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Hiroshima Tsukemen

Hm; hima tsukemen, or Hiroshima-style dipped noodies, began at Shin-
n, a restaurant in Hiroshima City. Composed of chilled ramen noo-
chasha braised pork s ables, and a hard-boiled
ogg that are based sauce made with chill
peppers snd. the sauce to be as
spicy or as mild as they like
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A rare distilled
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es grown in Hiroshima

es down smooth.

Inquiries: A Tel: 082-277-6888
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Kure Maritime Self Defense Force Curry

This curry is served on ships that belong to the Japan Maritime Self De
fense Force (JMSDF) stationed in Kure. After learning how to make
about 20 varieties of curry from JMSDF chefs, we faithfully recreated
the iconic taste of this very special curry. JMSDF commanders and s
captains agree: this curry is the real deal
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Local Sake from Eight Breweries
reweries in Kure that u gh-quality soft
e mountains to brew sake that is highly ac-

There

e the hi

water that flows from
claimed across Japan

Inquiries: Kure Ma:
Tel: 0823-69-9090

ime Self Defense Curry Business Group
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Takehara-yaki with Sake Lees

This local twist on okonomiyaki incorporates sake lees from daiginjo
sake in the batter. The sake lees are produced by three breweries in
Takehara City: Nakao Sake Brewery, Taketsuru Sake Brewery, and Fujii
Sake Brewery. Enjoy the slightly sweet aroma and tasts of local sake leos
in this original dish

swe

1NECB%XE
MEBABS
BEOIDOH

A

EMLAELEE
RORLTi2S

TEL:0846.23-5100
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Takehara Sake

vor the distinct flavors of the finost sake made at
sake breweries: Nakao Sake Brewery, Taketsuru Sake B
Sake Brewery

akehara's thrao

vary, and Fujil

Inquiries: Takenara Roadside Station Tel: 0846-23-5100
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Mihara Yassa Octopus
This brand of octopus is caught using Minara's traditional octopus pot
fishing technigues. As the octopi near Mihara g: fast currents,
their tentacles are short and thick, which me
deoper flavors. You can find all kinds of fresh ac
including sash ed octopus, and even
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Miyoshi Spicy Okonomiyaki

This unique local okonomiyaki is a spicy twist on a Hiroshima classic,
using Spicy Carp Okonomiyaki Sauce and karamen, noodles with red
chill peppers m hem. Okonomiyaki shops around Miyoshi offer
their own versi Okonomiyaki for visitors to enjoy.
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Atata Young Yellowtail and Lemons

These young yellowtails are raised on Atata Island, the biggest producer
of farmed yellowtail in Hiroshima. Hiroshima lemon ju fixed into
their feed, as Hiroshima is known as the number one producer of lemans
In Japan, giving Atata Young Yellowtail a clean and slightly citrusy

aroma
Atata Young Yellowtail can be found in restaurants in Otake City from
around November to February
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Koi-no-Yokan Rinse-Free Rice

Koi-no-Yokan (This Might Be Love) rice was the first Higashi-Hiroshi
ma-grown rice to be awarded Special A (Toku A), the highest rank, at the
2021 Japan Grain on Association Ranking. Full of umami, but
still light and rof This vac:
um-packed cubH

it's the perfect compan

jon to any mea’

contains 3

0 grams of rice
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Suishin Tomoé Chardonnay Shingetsu Marron-no-Sato Higashi-Hiroshima Sake
The favored sake browery of master Japanese painter Taikan Yokoyama, Made from carefully selected chardonnay grape Mad Using local, b y rice and water, as ional tech
The rich flavors of this sake, vith soft water, have received high erful and tin flavor, it has received high pr local che niques, the te 2 in Higas their own
praise over titions both inside and outside of Japan. Kuritani-cho. distinctive characteristics.
Inquiries: Suishin Yamane Hos Tel: 0848-62-3251 Inquiries: Hiroshima Miyoshi Winery Tel: 0824-64-0200 Inquiries: Marron-no-Sato Marketplace Tel: 0827 Inquiries: Discover Higashi-Hiroshima
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Grilled Conger Eel Over Rice

This dish combines conger eel grilled with a savory sauce
steamed rice. Saltwater eel caught in the Ono Seto St
tender, and this dish has been a popular bento choi
Period. A must-try for those visiting Miyajimal

er freshly

tis flavorful and
rce the Meiji
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Sakurao Gin (Limited)
Gin made exclusively with carefully selected botanica
f Hiroshima. With long-lasting ¢

s from the moun.
tes, the

tains and coasts

accented by local cherry blossom potals.

Inquiries: Sakurao Brewery and Distillery Tel: 0829-32-2111
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Yasha Udon

Part of the Five Colors of Kagura Noodle Dish series offered by restau
rants in Akitakata City, Yasha Udon uses red chili peppers, chili pepper
flakes, and chi icy red udon. Served topped
with ge grown in Akitakata for a crunchy accent

per oil to create thi
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Inquiries: Mukaihara Sake Brewery Tel: 0826-46-2008

HETI4

SLERMIL, 2ETE
ERETOWS
O8bOE. L2
nUuTY,
ELRBAOWEEEIST.FYTY

WETDAF7I{ERDRET.

Fned Oysters

tajima City is one of the biggest producers of oyster
I':e”v\y caught oy
flavor. You can find freshly fried and juicy oysters all ar:
the wintertime

in all of Japan

s are known for their plump texture and deep rich
und the city in
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Hiroshima Fiiro
Fruity and full of umami from Hiroshima-grown rice, thi
taking a trip back he

Inquiries: Etajima Meijo  Tel: 0823-42-0001
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Aki-Fuchu White Soba Noodles

Fuchu White Soba Noodles in Fuchu Town have been famous since the
Edo Period. Not only beautiful to look at, these noodes also have a
lovely mild flavor.
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rice and yeasts

Inquiries: Sasaki Liquor Store  Tel: 082-2681-5604
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Kaita Satsuma
Kaita Satsuma is a
geill th
pouch, it's now e

traditional local dish made by mas
ed miso and dashi
er than o

ing seasona
stock. Offered in a ready-to-eat
ocal tradi-

or to enjoy the flavors of this

id medal in
athlet gold, It was
would also spring into prosperity.

nquiries: Town Promotion Division, Planning Department, Kaita Town
Tel: 082-823-9234
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Kumano Chicken Guo Rou

A local take on Sichuan Twice Cooked Chicken, this dish u

es lean
urant offering this
orite on your next

chicken and ach 1

ecial sauce full of collagen.
dish in Kumano has their own variation: find

visit!
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Daigrei Da
This dry sake using tradition
as yeasts and rice grown In Hiroshima Pre
@ subterranean river that flows undornoath the brawory
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Inquiries: Baj6 Sake Brewery Tel: 082-854-0104
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Hiroshima Oysters and Satsuma
Hiroshima oysters are nourished by the nutrient:
mountains to the rivers and, finally, into the Seto In
their large size and pillowy plump texture, the
Satsuma is & traditional dish that has graced tables in Saka
Ing town, since days of old. Known as fishermen food, satsuma takes
seasonal fish and mixes it with local miso, soy ssuce, and konnyaku. It's
hugely popular with kids, who call it *fish curry”

that flow from the
d Sea. Known for
s are full of flavor.
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Ume-no-| Kno Plum Wine
Ume-no-K Vine is refreshingly tart, and Ume-no-Kaori Rosé
s fruity with : aroma and sweetness. Enjoy these two unique
bottios of
Inquiries:
Development Department, Saka Town Te

nstruction and Development Division, Construction and
: 082-820-1536

The Hiroshima Regional Urban Area

The Hiroshima Regional Urban Area (HRUA) is made up of 28 cities and
towns with Hiroshima City in the center, extending out to Mihara City in
the East and Yanai City in Yamaguchi Prefecture to the west. In addition

to numerous tourism sites visited by countloss tourists every year, such
0s the Itsukushima Shrine (Hatsukaichi City), Hiroshima Peace Memorial
Museum (Hiroshima City), Yamato Museum (Kure City), Kintaikyd Bridge
(wakuni City), and Aquas (Hamada City), HRUA i
natural sites (Sandankys Gorge in Akiota Tow onal performing
arts (Kagura Monzen Taji Mura Village in Akitakata City), as well as his-
torical districts, such as the important preservation district of historic
buildings in Takehara City and Yanai City.

also home to scenic

With incredible local food and sake as well,
HRUA has something for
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Yakisoba with Japanese Pickles

In Akidta Town, pickles are often grilled and eaten as a preserved food in
the wintertime. In order to widely convey this unique and delicious food
culture, grilled pickles and yakisoba (stir-fried noodles) were combined
to create the first “B Rank Cuisine” (a Japanese term that refer: w-
brow foods that are popular with the masses) unigue to Akidta Town
Goes perfectly with local beer!
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Local Beer from Akiota Town
This beer makes generous use of local crops, including yuzu citrus fruits,
sanshd peppers, rice, rice koji, kabocha squash, Jerusalem artichokes,
purple sweet potatoes, and more.

Inquiries: Aki-no-Kuni Sake Brewery Tel: 0826-22-6523

BRBLEARED TS ERKTS
FEASHUDEELDS,

L&t T] LMEbUKE
ChBRLOTILNL, FBo L

Toyohira Soba

One of the most famous soba restaurants in Western Japan inheriting
the soba-making style of renowned soba master, Kunihiro Takahashi.
Using Toyo Musume, a local variety of soba, as well as pure water, their
soba is an aromatic masterpiece.
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Kitsune-ga-Saki Junmai Nigori Sake

This cloudy sake is named after a sword (recognized s a national treasure)
belonging to the Kikkawa Family of Kita-Hiroshima Town. The Kikkawa
Family is best known for Warring States Period General, Motoharu Kikkaws.

Inquiries: Fukumitsu Sake Brewery Telk 090-7129-2767
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Island Sea Bream Miso

Carefully crafted with freshly caught sea bream from the Seto Inland Sea
and local miso made by Okamoto Soy Sauce using traditional tech
niques. Made by mixing miso with the meat nearest to the bones, as well
as dashi stock from the bones, it's the perfect companion 16 rice.
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Lemon Beer
This craft beer, made with hops and lemon peels, has the refreshing
aroma of lemons with a deep richness, umami, and hint of bitterness

Inquiries: Katokuya Tel: 0846-64-2007
Maekawa Liquor Store Tel: 0846-22-8265

Sera Wine Hyakka Series

Japanese wine made with grapes grown only in Sera Town. Each bottle
features a different variety of grape, such as Honey Venus and Muscat
Bailey A, and highlights the delicate flavors of each one.
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Sera Wine Ce La La Series
This series features the natural taste of grapes and is sure to please
every palate

Inquiries: Sera Winery Sera Agri Park  Tel: 0847-25-4300
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Takamori Wagyu

Known for its rich, but not cloying, fat and flavorful red meat that is
characteristic of beef, this wagyu is a local favorite and worth a try.
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Local Sake from Five Breweries

(Gangi, Gokyd, Kinkan Kuromatsu, Kinsuzume, Dassai)

Each sake produced at these five breweries is highly acclaimed across
Japan. Enjoy the flavors of Iwakuni City's local sake.

Inquiries: Yaoshin Sake Brewery -Sakai Sake Brewery

*Murashige Sake Brewery -Horie Brewery -Asahi Sake Brewery
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Shio-machi Hot Pot

The Obatake-Seto Strait is known as one of the top three places in
Japan to see swirling whirlpools. The sea bream raised in the nearby
ocean is firm with a delicate sweetness and bold flavor. This hot pot
incorporates that sea bream, as well as local specialties and fresh local
produs a truly extravagant dish. Offered by four restaurants
in the city, uts their own original spin on this filling hot pot
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Heigun Sweet Potato Shachii
This fruity and mild distilled spirit uses sweet potatoes grown on Heigun
Island in Yanai City.

Inquiries: Island Revitalization Promotion Committes, Heigun-Higashi
Tel: 0820-47-2211
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Suo-Oshima Mikan Hot Pot

This recent regional cuisine combines the fresh seafood that Suo-Oshi-
ma is known for with another local specialty, Unsha Mikan Oranges
Served with mikan koshd, a unique and spicy paste of peppers and
mikan zest, for extra flavor. Finish off your meal with a meringue-topped
bubbly rice porridge made with the leftover soup.
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Hairtail Mirror Sashimi

Named so for the shiny skin of the hairtail, this plate of sashimi uses a
decorative mikan orange to imbue it with a delicate citrus fragrance.
Then, the sashimi is lightly torched, causing the skin to curl slightly and
turning the plate into what looks fike a chrysanthemum flower in bloom.

Inquiries: Suo-Oshima Tourism Association  Tel: 0820-72-2134
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Moburi Mixed Rice Mix

Moburi is one of the most beloved local cuisines in Waki Town. All you
need to do is mix it into steamed rice for the perfect moburi every time.
Includes local ingredients from Yamaguehi Prefecture, including shiitake
mushrooms and baby clams.
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Bayberry Soft Serve
The bayberry tree is the town tree of Waki, and this specialty soft serve
is made with bayberry juice. Can be purchased at Pony's Side Café
inside Hachi-ga-Mine Grand Park

Inquiries: Waki Town Local Promotion Association  Tel: 0827-28-4666
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Hai-boshi (Ash-dried Seafood)
Hai-boshi refers to the process of drying seafood at a low temperature
by wrapping it in a special film and then burying it in volcanic ash. The
process differs significantly from traditional seafood drying
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Fig Fanatic

This parfait, limited to fig season, contains soft serve. fig sorbet,
mountain of fresh figs! Can be purchased at Sakura Michi inside the
Tabuse Cor ty Center. D on the season, you can also

and the finished product is juicy and tender. Blowfish, pike canger, sole,
octopus, and squid are just some of the Kamina cafood used for
hai-boshi
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Tempura (Fried Fish Cakes)

Kaminoseki's best-known specialty product made with fresh fish caught
in the nearby sea. One shop each located in Nagashima and Murotsu.

BHLADEE
BV TEL:0820-62-0031
BEKE TELI0820.62-1059

Inquiries: Kaminoseki Fisheries Tel: 0820-62-0031
Harada Fisneries  Tel: 0820-62-1039

enjoy Strawberry Sensation parfaits and Very Mixed Berry Parfaits.
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Tabuse Fig Wine

Tabuse is one of the biggest fig-producing towns in Yamaguchi Prefec-
ture. This wine uses figs grown only in Tabuse, allowing you to enjoy
their natural flavor and aroma.

Inquiries: Tabuse Community Marketplace Tel: 0820-51-0222
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Dried Konoko
This delicacy is made by drying the egg sacs of fresh sea cucumbers
caught in Hirao Town. Best served toasted over an open flame.
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Amazake (Non-Alcoholic)

Made with rice kaji that was made with rice grown by our company with-
out the use of chemical fertilizers, Also tastes incredible when mixed
viith sake,

Inquiries: Hirao Town Tourism Association Tel: 0820-56-5050
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Hama-gochi

You can find Hama-gochi (lit. A Feast of Hamada) dishes at participating
restaurants who support the idea of “locally produced, locally con

sumed" and providing hospitality. Showcasing the best dishes at each
restaurant featuring ingredients cultivated in Hamada's rich natural land
and sea environment, ingredients include seafood, meats, vegetables,
fruits, and more.
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Nodoguro Junmai Ginj&
Brewed to complement the flavors of Blackthroat Seaperch, a
high-grade, expensive fish and well-known Hamada specialty. Light and
crisp.

Inquiries: Nihonkai Sake Brewery Tel: 0855-32-1221
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Wild Boar Meat

The flavor of wild boar changes with the seasons: in the winter, the fat
has an elegant sweetness, and in the summer, the red meat has a clean
aftertaste. Taste the rich flavors of wild boar raised in the vast natural
enviranment of the San-in region.
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Osen Nigori Sake

Nigori sake, or cloudy sake, is an example of fermented food and is
highly nutritious. Full of rich flavors and stunning aromas while still being.
surprisingly simple and rustic.

Inquiries: Osen Nigori Sake Brewery Tel: 0855-74-6122
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Gourmet Riches of Ohnan

Ohnan Town is blessed with pristine water and a rich natural environ
ment where hardworking farmers produce a variety of ingredients, albeit
in limited quantities. Sample some of these gourmet riches on your next
visit!
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Local Sake

Ohnan Town is home to three sake breweries that use high-guality,
locally grown rice, and water that fiows from the Chugoku Mountain
Range to carefully crat their sake.

Inquiries: Ohnan Town Tourism Association Tel: 0855-95-2369
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