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What are Edo Tokyo Yasai ?

"Edo Tokyo Yasai® are vegetables which inherit vegetable culture in Tokyo dating back to the Edo period.
They must be true bred in particular. Different from hybrids (first cross) in today’ s market, true breds are
vegetables which lay seeds, so their lives have been inherited to the present day through the seeds.

They are the vegetables which have bolstered dietary lives of Tokyo residents in each era from Edo to the
middie of Showa and nurtured the dietary culture.
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