Products developed
by the National Agricultural Research Center
for Hokkaido Region
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Potatoes

Colorful potatoes including the
purplecolored Shadow Queen and pink
colored Northern Ruby make salads
and other dishes more delightful.
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“Yume-chikara” (Extra-strong Flower)

“Yume-chikara” is Japan’ s first extra-strong flour. The
bread made using Yume-chikara mixed
with medium-strength flour has nice, glutinous texture.

BWHEHS (#@EIINE )

[HEHS] (& BAYIDEEINETY . ROHERETL
Y RULTHRVEEINVIE, Bo5DEULERBRRETY .

“Hottoke Kuritan” (Pumpkin/Winter Squash)

It is sweet and has a fluffy, chestnut-like
texture. The pulp is colorful, so it is can be
used as an ingredient for dessert. [
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“Rera no kaori”
Reranokaori is a long-awaited new variety of
large-grain buckwheat which can make
noodles with strong firmness.
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“Oboroduki”

Oborozuki has moderate tenacity, softness and
luster when cooked. It will not lose
its deliciousness even if it gets cold.
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Grated apple dry-curry
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This is one of the entries from

"The Apple Dish Contest for Calories:

Primary School Students."
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Ingredients: for 4 people
2 cups (300g) rice
A pinch of turmeric
300g minced meat
1 onion

1/2 carrot

1/2 green pepper
1/2 apple

A pinch of garlic

A pinch of ginger

2 tsp. olive oil

Sauce ingredients:

4 tbsp. ketchup

1.5 tbsp. curry powder

1 tbsp. soy sauce

2 tsp. sugar

1 tsp. salt

1/2 tsp. oyster sauce

A pinch of powdered consommé

Directions:

1. Cook the rice with turmeric.
2. Chop up the onion, carrot, and
green pepper. Grate the garlic,

ginger, and apple.

3. Fry the ginger and garlic with
olive oil. Then add the minced
meat and the ingredients you
grated in the last step. Finally,
add the sauce ingredients and
the green pepper.

4. Pour the contents of the frying
pan onto the rice that you
cooked in step one.
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Please visit Cookpad, a recipe portal site https://cookpad.com/us or
https://cookpad.com/uk (Keyword: Toyohira) and see the Toyohira
“Food (local food culture)” Collection recipes made of local ingredients.
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Toyohira, The Town of “Omotenashi” Hosoitality.

“The Toyohira Food Collection” is a food education
project utilizing locally grown products associated with
Toyohira Ward.
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The Apple as the Symbol of Toyohira Ward

Once, Toyohira area was one of the major apple producing areas in Japan.
Today, the apple is used for a symbol of Toyohira Ward.
A row of apple trees was planted along the district highway
by volunteers to commemorate
apples grown extensively in Toyohira over the years.
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KORIN & METAN are the official mascot
characters for Toyohira Ward
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Fukutairou W Patisserie “Le Cakes de Bois”
Nishioka 4-jo 9-chome 1-26, Toyohira-ku ' Tsukisamu-nishi 3-jo10-chome 1-16, Toyohira-ku
TEL 011-853-3300 TEL 011-855-5078

Our Chef also offers cooking classes to share his ; = We actively participate in the local events and
recipes. - provide information on food.

> Toyohira 3-jo 8-chome 1-1, Toyohira-ku
. TEL 011-374-4867
The takeout Bento boxes are nutritionally
well-balanced, with plenty of meat, fish, vegetables,
beans and seaweed.
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Touin o < Dutch-oven Soup & Roux Curry Restaurant ’ , LEVEE BLANC Nishioka Shop
Misono 4-jo 7-chome 5-1, Toyohira-ku ! oA i %l Fukuzumi2-jo 4-chome 2-24, Toyohira-ku 2 Nishioka 2-jo 8-chome 1-30, Toyohira-ku,
TEL 011-816-3419 % "' TEL011-598-7798 & y | TEL011-854-7295

We serve a wide variety of menu items using 5 . e We use locally grown Toyohira apples in our Roux . 4 . “Kita-akari Pizza,” using local potatoes, is sold throughout
plenty of vegetables. B ‘M Curry. ey e 5 the year.
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Izakaya From Jinya a—— Osteria Della Casa café agio
Misono 7-Jo 6-chome 3-24, Toyohira-ku ol 3 - W Hiragishi 1-jo 19-chome 2-45, Toyohira-ku " Tsukisamu-higashi 1-jo 17-chome 4-17, Toyohira-ku
TEL 011-822-2422 ; S b | TEL 011-832-4343 ' TEL 011-376-1817

There are as many as 60 food items on our menu. Wl e e “Della casa” means “homely.” . This café serves fresh flat pasta as well as bread made

of Yumechikara, locally produced super strong wheat.
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Fu-wa Café Cafe Toyohira Ward Office Cafeteria 4 Hande-made Kikkawa Soba
Tsukisamu-nishi 1-jo 9-chome 8-11, Toyohira-ku, (Ha.rapeko Co. ) f 8 \ Tsukisamu-higashi 5-jo 15-6-22, Toyohira-ku,
TEL 011-855-8882 » 3rd Floor, Toyohira Ward Office, Hiragishi 6-jo 10-chome, y TEL 011-853-9497

Toyohira-ku TEL 011-822-2400 The Soba noodles are made of Reranokaori locally

produced buckwheat. The variety of rice is

We also offer cooking classes at our cafe. The cafeteria serves “Lamb and Apple Curry” inspired

by “Korin” and “Me-tan” (mascots of Toyohira-ku) on the Yo # e .

Toyohira’ s Day, the 14th of every month. ; Oborozuki, also produced locally.
B (fu-wa cafe) — . E@FRE (HX&H Harapeko) © o ST
BEE1£9TES1 TEL 011-855-8882 S TE6% 10 TEHX®F 3B TEL 011-822-2400 4 ’ AE®=RE 15-6-22 TEL 011-853-9497
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Kouzuki Aube le Coeur Hitsuzigaoka ObservationHill
Tsukisamu Chuo-dori 10-chome 1-151, Toyohira-ku Nakanoshima 1-jo 2-chome 2-81, Toyohira-ku, Sappor o Hitsuzi-Do
TEL 011-855-5008 h ~ TEL 011-837-5533 Hitsujigaoka 1, Toyohira-ka TEL 011-851-3080
- . . . . ; >/ . The restaurant located on the Hitsujigaoka Observation
r Please enjoy the Kouzuki style Chinese cuisine Please come and try our original vegetable cakes e e, B [ s i e
cooked with the freshest, locally grown food. ~ and apple bread. ingredients), called “Sapporo Hitsuji-yaki, made from

_ Yumechikara (super strong wheat).
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