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Our regular interview with a Hong Kong local who has

relocated to a new city
Text Rebecca Lo Translation Chung Wah Chow
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IAN FONG AND his wife Noriko met at
university in the United States beforerelocating
to Hong Kong to work in the pressure cooker of
high finance. After the birth of their daughters
Hana, aged seven, and Ai, aged three, they
decided to give up the glamorous life for
greener acres. Last summer, the Fong family
moved to a town near Hokkaido. Today, Fong
assists globetrotters to Hokkaido with his
boutique travel service www:hokkaidian.com

“My wife Noriko is originally from
Japan, and her family lives here. After we
had our second daughter, we knew that we
didn’t want them to grow up in a big city like
Hong Kong where they couldn’t see blue sky
or run around on grass. And we both wanted
to do something a little more personally
fulfilling. We considered a number of places
before deciding on Hokkaido. In the end, it
was the combination of its natural beauty,
abundance of healthy food, the warmth of its
people and the presence of a Steiner school
that cemented our decision to seek a new
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future here.

Now I spend my time working on an organic
farm and establishing myself as an entrepreneur,
while attempting to master Japanese. My latest
endeavour is a travel planning service for
visitors to Hokkaido. We organise car rentals,
accommodation, activities and book restaurants
for our clients. We offer recommendations
based on local insight, to ensure an enjoyable
vacation that goes way beyond the typical
tourist experience.

Our hometown is Date. It is blessed
with a number of natural resources. Date was
established as a farming community about 130
years ago, and we enjoy an endless supply of
wonderfully fresh produce like corn, squash,
eggplant, potato, broccoli and tomatoes.
Often, we get these as gifts from friends and
neighbours who are farmers. Since Date is
located on the bay, we also have access to
some of the freshest seafood around. Being
on the water also gives us a milder climate
with less snow compared to other parts of
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The king crab is a must-try in Hokkaido
(upper); fresh mushroom soup
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A cosy restaurant in Hokkaido
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Niseko Tourism

B#& 3§ Contacts

Bocca

57-1 Umemotocho,
Date City, Hokkaido
+81 142 21 4040

Gauche Café

150 Toyako-machi,
Abuta-gun, Hokkaido
+81 142 75 2554
Hanayoshi

80-2 Hon-dori, Niseko-
machi, Abuta-gun
(prefecture), Hokkaido
+81 136 44 3444
Hotel Kawanami

53 Toyako Onsen,
Sobetsu-cho, Usu-gun,
Hokkaido

+81 142752715

Ramuyato Bakery Café
128-10 Toyako-machi,
Abuta-gun, Hokkaido
+81 142 87 2250
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Kanzy Acoustic Bar
+81 142 22 5566
www.kanzy jp

Lake Hill Farm
123 Hanawa,
Toyako-machi,
Abuta-gun,
Hokkaido

+81 120 83 3376

Lakeside Café
Jalibu

Sobetsu, Usu-

gun, Hokkaido

+81 142 73 3305
Niseko Ski Resort
www.niseko.ne.jp
Ohtaki Mushroom
Kingdom
637-banchi,
Sangaitaki-cho,
Otaki-ku, Date City
+81 142 68 6041
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Turn to page 81 for details of TurbolJet’s various

airport services

Hokkaido. And there are a great number of
natural onsen in the area, like the one in Hotel
Kawanami. It has a constant supply of fresh, hot
mineral water drawn from underground, and is
highly regarded locally. Further inland, we get
fantastic powder for skiing. We are just an hour
away from the world famous Niseko ski resort.

One place that we regularly go to for
dinner is Yamamomiji, an isakeya restaurant
with an excellent menu of seafood, meat and
drinks; they also have an extensive sake menu.
Or Bocca, a Japanese pasta restaurant whose
owners also run a dairy farm. They serve
dishes with the freshest ingredients always
perfectly prepared. The fish-roe cream pasta,
the Japanese pasta and the squid pizza are
must-trys. Kitsusukio Canadian Club is in a
log cabin with a picturesque view of Lake
Toya, and its food is either Japanese or
Japanese-style Western. The fresh home-
grown or local ingredients ensure a high
quality meal every time. Hanayoshi is a
local sushi place in the Niseko area with
unbeatable quality for its price. In particular,
the sashimi salad is outstanding.

After dinner, I like hanging out at Kanzy

Acoustic Bar. It’s a cosy place with live
music and Kanzy, the owner, is an excellent
musician and all-round nice guy who speaks
English well. After talking to him for just 10
minutes, you feel like you've known him
forever. Lakeside Café Jalibu is a hybrid bar,
café and restaurant with a hip, bohemian vibe.
It is converted from a former farmhouse, and
the décor includes old items reformed into
trendy furnishings.

Gauche Café is my favourite coffee
shop. The owner built it himself and it is
also his family home. Along with its lake
view which is straight out of a fairy tale,
the home-baked organic bread is served
with a wide range of tea and coffee. I often
find myself heading for Tsuru Tsuru Te for
its ramen. It has a very simple menu with
limited options, but it is truly one of the
best ramen shops we have ever visited.
I love the fantastic home-made bread using
top quality ingredients and natural yeast at
Ramuyato Bakery Café. This place is also a
gallery showcasing work from some of the
best local artists.

I head for Lake Hill Farm if I want to
treat my girls, as it is one of the best ice-
cream makers around. There’s a large grassy
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Lake Hill Farm ice cream; home baked bread

area where many families can enjoy the
mountain views, ball games and badminton,
feed rabbits and play with horses. Ohtaki
Mushroom Kingdom is a fun place that
showcases Ohtaki’s speciality. Mushrooms are
sold, cooked and served in a variety of ways,
including a satisfying mushroom soup. The
cafeteria also has a huge selection of Japanese
favourites such as udon, soba, pork cutlet,
croquettes and sausages.

On the weekends, we enjoy the
outdoors. There are so many places to go:
Otaki Nordic trekking, river rafting, action
sports — Hokkaido has it all. Or we simply
soak up the sky, the trees, the ocean and the
mountains. We take long, scenic drives and
pull over whenever the scenery takes our
breath away. It happens often.” @
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What I miss the most about

Hong Kong is:

¢ Hanging with my friends in Stanley, a really lively
, fun place

* Bar-hopping in Central and Wan Chai

¢ Local delicacies like dim sum, noodle soup with
fish balls and congee




