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Invictus International School was first established in Singapore and now has campuses in Singapore, Hong Kong, China

and Cambodia.
Invictus is part of Sing-Ed Global Schoolhouse, an international group operating K-12 international school and
Education Technology brands across Asia-Pacific
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ThBE Bl E b ARALSEA TN BEDLSCH L things that try to fly to the world. Also, they are thinking about
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various foods that lead to "happiness”, such as those that try to
take root in new values in Cambodia.
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Learn more and book a school tour with us tOdClY! Various words related to food such as "insect food", "organic",
@ 070295654 #+() 092 222 868

"macrobiotics”, and "social cafe" have been born, and a new trend

is occurring every year. However, there are many attempts in

o t.me/|nViCtUS|nternGtionG|SChOO|PP / Cambodia for various "foods" that create the future, not just riding
« 023723212 @ www.invictus.edukh on such a "trend".
144C, Preah Norodom Boulevard (41), Sangkat Tonle Bassac, Enrol NOW!

Khan Chamkarmon, Phnom Penh, Cambodia
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Pizza 4P's create a sustinable vision for future in Cambodia

Pizza 4P's which want to share the big vision "Make the World Smile for Peace" all over the
world, and for that reason they are looking to expand overseas. And they chose a location,
Phnom Penh, the capital of Cambodia, as their first outside Vietnum. Especially in Cambodia,
being strongly aware of "sustainable", and how they can contribute to Cambodia is also an
important part of concept when opening their branch. Mr. Kubota, the country manager, told
me that the focus in Cambodia when viewed with that awareness is still the garbage
problem. Based on this, they have set the core pillar of branch development in Cambodia as

"zero waste", and start various efforts include furniture and operations in the store.
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An herbal tea brand that uses organic herbs and
their business help local small farmers. Pizza 4P*
corabolate with them and produce original herbal
tea that reduse cacao shells from local chocolate
producers and lime peels that would be wasted.
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The blue bench and cutlery
case are made with recycled
plastic. Napkins and glasses
are upcycling products with
zero waste initiatives.
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4 Cheese Pizza, which is
also popular in Vietnam.
All the fresh cheese used is
made in their own factory.

Supplier who are share the philosophy of Pizza 4P 's

Currently, they purchase various items such as aprons worn by staff, other products,
drinks such as alcohol and tea, furniture, cutlery and ingredients from suppliers in
Cambodia. To date, they have collaborated with about 30 individuals and groups, such
as farmers who suply organic products and workshops that make sustainable products.
In the future, they plan to open a website that introduces the efforts of these suppliers.
At Pizza 4P's Cambodia, they believe that by introducing sustainable products and
initiatives and sharing values, the environment in Cambodia will improve and lead to

future development.
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Brass products are made from weapons such as used
bomb shells and bullet shells. Brass are melted,
stretched with a hand-cranked machine, and each one

is created by a craftsman. Weapons that hurt people
are transformed as things that make people happy.
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There are recycling and what

several huge factors for ¥ percentage of garbage
opening in Phnom Penh, generated in the store is
such as the size of the market, upcycled. Also, the main
but one is the proximity to Ho

Chi Minh City where is their

target of Pizza 4P's is the
middle class around Phnom Penh.
cheese factory. The proximity to the l'; . l_-’ The price range is also set at a
factory was an huge point in maintain- ] R .
ing the quality of fresh cheese, which is a ﬂ:‘

typical ingredient. Even though it is a chain restau-

reasonable price according to this
group. One of the reasons for this is that
they want local Cambodians to feel free to visit
rant but they want to gradually increase new attempts at them and experience the value of the various “Cambodian
each store and create a chain that is a one and only speciality of local” used in here. They want Cambodians to redesign the materi-
Pizza4P's. In the future, they will share customers their sustainable als that they usually see casually by using them differently, reaffirm

efforts such as what percentage of foodstuffs are used for food” their charm, and feel the goodness of this country.
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1. The wall are designed with the ventilation-port bricks
used in local Cambodian houses as in a pattern. They
give new value to a local material.

2. Interior design that is conscious of Khmer architectur-
al model. Zero waste recycled materials are used.
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Enrich Cambodian villages with “crickets"

Mr. Ashikari, the founder of ECOLOGGIE Co., Ltd., which produces and sells crickets
based in Cambodia, came to Cambodia in June 2018. He plans and sells crickets
produced in Cambodia mainly in the Japanese market. Currently, there is an office
and a processing plant in Phnom Penh, and Cambodian staff are processing.

Insect food has been attracting attention around the world for several years, and
products that utilize insects have begun to be released in Japan. How does he do
and what kind of future does he see? We heard various stories from the perspec-
tive of rural Cambodia and his future prospects. Why not see the story of the
future where small insects will support rural areas in Cambodia.
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Ordinary Cambodian farmers bear
the production.
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Born in 1993. He established Ecologie Co,, Ltd. in 2017.
Currently involved in business development based in
Cambodia. Received the 2016 Education Minister Award.
Selected for Forbes 30 Under 30 Japan in 2019.
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-Please tell us about Mr. Ashikari's company.

Currently, our business is based a Japanese company, but there is a
processing factory and office in Phnom Penh that perform basic
processing. In Phnom Penh, eight staff perform management work
and processing. We outsource production of crickets to local
farmers.

-What made you decide to do business in Cambodia?

Our business aims to export globally, so we need to produce a lot
to ensure a stable supply. In that respect, I turned my attention to
Cambodia because of the warm climate.

-I think Cambodia is one of the countries in Southeast Asia that
people eats crickets on a daily basis. Is this one of the reasons
for choosing Cambodia?

Especially in Cambodia, the culture of insect food is still rooted in
the city center. I talked about the climatic benefits of Cambodia
earlier, but another background is that there are two types of
crickets on the market in Cambodia: natural crickets and farmed
crickets, so there are already people who produce crickets in
Cambodia. If there is such a background, I thought that it would be
possible to produce even better crickets by utilizing that founda-
tion and combining research in Japan, so I started my business in
Cambodia.

-In the first story, you talked that the Japanese market is the
main market, but in what fields are you aiming to develop the
market with cricket in Japan?

Currently, I think it is more of a luxury foods than a general food.
Since just last year, the movement has become active. For example,
last year in Japan, MUJI launched a cricket senbei. A major company
that everyone knows has released such products, and various
companies are now beginning to be interested in insect food. In our
case, we are currently promoting joint development of health foods
and supplements using crickets from Cambodia, and miso and soy
sauce using crickets.

-Please tell me about the advantages of choosing Cambodia as
a production site, and on the contrary, what was difficult.

Well, the good part is that the cricket production and Cambodian
farmers are good match. Crickets can be hatched from eggs and
harvested in a short period of about 45 days. The production of rice
and cassava, which is often carried out in Cambodia, requires a long
period of one year. Then, the farmer's cash income can only be
obtained at the same time as the harvest. However, crickets can be
harvested and shipped every 45 days, so if crickets are produced in
a stable manner, farmers can get constant cash income. I think this
point is also good for farmers. Another good thing is that it can be
produced at the eaves of a stilt house at home. In a sense, is it
cutting-edge that home and workplace are the same? It can be
produced while taking care of mothers and children. I think it's a
good part because I was able to do it in a rural area of Cambodia.
The part that I struggled with was the part of building a relationship
of trust until I actually got it done, and of course it is the part that I
still struggle with. There is a lot of wetness in dealing with farmers.
Also, no matter how much cricket production is good for society, it
is not easy for farmers to understand it, so it is important for
farmers to use the so-called cash basis, where we will buy it proper-
ly if it is produced properly. I had a hard time going through that
process at first.

-Are there any future prospects for other areas such as
Southeast Asia and Europe where insect food is hot?

Well, I would like to expand it in various ways. As the field of insect
food is gradually coming, I would like to create a brand that when
people think a company that produce insect food people think our
company in Cambodia. Since we are doing business in Cambodia,
we would like to expand to other Southeast Asian regions. If there
is such a culture of insect food, I would like to offer products made
in Japan quality instead of the existing way of eating.

-Thank you very much!
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Where it all began of her story

Ms. Reina Kinoshita (below as Reina), who opened Rays
Pepper, first moved to Cambodia at the age of 19, and was
planning to return to Japan after teaching Japanese with a
one-year contract. However, there was a thing that
changed her destiny, when have visited a pepper-farm run
by a Cambodian entrepreneur who was introduced to an
acquaintance of her.

She saw pepper tree for the first time at that time. Then, the
Cambodian manager who guided her recommended to eat
the picked raw peppercorns. The deliciousness of the
pepper she ate! She was shocked by the taste. Even after
she returned to Siem Reap, her emotions lingered, and she
tried looking for a Kampot pepper at the supermarket in
Siem Reap. However, even in the tourist city of Siem Reap,
there are few shops that sell high-quality Kampot peppers,
and of course, what local residents usually eat is not
expensive Kampot peppers. Then, she thought that she
create a shop where you can get delicious pepper! It was
the moment she decided to open a store specializing in
Kampot pepper in Siem Reap.

In 2019, she opened a cafe that you can taste the Kampot
pepper directly. When the number of tourists, mainly
Westerners, who bought her pepper as a souvenir began to
increase, the wave of COVID-19 came. Sales in Cambodia
did not go on, so she started mail order to Japan. What she
felt when she started it was that not only was the "Kampot
pepper" itself unknown, but also unknown that Cambodia
and a pepper is harvested in Cambodia. She was thinking
how people in Japan get to know the goodness. The days of
trial and error are still

going on.

Currently, she s promot-
ing the deliciousness of
Kampot pepper as a
"pepper sommelier”,
focusing on how to use
pepper. First of all, she
want many people to
experience the impact
that she received.
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The happiness of the worker create good quality

Kampot pepper sold at Reina's shop is harvested in the designated area of
Kampot by the traditional designated cultivation method of pesticide-free
and organic. To maintain quality, pepper cultivated to strict standards has
a high aroma and low spiciness. Here, pepper is cultivated under the
philosophy of "the happiness of workers create the good quality" of a
Cambodian manager who was born and raised in Japan. Cambodian
workers work every day while living together in a working environment that
guarantees food, clothing and shelter. Reina says to sell only pepper from
this field, sympathizing with such a philosophy.

She visits the fields every harvest season. The moment working with
Cambodians, helping with their work, and having meal together is an
unbearably happy time. The happiness of the maker is creating the future
of pepper that Cambodia is proud.

1. YLLAUIREE RICLED B,
2. BREUCHHOR, 20 TEICRESNMI STV,

1. Pepper field spreading against the background of the
Damrei Mountains.

2. Green peppercorns are carefully harvested and processed.
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Born in 1997. She moved to Cambodia, which she visited
for the first time in 2017. After working as a Japanese
teacher for a year, she opened the Kampot pepper specialty
store "RAYS SHOP" in July 2018. A cafe will open in 2019.
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to beautiful lotus & hand maker
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Siem Reap contains the World Heritage.

Many tourist will aim to visit the ruins, and it
seems like that they experience the magnifi-
cence and grandeur of ruins. Of course,
Cambodia is not the only one. The smiling of
local people, the refreshing breeze blowing
over the lake surface of Tonle Sap, and the
liveliness of the stalls filled with locals. This
time, we intoroduce you where not to "go to

see something” but to "feel the atmosphere”.

ENEWKDKEZ HHEERD BN SNEBFEER A small rowing boat moves forward while skillfully

—hzHDH2B, sculling a oar in the pond where lotus grows.
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"Why don't you go see our workshop and the lotus field ?"
The first invitation was such a word. The same place where the
water hyacinth used for her product is harvested near Tonle
Sap Lake has a wonderful view. I replied that absolutery and
decided to go immediately. On that day, I boarded tuk tuk
with her and headed to the site. On the way, casually watched
the usual Cambodian morning scenery along the road. When
tuk tuk entered the narrow road to the floating village where
the boat docks come, It was suddenly became an old-fash-
ioned countryside landscape. A rowing boat that is slowly
paddled from a simple dock with a wooden stake. From the
boat gently sailing on the surface of the water, I was able to

get a glimpse of everyday life in Cambodia, such as local

moms chatting on the shore and parents and children fishing.
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Yukiko, who was invited us this time, is the owner of a
select shop called "bery very", which collects good
products from all over Cambodia, and also is the designer
and producer of the brand of water hyacinth products,
along with mothers of a village near Tonle Sap Lake.
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Alotus field that blooms orie after another in the moming sun.
As far as can see, the lotus colonies create @ mystical landscape:

Such beautiful scene?y hide ups afi

lowns of adaly life.
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Water hyacinth is an aquatic plant that can be
found anywhere in Cambodia. The stems are cut,
removed dust, dried, steamed to make them white,
and knitted into a product as basket etc.. The all
process is done only by the female makers. Each
mother as the maker carries out all the processes in
a corner of her house with the cooperation of her
family to make the product. Looking by the side, it
seems easy, but it takes skill to split the irregular
stems to the same width and knit them with
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the same mesh while shaping them. They has been
practicing for months, devising tools, and is what
she is today. Here, they make not only souvenirs,
but also bags that can be used in everyday fashion
and storage baskets that accentuate the interior. In
the immediate vicinity of the mother, children play
in a fuss, neighbors call out and pass by, and cats
and chickens come and go. In the chaotic daily life,
beautiful products are produced from Cambodian

handicrafts.
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This time, we visited Ms. A, the mother of three
children. She was pregnant of a daughter as 4th child.
They live a life that is far from being wealthy, but their
moms have a bright look. She saied this work was
good for her because she was able to work at home
without leaving from her family. She was shy that she
didn't wear makeup for everyday wear, but she smiled
as she responded to my shooting photo.
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Open: Thu-Sun 12:00-18:00
XEERENERICRDIEMENHDET,
n Very berry -handmade in Cambodia

veryberry_cambodia
3 www.veryberrycambodia.com/
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A school that supports the dreams of children and young people in adversity around the world has opened in Cambodia!
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Two schools in are open in Cambodia!

the world
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Dance lessons will be held in
cooperation with the online salon
"DANCE EARTH KIDZ" by EXILE
USA once a week to become
future leaders in the dance world.
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World Dream School is a school created to support the dreams of children and young
people in adversity in poor areas, refugee caps and conflict areas around the world.
Various classes are offered in collaboration with local coordinators and teachers. With
dreams and hopes in mind, rather than weapons and crimes, there is a program in which
each person finds his or her own dreams, strives toward those dreams, and stays close
to them until they become financially independent. In 2021, we plan to open 10 classes
in dance, camera, spray art, cooking, beauty, bamboo work, English, etc,, mainly in the
poor areas of India, the Philippines and Cambodia, Yemen and Somalia.

A school that supports the future of such young people has opened a class in Cambodia. In
the capital, Phnom Penh, a dance school is open for children from the Kukuma Orphanage,
where children who are difficult to raise in poor households live, and a craftsman school
that teaches techniques to young people in poor households in rural areas outside Siem

Reap. Keep an eye on the program that creates the future of young people!
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About 30 youths who are also
poor in rural areas, will be
trained on online craft
techniques class by top
Japanese craftsmen.
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https://wds.world
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K1 world Dream School

wds.world
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Like the Cambodian traditional cloth "Krorma", want to make a something cool and colorful.
Such a thought create the Culture and Trip information magazine "Krorma Magazine".
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Wntten by Japanese and English
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Halfly magazine (issue on Jan and Jul)
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60-68 pages

FATERE  20,00088 (Z8H)
Circulation 20,000copies

AT : 20065108 (201657 A —ATI. 2018%&18 & 1) 1&F)
First issued in 2006 Oct (suspend from 2016 Jul, reissue since 2018 Jan)
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Distributed at hotels, restaurants, shops, Japanese companies and organiza-

tions in Phnom Penh and Siemreap Reap, also APEX branch in Tokyo, Nagoya,

Osaka and Fukuoka. Also latest issue ebooks will upload on Krorma web for free
download.
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