SHIZUOKA
HONWAZA

Only use wasabi from Shizuoka prefecture
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Globally Importan t Agricultural Heritage Systems
Traditional Wasabi Cultivation in Shizuoka, Japan

Wasabi(hEU)is theagricultural product
native of Japan.The cultivation started
around 1600 at Utogi,the upstream areaof
Abe River in Shizuoka City at an altitude
of 600m. It is grown all over the world as
well as Japan. Now,not only Japan but it’s
used around the world.

Jikanuri
Please enjoy the expert way to eat it,called fF
“Jikanuri “. ’
“Jikanuri “: how to directly eat wasabi to
put on sashimi without dissolving wasabi in

SOy sauce.
The flavor of soy sauce and wasabi each

bring out the taste of the food.
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WASARBI

traditional Japanese dish
and your favorite dishes.




