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fin)11725 . Shinagawa Kabu(Turnips)

Harvested in November-December, root length around 20cm,root diameter 4-5cm,leaves up to around 60cm,with
leaves having greater volume than roots. Roots also suitable for tempura,

4:H]/|\# : Kanamachi Kokabu(Small Turnips)

Harvested from end of November-March,root 5cm,leaves 40-45cm,root circumference 20cm,smooth flesh, and soft
leaves without unusual traits.

Wi & 9 M5 L : Naito Togarashi(Chili Peppers)

Despite being described as growing in eight bunches, in fact these peppers are grouped in single bunches protruding
above leaves and facing upwards

FE729 : Terajima Nasu(Eggplant)

An old breed also known as “Edo eggplant™-a kind of tsurubososennari. Small ovals around 7-12cm in size.
A=t A& : Magomesanzun Ninjin(Carrots)

Harvested in November-December, 10-13cm long, sweet and with pleasant aroma.

A ¥-A#K : Magomehanjiro Kyuri(Cucumbers)

Harvested from end of May to middle of July,17-20cm long. Thick and short in comparison with modern cucumbers,
with both ends rounded. “Hanjiro” refers to the fact that at least half of the skin is white. Good for pickling in salted
rice-bran paste.

a7 KR : Kameido Daikon(Radish)

Harvested from middle of October to middle of April, beautiful green leaves with quasi-transparent whiteness,
cone-shaped stem, no prickly cilia on leaves or root, 25-30cm long.

KK : Okura Daikon(Radish)

Harvested from middle of November to end of Deceniber, suitable for boiling or stewing thanks to lower moisture
content than current mainline Aokubi Daikoin in Japan, root length 50-60cm, root diameter 8-10cm, bowl-shaped
root tips.

5 KR : Nerima Daikon(Radish)

Harvested from end of November to beginning of December, 70-100cm long, suitable for pickling as daikon radish
with white neck above ground that does not turn green,

K9 £ : Tokyo Udo

Harvested 30-40 days after planting stumps in holes in ground, shipped when reaching 70-80cm, particularly
beautiful whiteness of stems, excellent flavor.

#RE <P H Y : Gin Makuwauri(Silver Oriental Melon)

Distinctive green striped pattern, referred to as a “fruit” by virtue of its sweetness.

® 51X H ¥ : Norabouna(Rapeseed)

Harvested from beginning of February to middle of April, stems of flowers eaten when reaching around 30cm in
length. Easy to collect seeds as it is not hybridized with other rapeseed plants. Good for side dishes, sautés and
pickles.

HE =S¥ : Aokuki Mikawashimana(Leafy Vegetable)

Harvested from November on, leaves are yellow-green and at least 50cm long, no head (unlike Chinese cabbage),
vegetable disappeared in Tokyo but was cultivated in Sendai during the Edo period as “Sendaibashouna” and in

recent years has returned to original cultivation area.
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