Pivand =

Wwo®E 370 &
S 2442 H 448

BRI

R INVATIE 2 e ¥k
FRNLRHE AR

BRASER T R OFRMSLE IR P O EH R &

T B EE T AR R R R

(ZEEEARA O/ 2 —RE2019) RFa A 21— L—E—DOHBHM~DER
[ZDUT
BCiX, FEFE 6 Ao, TZRERKERI 70 =7 - 2019) O—8 L LT, [ZREERT A b/
I -2 2019) ZBAMELE LT,
ERESHSCHEHREOBZ E LD TRF 2 A2 — - A—bE—] ZBREEE - EEN K
BRECIZHIEWT=72 &, TRt AR —L_X—VIZL VAL TED EFTOTEMLELET,
[FlL—E—ik, ZEHIROBKNSCEL Y = 7 BRETIA v E—VBINEINTEY 50T,
ERAEEOEM & L TENERWEZZE T L 2BV LET,
£/, FMA—bE—iX, DVDOEHHITWETOT, FIAZHEINLEGEIT, BIRHIAEIC
LV HIAZBFANLET,

AL
1 ZEERHR FO/ I—282019 Ak k—LR—D [m] s [E]
https://gastronomy—-sanriku. com/ .
| “ ety
2 FF*aA RY)—-L—E— (47%F) E
(1) ZRREBT A ka2 —428 2019 WHER (5452 7) =

2) A& a—fw AV T4z -m—JVxk (24 18F)
(3) AV HEa—fm N T « T AXAK (247 42F)
4) ArFve=—f o EZHK (24 33F)

KIGETHIRD L — B — 4 YouTube (EHFRAXBEET ¥ L 1/L) ICTABLTEY £,
| YouTube #% | “BEEBHA Fn/ I— |
(1) Sanriku Gastronormy 2019
(2) Interview: Olivier Roellinger (Sanriku Gastronomy Conference 2019)

(3) Interview: Lucia Freitas(Sanriku Gastronomy Conference 2019)
(4) Interview: Sugio Yamaguchi (Sanriku Gastronomy Conference 2019)
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