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Since 2012, Taitung County has implemented "cooking with local
ingredients" program by taking advantage of its abundant supply of raw
materials for food and rich diversity of local food culture. This program is
designed to allow visitors to enjoy not only beautiful scenery of Taitung, but
also local cuisines that tell their own stories and are prepared with the best
intention of restaurant owners. Cuisines covered in this program are
prepared with ingredients growing in different seasons and represent local
slow food culture in Taitung.
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In order to help more local and foreign visitors know more about slow food
in Taitung, we have conducted "slow food assessment” in different local
restaurants based on Slowfood philosophy, basic food safety standards
and hygiene criteria. Restaurants participating in the "cooking with local
ingredients” program are encouraged to enhance their operation. We also
encourage more local restaurants to embrace slow food concept for
promotion of local slow food culture. Now,let us recommend some slow
food restaurants in Taitung in 2016 and invite you to enjoy these special
local cuisines!
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The restaurant and its food fully embrace slow food culture
and the restaurant is one of the best of its kind. It performs
excellently in terms of the ratings for premium quality, hygiene
condition, fairness and dining space.
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The restaurant's operation and its food are consistent with
slow food culture and perform very well in terms of the ratings.
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The restaurant and the food show slow food concept of the
owner and perform well in terms of the ratings.
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Mother Fu's Hakka Fusion
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The restaurant is located behind Yong-an local specialty and
agricultural produce center at Yong-an village in Luye. The
owner Ms. Fu , a Hakka woman from southern Xinzhu, also
operates Zongyi tea farm. She started her tea-making business
after she came to her husband's hometown Taitung and later
became a good cook of delicious healthy food. In order to take
her cooking skills to the next level, she participated training
provided by the Council of Agriculture and mostly uses
ingredients gown by local farmers to prepare her food. She is
now a great chef serving only traditional Hakka cuisines, but
also aboriginal delicacies. She even combines these two
cooking styles and develop new dishes. One of them is the
adapted version of "Abai", a traditional aboriginal cuisine made
with sticky rice and wrapped by Liavilu leaves.

Ms. Fu is good at transforming local fruits and vegetables in
Taitung to various gourmet food. One of such examples is
"three-flavor string” that places century egg, picked chili and
coriander on a skewer. Other examples include pumpkin with
salted egg, pineapple with fungus, and boiled free range
chicken. When you visit here, remember to order a bow! of lardy
rice and chat with Ms. Fu after meal with a cup of tea!
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Q Add/FEEF Kk 2Rk 22 K 588 5%
No.588, Yong'an Rd., Luye Township, Taitung County
Q) Tel /089-551818 +886-89551818
@& Web /http://www.551818.com.tw/
@ Hours ~ 11:00-15:00 ~ 17:00-20:00
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Rueiyun, the owner of the restaurant, is a mother who became
a vegetarian after her son told her to save earth with vegetarian
diet. With previous experiences of running a food stand, she
started to think how to prepare healthy, happy food for the
vegetarian child who was growing up. Back then she put a lot
of efforts to add variety to her dishes every day. She names the
restaurant "Vegetarian Boy" because of her son, who
encouraged the whole family to become vegetarians and thus
gave birth to this vegetarian restaurant with his words. The cozy
dinning place is at the front yard of her house.

Many people thought vegetarian food is boring and tasteless.
But food prepared by Rueiyun would change such impression
of these people. She extends motherly love for her son to her
guests, preparing her food with care for them. She runs the
restaurant without a set menu and her set meal include salad,
appetizer, main course, side dish, soup, drink and sweet made
by herself. She uses local ingredients grown by herself or others
and changes her dishes by season. Guests can have 20-30
different kinds of vegetables in one single meal, which is
presented in a colorful, enticing way. Visitors of this restaurant
would get to know that vegetarian food can be very yummy
with just one meal.
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m Q Add /BHILIgA SR B\ FERR 65%
_ No.6, Bade Rd., Guanshan Township, Taitung County
Q Tel,~0921-814320 +886-921814320
& Web /https://www.facebook. com/ShuShiNanHai
s Hours /11:00-14:00 ~ 17:00-20:00 » 75 = KAl HAY
make reservation 3 days before
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Vei-Yang Amis Garden Dining
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Vei-Yang, an aboriginal woman from Amis Tribe, is the owner of
the dinning place. Her family has called Chishang their home
for over 90 years and she is the sixth generation of her family
living here. She learns aboriginal culture, language and
handcraft skills of Amis tribe from her mother, while applying
her own creativity at the same time. She runs the Vei-Yang Amis
Garden Dining in the backyard of her house. She also tells the
story of Amis immigrants in Chishang by presenting food
culture of her tribe with dishes on the dining table.

It was a tradition for hunters of Amis Tribe to make barbeque
and soup with vegetable grown in the wild after their hunting
activity in the mountain. Now Vei-Yang Amis Garden Dining
serves their guests traditional aboriginal cuisines, including
barbeque and soup with seasonal vegetable grown in the wild.
She also offers delicious steamed sticky rice grown by her
family and cooked in wood bucket, home-made wine-soaked
fruits and cool, smooth millet wine. She also uses fish raised by
her family to make barbeque for fish lovers. Set meals on her
menu are both traditional and creative with enticing, colorful
presentation in Amis style. The outdoor dining place is spacious
and comfortable, an ideal choice for gathering with some
friends and sharing Amis cuisines in a relaxing atmosphere.
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Q Add il EgBH LIS 175K
No.17, Zhongshan Rd., Chishang Township, Taitung County
QO Tel /0917-838023 +886-917838023
& Web /https://goo.gl/ubxblp
s Hours / BRTEA S - (&L EIf2E reservation and dinner only
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Shang Slowfood Diner House

FaEGIMEEEINNEIFNAST - ARBEREILE
» BUEIRERRR A Y BORIER - S REZMEIEEAE - B
EMLEEAEME - AZRBEEANLE - HEEBTF
DR RY - BEBENRADZEREM ~ #X
AT~ KR RIZERMBB SN

ARZOBRBINEE - BEFMERRDIZ—RAL
[EHZRE - BEFERSHABRK - BRERIZHR—K
REBETE - MARAVBEEIE R ERTERY S I 13958
Ko FHRILIAR ~ B BER =& 2 2 r) /R ELZEK
TR BN BRIZERAVAR A NMAB KAV ~ BIRHERMER
F BES AN T BERZEBETNRE - THIFRTE
BEMZHR » BIRBFET B FHEE |

Mr., Chunxiang Wang, the owner of this dining place, started his
career as a French restaurant chef in Taipei. After working in the
kitchen for a long time, his lungs absorbed so much exhaust
that he coughed too violently too fall asleep at night. However,
this symptom naturally disappeared without medical treatment
after he moved to Chishang. Now he wants to share with his
guests not only gourmet food made of good local ingredients in
Taitung, but also their recopies and the joy of dinning, while
supporting local farmers at the same time.

The eating place is right at Mr. Wang's house without any
decoration specifically for his business. He just shares his home
space at the country side with his guests with warm hospitality,
giving them comfort like they are coming home for lunch or
dinner. Mr. Wang uses Kaohsiung 139 rice grown in Chishang
for his signature dishes, including plain rice, baked rice and
stew with rice, just to present different textures and flavors of
rice. He would explain the characteristics of the rice to his
guests and pass on his tips of rice cooking, so they know
cooking is not as difficult as they thought. People visiting here
would learn not only how to appreciate the delicious rice, but
also how to cook at home at the same time!
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No.1-9, Wan'an, Chishang Township, Taitung County
L Tel,~0935-284305 +886-935284305
\ 2 \B £ Web https://goo.gl/unjAIG
I o Hours 12:00-14:00 ~ 18:00-20:00 - 55— KEiFEN
make reservation 2 days before
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Oscar and Grammy are the owners of Eshine Garden, a
homestay lodge which is named with one part of Oscar and
Grammy's Chinese names. Their guests can enjoy not only
fantastic scenery of the valley, but also delicious home-made
bread and cookies made by the owners. They run the lodge
with a business philosophy embracing slow life and see it as
their retirement home for long-term stay. Therefore, Grammy
also grows vegetables for self-sufficient lifestyle in rural area.

Grammy was a head nurse and thus knows the importance of
food to health. Her hand-made bread, which was initially served
to her guests as breakfast, has turned out to be very popular
product; many people simply fall in love with her bread after
they first taste it. Grammy is meticulous and creative about the
ingredients she uses for her bread; she mixes five kinds of
grains and brown rice in her dough and use pumpkins, sweet
potatoes and roots of beets grown by aboriginal farmers to
make the filling, giving the healthy bread a natural sweet flavor.
In addition to breakfast, the Eshine Garden also serves
afternoon tea and dinner. Guests interested in cooking can
prepare food with Grammy.
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Q Add,/ZE Bk JE R FF % 6.2 1 5%
No.6-1, Shengping Rd., Yanping Township, Taitung County
Q) Tel /089-561487 +886-89561487
& Web /http://www.eshine999.com/
@ Hours /' 8:00-10:00 » 14:30-17:30 > §5— KA1 TEY
make reservation 1 day before
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Wuninang Daluhan
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The owners of this restaurant are Mei Hua Wang, an aboriginal
woman from Bunun tribe, and her husband. Before they
returned to her homeland to go back to her roots, they grew tea
in Lishan. In early period, she hardly mentioned her ethnic
identity to anyone. As time goes by, she has regained her faith
in her aboriginal culture and actively learned from senior people
in the tribe, in a hope to pass cultural heritage of the tribe to the
next generation. Over the years, she has experienced setbacks
and received encouragement along the way. She names her
restaurant "Wuninang", which means "thank you and bless you
"in Bunun language with gratitude for what she has now.

She runs the restaurant without a set menu and mainly serves
healthy, creative dishes. With importance attached to healthy
diet and her knowledge about food culture of Bunun tribe, she
has applied a lot of creativity for adding variety to aboriginal
food with vegetables she grows and local ingredients. When
she cooks, she tells her life story with sweet memory of her
father and eight chorus. Wuninang not only serves food, but
also provides cultural and experiential tour services. Her long-
term goal for this place is to become an aboriginal culture
center of the community.
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Q Add /S A FEAY 22 R 82 5%
No.82, Taiping Rd., Yanping Township, Taitung County
. ) Tel ~0933-495730 +886-933495730
| & Web /https://goo.gl/kuPMOC
@ Hours / 11:00-19:00 » FF = KA FHAY
make reservation 3 days before
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Hudas’ Kitchen
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The owner of this restaurant Chumei Chiu suffered health
problem after working far away from home and constantly ate
out for a long time. She decided to return to her Bunun tribe and
live in the natural environment for improvements of her health
condition and promotion of healthy diet. Bunun Tribe has a
tradition of sharing among tribe members. Chumei hopes that
she can preserve wisdom of her ancestors and give more
people a chance to know Bunun food culture through home-
style cooking.

Chumei's family are farmers and they name their farm after her
mother, a symbolic gesture of their inheritance and gratitude.
Her family also raises chicken and ducks and she uses fresh
and safe local ingredients grown by her family or in the wild to
prepare her food. She cooks her food in a simple way and uses
beautiful presentation to show features of Bunun food culture.
For those who want to experience charm and hospitality of
aboriginal people and taste dishes prepared with food and
vegetables grown in the mountain, please book a table with
Chumei and try her set meal of slow food made with her
gratitude to Mother Nature.
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Add Vi B 0 £ TEA i % 4 A48 80557
No.80, Zhongfu Road,Kanding, Haiduan Township, Taitung County
Tel /0955-544977 +886-955544977
Web / https://www.facebook.com/aba601107
Hours " 12:00-21:00 > F&—KE{TEA) make reservation 1 day before
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Liyo, the owner of this sweets shop, come to the realization that
delicious cuisine is her real passion after taking different jobs.
Since she inherited her family business of gas store, she has
served shave ice in summer, the low season of gas business
and various warm and hot Hakka snacks. The small store
offering simple deserts with warm hospitality in downtown
Chishang has become a deal starting point for visitors to
embrace local culture.

Niu-wen-shui“(meaning a cow playing in water) is a Hakka
desert that Liyo has had since she was a child. A sticky rice ball
(Hakka style) is placed inside syrup with two end of it exposed
on the surface. The shape is just like a cow that is playing in
muddy water to stay away heat with its head and back above
the water. That was how this desert got this name. Liyo learned
from her mother how to make this desert from grinding the rice
for rice milk to making rice dough. The store also serves other
traditional cuisines, including fragrant "almond tea", Hakka rice
dumplings and grass cakes, which would bring back people's
childhood memory and give them a chance to experience
Hakka food culture.
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Add /i S HR L% 242557
No.242, Zhongshan Rd., Chishang Township, Taitung County
Tel /0963-394474 +886-963394474
Web_ https://goo.gl/4yYiEb
Hours / 11-4 H 15:00-22:00 ~ 5-10 A 10:00-22:00
I = E BN K Wednesday irregularly closed
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The "Tofu Man" Jerry Zhang is the owner of this restaurant.
Under a specific circumstance, he got a change to learn how to
make bittern-solidified Tofu by hand in Miaoli. After that, he
wanted to use soybeans grown in Taiwan for his products, but
failed to find such a thing. During the search process, he got to
know how serious the decline of grain agriculture was in
Taiwan then and decided to revive local soybean farming
activities. As there was a lot of retired dry land in Chishang
back then, he decided to devote himself to soybean re-
cultivation in Chishang and eastern Taiwan by opening a local
tofu store to support small farmers through contact farming in
Hualien and Taitung. This arrangement has in turn increased
variety of agricultural produce of dry land and helped small
famers generate more revenue.

Jerry now makes the best tofu in town with local soybeans and
his bittern techniques, supporting ecological farming at the
same time. He also uses his cooking experiences to serve set
meals with dishes that bring out the natural sweet flavor of
soybeans. The set meal of "three styles" includes dried tofu in
sauce, tofu made of black soybeans with pork sauce, Tofu with
soybean sauce and dried bonito flakes. He also serves cakes
made by soybean dreg that makes full use of the ingredient,
vegetables, brown rice and miso soup. Tofu Man increases
added value of soybeans through these delicacies, which give
visitors a chance to enjoy the fine food and appreciate the result
of hard work by local small farmers at the same time.
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Q Add/ s LB E 2 AT 4B 2355
No.23, Wan'an, Chishang Township, Taitung County
Q Tel,~0939-260910 +886-939260910
& Web /https://www.facebook.com/doufanghua
s Hours /79:00-17:00 » &2 7 = KAl THAY
make reservation 3 days before
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The cafe is a small store run by two sisters, also second-
generation immigrants in Chishang, who returned to their
homeland to settle down here. Buda Bannai Coffee is named
after their father (Buda, meaning sunning ground in Amis
language) who has passed away and their mother (Banai,
meaning rice in Amis language).

With appreciation to their hometown, the sisters have dedicated
themselves to development of various cakes, bread and
desserts prepared with local ingredients. For example, they add
rice grown by their family in their bread and cakes. Once they
had a chance to try food made with mulberry leaves. This
experience brought back their childhood memory about the
glorious past of local sericulture industry. With decline of local
sericulture industry, mulberry leaves were no loner of use
anymore and they came up with an idea to develop products
made with mulberry leaves. Now their mother and relatives
would pick the leaves in the mountain, dry them and give them
to the two sisters for baking. The two sisters would use these
leaves to make tea and rice cake. They also use local
ingredients, such as bananas, pineapples and roselle, to
prepare various rice cuisines, giving their customers a chance
to experience beauty and abundance of Taitung on the dinning
table.
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Q Add /s g LR 316-15%
No.316-1, Zhongshan Rd., Chishang Township, Taitung County
O Tel ~0988-358005 +886-988-358005
& Web / https://www.facebook.com/budabanai/
@a Hours,/ Mon-Fri 12:00-20:00 Sat-Sun 10:00-20:00
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Granny's Rice House
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At first, it was just a mother who had a child living faraway and
she sent hand-made food to the child through mail delivery.
Now this woman is the owner of this restaurant and uses
seasonal ingredients gown at the country side to prepare hand-
made food with a mother's care and love for her guests. She
would also share her knowledge about healthy rice cuisines
with her guests, so they would understand the relations
between mankind, food and nature.

The owner is now a grandmother and makes different food and
drinks with sprouting rice, such as rice milk, fried rice with sweet
and sour pineapples and healthy rice buns in different colors
and flavors, such as red yeast, brown sugar, wolfberry and toon.
These buns have filling of brown rice grains and very special
texture. The restaurant also serves ice with rice cake inside and
rice pudding. Now guests can have breakfast, lunch and
afternoon tea here and enjoy real food made of rice and other
natural ingredients.
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Q Add,/ il EgBHLIER 21257
No.212, Zhongshan Rd., Chishang Township, Taitung County
V) Tel /0910-937145 +886-910937145
& Web /https://www.facebook.com/APoPo.tw
@@ Hours 8:00-17:00 » F—KHTE
make reservation 1 day before
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The ancestors of most residents in Chishang were mostly
immigrants from Fujien Province in southern China. In this
community, Ms. Yang, a senior resident from Shangxi Province
in northern China who married a man from Amis Tribe after she
met him in China, owns a restaurant that serves Shanggxi
cuisines, including Chinese pancakes, steamed twisted rolls,
dumplings and hand-made noodles. Ms. Yang is a cheerful,
chatty chef who loves to make friends. In old days, She used to
ride a bicycle to sell home-made buns along the street, giving
local people the choice to taste traditional Shangxi food.

Ms. Yang's menu is the miniature market of Shangxi cuisines as
she serves a variety of traditional Shanxi dishes, including "big-
plate chicken with noodles", " cat ears"(noodles in the shape of
a cat ear), buns and steamed twisted rolls, etc, which are hand-
made by Ms. Yang and her daughter Aijun. They add local rice
powder to make their pastry and noodles more chewy and thus
more tasty. In addition, they also serve steamed rice powder
and pork with tender texture, "Shangxi cake"made of sticky rice
and dates and other elaborate dishes. Each of these dishes
brings back Ms. Yang's memory of her homeland and she
shows warm hospitality with her home cooking of Shangxi style.
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Q Add /L FRBE iR RS 27 5%
No.27, Qingfu Rd., Chishang Township, Taitung County
L Tel /0977-063760 +886-977063760
& Web / https://goo.gl/Kzveez
@ Hours /11:00-14:00 ~ 17:00-19:00 » sH—Z2 Z/K » EEFETEL
Monday and Tuesday regularly closed.Order set have to make
reservation 1 day before.
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Bike De Koffie is a cafeteria at the first floor of a backpacker
lodge and run by Chiya Hao, a local young man returning to his
homeland. Bike De Koffie not only serves coffee and bagels, but
also educates visitors the importance of agriculture by giving
them first-hand experiences of arduous work on a farming
under the guidance of young farmers.

After such physical labor, visitors are rewarded by"country-style"
afternoon tea for their hard work, including delicious rice bagels
made by Chiya Hao with local organic rice grown in Chishang.
Visitors appreciate these rice delicacies even more after such
experience. The cafeteria in downtown Chishang serves rice
bagels, rice milk and "rice yogurt" in different flavors, jam made
by local pineapples grown in Luye and "cream sauce"made by
organic rice. With his creativity, Chiya Hao has continuously
introduced new light meals that visitors can easily take away for
meals or picnic. In addition to famous Brown Boulevard and
Chishang lunchbox, bikers can also buy some food here and
stop anywhere they like, just feel the slow lifestyle here in
Chishang.
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No.251, Zhongshan Rd., Chishang Township, Taitung County
Q) Tel 0980-868945 +886-980868945
E Web/https IIwww. facebook com/BIKE.DE.KOFFIE
ZNK Tuesday regularly closed.
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Located by the 4.5-kilometer sign of 197 county highway, 4.5 KM
Coffee is decorated with creative installation art works made of
natural materials that stimulate a sense of beauty and power.
Visitors can see traces of multiple talents of its owners Peng
Mingtung and Kylie here, including making coffee, batik printing,
and carpentry. By practicing esthetics in every aspect of their
lives, they hope to use 45 KM Coffee as a multi-functional
platform that not only serves coffee, but also provides a space
where artists can discuss their inspiration for their creation and
people can share their life experiences, have heart-to-heart
conversations and relax and clear their mind.

Peng Mingtung and Kylie come from Amis Tribe and they have
put a lot of efforts to maintain desirable quality of their coffee,
including using local coffee beans grown on the fields by the
197 county highway. They share the vision of "Mr. Tofu", the
owner of Doufanghua (The Soya Fragrance), who insists to use
local ingredients for his products. Therefore, sometimes they
make special cake with local vegetables and dried tofu made
by Mr. Tofu. This dessert with strong fragrance of aboriginal
ingredients and texture of French Quiche is a gesture of their
support for local farmers and a good friend.
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No.33, Shuizhui, Chishang Township, Taitung County
QO Tel /0915-555196 +886-915555196
& Web /https://www.facebook.com/4.5kmcoffee
@ Hours /11:00-22:00 > 5= ~ SEIYA{K
Wednesday and Thurday regularly closed.




Riceicake

o
Q00

f-}oo\\
s ¥ -

HEERIZIFIZHK » BRMASEEEIZR ML -
EB— TRV KR - 2t ERE RIS R TR AR -
EXRBENREEREIEBRBRRE - IO LHEEEH
B BOOREMERARE -

(RY BEMERAF - EEARBEEEAK - RERE
ERIBCERUIRE BB BRI ~ EERFEREN
R - B SRAKRAE BB I KR - E2NE
WRRRELERCIPELER  FELUTF LIRS -
BAFNOREER -

KRUERIE RT3 IR ZFKERR ~ KERE ~ KIACGEM ~ K
IRIE - BRMFRBRBEFS VKRR - ARIEREE
R EHER o

Chishang in Taitung is famous for its high-quality rice in Taiwan.
Jiangxing rice mill is a local rice shop with 60-year history and is
now run by the third-generation owner Liang Zhengxien. Mr.
Liang also promotes organic agriculture in Chishang and is
dedicated to enhancement of local rice quality.

In addition to encouraging local farmers to grow organic rice
through business partnership, Mr. Liang and Mrs. Liang also
operate the Tati Hotel with a spirit of respecting nature and
protecting ecological system. The Hotel serves Chishang lunch
boxes with different dishes prepared with local, seasonable,
organic vegetables and organic rice produced by their own rice
mill. With ordinary appearance, their lunch boxes have
extraordinary fragrance and texture.

In addition to lunch boxes, the Hotel has also successfully
developed new rice products, including floss made by milled
rice with embryo, rice cake, rice ice cream, rice miso, and rice
bran made of organic rice with embryo, adding variety to food
made by rice grown on this fertile land with creativity.
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No.210, Zhongxiao Rd., Chishang Township, Taitung County
Q Tel,~089-864330 +886-89864330
& Web /https://www.c-tati.com.tw
s Hours *8:00-21:00
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Hong Chang Hakka Restaurant
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Located by 9 Provincial Highway in Guanshang, the owner
started the business as one of a few snack bars along the
highway, catering for drivers and visitors when they took a
break here. It later became a famous local Hakka restaurant.
When the second-generation owners took over, they changed
the restaurant name to “Hong Chang Hakka Restaurant." Now
the restaurant displays their collection over the years, which
creates traditional Hakka-style dinning space, making it an ideal
destination for visitors to take photos.

The owners also hope to present Hakka food culture to their
guests with their traditional Hakka dishes. The third-generation
chef Xinzhi has learned cooking skills from her grandmother
and mother since she was a child. Taking the heavy
responsibility of the family business, she is now a capable chef
with great Hakka cooking techniques, including the preparation
of "four stir-fried dishes and four dishes cooked over slow fire".
The signature dishes include Hakka ground tea with rice made
of ten local ingredients, stewed pork, and "peanut tofu”, a
delicacy Xinzhi had the privilege to have frequently when she
was a child. The chef has a sense of mission to introduce
home-style cuisines to her guests. She also expects herself to
be better and more creative while preserving the tradition at the
same time to allow more people to experience Hakka culture in
Guanshan with her gourmet food.
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No.6, Shunxing, Guanshan Township, Taitung County
Tel /089-811321 +886-89811321
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Hours /11:00-14:00 ~ 17:30-20:30 > FEa1—KTEK
make reservation 1 day before
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Xingping is a woman from Shangdong Province of China who
has been married to Mr. Tom, a local man in Chishang, for 18
years. She started her business by selling their food with a cart
and their steamed dumplings turned out to be very well-
received in Chishang. After their restaurant was opened,
Xinping has used her great cooking skills to serve a variety of
noodles and snacks, including steamed dumplings, beef
noodles and green onion pancake, providing more choices of
gourmet food for local people and visitors. Their food has made
the restaurant a famous place to eat in Chishang. Some tourists
like their steamed dumplings so much that they call the
restaurant "Din Tai Fung"in Chishang (Din Tai Fung Restaurant
is a very popular restaurant which is famous for its steamed
dumplings).

Now Xinping has also applied her creativity to her home-style
Shangdong dishes by using good local ingredients in Chishang
and Taiwan. In particular, she has added purple rice powder
into the dough for steamed dumplings, the signature dish of
their restaurant, just to make the dumplings more chewy (taste
better) and look more colorful. In addition, she also serves
tomato and white fungus soup with locally grown tomatoes and
vegetables as well as herbal tea made by her husband, a
healthy choice offered by the thoughtful owners.
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Ai-Jiao-Yi Tea Restaurant

FREXAEIRTS O LEARNEAKRERE  KEAE
BERAR—EAE TN » BRRKER &Y
FEESHRRXTABREBEIRE - BREFMGTE
RERI—BHTFE -

ERERAEBEHE - BR - BERAENS=LR - 1
EREESAMON T - MABRENSERE » BIER
EHRVITRE RO (L - BRIEMRHE A
BRRRERIE » PIINALSEERER ~ ARRIDEE ~ BRRU0F
BRF  #HREENCHRE  LRFALNA » BAL
RERE - ZRHE - BRRNBFRARA - BEEERE -
IRRRNERIAIE » N EHRMENE - BIBEMEIARE
gLy - EF—IE -

Ai-Jiao-Yi Tea Restaurant is a very popular restaurant in Luye
Gaotai. Ms. Love, the owner of the restaurant, never cooked
when she was young. After she married to her tea farmer
husband, she had to work in the kitchen to prepare food for
workers and eventually became an excellent cook.

Over the years, Ms. Love used her extensive experiences of
growing, making and selling tea to introduce new dishes with
audacious experiments and diligent practice. She uses different
tea leaves grown by her family in her food and prepare her
dishes with local fresh ingredients to add variety. So far, she has
developed dozens of "tea meals" and all of them have unique
flavors. Rice with red Oolong, chiaomien with green tea, fried
tofu are all signature dishes of the restaurant. Braised pork
cooked with black tea, in which black tea is used to remove the
unpleasant smell and grease of pork and create delicate
fragrance and texture, is a must-eat dish for guests.
Inexhaustible creativity and passion for tea makes her food very
well received and definitely worth a try.
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Jimi and his wife Ashley worked away from home for years.
They could only pay short visit to their pure and beautiful
hometown before they had to return to the city that has its dark
side hidden under its glamorous appearance. Every meal they
ate out reminded them of how delicious aboriginal food was.
After their child was born, they quit their job without hesitation
and returned to their homeland, in order to give the child a
healthy and happy environment and give themselves a better
life.

After they were back home to settle down, Jimi started to plow
the fertile land which had been idled for years and grew crops
by adopting natural, eco-friendly farming practices. He has also
grown new species of purple rice and successfully developed
"original healthy rice", a very well received new product that
mixes white rice and purple rice in perfect proportions. In order
to give more people a chance to enjoy food prepared with
natural and delicious rice, at first they made Sushi for people to
try for free and started restaurant business under
encouragement of the customers. The ingredients of their Sushi
are carefully chosen to deliver the best result, using purple rice,
taro, steamed pork with preserved vegetables and Roselle.
Their WOW Chishang lunch boxes give customers a change to
feel the abundance of this "rice town".
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Delicacy of Good, Clean, and Fair.
Taitung Local Cuisine and Recipe.
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