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BON VOYAGE

Bike on the Tatara Bridge, which is part of the Shimanami Kaido. PHOTOS: JOSHUA WONG, ISTOCK

Joshua Wong goes sight-seeing on two wheels, crafts his 
own souvenir by hand, grills his own food and more in the 
south-western part of Japan’s largest island, Honshu

Chugoku
Get busy in

Shimanami 
Kaido is a 

60km-long
expressway

that links the 
main Japanese 

islands of Honshu 
and Shikoku. Part of 

it is the Tatara Bridge 
that offers dazzling views 

of the Seto Inland Sea.
You can rent a bicycle at regu-

lar stations along the Shimanami 
Kaido and return it at any other 
station along the route. A day’s 
rental costs ¥2,000 ($25). 

At the middle of the Tatara 
Bridge, clap your hands or give 
a yell to hear a rippling echo 
that reverberates up the whole 
structure of the bridge.

While it is possible to cycle the 
entire length of the Shimanami 
Kaido, a shorter itinerary for the 
time- or energy-strapped is to 
begin at Omishima Island and 
cycle across the Tatara Bridge to 
Ikuchijima Island. 

Then head off the expressway 
and pedal along the shoreline for 
another 2.5km to arrive at Setoda 
Sunset Beach, where you can 
return your bike. 

I only had time for the shorter 
route and the ride was an easy 
one, suitable for people of all 
fi tness levels. 

Taking in beautiful scenery 
and having the crisp wind whip 
through my hair as my muscles 
pumped was the perfect antidote 
to hours spent on a tour bus. 

1
Cycle across 
the Tatara 

Bridge

2
Pick your 
own fruit

3
Make washi tape 

souvenirs

Okayama is a beautiful prefecture 
known as the Land of Sunshine. It 
is the largest producer of grapes 
in Japan, and is also famed for its 
strawberries and white peaches. 
Okayama city, its capital, is located 
an hour from Kyoto or 35 minutes 
from Hiroshima city by Shin-
kansen.

During fruit-picking season, 
various farms offer tourists the 
opportunity to pick their own fruit 
and host all-you-can-eat events. 

Strawberries are in season from 
December to May; grapes from late 
August to mid-October; and white 
peaches from early July to late 
August.

Kubo Farm is one of the region’s 
largest grape-picking farms for 
tourists. Set in beautiful country-

side beside a mountain stream, 
it offers an all-you-can-eat 
grape buffet for ¥2,300. You 
can also pick a bunch of grapes 
with you to take home.

The particular variety we 
picked was Muscat of Alex-
andria — a grape originating 
in North Africa used to make 
white wine, but which is also 
delicious on its own. It was 
brought into Japan during 
the Meiji era and cultivated in 
Okayama due to the region’s 
sunshine and good climate.

We learnt some tips from 
the friendly farm manager, Mr 
Kawasaki: grapes that have a 
more yellowish hue are sweeter, 
as are those further away from 
the grapevine trunk.

Okayama is also home to many 
cultural hotspots, such as Kurashiki 
city, famed among other things for 
being the home of washi tape.

The simple yet ingenious com-
bination of Japanese washi paper 

and masking tape to create a 
versatile, colourful and unique 
product used by art and craft 
enthusiasts worldwide was fi rst 
conceived in Kurashiki in 2006 
by Kamoi Kakoshi. The com-
pany, which makes MT-brand 
washi tape, remains headquar-
tered in the city.

At Nyochikudo store — which 
sells hundreds of varieties of 
MT tape — you can expect to be 
spoilt for choice. The store has a 
special souvenir counter where 
you can spend time decorating 
a product using washi tape, for 
free. 

Friendly clerks will provide 
you with your choice of a paper 
bag, fan or badge, which you can 
customise with a wide selection 
of washi tape to make a colour-
ful souvenir.

Although I am not artistic by 
nature, I did enjoy the many 
designs of washi tape that gave 
me creative options in decorat-
ing a badge.

Try your hand at making traditional 
Japanese washi paper — a craft 
listed as a Unesco Intangible Cul-
tural Heritage.

At Tsuwano, a small, beautiful 
town nestled in the mountains of 
Shimane Prefecture, you can fi nd a 
paper-making craftsman who will 
guide you through the process. 

Mulberry bark is steamed, then 
boiled, transforming it into pulp. 
After which, it is mixed with water 
and glue to make a solution, then 
scooped onto bamboo mesh screens 
and left to dry. 

You can participate in the fi nal 
step by scooping layers of pulp and 
embellishing them with sprinkles of 
gold foil and small leaves to form a 
beautiful postcard-sized piece of 
washi.

4
Craft paper 
postcards

5
Grill up some 

sizzling oysters 
and okonomiyaki

You can fi nd the craftsman 
at a workshop owned by the 
Saranoki restaurant and souve-
nir company, just off the main 
street of Tsuwano’s old town. 
The process is fun and lasts 15 
minutes. Drying is done with 
an industrial vacuum cleaner 
and that takes about another 30 
minutes.

While waiting for your washi 
postcard to dry, explore the 
area. Purchase pellets to feed 
the thousands of carp in Tsu-
wano’s canals, or visit a Catholic 
church furnished with tatami 
mats instead of pews. 

Afterwards, return to the 
shop to collect your completed 
postcard. If you like, you can 
also purchase various paper 
products and other local crafts 
from the store.

I enjoyed exploring Tsuwano. 
The many carps add vibrancy 
and life to what is otherwise a 
tranquil mountain town, and 
the many well-preserved tradi-
tional buildings give you a sense 
of being among living heritage.

No good trip is complete with-
out food — and the best food is 
food you have cooked yourself.

Hiroshima is famous for its 
oysters, caught fresh from the 
Seto Inland Sea. At Shimada 
Suisan Oyster Hut, where you 
can get dazzling views of Hiro-
shima Bay, enjoy a delicious 
meal of rice, oyster karaage, 
marinated oysters, miso soup 
and 1kg of fresh oysters that you 
can barbecue yourself — all for 
little over ¥2,000. 

Paired with ponzu (soya sauce 
with citrus) or garlic butter, the 
freshly barbecued oysters 
are a delight. Though the 
meal consisted of little 
other than oysters 
cooked in a variety 
of ways, the various 
fl avours worked 
together so well 
that I could easily 
have eaten more.

Also, be sure 
to visit Okonomi-
mura, a “food 
theme park” of 24 
Hiroshima-style 
okonomiyaki restau-
rants located a stone’s 
throw away from the city’s 
main Hondori shopping 
arcade.

Okonomiyaki is a savoury 
pancake made with batter (or 
noodles), cabbage, pork, eggs and 
other ingredients. The Hiroshima 
version differs from its Osaka 
counterpart — the predominant 
kind found in most Japanese res-
taurants — by layering ingredients 
on top of each other, instead of 
mixing them together in the batter.

At various restaurants in 
Okonomi-mura, you can grill your 
own okonomiyaki under the tute-
lage of experienced chefs. If you 
do not like a particular ingredient, 
simply remove it, and add more of 
what you like. After all, your meal 
should be “okonomi” — “how you 
like it.”

The writer’s trip was sponsored by 
SilkAir and Hiroshima, Okayama, 
Shimane and Yamaguchi Prefec-
tures.

Celebrate Chinese New Year 
and soak in the festivities in 
a different country this year. 
Check out these special holiday 
packages Spain, Korea and China.

FESTIVE CHEER WITH 
CTC TRAVEL

12/14D HOLA SPAIN, 
PORTUGAL & GIBRALTAR 
(EU12S & EU14S) at $2,388
Highlights include a direct fl ight 
from Singapore Airlines, one free 
day to explore Barcelona on your 
own and a Gibraltar tour.
■ Confi rmed departure date: 
Feb 4 

8D6N KOREA WINTER 
SYMPHONY + JEJU 
(KR8WJ) at $1,288
Highlights include a visit to 
Everland Theme Park, a two-
night stay in High 1 Ski Resort 
and a Painter Hero Show.
■ Confi rmed departure dates: 
Feb 2, 3, 9 and 10

8D Yunnan Shangri-La 
(CYNW8) from $1,399
Enjoy up to $100 off per couple 
for this package. Highlights 
include cable car rides to Jade 
Dragon Snow Mountain and a 
complimentary cultural show.  
There will be no stops for 
shopping.  
■ Confi rmed departure dates: 
Feb 5 and 26

Terms and conditions apply. 
Visit CTC Travel at Chinatown 
Point (#03-03/04/05) or call 
6539-8305 for more details.

Don’t miss great travel 
promotions at Chan Brothers 
Travel Powerhouse located at 
Fook Hai Building (Level 7) at 
South Bridge Road from Friday to 
Sunday.

Expect discounts up to $1,600 
per couple or 50 per cent off the 
second person when you book 
selected Europe package tours. 

In addition, get $150 off when 

CHAN BROTHERS EUROPE CARNIVAL

you apply for a Citi Credit Card 
with a minimum charge of 
$500. Also, get a free limited-
edition 28-inch New Yorker 
trolley luggage per Citi Credit 
Cardmember with $5,800 charge 
for new bookings, while stocks 
last.

Check out the 12D Eastern 
Europe Highlights package from 
$2,288, which is offering up to 

$400 off per couple. Taxes and 
surcharges range from $665 to 
$839. Destinations include Berlin 
in Germany, Prague in Czech 
Republic, Krakow in Poland, 
Budapest in Hungary, and Vienna 
and Salzburg in Austria.

Terms and conditions apply. 
You can also call 6212-9660 or 
visit Sale.ChanBrothers.com to 
make bookings and enquiries.

GETTING THERE
■  I fl ew by SilkAir to 

Hiroshima Airport, 
the largest airport 
in Chugoku, located 
about an hour’s drive 
from Hiroshima city 
centre. (The Chugoku 
region comprises 
the prefectures of 
Hiroshima, Okayama, 
Shimane, Tottori and 
Yamaguchi.)

■  SilkAir fl ies directly 
to Hiroshima every 
Monday and Thursday 
(until Feb 21), and will 
also fl y on Sundays 
from Feb 25 onwards. 

TRAVELLER’S TIPS
■  The Japan Rail (JR) 

Pass, which provides 
unlimited travel on 
all JR trains, is a great 
way to travel around 
Chugoku. There are JR 
stations at Kurashiki, 
Tsuwano and Hiroshima 
city. 

■  To get to Tatara Bridge 
or Kubo Farm, you may 
need to rent a car and 
drive from Onomichi or 
Okayama respectively.

■  Visit in early April 
to catch the sakura 
blossoms, or in winter 
for the juiciest and 
best-tasting oysters 
fresh from the frosty 
ocean.
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