AUTUMN

HLWRIRCIRFOB N Z R RIS

FEEMEHNS. HLWEREIMATSUDO PAPERIDEITENE LT
MADBHNEEEPA AN TIEZBT)—R—/\—=TT,

HEYHMSNTWELHY INTcEDITH, IADBHIFREN TN S,
HEDHOTVWBBERLGEDICE, FRELMSHEVEBHHRNTLSEHE LNEL,
EZARBE—MTHRNM—ELT HILLWBHERRI BT L2 THYET,

v b TIFRLTED SRV, MOFDRAT—IVEPEM. BVDESEEDEARTICLT
DLD. DR ZLTTEIRBBUWLEVWERVET,

Discover Matsudo
through fresh eyes

Welcome to the first edition of the MATSUDO
PAPER, a free lifestyle newspaper focused on
sharing Matsudo’s charm through photographs
and illustrations. Matsudo’s many gems are
hiding in seemingly ordinary places. A single
enticing image, such as those in this paper,
could completely change your perspective of the
city. Even at the most well-known of local
destinations there is much buried beneath the
surface.

The MATSUDO PAPER is a throwback to the
characteristic media of old. No digital copies,
just the cozy feel of paper in your hands. Keep an
eye out for our seasonal releases and follow us
on our journey as we uncover more of Matsudo.
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Japanese Soul Food ‘TAIYAKI’

‘Taiyaki’ has heen popular in Japan for over 100 years. It is a fish-shaped dessert inspired by Japan’s most auspicious
fish, the ‘Tai’. Batter is poured into molds, topped with sweet red bean paste (‘anko’), and then sandwiched together to
form a cream-filled pancake. In recent years many alternative fillings have also become popular, including custard,
chocolate cream, cheese, and even ham and mayonnaise. Some sellers have even sought out an ‘x-factor’ by modifying the
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standard batter recipe. Matsudo City is home to hoth traditional and modern style taiyaki sellers, so why not give one a

try? It will undoubtedly be a great story of your time in Japan.

New cafe experience
One Table now open on
Yahashira’s Sakura Street
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AVE. width:149.gomm Something had long been missing from the hustle
and bustle of Sakura Street. Fast forward to today

and this void has been filled with One Tahble — a

height:85.42mm
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weight:142.67g
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sample-01 160 86 25 143 . .

S 150 o 2 51 § hip new cafe experience and the product of much
samplo-03 149 % ” - . effort by its collaborators. In addition to the cafe
cample-0d 149 - 27 15 e R S latte and other standard heverages, One Tahle
sample-05 149 90 25 134 offers hand drip coffee from 350 yen. The feature
sample-06 151 86 25 146 food on this autumn’s menu is the Good Autumn
sample-07 145 86 25 145 Sandwich (1,650 yen) - thiek cut bacon, creamy
sample-08 150 100 24 146 sl el s avocado, cheese, a semi hardhoiled egg, marinated
sample-09 151 80 21 136 purple cabbhage and mushrooms, all hugged
sample-10 142 81 2 131 between two slices of toast. This sandwich is
sample-11 - 145 7 28 142 undoubtedly a labor of love. To ensure exceptional
sample-12 147 86 25 141 09 sample-10 sample-11 sample-12

quality, orders will only he accepted from 6pm on
Sundays and from 1pm on Mondays, and production
will also be limited to just 10 sandwiches per day.
We recommend that you enjoy the Good Autumn
Sandwich in the company of other customers at
One Table’s namesake ‘one table’. Availahle from
November 1st for a limited time only.
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meats, and ngg% auces are endless.
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‘Despite the manysbenefits of ‘hot pot’, autumn¥is only getting warmer. And sandwichﬁ,
with their cretlye"cumbinations of fillings and sauces, are an equally versatile ‘cool’
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alternative. They are the perfect accompaniment to any adventure. Initially pﬁ’ceived as
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Farmer’s Collection ‘KINBI-NINJIN’

Local producer Takei Farm’s famous ‘KINBI-NINJIN’. The kanji symhols for kinbi translate to ‘beautiful gold’, while ninjin is Japanese for
carrot. Takei Farm is very particular about the way their produce is harvested, shipped, and even cooked upon arrival. Such meticulously
grown vegetahles are snapped up by famous restaurateurs and cooking experts, and rarely make it to market.

The above photo is all the proof you need — the Kinhi-Ninjin is indeed a glorious carrot in glistening gold. Its special characteristics are its
soft skin and distinct sweetness. This season only a small number will be harvested, making each one a true work of art.
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CAMPING o

Last autumn, a ‘rooftop camping’ event was held on an apartment building nearby Matsudo Station. This unique idea enahled people to
enjoy the essence of camping without leaving the city. It was also a relaxed way to bring friends together, and was easy to set up and
clear away. To give the evening more authenticity guests were even invited to attend in their outdoor wear. Thanks to the attention to
detail that went into the camping and fishing related props and decorations, many people commented that ‘rooftop camping’ was more

enjoyable than the real deal!

FATry grilled SANMA
this autumn
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Autumn in Japan is synonymous with grilled sanma. Japanese people have long had a close relationship with this particular fish, so
much so that there are records of its consumption from over 1,300 years ago. The sanma reaches its fatty and flavorful ‘peak’ with the
arrival of autumn. It is easily cooked and only requires a sprinkle of salt hefore hitting the grill. This is the delicious and traditional
style that most Japanese people fondly recall from their childhood. Sanma is the perfect complement to an autumn day spent with
friends by Matsudo’s Edogawa River.

-

n the rooftop




	vol01-P1-4-OL2
	vol01-P2-3-OL2

