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First in the Hokkaido

Our idea and philosophy on how to grow cherries has been recogniz
and as a result we have received

the [Ministry of Agriculture, Forestry and Fisheries Award],

the highest award in the National Fruit contest.

Hokkaido Ashibetsu
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Generous amounts of the finest
varieties of cherries were used to
make the home made jams.
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All the fullness of the cherry fruit packed inside.

Fully ripened whole cherries picked from our
trees are cooked slowly. No preservatives or
colorants or any other kind of additives are
added to this home made, "Cherry Jam."
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Cherries are full of iron and carotene.

It is said that some foods cool the body while others warm the body. Cherries have a tendency to warm

the body.The amount of iron in needed to bring about positive effects on anemia is the highest among fruits.
Also, it is said that cherries contain 4 to 5 times more carotene, which is needed to prevent eye strain,

or even help restore energy, is higher than that of apples and peaches.
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The
largest of
cherries in
Japan
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Generous amounts of our finest
cherries are used to make our
original vinegar.
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[Stationary Fermentation] is a traditional Japanese
method used for making vinegar.

With the use of the traditional stationary fermentation, the breeding of micro organisms is
prevented, and the vinegar is allowed to ferment over a period of one year, without the help of
additives and chemicals. The extremely cold temperatures of Hokkaido, dipping well below
minus 20 degrees Celsius, play a big role in our vinegar fermentation methods.
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Cherries are full of iron and carotene.

It is said that some foods cool the body while others warm the body. Cherries have a tendency to warm

the body.The amount of iron in needed to bring about positive effects on anemia is among the highest in fruit.
Also, it is said that cherries contain 4 to 5 times more carotene, which is needed to prevent eye strain, or

even help restore energy, is higher than that of apples and peaches.
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Enjoy our fresh cherries in

delicious sweets.
Ohashi Cherry Orchard's Cherry Pie.

C] Ohashi Cherry Farm
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Our signature cherry pie

Cherries such as Sato Nishiki and Nanyo,

the king of cherries, Heiwa Nishiki, which only grows in Ashibetsu,
and our original variety such as Homare Nishiki are used to make this product.

While the original aroma of the cherry is protected,
the cherries are soaked in our very own

syrup three times to create a mature flavor.

The layers and layers of pie crust are light, and
the slight cherry flavor combined with the flavor of
almonds and liqueur dance upon your tongue.
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How to serve  sziLrsur amss amss cAs oy

The cherry pie will be delivered frozen. Please place in the refrigerator for 3 - 4 hours,

then place in the microwave for one minute and serve.
* It is easier to cut partially frozen, compared to when the pie is completely thawed.
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Because our pies are frozen,
it is great to keep on
A o hand for sudden guests,
parties or family celebrations:
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Comes in our original gift box.
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Not only do we make our pie

— without additives and preservatives,

i we also do not rely on ready made mixes,
use only original and select ingredients such as flour,
eggs and sugar. It is a preferable sweet.
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Our signature cherry cheese tart.

Cherries such as Sato Nishiki and Nanyo, the king of cherries,
Heiwa Nishiki, which only grows in Ashibetsu,

and our original variety such as Homare Nishiki are used to make this product.

Rich with lingering cherry flavor. We use cheese from
[Anje de Fromage], a cheese maker in Kuromatsunai, Hokkaido.
The cheese is a perfect match with our cherries.
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How to serve  sziLrsur amss amss cAs oy

The cherry cheese tart will be delivered frozen. Please
place in the refrigerator for 3 - 4 hours.
* It is easier to cut partially, compared to when the tart is completely thawed.
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Because our pies are frozen,
it is great to keep on
hand for sudden guests,
parties or family celebrations:
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K" j( All the delicious flavor of the cherry is fro en in plac

‘{f 5 fm}; IW Eat them out of the bag or use as a topping.
«romhl Cherey Farm &8 We recommend our frozen cherries for a "ﬂc_l_{_énack"

anytime, not only during summer! |
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All the dehc1ous ﬂavor of fully
- ghernes are

All the delicious flavor of fully
ripened and frozen cherries are
a hit with kids and adults.
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No additives or preservatives.
‘{f {y fmﬁ; |4_§’ ly the original flavor of the cherry is pronounced,
«romh, Cherry Farm &8 of cherry and vinegar maintain a good balance.
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Sur home made cherry plckles. ;
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Ohashi Cherry Farm:}

A gentle taste of natural

sweetness the cherries provide.

Our home made pickled cherries.
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Gassan Nishiki Summit

i < L1 i | O T

Nanyo X Gassan Nishiki Beni Shuho X Nanyo X Gassan Nishiki X Summit

In addition to the above,
We have prepared many various gifts.
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Ohashi Cherry Orchard ano

[}
Kami-
Ashibetsu
Junior School

Our Farm is approximately 1 hour

from Asahiyama Zoo(Asahikawa),

30 min. from Furano, 45 min. from Takikawa IC,

and 1 hour from Mikasa IC.

Nearby there are several cherry orchards,

so be sure to look for the [Ohashi Cherry Farm] signs.
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Ohashi Cherry Orchard

[Open Season] 9:00 to 17:00, Early July - Late August
[Holidays] Open everyday during the season
[Capacity] About 3,000 people on 1day

e I A
* Open season is subject to change depending on the weather and condition of the cherries.
* From late August to early October other fruit picking is also available.
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thashi Cherry Farm ;“3

Here is “Ashibetsu, the city
where the stars fall ',
where nature abounds all around.

Ashibetsu has vast magnificent nature typical of Hokkaido,
and boasts beautiful and clear skies.

Over 90% of the area of Ashibetsu. which is

surrounded on all sides by mountains, is covered in forests.
At night the stars rain down from heavens, giving the area its
name, “the city where the stars fall.”
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T079-1371 dtimEE R L = 5IET469 it
TEL.0124-23-0654 FAX.0124-23-2828

[E-mail] sakura@oh-cherry.com

F—=LNAN—=SFRULAR http://www.oh-cherry.com
FRITEHEERICHUCR—AN—JIRRERBLTHYET. BHEHOLTHIETOT F—a~—3 (FRITEHBADNRN—V) 28T,

[Address] 469 Kamiashibetsu—cho, Ashibetsu—shi, Hokkaido, Japan
[Contact us] Phone:+81- 124 23-0654 (“Only Japanese) FAX:+81-124-23-2828
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[E-mail] sakura@oh cherry.com (Only English)
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