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Slow Food: A Way to Display the
Features and Value of Slow Living in Taitung

As a tourist destination, Taitung has become increasingly popular with international visitors
in recent years. In 2020, Booking.com put Taitung on the list of its Top 10 Most Welcoming
Places on Earth and it is the only city in Taiwan to win this honor. In 2019, Taitung appeared
in Airbnb’s “19 Destinations to Visit.” In 2018, the city was one of the ten up and coming
destinations chosen by Booking.com.

As Taitung attracts so many tourists, we wonder what Taitung can offer to our visitors.

Blessed with beautiful, pure environment of mountains and sea, Taitung has carefully
preserved natural landscape, low density urban areas, and a city atmosphere characterized by
ethnic diversity, warm hospitality and a slow living lifestyle. Instead of “fast” living culture
that places emphasis on efficiency and performance, promotion of local identity and local
culture as well as people-oriented, environment-friendly values and ways of thinking are the
gifts we want to offer to travelers around the world.

The 2020 Taitung Slow Food Select in your hand now is part of this gift. Taitung has been part
of the global Slow Food Movement, which originated in Italy with the aims of preserving
traditional food culture and promoting the use of local ingredients, for eight years. Due to the
rise of the movement, more and more local restaurants and store owners have attached more
importance to native food culture and endeavored to discover local ingredients in order to tell
stories about the interrelations between local culture and community life.

In order to encourage local slow food chefs, we invited professional judges to conduct slow
food report in Taitung. After preliminary review of written documents, first review and
second review, a total of 31 representative restaurants and stores were carefully selected and
given different ratings. They serve a variety of foods that feature local characteristics and
traditional food culture and express the distinct value of “slow living” in Taitung to travelers
around the world.

For Taitung, slow food is not only an international trend, but also an important way to develop
local brand image and forge local identity. We sincerely invite you to embark on a tour of slow
food in Taitung. The stores and restaurants recommended by the 2020 Taitung Slow Food
Select are definitely worth a visit no matter if they are in the mountains, at the seaside, in the
fields or in an extremely remote area.

Taitung County Mayor
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8 Since the Farm to Table campaign was launched in 2012, Taitung County govern-
years  menthas promoted slow food culture for eight years.
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In order to encourage local restaurants and stores that have embraced slow food
3 culture, Taitung County government has carried out evaluation every two years
times since 2016. The third slow food report was held in 2020.
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31 representative restaurants and stores were selected and given

3 1 According to the results of 2020 slow food report in Taitung, a total of
restaurants different ratings, including 3 stars, 2 stars, 1 star and “rising star”
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tural Daluhan Workshop is a three-star store with the most spectacular

9 2 1 At an altitude of 921 meters on Yongling Mountain, Wuninang Multicul-
meters view in the Taitung Slow Food Select.
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77.1 km away from Taitung Train Station, Sinasera 24 by Nanzhuhu in
7 7 1 Changbin is the most remote restaurant in the Taitung Slow Food Select.
. km Despite its inconvenient location, this three-star restaurant is definitely

worth a visit.
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From 2017 to 2020, Taitung City government held 10 slow food festivals
1 O featuring traditional food culture in Taitung. Each of these distinctive events
events presented a feast of traditional cuisines made with a variety of local ingredi-

ents and unique dishes.
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From 2017 to 2020, over 100 restaurants and stores in Taitung
1 participated in the Taitung Slow Food Festival. Local restaurants
restaurants and stores embracing slow food culture have created a social

network that gives support and encouragement to each other.
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As slow food culture gets increasingly popular in Taitung, the
number of visitors to Taitung Slow Food Festival has gradual-
) visitors ly increased. A total of about 30,000 people have visited 10

bazaars of the Taitung Slow Food Festival.
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them were satisfied with arrangements for the event. You are welcome to

9 7 6 According to a survey to the visitors of Taitung Slow Food Festival, 97.6% of
. % join them and become a fan of the festival!
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What does the number of stars mean?

* k K

Three stars | The restaurant/store and its food faithfully follows the spirit of slow food. Their
dishes are representative and express local food culture of Taitung.

* K

Two stars | The restaurant/store and its food generally follow the spirit of slow food and have
outstanding performance in terms of the indicators of “good,” “clean,” and “fair”

*

One star | The restaurant/store adopts slow food principles for food preparation and satisfies
specific criteria of the evaluation.

Rising Star

Rising star | The restaurant/store accepts slow food ideas and has great potential of development.

— How are the ratings generated? Icon

Good D ; Local ingredients

| Gourmet food.

| Avoiding use of chemical additives and over-processed foods. uses local, environmentally-

| Incorporating local characteristics into food preparation. friendly ingredients.

| Promoting local food culture with the menu design.

Clean the restaurant/store
promotes traditional food
culture of Taitung with its
menu design.

| Low food miles.

| Use of ingredients produced with environment friendly
ways.

| Contributing to preservation of native species in Taitung.

@ / Creativity

Fair The restaurant/store explores

various possibilities of the

| Sourcing ingredients that are supplied with information ) > > >
ingredients innovatively.

about their producer and ways of production.
| Active promotion of environmentally friendly local
ingredients, small farmers and agricultural products.
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the spirit of slow food. Their dishes are representa-
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JE X &R Info

- 089-832-558

- ERRRIEMETH26-35%

- F412:00-15:30 > B 418:00-21:30
E—EENERGME | BR RS
ERBRGEFE -~ BE

- No. 26-3, Nanzhuhu, Changbin
Township, Taitung County

- Lunch:12:00-15:30;Dinner: 18:00-21:30.

Dinner only from Monday to Saturday
and lunch and dinner on Sunday and
national holidays.
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Sinasera 24

Delicacies made with “lavish gifts of mother nature”

It is said that when you visit Haulien and Taitung a special connection
is formed. You become attached, part of its roots and community. When
you visit Sinasera 24 you will know its chef, Nick Yang. He has a unique
bond to the East Coast, which is his beloved home now.

The story started from 2015 when Nick Yang, who won the title of
Master Fruit Carvee in an international competition, came to Changbin
to serve the military as a substitute civilian serviceman and helped a
local junior high school offer cooking course to the students. Under his
guidance, his students won the third place of Taiwan Culinary Arts
Challenge. After he was discharged from military service, he went to
Southern France and worked in a three-star Michelin restaurant in
Marseille. He visited local fish harbor, farms and gardens with the chef
of Le Petit Nice - Gérald Passedat and acquired knowledge about local
food culture and ingredients during these visits. Nick later became the
first Chinese kitchen leader of the restaurant in charge of all fish
dishes. At this time, an idea came to his mind - if I can contribute to the
success of a three-star Michelin restaurant in Marseille, a Mediterra-
nean city, why can’t I run a restaurant in my hometown?
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In 2017, he quit the job in France and started to work for
Sinasera 24 as the chef at the invitation of the owner of
Dawn Resort, who flew to Marseille only to convince him
to accept the offer. With the gastronomy expertise he
developed in Southern France, he became a master of
turning a variety of local ingredients used by different
ethnic groups in Hualien and Taitung during different
seasons into exquisite delicacies. By making friends with
senior people in different tribal communities, he has
managed to source a variety of fresh ingredients collect-
ed on the East Coast of Taiwan. Through the contract
farming of local small farmers who adopt natural
agricultural practices, his restaurant is able to serve
dishes made with various aromatic herbs, sea salt and
tea seed oil. Nick has made all these endeavors with a
hope to create a team to keep local young people in
Taitung and make Sinasera 24 “a restaurant into a venue
where visitors around the world can experience local
food culture with his gastronomic creations.”
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Wuninang Multicultural
Daluhan Workshop

Celebratory banquet in Bunun style with a bird’s eye
view of the East Rift Valley

The Bunun tribe, an aboriginal people living in high mountains, have
their own traditional cuisine and preserve the prey of their brave
hunters in special ways. Wuninang Multicultural Daluhan Workshop
JE % & Info serves “Hunter’s Table,” a Bunun banquet that provides its guests
in-depth cultural experience with traditional dishes.

- 0988-815-808
- BB TKER R FR82-29 The grilled salted pork is a signature dish, which is served with meticu-

- FEHH 0 15 AT 0 EFR30OA lously made dried pineapples, for a perfect combination of the sour
- No. 82-2, Taiping Rd., Yanping Township,  flavor of pineapple and fattiness of pork. The smoked drumsticks with
Taitung County rich smoky fragrance are made by Xiaosien, who has a title of “brave
- Reservation required. Minimum: man” in the village, after 4 hours of preparation. The millet cooked in a
15 people. Maximum: 30 people. big pot goes perfectly with dried fish, which is sourced by the restau-

rant owner through exchange with fishermen in the coastal area. All the
traditional dishes are made with natural ingredients supplied by
Mother Nature, including the mountain, the sea and local creeks.
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At an altitude of 921 meters, Wuninang Multicultural
Daluhan Workshop boasts a breathtaking view of the
East Rift Valley and the Pacific Ocean. It is located at a
family farm left by the parents of Meihua, the owner of
this “secret wonderland” of Bunun culture in the story
told by the team that runs this place. Two respected old
men, Hu and Tama Laung, lead visitors on a guided tour
of the mountain and explain the close relations between
hunters, animals, mountains and ancestral spirits in
Bunun culture. Women of the team, including Meihua,
Niuua and Hanau, are responsible for picking vegetables,
cooking millet and sweet corn soup, serving the dishes
and introducing each dish and Bunun food culture with
stories and traditional songs. During the one-day visit,
the team shares traditional wisdom and dishes to all
guests who open their mind to Bunun culture.
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The restaurant/store and its food generally follow
the spirit of slow food and have outstanding perfor-
mance in terms of the indicators of “good,” “clean,”
and “fair”
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Ameya Café

Yu-Cai Seasonal Japanese Cuisine
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Aiyu Passion: Jelly Specialty Store

Distinctive sweet in Taiwan made with “garden fresh”
Aiyu seeds

If you have a chance to visit the Aiyu (awkeotsang creeping fig) orchard
with father of the store’s owner Fiona Wu, you will know how this store
got its name. There are about 3,000 Aiyu creeping fig vines in the
orchard and this man has taken care of it for 30 years with total dedica-
tion and undying love.

JE X & Info

0936-257-478 Fiona has watched her father grow Aiyu since she was a child; she has
B . B ) witnessed the hard work her father has put into caring, harvesting,
- EFUNBIL B B 105%; P 8 &

processing and drying of the fruit. That's why Aiyu means much more
than simple jelly served in traditional markets. After she returned to
her homeland, she decided to open an Aiyu specialty store to serve
- Closed irregularly. Closing days are different sweets made with Aiyu cultivated by her father after

announced on Facebook. scrubbing its seeds. The house specialties are Aiyu jelly with lemon
juice and “honey pineapple” of Longtien of Taitung that impart a sweet
and sour flavor and “Aiyu with black tea with lemon,” which is made by
scrubbing Aiyu seeds in black tea. Fiona has invented multiple creative
sweets made with Aiyu, including hot Aiyu served in winter, a must-try
snack when you visit here.

- TEER  DIgEATAE
- No. 105, Zhongshan Rd., Guanshan
Township, Taitung County
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e Chubby Rabbit

= p— Exotic cooking with home-style warmth

’ .-j_,/ The owners of the restaurant are “Mr. Rabbit” and “Mrs. Rabbit,” who
greet all their guests by themselves after you step into the garden. Mr.

%\\ @ Rabbit says hi to you at the window of his kitchen where he bakes pizza
and Mrs. Rabbit takes you into the restaurant on the porch. To its

ERBER Info visitors, it feels more like an old friend’s house than a dining place.
- 0989-679-165 Mr. Rabbit is a German and his name is Johannes, while Mrs. Rabbit is
_ E BRI K IR T TR TR Sho, a Taiwanese from Taichung. After living in different countries for
SFERE > ERNAZLRI5A many years, the couple decided to settle down in Luye and open a
- No.7, Ln. 77, Yong'an Rd., Luye restaurant that serves exotic food characterized by Taitung features
Township, Taitung County and made with local ingredients produced by small farmers in their
- Reservation required. Maximum: community. Hand-made spatzle, a traditional dish in Southern Germa-
15 people. ny, is served with hand-made pesto with Asian basils or red sauce made

with sundried tomatoes. Mountain pepper (Magaw) is put into the
dough of pizza for its special fragrance. Italian food Biga is used to make
ciabatta after long fermentation. Guests of this restaurant can not only
relish great food here, but also share the happiness of the couple.
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-0917-838-023
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- No. 51, Neighborhood 5, Vil. Dapu,
Chishang Township, Taitung County

- Dinner only, reservation required.
Minimum: 4 people. Maximum: 40
people. Closed on Monday, Tuesday
and Wednesday.
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Fayan Amis Delicious Food

Home-made dishes made by an Amis family with warm
hospitality

Fayan is the sixth generation of her family living here since the
migration of the Amis tribe from Hengchun to Chishang in Taitung.
After she left a city to return to her homeland, she started to learn
about vegetables used in Amis food culture and the techniques of
making brewer's yeast and fermented rice from her mother.

According to Amis tradition, Amis people have to serve glutinous rice
and grilled food to their guests during their visit. The menuless restau-
rant embraces this tradition and always serves grilled salted fish in
Amis style as the main course. The signature dishes include tender,
juicy fish meat which is served after removing the fish skin covered
with salt, and traditional clear vegetable soup prepared with several
seasonal plants, including morelle and nodding burnweed and charac-
terized by the unique combination of slight bitter taste and sweet
aftertaste. Fayan also uses traditional fermented rice and different
sliced fruits to make an after-meal dessert creatively. You can order a
glass of “grandma’s scream,” a kind of sweet glutinous rice wine, which
will be a perfect ending of your visit to this restaurant.
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Shang Slow Food Diner House

Home-style feast hidden in land-of-rice Chishang

Shang is not only a professional chef and restaurant consultant, but

% @ also an expert of preparing gourmet food with local ingredients of
Taitung. At first, he moved to Chishang with a plan to simply enjoy his
JEZ & Info life here. After he first participated in a farm-to-table campaign by
- 0935-284-305 accident in 2012, he started to serve “slow food home-style banquets”
- EEB R E AT 1-9%8 to share various cuisines made with local ingredients with his guests.
- ROCFR - BRR | TOH Shang is a big fan of rice. As rice is no longer a staple to many people in
- No. 1-9, Vil. Wan'an, Chishang Township,  Taiwan nowadays, it plays an important part in the feast he prepares;
Taitung County Shang’s rice dishes include plain rice, baked rice, stew rice, and rich,

- Lunch and Dinner. Reservation required. hearty, thick rice soup. He uses “fighting chicken” raised at Chishang,

makes fried crisp red onions with chicken oil and serves fresh seafood
of the East Coast. He prepares fried swordfish steak with the catch of
Chenggong Fishing Harbor and cooks whiteleg shrimps cultivated in a
sea farm at Changbing. His dishes feature original flavors of local
ingredients cooked with his sophisticated culinary skills.
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Ameya Café

Japanese home-style delicacies and delicious pastries

Ameya Café is run by a couple, Morning Chou and Candy Tse. Morning
was a commercial photographer and loves cooking and biking, while
% Q Candy was an office lady and loves baking. After living in Hong Kong for
s 12 years, the couple decided to return to Morning’s homeland and
JEZHM Info started to make a living in Taitung with their passion.
- 089-345-600
- ERMHMET 1288 165%
- 11:00-18:00 | @A A
- No.16, Ln. 128, Hangzhou St., Taitung
City, Taitung County
- 11:00-18:00. Closed on Sunday.

Ameya Café is a menu-less restaurant. Morning selects food ingredients
in a morning market for preparation of the dishes each day. Their
signature dishes include stewed pork knuckle, fried salted pork belly
and Bourguignon, which are common main courses that show up on
their tables. They serve seafood dishes from time to time, including
braised fish of the day, fried Seriola dumerili and braised squid,
depending on the catch of the day. The rice is slowly and gently cooked
in a cast iron pot; the main course is served with 5 or 6 side dishes. The
restaurant also sells a variety of pastries made by Candy, including
scones, chocolate tarts, soft French bread with dried fruit and Earl Grey
Tea, baguette, quiche, etc. Their fans look forward to it every day!
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Yu-Cai Seasonal Japanese Cuisine

A professional Japanese cuisine chef in Taitung

Chef Lin opened Yu-Cai Seasonal Japanese Cuisine in 2018. With over
20 years of experience of Japanese cuisine, he started his career as an
apprentice at a Japanese chef and later ran a restaurant in Taipei City. In
JE % & Info 2018, he moved to Taitung with his family for a better living environ-
ment and became the owner of this Japanese restaurant.

- 089-332-885

_ERTEAKS73E40%E Grilled salted rosy seabass is a signature dish that fully demonstrates

-11:30-14:00 5 17:30-21:00 | 38— Lin’s excellent culinary skills; the crispy fish skin, smoky flavor and the
NN tender texture make it a finger-licking delicacy! Grilled eel with rice is

- No. 40, Ln. 573, Gengsheng Rd., also a must-eat dish on the menu. Chef Lin puts his love for Taitung into
Taitung City, Taitung County his gourmet food made with local ingredients, including sushi rice of

- 11:30-14:00. 17:30-21:00. Closed Guanshan, whiteleg shrimp and Yamato clam cultivated at a sea farm at
on Monday. Zhiben, and seasonal catch sourced at Chenggong Fishing Harbor. From

sashimi, grilled food and fried food, Chef Lin serves deluxe set meals
made with high-quality seasonal ingredients with his passion for

cooking in his pursuit of culinary excellence.
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JEZ & Info

- 089-772-056

- BRI RS £ #2105%

- 09:00-20:00

- No. 210, Jinlun, Taimali Township,
Taitung County
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LI.KA CAFE

Traveler friendly, tribal village friendly and environmen-
tally-friendly

As a gift offered by the owners Nathan and Sam to Jinlun Community
and its visitors, LLKA CAFE welcomes everyone and always encourages
their guests to stay here a little bit longer to enjoy the beautiful beach
and experience the hospitality of the community.

The café provides B&B service, coffee and desserts, which are made
with seasonal ingredients produced by farmers using green farming
practices in tribal villages nearby. For example, the latte has the
fragrance of mountain pepper (Magaw) and Aralia decaisneana Hance
and the pound cake is made with millet lees cultivated by local Vuvus
(which means grandparents). The beverages and the sweets are
characterized by the rich flavors of local plants. If you want to enjoy
your afternoon tea on the beach during your visit to this plastic-free
café, Nathan will serve ice coffee in a glass and pound cake wrapped in
a shell-flower leave and placed inside a leaf sheath from a betel tree, in
order to replace plastic dishware with natural materials, helping you
feel the joy of staying in a natural environment.
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Doufanghua

An expert of soybeans with great passion for tofu

“Mr. Tofu,” the owner of Doufanghua, is dedicated to the art of turning
soybeans into traditional dishes. As a local farmer of soybeans, he has

%\ @ ﬁéy gradually increased the size of his farm for plantation of different
= species of local soybeans, including Kaohsiung No. 10, Hualien No. 1,
ERE Info Tainan No. 3 and Tainan No. 10. He has used the soybeans he grows to
make delicious soy milk and tofu with different fragrances and tastes.

- 089-863-781 | 0980-704-989
- EEBh N E AT AB2358 From tofu with turmeric and sauce of tomato and plum juice, white tofu
SRR A | TERE served with naturally brewed thick soy sauce, home-made soy milk and
- No. 23, Neighborhood 4, Wan’an, tofu pudding with brown sugar and red dates that accompany a set
Chishang Township, Taitung County meal, you can feel Mr. Tofu’s dedication to his dishes made with
- Lunch and Dinner. Reservation required. soybeans and natural, healthy ingredients. His restaurant not only

serves food, but also preserves traditional culinary skills, supports
small local farmers, increases domestic food self-sufficiency rate and
safeguards environment sustainability. You can experience a wonderful
“soybean feast ” here with multiple choices of fermented and unpro-
cessed foods.
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Wanan Rice House
Community cultural display on county highway 197

The Wanan Community at Chishang has a mixed population of different
peoples, including Hakka, Minnan and Amis tribes. With the largest size
of organic farms, Wanan was where organic farming began in Chishang.

e Local residents reached the consensus of taking care of their environ-

% Q @V ment a long time ago and therefore have preserved the rural landscape

o of the rice fields. Farming activities have not only helped local people
JEZHM Info make a living, but also allowed all visitors to have a glimpse of
- 089-863-689 traditional wisdom and local agricultural culture.
- ER R ZAT 188 1-129%
- 09:00-17:00 | B 2MA
- No. 1-12, Neighborhood 1, Wan’an,

Chishang Township, Taitung County
- 09:00-17:00. Closed on Tuesday. during the harvest time of rice, is prepared with chewy rice grown in

Chishang, pork stew and seasonal vegetables. Bubble rice tea, a creative
beverage made with organic brown rice, tapioca powder and brown
sugar, is a must-try drink invented by local women and it is not sold
anywhere else. The tapioca pearls have a unique flavor and chewy
texture and you will fall in love with this special beverage once you try
it!

Once an idle fertilizer warehouse, Wanan Rice House became a a] .— LI qH
multi-function venue operated by local people after its transformation. 3
The signature dish “big-bowl rice,” which was lunch of local farmers

40 41



—EJEX | One star

w

0 % 155 5 22 i T

FE RX
FIEC B E AR BRER

JE X &R Info

- 0988-358-005

- ERRI B — #3158

- 09:00-17:30 | A =-EPIAkK

- No. 31, Puzhong 2nd St.,
Chishang Township, Taitung
County

- 09:00-17:30. Closed on Tuesday,
Wednesday and Thursday.
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Buda Banai Coffee

Revival and rediscovery of family memory

Many years ago, Tsaiwei's grandfather Buda (which means empty
space to dry things in Amis language) and her grandmother Banai
(which means rice grains in Amis language) were farmers in Chishang
and they made a living by agricultural activities and food collection.
Their children who left home and lived far away returned to Chishang
with an aspiration to revive their family memory and share it with
visitors to Chishang through the operation of Buda Banai Coffee.

In the past, mulberry leaves picking, silkworm-raising and silk quilts
production were important economic activities in Chishang. Now
Tsaiwei runs a store that sells mulberry tea that has a similar taste to
roasted tea, which is made with the process of steaming, rolling,
sun-drying and roasting developed by her mother and aunty. The
mulberry leaf powder is also used as an ingredient of her rice cake. For
visitors who want to take a walk in the countryside, Tsaiwei will
prepare a picnic box and place sandwiches and mulberry leaf tea in it,
so they can sit back and relax in the middle of the rice fields and enjoy
their stay in Chishang.
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- 0934-254-225
- EFURB B B P 2515}
- TR > 4AARAE > ISABLTF
- No. 25-1, Zhongxing, Vil. Dianguang,
Guanshan Township, Taitung County
- Reservation required. Minimum:
4 people. Maximum: 15 people.
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HeZuo Friendly Crops

Café run by a multi-talented young man

Tiyansu Pawtawan is an Amis young man from Kaadaadaan tribal
village at Guanshan. He decided to live in his village a long time ago and
left his home for study of quality agriculture after he made this
decision. After his graduation, he returned to his home village with
Shiun Ping, who was his girlfriend then and later became his wife, to
promote organic farming from scratch.

The rice grown by Tiyansu give a pleasant fragrance of taro. The chewy
texture and sweet flavor makes it a finger-licking delicacy. In addition
to rice, coffee is another passion of Tiyansu. People at his home village
started to grow coffee trees during the Japanese Colonial Period and
coffee production has once again become a community industry in
recent years. Senior people in his community take care of coffee trees,
while he takes care of coffee roasting and brewing and promotion of
local coffee products. He has also invented two creative dishes: roasted
rice ball with Silaw and roasted mochi in Amis style, which make this
Café a unique choice among numerous coffee houses in Taitung. If you
visit this tribal village, please take a sip of coffee made by this rice
expert to feel his pure love for his home area.
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JE X &R Info

-0921-271-883

- ERT AL B 3695

- 10:00-16:00 | E7< ~ 38 H 2k

- No. 369, Sec. 2, University Road,
Taitung City, Taitung County

-10:00-16:00. Closed on Saturday and
Sunday.
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Austronesian Coffee

Innovative tribal dishes prepared with great creativity

As the soul of Austronesian Coffee, Lily Wen came from Taromak tribal
village of Taitung. She is not only a senior aboriginal cultural worker,
but also a chef with great creativity, aesthetic sensibility and gastro-
nomic talent. Her restaurant has been relocated a couple of times, from
Taitung Sugar Refinery, National Museum of Prehistory to the campus
of National Taitung University now. Wherever she is, her food always
comes as a pleasant surprise!

The dumplings made with piper betel leaves are Lily’s signature dish
and she adds seasonal vegetables into the ingredients from time to
time. Ledre (blood sausage), a traditional dish of the Rukai tribe, is also
a must-eat delicacy served with a refreshing, palatable sauce made
with wild tomatoes, garlic, lemon and chilies. You may also want to try
her double cheese cake made with millet, which has cold mouth feel
and a delicate fragrance of millet and strong cheese. You will definitely
admire this highly creative chef for her talent after you try her foods.
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ICifa Restaurant

Creative French delicacies prepared with indigenous
ingredients

ICifa means “market” in Amis language. In Taitung, a traditional market
provides all sorts of local ingredients, including salted raw pork, salted

cow fat and salted roe made by senior women of the Amis tribe (Ina).

% @ All these ingredients are sources of inspiration for Chef Jitang Zheng of
ICifa.

JE % & Info

- 0938-815-933

- ERMEARK4625%

- R{RE | FEAIH]

- No. 462, Gengsheng Rd., Taitung City,

Taitung County

After education in a culinary school, training in a restaurant of a big
hotel and work experience in a French restaurant at Changbin, Zheng
started to have a clear idea about his career plan and opened ICifa
Restaurant in 2020. He goes to a traditional market to source seasonal
ingredients every day whenever his restaurant is open. During his days
- Dinner only. Reservation required. off, he goes up the mountain to .collect V.egetable.s and herbs in the wild.
Chef Zheng knows all the suppliers of his ingredients and the ways they
produce them. From the pickled appetizers to cold and hot starters of
fresh seasonal seafood, he always serves exquisite delicacies made with

local ingredients and gastronomy creativity.
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- 089-782-547

- ERMK R EMAT 10452 197

- 10:00-17:00 | BA ~ E—2Mk

- No. 21, Neighborhood 10, Vil. Xianglan,
Taimali Township, Taitung County

-10:00-17:00. Closed on Sunday and
Monday.
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Lalauran Millet Workshop

Re-finding myself starting from millet

One bite of “Cinavu,” a traditional dumpling of sticky rice mixed with
golden-colored millet and fried pickled pork, and you can smell the
fresh odor of shell ginger leaves and simply cannot stop eating until you
finish. It is hard to imagine that local people of this tribal village barely
had any millet to offer to the tribe’s chief during the Millet Harvest
Festival 15 years ago.

In 2005, people in Lalauran started to grow millet once again with the
seeds preserved by local elders under the leadership of priest Minghsiung
Dai in order to revive traditional Paiwan culture. Now local people
steadily grow millet on seven acres of land. Whenever the Millet
Harvest Festival takes place, the community residents get together to
savor millet wine brewed by themselves, Cinavu and Qavai. The chef
Xiaofeng is not just an expert of culinary creations with traditional
ingredients, working with local women, she is also dedicated to
keeping traditional Paiwan food culture alive through preservation of
traditional dishes in order to revive the confidence of local people in
their culture.

51



—EJEZX | One star *

w
AR—I5% 7

HEE KT N 5 TR

R B E PR > —2KHHBERRERIL > —2 8
WIS o Bl E—MRRIEI 0 BB ERA S OB

=S |

Funky K2R R2H)ZRFENE > IR A EE - B%
HOERZ > REBCMAS AERMAINE T
N e SERLERIRSEE T ) RIEZ 1% > EIFIEEE - %
REBTATROWAIR > BEEFRELRERK
HMEM > AESERKKNTRS - BR—HREENZ
T-REBRITN » BEFRE - GHCREZERD
RERS|  BAMBMENES RN > F—HEK
FoMAUMEAER HEHBFROEER - L
REEBH RN FESHFHSE |

Funky Chocolate

A “dream factory” of chocolate in the countryside

Visit this chocolate factory, you can enjoy the view of Dulan Mountain
as you sip a cup of cocoa tea and savor chocolate in the middle of green
fields. What a pleasant experience!

When the store owner Funky was a university student, he majored in

JEZX &M Info agricultural chemistry and studied knowledge about fermentation of
- 089-219-319 cocoa. Due to his addiction to chocolate, he decided to make chocolate
- E BRI K SRk R R 4358 without artificial food additives and learned how to make chocolate in
_FERH Belgium. After he returned to Luye, he started to make chocolate in a
- No. 43, Yong'an Rd., Luye Township, variety of flavors with cocoa grown in Taiwan and ingredients

Taitung County produced by himself at his own farm and other farmers in Luye. His
- Reservation required. "21-day black chocolate,” chocolate with dried pineapple and star fruit

as well as creamy, silky raw chocolate are all made with his scientific
knowledge and his passion as he pursues the dream of promoting MIT
chocolate in the international market.

52 53



—EJEX | One star

e

JEXR &= Info

- 089-530-440

- EFURAGASBE B 745%

- 11:30-14:00 » 17:30-20:00 | A=~
B | AMKBBEFHEE) - 55
A

- No. 74, Vil. Xingchang, Donghe Township,
Taitung County

- 11:30-14:00. 17:30-20:00. Closed on
Wednesday and Thursday. The closing
days change by the season. Please give
them a call before your visit.
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Happiness Kitchen

Seasonal home-style cooking

Welcome to Happiness Kitchen, a restaurant that serves home-style
dishes at a place where you can slow down and enjoy the food.

In addition to meat and potato stew and diced drumstick, which the
chef Tien is very good at preparing, the restaurant also serves yummy
thick fish steak of dolphin fish and swordfish fried on iron pans as Tien
pays regular visit to Chenggong Fishing Harbor to source seasonal
fresh fish. In the restaurant, you can see a variety of pickled and
fermented foods made by her partner Chi or their local friends, includ-
ing soy cheese, chili sauce, pickled leaf mustard and pineapple bean
paste, which are also great ingredients that enhance the flavor of your
dishes. The menu changes by the season; when lotus root is in season,
the restaurant serves braised lotus root with meat; when flying fish
shows up on the east coast of Taiwan, they put salted flying fish on the
table. In Happiness Kitchen, you can always relish home-style dishes
made with ingredients when they taste best.
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Blue Bird Coffee Shop

Delicious desserts made with select ingredients

The owner Nick opened this cozy coffee house with Nicole after he
returned to his mother’s hometown following her retirement. Hidden
%\\ @ in an alley of Taitung City, Blue Bird Coffee Shop conveys a special

serene ambience, which makes it a paradise to stay away from the

ERER Info hustle and bustle outside.

- 089-332-519 With persistent efforts in exploration and experimentation, Nicole and

CEEMPIER251E19% Nick gradually established the distinctive identity of their café. During

-12:00-21:00 | A=K their days off, they drive to Luye to source ingredients for their pastry,

- No. 19, Ln. 251, Zhongzheng Rd., Taitung including free range eggs and seasonal fruits like lemons, peaches,
City, Taitung County avocados and roselle grown by small farmers. These organic fruits have

- 12:00-21:00. Closed on Wednesday. rich flavors, which go perfectly with free range eggs and are used to

make lemon tarts and pound cakes made by Nicole with passion. The
ice coffee with roselle made by Nick boasts a balanced combination of
the sweet and sour flavor of roselle and coffee, and “is full of the
sunshine of Taitung!”
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JE X & Info

- 089-324-967

- ERM P ER—BR892E 50795

- 14:00-20:30 | JAH ~ 75~ HATK

- No. 9, Aly. 50, Ln. 892, Sec. 1, Zhonghua
Rd., Taitung City, Taitung County

- 14:00-20:30. Closed on Friday, Saturday
and Sunday:.
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Riverwalk Bakery
Aroma of bread in the afternoon on the riverbank

Every time Riverwalk Bakery by the Taiping Creek opens in the
afternoon, its neighbors and local students come to this small bakery,
following the savory smell of the bread. At this time, the small bakery is
filled with a warm, friendly atmosphere as people enjoy the pastries
made by the chef with love for her community.

The baker left her hometown at the age of 18 to study baking and
returned to Taitung a couple of years ago. With her experience of
studying and working in Taiwan and overseas, she started to run this
bakery, selling bread made with local ingredients that bring out
different flavors. The chef feeds natural yeast every day, including
Levain yeast and a natural yeast cultivated with grapes and her store
only sells fresh bread made the same day. It provides a variety of
choices, including different European breads, salty croissants in
Japanese style, and specialty food of Taitung like pineapple and roselle
cake, to local people who love bread and embrace slow living style.
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Tanya’s Thai Food Table

A Thai restaurant that releases the magic of spices

In 2019, a small Southeast Asian restaurant opened in an alley of
Taitung City. This paradise for foodies who love Thai cuisines is run by
% Q chef Tanya, who quit her job at a medical institution years ago for her

study at Le Cordon Bleu Thailand Bangkok in order to learn how to

EXER Info make classic Thai food.

- 0905-277-308 After Tanya completed her education in Bangkok, she decided to return

CEEWPER 3765485 to her hometown Taitung to start her business. With culinary knowledge

-11:30-14:00 » 17:30-20:00 | and skills she acquired in Thailand, she makes her Penang Curry, Thai
SE— A=K Green Curry with Coconut Milk, Golden Curry of Northern Thailand and

- No. 48, Ln. 376, Sec. 1, Zhonghua Rd., Massaman Curry from the preparation of various spices that include
Taitung City, Taitung County roasting, grinding, mixing and frying in order to make curry paste with

- 11:30-14:00. 17:30-20:00. Closed on unique flavors. If you visit here in summer, when mangoes are in
Monday and Tuesday. season, and you see Mango Sticky Rice on the dessert menu, please

make sure you order it. Trust Taitung Slow Food Select, it will give you a
heavenly experience!
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Meet Marlin

Like father, like son - a seaside restaurant that preserves
an honorable family tradition

Meet Marlin, a seaside seafood restaurant with a breathtaking ocean
view at Chenggong Fishing Harbor, was opened in 2018. The owner Lin
e Yu Pin serves seasonal fresh seafood to his guests with the knowledge
% @J of fish selection and the virtue of honesty that he inherited from his
father, a fish trader.

JE % E# Info

Yu Pin is especially enthusiastic in promotion of seasonal fishes caught
B (1_89_852‘_889\ . . with spearfishing, a traditional fishing technique, including swordfish
- iﬁ;)i%};}l;}:)iﬁ{%é%lgz&ﬁ in spring, sailfish in summer, white marlin in autumn and blue marlin

in winter. The restaurant tells an incredible story about the traditions
of local fishing industry and Yu Pin’s family. It serves seafood dishes
made with a variety of culinary skills and ingredients preserved with
proprietary flash freezing technology. From fresh sashimi, dorsal fin
coated with brown sugar or stewed pork knuckle with dried fish, all the
signature dishes are impressive culinary delights that you will not
easily forget.

- No. 19-8, Gangbian Rd., Chenggong
Township, Taitung County
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JEZ & Info

- 0963-394-474 | 089-865-566

- ZERARI SRR LB 2425k

- 14:00-22:00 | SEMA K

- No.242, Zhongshan Rd., Chishang
Township, Taitung County

- 14:00-22:00. Closes on Thursday.
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House 4 P.M. Peddy Memory

Simple but tasty traditional snacks in Hakka style

Feel like having afternoon tea with Taiwanese style during your stay at
Chishang? Order a bowl of natural almond tea with deep-fried Chinese
donut at this small store on the street of the town and enjoy the simple,
delicious refreshment!

The owner Liyou did different jobs before she found her passion for
food-related business. Her House 4 P.M. Peddy Memory sells beverages,
ices and traditional Hakka sweets. The almond tea is prepared with
grounded almond, which is cooked over low heat to bring out the
gentle fragrance. This little store serves a traditional Hakka dessert
“Niu-wen-shui” (which literally means a cow playing in water), which
has Hakka rice balls made with glutinous rice grown in Chishang, a
dressing of brown sugar and ginger and topping of crispy peanuts. The
snack looks just like a buffalo immersed in the water to stay cool in
summer with only its back above the water. From Niu-wen-shui, sour
plum soup, which is cooked with over a dozen Chinese herbs and
roselle, and Hakka rice dumplings full of fragrance of dried radish, this
simply decorated small store is a great place to experience Hakka food
culture in Chishang.
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Mom Bao’s Amis Cuisine

Innovative aboriginal home style cooking

% Q ‘f@y In autumn of 2020, Mom Bao’s Amis Cuisine was relocated to this
N renovated, old house at a quiet Kaadaadaan tribal village by county
JEZFM Info highway 197 in the beautiful East Rift Valley. Owners of the restaurant
- 0958-600-673 Yongxin and Mong designed an original menu of traditional dishes of
- SR LR B P E 785 the Amis tribe that are prepared with seasonal ingredients and creativ-
- 12:00-15:00 | TAKI#H ity. The signature dishes, including chewy, tender pork knuckle stew
- No. 78, Zhongxing, Dianguang Vil,, with wine and nourishing chicken soup with bitter nightshade fruit and
Guanshan Township, Taitung County apple that gives a sweet aftertaste, will make you want to come back

- 12:00-15:00. Reservation required. here again soon!

aBRREEMHEYE
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JEZ & Info

- 0800-385-858 #11 ~ 12

- R E A BAUE T ER 5 855k

- 11:00-14:00 | A

- No. 8, Experimental Station, Beinan

Township, Taitung County
-11:00-14:00. Reservation required.
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Yuan Sen Applied Botanical Garden

A feast of fresh vegetables and healing herbs

Situated at Chulu, the five-acre organic farm of Yuan Sen Applied
Botanical Garden (Taitung Practical Ethnobotanical Garden) cultivates
365 kinds of native healing herbs in Taiwan. In order to present
culinary creations with native edible plants, the restaurant serves
“slow food feasts” made with fresh local ingredients sourced in Taitung,
including vegetables and healing herbs grown in the garden, whiteleg
shrimps of Changbin and Abai, a traditional tribal dish made with
millet. All these “garden-fresh” delicacies are a pleasant surprise to
guests.
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- No. 382, Guangrong Rd., Luye Township,

Taitung County

- Menuless cafe and reservation required.
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There Café

Be a VIP guest for an inspiring coffee experience

“I've heard that there is a professional coffee maker who loves to share
her techniques with others. Where is she?” This question was asked by
many visitors to Luye. “Over there!” local people answered. This was
how the Café got its name. The owner of There Café moved to Luye
recently with her coffee roasting and brewing expertise, which she
generously shares with her guests when they savor the coffee she
makes. From knowledge about places of origin, critique of different
post-production techniques to flavors and aftertastes, every guest
learns something about coffee during their stay at this coffee house.

JE X &5 Info
- 089-330-218
- ERWIERK312E125%

- 11:30-14:00 > 17:30-20:30 | SB—2AK

- No. 12, Ln. 312, Zhengqi Rd., Taitung City,
Taitung County

- 11:30-14:00, 17:30-20:30. Closed on Monday.
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Vegine

Fantastic soup, fresh vegetables and amiable owner

The owner of Vegine, Zifan opened this store to sell veggie braised
snacks after he returned to his home town due to homesickness. In the
morning, he prepares the broth with a dozen Chinese herbal medicines,
sugar cane and fresh vegetables and fruits he grows to give it a refresh-
ing, sweet aftertaste. In addition, Zifan also works with local organic
farms to source seasonal vegetables, including morelle, purslane and
talinum patens. The combination of refreshing broth and fresh vegeta-
bles allows him to serve healthy food to his consumers.
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JEZ &M Info

-089-511-578

- ERWREMZ ARG

- BRI =RATTER

- Multi-function meeting place at Jianhe,
Taitung City, Taitung County

- Three-day prior reservation required.
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Kasavakan Dekalr Pento

Not just lunch boxes

The store Kasavakan tribal village sells pentos (lunch boxes) prepared
by local women who are unsung masters of culinary arts. In order to
put their skills to good use, they launched this pento characterized by
tribal features. Their pentos have several house specialties, including
traditional miso marinated pork, Avay (traditional food of the Puyuma
tribe made of glutinous rice) and seasonal vegetables grown by local
elderly people. With rich fragrance, vibrant colors and multiple tastes,
each pento is just like a miniaturized feast of a village festival!

\ W

JE X &5 Info
- 089-333-886
- ERMHTERKRG54E 1158

- B ERFH5¥ R Facebook A fFA B

- No. 11, Ln. 654, Xinsheng Rd., Taitung
City, Taitung County

- Please refer to FB posts of the bakery for
business hours.
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Bu-Er Bakery

You are what you eat: breads, cakes and pastries made
with heart and soul

After experiencing several twists and turns of life, the baker Via came
to the realization that natural, healthy food and environmentally
friendly lifestyle are the only way to achieve physical well-being.
Therefore, she named her bakery “Bu-er” (in Chinese, “Shen tu bu er”
means “you are what you eat”) .The delicious European breads, toasts,
bagels and desserts of this bakery are made with natural, select
ingredients, including yeast, flour and dried fruits.
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JEXR & Info

- ERARM SRR 575

-3E=-EH | 14:00-17:30

- No. 57, Zhonghua Rd., Chishang
Township, Taitung County

- 14:00-17:30. Closed on Monday and
Tuesday.
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Chishang Mini-walffle

Reviving cherished childhood memories

Yang is a creative local young man who returned to Chishang, his
hometown, and opened Bike De Koffie, a café serving bagels made with
rice, which are much loved by travelers. Due to his sweet childhood
memory of mini-waffles, he decided to learn how to make mini-waffles
from a professional mini-waffle maker and sell them by riding his
stylish bike around the community at 2:00 PM. The delicious snack
made with free-range eggs of Chishang is sold at a budget price and is a
popular snack for adults and children alike in the community.
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JEZ & Info

- 089-229-971

- ERTTOHER = B 152%%

-4 | 11:30-14:00 ~ FFE |
14:00-17:00 ~ &iH#E | 17:30-23:00

- No. 152, Sec. 3, Siwei Rd., Taitung City,
Taitung County

- Lunch:11:30-14:00, French afternoon
tea:14:00-17:00, Bistro:17:30-23:00
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Trianon Cafe & Bistro

Creative foreign dishes in Taitung style

Located inside the Trianon Hotel, Trianon Café & Bistro serves French
desserts made by the hotel owner who received culinary education at
Le Cordon Bleu in France. The menu of meals is designed to present a
unique feast in Taitung style prepared with local ingredients, including
local black rice, whiteleg shrimps cultivated at a sea farm by Provincial
Highway 11 and traditional aromatic plants in aboriginal food culture
like Aralia decaisneana Hance and mountain pepper.
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