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Yokosuka KAI GUN(Navy) Curry
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Curry rice based on the recipe book of the Japanese Navy published
in the Meiji era has been revived. Served as a set of salad and milk.
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Yokosuka Navy Burger
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Already established itself as Yokosuka’s local specialty.
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i Yokosuka Cherry Cheese Cake

i New York style cake
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produced by the Yokosuka U.S. Naval Base
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Laver, kelp, wakame seaweed i Yokosuka Vegetables
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Soft varieties of seaweed with outstanding flavor. i Colorful and high-quality vegetables
: that adorn our dining table.
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Traditional crafts with 800 years of history.
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Discerning products that carry on the tradition and quality from the early Meiji era

‘E@wm

EFDESLEL I3 zushi selection
EFRSTIRORPESDEZ  Many special products of Zushi
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=4 Hayama Beef
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Hayama Beef is a carefully selected excellent Japanese Black Beef.

This is a gem that is made by special skill.
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Hayama Queen Beef ”Hayama Ishii Beef
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Hayama Queen Beef / Hayama Ishii Beef are beef Farm HACCP certified.
These are safe and secure beef produced giving eco-feed.
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Hayama Royal Wine : Hayama Vegetables
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Wine made from summer tangerine grown in Hayama. Freshly picked vegetables with plenty of nutrition.
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Original feed in which grains are blended is provided to the beef cattle.
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Misaki Tuna/Processed Goods
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Taste the local cuisine experienced only here

in Misaki.
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Matsuwa mackerel i Miura's radish/cabbage/pumpkins
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Top class marbled mackerel. i Even the sound you hear is different when cutting
m 046-886-1746 : freshly-collected vegetables in the morning.
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Toroman of Misaki : Lightly preserved pickled radish
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Chinese steamed bun with tuna meat. ¢ Mild flavor nurtured by salt breezes.
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Miura watermelons i Miura turban shells/abalones/wakame/hijiki seaweed
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The large types and hybrid varieties are recommended. Marine products with outstanding flavor, aroma, and flesh.
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v l\ YOKOSUKA PORT MARKET
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JA Yokosuka Hayama Farmers Market (Direct Sales Shop) "Sukanagosso“&Nagai-machi fisheries Cooperative Market "Sakana-kan"
9:30~18:00 (38~10A8) 9:30~17:00(118~28) @K (HRADHEESE)
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,"“ 35( BEﬂﬁt j@— Prefectural Fisheries Union Tuna Direct Sales Center
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B99:00~19:00 E37kFE M046-876-0880

ﬁ%?ﬁﬁﬁ;’,@ﬂﬂﬁﬁﬁ Kamakura City szrmers Market )

B 8:00~FEWINRERT BFFRFH WFMIIHPETEEEL

ﬂEﬂ,,annﬁﬂ M3 Koshigoe Fisheries Association Morning Market
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You will find a variety of rare delicacies and local specialties that are full of originality




