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Article by: Kitamura Yuna Takeuchi Haruna
About “CONN CAFE”
Have you heard of the word
“CONN CAFE" ? Also, do you
know the meaning of “CONN
CAFE™
It stands for concept cafe.
Their cafe has a unique theme.
Shop decoration and mene,
staff costume,customer service
to match the theme.
For example,Maid Cafe is a
part of CONN CAFE. Also,
Tomodachiga Yatteru cafe
introduced in this article is a
part of CONN CAFE too.
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Tomodachiga Yatteru cafe g:s

Cafe introduction

The waiters are very friendly.
They welcome us as friends in
this shop.

It is popular among young
people.

If you say “I will have the usual”
when you order from the menu,
they decide your drink or food
by themselves.

In addtion, This shop has a lot
of unique menus.
So, we can enjoy the surprises.
’m sure you will have fun
there!

[ Traditional Izumo food &

Article by: Hino Ayana Sakanaka Akari
« General information »

Uzu-ni is a traditional fugu dish from

the Izumo region.it is made by
thickening the broth made from
blowfish with arrowroot starch. The
broth contains a wide variety of
ingredients.For example,

fugu meat, kanpyo, shiitake
mushrooms.Add rice to it and
simmer it like . Finally, garnish the
rice with nori, wasabi, and seri.

« It’s history »
it was served at the festival of
the god of luck held at the
[zumo-taisha shrine on New
Year's Day of the lunar calendar.
Special hospitality dishes passed
down from generation to
generation in the 84th Izumo
Taisha shrine family, the priests
and lzumo Kokuzo family.

« Origin of the name »

Rare food eaten only once a year
=Uzuni (BE-STR)
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