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Passing Yatate-bashi bridge, watching a
statue of Basho Matsuo, the famous
haiku composer. When crossing the
bridge, we got off and push the bike.
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Deep-fried “Karaage” Chicken served
at “Indori-ya” is crispy outside and
juicy inside. They add crumbled
Soka-Senbei to batter.
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At tofu shop, Tagawa-ya san,
we enjoyed soft-serve soy-
milk ice cream cone with rich
soybeans taste, but it’s nice
and light.
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At “Soka-Senbei no Ni-
wa”, we joined hands-on
program to prepare hand-
made Soka-Senbei.
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Brush soy sauce on
both sides and it’s
ready to eat.
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First, put mochi (rice cakh
on the grill, then turn it
every 3 seconds until the

@ surface becomes puffy.
Then, press puffed mochi
evenly for a second to

§ flatten and turn for a few

times until it becomes
cooked and golden-brown.
Then remove from the
heat.
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—Name: Erika Nakasone Miyasato
—Nationality: Japanese (Naturalized from Peruvi-
~ an nationality before 20" birthday)
) —How long have you been in Japan? : About 12
years —Where do you live? : Fukaya-shi
—What do you do? : I'm housewife, selling pies
L and cakes through internet and SNS. Since [ started
it as an extension of my hobby, it’s been one and a
half years now. As [ dedicated my best effort, the
business is improving gradually. My goal is to open
my own patisserie shop and please customers, with help from
my husband and two daughters. I'd like to create not only pure
dessert, but also health-conscious items which contain a lot of
fruits and vegetables in season. -

—What Japanese food do you like? : Japanese food is excel-
lent. Nutritionally it is well-balanced, and the presentation is
great. My favorite dishes are Sushi and Soki-soba of Okinawa.

{ | —What is most impressed you while living in Japan?

i |[’m impressed by Japanese moral sense and cooperation. For
example, when Great East Japan Earthquake occurred in 2011,
Japanese people calmly confront the difficulties. T felt so proud
when people all over the world admired it.

i | —How do you like living in Saitama?

i | Though Fukaya is not a big city, T enjoy good
access to Tokyo Metropolitan area. Also, it is
good we don’t

experience natural disasters much here.
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