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Though the owner of Fat Cat grew up in Hong Kong, he decided to live in Taiwan
after studying here. He took Sin-Y1 St. as the starter of his business.

The owner majors in design; thus the interior furnishing is special. What’s more,
some of the wooden tables and chairs in the store were made by his own hands.
Since both his wife and he love music, they leave a spare space for albums
especially. As for Fat Cat, the name of the store, 1t isnot only because they love
catbutitisalsoname ofarecord company. And here’s something unforgettable
the wifi password is Eat shit and die!

Forthe cozy atmosphere and the owners’ generosity and hospitality, you’ll
definitely want to stay longer here in Fat Cat. Feel free to come here, spend a
whole afternoon listening to the light music and enjoying a cup of tea. Isn’t this
enough for a desirable afternoon?
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At the end of last year, a coffee shop appeared on Sin-Y1 St. The owner
graduated from the department of civil engineering and his girlfriend graduated
from the department ofinternational trade.

One day, they roamed in alleys as usual and came to Sin-Y1i St. unintentionally.
They had considered having a coffee shop, and here they got the very perfect
place to carry out the dream.

The quiet in Sin-Y1 St. 1s exactly the thing that he 1s looking for. The
appearance with simple design. The strong coffee scent fills the air. As for the
coffee, 1t 1s "quality” that matters the most to the owner. He learned latte art
and milk frothing all by himself. As the owner’s exclusive taste tester, his
girlfriend enjoys every wholeheartedly-made dessert. Snoopy that can be found
everywhere 1n the shop 1s her favorite; moreover, there’s a Snoopy on the wall
drawn by the owner’s own fair hand.

In Liberal, you can have a cup of coffee cozily and feel the warmth and
perseverance floating in the air
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things.” Jimmy lived with his grandmother when he was little. Neighbors always exchanged different kinds of foods and of course they felt easy to borrow something
from others when needed, too. “The air was filled with natural, cozy scents of the soil then. Sharing 1s life; life 1s sharing. Sadly to say, as time went by, both the close
relationship and the joy of sharing faded away little by little. Therefore, we would like to bring back all these good things.”

The couple selects wood as the main building materials in order to build a house which is able to breathe. Inside the house, the scent of the earth will fill up your
olfaction. The publicis allowed to visit the studio free-of-charge. The ground floor 1s a opened space for artists to display their works. There are lots of books placed

against the wall. Still, you can buy handmade clothes which are made for their baby initially. However, they do so now for the purpose of popularizing eco-
friendliness. What’s more, you can get dessert here, too.

Flying Fish was founded in 2006. Start from here; start from then, they have been simply and continually sharing the studio with everyone here in Sin-Y1 St., both
residents and strangers. They hoped that the close bond formed here in Flying Fish can flow into Sin-Y1 St., too. Next time when you're strolling in Sin-Y1 St. and 1f
time 1s allowed, spend couple of minutes here, you’ll definitely be touched by the relationship.
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It was the vintage furnishing that started this story.

In the very beginning, E1f, the present owner of Zhu-Xin-Ji, was fascinated with all the vintage decoration in the old building, and thus became one of the frequent
callers of Zhu-Xin-Ji. He learned that this store would suspend accidentally. Didn’t want to see the long reserved story of the hundred-year-old house since the
Ching dynasty to be lost, he decided to take over the store.

From a stranger to a frequent caller. And again, from a frequent caller to the owner.

The process of renovation was full of frustration, yet he held a strong belief of “Be brave, never assume the difficulty.” And thus he persevered. He was willing to
put all the decoration on display in his store and shared with others in the hope of adding warmth to the old house and antiques.

There 1s no menu in Zhu-Xin-Ji. The dishes they serve are determined by the ingredients in season. And he also devoted to creating new dishes wholeheartedly,

for example, mango shrimp ball. Fate formed a bond among B {4, customers and this old house. B8{H’s manage philosophy was quite simple: Be good to Tainan, make
good use of'local food, provide traditional dishes.
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After finishing all the work in Japan, Daido Atsushi came back to Taiwan and began to
prepare for the brand opening of his own shop. At the same time, he continued holding
workshops about how to make sobanoodles. Not only did he bring soba noodles into
campuses and restaurants, but he also brought it into apparel stores!

After some marketing surveys, there was yet a single sobanoodle store in Tainan, and thus
Daido Atsushi decided to make good use of this advantage. Though he initially planned to
open a shop covering an area of about twenty-six square meters, yet for aman who loved
performing like Daido Atsushi, this area would definitely offer him the best stage.

Now 1t’s time for the soba noodles. It takes only forty minutes to make flour into noodles.
And in no more than one hour, the Japanese delicacy is set to serve. The whole soba noodle-
making processis not only a visual feast but also a great pleasure for the taste bud. The
ingredients of Daido Atsushi’s sobanoodles were local. For example, buckwheat flour from
Changhua, dried bonito from Tungkang. Make 1t simple. Make 1t directly. Blending
Taiwanese and Japanese culture together, Daido Atsushi did make his noodle shop unique.
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Daido Atsushi first came to Taiwan in 1992 when he was only an eight-year-old boy. He had a very vague memory about having abowl of Taiwanese ramen with
“chicken claw” with his father after visiting a hot spring in Nantou. The chicken claw remained unknown for Japanese even though 1t was nothing new in Taiwan. And

1t was his first time to have ramen with chicken claws. That night, he stayed at the hotel with the staffs, having a whole new experience of cracking and eating seeds.

Of course, this journey did impress him a lot.

He visited Taiwan again to attend an academic activity. He worked on making films with students in National Chengchi University and was influenced by the

generosity and hospitality of the Taiwanese. Loving toroam in all the unique alleys in Taipei1 at night, he even strolled all night till dawn without taking a rest.

Amazingly, instead of feeling tired, he enjoyed this fascinating night.

Not only did Daido Atsushi tour around Taiwan frequently during winter and summer vacation, he also learned Chinese by singing songs and sending text messages.

He joined every folk activity with his great passion for Taiwanese history and culture. Eventually, he gave up his intention of emigrating to France, he eventually

decided to live in Taiwan.
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