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Edo Tokyo vegetables

“Edo Tokyo vegetables” is a collective term describing domesticated varieties of vegetable that have
supported the dietary lifestyle and culture of people in Tokyo ever since the Edo period, with seeds
harvested and recycled from generation to generation. Kameido daikon (white radish), Nerima daikon,
Shinagawa kabu (turnip), Terajima nasu (eggplant) and Takinogawa gobo (burdock) are just a few of
around 40 vegetable varieties named after the places where they are grown.
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Michishige Ohtake

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. I 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.
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