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oma'to J uuce,

@
’T&mams were Grown ot kut:}\an Ajr'cu“tvn\( hish scheol .

o

@
We use ripe Tomatoes for _this e,

We try -to jrbw jooc; tomatfoes, lécep':’ 59“-{

n joo“{ conc{’.-ﬁon anc{ usiv 1'hc 'Fn::,h wo?el;
® e M1 Yotei, It hes o geod baknce of sweetness
° =
" ard ac?d'ﬂ). 'ﬂ\eq“rce is Smooth and easy o c/r}nle._




(Tomato suicd) ®

= Jomatoes were grown ae

kutchan Agricaleural High sehool,
We use Fipe tomatoes. keeping soil is good
To"“"{ conditioh and using the tresh water

Trom Mt. Yotei. ¢ hasa =\ Q.«
—
good bajance of sweethess Lo

’/4/,

5 4
We made it

v P

ahd acrdi—t ). The Jufce <
IS smooth an¢ easy
to drin k ... & =

Kuechan



We fry To jrow jooc{ Porfafoes, keep-rij soil in 3ood
the Aresh weoter Hrom M., Yofrei\ >

condition oand wsing

Here in &dd\aﬂ, The 'fempem‘rure d.’(‘-(erenoe i5 extreme,
l-r maécs Fo‘ta’foe: Sweet . /rheir Texture s ho-r and -ﬂa/:).

We recommend that You Steom these potatoes and
ot them with bu‘ﬂer.




&axizifksdi‘s

ToToToes wele olown at kutchen Agticultural High Scheo [,

We -fl»\/ “‘o ﬁrow goocl pelatoes , Fc‘ep.-.:) Seil in 900(’ Condition and USI.’?C) the

fresh weter from MtT. Yofe;. Herg

N kdchan, the fi‘mp(’rqf«.re d
IS extteme

iffe tence
T makes po tatoes

Sweet. Their texture is hot and flaky.
WE Fecommend

That Yo% Steam these Potatoes and eat them Wil b tien

We arew them !
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