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Through information that is rooted in the local community, the marching committee, "building

up our towns", presents "in Japan". To both natives of Japan as well as those visiting from
abroad, we want to share with you beautiful scenery and

amazing gourmet, unique local products and traditional crafts; CJ Japan.
we want to share with you the appealing diversity of each ) Endless
place in Japan. P 7 Discovery.
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Hirosaki,Sendai,Akita,Yamagata,lwaki,Funabashi,Kashiwa,Yushima,Adachi,Okubo,Ryogoku,

Nihonbashi,Yokohama,Niigata,Noto,Yamanashi,lzu,Nagahama,Kameoka,Kagawa,Uwajima,
Fukuoka,Beppu,Okinawa
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The great tastes of seasonal ingredients and nutrition are all packed into Nabe
(pronounced nah-beh), a festive and traditional Japanese hot pot meal eaten
during the cold season. When family and friends are gathered around the
Nabe, not just the body, but the heart is warmed and the ties to one another
grow tighter.

Japan has been graced with both the sea and the mountains and each locale
has its own special Nabe that it takes pride in. And that unique flavor that
each Nabe has itself is truly full of charm. For "in Japan" volume one, from
local Nabe that started in the kitchen, to long standing Nabe full of local
specialty foods, we will introduce a variety of Nabe from 24 different areas in
Japan. Please try some piping hot Nabe cooking, packed with authentic

tastes of the season.
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On our website, you can get more detailed information about the contents of this
paper as well as some helpful maps for easy access.

Get more information on the web!

http://injapn.machi-ing.jp/01/
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Japanese radish, leafy vegetables, cold tofu- a lot of ingredients are flavored
with miso or soy sauce. This is the representative "home town" cooking of
Tsugaru.
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Hirosaki Aomori

ot
Kenoshiru

A Nabe of root vegetables and
wild vegetables with tofu and beans
among other ingredients.

More info | |
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On the morning of the first full
moon, some people offer this
up along with rice before the
Buddha. This is a food that has
often been prepared ahead of
time so that the women could
relax during the holiday. Very
rich in nutritional value!

BERUAIERY—FLITEES
Tsugaru Hirosaki marching committee

ACCESS E¥ Haneda>>Aomori:About 1 hour 15 minutes [B] Tokyo Sta.>>>Shin-Aomori Sta.:About
3 hours(Tohoku Shinkansen Hayabusa)
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This is a simple Nabe. The main ingredient is Japanese parsley from Sendai,
but the great taste comes from the white radish. Because it becomes so
crispy, you can't stop eating.
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Sendai Miyagi
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Japanese parsley and duck in a
delicious soup of simmering duck
bones. A superb combination of
tastes; the crunch and fragrance
of the parsley—incredible taste.
This Nabe, created just 10 years
ago, has gone from being a some-

thing small and simple to being
eaten around the whole country.
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Seri Nabe

A Nabe consisting of Japanese parsley,
duck, and chicken.

WE~Y—F U EES
Sendai marching committee

ACCESS EX Narita>>Sendai:About 55 minutes [E]Tokyo Sta.>>Sendai Sta.:About 1 hour
30 minutes (Tohoku Shinkansen Hayabusa)
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The special dumpling (tanpo) made with freshly harvested rice and the special

Akita chicken soup is a delicious combination. Warming up both the body and
the heart, this is Akita's exemplary household cooking.
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There are a lot of interpretations,
but Akita's traditional hunter,
"Matagi" is said to be the source
of this cooking. The Kiritanpo
Nabe, now eaten in most house-
holds, is an essential for the taste
of Akita during the long, harsh
winter.

Kiritanpo Nabe
A Nabe consisting of chicken soup
with kiritanpo and chicken.

More info | '

HEY—F U ERAR
Akita marching committee

ACCESS EY Haneda>>Akita: About 1 hour 10 minutes [B] Tokyo Sta.>>Akita Sta.:About 4 hours
(Akita Shinkansen Komachi)
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Family, friends, and coworkers get together on the dry riverbed for a traditional Japanese
cook out called "Imoni party" where people eat a Nabe with taro, a root vegetable. This
"soul food" tastes especially good when eaten outdoors with friends and family.
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Yamagata

Imoni Nabe
A Nabe consisting of potatoes, beef,
Japanese konnyaku and onions.

More info § |
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Potatoes, beef, Japanese konny-
aku, onions, soy sauce, etc. are
in this Nabe. Each area has its
own special ingredients and
seasoning. At the "Japan's larg-
est Imoni party", every year
about 30,000 meals are served
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XEN T —F LT EES from a giant Nabe

Yamagata marching committee

ACCESS E} Haneda>>Yamagata or Shonai:About 1 hour [B] Tokyo Sta.>>Yonezawa Sta.>>Ya-
magata Sta.:About 2 hours 30 minutes (Yamagata Shinkansen Tsubasa)
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The grotesque appearance of the anglerfish doesn't quite fit with its light and
sweet taste. Low in fat and calories and full of proteins makes this Nabe pop-
ular among women.

HhLT SR
Anko Nabe

A Nabe consisting of anglerfish and vegetables.
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] When you think of Iwaki's winter
M Nabe, what comes to mind is the
3 ; 1 [ anglerfish. The appeal of this

Nabe is the rich flavor from the

liver with miso since it's boiled in
just the juices of the anglerfish

and water from the vegetables.

WhEY—F I EES
lwaki marching committee

ACCESS [El Tokyo Sta.>>Iwaki Sta.:About 2 hours 15 minutes (Express Hitachi)
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A creation that comes from the first year of the Keio era (1865), Inariya of Funabashi's
very own "Onion Nabe". This little gem of Funabashi, famous to those in the know of
Funabashi, communicates both the kindness of the shop's owner and the weight of history.
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Funabashi Chiba
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Negima Nabe by Funabashi Inariya
A Nabe consisting of fish and onions.
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The fat of the fish melts off into
the earthen pot and the taste
becomes absorbed by the onions.
The harmony between the fish
and onions is exquisite and gives
a depth of taste to this Onion
Nabe. With an accent of citrus,
the taste is truly high class.

MiE~—F I RES
Funabashi marching committee

ACCESS ElTokyo Sta.>>Funabashi Sta.:About 25 minutes (Sobu Line Rapid Service)
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This is a Nabe of good fortune. Loved by the local area and is the pride of
the longstanding, Showa-esque taverns- Furusato Gohe.
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Kashiwa Chiba
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Gohe Nabe “Akafuji Special”

Large helpings of vegetables and pork with udon.
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With loads of vegetables and pork
all piled up, this Nabe's appear-
ance resembles Mount Fuiji in the
early rays of the morning. Udon is
also used, making this Nabe it
quite a helping. Whether for a
celebration or during a milestone
in life, this is a true gem to be
eaten for such an occasion.

REY—FIUERES
Toukatsu marching committee

ACCESS [B] Tokyo Sta.>>Kashiwa Sta.:About 35 minutes (Ueno Tokyo Line Rapid Service)
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The memory of the great writers of the Meiji era (1868-1912) remain here and
there— Created in the Hongo Yushima area in 1872. Please indulge yourself with
this famous sukiyaki that has been cherished by the great for so many years.
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Yushima Tokyo
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The echoes of culture can be heard with
Tokyo University and Yushima Tenjin
being nearby. Echikatsu is a shop
where many famous writers of Meiji
would stop by. Though being estab-
lished for over 140 years ago, it has
guarded traditional taste. Enjoy delicious

Japanese black beef sukiyaki in one of
the atmospheric Japanese rooms.

JERE
Sukiyaki

Japanese black beef sukiyaki.

BEARY—F L IEES
Yushima Hongo marching committee

ACCESS FlTokyo Sta.(Marunouchi Line) >>0temachi Sta.(Chiyoda Line)>>Yushima Sta.:
About 10 minutes
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This shop, local to Tokyo and winner of the Tokyo sponsored "local produce
cooking competition" for three years consecutively, has developed a new
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The representative for Korean food here is the Nabe, Kamjatan. Pork bones
and potatoes are boiled together. This particular Nabe is a little spicy.

earthen pot Nabe for the Tokyo area.

REAL

Adachi Tokyo

RRHIEHH
Tokyo Adachi Nabe

Vegetables and udon in a healthy soup.

More info § |

HIEBEY—FLTERES
Adachi marching committee
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31 different types of herbs and
spices fermented into a very
special, healthy broth. Local
vegetables including Japanese
komatsu, edible chrysanthemum,
tomato, onions, and Adachi's
specialty food, "Adachina Udon".
A very healthy Nabe.

ACCESS [E] Tokyo Sta.(Ueno Tokyo Line Rapid Service) >>Kita-senju Sta. (Tsukuba Express) > >

Rokucho Sta.:About 25 minutes

Kamujatan

Korean Nabe of pork bone, meat and potatoes.
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Waseda Shinjuku marching committee
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Starting with Shinjuku's Okubo
and Hyakunin districts being the
largest, there are a good number
of "Korea Towns" all over Japan

and with them lots of Korean
stores and restaurants all lined up.

ACCESS [B] Tokyo Sta.(Chuo Line Rapid Service) >>Shinjuku Sta.(Yamanote Line) >>

Shin-Okubo Sta.:About 20 minutes
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In Tokyo, there is the traditional "Gamefowl Nabe" which uses the rare,
"Hatcho Miso". There are also a number of "Chanko Nabe", a favorite of
Sumo wrestlers, found in the area surrounding Ryogoku.

HE

Ryogoku Tokyo
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Shamo Nabe

Chicken, vegetables and Hatcho Miso
based Nabe.
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Established in 1862, the shop in Edo famous

for the chicken cooking, Kadoya.

THIEEY—FTEESR
Sumida Joto marching committee
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This is the famous Nabe from the
shop that later became a model for
the Nabe shop in Shotaro lkenami's
novel "Onihei Hankacho". Please
also try one of the number of famed
Chanko Nabes, the choice meal

and strength of the Sumo wrestler,
in the area around Ryogoku.

ACCESS [l Tokyo Sta.(Yamanote Line) >>Akihabara Sta.(Sobu Line) >>Ryogoku Sta.:About

10 minutes
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Nihonbashi is an area filled with tradition and history. There still are a good number of
stores that have continued to raise well-bred poultry from long ago. With there being many
Japanese yakitori shops in the area, the chicken Nabe found in the shops is superb.

Tori Nabe

Sukiyaki-like, chicken Nabe.

AAEY—F I EER
Nihonbashi marching committee

ACCESS E] Tokyo Sta.>>About 10 minutes
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Nihonbashi Tokyo
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The shops here are stocked with
the finest of poultry and the
evidence comes out in the deli-
cious Nabe. During lunchtime,
you can have a light "set meal" or
you can have a taste of "the real
deal" when you try the chicken
Nabe at dinnertime.
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Since opening its ports, Yokohama has been the gateway for many cultures
into Japan and it is here then, that a new food culture was also born. We
present one dish from that culture - Beef Nabe.
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Yokohama Kanagawa
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There are currently three shops,
including "Janomeya", that have
this long standing Beef Nabe
that was created in the Meiji
era. You can have a taste of
what the Meiji era's "Yokoha-
ma-ers" used to taste.

Gyu Nabe

Beef boiled in a sukiyaki like meal.

HE~Y—FIEES
Yokohama marching committee

ACCESS [E] Tokyo Sta.>>Yokohama Sta.:About 25 minutes (Ueno Tokyo Line)
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Niigata prefecture's Joetsu area and ltoigawa city face the biting cold of the
Japan Sea, and as to cope, corpulent anglerfish are brought in from the ocean.

#1759

Niigata
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The angler is well known as the popu-
lar fish of ltoigawa city. From Novem-
ber onward, the angler stops laying
eggs and prepares for the cold season
by causing its liver to become corpu-
lent, making it just right to eat. Chunks
of angler and tofu and boiled onions in
miso make eating this in winter a must.

Anko Nabe

Angler and vegetables in a miso based Nabe.

ISV v —F U ERES
Niigata marching committee

ACCESS E¥ Narita>>Niigata: About 1 hour [B] Tokyo Sta.>>Niigata Sta.:About 1 hour 40 minutes
(Joetsu Shinkansen)
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The "Toko-Toko Nabe" started when, to strengthen themselves when on their
boats, fishermen would put mackerel into a soy sauce based Nabe. The taste
of Noto's mackerel is something that you can easily get your fill on.
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Toyama
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DEELZEH 4+ Noto Satoyama Airport
DEE|EE  Noto Satoyama Kaido
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For days that mackerel aren't caught, please enjoy other in season fish.
Depending on the weather conditions, there are times when some fish
aren't caught, reservation in advance is required (lunch-only is also okay!)
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In the area of Noto, this is the shop that met
three conditions (gives off the "fragrance" of
Noto, usage of delicious Noto vegetables,
includes dumplings), thus creating the "Noto
Nabe". The shop started in Wakura Onsen's
Nanao city and then spread to the

surrounding area so much that you can
easily go "Nabe shop hopping" now.

BB MO MO rmzaLesLesmTE)
Wajima Tokotoko Nabe

A Nabe consisting of mackerel boiled in
a soy sauce based soup.

alll~—FTRES
Ishikawa marching committee

ACCESS Haneda>>Noto Satoyama : About 1hour [E] Tokyo Sta.>>Kanazawa Sta. : About 2 hours
30 minutes (Hokuriku Shinkansen), Kanazawa Sta.>>Wajima : About 2 hours (Express Bus)
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The specialty food of Kai No Kuni is "hoto", a fat noodle. Including plenty of
fiber from a great variety of vegetables, this is a meal for people whose beauty
and health are important to them.

.
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Yamanashi

BEBEARED[FSES]E[BHDE]
Okuto Honten's "Hoto" and "Kofu Chicken Plate".
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Hoto

A Nabe consisting of pumpkin vegetables
and noodles boiled in a miso base.

A noodle made using the "hoto
connoisseur" recognized water of
Yatsugatake and full of vegeta-
bles. When eaten together with
the Kofu Chicken plate (a winner
of large food competitions) you
can enjoy one scrumptious meal.

RENEY—FIEES
Kainokuni marching committee

ACCESS [l Tokyo Sta.(Chuo Line Commuter Rapid Service) >>Shinjuku Sta.(Chuo Line Limit-
ed Express) >>Kofu Sta.:About 1 hour 45 minutes
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A Nabe that has really made use of Ito's delicious foods and has slowly been
spreading throughout Ito Amagi's Japanese inns. Grated radish and wasabi
make this a delicious and healthy Nabe.
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Wasabi Nabe REOEN.NETEKRDHS
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Shuzeniji's traditional tofu skin with
a rich tasting mallard, Funabara
mushrooms absorbing the
delicious meat and fresh green
vegetables are all boiled in a soy
sauce based broth. This Nabe is
eaten along with wasabi cultivated
in grated radish and Amagi's water.

A Nabe consisting of mallard, shiitake mushrooms
and tofu skin. Wasabi can also be added.

More info § |

FREY—FITRES
lzu marching committee

ACCESS [F] Tokyo Sta.>>Atami Sta.:About 45 minutes (Tokaido Shinkansen Kodama)
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When it becomes winter, the season for the "Duck Nabe" begins in Nagaha-
ma's restaurants. Using a wild duck as an ingredient, this is a special dish of
mallard that has been passed down traditionally.
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Shiga
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When winter nears, the mallard migrates in
from Siberia to lake Biwa to pass the
season by. The mallard Nabe is a repre-
sentative dish of Nagahama and lets you
"taste" winter, with its hallmark being the
At sweetness soaking in from the meat and
fat. At Nagahama's shops, from Novem-
ber to March, you can eat mallard cooking.

A Nabe consisting of mallard and vegetables.

EPliE~—F I RES
Nagahama marching committee

ACCESS [F] Kansai Airport (Haruka Airport Express)>>Kyoto Sta.(Tokaido Shinkansen)>>Maibara
Sta. (Hokuriku Line)>>Nagahama Sta. : About 1 hour 45 minutes
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During the harsh winter, the wild boar becomes its "fattiest". That meat, when
thinly sliced and decorated around the platter, looks like the beautiful peony
flower. Warming the body and the heart, this is a feast for winter.
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Botan Nabe BlEEERIC[EXET—~IC

HERLA-SEPEEEREES
ZHELTVWET,
[R-ZTETFHEDR]
http://www.kyotonotamba.com

A Nabe consisting of wild boar meat
and vegetables.

The committee members who put
the words of "search, study, con-
nect, sell, live" together to make up
the theme of sight seeing have
prepared a variety of wild boar
\ = dishes.
POHEPI—FLIEER
Kameoka marching committee

ACCESS [F] Kansai Airport >>Kyoto Sta.:About 1 hour 15 minutes (Haruka Airport Express)
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Freshly made udon is left unboiled and so cooked together right in the pot.
With Sanuki Udon, this is Nabe cooking that can only be done in the famed
Kagawa prefecture.
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Kagawa prefecture breathes
"miso culture". Just as it is a
tradition to eat Ozoni with anmo-
chi for New Year's, Kagawa uses
miso for the flavoring of the

robust Sanuki Udon and eats
together with radish and burdock.

TBIAHS EA
Uchikomi Udon

A miso Nabe with root vegetables and udon.

IWEY—FLITERES
Sanuki marching committee

ACCESS Ed Haneda>>Takamatsu:About 1 hour 20 minutes
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Winter's "Tojima Yellowjack" meat twirled up and decorated. Dipped quickly in
soup stock and eaten as "yellowjack shabushabu", the meat from the fish is so
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In the area of Fukuoka, there is a freshly brought in special chicken prepared
by individual shops and uses over-the-top exquisite ingredients. Dine on the

tender that the fat often falls right off. Vibrant and delicious.

TR

Buri Syabu
Yellowjack lightly dipped
in bonito or kelp soup
stock and eaten.

More info | |

O Matsuyama

FIRR Ehime

FNE

== Tojima Uwaijima
L

WEv—FLIEKES
lyo marching committee

ACCESS E¥ Haneda>>Matsuyama:About 1 hour 20 minutes

BEDEATBZOETDTIE
DX XDERFTDORREE
FSTHEW . B DT, T
BIOELPAFEIZTVOETED
BATY,

The finest quality of "melt in
your mouth" yellowjack with the
taste of crispy white onions is
amazing. To the southwest of
Ehime prefecture and floating in
the Uwakai sea is Tojima. The
yellowjack hatcheries flourish
here.

tenderness of the meat and the great flavor of the soup.

[ME%k1k=EPF 4 Daidail TEL 092-726-0012
KinE
Mizutaki

A Nabe of chicken soup stock
with a variety of poultry all cooked together.

More info § |

wBiELLEILPY—FIEES
Fukuhaku Yokayoka marching committee

ACCESS E¥Haneda>>Fukuoka:About 1 hour 30 minutes

EFTRBEBRALEX-TEVEO,
HWTRAZXA LARAE.DHA,
FPREBMUIEOHEE LA
ToRICDOR BFREEDIC
DhX-—THPABEANELL.
ATDHBERHL,

First take a sip of the clear
soup. Next, the sirloin, then the
breast meat, thigh, and wings,
one by one---savor the taste of
the meat. Then continue with
Japanese tsukune and vegeta-
bles and the soup turns a cloudy
white---you can really taste the
rich flavor.

BBLOBEDZRDDT TR

BR/E - KIE-RBAEEZR LN TE LT THEDOFH

ERDG . HE1eH/HEELTHIET,

Cooking that has developed through the Meiji era, the Taisho era, the Showa
era—up until now, the Heisei era, where it is waiting for you to taste and see.

774

Fugu Nabe
A fugu Nabe.

BIFFv—F I EAR
Beppu marching committee

ACCESS E¥ Haneda>>Oita:About 1 hour 30 minutes

BABABEBWIZ 7Y
By NICRENZBOEHE
BT EEHFCTTDEBKRLL
FEHTT. BB AN ZLHD
BlEMMESATTEBBLEDY)
{7z&uyN,

Oita prefecture, the "onsen pre-
fecture", has a sea brimming
with different kinds of mackerel,
giving testimony to the water's
fortune and richness. The winter
is especially good for delicious

fugu. Please try the delicious
fugu platter.

AR EMEFIEDEA TR

HIBIFERSEYONAR'STE2ET I FFDmeEL>TW1D

AIEFEREEZE Y,

Please indulge yourself with Ishigaki beef, originally sold as Okinawa's
specialty, it has become a national brand under the name of YONAR'S.

AEFDOTEPER

Ishigaki Gyu no Sukiyaki Nabe
Sukiyaki with Ishigaki beef.

More info | - .. 5

W~ —F I RES
Ryukyu marching committee

ACCESS E¥ Haneda>>Naha:About 3 hours

P

Okinawa

SEICTFEETZITIIREE
E. ZLDPFEDEICHIEBEEDS
AN KEIETEHOZE
ZDIEMRANGELTESNT WL
BDTTZDEATHDAIESF
DESIE--BETEET L,

This beef now stands as a
national brand. Actually, many
calves are shipped in from Ishiga-
ki Island, then are raised up in
each locale with its name
attached and sold as high quality
Japanese beef. So you can imag-
ine what the taste of Ishigaki beef
in Ishigaki must be like.
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Thank you for looking at "In Japan"
2015 winter Vol.1. This was a feature
that made us feel again, "that's right,
there truly are a great diversity of Nabe
dishes!" Each area of Japan has its
own climate and landscape, and you
can feel a warmth of heart through the
handiwork and ingenuity of the people
who live there. The harsh winter is

almost upon us, but, with a warm Nabe, it can become the "best tast-
ing" season. And we hope that not only visitors from abroad, but also
those who already live in Japan would enjoy these treasures. We will
continue again to share the things that make us feel and experience
the culture of the many areas of Japan. Until we meet again!

Chairman of the board, marching committee
MASAHIRO INOUE

your cop, _ ; T,
’77% [in Japan| CIZ&EHDPSDEIE - ZBR -
(9

" CEEEB/BELTHUET.

N We at "in Japan" want to hear everyone's
impressions, opinions and ideas.

FICIBELTOAARIE2015F 11 AREATOFERCT. FELKEEINIBENF HIE T, HHLITORRICEBFNICIFRETFEBZE,

NOTICE: The information printed in this magazine is written from November and there may be modifications without notice. Please make sure of any changes before you head out to any location.




	ij_h1_151118-01
	ij_p2p3_151118-01
	ij_p2p3_151118-02
	ij_p4p5_151119-01
	ij_p4p5_151119-02
	ij_p6p7_151118-01
	ij_p6p7_151118-02
	ij_p8_151118

