cream straight out of the mixer tends to melt very easily so it is quickly
put into a -19 "C quick [reezer for one hour before it is ready to be
served. [ tried the milk ice cream, which was very fresh and contained
no emulsifiers or other additives, giving it a healthy taste. It was even
better than the gelato I've tasted in [taly, the home of gelato.

Aisu-ya is usually only open to the general public during the
school festival. But this year, due to COVID-19 restrictions, Aisu-ya was
only open before the school festival for three days from July 13-15 and
only available for each grade on campus, They made and sold the same
three flavors (milk, strawberry, and green tea) that they let us try, which
were so popular that they sold more than 200 ice creams in three days
(*they sold more than 500 ice creams per day at last year's school
festival). This year's school festival is scheduled for November. However,
due to coronavirus restrictions, it looks like it will be difficult for the
general public to attend this year's festival. If given the chance, I would
love 1o try this ice cream that was made so meaningfully with the raw
milk from the school's dairy cows and other lacal products

In addition to ice cream, the Food Science Department of
Izumo Norin High School also produces jams (strawberry, apple.
marmalade), juices (tomato, plum), and other sweet products. The
products are delicious, and with the cute [zumo Naorin High School
character "Morin" on the package it is sure to leave an impact. In
addition to ice cream, the livestock processing department also
produces yogurt, sausage, pressed ham, and bacon, which are sold at
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pop-up shops at marts and museums in the [zumo area. This year in
July, they received rave reviews for their products they sold at an event
at the Shimane Museum of Ancient Izumo History

At the end, I asked the students who made the ice cream for
us, Mio and Nanami, why they chose this department and what their
dreams for the future are. Both of them said that they decided on Izumo
Norin High School because they have an interest in making things and
have clear dreams of working in the food processing and manufacturing
industry in the future. | was really impressed by their answer and want
to cheer them on as they work towards their bright future. We wrapped
up our interview, and decided to talk to the many other students that
stayed after school to take care of the plants and animals. While talking
to them, I could sense the amount of responsibility and passion they
have for their major, which in return gave me good energy. While I'm in
Shimane, I would like to visit them again and of course enjoy their ice
cream, but also try what other foods that they may have. [ hope to be
able to continue to support the activities of the students of lzumo Norin
High School.

EEBAAL A Ir—Yichih R E RS RDF Y Z
AR THIRN RIS 2 BN TR TIETA A7) —=LERICE
=S p YW=t —L T L ANL A= 2o T IHEOA—73—%
WM TF v LY oay TR MOTIREL T 5, SEDOTHICIET ESEE
P ACH SR R | DA < T g

tBlc, 74 A2) — LT 'fl EEilBE AR
LI-H B ESFRDEICDWT RV ‘fa*jﬁFU) SO B-THY
BMATEWS S, BT el EICMT AL HE LWL
WOk RSB LT LICBL LT, T ADMBVARBIGHE L E S
To B a8 2 - iR i L ‘I DLk COETENRD T i E o i
T B Lo TR HEOH BT M T 2 BT &1 24
FRUACENTET. RN ?-i ¥f}"u LT ENTER BHRHICVATE
Tl LT PA A= LidEBAA fERS S ML ST N TELE VM
DWW RNTH 0L L LM O E LD e c 50688
LTWERWEeEo Tk,

PR—DE—1)
A,

>

febnd,

FRELTVED




