[DAY2]

YUM - YUM PROJECT IN TSURUOKA
~EW®M§%ROT§@A§~

MR Date : = |
6./ 3 (Sat.) 8:00~15:30 (F7E) \‘" < |/ ™
BME£ 435 Meeting Place
BRTEENL-23 WEXKEEFER IEM
Main Gate, Faculty of Agriculture, Yamagata Univ.

WiEFHY What to bring
BNTHOKLREH., 7Ry, (BHPRVLAR) A7TL, FREEZFNL, F—AR2,
BoiEHE (P&, ERmRFFIELA L)
Clothes and shoes that can get dirty, apron, hair tie (if you have long hair), hand towel,
Pen, ID Card (Student card or Residence card, etc.)

H XEEAA Contents :

8:00 WEXEEZEE EMICEES — ASNRXATLRIEZBMABE
Meet at Main gate, Faculty of Agriculture, Yamagata University and go to
University Forest by Bus.

ERIICEEMICT, LWFERY ofts (LOEYOFAZZ T D SERED)

Start gathering wild vegetables in the University Forest (while listening to the
lecturer’s explanation of mountain plants).

WEERD (lecturer) | ILWEXREERZFE FihE— E£HIR

(Associate Prof. Shun-ichi Kikuchi, Faculty of Agriculture, Yamagata Univ.)

10:15 #Ho7=luZzFr-> T, HIAEAREEREFT~BE

Take the wild vegetables you picked and move to Dewa Shonai International Forum.

11:00 BZFELHMIBOADREWZEY . REEBEHOIEEDOT. ILEEZES
Mixed groups of international students and locals cook wild vegetable dishes
under the guidance of a cooking instructor.
M:iEET (lecturer) : Blanc blanc gastropub H+&E B#® 7
(Blanc blanc gastropub, Owner Chef Mr.lgarashi Yoshinori)

R L UEREZAABRT WEEEET”
Everyone eat the cooked wild vegetable dishes together.

WD FEHDDEEE  Story of Yamagata's Fruits
WEEED - IWERZEZEE HHEMEERR XZEEICLIFAGEFHYET)
(Associate Prof. Kazuo lkeda, Faculty of Agriculture, Yamagata Univ.)

BMEBOALSATEBDS 7 Sharing of impressions among participants

SMEDOT V75— bie A, BB
Fill out the post-participation questionnaire and disband




