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Ice Kobo Verde’s Homemade Ice Cream
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This is a handmade ice cream made with rich milk from its own farm and locally
grown fruit, capturing the flavors of the season. Seasonal flavors offer a new
discovery each time you visit; enjoy Ice Kobo Verde’s homemade ice cream,
packed with the unique local charm.
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Tokyo Sayama Tea
from Musashimurayama
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Tokyo Sayama Tea, harvested from early May and finished using traditional
methods, offers a rich flavor in which sweetness and astringency are exquisitely
balanced. Recommended not only for personal enjoyment but also as a gift for
someone special.
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Murayama Udon
Association’s Murayama
Kate Udon
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Featuring a distinctive style in which firm, chewy udon made with locally milled
flour is eaten by dipping it into a warm soy sauce—-based broth together with

“kate,” a selection of boiled or simmered locally grown seasonal vegetables.
Long cherished with a rich history, Murayama Kate Udon is well worth trying.
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See the back for a list of retailers and member stores for Tokyo Sayama Tea and Murayama Kate Udon.
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ANNE-KANDY®
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ANNE & KANDY’s Musashimurayama Shikisai Chiffon
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The fluffy dough is made from locally produced wheat flour, soy milk, and okara, and
is then kneaded with seasonal local ingredients and baked. With six varieties that
change by season, the lineup is sure to offer the flavors of all four seasons.
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Morino Komugi’s Murayama Tea Bread
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“Murayama Tea Bread” is a Japanese-style bread made with Tokyo Sayama tea from
Musashimurayama, characterized by its distinctive balance of bitterness and sweetness.
As a tea-infused bread that is difficult to produce, it offers a flavor unique to Musashimu-
rayama City.
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Pan to Oyatsu ni Koji ohana’s Musamura Banh Mi
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A wholesome sandwich made with homemade bread using koji yeast and potatoes,
generously filled with seasonal vegetables and fruits grown in Musashimurayama. With
carefully devised preparation and seasoning tailored to each ingredient, this dish brings
out the bounty of local produce, allowing you to enjoy the flavors of Musashimurayama
City along with its vibrant appearance.
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Cake Studio La Boum’s Murayama Genkotsu Choux
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A cream puff featuring a generous cream infused with Musashimurayama-grown
Sayama tea, with an eye-catching “genkotsu” (fist-sized) appearance. Available only in
Musashimurayama City, this crisp choux pastry and cream filled with the rich charm of
Musashimurayama offer a truly distinctive taste experience.
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Inakaya’s Handmade Murayama Boiled Manju Buns
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Boiled manju buns long enjoyed in Musashimurayama. This is a local specialty boiled

using udon flour. With a pleasantly chewy texture and the sweetness of red bean paste
spreading in the mouth, this local flavor is well worth trying.

REM L BEMEZAMNEEKEBRELRERPHEN KRR S EE
£, ORI LS AIEHED Y 8, WIERmEX R B AISER.

) #a@#whhigse-39-5 'TI8 042-564-4428

i PR

= 45108 11:00~14:00

RS AED
HHhATA Y

Uchino Mikanen's Mikan Wine
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Made from 100% mandarins with a well-balanced sweetness and acidity, this wine
features a pale mandarin hue and a fruity, champagne-like flavor with lively carbon-
ation. Easy to drink for those who enjoy alcohol as well as those who do not, it is not
overly sweet and pairs well with a wide variety of dishes.(Limited quantity available)
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Chateau Yougashiten’s Murayama Roll
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Named with affection for the local community, this sweet features a sponge cake
made with Musashimurayama-produced udon flour, offering an exquisite texture that

combines fine, pleasantly chewy resilience with softness, generously filled with special
fresh cream to create a rich flavor and a true expression of local pride.

1SN LR E B R & AX A = | (8 R LU= 8 P arE R I ERYE S
EREMNKRARE SR, BRRYIOR, BERTRIEHIEH, KIKE
MBS, R2—RBEIL ARZ R SR BRI ER.

RE#LF2E3-64-19 F[TY 042-561-4810

&I =L

15108 9:00~19:00

DEHBUED

FOKOHRLUSATIy*—

Nozomi Welfare Center's Handmade Murayamasan Cookies
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Packed with the city's specialty teas and ideas rooted in the local community, each
cookie is carefully bakedone by one to a perfectly balanced sweetness. Once you
start, it’s hard to stop—Nozomi Welfare Center's handmade Murayamasan Cookies
are perfect for snacking.
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