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The Bes+ U'-apancs Sweet Tenec' TJunior H@ Schoo |
ﬂ k afulu 2 | Kato Kureha

[Whet is Akafuku?]

Akafuku (Akafukimochi) is o popwlarJapanese sweet from Ise in Mie.

E[ht’sa kind of Mochi with Fed bean paste. It’s a well-known Ise confection with
ore than 300 years of history. Many people of'ten buy Akafuku as a 9if+from

Ise, Nagoyr, and O saka. It2s the most pofuln.)‘ souvehir in Japan. Itis (oved

by many people.
<F\bove,- view of Akafuku ) A Wh{“ Akafuku nameat
' Akafuku 7 ~ ,

The {,‘h“f"’ of - f The hame means 'sin Cere
ﬂk:wb':}:‘wes Happiness " and comes fhom
sy : 'za{’fb ——— D the first and |ast kanji
the flow e of ' SEKI SHIN KE ) Fuky
Isuzu biver. L~ 3 | Themochi A &' %

; symbolizes the #
:‘!’::;Sﬁfa.bofmmof’fb&

1 . A Latu ku
Akafuku can be used to other special Sweets also. .’ e
For example s there i's “ﬁhfuku,gon‘f’ﬂhﬁ{kuaori R R A "Ny VS M
kafuku inside Matcha flavored shaved ice. Itis only sold duping . Summer.
There are eleven Stores which Serve Akafikw gon. Nice stores arein Mies
nd two stores are in Aichi we can only eat it in these eleven places.
Akafuku gori is really delicious.

E'\JU@)'S to eat ﬁkaf‘uku]

b o oo oo o n o e e - - -

If you cantt finish your A kafuku,

I= ‘. /,}afﬁ ku with green tea .
0] njoy uku J . putitin fhe'ﬂ’eezeh.lf lm” hm'deh.
@Ea.‘. s e rai ( Re:d— bedn Soup Wheh YOU. want +o 'Pin;S}' yo(lr Ahﬁu‘,
~How to make zenzai~ - - - -+  take it out of fhefreezer and let it

1. Put Aknfikw in & bowl . " defrost. Yow can also heat Tt up

N the mic howave or Sfeam IT,

.

- e you learned a lot about Japan’s
3{’-&ﬁ:’:8fy~b§u/ee+, koatulen .

' |People in Mie are proud of

Akafulku.

1f you come to Mie,

You have to Try

Akofuka L]
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~ master croftmanship M| gt F 1

[% heord that “Tse Kobogomi' attracted the forsign people ot the G7 Tse Shima Summit last year,
The designs of “Ise Ketagom:” were used on the guide board of the elevator hall ot the summit site . 05 2
9ft fr the gvests who come to the summit, ond 50 on.

1se Kotogoni is o traditioral craft of Susuka - City. 14 origmally o poper potfer of kimono. It is
soid that thete a history oF more than 1000 yeors, Tts ynique becouse they use speciol paper suitable

for corving and dyeing. 135 made by hond crofted by shilled crafismen. 11 uses seversl lominoted thin
Japonese popers in persimon juece to make the paper, Also . the skill of the craftsmen
s reolly wonderful , ond we feel infinite possibilities of humoap hards by the sophisticated patierns

Or\:.{ O‘E'Ag:n; %

There ore 4 kinds of carving. Shimabori . Tsukibori , lugubori, ond Kitibori,

-

AJ@Q lle | RIS

Pt o small Ynife on the steel |i" Hll h“ l Stand. 4he knife. traight up, corving
tuler and pull down foword you. "l I“;[},“{i}}” I"“"“b fovword by movind 4he knife up and down
carve Strives of even intervale I Thete ore spbtle shakes an the cavyin
1 seems like a Simple task, lw* in foct 14 requites ,wlace (mi thete ore untaue. flovors and wormth o +he
cancertration 4o contral eaual intervals. | hand - corving.

Sometimes it is corved the stripe of a mavimum of 1] in
) Lenhmcr of width.

I&»ujulkn

The croftsmon make various

e

i -~y

) }"\uubor'\‘{

3"
The mec of cutting edve of the knife |
lm’t. auch as ylwmku,, squore, , the B(n'n(‘urrulor. Sucw ll\e Lm‘rc on
petal,etc, by combing the blodes of ; make o small hole, Sometimes they corve §
knives. They cheose the fools from about 100 holes in a sawere centimeter, ®
hundreds , 1f they don% hove one., they stmt 1o The size of the holes will changes with a little movement , i1

moke the teal first, {hey thot carird ol ferwords requires o lot of concemtration.,

Kecent v+ the domands for kimono and rottern peper ove fow con Ty
. caving o
rh-.rv-r-*mg. The craftsmen ove olso decreasing, and 15 o big I J

P _/.'zt" hAi
WOHGM, In other 1o convey the 'lEf}wml skille of * Lse kafoﬂan':. Penton 5. Jmay\m

they are tying to wse the design for lamps, inferiors, ete. Fikan

1 wont ole PMP‘Q To Lhow ﬂ\esﬁ omo2ing "e(lwhiqu(’j o{
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