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Since the founding of Mizuho Town in 1940, over those years, the local lifestyle has been underscored by “good food” that originated during the
town’s days as a nature-blessed layover post along a historic byway to Edo. Somewhere between here and there, Mizuho morphed into a place of

entertainment that spurred a food scene worth noting. To make that history and the values tied to it more widely known, the town created the

“Tokyo-Mizuho” brand in 2012. Because they are rooted in the area, the certified products included in this brand are helping to shape the town’s
identity. Moreover, their assured quality and delicious taste are making consumers happy and contributing to local industry. All of that makes us

proud. We invite you to visit the stores that make them and let the artisans who craft them tell you of their passion.
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Maronshan's Chiffon Cake
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Hatake no Cookie
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Gelato

7K 4 WESTLAND FARM pg

Shimizu Farm

© 71 r)—u

Soft cream
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Mizuho Monaka
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Mizuho Kimehi
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Mizuho Shokusai kobo
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Otosan no Konjac
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Boiled Manjuu
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Handmade Udon Noodles
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Tokyo Sayama tea Fujimotoen
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Kokyu Meicha Yabukitanoboru
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Tokyo Mizuho Aziichiban
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Tokyo Kocha Mizuho
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Deep steam - green tea
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Mizuho’s good things

to you
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Mizuho View Park
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The western sweets, Japanese confectionaries, processed foods, teas and numerous other specialties that have been a regular part of local life in Mizuho for
many years were grouped and certified under the “Tokyo-Mizuho” brand in order to highlight what makes Mizuho so special. These products are
cherished locally because their epicurean goodness has fostered strong pride in Mizuho™ s legacy. Whether a taste that has been gradually perfected over
the years, a flavor born from a strong predilection for local ingredients or palate-pleasing goodness that makes you feel at home, the creators of these
specialties put their hearts and souls into each and every product they make. You have got to visit Mizuho and try the wonderful variety of specialty
products the town has to offer.
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Local Specialties

from Mizuho
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Maronshan's Chiffon Cake

[{E7f] BRfERT A FEIRS 1K 2382-5 [EEE] 042-557-1549 [m] 84 ]

[E%85/] 10: 00~ 18 : 00 [(EfB] + - AERA. %A Gz
EDEEE] :Fﬁi 24 EE Google Map

[Address] 2382-5, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-1549 [Opening Hours] 10:00 ~ 18:00
[Regular Holiday] Saturdays, Sunday, and public holidays [Certification year] FY2012

RADPENSUBFREF TR OLTEL LN IO E R, RiFE.
BAIGEHioTOFEFRA, I NEH R MDA 05506 5b>
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This soft and fluffy chiffon cake is made with just eggs, wheat, sugar and oil.
Because it contains no artificial coloring, preservatives or leavening agents, it is
safe for anyone -- adults and children alike -- to eat.
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Mizuho Pudding i 4
[EF7] B ASEAE S0 133 [B5E] 042-557-0494 OB
BEACMBOTHIE, B [REFE] FR2UFE e

Google Map
[Address] 133, Komagatafujiyama, Mizuho-machi
[Telephone] 042-557-0494
Opening and selling at variosu events [Certification year] FY2012
BREGOFHELME, FEERL VT s2Hl2, OBET DL
BV FRAVOFNT ) BT ELT,

Made with fresh eggs taken from the family farm and milk produced in Tokyo,
this original pudding is rich but not overly sweet and features a smooth melt-in-

your-mouth texture.
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Hatake no Cookie I ﬂ.. !
[fEF7] BB AFEAZE L 133 [EEE] 042-557-0494 [E52mE
BEANCMCBOTHIE, % [REFE] FR2OFE il

Google Map

[Address] 133, Komagatafujiyama, Mizuho-machi
[Telephone] 042-557-0494
Opening and selling at variosu events [Certification year] FY2017
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These crunchy bite-size cookies are made with wheat grown on the family farm

and other seasonal ingredients. They are just the right size to pop in your mouth

without spilling crumbles everywhere.
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HERT] M AT RMERAE 353-3 [BFE] 042-557-8077 (B

(%] 10:30~17: 00 [EIRE] KEEE / SFRFI QRS
[HP] https://www.westlandfarm.tokyo [RREEE] SH 2 EE  Google Map

[Address] 353-3, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-8077 [Opening Hours] 10:30 ~ 17:00
[Regular Holiday] Wednesdays / New Year Holidays [Certification year] FY2020

BHEG OV TOINI 2 EUTF AL EL 7 T O A T R LB
GEERMEALI DR ERIV—N—bEMEBLTIAELTVES
BRUIANVDTZV—=N=% BOFTHEHA D

Our gelato is made with fresh milk from our own farm and locally sourced

seasonal fruits and vegetables! Signature flavors are available all year-round.
You are bound to find a flavor you like.
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Soft cream

[E77] BRI AFRERAD 353-3 [BFE] 042-557-8077
[E%mM] 10:30~17:00 [(ERB] KB/ ERFER
[HP] https://www.westlandfarm.tokyo [RREEE] M2 EE  Google Map
[Address] 353-3, Nagaokahasebe, Mizuho-machi

[Telephone] 042-557-8077 [Opening Hours] 10:30 ~ 17:00
[Regular Holiday] Wednesdays / New Year Holidays [Certification year] FY2020

V7 —bED, 35I1T, BT ROELVEIZY —LD XD LIRE L AR
1280 IXDELTZ AN AT, Bl LIy Db W BIEL A
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Made with fresh milk you can taste, this soft serve melts in your mouth faster
than gelato, delightfully refreshing the palate with a rich creamy flavor.
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Zuiho Monaka

[EFF] BB ASHIR I 2256 [BEE] 042-557-0214 %E,l
[E%88] 9:00~18:00  [EHA] KEA 55
[%EEE] Tk 24 E£E Google Map

[Address] 2256, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-0214 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Wednesdays [Certification year] FY2012

LRIy SN YNGR 3 A S VN AR S DA - {OF: A Nti={
Ao, EREMZ, CoKDEMD LTz 2 FEOEEIRIEA) Y INVD
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These jam-filled delights pack original wafers with 2 kinds of carefully prepared bean-jam. The
jams are made with large-grain adzuki beans from the Bicchu area of Okayama Prefecture

and white adzuki beans from Hokkaido. The beans are first soaked in simple syrup made from
commercial-grade granulated sugar, then mixed with agar until just the right consistency.
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Karukan manju

[fEF7] BHEETASFE4R 15 2256 [ERE] 042-557-0214 OfI0|
[E%8M] 9:00~18:00  [E4A] kiR e
(REEE] TH 29 £E Google Map
[Address] 2256, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-0214 [Opening Hours] 9:00 ~ 18:00

[Regular Holiday] Wednesdays [Certification year] FY2017

EnBERT R FARE R A LB I OBRIT XD, bbb, Sbdbb, Lo
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Made from a house recipe and natural yams grown in Mizuho, these sweet buns
are chewy, fluffy, moist and mildly sweet. * Available only from late October -
mid May
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Udekkoki kuridorayaki ¥

[ER7] BFEET AR IR 2259-1 [BFE] 042-557-0534 [ 2 L]
[E3£85R5] 9: 00~ 18: 00 [EtkA] KEER ot
[(REEE] TR 24 £E Google Map
[Address] 2259-1, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-0534 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Wednesdays [Certification year] FY2012

BEHEIROLoLDE LT AN ACHRHE RN E TR SO E DT L
— R EAAATEHESEEZD DIV FNEGE BIADZIE DD, 5 T-IZEDD
FLTz, COTHEREIZEW,

Carefully prepared in artisanal fashion, this original sweet wraps bean-jam made

from Hokkaido-grown adzuki beans and a whole chestnut with its inner skin on,
inside a moist pancake sandwich flavored with soy sauce.
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[E77] BHISRTAIRSISRAAR 6-1  [B5E] 042-557-0462 %&’3@
[E£4kA] AR ey

[E%m5] 9:00~18:00

[HP] http://www.kondo-foods.co.jp [FREFE] T 24 F£E Google Map
[Address] 6-1, Hakonegasakihigashimatsubara, Mizuho-machi

[Telephone] 042-557-0462 [Opening Hours] 9:00 ~ 18:00

[Regular Holiday] Sundays [Certification year] FY2012

HVFEBHEY DR OTHREDTe o RDAoTWES, HERADBKREIZ
BILIELRDLREE D LDERPFH TS, BMADBOLEDDLEDF}
FIAD THESo TV EF LF 2O BIHLLTZS W,

Heartily seasoned with bonito and kelp stock, these tasty kimchi bites have been
prepared with artisanal care to deliver the full flavor of the ingredients before the

spiciness kicks in, just the way the Japanese like it.
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EFE] 080-5005-1221
[tRE] A - XHE TS
[HP] http://mizuho.ora-so.sub.jp [FREFE] Fk 24 FE Google Map
[Address] 557-7, Takane, Mizuho-machi

[Telephone] 080-5005-1221 [Opening Hours] 10:00 ~ 16:00
[Regular Holiday] Mondays and Tuesdays [Certification year] FY2012

Otosan no Konjac

[EF7] WHEETAF®IR 557-7
(&%) 10: 00~ 16 : 00

RN U oTE ., BANESBALZIZOROPITTREIOT:KARDITE
VOLLVRIFZAITR{TE, —D—D2PEYLTVES, EILTHIK
7283w, HON, fMiF. Tv— CVEKRLHIET,

These uncooked konjak forms are molded and solidified the old-fashion way using

lye from roasted buckwheat. They are made by hand one by one, and come in
laver, yuzu, plain and spicy flavors.
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Daikon no Amazu-zuke h - ‘

[fEFr] BHHETAF®AR 557-7 EFE] 080-5005-1221
[E%85R9] 10: 00~ 16: 00 [EtkB] B - kR i

[HP] http://mizuho.ora-so.sub.jp [RBEEE] FH 25 £E Google Map

[Address] 557-7, Takane, Mizuho-machi
[Telephone] 080-5005-1221 [Opening Hours] 10:00 ~ 16:00
[Regular Holiday] Mondays and Tuesdays [Certification year] FY2013

BETHE T BRI, KAKRRCHIAL S, Wi . B B
B TS R Z b R WRED IR T, W MBI L HITD
EARSIES A

This culinary treat is made with farm-grown Ofukuro and Okura radishes, sugar,
salt, vinegar and shochu, and absolutely no additives whatsoever. They have a
soft texture that even people who dislike pickled foods will enjoy.
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Boiled Manjuu

[ERT] BRI AFMIRTIE 612-1 [EFE] 042-557-4564
[E%85E] 9:00~ 161 00 [EARA] %L g
[HP] http://life.ja-group.jp [REEE] 46 5K Google Map
[Address] 612-1, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-4564 [Opening Hours] 9:00 ~ 16:00

[Regular Holiday] None [Certification year] FY2024

ZEHBOERN LB 20 [OTEALwI] . BIEEOKRER OB
BEELTELLEINT T0ET, d5HL04MEAEBOFHEIO 5D
ADRRIVHS, HHOBLHE L AEI—D—DTEIZBATVET,

The traditional snack of the Tama region,"Yudemanju" has long been loved as a

break from farm work. The dough is sticky and the homemade sweet bean paste is
just the right amount of sweetness. Mothers in Mizuho wrap each bun carefully.
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Handmade Udon Noodles

[2FT] BRETAFFERS I 612-1
[E%m5R8] 9:00~ 16 : 00 [ERB] %L El'-vz
[HP] http://life.ja-group.jp [(BEEE] 406 5K Google Map
[Address] 612-1, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-4564 [Opening Hours] 9:00 ~ 16:00

[Regular Holiday] None [Certification year] FY2024

BEE] 042-557-4564 BfelE

EFCIXEIEEROMDIT [052020000 | EREDFHHI EARIR
EEHA DY, HFRTTO D EARFECTRLZI M NTETHEID
ANTOETS, R OEEOB0HE < AEITHHFADTFILLTVET,
In Mizuho, there is a tradition of serving "Tsuru Tsuru Kame Kame" and handmade
udon noodles at the end of weddings and funerals. The udon noodles sold at the shop

are made with the same technique that has been handed down from generation to
generation. They are made by mothers in Mizuho early in the morning with great care.
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Kokyu Meicha Yabukitanoboru

[ERr] BB AR E L 209 [BEE] 042-557-0652 0]7101
[E%65R8] 9:30~18:00 [ERA] KEER (Retkomasnh) iEI
[HP] http://fujimotoen.tokyo [(REEE] Fo 24 FE Google Map

[Address] 209, Komagatafujiyama, Mizuho-machi
[Telephone] 042-557-0652 [Opening Hours] 9:30 ~ 18:30
[Regular Holiday] Wednesdays (may be closed on other days) [Certification year] FY2012

WRIZRECTKANES D), ZOLEHWEECET, ZoFRFITT o8
DEFHERENESEZTEDDFLPWEIZEZRTTWES, BIETHIE
ALITHD T =7 <AVF (R Ay %) ) It B TH DS,

Despite the rich flavor and toasted aroma, this tea has a slight sweetness to it. It

is made with only soft leaves taken from fields cultivated with hearty amounts of
organic fertilizer and carefully steamed to bring out a deep but mild flavor.
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[fEFR] HRETAF R 1667 EEE] 042-557-5600 3tIEPE,’\-"E,I
[E %851 9:00~18:00 [EkB] RER E’gﬁ
[EDEEEJ TR 24 £E Google Map

[Address] 1667, Ishihata, Mizuho-machi
[Telephone] 042-557-5600 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Sundays [Certification year] FY2012

HOWKEELOHRBIRICE - THEN, BETIKROBEWAEIIILIET,
HZEIHEHE O 2 AID EQITH R D KA NS [FEILK AN
LIMEHOBGEERIC o T B, BIREEVICAFEHoT0ETS,

Known as “Tokyo Sayamacha”, this genre of green tea is made with fresh, healthy leaves that get

their rich taste from the pristine water and natural surroundings that characterize the area where
they are grown. The leaves are hand-picked twice a year - spring and summer - and immediately
roasted by traditional means before proprietary processing that infuses the proud taste and aroma.
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Tokyo Mizuho Aziichiban

[E%85E] 9:00~ 171 00 [E#B] AEA

[HP] http://knishimura.com [REFE] FH 24 FE Google Map
[Address] 52, Nagaokahasebe, Mizuho-machi

[Telephone] 042-557-0085 [Opening Hours] 9:00 ~ 17:00

[Regular Holiday] Sundays [Certification year] FY2012

MR LZ I EE Lo ORFFIT L > TE EIF TR ZE T, AA
TANDEFMEEA T DIEFEDE D RPRE LR E BIEL HLTIE W,

[EFr] BBREASTREARAEE52 [EEE] 042-557-0085 %
[

This green tea is made using a time-honored recipe that has been handed down
through the company since the first generation. The fragrance and rich flavor of
the new leaves are best enjoyed when prepared the old-school way -- in a teapot.
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Tokyo Kocha Mizuho
[£7T] BWHEAFZRERAE 52 [BEE] 042-557-0085 %
=]

[H%m5R9] 9:00~ 17 : 00 [FE{kB] BEEAR
[HP] http://knishimura.com REEE] TR 24 EE

[Address] 52, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-0085 [Opening Hours] 9:00 ~ 17:00
[Regular Holiday] Sundays [Certification year] FY2012

Google Map

B AOEFERZERINTHI R TINV—T4—T, ZO2LHA
BHVETIEADDLND TAN — ST ARRARFN L T — N9 TRA T,

Made with leaves picked in summer, this black tea has a fruity taste and delicate
sweetness, and it contains no additives. Because of its minimal astringency, it is
recommended to drink this Tokyo tea straight. It comes in convenient teabags.
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Deep steam - green tea

[ER7] BB ASTHRAELIL 327 [®5E] 042-557-0351 [ o]
[E585/] 9:00~19:00 [E#RB] KR

[HP] http://morita-en.com [REEE] Fo 24 EE
[Address] 327, Komagatafujiyama, Mizuho-machi

[Telephone] 042-557-0351 [Opening Hours] 9:00 ~ 19:00
[Regular Holiday] Tuesdays [Certification year] FY2012

Google Map

Bt EEZ 100 %, OLFM T BRI LB EDBEAEK
th, LoXDBLLD [RRE7:] & [3F0B)] 0FEEHTVIRE
BfEOKANTES R0 U H HEFED,

This tea is made entirely with locally sourced tea leaves from Mizuho. It’s fine flavor
and pale color are produced by a time-consuming and labor-intensive growing technique
that involves covering the tea shrubs. The perfect ratio of slowly steamed Yabukita and
Sayamakaori leaves renders a mildly sweet, roasted flavor anyone would like.
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Okkasan ocha hoshii

[ZF7] BHHETAT=AA 791 [BEF] 042-568-7770 "Z‘SE,l
[E%m5/] 9:00~18:00 [EMH] K-+ - BEA. %A

[ B\EEE] :FEJZ 26 EE Google Map
[Address] 791, Nihongi, Mizuho-machi

[Telephone] 042-568-7770 [Opening Hours] 9:00 ~ 18:00

[Regular Holiday] Wednesdays, Saturdays, Sundays, and public holidays [Certification year] FY2014

RELILERLEEHE OO, FEOEL, KANL, HEOTYETH
FBEHoTiToTVES, BHSADRILEVSIFVDBLEE S5IE T
DBEIITELLh LRI EITELT,

To maintain a balanced flavor, the tea leaves are steamed and roasted using a
proprietary technique. It tastes like tea any loving mother would make for her
family.
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Sayamacha Mizuho

[ERT] BT A FHRTIH 270 B|FE] 042-557-0126
[E%m5R8] 9:30~18: 00 [ERB] %L
[REEE] T 29 FE P
[Address] 270, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-0126 [Opening Hours] 9:30 ~ 18:00

[Regular Holiday] None [Certification year] FY2017

EREOSPLER [HfE] 3IFRCGE, I EFBRETE I
FEFEETIZB A A2 Y 3D Lo TH D, BB, BHR0FITB L7285
T

Made by Miyazakien, this sayamacha has a wonderful aroma, flavor and color to
it. On the label is the dogtooth violet that grows all over town, which adds a nice
touch when bought as a gift or souvenir.
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Mizuho Cookie A
5
[fEFR] MBI AF A 2027 [EEE] 042-557-0142 [E]E5[E e
[HP] http://www.metro.ed.jp/mizuhonogei-h/ &L %
3

BEARYMBWTHIE, /5T [RBEFE] TR 25 £E Google Map
[Address] 2027, Ishihata, Mizuho-machi

[Telephone] 042-557-0142

Opening and selling at variosu events [Certification year] FY2013

FEOBERBAENEIFGADTEEL 27y X —TF, ¥V rvilLiH
FRTHLL EaLVIRbWT, UL, ARV TIRERELTWETS,

Mizuho Cookies are simple, crunchy and sweet, just the way cookies were made
a long time ago. They are made with passion by students from the Food Science
Department at Mizuho Nogei High School, and sold exclusively at festivals and

events.
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Mizuho Town Tourist Information Site
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Local Specialty
from Mizuho
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A number of local specialities, such as vegitables and fruits, which have been popular with local residents for many years, were certified
as the “Tokyo Mizuho Brand” to convey the charm of the town. They are vegetables and fruits that farmers have carefully grown. Please

enjoy a variety of specialties of Mizuho Town.

¥ The harvest season varies depending on each farm, so please contact us for details.
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Yoshinaga Noen

[ERT] HEEAFRERAE 337-2 O oA
[%E3E] 042-557-3508 s
[EDEEE] :FEX 28 EE Google Map

[Address] 337-2, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-3508
[Certification year] FY2016
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This farm is run by the third generation of the Yoshinaga family. They are very
particular about the compost they use, so they make it themselves and they are
willing to spend the time it takes to ripen their tomatoes just perfectly. If you
wait till harvest season, you might be too late, so it is recommend to call ahead of
time and place your order.

Amemiya Noen ‘ i i

[EFT] SHIEETFRIR T IR SRALER 35-7 [
[EFE] 042-556-2141 &
(REFE] F5R 28 £E Google Map
[Address] 35-7, Hakonegasakihigashimatsubara, Mizuho-machi

[Telephone] 042-556-2141
[Certification year] FY2016
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These tomatoes are so popular that local residents often buy up everything sold

out front the fields. Amemiya Farm grows cherry tomatoes and medium size
tomatoes. They water the plants as little as possible and let the tomatoes ripen
on the vine, so the peel comes out thin and the meat sweet-tasting.



Kondo Noen
[E7T] HREAFRARAEE 203 Ol
[B%] 042-557-0181 o
[BEEE] 528 FE Google Map

[Address] 203, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-0181
[Certification year] FY2016
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These tomatoes taste like tomatoes used to -- sweet and acidic. That is because

Kondo Farm champions a rich savory flavor and they put in the time and patience
of caring for each tomato one by one. Kondo Farm produces the “king” of tomatoes
that the community has loved for years.

Murayama Noen

[ERT] ImiEET &M 4-11-8 [
[B\5E] 042-557-2846 Ei :
[%EEE] EFE,Q 28 EE Google Map

[Address] 4-11-8, Nagaoka, Mizuho-machi
[Telephone] 042-557-2846
[Certification year] FY2016
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These large tomatoes show the true character of Murayama Farm who grows

them. They insist that their fresh tomatoes not be overly sweet and just
moderately acidic. They put out their tomatoes in front of their fields everyday so
that “consumers can enjoy fresh-picked tomatoes while they are still fresh”.
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Tanaka Noen

[{FFr] BREATRARAE 227
[E5%] 042-557-2583 =
[(REFE] 5706 FE Google Map
[Address] 227, Nagaokahasebe, Mizuho-machi

[Telephone] 042-557-2583
[Certification year] FY2024
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We have been producing on farmland in the Nagaoka area for more than 30
years. Pre ripened bagged kiwi fruit and ripened packed kiwi fruit are sold at the
Mizuho Town Farmers' Market.

Kochi Shiitakeen

[ERT] BREAT AR 702-1 &EARUHCHWTHE, Fx EHEE
[’_EEEE] 090-2734-5036 2
[(REEE] SM7TEE Google Map
[Address] 792-1, Nihongi, Mizuho-machi

[Telephone] 090-2734-5036
Opening and selling at variosu events [Certification year] FY2025
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The shiitake mushrooms at Kochi Shiitake Farm are picked that morning and
are very fresh. This shiitake mushroom is thick and has a great taste and aroma.
It is sold at Mizuho Town Farmers‘Market.
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Mizuho grows more cyclamens than anywhere else in Tokyo Prefecture. This local specialty is both in name and virtue “grown in Mizuho” . Every year
around November, people from all over the Kanto region flock to Mizuho in search of cyclamens. Growers sell the flowers directly, so there are many
varieties and the flowers are durable. But, what is also great is that you can meet the growers, look them in the eye and get their genuine advice. You can

hop from greenhouse to greenhouse with a map in hand, to look for that one perfect flower. So, what™ s stopping you? Brighten up your life with some
gorgeous cyclamens.
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Hasebe Engei

[{ZF7] HHEATREEAL 118 [EEE] 090-3213-7269 [ 524 ]
[E%85R9] 9:00 ~ 17:00 &
REFE] TH 24 FE Google Map
[Address] 118, Nagaokahasebe, Mizuho-machi

[Telephone] 090-3213-7269 [Opening Hours] 9:00 ~ 17:00
[Certification year] FY2012
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Hasebe Garden stocks their store with flowers of various sizes, colors and
varieties so that customers leave satisfied. Since flowers are big and colorful, and
there is a lot of fun to be had picking them out and decorating rooms with them,
they make for wonderful gifts. Hasebe Garden has many varieties that cannot be
bought at flower shops, so pay them a visit.
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Nakagaki Engei

[EFT] BREASTREARAE 162 [EFE] 042-556-1771 [ ]
[E%85R9] 9:00 ~ 17:00 Gt
[REFE] T 24 FE Google Map

[Address] 162, Nagaokahasebe, Mizuho-machi
[Telephone] 042-556-1771 [Opening Hours] 9:00 ~ 17:00
[Certification year] FY2012

1READBEEED PO TVETOTNVRITE RN AT GERIELS
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At Nakagaki Garden, they grow many varieties so that visitors to their
greenhouses will have fun picking a few out. Moreover, their cyclamens look

like wild flowers blooming in a field and have a delightful fragrance, so why not
search for that perfect one just for you?
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Hiruma Engei L % A

[ERT] AT AFAEARS IS 1000-1 [EFE] 042-557-4498 EIEE

[E %851 9:30 ~ 17:00 ik
E:DEEE] EFE/Q 24 EE Google Map
[Address] 1009-1, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-4498 [Opening Hours] 9:30 ~ 17:00

[Certification year] FY2012
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Because they emphasize quality, Hiruma Garden puts their hearts into growing

flowers from the seeds they harvest. The moment you see their cyclamens, you
will not be able to keep yourself from touching them. Their greenhouse is set a

ways off the road, but visitors are welcome.

Nishimura Engei l‘_t-

[ERT] WHETAF MRS IE 1163-1 [BEE] 042-557-3553
[ %85R] 9:00 ~ 17:00

[(RREFE] TR 24 £E

[Address] 1163-1, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-3553 [Opening Hours] 9:00 ~ 17:00
[Certification year] FY2012

Google Map
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Nishimura Garden lovingly cares for every single flower so that they put a smile of

satisfaction on the customer’s face. They sell directly to visitors and are more than
happy to help you find that perfect flower and offer their kind advice. Stop on by.
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Yoshioka Engei

[{ZFT] IRHEET AT AR 1333-2 [BFE] 042-557-4803 El i

[E%mK5/M] 9:00 ~ 17:00 =
EDEEE] EFEJZ 24 EE Google Map

[Address] 1333-2, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-4803 [Opening Hours] 9:00 ~ 17:00

[Certification year] FY2012
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Yoshioka Farm grows rare varieties of cyclamens such the Classical Dress and

Roze. Moreover, they offer various sizes, including miniatures and garden-sizes,
to meet customer needs. They work great as gifts.
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[EFR] BRI AR IE 751 [BEE] 042-556-1450 [E] 55 ]
[E%85R9] 9:00 ~ 17:00 i ke
[REFE] T 24 FE Google Map

[Address] 751, Hakonegasaki, Mizuho-machi
[Telephone] 042-556-1450 [Opening Hours] 9:00 ~ 17:00
[Certification year] FY2012
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Yoshijyu Garden spares no expense in how they carefully nurture each and
every flower so that they bloom long and beautifully from the moment they are
delivered to the customer. They also offer unusual varieties such as Golden Boys

and Garden Girls. Come hunt for a cyclamen that will brighten up your home
even in winter when so few flowers bloom.
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Kurihara Engei i

[EFT] HwEET AR ELIL 21 BEiE] 042-556-3160 [ o]
[E 2851 9:00 ~ 17:00 &l
[HP] http://www.kuriharaengei.com [RREEE] T 24 FE  Google Map

[Address] 21, Komagatafujiyama, Mizuho-machi
[Telephone] 042-556-3160 [Opening Hours] 9:00 ~ 17:00
[Certification year] FY2012
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The greenhouses at Kurihara Garden are always colorful on the inside because of
the way they care for their products and the emphasis they place on bonding with
customers. They offer cyclamens in sizes from small vases to huge and have many

cute varieties to choose from because of their proactive efforts to introduce new
kinds like fringed cyclamens.
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Mizuho View Park
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0 @FAAL %A Maronshan
[£7F] WEEBRTAFAEIR 4 IS 2382-5 [EFE] 042-557-1549
[E¥%r5R9] 10:00~18:00 [E#RA] £+ - H®A. %A

@-FEIFE 5 Z® Tamago kobo Ueno
[¥Fr] WIBETAFEFELIL 133 [BEE] 042-557-0494
BRANL MIBVWTHE, BR5E

@ ®:% k35 WESTLAND FARM  Shimizu Farm
(7] WIRTATRMRA 3533 [MEE] 042.557-8077
(%R 10:30~17:00 [EHA) KRA / FFFH

@ OHEFOFZE  Wagashino lseya
[{EPR] FTEETAFHER Tl 2256 [BEE] 042-557-0214
[E%rR] 9:00~18:00 [EAR] KR

@ OAIEH+EF 4E4AZE  Enomotoya
[1£FR] IR AFAEIR I 2259-1 [B/EE] 042-557-0534
[E%rM] 9:00~18:00 [EAR] KR

9 Q@iFEAMSBMEIE  Kondo Food's
[{EPR] FHTEETHEAR 77 IGSRAARR 6-1  [BFE] 042-557-0462
[E%rM] 9:00~18:00 [ERA] HEHR

@045 EABIE  Mizuno Shokusal kobo
[{EFr] WMIETAFSIR 557-7 [E3E] 080-5005-1221
[E%r$R9] 10:00~16:00 [ERR] A - XEER

@ @3NnoLlwld3F FreshHouse
(BEEWETA) (Farmer's Market)
[fFrR] WIEETAFIRT S 612-1 [EEE] 042-557-4564

[E¥r$R9] 9:00~16:00 [EHKE] L

@ O@EFILILFE HAE Tokyo Sayama tea Fujimotoen
[{EPR] WIEETAFEOF/ ELIL 209 [EEE] 042-557-0652
[E%¥r5M] 9:30 ~ 18:30 [EHRR] XBH (READBESH )

@ @&5FEDH)IE  Ochano Furukawaen
[fEFr] WFERTAFAME 1667 [EEE] 042-557-5600
[E%mf] 9:00~18:00 [ERH] HIER

@ OAROFXIE FEHE Nishimuraen
@ [fEr] WEEIAFREREE 52 [BEE] 042-557-0085
[E%m5M] 9:00~17:00 [E(RB] HER

@ @FHE  Moritaen
[EFR] WISETAFEORE LU 327 [EEE] 042-557-0351
[E%mE] 9:00~19:00 [EA] XER

O e HFERA  Kuiharaen
[{x7f] WIEETAFEZAAK 791 [BEE] 042-568-7770
[E%r5/] 9:00~18:00 [EHRA] XL - AEAH. %A

@ @ H5FXDEIFE Ochano Miyazakien
[13F7] MEEETAFAEAR T 270 [E3E] 042-557-0126
[E%85/] 9:30~18:00 [EHA] &L

@ Q@M IMERERTEFM  Mizuho Nogei High School
[£F7F] WEEETAFTAME 2027 [EEE] 042-557-0142
ERANL MIBVWTHIE, BT

HKEE Yoshinaga Noen
[1¥Fr] WHEAATREARESE 3372 [EFE] 042-557-3508

@ @7 * IVEE AmemiyaNoen
[fEFR] HTERTAEIR 7 IABIAMR 35-7 [@aE] 042-556-2141

@ @:ZfEREE  Kondo Noen
UEFR] HIEETAFREKSE 203 [BEE] 042-557-0181

HT1IFTIF

@ O ILER Murayama Noen

[{EPR] FTEETRR 4-11-8 [BEFE] 042-557-2846

@ @HFEE TanakaNoen

[EFr] WMBETAFRERAE 227 [EFE] 042-557-2583

) @TIHEEE  Koohi Shitakeen

[{EPR] FIBETKF_AA 792-1 [BFE] 090-2734-5036
BIEAN MTHVWTHE, R/

@ @ EAEEZE  Hasebe Engei

[1EFr] WMBETAFRERAR 118 [EFE] 090-3213-7269
[E%r5[E] 9:00 ~ 17:00

9 @FIEEZE  Nakagaki Engei

[1EFRr] WMBETAFRERAR 162 [EFE] 042-556-1771
[E%85E] 9:00 ~ 17:00

‘@) O ZEHEZE  Hiruma Engei

[{EFR] HHTEETASFAEAR 714 1009-1  [BFE] 042-557-4498
[E%m/E] 9:30 ~ 17:00

@ O EZ=  Nishimura Engei

[{EFF] WIEETAFFAR U5 11631  [BFE] 042-557-3553
[E%m5E] 9:00 ~ 17:00

@ @E[E=  Yoshioka Engei

[{EFr] WIEETAFFR U5 13332  [BFE] 042-557-4803
[E%m5[E] 9:00 ~ 17:00

@ O@EEEE  Yoshiyu Engei

[{EFr] WMIBETAFFAR UG 751 [EEE] 042-556-1450
[E%r5[E] 9:00 ~ 17:00

@5 @FEJFEE  Kurihara Engei

[EFr] WmMIETAFEMELIL 21 [EEFE] 042-556-3160
[E%r5RE] 9:00 ~ 17:00
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Tokyo-Mizuho brand

0 Maronshan
[Address] 2382-5, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-1549 [Opening Hours] 10:00 ~ 18:00
[Regular Holiday] Saturdays, Sunday, and public holidays

e Tamago kobo Ueno

e [Address] 133, Komagatafujiyama, Mizuho-machi
[Telephone] 042-557-0494
Opening and selling at variosu events

6 Shimizu Farm

6 [Address] 353-3, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-8077 [Opening Hours] 10:30 ~ 17:00
[Regular Holiday] Wednesdays / New Year Holidays

@ Wagashi no Iseya

0 [Address] 2256, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-0214 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Wednesdays

e Enomotoya

[Address] 2259-1, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-0534 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Wednesdays

@ Kondo Food's

[Address] 6-1, Hakonegasakihigashimatsubara, Mizuho-machi
[Telephone] 042-557-0462 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Sundays

Mizuho Shokusai kobo
[Address] 557-7, Takane, Mizuho-machi

0 [Telephone] 080-5005-1221 [Opening Hours] 10:00 ~ 16:00
[Regular Holiday] Mondays and Tuesdays

@ Fresh House

@ (Farmer's Market)
[Address] 612-1, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-4564 [Opening Hours] 9:00 ~ 16:00
[Regular Holiday] None

33

@ Tokyo Sayama tea Fujimotoen
[Address] 209, Komagatafujiyama, Mizuho-machi
[Telephone] 042-557-0652 [Opening Hours] 9:30 ~ 18:30
[Regular Holiday] Wednesdays (may be closed on other days)

@ Ocha no Furukawaen
[Address] 1667, Ishihata, Mizuho-machi
[Telephone] 042-557-5600 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Sundays

@ Nishimuraen

@ [Address] 52, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-0085 [Opening Hours] 9:00 ~ 17:00
[Regular Holiday] Sundays

@ Moritaen

[Address] 327, Komagatafujiyama, Mizuho-machi
[Telephone] 042-557-0351 [Opening Hours] 9:00 ~ 19:00
[Regular Holiday] Tuesdays

@ Kuriharaen

[Address] 791, Nihongi, Mizuho-machi
[Telephone] 042-568-7770 [Opening Hours] 9:00 ~ 18:00
[Regular Holiday] Wednesdays, Saturdays, Sundays, and public holidays

@ Ocha no Miyazakien
[Address] 270, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-0126 [Opening Hours] 9:30 ~ 18:00
[Regular Holiday] None

@ Mizuho Nogei High School
[Address] 2027, Ishihata, Mizuho-machi
[Telephone] 042-557-0142
Opening and selling at variosu events

@ Yoshinaga Noen
[Address] 337-2, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-3508

Amemiya Noen
[Address] 35-7, Hakonegasakihigashimatsubara, Mizuho-machi
[Telephone] 042-556-2141

@ Kondo Noen
[Address] 203, Nagaokahasebe, Mizuho-machi
[Telephone] 042-557-0181

@ Murayama Noen
[Address] 4-11-8, Nagaoka, Mizuho-machi
[Telephone] 042-557-2846

@ Tanaka Noen
[Address] 227, Nagaokahasebe, Mizuho-machi

[Telephone] 042-557-2583

@ Kochi Shiitakeen
[Address] 792-1, Nihongi, Mizuho-machi
[Telephone] 090-2734-5036
Opening and selling at variosu events

@ Hasebe Engei
[Address] 118, Nagaokahasebe, Mizuho-machi
[Telephone] 090-3213-7269 [Opening Hours] 9:00 ~ 17:00

@ Nakagaki Engei
[Address] 162, Nagaokahasebe, Mizuho-machi
[Telephone] 042-556-1771 [Opening Hours] 9:00 ~ 17:00

'@ Hiruma Engei
[Address] 1009-1, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-4498 [Opening Hours] 9:30 ~ 17:00

@ Nishimura Engei
[Address] 1163-1, Hakonegasaki, Mizuho-machi

[Telephone] 042-557-3553 [Opening Hours] 9:00 ~ 17:00

@ Yoshioka Engei
[Address] 1333-2, Hakonegasaki, Mizuho-machi
[Telephone] 042-557-4803 [Opening Hours] 9:00 ~ 17:00

@ Yoshijyu Engei
[Address] 751, Hakonegasaki, Mizuho-machi
[Telephone] 042-556-1450 [Opening Hours] 9:00 ~ 17:00

@) Kurihara Engei
[Address] 21, Komagatafujiyama, Mizuho-machi
[Telephone] 042-556-3160 [Opening Hours] 9:00 ~ 17:00
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Access Map
By train: From Shinjuku Station, taketh

National JR Chuo Line via Hachiouji Station, then
Route 16  transfer to the JR Hachiko Line and get
off at Hakonegasaki Station ( Estimated
Time : about 1 hour and 20 minutes )

Ken-O Expressway

Hachiko

By car: Approximately 12 km from
Hachioji I.C. on the Chuo Expressway,
and about 3.5km from Ome L.C. on the
Chuo Expressway

Ome kaido
Shin-Ome kaido

Tamagawajousui -
Itsukaichi Line | Jakadanobaba
Seibu
Hachioj |G T YShinjuku_ Akihabara
Chuo Hachioji ~ Tachikawa Shinjuku'  Ochanomizu 9[ )
Express\ay OKyo
— Tokyo Tamaintercity
Chuo Line Monorail

Yokohama  Nambu Line

N\ J

Saitama Prefecture

Mizuho-machi

Shinjuku
Tokyo Prefecture ()

Kanagawa Prefecture
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