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The topography of Hamamatsu
features the mesomountainous
middle basin of the Tenryu River, the
plains estuary, the river terrace of
the Mikatahara Plateau and the
coastal area from Lake Hamana to
the Pacific Ocean. Utilizing such
variegated topographical and

natural environments, distinctive
vegetables are cultivated including
celery, bok-choy, onions, shallots,
potatoes, shiitake mushrooms and
more. Some are produced with No.1
output value in Japan and many are
highly praised for their superior
quality and taste.
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Green onions
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Hamamatsu has garnered attention for its
green onions since the latter half of the
1970s and has since then expanded its
cultivation area thanks to enabled
systematic production and delivery.
Today, production takes place on a
massive, corporate scale. Green onions
are used as condiments, to make soups
and in rice bow| meals, among others.
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Onions
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Hamamatsu's onions are made leveraging
the warm climate and sandy soil of the
region. They include "white onions" known
for being the first harvested and delivered
in Japan followed by yellow and red
onions.
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Shallots
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Made using the sandy soil of the coastal
area where is good soil drainage. The
shallots of this region, cultivated from olden
times, were commercialized after being
whitened and softened. Their pungent and
slightly sweet taste allow them to be eaten

as is.
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Potatoes
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Our "Mikatahara" potatoes grown from
the red soil of the Mikatahara Plateau
and the abundant sunlight enjoy
nationwide popularity due to their high
starch content and beautiful skin. While
the sweet, crispy Baron potatoes are the
main crop, May Queens are also
cultivated.
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Celery
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This Western vegetable is crunchy with
a distinctive aroma. Produced in
Hamamatsu from autumn to spring, the
volume delivered during this period is
the greatest in Japan.

Mitsuba
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The glass-enclosed greenhouses in the
west of Hamamatsu conduct
high-quality production practices using
a hydroponic cultivation system.
Mitsuba's characteristic aroma and
texture are enjoyed in various foods
including salads, boiled items and
broths.
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Parsley
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The level of quality of
Hamamatsu's parsley, whose
production volume is among the
highest in Japan, is renown in the
markets of Kanto and Kansai
where it is delivered. Although used
mostly to add flavor to foods, it
also contains many nutrients such
as vitamins and iron.
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qu-choy

A familiar and well-loved Chinese
vegetable. In Hamamatsu, one of the
few areas where it is cultivated,
bok-choy types are made in rotation
with the seasons so as to ensure stable,
year-round production. In addition to
Chinese cuisine, it is also used to make
many dishes from both Western and
Japanese cuisine.
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Mustard Spinach
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Lettuce
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Stable production all year thanks to hydroponics in
large-scale greenhouses located in Hamamatsu's
western area where about 8 harvests a year are
possible. Its soft leaves allow for raw consumption
in salads, as a garnish and in roll sushi.
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White "Daikon" Radish
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Once only the type for pickling was cultivated as a  @=wvesch. U59msm=ED
rotational crop for potatoes in the Mikatahara Plateau, @/ (5= AR DUaL b CREs
now green-top white "daikon" radishes are cultivated
widely for salads and cooking. These radishes feature a
fine flesh with low acridity and strong sweetness and | Delivery Times CRIALNELS)
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