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Eggplant
(Senryo-Nasu)

Production area: Dhayana Prefecturs

Blerssend will @ mild chimale, armple surshine, and land
suilable bor culliva@on, a5 wol as over 30 yoors of
Empaimon i greawing isgopiands, Okcarama Prefiechmg
b piochicen Spngo-Nang thal aee bighly valued in b

markad place. The plum-colored olant has a bagutihul
complExion and (8 famous for 18 crisp and soff polp:
O@ama markets gooiants throughout the vear, ihe
WITEET- 5NN SQapiar s qrown maenly in e soutem
part of the predecture, whis e SummMEes-SuiLImN
egaplant ks grown in the northem area

\VASHOKUH

Try Japan's Good Food

\
Production area: Okayama Prefecture

0 The Momotaro tomato is a sun-ripened sugar fomato
growm in S0kayama-The Sunny Land”™ Grown mainky
in the cool hightands in the mid-northem part of the
prefiechure, Momolaro omaioes are nuirieni-dense
and tasty thanks fo the femperature range befwesn
By and night.
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The main produce i 8 SUMMEr-BUAUMAN CUCUMbEr,
=58 which |5 grown In the cenoml pan of e predeciune
Homeever, there pre also winber-soning :ueumhen

WASHOKU

Try Japan's Gaod Food =

@3 Common Octopus
=4 (Shimotsui Octopus)

1 1 f‘ = Producton area: Okayama Prefaciurs

Caughl off the cowsl of Shimobswe in B Selo Inkimd
Sz, wihich has rapid and comphes Bdes, the comimon
ochopres, of “Shimolas oclopos”, & known radiormssdoe
F For s thick aimis and firm flesh The oclopes bas also

= Deon eaten 35 a sun-0ned podud fof ong e
T4 )~ octopus beng dned inthe sun is represantatve of the
i scaneny one can fnd arcund the seas of Dhkayama,
& and i 3 main iounist afiraction

MAFF

Wby of Agrieatain, Prisary snd Plafadia s
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{ Yellow leek

Produchon area. Chayans Prefeclue

rowny Ly bkoscking Ehe susdight wsing @ Sin vel of ol
canursng il ko lurn bright yeliow a5 # grows, The edue
s sl yol onmcky, and S delicals swamsdness pigues
o appetinn. The =ofl hun of the piliow ek Brings
it the ooir of a dish Wilh its elegant, sofl Foor, i =
also highly aporeciabed as reksh. Okayama produces
approimately T0% of e yohow leaks growm in
SI0AN.

WASHOKU
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Ministry of Agriculture, Forestry and Fisheries

WASHOKU o MAFF

Unkke ordnary Orental chives, the yellow leck &8 |

~ My of hgrlieBes Fusiry and Flobaims
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. PR
% Asparagus

. Y - > Pmduchon ara [Derama Pratechirs
_,_,,1 Binasnd with briliant rags of tha sun in “Okayama - Thi
- a >

Sunny | and”, 0 aSparagls enjoys a high repltation
o s oMt pulp and ¥ivid green Coior Mainty cURvated
n an open field, with some greenhoute taming, this
wegetatie = marketed from e end of March Shrough
October

AFF WASHOKU Eﬂ

e e I Tr:r" JHF“-“ s Cood Food &

|Conger eel
& (Anago)

S Froaucton area. Olisrama Frefectuos

Laught year-round, Congar from 3850 inland accounts
for aleout cne=thind Of e nabon's Nshaty yWeld. n
B apcaarance. it is Bk el bul nubritionally containg
b aboid half tha fat Characterized by e mild and non-
sy lashe, s sevved gilled, deep-fried as Termpua,
o el in Jepanese eolh, This mochurma ish stays
undest e seandy mod during e deylime, sticking ils
e oul of @ hole (o), hepce he rame “ome-go”,

saairy sy Eamamaa

WASH OKU

Try Japan's Good Food

Okayama
Black Bean

Protucton area. Chayama Fretuclune

Ckmama boass the counin's Gpest production of
black beans, which ame manly grown in the mid-
nerthem part of e prefecture. They am lange and
shapety and have exquisite figvor and excellent texture.
Eaten boded, e immaturs pickings of black beans are
gavory with 3 strong sweelness and tasies lantastc,
which makes them well suibed as a relish 1o go with
Japanesd rice wine. The Ohkayama Frefeciore |s
promoiing me Droduct brandng of “Ckayama Black

MAFF WASHGKU

Try Japan's Good-Food

WASHOKU
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=< Japanese Sardinella L otus root
% (Mamakarn)

Producton area: Okayama Prefeciure
(Grown in rich eoll, our otus oot i= very sofl, ana has a

Froduchon ansy, Dhayanrs Frelociung

- "1..____:‘ This k5 2 spaciaiy fish from Okarama. 1t 138188 20 0008 . criapy texiure welh an &egant savory flavor The
_— e nQD'*gl:' i gl :!“':'I’M!. o ‘ ‘ :fm"mww:egrgrmgﬂm n ne E%“I.Iii'll.r}a' The

YOUT NisQNtor S0 Mat you Can &l mans . WE Q& I
me nmmﬂabrir;aﬁan' i 1|5 n SBHBS}:‘- {HJFM 1’;2[!‘5‘ ' " r;gf[a:}le na-:gn:r@' cum;:;:‘u:z. ;ammwﬁ m
EUMITYEr 3 actumn It smels a less an EMONNE, Hewed L
oliver Tigh, and tasies refreshng. I s most m:nl'fwm “\‘ , palnd  and miked with ominced omeal o omako
a5 3 vnegared dish, snce the dish tastes godd and s < ¢ nplngr
aled nch in calcium. Mamakat Swshl is recresantative ! _j
of @ local specialty of Dkayama

MAFF

bty o7 dopris o B, Wsn sy s Plabasiaa
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s BUIdock LA = | \Winter Melon

j Producton area: Okayama Prefecturs

Grown in wel-drained sandy soil, the burdstk B
characierized by RE whits skin, 50fpulp and evesness.
The prefeciuse A0 his other produciion areas win
| clayey red 50f, not 3andy 5ok the burdock grown here
I3 rugniy vakeed for s, delicale, criapy (@siure, and rch
favor,

i % Production area: Clkayama Prafecturs

| Soaked I ihe sun, wiiter mekon grows @ big 83 4 g
by harvesting tme. This summer vepetable is marketed
from June 1> Oclober, and i3 named “winder melon’
B because it can be siored, at mom temperature, unil
windar while sl maintaning ils postharest guakty
Mutritsmaly, e fborrich woolstle comains 20% o
mong water, a8 well a8 vitamn C and potassium. Ite

ftaste 15 weakl, 0 £ 5 Ofen prepared as 3 slewed dish,
cockad wiith a thick Eauce on ko, or 38 an ingredisnt in

£0uD.

WASHOKU
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Misiabin of harircias Famave and Flosdda
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| Shiitake
Mushroom

B Production area: Oksyama Prefecturs

¥ Shidake MUShooms are popular fof thesr Bestny fexiure
and urseque aroma. They ane also very nulmbous,
contaming many mnerals and witamns and afe a
particularly rich source of ngrédients that ad bone
develnpmeni. Shifeke are grown on fhe harvesied
branchas of certain kinds of cak frees, which mre
seaded wilh spoves @l canslully  momiloned  Sor
bemmeriwe and homidly, Dried shifake ae own
oty o, D fhi diying poociss denws oul

thur s e |
WASHOKUH
r:.= Japan's Good Food

. MAFF WASHOKU
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White Peach

(Okayama Hakuto)

Produchon armsa Okasarma Piofochien

Obcayama Hakedo B the penenc name of the while
padch grown in ihe Okovama Prefecture. Each fruit i
carsfuly covered wih & bag to probect it from rain,
wind, nnd worma, s porcelain-while pulp has excelleni
tasla wilh 3 ucy and valvely texhra. Shipment skars
nomidduly, 3nd it 1B markeied unbl mid-August with
dfferant vanebes. Okayama has he lages! plantsd

T

. Grape (Muscat

w Of Alexandria)

Production area; Okayama Prefeciura

Ty ruser “Alpszindre ™ desmars: o il spresd aecemned |
e WOra Inoim the Mediiafmanean coaes of Alexandra
Qicrama boasts over B0% Of Japan's produchon el
and acreage. This emerald green Trul with a tmt of
gt DMbSrives BN BlCEN FHesiness and hal an simrsie

W wehy s, |1 odeseives e mame, Cusen of
§ Fruts

adraage of whts peaches in Japan

WASHOKU

Try Japan's Good Food

o
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Grape
(Aurora Black)

Praductan araa: Okayama Prefacture

Lkrr Picare, (i sl ool i Large frosl, with a
rich swetness ard & moderaely sour lesie Thee |
iy Gl odf the sSorm and thery siom weell. This: boeesd
i clenvnsiopd by e Chanramia Prodechene, and snoar |
In thx Epoblght 35 e frull for ha navl ganaraion.

-4 Grape (Pione)

= T roducton area Ohayama Prefecture

& i3 an improved vanety of #oho, King of Grapes.

Qkayama Prefecture took the lead In developing
technologies 1o grow sesdiess grapes. The lamge frut
of the Plone has a rich sweeiness and 8 moosmiely

sour tastE, With s easily pesled skin, this fr s very
eamy to eat. Fione maiches the tnstes of a wide range
of consumads from tha sidorty tn the young, and it 5
quite pofular a5 @ Qi item. Dkayama has me Langest
production acraage and yield i Japan
|
E

\VASHOKL

WASHOKU

Try Japan's Gaed Food

B L L

Try Japan's Gaooi Fwd

Grape |
(Seto Giants)

Production ama: Dkayama Profetunn

This 3 a new breed of grapes hal can be saten with
its peel, This green-colored grape with its refre shing
sweeiness iz very popular smongst children. Cnee you
start @ating it. wou can siop

& Produchon area: Ckayama Prefeciure

4 A major procuct of he regian (3.3 pure-iine vanety of
Earfs Favorite Malon, which was parficulary selaried
by the Ashimmi disticl of Okayama Cily with As
commitmeent o leste. The harvesl seawon nesches i
psak i July Bwoogh Oclobes Thie ruesatwe o fuil per
= plan| i e T oon, alowing oach Bl B be goown
with atienive care. The fnat has an efsgant swestness
and supah tehure, which maiie in your mouin

WASHOKU

Try .Jl.pln 8 Good Food
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Wilan af htlestnce Pavwnas wmd Pubarda s

WASHOKUEY

Try Japan's Gagd Food =

Bilaisbry mf Bytienies Davmeiey and Fabpegs
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T e —  Inguiries regarding each item ———

—— : Tammatn, C ~yT

§ o M

N
o

Mational Federation of Agriceltunl Cooperative Assacialions
(kayuma Prefevmrsl Headgqueriers
M. Nobshire ba
19 +B1 -BE- 296009
FAX: +B1 B£ 306 0145
|- zmail: iis-nohelirn Gaessch oo jp
WHE): henpeihome oy reanohor jp

Common octopus, Conger eel,

Chayuma Prefecmmal Pedermivs of Japan Faheries Cooperaties
Mz, Tomotoshi Morishita
(1E RS IR VAL
FAX: +8] 852610678
bl {-menmia i@ oygyorn |-l sep
W hitpofwwn jinetne jploygyrosd

Wiule Fesch, Crape, Melon

Matmal Fedevaion of Ageolanal Doyepaine Lsacaiene
Dlcavama Prefecmral Headguaners
Sl Hmwsaks £ ksia
TEL: 48] 852960006
FA 8 W IR R
E-msil: akita- hivoadkol @ senmoh oo jp
il Laige s e o arand gp

laguicims vgarding raday's wvmuk EMBASTY OF JARAN |
M Hinoshi Kusslabse
TEL: {#60 3.2177-2714
FAX (vl LINA DA
E-mwil: barcehi busakabe rmals go jp

* i you e inberested in poschasing any of the itrres introduced wday,
Pl comtact e ab=ve,
Thie Mindeery of Forelgn Adfaire of Iapan

MAFF
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Grilled Eggplant
1. Eggplant, 6. Conger 2el

Eggplant with Dengakn Miso-"Topping
1. Egpplant

Tempura
1. Eggplant, 8 Conger cel,
11. Burdock, 19. Shiitake Mushroom

Salad

2. Tomato, 3. Cocumber, 4. Asparacgus

Nigiri-Sushi (Assorted vinegared rice
balls with slices of fish/vesetable)

J. Cucumber, § Camman Qctopus, & Canger aal,
8. Japanesse Bardinedla, 10, Lotus root,
19. Shiitake Mushroom

Vinegared dish
5 Common Octopus, 9. Japanese Sardinel|a,
10. Lotus root

Simmered Japanese Peppers
G, Canger sl

Sautecd Yellow Leck
T. Yellow leck

(Simmcred) Black Beans
B. Okayama Black Bean

Conger (eel) rolled with Winter Melon
TE. Winter Melon

Simmered Winter Melon
12. Winter Melon

Okavama Bara-Sushi (Vincgared rice

arranged with various ingredients)
3. Cucumber, 5 Comman Qctopus,
9, Japanese Sardinella, 10. Lotus root,
18, Shiitake Mushroom

. MAFF WASHOKU

Try Japan's Good Food
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. 25 0]
100% . M
90% |
80%
70%
- 60%
O%x 14 B . ~n
sl I R os
OMIBR 44 '
BB 51 30%
O 8084 64 wou |
8 74
O 58bkH B 10%
0%
R B fiits
Q BHEMAT SRISERT SRAICIRIEOHTTEN? S%. BLEOSHETAFERRERYROTHELTT A ?
™ Y7Ly
BT —OTHA 1 49

B2 (HFR) 261

OERARTOHE M

O ER YR

10%
OT5vka (maE) e PREEL B hADHEN
16% = 35%
W ETREAR 541 O By
O EH# (R 61
e FIRERD oft Y R0
W s 74 A
16% ORE(ERY) 8fu

15%

Q. BARH - OAREWAELIERT 2B ;

[LRRSV]
Ichibantei, Xenri, Kamimura, Ozeki, Zipangu,
Kampachi, Sakae Sushi, Tai Toug,

T —hEIR 288 ([EIYREE15.9%)

Rokumeikan B 158 | 20~20% 2% | WMRUEGMEERE 34
: X 10% | 30~39% 74 | BREEFEEE 9%
[(R—/3—] WA 38 | 40~498 128 | AT(FHRE 4%
Isetan, Jusco, Giant 50~59% 5% | Z0fh 4%
60LE 1% | mEA 8%

A7) WA 1% !

PJ Hilton, Nikko Hotel, Seri Pacific Hotel,
Shangri-La Hotel, Equatorial

[Zith])
Focal Marketing S/B, Euro Atlantic S/B

. MAFF WASHOKU
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==& ELEIZHL TS ROBADE >N FTE TR TIRE T HIENTEFHMEL TLVD,

SEDEREHTHABHI. [RES L TAAV IFELELEOTHLBENEARTE, HEBICIRBTECL
&Y, EILORYMDEKRLEIZHNR DTN, ZDHETHALI-VNESNESMELOBRD—EITHONEEE,
BWOFISANHoT=,

FoM. ELELYIFEAGT I &S TEXS | MM EEQEEYOITTH) ) [REIGEDKEY
EMN. THBR I HAEBMELTIRELTEZ. HEZEDOSWHFICRAS-O DT REESL-HEZREHLCE
[C&kY. AILERYMOAELT . BILEREMISUROERBIZHEEBL-,

RO T7ERGEAELOELEEMGRE DI KICDRFAERELT, MUERFREICKSTI+A—TYITHNE
BETHY. KEFELTH, SEOTOE—LavBREBFEBL THRERVNT—I0/INIEERAL, Sk
LRICEBRBEEI—TIMLT. BREMDIL—U7ADBEEDEMICEMTENIEXEEZ TS,
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. MAFF WASHOKU

Try Japan's Good Food



