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Sweet and a little sour snack announces the start of autumn Mystical water gushes from the base
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A large zelkova tree stands quietly at the eighth station of Mt. Sonai in the forest of Yamaya.
When Mr. Hiroyuki Abe and Mrs. Emiko Abe in the Iriya district start to sell apples Spring water gushes out unceasingly from its base. The water is cold, mild, and delicious. The only sound that can be heard is the
grown in their own fields at the direct sales shop, people feel that autumn has arrived. comforting gurgle of spring water as it flows out into the forest.
There are UL than 200 aRPIC trees in their fields. Some of the apples har'vested There is a special tale about this zelkova and spring water. A little more than 600 years ago, when a certain priest was reciting his sutras, a
el be ShlPPffd due to slight bru1se.s. So, they began to make "Apple Chips” by yamamba (mountain witch) wearing a white kimono suddenly appeared and asked him, "What should people in this world do so as not to
utilizing such bruised apples to create a light sweet snack. - meet with any misfortune such as death, sickness, or other troubles?" The priest answered, "Visit this temple and offer prayers for 100

First, apples are sliced in 3 mm-thick slices and dried by putting them in a vegetable
drier for 24 hours to make these sweet and a little sour "Apple Chips." After drying the
apple slices, the apple's sweet taste is firmly packed within the slices.

The taste and texture slightly differ depending on the variety of apple. The “T'sugaru”
apple contains a lot of sugar so gives the chips a moister, crunchier texture while the
"Fuji" gives the chips a crisper and fresher texture.

When they have a break in harvesting apples, they peel the apples one by one, carefully
dry, and then bag them. This simple snack prepared without any additives contains
plenty of dietary fiber. With the passage of the harvesting season, the variety of apples
to be harvested also changes. Subsequently, the flavor of "Apple Chips" also changes.

days." The next day, the yamamba brought one roll of cloth with her, and said, "If you keep this and treat it carefully and do not unroll it,
your temple will prosper forever.”

The priest did as he was told. Actually, the yamamba was Zao Gongen. "Where are you enshrined?" The priest asked Zao Gongen. "Near
here, you can see a place from where water gushes, though you would not imagine that water would gush from such a place. That is the
symbol of my temple." Zao Gongen had no sooner said this than he disappeared while shedding the light. The priest found that water
gushed from the base of a zelkova tree, and decided to build an inner sanctuary of the temple that enshrined Zao Gongen.

They say that in the 1300s, many people gathered to mine for gold in Iriya. Various people interacted with each other here, including gold
miners, mountain ascetics, Zen priests, and Christians. A variety of dramas surely unfolded here. The mountains of Iriya convey a sense of
historic dream, and mystery of nature. *Bibliography: "The Tale of Iriya" by "The Tale of Iriya” Editorial Board
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