
Yorozuya Kariya 1999, Yahiko, Yahiko-mura,  Nishikanbara-gun, Niigata

Fresh squid, tentacles and all, is cut into chunks, and mixed with onion, cabbage, and 
fish paste, as well as Yahiko-Musume edamame. 
To give the flavor its finishing touch, some minced pork and squid guts are mixed in, 
for healthy cutlets full of local ingredients from Yahiko Village. 
At the 2014 International Local Gourmet Grand Prix, held in Yahiko Village, these 
cutlets took first place overall.

Case ５ Yahiko-Musume
Chopped Squid and Edamame Cutlet
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Bacon-wrapped taro root is a specialty of a 
hotel in Gosen City’s Sakihana Onsen. 
The delicate texture of taro root comes 
together with bacon for just the right 
amount of saltiness. Served with a creamy 
sauce, a dish that pairs perfectly with sake 
Yukikage to form a combination that 
compliments each other.

Bousenkaku 2869, Sadori, Gosen-shi, Niigata

Kinuotome taro root is grown in Gosen City, nourished by the abundant water from 
the Agano River and the fertile soil. 
The “kinu” in the name “Kinuotome” means “silk,” in reference to Gosen’s long 
history of silk production.
As the name would imply, Kinuotome taro root has a smooth, silky texture and white 
color, and a stickiness that helps it stay together even when simmered for a long time.

URL    http://bousenkaku.co.jp/

Case ６ Bacon-Wrapped Taro Root
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These cutlets are a beloved local favorite in 
Yahiko Village. A popular product, with strong 
local support. 
The distinctive, unmistakable tartness and 
depth of Yahikoaikoku Junmai Ginjo Sake help 
bring out the rich sweetness and aroma of the 
squid.
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