apanese yam

The Japanese yam is a slender and cylindrical tuber.
In Japan, it is most commonly grated and eaten in
the form of a dish called “z0ror0” , but also enjoyed
in the form of crispy slices in a salad. Tuberous veg-
etables generally need to be cooked before eating,
but the Japanese yam can be eaten raw. The pro-
duction of this vegetable requires not just fertile
lands, but also, very importantly, weather condi-
tions involving a big difference in the daytime and
night-time temperatures. Natural environments
fulfilling the above conditions produce Japanese
yams with the whitest, most beautiful, and finely
textured tubers.
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Japanese Fruits & Vegetables .

Japan has traditionally cultivated a diverse variety
of cabbages based on seasons and geographical
terrain. In spring, we have the soft and succulent
spring cabbage. The highland cabbages are har-
vested from summer through autumn. And then
there is the densely-packed winter cabbage, which
is delicious when cooked. In short, we offer a vari-
ety of delicious cabbages all through the year. This
shows how important and familiar a vegetable the
cabbage is to the Japanese people. Its crispy tex-
ture and pure and mild sweetness are the secrets of
its popularity, and in addition to being eaten raw,
it is also boiled or sautéed, and made into a vari-

ety of dishes.
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Cabbage




Lettuce grown in Japan is known for its suppleness

and mild sweetness. Though crispy and succulent,
the leaves have very fine, soft fibers, and do not pos-
sess the characteristic bitterness of a lettuce. This is

ensured not just by the excellent natural environ-
ment in which it is grown, but also by proper control

of irrigation, and the utmost care taken in preserving

freshness after harvest, making, overall, for superior

quality one can only find in Japan. The Japanese

lettuce is delicious not just raw in the form of recom-
mended salads, but also when steamed or sautéed.
When eating lettuce raw, it is recommended that one

tear the leaves with the hands rather than use knives,
in order to avoid knife-cut stains. It is also recom-
mended that they be soaked in cold water to make

the leaves supple, and drained before serving,.

HARDILZ Z N12IE L h8E 30D ARHVET o rF okl
7oA T ARTLEERRE 00 A THRO LY AR O
AEELSEF A TSI, A EEHL O FARER B LB 720 TRl 1
BRI, SOIITIHEL 72 H & DI R ATRUEL T B 0562
FBCEL HERELRLTIIORELZDOTT BT TOIET Iyl D4
B2 DEVD o7 IEFIEL TOBVLLENLNET A
FTHBX BT LMD T ThE s O ZE B0 E
B AAFHRIZELLTBE /N L72EZAT KRG E > TREFE,






