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pon first resear-
ching kunisaki,
came our first
doubts. Would
there be anything
worthwhile, or
anything thing on this little
spoken of peninsula?

Shrouded in greenery, mystery,
and initial inpenetrability, we
were delighted to see that the
peninsula surprised us at every
turn.

Where we expected there to be
nothing there was a rich cultural
history, stunning scenery, va-
rious important religious sites,
amazing food, and above all kind
people.

It is this that makes Kunisaki
Kyushu's hidden gem.

Having now completed nume-
rous trips to the peninsula, each
with a certain goal in mind,
we've selected some of our fa-
vourite few things about the
peninsula to share with the wi-
der world in this edition of the
Kunisaki Digest.

Full of the friendliest and most
genuine people you may ever
meet, and full of the sort of ad-
ventures only found in fiction,
1t's an area that deserves to be
talked about more, and we who-
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leheartedly see an increase in
popularity for the future.

Believe us when we say that the
things contained within this
magazine do not even scratch
the surface of what there is to
disocver in the the Kunisaki Pe-
ninsula. Let this be your source
of inspiration to go and find out
the rest for yourself.

Have fun exploring!

- The Kunisaki
Digest Team



f you ever feel too overwhelmed
with the life-draining, nine-to-
-five everyday routine and want
to take a week off to relax and
destress somewhere peaceful,
then travelling to Kunisaki is a
perfect option for you. This place ce-
lebrates the simple pleasures of life
and the serenity of untouched na-
ture, allowing you to submerge into
the calming, soothing atmosphere
of inaka, the Japanese countryside.

Secluded, still, and stable, Kunisaki
Peninsula is located in the Eastern
part of Kyushu and encompasses a
number of small towns, such as Ki-
tsuki or Bundotakada, and villages,
huddled around Mount Futago. Its
tightly-knit community 1s friendly
and hospitable, and is as eager to
share their truly unique culture, as
to learn about other cultures. Despi-
te being separated from the rest of
Kyushu by a mountain range and by
the sea from the rest of Japan, Ku-
nisaki somehow remains surprisin-
gly open, accepting, understanding.
People of Kunisaki value coopera-
tion, solidarity, and mutual support
and show very thorough care both
to the guests they greet, to each
other, and to their land. They strain
for harmony and peace within their
small community in order to make
life comfortable for everybody.

When you first come Kunisaki,
you might think there is nothing
to see or to do, but do not let your-
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self be misquided by this hasty im-
pression. There is so much more
to this place than an eye can per-
ceilve, if you are patient enough.

The uniqueness of Kunisaki's cultu-
re roots in a harmonious coexisten-
ce of authentic Japanese mountain
worshipping, Shinto traditions, and
adopted Buddhist ideology, which
gave birth to the Rokugomanzan cult
almost 1300 years ago. This religious
cult is still present in Kunisaki, and
its main temple Futago-ji lies at the
foot of the Mount Futago and is guar-
ded by two magnificent statues, the
Nio Guardians. Futago-ji is the em-
bodiment of Kunisaki people’'s com-
mitment to their values and culture.

In the past, the monks had to un-
dergo severe training in the moun-
tains to test the strength of their
spirit and to challenge their endu-
rance with fasting, meditation, and
other practices. Nowadays this tra-
dition has been forgotten, however,
the mountains paths are well-pre-
served and available to anybody,
who wishes to venture on a hike.

The beauty of Kunisaki is in its mo-
desty and imperfection. The old,
dusty toro lanterns, the stone steps
overgrown with moss, the ponds,
dark and unruffled, flowering with
bright pink water lilies, represent
the rough, humble aesthetics of wa-
bi-sabi and creates a feeling of spi-
ritual calmness and acceptance of

the transient nature of all things.
This might seem unexciting or even
saddening to somebody. We are
deeply engulfed in the whirlwind
of our busy, urban lives and rarely
stop and observe. We forgot how to
switch off our anxious minds and
simply enjoy the company of ou-
rselves. So, perhaps, Kunisaki can
teach us how to embrace our soli-
tude and appreciate the moment.

Kunisaki also provides a very dis-
tinct air of nostalgia. The rural sce-
neries of quiet villages, the muddy
rice fields, glimmering in the sun,
and the black nets of electrical wi-
res, hanging above the neat tradi-
tional Japanese houses can evoke a
strange sense of longing for some-
thing safe and very dear. Even if you
have not been there before, you mi-
ght find yourself recalling the war-
mest and brightest days of your past.

Some might think that Kunisaki is
boring and unattractive, since there
are no busy, bursting streets, no vi-
brant colours, no crowded cafes with
cheerful music in the background.
Kunisaki 1s different from the most
of the popular travel destinations. It
1s place where your mind can rest
and unwind, return to its natural,
calm, and balanced state. So, if you
are feeling a need to recharge you-
rself spiritually and physically, visit
Kunisaki.

Accessibility

* The easiest way to travel to Kunisaki Peninsula from other parts of Kyushu is by car, however, there is a sightseeing bus
tour running from Oita and Beppu. For more information contact Oita Kotsu Shinkawa Bus Center (097-534-7455).

* Regular buses to Kunisaki City are also running from Oita Airport.

* Trains to Kitsuki are running from Beppu.
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uch of Japan faces a severe population migra-
tion, and Kunisaki i1s no exception. Young peo-
ple are flooding in their masses toward the ci-
ties, in search of jobs and new opportunities.
This leaves the most rural areas in the hands of
the elderly and the traditionalists. Whilst depo-
pulation comes with a reef of disadvantages, it does mean that
the far flung reaches of Japan can show you the Japan of the past.

Yet, there'sno doubt that this decrease isunsustainable, and befo-
re long, long-lived-in residences will become abandoned, leaving
an epidemic of modern ghost towns strewn accross the nation.

Kunisaki will not just sit by and let this happen however, and
are determined to show vistors the charms of their history
and ways of life. Already this is making waves, and Kunisaki
produce 1s sought over around the world. People who move
there, tend to happily stay for years, even lifetimes, and tho-
se who visit come away with a sense of honest contentment.

As Kyushu becomes more and more popular as a toursit desti-
nation, as does Kunisaki. An antena shop, show casing Kuni-
saki's most popular produce operates in Fukuoka, the main lan-
ding port of Kyushu, and brings in visitors keen to expore more.

As interest in nature, and the natural world increases, so do
the merits of a trip to Kunisaki. It'll be on everyone's radar.

Why not get your visit in now? Because let's face it, who doesn't
love to be the first to discover somewhere new.






A
AN EXPERIEN

ver time, the ways
to grow rice, the
staple dish of Asian
countries, has de-
veloped. As time
goes by, since me-
chanic tools took over modern
manufacture, the traditional way
to grow rice by planting the crop
by hands has almost disappea-
red. In other words, the way to
plant rice by hand has becime
only something we experience
occasionally, as well as a thing
to be compared to show what a
developed world we are living in.

From my point of view, The rice
planting 1in Kunisaki was not
only a really nice chance to ex-
perience traditional rice planting
of Japan, but also to see the dif-
ferences between the old ways
in Japan and in Korea. Moreover,
we were able to experience tradi-
tional clothes worn by farmers in
Japan during the first harvest of
the year. The clothes were quite
similar to the way of wearing clo-
thes and the outlook of Kimono
which are famous as Japanese
traditional clothes. Also we found
out some of Japanese took many
pictures of us doing traditional
planting. I assume that they con-
sider that itisreally beautiful that
westerners for whom rice isn't
the main dish are experiencing
rice planting in Japanese way.

The festival itself was full of tra-
dition, including a play where a
cow chased aperson. Thericewas
also blessed before being planted,
showing just how important rice
1s to the ancient Japanese people.

E
ING METHODS

This festival was especially nice
because it takes place in an area
that 1s untouched by moderni-
ty, so you can really get a sense
of how things used to be done. I
really recommend this festival.

KITSUKI CASTLE

FESTIVAL

1tsuki is referred to
as little Kyoto whi-
ch 1s famous for
an old, traditional
atmosphere. It 1is
home to the biggest
festival in Oita prefecture. The
festival focuses on tradition per-
formances throughout dancing,
parades of samural and princes-

ses and performances of Taishu
which is famous a Japanese dra-
matic art. Though this festival
wearing a Kimono and strolling
through a traditional Japanese
town would be nice experience
of Japan. Also most traditional
houses in Kitsuki city were built
during the Edo period which was
influenced by Buddhism. Many
of these houses open during
the festival, meaning you get a
first-hand look at the Japane-
se lifestyle of old. Finally, every
third Saturday the town holds an
event called ‘Kimono Kanshasai
in Sho Kyoto Kitsuki” (Kimono
Thanksgiving Festival) in which
a professional photographer will
take your photo, available to take
home for free! You'll feel trans-
ported back to the Edo Period in
Kitsuki City.
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Kunisaki:

Kunisaki is an area with a rich natural history. From beautiful

natural areas, to laces of rehglous significance, there is

something 1nteres about this area at the top of Oita
pre ecture idden around every corner.

Home to its own variation of Buddhism Rokugo Manzan, the scenery
of Kunsaki has been obviously shaped by this. It contains elements of
Buddhism, Shintoism and even mountain worship, and as such elements
of all can be seen in the shrines and festivals of Kunsaki. One such key
shrine is that of Futagoji Temple, the pinnacle of Rokugo Manzan, and
Usa Shrine the head shrine of all Hachiman shrines (those worshipping
the god of archery and war) and has been shaped, and in turn shaped, the
mountain worship practices of Kunisaki. If you visit and happen to see a
large amount of stone statues, then know that you've found yourself in
the centre of a key manifestation of Rokugo Manzan ritual.

Literally meaning “Six Towns Full Mountain” Rokugo Manzan pays
homage to the locations of settlements within the valleys of Kunisaki,
each holding true to its own local culture. If one was to wish to get a
concentrated dose of different Japanese cultures working in harmony
with one another (a true Japanese ideal at work!) then a trip to Kunisaki
1s mandatory. Nio Guardians mark the entrance to Futagoji, and the rest
1s an uphill climb through natural rock formations, and beautiful shrine
buildings, that embody mountain worship at its finest.
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ome to its own

variation of
Buddhism, Rokugo Manzan, the
scenery of Kunsaki has been
obviously shaped by this. It
contains elements of Buddhism,
Shintoism and even mountain
worship, and as such elements
of all can be seen in the shrines
and festivals of Kunsaki. One
such key shrine is that of
Futagoji Temple, the pinnacle of
Rokugo Manzan, and Usa Shrine
the head shrine of all Hachiman
shrines (those worshipping the
god of archery and war) and has
been shaped, and in turn shaped,
the mountain worship practices
of Kunisaki. If you visit and
happen to see a large amount
of stone statues, then know that
you've found yourself in the
centre of a key manifestation of
Rokugo Manzan ritual.

Literally meaning “Six Towns
Full Mountain” Rokugo Manzan
pays homage to the locations of
settlements within the valleys of
Kunisaki, each holding true to its
own local culture. If one was to
wish to get a concentrated dose
of different Japanese cultures
working in harmony with one
another (a true Japanese ideal at
work!) then a trip to Kunisaki is
mandatory. Nio Guardians mark
the entrance to Futagoji, and the
rest is an uphill climb through
natural rock formations, and
beautiful shrine buildings, that
embody mountain worship at its
finest.

BECOME A SAMURAI IN
THE MAKING IN:

If stone statues and mountain
aren't your thing, and well-
preserved samurai districts
are, then make your way over
to Kitsuki, located in the south
of the peninsula. Numerous
samural homes are open to the
public, and the streets retain
that historical eastern feel
many tourists are searching
for. Entrance is cheap, and at
certain times free if you wear a
kimono (even more incentive to
throw yourself into the culture!),
and there's more than one to be
seen. At times, you can even take
part in a traditional Japanese
tea ceremony, once favoured by
the samural, and a practice still
steeped in ritual and ceremony.
It's most certainly not a chance
to be missed.

A STEP BACK IN TIME:

Suppose the age of samurai
1sn't far enough back for you,
then worry no more. Kunisaki
1s home to a gorgeous restored
and preserved Iron Age village,
known as Yayoi no Mura. Dated
from around 300BC, the Yayoi
people were the precursor

to modern Japan, and much

of the Japanese's historical
development took place during
this time. Weaponry, developing
agriculture, philosophical
advancement. You name it, the
Yayoi people did it.

Though first uncovered in a
district of Tokyo, first signs of
development appear on Kyushu,
and still the remnants of Yayoi
culture have long fascinated both
the archaeologist and history
enthusiast alike. And you need
look no further than the Yayoi
no Mura to see some examples
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‘Kunisakiis
a place full
of unique
culture,
untouched
nature, and
mystical
abundance.”



of their pottery, agricultural tools 1itself on synthesising the tastes

URTan € ue Sa2n fan and much more. A quick visitto  of its sake, to produce the flavour
N 0 tr lp to the adjacent museum can show  of “real sake” Perfect for a taste of
° you many things, including ‘real Japan’, and a thoughtful gift
KyuShu | providing the chance to light for friends and family alike.
a fire in the way of the Yayoi Should interior design be more

people. what you're looking for, then
Kunsaki has you covered at

complete
° every base. From Kunisaki
Wlthout a LOCAL CRAFTS Rokugousha to d-torso, the

traditional and the new can
be found here. Kunisaki

[ ]
trlp here, Had enough of history? Well, Rokugousha masterfully crafts
.t %on’t worryktl)ecaus.e Kunisakif Wooclzllen furnfiture, 1(;lutl]_:lelry and
as so much more 1n terms o much more, from the finest
and lt ll be culture than its rich cultural wood from across Japan, each
history:. showcasing a different form
one you Home to no more than 28 of beauty. Yet, if you require
ravines, each with its own something more modern then
h e h culture, it is no wonder that d-torso is just the thing for you.
CICris traditional, and oft sought-after =~ Made from cardboard, various
crafts began to develop. Each and structures can be created, each
for a every one well worth the visit with a distinctive look unique
for the history buff, and casual to d-torso products. Homeware
) ) )] visitor alike. displays to toys, to craft-it-
llfetlme. For those of you who enjoy a yourself items can be found
good tipple, then Nishi no Seki here, and it's bound to make
1s a must go. A locally based a fun qift, or provide hours of
traditional sake brewery, with entertainment for yourself.
techniques passed down through
the ages, Nishi no Seki prides Have the best trip of your life.

Visit Kunisaki.

NEWS MAGAZINE 10



ol
P
510,
-
. <

=
o
-
Q
=
=i
L
n
=
o
O
)
~




FOOD PARADISE B

A FOOD LOVER'S GUIDE o * g "
TO THE 1 Th
KUNISAKI PENINSULA

. % L8 o e o W TS
* _Zecco is located in the east region of

Kunisaki and is conveniently settled
right next to the ocean. It was once a =
house that was built over one hundred
‘“years ago. It was then remodeled and"
~‘opened 1n 2013. With it's beautiful tatamims
matted floors and its wooden interior, the
restaurant manages to capture the calm
peaceful atmosphere of the olden daysk-
and reimplement it through not only the .+
S style of the building, but through their
__Wfood as well. The menu mainly consists

of traditional Japanese dishes that use * b
the products of Kunisaki. However, the® iy
[he uts a little twist on the dishes.”

E N I IF T T U U

B N _E K K _FE E F F F F I B B B R R R

One of the most decorative dishes there,

o the 20 item flower basket lunch set, is a Ay

“ it different from your traditional meal == =g

b o wset. Instead of arranging the order of the & |
“food in the order it would traditionally be
o | : ld tra A .

M ~1n, the chef puts each individual dish in ks B
el ga bowl which 1s then placed in a basket” ]
: B Wi h e o that is shaped like a flower. A

HHHE Y g

, » wri L
SN Ly el



n the north-eastern re-
gion of Kunisaki, there is
a small cafe with a great
view of the ocean. This
also used to be an old
house and was then later on re-
novated into a cafe. The cafe it-
self 1s small and quaint, giving
the customers a relaxing place
to enjoy a cup of coffee. The shop
1s currently owned by one man
who makes every single item
on the menu. They have a pretty
broad menu and all of the drinks
are made from scratch. The cafe
also provides food and desserts
at a very reasonable price. When
[ visited, I had the cafe oreo latte.
It was so delicious I almost bou-
ght another one. The other items
consist of variations on a classic
coffee and Japanese sweets that
use products from Kunisaki. One
of the things I liked about the
cafe 1s the layout. They have a
very small area in the cafe where
you can read (and even borrow)
some books the owner has provi-
ded. He said that he wants to see
what kind of things his custo-
mers are interested in so he lets
the customers barrow the books
with no return date. I think it's
a very interesting way to get to

know the customers. He creates
a very home friendly atmosphe-
re and “talks” to his customers by
the books he lends and the food
he makes.

unisaki has a huge
advantage when it
comes to agricul-
ture. They are bles-
sed with a beau-
tiful vast landscape. They have
taken advantage of that land
and turned many of the valleys
In-between the mountains into
rice fields. In addition to this,
Kunisaki also works hard on
producing fresh vegetables, fruit
and tea. Kunisaki is has a trea-
sured culture of using local farm
products in their cuisine. Like
Zecco, this has inspired restau-
rants and stores to create their
own individual dishes out of
the products grown in Kunisaki.
Cuisines such as Dango-jiru,
Mitori Okowa and Imokiri have
been conceived by the locals,
making them some the standard
local cuisine of Kunisaki. Dango-
-Jiru 1s a soup based cuisine. The
dango is made from wheat flour
that is produced in Kunisaki. It
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also contains local grown vege-
tables. It 1s available throughout
the entire area of Kunisaki. Mito-
r1 Okawa is a dish that uses rice
and fresh beans. In the Usa area,
Mitori beans are used instead of
Azuki beans because they are
easier to harvest. This dish is
also available throughout the en-
tire region. Imokiri 1s yet another
soup based cuisine served in the
Himeshima Village. It contains
noodles, fresh fish and a little

bit of vegetables. The soup is
made from shiitake mushrooms.
For hundreds of years, Kunisaki
has maintained their traditio-
nal agriculture and farming
methods which still permeate
through the peninsula today.
About 18.2% of households par-
ticipate in the traditional ways
of farming and rice growing.
However, as the climate rises
and the population decreases,
the number is slowly declining.
In order to preserve the tradition
of farming and rice planting, The
Kunisaki Peninsula Area was
recognized as an Agricultural
World Heritage Site. There is a
certain area in the Kunisaki cal-

led “Tashibunosho”. The inhabi-
tants long ago have utilized the
landscape and turned most of

it into rice fields. The landscape
has stayed the same ever since
the 15th century and is still used
to produce rice today. Because of
how broad the landscape is, they
are able to produce rice in large
quantities. Kunisaki has created
a number of delicious dishes

out of the locally grown produc-
ts. They have a wide variety of
many different meals that repre-
sent the culture of Kunisaki. Ku-
nisaki is a spectacular place that
has a unique long running cultu-
re, complimented with its origi-
nal cuisine. The overall beauty
of Kunisaki really is something
that I think should be treasured
throughout the years.

Kunisaki is a incredibly unique
place, abundant in nature and
history that runs back to the
beginning of the Edo Period.
Because Kunisaki is rich in
nature, they have become very
skilled in ways of agriculture,
producing many local foods.
Kunisaki use these products as
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their ingredients for the food,
making for a very delicious meal.

The freshly grown ingredients
of Kunisaki are very delicious
and satisfying. If you are a
foodie and are interesting in
getting your hands on some
cheap delectable lunch or
dinner, I suggest you make
your way down to Zecco. I can
guarantee you will have a great
time.

Be sure to add Zecco to your list!

FIND ZECCO:
555-1 Tsurugawa, Kunisaki
Town, Kunisaki City, Oita

Prefecture, 873-0503, Japan

Japan, T873-0503 A BEES
e 15551



Mountain worship is done best whislt
climbing one of Kunsaki's many trails.

From sunrise to sunset, a walk along
these beaches is a sight to behold.




unisaki is truly a place of great na-
tural beauty. As Kunisaki was for-
med from volcanic activity thereis
a highly diverse amount of lands-
cape to hike. The combinations of
nature, richness in religion and
modern world makes Kunisaki a place whi-
ch contains some amazing hiking locations,
with many wonderful experiences that can be
had on the way. If you are the type of person
who enjoys hiking up mountains and across
valleys while viewing stunning scenery; or
perhaps enjoy hiking through a forest being
surrounded by beauty and wildlife, then Kuni-
saki is definitely a place that you should visit.

With Kunisakibeingasrichinreligious history
as 1t 1s there are multiple ancient pilgrimage
trails you can hike. Location such as Nakaya-
ma Senkyo are a prime example of the type
of stunning locations which were used for pil-
grimage for over one thousand years. As seen
through the stone Buddha statues that you
will undoubtedly pass if you decide to take
this trail. With its amazing views and its his-
torical religious significance this is a strongly
recommended hiking location, if you get the
opportunity you should hike this great trail.

In addition to Nakayama Senkyo, if you wish
to have an extensive hike and a few days avai-
lable for hiking then there is ability to take the
‘kunisaki long hiking trail” which spans for
137km. This will involve going to various pla-
ces throughout Kunisaki which hold religious
significance or have a beauty that is worth
seeing. In order to do this trail by gaining the
guides and maps you are required to pay a fee,
however thisisinsignificant in comparison to
the experiences you will have through taking
this trail. You will be able to learn about the
history shugendo whilst experiencing the
beauty of Kunisaki through various locations.

NEWS MAGAZINE 16




eaches are a far less
appreciated part of
Kunisaki that aeew
very much worth whi-
le visiting. One in par-
ticular Matama Shore-
line is known to be a highly relaxing
spot where you can view the sun se-
tting across the horizon. Kunisaki's
shorelines are a place where you
can take a peaceful walk and relax
in tranquillity whilst bathing in the
sun. However, if you wish to go for
a swim, walk across the sand and
have a peaceful day out you can also
just be coming there during the day
as a quiet beach get-away. As Kuna-
saki’s beaches are not busy you will
be able to have an enjoyable without
having to worrying about crowding
and other such inconveniences. For
a fun family outing the beach’s wi-
thin Kunisaki are an excellent choi-
ce.

nisaki's beauty can
be seen all year long,
with a different kind
of natural beauty
being seen with every
eason. During spring
cherry blossom viewing is a great
option, drinking in the shade with
the cherry blossoms floating in the
wind is always a great activity. An

additional benefit of viewing cherry
blossoms within Kunisaki is that it
1s not overpopulated, so there is no
need to worry about your cheery
blossom viewing being crowded.
so, if you visit Kunisaki during the
spring time be sure to enjoy cherry
blossom viewing.

Summer time is an excellent time
for visiting Kunisaki's beaches. The
refreshing sea and the dazzling sun-
setmakeforagooddayoutwhereyou
canrelax and enjoy some good sum-
mer weather. If you feel up to it you
could always go for a little swim, as
most of Kanisaki's beaches are less
populated than most others around
Japan you will be able to have an
enjoyable day at the beach. During
the Autumn time the leaves within
Kunisaki will turn to various bright
red and orange colours. Not only do
these bright coloured leaves provi-
de a beautiful scenery, but when it
1s combined with the amazing tem-
ples and shrines within Kunisaki
you are able to gain a true appre-
ciation for the beauty of Kunisaki.

When you come to Kunisaki
please be sure to enjoy the various
benefits that each in season brings
and explore the tranquil beauty of

Kunisaki.

ooooooooooooooooooooooo

refreshing
sea
and the
dazzling
sunset
make for
a good day
out where
you can
relax”



ENTERTAINMENT

Quiz Time!

What is the name of
Kunisaki's indegineous

religion?

How many valleys can

6 be found on the penninsu-

la?

00
o

AN
(00]
W

~N
N

1 What's the hottest festi-
val?
6
8 What's the name of the

most popular restaurant?

(9

Need to know where to go?

Well look no further, the Kunisaki Oracles
have you covered.

Taurus: Have you been working too hard
again? Take a break, treat yourself with a jui-
cy steak from Zecco restaurant.

Gemini: You should try hiking! A pleasant
surprise awaits you on the top of Mount Fu-
tago.

Cancer: Mountains got you feeling cra-
bby? A day at the beach may bring you the
clarity you need.

Leo: The stars highlight the importance
of health this month. Have the lion's share
of Kunisaki produce with a set meal at world
famous, Zecco.

Virgo: Astrologists recommend you re-
new your wardrobe. Try on a kimono at Ki-
tsuki Warakuan Kimono Rental to become
even more stunning.

Libra: If recently you've been feeling ra-
ther unstable, you can regain your balance

719 What was the name of 51doad 10484 oYL
the people call the precur- 00097
sors to the modern Japa- [EATIS94 2114 NS YL
nese? a7

BZUBIN 0bn3joy

through meditation in Fuki-ji temple.

Scorpio: Feeling lonely? Take the sting
out of isolation with a visit to one of many
stone Buddha sites around the peninsula.
How can you be lonely with 8,000 friends!

Sagittarius: Loosing site of your goals?
Take aim and light a fire the traditional way
in Yayoi no Mura. The return to nature will
clear your mind.

Capricorn: City life got your goat? Finish
the Rokugo Manzan pilgrimage and regain
touch with nature!

Aquarius: Just go with the flow! Wander
the shopping streets of Kunisaki town. Em-

brace the slow life to calm your worries!

Pisces: Fancy a swim? Astrologists sug-
gest you should visit the beaches of Kuni-
saki and reconnect with your element.

Aries: Has your hot-headedness ever got

you in trouble? No worries, tame your fiery
temper at the Kebesu Fire Festival.
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Some fresh bottled orange juice!

Perhaps not the cheapest of items, but certainly one of
the best, the juice made in Kunisaki is some of the most
delicous in all of Japan.

Incredibly fresh, yet not too sweet nor too tart, once
you've tried this you'll be sure to want some more.

Why not share this with your friends and family back
home!

Where to buy: Kunisaki local shops.

Yuzu and Honey Sauce!

Both tart and sweet, this local paste works well with
so many things. We recommend it on pizza!

Where to buy: Kunisaki local shops.

Vanilla Chiffon Cake

Flufty, soft, delightfully flavoured, this vanilla cake
may seem like something you know, but will far sur-
pass your expectations. Hard to find across Japan,
make sure you pick some up whilst in Kunisaki.

Where to buy: Kunisaki bakeries, shops, and Oita
Airport

Ayu Fish

Dont let the description scare you, the salted Ayu
fish is a delicacy not to be missed! Made from the par-
ts less used of a fish, and raised in the Nakagawa river,
said to be the cleanest in Japan, these fish provide a
salty tang that is well worth the taste! Bring some of
the deliciousness home!

Where to buy: Local shops in Kunisaki, and the sur-
rounding areas
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Omiyage &HHHIF

At its most basic, omiyage can
be defined as a gift or souvenir
that you bring back from a trip,

to give to friends and family.

Yet in Japan, omiyage 1S SO
much more than that. Beauti-
fully packaged, brightly coloured,
and varying from region to re-
gion, omiyage in Japan is more
of an expectation than a tradi-
tion.

People can expect to shed nu-
merous dollars on small gifts for
friends, neighbours, co-workers,
neighbours, and virtually anyone

who knows you've been away.

To not do so may even be seen

as a social faux pas, and a sign
you are not thinking of others.

Why don't you get into the Ja-
panaese spirit when in Kunisaki,
and try some of the delightful
local items!






