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Yunlin County Magistrate

Preface
| Yunlin County Magistrate / Chang Li-Shan

Come on, come and savor the delights of Yunlin, where you will embrace the fra-
grance of the land, its hospitable people, and wondrous sceneries.

Yunlin, a fertile land surrounded by mountains, the sea and plains, is a place of
great breadth as vast as its plains and of hospitality as warm as the sunshine. The
land is dotted with lush green villages and farmlands, where unique products are
produced, such as Gukeng coffee, Douliu pomelos, Linnei papayas, Cihtong garlic,
Xiluo soy sauce, Taixi clams, Kouhu mullet roe and Taiwan tilapia, Shuilin sweet
potatoes, and Beigang peanuts and sesame oil, all of which are unique to the local
area and nourish one’s body and soul. Simply put, the taste of the land is like the
fond memory of “mama’s cooking”.

In addition to a wide variety of agricultural produce, Yunlin has a wealth of cultural
and natural landscapes, ranging from natural ecology, environmental education, and
community development to preserving and maintaining cultural assets, local cultural
museums, and cultural and creative industries, and local revitalization. All these,
together with the warmth and generosity of the people of Yunlin, have together mani-
fested the true beauty of Yunlin.

In order to introduce the beauty of Yunlin more fully, we are launching our “The
500 Highlights of Yunlin” series of guidebooks, which contains five themes: “100
Tastes of Yunlin, 100 Unique Attitudes in Yunlin, 100 Amazing Corners of Yunlin,
100 Best Specialties of Yunlin, and 100 Ways to Explore Yunlin”. The books are rich
in content and contain a wide range of information on the best Yunlin has to offer.
These include the local culture, cuisine, religion, scenic spots, and tourism-related
illustrations. We hope this allows you to gain a deeper understanding of the unique
charms of Yunlin.

With the rich yet easy-to-understand content of the book, it will lead you to dis-
cover newer delights about Yunlin ever, and to delve deeper into this wonderful place
with its amazing people and abundant produce. In addition to reading this book, |
encourage you to immediately set off on your own journey to Yunlin.

Come on, come and create your own unique memories in Yunlin.
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Director, Culture and Tourism Department, Yunlin County Government

Preface
| Director, Culture and Tourism Department, Yunlin County Government /
Chen Pi-Chun

Yunlin has a long history of development, and its fertile land has attracted immi-
grants from all over, making up the diverse ethnic groups in Yunlin County today.
This includes early immigrants from Zhangzhou, Quanzhou, the Hakka people from
Zhaoan, as well as the original plains indigenous peoples. With the intermingling of
these cultures, Yunlin has become a place where various cultures coexist and yet
remain unique, and where each has flourished. When you walk through the streets,
you can see elaborately decorated temples, enjoy year-round opera, nanguan and
beiguan performances, intricately detailed handicrafts, and a variety of distinctive
local snacks, all of which form the foundation of “Cultural Yunlin”.

Built on such a strong foundation, we have thus launched the “500 Highlights of
Yunlin” series of guidebooks. As you follow the footsteps of “100 Tastes of Yunlin,
100 Unique Attitudes in Yunlin, 100 Amazing Corners of Yunlin, 100 Best Specialties
of Yunlin, and 100 Ways to Explore Yunlin” and discover the fascinating land of Yun-
lin step by step, you are also on the journey of building the Yunlin brand together with
Yunlin.

The 20 townships of Yunlin each have their own distinct character. Among them,
Beigang Township, Huwei Township, Gukeng Township, Douliu City, and Kouhu
Township were all awarded the accolade of “Classic Small Towns” by the Tourism
Bureau of the Ministry of Transportation and Communications. The public and pri-
vate sectors have also worked closely together, jointly winning the Yuan Ye Awards,
known as Oscars of the architecture world. In 2020, the Beigang Lantern Festival
won the Gold Award in the Experiential & Immersive category of the MUSE Design
Awards, which is organized by the International Awards Associates (IAA). Yunlin
is the only administrative division in Taiwan to win Gold, transforming Yunlin from a
major agricultural county to a major tourist county.

The landscape of Yunlin is diverse. All of them will be presented from the power
conferred by the land to the people who live together with the land, the produce that
thrive on it, the historical footprints and the humanistic values that flow from the peo-
ple’s lives on it book set. When you follow the map as you explore Yunlin, you also
enter local life. The “500 Highlights of Yunlin” series not only provides rich content
and brilliant ideas for travel to Yunlin but is also an excellent way to get to know more
about the best that Yunlin has to offer.
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Good flavor is something you will always remember

MR =G —A TEAAT ) PSRRI TER - WHUEaHR > WL
BAHEMTEER Y o EMIRIGAIE R RERBGEA @O
AR Z R o & BIEKRESE - AREERDVAT TREY -

CELAR) FrhEErgh PRk EEirR - RacAlE - REEFK > Sk
NS THIELAR -

JER SR A AR OR[N BURFHEB) — 40— FFrgat s - THEEFR% -
FHEERICES 2 6 RN O WIVRER ' B - 1R 2 AR - hAmE EM A 5T
e aEIE RAER 2 — > AFIE B > EMEERESSET » /£
SORERE 2 R R AR R AR I TR > 3% TRGEREA H 8 S/ - HATk
A R lE] FE IS R o

HYUMERT B 1 ESERRRAOIIIE R SETGE) - /£ E iR - WIEEEAN
R BRI - 8 CEAFR) FhEEE Osass « MNogkes - Mr.
Lobby Coffee Roaster ~ [ZEEVVEE ~ 4% ~ B HE ~ Mishka Coffee &
Antique I #E (5 (E ~ TIGER BEAN p2 SIIIVE » &R 3% H 1% P18 SR 54 -
W S FRAEIAF IR J5 18]

B 7oK RERIIE > B EMRA (TS TRINE 2 JAH - (e
A S CELFR 100) #RE)E BRI AR SERATAC » e 1 o



08

100 Flavors of Yunlin — Introduction —

Good flavor is something you will always
remember

Introduction| Travel Writer / Margaret Lai

As a travel and culture writer, food for me, is a particularly important and indis-
pensable part of any journey. Exploring the diverse flavors of ingredients and cuisine
through sight, smell, and flavor is the best way to experience the local customs and
culture, and the best avenue to experience the essence of a place. So what is good
flavor? Everyone defines it differently, but | think good flavor is a fond memory of a
place “because of the love of a certain food, and something you just can’t get out of
your mind.” Yunlin’s specialty rice-based cuisine, snacks and coffee always linger in
my heart.

Yunlin, a county dominated by agriculture, is the northernmost county-level ad-
ministrative district of the Chianan Plain. The flat terrain and temperate climate have
produced a wide variety of agricultural products, with the county known as “Taiwan’s
breadbasket”. As the old Chinese saying goes, “before the troops move, fodder and
provisions go first”! Before | set foot on the land of Yunlin, | had already known about
“Beigang sesame oil”, “Xiluo rice”, “Douliu pomelo”, and “Gukeng coffee”, which were
synonymous with Yunlin. When | went to Yunlin for its hand puppet theater, the cof-
fee industry, natural wonders, and temples, the priority factor in my trip planning was
always “food”.

Yunlin’s 20 towns and cities generally come under the four major urban centers
of Douliu, Huwei, Mailiao, and Beigang, each with its distinctive natural highlights
and cultural heritage. Of course, each has also developed its own unique culinary
culture. The Department Of Culture and Tourism, Yunlin County plans to publish the
“The 500 Highlights of Yunlin” series of guidebooks in 2021, which is bilingual with
illustrations and text to provide travelers from home and abroad with rich tourism
information when visiting Yunlin. The books are divided into five themes, namely 100
Flavors of Yunlin, 100 Unique Attitudes in Yunlin, 100 Amazing Corners of Yunlin,
100 Best Choices in Yunlin, and 100 Ways to Explore Yunlin. | am ecstatic to write
the introduction for the book “100 Flavors of Yunlin”, which features and clearly dis-



Good flavor is something you will always remember

tinguishes Taiwanese classics, traditional snacks, exotic cuisines and trendy new
eateries. The book collects information on 100 specialty foods from the towns and
cities of Yunlin that are both delicious and affordable.

Yunlin County is the only county-level administrative district in Taiwan that does
not have a “city of the same name,” which means there is no place called “Yunlin
City”. The county government of Yunlin County is located in Douliu City, which is the
political, economic, transportation and cultural center of the county and its most pop-
ulous area. As the hometown of Xiluo rice, the most representative food is naturally
rice-based. In the book “100 Flavors of Yunlin”, classics such as traditional savory
bowl rice cake, Wu’'s Meat Balls, and Chang Xing Ice come highly recommended.
These are the iconic flavors of Yunlin that | can’t forget in Douliu.

The historical Gukeng coffee-growing region has once again become the most
famous coffee tourism town in Taiwan after 2000 with the government’s promotion of
the One Town, One Specialty project. Many coffee lovers know that Gukeng is one
of the most iconic coffee producing areas in Taiwan. Still, few know that after World
War Il, the largest coffee factory in East Asia was established in Douliu with the sup-
port of U.S. aid.

Gukeng coffee has boosted the coffee business in this agricultural county, and
coffee shops have sprung up across all of its major cities and towns. From “100
Flavors of Yunlin”, I've found some great options: Otto Cafe and Mr. Lobby Coffee
Roaster, Huwei SALON, Houyuan, Huwei LivingLab, Mishka Coffee & Antique, Tiger
Bean. All of them are on my bucket list, and I'll surely follow the maps in the guide-
book and collect them and many more in the future.

Besides rice and coffee, what else can | not forget about Yunlin? | think it definite-
ly has to be duck-based dishes! Just make sure all the Danggui duck dishes in “100
Flavors of Yunlin” are all highlighted and marked.
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A SHIHERE 21 5 10 57
L +886-5-534-3581

(@ 09:00-19:30

No. 10, Ln. 12, Aiguo St. Douliu City

Wu’s Taiwanese meatball is made by
having it soaked in oil to gently fry it
to keep the outer layer of the meatballs
springy and tender but not squishy,
while bringing out the flavors of over
20 kinds of spices in the filling with
the fragrance of bamboo shoots and the
crisp of fried garlic. This skill also keeps
all the flavors inside the outer layer.
Before being served on the table, it will
be topped with a sweet sauce made from
extra long grain enriched rice. You will

never want to miss it while in Douliu.
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No. 112, Datong Rd. Douliu City
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The No. 1 squid thick soup has been
passed down for three generations There
are many squid mouths in a bowl of
thick soup that has been available for
70 years. The soup, with stirred egg
and bamboo shoots, is sweet, fragrant,
and smooth. This long-standing store
insists on quality, and even its side dish
of braised tofu is juicy. Its reputation is

well served.
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A SRR 136 9
R +886-5-533-9445
(2 10:30-22:00

No. 136, Zhonghua Rd. Douliu City

The ice shop, which has been in busi-

ness for three generations, is famous
for its signature purely glutinous rice
handmade tangyuan. In summer, hav-
ing a bowl of icy tangyuan will not
only help you cool off the heat but also
relieve your craving for dessert after a
meal. It also offers freshly-cooked mochi,
sprinkled with exclusive fragrant sesame
powder and sweet peanut brittle sugar,
which is soft and rich in flavor. The in-

gredients are solid.
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A SN ERD
L +886-5-582-6617

(@ 15:00-23:00

Guangchang Rd. Gukeng Township

The springy thick Taiwanese meatball,

soaked in oil to be gently fried, features
salty garlic filling and a chewy outer
layer. This recipe has been passed down
for three generations. It also has a fea-
tured four-herb soup, $20 NTD a bowl,
full of ingredients with clean small
intestines. The meatball with the soup

makes a perfect set meal.
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No. 25, Sec. 2, Linsen Rd. Huwei Township

The owner/cook kneads the dough, let
it rise, and makes 20 kinds of steamed
stuffed buns and buns by hand in the
hope of allowing customers to eat the
firm yet tender meat filling. The dough is
soft, and the flour, the same one designated
by Din Tai Fung, is used to rise with
its own levain. If you want to taste the
authentic Taiwanese afternoon tea, this

one is the best choice for you.
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No. 2-6, Beixi Huwei Township
14:00-18:30 (Closed on Mon. - Tues.)

¢ Zenbakery

Inherited from her granda’s skills of
making rice cake, the owner/baker of
Zenbakery selects rice from Yunlin’s
local small farmers and insists on
making natural and delicious rice
flour bread through nine steps in the
process for three days. Zenbakery is
located in an alley in Huwei. The simple
country house sells bread, biscuits and
cakes made from rice. In addition to the
physical store, it sells products online. A
variety of creative flavors are available,
either salty toast, sweet dessert, cake

department, or stuffed buns.
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A FIREIEFE 75 57
L, +886-5-586-5436
(@ 07:00- E5E &1L

No. 75, Yanping Rd. Xiluo Township
07:00-sold out

Made from Xiluo’s special rice, which
was contributed to the Emperor of Japan
in the Japanese colonial period, Qin
Lian’s savory rice pudding does not
contain any modified starch, allowing
gourmets to enjoy the authentic rice
taste of which Xiluo’s residents are
proud. The rice pudding is topped with
sweet sauce and minced pork, making it
more “extravagant” than the Emperor of
Japan’s lifestyle. It is freshly made in a

limited number. Don’t miss it!
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A FIREEFRS 244 37

L, +886-5-587-0398

(@ 08:00-20:00

No. 244, Jianxing Rd. Xiluo Township

Every morning, the store owner insists
on cooking maltose manually and selects
quality peanuts; as such, the quality of
the old store is highly recognized. The
maltose pastry is fragrant and not sticky,
and the peanut brittle is even not greasy.
The store also sells shaved ice products
with sugar cakes and tangyuan to cool

off your heat.
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A JEEDILE 29 5%

\. +886-5-773-1231

(@ 11:00-22:00

No. 29, Zhongshan Rd. Beigang Township

Beigang

=
€

In addition to adding azuki beans, mung

beans, and peanuts, there are crispy
tapioca balls. The owner/cook insists
on making and cooking tangyuan on
the spot, so that tangyuan in every bowl
of hot sweet soup is tender yet chewy.
Shaved ice with tangyuan is a must in
summer with five kinds of ingredients in
a bowl. The freshly shaved ice with hot
soup cools off your heat and quenches

your thirst.
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A SHESELERSERE 58 57
L +886-953-238-373
(@ 14:30-18:00 — Atk

Near the No. 58, Guanghua Rd. Dounan Township

14:30-18:00 (Closed on Mon.)

¢+ laiwanese Sausage

% with Sticky Rice

Filled with fat and lean meat evenly, the
sausages are hand-made by the vendor.
The sweetness and grease brought out
by the charcoal fire keep the gravy
inside. With garlic slices and tender
ginger, the crispy grilled sausage with

sticky rice lures each driver who passes

by to buy it.
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A SHEEEPRER 117 3%

L, +886-5-596-3299

(@ 21:30-05:00

No. 117, Zhongzheng Rd. Dounan Township

% PDounan

iR
= Deep-Frie
T

Dounan Deep-Fried Buns is the pioneer

of dee-fried buns. The buns have been
selling well for more than a hundred
years, and gourmets know that they
must arrive at the store when it is open
at 9:30 p.m., or they may need to wait
in a long queue for the buns that are
crispy on the outside and tender on the
inside for an hour. The dee-fried buns
are available in a variety of flavors. Its
traditional omelets are also crispy and

fragrant.
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A TEEPIER 113 %
TEEBIEE 2 # LR 198 58

. +886-5-662-2836/+886-5-662-3121
(@ 09:30-18:30/ H 07:30-18:30/ —/AfK

No. 113, Zhongzheng Rd. Tuku Township
No. 198, Zhongshan Rd. Tuku Township
09:30-18:30 Sun. 07:30-18:30 (Closed on Mon.)

@ Steamed
Stuffed Fu_g;—

It uses levain to rise, making all kinds of
steamed stuffed buns and steamed buns
popular products. The steamed stuffed
buns are not dry and hard. The more
you chew it, the sweeter it is. The filling
is juicy and full of bamboo shoots with
a layered taste. Taro rice cakes are also
a must-buy for taro fans. With half a
century of hand-making skills, this dish

only costs a few coins.
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A ZHBPLEERERZRO

. +886-932-591-659

(@ 14:00- &R IE BAK

On the corner of Zhonghua Rd. and Zhongshan

Rd. Erlun Township
14:00-sold out (Closed on Sun.)

Before arriving, you can smell the sweet

aroma of the cabbage filling. The owner/
cook pan-fries both sides of the bun to
let them turn golden-colored and crispy.
There are also sweet mung bean paste
buns available, which are soft, silky, and
not sweet, and the crispy golden-colored

crust is a perfect match.
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A REBLMERERR20
t +886-989-751-408
(@ 05:30-13:00

On the corner of Minsheng Rd. and
Beimen St. Dapi Township

Sha Zhu
Pork Offal

The shop owner’s/cook’s name is Sha
Zhu (killing pig), and his cooking style
is even more unrestrained. He pours a
big handful of clean pork offal into the
soup without caring about the cost and
sprinkles it with shredded ginger and
pickled mustard green, which is served
along with the signature springy “La-
Zai” noodle with minced pork. It’s a

pity to miss such a unique and delicious

meal.
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VIeatballs

A HE RS 30 5
L, +886-5-696-6291
(@ 09:00-19:00 —/AfKk

No. 30, Nanguang Rd. Lunbei Township
09:00-19:00 (Closed on Tues.)

Taiwanese meatball with diced fresh
meat filling is soaked in oil to be gently
fried. The diced bamboo shoots are
sweet and the meat is fresh and springy.
In addition to the amazing filling, the
owner/cook also strictly controls the
thickness of the outer layer to allow it to
be fragrant after it is chewed repeatedly.

You will never get tired of chewing it.
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A CUBESOLE 54 58
, +886-987-183-517
(& 14:00-18:00 FOAK

No. 54, Wenguang Rd. Kouhu Township
14:00-18:00 (Closed on Thur.)

Unlike other oysters that only contain
leeks, Yi Wu adds cabbage to increase
the sweetness and crispness. With
several large fresh oysters wrapped
inside, the fritter is fried with a thin
layer of flour. Its texture is solid and it
tastes fragrant and fresh. Its dee-fried
rice cake and boneless chicken chop are

also popular as you can have the true

taste of the ingredients.
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A KRR 343 5
\. +886-5-785-4240
(@ 08:00-20:00

No. 343, Shuilin Rd. Shuilin Township

With self-grown sugarcane grown
in friendly farming techniques and
self-grown herbs, the store’s sugarcane
juice and traditional herb tea become
popular products regardless of seasons.
The owner also carefully selects
Pingtung lemons to make the sweet
sugarcane lemon juice. Want to taste the
fragrance of Taiwanese herbs? This one

is right for you!
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A TKIREBKRE 106 57
L, +886-5-785-2857
( 08:00-19:00 HAK

No. 106, Shuilin Rd. Shuilin Township
08:00-19:00 (Closed on Sun.)

Taiwan Sweet Potato Pastry is made
from local sweet potato in Shuilin,
which has long been popular in the
media. Starting out as a traditional
bakery, the bakery has begun to make
modern cakes, develops seasonal cakes,
such as mulberries and persimmons, and
European bread. When you have the
cake or bread, you can taste the solid

baking skills of this old bakery.
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A ARSI 206 58
L, +886-5-589-1374
(& 11:00-19:00 —AfK

No. 206, Zhongzheng Rd. Linnei Township
11:00-19:00 (Closed on Mon.)

Arwen selects fresh pork, and marinates,

fries, and braises the pork with his secret
spice pouch so it will burst with flavor.
In addition to the traditional Taiwanese
pork chops, don’t forget the delicacy not
on the menu: the pig’s trotter over the
glossy and fragrant rice, which is sticky
yet non-greasy in the mouth. Served
with cold dishes, shark meat, and dried
bamboo shoots, this dish is the classic

Yunlin style!
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A ST 379 57
L, +886-5-534-7988
(@ 11:00-19:00 —=/Afk

No. 379, Zhongshan Rd. Douliu City
11:00-19:00 (Closed on Tues. - Wed.)

With the family recipe passed down for
generations, the owner/cook brushes
sweet lard inside the bowl, fills it with
minced pork (from the pig’s hind legs),
chrysanthemum rolls, cooked rice, etc.,
and steams it a second time. When you
step into the restaurant, you can smell
the blended fragrance of the oak barrel,
the lard, and the filling. The rich texture
and amazing taste will definitely make

this dish a must-try for gourmets.
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A SERTALEH 23 5

L, +886-5-533-5899

(@ 16:00-22:00 7NAfK

No. 23, Gongzheng St. Douliu City
16:00-22:00 (Closed on Sat.)

A-Si pig’s trotter over rice is famous for

its non-oily and non-greasy as well as
soft and tender caramel-color braised
pig’s trotter with the sweet and fragrant
silky soy sauce. Braised pork belly with
pickled vegetables and rice cakes are
even more fragrant and delicate in taste.
No matter what you prefer, A-Si serves

the most delicious dishes for you.
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Taste Rice and Noodles of Yunlin

L+ Sweet Potalo’s
a# Steamed
iz Rice

BE(FIER

EEFMRBRESCHEL TS
o R AR EMT R R —
BRI S0 = BRI\ BE 55 & kBl »
SR Bt Ry - R
[ REHK YR WA o FRIE — [T 58 in business for more than 70 years. It is

% 0 8 HE TR A BERY o a unique brunch for local people. There

Sweet Potato’s Steamed Rice has been

is already a long queue waiting for the
dishes when the store is just open. In
addition, its unique steamed eggs topped

S/ Nancy Lin with marinade are tender and smooth.
5

A ST 89 %
R +886-5-534-9397 such a taste is unforgettable and unpar-
(a 11:00-14:30 XEAK alleled.

No. 89, Zhongzheng Rd. Douliu City
11:00-14:30 (Closed on Weekend)

Then, with a sip of its pork thick soup,

FE
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A SRTHEAR 105

L, +886-5-535-0001

(@ 11:00-14:00 ; 17:00-20:00 — A4k
No. 10, Qingsheng Rd. Douliu City
11:00-14:00 ; 17:00-20:00

(Closed on Mon. - Tues.)

A self-owned brand in Yunlin, the
founders of Herbs Family, with their
passion for vanilla, have developed a
variety of vanilla products, including
essential oils, fully-prepared meals,
and herbal teas. In the theme of vanilla,
the Herbs Family Restaurant provides
all-vegetarian vegetable dishes with
exotic creativity, which breaks through
the traditional framework of a vegetarian
diet. Flowers and plants are planted
inside and outside the restaurant, and the
pure white interior design allows guests
to enjoy delicacies in a refreshing dining
environment. This restaurant not only
looks good but provides healthier and
more delicious meals. A Healthy Good

Choice Right Next to Douliu Station.
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A FIREBEE 125
L, +886-5-586-3955
(& 10:00-16:00 —FOAK

No. 12, Guanyin St. Xiluo Township
10:00-16:00 (Closed on Mon. & Thur.)

Triangle
Steamed

Dumpling

It looks like a Taiwanese meatball or
crystal dumpling, but it is actually an
exclusive dish that the old owner’s wife
invented and passed down for fifty
years. The ground meat is wrapped
in starch sheet with bamboo shoots in
summer and turnip in winter, steamed.
The big triangle steamed dumplings can
be eaten with or without soup. It is a

must-try creative traditional delicacy in

Yunlin.
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A LBERIERK 24 5%
L, +886-911-100-679
(@ 06:00-13:00 =2k

No. 24, Zhongzheng Rd. Beigang Township
06:00-13:00 (Closed on Wed.)

Beigang Afeng has created exclusive

delicacies. His select long-grain
glutinous rice cake and vermicelli paste
stewed with bone broth are breakfast
must-haves in Beigang. The soft
glutinous rice cake and the vermicelli
paste have been popular for 50 years. It
takes two days to pan fry dried shrimp,
minced pork, and braised egg whites
to achieve such a complex and rich

fragrance for the vermicelli paste.
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A BB 104 58
_ +886-5-783-0389
(@ 06:30- E5E A1

No. 104, Zhongshan Rd. Beigang Township
06:00-sold out
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Surrounding the old steamers, the folks
in Beigang are looking forward to a
bowl of duck rice containing tender
tendons, meat with skin, and meat
without skin. The texture is like duck
rice having a party on the tip of your
tongue. Having the rice along with the
signature juicy stewed duck, braised
duck wings, and duck offal soup will

even guarantee a sweet dream at night.
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A BT 369 5

. +886-5-783-6548

(@ 11:30-14:00 ; 17:30-20:30

No. 369, Taiping Rd. Beigang Township

It features 30 to 40 dishes, and will
adjust them according to each season.
The chef is really a master. The crispy
chicken, golden fish belly pot, and
roasted goose palm are its signature
dishes, which are fresh and in a large
portion, making them the top choice for
catering in the local community. The
crab roe congee that is slow-cooked to
the golden color has become a dish you

should book in advance!
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A BB 186 5
, +886-5-783-5172
(@ 08:00-15:30/ B B 08:00-17:00

No. 186, Zhongshan Rd. Beigang Township
08:00-15:30/ Holiday 08:00-17:00

Putting the deep-fried, crispy, and puffed
pork rind into the soup to stew is a way
to replace fish belly by people in the
older generation. The owner/cook stews
the cabbage with fresh and delicious
thick soup, and adds crispy, non-greasy
pork rind to absorb the taste of the soup,
making the thick soup sweet and appe-

tizing.
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A SRR 69 3
. +886-5-596-0326

(@ 07:00-19:00
No. 69, Fude St. Dounan Township

With considerable experience and

outstanding skills, the old owner/cook
uses more than ten kinds of traditional
medicinal materials to stew the
amber-golden fresh soup, and fries the
vermicelli that can absorb the angelica
soup and the taste of duck meat grease.
With tender duck meat, fresh soup, and
refreshing noodles, this bowl of angelica
duck vermicelli is the first choice for the

local people in Yunlin.
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A LEERLK 1658 9%
L +886-5-662-2548
(2 10:30-14:00 ; 16:00-19:30 Z/AMK

No. 9, Ln. 165, Zhongshan Rd. Tuku Township
"10:30-14:00 ;16:00-19:30 (Closed on Tues.)

Across the Yunlin Tuku Mazu Temple,

Chuan Long Shin Tang is a local
restaurant, famous for Grandma Bilan’s
signature delicacies. In addition to the
tender, sweet, and fresh crispy fried
pork, it retains the original delicacy
without being influenced by foreign
cultures: “the most difficult Taiwanese
dish—braised dried silver carp with
Chinese cabbage”. Featuring freshness
and distinct layers of taste, it is

invincible in Yunlin.
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A LEERIER 1055
L, +886-5-662-1545
(@ 10:00-19:30 —AK

No. 105, Zhongzheng Rd. Tuku Township
10:00-19:30 (Closed on Mon.)

How weird is the weirdo? In fact, what
it has is not a weird taste but a local
delicacy! The founder of this eel and
squid delicacy restaurant next door
to the Yunlin Tuku Mazu Temple was
injured in a fire and his left hand was
deformed as a result; thus, the neighbors
often call him the weirdo. He also
secretly developed the soup of “Ximen
Chinese cabbage”, which is used to
make squid or eel thick soup, stewed
and boiled with flower sticks, eel, or
pork. It is fragrant and tasty, and has

become everyone’s favorite.
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The store is clean and bright, and the
soup is sweet and simple. The duck meat

is also cut into bite sizes. There are also

i% IZE_[ A H m% F/s.' ;!;E- #‘7? duck intestirTe Vefmicelli 'and tender duck
heart vermicelli to satisfy gourmets’
WG SHEC IR I ST > R 1Y 2 T B desire for duck offal. Many people also
fie ~ BLRGAYRERR - TS IA th U] RiE recommend deep-fried tofu and pig blood
CR/ N ZF Al A WA - & cake as affordable side dishes.
SRRHNS CAEHR - T Z NG T
KEVEER - EEREECK IR %
NHERERE /NS |

##5% / Nancy Lin
A TEERHRK 125
\. +886-5-662-2902

(@ 08:00-18:00
No. 12, Guangming Rd. Tuku Township




Duck Thick !
Soup




Taste Rice and Noodles of Yunlin
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WX EEFERNLL8 0 FZ 5%
T FEREE > WS A A
TR o T AR R S AT LU
AR TARE 4 2RI 22 FE
M- BGEAY - B —OEHES
A H A M A R -

5% / Nancy Lin

A SEHRIE 185

L, +886-937-761-066

(& 06:30-11:30

No. 18, Minzhu Rd. Lunbei Township

Li Fu Mutton is well-known as an
80-year-old restaurant. Its select
Taiwanese mutton is tender and fragrant
yet not greasy. For those who have a
fear of the gamey taste of mutton, you
can try the signature mutton offal soup.
You can have a variety of textures,
soft and springy, and you can taste the
sweetness of Taiwanese lamb for every

bite without the gamey taste of mutton.
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Taste Rice and Noodles of Yunlin

£ Shi Jia Tun
M‘ Beef Noodle
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heER B4 IE
LU 248 U 1
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[F QIR AD S - THEBIRLID 2 -
SRR |

5% / Nancy Lin

A BEH=RK 121 %
L +886-5-697-2136
(@ 11:00-17:00 BAK

No. 121, Sanmin Rd. Baozhong Township
11:00-17:00 (Closed on Sun.)

The fresh aroma of freshly-slaughtered
beef is brought out through stewing, and
beef and beef offal soup are the most
famous. The owner’s/cook’s “pan-frying
skill” is also amazing. He carefully
seasons and fries all the dishes, from
the tender beef tendon, beef belly, beef
tongue to all kinds of beef offal without
using a ready-made sauce. His cooking

skills are unbeatable!
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' > Pork Thick Soup
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Taste Rice and Noodles of Yunlin
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R/ IR he

A ERMRIEE 3002 1 5

. +886-5-693-0386

{a 11:00-14:00 ; 17:00-20:00 —A4K
No. 300-1, Taishun Rd. Mailiao Township

11:00-14:00 ; 17:00-20:00
(Closed on Mon.)

With a background in Japanese cook-

ing, the owner/chef had a light Japa-
nese-style wooden building created in
his hometown, and strictly controlled
the design of Taiwanese dishes. The
meals are delicious, and the restaurant
is suitable for photography. The braised
pork on the porcelain bowl is shiny and
attractive, and the fat and lean meat
ratio is just right with fluffy rice. Even

the cold dishes are delicate and elegant.
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Taste Rice and Noodles of Yunlin

2% A Man’s Minced
i P()rk Bean

o T Noodles

A

I

PS4
BELKEERFEE S KL
GHEESURREICRE S 2N
155 F 5 AL ZE0C 38 5 BT
TH - BAREERS TR -
Rl F - A SRR R -
HRHE Y |

##5% / Nancy Lin

A CEBELK 6l 235

L, +886-5-698-4809

(@ 05:30-13:30 (MEXTSRELREE)

No. 61-3, Lunfeng Rd. Taixi Township
05:30-13:30 (Will close early if sold out.)

The pork broth boiled to the milky color,

along with smooth bean noodles and
pork, is the brunch that many locals must
have every day. In addition, the bean
noodle with a variety of ingredients,
including pig blood curd, pig intestines,
pork tongue, and leek, which enriches the

taste and the aroma!
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Fk o (A CUKER > =6k
TR AR S 0B -

5 / Nancy Lin

A TUHBAERIER 304 5%
L +886-919-559-234
(2 11:30-14:00 ; 17:00-21:00 BAMK

No. 304, Zhongzheng Rd. Sihu Township
"11:30-14:00 ; 17:00-21:00 (Closed on Sun.)

Nostalgic Restaurant is the founding
restaurant of Hui Xiang, winner of
braised pork rice competition in
Yunlin. The interior design is retro and
nostalgic. It carefully selects pork with
a proper ratio of fat and lean meat for
braising, along with fluffy white rice, to
make a dish that makes people mouth
water. Its exquisite cold dishes are also

must-haves.
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Taste Rice and Noodles of Yunlin
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A TR LIRS 78 5%

L +886-5-787-2337

(@ 11:00-20:00

No. 78, Zhongshan E. Rd. Sihu Township

lL.ao Cha’s
Mutton

Lao Cha’s signature dish is the stewed
angelica mutton; Lao Cha is also a
famous local fresh mutton restaurant. It
has developed a group of diehard fans
from mutton hot pot, angelica soup to
stir-fried mutton offal. The tender and
springy meat and the fresh sweetness
have turned customers who have a fear
of the gamey taste of mutton into its

patrons!



Taiwanese Classic — CHZ—
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R / FinE ARt (/2) ~ Nancy Lin(45)

A KBBR8 57

. +886-935-114-228

(@ 11:00-20:00

No. 8, Niaosong Rd. Shuilin Townshipy

The old aesthete returned to his
hometown to restore old recipes, either
chicken soup with old dried radish, duck
egg omelet with orange cake, or the
original cuisine: oriental floral and wild
vegetable salad. Featuring bright colors
and rich fragrance, the meals not only
look good but are tasty. You can enjoy
them in this “old” gallery in the 1950s
style.
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Exotic Cuisine — CHB*

[ESSEESSEE
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IR AT R A A RBE S
SLI o T A AR A S
TN ~ I REIER - BORE R T IG
st - EEERACERNER &
ARHE |

WY/ REE

A SAHEIER 123 58
R +886-5-532-7168
(2 11:30-15:00/ /< A 11:30-16:00/ — =K

No. 123, Yinshan Rd. Douliu City
11:30-15:00 Weekend 11:30-16:00
(Closed on Tues. - Wed.)

With mosaic tiles on the castle, a long
pond in the garden, and Islamic carved
designs, the exotic architectural style
and detailed design make people feel as
if they are in a foreign country. Netizens
highly recommend its vanilla Chicken
Kiev with butter and seafood risotto.
This restaurant has recently become one
of the most popular places on Instagram.
Visit this place if you like to enjoy

delicious food with beautiful scenery.
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Exotic Cuisine — CHB*
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RY)RAEBHE > SRR LE -8
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B KABLIE - LR LB —E
RE—AT5E -

HHEY / Bt iR AL (/2) ~ Nancy Lin(£)

A SIATATR 164 58
L, +886-5-533-6186
(@ 11:00-14:00 ; 18:00-21:00 ——/AfK

No. 164, Taiping Rd. Douliu City
11:00-14:00 ; 18:00-21:00
(Closed on Mon. - Tues.)

As a printing house in the late Japanese

colonial period, Ink Pond House has
been transformed into an exotic cuisine
restaurant after renovation, specializing
in culinary aesthetics and creative
exotic cuisine. Each dish is presented
elegantly, and the utensils are selected
carefully. Gourmets who are in pursuit
of the order of dishes, recipe design,
and dining atmosphere will surely be
tempted to try every dish when visiting

here.
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Creative Fusion Without Borders
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Han's pizza - EiEfEL[E
BUE 22 B0 1 R Rl AT 25 0 A
%+ 1E & 1 B K@ 2 25 Han »
—HERH 1 E VA SR R
B ANMERIERE > 58 BT
ek e - HH EBESANE ) 9 E
B - B ER MG

##5% / Han's pizza - #ifif LLEERR {1k

A AHARBE=R

L, +886-918-751-756

(@ 15:30-20:00 — /K

Sec. 3, University Road Douliu City
15:30-20:00 (Closed on Mon. - Tues.)

Because of the marital relationship of

a French chef, who is in charge of the
pizza kiln, he and his sister-in-law’s
brother Han runs a small and famous
local pizza truck together in Taiwan.
The ingredients are rich in variety and
delicious, and are also particular with
their kneading and baking. With the
fragrance of their crust even surpassing
that of chain stores, this authentic taste

is far from expensive.
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Creative Fusion Without Borders
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See Tea [Ef ° 3%
FV\]U\@% ~ REEETE » 3R

ZE[E R A R & o FEL A
%faﬁjﬁ T E BRI~ E K
B B TR EE R T &
KANEILLA: » JEHE ~ HE fig th 2 21
FAZK > FRRA ~ JOREE3E -

5 / See Tea ik o FHEfit

A SRmER 78 5
L +886-925-613-663
(2 11:30-14:00 ; 17:00-20:00 —/A4K

No. 78, Bade Rd. Douliu City
11:30-14:00 ; 17:00-20:00 (Closed on Tues.)

The interior of the restaurant is in a
black style with wood decoration, which
makes the dining space particularly
fashionable. There are not many tables,
but the quality and flavor of the meals
and the affordable prices have made it a
good choice for gatherings. In addition
to pasta, roast chicken and duck breast

are also popular. The plate presentation

and taste are both wonderful.
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Creative Fusion Without Borders

2% Ding Ding Hong

%m Kong

Brunch

MMITEAEXNRTFE
EREEEEZ T KT
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DL e sth i o A A B A e
JFUBHRE & ITHT B U AR
0T TR ~ Rk ~ B
FARIA A ~ 5% LR
RS T ORI AR
ifiEa el EATSUSTEN

R/ WTHT HpE o S

A SATRAEK 802 25

L, +886-923-137-966

(@ 09:00-14:30 BAIK / NAEEHK
12 BT RERRBING

No. 80-2, Datong Rd. Douliu City
09:00-14:30
(Closed on Sun. and Sat. closed irregular.)

The Ding Ding Hong Kong Brunch

has inherited their Hong Kong father’s
cooking skills. Visit here to have the
authentic unique Hong Kong taste.
Combining Taiwan’s local vegetables
and meat with raw materials imported
from Hong Kong, Ding Ding Hong Kong
Brunch provides a variety of handmade
Hong Kong dim sums, featuring steamed
rice rolls, rice dishes, instant noodles, and
French toast. If you love the Hong Kong
taste or miss the taste in your hometown,
you can find the taste with which you are

familiar here!

&
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Exotic Cuisine — CHB*

OPPA HOUSE BB IFE

IR kAT AER AT & - 23
SE B LRI E > (LR X R
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% AR KRR
LA BA5E i A ZE g |
B 7% 7F 100-200 2t » 5
W B A R ~ RS
BE > WESERE - FUIRT
B 150 FLAF R B AFRAE |

5% / OPPA HOUSE [ (U7 fr 241t

A SRR 216 95
L, +886-5-536-2453
(@ 11:00-21:00 —/AK

No. 216, Zhongjian W. Rd. Douliu City
11:00-21:00 (Closed on Tues.)

OPPA HOUSE, located in Douliu City,

is a restaurant opened by a Korean. It
serves a variety of Korean specialties:
bibimbap, Chuncheon spicy stir-fried
chicken, and Korean fried chicken.
There is even Korean ginseng chicken
soup in one-person portions. The prices
of the meals fall between $100 to $200
NTD. There are also discounts on
Korean canned drinks and Korean sweet
rice soup from time to time. It is really a
good place for students to gather, office
workers to have lunch, or people to hang

out with their friends.



Creative Fusion Without Borders
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A SRTHKERE 46 5
L, +886-5-533-9335
(& 11:00-18:00 —=/AfK

No. 46, Yongchang E. St. Douliu City
11:00-18:00 (Closed on Tues. - Wed.)

Hidden in the residential area of Douliu,
the red brick building with old objects is
reminiscent of the good old days. Green
Food, as the name suggests, focuses
on healthy meals, with “Green Food
Quartet” as its specialty. Hand-made
pork pancakes with a variety of fruits
and vegetables are not only delicious but
also beautiful! There are also a variety of
exotic dishes, such as Macau’s Portuguese
coconut chicken, Hong Kong beef
tendon rice, and Thai spicy fried chicken

rice. Visit Green Food to experience the

beauty of vision and taste.
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Exotic Cuisine — CHB—

IKOU fROBEEEE

FE Ok LUSE RS SET AN 44 R 5 A A
B NIRRT R 1B
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Wi/ IKOU {7 [ e i/ 0 2 Fe it

A SIATHIER 146-1 58
L, +886-5-537-9453
(@ 18:00-01:00 —AK

No. 146-1, Chengding St. Douliu City
18:00-01:00 (Closed on Mon.)

The exterior of the store is decorated with

purple neon and yellow lights. Showa-era
elements are used to decorate the interior
of the store. Non-mainstream Japanese
bands’ music is played in the store. The
psychedelic and nostalgic IKOU Izakaya
is suitable for a relaxing drink. There are
a variety of donburi dishes, skewers, and
fried food available. A cold dish of some
cod liver, a bowl of hot clam soup, and
a glass of draft beer will enable you to

have the most relaxing night.

* Drinking too much alcohol can harm (affect) your health.
Don’t Drink and Drive, Arrive Alive.
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5 / CHICO B

CHICO

A SNTEREE 176 57
L, +886-5-532-9453
(@ 10:00-15:00 ; 17:00-21:00 —/AK

No. 176, Zhennan Rd. Douliu City
10:00-15:00 ;17:00-21:00 (Closed on Mon.)

In the lazy atmosphere, the restaurant
offers a variety of brunch, Italian, and
Western cuisine options. The desserts,
beverages, and snacks are exquisite with
distinctive features. It strictly controls
the quality from meals, such as risotto,
snacks, to decorations to ensure the

quality of dining.
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Roxy's bar

#.% Bob Dylan 1y % [ B & |5
AR EE N - B 7 E €0
LISt » B E W HERAEEE - T
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4~ BAPRERRI |

SR AE (B GRERE : WRARME #2260
{RpE

% / Nancy Lin

A ST 100 58
L, +886-5-537-6846
(a 18:30-22:00 H—AK

No. 100, Xiping Rd. Douliu City
18:30-22:00 (Closed on Sun. - Mon.)

The owner, who is a big fan of Bob
Dylan, runs his own casual home-style
bar. In addition to professional cocktails,
there are highly recommended burgers,
appetizers, and beef salad, making this
bar suitable for daily drinks or small
gatherings with friends. It is also a secret
place for local students or office workers

to gather at night!

* Drinking too much alcohol can harm (affect) your health.

Don’t Drink and Drive, Arrive Alive.



Creative Fusion Without Borders

¥E Bl 2% i = 0 1558 L e B in Thai style. The park features Thai stilt
O~ WE B Ak houses and the colors of bright red and
bright gold. Small streams, a suspension
bridge, and Thai pavilions are built
according to the terrain in the park.

Having a taste of snacks and coffee here
R/ HEMRI R B

will give you a different experience!

N3

A THHEK1Z 65
. +886-5-590-1280
(& PILEEE 10:00-18:00
B8 11:00-13:30,17:30-20:30 EFEAKA

No. 1-6, Jingshui Gukeng Township
10:00-18:00(For coffee) 103
11:00-13:30,17:30-20:30(For dinning) (Closed irregular.)

1
EMRREE 3 d
Rs DI B AT S 0 B R o
RAEIE - KA AR A @ LN
HRMRE 1 & Bl A > S A [
JEE K ] I R St 2R/ R ~ 1 The overall dining environment is built
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Exotic Cuisine — CHB*
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% / Nancy Lin

A HRRRHELE 76 5
L, +886-5-589-6881
(@ 11:00-20:00 —AK

No. 76, Xinxing Linnei Township
11:00-20:00 (Closed on Tues.)

The old Japanese-style two-story house
is in a strong Japanese Kansai style on
the exterior, but fresh and authentic
Vietnamese cuisine is served inside the
restaurant. The deep-fried spring rolls,
“Bun Cha” charcoal grilled meat with
rice vermicelli not on the menu, and
the Vietnamese braised beef made with
various spices let the local people in
Yunlin, known as gourmets, become

patrons after their first visit.



*
-
=
p
—
o
C




079(

U=

m : San L.un Zai
5 Barbecue

Skewers =

1T U
- IEHEE




1N

Creative Fusion Without Borders

%4 Yunpin
Restaurant

WSS EE

g mEzn - 8

ERRHTANESAHE
A SE BRI 2 B R B 8 > k
T AE A B R 2
1 o BRHSH R ERT
AT LU E] > £ A
BTG A o R4
A HERERES T -

5/ iR G OB B

A EREBER 5895
R +886-5-633-5449
(2 11:30-21:00 —2AK

No. 589, Qingyun Rd. Huwei Township
11:30-21:00 (Closed on Mon.)

The bright and spacious interior and
exquisite steak dishes have made this
restaurant a good place for local people
to celebrate important occasions or to
have family gatherings. The menu will
be updated every season, so that you can
taste the chef’s flexibility and ingenuity
of seasonal ingredients in every meal.

Meanwhile, it provides a variety of Thai

and Japanese dishes.
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Exotic Cuisine — CHgf
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##5% / Nancy Lin

A EREEEBEE 5 5

\. +886-5-632-4075

(@ 11:30-13:30 ; 17:30-20:00 —=/A1{K
No. 5, Fuxing Rd. Huwei Township

11:30-13:30 ; 17:30-20:00 (Closed on Tues. - Wed.)

Located behind the Yunlin Story House

is a Japanese home-cooked restaurant
with a plain and delicious taste. It
provides combo meals with one main
course, one soup, and three side dishes,
and the main course includes Japanese
fried pork chop, Japanese fried chick-
en, beef curry, salty grilled mackerel,
and roast sliced pork loin. You can also
order Chinese yam with cod roe or bur-
dock tempura, with plum wine or sake

to let the food heal your body and mind.



Creative Fusion Without Borders
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Hi / Sunny Q Bty £ R

A ERHAEGEE 69 7

L +886-5-636-0298

(@ 07:00-14:00 ; 17:00-21:00
No. 69, Xinyi Rd. Huwei Township

Located on the ground floor of Huwei

Hotel, it has a fairy tale-like scene and
name. It provides breakfast to hotel
guests and is also open to the public.
It mainly provides brunch and Italian
meals, such as pasta, steak meals, and
pizza. One of the restaurant’s signatures
is Tomahawk pork chops, which are
from Yunlin’s Choice Pig. This exquisite
meal is served with salad, mashed
potatoes, and handmade red wine sauce.
It is a triple feast for your taste buds,

smell, and vision.
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Exotic Cuisine — ( H 33—
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A ERBECHR 50 58 (EREEREMKEES)
(@ 11:00-19:00/ F7N 11:00-21:00/ ——=/AK

Near the No. 50, Xiaoren Mailiao Township
11:00-19:00/ Fri. - Sat. 11:00-21:00
(Closed on Mon. - Wed.)

On the green lawn stands the most
popular low-chroma Korean-style
container restaurant. It looks like an
installation artwork from the appearance.
In addition to the authentic Korean
kimbap and Korean sandwiches that you
can enjoy on the large lawn under the
sunshade outside the restaurant, don’t

forget the daily limited delicious desserts!
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Cultural Immersion — CH4—
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##% / Nancy Lin

A ATHEES 17 5
L, +886-5- 534-5499
(& 11:00-19:00 Z/AfK

No. 17, Nanxing St. Douliu City
11:00-19:00 (Closed on Tues.)

A Le Cordon Bleu pastry chef returned
to his hometown of Yunlin and started
this pure white dessert specialty store
after picking up the skills in France. In
addition to the traditional canele and the
French mille-feuille that is complicated
to make, this store also features a vari-
ety of sweet tarts, along with select teas
and freshly brewed coffee. If you have
a craving for an afternoon tea or wish to
taste authentic French pastry, La Famille

is the right choice for you.






116

11 ¢ 0 B3 B

PREFREFIY) 2 5 19 H AR TE
FEEE > HERF A% R B 2 Y
RRKE o Mmfehi s BT -
IR G TR ~ R R ER R
B EmMER » S8HAZRE

RREHIRA B

% / Nancy Lin

A SIAHEREF OB 125

L, +886-5-533-9610

(@ 10:00-18:00/ F7< 10:00-22:00/ H
10:00-19:00/ — Atk

No. 12, Ln. 9, Yunzhong St. Douliu City

10:00-18:00/Fri. - Sat. 10:00-22:00/Sun. 10:00-19:00

(Closed on Tues.)

The Japanese wooden buildings
preserved from the Showa era have
been preserved to the present, and the
traditional layout and the long and large
lawn have been maintained. Whether you
savor pour-over coffee or afternoon tea
in the yard, under the eaves, or on the
porch, it is as beautiful as in a movie. If
you like the Japanese style, you do not

miss it.
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. +886-925-006-289

(@ 20:00-02:00/ 17X 20:00-03:00/ =K
No. 772, Neihuan Rd. Douliu City

20:00-02:00/Fri. - Sat. 20:00-03:00
(Closed on Wed.)

This bar in Yunlin was moved from

Chishingtan in Hualien. The atmosphere
is soothing and romantic. It is the best
choice for gatherings with friends. If
you drink alone, the chatty bartender
will soothe your heart. In addition to
classic cocktails, it provides customized

cocktails exclusively for you!

* Drinking too much alcohol can harm (affect) your health.

Don’t Drink and Drive, Arrive Alive.
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L, +886-5-532-1959
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No. 31, Lunnan 3rd Rd. Douliu City
10:00-19:00 (Closed on Sun.)

The owner strictly controls the ingre-

dients and supervises the process, from
the selection of fruits to the production
of yogurt ice cream, with the insistence
on using natural fruit without adding
additives. With a cold and refreshing
frosty texture, the ice cream is available
in a wide variety of flavors. It also pro-
vides customized flavors, allowing you
to eat them or give them to friends as

gifts with peace of mind.
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A SRHER 82 58
R +886-5-533-8667
(2 10:00-14:00 5 20:30-00:00 —/Afk

No. 82, Bade Rd. Douliu City
10:00-14:00 ; 20:30-00:00 (Closed on Tues.)

Have a nice

With a focus on select organic and small

farmers’ ingredients, this small shop
provides meals, salads, and afternoon tea,
as well as featured fruit and vegetable
juice in test tubes. Burgers and cinnamon
rolls are large and delicious. Alcoholic
drinks are also available in the evening.
If you want to stay at a place all day long,
this place is absolutely right for you.

* Drinking too much alcohol can harm (affect) your health.
Don’t Drink and Drive, Arrive Alive.
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L, +886-5-537-0669
(@ 19:30-03:00 HAK"

No. 124, Taiping Rd. Douliu City
19:30-03:00 (Closed on Sun.)

With the dim light and the lazy atmo-
sphere of the walnut wood interior,
the music ranges from blues to jazz
to house music. All kinds of whiskey,
hand-carved ice balls, and exotic beer
are available. The all-you-can-drink
beer activity every Saturday and during
weekdays has made it a suitable place

for you to relax.

* Drinking too much alcohol can harm (affect) your health.

Don’t Drink and Drive, Arrive Alive.
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A ST 64 2 9 58
_ +886-988-203-652
(@ 22:30-03:00 ——=/AfK

No. 64-9, Zhenbei Rd. Douliu City
22:30-03:00 (Closed on Mon. - Wed.)

A retired professor runs a vinyl bar and
has collected nearly 10,000 American
and Japanese vinyl records. The alcohol
in the bar is affordable, but you can gain
experience listening to music from the
great stereo system. Hang out with your
friends you have not seen for a long
time here to listen to music from the
great stereo system to celebrate your
party night!

* Drinking too much alcohol can harm (affect) your health.

Don’t Drink and Drive, Arrive Alive.
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##% / La poe'sie F{EMIFFENX T THUEfR (I

A SATRRE 279 £ 19 3%

L, +886-5-532-4310

(& 14:00-19:00/ 75 B 13:30-19:00/ Z =24k
No. 19, Ln. 279, Datong Rd. Douliu City

La poe’sie, standing among the flowers
and plants, was established in 2013, has
attracted many young ladies and men
who love desserts to visit from afar
with its exquisite and delicious French
desserts. All deserts are hand-made with
raw materials imported from France and
seasonal Taiwanese ingredients. The
natural sugar-less desserts will satisfy
you both physically and mentally. In
addition, the beer series is in alignment
with the 24 solar terms and the quiche,
enabling you to enjoy delicious deserts

while having a drink.

* Drinking too much alcohol can harm (affect) your health.
Don’t Drink and Drive, Arrive Alive.

14:00-19:00/Weekend 13:30-19:00 (Closed on Tues. - Wed.)
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. +886-938-985-125

(& B H— 12:00-18:00/ 7X 12:00-21:00
FHEZRNRS  ED

In the Jianguo Vil. Huwei Township
Fri. & Sun. - Mon. 12:00-18:00/Sat. 12:00-21:00

Tainicyaya

Located in a military dependents’

village, this tea house provides snacks
and the owner’s select tea. It is spacious
and suitable for taking photos. There
are also live performances of hand pan,
stringed instruments, and drums; as
such, you can appreciate the performing
arts and the beauty of exquisite objects

in the tea house.

(Reservations on the weekdays and closed on Tues. - Thur.)
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A RREEREN 55 5% (GEBHLETR)
. +886-932-875-506

(@ 12:00-18:00/ 75 12:00-21:00/ ——=/A{K

Behind the No. 55, Jianguo Vil. Huwei Township
12:00-18:00/Sat. 12:00-21:00
(Closed on Mon. - Wed.)

Bai Shui Coffee is a building
reconstructed from an old red brick
house in the Jianguo military dependents’
village. The owner, as an artist, created a
wide and spacious living room to allow
guests to chat with each other, taste its
signature pour-over coffee with beans
roasted in a ceramic pot, or feel free to
find a corner to stay alone. Try its daily
limited dessert, or the “Black Burger”

that is sold out in seconds.
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A RREREE 51535
€, +886-5-631-3826
(2 10:00-18:00 — Ak

No. 3, Ln. 51, Minquan Rd. Huwei Township
10:00-18:00 (Closed on Mon. - Tues.)

Persian Carpets and Japanese Eaves
This old house built in the 1940s
accommodates various cultural relics
and collections, with highlights in
various spots in the house. Its books also
demonstrate the owner’s taste. You might
as well buy a book to be immersed in the

scholarly atmosphere here.
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(& 10:30-18:00( WILE ) =AK
19:30-01:00( 5& ) =IUAK

No. 2, Zhongxiao Rd. Huwei Township

10:30-18:00(For coffee and closed on Wed.)
19:30-01:00(For alcohol and closed on Wed. - Thur.)
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The design of red bricks and fair-faced
concrete in the interior creates a calm
and tranquil atmosphere. With Taiwanese
leisure and Scandinavian simplicity, the
wooden furniture and rattan chairs with
beige pillows have given people holiday
vibes. The atmosphere during the day
and night is different, making it worth
multiple visits for coffee, alcohol, and

snacks!

* Drinking too much alcohol can harm (affect) your health.
Don’t Drink and Drive, Arrive Alive.
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A EREBEE 11 5

\. +886-919-801-301

(@ 13:30-19:00 H—ZAfK

No. 111, Guangming Rd. Huwei Township
13:30-19:00 (Closed on Sun. - Tues.)

The luxurious antique furnishings make
the whole shop appear to be in Estonia,
where the owner is from. With mainly
Western antique furniture and other
small objects, this luxurious space is
worth spending countless days enjoying

afternoon tea here.
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A S FIERIERE 126 3%
R, +886-5-596-7815

(@ 11:00-21:00
No. 126, Nanchang Rd. Dounan Township

Carouge

The clean and bright Carouge, located

next to Dounan Station, is spacious
with yellow lights, allowing you to dine
while feeling at home. It provides a vari-
ety of home-cooked set meals, hot pots,
healthy vegetable meals, as well as exot-
ic pasta and exquisite steak dishes. You
can choose from multiple main courses
with desserts and beverages. You will

get the most bang for your buck.
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No. 124, Nanchang Rd. Dounan Township
09:00-21:00 (Closed on Sun.)

Trained in a Michelin three-star kitchen
and visiting the most popular pastry
stores on the Avenue des Champs-
Elysées, The owner/chef of Salon de
Marie Antoinette makes the most popu-
lar French desserts in Yunlin. With local
ingredients, he has developed flavors
more aligned with local preferences.
Each of the exquisite and delicate items
is undoubtedly a must-try and even a

very decent gift.
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A JUBERILE 61 57
\_ +886-5-783-3827
(@ 11:00-19:00/ 77X 10:00-20:00
B 10:00-19:00/ =A%k
No. 61, Zhongshan Rd. Beigang Township

11:00-19:00/ Fri. - Sat. 10:00-20:00/ Sun. 10:00-19:00

(Closed on Wed.)

Bao Sheng Hall is a cafe that blends

Chinese herbal medicine. It combines
the designs of a century-old Chinese
pharmacy and a fashionable coffee shop
to enhance the taste and aesthetics to
the extreme. Its meals and beverages
feature a combination of elegant and
plain Chinese herbs and aromatic and
mellow coffee. The shop also provides
a variety of health-enhancing delicacies
with unique flavors to nourish eyes
and increase the appetite. It is a unique
space with characteristics that is difficult

to copy.



=
28
=
=
Jg
4= -
a g
s
Y
_—
: ~z
o [=
—
=




077

Tuku Babi
Fried
Chicken



1N

Delicious Places to Check-In

— I SRER A AT
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. +886-5-693-3369

(@ 09:00-22:00

No. 21, Zhongxing Rd. Mailiao Township
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Yunlin’s local hand-shaken tea shop

brand with the shop’s name based on
the founder’s surname Kuo. “KUO-I”
sounds like “honest, simple, and
reliable” in the Taiwanese language. It
uses Yunlin’s seasonal fruits, such as
Gukeng’s grapefruit and oranges, and
Xiluo’s watermelon, with select tea and
ingredients. The original and natural
taste is deeply loved by gourmets. The
bright and colorful design in the store
has also become the first beverage
store popular with online celebrities in

Mailiao.
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CHICO %5 SRTEREE 176 5% +886-5-532-9453
Han's pizza - #i#itbiE SRR B = B +886-918-751-756
IKOU fF [T 5 = 2 SpASTHEIETE 146-1 5% +886-5-537-9453

Immense 1&{% SRR 52 5% +886-5-535-4520

J.Food K FHE A SpoSmiAEE 18 2 5% 3

La Famille 3£k A Y SEoSrire EfE 17 5% +886-5- 534-5499
La poe'sie & A1FRE X TF THEES SRTARERE 279 4 19 4% +886-5-532-4310
OPPA HOUSE Ex&2 47 & SEAHIHER RS 216 §E +886-5-536-2453
RELAX jp4g SRR 124 55 +886-5-537-0669
Roxy's bar SEAHIPEEEE 100 5§ +886-5-537-6846
See Tea 5 - 7 SERT/ERE 78 5% +886-925-613-663
Sunflower B4R E SEoSTisRALEE 64 2 9 5E +886-988-203-652
hERHM R SRR E Pt 185 5 +886-5-535-1151

[HT i ] e SEASTEMES % 16 # 14 5% +886-5-537-9880
[T B SEAMESE 9 12 58 +886-5-533-9610
PR R SOSHIRTF#E 122 5% +886-5-532-3093
LIRE: R Faeee o SRHKIA]EE 80 2 2 5 +886-923-137-966
N VAV/NER T S LEg 379 5% +886-5-534-7988
BRI NTGEE SESTHNIRES 772 5§ +886-925-006-289
WEEE &M E SRR = 8% 31 5% +886-5-532-1959
RECAIE ST ERE 21 # 10 58 +886-5-534-3581

A E R R SR A g 10 58 +886-5-535-0001
RHELEFIK SEOSHIARHEERE 136 5E +886-5-533-9445

e ] H e e 32 SRHRIRRE 112 5% +886-5-533-3000

e 153 5 Bl il ST IEE 23 5 +886-5-533-5899
HERRE SEIRTIK E B 46 5 +886-5-533-9335

#8 Have a nice day SEoSTIER 82 5F +886-5-533-8667
M SOSHTRFHE 164 5% +886-5-533-6186
JEERTAER SRR ER 123 5% +886-5-532-7168
FHEFIRER SpSHHIERE 89 5 +886-5-534-9397
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SKIZEDN DE & oy 8 15 {E JRRSRERAR 111 5% +886-919-801-301
Sunny Q Bt A= [REESRIS 2 8% 69 B +886-5-636-0298
TIGER BEAN R 2SR (L) BT LR 30 5% +886-5-632-3882
ST EREE P [RIE SRR AR IR 82 5} +886-5-636-3909
KHERLZOWIZE S e FE BRI — A (Bsokiss ) +886-938-985-125
AKFART - HAER REESRAE SR 5 5% +886-5-632-4075
EKIE o £ RRESEREE R 55 3 (SH o) +886-932-875-506
REEIEE IR SREAERS 51 4% 3 5% +886-5-631-3826

&kt houyuan RESEZER 2 57 +886-966-019-717
BHHE RS T8 21 % 25 4 +886-5-636-5090

oK HG M £ 16 PRSI 54 5% +886-975-172-250
ERAYiti & Uk REESEIEZ R 589 f} +886-5-633-5449
EJoRS [R 2 SEAAREE —E% 25 5% +886-5-632-7120

TR HKIE T8 [REESRILIZEL 2-6 5 +886-5-633-0452

JEHEERp LR, 53 B

= RIKEL POIRSRER S 12 5 +886-5-586-3955
PEER R EC SUE PR B0 1 L L A R 280 % +886-932-591-537
AR % (T2 S R PEURGEE B 244 B +886-5-587-0398
S5 PHERSRAE T BR 75 5% +886-5-586-5436

H 5 846R15 ACAESULAIE 18 it +886-5-783-3057
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BHEFEES KM R AR 70 +886-989-751-408
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TR A R E ISR TEOAErh R % 194 5 +886-5-697-2567

Mr.KUO-I B8 5L FIEEM RGPk 21 5% +886-5-693-3369
G5 End REHFIER 300 2 1 5% +886-5-693-0386
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YR 50 BF (dOKBieE s

+886-5-698-2004

7 LR/ AR BUGHR LK 181 5 +886-5-698-4668
Bl ST P 2y BTk EEE 61 2 3 5% +886-5-698-4809

IR Fr it PUEE R IERE 304 55 +886-919-559-234
¥EEN PUSSISER T (L B R 78 5% +886-5-787-2337

TH AR
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+886-987-183-517

HER IKFRAB K bR R 343 5% +886-5-785-4240
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AR AKFRABESHARE 8 5 +886-935-114-228
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