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BEHIND THE
GOOD TASTE
Hokkaido Tokachi

Introduction

The greatest charm of Tokachi lies in its food. With a calorie-based food self-
sufficiency ratio of over 1,000%, it is one of Japan's largest food production
areas, supporting the lives of millions. Tokachi is truly the source of good food,

producing plenty of delicious vegetables, meat, dairy, and other food products.

This journey takes you inside the stories of the farmers and producers who work
hard to produce the exquisite food of Tokachi. Pay a visit to their farms and
production areas and learn about their ideas, hopes, and dreams. Only then will

you discover what lies behind the good taste of Tokachi.

The experiences will surely change how you see food, and will remain in your

heart even after the journey ends.

So turn these pages to begin your journey into the source of food that is Tokachi.
It 1s our hope that what you read will make you want to come and visit Tokachi for
yourself; to meet the producers and enjoy the food they offer. What awaits you is a vast

land filled with magnificent scenery and the rich lives of the people who call it home.

Loz
FHOBH e RiEh TRl SREHEIZ1000% L EeSbh, HAERET 2B E LTELDALXDES LEXATEE L,
T2, BOLVERE A AMRAEESNBZROBERTH S L, b3 EVET, ZOREEL THEL 20D, B2V L20H
SIS h BMED RO, bR, D FOBMVIh, [ L XOEM] 2H->TUELWV, &5 &2 2 TREMERIE. RERZ2ZBEHE
72O B T A, S, BONEGR - FEEBRIRANOAD AL LT, fED FOWREE BRI LET, 25 ThAEW, {ToThEN, ZLTAEN
TAEVEEC S, TP, BEALEAREEE, ZLTEZITHENILDEILES LA, bt TET,

03



@Honbetsu #3
Mitsui Farm /=# 235
KOYA.lab Ryounso / KOYA.lab & &

Tokachi Producers

@lkeda wms
Ilkeda Wine Castle /t@m7 4 v

@®Obihiro #n®
Aizawa Winery /50 &b 74+ Y —
Kunaw House /2 +v /==
= Tokachi Rokka Field /+8~<%E7 14— F
@Makubetsu =78
Ogasawara Farm //hEFHEE

Tokachi Toyama Farm /+ e v 25
Hekiungura Brewery /&%

'Toyo koro
Elezo Esprit /=L vIzx7y

TOKACHI
@®Memuro =
Namara Tokachiya /# £ 5+ B 5
@Urahoro =i
Urahoro Charcoal /@A

+ W%
@®Shimizu #xm
Sawayama Farm /&b £
@®Shintoku #nmn
Hokkoh Farm /dt=%15
Ezorisu Valley Cheese Company
@Sarabetsu =3
Matsuhashi Farm /25
@®Nakasatsunai wimfk
Snow Field Geometric Art

/\M\ Rikubetsu
Shintoku . >
N Ashoro JIERIVYROBF— it
7 T La Motrice /5E+ U=z
’ Kamishihoro | . .
; Lo - ) @®Shikaoi mem
\‘ ‘ s S oo N Country Home Fukei / /> U —h—LEAR
./ Shikaoi ! : H ~
§ ‘ Shihoro Honbetsu o @Otofuke s=m
o \ Takenaka Farm /t7di i SRS mT=b
ij‘ - - Tokachigawa Onsen /+EJIIER @Taiki ~#ie
- y . Marumi Kobo /%24 I&
- .t Otofuke K @Shihoro =+ ] i
TN Endo Livestock /#®&E Moving Inn Tokachi -
i Ikeda ' . / Moving Inn Tokachi dt o
Shimizu - Ohki Farm /xKx7 7 -4
) e SN Farm Inn Hiyori /77 —L4>8M @®Hiroo rzx
% : 7 . . Piroro Tourism
7 Makubetsu, - @®Kamishihoro r+ing I
e K h 7= o V= E iR =
' ;~ Urahoro Sekiguchi Farm Oribe Beans
Memuro 5 . JEORS $UROTE
S i /' Obihiro "\‘/7 E Tovokoro (, . Ashoro z 25 AT
- N Y i Y Kaneko Farm /s 5
- R Blank Hard Cider Works
. L @Rikubetsu i3
Nali-asatsux}a_i‘,,\,s" Sarabetsu! | . Laboratory of Seeds Discovery and Development
T S BEBCHHREM
Taiki This booklet introduces the
farmers and producers in the 19 C Ontents
T T municipalities of Tokachi who
are offering tour programs for this 02 Introduction 63 A Slow Stay in Tokachi
project. It also contains local product
. . . 04 Map/Tokachi Producers 70 Tokachi Fishermen and Hunters
Hiroo and sightseeing information.
T S 14 Tokachi Crop Farms 77 Restaurants to Savor Tokachi Food
ifgi%;;ggtff; ;j rESEES 34 Tokachi Livestock and DairyFarms 86 Tokachi Scenery in Every Season
56 Winter Itinerary Ideas 91 Local Liquor Born in Tokachi

04



06

Tokachi Scenery by Area
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EAST Area w=v~

The eastern area of Tokachi was the first part to be
pioneered, and has many traces of the period. As it is the
farthest from the mountain range, the area has many roads
where you can feel the vastness of the blue sky.
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Scenic spots wszx.
Akenogaoka Park / lkeda Wine Castle / Harunire Tree /
Honbetsu Park / Okoppe Beach / Kobukariishi Lookout
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SOUTH Area =y~

The southern area of Tokachi offers quintessential pastoral
scenery as well as views of pristine rivers and coastlines.
One of its attractions is the abundance of fresh bounty from
both the mountains and the sea.
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Scenic spots wmxx,+

Ban'ei Tokachi Horse Racing / Sakura Rokka Park / Donguri
Park / Oikamanaito Swamp / Daimaruyama Forest Park /

Pyotan Waterfall
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TEMPERATURE

SPRING

Ave. High/Low Temp in May
SHORE - RRSUBDTY

7.3°c / 20.3°C

Cherry blossoms bloom in the
warmth of spring from late
April to early May. Both day and
night can still be quite chilly
during this season, so a light
jacket is handy to bring along.
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SUMMER
Ave. High/Low Temp in Aug
BADRIE « ZBKUBDT

20.4°c / 28.5°C

Summer brings many days
when the sunlight is strong and
temperatures rise above 30° C,
especially in the inland areas.
Humidity is comparatively low,
giving a dry kind of heat.
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AUTUMN
Ave. High/Low Temp in Oct

10BDRIE - ZRETUBDFH

6.8°c / 18.4~c

From September, you can start
to feel autumn in the air. From
late October onwards, mornings
and nights become fairly cold,
so prepare clothes suitable for
the temperature difference.
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Based on 2023 data from the Japan Meteorological Agency. $\T202B3EEDT—2TT (KRRFHPEE),

WINTER

Ave. High/Low Temp in Jan
1ADRIE - HZEBEDF

-13.6°c / -2.6°C
Temperatures can drop to
below -20° Cin January and

February. However, indoor
areas can be quite warm due
to heating, so you should wear
clothes that are easy to layer.
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WEST Area By 7

The western area is surrounded by the Hidaka mountains
to the west and the Daisetsuzan mountains to the north.
It is known for its breathtaking scenery of vast fields with
majestic mountains in the background.
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Scenic spots wsxx.+

Memuro Shin-Arashiyama Sky Park / Lake Shikaribetsu /
Kuttari Dam / Shimizu Maruyama Observatory
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NORTH Area jtxy 7

The northern area is characterized by vast farmlands and
pastoral landscapes that symbolize Tokachi as a kingdom of
agriculture. It is known for its driving routes that take you
alongside captivating scenery.

BEXETH ZRBI 5L 5%, BERSEHWBRASALNSZTYT, K3
A THRIAIFE  BICAZBIRESR DB,

Scenic spots wgz#.

Naitai Highland Farm / Lake Onneto / Tokachigaoka
Observatory / Mikuni Pass / Lake Nukabira / Tokachi Ranch
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— ACCESS to TOKACHI

By Bus
I New Chitose Airport - Obihiro Station (approx. 2 hrs 30 mins)
1 Sapporo Station - Obihiro Station (approx. 3 hrs 30 mins)
I Asahikawa Station - Obihiro Station (approx. 3 hrs 10 mins)
1 Kushiro Airport - Obihiro Station (approx. 1 hr 55 mins)

%} By Plane

I Tokyo Haneda Airport - Tokachi Obihiro Airport
(approx. 1 hr 30 mins)

By Train

I Minami-Chitose Station - Obihiro Station (approx. 2 hrs 10 mins)
1 Sapporo Station - Obihiro Station (approx. 2 hrs 30 mins)

I Asahikawa Station - Obihiro Station (approx. 3 hrs 55 mins)

I Kushiro Station - Obihiro Station (approx. 1 hr 35 mins)

By Car

I New Chitose Airport - Central Obihiro (approx. 2 hrs 30 mins)
I Central Sapporo - Central Obihiro (approx. 3 hrs)

I Central Asahikawa - Central Obihiro (approx. 3 hrs)

I Central Kushiro - Central Obihiro (approx. 2 hrs)
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The Primary Industries of Tokachi,

a Treasure Trove of Food
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% Upland fields make up roughly 25% of the land area of Tokachi. The
four main crops produced in the region are potatoes, sugar beets, beans,
and wheat. The colorful patchwork fields that are a quintessential sight CI‘Op Farming
of Tokachi arise from a farming practice called "crop rotation". In upland

farming, growing the same crop in the same field for successive years 1 A

depletes the soil of specific nutrients. To maintain the soil's nutrient balance
as well as the crop yield and quality, Tokachi farmers generally change the
crops they grow in the same field every year. This rotation is what creates
the patchwork fields of various colors that change every year.
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| Fisheries

<< Tokachi has four towns (Hiroo, Taiki, Toyokoro,
and Urahoro) with a coast to the Pacific Ocean, ¥
and they support the region's fishing industry. The
southernmost town of Hiroo, the marine gateway
to Tokachi, boasts one of the largest annual catches
of shishamo smelt in Japan. The town of Taiki
also produces a premium variety of silver salmon
marketed under the brand name "Kikoshi".
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Dairy and

Livestock
Farming
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Blessed with a relatively cool climate and an ideal environment for
pastures and forage crop production, Tokachi has become one of the
leading dairy and livestock farming regions in Hokkaido. Cows grazing
leisurely in vast pastures is a common sight in the Tokachi countryside.
Tokachi boasts one of the largest production volumes of raw milk in
Japan, and dairy products such as cheese, yogurt, and milk-based sweets
are widely produced in the region. Livestock farms that create a low-
stress environment for their cattle also produce high-quality beef. Wagyu
lovers should try the local Wagyu brands such as Tokachi Naitai Wagyu
and Tokachi Herb Beef.
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Jh | Huntmg
Due to its close proximity to nature, one of —

the perennial challenges faced by Tokachi is wildlife ¥

control and the coexistence with wild animals.

Culling of the increasing Ezo deer population has

led to a growing number of restaurants that offer
venison. There are also many artisans who make
use of deer hide and antlers to create leather
goods and various antler crafts.
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Hokkaido, the Tokachi region is a place where you can
discover the authentic flavors produced by an abundance of
industries related to food, including agriculture, dairy and
livestock farming, and fisheries. These flavors are brought
to life by the hard work of the producers, combined with
Tokachi's unique climate and environment. Take a journey

into Tokachi and discover new experiences that will change

your perspective towards food.

Pay a visit to actual production sites such as vast farm
F rm I if ABOBL &L fields, ranches, and fishing ports, and experience firsthand
a € woxrrmzs ' ’ ’

the stories behind the food they produce and the lives

of the people who make them.

Experience

ERGEECHIS. BirE VT IVEEERBICEEEATEMDA F— ) —LEYFBD
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Experience new and unique flavors

Authentic
Food

known only to Tokachi producers
and local residents, and gain
insights into what makes Tokachi

food so good.
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Experience the natural charms and bounty of Tokachi with
your whole body and encounter unforgettable landscapes that
will remain etched in your memory.
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CROP CALENDAR

EhL >4 —

Potato
JiSEE

Soybean
K

Adzuki bean

Sugar beet

Carrot
IZACA

Cabbage

F oY

Asparagus
T AINT

Lily Bulb
0 D AR

Nagaimo Yam
Ruwd

Pumpkin
NEERS

Tokachi

Mushroom
EnBvy Yo

Spring sowing
E-F 31

Sowing &1

Sowing i&f&E

Period may vary depending on climate, location, and crop variety.
KAERE, W& > TEFT 2580860 7,

August September October November
8H 9A 10 114
Autumn sowing
BhE

Transplanting -

Soybean field during harvest
Bha KEM (IR

December-March
12—3A4

Wheat field /JvZE4H

Potato field U % A*W\ 1

Sowing
BE

Soybean field KZIH

Spring sowing
EXEDHE

Planting 5EHE

Harvested 2 years after planting IR IZIEHDR 2 F

Cabbage field 3 v NV Il

Planted in fields over 3 years; harvested 3 years after planting
KIANDREZ AT £ TIE, HEZ TH S 3FETIRFEFTRE

Nagaimo yam field R34

Planting E##

Can be grown and harvested all year round inside greenhouses
MNTABEDH, 1FE2EBL TESR. IUE




okachi Crop Farms
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Tokachi is a region of large-scale upland farming, with a focus on
the four main crops of wheat, beans, potatoes, and sugar beets. Crop
farmers cherish the foundations laid down by their ancestors from
the pioneering days, while also taking on new initiatives such as

organic farming and expansion to secondary and tertiary industries.
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Sawayama Farm , Shimizu
Sekiguchi Farm ~ Kamishihoro
Ogasawara Farm  Makubetsu
Takenaka Farm ~ Otofuke
Mitsui Farm  Honbetsu
Tokachi Rokka Field / Tkeda
Namara Tokachiya ~ Memuro
Tokachi Toyama Farm  Obihiro
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] Agriculture%%%

A farm that stays true to its own values and

lives in harmony with nature

Sawayama Farm spozmm
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1.Behind the Sawayama family house is a farm field where they plan to build a dome-shaped
multipurpose facility. They want to make it a fun place for workshops and social gatherings (Note
that the farm is currently not open to the public except during special events. Event information
Tour can be found in their Instagram account @sawayama_farm).
2-3. Azusa Sawayama uses part of their farmland to naturally cultivate around 50 different kinds of
Pro gram vegetables and herbs. She mainly sells them through an online marketplace called Tabechoku.

1. BLXEDBEDEFICLEN > TVA M, I F—LBEEHRINBRENDIFERL. 7—7 Y3 v TORRaEE SETHU
T TBRNTELW BANICEZIEY, REE. ARV FRELUIMNCBRIBO—MERIE L LW E A, 1Y hOERIZInstagram
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Sawayama Farm is owned by Naoki Sawayama and his wife
Azusa, operating it as a family with the goal of creating a truly
comfortable life. The farm began in this area over 100 years ago,
but it was under the fifth generation owner Naoki-san that they
made a bold shift to organic farming. Since 2011, they have been
gradually transitioning their vast 38-hectare farm to organic
cultivation, aiming to convert all of it by 2027.

Sawayama Farm practices both large-scale mechanized organic
farming as well as natural cultivation that requires meticulous
manual labor. One of their practices is intercropping wheat
with clover, which allows for minimal intervention in wheat
cultivation. Their crop yields have become more stable year by
year, and many visitors have come to inspect their farm and
learn about their approach. Their initial motivation for adopting
organic farming stemmed from the fact that both Naoki-san
and Azusa-san experienced health issues related to chemical
pesticides and fertilizers. But what they now seek is to live a
happy and comfortable life while doing what they want and
pursuing new challenges, even going beyond the realm of
farming.

One of their plans for 2025 is to open an off-the-grid dome-
shaped multipurpose facility in their farm grounds. It will
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feature a restaurant offering meals made with their own organic
vegetables, as well as a shop that sells vegetables and other
goods. There will also be a lodging facility with amenities that
are friendly to both the environment and the human body. In
the basement, they plan to make a seed bank that preserves
various native and heirloom seeds. While Tokachi's food self-
sufficiency rate is over 1,100%, the region actually relies on
imports for a significant portion of its seeds. The Sawayama
couple believes that one of the ways to make Tokachi agriculture
more sustainable is to have more large-scale farms adopt organic
practices and strive for self-sufficiency in their seeds.

Azusa-san knows that they cannot easily change the ways
of others, but she is content in practicing what they preach.
Whenever she is asked about the hardships of organic farming,
she always responds with a smile, saying, "There are no
hardships at all. Being a farmer and spending time with my
family makes me happy, and every single day is fun because |
love everything that | do."

So what does "a truly comfortable life" mean to the Sawayama
family? Beneath the convenience and materialism of the world
today, are we exacting a toll on ourselves and other creatures?
For Sawayama Farm, considering the lives they affect through
the food they produce has become one of their most important
issues. "Choosing what is good for your mind and body means
choosing what is friendly to the Earth's environment. We want
to offer concrete options to help you make those choices."
These words were written by Azusa-san in the business plan
for their dome-shaped facility. The facility will serve as a hub
that embodies their efforts and dreams, providing a space for
community building and education about environmentally-
friendly farming.

The farm sells a Kurosengoku
black soybean tea made from
their own beans. The attractive
packaging has a design that
illustrates the farm's philosophy,
and makes for a good gift.
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4.The Sawayama Farm in winter offers beautiful
views of the Hidaka mountain range amid the crisp
and frigid air.

5. An organic wheat field intercropped with clover.

4. The farm's Kurosengoku black soybean tea has a
rich aroma and mild sweetness. It is also great as
an iced tea or milk tea mixed with honey.
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Listening to the voices and vitality of beans as

3 by .-'&fgﬁ-" 4

1. The vast fields of Sekiguchi Farm with the Daisetsuzan mountains in the distance. Besides the

farm's main crops like soybeans and potatoes, Yoshiko Sekiguchi also grows around 20 varieties of
beans under her Oribe Beans brand. The beans are usually harvested from early September every
year.

2.The elegant, orchid-like flower of the Tamafukura soybean plant. Every bean and its flowers are

full of individuality.

3-4. Since 2023, Yoshiko-san has been taking business partners and visitors on annual tours of her

bean fields. She likes to explain how the beans grow to let people feel the power emanating from
the bean fields.
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they mature in the autumn breeze of Tokachi
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Yoshiko Sekiguchi established her Oribe Beans brand with
a concept of "living more with beans". Yoshiko-san first got
involved with beans after marrying Takanori Sekuguchi,
the 3rd-generation owner of Sekiguchi Farm located in
Kamishihoro Town. "After moving to Kamishihoro from Osaka,
the first crop my mother-in-law taught me about was beans.
She said that it was very easy and that | should try growing
it myself. When | tried planting Benishibori beans, | felt so
happy when it bore the distinct red and white-colored beans."
She then started to grow various kinds of beans in a small
plot of land in the farm, focusing on native varieties such as
Benishibori and Kurakake soybeans. Unlike common bean
varieties that have been bred for efficiency, native varieties are
harder to grow and are thus less available in the market. But
Yoshiko-san finds purpose in preserving these beans, each with
their own unique character and flavor. She seeks to share the
good taste and stories behind these beans by regularly joining
local farmer's markets and making easy-to-prepare recipe kits
for bean dishes. This was how the Oribe Beans brand began.

In the early years of Yoshiko-san's venture, people often asked
her why she chose beans, and she usually found it difficult
to put her thoughts into words. But this all changed with a
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5-6. Visitors enjoying Yoshiko-san's bean dishes
in front of a farm field. She likes to share
various simple recipes for beans such as salad
and gratin, to help dispel the common image
that bean dishes require a lot of effort. Besides
the annual farm tour, she also shares the
beauty of beans through farmer's markets and

workshops. White Kidney
Beans
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momentous experience she had in the fall of 2018, as her
beans were reaching maturity. The summer of that year was
unusually cold and wet, and many farmers faced difficulties
with their bean cultivation. Yoshiko-san herself had similar
worries, but when she entered her bean field, she heard
snapping sounds unlike anything she had heard before. She
realized that it was the sound of the dry pods of the beans
breaking off. For her, it was a sign that they were trying
their best to mature themselves, striving to fulfill their life
mission as beans in the environment they are in regardless of
the weather. After hearing this "voice" from the beans, she
developed a strong conviction to convey the "life force" of
beans to others.

"Though a bean field looks quiet on the surface, dramatic
events are happening inside it every day." This is how Yoshiko-
san describes her bean fields as they start to flower. After
gathering energy during the day and preparing themselves at
night, the plants bloom with flowers in the morning, shedding
them within a day. The pods then slowly start to swell,
maturing as they get dry in the autumn breeze. The flowers,
leaves, and pods all eventually fall to the ground, resulting
in dry, mature beans. Each bean is a seed in itself, and can
grow to a bean plant again if cultivated. Yoshiko-san feels a
sense of profundity in this pure life force with a singular goal.
She believes that beans are a perfect species, and she only
assists them in their journey. Though weather is no doubt an
important factor in farming, beans strive to grow regardless of
the circumstances they face. Yoshiko-san checks the soil and
moisture of her fields every day to help the beans unleash
their full potential. "They would probably grow on their own,
but the more you care for them, the more they will repay you".
Such is how Yoshiko-san lives with beans, listening closely to
their voices and pondering the stories they tell.
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A family-run organic farm focusing

on the flow from farm to table
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1.In summer, the farm operates a vegetable stand in front of their Hiyori cafe.
2. A dish you can enjoy in Hiyori, featuring seasonal vegetables, a main dish, a rice ball, plus a drink

and dessert. Lunch is offered by reservation only (meals offered in the tour may differ).
3. Ogasawara Farm produces over 30 different kinds of organic crops, including soybeans, wheat,
potatoes, lettuce, sweet corn, and leeks.
4. The farm owner Tamotsu Ogasawara in front of a potato field. He led the farm's switch to organic
farming in 2012.
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Ogasawara Farm in Makubetsu Town is a farm with a history
going back over 100 years, but it was under the third generation
and current owner Tamotsu Ogasawara that they transitioned
to organic farming. Tamotsu-san decided to do organic farming
out of a simple desire to produce delicious and healthy crops,
seeing it as a means to achieve the ideal way of life he envisions.
The transition had not been without difficulties, as they had to
face pest damage and smaller harvests. But after 3 to 4 years of
repeated trial and error with a focus on supplementing what was
deficient for the crops, they were able to achieve the conditions
they had hoped for.

Another principle Ogasawara Farm adheres to is to not just
simply produce crops, but to let people consume it to attain
healthier lives. This has led them to open their own farm cafe
called Hiyori. Here they serve dishes made with the farm's
organic vegetables, seasoned in a way that lets you enjoy their
natural flavors, from their freshness, sweetness, and robustness.
Besides the delicious meal, one of the best things about dining
in Hiyori is experiencing firsthand the journey from farm to
table. Whether it's the delicate potato flowers or the golden
wheat fields shining under the sun, the seasonal views of the
farm fields from the cafe will surely linger in your heart.
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1.Takenaka Farm's famous leeks won a golden award at the 2024 Japan Hot Pot Vegetable
Competition. It is currently sold at the roadside station in Otofuke Town.

2.The farm harvests asparagus in the spring and coriander in the summer, when their warehouse
gets permeated with the distinct aroma of the herb.

3. The farm also grows shallots and celery roots, selling them mainly to French restaurants in the

Japanese mainland.
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A leekman who cultivated a new future for his

farm with a history of over 100 years
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Takenaka Farm  wams
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Akira Takenaka, the fifth-generation owner of Takenaka Farm,
has been called a "leekman" because of his penchant for
growing leeks. Leeks are rarely grown in Japan, but Takenaka
Farm produces it in high volumes and ships it nationwide. The
farm began in 1915 when Akira-san's ancestors migrated to
Obihiro, before moving to its current location in Otofuke Town in
1939.

Akira-san first got involved with leeks about 15 years ago, after
a request from a chef. To learn about its cultivation, he visited
leek farms in France and Australia and tried out over 50 different
varieties. Leeks resemble green onions in appearance, but their
cultivation methods and diseases are very different. Nowadays,
Akira-san is well-known in Tokachi as the go-to-guy for leeks, but
he confesses that he would not have succeeded without having
the passion for it. Besides finding a suitable seed and harvester,
he had to learn the required soil quality and related diseases. He
also had to find a market for his leeks by promoting it to chefs
and consumers.

Akira-san likes to embrace new challenges while continuing his
farm's legacy of over 100 years. As he tends to his fields every
day, he seeks to honor his ancestors and do a job that he himself
can be proud of.
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Root crops nurtured by the soil of Tokachi and

the dedication of a farmer
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1. Mitsui Farm's daikon is used in the colorful bento lunches sold by Tokachi-no-Yaoya-Omoya, a
local vegetable and bento vendor.

2. The farm harvests Benishigure Daikon in late October. They also grow other varieties like the pink-
colored Koshin Daikon and the green-colored Vitamin Daikon.

3. A field of daikon radishes in the early stages of sprouting. They are sowed in early August in the
same fields where wheat was harvested.

4. Akihiro Mitsui stands in the middle of a burdock field. Each burdock root grows from a single seed
and sprouts with large leaves similar to butterburs.
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Mitsui Farm is located in Honbetsu Town, the largest producer of
beans in Japan. Besides beans, the farm also cultivates burdock
roots and daikon. In the 1980s, many Tokachi farms began
experimenting with new crops, with several farms trying out
burdock roots and daikon. However, the burdock root harvest
coincided with the all-important bean harvest, while daikon
harvesting was fairly labor-intensive. This led to most other
farms abandoning these crops. But Mitsui Farm persisted, driven
simply by their love for eating burdock root and daikon dishes.
The soil of Mitsui Farm is rich in organic matter deposited from
nearby rivers. Fourth-generation owner Akihiro Mitsui admits
that their good soil allows them the luxury of not needing any
special measures. But growing new crops is never an easy task,
and the Mitsui family had to go through trial and error before
being able to grow their root crops properly.

About ten years ago, Mitsui Farm began providing burdock roots
for school lunches in Honbetsu. They also started a food truck
business that lets people enjoy vegetables that are perfectly
edible but unmarketable due to imperfections. In this age where
pre-processed vegetables are becoming increasingly common,
there is a certain value and satisfaction in preparing and cooking
vegetables on your own.
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Collaborative farming with

a view of the future
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Namara Tokachiya is a company comprised of several farmers
in Memuro Town. It is headed by Tsutomu Koyama, the owner
of Koyama Farm. He started the group after feeling dissatisfied
with the usual image of farmers as simply delivering the crops
they produce to large cooperatives. After finding other like-
minded farmers, they decided to sell their vegetables directly
to supermarkets and restaurants under their own brand.

The company aims to connect people who make a living from
agriculture by conducting various community activities and
events. Their vision is sure to be a key in shaping the future of
Tokachi agriculture.

1. A team of women from Namara
Tokachiya shares home cooking recipes
for their vegetables.

2. The company's tourism team regularly
holds various events and activities like
tractor rides on snow fields.
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Six farmers working together to

produce a variety of vegetables

Tokachi Rokka Field tmrmoi—ns

Established in 2020, Tokachi Rokka Field is a company comprised
of six farmers who operate five farms in lkeda Town. They
decided to team up to help address the lack of farm successors.
According to president Takashi Maruyama, "Experience means
a lot in farming. The weather, soil quality, and crop conditions
vary every year, so having the experience of six minds is a big
boost." The group's initiatives have become a case study for
the future of Tokachi farms. Besides the usual potatoes and
beans, they also grow rare vegetables such as a local brand of
mountain yam called "Nebarista", as well as yamawasabi (white
horseradish), which requires a lot of manual labor to cultivate.
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1. Sowing the yamawasabi requires a lot
of careful work done by hand.

2. The sharp pungency of yamawasabi
goes well with the lean lkeda beef.
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Tokachi Toyama Farm
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Meet Tokachi Toyama Farm 4th-generation owner Takayoshi Toyama, his wife Akiko,
and their two daughters Keina and Fuka. The whole family helps in running the farm
that has a history going back over 100 years. Takayoshi's mother Seiko also regularly

holds various farm workshops.
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Program

A farm where you can spend
a fulfilling time while taking
in the scenery and spirit of

Tokachi
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The farm is situated near the foot of the Hidaka mountains,
and offers a great view of a spot called "Tokachi Kannon" for its
resemblance to a reclining Buddhist deity known as Kannon.
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The farm also offers activity programs like farm work experience and farm lunch
cooking. Enjoying a meal made with vegetables you harvested on your own is truly

invigorating.
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Tokachi Toyama Farm is located about a 30-minute drive south
from the center of Obihiro City. Under a motto of "delivering the
seeds of smiles to dinner tables", the farm cultivates crops like
potatoes, beans, and wheat across 36 hectares. But the farm
goes beyond simple crop production. Besides regularly holding
activities like miso-making and tofu-making workshops, they also
run a lodging facility that includes a sauna. Guests can relax in
a quiet atmosphere while enjoying views of the scenic Hidaka
mountains. The farm site even houses a bakery that sells bread
and pastries made with local Tokachi ingredients. Countless guests
from all over Japan and overseas have been drawn to the warm
atmosphere offered by Toyama family, as well as the opportunity
to experience firsthand the richness of Tokachi agriculture.
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You can relax in a mobile sauna built
from a remodeled dump truck.
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Experience Tokachi food and agriculture
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through crafting

Urahoro Charcoal is a charcoal maker with a history of over 100
years in Urahoro Town. The smoke from their kilns has long
become a familiar sight for the locals. Madoka Seko took over
the company in 2021 after the town's only charcoal burner
decided to retire. She wanted to continue utilizing the town's
forestry resources while preserving its tradition of charcoal
making for the next generation.

The company mainly uses local oak logs to make charcoal.
The logs are packed tight into a kiln before the fire is ignited,
gradually increasing the temperature over two days. Controlling
the firing temperature based on wood moisture and other
conditions is crucial, and relies on the intuition and experience
of the charcoal burner who judges it from the exhaust smoke.
The process takes about 20 days, producing charcoal that has a
long burning time. Heated charcoal emits far infrared rays that
cook food efficiently while retaining flavor and juiciness. It is an
invaluable item for Tokachi restaurants and barbecue lovers.
Urahoro Charcoal offers visitors the chance to experience various
tasks, such as loading the kiln and and sorting the charcoal. You
can also enjoy a barbecue of local meat, fish, and vegetables
grilled over charcoal.
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Experience

Urahoro
S R |7

The activities you can try at
Urahoro Charcoal will vary
depending on when you
visit. The following are some
examples.
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Firing the kiln

ZlIZNEAND

After packing the wood tightly in the
kiln, the kiln is sealed with clay and
the fire is ignited. For about 2 to 3
days, the fire is checked closely as
the temperature is gradually raised to
around 1,000°C.
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Activity 1

Cutting the wood

FHED

The logs are split to a suitable
thickness for loading into the kiln. An
axe is used for logs that do not split
easily. It takes about three to four
days to prepare enough wood for one

kiln.
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Unloading the kiln

ROFEUH L

After extinguishing the fire and letting
the kiln cool for about two weeks, the
charcoal is taken out. The logs shrink
to about half their original size due to
evaporation of moisture, leaving only
dense black charcoal.
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Activity 2

Loading the kiln

ZOHRICAZTEVRD

The wood is packed into the kiln by
several people working in unison.
Starting in the morning, the kiln
becomes full by the evening. Since
the interior of the kiln retains heat,
summer work can be quite hot.
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Charcoal-grilled lunch

XTIV F

Using the finished charcoal, you can
enjoy a barbecue with local Tokachi
ingredients. Cooking over charcoal brings
out the natural flavors of the food. It's
the perfect way to re-energize yourself
after all the hard work.
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| okachi Livestock and

Dalf arms
k EEHOD AL BN T Livestock Farms i

I Kaneko Farm ~ Ashoro
I Matsuhashi Farm ~ Sarabetsu
I Endo Livestock ~~ Shihoro

Cows grazing in vast pastures and idyllic landscapes dotted with

cattle barns and silos are some the quintessential sights of the
Tokachi countryside. The countless cattle growing in a healthy e adelel

g a g . +
environment under the clear blue skies are an important source of L T ™

the delicious bounty of Tokachi.
Dairy Farms s

I Hokkoh Farm  Shintoku

I Country Home Fukei /* Shikaoi
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Unkai Wagyu - Walking and grazing
freely in a hilly pasture bathed

in a sea of clouds

Kaneko Farm
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Ashoro

REHE

Tour
Program

1. Unkai Wagyu cattle graze on green Timothy and Orchard grass, and are fed dried hay during
winter.
2. About 50 calves are born in Kaneko farm every year, with 10 being raised as breeding cows, and
the rest shipped as beef cattle.
3. Grilled fillet steak served by Dining Bar Rocca. Currently, Unkai Wagyu beef can only be enjoyed at
restaurants in Ashoro Town, but Teruo Kaneko hopes to sell it directly to consumers in the future.
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The Kamitoshibetsu district of Ashoro Town is an area with
undulating terrain, and is known for frequent occurrences
of a phenomenon called a "sea of clouds". It is here that the
grandfather of Teruo Kaneko migrated just after the war.
After clearing the land of forests and turning it into fields, he
started raising a few cattle. By the next generation, the farm
had become fully engaged in livestock farming. Now, the 3rd-
generation owner Teruo-san practices free-range livestock
farming, where the cattle can move about freely in the pastures.
According to Teruo-san, free-range farming helps keep the
cattle healthy, as they get a lot of exercise from walking in
the undulating pastures. They develop strong muscles and
sturdy frames, leading to fewer complications and less human
intervention during calving. About 50 calves are born in the farm
every year, and they are raised for around 10 months before
being shipped. The calves are auctioned off and taken in by
fattening farms all over Hokkaido, where they are raised as beef
cattle.

Although the farm has operated as a livestock breeder for three
generations, Teruo-san decided to start raising Wagyu cattle
on their own. Wagyu cattle are often raised in barns and fed
with forage, while grass-fed beef cattle that are raised solely
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Kaneko Farm's pastures spread out over 19 hectares at an elevation of
400 to 500 meters. On clear days, you can see Mt. Meakandake in the
distance.

IS IREA400~500m T, EHFIEEAETI%haldsE, BNRICISHRRELNRIELS,

Kaneko Farm's cattle roam freely even during the winter. They are fairly cold-resistant but are
susceptible to heat, preferring to spend hot summer days under the shade of trees.
Under specific weather conditions in the early morning, you can see the breathtaking sight of
an "unkai" or sea of clouds beyond the hills.
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on pasture grass are quite rare in Japan. Teruo-san began by
selecting two Wagyu beef cows and raising them only on grass,
feeding them forage only during pregnancy and lactation. In the
following years, this increased to 3 or 4 cattle annually, and with
the help of a local abattoir and meat processor, the beef from
the cattle is shipped under the name "Unkai Wagyu". This beef is
currently being sold to various restaurants in Ashoro Town.
Unkai Wagyu has been renowned for its rich aroma and robust
flavor. Restaurants that serve the beef attest to how it spreads
a pleasant aroma when it is grilled. Teruo-san believes that
this quality comes from the fact that the cattle only eat grass,
as well as their mature age. Wagyu cattle are said to develop
their characteristic aroma from the age of three, but Kaneko
Farm offers delivered Wagyu cows that are around 15 years
old. In other words, younger cattle age does not necessarily
mean tastier beef. Due to efficiency and cost factors, beef cattle
raised for long periods are not widely available in the domestic
market. This factor, in addition to its grass-fed quality, makes
Unkai Wagyu a very rare and valuable commaodity. Despite such
achievements, Teruo-san remains humble. As he stands with an
unpretentious smile, his cattle graze leisurely in the hilly pasture
behind him, a scene that is quintessential of Tokachi.
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Matsuhashi Farm
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Farming for future generations:

Food stockpiling

and genetic preservation
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Sarabetsu
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1-2. Farmer's Bar Food Baby in Obihiro serves a cut steak of Matsuhashi Beef from Matsuhashi Farm.

Matsuhashi Beef is a local brand of Japanese Black Wagyu with little marbling to highlight the natural

flavor of the beef.

3. Besides beef from Matsuhashi Farm, the restaurant also serves dishes made with produce from over
100 different Tokachi farms. One of their popular dishes is an assorted cheese plate that goes well with

alcoholic drinks.
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Matsuhashi Farm in Sarabetsu Village is a livestock farm with a
history of over 90 years. Besides doing everything from cattle
breeding to fattening and product sales, they also grow crops such
as wheat and soybeans. The fourth-generation owner Yasuhiro
Matsuhashi decided to change the farm's approach during the
global pandemic, adopting sustainable and self-sufficient agricultural
practices rather than focusing on production volume and income. He
believes that Tokachi's agriculture is crucial in supporting Japan's food
supply, and he envisions a future where the children who will lead
the next generation never have to worry about food. This is why he
has started a project with the mission of stockpiling food resources.
Genetic resource preservation is another of the farm's initiatives.
They seek to preserve the Takenotani-tsuru line, Japan's oldest
purebred Wagyu, for future generations. Takenotani-tsuru beef is
known for the rich flavor of its red meat, but there are only around
25 purebred cattle remaining in Japan.

Matsuhashi-san likes to keep himself busy with a wide range of
activities. He runs a restaurant called "Farmer's Bar Food Baby"
that makes use of local produce. He also likes to do barbecues with
friends in a terrace he built in his farm. All of this is rooted in his
positive outlook for the future and a simple but strong dedication as
a farmer.
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Beloved Wagyu: A project that 7

conveys the value of life

Endo Ljvestock

AAE D EHPE

,}E
oooX
v oh
= Al
7
N

D¢ P B
TR O D

Shihoro

T iRET

The beef industry is a cutthroat world, and this is especially true
for Wagyu cattle. A Wagyu calf that is smaller than usual, or has
superficial wounds or deformations, will fetch a very low price in
the market, even if its meat quality and safety are perfectly fine.
In extreme cases, such calves are even culled by farms to avoid
an operational loss.

But Kyoko Endo, veterinarian of Endo Livestock, felt that it was
wrong to treat life so carelessly out of human convenience,
and decided to take a stand. When one of their Wagyu steers
became unfit to be auctioned because of a lump on its shoulder,
Kyoko-san decided to raise it themselves while documenting the
process. The steer was named Renshu 21, and was cared for by
everyone in the farm. On one occassion, it even became part of a
lesson for local schoolchildren, offering them a chance to reflect
on the value of life. Kyoko-san captured Renshu 21's three-
year life in a video and shared it with everyone who bought its
meat. She dubbed this project "Aisare Wagyu" (Beloved Wagyu).
According to her, "By knowing how Renshu lived, | want people
to feel not just sadness, but a feeling of gratitude from absorbing
his life energy." She hopes that their farm's cattle can let people
understand the preciousness of taking the lives of the creatures
we consume as food.

Endo Livestock in Shihoro Town is a fully-
integrated livestock farm that handles
everything from cattle breeding, raising,
and fattening. The farm is owned by Ryohei
Endo and his wife Kyoko, who also works
as a veterinarian. In addition to Japanese
Black Wagyu, they also raise F1 hybrids (a
crossbreed between Japanese Black Wagyu
and dairy cattle). Their Wagyu beef can
be bought at the Pia 21 Shihoro Roadside
Station and through their online shop
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1. Hokkoh Farm Director Shingo Wakasugi. He manages the
- company together with his wife Eriko.

2. The company currently raises around 900 cattle, about 450 of
which are milking cows. Since 2014, they have also been raising
Wagyu cattle.
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A megafarm that seeks to shape
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products have a fancy
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. packaging design
LIS AES LLFHA Y OMTE
o 5'% HMAK.
%
Hokkoh Farm is a company established in 1996 by four different BRAALBIRS1996%F, MGHMNOAFORR
dairy farms in Shintoku Town. They raised about 400 cattle in their PR S TRALE e, MU AN SH400RE R
first | ith Ik broducti | £3000 t L. BECIFHFLES 000k ¥ &K, 200hat D
irst year a onfe, with a raw milk production vo .ume of 3, ons ST 1 — o & o fe e BTG IR EE
by the following year. They also produce their own cattle feed L. Whib3 TXHT7—Ly EMEN3AEEERE
by growing pasture grass and dent corn across 200 hectares of EBATELR,
farmland. Their large-scale dairy operations have led them to be ZABIEESHPEENEANT VRO, I—2
designated as a megafarm. APV T RIU—LEWSRMIBOEE L., K5
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sempy educational activities. According to company director Shingo FARTU. EEORIKTHIENAAS RREE 2T
Wakasugi, their initiatives into secondary and tertiary industries feE = BAKBIE TRy 2EHHTAILOER. Bo
began after a typhoon hit Tokachi in 2016. It caused significant TW2EORDOACTCICEF B ENTERVEIE
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T region. Despite being primary food producers, they felt helpless -
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i, what happens to the milk they make. Most dairy farms simply %, MImzBEICEAHICETSZET, TBhne
=] ) produce raw milk and deliver it to agricultural cooperatives. But 51 DEEBEREC CENTES, WHHERT RO
by selling their own dairy products directly to consumers, the AERIANGE ECHDSDRREMD, BATS
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can get to hear the people's appreciation firsthand. Furthermore, CHERUIC < o o MEEDEEE RS v T HRH
welcoming guests to their farm for various experiences allows TBIET, AEOPOAVWPEBS COBRANIEE,
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them to gain new perspectives about the value of their work. This
makes their staff more appreciative of their customers, leading
to a greater sense of work fulfillment. Wakasugi-san himself finds
dairy farming to be incredibly interesting, and he wants his staff
and customers to feel the same.

One of their ongoing projects is the establishment of a second
farm site. They are repurposing an abandoned dairy farm to
create a pasture for open grazing, with plans to set up a lodging
facility and a restaurant. In the future, they also plan to hold
tractor farm tours and workshops for making dairy products. They
have also been meeting with other local businesses to exchange
ideas on how to make use of the site. Through collaboration with
other industries, Hokkoh Farm is leading the way in promoting
dairy as one of the major attractions of the town.

In Wakasugi-san's own words, "l want to share the richness of
dairy farming. Of course, there are many challenges, but it's still
an amazing job. My kids drink a liter of fresh milk every day, and
our dining table is filled with homegrown vegetables and meat. |
always remind my kids how they are fortunate to be living such a
life of abundance."

Hokkoh Farm is situated in a quiet
mountainous area. They also operate
a food truck that sells soft serve ice
cream, appearing mainly in local town
events.
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The site features a processing factory and
a training facility built from a converted
barn and silo. The farm has been used as a
filming location for a popular TV series.
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Doing what is natural as a dairy farm

while taking on new challenges
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The dairy farm's site features vast pastures, several cowsheds, a 7 r-:-
dairy factory, a cafe, and a dog park. Many visitors spend a leisurely =

time enjoying the cafe's soft serve ice cream while lounging in the
terrace and admiring the surrounding scenery that changes with
the seasons.
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Try the delicious dairy
products made with
the farm's own fresh
milk
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Country Home Fukei is a dairy farm with a history of over 60 years.
Since their beginnings, they have always adhered to an approach
of creating good soil to grow good grass, and taking grass in its best
condition to feed their cows. As natural grass eaters, the health
and growth of cows are greatly influenced by the grass they eat.
The farm harvests the grass just as the seed heads begin to emerge
to maximize its nutritional content. For the farm owner Tomohisa
Shimizu, doing what is best for the cows is just business as usual.
Country Home Fukei is also known for the high-quality dairy
products they make using their own milk. It began out of a desire
to make something natural and healthy for their children. Their
first product was a soft serve ice cream that was well-received
by the local schoolchildren. With the encouragement of the
local community, they ventured into dairy processing in earnest,
building their own factory and opening a farm cafe a few years
later. The praise they get for their products is a testament to the
quality of their milk, and it gives them the motivation to keep
trying out new ideas.

Though their business has expanded in recent years, their core
remains firmly rooted in dairy farming. It is this steady and honest
approach that gives rise to the excellent taste and quality of their
products.
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SHINTOKU #1587

Delicious Soft Serve and Gelato in the

T —
Kyodogakusha
Shintoku Farm

HBFEHERE

e -

Memuro Farmer's Market

Aisuya

HEHT7—IX—AX—=r v+ BLIRE

Ryugetsu

Sweetpia Garden

MARXA—bET - H=FT>

Made with the rich and refreshing milk
of Brown Swiss cows, it is mixed with
whey jam that gives it a subtle caramel-
like flavor. Available from late April to
October.

TSV REEFESTIEDOIAY &
RPHGHDL, RIAZfEof
T ¥ LEMAZODEF v S AIVE
BkE. %48 TE~ 108ITHREE.

Tokachi Shinmura Farm

Cream Terrace

TEELAGSHIEY U —LT SR

KAMISHIHORO %y

Soft serve made with the milk of the
year-round pasture-raised cows of
Tokachi Shinmura Farm. With no artificial
additives, it lets you savor the natural
flavor of milk.

—FRRRBEET 5 TBLAGS
Big, BBFALTO{BY T LY
U—LIEERAERT. %R
kL= MZRCZERBED—M.

MEMURO #=

Made with fresh milk from local dairy
farms, it has a refreshing smoothness and
a clean aftertaste. The shop is located
beside a farmer's market that sells fresh
vegetables.

HTDHFREROICHD 7 7 —<—
A= MR, HTOBER
D)V ZEOTSRMIEA Y F
1 & UTeMEi L S IRDVRFEL.

Google Map

Ito to Niwa Cafe

—% L ECafe

OTOFUKE ==#r

Kinako-flavored soft serve topped with
sweet red bean paste, brown syrup, and
Ryugetsu's Kinagoromo rice cake. You can
enjoy the rich flavors of the renowned
beans of Tokachi.

EBRTHRDY T Ml FRODXREA
BE ZLTTHBORE €T3
bl EhvEYY, HRBEORERT
HBEEENCHRDD T,

Google Map

Ocha-no-Fuji

BEDSL

MAKUBETSU #5187

Served on a custard-filled cream puff
instead of a cone. It is also topped with
caramelized nuts, making for a crunchy
and creamy treat. Available from April to
August.

BHEFE21—7U—LT. I
feo RUAHR2— KB, HLEFIC
FroAVE LY YEIYVEY
7, %4~ 8BITERE.

OBIHIRO i

Arich and creamy soft serve flavored with
Uji matcha from Kyoto. You can enjoy
the rich aroma of matcha with every lick.
Available from June to September.

REFRHEREY T b7V —LITER
YRAATEREGZOSY DR &
BO—OLTEYBVHERDHKDL
HEL&HD, %6~ IBICHRT,

Dairy Kingdom of Tokachi
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Liberty Hill Hirose Farm

Uemon's Heart

UNT 1 CVEESS JITEVZN—F

Tokachi
milk
+WEIy
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l:‘ — Hokkaido
/~__ melon
! e

Dream Dolce

FU—LFIVFT

Tiramisu

T4 73R ‘\ \
\

Plum
sherbet
AN
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B
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Happiness Dairy

NYERXRRT— 4

OBIHIRO i

Rich homemade ice cream made with the
farm's low-temperature pasteurized milk.
They offer 18 different flavors every day
using finely-selected ingredients from
Tokachi.

WENERRELEE-oEEs% MW
bl THEDELRE - BRSNS ,+ a
CRBEMTOC B YT T — M. ;
BR1SEEEFEY LTV3,

Google Map

Rare cheese
PHLVTF-X

Le Glacier

W3 x

KAMISHIHORO iy

This fresh ice cream is made from the milk
of the shop's own dairy farm, processed
within 24 hours of milking. They also use
various fruits grown in their own farm.

BRI DRI 24B5 R DA DL Elgj -[=]
OHEGEALIETILY Y 2BT AR i
REEEESTIE, —H7b—vs

EHBIEREES CRbY &3, (=g
Google Map
Camembert
cheese
H Y NR—=)L
F-2
Vanilla

INZ= T
AFva

Tokachino Fromages

+HHFIO<T—Ta
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Mexico

The oldest gelato shop in Tokachi. They
use milk from their own dairy farm and
many seasonal ingredients, offering a
total of 80 different flavors throughout
the year.

THTEO2EBEEHZTTT— b
vav 7, BREBD IV Ot
FHICK > THDRMZREVDITE
RIB0IED Y T 5 — h & iR,

Sweet Picnic

A=k EVZvY

OBIHIRO #Iam

Gelato made with a focus on health and
safety, making it suitable as an everyday
treat. They offer 24 gelato flavors plus a
soft serve with a different flavor every
month.

BENICERNGNS L SROEE%E
DN T, WE24ENY 15—
FAERIED. BETL—N—DF
DBEHDY T b7 —LBAR

Google Map

NAKASATSUNALI #lpate

Made by a local cheesemaker, their
bestseller is a camembert cheese gelato.
Their main shop and roadside station
shop in Nakasatsunai are popular with
both locals and tourists.

F-AIEZHRRITB2HEIZD
F—RRDTL—N—HAAR. &
DERIEHEDIHEWNCEETHDD Y\
UBFYRTEELBIN,
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Google Map

This gelato is free from synthetic
emulsifiers and colorings, and has a flavor
that is easily palatable. They also have a
vegan gelato made only from plant-based
ingredients.

AP EBRZ R ERFMIT
FRADYTS— MIR Y &EBEICEHI
REHRDOLD, HEMEDEDTIES
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Strawberry
coconut
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Experience Tokachi food and agriculture

THORERBERXL D
TDI< OIKERE

through crafting

Situated in a mountainous area in northern Tokachi, Rikubetsu is known
as "the coldest town in Japan", with winter temperatures that can drop
below -30°C. Yu and Mikie Hinata moved to Rikubetsu in 2017, after
having previously worked as researchers for a pharmaceutical company
in the Japanese mainland. They started a company called Laboratory of
Seeds Discovery and Development (Tane Lab for short), developing new
products from medicinal plants that take advantage of the town's cool
climate.

Most of the plants grown by Tane Lab are used in their own products,
such as a craft gin called "Tenshi no Jin". But they also cultivate a plant
called Murasaki (purple gromwell) that is used to make a traditional
Japanese dye. Murasaki roots have been used for dyes since antiquity,
and it is even mentioned in ancient Japanese texts. Though it is the
source of one of the most precious dyes in Japan, this delicate plant still
lacks established cultivation methods. It has a very low germination rate
and is susceptible to diseases. Its numbers have also been decreasing due
to global warming, and it has been classified as an endangered species.
At Tane Lab, you can experience traditional Japanese dyeing using their
precious Murasaki. You can also make your own blended tea using their
homegrown herbs. It's an educational activity that will stimulate your
senses.

EERIET IE B CRBILICMUB L. LLIRVSFTICH B,
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Experience wumns

Traditional Japanese
Dyeing Experience

BADG#HED
2 MK R

Rikubetsu

=)

This tour includes a traditional
dyeing activity and herb tea
blend making. In summer, you
can also experience working in

the herh fields.

HAGHREDOROMEN— T
TA—DAYVIFIVIL Y RIKR
Ny bMZlko¥RIYT VY,
BRICERBIEEEHRRTS T,

Dyeing with Murasaki roots
HIR TR OMMERR

After learning about the dyeing
process from Hinata-san, you will dye
a handkerchief into a beautiful purple
color using the roots of Murasaki
plants harvested from their own fields.

L7 Fv— %R TcRIcBREADETIREE N A
SHFDIR, LIREE D T\ AF YA RDHZFD
B0, BDFHDBICRESE TP O2THT

Working in the herb fields

LM CRIEEDBF LW

Tane Lab has a 0.4 hectare field
where they grow around 30 different
medicinal plants. As you help them
work the fields, you can enjoy a
variety of colors and fragrances that
change with the seasons.

FERIBT S (R L) HIXICH 5$90.4hadd HEXE
DM, K30RBIFEDRELNEZASNTHYEHTL
(GBS BPFVERELETENTES,

Using Shibori to make patterns
RO | OEEICE Bk

Using a technique called "shibori",
you can create patterns by tying off
parts of the handkerchief, with the tied
areas remaining white. You can even
try to make your own original design.

NYAFDHE—EEBTETTED RY ) L&
N2k, BolLTARITALEDIDT. TOE
EFRELTNYAFITA VI FIVOWFE TS,
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Harvesting the plants

IRF I (S UNFERER ©

You can help with various tasks in the
field depending on the season. You
may even be able to try your hand at
harvesting. One plant you can harvest
is chamomile, which can soothe you
with its pleasant fragrance.

EHICE O TRIFEDABISEEEE, 213V IH
KIFNSIEAERIC OB DRIEHES —ILDIR
HEOEE, ROEY Ic8FENTEY LOBREIC,

Herbal tea blend making

AVIFNWNIV Y RON—ToT 1 —

After the dyeing activity, you can try
making your own blend of herbal tea
using dried herbs harvested from the
Tane Lab fields. You can then enjoy it
for a relaxing tea time.

ROIEFRDEIFHTHRNIZ/N—TEBHTI LV F
L. FUIFHIVN=TT 14— Y, EABRBRDWLIC
BREDHERLHBLEFRDT 4 —2ALTE2TY,
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On the first day, you will visit a farm in Obihiro City to try

. . your hand at making tofu using the farm's original recipe.

S uklyakl Tokachi is a major producer of soybeans, the main ingredient
of tofu. For lunch, you can savor a sumptuous meal made with

plenty of fresh vegetables from the farm. Afterwards, you

Que St will visit the Hekiungura Brewery, the only sake brewery in

Tokachi, to taste and buy some locally-made Japanese sake.

Otofuke J Shintoku FBOROE - BEHORRICSIEL TAREEOLY CTIRS LTy LYY, i

SEOEHEGRZREDRENM, 5V FIEBR OS5 DRRG LICER. ZT0RITTERE
ICESHEZEST Y b LICBFRBEDERN. HARLTERUAN ZRDFTHT,
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A quest-type winter tour where your mission
is to make a delicious sukiyaki beef hot pot
using exquisite ingredients from around
Tokachi. As you move from place to place,
you will collect ingredients such as the

AS5-grade Tokachi Naitai Wagyu beef, the
award-winning leeks of Takenaka Farm, and
some locally-made Japanese sake that goes
well with sukiyaki.

THEL > TAF—BVLWT EREEZDD VIR MY 77—, HITHEDAS
SYoOMF THBF A 2AMF) L. BEZEFE (BEFXY L) IBRE
#) TREIBWMRT 7 —L0Y —FG L REDRGZERDTHF.

10:00 Meetup at Obihiro Station

10:30 Tofu-making activity at Tokachi Toyama Farm
12:00 Farm lunch at Tokachi Toyama Farm

13:30 Sake tasting at Hekiungura Brewery

15:00 Check-in and dinner at Tokachigawa Onsen

\—<>%\

9:00 Depart from Tokachigawa Onsen
10:00 Airboarding at Sahoro Resort Ski Area
12:30 Soba noodles lunch at Shintoku
13:30 Shiitake mushroom gathering at Sahoro

Shiitake

14:40 Leek gathering at Takenaka Farm
16:30 Check-in at hotel in Kamishihoro
18:00 Dinner at restaurant in Kamishihoro

N "(>b\

9:00 Meetup at Kamishihoro Roadside Station
Naitai Highland Farm Snow Safari and
Wagyu Glamping Tour

15:00 Depart from Kamishihoro
15:45 Tour finish at Obihiro Station

\)°—<>h\

Dy 2
PAY b Hithlitht!

Start off the second day with some fun airboarding in the snow
at the Sahoro Resort Ski Area. After enjoying some local soba
noodles in Shintoku Town, you will visit Sahoro Shiitake to
gather some shiitake mushrooms, an essential ingredient of
sukiyaki. Later on, you will visit Takenaka Farm in Otofuke
Town to get some of their award-winning leeks. You can also
experience some of the farm work they do in winter.

YRORF—UYV— b TCRAREFNDR/ =TIV T74ET7« TTT7R—F] ZRLARRIZE

MY TA FDFEENGO, TORIGHBETRALVFOREL, BICES5HHRE LTLED
HEANSEEINSFBEIONHT 7 —LD) —FZ2#5. BRIDEL%DZ 5.
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On the last day, you can go on a private exclusive tour at the

Naitai Highland Farm. After going on a snow safari to the
summit of the farm onboard a caterpillar-tracked vehicle, you
can take part in snow activities like snowshoe trekking and a
snowmobile ride. Now it's finally time to savor the exquisite
sukiyaki, and you can enjoy it inside a glamping tent with a
view of the breathtaking winter scenery.

BB T A2 A BREERY §HTERYV T —ANHHIFTAREREHURL Z5, EASFLE
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Deep Local
Lifestyle Trip

in Hiroo Town
J& W] = Tk

T 7
oot H 5 U R

The coastal town of Hiroo in the
southernmost part of Tokachi is blessed
with the bounties of the Hidaka mountains
as well as the Pacific Ocean. This tour takes
you around Hiroo Town to get an immersive
experience of the lives of local farmers,
fishermen, forest workers, and hunters.
Getting to enjoy the unique local cuisine
that includes fresh seafood and game meat is

another highlight of the tour.

THOBBMIEATFICE L. BRIURDOILDOEH: &EXFFDBDOEHFD2 DO S
BELGILRE, MT0E5 LEXAZRE - RE - ME - FHOT «—THEH
EHRET BN ILDEHGEBDRHEBROMITSE S TIEORESL BN,

13:00 Meetup at Obihiro Station

14:30 Guided tour of a mountain forest
15:30 Wood lantern-making activity

17:00 Check-in at hotel in Hiroo

18:30 Seafood dinner at restaurant in Hiroo

~N —<>m\

8:00 Breakfast at hotel

9:00 Guided tour of kombu kelp fishery
11:00 Onigiri-making and lunch
13:00 Buy seafood for BBQ_on the last day
15:00 Check-in at hotel in Hiroo
16:00 Kombu butter-making at Kikuchi Farm
18:00 Dinner made by a famous local chef

\\3—<>h\

8:00 Breakfast at hotel
10:00 Deer antler craft-making
11:00 Prepare seafood and meat for BBQ_
12:30 Hiroo special BBQ_ lunch
14:00 Depart from Hiroo
15:30 Tour finish at Obihiro Station

\)°—<>h\
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In this tour that lets you experience the industries and local

life of Hiroo Town, you will first embark on a snowshoe hike
to a forest in a mountain. You can wallow in the serene beauty
of the snowy landscape while learning about the job of a forest
worker. After the trek, you can try your hand at woodcrafts,
making your own lantern from local thinned lumber. For
dinner, you can indulge in a luxurious seafood feast.

LREIDERICAN, O—A)ILEHTES LEERT 5V 77—, FIRIEMERICEN DR, HED
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The second day takes you into the local fishing industry. A

local fisherman will show you their fishing grounds and tell
you all about kombu kelp, one of Hiroo Town's specialties.
For lunch, you can try making your own onigiri rice balls.
Afterwards, you will visit a cafe operated by a dairy farm to
experience making kombu butter. You can also enjoy their
delicious milk produced from pasture-raised cows.

2HEDRA R — MMIREITHN DR, DR —EICERORER - BRORSZHL. B

ROHAMILITIBS, FVFIIBBEATHICEN ZE>TH T FROSIFERICHNDIR, B
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Begin the final day with a delve into handicrafts and hunting.

You can try making accessories using deer antlers while
learning all about the world of hunting from a local hunter.
The grand finale of the trip is a special barbecue lunch. After
preparing the seafood and venison and starting the barbecue
fire on your own, you can enjoy a sumptuous feast filled with
the specialties of Hiroo Town.

BHBIFHITITD/N\ Y 2— D SIHROERDOFELMEGH S, —HKICEAZEFE>TT /) —D
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You first check-in at KOYA.lab Ryounso, a hilltop lodge

° known for its views of a sea of clouds and the surrounding

Tour Wlth a Local scenery of Ashoro Town. Try making an ice candle and warm
yourself up at a snow bonfire, then go to a sushi restaurant in
Honbetsu Town and learn how to make sushi from a master

Photo grapher chef. You can then enjoy a sushi dinner course prepared by the

chef using local ingredients.

TBORABBE LTARDKOYAlabEEE, RFHOHZRT59@EICHY. BEICAH
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This tour takes you to the towns of
Honbetsu and Ashoro in northeastern
Tokachi. With the guidance of a local
photographer, you can experience
breathtaking scenery and dynamic nature.

Go on a snowshoe trek on a mystical frozen
lake, and meet friendly locals who will give
you a warm welcome. It is a heartwarming
adventure filled with photogenic spots and

fun nature experiences.

THICRECALEDDBERRRETICEAET SN AROAZBIET X/ —
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13:00 Meetup at Obihiro Station

14:15 Check-in at KOYA.lab Ryounso
14:30 Ice candle-making and snow bonfire
16:00 Sushi-making activity

17:00 Sushi dinner course

19:30 Stay at KOYA.lab Ryounso

N KD

9:00 Snowshoe trekking in Lake Onneto
12:30 Special venison lunch in Ashoro
13:30 Snow play in a farm field
15:30 Return to KOYA.lab Ryounso
18:00 Dinner at restaurant in Ashoro

Yo <>

10:00 Snowshoe trekking in the snowy pastures of
Kaneko Farm

11:30 Lunch with Unkai Wagyu beef

13:30 Depart from Ashoro

14:30 Tour finish at Obihiro Station

AN SRR GAN

oAY 2 ol (ith(itht!

The second day features the highlight of the trip: a snowshoe
trek across a snowy expanse on the frozen Lake Onneto. You
will surely be left in awe at the majestic sight of the twin peaks
of Mt. Meakan and Mt. Akanfuji towering over the lake. After
the long and chilly trek, warm yourself up with a lunch that
includes venison stew made with Ezo deer meat from Ashoro

Town.
2HEIECDRERDREIH. @O (F2Rb—1 AR/ = 21—5EBVTHMNIELS,
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0AY§ b Hithlitht!

Ashoro was one of the first towns in Hokkaido to produce
Wagyu cattle. On the last day of the tour, you will visit Kaneko
Farm to meet the Unkai Wagyu cattle grazing leisurely in

the hilly pastures. If you're lucky, you may even get to see a
breathtaking sea of clouds from the top of the hill. Wrap up
the tour with a special lunch course featuring delicious Unkai

Wagyu beef.
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Tokachi Sukiyaki Quest

+yERE s =2 b

Obihiro
Otofuke

Shintoku

Kamishihoro

Visit various places in Tokachi on a quest to

make a sumptuous sukiyaki hot pot

Tour length: 3 days 2 nights
Participants: 2 to 6 persons
BOEE+HHEKS T,

BE—BLLWTEREEDISS !
(78] 2838 [ETA#] 2~6%

Tokachi Nature Tour with a Local Photographer

O—ANh ATV EFLSKARMREY 7 —

Honbetsu

Ashoro

Go on a photogenic adventure to experience
great nature and the warmth of the locals

Tour length: 3 days 2 nights
Participants: 4 to 8 persons
ROFTETEANDBIDE,

KEROREO—HIVAASI Y EEBIT, R : :
(THR0] 238 REITAK) 4~ 8% eservation i

See below for tour details and reservations
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Deep Local Lifestyle Trip in Hiroo Town
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Visit the coastal town oinroo and experience
the local lifestyle and industries

Tour length: 3 days 2 nights
Participants: 4 to 15 persons

HREDHEET - LEBIOO—A/LES LEHKER |
E2DRBEROF &, R i
Ue/aHART] 25530 [REAK] 4~ 15% eservation

Custom-made Tours

F—H = AL YT —DTHHEKEED £ T

Create your very own Hokkaido itinerary with
us. We will offer you a deeper, different kind of
Hokkaido adventure by taking you to secluded spots
and letting you experience the Hokkaido lifestyle

through interactions with the local people.
IED (HfcVFZ) xHER. ZTTESTA
ICES LLRERLTELL, ZoMESFNSAICH,

NTELTESL L, ZABRNTILEEET Slow Travel
RENY BHRITRILTY, HOKKAIDO

Zwa v in

MRt rsFINRTY vy Slow Travel

Slow Travel HOKKAIDO HOKKAIDO
Website

T080-0046 JLiBiEHAHE165:401 T B25-21
BERES UBENSERMITEEREES 515
[FrERITR] G@RKMEY +7 FSNLILEE
T080-0046 BB H/AHTE165:401 T H25-44
BHRES UBEMBRRMITES2-8755

A Slow Stay in
Tokachi

01 KOYA.lab Ryounso
09 Elezo Esprit

03 Moving Inn Tokachi
04 Farm Inn Hiyori

05 Kunaw House

04 Tokachigawa Onsen




1. Lodging guests can choose to order delicious meals prepared by a local

Access restaurant in Ashoro.

double bedroom.

KOYA.lab Ryounso
KOYA.lab EEH

1 Satomigaoka 24, Ashoro-cho, Hokkaido
RENMERNE24
¢ 080-1229-3828

(=] [m]
F :
mzL:

Website Googlg A.I\ap

KOYA.lab Ryounso

b4

A private space on a hilltop
with a view of Mt. Meakan

KOYA.lab Ryounso is a secluded lodging facility situated on top
of a hill in Ashoro Town. The facility has plenty to offer, from a
barbecue on a veranda, an outdoor stay in a campsite dotted
with indigenous rocks, a relaxing bath in a private sauna, or a
warm bonfire in a fire pit.

The place is also known for its breathtaking sights. Under
certain conditions from August to November, you can enjoy
a view of a sea of clouds and Mt. Meakan in the distance. At
night, you can see a star-filled sky above the nightscape of
Ashoro Town. You can also rent a trailer house which can be
set up at various scenic locations in Tokachi.

KOYA.lab Ryounso was started by Keita Okazaki with the help
of his staff and a local architect. Experience Tokachi scenery
like you have never seen before in this superb lodge on top of
a hill.

2. Besides the scenic veranda, the lodge also has a glamping room and a
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Ashoro
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Elezo Esprit

02

Savor the essence of
meat in an inn

The coastal district of Otsu in Toyokoro Town is where settlers
from mainland Japan first set foot when they arrived in Tokachi,
marking the start of the region's pioneering history. It is here
where Shota Sasaki, president of a company called Elezo,
operates an auberge-style inn called Elezo Esprit. Through this
place, he aims to start a food culture reformation that reflects
the spirit of Tokachi pioneers.

The lodging houses and restaurant building stand on a hilltop
with a view of the ocean. Its main attraction is the fact that the
chefs do everything on their own, from hunting deer to raising
livestock, and processing the meat into exquisite dishes. This
style takes guests on a culinary experience into the true essence
of meat. By savoring the cuisine in the same place where the
animals are raised, it is as if you are savoring the taste of life itself.

1. Dinner at the inn is an omakase course that features dishes made with

ﬂ A Slow Stay in Tokachi
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the highest quality local ingredients.

Access 2. The restaurant evokes a sacred atmosphere. All the buildings in the site

Elezo Esprit
ILY TRTY

were designed by Shota Sasaki himself, from the exterior to the interior.
3. Elezo owner Shota Sasaki. Elezo Esprit was selected by the Japan Times
as the Destination Restaurant of the Year 2024.

1.7 47— 21— RAEZ DD LEDEM TRALEND B EHE I—X1EKDIH,

1 Otsu 127, Toyokoro-cho, Hokkaido
BERTAR127
¢ 070-1580-1010
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Website Google Map
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1. Bathe in an outdoor bath heated with a wood burning stove while
Access enjoying the scent of the trees and the sound of a flowing river. At night,

Moving Inn Tokachi
Moving Inn Tokachi 3t Dk

you can gaze at a star-filled sky through the tall trees.
2. A mobile home fitted with a Japanese-style room. You can experience
the surrounding seasonal scenery through the glass windows on three

sides.
1 Kochien 44-5, Taiki-cho, Hokkaido N N L
KEHET R HE44-5 1. FAL—TROBXRAB. KAKDEY L)IDRESELZRLHGENSABTES, RITKEARL
¢ 01558-8-7514 DD SEEEBDHSDT L6,
2. MZERZATDIL—F—/\DR, SENATREYITE>TEY. XEFTA)IPESL2DER%E
[=]*%[=] 1Y EHTES,
Website

Moving Inn Tokachi
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An immersive stay in the
depths of a grand nature

A lodging facility with just four accommodation areas built
on a roughly 7-hectare site surrounded by primeval forests.
They offer two different styles of stay: a rugged stay in
a tent or camper van, or a comfortable stay in a mobile
home. Each area is well-spaced from each other, giving you
privacy and a liberating atmosphere. At the nearby Nubinai
River, you can enjoy activities like river rafting and a tent
sauna. Depending on the season and your preferences,
the staff can also guide you to other activities in Tokachi,
such as horseback riding and snow sports. After a day of
fun, you can savor a fresh meal cooked in an irori hearth,
or relax in a warm outdoor bath or a campfire. It's a great
way to experience the great nature and food of Tokachi in
a vast, pristine environment.
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Farm Inn Hiyori
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Experience rural life with a
stay in a family-run dairy farm

Farm Inn Hiyori is a lodging facility that opened in 2018 in the
site of Yamagishi Farm, a family-run dairy farm in the Sakura
district of Shihoro Town. Limited to one group per day, here
you can spend a slow, relaxing stay while enjoying the sights,
sounds, and scents of the surrounding rural landscape. It is
connected to the farm's Sakura Cafe, where you can savor
homemade meals made with farm fresh vegetables. The farm
also has a dairy factory called Sakura Kobo that produces a
yogurt made 100% with the farm's fresh milk. If you wish, you
can buy ingredients from a local supermarket and cook your
own food at the facility's dining space.

Farm Inn Hiyori is a place where you can stay as if you were
living in a dairy farm. Experience the farm lifestyle in the
warmth of the Yamagishi family.

2 A slow Stay in Tokachi

B E YL
ZOELOHHEIZIHE D

Shihoro

TIREMERIEXICH 2 ILERIBIE. RIEEET
BREEURIBIE. BEROBNZEZ S5, ]
BRICIEEARROKEIEL HZEHAT00% D
=TI hzHETD 'S<S5TEI. BREE
OHFX%ER - ILEEFSAORERIEE L Tb
%% MEBcafe; BHELTWS,

2018%F, TIREITOREZWDW DKLU T
HE50cVWEVSBLDEE, THIHEREEDTE
77 —L4>YBfM MIBARICA—T> U,
TEDRIICEN B REZED > < DBEDBHASE L
PEEBRURLD., #ITOR—/\—TE > ifflT
CHREESD. FIZENLTWRIES LEFER
LTIELW & YX—Yv—DItHES A,

IWEBIBICREDES LEBWHHZIHNE T Z.
EST LSRRI ENTESREL, ity
BV, SHED EWVWSHFER%E,

1. Farm Inn Hiyori is managed by Ai Kitade, who also works at the Yamagishi

Farm's cafe and factory.

Access 2. Beside the facility is a dining space called ha-na-re, where you can cook

Farm Inn Hiyori

your own meals or have a barbecue.
3. The living room has a high ceiling that gives a sense of space. The
bedrooms in the second floor can accommodate up to 5 people.

77—LAYHM 1. EROIHEES A, T2—Vv—& LTREDBHEREL TS,

1 Higashi 7-sen 118-2, Shihoro-cho,
Hokkaido
TIRETR7#7118-2

4 hiyori@sakura-koubou.jp

2 BEEDSA VI ANR—RE LTHBRICA — 7> L Tha«na - rel. BEBHGY, e
BEEET BT ENTESD.
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Kunaw House
TFIINT R

 Nishi16Kita 1-25-44,
Obihiro-shi, Hokkaido
FILmE165%41T B25-44

1. For snacks, souvenirs, and other unique Hokkaido products, you can visit
a shop called "Slow Living" located just a minute away on foot.

2. The guest rooms have a relaxing white interior, and are equipped with an
air conditioner/heater.

3. The building looks just like any other house in the residential block. There
is also a small garden that blooms with various flowers.

LEMIERESIDIEEDETAILHBEED LY b3y T TSLOWliving) N\, BRDIEDH
ARI@P7 71T — tREEDMELTR,
2. BEBFE LIERRDHHEE, KREEICITTT IV E5R.

Tokachigawa Onsen

¢ 090-2058-6360

Kunaw House
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Stay like a local
in a room equipped
with a kitchen

Located in a quiet residential block of Obihiro, Kunaw House
is a lodging facility operated by the publisher of a lifestyle
magazine called "northern style SLOW". The facility has five
guest rooms, each with either one or two beds. All rooms
have a kitchen fully equipped with cooking utensils and
tableware, so you can freely cook your own meals using the
exquisite produce and food products of Tokachi. You won't
have to worry when you buy fresh or frozen foods since you
can just cook it when you get back to your room. You can also
take home some local wine or sake and enjoy drinking it with
the peace of mind that your bed is right next to you.

This cozy lodging space is perfect for long-term stays.
Whether you're a photographer, an angler, a skier, or just
someone looking to fully enjoy the charms of Tokachi, Kunaw
House can be your home away from home.
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06
Bathe in rare moor hot springs
along the Tokachi River

Situated along the bank of the Tokachi River in Otofuke
Town is a hot spring district called Tokachigawa Onsen.
It is famous for its rare moor hot springs that is rich in
plant-based organic matter which leaves your skin moist
and smooth after a bath, leading it to be known as a "hot
spring for beauty".

Tokachigawa Onsen has several hotels, each with its own
unique design and personality. Some guest rooms have
private open-air baths or saunas with a view of the Tokachi
River. The hotels also offer succulent meals made from
homegrown or local ingredients. There are also plenty of
nature activities to enjoy, such as hot air balloon flights
and river rafting. Whomever you're traveling with and
whatever the purpose of your trip, there is a place in
Tokachigawa Onsen that will suit your fancy.

Access

ﬂ A Slow Stay in Tokachi
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) List of Hot Spring Hotels &simEy 2 -
Tokach igawa Onsen Tokachigawa Onsen Daiichi Hotel Sanyoan [u] E
. . Hosyu-tei / Toyo-tei =45 L]

Tourist Guide Center HBIERE— R T VB - T S
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' Tokachigawa Onsen Minami 12-1, Kangetsuen E HOTeI . Sasai Hotel E. E
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. oy 3 An organic movement that promotes the
| okachi Fishermen and Hunters 5 P

e i _ industries of Hiroo, from fishing and dairy

farming to forestry and hunting.

Besides crop and dairy

farming, Tokachi is also rich
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in the blessings of nature.

Meet the people involved oA

in the fishing and hunting
industries who bring us the
natural bounty from the sea

and the forests.
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Piroro Tourism Members
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Aki She moved to Hiroo Town with her family in 2009 to start a new free-

range dairy farm. In 2018, she decided to open a cafe beside the farm's

\ Kikuchi pastures as a way to make dairy farming more accessible to everyone. She

T established Piroro Tourism in 2019 and currently works as the group's main

coordinator, promoting Hiroo Town and dairy farming through her cafe
and a wide range of experiential activities.

2009F I\ LRET CHRAB. RIECHREREZEH. BMRBEL > EHRICRLTL5ABBMEE
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Hoshi-san is a kombu kelp and whelk fisherman. Besides his fishing work,
he also makes efforts to solve issues faced by the kombu industry. One of
his achievements is the production of Hoshikuzu Kombu (stardust kombu), Hoshi
a powdered kombu seasoning. An effective communicator, his activities

Hirokazu

d‘:\ .
for Piroro Tourism include leading kombu fishing experiences and hosting e
student interns at his workplace.
BRALY TEREFH DR, ROFES. BRADRERRZ BNICERERIT. BHEADE
RIRTHZmMOOEY bR TEBER. Z8Mlt. BEFRPFLEC V22—V ORIFAN
GELBBNICITSIHE, AT 21275 —Y 3 VHEE, V7—DORAGLELEOODRYEHELRR
BIBE TR 1. The 10th installment of the Piroro Festival was held in 2022. It featured attractions such as an ice cream making workshop and musical
performances by local high school students.
2. Kikuchi Farm also offers dairy farm experiences for local schoolchildren.
3. Maya Nakamura organized an event that featured preparing charcuterie (processed meats) using local meat, salt, and kombu, as well as
Maya After working as an editor for a food-related media website, she decided tasting of venison from Japanese deer and Ezo deer.

4. With the help of the town's health center, Piroro Tourism held a food education class about local surf clams, with Hoshi-san giving a lecture
on how to prepare the clams.

to become a hunter. She moved to Hiroo Town in 2022 and now works as
a pest control officer, handling everything from deer hunting to venison
processing. She also works as a writer and graphic designer working on
logos and brochures. As a member of Piroro Tourism, she handles the
group's promotion and communication activities.

Nakamura
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The town of Hiroo thrives in primary industries such as fishing,
dairy farming, and forestry. To help ensure the future of
these industries, a team of locals established Piroro Tourism,
offering various tourism experiences unique to the town.
The group's formation was sparked by an event called Piroro
Festival organized by Aki Kikuchi. She wanted to give back to
the local community, but she realized that locals have few
opportunities to get in touch with the town's industries. She
decided to offer such opportunities through the event, with a
theme that changes every year. The first installment focused on
dairy farming, while the second and third focused on forestry
and fishing respectively. But a one-day event can only offer so
much, so she sought a way to offer these experiences all year
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round. This led to the creation of Piroro Tourism in 2019, with
the help of local volunteers who shared her vision.

With Kikuchi-san specializing in dairy farming, Hoshi-san
handling fishing, and Nakamura-san involved in hunting, the
group works organically with other members from various
professions, conducting projects that combine different
industries and conveying the charms of Hiroo in a more
systematic way. Most newcomers view Hiroo as a fishing town,
but Kikuchi-san sees merit in crossing industrial boundaries
and promoting the town's forestry and dairy farming as well.
For Hoshi-san, having people experience the local industries
can give rise to new ideas for development in areas such as
community building and tourism.

By offering various industrial experiences to visitors, Piroro
Tourism is able to gain new insights that can be used to
improve themselves. Their aim is to create content that
enriches both those who experience it and those who offer it.
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A husband-and-wife team who shares the flavors
of the sea to ensure the future of Asahihama
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Marumi Kobo
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Taiki
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1. You can see several fishing boats anchored at the fishing port of Asahihama in Taiki Town.

2. The Marumi Kobo food truck offers various dishes made with fresh seafood, such as deep-fried octopus and surf clam curry.
3. At the Oikamanaito swamp in Taiki Town, shijimi clam fishing is allowed only once a year. It is an event that Masao and Michiko

Kawamata join annually.
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Asahihama in Taiki Town is a small but flourishing fishing
district known for its high-quality seafood. It is here that Masao
Kawamata and his wife Michiko have made a living from fishing,
continuing a legacy started by Masao's grandfather. Masao-san
catches the fish and other seafood, while Michiko-san prepares
and processes them to be sold at supermarkets and events.
From salmon to crab, octopus and shishamo fish, they bring the
rich marine bounty of Asahihama to consumers all-year-round.
Masao-san likes to take on new and different challenges. In
his younger years, he started a youth association with other
local volunteers. He has also been a prominent member of the
Tokachi Food Culture Organization that aims to promote regional
revitalization through food. Out of a desire to deliver
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Restaurants to Savor Tokachi Food
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4. Shijimi clams caught in Taiki Town are often called
Yamato Shijimi and are larger than the regular variety.
It is one of the town's exquisite seasonal seafood.

5. Octopuses are usually caught in summer, when their
flesh becomes firm and savory.
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Ohki Farm
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Marumi Kobo is always busy preparing seafood to sell from
their food truck. They often get invited every weekend
to festivals, fireworks shows, and other events during the
summer.
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the delicious seafood of Asahihama to even more people, he decided
to establish Marumi Kobo in 2009. Through Marumi Kobo, the
couple strives to share the charms of Asahihama by taking visitors
aboard their fishing boat or preparing their seafood just like how
local fishermen enjoy them. They also started a food truck business
after appropriating a mobile catering vehicle, joining various events
in Tokachi and all of Hokkaido to sell their popular and authentic
seafood dishes.
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Masao and Michiko Kawamata know firsthand the good taste of
Asahihama's seafood, from crabs that become firm and meaty in the
cold winter months, to salmon that get plump and fatty in autumn.
But beyond spreading the deliciousness of the seafood, they also
want to share the fun of fishing itself. They envision a future where
the younger generation is eager to carry on the local fishing tradition
and help revitalize the entire community. Visitors will certainly find
Tokachi seafood to be even more delicious when enjoyed in the warm
and friendly company of the Kawamata couple.
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+ English menus and English-speaking staff are not available.

+ Menu information is correct as of the date of publication.

5

One of the joys of traveling is eating the delicious local food. These three

restaurants serve exquisite dishes made with the fresh ingredients of Tokachi.
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Restaurants to Savor Tokachi Food
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Savor Jersey beef and vegetable dishes in a
dome-shaped restaurant inside a white birch

forest

AMERDOBIUF O F—2 B VR0 T, Vx —o—4 L HEokb v 26

Jersey beef cut sirloin steak Sy =V —DHy PATF—FH -0 Y

For dinner courses, the Jersey beef cut sirloin steak comes with an appetizer, salad, bread, dessert, and tea.
[P =0 —FDh 9 PRAT =%+ —0A V. TAFT—DOHE TI2—X FIX R/ FTF— P ABOBEVMTE TS,

SHOP INFO

.
EF.EI

+ Reservation required for dinner (please call or SMS 080-5582-6648) :j gfgsgzgzgishi 3-sen 23-4, Shintoku-cho, Hokkaido ;

+ Children under 6 are not allowed (except for whole restaurant © 18:00~ (dinner course starts at 18:00 or 19:00) = 2

reservations) Closed:Tuesdays Website

T F—RIFDHE. BT, 080- 5582- 6648/ EaFor SMS T, ? (ﬂ?ggﬁg‘gﬁsﬁm [] . i [w]

BYTOF RUNCL GRS Re], N :

L OrlER s ST LA RN ©18:00~(F 1 F—Z%— b ,/18:00~ & 721319:00~) i

EE KEERISHAE S V) ER:

Google Map
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The striking dome-shaped building comes into view as you
walk along the path through a white birch forest

BEMDT TO—F2KITBERATB F—LBDEYIE ULBEZS I TEL,

La Motrice is situated on top of a hill surrounded by a white
birch forest in the outskirts of Shintoku Town. For the owner
Takumi Ito, the view from the restaurant is an important part of
the meal, whether it's the verdure of summer or the nightscape
of the town in winter. She opened La Motrice in 2013 together
with her husband Norio who serves as the head chef.

One of their specialties is the Jersey beef steak made from local
Jersey cattle. Jersey cows are mainly raised for dairy since they
have smaller bodies and slower growth compared to Holstein
or Wagyu cattle. The relatively low market value of Jersey bulls
is another factor in the rarity of raising them for beef. Sekitani
Farm in the Tomuraushi district of Shintoku is one of these rare
farms. It was a visit to Sekitani Farm that made Takumi and
Norio decide to serve Jersey beef in their restaurant. Using
his experience as a Kaiseki chef in Tokyo, Norio brings out the
natural flavors of the Jersey beef and turns it into a juicy steak
full of umami. He serves it with various vegetables that add
color, volume, and aroma to the meal. As for Takumi, she likes
to entertain guests with commentary on the producers they
work with and the foods they produce. Guests here will certainly
enjoy the richness of Tokachi food.

T‘ Food mummm

1.The restaurant has a high ceiling and a spacious
interior. Since there are only 12 seats, advance booking
is recommended when visiting for lunch.

2.Shintoku Town is known in Japan as a prominent
producer of soba (buckwheat). Once a month, La
Motrice serves handmade soba noodles.

1. XAD B <RRNGEREKDER. FRI12EEDOT. S FHRADEBELF
KL THSENBDH R,

2. FRIFLETLHEHDZTIBDEEMELTHSNTLSES, SEFIAT
LA BZDOBINRIFONBHEEAILLEFHEHEENELHD,

FEAETMA. BERICEERLEAICEDZENY
o fTzzhonRBELCRIED—D, BldFE. £
[CRR>TARRDENEE S &, FIsmEORENR
T2E2ATT &I EFETDIEF. FEEESA, V1
TTHDROHAMES A EFHIT, 2013FENS Z DIHA
TLRANSVZEATES,

ZITHRZZ THBRSTIEROK, O—21h
I —I—FDRAT—F. Iv—I—FEEEICH
FEULTHBINTVWRH T, lIFPRILRY AV E
EARZ EFEAVNS K RRBEWCS, BFELTH
BINEREL<EDN, SSICHDOEBWESFIFH
BMEMEVE SN TELRREH B, ZABIv—
I—4DEEICIRDBATELDON, FHEBENLTD
IHXICHZEREB. PASTTVIANDIUNEEEH
[c. BATADBDEHAEY v —I—FDEVL I
fnfcERAEEG. LANSYTIv—I—4FDOA%
EofcXZa—%BHT DI EIC, BHR - REDE
ARIBETCHERZ > TWeHBESADOREEEM
Uy Y9 —I—HFERROGKERARICSIEHL LR
T—FF WOFEICHDS EFHEMN L >HD EEN D,
FFELEORBEERY 2 —Lfco R0, FIELL
REEBZMFLAT. Fo{DEESINLIVvHAE.
INZNOBBIYE, BESAILLDRMVOEE
EOHBAICEZETGINSBEZELDIE. THOR
DENSNERNTE 2,
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T‘ Food mummm

MILK & CHEESE & SURPRISE!

Ohki Farm

KK7 7—2

— —t

SHIHORO i

1.The restaurant has a spacious interior with a high
ceiling. From the counter seats, you can enjoy a view
of the surrounding farm fields.

2.The restaurant's pizzaiolo Sho Koyauchi currently
offers 15 different flavors of pizza.

.

The Ohki Farm restaurant is managed by Masaki Shoji, who

also serves the customers directly. 1. fiﬁ*ffgﬁg;@?fgﬂok%&%‘ib‘ﬁ%b?‘/i—ﬁﬁ&d@ﬂ)}ﬂﬁ%;’ﬁ
EHSOREN TE

2. EFBADNEREALRIE 1I5BAOES ZRE LTV S,

A pizza restaurant that gives back to the

community through homemade cheese and

locally-sourced ingredients

KIBTHOLH AR ARERRF - O &M TRIEL,

Caprese Pizza

hTVL—¥

A pizza made with local ingredients, including the farm's own cheese, fresh basil from the restaurant's

garden, and cherry tomatoes sourced from Shihoro Town.

BREF— XA HBTORIETAF LI == b R b EICERERZE L MAH SO VIIELEDE TR L b0,

SHOP INFO

« Please call 01564-5-5354 for reservations.

“FH01201564-5-5354|CBEE CIEMR %,
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1 Nakaotofuke Nishi 2-sen 158-8, Shihoro-cho, O

Hokkaido

¢ 01564-5-5354

© Apr-Oct 11:00~17:00 (L.O.16:00)
Nov-Mar 11:00~16:00 (L.O.15:00)
Closed: Mondays (and some Tuesdays)

LA TS EF24§158-8

£ 01564-5-5354

O EZ(4A~ 10A)11:00 ~ 17:00(L.0.16:00)
£% (118~ 3A)11:00 ~ 16:00(L.0.15:00) [=

TR AR FEMTKE (550 UHMLEDEE) Goo

F—=TZ U TEPIDSF—IVAZ Yy 7E LB ERDFTEMREDFH LA,

Ohki Farm began about 50 years ago, when Etsuko Ohki and her
husband Yasuo moved to Shihoro Town to start a new life as
dairy farmers. Running a farm was completely new to them, and
they had to endure many hardships. But their persistence and
dedication eventually paid off, and they now raise over 1,700
cattle, becoming a Tokachi megafarm that supplies milk all over
Japan.

In June 2021, Ohki Farm opened a restaurant just 15 minutes
away on foot from the farm. At the time, Etsuko-san was into
cheese-making, and they decided to open a pizza restaurant
after thinking about an easy and economical way to make use
of their homemade cheese. Through the restaurant, they want
to give back to the local community that helped them out when
they were just starting as farmers. Which is why they mostly use
locally-sourced ingredients in their dishes, from the flour to the
vegetables and the meat.

Making the pizza is the job of Sho Koyauchi, the restaurant's
chef. Every day, he prepares the next day's dough by blending
and kneading two types of flour and letting it rest overnight. The
oven-baked pizza has a crust that is crispy on the outside, but
fluffy on the inside. It also gives out the aroma of wheat with
every bite. Every pizza is filled with delicious local ingredients
and prepared with the farm's deep love for the community.

SH550FF ERT. TIRETICHRME U e RKRBF
SAERDBRRI ho REICE > THIBREIFE T2
CORBERIE>Tczehs, AEDBELVWEBWE UL
EleZS5, TNTHHFEDIEZE—ICEZITEE, B
NIcEORTREEZNEICEEDEIZETEED
o RE. BBLTWSODIE1,7008EZ B X % A4
BALEICFIERITZ2THOAHTT 7 — Lt

2021568, RAKIBH SES15HDOMICEEN
FEBAICLANZY TRRT 7—L) NMA—T> U
50z MR IEDSBHETF—X I DEHH TN
feiFSh. ERETRELAHZIIENTE, B
REUF—XEZFZHIEBREEE L TRVLW DD, E
YOER > fco MIMMBEE L TCEREERTERLK
ARIAILES>T, HIBOATLBEANDBEHHOKEE G E
THBWED, EZBULTERUIh > cDIE, Hik
DAEBEANDERRL, ZARBRSIFHEENS EH DEHRD
INEMEIZC D, B ABREDMEHZXIFE A EHITT
EDHDZEMR. BENFICADICK WEABZRITIE,
NFIFHERE 2REIE TS,

EVEtEERDAATVWSDIEY T 7 DINARHE
Thoe THOAEI D> THSHATZEHS DAL
&, 2EEONEZHETL Y RUTER, THENE
TRBESED, BTk biFfcEmid. REEFEHY Y
EFIFULL, AlESADD & Ui, WL DI
LMD ELINEDEHRDEN D, HIEDE W
LWEBH EHIEANDEBN > R0DAHShic1KIC,
DEBEHBLWRES ICBE N3,
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Restaurants to Savor Tokachi Food ‘ !
THEREE AT A 2 B IRETE

{

Marions Nous

<Yy3a R

OBIHIRO

Serving the flavors of Tokachi and a respect

for local farmers

HEEZE~ND)VARIMeTHBEEMOI I II2 VD EIMITADT

Short Course / Main Course Ya—ba—2 S AL rA—Z

Short course includes 5-6 dishes with amuse-bouche, appetizer, fish, meat dish, and dessert or cheese (main

course includes 9-10 dishes). Both courses feature aged meat for the main dish.
T3 2= A [ AR RS 25~ 0 R (A A v 2 =139~ 10 R E) . T —bor F—XfF &, EL LD T2 A4 VILBRA R IR,

SHOP INFO

# 1F Masuya Bldg, Nishi 1 Minami 10-2-1,

« Reservation required for dinner (please call 0155-29-2838). &lggi;%-szlgégiokkaido
+ Choose your dinner start time from 18:00 or 19:00. o raie
+ Cancellation fee: 1 day prior: 50% / same day: 100% Closed: Tuesdays

© https://www.instagram.com/mari4nu/

T4 F—RADHBE EFM,0155- 29- 2838ICBFE CTEME %, »EEEEIEE10TE21 YAYEMF

(FrreIVRBY.mBF vtV O—ARED50%., HHF vt/ b:2—XARED100%) £ 0155-29-2838
T F—DBIEAEE R X1 8B HM OBE A SR AT BE, © 18:00~
EKB KB

© https://www.instagram.com/mari4nu/ -
Google Map
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Located in downtown Obihiro, Marions Nous is a French
restaurant that makes use of local Tokachi ingredients.
The owner chef Yasuo Kokubo used to be a carpenter,
but when he was pondering about embarking on a new
career, he decided to become a chef because of his love for
cooking. He attended a cooking school and apprenticed at
a restaurant in Obihiro before setting out on his own. After
starting out with a food stall at Obihiro's Kita-no-Yatai, he
finally decided to open his Marions Nous restaurant in
2020, serving French course meals.

Marions Nous uses Tokachi ingredients sourced from
around 20 different local producers. Various produce such
as organic potatoes and tomatoes, as well as fresh seafood
from the coastal town of Hiroo are served up as exquisite
dishes in the restaurant's course meals.

Kokubo-san makes it a point to communicate with local
producers. He often visits their farms to see with his own
eyes how the crops and other ingredients are produced.
Every dish at Marions Nous is filled with the chef's passion
for creating delicious food and a healthy respect for the
local producers. A meal at this restaurant is sure to be a
memorable culinary experience.

T‘ Food mummm

1.The owner Yasuo Kokubo cutting aged beef. He takes the
beef to a professional meat ager to bring out its rich flavor.

2.The restaurant's menu gives detailed information about the
producer of each ingredient used in the dishes.

3.Yasuo Kokubo Yasuo in front of his restaurant.

4.You can enjoy watching the chefs prepare your food in the
open kitchen.

1HARAZE DY NT D5 T OB IEREA% B E oIS AZ RO 7O
BOLEESIFHLTWS,

2AZ 31— RIWEI-RICHBLIEBMOEEEHHOTH Y. ZRTI— PO SEE
EDBNBEZFIVI TES,

SIEEDNARREE A,

ARG F—T > F v F U TCREBADHH GFEREERELHB,

‘Marions
| Nous

BLEOFOHICHZTVIAYXTIR. THEOBRMEIALAILES 7Ly FREE
HUHD, EXEDNARREY T 7ORBIEKT, "Filciakiz, &EZ BN
ENAREDOD, TTRFEFRREL >fcEWS, REBMERABEWV., THRHORIEETE
EEBARKRICHI, FEOES TEOEA) TYVIAVXZRY—NUTEEZRD
& 2020FICI—RABED[EE UTIREDZTICIERZE Z 12,

YUIAVIXTIRRE. EFEN20H0EEENSBMEZETANTVS, THORE
i LEREDSOHFBREDOEY, A—HZvIIIlb>IBRMEZUrH VD
PRYMET, —DOI-RICEBEZLDEEEIEDLO>TVNIDT,

INIRSADKRENCLTWBDIE, EEEEDONE, UL TWIEEEDTAEE
EBON EDLSIESNTVWEZONZENDOETHELI D, BMOWREZERTE L, £
SUTERTZ0EMITIE. Y2 T7DEVWUSADEREEEENDIZART MADH S
nTtwz, YUIVITOREFRRIE. TNSNBVWRRIRRWHICERSE35,
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COLUMN

Natural Cheese Made in Tokachi

+HETNhOFFa25)ILF—X

With its thriving dairy industry, the Tokachi region is home to many
cheese factories. Each cheesemaker has its own unique approach to
crafting cheese, reflecting the distinct natural environment of Tokachi.

BENBRABTEICIE. F—XIENBEZLEET 3.
TEZhZhhEBNC b0 > CEZEEEN R F —XITiE.
+EHORENENTWS,

Ezorisu Valley Cheese Company
EATIYV ) ADABF—R4t

Every cheese begins as raw milk, but depending on how
it is processed, the taste and aroma of the final product
varies greatly. Fascinated by this diversity, Tomoya Terao
embarked on the path of a cheesemaker. After learning
the ropes at cheese factories in Japan and France, he
worked at the Kyodogakusha Shintoku Farm, before finally
setting out on his own in 2020. He now runs a small cheese
factory that produces five different kinds of cheese. What
he envisions through his work is creating a landscape with
cheese, which is why he values making connections with
the local community. He frequently converses with the
dairy farmers who supply him with milk, and works with
other businesses to develop new kinds of cheese. Through
this communication and network-building, he strives to
establish a culture of cheese rooted in the community.

FERFENBEU. £AESSHWEE. ULHULFONTARET, BROWLWPEHED AN
TITAEBNMCELT D, ZABRF—AOEROAHSIIC5IZRAEN., F—IBADEE
SHBOIFEELI A, 2ESHOTIEPY 75V ATREEXENR. FIBHOHEFEET
B\ otk 20204 ICIRIZ, LR DZEEDINSHRIET. SEEDF—X ks> TW5,

FEIANF—XIDEZBLTRWEL DI, "F—XDH AR, FDIHICKY]
IELTWR DI, #REDBNB &R, FRROEAZREL T<NIBHBEREBL
REERDURED., thOBEEEHLBF—XZ2HRAMELLD, T2 —Y3V%
THICER. ZL<OAEBND LGNS, F—IAXLERMENMELS ELTVS,

1. The cheese factory uses Sakhalin fir wood for its

aging cellar, filling it with the scent of a deep forest.

2. Tomoya Terao has a calm demeanor, but is

intensely passionate about cheesemaking.

1. BREDREMITIE b FRYHMEDN. RBOROEY THIEEN TV,

2. FREHME Ao BODGEWMEEAS, F—X DI LTEAN
BRENMNT TS,

# Shintoku Nishi 3-sen 42-10, Shintoku-cho, Hokkaido
¢ 0156-67-9240

* FEATFHEE3HA210 Google i > L
£ 0156-67-9240 Map [E]8ETS

Shiawase Cheese Factory

Shiawase Cheese Factory owner Sachio Honma
aims to create unique cheeses that capture the
taste of the land. Using milk from the pasture-
raised cows of Arigatou Farm, he crafts cheese
that brings out the richness and subtle seasonal
variations in the flavor of milk.

. BEFIREEF1411
. £ 0156-26-2585

# Mokitoushi 141-1, Ashoro-cho, Hokkaido
¢ 0156-26-2585

® 11:00~15:00 ¢ ©11:00~15:00
Open: Sat/Sun/holidays 8 E¥B x-8-#A8
Irregular closed days FEK

LebbetF—XIE

REEHSANBET DI,
TZ DL HDOKRMNT DEMER R
F—X1, BEREOBRBHEEZ
T3THBONESHIBIOES
EEWV. Z0EHREKC K
PLWOE{LZRARICED U
feF—X%E>,

Sachio Honma
AE ElEsA

e S2Chi 5 {

Made from milk produced during
the grazing season, this cheese has a
savory flavor and a pasture-like aroma.
BEHEOEIL TESN. BEDEY LR
WS EBHELS5N S,

It has a rich flavor and nutty
aroma that makes it pair well
with red wine.
FNIVEFVYDESHEEL
EHHBY. KRITIVILELED,

¢ Hokkaido

NEEDS Factory
NEEDSOIRE

' Shinwa 162-111, Makubetsu-cho,

© 0155-57-2511
10:00~17:00

Cheese Factory NEEDS

Cheese Factory NEEDS was built inside the
grounds of the Nitta dairy farm that was
established in the early 1900s. They use the
farm's milk to produce cheese that is easily
palatable and is also suitable for cooking.

F—XIENEEDS

ot BAIRTHAI62-111

i ¢ 0155.57-2511
! ©10:00~17:00
i KB/ BR

Closed: Sundays

ARERIBICEHENS &S
IC DONEEDSOIE. A
A5 < HFHEKS TR
ShrcHERERL T ERBHT,
HICTHOREANPI L BHEEIC
HfE WPTWF—XEEDH
FTTW3,

Tokachino Fromages +t#s7a<-va

Inspired by the cheese culture of France, this
cheesemaker uses fresh local milk to create
original cheeses that incorporate Tokachi
produce. Their main product is the camembert,
a soft, creamy type of cheese.

# Nishi 2-jo 7-2, Nakasatsunai-mura, ot PILAREE2ET-2

NRDTZYRADF—XX
fbiIcEINTIAY—K UL
F—RXIRE, HITEDHED
EIEFEN. ATYR—)L%E
AAvic, THOEYEIRD
AMEAYIFUT1HIN
32F—A%EE>TWD,

QOishii Camembert

BLWLWAITYARN—)L

A milky cheese made using
traditional methods they
learned in France.

Hokkaido . ¢ 0155-63-5070 . — V= N
2 0155-63-5070 * ©10:00~17:00 Junya Sekibe 75V ATREAIGRINGREZ
© 10:00~17:00 T kB KR FEB EER A ENLTES, SILF—HBF—X,
Closed: Wednesdays
Handa Farm *=77-4

Tokachi Raclette A raclette cheese that is aged
for 3 months and polished
+TB>ILy b

Coban D1/\»

with the moor hot spring
water of Tokachigawa Onsen.

TEIBRD TE—IVBRK) TEE.
3ABRMELTS ULy ko

A white mold cheese with a
smooth texture and a milky
flavor.

BHHSHEAET &S ILF—HHDL
D, BAERATDF—X,

A hard cheese aged for six
months, it has a rich flavor
and a milky sweetness.

6 H BRAD/N— K241 7,
a7 &2 IV DHBRDED B,

Yasuaki Handa

Handa Farm raises cattle in free stall barns
and feeds them only locally-produced feed.
They began making cheese in the 1990s, and
the current generation continues that legacy,
producing nine different kinds of cheese while
operating a farm cafe.

:m ABETTAB198

. ¢ 01558-6-3182

{ ©11:00~17:00
: ERB A kEE

# Shimotaiki 198, Taiki-cho, Hokkaido
¢ 01558-6-3182
® 11:00~17:00

Closed: Mondays, Tuesdays

BHICEBERNE T U—X
k=LA & ITTE DRRHT
CRb>THZEBT. Z0D&E
AEeEWF—I2ED, KD
HBoHleF—IEDz2 KED
FEBLENRIFHE. ¥H
DRZESFDFTlT TW5,
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See the spectacular scenery of

TOKACHTI in every season

mEHFA4I2ELWV, THEORFZO 2

SPRING

is a season full of vitality

B hicdsnsbE

In April, the long winter comes to an end, and
spring finally arrives. Spring flowers bloom at your
feet, and the trees begin to bud. Seeds are sown in
the farm fields, and Tokachi abounds with life.
FVILEOLA W, FOFint &L 5034 8.

RIETIEREOLAWE, ReBFRE ZIGD 5o
TR Z DG E Y . FHEORMIZAEGIHH 5T G

Tokachi Ranch White Birch Tree Road (early May)
5H b4/ B o B AR

Corydalis fumariifolia (early May)
5HLA/ vy Ty

Anemone flaccida (early May)
SHEm =)y

Adonis ramosa (early May)
SAER/ 7032V

i

|

Spring sowing (early May)
S5H A FOMOME

Potato flowers (early July)
THER ¥ % 4 EDFE

X : [
Wheat field (mid July)
THA) /NI

¥ These photos were taken between 2015 and
2023. Flower blooming and crop growth periods
may vary depending on the weather conditions of
the year.

MEILF20154 ~ 20234 IR L 72 b D TF . ZOEDRBERIFIZE -
T (EMOEHEN % L3 Eb IR ENH Y 5.

Jo Y- )

e e B
'|!|!|Ii:
NAR KK VER

SUMMER

1s refreshing with the cool

breeze

'R ED»RLE

As the temperatures rise, various crops ripen in
the fields. By mid-July, wheat fields turn to gold,
and potato flowers start to bloom. You can see the
refreshing sight of pastures swaying in the breeze.
SIRA LA B IZONT, TR E S EREWPRPLPIZE 2.

THHRREIINEDP D EIRD, J X H A DN EIHD b
NEORERHEDIIFEN 205, FEITHER D

Buckwheat flowers (mid July)
THA) /21 EDfE

Sunflower field (early August)

n5)

8H LA /U E b ) OB ORER & LT &
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AUTUMN

1s a time of harvest and
colors

EY R DPET DK

After the wheat harvest, the fields become adorned
with hay bales. This hay is delivered to barns to be
used as bedding for cattle. By late August, the first
signs of autumn come. Fall foliage usually peaks in

October, when Tokachi becomes awash in colors.

& R - RSB D O3 T — v,

INERIZ T BRESE R R D WL 7214

Fo 72b b ISR IE B OFERIC R 5o

SAHTHICRA L, Ho b)) BIZHKOA,
FEORTAIZI0H PAED 5, Fffald, Beftgintnd,

Dairy pasture (late July)
TH T/ TR S

Hay bales (early August)
8H Ly Zfu— v

Lake Onneto (late September)
IR T A ¥ & b — DFLHE

Lake Onneto in winter (late

January)
LATF@/ 4 >4 b= (RFH])

Frost-covered trees
in Sarabetsu (early
February)

21 )RR Ok

i Jewelry Ice in

o Toyokoro (early

February)

2R b/
Tax) =7 A AT

WINTER

is when everything turns
to white

B ot 5ot 8 2 b 4

Tokachi usually becomes a snowy landscape 1in late
December. On very cold days, temperatures can
drop to below -20°C. But the region is blessed with
many days of clear blue skies, an occurrence that
has been called "Tokachibare". The breathtaking
winter scenery captivates the hearts of many.
THTHEROPFR SN0, BIFEI2H T,

@2, KITF0CTIEd %2 e b,

ZOWERFNE L [T Lw) R DN,
LIEHB I EOMREORA L. N DLEKTS %,

The snowy landscape of Tokachi (early February)
2R bR R S W7




90

Taushubetsu Bridge Snowshoe
Trek (Kamishihoro)

F Y 2Ry A ) — 2 — bRET

When the surface of Lake Nukabira freezes in winter, you can
go on a snowshoe trek to see the iconic Taushubetsu River
Bridge up close. Along the way, you can clear the snow to see
a phenomenon known as "Ice Bubbles" under the lake's icy
surface.

*Snowshoe tours are offered by the Higashitaisetsu Nature Guide

Centre.

WP OIKBLDS T 25 % 41270 % &I %
EBTXION [592 2aXUBR] Tl
[TAANTV] BROENEZ LS
A =L ETHIRUBEDTET D)o

KR =Y 2=y T —l22wTid. O LAREHERK
HA K v s — ok,

Snow Field Geometric Art
(Nakasatsunai)
A =7 LA

Nakasatsunai is known as a village of art, and in winter, the
snow fields become a canvas for grandiose geometric art.
Drawn by an artist trudging across the snow, it has been the
highlight of a local event. This activity is garnerning attention

as a new and unique way to enjoy the season.

HoHlRREREZHGIL, AORTERMERE AT CHERRA =T — b
GBI, PALART TRt Sz A XY PO AL iz, &% 5 TEO
HLAL LTEEYHE > T b,

Experience the
breathtaking winter

scenery of Tokachi

AT oMfEEeR)FETREL O

Lakes with frozen surfaces, and a ground covered
in soft, fluffty snow. These winter landscapes are
the perfect environment to enjoy a variety of
activities.

If you're visiting Tokachi in winter, make sure to
dress warmly when you venture out to the frozen
white wonderland waiting outside!

WY . W E AP S POENFD 5,
ZOBRBEEEN LT 774 €714 bS5,

Fop L A&DTHEIN b, Lo Bigs LT,
HOPFAFROHE L TAHTIZ L,

Winter Fat Biking (Memuro)

ELET7y bNA Yy FFEENT

The fields that grow with crops in summer become vast
expanses of snow in winter. They are perfect for an
exhilarating ride on a fat bike. In Memuro Town, you
can go on a fat bike tour along a special course set up on
a snow field.

*Fat bike tours in Memuro are offered by Tokachi Plus.

BN BE A VR LM E . SFFbRPETE 204 ENAL 22, 5
B, BT A M EEoTHET 7 v bNA 2 fKBRE LTV A HT.
%77y A7 YT —lowTE, —AEEANTE T 7 A0,

TOKACHI

WINE

No1897
—a988




Aizawa

LOC '
ﬂl Z/OUO/Z BO/?N IN TO/(H CHI W ine ry W PREZEVASRERDHLCUWEW - Aizawa Winery's vineyard was carved out of a wild forest,

WMWEVAFY — &, FHDH INBBES. BILEROBRE : : PR
SR, ADEIL B zoEmEsg  ANd 1S free of agrochemicals, giving it a rugged, untamed

BEN, EREOBEVT A VI ERS, feel. Disease and pest control, as well as the selection of
grapes, are all done by hand. This labor-intensive approach is
OBIHIRO A . . . .
reflected in the high quality of the wines they produce.

Natural organic wine produced in a forest

HOPFTED, 7 Fa2a -V A>

Aizawa Winery also
makes grape juice
in small quantities.

JUTIA-IDRES
J1—RLEE, LWThE

DREE,
Check the winery's
website for the
products currently
available.
RAERFTRDEMRIE. Web
YA b EFIYY,
r N
ICHIRO AIZAWA ~ iese —ss=s > Aizawa Winery #2770~  [EigE
. . 8 Tltairacho Nishi 9-sen 21-1, Obihiro-shi, 5 -I
President of Aizawa Nouen, he began a ¢ Hokkaido bsite [A] r
wine business in 2015 through contract : f::tiss;?,sa}zsvsanouen.com Webste ¢
brewing. He built his own winery and :  KSslesnotavailable at the winery
started in-house winemaking in 2019. D s EmLTETE 211
BNEDRERE, 2015ECT 1 2 OEFEERS L anouen.com
ZRIE, 20195ITIE 7 1) —ZER L. BHESE L OKERBFoTHYEEA, =% ]
- ZEIRD Tz, ~
Aizawa Winery conducts winemaking that is in harmony with the TEOHRBRREBIL LRRERE

T3, BETAFY—, BEPZERIC
BSRW, FFa—ILT7AYEFNFTH
%o ZOBINELWHEIE. 7T RURIS

natural landscape of Tokachi. They produce natural wines from
grapes grown without the use of chemical pesticides and fertilizers.

The harsh winters of Tokachi make it generally unsuitable for grape B, UL, D FEOEE—m= A
cultivation. But Ichiro Aizawa's father grew wild grapes with a wish to F. REMI98EIC TWoh T VEEE
make wine in the future. Now, Ichiro-san himself has taken over the %) EOBWTHOIMBES SHE. Lo

MO EFICLTE

TROMIE. DO TWHIE > fcfedic
EMEMAEZI DBV, BRHFZYD
LS IRILZEREBLUMED EIF BT

reins, and he has successfully brought his father's dream to fruition.
Previously a forested land untouched by agrochemicals, the winery's
vineyard was created by clearing and cultivating the hilly terrain. Here

they cultivate four grape varieties: Yamabudo (crimson glory vine), PYTRY. BE L= EEQISEE
Kiyomi, Yamasachi, and Kiyomai. Through natural crossbreeding, they BELTVWSED. BRAXEICE>T T
have also developed a new variety called Ichina which is currently 5 EWSBREFRORELHE LR,

pending registration. Their wines reflect the richness of the land, and THROEDBRRRS N HWSDE
BO7A Y, 7F 21— LIFEICIE—ELK

offer a true taste of Tokachi's terroir. They are a must-try for lovers of .
. PoTWeREkW +BORLZRY T
natural wine. LR




NCCERVITTE
Castle

ME T A > The Ikeda Wine Castle has a restaurant that serves dishes made with
Tokachi ingredients. You can enjoy the finest pairings with Tokachi
Wine.

IKEDA tERET ABETHB LA NS Y TIE. WEAZIE CoHE LIt TBIERDOBMERE > e &+

TAYDIVT—I1HE LB,

An innovative municipal winery

IN @ town of WIne .. :iviusi. msenncrioozon

From left to right:
Yamasachi, Umeshu Brandy
Blend, Bloom white, Sunset
Castle rosé

EDSILE, #EET S YT 1AM
TIb—LEB. YR OFEOY

lkeda Wine Castle tE7-r>5 [E]

KUNIHARU MINAMI  ma smass

He became the director of the Wine ¢ 015-578-7850 ite [M] b
. . 99:00~17:00 Website
Castle in 2023 after moving up from 1 Closed: New Year holidays
positions in grape cultivation and wine i (Restaurant closed Tuesdays)

. 55900V

production. | eHERTFARS3-4

. N = N : 015-578-7850
TEOORSEY, WERERLEET, 2BEE © 09:00-17:00

UEBTT R + 7 K EREA O &, © O EREM FLANSVEKRER

TLBEETRETZRLEVNTAFU—N
TRICH B, +RET > DIRE D IZREFI20
ERB¥D &, KEEWEICL> T, B
DERENMBHNGBI A—IEZIF TV

The lkeda Wine Castle is the oldest winery in Hokkaido. Its history
goes back to the early 1950s, when Ikeda Town suffered major
agricultural losses caused by disasters and crop failures. The mayor
at the time proposed cultivating the native Yamabudo (crimson glory MR, LB DR EARRICEET 3T K
vine), leading to the start of winemaking in the town and the birth of YIREBL, T VEEETE LT E
Tokachi Wine. ME SR,

The distinction of Tokachi Wine lies in its dryness and the length of T ORBKE. TEO) & TR

. . . C o & S % i
its aging. While many labels have been released over the years, the PRS) BB ) NETICHS < DKM
EEHUTE LD, ZORAEBERE

94

fundamental philosophy behind their production has remained the
same. A key element in the aging process of Tokachi Wine is the use
of French oak barrels, which greatly influences the flavor, aroma, and
color of the wine.

Nowadays, lkeda has become known nationwide as a town of wine.
What began as an initiative to revitalize the local agriculture has
evolved into a cornerstone of Ikeda Town's tourism industry.

&2 EZIFHMNNT WS, BBRDORA >~
F. 7 VREQOA—IMOE, BOED
NIAYOFRICEN, FEhPrEZEICEE
NEEND EWNS,

SP. JAVOEEULTEENICANS T
L3R A, BERBRO—R
EUTHREL T4 VELEDED fHHHN
STIREIOBAEXZ BFEICHR> TS,
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A new lineup of refreshing

Blank

Hard Cider
Works

ASHORO R=%HH]

ciders born in Tokachi :ssnrcospenss—rn

Blank Hard Cider Works is a maker of cider, a sparkling alcoholic
beverage made from the fermented juice of apples. They
produce ciders made from locally sourced apples, including
ciders blended with other fruits like haskap and raspberries.
It was started in 2023 by Masatoshi Numata, the owner of
Hidamari Farm in Ashoro Town. His interest in cider came from
his aversion to beer and stronger liquors. At the time, there
were no cider breweries in Tokachi, so he decided to make the
first one, being the type who acts on his dreams to make them
reality. He achieved his first apple harvest three years after the
initial cultivation, during which time he also went to Nagano
Prefecture to learn about cider brewing techniques. To sell his
cider, he renovated an old greengrocer in the town's shopping
district. In just a few short years, he successfully created a new
local product in Tokachi. With eight different flavors to try,
there's definitely one that can become your favorite.

BLANK HARD CIDERIE7 S YA TIEY—RIL, ZXAYNTIE/N—RY A5 —EIRE
h3VYIREZRMELVTESNZRER (Fatk) 72, 2023&FicY Y —RShicid
MO T, BTAEDY Y ITICMA T, NAAY TIPS ARY —RELHBEDELTL —
N=bH2, EFAHULIEDBVLEED 77 —LDBHERE e TRE—ILHEFTTIL
d-)bicb@<Lgh > &bH D Y—RILICAREEZRE Ulc. TBHCY—RILZE
ZEERIERI S feh, TRVWEDIFENIEVWW, EFEHT, ™PhfcwWC &EEREBT S
fehlc. EANFEF O ENDHTLSICLTVWET, EDBLASHBEEBELLSW
Wio YUY ORBEBOTIFEFETPNEICED, ZOMICRBEDEEMTRITEFA
2o 202345, HIOBEEICH > BEREZYREEL THE, DIDREDOBIC. AYICH
WbDEED EiFfc, SBED T L —/N\—ERHAERT, BRICADZREDHFTFELW,

The ciders have
a fruity taste and
) are easy to drink,
with an alcohol

el
04 content of 6-7%.

MaRmELD 7IVA—ILDEEKIF6~

T%EE, RROAKDE
DO TERHFPT LN,

o MASATOSHI NUMATA R

BHE E&sA

Besides cider brewing, he
also runs a farm and a cafe
in Ashoro Town.

BHECHE. ME. BROBERY

H7 1 'EHBGHS. BEFZHE
TET

ACCESS  sereeerrcceecnnnccanns

Blank Hard Cider Works

#Kita 1-jo 2-chome 7, Ashoro-cho,

Hokkaido
©11:00~15:00

% Check business day

@blank_hard_cider_w

N RFAT1R2T B7
©11:00~15:00

¥ E3A I$Instagram THEER
@blank_hard_cider_works

s on Instagram
orks

Hekiungura
Brewery

™
= = B

OBIHIRO #&A

A sake brewed with the groundwater

from the Hidaka mountains

Hekiungura is a sake brewery located inside the Obihiro
University of Agriculture and Veterinary Medicine, the only
national agricultural university in Japan. Its opening in 2022
ended a long period when there were no sake breweries
in all of Tokachi. Led by chief brewer Kenichiro Wakayama,
the brewery makes use of Hokkaido-grown sake rice and
groundwater sourced from the Hidaka Mountains to create
high-quality sake. They aim to produce sake that reflects the
terroir of Tokachi, with a quality that stimulates all your senses.
Their diverse product lineup includes "Tokachibare", a sake
made entirely from sake rice grown in Tokachi. Visitors to the
brewery should come at around 10 in the morning, when most
of the brewing work is done. After learning about their sake
brewing process, you can taste and buy their exquisite products
at the attached brewery shop. Enjoying a cup of local Tokachi
sake while admiring the surrounding pastoral landscape is sure
to be a highlight of your luxurious Tokachi journey.

FETICHBDHLEEERZS. SETHE—DOEILBERENKY, S OBERZEN
UTEELEZRED I DBFRIC2022F (CHEL DN, BER. RS CEEAFELR
Dol T TOEED IC#ELBDIE. HETHEER—EBT AL, ILBEEDEEITFE
REFEAL. BSWURICKRZ R DRFRKEHFD SRS LEFTHAHKELTWS, F
ATy 7. TETHESNICEREE S A —ILHBED THBENh b, BE
MERT ZDIE. TEOIHALEHHIETHD, ROEARMEDBNENDELSL
B, MAKE CBEHL G ZEHE) TOEERIFRFNEZVWOT, 10KENRZICETT
oy & BUS A, BBROBEICEN 2 THORNER OEED ZFN ICERUIE. #f
ROYavITES I B ZWEKBRE RONASAMETHEESNE, BR
DOERIREET,

A& WLk ORIRAK THADE

In addition to
their standard
lineup, the shop
also sells limited
edition items.

EEDSA VT VvTDIF
N Yav T TRESIC

RABTEE,

o KENICHIRO WAKAYAMA B

Al E—Bxh

The chief brewer at
Hekiungura, with over
25 years of brewing
experience under his belt.

2. LB ERMDER T255
N EDREBRER:. BERMTHE

[vn=8 /

....................... Access

Hekiungura Brewery %=

#Inadacho Nishi 2-sen 15-1, Obihiro-shi,
Hokkaido

£ 0155-67-5901

©10:00~16:00 .
Irregular closed days Website E

NIRRT E 431541
£ 0155-67-5901
©10:00~16:00
FEKk Google
Map [E]psy
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Slow Travel

Slow Travel

HOKKAIDO E&
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warm hospitality of the locals. We offer tour programs that let you experience poTmEL.
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Enjoy the fresh vegetables of summer, the beauty of the harsh winter, and the

everyday life in Hokkaido firsthand. We are both a travel agency and publisher,
and we will take you into and beyond the stories featured in our books and
magazines. Contact us for information on the tour programs featured in this

booklet. We can also create custom-made tours in Tokachi and all of Hokkaido.

Come and discover a deeper, different kind of Hokkaido with us.

Tour Terms and Conditions

Please read the full Tour Terms and Conditions (Subscription Type Organized Tour) before making a reservation.
You can find it in our website at https://slow-life-hokkaido.com/aboutus/

1. Subscription Type Organized Tour Contract

(1) This tour is organized and implemented by Kunaw Travel Hokkaido LLC (hereinafter referred to as "Our Company", "We", or "Us").
Customers joining the tour shall conclude a Subscription Type Organized Tour Contract (hereinafter referred to as the "Tour Contract")
with our Company.

(2) The content and conditions of the Tour Contract are those set forth in these Terms and Conditions, the pertinent website or
brochure, the Confirmation Document issued to the Customer before departure, and the provisions stipulated in our Standard General
Conditions of Travel Agency Business (Subscription Type Organized Tour Part).

2. Application for the Tour Contract

(1) Our Company may accept applications for the Tour Contract onsite in our sales location, or by telephone, postage, fax, the Internet,
and other means of communication.

(2) The Tour Contract shall become valid upon our Company's issuance of a notice indicating acceptance of the application, and upon
receipt of an application fee (which covers part or all of the Tour Fee) by the due date specified in such notice. If the Customer fails to
pay the application fee within the due date, the application shall be voided.

3. Cancellation of the Tour

If the minimum number of participants as stipulated in the pertinent website etc. has not been met, our Company may cancel the tour.
In such cases, we shall notify the Customer of the cancellation no later than 13th day (or 3rd day for 1-day tours) prior to the day of the
start of the tour, and refund any Tour Fee already received.

4. Services Included and Not Included in Tour Fee

Fares and fees charged by any transportation facilities, accommodation costs, meal costs, admission fees for sightseeing facilities as
specified in the travel itinerary, plus service fees, consumption tax, and other applicable taxes are included. Charges and expenses
other than those specified in the travel itinerary are not included.

5. Cancellation Fees (for Cancellation by the Customer)
(1) The Customer may cancel the Tour Contract at any time by paying our Company the cancellation fee specified below:

Cancellation Fee
Timing of Cancellation/Change
Tours with Accommodation 1-Day Tours
21 days or more prior to the tour start date No charge No charge
20 days to 8 days prior to the tour start date 20% of Tour Fee No charge
7 days to 2 days prior to the tour start date 30% of Tour Fee No charge
1 day prior to the tour start date 40% of Tour Fee 40% of Tour Fee
On the tour start date prior to the start time 50% of Tour Fee 50% of Tour Fee
After the start of the tour or no-show 100% of Tour Fee 100% of Tour Fee

(2) If the Customer wishes to change the tour start date or the tour itinerary (including but not limited to transportation and
accommodation facilities), or decrease the number of participants for personal reasons, our Company shall consider it a cancellation
and the specified cancellation fees above shall apply.

6. Exemption of Liability

Our Company shall not be liable for compensation of damages incurred by the Customer due to reasons beyond our control, such
as natural disasters, war, civil unrest, suspension of Tour Services by transportation and accommodation facilities, etc., orders from
government and other public authorities (including quarantines for infectious diseases), accidents during itinerary portions designated
as free time, food poisoning, theft, delays and stoppages of transport services, and other such causes.

7. Handling of Personal Information

(1) Our Company shall use personal information submitted at the time of application to the extent necessary to contact the Customer
and make arrangements for Tour Services, including providing such information to transportation and accommodation facilities, etc.
In addition, we may use the Customer's personal information for the purpose of providing information on our products and services,
requesting comments and feedback on the tour, requesting participation in surveys, and compiling statistical data of our services.

(2) For more information regarding our Company's handling of personal information, please refer to our Privacy Policy page (https://
slow-life-hokkaido.com/privacy/).

8. Validity of Tour Terms and Conditions
The terms and conditions and tour fees specified here are valid as of 1 March 2024.

Kunaw Travel Hokkaido LLC Kunaw Publishing Inc. Slow Travel HOKKAIDO a

Nishi 16 Kita 1-25-44, Obihiro-shi, Hokkaido 080-0046, Japan Nishi 16 Kita 1-25-21, Obihiro-shi, Hokkaido 080-0046, Japan
License no: Hokkaido Prefecture Travel Business 2-875 License no: Hokkaido Prefecture Travel Agency 151 Slow Travel
Travel Services Manager: Akiko Toyama Travel Services Manager: Ami Saruwatari HOKKAIDO
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