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“Nanatsuboshi” ranks first among
the rice varieties produced in
Hokkaido.

It’s mildly sweet and not too
sticky.

(B2 ELITIEBERDFT
BLEERNSVRETY,
HoTYL-HEHHY,
HYLRZHLONFHTT &



http://w-friend-pre.com/pre/s/rice/Nanatsuboshi.mp3

It’s known for the well-balanced
taste and texture.

It goes well with anything.
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http://w-friend-pre.com/pre/s/rice/Nanatsuboshi.mp3

It doesn’t get too soft, so it’s
recommendable for stir-fried rice
or curry. It gets even more delicious
with other ingredients!
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http://w-friend-pre.com/pre/s/rice/Nanatsuboshi.mp3
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Let me tell you about
“Akitakomachi” from Akita.
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http://w-friend-pre.com/pre/s/rice/Akitakomachi.mp3

It was developed from
“Koshihikari”, so there are a few
things in common; the sweetness,

and nice and sticky texture.
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http://w-friend-pre.com/pre/s/rice/Akitakomachi.mp3
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It’s perfect for Japanese cuisine.

The important thing is, add extra
water and leave it for a while
before cooking. If you like it soft,
this is highly recommended!
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http://w-friend-pre.com/pre/s/rice/Akitakomachi.mp3
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The most significant characteristic
of “Koshihikari” produced in
Uonuma is its sweetness.
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http://w-friend-pre.com/pre/s/rice/Uonuma-Koshihikari.mp3
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If you're a fan of sticky rice,
this is it.
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http://w-friend-pre.com/pre/s/rice/Uonuma-Koshihikari.mp3
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Uonuma-Koshihikari is stickier
than any other rice varieties
because of the soil or weather of

Uonuma.
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http://w-friend-pre.com/pre/s/rice/Uonuma-Koshihikari.mp3
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The conditions like plenty of water
thanks to snowmelt and the big
difference in temperature of
summer are perfect for the
production of Koshihikari.
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http://w-friend-pre.com/pre/s/rice/Uonuma-Koshihikari.mp3
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First, please enjoy the sweetness
of this rice itself.
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http://w-friend-pre.com/pre/s/rice/Uonuma-Koshihikari.mp3
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SHhLTH

As you can see in its name, this rice
iIs white and shiny like silk.
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http://w-friend-pre.com/pre/s/rice/Kinumusume.mp3
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The smell of the cooked rice will
make you really happy.

It gets quite sticky and soft.
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http://w-friend-pre.com/pre/s/rice/Kinumusume.mp3

It has all the good things about
rice; the beautiful white color of
the grains, lodging resistance, good
taste and strength to survive the
global-warming or hot weather in
summer.
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http://w-friend-pre.com/pre/s/rice/Kinumusume.mp3
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The grains of this rice are thick
and rounded.

The taste, stickiness and smell
are nicely balanced.
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http://w-friend-pre.com/pre/s/rice/Hinohikari.mp3

Hinohikari doesn’t get too moist
so it goes very well with dishes
with sauce.
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http://w-friend-pre.com/pre/s/rice/Hinohikari.mp3

Its taste is not too strong, so if
you cook local specialties of
Kyushu, for example, you should
try this rice.
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http://w-friend-pre.com/pre/s/rice/Hinohikari.mp3

It’s perfect for omelette stuffed
with rice or rice bowls, too.

It still has the sweetness of
Koshihikari, which means you can
also enjoy it as plain rice.

LH5A.AVENIDEHABLHYET .

HFUOIRETTEH, TLTRAGENT LEBRAR
Tﬁfﬁ%f:b"@"ﬂ'o

27


http://w-friend-pre.com/pre/s/rice/Hinohikari.mp3
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Yumepirika was developed from
the thought of making the
highest quality rice that
Hokkaido can be proud of.
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http://w-friend-pre.com/pre/s/rice/Yumepirika.m4a

It is rice that looks like rice cake
that you can enjoy a firm
texture.
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http://w-friend-pre.com/pre/s/rice/Yumepirika.m4a

It is characterized by its sweet
aroma and strong stickiness, as
well as its softness and texture.

HUOEYEROBYNRFENT,
FohSERBEC
BRERLBLONSIONBEHTT

31


http://w-friend-pre.com/pre/s/rice/Yumepirika2.m4a
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The rice "Nanatsuboshi”,which is
also famous in Hokkaido, is
characterized by its subtle

fragrance and stickiness,
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http://w-friend-pre.com/pre/s/rice/Yumepirika2.m4a

and Yumepirika has the opposite
characteristics.
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http://w-friend-pre.com/pre/s/rice/Yumepirika2.m4a

Yumepirika goes well with rich
meat dishes.
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http://w-friend-pre.com/pre/s/rice/Yumepirika3.m4a

The shiny and beautiful
appearance is also popular.
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http://w-friend-pre.com/pre/s/rice/Yumepirika3.m4a

It has a strong sweetness and
tastes good even when it's cold,
so it's also good for bento.

F-HAHHHEL, BOTHELLLDT
BHYIZHELNTOET &

36


http://w-friend-pre.com/pre/s/rice/Yumepirika3.m4a

To cook it more deliciously,
reduce the amount of water by 1
tablespoon and soak it in water

for 1 hour in summer and 1 ~ 2

hours in

winter.
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http://w-friend-pre.com/pre/s/rice/Yumepirika4.m4a

It will be even more delicious if
you steam it for 10 to 15
minutes after it finishes

cooking.
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http://w-friend-pre.com/pre/s/rice/Yumepirika4.m4a
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"Hitomebore" was named to be
loved by many people for its
beauty and deliciousness.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

It is well-balanced and easy to
eat.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

As the name of the rice
suggests, each grain is so
beautiful that you will fall in
love with it.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

When it is cooked, it has a soft
and sweet aroma and the grains
are fluffy and shiny.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

Hitomebore has a well-balanced
and mild taste, so it goes well
with various dishes.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3
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This rice and simple flavored

dishes will be a good
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

especially standard Japanese

dishes such as grilled fish and

sashimi. It’s also perfect for
Japanese mixed rice.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

If you cook it hard with less
water, you can make nice fried
rice or curry.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

And the chewy texture and
strong flavor are the best with
meat dishes.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3

| would like you to try it with
various side dishes and see the
good combination.
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http://w-friend-pre.com/pre/s/rice/Hitomebore.mp3
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Mizukagami gets white and
lustrous after cooking.
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

It has just the right amount of
stickiness and has a mild
sweetness when you bite it.
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

Since this rice is light and
chewy,
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

it is recommended not only for
rice balls but also for
takikomi-gohan with seasonal
ingredients.

BIZFYIT LB AA.
FHORKEEE-T=
RERAA R TOEBRALETTHTT

54


http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

It brings out the deliciousness
of various ingredients.
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

In addition, Mizukagami is grown
with consideration given to the
rich natural environment of
Shiga Prefecture, including Lake
Biwa.

T ATHDRARUDLHAZEILHETS
HEEROENTBERREIC
BERELTHRESNTLET

56


http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

You can enjoy this rice without
worrying, it is grown with
carefully selected agricultural
chemicals and chemical
fertilizers.
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

It's delicious even when it’s cold,

perfect for bentos and rice
balls,
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

and highly recommended for
growing children!
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3

Mizukagami is full of such
thoughts.
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http://w-friend-pre.com/pre/s/rice/Mizukagami.mp3
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"Seiten no hekireki"” from
Aomori is characterized by the
balanced stickiness, sharpness

and elegant sweetness.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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It is a firm rice with moderate
gloss and soft whiteness. The
grains are slightly large.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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The rice grains are so hard that
they won't be crushed even after
a while since it was cooked.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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t's filling but not too heavy, and
|t s so delicious that you'll want
to have more.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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There’s no doubt that this rice
was born in Aomori, where they
have a lot of good food.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3

"
X
)
2,
B’

It goes well with any side dishes,
such as seafood, mountain food,

and anything we can grow in the
fields.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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In particular, it goes well with
grilled fish such as salmon and
saury.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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The balance of rich fish fat and
light sweetness of rice is good,
so you can eat as much as you
want.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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By serving it with dishes using
seasonal ingredients such as
mountain vegetables and
seafood,
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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you can make your daily dining
table more enjoyable.
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http://w-friend-pre.com/pre/s/rice/Seitennohekireki.mp3
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"Tsuyahime" is arice that is
attractive for its sweetness and
stickiness.
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http://w-friend-pre.com/pre/s/rice/Tsuyahime.m4a
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TSUYAHIME

Tsuyahime has distinct grain
size, white shine, taste, aroma,
and stickiness.

The rice itself is a feast.
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http://w-friend-pre.com/pre/s/rice/Tsuyahime.m4a
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The sweetness and umami taste
are even better than
Koshihikari.

HAHOERIEIENELES
Bl R T BIEETT

75


http://w-friend-pre.com/pre/s/rice/Tsuyahime.m4a

It goes
make use
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well with dishes that
of the deliciousness of

the rice itself.
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http://w-friend-pre.com/pre/s/rice/Tsuyahime2.m4a
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It is recommended to simply
enjoy it with miso soup or
pickles
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http://w-friend-pre.com/pre/s/rice/Tsuyahime2.m4a
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rather than the type of dishes
that directly season rice such as
fried rice, takikomi-gohan,
paella, etc.
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http://w-friend-pre.com/pre/s/rice/Tsuyahime2.m4a
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If you use less water than the
standard amount for cooking and
then soak the rice in it for about

30 minutes,
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http://w-friend-pre.com/pre/s/rice/Tsuyahime3.m4a
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it will absorb the moisture and
make it fluffy.
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http://w-friend-pre.com/pre/s/rice/Tsuyahime3.m4a
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If you let it steam for 10
minutes after cooking, the rice
will be fluffy.
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http://w-friend-pre.com/pre/s/rice/Tsuyahime3.m4a
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First of all, | would like you to
taste the rice itself.
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http://w-friend-pre.com/pre/s/rice/Tsuyahime4.m4a
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https://youtu.be/ukXM2Zbgigg
https://youtu.be/ukXM2Zbgigg
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https://youtu.be/ukXM2Zbgigg
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