Blessed with a beautiful natural environment and
five natural water sources, Ibaraki boasts
the largest number of sake breweries in the Kanto area at 46.
Each of their great tasting sake products, nurtured by
the slow-moving, franquil environment are further refined,
showcasing the unique characteristics of
the individual breweries.

Inaba Shuzo (Tsukuba)
Brand: Minanogawa

This brewery was founded at the
foot of Mt. Tsukuba towards the
end of the Edo pericd. They take
pride in brewing sake based on a
totally hand-made and |labor
intensive process using the pristine
water from Mt. Tsukuba and the
best guality sake rice.

Urazato Shuzo corp. (Tsukuba)
Brand: Kiritsukuba

Established in 1877, Urazato Shuzo
have lgnored trends and re-
mained committed to making a
light, refreshing Japanese sake
born from Ogowa yeast.
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Sashima Tea
(Hand-rolled tea)

Sashima tea is steeped in history, and
was the first Japanese green fea fo
be exported overseas. |t has won first
place in the All Jopon Hand-Rolled
Tea Competition on two occasions
and has an aroma ond full-bodied
flavor characteristic of hand-rolled
teas.

Hitachi Aki Soba
(Hand-made soba noodles)

Hitachi Aki Soba is a brand of soba
noodles from |baraki prefecture,
known as the home of soba since the
Edo period. it is also referred to as the
ultimate whole grain soba by soba
chefs,

Edosaki Pumpkins

(Soup)

Edosaki Pumpkins were the first
product in Japan to be registered
under the “Gecgraphical Labelling
Frotection Scheme [GI)" . Due to
stringent shipping regulations and
characteristics of the production areao,
such as climate and soil, it has gained
a reputation for jts high guality,

Fukure Mandarins

(Ramen noodles)

Fukure mandarins are a local special-
ty farmed ot the foot of Mt Tsukuba.

They are listed in the ancient chroni-
cles "Records of Ancient Matters” and

“Hitachinokuni Fudoki” as the fruit of

eternal youth and longevity. Fukure
ramen is a delicacy with a rich aroma
found only in Tsukuba.




Rose Pork

Rose Pork is a brand of pork from
Ibaraki where the pigs. the farmers,
who raise them, and even the feed

(special feed mixed with barely) eaten
by the pigs are carefully selected.
The meat is characterized by its
springy. smooth texture,

Whitebait

(Raw whitebait)

Dried whitebait is processed seafood
characteristic of Ibaraki. Raw whitebait
is popular for its soft plump texture,
which enables you to enjoy that
fresh-from-the-ocean faste.

Hitachiwagyu
Beef

Hitachiwagyu Beef is a brand of
Jopanese beef from |baraki Prefecture.
It is characterized by its fine, tender,
melt-in-your-mouth texture and
ful-bodied flavor, It is exported to South
East Asia and is gaining a reputation for
its quality overseas.

Freshwater Clam
(Hinumayamato Clam)

Hinuma is one of the few places in Japan
where freshwater clams can be
harvested. All of the clams are gathered
carefully by hand instead of machine to

provide less damaged. high-guality clams.

Experience the

Flounder

Designated as Ibaraki' s prefectural
fish. Flounder caught off Ibaraki is
called "Jobanmono" and
is highly regarded in the markets.

Clams

(Kashima Clams)

These clams were selected as the spring Q e
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seasonal seq produce of lbaraki.

They are much bigger than clams
harvested in other areas of Japan and
are renowned for their full, meaty fexture.

Food Ja

Blessed by fertile land, the ocean, mountains, and a mild climate, Ibaraki is
a treasure frove of food, providing a vast variety of produce. Harnessing the
unique characteristics of each areaq, Ibaraki produces a variety of
agriculture, forestry, and marine products.

The dish on the front page is a delicious plate of locally grown seasonal
vegetables and herbs prepared in a way that takes the individual
characteristic of each product into account.

taste of Japan here in Ibaraki

Rice

(T'sukuba Hojomai)

Tsukuba Hojomai is harvested at
the foot of M1, Tsukuba, an area
blessed with an ideal climate.
The quality is so high that it was once
presented to the Imperial Family.
The great taste is compressed into
each and every grain.

Kansho

(Sweet Potato)

Ibaraki is one of Japan' s leading
producers of sweet potato, in terms of
both volume and quality. A range of
sweet potato varieties. from light and
fluffy to thicker, denser varisties are
prduced here,

Natto
(Mamenoka)

Mamenoka is a less stringy variety of
natte (fermented soy beans) made
from a natto bacteria developed in
lbaraki. Mamencka is garnering a lot of
attention as an ingredient to open the
door to new possibilities in cooking.

Lotus Root

The area around Lake Kasumigaura, with its
vast water resources and marshland, is
Japan’ s leading production area for lotus
root. It is known as a food that brings good
fortune due to its large number of holes. which
are said to allow one to see into the future.

Melon

(Ibaraking)

Ibaraki is Japan® s leading producer of
melons. Ibaraking is a variety unique to
Ibaraki selected from over 400 hybrids.
Its sophisticated flavor and aroma
symbaolizes the taste of spring in lbaraki.

Dried Sweet Potato

Iparaki is famous for its dried sweet
potato, for which it is ranked No.1 in
Japan in terms of production and
quality. The polatoes are dried under
the sun without the use of additives fo
draw out the natural sweetness
of the potato.




