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Kuji Daiichi Hotel
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Welcome to Kuji Daiichi Hortel. :
Please enjoy vour stay. 3 ‘
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In this demonstration visitors can get an up
close look at the artisanal techniques that have
been used for the last 70 years. You can also buy
this artisanal kombu here, so please come!
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Time: Every Saturday, Sunday, holiday and on the 18th of
each month from 10:00 a.m. to 3:00 p.m.

Location: Yamase Dofukan (Kuji Roadside Station) inside
“Sanchoku Machinaks™

Yamage Dofukan 1-25-1 Nakamachi, Kuji
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B Manufacturing and zelling Wisgs
Made and sold by Shisaku Shoten
8-8 Kawasakicho, Kuji
WSS s
A BT (145E] 8-8

B Inquiries AWEM
Kuii Tourist Info
info@kuiji
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Kuji Artisanal
Shisaku Kombu
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What is Obero Kombu?

T*Oboro Kombu” is thinly sliced kombu.Very few
places still do this hand slicing technique
anymore, and Shisaku Shoten is the only place in
Twate that continues the tradition.Shisaku Shoten
uses high quality “ma-kombu” from the Sanriku
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coast in Kuji. First the kombu i soaked in vinegar
to soften it, then it is evenly sliced off in very thin
pieces. These slices are just 0.01 mm thick. Only
the skill of an artisan can create kombu like this
that Just softly melts away in your mouth. No
preservatives are used, so you can enjoy the
original flavor of the kombu.
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Selected ones bigh guality of Kuji

This old wholesale shop makes
thinly sliced “Oboro Kombu” by hand,

EVEN Nnow.

‘The technique brings out the flavor and texture of the kombu in a way
that you can't find anywhere else.
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Our products B
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Kinu Ohnro Kombu Kuro Obum Kombu
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Tororo Kombu
MRS
The Insida surface of the kombu is mmmmmwsumm Lsyers of kombu are pressed ingether

SCraped Dy Nand. IS GisENguishea Dy hand. This has a great springy and thinly cut by machine. Please
Dy 15 SO texture. Enyoy i1 wilh rice Texture. IT's G8licious 10 @at 35 3 enjoy | inmiso 50Up OF B Clear s0Up.

bals or soup. Shack just as tis.
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“Northernmont A
Kosode Kaigan
origin in the beginning of the
the men would leave theis homes
into the ocean &2 harvest sbalone, wakame, and kombu to scll while alio doing

ganden work.
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general term for the Asma divers that sre active on Kii's
ariks Geoprrk Geosite). They are raid 1o have their
e While dorp-aes fishing was developing,
daye a1 3 time. The womea thea started 1 go

A skilled perscn ca swim sbout 2 meters in & single stroke, 50 they can dive 103
depth of 10 mesers in 3 singhe bresth 1o where there are many things to catch. There,
they catch abost 10 rea urchins, put themm in their “yatsakari® oet bag and recum w0
the sufice. This can be » dangerous style of fihing, however, s divers can get
tangled up ia seaweed and smuck, und the "yatmikar” bag can get crnght oo rocks
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“Nartharnmost Ama” costums
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Tabi socks 2
and zori sandals (5)—

welcome!
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Kosode Ama Center
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Swimming goggle: AmAm i AN

9o they used a dual

type of goggles called Matsushima
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A kimono with splashed patterns and shorts
RETER SR LR

While giving demonstrations they wear a kimone with 2 splashed
pattem and shorts. but when they o out fishing they use wetsurts
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Soegaki mmm
They come in various shapes depending on if they are for sea urchins or
abalones.
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Yatsukari AR

This is a net bag that hangs at their waist for carrying sea urchins and
atch umb they get back to land

ansEEn AR AATNBNNERHAR -
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Tabi socks and zori sandal: EXSRANR
Thase protect their fest from sharp rocks and exposed shell
ERENEATFRECRBEN A -

Soa urchin AW

n during the summer in the Kuj
y eat kombu seaweed of the highest
wvor that is both swest and savory. They're of
course dehcrous raw, but also excelent salted or griled

EABNS RENSSHOAA - EHRAERLENAT - Gt LR
ANPAIE mERBNTEANG ARG TAMAT SN -
AEROEERAEE -

e —
Meet the “Northernmost Ama” *
ATMIE TIEMN
M Free diving demonstration FERS&EN

July to September (Saturdays, Sundays, and holidays)
©11:00 a.m.~ @ 1:00 p.m.~
T~9A(AXAERNNS )

¢ 200

~@13:00 ~

W Fee 500 yen/person #MR 500 BN~ A

M Inquiries &
Kosoda Ama Canter 0194-54-2261 *Only in Japanese |
0194-54-2261

Held on the first Sunday and the 8th day of each
month. Nerthernmost Ama Festival

A 8 ER—EME 8 - JER e

1In addition to the Ama free diving demonstration, there are other events
held Ineluding a sea urchin catching contest and local performing arts
shows. Freshly caughe seafood including sea urchins and sea squirts are
also sold here.
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W Vanue: Kuji Kosode Port  EIVERT ABH/IAcE
s A
e and

ge Divisi 2.2111 *Only in Japanese
0194-52-2111
W Inquiries &MY
Kuji Tourist Information Center Email: infolkuji-kankou.com
ABRERAEHY WFBH : info@kuji-kankou.com

INBI AR

The Ama ars woman
that maintain the oid
teachings of catching
the bounty of the sea
with their own hands.
MmN - AR
FM IR -

whoien
*e
‘et

CRRER

DTN LIR—REPRADIN> Iy Mz

YERRLVEUF UL,

ANALRY

@' s
Selected ones bigh guality of Kuji




Weteome!

3 A o
Wi g M EME (i E
Open hours X5

10 A~ 3 A# 18:00
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Sankairi — a restaurant with locally sourced ingredients

11:00 ~ 19:00

6:00 p.m. from October to March

This restaurant uses local ingredients as much as possible,
from the rich mountains, villages, and ocean. (Sankairi literally
means mountain ocean village in Japanese.) Please relax and
enjoy your meal!
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Amadon / B &R
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¥2,980

How to eat / Mgk

1. Wirap the ingredients in nori and eat them like hand-rolled | o, . . e urious
. k. rice bowl dish by sating it in

2. Put the mekabu on the rice your own way.
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This popular rice bow! has seafood, and meat!
—Hﬁmml

Amber rice bowl! / IFIREER

REH (ZIEA)
*Includes pickled vegetablee, a side dish, and miso soup

*ERER- e GHA ¥2,300

This highly recommended huxurious rice bowl lets you tasts all kinds of ingredients at ance. With four layers
including sea urchin and rice, looally grown spinach, Japanese besf, and more, you oan erjoy fesling as ifyou're
digging for smber. This rioe bowl filed with the rich bounty of Kuji can only be saten hers.
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1ogo by Kamivama Amber Crafi™
TR TKunnogo by EIBER T8

‘We have an antenna shop in “Yamase Dofu-kan”
building located the central part of Kuji City. Please
come and see our large selections of jewelry.
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Tsuchi-no-yakata, Yamase Dofu-kan, 2-5-1
Naka-machi, Kuji City

Tel: 0194-53-0588 / Fax: 0194-66-9166
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i% : 0194-52-0580 {4 : 0194-66-9166

Worlkshop and ebservation of tunnels

WHM 7 B il

We have workshop where visitors can polish raw

amber stone mined in Kuji and make their own

Jewelry. Observation of tunnel where mining has

been carried out Is also avallable.

B R - BEACIVEEARSENRENE - N

SO o A - OISR S HOATEIREATTE -
hands-on activity:

‘Workshop
Fare: 500 JPY and up (Depending on the items you
want to make) *Prior resarvation is required.

FEWERR, 500 BIE (iR N fFHT A FTAE)
HAWST

Q & A: Kujl Wide Area Tourlsm Assoclation
B ABRIEISN &
17-32-2 Osanal-cho, Kuji City, wate Prefecture
EFBABTRAE 17-32-2
URL / ®F384#i infolkuji-kankou.com
Tel / Wi 0194-53-0589 Fax / {§H 0194-66-9166
hitp//www.mac.ne.jp/~kunnoko/
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NATURAL AMBER PRODUCED
IN THE KUJI REGION
ABEEE R MM

Kamivama
Amber
Craft
bl s T8

Luster of amber.
the precious gift
of time, created
over 85 million
years
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