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Ay hI—E—CRAVERDSERUTVELITET, (RRDHEE400M) *In an effort to prevent and minimize the spread of the

novel coronavirus, Bay Shuttle is reduced in number of

- Choose hot coffee or hot green tea (400 yen for green tea).

2. Exchange the voucher for a Bay Shuttle ticket at the Bay Shuttle ticket counter at Kansai services for the time being.

International Airport. *Please note that Bay Shuttle may not be in operation
%289/l ~ERREEETE 3. Take a shuttle bus for the pier from the airport and board Bay Shuttle from the pier (the shuttle in case of typhoons or other inclement weather. In
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between Kobe Airport and Kansai International Airport.

*The products will be available in phases from September 1
*Please note that details of the products may be changed from the information in this magazine without prior notice.

For the currently available products, please ask the flight attendants.
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The products and contents of the in-flight digital service described in this magazine may be changed without prior notice. For the products currently on sale, please see the in-flight digital service.
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Depart from Kansai International Airport? Shop at Peach SHOP!
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A special video is now available
on the PEACH LIVE website!
The video introduces the charm

of each prefecture in Kyushu region together

with unique local dishes. Please enjoy it
along with the story in this magazine.
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Kyushu has a variety of locally produced
food and diverse food cultures. On this
trip, | visited five of the prefectures in
the region: Fukuoka, Nagasaki, Oita,
Miyazaki, and Kagoshima.
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Enjoy Yame teain an elegant atmosphere

As a known tea producer, Kyushu boasts various kinds of tea such as
Ureshino, Miyazaki, and Chiran tea. Yame city in Fukuoka prefecture
is one of the largest producing areas of Gyokuro, a type of high-grade
green tea. Hearing that they offered relaxing tea experiences, | visited
Yorozu, a modern tea salon and bar located in Akasaka, Fukuoka city.
Opening the door, | heard the faint tinkle of a windchime. The owner
Suguru Tokubuchi welcomed me in.

“This is where a guesthouse called Korokan was built more than
1,300 years ago,” he said. " It was the center of human interaction and
cultural exchange, where many things such as tea, liquor, and tools
were brought in from China and Korea in those days.”

Fukuoka is and always was the "entrance” for foreign cultures.
Imagining the lives in the past, | decided to have some tea. The menu
featured single-origin tea made in Kyushu including Yame tea in both
types, Gyokuro made of tea plants shaded from sunlight and Sencha
made of those unshaded. Blended tea and tea liquor cocktails were
also available. A cup of first infusion of "Dento Hon-gyokuro” tasted
strikingly vivid. While changing the temperature of brewing water, the
owner carefully poured the tea into my cup. His beautiful manner made
me sit up straight. Listening to the sound of drawing water from the
pot, | enjoyed the tea with Japanese sweets. A precious short break
from the busyness of everyday life. The aesthetic sensibilities permeat-
ing the space made the moment more refreshing.

To see the actual tea production place, | decided to leave the shop
for Yame Central Tea Garden. After an hour's drive, | arrived at the
observatory in the garden. A breathtaking panoramic view of a green
carpet! | could also see the city center and a faint glow of Ariake Sea
in the distant. The setting sun illuminated the green field so beautifully
that | watched the scenery until it got almost dark.
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Top: Gorgeous and fun-to-look-at Shippoku Ryori.
Below: A milkshake with a lovely cherry on top,
used to be available only in summer but now
available all year round.
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Left: One of the streetcars running throughout the
town. Right: The most recommended dish of Lao

Lee, a Champon noodles with Nagasaki's famous
salted mullet roe on top.

Experience the fascination of diverse food culture

About fourteen dishes were served one after another. Pink, yellow,
green...their colorfulness made me brighten up, their elegance made
me hesitate to start eating. My trip in Nagasaki began with traditional
Shippoku Ryori served in a tatami room with an exquisite garden.

"Shippoku Ryori is usually served on a round red table. People seat
around it and dish out the food on a platter,” explained the owner of a
Japanese restaurant Kagetsu. "It is a gorgeous and beautiful cui-
sine for celebration. Our course menu includes Nagasaki's seasonal
sashimi, a Chinese-origin slow-simmered pork called Tobani, Portu-
guese-origin pasta-like Basty introduced through a trading post called
Dejima, etc. It is full of Nagasaki's food culture Wakaran, a mixture of
Japanese, Chinese, and Western styles.”

Opened in 1642, Kagetsu once flourished in a red-light district and
was visited by many great historical figures. Today, Kagetsu functions
not only as a restaurant but also as an important historical site to pass
down Nagasaki's history and food culture to future generations.

| walked through the exotic streets boasting Western-style build-
ings with stained glass windows. After enjoying a stroll through
Hamanomachi shopping arcade, | went into the Kyushu's oldest coffee
shop Tsuruchan. The Nagasaki-style milkshake was the first owner’s
idea. It tasted nostalgically sweet, a charming drink for a break.

In Shinchi Chinatown, there is a Taiwanese restaurant called Lao Lee.
They serve authentic Nagasaki Champon using noodles with Toaku, a
kind of additive for Chinese noodles. Only a few factories produce this
kind and not so many restaurants offer it even in Nagasaki. Lao Lee's
Champon was fabulous. #F4#F#& (hao hao shi)!

Nagasaki, which had long been accepting foreign cultures, was a
place with colorful food culture.

PEACHLIVE 15
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Relax in a hot spring resort

Many restaurants have the word "Toriten” on their signboards. Toriten,
or deep-fried battered chicken, is a popular local food in Oita. Many
restaurants including specialty shops serve Toriten, and they all have
their own ways of seasoning and battering to create their tastes. The
restaurant Toyoken, which first created the menu, had the real authen-
tic Toriten. You can just bite the crispy golden chicken as it is, or find
your own way of enjoying it. Some locals dip it in vinegar and soy sauce
with mustard, others put a little bit of salt.

QOita is famous for its hot springs. In particular, Beppu city has
flourished as a hot spring resort for centuries. Walking from the city
center to the hot spring area, | noticed a softly sulfurous smell and
rising clouds of steam. In Myoban hot spring area, they have produced
alum using fumarolic gases since the Edo period, and | found many
Yunohana-goya, straw-thatched huts for making Yunohana, bath-salt-
like powder extracted from hot spring water. Okamotoya Shop is one of
the most popular shops in the area. Their longtime bestseller, Jigo-
ku-mushi Pudding is carefully made by hand in the same traditional
way using hot spring steam. Its nostalgic sweetness was somehow
comforting. Even those who don't usually eat pudding may fall in love
with the mature taste of the bitter caramel.

“Surrounded by a rich natural environment, Oita is blessed with
food from the sea and the mountains,” said the vendor. "Have delicious
meals and take a bath in the hot spring. In Oita, just relax.”

As | talked with him at the shop, | began wondering about other
interesting places in Oita. | drove west, almost to the prefectural border
close to Fukuoka and Kumamoto prefectures, and arrived at Hita city.
Hita Yakisoba noodles may not be so famous yet but is a must-eat
local dish in Oita. The noodles grilled on an iron plate were so crispy
and tasty. Feeling like returning to a high school student, | vigorously
finished the dish. It was awesome!

E/FZEOA-> KR THARE ZIEH D
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Left: Hita Yakisoba noodles grilled on a well-
used iron plate. Top: Inside of the restaurant

Mikuma Hanten, visited by customers even

outside Oita prefecture. "Ramen” on the hand-

written blackboard menu is also tempting.
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Clockwise from top left: Beppu hot spring area with clouds of
steam, overlooked from heights; The authentic Toriten chicken
of the famous restaurant Toyoken; Jigoku-mushi Pudding of
Okamotoya Shop with bitter caramel.
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Clockwise from top: Gyoza dumplings of Gyoza no
Mawatari. Takeout dumplings are also popular; A
paraglider circling in the blue sky; Steaming boiled-
to-order Kamaage Udon noodles.
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Left: Chicken Nanban with plenty of tartar sauce.
Right: The restaurant Aji no Ogura Honten from

outside. The red and white striped canopies were
retro and cute.

Enjoy all from the famous to the yet hidden

Chicken Nanban is a local food synonymous with Miyazaki. Deter-
mined to try the genuine one, | rushed into Aji no Ogura Honten, the
restaurant where it was born. After a while, a huge piece of deep-fried
chicken breast appeared in front of me. | was overwhelmed, but the
perfect combination of the symbolic tartar sauce and the sweet and
spicy sauce on the crispy chicken made me finish it in no time.

In the afternoon, while I drove along Nichinan Phoenix Road and
browsed around local products shops, | felt hungry and got into the
famous Kamaage Udon noodle restaurant Shigenoi. Inside, the wall
was lined with photos of popular baseball players. The Yomiuri Giants
come to Miyazaki for training every spring, and this restaurant seemed
to be one of their favorites.

"Handmade noodles and soup with only sweet rice wine and soy
sauce. It's been the same for over 50 years since we opened this res-
taurant,” said the second-generation owner. "The yellowish balls in the
soup are Agedama, our special ingredient. They are made of deep-fried
flour and beaten egg with the oil removed as much as possible.”

| dipped the white Udon noodles in a slightly sweet soup and slurped
them up. The simple taste made me notice the sincerity of the person
who made it. After you finish the noodles, put the soup in the noodle
bowl, and drink it up with the water used to boil the noodles.

The last stop on my Miyazaki soul food tour was Gyoza dumplings.
Miyazaki city is ranked among the top three Gyoza consuming cities
in Japan. Takanabe-cho, a town near Miyazaki city, has some Gyoza
specialty shops loved by the locals. The restaurant Gyoza no Mawatari
having a history of more than 50 years serves shallowed-fried Gyoza
different from usual pan-fried one. The vegetable filling was nice and
thick, the dough was soft and chewy. | felt like eating them forever.
Miyazaki's Gyoza is a must try for all dumpling lovers.
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Jars of local black vinegar, Sakamoto no
Kurozu. Black vinegar has been produced
in Fukuyama, Kirishima city since the Edo
period.
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Meet the producers where real things are born

At seven in the morning, while Mt. Kaimon was still veiled in the
morning haze, | arrived at Makurazaki, a city famous for bonito. The
delicious smell in the air made me think as if | were standing in a pot
of bonito broth. A factory Agemura Katsuobushi Shoten is a producer
of Honkarebushi, the top-quality dried bonito. It sometimes requires
as much as six months to make. Fortunately, | had a chance to see
the actual process of making the precious dried bonito. | realized that
enormous amounts of time and effort were contributed to create its
perfect flavor and taste. As | woke up early, my stomach was already
rumbling. | moved to Makurazaki Fish Center near the factory, where
I found many kinds of dried bonito flakes and other bonito products.
After enjoying buying souvenirs, | had breakfast at a local restaurant
and left the town.

| drove to a rural area of Isa, a northern city in Kagoshima, and
visited Okita Kurobuta Farm. In the three-generation family-run farm,
the second-generation owner Kenji raises Kurobuta pigs (Berkshire
pigs) with great care, and his eldest son Daisaku cooks the pork at the
restaurant Nagomi in the guesthouse next to the farm.

"We started this restaurant so that people can enjoy our Kurobu-
ta pork dishes,” said Daisaku-san. "The meat of pigs pastured in a
stress-free environment has nice and smooth fat. We also use locally
produced vegetables and rice to serve along with the pork.”

As the producer of pigs, the Okita family makes all effort so that
people can fully enjoy the pork dishes. | sincerely thank them for the
meal, feeling respect for their passion. It was an amazing journey to
know about the fertile land of Kagoshima and the earnest producers of
the food.

To eat is to know the land. Through eating local food, we can experi-
ence the history, tradition, nature, culture, and people’s wishes in that
place. Is there anything more exiting in traveling? Kyushu is a place
filled with colorful food cultures, where you can never get bored.
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Clockwise from top left: Bonito after the
boiling process. Boning, smoking, fair-

ing, bacteria culture processes are also
required to make Honkarebushi; People
quietly and swiftly cutting the bonito into
three pieces; Grilled pork steak lunch at the
terrace of the restaurant Nagomi, over-
looking the farm; Black pigs resting in the
shade of trees.
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N N N NN S — e Oita is known as the number one producer of "madake”, or giant timber bamboo,
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in Japan. The prefecture is especially famous for its bamboo ware designated as

DIFR<EIMNIRZR Ty RARDILE E@?klﬁ':l.:g |7J‘nTC®7)“i2EE Traditional Craft Products. While most of the bamboo products such as baskets,
frenws, BREEARMIZ. KTODRIILPR—RBRETHERTZZ colanders, and bags are made by knitting and braiding, Satomi Nakamura mainly
S ok _ ) - - NN makes products for everyday use by carving bamboo. Her ice cream spoons, which
EBBL, BEROT Y KTL— HITERMT, IRMBABDR A b come in both round and square shapes, feel very smooth and soft as you put it in
Shoji Morinaga went from being a furniture maker to a "woodturner”, a crafts- your mouth.
person who uses a machine to turn the wood and cut a shape. One day he visited
a vintage furniture store in the U.S. and was captivated by the casually placed SATOMI AARBORMEEZICHEDD  REE LOREX —H— % T,
woodcrafts such as carvings and bowls. Kagoshima-grown wood is mainly used for R, ‘ 2009 FIC D FEA, KADEDH TEI L > 42— TR,
larger bowls and vases. The wood plate in the photo is made of amboyna burl with NAKAMURA I B AL I DL O LS SR,
beautiful grain. fFRIEH
After working as a carver of a Japanese-style decorative
transom and a furniture maker in Hida Takayama, Satomi
SHO ] I ATHER, 1976 F45 5N, BREBHS, AT. REBAE Nakavmura took the training program in Bamboo Crafts
. BERLT-DBICIRIT, 2007 E. EIREEDOHE - mRETICT Training Center, and began making bamboo products for
MORINAGA B#> 3yl T Crate1 24 —7> everyday use in Yufu city.

Bk &L
BAER Awood crafter Shoji Morinaga was born in Kagoshima in

1976. After working as a carpenter and a furniture maker,
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After working at various jobs, Shingo Arakawa apprenticed to a master of Bizen

ware. In order to create something completely new while utilizing the techniques
and preserving the spirits of his mentor, he built his own kiln in his hometown
t . AYATA 1O . . .
S T& L)l( ware tl] at n]ak( S Miyazaki. Since then, he has been seeking ways to handle and fire the clay from
- R tch. He uses all five senses when making his piece, and therefore sometimes
I ~ o o A ; . scra g his piece,
% g , 2 a L\ L < 7;* % %E fOOd more JPPCtIZII‘lé sees the memory of traveling around the world such as Asian and Middle Eastern

chtltlflll 11 ,11,1d IWOI‘k countries reflected on the work.
C C
BADELEIFMHLH - teane
of artisans SHINGO BER, 197854 N, BLRENICTER - BBk &
AR AKAWA ICELOBIC. BBOBBICTIEZ#X. M1, £3<
AMCIEFHLS D BEHIRE. TEH%<. In Kyushu, there are many folk arts and ceeme DHSHEETESIED. FH 3 OBERDICEELTN B,
L . N N crafts that have been handed down from RINEE :
ERT-BIIBREEBIEBEET7 Y I TF— ML TE T generation to generation, A ceramist Shingo Arakawa, born in 1978, studied under a

. X . i master ceramist Ryuichi Kakurezaki in Bizen, Okayama and

| L=} = EK o -

AMDTEIZAMDTERI TELATHTIELD D, ar“_j arns?ns havf} been updatlnlg their t'ta set up his own studio in his hometown Miyazaki. He makes
ditions with th? times. Why don’t you enjoy everything from clay to glazes by himself, mainly working on
Kyushu food with Kyushu tableware? ash-glazed and white-slip-applied vessels.
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e N N . - asami ware is a kind of ceramics produced in and around Hasami-cho, Nagasaki.

o N=[FRy N o2 g \ N

NTNCENBD'B 0. RHZE T TRENEPHIC In 2010, its revival was entrusted to Kyohei Baba, who is now the third-generation

. . president of Maruhiro inc. His idea was to produce something appealing to his own

Jun Ota, the second son of a Koishiwara ware potter, decided to pursue the career in

L tinstead of pott He studied und ter of Ryukvu alass in OKi friends with a love for fashion and music, which led to the launch of a modern and

9 as%s artine ea‘ o pottery: e.s U. © u.n ?ra mas.ero yuiyu giass in |naW§, unique ceramic brand "HASAMI". The products are designed to be used also by

and is now making glassware in his studio in Toho village, Fukuoka. All the materials . . .
people who have never been interested in ceramics, and are now gaining fans all

he uses are recycled glass. He melts waste glass windows and bottles and turns
over the world.

them into glass products, some clear, others colored. Each of them has its own
warmth, which definitely adds cheerfulness to your mealtime.

MARUFIRO RERBOBRERENSHED, 1989FICHREMETILED
BT, 20104FICA YU VS LIHERR T 5 > N HASAMI & H Ko

JUN OTA HSRER. 1975FEF N, 2004 FICARBFRSHFIE EESH : e o e
. ERRIL, 2005FICIFTRUT 7TV R AFUINIREE, ZlLED BRI R L OHR Y LTABTHIROPPAI 24 —T >,
p.:: b 2014 FEH SEEDRIEN/ NEEEILEIC, Originally started as a street vendor of Hasami ware, Maru-

hiro inc. was established in 1989. In 2010, they launched
their original ceramic brand HASAMI, and ave recently
opened HIROPPA, a spacious park to be a hub for enjoying
the town of Hasami.

A glass artist, Jun Ota, born in 1975, established Jun Ota
Handblown Glass Studio in 2004. He flew to Europe to learn
about foreign glass art in 2005, and has been based in Koishi-
wara, Toho village since 2014.
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The key to making your trip even more satisfying is to ask the locals.
Let's take a look at the places they love and recommend visiting.
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Visit beautiful churches and enjoy Nagasaki seafood!

To feel the history of Nagasaki, visit the Japanese and Chinese temples located
along Teramachi street in Nagasaki city, and also the churches scattered
around the prefecture. | have always loved Kaminoshima Church in Kaminoshi-
ma island where Christians used to hide out. It has beautiful architecture and a
soothing atmosphere. Nagasaki seafood is also great. Head north on Route 202
and try "kaisen-don”, or a sashimi rice bowl, at Suisan Shokudo, a restaurant
frequented by local fishermen. To try my favorite fish Hirasu (the local name for
yellowtail kingfishl, just go into a nearby conveyer-belt sushi restaurant!

ET ). 1990 FRBEFN. RIBE L. 672
ADREBAANDEZEH D, BILEVWS v VIO
L& MR TERR. MTRIBE CLB<
EL.REDAICIERRFBELTVS,

Lee Momoka, a model appearing in various
media, was born to a Taiwanese father and a
Japanese mother in 1990 and raised in Na-
gasaki. She loves her hometown and comes
back more than once a month even now.

Lee Momoka
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Shuichiro
Sakaguchi
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A planning director Shuichiro Sakaguchi was born in
Kagoshima in 1971. He has been hosting the open-air event
Good Neighbors Jamboree since 2010, and producing many
other projects in both Tokyo and Kagoshima.
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Safely enjoyable nature spot for adults and children alike

You will be always welcomed at Riverbank School in the Woods in Ka-
wanabe-cho, Minamikyushu city, which is about an hour and a half drive south
of Kagoshima Airport. There is a closed school building with a 100-year-old
camphor tree towering over the playground, where we have been hosting an
event called Good Neighbors Jamboree. In 2018, we named the place "Riv-
erbank School in the Woods" and started full-scale operation of the facility.
We built a campsite and began organizing summer school for kids, creating a
place where everyone can fully experience nature.
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Recharge your batteries at the beach of Nichinan

Visit Nango Castle Ruins near Odotsu, Ninchinan city. My recommended route is
to go south on Route 220 from Miyazaki city and stop by at Niko-niko Shop to get
some "Tenmusu”, a rice ball with deep-fried shrimp, and "Obiten”, deep-fried
fish paste. Drive further south, enjoy surfing at my favorite spot, climb up a hill
to Nango Castle Ruins, and eat Tenmusu and Obiten you bought earlier in the
relaxing atmosphere. Here, | always say to myself, | love surfing! Miyazaki is the
best!” Nichinan is an area blessed with nature and also seafood.
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Haruka Nakashima is a singer-songwriter based in Oita and per-
aruka
. forming nationwide. She has produced many songs for commer-
Nakashima cials aired inside and outside Oita. For her activities as an artist,
EF X she came back to her hometown about five years ago, and has
BESA y 9

once served as the Oita city tourism campaign lady.
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Best restaurants in Fukuoka, the town for foodies!

When you come to Fukuoka, you can’t miss its gourmet food. In Fukuoka city, |
recommend Gyoza no Las Vegas, a Japanese style pub, where you can have their
special handmade gyoza, or dumplings, and bottled sour using fresh juice made
daily on site. Enjoying delicious food in a lively atmosphere will be a unique and
exciting experience in this attractive town. The best choice for "tonkotsu ramen”,
or a pork bone broth ramen, will be Fukuchan Ramen located in Sawara ward.
Given its popularity, go earlier or later to avoid lines at lunchtime.
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A JPSA certified professional longboarder
Shohei Akimoto, born in Miyazaki in 1985, be-
gan surfing when he was ten by the influence

Shohei Akimoto
T %

of his father and became a pro at the age of HEHIFTA

twenty. He is now enthusiastically aiming to

be the grand champion.
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Hot spring hopping in "onsen” paradise

When it comes to Oita, you can't miss “onsens” or hot springs! As a certified
onsen sommelier, | must recommend visiting this prefecture with a variety

of unique onsens. In Beppu city, there are Hyotan Onsen boasting all kinds of
baths such as a sand bath and a waterfall bath, and Hidamari Onsen Hana-No-
Yu which is like a well-kept botanical garden. City Spa Tenku directly connected
to Oita Station has open-air baths offering a romantic night view of the city and
a luxurious aromatic healing spa.

@ Hii

vionxMnd

TYTNHOTIT - TOF I bTFHA VERIDI-HRH.

2014423077 L Weber Workshops 4t % %37, REEDNI—k

=IO VEFHIF TSV Z—ERVFEERIT TV,

Douglas Weber moved to Japan to found the product design Douglas Weber
division of Apple in Asia. In 2014, he took leave of the compa- .

ny to found Weber Workshops, where he produced his dream BTS2

coffee machine. Their grinders are highly acclaimed. JIN—-3A
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While visiting many places in Kyushu for the articles, | stopped by
food sections of department stores, local products centers, and
supermarkets in spare moments. My purpose was to find some
seasonings as souvenirs. Kyushu's sweet soy sauce for a friend
who likes cooking, "yuzu kosho”, or a citrus chili paste, for myself.
Every time | found something unique, | got more and more excited.
Local seasonings make great gifts for people who love to eat. When
you visit Kyushu, go local seasoning hunting!
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