy NA—RTHNIE.
WITPHWES., €I Tv(aY
EZIVRANT)DATMTHAH%Z
SlEHI e TED, ETVALT
vidt - HESFIATE TEF,

You can use major credit cards to withdraw
Japanese yen from ATMs at banks, post
offices, and 7-Eleven convenience stores.
7-Eleven ATMs can be used even during
weekends and holidays.

MTmEA TERET (GLFRT.
EEERT. HERITRE), BHER
THEMNARE, 2 LIRTT. BES
[&FH9:00~15:00 (& EF d~16:
00)& T, - HE. HBRARHZD
TERNBE,

HDDEERDBZR cost of Goods and Services

d—kb— E—IL
1#F 450~600M4

450 to 600 yen

You can exchange foreign currency at the
New Chitose Airport, and certain banks
(Hokuyo, Hokkaido, Hokuriku, etc.) and post
offices. Note that banks and post offices
are open only on weekdays in the daytime.

350ml 200~230M

Cup of coffee Can of beer
350 ml 200 to 230 yen 500 ml 100 to 120 yen

WATER

rome
P
h
e

ERIINTA—F—
500ml 100~120M
Mineral water

on——

SVFHE)
12 800~1,5007

Lunch at a restaurant
800 to 1,500 yen

R
1@ 450~1,000F

Onsen
1 entry 450 to 1,000 yen
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6. Useful Japanese

B W D Greetings RATHR Travel  domssomibic A TAEEORRAA DR N,

KK ESHABEEZ THBIFIE, REXAL—XITEDIET,
Compared to other parts of Japan, Hokkaido has fewer signs in English or other languages to
guide tourists. Use these phrases to help make your trip go without a hitch.

N\ py \\ ‘ /
"/: "/: HELICITEVWT T,
s N |

BB RRE PIRICENREARFEZRBN.

Magical words to help you meet and greet the locals.

Ay [Jinja ni ikitai desu]
| want to go to a shrine.

/’——\ i E T 5
ETWBRICERT

. FEo>THES,
BEEOTTWET, ZHhICBIE, Replace Jnia” withthe
[Ohayo gozaimasu] [Konnichiwal want to go to.

Good morning. Good afternoon.

hNLIFEZTIH?

[Toire wa doko desu ka]
Where is the toilet ?

i
Z/\J‘i/\lcio j:\s’p—g_aj”fd:é\l\o BEANLHSHRWE =
[Konbanwal [Oyasuminasail Tho L 2 LT 215
. . FRICEZ TES> THE S0
GOOd evenlngo GOOd nlghi‘ Replace "Toire" with the
name of the place or objec ~ = N _
you are Iotok'mpgfor. o kl\< b‘t\\a—b\? L WEROERAD el

EE ERICEWTHE S,

[Ikura desu kal

Use this phrase when you want
. e to ask the price of an item in a

HOW mUCh IS |i? store or restaurant.
> - — » *There is an 8% consumer tax in
% D 7':)\ t N \ i g a ﬁaz l:_j /1, Japan, but most stores display
j ~ L ° o prices that are tax exclusive.

[Arigato gozaimasu] 4 >‘ ‘«( [Sumimasen] H4EANTERE Check with the store to know
d ! ‘|mhlchweE aL the actual cost.
Than YOU. I m Sorry. [CWBAICBEWL

KELES W,

[Mizu o kudasail
Please give me some water.

KiZEELWHD
CEZTE>TH
&5, YavEy
TICbEZ D,

Excuse me. TH&S,
Say "sumimasen" and
this phrase to politely
ask someone nearby to

take your photo.

CBEEDSFX U

[Gochiso-sama deshital

WefeEgEX o

[Itadakimasul]

Replace "Mizu" with
the name of the
object you want. Can
be used in shopping
too.

KERANREDHICE 5K

14

# (BrgeREEL T
feANCH 9 2RHOTITFE =
AHT)o

You say this phrase before eating
something, to show gratitude to
the person who prepared it.

Sl /_’7& Hotda.

KERADNBREORICESK
¥ EBREWREETIE
B

You say this phrase after eating,

to show your appreciation for
the delicious meal.

EEAB>TNEBAN?

[Shashin o totte kuremasen ka]
Could you please take my picture ?




7. How to use
"Slow Life HOKKAIDQO"

AEED B Viewing the Guide Pages

16

XEIFHEHE,
HAZEFEF, =
BIEEBEOAWEX
FHEETES &5
HPI LN,

Japanese text is black
while English text

is colored for easy
discernment.

5 Different Categonlies

Scenery i 1> b vy —
Culture it 245
Food a~m

Crafts F5<vrza
Lodging

BB IREEE
FGood Day itiEiE,
(7 nEEEMFS / Available in 7 languages)

s g W L

www.visit-hokkaido.jp

Shop or Company Data
W7+ 3>—% lcon List
[E] {EPT/ Address

BEE&ES /Phone number
= 3£/ Business hours
BEOER. BE/
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For a deeper, different kind of

Hokkaido experience.
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KUSHIRO/KITAMI AREA
A land embraced in great nature

FURANO/ASAHIKAWA/OBIHIRO AREA
A mountainous hotbed of art and culture

WAKKANAI AREA
Nature of breath feel in silence

SAPPORO/OTARU AREA
Colorful landscapes with an urban and rural blend

HAKODATE AREA
A carefree adventure into historic and romantic harbor towns

FLiR-MBTVT

Sapporo, Otaru Area

P52~P63
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[ ]
Hakodate
[BE)-




EASTERN HOKKAIDO

KUSHIRO/KITAMI AREA

Photo taken:
February 22, 6:00AM
at Cape Notoro

\ Here!l /

Google MAP
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Eastern Hi
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Kita no dandan(P28)

Doutou Kankou
Kaihatsu(P22)

craft KA2(P26)
Renga(P24)

F k= 7 A SHRY b aE TOMWRTCIE, TH2 530 £ TOM, IZHOR SN D, The Okhotsk coastline from Monbetsu City to Utoro in Shiretoko becomes covered in drift ice from January until March, and you can
TKEELODLY T —RERT 771 €74 2 EOBEICHE. FIHET BT URICE LV, enjoy a variety of tours and activities. The coast at dawn or dusk is also a sight to behold.
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As the ship slowly plows through the drift ice-covered
sea, you will hear the crunching and scraping sounds
echo through the chilly but crisp winter air. Before you
know it, the ship is surrounded in a world of white, a
mystical scene that befits the picturesque northern
seas.

The large ice floes drift at a very slow pace, so it is
difficult to discern their movement during the cruise.
But from the deck at the stern of the ship, you can
watch the blue path cut out by the ship reclose ever
so slowly as the smaller blocks of ice cover it again in
white.

Photo taken
March 4 1:00P

HRETRLEZEOTINERMD, < TIEE,
Hokkaido is the southernmost spot in the northern
hemisphere where drift ice can be seen.

Cruise Information

WREFKELRKR H—55
e KA3,300M., /MhFHE1,650M, %hRER
(158 EOE1FEI5IHY)
w5k FO1BERD  maRa 1/20 ~ 4/2 (mRIhERER)
XFKHE WSS IFEERIR £ TOE i,
HFNEE, BELDHNIEHARMEFA,
M icebreaker Ship Aurora
Fee: Adults 3,300 yen, children 1,650 yen, infants free of charge
(Discount available for groups of 15 or more)
Cruise time: Around 1 hour
Cruises run daily from January 20 to April 2.

2 If there is no drift ice, course changes to a pleasure cruise to Cape Notoro.
2 Persons with reservations are prioritized.

1. KBfnE—5 5 TR, REERE.
2.T7HSIURF ATV GEEDEFMHIEERETLNBT LD,
3.EEOMWMATIERY b UV I GEERT LTV S,
1.The gentle cruise in the Aurora takes around 1 hour.

2.Look closely and you may see eagles or seals on the drift ice.
3.You can buy hot drinks and snacks in the ship's heated cabin.

B HBDEPHSE (BF)

® WMEHHIFRAT B5-1 EOBR FKEEME (RE)
0152-43-6000

Doutou Kankou Kaihatsu Corp. \ Herell /

[# Minami 3-jo Higashi 4-chome 5-1,
Abashiri-shi (Abahisiri Road Station)

0152-43-6000 %ﬁ"ﬂ
Iﬂjﬁ

https://www.ms-aurora.com/abashiri
MEBEE A IEHPTFHA,

Reservation by phone or Internet. Google MAP
JRIBFEERH 5 € 5#9209
Around 20 minutes by walking from JR Abashiri Station.
23
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Kushiro
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Oysters Okhotsk Atka mackerel Scallops Pacific saury

ERED DT EE 2T CIL E o 720 [HIE 728
&) v fastfb. MNEE D Y T IVITHEL 72T
SV FRBEEEA, R OE D) DR 5
ZDOENTTDIEFEL,

HICOKESHATEE T L7 Tl BE
EEREOT—TNT. HOOR—ATilED %
WNTENDLZENTE D, JEOZ DY) I3EM
DBVLENDE K, BMZLo T, BlisE7e
NEHSEDLZET, ) FRERABICTIE T,
FOBWLEE, RNFNRFEPRZ HKOE LD
FoC. ML &R L—@HEZ L7259,

Robatayaki is a simple cooking method of grilling fresh
seafood over hot charcoal, letting you enjoy their
natural flavors. It is an important part of the food
culture of Kushiro, a port city blessed with abundant
seafood.

Robata Renga in Kushiro is a restaurant operated by a
fishery company. Tables are fitted with charcoal grills
so customers can enjoy do-it-yourself robatayaki. The
restaurant takes pride in their taste, preparing seafood
in various ways to bring out their best flavors. With the
delicious seafood, the ambience of crackling charcoals,
and the lively conversation, you will surely have a
memorable meal here.

Wiz g b

# SIERTERRT3-5-3 7 0154-32-3233

©11:00~14:00(EZN0 )
17:00~23:00(L.0.22:00) (k)

\ Herell /

Robata Renga
@ Nishiki-machi 3-5-3, Kushiro-shi [wlid[a]
(¢’ 0154-32-3233 :
[© 11:00~14:00 (summer season only)
17:00~23:00 (last order 22:00) [=]
(Open all year) Google MAP

http://www.renga.jp
FISEBREEZDTTH 47508 =
Robatayaki mix 4,750 yen wiri

JRENEEER b 5 (549135
13 minutes by walking from JR Kushiro Station

25



Wood Cirafts .

craft KA2 777+ craft KA2

[ FRFETYEER R EF AL 74R51-23 [® Kita 7-sen 51-23, Toro Genya,
015-487-2356 Shibecha-cho

10:00~17:00 (X - JKEERE{K) ") 015-487-2356

[©/10:00~17:00(Closed on Tue and Wed)

http://www16.plala.or.jp/ka-2 \ Herell /

F—5—X1 KDIAZ 5400/ ==
Info "ﬁ
Custom hanko seal 5,400 yen
L]
=L |

JRIERRER B 5 $EHH959
5 minutes by walking from JR Toro Station

Google MAP

7137~ <L A Kamikuma-Kun
2,182M

HIRGFM TlEo 72,

L A OBE D,

A wooden teething ring for

infants.

AT =2 - TF+—=r+tvh
Spoon and Fork Set
3,456

FELTHRIRT WV,

Kol hELETYAL v,
With easy-to-grip handles for
toddler hands.

PIFEREIC T WA S, NS R LED 2
FIT MY RIMEROBRBUE AL DD NIE
RCHDLEDIZDIEAD. TIh6ELDER%T
EOHLTwD, BBSAOREREZTELHO A
V= o TEROMEHNZ R D DN 7 VI DR, 7V
SEBLIVESED DS HL LN EnE, KPR
DIONTHOENEE LD L, SHIZFAVED
FANEESTH T2 LT, KEOERHE &
FELWHEAKETINTL D EV), RREHOL AV
T ELRMOTHLLAR I, FELAIEELE N
Ay bbH D,

FIPICEEC 0, BICIEN D ROEOE L /NBD
WEFRDIH, LELECHIZOE L EEMHBLTE
2D, 777 MV ERHINDLGRERETDD LD,

26 S Lgo Hote o

FEF. A7 —)V Hanamame Stool
19,4401

HRZTHE N E TN ET,
JHEZ LT TWD,

A cute and multi-purpose
wooden stool.

V- Bl
P B tsa

AY/ANE VY :
Katsuya and Takako Kaji

ARLAFPTHHBWS A LIi3x
RIS, e SAEN Y aRe
S & o Tl 2 VR R AR
L3 %,

Katsuya works on the wood
crafts, and Takako handles the
finer items like name cards and
seals.

craft KA2 (pronounced Katsu) is a wood crafts shop located
near the famous Kushiro marsh. Owned by wood artist
Katsuya Kaji and his wife Takako, together they create
various wooden objects and trinkets. One of Katsuya's
favorite items is a children's stool, made with walnut
wood. Walnut wood has a good weight and high resin
content that produces an interesting color change over
time. Katsuya also likes to apply a German oil finish to his
works to highlight the grain and give an attractive gloss.
The natural oil helps make touch-up work easier, and is
safe for children.

At craft KA2, you can have a peaceful time enjoying not just
the wood crafts, but also the shop's quiet surroundings,
with only the chirping of the birds and the rustling of the
trees in the wind.

1LHEINR-Z, MUdEBE2ABIEEAME,
2. 7%, B DORBEIEREAMEED,
3. AEDRBITAFAL, BlCEDN IR,

1.Stationery and wood crafts on a desk made by Katsuya.
2.Katsuya works carefully but confidently with wood.
3.The shop is covered in ivy and blends well with the scenery.

27
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Ixperience the

ambience of old Jap'.;-._-______'F

1.E2MEIECH. BIFETFICY,
2 LBEDRIDEMZR AT, FBD—H,
3. BADHITATE Y. BEDENZELTDICU>1Y,

1.The fireplace and the whole building were built by hand.
2.The dinner course uses fresh, seasonal Hokkaido ingredients.
3.Surrounded in nature, the inn is an ideal rejuvenation retreat.

28 o Lo Mottt

JRIGZ R T B

5
>

Prh
1]

RICHENAAEuEO R, L MO aBERE
FEbREIAEDBEMARZ TL %o LOBEIRIZILTE
BORGEE 4 A=Y S [HHEY |ofF, 1
=i IZIEFOL ) OBRIFERSH ) | Fiid Ao
LafMEFETLND, BPIRZDEEZHATHS
ELDTEINCHLBLARIEKLTL %o

SIS R WREEN G & L TR 2805 —T7,
TR =NV Y2 LTOELFD, Ah—v
OEMEIZLO, BRNEHOLEET) AR/a—
A, R-HOEL SICLEBIITERVTW S,

HEEM & FLIEE 2 BRI 2 5 o5 b FIGR I,
Fz3iEs Lveold, 2y H oo B2,

Kita no dandan is an old-fashioned inn located on top of a
small hill surrounded by vast greenery. The wooden building
was built in the image of the Tonden settlements during
the pioneering age of Hokkaido. As you enter the lobby,
you are greeted by a large, handcrafted fireplace. The softly
crackling flames will warm your heart and body, and make
you and every guest feel like a family at home. Indeed, the
inn is known for its homelike atmosphere, but it also has
a reputation as a high-class auberge. The meals here are
as delicious as they are attractive, featuring dishes made
with the finest ingredients from Okhotsk and other parts of
Hokkaido. The open-air bath is also impressive, with a view
overlooking Lake Abashiri. The view of the lake in the sunset
glow is particularly breathtaking.

REEEEHD 7 IVH Y EEIRR,

The onsen is a colorless, simple alkaline hot spring.

EAEA

AL i

[® HMETAH39-17 [ 0152-45-5963

Kita no dandan

[® Omagari 39-17, Abashiri-shi
(¢ 0152-45-5963

http://www.only-hotsk.com

[N]15:00 [ouT]10:00

15828 K A17,700A~ (241%)
Info | 5¢6A~10A.2A 1£+3,000M

1 night 2 meals 17,700 yen per person
(+3,000 yen in Jun-Oct, Feb)

JRIEFEER D 5 ETH3H
3 minutes by car from JR Abashiri Station

\ Here!! /

(=]

=

Google MAP
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CENTRAL HOKKAIDO
FURANO/ASAHIKAWA/OBIHIRO AREA

R AT T 2
% k \Her!!
MTDSE 2 5 Pt Dt

A mountainous hotbed
of art and culture
Itk EEOBEEZ G RFILE, lLwEEDEAES H &SR,

HTHOFTALICLESTZIhbDIL% I,
WD Y ERLTHD, AEHDOIHTH 5720 T 5,

BERI R sch are the Taisetsu Mountains, the roofl of Hokkaido and home of
RV the highest peak in the island. To the south are the Hidaka Mountains
[T Ye ne of Hokkaido. The people in this region consider these mountain
important Jies and the source of their identity and creativity. ;

- Lake Shikaribetsliss
Ice Village(P34)
Onneto(P32)

JUNCOBO
(P38) « \“

Takahashi Manju-ya(P36)
Higashi Taisetsu Sou(P40)

O— 7" x A & ffio TERICHHE T & 2. AN TIE3000mBEOIIT LRSIl h % < Rohs,
HAFYT7 =ik, BTHRP A =Y 2= 2B LU OEMTOS D00, KN LIS ETEHH. ILHEI1E6H.

Asahidake is home to many rare species of alpine plants and flowers. Accessible via a ropeway, it is a popular spot for hikers. Visitors can enjoy
a variety of guided tours, including a snowshoe and onsen course for beginners, and a summit climb for experts. Climbing season begins in June.

30 s Lo Mottt
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The conical peak on right reminiscent of Mt. Fuji is called
Akanfuji, and the mountain on the left is Meakan-dake, a
popular peak for climbers. An eruption of Meakan-dake
gave birth to Lake Onneto, one of three mysterious lakes of
Hokkaido. For a long time, the secret lake was frequented
only by a handful of mountain climbers and photographers.
With the construction of parking lots and observation decks
in recent years, the lake has become a popular tourist spot,
particularly in June to August, when the lake takes on a
beautiful hue of sky blue.

Lake Onneto is a place you will want to visit many times, to
see the its changing colors through the seasons, set to the
scenic backdrop of the twin mountains. Autumn paints the
surroundings with shades of red, and early winter sees the
mountains capped with snow, forming a striking contrast to
the lake below. The abundant waters and imposing mountains
give you a sense of serenity, and you will want to experience
it more through the mountain trails or hot springs in the area.

1. BRHFENFED S 7V 3 E . KKASHV DL, #BECH S
FYRI—RETIE SEREBLREHENTNS,

2. HEFTREDOREICH HFHRR TlE. 100%RRENT 7 L Di5% HEE.

LARICIEARELH Y., BEREELD S,

1.The thick but soft Rawan butterbur is a specialty of Ashoro Town.
You can try this dish at Onneto Chaya.

2.Nonaka Onsen has a history going back 100 years. The spring waters
flow 100% direct from the source.

3.The wooden boardwalks let you enjoy a stroll beside the lake.

AE#25km, BAKEISMOM. HEAEDEE. = P AR AV % b— \ Herell /

B EICE > THEDEHSBIEET T EN D, BE & REEEEE :
BELMEFN TN, LHMISETIESITESH. R ’ HHRRS EI: "
/=7 1—PHELRAF—DHTDT VL REBOTNS, Akan National Park

Lake Onneto has a perimeter of around 2.5 km and a

maximum depth of 9.8 meters. The hue of the lake surface Lake Onneto

varies delicately depending on the vantage point, the [® Moashoro, Ashoro-cho Google MAP

weather, and the season, earning it the nickname "five-

I P h I |< colored lake". The road to the lake is closed in winter, > S5 I\ Z T V=
he e l l taC rO I I l ath a e O I I I l eto but it can be accessed on foot with snow shoes or cross- FEI%.MW#?& 5 /32 THy309 (BN &:&1T
by - 30 minutes by bus from Lake Akan (summer season only)

country skis.



FREHLEHY. BITEF2FYRDELER 5N,

N The ice village is built on the surface of the frozen lake. Here you can enjoy

A Y — various winter activities, such as making your own ice glass at the ice bar.

Even a leisurely walk around the area while enjoying the wonderful winter

Q L. views and the occasional encounter with a northern fox can be exciting.

Just make sure to wear warm winter clothing.

(C] KigE LIl ETITON B KDRY . AV E—D5 TS AETKTTE
M7 4 ZN—1%Z1E L. ZOREZFED LESHEELHMTODATL
%, BENHREALICL T, HLOBERER LKL, RFICITRBNG

WNnsk o

A village built on a frozen lake

SRANEE U 2 KT IROI 2 I E N7, e
Bl0mb DEAIIH Ho KEL N TA XOHEME LT
SHON, FAEPSOBRFSHEIN TV L EEL
BT Ch b, BREEP LI X =R EDT 7574 €
TABBEAT, HBHELZM EICHNEF LKTTE
HILPY)N2ifias v i, 4L0MlaF . KT
ESNIZT A AN=RT A AF vV EIZ LD, O
VRO v — MR— Ve EDEB IO, XN 7% 5B

A

Sl MY,
BIERRE 2 42O TV B D75, KT OH Tt 2 % a

LB K EBEREE o JRE B L 22 H OFi o
FEkO DD, a7 2% b TIEORER,

Lake Shikaribetsu is situated 810 m above sea level, and is
surrounded by the peaks of the Higashi Taisetsu mountains. .
The Ainu people revered the lake as a holy site, and the

primeval nature of the place remains to this day. Though it is

also a spot for nature activities like canoeing, it is especially

famous during the winter, when a village of ice and snow

appears on the lake's frozen surface. The village exudes a

mystical atmosphere, with a drink bar, a chapel, a concert A
hall, and other structures all made from ice.

One of the most popular spots in the village is an open-air
onsen where visitors can take a hot bath amid the freezing
temperatures, all while enjoying the magnificent winter

scenery of the area.

S g 4
# BEERT AR L J{Mf
(¢ 0156-69-8181 (ABI#1 4 Y ETEES) o

[© 2017514280 (+)~3A20H (A) \ Herell /

Lake Shikaribetsu Ice Village EiAE

[# Shikaribetsu-ko, Shikaoi-cho
(] Executive Committee TEL.0156-69-8181
[© 2017 Jan 28(Sat) to Mar 20(Mon) Ok

http://www.nature-center.jp/kotan Google MAP
P JRITBERD S E - /N X THI50%
50 minutes by car or bus from JR Shintoku Station

34 s Lge Hottto
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Michiaki Takahashi
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"We also make our very
own steamed bread and

soft serve ice cream. Try it
out with the ooban-yaki."

ZAD ) HV AR, #ELVWHSOH AR
BDHBLF—ANTE50LE)e BHEIALY
SR R 722 F ALDED KHBEO DV I,
WIRTTROTIZT o2 ) Ao T 2, [4HIE
AT 12 E ADERL VRS s | &L
WAL R Bk, ZRD[ 720 FALEDE,

FRIFEICESAY L, LA E S 2ty
e E AT VOB IERICH D TV 5, TIHIEARE
FHEITLEDD H 2T, /NEDVTITLE Tl 72 &
Nho TALIEDEADHALKITE LD,

Ooban-yaki are traditional snacks made with semi-
sweet baked buns filled with sweet red bean paste or
rich cheese. The ooban-yaki of Takahashi Manju-ya
have become well-loved treats in Obihiro City, so much
that the citizens don't call them ooban-yaki, but by the
shop's nickname, "Takaman".

The shop is frequented by regular customers even
during weekdays, and there is almost always a queue
during weekends. It is as if the shop energizes the
city in the same way that their ooban-yaki energizes
you with a delicious snack. Such is the popularity of
Takahashi Manju-ya.

miBEACwS B

™ FIEHR1EZ®ES5T B19-4 [ 0155-23-1421

[©/10:00~20:00. HEE-# H10:00~19:00
(KEEKXHBNHERA)

Takahashi Manju-ya \ Herel! /

[#® Higashi 1-jo Minami 5-chome 19-4,
Obihiro-shi E E
(¢ 0155-23-1421
[©/10:00~20:00. EI
Sundays and holidays 10:00~19:00

(Closed on Wednesdays) Google MAP
AHIBE 120/
Ooban-yaki 120 yen

Access JRHILER D 5 [ H#915%
15 minutes by walking from JR Obihiro Station

36 e Lygoptar.o

Food

flgE  F

Ooban-yaki
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Smile manbo

27,000M

WEH T ATEo Tz~ v Ry HD

EPATE TUSSTECESINE I

DOHEFESTVDDD L), 7/
An LED light bulb made with

glass in the shape of a sunfish.

The soft light makes it look

like it's adrift in the ocean.

Glass

_(rati

YL —
® f8)I B2 T B8-1 =

[ 0166-53-8512

JUNCOBO

[ 0166-53-8512

Google MAP http://juncobo.sakura.ne.jp

709X 25008~, A b5y 7 1,0008~
Owl paperweight 2,500 yen~, strap 1,000yen~

JRIBIBR A 5 B TH920%
20 minutes by car from JR Asahikawa Station
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[©/ 10:00~18:00 (#E{k. 128 ~3 A |3 HEEEK)

[#® Asahigaoka 2-chome 8-1, Asahikawa-shi

[©/10:00~18:00(Closed on Sundays in Dec to Mar)

l . /

‘ e Aglass Woodglass

il 2,592/m~
Lo ) FIBIRELAROE & IR
DT TAD, REFEE~ v T Bd
TWAZITTLHR S NG,

A peculiar combination of conical
glass and wooden base that fits
nicely in your hand.

b pp sers
BHHEI s
Junsuke Sugai
19524F I T A= & o
ElRi2 R S eNES s o
L 7zth. LIRSS T T
Bra T, WINCEL
B &R0

Born 1952 in Asahikawa
City. He graduated from
Hokkaido University of
Education and worked in

a glass factory in Sapporo
before opening Juncobo.

Juncobo is a glass studio located in the Arashiyama area
of Asahikawa City. The owner, Junsuke Sugai, opened
the shop in 1986 after being fascinated by the beauty
and versatility of glass sheets. He said he wanted to try
something out of the ordinary, so in addition to producing
standard glass sheets for houses, he also makes original
glass items.

Junsuke likes to try out new challenges by working with
other materials or collaborating with other craftsmen.
One of his interesting projects is his "woodglass" lineup
of items, featuring glass cups affixed to bases made of
Hokkaido wood. The unique and stylish design will add

elegance to your daily drinks.

1. TEICIEECDSH SN BIERDALR,

2. TEDH2MHLDREILICIE. BIcbEHROTELT ~Y I,
A7 IHRELTWVS,

3LERDEIE MEASREVWSFEATESNTLS,

A4.4cBES LOMER TER~F2F Y RRTF L.

[4]

1.Some of the interesting items displayed at the studio.
2.The glass studio is in the foothills of Arashiyama.
3.Most of the items here are made by glassblowing techniques.

4."Foxes on a field of snow", an item reminiscent of Hokkaido nature.
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Release your mind
and body 1n the
midst of nature

Sl /_’7& Hotda.

@ Shintoku
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MAST RT3 5 EFFH. RE %2 EIER TN
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Higashi Taisetsu Sou is a resort in Tomuraushi Onsen, which
lies at the end of a long mountain road surrounded by thick
forests. Tomuraushi Onsen was developed by Shintoku Town in
1965, but locals say that its remote location in the heart of the
mountains left it mostly unknown for over half a century. The
open-air bath here is situated right beside a virgin forest, and
you can indulge in nature while soaking in the warm bath. If
you're lucky, you might even get to see wild birds or Sika deer,
or the elusive Ezo sable during the winter.

The resort's hot spring and extraordinary atmosphere has
made it a popular spot for onsen therapy seekers all over the
country. The clear spring waters have been renowned for their
silk-like feeling on the skin, leaving it smooth after a bath.

1. BOEICABAN B S BEXAS,
2ARICEEANI, BEORBLRE S,

1.The open-air bath right next to grand nature
2.You can relax in the resort while enjoying sceneries of the season.

(WAL 2T Rl Uy NS T A
® HREIFER NLTI Y
0156-65-3021

\ Herell /
Tomuraushi Onsen Kokumin Shukusha
Higashi Taisetsu Sou [EE[E
[# Tomuraushi, Kuttari, Shintoku-cho E_,.
[ 0156-65-3021 m
http://www.netbeet.ne.jp/~taisetsu/ Google MAP

tomurausi1.html

[ON]15:00 [ouT]10:00

18281+ A A9,870M~ (2&1%)

Info | EA7F ¥ (1iH28 ) KX A7,000~ (281F)
1 night 2 meals

9,870 yen per person (7,000 yen for multiple nights)

JRETRERD 5 ETHY1BER GRME 55 V) . B-FHY)
PR 1 hour by car from JR Shintoku Station
(Transport provided for guests with reservations)
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HOKKAIDO SWEETS

HOKKAIDO SWEETS

NG — F=R, & E, dEalE
RMOERE. BRELRRMTESNIL
BEDRAA—YDREVWLWDIEE, ES5F
THRW, OBFOEPOICIEEE S

HOKKAIDO SWEETS

HOKKAIDO SWEETS

Hokkaido produces plenty of butter, cheese,
flour, and other ingredients essential for making
sweets. Hokkaido sweets have become famous
all over the world for their high quality and good

HOKKAIDO SWEETS

taste. You can enjoy them as snacks during your

A BTELLTHEERINZRZISD
E TN Ko BDSEICESZ,

TR L Ty

i
e

W gt
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travels, or bring them home as great souvenirs.

HOKKAIDO SWEETS

HOKKAIDO SWEETS

HOKKAIDO SWEETS

B BER7YY 3101
Ohirune Pudding 310 yen

EEOFETIENHE) 7)) v F A
T—FANRICHENTY ¥ BT OER

HOKKAIDO SWEETS

vOOR, BERET O 4R, HBEOES ) Ak

fik#E L eFEMTIES N TV 5,

This pudding, whose name means "midday nap",
won first place in a national pudding competition.
Its carefully selected ingredients include
Asahikawa eggs, Okoppe milk, and Tokachi fresh
cream.

IF2— PR PG 800

W biEEY R T A2 #5401
Hokkaido Vegetable Rusk 540 yen

HRENELABBECNES72T A7 ZADYIEELHSIZ
FEMORSEREL S, RZbe. ICALA, =T VEDF

® BIITHRE1KET B2-17 ) 0166-76-1585

HOKKAIDO SWEETS  HOKKAIDO SWEETS

| Baiavariions i
230ml 12017
Co-up Guarana 230 ml 120 yen

I=FDL)EHFVEMES, dbilEEs
B REESK. ZDOHRDMEY F T F DFE
DIFA%FFNZLTBY . Ml Jmmk
DR Do
XA VLB AR, &2 F v F > (BB

% & Tl
This soft drink that originated in Hokkaido
may look like a cola, but it is actually made
from the extract of the guarana fruit, and has

[# Aza Nakajima 29-2, Nanae-cho
[ 0138-65-6545

HOKKAIDO SWEETS

ac ’ A
O iy 3 a distinctive flavor.
§ o Ty Confectlonery Etude Toko Branch % Available at Kita Kitchen (Sapporo) and
% # Toko 1-jo 5-chome 2-17, Asahikawa-shi Aeon Malls in Hokkaido. .
-76- FRESH ORINE
(@) —— 0166-76-1585 'J‘,E :.7.,—:.:”-?
%) e ) http://www.etude-net.co.jp M
E | i [® ERRETF R 529-2 0138-65-6545
3 - Al 3 Obara

S13IMS OdIVINOH

S13IMS OdIVINOH

[ 01564-2-3923

W =)/ 630M
HE#EOAINEA X =V LT, NTAZ—AVIZHTA
INGR SEl [ eaS &S M Peris S b= e al=F 4 2
NEK T EOMBHIE, LEEEICZZbo T b,

This Baumkuchen cake coated with milk chocolate and white

chocolate was modeled after a log of the white birch tree. The
flour and other ingredients used are all from Hokkaido.

BH z24—te7 - H—F Ui

Sanporoku 630 yen

(7 01564-2-3923

http://www.milkjam.com

Tokachi Shinmura Farm
[ Aza Kami-otofuke Nishi 1-sen 261, Kamishihoro-cho

Gokatteya Yokan 270 yen

1004 LL bife < BFiEFIEO B » 7 &7 — i,
HSZMABELVIRDV, HROFELT
POFLIHL, ATH>TEND EV) 2
S—IBRAZANVBELV,

A bestseller of Gokatteya Honpo, a sweets company
established over 100 years ago. This cylindrical
yokan (red bean paste jelly) has a mellow taste that
is not too sweet. You eat it by pushing it out from
the bottom and slicing it with the attached string.

e WHOMEEEHEL Tbo
o “ %< % % ORI BT . 725 S0 FFBEHER) % &l
2 : This rusk made from Hokkaido wheat flour and organic vegetables [ | éﬁ'?", kﬁﬁ ﬁé"“ﬁﬁ 300
SORA S : y 1 =H/< ~ /E{ ﬁ’ H
@ Q BV ANY——F 5HEA 670 Marusei Butter Cake(Box of 5) 670 yen Ei?palegfwr’::tz"gfggess' e AT D LIRS Sty ond Yukitan-ame, Rakkyo-ame 300 yen
(-_Dh 8_ [RNVEANY =Y FHNTKRS, AEEREONY —Z2FH L7 A =V, % Available at Kururu no Mori (Kitahiroshima), 19184 ICRIZE L 7= fA DB G, 1B EE DM &
(I) @A 2o RN ENY =D AALEARYVIZ, FaaktyyazPFEATY, Tappu no Yu (Shinshinotsu), etc. INEDKRE N, BB 5OFETHEY LiFs,
; : 2 The latest in the line of Marusei butter sweets by Rokkatei, made with their very own butter. ﬁﬁ??“‘&\ JEOROEBETHAZ SETINLDT, KIS
> (@U0) This butter sponge cake has a chocolate ganache filling. N o= BHBDRIF v E,
o = o [ TR BE364REA2 () 0126-57-2573 g o8, ol . X AR
e . =W meya Rokubei is a candy maker established in }
2 (O/) (77: ;-\.?E'? %’:&*E ROkkatel Obihiro Main Store Ootsuka Fal'm 7 Theyyuse traditional tec}cniques to produce sweets
E (& ™ HIEHHE2%mT B6 [# Nishi 2-jo, Minami 9-chome 6, Obihiro-shi # Dai-36-sen Minami 42, Shinshinotsu—mura?" if made with Hokkaido bget sugar and waFer from Otaru.
m < 0120-12-6666 0120-12-6666 ¢ 0126-57-2573 '7 E You can even taste their products at their shop.
7 ) '
) http://www.rokkatei.co.jp i g http://otsukafarm.com << T
- o B ILrUrs FL—r 7021 — BEARBAM
(72 Milk Jam plain 702 yen i L TH4 -869
5 m mruFyR2U—24 1,08050 2 Ameya Rokubei Honpo
g Clotted Cream 1,080 yen {# Ironai 2-chome 4-23, Otaru-shi
- . o y 4 0134-22-8690
& ‘l WEZ IV Y Y ald, T LA DS OBEA _— ¥
= - LAHEED Y T =2 — DA EEED D, b —
o 3 ARROBBA, TV—URHAELEICH LA,
v This rich milk jam is made only with high quality milk and
% sugar, reduced to a thick, creamy consistency. You can spread
h& it on bread, or use it to sweeten your tea.
_
TBLALOBUE 7v-275
# EEWRATF E S EE #2261 B BB TFRTSE 1A2700

# SRR TS ELONE18T H2 1B TR AR

0155-32-3366 #® IZRTARI38 () 0139-52-0022
X
S Ryugetsu Sweetpia Garden Gokatteya Honpo
; [#® Shimo-otofuke Kita 9-jo, Nishi 18-chome_; 2, Otofuke-cho ® Honcho 38, Esashi-cho :
£ 0155-32-3366 http://www.ryugetsu.co.jp 0139-52-0022 . 3
(@) http://www.gokatteya.co.jp i E]Eﬂ;;
v h
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NORTHERN HOKKAIDO
WAKKANAI AREA
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BIKKY Atelier 3 More (P46)

Gomi Onsen (P50)
Restaurant p (P48)

FIPLEZ S BRI UL, FIFUE L L WHEN 2 370, HEPBI O R & (32 OHERATHEONE T ZHED 5 o Mount Rishiri, also known as Rishiri Fuji, is a single peak mountain in Rishiri Island.
FIRE T CHEIL, BlUREDT7 774 T4 28 LE2LbTE D, From the coast of Wakkanai, you can see the mountain's majestic figure across the ocean.
Cross the sea to the island and you can enjoy a climb on the mountain's face and other nature activities.
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Otoineppu

A museum filled with wood carvings and

the affection of the villagers

KRR, BEY vy FOMFEMIL, dbilE— A
W OB EIZIND T 5,

784 ICE R FIF~E D A E v 13, BLh i
LB FPREINTCWREZ T M) 2 LT, BIFEG
BB LA, B E A EDBEHZ KL &85

LV FRERHV. BHOEERO—ETH S
Tz o T BEIITHALDIZ I
B ERLHO BB R 2720725 9 o BlEE
DI124EHTL000ELL Ed DfEmE EAT L TWwW5b,

Yy F3L L O NICE S NFEDbI Tz, DS
Tl o207 MY ik, HAZBOZEIZL 5
TIa—TJT72LLTHEEINDLZEIZEDL, T
IZETIEE Y FOEELFETHY ., HAOKY %
W7z,

46

This museum, located in the least populous village in
Hokkaido, is actually a refurbished school building that
houses the works of the famous wood carver, Bikky
Sunazawa.

Bikky moved to Otoineppu in 1978, and opened an art
studio in a school building that was set to be demolished.
It was here where he created artworks prolifically, probably
feeling most at ease with his view that humans are a part
of nature. In a span of 12 years since he moved to the
village, he produced over 1,000 works of art.

Bikky endeared himself greatly to the residents of
Otoineppu. After his death, the villagers decided to turn

his studio into a museum called Bikky Atelier 3 More. It

now serves as a monument to the artist, and an important
treasure for the villagers.

BEPRIDVEA— MLEWSKRELGERD, M EROZIEN
FeilEFRE S, TETERERTRAIAZELELETINS,

You can enjoy various works of art at the museum, from large pieces
a few meters in length, to small items carved with intricate patterns.

TIAI2-VTABELEL A

BIKKY7” bYX3E7

® FE TR FHiBN55

@ 01656-5-3980 "
©4/26~10/31 9:30~16:30(Amethsw)  \ Herell /

BIKKY Atelier 3 More

[# Monomanai 55, Otoineppu-mura

[ 01656-5-3980

[©/4/26~10/31 9:30~16:30
(Closed on Mondays)

http://bikkyatelier3more.wixsite.com/atelier3more

m A 200M
Entrance fee 200yen

ERFRTED SETH0S

10 minutes by car from central Otoineppu

Google MAP

Column

BAR M7z vniani s —
A bar called "Inai Inai Baa" (Peekaboo)

Yy FIALREER, 25 >
RN — 0 JE %A % F2513 7

i When Bikky was living in
! Sapporo, he also worked on
. shop interiors. A bar counter he

ZEebdHotc 1976FITIEDL
: crafted in 1976 was transferred

G R N A PR
12— VP ATHEEIATY | to the museum, and now serves
i as a corner where students
' from the village's art high
i school serve drinks to visitors.
Wol Y Ea—e—%Ka Why not enjoy a cup of coffee
ABOVEMICAENS 2 EATE | while eyeing the works of art?
5o {

1. TTENTACLE (BbF, fiRf) | &7 —<ICHEWEL TW e & EDIER,

2. 1935F T SN BRE/NFROEY = FIA.

3.4 BAICIFE Y FEDER L TV EZITIPEERRDERZ ES
BRENTWS,

1.A work of art created under the theme of "Tentacles and Antennae".

2.The museum uses the building of the old Osashima Elementary School, built in 1935.

3-4.The museum also displays Bikky's wood carving tools and unfinished works of art.
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Hokkaido/Shibetsu highest grade

Suffolk lamb yakiniku set (minimum order 2 servings)

.—7\/3‘_:}:}!695]3__1 ............ 3’880|IJ
.7*_‘/{ -j—._*;%mj_x ......... 5,400Fq
a-2RE(145)

©® 35 LAY EHE (1508) L N

OukfF& T X 2H > (100g) OHFEREEHE @F(2R

T F BRI RN VTN —LfFE

o Lunch yakiniku course: 3,880 yen

® Dinner yakiniku course: 5,400 yen

Course contains the following (1 serving):

eAssorted lamb meat (150g)  eLamb skewers

eSeasoned jingisukan (100g)  eAssorted vegetables eRice
(Dinner course comes with a drink and soft serve ice cream)

SH sa

Yutaka Imai

[EHORbWE S F SE LT
BELTVET L

He continuously comes up with new ideas
for lamb and mutton cuisine.

Foo
- LR

Lamb Meat

FWE, B, RikO R, DADY L4 FEb,
Z AW EH LRI O 4.

HNTH 7+ — 7 OO AERBY 2 RET A LT
BEYETIE, EROEEZIZUOIMT, FHEL TR
gL AT UREOEE R EEFPIT T 5,
EEDORT VRV AN T AN ENL L Ba
DFRIE, —TY =7 b K M IT LD E,

VAN Yy CRETLEADA =2 —1F, A
F—FXRNYN—F EFGA—TDT— A EE
WCEFEFE, INFTOAA-VHPESIN, THEHE
T REYAE I = (I

[
Shibetsu

Sheep grazing on meadows of green to skies of blue are
scenes typical of Shibetsu City. This city is the home of
Shizuo Farm, a Suffolk sheep farm that not only does
production and processing of lamb and mutton, but also
runs a restaurant and lodging facility where guests can
enjoy the meat. This high quality meat has received wide
acclaim in the country, with many top chefs serving it at
their hotels and restaurants.

At the Shizuo Farm restaurant, Restaurant p (Greek letter
mu), you will be amazed at the possibilities of lamb and
mutton. Here you can enjoy the meat as grilled steak,
hamburg steak, as condiments in pasta dishes, or even as
raw meat sashimi.

POIZLORLT b

VATV u o

™ RITR4%21T B473-103

(7 0165-22-4545

5 ¥ F 11:30~15:00(L.0.14:30)
T 17— 18:00~20:00(L.0.19:30) (KEETEK)
T4 F—EFH

Shizuo Farm Restaurant p ovw

[ 473-103 21-chome, Higashi 4-jo,
Shibetsu-shi

0165-22-4545

[© Lunch 11:30~15:00(L.0.14:30)
Dinner 18:00~20:00(L.0.19:30)
(Closed on Wednesdays)

http://www.shizuo-farm.com
Info v F 780Mm~, 71 F— 2,500m~
Lunch 780 yen~, Dinner 2,500 yen~

JREFIER D 5 549309
Maad 30 minutes by walking from JR Shibetsu Station
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Shimokawa

A secluded lodge surrounded by dense forests, Gomi
Onsen is known for its unusual hot springs. The bubbly
spring waters contain natural carbon dioxide, and are said
to be good for the skin, nerves, and blood pressure.
Bathing at Gomi Onsen can be good for your body, and so
is eating. Their yakuzen course includes dishes made with
local Shimokawa tomatoes, shiitake mushrooms, cheese,
as well as tofu boiled in the carbon dioxide springs. It's a
great way to warm your stomach up after warming your
body at the bath.

Relieve your stress at the hot springs and forest, and
detox your body with the yakuzen food. If you're looking
for a refreshing getaway, Gomi Onsen is the place to be.

Tivki st

™ T)IRT2E%2893

 01655-4-3311 \ Herell /
Gomi Onsen [m]i[a]
[# Hankei 2893, Shimokawa-cho

(¢ 01655-4-3311 E
http://gomionsen.jp Google MAF

[IN]14:00 [0uT]10:00
1828 K A7,3408~ (2&1%)
Info | 1 night with 2 meals 7,340 yen per person

WEEPERIZII+3,460 xBIRYABSE
% Yakuzen Food is +3,460 yen 3% Day trip bathing OK

TIIETH# A 5 ETHI159
15 minutes by car from central Shimokawa

B
| 1
\

1LIRBRIZTEADSZIE LTHITROAICBEHRLENTES,
2, FERERIE O — X DRMIESB~98, REOT LY IEH,
3.RDBE VICHINEEE, FADORICISEED,

1.The carbon dioxide hot spring is popular with locals for its beautifying
effects.

2.The yakuzen course is available from May to September. Special requests
are accomodated.

3.The forest fills the view from the room windows. You can stroll through a
walkway inside the forest.

51



WESTERN HOKKAIDO

SAPPORO/OTARU AREA
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Aji no Sanpei (P58) -
Nishin Goten (P54) : .
]
L] ‘.é:l' LY L1
B
.:ft Eventinionmatron s '
*‘-,-: BMEESHY DK
. 218 JRIOVEERD 5 /EE R AL, IBFEHEL. XLk &
'y wm, 2017462838 (&) ~28128(H) ®m 17:00 ~21:00
.?5? mak IVMEEH Y DI RITZERBHER/ (b ELSTHRERS)
N TEL.0134-32-4111 (i5287)
‘ '4'*.

Il Otaru Snow Light Path Festival L
' . Where: JR Otaru Station and Otaru Canal area, former Temiya Railway area,

- W Mt. Tengu, etc.
:. When: 2017/2/3~2/12, 17:00~21:00
, 1 Contact: Executive Committee Office TEL.0134-32-4111 (local 267)

20174 C19In] % XD/NMEDZIA X2 s DS[IMEE B A D o 2017 marks the 19th Otaru Snow Light Path Festival, the biggest winter festival in Otaru.
12H54KH D F % AL TR A S T, It features around 120,000 candles that fill the city streets with a romantic atmosphere.
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of herring fishing

It tooks 6 and a half years from 1917 to build this extravagant
villa of the Aoyama family, a fishing magnate led by father and
son Tomekichi and Masakichi Aoyama who enjoyed enormous
success as Pacific herring fishermen in the early Taisho period.
The construction of the villa was led by Masakichi, guided
by his daughter Masae and her husband Tamiji. They made
use of the finest materials and techniques available at the
time, creating this lavish mansion that cost around 3.5 billion
yen when adjusted for present value. With that in mind, just
standing in front of the villa is an overwhelming experience.
Masakichi and Masae were known for their sophisticated taste
in art, and it is apparent in the villa's interior. Everything here
is a work of art, from the paintings by master artists on the
fusuma sliding doors, the meticulously carved ranma wood
panels, and the nageshi beams that attach seamlessly to the
pillars in the rooms.

12U A

PR ETEERY (I L)
# /T3 T H63

("] 0134-24-0024

© 4A~12A 9:00~17:00
1B~ 3 B 9:00~16:00 (EKREIHED HEE)

Nishin Goten Herell
Otaru Kihinkan \ /
(Old Aoyama Villa) [®]%: =]
[# Shukutsu 3-chome 63, Otaru-shi
[ 0134-24-0024 E .
[© Apr-Dec 9:00~17:00

Jan-Mar 9:00~16:00 Google MAP

(Closed on yearend holidays)
http://www.otaru-kihinkan.jp

=
m AREH A A1,080M, /1345400 =
Entrance: Adults 1,080 yen/Children 540 yen

JR/VEER D 5 ETH#I15%
15 minutes by car from JR Otaru Station

1,5005FDEI IR T SN T AE2RERE T DD,
BORGZ1$EEOTEERFTE S,

You can take a tour of the 18 different rooms in this wooden palace
built on a 5,000 m? site.

ZV VR RD 2 B BEL

Enjoy a meal of Pacific herring

HEHENOL R 7 2Tl ER
EPROLDSE Do ) BHEHEL
DD, i TIRD - 72 % 48§
LoD, BEZKD) Db —M
N A= S [ USRI Se s T
(1836M) ] T LizHR=
COHBEEPFEELNTEBY, K
FOHEAARY 2—AICHTHRET
Eho

At the restaurant inside the villa
grounds, you can enjoy a meal with
a view of the garden. Try out the
popular Nishin Oju lunch (1,836
yen), which includes dried Pacific
herring in sweet sauce on top of
rice. It will surely satisfy your taste
buds and appetite.

1. RENUADED N D B B T\ LADRE L.
2.BDET SITLD B RIEDRE,

1.The "Hassenjin no Ma" room features fusuma paintings of the 8 Immortals
of Chinese mythology.
2.A view of the front garden through the villa's windows.

55



1%
L3

vy

140+ o]

WAyl
PR3

S ek

)giﬁtﬁmo
e (

A sake brewer that settled 1n the north
with an art refined over 140 years
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@ Kuriyama

The Kobayashi Shuzo Brewery was established in Hokkaido
in 1878. The company's site in Kuriyama Town is dotted
with old buildings that were built during the Meiji and
Taisho periods of Japan. Some of these buildings are still
being used as breweries, while others are used to house
shops, equipment displays, and even a soba restaurant.
Visitors can go on tours to see the breweries and the
traditional homes of the Kobayashi clan up close, personally
guided by the descendants of the family (guided tours
require advance reservation).

Walking along the the verdant courtyard of the site, you will
come across a small shrine devoted to a white snake. This
white snake is revered by the Kobayashi Shuzo Brewery as
a guardian deity, constantly watching over the company's
success and fortune. If you happen to pass by here, put
your palms together and offer a quiet prayer for prosperity.

123, RKIEE~BEFBFRICEDN TUO B i’DbZQEE@ET\Z/\—ZmEﬂF),

2. BEEICIETTRERD ST I 6 CEEE 720ml 1,512),

4. B D 1 3D BRI DE DB R LI ITIBE TN TS,

1-3.The shop at the 2nd floor has a exhibit area showing various sake-brewing

items used during the Taisho and Showa periods.

2.The sake labels exclusive to the brewery are recommended souvenir items.
(Wataridori 720ml 1,512 yen)

4.13 of the buildings in the site have been designated as Tangible Cultural
Properties of Japan.

Column
INKRDIAR T & b

Take a break at the old Kobayashi clan home

IVIREIEIF 200850 S R DEAZE RIE, BEICIIERZEE
K100%ICNWEX, EEEROMEZIEDEREE DT
FIECIIBTRERZ S, H20BEOELZHANR. BATES,
Kobayashi Shuzo has not used additives in their sake since 2008.
The following year, they decided use 100% Hokkaido rice in their
brew, producing a truly authentic local sake. At the company's
shop, you can try and buy over 20 different kinds of sake, including
exclusive labels not available elsewhere.

IINR—RA520134F F TH:{f LC | Used as a residence until 2013,
W REIZBAE. 1o % ¢ this traditional home of the
i Kobayashi family is open to
- _76- BUKAR—A L Apekrairy
% %‘%ﬁﬁ%gg @ 0123-76-9292 ;;E@;: :{7 \7 :EJ:; - the public for guided tours.
\ -} . . AN A Sk pas b Fige. - livi -
115 ~3 A K$10:00~16:00 CEREIDHHE) Rme o S R el
B [/IFAZR] 10:00~17:00 (KEEE ) Ac LA oo i | features a souvenir shop an
- P OB TV 272 HERTF | a small cafe, where you can
e FEFRBINOB VL X, | enjoy drinking green tea from

antique tea bowls, or trying
i B0 3 L
H Db BMOZMAS, THELE out some homemade Japanese

DA % BT L e b Swec

ZIVBR 53 (BF)

Kobayashi Shuzo Corp.
[® Nishiki3-109, Kuriyama-cho
[ 0123-76-9292
[©/ 10:00~17:00
Nov-Mar 10:00~16:00
(Closed on yearend holidays)
http://www.kitanonishiki.com
/EZR http://www.kobayashike-maruta.com

L DER HiKKISEE 1,800mI 5,400/
Kita no Nishiki 1,800ml 5,400 yen
JRELERD 5 549159

15 minutes from JR Kuriyama Station by walking
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Miso Ramen

LR MR TANRLND X )27 - 72 E S —
Ao TOEBZOED, AR O LEIZH D
(RO =72, BEZIWTEE, KEFAS Ao
BERCEEBFOFHESAICLD L, [EXDY
DL WEARIZ, BRI R I2 00 o TATHER
HEZHLIZATT o

BT HARDERETH 5 KT, e, —iF
IZAS7ZE M2 5 b RAENEN T, EI~HEN
ANEIBERT oDz SN 5, HH ST
FT. SFASADEDORA 2 EHL LANEL 2
TR YD, POFETRERET — X D72,

Today, miso ramen can be eaten almost anywhere in
the world, but it all began here at Aji no Sanpei, located
in the heart of Sapporo City. Miso ramen was invented
by the shop's founder, Morito Omiya. Morito's son and
successor, Hideo, recalls that his father came up with
the idea because miso was both healthy and readily
available even when food was scarce.

The basis for the soup was tonjiru, a kind of miso soup
with pork. The miso and vegetables would provide
nutrition, and the noodles would satisfy your appetite.
Morito spent over 5 years to come up with the best
noodle type and soup recipe, finally producing the miso
ramen that has since become a beloved dish.

D 2 \ Herel! /

& ARHPREE1XE3T B2 ofo|
KABEH L kS ILAF 5

1 011-231-0377 :

©/11:00~18:30 (A R~ E2K Bk, O]
OB ERL & > TR RSB W)

.. . Google MAP

Aji no Sanpei

[# Daimaru Fujii Central 4F, Minami 1-jo Nishi 3-chome 2,
Chuo-ku, Sapporo-shi

(¢ 011-231-0377

11:00~18:30(Closed on Mondays and every 2nd Tuesday
of the month. There may be other closed days.)

http://www.ajino-sanpei.com
77— X 850~
Ramen 850 yen~

SR PR ARER D 5 [ 5HI3%
3 minutes from Odori Tozai Line subway station by walking

58 s Lygae o

©

@ Sapporo _ I

Ke Flft=a

Hideo Omiya

THMET — A > DJ5A, TEHLIEN 5 —

AvERAENIRT!

Come and enjoy Ganso Miso Ramen,

the original Sapporo miso ramen!

ﬁ:*ﬂﬂ*ué T — A &1E Whats in the Ganso Miso Ramen?

=N

. —*

Soup Noodles Topping
BRIEAN—Z DX — T DFE LBk SR SRR T EREREL FREPEY VR EDFRIE.
VY, TRHTRDRIC ! feo BADGHZHFARHENIE, SERERTIC D B DH=TF R,
The miso-based soup's secret The thick, springy, wavy noodles Onions, bean sprouts, and other
ingredient is garlic, great for an were developed through years of vegetables fried just before
energy boost! trial and error. serving.
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The drinking glasses are made

with specific themes, such as
. this rocks glass.

glass cafe g'la_gla

@ Toyako ) TFERAART A i#44-517

0142-75-3262

12:00~17:00(FEK)
+-8-f 11:00~17~00

glass cafe g]a_g]a

[# Tsukiura 44-517, Toyako-cho
0142-75-3262
[©/12:00~17:00

Sat/Sun/holidays 11:00~17:00

Google MAP http://www.mimizu.net/gla_gla
m J72Z 6,0008~ =
Glass crafts 6,000 yen and up ==

NZE[ B D 5 #5109
10 minutes on foot from Donan Bus "Tsukiura"

FAF 3y 7ol WERWEIR Ol 77 A E |,
EHHEANESADPEL T ADOEMIE, BA L0
Ry bHELEVZY, PEHEZEFFFEFLAY .
FABLORDOEERIZERONLDDENY 72, 7
TTINEMP) 7 AT AL LR EDE LD D, |
T A WD AL IEY B & MM ASER T i 2 2 BEAT
X~ HEZ A TA23EEICIEE Xy 7)) —0°
O, ¥y 7Y —OEDSIZIEHISHERMA. KIFH
SHBENHFIAT Y TBUICAZ AN, M3
TEILZFORIEEEZ Do VIO BRIEOTY 3 v F
O, W — iF L. WiTo72 k9 2%, B
Vo) Dr=—s 2o/ Nk &, HHITEE,
ETIERENTIAKEL TELDT, BREEADLD
WCHHZRIHETE->THR L .
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HERHERL 72 & PN 72 T
TWIESHICEDNL LY,

Round or upright, various
kinds of lamps decorate the
shop.

HHE S AHLETEZHAT
LR R

Daisuke also does arrangements
from the flowers in his garden.

R AR s A

! Daisuke Takatomi
T ADFFOFREL S

TENTH I AKEI,

He became a glass blower

= after being fascinated by
the beauty of glass.

Menu

W E LS AEER (FHE%)
#e 4,300 R #9309

B Glass blowing (reservations prioritized)
Fee:4,300 yen Time : 30 minutes

The glass crafts made by Toyako Town glass blower Daisuke
Takatomi are both dynamic and delicate, and looking at his
impressive lineup can melt your heart or blow your mind.
You'll get a sense of exhilaration even before you get to
his shop gla_gla, as you pass along the coast of Lake Toya

and the beautiful rustic landscapes of Tsukiura district. The
shop itself is situated on a hill with a view of the vast lake.
Seen through the glass lamps hanging from the shop's
ceiling, the changing face of the lake through the different
seasons is breathtaking. As you turn your attention to the
glass crafts, you will find a myriad of unique artifacts, from

distorted beer mugs, elegant flower vases, rippled plates, -
and other items that would make perfect gifts. If you're 1L AZRAREBREMZ SN, XRLITHHEILL TV, EROFEDREZDIF 1. The glass is heated and shaped, and its final form becomes set within seconds.

i i i —BROHRELR, 2. A pair of wine glasses and whisky glasses.
fee“ng creative, you can even try blowmg your own glass 2. 95 AT 3 vFIE2DFDHIZ LN, 3. The idyllic scenery around the shop. Toyako Town is also known for its cafés.
at the studio. 3. DENEHERENEN DY S S SED, BEBEICEN T TEEEZN, 4. Small single-flower vases, another unique work of art by Daisuke.

ANEG—wEL, CABRIZ—VBEYALBETALSTIE.
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@ Chitose

B D Hp AT Sl R i o
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5 A ST
BHIRE DO S % 35 5 DS, B o
il F Tl > TWhe 19154EIZAIZE L
7o HBRAR REE SIS BE R m T KO,

TS BINERHRBE VN TV
L), BREZPLTEL 55005,
R & S AL B RINFE RS o WSO 7% 25 5 IKEE D)
FoOw S RIFTH=EME L, KB TH 7%
Vo 29 L7z—HOMEEEZLZDDIE, XRTT VA
5 7 DT, BRBLDOFEEFoTnEDH M
W 5o
[RE@Eilinlchsitd, REAREBTHLZ
Do MO BT 2N 7z B 22 5 % b5 %
72, FHIRE L2 53O E % o,

Experience -ug
oneness with naturéﬁ-‘»,

Marukoma Onsen is located inside the Shikotsu-Toya
National Park, right next to the clear waters of Lake
Shikotsu. The resort opened in 1915, and has since
become a popular spot for mountain climbers and people
seeking spa therapy. You will really feel the history of the
place at the open-air bath that is filled with rustic beauty.
The spring waters flow from the source with no additional
water or heat. The resort's staff expertly control the water
level and temperature just by adjusting the amount of
gravel at the waterway connected to the lake, a traditional
but elegant method.

At Marukoma Onsen, the spring waters gush out into the
bath from beneath your feet. Since the minerals in spring
water degrade as they come into contact with air, this
style lets you enjoy the spring waters at their freshest
condition.

1LREPEAELCDAIFS. BYIDBES

2. [REEDBIIE. ZHBDEARAZE O

3. ZHDIFE W IATFGIRENIE,

1.The resort also has a private bath for families or couples.

2.Meals feature himemasu trout caught from Lake Shikotsu.
3.The secluded resort is nestled in the banks of Lake Shikotsu.

AU il S Ik i
® FRHXHHREATE
1 0123-25:2341 \Herell /

Marukoma Onsen Ryokan
[# Poropinai 7, Shikotsu-ko, Chitose-shi
[ 0123-25-2341

http://www.marukoma.co.jp

[IN]15:00 [0UT]10:00
1828 X A13,000H~ (2&1%)
1 night 2 meals 13,000 yen per person

JRTmER D 5 ETHI44%

44 minutes by car from JR Chitose Station
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Miso is a traditional seasoning made from soybeans, and is an essential
part of the Japanese diet. In Hokkaido, where beans are widely produced,
many farms across the island prepare their own miso during the winter.

Miso is typically made from soybeans, salt, and koji,
a type of mold. In the old days, it was common for
Japanese families to make their own miso. In Hokkaido,
the traditional preparation method is called "kanjikomi",
where the soybeans are fermented slowly from the coldest
months of January and February up until the summer of
the following year. There is even miso that is fermented
for two or three years, producing a paste that has a richer
flavor.

The following page introduces different groups of farmers'
wives that make miso in various areas of Hokkaido. These
women do everything from growing the soybeans to making
the final product. They harvest the soybeans in autumn and
process it during the winter, when farm work takes a break.
The amount of miso they produce can go from around
10 kilograms to several tons, using it both for personal
consumption and for sale on the market. This homemade
miso can have a variety of flavors. Some groups also make
other products such as miso made from black soybeans, or

64 s Ly Hte o

ELETBLITHERBEICTERE, NTITT 4 DEE,

MOPLERLRE LB EEZRETEDLE, BICHE
BHIAATWL DIZEFE N, 2N TLAALRTH
FToTEERZTLDIR. CORHZTOE LA, L
Mo BEALBIF, ALBTHF /ST LEEZ DR
Ao, RIEEFEEHR S TR 72, KA %S L
BIE—#HTH, MERy 1307, BREGDEL I
W ZDOHDIREIZ L > THRKZ P ERLR 2 D05, H
HWeZh, ~#DOADPBINTE LHEKMES ) lES
T EHFZWTITbNL TV D,

Z9 L TAAZZRB IO T S L, BICE
WHEH SNLEEREO, FANTTRROBEEEL 2
BIEMEDC D WO FTHRYIZ L2, LDEHMAT
ZDhE 27,

Japanese
Seasoning

"okazu miso" mixed with spring onions or garlic.

Boiling the soybeans, mixing it with the salt and koji, then
packing it into barrels for fermentation can be exhausting
work, but many of the women look forward to it as a
way to get together in the winter and do something
cooperatively. Watching them work, they perform their
tasks like a well-oiled machine, but they are always lively,
with a smile on their faces. One interesting aspect of miso-
making is that while the process may always be the same,
the ingredients, the timing, the amount of mixing, the
temperature, and other factors on that day can be quite
different, altering the taste of the final product.

Many groups also welcome visitors to learn and try out
miso-making. There is a certain excitement in preparing
the miso in winter and anticipating the opening of the miso
barrels in summer. It is their hope that the next generation
will continue this winter tradition of making the miso that
will become an indispensable ingredient of their future
meals.

-

REED K

BRI & < DAEM

TAERHET  Toyako

HRESAEADEEATS,
BIRDOREREmE FIRK > T,

The women of Miso
& - Ranman showing off their
(X205 prized products.

Salad dressing made
4 With a mix of miso
and sesame.

.

|=a=1:) Atsuma

JALETEVLE
TMHEMERRROBEALE, IL2TY, LLKRE,
The women of JA Tomakomai Women's Club Atsuma

Branch are all smiles.

EDERR T 5 1FAND (ABIET)
Road station Stella Honbetsu(Honbetsu).

BRIERG R BN B

Various Miso Products

BV EFEN
ThIEAEANT,
TERD BT,

Miso paste mixed with
spicy chili peppers.
Goes well with rice.

HUG= — b (#L1%H)
EDERSB EVHM (18)117)

HUG Mart(Sapporo)
Rosd station Asahikawa(Asahikawa)
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2. REFRR—IVRITHED, ZRHBASHENE S BBRORIH AT E LS
IEAN%,

3. BB EDHBDHRA Y by &5 LTHITAA TREEFTCIRE S %,

1.Preparation of the rice koji. Koji is also available as barley koji.

2.The paste is made into a ball, and pressed firmly into the container to
remove any air.

3.The containers with the tightly packed miso paste are stored in a cool,
dark place.

ZBUET Honbetsu

AR - ETIRY EZHFEADR,

g, SR, PEFLHEDTRREEOTWVS,

The women of "Honbetsu-hatsu Mame de Harikiru Kaasan no Kai".

They make various products from beans, including miso, tofu, and sweets.




SOUTHERN HOKKAIDO

HAKODATE AREA
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Southern Pmmg}en of old harbor
towns full of historic spots and buildings.™
Take a trip and experience
the nostalgia of historical HoKkaido@ ="

e

Henmi Ryokan
(P70) ’ : - — . y
Kurakake- (P72) : - e e o T it g :
Matsumae-:arz'YZsiii?(rggs) E - . ; s . s STy = . ik & .nga"%fgu #
e Ly : : : : ' s AERETFHRE] (HZ EFE).,
AAETEARER155 () [#htt)
wre aE1B13B~158  wa EMSE
max AREPETEERER 160.01392-2-3131
M Kanchu Misogi Festival

Where: Misogi Beach (Maehama, Kikonai-cho) /
Samegawa Shrine (Kikonai 155, Kikonai-cho)

When: January 13 to 15
- - = Contact: Kikonai Town Office TEL.01392-2-3131
B

. ® "N

Young men perform a ritual purification ceremony called "misogi" in the ice-cold sea.
Their determination to jump into the near-freezing ocean waters in January is awe-inspiring.

BIEDHTERY KT SN 5, BlbOBMnALE, 1HOMRUACITHER 2L OKMIZ, ST D,
WAKEHOHET 2ATEFONIE, KDL 1272 %%,
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Scenery

l0,000iIK@
Mz ERRATIR

the Matsumae Castle

LB TR AR LD AL E CH L. LrbHERT
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COMAH o IFEIZH ST B,

In Hokkaido, sakura or cherry blossoms bloom for only a short time,
and the peak period at the eastern and western parts of the island
can be up to a month apart. But at Matsumae Town in Southern
Hokkaido, you can enjoy sakura for almost 2 months from mid-April
to late May. Over 10,000 trees of around 250 varieties bloom in
succession, with various colors, shapes, and leaf patterns. Around
100 of these varieties are new species developed in the town, and
some of them can be found only at this place.

After enjoying the sakura at Matsumae Park, you can experience
Edo period Japan at the Matsumae-han Yashiki. Take a nostalgic
stroll along the streets lined with samurai houses and merchant
shops, or join a guided tour to get a deeper understanding of the
period. The stories will make you appreciate the historical and
cultural importance of the Matsumae-han, the northernmost
domain of the Tokugawa Shogunate.

i e
™ HARIATFEREGS 0139-43-2439
[©9:00~17:00

(BAgEEARIHR(4/10~ 10/31)I3EARB % L)

Matsumae-han Yashiki

[#) Nishidate 68, Matsumae-cho [ 0139-43-2439
9:00~17:00(Open everyday from Apr 10 to Oct 31) Google MAP

PRRFTS [RETH] 5 5E5#915%
PUEES) 15 minutes by walking from Matsumae-jo bus stop
of Kaisoku Matsumae bus

68 s Lygoae o
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Fumiaki Ishikawa
JEHITA Fa DD DIE,
Witw X CHIBA2B,

One of the locals who leads the
historical guided tours.

Tour Menu

WEERAZEACFR
e AA14 1,000M~ w3053 ~4553
XOEME TICETH, 22U ETHIT
B Matsumae-han Yashiki Guided Tour
Fee: 1,000 yen per person~ Time: 30 to 45 minutes
32 days advance reservation required, minimum 2 participants

(BEED D) MFIRE D ERERT BRRKR (ETA) I
FRE(WELSLKY) LWBARTIEE G CHDOTRHASTEH L.

Various cherry blossom varieties at Matsumae Park include the Naden,
the Itokukuri, and the famous Somei Yoshino.

@ photo taken
April 25 10:00AM
at Matsumae Castle

1R BAMED BEPBEMZ RS EMEE. RANBE ZHRELE
4DEMOLV, A LAY T LD D& S,

SN DHBREAIL. HTRES Tl

IR SBEREFICHNS CFERE L rcdbaifn, dbsEn SIdBHP
ZU VB FNDSIEKPE. BEEEMICEL. TEEL TV
4. BOBSFRO&E)E Ric LI DRDOOFTAIA SHEEBRDHA,

w N

1.Step back in time and see the fishermens' houses, trading posts, inns,
and other buildings of Edo period Japan.

2. The local guides will impress you with their knowledge.

3.A kitamaebune, an Edo period trading ship that carried kelp and herring
from Hokkaido, and brought back rice, sake, and salt from Honshu.

4.The entrance to the Yashiki is a replica of the naval checkpoints used by
the Matsumae domain.
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Chizuruko Hasegawa

dad'?

BPLR H 5o 1950412 B L 7230 B fk FPRHBENTTCIAUDHZEERHC, WRRETIES. . BF.

FEOL . HBOREHMERL £ > FFE. BRONDWAEITNTESTHEL., TH>TDSEHEATE
T, BEET 2, AT UH T RXUEBENTEY. EBRICHERVLED,
Born in Okushiri Island. She is the current Hot water is poured on the gokko fish to remove the slime from the skin.
owner of Henmi Ryokan, established in The fish is sliced and all edible parts (including eggs, milt, and liver) are
1959. She likes to serve her own home cooked for a more savory soup. The fish is rich in collagen which is good
cooking at the inn. for the skin.

Food

ot
Gokko Soup

ERFH CTBIEADLDOEREN T->2 |, To
S o—ET, EXCiEAT At bwn
Vo —RITTUT AN, T)T)OHLERERNS F
PR LD Do To ZiHE &, . BT el
RENBEG & T, TIE, SilfdE. &%
ELEL, EEL S TIXOMEE, EEETT oM Rk
fEE N, LIFOERNTET S ANWESL I
DToZitEWbZ b, FED I o Z it idBRIEE R
b, 7F7F L OO THIT 280 £, Ho L
TEATLHTRZEL RV, ERINSAVDL,
[CoZhA—FBVLVOIX, &8 &% 520
G &P ZOFEIZIHNDELAD DL DM 72,

®)Hakodate

Gokko, also known as hoteiuo (or smooth lumpsucker
in English) is a deep-sea fish that is popular during the
winter in southern Hokkaido. Some say the fish looks
grotesque, but it has a firm meat with a savory taste. Its
meat, eggs, milt, and other edible organs are simmered
into a soup with other ingredients such as tofu, seaweed,
and spring onions. Gokko soup is a popular specialty of
Henmi Ryokan, an inn located in Hakodate City. The owner
Chizuko Hasegawa uses miso for the soup base, and
the crunchiness of the eggs as well as the melt-in-your
mouth texture of the milt is truly exquisite. Gokko is most
delicious in February because of its sinewy meat, and it's
a must-try dish during the Hakodate winter.

SR \Herell
) EEETHERATA-6 ) 0138-23-2709 ERAE
Henmi Ryokan
[# Wakamatsu-cho 4-6, Hakodate-shi m C
0138-23-2709 Google MAP
http://www.henmi.co.jp =

138538 % 1) 5,800M ~ (1 21F~)

i HIOZANBNSWBOIBIF2AE, FailCEETHRE,
1 night (no meals) 5,800 yen
Gokko soup is normally available in February.

JREIEEER b 5 #5496
6 minutes by walking from JR Hakodate Station

g



Ceramics C rafts .

\Herel! / FaRKiisa
vl Taisuke Shiraiwa
30MRDF EMER. —HD
; - Rhp$ T e L BHET%
Kurakake-Gama O}t PEY 513 T
[# Sumiyoshi-cho 5-15, Hakodate-shi Google MAP
[ 0138-26-1510

i HEET{EHFMEI5-15 () 0138-26-1510

A young potter still in his 30s,
he spends every day making
Japanese teapots.

http://www7b.biglobe.ne.jp/ tai-s610/page5.html

KEB2E 10,000~
Shudei teapot 10,000 yen~

nfo | mmem 20,000m~
Yakishime teapot 20,000 yen~

EEETHE [ S| » 5 {51935
Xl 3 inutes by walking from Hakodate
streetcar Yachigashira stop
Hakodate ® HEOWBOHLTE, DY
APEI o BB SO
FexmfliS L, M el
EOIFHNEAD Y LFRL AL\
e F o 7o BER 2, v The handle on this teapot's
B SO % R 720 lid is just a few millimeters
12T & 7o HEk long. They require precise
fingerwork to make.

An unglazed teapot with .
a reddish coloration at

the bottom. The brown

specks come from sea
sand mixed with the
clay. .

FA 2 AY OO A
To WO ME LTH A f\

Packed in a signed paulownia %

wood box, the teapots make |

perfect gifts. i
HARZD /- DHER., S/HOIREEN T THBH1E Taisuke Shiraiwa is a Hokkaido potter who has devoted his
RAHLURE I\ 5o FAETRENL D 5D & TUER 2D life to making "kyusu", the teapots used to serve Japanese
BOIE. FERES Ao FUIZ Lo 0 LBl 2H tea. His ceramic studio is located in Hakodate City, at the

foot of Mt. Kurakake. His teapots have a good feel on your

&, HRANDOEE#ZE L S L5052 )T, B

DTVBZITTOREELLIIT RN,
SUHOELERIIZMNEOFE. HHEIAEZOH
TIBEERREA T, BIOIHRHEIZR ) ot +Ri 7k &
BIEH LA, HETHEIE. FAZERINIRT /- Hi%E
THENTWV D, BHDOAEES TWEDIL, FRIEDK
HAERKYIZL T B0, BHAED Hil) T, Immit
MOTOESEFHSOTICHZATE TN LD,
BWLWBERENL I, BOMREZBEISEE
L. REZWD- ) EMBT 20 E. FHP 222
Do HHEE L THEN., 2OHAANELTO [BLT
L] OBMZEELSNLEHT, LELD2LBED
i ik A PSS
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hand, with a delicate construction that conveys a Japanese
sense of beauty. They are a joy to behold as they are to
hold.

Taisuke learned his art in Tokoname in Aichi Prefecture,
the mecca of Japanese teapots. He returned to Hokkaido
and started making teapots every single day at his home,
firing them at electric furnaces or wood kilns built in the
mountains. He decided to make only teapots to keep his
fingertips attuned with the millimeter-level precise sense
of touch required for these works of art.

Preparing the perfect cup of Japanese tea requires
meticulous attention to water temperature, infusion time,
and other factors. Taisuke's teapots embody a similar
attention to detail and the Japanese spirit of "omotenashi".

NEEL LTHEZZED. ERELTELVEDE JEEFETHETADMESLREA Taisuke values both form and function, and his teapots are delicate

l&. MFETT2FY a3 5VNEELED, AMEICE, BHEF, FEO%E works of art that fit nicely in your hands. The body, lid, handle, and

spout are combined to make the final product.

EDRDTEN—Y DT> TV EDDREDTRY 5.
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1.The spring waters come 100% from the source.

2.The Japanese-style guest rooms.

3.Meals are made with ingredients taken from the mountains and ocean of
Yakumo Town.

4.The "Donguri no Yu" bath offers a beautiful view of autumn leaves.

74 St g Moo

VRN LT EOBARIZIN A EEE
PREDDHERIMAVHAEL T b, &
Nb, ARKRREEOH N I12H 2 AREMZ G2 L
THRERNFOLY LD, WKELDE W
[N F=0E N, 520H 2ROV L D% BTl
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Ginkonyu is an onsen resort located deep in the
mountains of Yakumo Town, with a history going back 90
years. Across the bridge behind the resort building, there
is a Japanese garden where lodging guests can enjoy five
different open-air baths under the shade of old maple
trees. The baths were made by hand using rocks, wood,
and other natural materials in the area. The "Tochini
no Yu" bath was carved out from a large log, and has
exclusive use of one of the five hot spring sources in the
resort. You will want to soak in the soft spring waters for a
long time while enjoying a view of the river.

You will also enjoy the exceptional hospitality of the
resort, with wood shelves and floors polished to a sheen,
and a sumptuous dinner with dishes made from local
ingredients. It's the perfect retreat for couples on a

honeymoon or anniversary celebration.

$UE Ginkon
TEER2SEEBDRERH, 19258, KIEXREDHREXDOHICHHEILT
T ENERDER,

Ginkon means silver (25th) wedding anniversary. Ginkonyu got its name
from the silver wedding anniversary of the Taisho Emperor in 1925, the
year the resort opened.

W e SRS

™ NEHTE /5199
[ 0137-67-3111

Onsen Ryokan Ginkonyu

[# Kaminoyu 199, Yakumo-cho
[ 0137-67-3111

http://www.ginkonyu.com Google MAP

Info

[(N]13:00 [ouT]11:00

1;H28 K A10,000M~ (2&1%)
1 night 2 meals 10,000 yen per person

JRIERRER 2 SETH#I129% XFATFH TS V)

£8) 12 minutes by car from JR Otoshibe Station

Transport provided for guests with reservations
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Free travel magazine

[Slow Life HOKKAIDO ] "Slow Life HOKKAIDO"
S 7= SR (BBETH) o 2 ol ' Distributors and
24 Robata Renga (Kushiro City) EEE &ﬁ%’lﬁ%% ° PiCk-up Locations WANTED!

36 EBREA LW SR HIAH

Takahashi Manju-ya (Obihiro Gity) 'Slow Life HOKKAIDO, Tld, Z7YU—<XHY We are looking for companies and establishments

Y DHBE - B EREBEEELTWET, & who can distribute or provide pickup locations for
Slow Life HOKKAIDO. If you are interested, please

=" TE)MNRE . ML . B S — LT
48 VATV (:EEHTE) ) %\Eo)i% ?E"x ﬁ)}ﬁfﬁ@ﬁt&*?uﬂ)\( {L} contact us at the email address below, and we can
Restaurant p(Shibetsu City) RL RAFBICEIKLS STV, TESHSEES arrange the details of the shipment. Please note that
—w BTTWelEEEd, BEAREEICDODEEL T, we only accept offers for distribution of at least 100
58 l]}kﬂ):.:F (kL) 78 - 7T9PZ ZEL LS copies. Please refer to page 78-79 for details about the
Aji no Sanpei(Sapporo City) - ° publication.

N 15T EICT00FLLERRE - Befs LT WeeliF 2
70 0 R HRAE (EfETh) ETBIBEERESETWLLEEET, kunamaga@sogo-printing.com
Henmi Ryokan (Hakodate City)
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A free magazine offering travel information about Hokkaido,
aimed at travellers from Southeast Asia.

Slow Life
HOKKAIDO

ic
@northern style

presents AAJER

i & Winker 5 l(' W Li tL'

HOI&I\ AIDO

L

EIF First issue
JAPAN X 201748H
August 2017
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TAKE FREE {£%; Form
B5 FERU A—ILAT— 80—
B5 size, perfect binding, full color, 80 pages

F: %17 H Frequency
ENJOY & | EZ@(8H\ Zﬁ)

BLISSFLIL TIME

AS YOU DISCOVER : Twice a year (August and February)

THIE WONDERFUL FLOPLE
UNTOUCHED NATURE. AND
HIDDEN CHARM OF JAPAN'S

MORTHERMMOST
ISLAND
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ZEITERER Circulation
#930,000%8
Around 30,000 copies

Edfr 5& Distribution locations

HAEROMRT )L, kB, L& h—IE. =5 RE
YL =Y 7ERNORTRIEE R E

YL =Y 7 RROKITEMATTAFAIR) R &

Hotels, ryokans, car rental shops, airports, etc. in Japan

Travel agencies, etc. in Malaysia
MATTA Fair and other tourism events

KUNAW Magazine is a publisher based in Hokkaido.
Our publications include "northern style SLOW"
and "SLOW Travel Hokkaido", a series of books and
magazines about the people, places, and products
of Hokkaido. To take our wealth of content to the
next step and introduce it to potential travellers from
overseas, we decided to publish "Slow Life HOKKAIDO".
In Slow Life HOKKAIDO, content is sorted by area and
by category (scenery, culture, crafts, lodging, and
food). Pages are filled with large photographs that aim
to engage and entice readers. We also introduce real
people to give our content a personal, human touch.

Scene

llllw

FE1 b ]

BHEEDE

Contact Us

V-J-ERAFNEAL

W HFIHIY

WENNEEREZKE RA

Large, original photographs designed to entice

£ L VISR 2 & U 6 O9%s I b OBDER DR L. HAIC
TONATTEPELTEY, #IHBDEE T R B
zHYBAHLET,

Most visitors to Japan are attracted by the country's beautiful sceneries. With
our very own professional photographers, we capture these sights in detail
and present them in ways that will make readers want to see the real thing.

BMHEHE TS TS ELFEIH

Written in English and Japanese for broader appeal

HAGE L WiELHFL L TV 20T AHEAIE D B A AHKRAD
ATHELODL L) IMEoTwET, HRENTIE, SE8Fh
FREE DT AIZHFHATEH R ET,

Articles are written in English, the de facto language of international

communication, as well as in Japanese, to allow for distribution within Japan.
The magazine also targets international residents and tourists already in Japan.

Enorthern style AOVREEH Ic & 2

Interviews and writing conducted by our very own staff
HEE OB/ % 584 L. Ao ® 1 3 [nortern style A 177 |
DOFFFEHD ME OB T THM 217, LHEHAFELEI T, H
X720 RBUCEN L E o R T,

Through our northern style SLOW magazine, our expert editing staff have
gained years of experience discovering the hidden treasures of Hokkaido.
Unlike traditional travel guides, we visit the actual places, conduct our own
interviews, and write our own articles.

T080-0046 FLam #1651 T H25

TEL.0155-38-4188 FAX.0155-34-1287
E-mail: kunamaga@sogo-printing.com
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KUNAW Magazine books, for people who want to discover Hokkaido

northern
T style
SLOWEnjoy your life with this mail-order magazine.

Japanese version only

northern style 20w &iX
What is northern style SLOW?

HeNFEFzOBWLE %, NS

Natural Flavors from the Farm Fields
EEZESSXTEEEL
TOEEEFRMERWV, ZFUL
TEHEWULWLWREERL®
20DF. AEENMVNTINDS
NEZZ, BROARDEWN
PHEERSOEBZIEZ %,

An account of Hokkaido industry
is not possible without discussing
agriculture, and the delicious
food of Hokkaido would not be
possible without the efforts of its
farmers. This issue introduces the
stories of various farmers and the
conditions of their work.

A0 73 ALHEE TE 5 T R B A,
JEOES LA, £/,
BilinExHOo0EL, BLEZODOKRTT,
B LU ERELCLEI LR
JRIEOBE,NSITEx B TT,
DENZELCEZT T Do Y M E
T2 EAFD IO T E T,

northern style SLOW is a magazine about the people,
places, products, and untold stories of Hokkaido,
brought to you by an editorial staff living in this
northern island. We shine a light on the hidden but
bountiful treasures of the region, offering a wealth
of ideas for a richer, happier Hokkaido life.

oL¥
? o
5 o
I 2

M ETEIFEE Featured Story W EERRX— Mail Order Page

B F4[E%17 (2A.58.78.108 &25H) B A4¥] A—)LAZ— 190P 838M (#:i3l)
Published 4 times a year on the 25th of February, May, July, and October. A4 size, full color, 190 pages, 838 yen (excluding tax)

Tnorthern style j t :ﬁ QE
AOUiEik4ALA18
SLOW travel Hokkaido

Japanese version only

Wo D EHELOD[ILEES LW kxR
by AU ORHEAR, R— A= DIILBH %
HEL, B0 %2 7 14 7%/ o 5D 12fR
5o W R L) T D2 % 5T,

A sister publication of northern style SLOW, this

book offers unique travel ideas for a more leisurely £ 4 7 h— F BRI & Vol3D LT 7 b b7 4T & S, Bk
Hokkaido journey. The homepage features videos R D RGBT By KA 2 iR

aoosndbiBIE v Aovhm :||.'.;ﬁﬁ

2a R AL vol.3
V4T 7 West Area #I ) 7 East Area

Za vy 5k ALWERE vol.2

b h he d icch f the island M s %o A4
about that convey the ynamlc charm of the island. Introduces drive routes in the Sorachi The second East Area issue, it introduces
Published as two volumes (East and West Area). region and Southern Hokkaido, featuring more places of interest, including restaurants,

unique but little-known tourist spots. secluded inns, and other information.

B F1ERT GRATY ZPRARRT 5A749) B BSYIZER, A—ILHZ— 144P 926M (#:3l)
Published annually (East and West Area released simultaneously in early May) B5 henkei size, full color, 144 pages, 926 yen (excluding tax)

BADSDEWEDLEIEIA—ILT

For inquiries from overseas, contact:

kunamaga@sogo-printing.com

MIEOBA BWESDEIIR—LAR—IA

For book orders or inquiries, visit:

WWW.N-slow.com
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M Kitoushi Shinrin Koen M Cycling [ Asahidake Ropeway

Higashikawa has a rich natural envilonment that includes
'\:3 Mt.Asahidake,the highest mountain in Hokkaido.

Asahikawa

HIGAS HIKANA AIR To Asahikawa Airport

THE TOWN OF
PHOTOGRAPHY Domestic flight

JAL/ANA/ADO
T°ky0 (Haneda) 1 hour 45 mins.
Domestic flight (seasonal)

Osaka (Itami&Kix) seasonal Asahik
sanikawa ;
Nagoya (Chubu) approx.2 hours Airport 10 mins.

Tokyo(Haneda) International flight (seasonal)
Shanghai,Beijing, seasonal
Taipei,Seoul

PS>X—ION>O—T

Higashikawa Tourism Association

www.welcome-higashikawa.jp
www.facebook.com/Higashikawatourismassociation




