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Educational support for fishermen,

Ashika Fishermen’s School
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BHITH>TLFT, Abundant seafood
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Workshop on agriculture at Nagomi,

an agricultural school 7!_2_ ,r'ﬁ ?”}
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Kinko, a traditional food of Shima Shima specialty brand strawberry “Red Pearl”

PSR RERR EEREOEATERCROTLLLEDEZAT  DPPNBFREICEVEENBHNEERV ST
S RUEIFEICETERE] EEV BN SREMF TRERFLEPELOEY (L R/IS—IL] [7ARU—| E[E&DH] E3TE
SEMOBEARSNRRIEICTEDD DELTBRONTEBEBTI, SEEASEICTHE LS U,

NAX B ZREMEHES N /KE
R KFFB DR K NFD5RVNT &N
BT . mRADE < DERBRIECTH
NSNTVET,

i
Ilr 3
4
|
{
e

'

3 EWVEZBR ® F 17 @® I UL #F K Sy
= Y ~ S - - 3
B H T ARHADRRX O LEDBECERINBEZDELLOEC 3
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will support Shima City’s industry with a common understanding to “protect, convey and nurture.”




