Mie’s Ties to Food




uoneN Y3 Jo LA119(J A1e[In] 93 £q PaAO[dg PULT IUDYIUSEN

HDOT. FEDFEEDM % Kb - RBAREH (H %
TE5TBBALH)IE. RUVIRDKICFBDIE RN
BETHINDIFEN(SAENBEEE L, ZLT [#
BEE - IUDEICEENZE LWVEEHZ DOV
D, B2 ZICWEWw DD T LA, B
F. COMISHDEE S KEDEEMTHY), HA

m

[ZHoARKT]EZ?

SERRVELEHS, BRVERXLEED[H X
LEl ZAL=BEERERNDIEER. [=
EQRHBUVIEVIF—T—FEDHEIL, BXIED
HeEBALTVWEET,

In days past, Amaterasu-Omikami, the tutelary deity of the
nation and the most important deity of the Shinto religion,
concluded her long quest for a place of eternal
enshrinement when she arrived on the banks of the Isuzu
River in Ise. Declaring that she had discovered a beautiful
utopia blessed with fresh bounty of the sea and the
mountains, she decided to make this place her home.
Since then, Mie has been the eternal dwelling place of the
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What are Mie’s ties to food?

Mie, which is called “Umashikuni,” or “delicious country,”
embodies a long-standing history as well as a profound
food culture. With a wish for our readers to form some
ties to this aspect of Mie, let us shine a light on Mie’s
food culture with the key phrase of “Mie’s Ties to Food.”
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Toyouke-Omikami: Provider of
Sacred Food for the Kami

Approximately 500 years after Amaterasu-Omikami was
enshrined in Ise, Toyouke-Omikami, the kami of
agriculture, was summoned to the land of Ise as
Miketsukami, the deity that provides sacred food to
Amaterasu-Omikami. Miketsukami is enshrined in Geku
(Toyouke Daijingu Shrine) of Ise Jingu. Over the past
1,500 years, the Higoto Asayu Omikesai, a daily ritual of
offering food to Amaterasu-Omikami, has been conducted
twice a day in morning and in evening without fail. The
food offerings include rice, dried bonito, sea bream,
various kinds of seaweed, seasonal vegetables, fruit, salt,
water, sake, and other items, an array considered by
some to be the origins of Japanese cuisine.
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Kumano Kodo:
Path of Prayer

The path leading from Ise to the holy site of Kumano has
been a familiar pilgrimage route since ancient times. Traveled
by countless people, this “Path of Prayer” has been
preserved for over 1,000 years. In 2004, Kumano Kodo, the
path connecting the two holy sites, was registered as a
UNESCO World Heritage Site as part of the “Sacred Sites
and Pilgrimage Routes in the Kii Mountain Range.”
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The Inherited Spirit of
Miketsu-Kuni

Facing the bountiful ocean, Shima has historically
provided offerings of marine products to Jingu and the
Imperial Court, earning it the title of “Miketsukuni,” land of
divine offerings. Since that time, city dwellers have
savored abalone, turban shells, and other seafood,
promoting the development of Japan’s rich food culture.
The local people too have protected the natural
environment, ensuring that its blessings continue to be
handed down through the ages. The spirit underlying this
relationship with Shima’s nature remains deeply rooted in
this region to this day.
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Coexisting with Nature
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Mie, Where
Japanese Food Culture Originated

With its temperate climate as well as fertile plains and
oceans teeming with life, Ise is known as Umashikuni, a
magnificent land blessed with the bounties of the sea and
mountains. Befitting this name, the area is home to a
distinct Japanese change of seasons and has inherited
culinary traditions to savor seasonal ingredients nurtured
amid beautiful local surroundings. This tradition is nothing
but the very origin of Japanese food culture.
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Clam Cuisine
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The method for making these somen noodles is said
to have been passed down by a Buddhist monk
visiting the Oyachi district in Yokkaichi City. The clear
stream of the Asake River and the cold winds blowing
down from the Suzuka mountain range create the
perfect environment for making noodles. Putting this
climate to use, skilled artisans produce delicious
noodles that have a smooth, firm texture in the mouth.

O R Tofu Dengaku
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During the Edo period, Kuwana was a one of the stops along
the Tokaido road, which linked modern-day Tokyo to Kyoto.
Kuwana was especially well known for its clams, which were
caught in the shallows, tidal flats, and sandy areas along the
seacoast. Kuwana hamaguri clams are meaty and soft, and
each bite fills the mouth with its unique flavor with a touch of
sweetness. Shigureni Hamaguri clams, which have been
simmered in a sweet sauce, make a perfect gift.
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Katayaki
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Tofu dengaku was treasured as a valuable source of
protein in the Iga region long ago when seafood was
difficult to obtain. To make tofu dengaku, homemade
miso is shaped into balls and hung outside to mature.
Later, squares of tofu are coated with the miso and
fragrantly grilled over charcoal.

Mehari-Zushi
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Katayaki rice crackers are also called ninka, or “ninga
treats,” because the Iga ninja used them as portable
provisions that could be stored for a long time. We're
sure you'll enjoy these mildly sweet and fragrant
crunchy snacks. Made with wheat flour, sugar, and
sesame, the crackers are quite nutritious and always
safe to eat since no additives are used.
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Higashi-Kishu Area

Sanma-Zushi

Mehari-zushi is flavored sushi rice wrapped in
pickled takana mustard leaves and it is a
traditional cuisine from the Kumano region.
Mehari means “eyes open wide,” so one theory
is that you need to open your mouth so wide to
eat them that your eyes open wide, too.
Another etymology is that they’re so delicious
that your eyes will open in wonder of its taste.
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Sanma-zushi is a pressed sushi made by cutting open
Pacific saury, lightly pickling it in salt, and serving it
over a molded length of vinegared rice. The fish
topping is sliced along the back or the belly,

depending on the region. In many areas, the sushi is
garnished with mustard.
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Amago Cuisine
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Eel Cuisine
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The Amago (red-spotted salmon), also known as the “Queen of
fresh water fish} are quite rare because they can only live in
clear streams. In Tsu City Misugi Town, where Amago is the
local specialty, you can enjoy an array of delicious Amago
dishes made by distinct preparation methods.
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Tsu once had Japan’s highest per capita consumption of eel,
so the eel cuisine is much-loved among locals. Over 20 eel
restaurants are dotted throughout the city, each with its own
unique sauce and grilling method. Recommended is to visit
several restaurants and compare the different tastes.

Ise Udon
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Ise udon is a traditional local specialty of thick noodles served in a dark,
rich sauce of tamari soy sauce added to a broth of dried bonito, small
dried sardines, and kelp. The dish is characterized by its refined simplicity

that celebrates the ingredients: thick noodles made soft by being boiled for
several hours and served with a simple garnish of chopped green onions.
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Tekone-Zushi
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Tekone-zushi is a type of sushi and a local delicacy made by marinating
bonito or other red-fleshed fish in soy sauce and mixing it with sushi rice.
Sometimes said to have been originated from a quick meal eaten by
fishermen on their boats, this sushi is also a delicacy fondly eaten to
celebrate big catches and other happy occasions.

Ise Pickled Radish

Mie’s Local and Traditional Cuisine
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Mie Prefecture is home to numerous cuisine backed by a rich local culinary tradition inherited over the years: Ise Udon
from Ise, tekone-zushi from Shima, and sanma-zushi and mehari-zushi from Higashi Kishu.
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Ise pickled radish which came to be known as a special product of Ise by the worshipers of Ise. It is said
that it began to be made in the current Ise city Misono town since the end of the Edo period. Misono white
radish which has been improved breed for pickled radish has a lot of dietary fiber. It is characterized by
good crispness when making pickled radish. This radish is hung high and sun dried, fermented and aged
carefully only with natural materials such as rice bran, persimmon peel and leaf of the eggplant. The crispy
and flavorfulness is a gift of traditional recipes that have kept them stubbornly.
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Mie Sushi Kaido (Mie Sushi Road
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Sushi, the pride of traditional Japanese cuisine, now has fans across
the world. Likening the coast from Ise Bay to Kumanonada Sea to a
road, from north to south unique restaurants serve sushi using
Umashikuni specialties along the road such as clams, conger eels,
Matsusaka beef and Spiny lobsters on which Mie prides itself, with
the catchphrase “local production for local consumption,” to convey
the attractions of both Mie and sushi.
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Mie’s Path is a Path of Mochi

Yasunagamochi

Keiran

Henbamochi

Nagamochi

Shiratama

Sawamochi
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Okinmochi

Iwatomochi

Kuuya kansuke mochi
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Kumano Kaido
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Shiratama
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Akafukumochi

Since long ago, the Ise pilgrimage route has
bustled with travelers heading to Jingu. The
main road, which went from Kuwana through
Tsu and Matsusaki to Ise, was lined with
teahouses for travelers. In these shops, many
special and unique types of mochi (rice cake)
were born. There were so many kinds that
travelers dubbed the road the “path of mochi.”
The traditions and flavors of those shops have
survived until today.

Taikoshussemochi




Matsusaka Beef
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World-Class Works of Art

Matsusaka beef is produced from Japanese Black Wagyu heifers that are
fattened in designated areas for long periods of time. The cows are strictly
monitored and bred using a unique individual management system.
Depending on the farm, the cows are fed beer to stimulate their appetites,
carefully massaged and groomed, and raised lavishly and with great care—
until they can practically be considered works of art. The fat in Matsusaka
beef has an astonishingly low melting point, so the beef can actually start
melting in the palm of your hand. The result is a finely marbled beef with a
rich yet mellow superb taste.




Japanese Spiny Lobster
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A Treasure Protected by the Local Community

With its many reefs, the Kumano Sea is teeming with
shellfish, sea urchins, and other creatures that lobsters
prey upon. Spiny lobsters grow up being buffeted by the
rough waves, so their flesh becomes firm and when
eaten raw as sashimi, the meat has a springy texture
and refined sweetness that fills the mouth with each bite.
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The lobster’s beautiful and gallant appearance and
relatively long lifespan have made it a symbol of long life.
Since long ago, it has been an indispensable ingredient
in religious rituals and on auspicious occasions. Mie
Prefecture has put restrictions on the fishing period and
lobster length in order to maintain a stable lobster
population and to protect the local lobster industry.




Iga Beef
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A Delicacy Loved by the Locals

Areas with wide ranges of temperature and plenty of clean
water are considered ideal for raising beef cattle. Iga, which
is located in a basin, fulfills both of these conditions, and
has long been known as a production center for fine-quality
cattle. Approximately 80% of the painstakingly produced
Iga beef is consumed in the local area, making it a delicacy
not easily acquired outside Iga. The appeal of Iga beef is in
the robust aroma and taste created from the exquisite
balance of marbling and the taste of the red meat. Iga beef
is believed to have its origins in the Warring States period
(1467-1568), when Iga ninja used dried beef as preserved
food and for portable provisions.

Kumano Chicken
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Fine Quality Meat that has Enthralled Top Chefs

With the goal of producing Japan’s most delicious,
high-grade chicken, the Mie Prefecture Livestock
Research Institute developed the Kumano chicken, a
hybrid that combined the best qualities of other birds.
The chickens are given stress-free open spaces to
roam, and are fed highly safe antibiotic-free feed,
supplemented with local rice from a paddy selected as
one of the 100 Best Rice Terraces in Japan. They are
indeed raised enjoying the blessings of their natural
surroundings. As a result, Kumano chicken has an
exquisite suppleness and rich flavor that has enthralled
top chefs, restaurants, and food connoisseurs.




Nanki Mandarin Oranges Hijiki Seaw
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Cultivated with Love

Plentiful sunshine and a temperate climate from the
Kuroshio Current flowing into the Kumano Sea help to
produce flavorful mandarin oranges with a perfect
balance of sweetness and acidity. Only Nanki
mandarin oranges that clear strict standards for
sweetness and acidity are certified as Mie Brand. To
achieve this goal, growers put a lot of love into their
mandarin oranges.
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Original Techniques
for Preserving Nutrition and Taste

The Shima area is one of Japan’s leading producers of
Hijiki seaweed, an edible brown algae. Shima Hijiki is
extremely nutritious as a result of being harvested in the
ocean where the Kuroshio Current mixes with nutrient-
rich river water. Its stalks are thicker, longer, and have
more texture than those of Hijiki seaweed, from other
prefectures. In the spring, Hijiki is collected from rocks
along the coast where it grows wild. After being dried in
the sun, most of the Hijiki seaweed is sent to factories
in Ise, where it is processed using a unique traditional
steaming process instead of boiling. This process helps
to retain the nutrients and Hijiki’s natural robust flavor.
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Matoya Oyster
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Unique Production for
the Source of Culinary Delight

Matoya oysters are cultivated in Matoya Bay, which is
fed by the nutrient-rich rivers that flow down from the
mountains. The bay is rich in the plankton upon which
Pacific oysters feed, so the oysters take one year to
reach a size that usually takes two or three. The soft,
fluffy meat has a rich sweetness. So that the oysters
can be safely eaten raw, they are cleansed in seawater
that has been sterilized with ultraviolet rays for 18
hours or longer until all the seawater in their bodies
are expelled.

Kuwana's Clam
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The King of Shellfish Raised in Fertile Waters

The Toba-Shima region, which is said to be the
birthplace of ama diving, is dotted with reefs that
create the perfect ocean habitat for abalone, for which
the ama have been diving for over 1,000 years. The
local ocean, where Ise Bay is fed by nutrient-rich
mountain streams and the warm Kuroshio Current, is
extremely fertile, making it the perfect home for
abalone, which feed on the abundant algae. All the
more reason, Mie abalone are meaty, pleasantly
chewy, and boast a unique flavor. The ama community
strictly limits the length of the diving season and the
size of abalone that can be caught in order to protect
the natural resources of the entire area.

The treasure of the sea

Kisosansen which flows rich water from the mountains of
Nagano and Gifu and flows through the prefectural border.
A shallow called a mudflat near this estuary is the origin of
Kuwana's clam. It was introduced in the Toukaidoucyuu
hizakurige, it is known as a famous product of the area
famous all over the country for a long time. At one time the
catch volume drastically declined, but it recovered
amazingly thanks to efforts such as seedling production
and mudflat revival. The body of the shell that confined
sweetness and taste tightly is natural blessings of seas,
mountains, and rivers and crystals of fishermen's thoughts.
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Rock Oyster
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Distinctive Quality Made Possible
by Nutrient-Rich Waters

Rock Oysters are in season in summer, unlike Pacific
oysters, which are in season in winter. Considerably
larger than Pacific oysters, these delicious oysters are
characterized by their creamy taste. In nature, Rock
Oysters normally live on the ocean floor far from shore,
but cultivation has been made possible by suspending
seed oysters in areas off the Toba-Shima coast, where
plankton are abundant. The oysters grow quickly, have
thin shells, and are quite meaty, making them well worth
cultivating. To keep them absolutely safe to eat, the
oysters are cleansed in seawater that has been sterilized
with ultraviolent rays, and then given a fresh water
osmotic pressure treatment at the time of shipping.
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Anori Blowfish

UQ) SOA[ISWIYT, SIPLIJ S[ED0T 92 IBYA 21SET, JeInIeN] oYT,

NYSO8F

olEE

i

ullli&
VY

di|

F A0

LS
-
-
4

FHS

hoS

BOBAZDESTEDEHRDL

[HDN A eI, REEE D SREE, EMNE
TEEINZFETOGUEDRAD NS TTD
&, REENCHRBETETNE S, RNLORE
WEBTEREN NS TTELop N & LEIS
A& WEEFECHINETHAL D EADIEFR
TTo 890 EFTTSIC. M TTRTAHEAE
S>THEBDOUIEVL I, THIDEEGVE
BLETHEICHEDODNE Y, ZERTHENETH
EE B L. BEHFEPRE RAECSHLLW
BED ST TIBRRT 55 ENDBERG %K
173 EEBIC, HMADKAERITITVET,

An Exquisite Taste from the Blessings of the Sea

Anori blowfish are tiger blowfish weighing over 700 grams
that are caught in ocean areas from the Kumano Sea to
the Ise Bay and the Sea of Enshu. Born and raised in the
nutrient-rich Ise Bay, where they must survive in the fast-
flowing Kuroshio Current, Anori fugu are characterized by
their firmness and their mouth-watering sweet taste. After
they’re caught, the tiger blowfish have their lower teeth
carefully cut, so that they don't harm one another. Mie
cooperates with Aichi and Shizuoka in following self-
imposed restrictions on the fishing periods and methods,
and in requiring the release of tiger blowfish under a
certain weight. They also continue to release young
blowfish into the wild to keep the population viable.
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Sake
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Reason 1: Rich food culture rooted in the locality

Mie is blessed with a rich variety of foods such as Matsusaka beef, Spiny lobsters, Matoya oysters, and
abalone. Its breweries have developed fine-quality sake that goes well with these finest ingredients and
dishes made with them, contributing to the region’s food culture. Today, Mie’s breweries proudly produce
sake that not only accompanies well with Japanese cuisine but also with Western and Chinese cuisine.
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Reason 3: Clear spring water

The Kii Mountains in the west of Mie Prefecture are one of the rainiest regions in Japan. Rivers such as the
Miya River and Kushida River are sourced from this abundant underground water which is clear and soft.
The headwaters of the Miya River in particular were selected as the best of any Class A river in Japan.
Springs are also found in the foothills of the mountain systems and the water from most of these springs is
soft. Soft water slows the fermentation process, resulting in high-quality sake with a smooth, mellow taste.

Mie Rice, Product of the Rich Natural Environment

Mie Prefecture is one of Japan’s leading producing areas of koshihikari rice. The
koshihikari rice grown here is affectionately known throughout Japan as Mie-Koshi.
Koshihikari rice from the Iga region, where the climate and soil conditions are
particularly favorable, has been given the highest rating under the name Iga Rice.
Musubi-no-Kami, a premium brand of rice grown and sold in recent years, is a Mie
23 variety of rice cultivated in the prefecture that meets specific standards for
cultivation method, quality, etc. It features large, firm grains, a wonderfully fluffy
texture when cooked, and a flavor that gets sweeter as you chew. Not only is it
popular among rice ball shops and famous sushi restaurants, but it is also widely
used in hotels and restaurants for making risotto and various other rice-based
dishes.

*Origin of the name Musubi-no-Kami (God of Marriage): Our ties to food, local community,
nature and each other are said to be weakening in modern society. This rice was so named out
of a desire to strengthen these ties, making the dining table around which we gather a place
that binds us together and generating a variety of encounters and connections.

Mie, Where the Conditions are
Right for Excellent Sake

Sake is Japan’s traditional alcoholic beverage
made of fermented rice. The sake produced in
Mie’s breweries always performs well in the
Annual Japan Sake Awards and other contests,
and its delicious taste is gaining increasing
attention. The reasons why it tastes so delicious
are Mie’s rich food culture rooted in the locality,
its climate, clear spring water, and high-quality
sake rice. Based on these factors, the breweries
produce a variety of high-quality sake that
complements well with all kinds of cuisine.
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Reason 2: Climate

With four distinct seasons, Mie’s climate is a major factor in the production of excellent sake.
The cold winters in particular are essential for sake brewing, with temperatures dropping to
around 0°C in the breweries in winter. This natural environment is ideal for making ginjoshu and
other superior quality sake.
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Reason 4: Fine sake rice

Yamadanishiki rice, which is grown mainly in the Iga region, is well known as the best rice for
making sake. Other brands such as Gohyakumangoku and Isenishiki are also grown in the
prefecture. Sake brewed from Kaminoho, a new variety of sake rice developed in Mie, has a
rich, smooth taste. These fine sake rice varieties are reborn as rich, full-bodied sake.
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Ise Tea
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Superb tea with a soothing aroma

Mie is the third largest tea producer in Japan. All the tea
produced in the prefecture is called Ise Tea, but its
characteristics differ depending on the region where it is
grown. Generally, the predominant variety in the Hokusei
region is Kabuse Tea which features an elegant fragrance
and rich flavor, while the predominant variety in the Nansei
region is Fukamushi Tea which features a full-bodied flavor
and aroma. The flavors are different, but they are both top-
class aromatic teas.

Fukamushi Tea Kabuse Tea
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Full-bodied and fragrant

Fukamushi Tea is grown mainly in the Nansei region of the
prefecture. It is characterized by a deep flavor, derived from
being steamed longer in the manufacturing process than
regular green tea. Skilled tea makers fine-tune the steaming
time with a touch of the leaves, while allowing for the
weather in that particular year. The tea has a rich, full-
bodied flavor and fragrance that lets you savor the essential
flavor of the tea leaves.

EESTHBELEERDZ E, EBXELTETS
ZETHRAZDPIMAON, LREE) EEPED
TANETNES, ZOEPAKIE. REPE
SE EAXPREICE > THBICEELET. %
DML EEEFEYHT 2D, BRIE—F£28
L THRBEHEEEETVET,

Refined fragrance and rich flavor

The Hokusei region of the prefecture is Japan’s top producer
of Kabuse Tea. Kabuse Tea is tea that has been cultivated
by covering the tea bushes to shade them from direct
sunlight for a certain length of time before the leaves are
harvested. This method produces a refined fragrance and a
rich, mellow flavor. The color and taste change subtly
depending on the environment, the amount of shade and
the length of time in the shade. To produce such delicate
characteristics, the cultivation process must be tightly
controlled by the tea farmers throughout the year.
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Tuna
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High-quality red meat raised
in the sanctity of the ocean
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Various kinds of tuna are landed in Mie Prefecture, from
big-eyed tuna caught out in the open sea to albacore
tuna caught in closer waters and Pacific bluefin tuna
raised in breeding areas located in the far northeast of
Japan. Both the fishermen and the producers are
committed to maintaining the freshness of the fish and
implement quality control techniques to ensure that the
tuna shipped from the prefecture is of the highest quality.
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Sea Lettuce
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Red Sea Bream
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Bringer of good luck on celebratory occasions

Known as the King of Fish, the red sea bream has long
been prized as a bringer of good luck and is essential at
weddings, children’s festivals and other celebrations.
Red sea bream are caught throughout the year, but it is
said that they taste best in spring when they accumulate
fat and nutrients in preparation for the breeding season.
In Mie, wild sea bream are caught mainly in the
Kumanonada Sea, but the flesh of the sea bream
caught by single-line fishing at the mouth of Ise Bay is
especially firm due to the rapid currents among which
the fish live. Red sea bream farming has also been
thriving in Mie, so much so that farmed red sea bream
that parallels the quality and color of the natural ones
can now be farmed with its progressive technology.

The aroma of the ocean fills your mouth
as you savor

Mie is the largest producer of sea lettuce in Japan.
Cultivation of sea lettuce flourishes between the mouth
of Ise Bay and Kumanonada Sea where the nutrient-
rich river waters mingle with the warm sea waters of
the Kuroshio Current. The sight of the surface of the
sea covered in green sea lettuce is a sign that winter
has come to the Shima region. Sea lettuce is cultivated
with time and care among the gentle waves in the bay,
turning a beautiful deep green color as it grows and
delivering a pleasing texture and tantalizing aroma of
the ocean.
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A perfect balance of sweetness and acidity

The optimal cultivation environment for tomatoes that guards against
disease and pests was achieved from a desire to provide safe and
delicious food. The know-how and efforts of the producers have produced a
superb balance of sweetness and acidity.

Nabana
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Japan’s top producer
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Nabana refers to the young leaves that appear before the
rapeseed plant flowers. Mie takes pride in being the top
producer of this vitamin-rich vegetable.
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Strawberries
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An inviting fragrance that is rich and elegant

Kaorino is a new variety of strawberry developed by Mie Prefecture
Agricultural Research Institute over a long period of time. Its key features are
large fruit, low acidity and juicy, refreshing sweetness, as well as a rich
fragrance. The name comes from its refined fragrance (“kaori” in Japanese).

Mackawa-Jiro Persimmons
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Popular for their crisp, crunchy texture

‘ Maekawa-Jiro is a variety of sweet persimmon discovered
in Taki, a town in Mie Prefecture. It features an almost
square shape, firm texture and sweet flavor.




Mastery of Artisans Showwsmu the Dining Scenes
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Yokkaichi Banko-Yaki
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Yokkaichi Banko-yaki is a traditional craft with a history
of more than 250 years. The name Banko, which
means eternity, derives from a desire that the ceramics
be passed down over generations for eternity.
m YYokkaichi Banko-yaki accounts for the top share of the
clay pots that are a common feature of Japanese
dining tables in winter. Clay pots are, by nature,

sensitive to sudden temperature changes caused by
rapid heating and cooling. To overcome this weakness,
Yokkaichi Banko-yaki adds petalite to the raw
materials, dramatically improving heat resistance and
durability. Yokkaichi Banko-yaki clay pots are the
embodiment of traditional and innovative technologies.

Iga Yaki
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Iga-yaki is characterized by its rough and bold textures.
Its roots go back about 1,300 years. During the 17th
century, with the flourishing of the tea ceremony, its
simple, yet refined bold and expressive style came to
be admired by many tea masters and its fame spread.
The raw material of Iga-yaki is porous, heat-resistant
clay taken from the layer that formed the bottom of
Lake Biwa four million years ago. Iga-yaki is popular
today for its practicality and pleasant texture. It is a
craft that has passed down uniquely attractive charms
to the present day.
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Originating in the 17th century, Owase Wappa is lacquerware made
with quality Japanese cypress grown in the Owase region. Owase
Wappa boxes were commonly used as bento boxes as they keep
food warm and absorb the moisture that makes food go bad. The
Japanese cypress wood is soaked in water to make it pliable, then it
is bent into shape and joined using cherry tree bark. Finally, the
lacquer finish is applied. In fact, the manufacturing process consists
of as many as 45 stages which are all performed by hand, ensuring
the continuity of this traditional craft. The beauty of the color and the
wood grain increases with use, adding to its captivating appeal.
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Ise Shunkei
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Ise Shunkei, traditional Ise lacquerware, is noted for its nests of boxes,
small individual dining tables and trays. The craft originated during the 16th
century, and by the 17th century Ise was known throughout Japan as a
major lacquerware production area. Sturdily made from a single plank of
Japanese cypress wood, persimmon tannin is applied as an undercoat and
then a final coat of transparent lacquer is applied on top. As a result, the
wood grain is visible through the lacquer, a key feature of a craft that
exploits the beauty of the materials.
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Kuwana Hamono
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From around the 14th century Kuwana turned out many
master swordsmiths and by the 19th century it had
become a production area for knives, scissors and other
cutting tools used in daily life. Cutlery that has been
crafted with traditional sword-making techniques has a
very sharp cutting edge and continues to be highly
valued all over the country to this day.
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Miso / Soy Sauce
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An Ideal Climate for Brewing
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With its clean water and air, gentle breezes from Ise
Bay, seasonal climate, and moderate temperature
changes, Mie Prefecture is an ideal location for
brewing miso and soy sauce. Most factories in the
prefecture still use the perfected traditional
techniques they have inherited, such as patiently
allowing the mixtures to ferment in wooden barrels,
in order to carefully preserve the traditional flavors.
Miso and soy sauce made carefully by hand has the
exceptional taste and unique aroma still loved by the
locals.

A Food Manufacturing Industry
with a Time-Honored History
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Vinegar
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A Pleasant Aroma and Mellow Body
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Mie Prefecture still has brewers that make vinegar in
the traditional way, using wooden barrels to allow
the vinegar to ferment and mature slowly over many
years. These brewers are extremely selective in
choosing the rice to be used to make their vinegar,
and only use unpolished rice grown by contracted
farmers who don't use agricultural chemicals. From
the initial malting to the refining of the mash mixture,
the vinegar is handmade through the entire
manufacturing process. Vinegar made using the
traditional brewing process is characterized by an
unobtrusive, pleasant aroma and a mellow body.
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Mie Prefecture has numerous companies that have
been manufacturing traditional Japanese foods such
as miso and soy sauce for over a hundred years.
These companies continue to innovate while
preserving the traditional flavors and production
techniques inherited over the generations.

Salt

HEICENIhIHELER

The Sacred Masterpiece Offered
at Jingu
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Futami has been making the sacred salt used for
offerings at Jingu since ancient times and the area is
home to shops that make pure Japanese salt using
natural seawater. The salt is characterized by its
abundant minerals and a subtle touch of sweetness.
The only seawater used for making the salt is drawn off
the Kozaki coast, where the ground water flowing from
the forests of Jingu enters the sea. No additives or
nigari coagulants are used. The seawater is boiled in
iron pots over firewood for two days until only salt
remains. In that salt dwells a prayer to the gods and the
spirit of the artisans involved in its production.
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Food of Mie Prefecture Portal Site
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[ZEn&HEV] &IZ? What Are Mie's Ties To Food?

ZEIREVWVEEEHED[DXLE], ZAL Mie, whichis called "Umashikuni", or Delicious

CECERERANDZERE. [ZEDAR Country,embodies a long-standing history as well as a

o - B - — rofound food culture. With a wish for our readers to form
BUIEWIF—T— Kb, ZEDSHE  Pooae 0 . oo o
o ~ . some ties to this aspect of Mie,let us shine a light on Mie’s food
LROBHEBNLTL ° culture with the keyword “Mie’s Ties to Food”
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4% % i:ia $ —pled, Featured Article (Anexample)
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SEREEOMTEHRM LT 22—, ZEROIFLZMENTOEVEY P o

DEDBHZELRE L THEALTVET, BMATTELL BXERH LWL
B EETHBNALET, BUOBELALLZS L,

If you don't come here, you can't eat
it; the flavor of prawns beloved in
fishing villages.

Residing in Mie Prefecture and steeped in local culture, our writer will present articles
showcasing the appeal of as yet undiscovered authentic local cuisine. Not only the food,
but food culture and new trends will be featured as well. Please enjoy!
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ZERTE. ErLEER - EHREEMBOREEZED L MIE BRAND is a certification granted to outstanding products

FEEMOLEDP DD, BICEBhEEREEEES=ET and producers with special characteristics that reflect Mie
— B = Prefecture’s abundant nature and rich traditions.
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The concept of MIE BRAND is “The Art of Nature — Humans
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BECRL TR [ZETT > FREZAR]Y. [BRE unleashing the potential of nature.” The “MIE BRAND
EPTHRBEANEBROA) 2T M, 5O0DRBEE Certification Committee” evaluates applications according to
HEICBS L THEULLEBEEE®ET->-TVWET, this concept and five strict criteria.

T BEZLEEREtLY NCBETEZETEED By certifying the producer as well as the product as a set,
A% ) &t SEEEERELTOET responsibilities are made clear and reliability is ensured.
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Select and Give. High commirtted.

BEV)RLEEENBEIC. #AA LTI g 0OERK%#, Mie Selection for gifts and for daily meals.

ZEETIR. BB BENEREAZIELT 3 ELTVWETD, Mie Selection are the characteristic and excellent products from
PR ED o EEE oA SF T 4 BIANBBENLWELE Mie Prefectur.e. Please enjoy the highly committed and delicious
BOZHEEC A foods from Mie Prefecture. B
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Enlarged Map & Transportation Directions of Mie
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