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Book of Delicious Nagaoka Foods

With this book in hand, feel free to enjoy all the gourmet ingredients Nagaoka has to offer.
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Located in central Niigata, Nagaoka City is famous for koi, rice wine, and the Nagaoka
Festival Grand Fireworks Show—one of the three largest fireworks shows in Japan.
This historic city just recently celebrated 400 years since its founding, during which
time a diverse food culture has taken hold. The surrounding natural setting is a
veritable treasure chest of delicious foods, including not only rice and various vegetables
but also numerous other gastronomic delights. With this book of delicious nagaoka foods

in hand, feel free to enjoy all the gourmet ingredients Nagaoka has to offer.
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Nagaoka-Koshihikari
Kinsyo

Located in the center of Niigata—the figurative center of rice

production in Japan—Nagaoka City is the prefecture’s leading rice
production area and is famously known as the birthplace of Koshihikari
rice. The favorable natural environment makes it possible to grow crops
using fewer pesticides and chemical fertilizers. Local producers are also
dedicated to improving cultivation techniques, and every year they
showcase the results at an annual taste competition. The newly
harvested rice from the competition’ s top 20 producers are selected for

sale as Nagaoka Koshihikari Kinsho rice.
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makes them suitable for pickling or for use in fried dishes.
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Niigata is famous for its edamame (young soybeans). Nagaoka City is home to HE T TR AT K KT AE7H 0 3 R F R A &
various edamame varieties cultivated from July to October, including some % uuﬁj [ B3 A8 A K IR A A el ke 1 2 1) b o Sl T 43

special varieties not grown anywhere else in the world. Multiple techniques [
HHENEE Ok, BRI 2 S5 S R T8 H 5503
have been adopted to ensure superior sweetness and fragrance, such as

immediately cooling the beans after harvesting.
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Kagura Nanban chili peppers are green peppers similar in shape to bell peppers PSR AE L) S OB, A2 H AR B At AKX 4 Niigata' s most common type of Welsh onion boasts exceptionally long white TR R 0 A 3 A R 2 T AR R AT I R 2
and grow only in a few areas of Japan, one of which is Nagaoka City. The 7 SR M X bR RO 2 — b4 e S G VR o JEL B P i stalks. The most notable brand is the Yawahada Negi harvested in autumn and A ET S, 3R HE Ok F A4 A" 3

combination of the sweet flesh and the surprisingly spicy seeds and placenta . . N U winter, and known for its bright white color and strong sweetness. N
PrSIE SPIEY ? R ER B TRV R, B T 6 R ¢ ¢ BEFT TR AL
make Kagura Nanban ideal for use as a main ingredient or as a spice. - .
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Nagaoka City enjoys nutrient-rich soil prime for growing taro KX A H H AR 28— F K T4 161 e T8 R HB TR (B 5 =R
thanks to the Shinano River, the largest in Japan. The smooth flesh %)j‘:@ TR 43038 A i 2 sk o HL P RIS b sE b+

and mildly sticky texture of this edible root make it ideal for use in o n— g5
v oHER e HIEATF & LR Je S SR,
Japanese dishes such as Noppe, a traditional vegetable stew.

Nagaoka City is home to two main varieties of sweet potato. When
baked, Beni Haruka sweet potatoes boast a honey-like smooth

texture with a distinct sweetness, while Beni Azuma sweet
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potatoes have a more subtle sweetness and a notable fluffy texture.
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Japanese pumpkins from Nagaoka City are harvested in early AR IR T A A AL B “ TR R AR AR B “ F L
summer (Kuriyutaka variety) or in early fall (Yukigesho MBI o BN SR T4 . L R0k

variety). Both varieties are sweet and fluffy.
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Lotus root are the edible tubers of the sacred lotus plant. Nagaoka City' s ﬁﬁ%ﬁﬁﬂﬁiﬂl?%oﬁmﬁi*ZEﬂﬁz%EZKEW\]@TEﬁ

Nakanoshima area is the most well-known lotus root production region in Japan KT T o LR 15 R A R SRS . R e L R
» , HIEk N
and is home to thick lotus roots with a crisp texture and sweet taste. The roots T R TR
o Hpn ) R o

from this area are sold under the brand name Okuchi Renkon.
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texture, are another of Ni specialty products. Nagaoka DFERLE e 5> TWVE T /NEHIR TOF > F V35513, EAI604E1E
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mushrooms carefully grown through advanced hygiene control
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Echigo Hime
Strawberry
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The Echigo Hime variety of strawberries—dubbed the Princess of Echigo (the
former name of Niigata)—is a Niigata product that is commonly found in

Nagaoka City. With an average acidity of 0.5% and an average sugar content of

}E, A — M BN A FT | EIHEN T2 S, 18 A1 T —a v/ SiIc BT
AR EOE AT ) — A F T LICKRFEDO T RN =T A F T2 KRS 2D
EIEE SN HRICEA SN2 ORI B EEbN TV E 3 FINOFEOEIT, HiAR
B IR 2 &AL HIRRE B O RV EP LT E A5 IR IR T [l | &
W7 TV RS ThET,

(BRI N TNV —T 2 [ R & XD A | %58 & & TR S 4R IS L 72 Sl
T EIREE HRMRTEY BT TOHE SN T E T RERERETE
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10 to 11%, these soft and juicy strawberries are prized for their sweetness.
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}] Seafood
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The seas off the coast of Nagaoka City' s
Teradomari area are bountiful fishing
grounds infused with rich snow melt carried
by Japan’s largest river, the Shinano River.
Seafood commonly caught in these waters
include seabass, snow crab, sweet shrimp,

masu salmon, and Iwagaki oysters.
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Niigata
Wagyu
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Niigata' s most popular Wagyu are fattened in the Yamakoshi, Nakanoshima, or Yoita

areas of Nagaoka City.
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Only cattle that meet the following requirements can be considered Niigata Wagyu.
(D Kuroge Wagyu steers or heifers with a clear lineage.

(2) Fattened and farmed for the longest stretch of time in Niigata.

(®Grade A-3 or B-3 or higher.

(@Traceable history using the Cattle Individual Identification Number System.
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Derived from Niigata' s most well-known traditional chicken variety of To-maru,

Niigata chicken is commonly bred in the Tochio area of Nagaoka City.
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To be recognized as true Niigata chicken, birds must meet the following requirements.
(D Roosters raised for at least 90 days.

(2 Raised in a flat area with no more than 10 birds per square meter from 28 days old.
) Fed rice grown in Niigata (specifically Tochio Koshihikari rice for consideration as

Torachiyomaru chicken)
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