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| want to convey the knowledge and attraction

of traditional vegetables in order to sustain them

Mikizo Hashimoto owne: of "cHRIN Jopanese restaurant

My relationship with traditional vegetables has been going on

for more than 20 years, in one way or another. Although it takes

time to pre-treat traditional vegetables, they don't take so long
to cook. That's because they have so much character, strong
flavor and underlying strength. But they will die out if they are
sold cheaply, despite the hard work of the farmers. | want to

w convey the knowledge and attraction of traditional vegetables in

order to sustain them. To this end, | will be glad to do whatever |

can as a chef.

"ICHIRIN" is a Japanese restaurant serving courses in the style known as Kaiseki. Mikizo Hashimoto was born in
Kyoto. Entered a cookery career at age 18, then gained experience in a well-known restaurant before opening
'ICHIRIN" in 2007. Has been one of Japan’ s most prominent chefs since 2009, including accreditation by Michelin

| want to act as a “bridge” between

traditional vegetable producers and consumers

Megumi Yoshida vegeasie sonmsier / Cusine expen

Traditional vegetables have a history and a story. For example,
the Nambu futonegi (spring onions) of Aomori Prefecture were
once in decline, but have been revived through the efforts of local
senior high school students. A chance connection led to me selling
vegetables from Aomori in my Tsukiji store. | also visited the
producing areas. Growers in their 60s and 70s have asked me to
do all I can to spread the word about Aomori vegetables in Tokyo
and fell everyone how good they are. In future, | will continue to

convey their attraction through seminars and other means, acting

as a "bridge” between producers and people in the city.

Possesses many food-related qualifications, including Edo Tokyo Vegetable Concierge, Saké Taster and
Junior Food Education Meister. Opened the Aomori Vegetable Specialist Store “Hidamari Marché” in
Tsukiji in 2013

VCHEF, A VEGETABLE SOMMELIER, A SEED MERCHANT, AND AN EXPERT.
PROFESSIONALS ACTIVE IN THE FIELDS OF FOOD AND AGRICULTURE GIVE
THEIRVIEWS ON THE ATTRACTION OF VEGETABLES THEY WOULD LIKE
70 PRESERVE AND PASS ON, AND THEIR HOPES FOR THE FUTURE.

Traditional vegetables offer the enjoyment

of growing for ourselves and raising from seed

;SV([/()/'[/ .\‘(1/\'([””/"([ Managing Director, “Kougousei Hafuu"

The attraction of traditional vegetables lies above all in their
flavor. In the old days, eggplant and cucumber used to be soft, but
vegetables today have become hard through selective
reproduction, to make them survive long transportation and look
better in the shops. Although our self-sufficiency in vegetables is
90%, more than 80% of the seeds come from abroad. Traditional
vegetables offer the enjoyment of growing for ourselves and

raising from seed. | hope more and more people will choose to

grow, eat, and take seeds from delicious traditional vegetables.

3rd generation owner of a seed and seedling store in Hamamatsu City. For the last 20 years, has been collecting

seeds of endemic species, domesticated species and fraditional vegetables from all over the country and selling them

mainly

to home horticulturalists. Also gives guidance on soil preparation and cultivation tips for vegetable gardening
g g P 9 g g

Traditional vegetables are “hospitality foods”

o

that convey Japanese history and culture

A][[.(‘/[ I..S'/' [‘g'() ()/([/\.() Edo Tokyo traditional vegetable specialist

In the Edo period, when the population grew and food became
scarce, the feudal lords in various parts of the country brought
vegetables to the capital. These survive today as “Edo Tokyo
vegetables.” One of them, the komatsuna mustard spinach, was so
named by the 8th Edo shogun Tokugawa Yoshimune, as an example
of the close relationship with the samurai class. Traditional vegetables
have remained alive since ancient times through their seeds, and have
been cultivated without interruption in their respective localities. They
have become “hospitality foods” unique to those localities. | hope
people will go to those places and be sure to eat their vegetables —

not only Japanese people, but those from other countries as well.

Undertakes initiatives to revive Edo Tokyo vegetables, such as leading the Edo Tokyo Traditional Vegetable Research

Group. Holds a number of other important posts, including “Worker in Local Consumption of Local Produce” for the

Ministry of Agriculture, Forestry and Fisheries and “local Strength Creation Adviser” for the Ministry of Internal Affairs

and Communications. Publications include Edo Tokyo Yasai (“Edo Tokyo Vegetables”) (story edition)
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