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The Cuisine of Niigata City
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Niigata City is located along the sea, where the cold and warm In Niigata, various dishes and sake utilizing local ingredients

currents meet, and buit upon fertile lands fed by Japan's two
great rivers-the Shinano and the Agano. Thanks to its location,
Niigata is blessed with all kinds of wonderful food from both
the land and sea. Niigata also boasts the most rice-producing
land in the country while having both urban ard rural areas
that prosper together

Nigata's cuisine is centered around rice, which is used both in sake:

Ied 10 the development of local dishes enjoyed in the farming
arcas and raditional feasts enjoyed at Ryotel restaurants in
the urban areas.

The colorfulness of the local dishes s one of the main charac-
teristics of Nigata's food culture. Fach region has fts own
array of tradiional dishes that change with the seasons as
ingredients are attheir peak. Examples of these dishes include

and in cooking, and was develope amixof
as ithad been a port town for trade since the 17t century.

noppe, kakiat-namasu, sasadango, and triangular chimaki

The hospitality of old port town Niigata won over the hearts of many.
Typically, guests would enjoy a dinner and a Geigi performance at
Ryotel restaurants. They would skilfully plan each dinner so that
§ cverything, including the food, dishes, the garden, and even the
dances of the Geigi, were all complementary to one another. This
sort of very traditional Japanese hospitality can still be enjoyed at
any of the Ryote restaurants in Niigata, including some with over 200
years of history.

Getting to Niigata

JR Shinkansen Joetsu Shinkansen from Tokaido Shinkansen from Shin Tokaido Shinkansen from Nagoya
Tokyo to Niigata, approx. Osaka to Tokyo, transferJoetsu | to Tokyo, transferJoetsu
P — 2 ’ Shinkansen from Tokyo to Shinkansen from Tokyo to
Niigata, approx. Niigata, 3 40 .
hours 5hours approx. Jhours min.

Airplane Osaka (Itami] -Niigata, approx. NagoyalCentrair, Komaki]
-Niigata, approx.

1 hour 1 0 min. 1 hour

Contact:

The Food and Flower Promotion Division

Niigata City Agriculture, Forestry and Fisheries Department
TEL: +81-25-226-1802 E-mail: shokuhana(@city.niigata.lg.jp

Niigata City website: http://www.city.niigata.lg.jp

Flavor.
Elegance.
Memories.
Niigata.



The Food of Niigata City

Le Lectier Pears

Inthe beginning of the 20th century, saplings were orought

to Niigata from Qrléans, France. Many people are fans of

their rich fragrance, sweet juiciness, and smooth texture
They have the nickname “the Phantom Pear” due to how

difficul: they are to grow,

‘ E _Gommorly referred t0 as “swie:
. the shrimp sre knovn 3
[ B 2 Niigats due o their c

" peppers (also known as “nanban”) These
J I o Late November through late December
shrimp are characterized by their fragrance,

swestness, and the redness of tiar

Year-round (fishing banned in July

Kakinomoto

d August X
Nodoguro and August) Edible Flowers
:ll;un;i«m :n:hﬁ Suu!llv M.Mrw‘ :m; The custom of eating chrysanthe:
opeeluss fish van also b found in

mum flowers s characinrisic of 3
the cold waters around Niigota which

Niigats and the surrounding areas.
When boiled and dressed in a bonito

Yaki Nasu and

make for fatiar and more deficious

fish that are cest enjoyed from winter Niigata Juzen Eggp[ants soy sauce they make a delicious and
o g ie e 70 o R st N
Niigata. Tuuo of the most popular are the Yakinasu id August through mid SN g J
March withts sl texture whan ruasted. and 4 . December — \
and slightly sweet Niigata Juzen ” / - -
Vakinasu Eggplants Early June 3 T8
through late August £ N 5
Juzen Eggplants  Mid June ¥ "
through late September : ¥
Kurosaki Chamame
These sweet and aramaic edamame are gravin in the rich
soil of the Kurasaki region of Niigata's Nishi Ward. wan
for it outstanding qualty, it has brand recogrition that,
" . o indicar

:
/3
&

July 20 through August 20

Masu Salmon
Kngwn as the most defcios of the
salmon and trout family, this meaty
and juicy fish is best conked over
charcoal flames.

Early March through late
May

Koshi no Shizuku Figs
Nutrient rich and said to be good for your
walth and beauty, the st charauter-

Koshiwa Okesa
Persimmons

Easy to eat and full of swestiness, these
fruits are sent out only after being treated
#h carbon dioxide o emove astringency
Early Scptember through late
November

Niitaka and
Shinko Pears

Japanese pears can be splt ino o
cateqories, “red” and “green.” Buth the.

Nittaka and Shinko varieties are classified
a5 e on avelrge, soft andilicy s
that keep their quality well

Niitaka Pears October

Shinko Pears Late October

ized by their crunchy seeds and sweetness.
Mid August through mid
November

Togoro Plums

Harvested in June, these Fr
large fruits have a character
istially sticky flstithat is wel &
suited for making umeshu N
(liguor), umeboshi, and juice.
June .
Kyoho Grapes i Sy
op progucers of tulips in terms of

pes. they aralarg buth cut flowars and bules. There

through late January

sweet. They are mostly grovn are over 500 varietigs of tulips
grown here in an array of colors
and shapes

November through March

fertle areas along the

Mid July through mid

Niigata Watermelons
September

Echigohime From the beginning of June through the end (cut flowers)
N of July these wistermelons are harvested
Strawberries fram thor sand unn fods, Troy are chiras
teristically sweet and crisp.

Early June through late July

—
Azaleas o & 4]

(JngmaHy«nAsmnvarlewuﬁL ~ 4
Rhododendron  that  was 4
selectively bred in Europe, .

Niigats boasts the hlghcs\h
production of potted azleas |

inthe country. The gmgmmﬁi\
doutle-flawering  blossoms

Mid January through late

\/
color Niigata in the winter.
Early September
thraugh late April ety (9

Signature Foods and Flowers

Tomatoes Niigata City is proud of and recognizes foods grown or caught in the city as "Signa-
The Kita Ward of Niigata City is a big producer of tomatoes, most of
which are grown using water conservation technigues that result
in sweeter, fruiter tomatoes.

Late April through mid July

ture Foods and Flowers,” and supports their production, sales, and name recognition,

For more information, search “Niigata Signature Foods and Flowers™




