24.10.2019(THu)
12 :30~15 :30

Hotel Orania

Oranienstrafie 40 [ 5th floor
D-10999 Berin

Si -@ N T+ SHOCHU + UMAMI + KYUSHU +
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SHUTAKE TEMPURA + HOME-STAY + YUZU PEPPER +

MATCHA SALT + CHEF’ § RECOMMENDATION + KERORIN +
HOKURIKU + TAKACHIHO + SHOCHU-COCKTAIL +
BAMBOO LANTERN + KIRISHIMA
Come and taste local flavouwrs at the Kyushu gowunet fair
Your chance to meet the Japanese exhibitors at HOUSE OF FOOD !

* inuitation sent upon tequest iy with
[Contact Us]) Botschaft von Japan in Deutschland ]"t/‘a
T. Tanaka: tanake@ax-on.cojp T -
R. Miyata: info@catena.co.jp JETRO Berlin. _JETRO
sERLIN HOUSE OF FOOD =
WEEK 25&2(6.10.2019  10:00-20:00 &épg

AE Bikini Berlin Budapester Str. 38-50 10787 Belin




SHUTAKE

TAKACHIHO BAMBOO
Takachiho Gonge: over Bambhoo tableware has a
seven kilometres long with long tradition in Japan.
rock walls that tise 100 3 GreeNexus will present its
metres from the banks of the | butter knives, chopsticks
turquoise blue Gokase River. and lights at the booth.
Travellers can take an idyllic
qondalaxidenlong the diex [GREENEXUS]

GREEN TEA

to the I7-metre-high Manai

greenexus -bamboo.com

The best wepresentatives of Waterfall. When the cheny  (akohen produces steamed
these well-known Japanese  lossoms bloom here in green tea from its own fields
fungi grow on sweet sap spung. and from fresh tea leaves.
oak tree tuunks. Shiitake [Takachiho City Wakohen owns one of
can be cooked in vatious Touwtsm Depattment] Japan's leading plantations '
ways and ate known to be  takachiho -kanko.info with an atea of atound 130
pauiculatly tichin Umami, hectares. The tea thete grows
the so-called fifth taste. on Osumi soil, which has
[Sugimoto Shoten] g-ookczs pf/wwab[he lel}ty Lhmt;d .
: i makes it the perfect ing .
sugimoto.co oxound for too slaris, AZAKE
[Wakoen] From the best organic vice,
wakohen.co.jp this producer makes vegan
sweets from tice powder
and amazake. Amazake is a
Yuzu, a unique civws futit twaditional Japanese duink
that has become an made from feunented tice.
indispensable patt of haute ot ¥ Itis sweet, low in alr.ohol
H H cuisine, is a ctoss between a rou,, and paxt of the family of
SHOCHU lemon and satsuma and is ey taditional Japanese dishes
Kixishima has been moze complex and made with the help of the
producing one of Japan’s aromatic than the citws Koji mushwo.om.
most famous shochw’ s fox fruits we know here in W [Takachiho Muratabi]
moze than 100 years. Shochu Geunany. takachiho -muratabi.com
is the spiit with the highest  [Kagura no Sato] Japan’ s famous branded -
consumption in Japan and is  mera-yuzi.com goods became very populat
distilled from tice and sweet w after adventising on public
potatoes. In Japan, Shochwis | » : path wash tubs to advertise
taditionally paired with y i ‘ 3 the analgesic product
food. = - “Keronin” .
[Kitishima Shuzo] [Togamamegumi Phatmaceutical]
kirishima.co jp o wuww . kerorin.com

MICHIAK! NITTA Shibugen

Japanese cuisine (washoku) offexs an abundance of gasttonomical
delights with a boundless vatiety of tegional and seasonal dishes.
The concept of Shibugen is “Relaxed Atomosphete” .




