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A traditional Kyoto pickle made with eggplant, cucumber, and red perilla leaves. It has a tangy, fermented flavor.
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Thinly sliced Shogoin turnip pickled in sweet vinegar with kelp. A winter specialty of Kyoto.

REFRALE NEY , EER —ERMHEES , ERBLENEFERE,

g CEET | Sugukizuke | BBE R

I CERZHABRRER S Ec. RGGEBRRDSL D REB=KEMND—,

A unique lactic-acid fermented pickle made from suguki turnip, one of Kyoto’ s top three pickles.
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Lightly pickled Mibuna greens with a crisp texture a

RARMESHER LXK, HHEMKFRRO]



