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Komatsuna mustard spinach (vear-round)

One of Tokyo’'s
leading vegetables,
and boasts one of the
largest production
volumes in Japan.
This vegetable’s
Japanese name,
komatsuna, is said to have been glven by Tokugawa
Yoshimune, the 8th Tokugawa shogun, because during
the Edo period (1603 - 1867) the plant was cultivated
around the Komatsu River near the Edo River.

Okutama Yamame (Year-round)

Bigger than ordi-
nary yamame
trouts, growing
to weigh 1.5
kgs for 3-year-
olds and 2 kgs
for 4-year-olds.
Good for sashimi, sushi, and even for
Western dishes.
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Splendid alfonsino (tear-round)

White-fleshed
fish. Fresh ones
are particularly
delicious when
served as sashimi.

114

Why don'tyouenjoy @ 4
Tokyo’s specialties? —

Ashitaba (Year-round)

The ashitaba
names comes
from a saying
about the
leaves’ quick
growth, “Pick
leaves in the evening, and new ones come
out tomorrow or ashita.” Rich in chalcones,
vitamins, minerals, etc.

TOKYO X Pork (vear-round)

Premium pork
bred for its high
quality delicious
and flavorful
fat. A breed by
crossing of three
types of Berkshire, Duroc pigs and Beijing
Black after a 7-year trial and error process.

Tokyo Shamo Chicken (vear-round)

Rich in protein
and low in
fat, it features
a moderate :
firmness and is o
recommended

for traditional Edo dishes such as "Shamo-
nabe" hot pot.




Tomatoes tan-Nov)

Many varieties
from big and
medium to
very cute sizes
are cultivated.
Grape tomatoes, .
picked up in the Ogasawaraﬂma Islands
from February to May, are popular among
others with their well-balanced strong
sweetness and nice sourness.

Japanese giant flying fish (Feb - May)

Coming to
the Izu Islands
waters in spring,
called “spring
flying fish” also.
Bland tasting of :
white flesh fits for sashimi, dried stock fish
(such as kusaya), deep-fried fish ball cakes,
and the like.

Passion fruit iar-Aug)

Harvesting
begins in
spring in the
Ogasawara
Islands, gradually =<

moving up north from Hachijojima Island
to Miyakejima, Kozushima islands, etc. for
summer. In recent years, cultivated in the
Hachioji region, too.

Edamame soybeans May-Aug)

An early
summer feature,
cultivation is
getting popular
year after year.
In Tokyo, sold : Ui X
at farmers’markets. Some farmers sell
them in bundles on the field.

Bonitoes (Feb - Apn)

Marketed as the
“first bonitoes
of the season”
from Hachijojima
Island, where
they are caught
around February,
earlier than other island waters. “Hachijo
Barrel Bonito”, shipped out in ice-packed
barrels, is also a well-known branded item.
Regularly served as “tataki”. Also tastes
wonderful as sashimi.

Norabona mar - Apr)

Mild and sweeter
leaf vegetables
than Komatsuna
mustard spinach
or spinach. Often
served after file :
boiled. Farmers began to cultlvate them
in the present Tokyo’s Tama region in the
Edo period.

Wasabi apr -Nov)

Carefully
cultivated in
small wasabi
fields along the
clear streams of
the Tama River & 5
basin in areas such as Okutama mach|

Yellowstriped butterfish imay - Aug)

One of the best
white-fleshed
fish from the
summer sea
around the lzu
Islands. Plenty ! 4
of fat in summer in partlcular Best as
sashimi and also for salt-grilled or with
simmering in soy sauce.
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Corns Gul-Aug) Blueberries tul-sep)

Full-scale
commercial
production in
Japan is said
region. Those to have begun
harvested in in Kodaira City. £ =
the morning are sold at farmers’ yard and The number of pick-your-own orchards is
direct sales shops on the same day. on the increase. Getting popular as a fruit
readily enjoyable.

Cultivated
widely in Tokyo
including the
western Tama

Grapes (Aug-sep) Japanese pears (ug-Oct)

Grapes are widely
cultivated from the
Tama area to the
ward areas within
Tokyo, and are
a highly popular - 4
product. The specialty The specialty variety “Inagi” is produced
variety “Takao” has almost exclusively within Tokyo and is sold
black skin, moderate acidity and aroma, and at direct sales outlets and other locations.
is characterized by its rich sweetness.

Within Tokyo,
many varieties
are cultivated
around Lake
Tama and the
Tama River.

Edo Tokyo Traditional Vegetables

“Edo Tokyo Vegetable” is a brand name for vegetables grown in Tokyo as its typical vegetables with history.
Among 52 vegetables certified and registered by Japan Agricultural Cooperatives (JA) Tokyochuoukai are
Nerima Daikon radish, Dento (Traditional) Okura Daikon radish and Kameido Daikon radish, Goseki Bansei
Komatsuna mustard spinach, Magome Sanzun Ninjin carrot, Magome Hanjiro Kyuri cucumber, Terajima Nasu
eggplant and Takinogawa Gobo burdock root. (In addition to the certified vegetables, 12 non-vegetable
items, including fruits and grains, are recognized as part of the Edo-Tokyo historical heirloom crops.)

ATerajima Nasu
eggplant

A Kameido Daikon radish

Traditional Okura Daikon radish »
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Why don’t you enjoy Tokyo’s specialties?

Kiwi fruit ©ct-Nov)

“Tokyo Gold”,
developed in
Tokyo, has
yellow flesh
with strong
sweetness that
brings out good taste.

Cabbages (©oct-Deo

Harvested twice
a year in early
summer and in
fall/winter. The
cabbages that
take advantage of -
the cold winter weather for a high sugar content
are sold under the "Sweets Cabbage" brand. Is
characterized by its strong sweetness and lushness

Spinach (©ct-Feb)

Highly nutritious
vegetable that is rich
in vitamins A and C. Is
produced in a variety of
locations in Tokyo and
was once shipped to
markets, but recently
is also being sold at
direct sales locations.

Udo spikenard (ec-May)

Udo spikenard from
Tokyo is thick, white,
and characterized by its
distinctive crispy texture
and spring scent. It is
cultivated with great
care so as not to expose
it to light.

Persimmons (Oct - Nov)

“Tokyo Beni”, a
variety developed
at Tokyo’s
agricultural
experiment
station and one ;
of Tokyo’ s branded fruits, is unique W|th its
strong sweet flavor and reddish orange color.

Broccoli (Oct-Dec)

Rich in vitamins,
minerals, dietary
fibers and
other nutrients.
Produced
throughout R >
Tokyo and was once shipped to markets but
recently is also sold at direct sales locations.

Daikon radishes (Nov-Dec)

Blue-head
Daikon radishes
with less hot
tasting are
mainly cultivated
today compared
with white-head ones. In Tokyo, traditional
Daikon radishes are highly prized like
Nerima Daikon, Kameido Daikon, Okura
Daikon radishes.

Strawberries (bec-May)

The more a
strawberry gets
colorful and
ripens, the more
its sugar content
gets higher.
Suited for direct sales, more farmers in Tokyo
as well have been cultivating strawberries.
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Among Tokyo’s Locavore Restaurants, the stores that can serve menus using
Tokyo-produced ingredients to vegetarian*! or vegan*? customers are as follows.
(Only restaurants that have consented to publication are introduced here). The
ingredients are subject to change depending on the stock that is available.

Please be sure to contact the restaurant in advance to inquire about the details of the menu, etc.

“Vegetarian” and “vegan” in this guidebook indicates the following people.

*1 Vegetarian *2 Vegan

This indicates a person who avoids all animal ingredients (meat, fish, This indicates a person
crustaceans, shellfish, etc.), including animal-derived soup stock and whose diet is based on
seasonings, but excluding eggs, dairy products and honey. plant ingredients only.

(Note) There are also restaurants which offer a vegetarian menu using some animal ingredients,
so please be sure to inquire about the details of the menu in advance.

[Vegetarian]
Minato-ku Natural Cafe and Restaurant TABUNOKI 03-3280-1916
cusavilla 03-5467-0560 16
HAL YAMASHITA Tokyo 03-5413-0086 18
Shinjuku-ku Tokyo Islands Shochu Izakaya Kokkome 080-9971-3471 19
Under the Tree 03-3341-1461 20
Sanaburi 070-3316-1718 23
Bynkyo-ku Kifune 03-5834-7512 24
Sumida-ku Tokyo Shamo Chicken Restaurant Nezu Torihana <Ryogoku Edo NOREN> 03-6658-8208 29
Koto-ku Edo Tokyo Beer On Tap 03-6659-8379 31
Shibuya-ku Soba-dokoro Oonoya Motoyoyogicho 03-3467-7513 38
fun.ice! 080-4342-1522 39
HOTEL CENTURY SOUTHERN TOWER SOUTHERN TOWER DINING 03-5354-2172 40
Toshima-ku All Day Dining CROSS DINE 03-3980-4040 42
osteria Selvaggina 03-6903-7020 42
Nerima-ku Koryouri Ishii 03-4283-1430 44
Pizzeria Gtalia da Filippo 03-5923-9783 45
OPPLA’l DA GTALIA 03-6339-6936 45
Japanese-style French cuisine Eveil by Komorebi 03-6904-8797 49
Katsushika-ku #Katsushika Shokudo 070-6673-1891 52
Hachioji-shi DOZO SAKE KITCHEN 042-649-5229 58
Tachikawa-shi DAICHINO RESTAURANT 050-3196-9027 60
SORANO ROOFTOP BAR 050-3503-9379 61
bel Salice 050-1725-6705 62
Musashino-shi Kitchen Ohnami 0422-26-9283 64
Mitaka-shi KAERU SHOKUDO 0422-46-0077 65
Ome-shi Dining & Gallery Mayugura 0428-21-7291 66
Suzukiya 0428-22-2064 66
“Pirtsu” Light Meal Café 0428-74-4528 67

[Points to note]
1. The ingredients used by Tokyo's Locavore Restaurants are mostly produced in Tokyo, but this is subject to change depending on the stock that is available.
2. The range of food that can be offered differs depending on the restaurant. Please be sure to confirm this with the restaurant in advance.
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Ome-shi Turkish Cafe RugTime’mutluluk 090-8778-6892
Fuchu-shi Trattoria La Vita 042-360-1166 76
Koganei-shi Nishimakigohan 042-203-2418 80
Kodaira-shi-shi  Tacos Mercado 042-497-5211 81
Hino-shi Keinoya Hino ekimae 042-586-0650 82
Kunitachi-shi Syokusai Warabitei 042-511-7269 86
cafe himmmel 070-9042-3024 88
Fussa-shi MouMou BEACH CAFE 050-3623-5195 89
Komae-shi Asian Restaurant Komae Saigon 03-3430-5186 90
Italian Restaurant Vino Uno 03-3430-4884 91
Musashimurayama-shi. Nikujiru Udon Nagashimaya 042-516-8669 94
Inagi-shi ORTOLANA 042-407-5659 95
Hamura-shi (Seafood and Sushi) Hanamizuki 042-578-3137 97
Cafe Bar AQUAVITA 042-578-5560 98
Nishi-tokyo-shi ~ Shunsaiya ON 090-1685-6625 103
Okutama-machi Minwa-no-yado Arasawaya 0428-83-2365 109
Robata Akabeko 0428-83-2365 109
Okutama riverside cafe awa 0428-74-9947 110
Cafe restaurant SAKA 0428-85-8155 110
[Vegan]
Minato-ku Natural Cafe and Restaurant TABUNOKI 03-3280-1916
cusavilla 03-5467-0560 16
HAL YAMASHITA Tokyo 03-5413-0086 18
Shinjuku-ku Tokyo Islands Shochu Izakaya Kokkome 080-9971-3471 19
Sanaburi 070-3316-1718 11
Bynkyo-ku Kifune 03-5834-7512 24
Koto-ku Edo Tokyo Beer On Tap 03-6659-8379 31
Shibuya-ku Soba-dokoro Oonoya Motoyoyogicho 03-3467-7513 38
fun.ice! 080-4342-1522 39
HOTEL CENTURY SOUTHERN TOWER SOUTHERN TOWER DINING 03-5354-2172 40
Nerima-ku Koryouri Ishii 03-4283-1430 44
Pizzeria Gtalia da Filippo 03-5923-9783 45
OPPLA’! DA GTALIA 03-6339-6936 45
Tachikawa-shi DAICHINO RESTAURANT 050-3196-9027 60
SORANO ROOFTOP BAR 050-3503-9379 61
Ome-shi Dining & Gallery Mayugura 0428-21-7291 66
Koganei-shi Nishimakigohan 042-203-2418 80
Hino-shi Keinoya Hino ekimae 042-586-0650 82
Kunitachi-shi cafe himmmel 070-9042-3024 88
Komae-shi Asian Restaurant Komae Saigon 03-3430-5186 90
Italian Restaurant Vino Uno 03-3430-4884 91
Hamura-shi (Seafood and Sushi) Hanamizuki 042-578-3137 97
Okutama-machi Minwa-no-yado Arasawaya 0428-83-2365 109
Robata Akabeko 0428-83-2365 109
Okutama riverside cafe awa 0428-74-9947 110

[Points to note]
1. The ingredients used by Tokyo's Locavore Restaurants are mostly produced in Tokyo, but this is subject to change depending on the stock that is available.
2. The range of food that can be offered differs depending on the restaurant. Please be sure to confirm this with the restaurant in advance.

119



Carefully selected ingredients, excellent quality, grown or produced in Tokyo

Tokyo Metropolitan Government Certified
Locally Sourced Food Products

About Certified Foods

Certified Food products are unique to Tokyo, using ingredients sourced
in Tokyo or made using traditional Tokyo production methods.

The Tokyo Metropolitan Government (TMG) reviews and certifies foods based on aspects such as the care and
attention to detail put into them, as well as their taste and quality.

Certified Food logo

Certified Foods may carry one of the following logos.
TMG promotes these foods as Tokyo specialty products
through channels such as websites and various events.

's Y
CERTIFIED BY
B OR OB R
S
Excellent Quality Exact Expression Harmony with Ecology
Indicates that the product not only Indicates that the product’s labelling Indicates that care and attention to
meets quality standards related to the conforms to the Food Labeling Act, Act detail has been given with respect to
careful selection of ingredients, but on Japanese Agricultural Standards, the culinary culture of Tokyo, including
also that thorough care has been paid Health Promotion Act, and other the region, nature, history, traditions,
to food safety. relevant laws and regulations. and techniques, and that the food
product is in harmony with the local
environment.

Certified Foods are also great as souvenirs or gifts!
*Please see the website for details.
https://www.e-mark-iishina.metro.tokyo.lg.jp/

Management Support Section, Commerce and Industry Division, Bureau of Industrial and Labor Affairs,
Tokyo Metropolitan Government
Email S0000481@section.metro.tokyo.jp
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O A X TOKYO GROWN

'@ WE ARE TOKYO GROWN. O A <&

TOKYO GROWN

IT PROBABLY IS HARDER TO UNDERSTAND IF WE TELL YOU THAT WE ARE
THE AGRICULTURE. FORESTRY AND FISHERIES...........coooveeeeac (;ﬁl ?3

YOU MIGHT THINK IT MAY BE IRRELEVANT YOU,) HOWEVER IT IS

WHEN YOU HEAR TOKYO, IT MIGHT COME ACROSS TO YOU AS A BUSINESS |

AND TOURIST AREA. gA HOWEVER. TOKYO IS NOT JUST A BUSTLING CITYI

@ /:? 9?,_ EVEN TOKYO’S AGRICULTURE. FORESTRY AND FISHERIES................
\—\Yjﬁ -

HAS ITS UNIQUENESS AND CHARMIL

DOLMH AR P

WELLOy

Tokvo ks These PRODUCERS ) wn pRODUETS ()
SPOTS | T0 EXPLORE AND ENJOY, TO SHOP AROUND TO EAT

WE WILL BE INTRODUCING THIS ALL IN TOKYO GROWNI
A PART OF TOKYO WE WANT YOU TO KNOW.WHICH IS TOKYO GROWN.

DAY | TOKY0 GROWN | 0
O O( TOKYO GROWN | 0
TOKYO GROWN R cote)

TOKYO Development Foundation for Agriculture, Forestry, and Fisheries.




