Traditional vegetable used in today’s meal

OASZ (RRHE)
KADGHREZEO NS TT XD —FE, v vFrvFilLiz
W27zl REDIIEBRNFHE, 12~4 HIZEDFHHHE0
LIS 5723, B AITE > TREREDEFHED OED,

Name: Hirokko (chives)

Producing area: Akita Prefecture

An “Akita traditional vegetable,” this is a type of chive.
Characteristics are a crunchy texture and a flavor similar to spring
onion. Dug out of snow and harvested between December and April,
hirokkobrings thoughts of spring to the people of Akita.
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Name: Mitsuseki seri (Japanese parsley)
Producing area: Akita Prefecture

An “Akita traditional vegetable,” serrhas been cultivated in the
Mitsuseki district of Yuzawa City since the Edo period, and is an
essential ingredient of the local dish kzritanpo. Both the root and
leaves are delicious to eat.
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Name: Kameido daikon (white radish)

Producing area: Tokyo

An “Edo Tokyo vegetable,” cultivation thrived in Kameido during the
Bunkyu era (1861-64). Both root and leaves are delicious when
marinaded together as asazuke or nuka misozuke pickles. Kameido
daikon was welcomed by the people of Edo as a vegetable for early
spring, when fresh vegetables were scarce.
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Name: Shintori na (greens)

Producing area: Tokyo

An “Edo Tokyo vegetable,” this member of the brassica napus family
also went under other names, including tgjin na and chirimen
‘hakusai Harvested when still young, the core was plucked out and
the leaves used in broths and the like. This gave the vegetable its
name shintorina (literally “greens with core taken out”).
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Name: Tokyo udo (Japanese ginseng)

Producing area: Tokyo

An “Edo Tokyo vegetable,” this is one of Japan’s few native
vegetables. Cultivation is said to have started when a farmer from
Thagi in today’s Suginami Ward learned how to grow it in Owari (now
Aichi Prefecture), then brought it back to the Musashino region.
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Name: Waseda myoga take (Japanese ginger)
Producing area: Tokyo

An “Edo Tokyo vegetable,” this is a long-stemmed variety of myoga
ginger with dark red coloring. Late maturing (between late
September and mid-October). The myoga take stem is popular as a
spring delicacy.
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Name: Yatabe negi (spring onion)
Producing area: Fukui Prefecture

Grown in the Yatabe district of Obama City, this is a traditional
vegetable of Fukui Prefecture. It is replanted twice, and planted
diagonally in the second replanting. This causes the root to bend in a
hook shape and makes the part embedded in the ground softer and

sweeter.




