11

W I ate in one of the famous places to eat in Chizu: Mitakien
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Every plate at Mitakien tells a story of the seasons that pass through its mountains.
The pickled vegetables, the grilled fish, and everything else that was served that day
painted a stunning picture of nature’s rhythm in Ashizu. Located in the heart of this
serene forest, Mitakien is a place where you could relax and bask in the glory of the
forest while enjoying food unmistakably made with care and love.

My friends and I were endlessly talking about the breathtaking scenery. One of
my friends shared how the flavors reminds him of his grandmother’s cooking. All
the while, we were wrapped in the warmth of traditional Japanese vests provided to
guests, a thoughtful touch that made the chilly mountain air feel cozy.

The meal showcased local ingredients like konjac jelly, tofu, mountain vegetables,
and river fish, each prepared in a way that highlighted their natural flavors. It was
exactly how I envisioned a meal from the mountains would be. The depth of flavor,
careful presentation, and stunning scenery all reflected the deep connection between
the food and nature.

As we were about to leave this unforgettable place, the owner herself invited us to
enjoy mochi and enjoy tea around a traditional Japanese hearth. The crackling wood
fire reminded me so much of my times in the Philippines where we would sometimes
cooked food in clay pots over a wood fire—a traditional method deeply rooted in my
own country. Even thousands of kilometers away from the Philippines, Mitakien was
still able to convey the feeling of nostalgia, even to someone like me who did not grow
up in Japan.
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