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Echizen Gastronomy
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ture of the Kydtq Imperial
‘_‘fgnt times, and baastsa rich

nts and marine resou ¢es from
all over thelcountry were accumu ulated in
thls area. In order to make food ingredients

ltlme before tran
advanced proces
refined, and proces
that combine good preservation and flavor,

orting them inla
techniques w

* such as Kura-i Kombu and Heshiko, were

created. In the Echizen region in northern
Fukui Prefecture, shojin ryori (traditional
Japanese vegetarian cuisine) developed
around the Zen temple Eiheiji, and dishes
made with love are cultivated. This land,
blessed with mineral-rich, soft water from
the Hakusan water system, is home to many
traditional sake breweries, where delicious
sake is brewed.

Furthermore, Echizen Wakasa is a major
producer of traditional crafts such as Echi-
zen washi paper, Echizen lacquerware, Echi-
zen knives, and Echizen roof tiles, which
have evolved to meet modern needs while
making use of techniques cultivated over
many years. Echizen Wakasa Gastronomy
offers a unique experience that combines
tradition and innovation in both food and
crafts.
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What is Miketsukuni?

A "town of craftsmen" that combines tradi-
tional craftsmanship with modern technelo-
gy and preservation and fermentatiof tech-
niques based on 1500 years,of history,
known since ancient times as Miketsukuni

sented to the Imperial Court was collec

from a few designated provinces, known as
Miketsukuni. They were chosen for their
access to the sea, the variety of 1ngred1ents

available, and t oximity to ﬁe caplt
‘ytranspbrted

which allowed fi
poems, Many-

out spoilage. |
The 8th century:

oshu, lists three § Awaji, Ise, and
Shima. Wakasa is ioned in the ancient
records of the Todaiji Temple in Nara as a
province that "pays mot tributes of rare
foods" along with the%{liketsukuni.
Several historical investigations have
revealed that Wakasa played an imlsortant

historical role as a source of salt, seafood,
and other products.

During the Nara perioyg 1:'0—794), food ?
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It is said that rice tastes better
when it is cooked with water of
the same quality as the water in
the rice fields of that area.
Based on the belief that "if we
grow local sake rice with water
used for sake brewing, we can
make delicious sake,"Not only
the sake rice, but also the brew-
ing water and sake brewing are
all done locally in Maruoka,
resulting in "Pure Fukui Maruo-
ka Jizake."

HRZAE / Content
ELRHEARR / Shelf life
R L [ storag
[E#1#l / Ingredients

7Iba—IVEE / Alchol
BAEE / Sake
7LIV5> | Allergens

720ml

180 B /days

58 / room temp.

K(EE) K (EEXK)

Rice (domestic), rice malt (domestic rice)
15.5%
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Harvested on Rishiri Island and
Rebun Island in Hokkaido. After
harvesting, it is left to rest for
over a year in a special store-
house to become aged Kura-i
Kombu. It has a clear,
amber-colored, refined broth
with no peculiar taste.

FIRE Rishiri Kelp

AZAE / Content
EBKHARR / Shelf life
fR1F5E [ storag
[F#1%} / Ingredients

7LIV5 > | Allergens

80g

730 B /days

38 / room temp.

B (beaaEdtE)

Kelp (Hokkaido, Dohoku-san)

GL xXAERCERALTVWREMIE. A0 -
MCDERFHTHEIRLTWET,

None *%The kelp used in this product is
harvested in areas where shrimp and crabs live.



g XFFEAFHFEE () Eiheiji sesame tofu (white)

WA 2 / Content HARFEE 1009 - HZ T2 129X 2
Sesame tofu 100g * Miso sauce 12g x 2
ERHARR / Shelf life 90 H /days

{R125 % / storag 38 / room temp.

[E## / Ingredients  [EAREEIRY TF (ENESE) . CALABHZ BT

)

TREDALZLHALX  Mackerel Heshiko L size

HNZEE / Content
EURHARR / Shelf life
R1EHE [ storag
R44#} / Ingredients

T7LIV5> [ Allergens

3009

90 B / days

7378 / Refrigerated

TR (/LT T —FE) BIECRAD. B
(N - KEZEE) . Bl B EFF
/AR (77 S /B RN (REER
Na) / Mackerel (from Norway), salt, rice
bran, soy sauce (contains wheat and
soybeans), shochu, sake lees, chili
peppers/seasonings (@mino acids, etc.),
preservatives (sodium benzoate)

NE AT

wheat, Mackerel, Soy bean

fifi 75 & DT HFHIT L, R
EHAAT 1 AEDL ERRE B 725
B IR 75 B R D R D B2k
ELTHISN, DR T DIt
LLTEARTY,
HRTEHBOMAIFELLTHIS
N2 HARNGfaNZ Lo BN F
F27D, KOFEKLLT B2, H
MHRR IR TRZEOLTEE U,
TALZ T LEAEROHIEN S
EENRFRDVEDTT,

Heshiko is a fermented food made
by salting fish such as mackerel,
then soaking it in rice bran and
aging it for over a year. Known as
a delicacy with a rich flavor, it is
popular as a snack to go with sake
or rice.

Japanese people are known as
some of the world's biggest fish
lovers, and have long used various
methods to preserve seafood for
longer periods and make it taste
even better.

FAkOISHESR

FEERIE UTIE D % R
HURRE TAK, ST A R Z I 72
MFTUKbEM EFELT,
M L o T2 JBLR O B T R
EHEALTVET . Eofzhe iz
HEDYEHIDOFIE LV JE %
BILHLIIZEL,

Sesame tofu is a traditional veg-
etarian dish. It is made by
slowly and carefully kneading
sesame seeds, starch, and Yoshi-
no kudzu. This white sesame
tofu is made using extremely
finely ground white sesame
seeds that have a great flavor.

KEEEE) KD WHE TAM BB TF A EFH / BiE
[Sesame tofu] Sesame paste (made in Japan), starch,
kudzu starch[Miso sauce] Miso (contains soybeans), starch
syrup, sugar, starch, yeast extract, spices/alcohol

F7LIVT > [ Allergens K= - ARk /Soybean, Sesame
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Seiko crab served in shell

WA E / Content
EkHEARR / Shelf life
R1EHE [ storag
E#4#%} / Ingredients

T7LIVF > [ Allergens

709 x 5
180 H / days

Y378 / Frozen

ATAHZ - AR (EE) . BE
Female snow crab (domestic), salt
MMT / crab
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"Echizen crab" is known as the
highest quality variety of snow
crab. Among them, female Echi-
zen crabs caught in Fukui Pre-
fecture are called "seiko crabs"
and are a precious crab that can
only be eaten for just two
months after the season opens.
Seiko crabs are smaller than
males, but they are loved by
locals for their exquisite combi-
nation of the rich, red "uchiko"
(inner roe) that is said to
surpass crab miso, and the
crunchy "sotoko" (outer roe).
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Both the soybeans and rice are
domestically produced and
naturally grown. In addition, the
product has been certified as
organic by the JAS. The koji
starter is made from koji mold
that has been cultivated
in-house, and the salt used is
"Umi no Sei." This miso brings
out the gentle sweetness of the
rice. % The salt concentration is
about half that of other miso
products, and the product must
be refrigerated.

BAEIE B %Z Natural cultivation White Miso

AZAE / Content
ERHARR / Shelf life
R1EHE [ storag
[E#1#l / Ingredients

400g

210 H /days

758k / refrigerator

X (EE). X2 (BEHF). &

Rice (domestic), soybeans (domestic),
salt

7LIVS > [ Allergens A= /Soybeans




HaiEZIE oWt Soba with soup
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We use stone-ground sobawheat
flour from Fukui Prefecture, and
our unique sterilization method
allows us to store the soba at
room temperature while main-
taining the original flavor and
smooth texture of fresh soba.

AZAE / Content

EBEHABR / Shelf life 60 B / days
R1F5 % / storag 38 / room temp.

FE## / Ingredients A [ ZIEH (EARLE) NEW. ILFEMNETABCKD /
I CA R, HIEZER AR ZHERE | D [ L & S HEER
(RAERE SHERNE BIHE) CBTTK D . BIR. BREZRRREL HI
YEISRL (D DEB. TR/ Ak (7 = /B h 5 AIVER.
BREL E23 Y B (—BBlT/NE - 21 - PFEVE - EIE
K 8 % & &) /Noodles [sobawheat flour (domestically
produced), wheat flour, yam flour, wheat protein, rice
flour/modified starch, pH regulator, thickening polysaccha-
ride], sauce [soy sauce, sugars (high fructose glucose liquid
sugar, sugar), reduced starch syrup, salt, fermented season-
ing, dried bonito flakes (bonito, mackerel)/seasonings
(amino acids, etc.), caramel coloring, acidulant, vitamin B1],

A 120g+BHADE (R~ L— k)60ml
Noodle 120g with soup 60ml

(contains wheat, soba, yam, mackerel, soybeans)

T7LIVS > [ Allergens /& - B - fiF - KE - IUF
wheat, soba, Saba, Soybean, yam
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It was developed in collabora-
tion with a Japanese sculptor
Hisakazu Suzuki. Each piece is
made by a craftsman using a
traditional technique called a
lathe to carve out natural wood,
and then another craftsman
applies the lacquer coating in
layers, with the work divided
between them. Wooden sake
vessels are characterized by
their warmth when held in the
hand and their gentle texture
when placed on the mouth.
Black and vermilion vessels
bring out the depth of flavor in
sake and food.

Kasane /ME /v Kasane Small Flower - Small

&/ Color

B S 41X/ Size per pcs
%44 / material

#3# / Coating

FEHE / Origin

2k « 2/ Vermilion, Black
D75mm x H70mm
KIRA / Natural wood
A% / Lacquer painting
B (BHELHTIH)
Japan (Sabae-shi, Fukui)



