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400 years of traditional ‘Tokyo vegeteblesaa*
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% [iach variety has its own growing season.
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The original taste of vegetables
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World Food Programme &
@WFP

#Japan is making its diet more varied & sustainable
thanks to the rediscovery of vegetables from the 17th
century. #DidYouKnow?

JAPAN

Many of the vegetables that
were grown and cultivated

in the Tokyo area in the Edo
period (1603-1868), and
whose original seeds have
survived through time, are
now making a comeback as
Tokyo-branded vegetables,
called S.
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