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A quick 80 years have passed since Mizuho became a township back in 1940. Over those years, the local lifestyle has been underscored by “good food”
that originated during the town’s days as a nature-blessed layover post along a historic byway to Edo. Somewhere between here and there, Mizuho
morphed into a place of entertainment that spurred a food scene worth noting. To make that history and the values tied to it more widely known, the
town created the “Tokyo-Mizuho” brand in 2012. Because they are rooted in the area, the certified products included in this brand are helping to
shape the town’s identity. Moreover, their assured quality and delicious taste are making consumers happy and contributing to local industry. All of

that makes us proud. We invite you to visit the stores that make them and let the artisans who craft them tell you of their passion.
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The western sweets, Japanese confectionaries, processed foods, teas and numerous other specialties that have been a regular part of local life in Mizuho for
many years were grouped and certified under the “Tokyo-Mizuho” brand in 2012, in order to highlight what makes Mizuho so special. These products
are cherished locally because their epicurean goodness has fostered strong pride in Mizuho’ s legacy. Whether a taste that has been gradually perfected
over the years, a flavor born from a strong predilection for local ingredients or palate-pleasing goodness that makes you feel at home, the creators of these
specialties put their hearts and souls into each and every product they make. You have got to visit Mizuho and try the wonderful variety of specialty

PI’OdLlCtS thC town has to off‘en
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Maronshan's Chiffon Cake
[fE77] BHET AT AR/ I 2382-5 [BEE] 042-557-1549 [a] % &
[E%mFM] 10:00~18:00 [E{kH] £ - BEH. A [liia
[REEE] T/ 24 FE Google Map
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This soft and fluffy chiffon cake is made with just eggs, wheat, sugar and oil.
Because it contains no artificial coloring, preservatives or leavening agents, it is

safe for anyone -- adults and children alike -- to eat.
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Mizuho Pudding q
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Made with fresh eggs taken from the family farm and milk produced in Tokyo,
this original pudding is rich but not overly sweet and features a smooth melt-in-

your-mouth texture.
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These crunchy bite-size cookies are made with wheat grown on the family farm

and other seasonal ingredients. They are just the right size to pop in your mouth
without spilling crumbles everywhere.
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Gelato

[fFrr] BRI AFRARAL 353-3 [B\FE] 042-557-8077
[E%mR] 10:30~17:00 [FE{RB] KEER / FERFELR e
[HP] https://www.westlandfarm.tokyo [REEE] S 2 £E Googk;,lap
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Our gelato is made with fresh milk from our own farm and locally sourced

seasonal fruits and vegetables! Signature flavors are available all year-round. You
are bound to find a flavor you like.
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Soft cream

.‘I;:
[{xF7] R AFRERAES 353-3 [EFE] 042-557-8077

[E%85R9] 10:30~17:00 [EfRH] KEEH / EXREWR it
[HP] https://www.westlandfarm.tokyo [FREEE] 4H 2 FE  Googlo vap

VxF—bED, S5z, AETRDL2 A7) =L XD LRELJEKIZ
SoEDELTI A7) BT T, FELINI DRDbWEBILHLTE
AN

Made with fresh milk you can taste, this soft serve melts in your mouth faster
than gelato, delightfully refreshing the palate with a rich creamy flavor.
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Mizuho Monaka

[ERT] WA ARSI 2256 [E3E] 042-557-0214 [E5523 ]
[23%851] 9:00~18:00  [fE] KEE 58
[E;E'J‘%EE] EFE‘Z 24 EFX‘ Goop;l.e.Map

i v B 1 L VR 2 KA B /N AUHRE E BN e v, B O I
AAH, EREMZ, CoXDEMD LT 2 OB ZWIEL) DIV
TWATIRH,

These jam-filled delights pack original wafers with 2 kinds of carefully prepared bean-jam. The
jams are made with large-grain adzuki beans from the Bicchu area of Okayama Prefecture

and white adzuki beans from Hokkaido. The beans are first soaked in simple syrup made from
commercial-grade granulated sugar, then mixed with agar until just the right consistency.
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Karukan manju

[ERT] WA ARSI 2256 [EFE] 042-557-0214 OO
[235M] 9:00~18:00  [E4kA] KkHA 58
[(REFE] TH 29 FE Google Map
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Made from a house recipe and natural yams grown in Mizuho, these sweet buns
are chewy, fluffy, moist and mildly sweet. * Available only from late October - mid

May
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Udekkoki kuridorayaki

UERT] WREET A ARSI 2259-1 [B|FE] 042-557-0534 E A
[E%mR] 9:00~18:00 [EHRR] KiEH &
[(REFE] TH 24 55 Google Map
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Carefully prepared in artisanal fashion, this original sweet wraps bean-jam made

from Hokkaido-grown adzuki beans and a whole chestnut with its inner skin on,
inside a moist pancake sandwich flavored with soy sauce.
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Mizuho Kimchi F-.‘ - ]

[{EFr] HHEIAERTIERME 6-1 [EEE] 042-557-0462 %3.}@
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Heartily seasoned with bonito and kelp stock, these tasty kimchi bites have been

prepared with artisanal care to deliver the full flavor of the ingredients before the
spiciness kicks in, just the way the Japanese like it.
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[fEFT] HHETAF &R 557-7 [E5%] 080-5005-1221
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These uncooked konjak forms are molded and solidified the old-fashion way using

lye from roasted buckwheat. They are made by hand one by one, and come in
laver, yuzu, plain and spicy flavors.
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Daikon no Amazu-dzuke
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This culinary treat is made with farm-grown Ofukuro and Okura radishes, sugar,

salt, vinegar and shochu, and absolutely no additives whatsoever. They have a
soft texture that even people who dislike pickled foods will enjoy.
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Kokyu Meicha Yabukitanoboru
[fEFr] HBWETAFEAZE LI 209 [EFE] 042-557-0652 EEE

[E%mM] 9:30~18:00 [ERB] KEER (FeikoBasy) |
[HP] http://fujimotoen.tokyo [REFE] TR 24FE Google Map
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Despite the rich flavor and toasted aroma, this tea has a slight sweetness to it. It

is made with only soft leaves taken from fields cultivated with hearty amounts of
organic fertilizer and carefully steamed to bring out a deep but mild flavor.
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Known as “Tokyo Sayamacha”, this genre of green tea is made with fresh, healthy leaves that get
their rich taste from the pristine water and natural surroundings that characterize the area where

they are grown. The leaves are hand-picked twice a year - spring and summer - and immediately
roasted by traditional means before proprietary processing that infuses the proud taste and aroma.
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Tokyo Mizuho Aziichiban

[EF7] HEHAFRARAE 52 [EFE] 042-557-0085 [=]pic:a ]
[E%mK5R8] 9:00~17:00 [FE{kH] BEEH %
[HP] http://knishimura.com [REEE] TR 24 EE Google Map
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This green tea is made using a time-honored recipe that has been handed down
through the company since the first generation. The fragrance and rich flavor of
the new leaves are best enjoyed when prepared the old-school way -- in a teapot.
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Tokyo Kocha Mizuho

[Frr] R AFRARAE 52 [EFE] 042-557-0085 [Elp3 [
[E%m5M] 9:00~17:00 [EtRa] HiER %
[HP] http://knishimura.com [REFE] TR 24 FE Google Map
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Made with leaves picked in summer, this black tea has a fruity taste and delicate
sweetness, and it contains no additives. Because of its minimal astringency, it is
recommended to drink this Tokyo tea straight. It comes in convenient teabags.
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Deep steam - green tea

[EFT] ImRRET AR E LIl 327 [EFE] 042-557-0351 CIEyC]
[E%85R9] 9:00~19:00 [FE{RE] XEER &l
[HP] http://www.morita-en.com  [REEE] FH 24 £E Googfe.Map
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This tea is made entirely with locally sourced tea leaves from Mizuho. It’s fine flavor
and pale color are produced by a time-consuming and labor-intensive growing technique

that involves covering the tea shrubs. The perfect ratio of slowly steamed Yabukita and
Sayamakaori leaves renders a mildly sweet, roasted flavor anyone would like.
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Okkasan ocha hoshii
[ERT] BRI AF=4A 791 [BFE] 042-568-7770 (e 40
[E%85R9] 9:00~18:00 [EHA] K-+ - AEA. %A %
[(REEE] FH 26 £E .
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TRELTERLS o0, HREDKL, KANZ, HEDOTHTH
FEFR o TToT0ET, BRIADRLILIV STV OBLEERKIETHD
2IDITE LR h Uk BT ELT,

To maintain a balanced flavor, the tea leaves are steamed and roasted using a

proprietary technique. It tastes like tea any loving mother would make for her
family.
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Sayamacha Mizuho

[fFFR] BT AR IE 270
[E%m$R] 9:30~18:00
[REFEE] FHL 29 FE

EiE] 042-557-0126
[E{RE] %=L

Google Map
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Made by Miyazakien, this sayamacha has a wonderful aroma, flavor and color to

it. On the label is the dogtooth violet that grows all over town, which adds a nice
touch when bought as a gift or souvenir.
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Mizuho Seven Spices

[ERT] SISET AR 2027 [BEE] 042-557-0142 [E 35 ]
[HP] http://www.mizuho-h.metro.tokyo.jp/ &
[EDEEE] TRt 28 FE Google Map
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Made with Naito chili peppers — one of the original vegetables grown historically
in the Tokyo area — and Sayama tea grown in Tokyo, Mizuho Seven Spices is a
flavorful addition to foods that does not leave the palate burning like fire. Mizuho
Nogei High School branded the spice in cooperation with the local community and
sells it in 8 restaurants and stores in the town, besides at the school.
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Mizuho Cookie

[{ZFT] BB AT AM 2027 [EEE] 042-557-0142 5] 3¢5 8]
[HP] http://www.mizuho-h.metro.tokyo.jp/ &]i
[i’giﬁg] TRk 25 FE Google Map
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Mizuho Cookies are simple, crunchy and sweet, just the way cookies were made
a long time ago. They are made with passion by students from the Food Science
Department at Mizuho Nogei High School, and sold exclusively at festivals and
events.
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“Tokyo-Mizuho”
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These freshly picked tomatoes are grown in a green-rich environment that gives them a

distinguishing taste. Harvest season is from May to June.

¥ Harvest season varies according to farm, therefore ask for details.

17
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Yoshinaga Noen

[EAT] BRI AFRARAEH 337-2 [0 o]
[®F] 042-557-3508 =
[(REFE] TH 28 K Google Map
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This farm is run by the third generation of the Yoshinaga family. They are very
particular about the compost they use, so they make it themselves and they are

willing to spend the time it takes to ripen their tomatoes just perfectly. If you wait
till harvest season, you might be too late, so it is recommend to call ahead of time

and place your order.

Amemiya Noen ‘
[fEFr] EHEETAEIR T ISR 35-7 [
[B5E] 042-556-2141 E
[REFE] FH 28 FE Google Map
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23 RTEBASET b MIE L, Hk2 720820 T,

These tomatoes are so popular that local residents often buy up everything sold
out front the fields. Amemiya Farm grows cherry tomatoes and medium size

tomatoes. They water the plants as little as possible and let the tomatoes ripen on
the vine, so the peel comes out thin and the meat sweet-tasting.




Kondo Noen
[ERT] R AFRARAEH 203 =3[
[%E5E] 042-557-0181 i
[REFE] FH 28 FE Google Map

HTHRRIR A B DI LR, BROWS AT R, OEDOEDDIE
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TWBEREI<ITY,

These tomatoes taste like tomatoes used to -- sweet and acidic. That is because
Kondo Farm champions a rich savory flavor and they put in the time and patience
of caring for each tomato one by one. Kondo Farm produces the “king” of tomatoes
that the community has loved for years.

Murayama Noen

[ERT] RPRETRM 4-11-8 A
[B5E] 042-557-2846 i
[REFE] FH 28 FE Googlo Map

MAADIZCHHTOWR RENTITY, IRV, HIEI Bkikizs
BEOHEI< N, [BRNT TR LI bIzBFou~] THBUCL, JEX
DHFEHT CIEEH TR T Y

These large tomatoes show the true character of Murayama Farm who grows
them. They insist that their fresh tomatoes not be overly sweet and just

moderately acidic. They put out their tomatoes in front of their fields everyday so
that “consumers can enjoy fresh-picked tomatoes while they are still fresh”.
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Mizuho grows more cyclamens than anywhere else in Tokyo Prefecture. This local specialty is both in name and virtue “grown in Mizuho” . Every year
around November, people from all over the Kanto region flock to Mizuho in search of cyclamens. Growers sell the flowers directly, so there are many
varieties and the flowers are durable. But, what is also great is that you can meet the growers, look them in the eye and get their genuine advice. You can

hop from greenhouse to greenhouse with a map in hand, to look for that one perfect flower. So, what™ s stopping you? Brighten up your life with some

gorgeous cyclamens.
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Hasebe Engei

[ER7] WA AFRMEAE 118 [EIE] 090-3213-7269 [E1 i)
[E%m5/M] 9:00 ~ 17:00 =
[REFE] TR 24 FE Google Map
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ATIRIBATERWREI o TOETO T BTN IR TS W,

Hasebe Garden stocks their store with flowers of various sizes, colors and
varieties so that customers leave satisfied. Since flowers are big and colorful, and
there is a lot of fun to be had picking them out and decorating rooms with them,

they make for wonderful gifts. Hasebe Garden has many varieties that cannot be
bought at flower shops, so pay them a visit.
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At Nakagaki Garden, they grow many varieties so that visitors to their
greenhouses will have fun picking a few out. Moreover, their cyclamens look like
wild flowers blooming in a field and have a delightful fragrance, so why not search
for that perfect one just for you?
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Because they emphasize quality, Hiruma Garden puts their hearts into growing
flowers from the seeds they harvest. The moment you see their cyclamens, you

will not be able to keep yourself from touching them. Their greenhouse is set a
ways off the road, but visitors are welcome.
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Nishimura Garden lovingly cares for every single flower so that they put a smile of
satisfaction on the customer’s face. They sell directly to visitors and are more than
happy to help you find that perfect flower and offer their kind advice. Stop on by.
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Yoshioka Farm grows rare varieties of cyclamens such the Classical Dress and

Farfalle. Moreover, they offer various sizes, including miniatures and garden-
sizes, to meet customer needs. They work great as gifts.
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Yoshijyu Garden spares no expense in how they carefully nurture each and
every flower so that they bloom long and beautifully from the moment they are
delivered to the customer. They also offer unusual varieties such as Golden Boys

and Garden Girls. Come hunt for a cyclamen that will brighten up your home
even in winter when so few flowers bloom.
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The greenhouses at Kurihara Garden are always colorful on the inside because of
the way they care for their products and the emphasis they place on bonding with
customers. They offer cyclamens in sizes from small vases to huge and have many
cute varieties to choose from because of their proactive efforts to introduce new
kinds like fringed cyclamens.
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