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Akafuku (Akafukumochi ) is o populanJapanese sweet from Ise in Mie.
T+9so kinol of Mochi with red bean paste. It’s a well-known Ise confecotion with
nﬁr;e :-Ihan 300 ye?:tg of history. Many people of'ten buy Akafiku as a 97+ Prom
i e
- r;anyﬁge;p?g. saka. It2s the most popular souvehir in Japan. Itis loved
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Isuzu I?niv.e,h . The mochi symbolizes the B\ 75,
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Akafu ko con be tsed 1o other special Sweets also. ety !

For example there is ‘Akafikugorit Akafubugori 1s ‘- _ o o ]
Akafuky inside Matcha f[avored shaved ice. Itis only sold duhing Summer.
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Akafuku gori is really delicious. Y it in these eleven places.
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~How to mnke‘zenzyaiﬁ— - wheh You want to Finish Your Akafulu,
;  teke it out of fefreezer and let it
1. Put Aknfuku in o bowl.  debrost. You can also heat Tt up

in the mic howave or Steam it.
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S———— - 3rem‘isr Sweet, Ale ofulen .

wather th to the bowl.
o " |People in Mie are proud of

|Akafuku.
1€ you come toMie,
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