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’lan-of each inn proud of its cuisine being-fastidious
bout local and domestic food ingredients.
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A trip where you
will come across
the best of hospi-
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Food ingredients we are fastidious
about with love, pleasant and luxuri-
ous time tick away. This is the start

of a trip awakening the five senses.
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The "real” luxury of eating local food
ingredients where it was grown
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Local consumption of local food ingredients a0, EE 3 R AR 0 b
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', . @ A person who can cook
PoAd E’ ',? local food ingredients most
e U= Al-a deliciously is of course the

local chef who has
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This means consuming at the location where those food
prodcts were produced. This is an initiative to reflect on
the relationship between local region and food and by
deepening its connection to protect local farming,
traditional food culture and its rich natural environment
and to push forward a vibrant local community.
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The fastidious inn and its "fastidious” point

T ——— BRI - BERLSMERE S (KPR |t

Using locallly produced For those agricultural and livestock products gm*'ﬁm'ﬁ‘*ﬁ?l*- Lt
agricultural, livestock and other than those locally produced we are using GRS IR IR o0

fish products domestic products. (excluding fish products) using poducts domestclly produced Igé:n;nfor
undelggmd ﬂmnoﬂawunngorleedsmﬁs are added.
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Original recipe by professinal chefs and § At dinner time we will provide you witha § We recomend the group plan
wr'i_ting of menu i_l}clt_:ded = E free bottle of liquor or softdrink! (from 8 guests)!
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As a gift we will present you with "original recipe This is a wonderful service, for you to have the  FFRIEIEE!

of the inn" for you to recreate the delicious dish fastidious cuisine even more deliciously. The = The lively trip you go with everyone is very
at home. Also as a token of your trip please take softdrink will be either juice or Oolong Tea. enjoyable and friendship will deepen. N tour will

home the "Japanese writing of the menu". fully suport such group travel!
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' Hotspring YOU can look down at lake Akan from the outdoor bath 30 meters above ground and enjoy the seaso "scer.tgry. 17.
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We are mindful of creating
dishes bringing out the
goodness of the food
ingredients. Please enjoy food
ingredients locally produced
for local consumption of East
Hokkaido.
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Pond Smelt Tempura f
fe# (7=4#) /Ingredient (Producing District)
@4 (dkigilE~) @Pond Smelt (product of Hokkaido) .
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Please enjoy the taste of Hokkaido pond smelt tempura. RIEFSE ARAE/Our hospitality

aths Baths Toilet Dryer Salorl @A discount coupon to be used at

K i#iH—1H/An example of a Large Public Bath n[lhelnn - the shop in the hotel
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Utoro Onsen ¢ From the outdoor bath which is the largest in East Hokkaido you can see the sunset of Okhotsk. %% <&
Hot Spnng We have been awarded 3 years consecutive, best 100 cuisine division, selected by travel IBE s;pnﬂ-
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e Taking good care of the
- fruits of the mountains and
the sea of Shiretoko, Okhotsk
and Hokkaido and being
grateful to all the farmers and
fishermen we are preparing
dishes utilizing the goodness
of food ingredients.
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‘H’%kﬁ J apanese style stew cooked at the table
¥ (7#) /Ingredient (Producing District)
Oid, HTE(WENEE™ @Salmon, Sebastes glaucus (Product of Okhotsk)
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This is a pot dish usmF food ingredients of Okhotsk such as salmon and blue soi PESIT ANk PNl R LI L SIE
logather with crab, scaliop and vegetables. osammm (FRBBN
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days of publication)

. ilfl]rlnn m @Two Yukatas per person
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EEBHEARERL BEMHHEESIE 1 /Presenting the guests with recipe At dinner time a bottle of liquor or soft drink
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| Hotspring A hotel proud of its bubbling water-rich hot spring which boasts 800 litres springing out every minute and cuisine using abundance of fneat food mgudms.
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We are mindful of creating a
menu which brings out the best of
each lood ingredients being fussy
about using food ingredients from
local Kamikawa and the nearby
sea of Hokkaido.
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41 (7=1h) /Ingredient (Producing District)
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@Feony prawns, salmon, scallop and others (Product of surrounding sea near Hokkaido)
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A western style pot dish using abundance of fishery products from

the sea near Hokkaido. This is a dish very popular with women. temmeemmur hospnality
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pen-air |Large Public Washer
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Hoirario  BEaNITLe 2 =18 B B JE A% Jozankei View Hotel Main Bulldmg
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" wotsmg The largest hot spring hotel in Jozankei Onsen. Plenty of fun to be had in our facilities mcluding the spa!,
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: We would like to continue
LT okt QT (L ] ey providing cuisine that will
Gem of 3 product created with passion M K L make the customers want to
: come back.
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&ﬁ'ﬁ‘ﬁfkﬁ Cheese fondue of erab miso flavour
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A fondue r|%h in flavor includin 08 crab with a sauce made of Hokkaido cheese and
white wine. Please enjoy the food ingredients of Hokkaido by adding a sauce. pﬁmmq\ggﬁm# $THF10%)

AR
Large Publi

used at the shop in the hotel
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Respect for NatureWASH@

Variousfreshingredientsand
usingtheirnaturaltastes

In 2012, Japan submitted the nomination file of
“WASHOKU; Traditional Dietary Cultures of the Japanese”
for inscription on the Representative List of the Intangible
Cultural Heritage of UNESCO.

WASHOKU is a social practice based on an essential spirit
of the Japanese, “respect for nature”. It contributes to
healthy life and strengthens familial and community ties.

Ingredients used in WASHOKU are diverse, fresh and available in four
distinct seasons. WASHOKU requires minimum cooking and processing.

Well-balanced
andhealthydiets

WASHOKU contributes to a healthy life, long life expectancy
and prevention of obesity among the Japanese since it
requires well-balanced and low-fat diets.

Emphasis of the beauty of nature
in the presentation

The beauty of nature and changing of seasons is emphasized in the presentation of
WASHOKU. Plates are decorated with leaves, flowers and bamboo, and natural motifs are
represented in decoratively cut foodstuff. Decorating tables and rooms with objects
matched to the season are also closely associated with WASHOKU.

Connectingto annual events

WASHOKU has developed using traditional knowledge and customs closely
associated with nature and a connection to annual events. It strengthens the
bonds of family and community members when they share mealtime
together, appreciating nature-gifted ingredients.
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TELO3-6665-0008 FAX03-3216-8121

NOKYO TOURIST CORPORATION  1-3-1 OTEMACHI CHIYODA-KU TOKYO 100-6804

International Exchange & Marketing TEL 0081-3-6665-0008 FAX 0081-3-3216-8121
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TEL 0081-3-6665-0008 FAX 0081-3-3216-8121




