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Marvelous salt pudding tasted on the coast

TEEBLTABOAN ECEAZOBRICEAZEIR. ELN008ETH > YEBEE#HITT
E2EE FERDILLZAVELVWED V. EFHNTRRICEFYORBHIRETEZEN HEShE
EREACRESORREEMESLTLBENI TEREZ TV (FTL— BiiA400M) 72 E %R 5. B
AWCERBINANVFILEEEEELEADN S KDWRWRI—YHFHERDIDZDERELSTIE,

Asalt factory on the coast facing the south, where sun shines throughout the day. The saltis

made slowly, following the traditional method, so it tastes gentle without a pungent taste. You
can observe salt-making with a reservation, and buy Pudding with sprinkled salt (plain, 400 yen
after tax) and other products. You can taste them on a bench along the coast of Itoshima.
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TE&>7 A  KoubouTottan

Q BERKBHEEFEI757
3757, Shimakeya, Itoshima, Fukuoka
. 092-330-8732
® 10:00~17:00
B FREH
The year-end and New Year holidays

O mataichi.info
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Orthodox Thai cuisine tasted while looking out over the ocean

THRIOBEDOBIMBTZ2IMLANS Y, CDE23FEVIFIIATITIDI V4 VKA
BI20RRSOHBRALBFTE ARBEON—TEFE 2L KBOK, 150EMOERRER
KLELINARZEEALPELY . TI5ARTREDOFICEEETANSRENKDAD AV -
E—FOO =23V T E5TYMD) - MZGFR AL DEIBRVERHEBIES,

A Thairestaurant located on edge of the coast of Nijofukae. Mr. Tawin, who has worked for
23 years as a chef, makes real Thai cuisine using fresh seafood and vegetables from
Itoshima and home-grown herbs. In a retro space in arelocated 150-year-old house, you

can taste the food, and hear the sound of waves at the terrace seats. You can spend time like

you are visiting a resort in Thailand.

K% 7> F+> Duangjan

Q BEIRABH-XRIT2129-18 2129-18, Nijofukae, Itoshima, Fukuoka
& 092-325-3986

® 11:00~15:00(LO14:30).17:00~21:00(L0O20:00)

B KFE Irregularly closed on Wednesday T©1

O duangjan.net

SADRTFITHEADF v YT ER
Y—hLEIV1 VK, TDRITKEL
TEEOLANSY THE,2012F1C
REEF—7>,

Mr. Tawin started his career as a
cook at a hotelin Thailand. He came
to Japan and worked at a restaurant

in Fukuoka, and opened this

restaurantin 2012.
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Café and shop like a hideout in a chestnut grove

URBEEBVECICBROON . EMAEVRIIUFILHDI<KOT LI RAEDEET —
RDLELBEGDEDT LEADIFL " ZRRINC2015F LA —TV IO AT T TRF
FEYDR=FYRRTIHAHEDA 2O 3y T THERBICATACETHECERER
Fe20DEMETERTNIE DRV A TRIMNERBITLDODEV M ELAZED,

Kurasukoto is on a hill covered with chestnut trees, where the Sea of Genkai and
Himeshima Island can be seen in the distance. It was opened in 2015 to propose the
theme “find your own yardstick”. Handmade donuts and parfaits are served at the café
on the 1st floor, and sundry goods are sold at the shop on the 2nd floor. You might find
inspiration for a comfortable lifestyle here.

{BF &  Kurasukoto

Q BEARABWM_XIRIT2646-1 2646-1, Nijofukae, Itoshima, Fukuoka
& 092-332-9302
® 11:00~17:00(7-881£12:00~18:00) (12:00 -18:00in July and August)

B XK Tuesdayand Wednesday (' d
— OO

O www.kurasukoto.com/shop-itoshima
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A paradise in Itoshima, where you can sle

while

oking at a beach

1970 ERDRBEFREY /R—aV LT H2EDORAEBEP LTRERSELRAN DB Z25AMNIZ, P X -YATEY
PNVR DI TF—EV RN T YA SR EOREABRIEICEBL. 2ENS AN ML —ICEBEDRDEH
REL2.REILYFOI-R BEARBONRAVPF—IXT REOEENIALAICKLOZDEFEEN,

A company-owned resort facility from the 1970s was renovated for about 2 years to open this guest house. It is a relaxing
place for adults, with furniture from world-wide designers like Arne Jacobsen and Hans J. Wegner in each room, and a
broad view of the cobalt blue Niginohama Beach. A French course is served at night and home-made bread and cheese in
the morning, both using plenty of foods produced in Itoshima.

2!)—E—=/NTZ bbb haus

Q BRARAREHEENEAN1897 1897, Shimakoganemaru, ltoshima, Fukuoka
L 092-327-8020

® ®5% 40,000M~ /1824 5rooms, 40,000 yen~/night, 2 persons/room
O www.bbbhaus.com
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Relax and taste a natural gelato under a blue sky. e ’

FRICANIEREOO—RG A RIFE. VLN —DFrEV TR —5— 2BV
KYELEBEA RN ZGM T EE - EtHEBRRA BT TE A —A=v IR BHAL B
QO BERABHEERFEIS-3
V55— Y —T IHEBIBINI L TRIEV S EARBORMEFEoLEDH D 94-3, Shimakeya, Itoshima, Fukuoka
[FASIRIEFT. ZHBRIL—N—DPEFLEOTTH <Y EHKDLIS, L 090-5298-3851
® 12:00~17:00(+. B.#11:00~)
(Sat. and Sun., National Holidays)

O4%—<—7% vk Loiter Market

A silver camping trailer on a roadside of a junction of three roads to Keya. At this

slow-paced place, Akio Kitakoga, the owner, makes gelato from locally grown organic B B -R AR
ingredients. Taste various flavors such as Amao strawberry and milk and Salt from On a day of thunderstorms or strong winds
Itoshima to Tiramisu under a blue sky. O loiter-market.com (!
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An extraordinary s
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helmed by magnificent art pieces

IV VRILBFONAREAT—MERICBZEBDLNDZIE5R . FAVAVAT—TAAIDY T —
LR R=N—KOF M) IHEFX S — [50FHDNTIITHUTVNDIEDEBHTHRENEBEL.E
OEFENEELHFDFTY /R—vaV AANLAVAEL—2avaRIF L7 — NE—ZD AL &
W RABRICEL ARSI DV EDDEREHRALTCN S,

This is an atelier and gallery of James Dover, an American artist. The large art piece at the entrance
isimpressive. He moved to Itoshima for the reason “it looks like Hawaii 50 years ago”, and he

renovated the 90-year-old warehouse with his own hands. The place is filled with artworks inspired
by nature, each of which he cheerfully explains, one by one.

F—/¥—" Dover

Q ERARARBHEEMIA4656 4656, Shimasakurai, Itoshima, Fukuoka
L 092-327-3895
® 11:00~17:00

B X Tuesday d
oo

N
O www.facebook.com/Doverltoshima o O
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) Cheese Factory TAK
/ FADOMMWEICEY
FEHFELREWAHT
SYUBBYHDRIEIC.

Q BERABHEEKREE3-10
63-10, Shimakishi, Itoshima, Fukuoka

. 092-328-1076

® 11:00~17:00

g A~K(H2-4BBEhKH)

{ =7 o9 S

RBIKTMN I2H22EARANROERE KORKRNLL Y —XELTAS TYR—IRLBETTF - AREICRELLFUBRLS RBICBELT Kohaky

ERODDBY ORI TOAVIDLIBREREFEEBVA NS A TEKDFEDK . S—— § ¢ > 20155ICA—T Y LEMIE.T3/\ 1(80g 650) iZ T DEE B R Monday to Thursday -

B,12Y—Hhv71(2,700M). ) AMI(3,800) &L ICHEMALARICENBRS : } SHEANEEALEFEI EIN—RIA T EHPNREHRDEIC.3HBL [closed on 2nd and 4th Sunday ofigach month] |

ARLIES, FEBRE A RAREADICEAS, O www.itoshima-cheese-tak.com b i
Junyo is an atelier of Kentaro Takasu in Itoshima. The dishes of his / A specialty store opened in 2015 by Akira Katayama, who has been

involved in cheese manufacturing in Denmark and Hokkaido and moved
to Itoshima. Kohaku (650 yen/80g) is a semi-hard type of cheese made

representative, and popular series, Tessai, have an impressive bronze-like
texture and a yellow stripe pattern. Free cup (2,700 yen), Rim dish (3,800 yen)

are both rustic but powerful. from raw milk purchased from a local dairy farmer. After the first bite’s

mellow taste, its mild flavor made by more than 3 months of ripening HYRLYF P
EFh—Z D
My EYTILEU 7Y !

spreads through your mouth.

Itoshimakurashi x Kokonoki

Q BERRBHAIRFPR3-9-1 3-9-1, Maebaruchuo, Itoshima, Fukuoka A~ ﬁ A7
\ 092-321-1020 - g

T

® 10:00~19:00
B K Tuesday

O www.coconoki.com

FEATURE

222 bEFTN
AL -4

Ry MY IDRSA TN —YT 7 —YMIX](X-5381). [EE
ELEVI(H5008) . ZHZOELODES LR MTHIET.H
RGEHIPEY . BEEDIILIMNIKEDRS,

THERY. 1Y) =X
BEEOIEHICMAT
EEN- BEXOSEBRS,

RRORKIEEESA
BAVEREDAVED
BEOWETRSA,

ARBEOHBERRA40FULREATWBHBEEZBML.2013FICRTERY —
FLUAEMATERY . 1(300m] BRAI72M~) KR E/NXRFMITDOEDEFEMHL,
Completely additive-free fruit produced in ltoshimais used in BETRRIIBADOFEE. ZTMOKABIZHTERE LT.2EOREBALXEHT 5,
the 110west.inc's dry fruit. Fruit mix (left, 538 yen), Additive-free
lemon (right, 500 yen). You can directly taste the concentrated
natural sweetness, bitterness, and aroma of the ingredients.

The fourth-generation owner, Yoshinori Jo, restarted in-house brewing after more
than 40 years, and started to sell the soy sauce Kinari (972 yen~ after tax/300ml) in
2013. Only local soy and wheat are used, and it's manufactured by the hands of

artisans. It is loved as a soy sauce that draws out the flavor of ingredients by cooks

across the country.

Itoshimakurashi x Kokonoki

Q BEBRARBHRIRPR3-9-1 3-9-1, Maebaruchuo, ltoshima, Fukuoka

% 092-321-1020 Crafted products made in Itoshima
® 10:00~19:00 Mitsuru Shoyu
X Tuesday Surrounded by the sea and mountains, and serene rural landscapes of open fields, 0 BERABE=LRT25-2

O www.coconoki.com

so many kinds of produce grow and are harvested
in nature-rich Ito shima Peninsula.

Bring back made-in -Itoshima products
created by the many ma kers who gather there,
attracted by clear air, open spa ce and a relaxing pace of life.

BEDTL—VEHRATD
BRFvySAILO—IIE
IJIVIDREI)—LIThyEVYT,

925-2, Nijofukae, Itoshima, Fukuoka
L 092-325-0026
© 9:00~18:00 "
1 B.# Sundayand National holidays vLEvEERERL
O www.mitsuru-shoyu.com KX AR HIAE T
BFAhLME,

BHOBLLICATRALD Y Y TV ARERT—TIVIITILETOHEZIAIT SV RO+ -/

BENMETOEDIRMI VT DEATIIW 2 EALALREO—/12cm] (FIA1,470M). 83 = LFL—k1(11,000/). T[54 F—7 4 —2 1(4,500) . [F1F—2F—> | (4,750/). Fi
SORVIBEEERERNEEEDESCET. TTY ELERNTRABAL S KYDAMY Y BIRET AL A OSLYDBBMEBRT A, SYBHOFERTTRICRAREHY ST,
L HEBADDES Y~ LTRIEANZ £ |

Oval plate (11,000 yen), Dinner fork (4,500 yen), and Dinner spoon (4,750 yen) of a wooden
product brand with an established reputation for simple furniture and tableware that blends
well with daily life. Carefully curved to the millimeter by hand for a better fit in the hand and a

Itoshima roll 12cm (1,470 yen after tax) is made using a high-grade brand of egg whose yolk can be
picked up with your fingers. Fluffy, springy, and filling sponge is created with the egg white that ‘
foams well and domestically produced pesticide-free flour. It has a clean aftertaste with lightly 4 better feel on the lips.

sweetened fresh cream! |

DOUBLE=DOUBLE FURNITURE
.
Tsumandegoran Cake Factory t
Y Q0 BRRABTEERET-1 RETST7— €V s—K

Within Keya Flower Center, 1-1, Shimakeya, Itoshima, Fukuoka
L 092-328-2010
© 11:00~17:00
B X~A Tuesdayto Thursday

O www.dd-furniture.jp

Q BRARARSHEEMIFS5234-1 5234-1, Shimasakurai, ltoshima, Fukuoka
% 092-327-5850 T
© 10:30~17:00 4
B K Tuesday

O natural-egg.co.jp
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MAP | FUKUOKA-ITOSHIMA

MAP

RELEFLDIY
MAP&BHA Ry YR b

Get the gist of the whole Itoshima Peninsula!
Map and list of spots appearing in this brochure

%’Fz%ﬁi’\d)ﬁﬁjﬁﬁtx Access to the city of [toshima

BEZEBELY From Fukuoka Airport
RETHBI TR . EATEBTHREBREZBHLIRREBRTRARRANI50.
ROSBRREANDEKXRARY hADTI/ LR RARIRREVS 7Y —,
FELYIH—DFENER,

EOBA ERBTEEERAL BAMBBEE -GIRI.C.TFELTHALES.

To go to the urban area of Itoshima,

take the Fukuoka City Subway Kuko Line and get off at Chikuzenmaebaru Station (about 45 min].

Ataxior rental car is convenient to get to tourist spots, including coastal areas, from Chikuzenmaebaru Station.
By car, drive via the Fukuoka Urban Expressway and the Nishi-kyushu Expressway,

and exit at the Maebaru Interchange (about 45 min).

Peach® 754 MR Ya—)biE hitp://www.flypeach.com&ZFzv /| For flight schedule of Peach (APJ], check ! http://www.flypeach.com
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BERRSHEEFEI757
3757, Shimakeya, Itoshima, Fukuoka

BERRBHARBARI-9-1

3-9-1, Maebaruchuo, Itoshima, Fukuoka ﬁ '
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Duangjan

D2HEATIHW 7—*FIRE
Tsumandegoran Cake Factory

BRRABHZXRI2129-18

2129-18, Nijofukae, Itoshima, Fukuoka T©1

BERRBHEERI5234-1

5234-1, Shimasakurai, Itoshima, Fukuoka ﬁ- '

(oo

by F—ARERR v
Kurasukoto Cheese Factory TAK

BB RBH ZXRT2646-1
2646-1, Nijofukae, Itoshima, Fukuoka

BARABHEERE63-10
63-10, Shimakishi, Itoshima, Fukuoka

C
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bbb haus

= T©1 Mitsuru Shoyu
= ] 5 % &= — B
BRRABDEENER1897 BERABHLRIL925-2
1897, Shimakoganemaru,
ltoshima, Fukuoka (' ﬁ 925-2, Nijofukae, Itoshima, Fukuoka w—
045 —<—tryh FTN=FTI 77=F+—
Loiter Market DOUBLE=DOUBLE FURNITURE
oiter Marke
AR RS ERE4-3 BERABHEETRI-1 FRIS7—EV9—R

- ” Within Keya Flower Center, 1-1, Shimakeya, ﬁ'
94-3, Shimakeya, Itoshima, Fukuoka ' Itoshima, Fukuoka
— o

R—/—
Dover
BERLREHEEKI4656
4656, Shimasakurai, Itoshima, Fukuoka RO ﬁ

00 oo
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[ H ]
REDBEANRERSTYKRITS
585 % i fE O Dk,

1632F M —REEXTORERZL
AL . EM. ER ABREIROEEX
bHMER>TVWR . ZRrBOXBES
THEEL . BESBEOXHMOBICEICH
NBRLOBDREAZTHRO>TWS,

S
\ N

[Sakurai-jinja shrine]
A historic matchmaking deity is
watching over the ocean and f\

. v
the people of Itoshima. ,

e
L
Tadayuki Kuroda, the second feudal lord of .
Chikuzen, built the shrine in 1632. Its
two-story gate, hall of worship, and main

shrine are designated as important cultural

assets of the prefecture. Its object of worship
is the Meotoiwa in Futamigaura Bay. The

sacred rope around the rocks are changed on
the day of spring tide in May every year.

N LIVEl & X,
[BEACH CAFE SUNSET]
A café with a view of Meotoiwa in Futamigaura Bay,
which is a pioneer of the café boom in Itoshima.
\ é.opened when therelwas nothing along the

N\

(AR HOKRFESE]
BADSYHERICEZENRD
REERRTDREM,
ALOBADDNDREEEAVRENFHNAZ
Ry < hokFmitnitihe LTHELRSG
esha. £ BF0E - YEAEREICLREIN. B
BRIBEOBICHANRCELVARNRESN D,
[Meotoiwa of Sakuraifutamigaural

This picturesque place in Itoshima was selected as

one of the 100 best beaches that have white sands
and a green pine grove in Japan.

Futamigaura Bay with the Meotoiw, eoto means a couple

and iwa means rocks) and th
owned by the Sakurai Shripe, and is regardéd as a sacred
place. You can see the suniset between Meotoiwa during

summer.

[BEACH CAFE SHNSET]
SRS RORBEEED
RET—LOERIINAT I,
19904, =B BIAL AN > BRAS
BAWIIFORBDA T T—LDERITHAE
HHTT ABONLF v —REITBEET.
BEECHEBARETHES S SUNSET

This n
coast of Futaigaura, which is'how a Wutar place to
visit. Itis a cdltural leader in Itoshima, hosting SUNSET

on Kejyf Beach every summer.

Y,

i KMAP
P

[#nir]

BEAOBAWERERIEEINhE
2R6kmDEL VIR,
FEOAMANSHILBEE THIBERORVE—F,
LEEEABERRTZIEFLT. FVMRMEZTORICIKR
BNEHEDTEVHENFEN. Y —7A Ry hELTHE
AT RITBEEA LY VBICEDDIUDORERIES,

[Niginohamal

This beautiful 6 km-long beach was selected as
one of the 100 best beaches with white sands and
agreen pine grove in Japan.

The long, curved beach, well-known as a surfing spot, spreads
from the Oto sea cave in Keya to the Nogita coast. Itis a
representative beach of Genkai Semi-national Park, with a
green pine grove and quiet and wide sands behind it. Visiting
around sunset is splendid.

[ a1l ]
BEWICEHEN-REE2RETS
#HREBRDSVRKT—7,
[HREETIPINMNELTIOBHTEHTOALD
KHLENBZREDY VY RIL EE365mESE
ICBDZENTELEISIE. RBEBEDERR
PEAICENIIBAETERETHRENED B,
[Mt. Kaya]

Agrand, natural landmark of Itoshima,
which is surrounded by ocean and mountains.

A'symbol of Itoshima, which is also called Itoshima-fuji
or Little Fuji. You can climb up the 365-meter mountain
easily, and view faraway islands and the coastline of
Itoshima Peninsula from the top.
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PEOPLE

B -2Be2c L BTS
O—RB=bDREERN,

REANFy—ICEET2EEAEEOITA9—%
CITEFIhEL MBORRICEMRI2R2850—H/LD
BEEVWESKICAY TILXP
FEMONTVWALWRBERARY NEBNALET,

HTDOEBMICTDRY B

PERSONAL
INFO

A guide to Itoshima by locals
who deeply love Fukuoka and Itoshima

An editor living in Fukuoka, who watches Itoshima culture with interest,

and locals who have grown up here and contribute to the development of the area

introduce their best-kept secrets and favorite gourmet foods which use local ingredients.

TOMOYUKI & KANA NOGITA
HhEZ&ER SA

RBTAMMIRATHRB(FAEZLe)IEDRIER
BTRETIA—F— BN - BEEKLE  RBOELDS
ATHEOKDAY Y T VY AW FIE, EEMHI DD DE
BEHT5.

The owner couple run a guest house
Maebarushuku-kotonoha In Itoshima. They are
like concierges of Itoshima, whom you can ask
about anything, including tourism and migration
to Itoshima. They also work towards the
revitalization of the area.

KENJI HAYASHI
" B/E A

Ibeach café SUNSETIlbakery restaurant CRRENT]
T8 F& 25 2 bD R Tcafé inn AW EBRE HHT
ATSUNSETLIVEIZX# S 20BN F v — DX F 1%, BF
FEFKITIE, F v FIBISUNSET Hideaway | 64 —7 ¥ Lc.

An originator of Itoshima culture, who runs the
beach café SUNSET, a bakery restaurant CRRENT,
a sushiand Japanese restaurant ku, and a guest
house café inn Fukui, and hosts an open-air
festival SUNSETLIVE. He also opened a campsite
SUNSET Hideaway last autumn.

MASAFUMI TADA
SHEX SA

iR - HIMEEHFTTREDACTION | % E 32, 18 M & L ST HEEE
PEEDNSHIF v —ERIETBWEBAF 1 PICENTRAL_J
REDRE - REOEN HREEPEROIVETPIR
RESHFETOTAF1—H—E LTEEH S,

Leading an editing and production office
REDACTION. In addition to his editing and
planning of magazines and a Fukuoka-based Web
medium CENTRAL_, which provides information
on regional culture, he is working as a producer

for new businesses and shop concept planning.

Q.1
ARRAD

RETIAIE?

What is your
recommended Itoshima
local gourmet food?

Q.2
WHTFE->TLED
RELER?

What is a souvenir from
Itoshima you always buy?

Q.3

HFoshTiELWL
REDOHMSNE D
BRICAYZRRy MME?
What is your favorite

spot in Itoshima you
want people to visit?

BATEZLL. BBEEDRVFIEARIDOEME
Diretta(F4 L v &) DIFEIFHEHUTT YL I BTOR
HICTEDY FEIBETEXARN - AV KB AETHRIES
NERZRIFRL—THEL RONREBREZEWVET,

Diretta is a rare restaurant in Japan,
which serves purely-hand-made

tagliatelle, formed without using a

machine. The ingredients used are
locally produced, and even the plates
are made in Itoshima. Pasta rolled
out with a rolling pin is beautifully
draped and mixed well with the sauce.

FaaL—+rEMENAnalog Craft Chocolate® A #
FA— Il HAREE ST h WA T — R EAMDLREEZT
ZFHFBBean to Bar/OBERSTIE! Hhhi0E
MARFYES Y LERKBIZICRYET,

Cacao tea from the chocolate specialty store
Analog Craft Chocolate, which uses cacao
directly purchased from its producers by the
owner. Cacao tea, made from outer skin of cacao
beans, can be tasted only at a Bean to Bar café.
Its rich aroma and fresh aftertaste are addictive.

BITRY Y EFNRER . BROMEDSTEOSNTSY,
NERBEE>CTIVEATEET . EREBLVOTE
RILBOER=ZAEBICEFTFATEY . RBOY YRV A
BILEBELICEDDIRESLWAAT—2KRY  TT,

Hakoshima Island is an impressive power spot,
where a deity of love is enshrined. You can access
itvia a small bridge and an unpaved path. At the
dock at its end, you can view Mt. Kaya, a symbol of
Itoshima, over the ocean

ELWBEMKEZhCABEREBTHENZBOEIT
TRAUNBARBCENZ XN AOHIEIL. 657 ORE
KR RBEMORBMNETCE V. HE—DRERE
BORAAMALY IS RANITVREEEKRLWTT &L,

Sea food taken off the coast of Itoshima
Peninsula, which is surrounded by beautiful
ocean and mountains. Taste the oysters taken
from the sea where nourishment from the
mountains flows in at the locally noted oyster
houses in 6 fishery ports. Native red sea bream,
Spanish mackerel, and clams are also delicious.

BEZDTHH D HB MTORKILEAREERILRNSDR
MAKEENLETEABEOERATAEIEEARNIEBE S
HREE BrOAVI—FVaF N LEEZELTVWSIE
BEDEEYBANES VT NE—ILIEFRAXTY,

Itoshima is also a producing center of sake.
Tanakarokujugo from the Shiraito sake brewery,
made with locally produced brand rice and
subsoil water from Sefuri Mountains, goes very
well with any kind of dish! Craft beer made by the
brewer of Suginoya is also recommended.

YUy bO—KAWE—F KR ZREDOHEBICEEN
Y —USARRALEDBENIHYET  ThEEHRL
BNSHELDERRLALVWTEELEVTTL ELHE
YHILATWRWE—FEH DD THRRLTHTEET L,

On the beaches along Sunset road,
there are drifts such as sea glass
and drift wood rounded by the Sea of
Genkai. Itis fun to walk around
looking for them, like treasure
hunting. There are beaches that are '
known only to a few people. How

about exploring those beaches?

[RSATAVE RBEOEYREER . BEETHEE . H
FOARBYLTRRDBY Y TN TEERLL DR, FH
BRWADIZ“RSA T4V EWIENLVESICEE
PMET BEHFRERLODZSVFOEREFTRARAATY,

Chicken rice and grilled chicken of
Drive-in Tori. It is only grilled fresh
chicken and sweet and salty
home-made sauce, but it’s delicious
because they use good ingredients. |
like its nostalgic name "Drive-in" too.
The Lunch set of various chicken

dishes is also recommended.

ThSPI—bEYI— 1 RBOMEFPRALEDRPIE
EMEBRM SAPHELLEELFRAXATT N EAD
A2FlELBERARLIEESIZENZVTT . AREEES
A THREERLS RMOFBSAFETWET,

Toraya meat center is a meat wholesaler of
Itoshima’s beef and pork and a direct sales depot
of local produce. You can purchase meat and
vegetables, and a Torachan-bento lunch box with
delicious grilled beef and rice, which | often buy.

BEOADSTZEMONEZBHTEAVHIEBVET
ARG FEDOBKABORICHZILTRLET25
HEETENRET RN SRBEINEZRZOIEHNTE RS
DERERBTERTITAETAELTEBRIKAYTT,

Mt. Tateishi near Keya swimming beach. It is
about 25 minutes to climb to the top where there
is a sweeping view of the ocean and mountains. It
is my favorite activity to feel the nature of
Itoshima.
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SHORT TRIP FROM FUKUOKA

B EE T IV -

BT DL BIRe —

BEOREFRELES e EBEMIEILTHERFORLE T - EEEA,
BEHOASIUBHFRRIOZTAITHIBBEETI ERIIERE, T THELO>TWLWIDIE,
—ERFNTHEV2ODOEHABEEIC.HFRODSCHWVWSIEVWDIEETILA,
R2-BRZ2-BOXDODBADVELE 2 LEEDSTITHARY NETHEBMN,

A trip to Hiroshima to enjoy World Heritage sites and gourmet foods

After thoroughly enjoying your time in Fukuoka, how about extending your trip to Hiroshima,

the center of the Chugoku Area?

It is easily accessed in about 1 hour by Sanyo Shinkansen Nozomi from Hakata station.
Here are two World Heritage sites that you should visit at least once and
local gourmet foods full of blessings from the Setouchi Area.

Here are our recommendations of the spots to view, eat, and shop in Hiroshima.

BhFLrE@dhEhs,
SENONLQVWEEDRR,

Unforgettable scenery of Hiroshima,

________________________ where you cannot help but be moved

01 LEEDTBEITS|ITRFKIZRLZSVRY—7,

A landmark where you can feel the past,
present, and future of Hiroshima.

BERODEH—HENTHFAVEFHFIF 2016FE ATV LEIYT—EL.BL
BREATV0SLEDEINSIE . TCHORBR—LEILD EKEHR%E/N/ ST
BUIENTEZ LEDHOERENMNDTIHNIAV TV YRESEEKRV,

This tower building was designed by architect Hiroshi Sanbuichi and opened in
2016. There is a panoramic view of the nearby Atomic Bomb Dome and the city
of Hiroshima from the rooftop observatory Hiroshima-no-oka. There are
interesting digital media to learn about changes in the urban area of Hiroshima
and other nearby places.

BYDIBH0—
Orizuru Tower

Q ERREBHHRRAFHT-2-1
1-2-1, Otemachi, Naka-ku, Hiroshima
L 082-569-6803
®© 10:00~19:00
(REE~OAG RS BBTET,
7~9R1320:00F TEX)
(Entrance to the observatory allowed until an hour
before closing. Open until 20:00 in July to September.)
& 12A318
December 31st

O https://www.orizurutower.jp/

HHEEDRFERN—LE

EHRS/EE
EHBNAMRKRY N,
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LEICIT26B8BREW]
3KRTHMTILA,
Three 3)0 ) )¢ ) uld €

O’I RIAYVDLENEZH LW BRBIET,

the famously large Hiroshima oysters in

LEEENEDORTLRERELED. HWHEMENIE I
[EBENE | EVY TIVBHETRMB A X Z2— 00
EEERIL BEENE ANETSA HEDL.FAILET
RETREONERELNDOWVWT2,150@E Y —XF T,

The best quality among oysters in Hiroshima, Jigozen
oysters and Miyajima oysters, are prepared with simple
cooking methods. The popular Kakiyateishoku set meal
is a reasonable size with 7 oyster dishes including
grilled oysters, deep-fried oysters, oyster rice, and
oiled oysters (2,150 yen).

HUEE  Kakiya

Q EERTAMH=EBE539
539, Miyajima-cho, Hatsukaichi, Hiroshima
L 0829-44-2747
© 10:00~18:00 (4 #EA 72 < 72 W R BRAE)
(Closed when oysters are sold out.]
B REH  Noscheduled holidays
O https://www.kaki-ya.jp

g

rmet

02 BRABICIPO.RLCEMREY DM,

Beautiful a IS

emn vermillion shrine in the Seto Inland Sea

LBERRTI2EBE EER . A<HALTHOBIEFENZMELIFH. BEDOT Y
ANTHEHEBMEIE EHEIE DI ELEZTBIENATWD LD RLAOBHAE
EREZB HEPRRBOHBEFTVWEDIVISA 2O ETRTEY LW,

Miyajima Island, a representative scenic spot of Hiroshima, is a sacred place
which has been called “the deity’'s island” for a long time. The symbol of the
island, Itsukushima Shrine, looks like it is floating on the ocean, a
mysteriously beautiful sight during high tide. Walk around to see the gorgeous
scene of the vivid vermillion Shinto shrine in contrast to the blue ocean.

fik B 4 4
Q KBERHBEMmM=SEI1-1  1-1, Miyajima-cho, Hatsukaichi, Hiroshima

L 0829-44-2020

O 6:30~18:00(FHilcL>TEHHY) (Varies depending on the season.

B £k Open throughout the year

O www.itsukushimajinja.jp I .

Itsukushima Shrine

X2020F3BRAE. UEOM. BEMHOXBBEIEHEEEXPTT, - PO
BB BBMEERAOSERBRESYTETT. S BBTRADVLLES

BHB A,
BAOWEZEIBIC |
£BLTWE,

*The great torii gate of Itsukushima Shrine is under repair as of March 2020

You can visit the sanctuary of Itsukushima Shine as usual

03 LENEZSBREETIVY—5VR,

N erland m ,aproud local cialt yshim

TD2DENIKBARYMNT24HEDOEFAHABEEENRABET 2. ThEThDIET &I
BRI XD BEIRHEEE, —ELELILTARERZOEX L. BRFOBEXE
BEBBAMTDAICEEINhDZATARY b,

As many as 24 food-stall-style okonomiyaki restaurants are in one building. You
can compare the unique okonomiyaki of each restaurant on a single visit. This
place is popular not only among tourists from inside and outside the country, but
also with local people.

BFHH
Okonomimiura

Q EBREBHHRRHMRM5-13 HRMTSFELIL2~4K
Shintenchi Plaza Building 2 - 4 F, 5-13,
Shintenchi, Naka-ku, Hiroshima
% 082-241-2210(HHFHHEHRF) (Okonomimura office)
O BEHB KBIEHICLIVELRS,
Open hours and closed days vary depending on the restaurant

8 http://www.okonomimura.jp

NE (2F)
Hassho

% 082-247-4820

®© 11:00~20:00(FYNNRHELT)
(Closed when all dishes are sold out.)

B K Thursday

KHE(4F)

0 BRAEER IS < Daimarudo

GROKETFYREITS, . 082-541-0022

traditional taste that's b ® 11:30~26:00 £

et o e (B KB 13~24:00) ¥, 1

‘ o o ‘ (- 24:00 on Sunday and national holidays) “*_
) 4k Open throughout the year

EEENOHBTE RARLDICIEDL>TRET S
EME A 1—EBSBEENGEMOENMNITHBRT D
L1(2,500@) D& BN SKAZIFHWTELHFE
WHLERSTHEWEH AT I DIDDBBREPE
LW BR D WA R,

Only natural conger eels are served at this
specialty restaurant of Miyajima’s noted food.
Anagomeshi (conger eel and rice) (2,500 yen), sake,
and small dishes are their only menu items. The
conger eels grilled with their original sweetened
soy sauce, a recipe handed down since its

establishment, taste gentle with a fluffy texture.
(B) ThEJD

MERRY vILT,4000 (BE3R)
(PIxA210
KB AR v)L1,100F (BE54)

S U7 Fujitaya

Q EERHBETHEHE125-2
125-2, Miyajima-cho, Hatsukaichi, Hiroshima
L 0829-44-0151
® 11:00~17:00
® REH  Noscheduled holiday

Qyster special of Hassho

(1,400 yen including tax)
Hiroshima special of Daimarudo
(1,100 yen including tax)
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LEDEHRIZEMDDS.
EEDBLIE®LFIVY,

Check out Hiroshima's traditional crafts along

BUY SPOT

with well-known souvenirs

01 AV TSVEHANART! BREZEOELELHBNEEZS.

This make-up brush has a world-wide popularity! The history
and attraction of Kumano brushes are introduced

FEOEEBAFA—4E2RBHICHZ BATH D" EOEME  BEAEIL IV a VP ER
IETKIZEDCKYDRERENRETEZIZ BHRNOIEHFELL I avTITIR X179
TSV ERBRADEL T 1500BEOHRNSRBRICFICNoTHEATEIIEETES,

The only museum of brushes in Japan is in Kumano-cho, Japan's largest brush production
center. You can see valuable brush collections and observe brush-making by accredited
Traditional Craftsmen, and actually touch and purchase 1500 kinds of brushes from
make-up brushes to calligraphy and drawing brushes.

Z£DETE Fude-no-sato-kobo

Q EERREABEFIHES-17-1
5-17-1, Nakamizo, Kumano-cho, Aki, Hiroshima
. 082-855-3010
© 10:00~17:00(AfEIZ16:30% T)
(Entrance accepted by 16:30)
& A (RECBARER) EXRFH
Monday (Open on national holidays,
and closed on the next day.)
O http://fude.or.jp/jp/

Find a souvenir from Hiroshima here! 25 specialty stores gather in one place

\ 02 LE#PFEBESIRLIZ! 250FEMEIER,

2017FICA—TFT VY LEEBRE L Tekie(TFT) IDFICHY LB - BERADEA P IFAE
ZAWTREMEH EFLOISMEHORKEOHZEAPTETHANYI—vavE@n
IKR>DT RYDOBEEFYFYETEVVNERLLIENTES,

ekie &A% IFEE ekie Omiyagekan

Q KB RmMEXMRRE-2
dummy dummy dummy1-2, Matsubara-cho, Minami-ku, Hiroshima
% 082-567-8011
® 8:00~21:00
B 4k Open throughout the year
O https://www.ekie.jp/ekie/

Specialty stores in ekie, a station building that opened in 2017. You can enjoy
shopping until the last moment before you leave, from a variety of souvenirs from

Hiroshima and Setouchi, including standard items and unique local products.

1. EARTHh—h/8v 1,000/ /T L £
] 2. X=TNEHLT4F YL T8EAAY1,0808
— 4 (Bt32) / TR To R
3. [+3h7—XJDOLERI&LERIREDE
400M. LA FHEIOHBOEBL TV A1) —
TFAIHEF,500M /#ITWTD)

1.EARTH tote bag (1,000 yen) of Shima Showten
2.Maple momiji financier of Kaedenoki (1,080 yen
including tax/8 pcs)

3.Lemosco and Lemosco RED (400 yen each) from
Yamato-Foods, and Oysters in olive oil with

o Hiroshima lemon (1,500 yen) from Maruichi
ok o
| OYSTER
KITCHEN
MARUICHI

P

Shoten, both sold at Izuno.

LEMOSCO

P T
LIy T8

. EE

1 2.

4 4 2\
LEXOERERY—TYMXVIMSELRIE, BRAE X REFRALTC.LEZE>EHEIC,
A tasteful, regularly-held market event in Hiroshima L an affordable ticket to get a closer fe f Hiroshima

HARLORTABTCERNICHABINEINAIVRABOHEIY- NSV IT—4r v bl 77yYa
VERDIKSATIRAIMEE . T— N )=V J—RREDOYay THEFY BROAHA ST £
ENSRBOADNZDARYNEEYUTIIEEE2GNDITE 2020 FE0HEIFSAICFE.

The Trunk Market is a high-end flea market, regularly held at Fukuromachi Park at the center of
the city. Shops of fashion, life-style articles, art, greenery, food, and other goods gather, and fans

not only from within the prefecture, but also from all over the country visit Hiroshima for this event.
Itis planned for May in 2020.

%5140 The Trunk Market

The 14th Trunk Market

Q ERBREBHHAXKNEIOF 9 Fukuro-machi, Naka-ku, Hiroshima

O BEHRE:58168(£)11:00~20:00,178(H)11:00~17:00
11:00 - 20:00 on Saturday, May 16, 11:00 - 17:00 on Sunday, May 17

O https://www.trunkmarket.net/

BERMSEEBRETR FHRIZRIOZHITHIRE. E>ROFH-BAIKIE. JRBEBLADRY MF
Y —ERTe548917'E T O ABEADHARTEICK EELTEBBICKITTELHBIE>
ARTJR-WEST RAIL PASS 6 R 5. EOFERALEV,

Itis about an hour from Hakata to Hiroshima by shinkansen Nozomi. It is recommended to use the

online reservation service of JR West, e5489, to reserve and purchase a ticket. Additionally, the
JR-WEST RAIL PASS, for traveling at a discount in a specific area, is available for foreign visitors.

JRE B &
West Japan Railway Company

O Japanese: www.jr-odekake.net/

Global: www.westjr.co.jp/global/en/
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SHARE THE HAPPY STYLE 02 sLomsrrcicxiomnesmis.
Peachd2es 5
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One of the best accommodations in Awaji Island with a sweeping view of the ocean from all rooms. There are hot spring baths that heal our bodies, like L 4
Awaji-tanada-no-yu, which is built like terraced paddy fields, and Kuniumi-no-yu, where there is a refreshing fragrance of wood. “There is an extensive view
% W "D U U from the hot spring baths, where you can see not only the vast ocean, but also Kansai International Airport on a sunny day. The large room named Villa /
i) '\ Rakuen with a private open-air bath is suitable for a little luxurious girls’ night out!”
& gig 0o
MRECIACKBIZ2BERFEOAT . ENICAKIEEDTLWIRKES, Peach cabin attendants introduce w =
30DBICHINABEFANBERADRIE BELUOENEELRINATASVK, their best holiday style in Awaji Island! S
ERNEHERRIEIEL >T . SihdzAZzHPhHrATIAICSE TN S, Awaji Island is quietly increasing in popularity among
sy o sns - g . N e - N e . cabin attendants who love traveling. Y

BACEHEDASKL—vavEFRICBRATLALEBRBEI LD, o e

The largest island in Japan's Inland Sea is an island of
ZEEFEEEAN)JICTAREBED“BKICAYICTA—H R gourmet foods from the ocean and mountains. i : I

]

Magnificent scenery abounds throughout the island and i l “ 1S

gives visitors a peaceful feeling. - s

Here we highlight a collaboration between nature and art,

exquisite gourmet foods, hot spring inns, and more favorites of 2

Peach’s travel-savvy cabin attendants! 5

& i'-q— -4 ) Q EER iR A 2007
01 BRRL7—MENTE-OOr—>a v BES, B2 g oo Sum g
Th 0 ation wh

KREBICHIMANERR REBENRALA2D0DI=— I RBEY [ZOTIL— DT ) Ve RBRENEETIRFOLHT.BKICAYDE 21—
RAVPERLUHKESVW KBRS BERFHBILHORIENRE ABFRELBEYEYDRILYARAELET L.
Two unique buildings designed by Tadao Ando, a world-renowned architect. Find your favorite viewpoint in this special space where the blue of the sky, the

green of the mountains, and the buildings coexist. Many kinds of flowers bloom each season at Awaji Yumebutai, and lotuses of various colors blossom at
Honpukuji Temple in summer.

03 AZ1—DRVWHERRLRANS VY THREETFDTSANR—MA=Za1—%,
Have a custom d

dinner in a traditional house at a restaurant without a menu

HLI20EDHERRE) /R—2aV LELANSY KBBCTEEFNE 2 LAYz 7 - MNEZHERA Y —T 320 . MTOEEEISEANIADRMERA VL
BRILYFISVFRI-ZABEBTIN  RRABAEAZI—DHYEEA[ISKBA—FT V7N ZOBLXDADEMEEV . RFEOPRTHERLTON
BEFE>TKNET RABDEIRT Y MR—LABREBEFICESBVWTRENTEET L,

EYMPREICEIEhERESE,

Mo

chitecture surroun Oy plants and flower:

This restaurant is located in an about 120-year-old, renovated traditional house. The chef, Jiro Ohama, grew up in Awaji Island. He serves exquisite French food
using seasonal ingredients purchased from local producers. “There are only course menus for lunch, but there is no menu for dinner. The friendly owner-chef
cooks for each customer based on their conversation using seasonal ingredients of the time. You can taste them in a relaxing atmosphere, like at a friend’s home.”

AEF KEHE

R O 5E it 0TI A 3 AN S h e 8 37 4 F e, T & RHEO R L BRI

PEIANELDOLICHH. BYECERKCRESHS DS ; HABRKDBIECEAZA V-7V DRBII 5T, PEERAED SDREBEBDT

A el temp e the main building is built u rarour@.ﬁ)tfﬁ = ? The singular and unparalleled panoramic view from the world's largest suspension bridge h547ﬁﬁﬁ‘ﬂ*biél\1*§§ﬂo

ceiling, where the 0 e m from rrmug\n?llﬁfc_e\ 3 _ . . N Enjoy the scenery from Akashi Kaikyo Bridge using bus transportation

under the ¢ C ring in ! REBEMPHERIF2HABHXE TOHARKOBBOEE
FTEDYT—24ANSHEXRIHPRVBRBEAZESNEEY BEEEREENSRBEENLTY —WIi-FilEHO Y AT VR ZHEF,
REERE B EN300X—MLASDIRIEF—EDBVHIC, BANIAABRABELED O BHOBYPENA—(KIELAREBHLEB
Akashi Kaikyo Bridge connecting Awaji Island and Kobe is the HEN S ABBENOLRETBIEBINTITRANDHRDA S,

world’s largest suspension bridge. A tour to go up to its main tower Limousine Bus with free Wi-Fiis a convenient way to travel from

Kansai International Airport to Awaji Island. When it crosses the \ :
Akashi-Kaikyo Bridge, there is a beautiful view of the ocean and the
sky combined. You will not be bored and will enjoy it like driving.

started in April. You can view Kansai International Airport and

Shodoshima Island on clear days. The magnificent view from

X

around 300 meters above the ocean will be a memory of a lifetime.

ra

X

EREEERBEGRARH

KANSAI AIRPORT TRANSPORTATION ENTERPRISE (KATE]

e

BRAERRIET )Y T—JUR  Bridge World for Akashi-Kaikyo Bridge

=

. 078-784-3396
O© B#EHARI:48~118 Duration: April to November

§ 072-461-1374
O www.kate.co.jp

|
5
L]

T

on: O MEEBREELGRBRBEGES

W The Association to Promote the Kansai International Airport Overall Plan
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PEACH MEETS GO0D CITY

BETRYICoErBER
AORRRHBINBLOREB,

MLWEBHEFEEICE>T AIYDOERLGONERETN S EIHNRGEAN.
TAREBEADRERREASEHEEZ/NSAEHD. MILEDILFEICH %4 EFHT,
ENRKREBRITIEBAA.BLEVWTBIEZA 7 PEEHEHRLTAHTIE?
“AERVwOr—>avy’BNnhaA0865085) 7Ly >asET<h 3,

BB

Kimino, Wakayama: a place where
a serene natural landscape spreads before you,
and archetypal scenes of Japan remain today.

For city dwellers, a silent place where you can forget the bustle of

the city is more luxurious than anything else.
Kimino-cho is a small town that maintains archetypal scenes of

Japaninthe mountains of Wakayama.

How about looking for comfortable cafés and

inns as well as experiencing the richness of nature?
This place refreshes your body and soul without anything more than what it is.

AAXFDRERNRESED360EDK/N/ 57 ICREE!!

The 360-degree panoramic view of Japanese pampas grass field is so impressive!

MIBAII—ILEVIRARARERICZAZFNEVE S EFS7TOMDILTBE—HICHDH
RABBFILTHONZIUEETHFORREZEL.I0BHFANS1ARBETHRE

IFICELWY BN ALY YORBRERC T—EIESEBIC,

A nature park in the mountains at an altitude of 870 m, where Japanese pampas
grass grows in a vast field of about 13 ha. The field is burnt to facilitate new growth
of sprouts in spring. The best season is from mid-October to mid-November. It

shines with-a.golden color lit by the orange light of the setting sun.

TR RN AN

BHT>EZICECHRDOEZZIREE.

Enjoy

sky full of stars shining in the crystal-clear night

ABEAYDNBRUVRIEHRTRDINRESN S “FHOEZIRY M ELT
HMONBRXAB.BERENSABORICTHONBIEEZYT—IEAKT,
BRICEA LN RWKREER 2R EFEOMBAFEICELSN D,

This astronomical observatory is called “a miraculous starry sky spot,”
where you can observe the Milky Way with the naked eye on moonless
nights. The Starry sky tour held every Thursday through Sunday is also
popular. Observe the sky through one of the largest telescopes in Japan
to feel the mysterious universe close to you.

#EERXE  Misato Observatory

Q ML BHEBLETEH R I£180

180, Matsugamine, Kimino-cho, Kaiso, Wakayama
. 073-498-0305
O www.obs.jp

@ ET1.C
Kaminogo Interchan

fMIFW1.C

International
Airport

HOBEMIC

#EXEFET

Kimino town

“AHAaWVWE"EEFE X ?

BHEOERBRERA—/—T—T Yy hERVAOTAAFEDNE
BT, ZE- I EVS BN ABERISEN ARSI EF
nishi Intercha i AThIEEAEREENSHNIBBETTI/ERATES, k.
fCEBHETE N
VAN BRWHSITH B W RB L E#WZPRE
BEEAMH.ELVRBE. ZIKEBELSTAXDBREYICZARY b E
LT b—E— L BALBICAEDDHNENMI A IZEDIC,

LWDOZBEZHRDAISERBDIT Y FICER.

Smack your lips on an exquisite lunch
wh

> viewing the

mountainous scenery

LEONRVEFENENDZR—A) — HTORMICMEZ. BRBFEOER
HEY - N—TREEFISVFIL—MNIBYETINBIEFEDATAZ 21—,
LOBENKETEIRMNATSAETCRENTEZ0EHBA,

A bakery coveted by bread lovers. The popular lunch plate using local
ingredients, house-grown pesticide-free fruit and herbs is usually sold
out soon. You can enjoy the restaurant’s menu items at the open terrace
seats with a wide view of nearby mountains.

N—h)—FTFZ F—=2x)l Dooshel bakery terrace

Q MR BEALEIFHEEA17-3
417-3, Kamataki, Kimino-cho, Kaiso, Wakayama
. 073-489-5324

O www.dooshel.com

What is Kimino-cho, “a town withou

anythi

BEREILBMAELIRVSYIALEEBZEL,

Spend a relaxed time as if you were invited to a relative's house

BERAERXIERICIEESNEENISOEDERREWELLT A MDY
2, TATERERIFICY Sy VR LR NBIE, 2 THEDOHMEI
BOINELIRIPICPEVC-FHYEWEBREARE.

A guest house builtin a renovated, about 150-year-old traditional house
that is designated as a tangible cultural asset. It is open to only one
group at a time to create the feeling of spending a relaxing, unhurried
time as if you were staying at a relative’s house in a rural area. Here
you can experience comforting rustic things like chopping wood and
hearing echoes coming back from the mountains.

EDHER A 7% Old House of the Wind Ueminami

Q MIMUREBHEALEFEA667 667 Tani, Kimino-cho, Kaiso, Wakayama
. 080-5363-1281

O ueminami.web.fc2.com

1g more than what it is”, like?

A small town with a population of about 10 thousand, without any train
station or supermarket. This nature-rich location, with beautiful mountains,
rivers, and sky, is accessible in about an hour by car from Kansai

International Airport. The PR video on the web page of Kimino Tourism

BEDKR—LR=ITEHOHYIAY YTV

Association, KIMINO note, introduces “the daily life that is rich because
there is nothing.” The beautiful scenery and warmth of the people living
there somehow make us feel richer inside just by watching the video.

FCEIFAT

zaOHCYIALYIINTa

8 kiminokanko.com
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BEIRICHEINZIBAZTR IRV Y b SA4T1IE. £
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TR BETOE/ICHE ELOXREICALAERKE T E
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BERBEISERBT.3ARKTOEERMEALILEBR T
EIPPOELTVELEY BRICEZEFN. RBERAEOLHRVE
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D RWE SR,
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LI—RMHBDSEAIDKEICIEHF Db BENAL,

PEACH LIVE fRf R 75 BRER

The outdoor music festival SUNSET LIVE, held every September,
is already a special summer attraction of Itoshima. Maybe
because of that, Itoshima is now known throughout the country.
Unlike its name, it is not an island (shima), so the area next to
Fukuoka City and in front of the beautiful Sea of Genkai is a very
accessible destination, 40 minutes by car and one line by train.
The ocean and mountains, the wide-spread view of a rural
landscape, people living at their own pace, and the moderate
distance from central Fukuoka. We saw why there are an

increasing number of emigrants to ltoshima.

We visited the place for shooting just after the New Year. We were
worried that we couldn’t take photos suitable for the issue in
March, but blessed with pleasant weather, we could enjoy the
comfortable atmosphere ahead of time. | hope we can share the
unique allure of ltoshima with this Peach Live.

This spring and summer, how about going on a slow driving trip in
the "West Coast” of Japan: ltoshima, Fukuoka? If you visit, don’t
miss the main shop of Makinoudon, a popular udon restaurant

chain which serves udon noodles peculiar to this region!

Akira Saito, Chief editor of PEACH LIVE
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Natural salt and the coastline of
the Niginohama beach,
viewed from a Mt. Hiyama

See the beautiful arc of coastline of the Niginohama
beach and the Keya area viewed from a Mt. Hiyama
in the northwest part of ltoshima Peninsula. Many
paragliders fly along between the blue ocean and
sky this day. Natural salt made from seawateris a
crystallization of the ocean’s blessings in Itoshima.
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