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Echizen Uni
Sea Urchin

One of the Japan's top three delicacies. It is one of Fukui's
local specialties, which is introduced in the Nihon Sankai
Meisan-zue. It is a set of illustrations of special food products
in Japan. Hemicentrotus (a kind of sea urchin) caught along
the Echizen Coast in Fukui Prefecture is used for making
cured sea urchin. To make 100g of the cured sea urchin, more
than one hundred sea urchins are used. Its delicate and rich

flavor goes well with sake and warm steamed rice!
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Echizen Uni
(ourico do

mar)

E considerado uma das trés iguarias mais finas do Japao e na
era Edo, foi registrado no Nihon Sankai Meisan-zue. "Livro
ilustrado de comidas especiais do Japao" como a especiaria
de Fukui. O mais usado é o Bafun uni, encontrado no mar de
Echizen, no Estado de Fukui. Mais de 100 ouri¢os do mar sio
usados para produzir 100 produtos. Com sabor delicado e
requintado acompanha muito bem o arroz quentinho e o

saqué japonés.
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Echizen Oroshi Soba ]
Boiled chewy noodles made from stone-ground
Y Noodles  (Buckwheat ) ] ]
I ) buckwheat, topped with spicy Japanese white
noodles with grated ] ] i o )
) radish. It is one of the Fukui's traditional dishes.
radish)
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Echizen Oroshi Soba ) ] ]
) Macarrao de trigo sarraceno fervido e servido
. (macarrdo de trigo . . .
i gelado com molho de "nabo japonés" ralado. E

sarraceno com molho

de "nabo" ralado)

um dos pratos mais tradicionais de Fukui.
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Among all Japanese crabs, only KEchizen's are

offered to the Imperial Court. Fukui proudly offers

B

Echizen Gani Crab this king of winter delicacies to you. Delicious both
boiled or grilled. A yellow tag on its arm is indicative

of its authenticity.
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Echizen gani, considerado o "rei dos caranguejos", é

] ] 0 Unico caranguejo do Japao oferecido a Familia
Caranguejo Echizen
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Gani Imperial todos os anos. E uma delicia fervido ou
ani
grelhado. A etiqueta amarela é a marca registrada

da autenticidade.
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Kinpuku Suika

Watermelon

Small-sized  watermelons  which  were
developed by Fukui City in 2000. Kinpuku
Suika is completely spherical and exhibits a
lustrous gold color on the outside, while the
inside fruits is red. They have a moderately
sweet flavor of more than 11 degrees Brix

(sugar content).
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Melancia
Kinpuku Suika

Melancia de porte pequeno desenvolvida pela
cidade de Fukui no ano de 2012. De forma
redonda, cor dourada e brilhante e a polpa
vermelha. O teor de agucar é superior a 11

graus Brix e de suave docura.
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Koshi-no-Ruby Tomatoes

Barely larger than a mini tomato, its size
belies its lycopene content and nutritional
nature. These tomatoes are known for being

quite sweet.
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Tomates Koshi-no-Ruby

E um pouco maior que o mini tomate, com
sabor frutifero. Contém muito licopeno e é

caracterizado por alto valor nutritivo.
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Sauce Katsu-Don Pork
Cutlet Bowl

Katsu-Don in Fukui is served with a sweet,
Japanese style worcestershire sauce. The
combination of crisp fried pork cutlet served
with sauce made according to the secret recipe

is superb.
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Sauce Katsu-don (carne
de porco a milanesa com
molho especial — tipo

inglés)

Em Fukui o Katsu-don é servido com molho. A
combinacdo de carne de porco frita crocante
com um molho feito com receita ultra-secreta é

fabulosa.
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Habutae Mochi
Rice Cakes

This variety of mochi is named after "Habutae" silk, a
fabric that was produced years ago in Fukui and is
especially known for its smoothness and softness. One of

Fukui's be-all, end-all souvenirs.
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Habutae Mochi
(Bolinho de arroz

glutinoso)

Em Fukui, de décadas passadas a tecelagem “Habutae”
estava prosperando e foi muito produzida, de onde surgiu
essa variedade de mochi com textura macia e suave como
seda. Habutae Mochi é um dos melhores presentes que

representa Fukui.
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The Fukui Plain is rich in pure water with Kuzuryu
River system running above and below ground.
Naturally delicious spring water can be found in
various places across the plain. The pure water grows
tasty rice and creates the best climate for sake brewing.
There are more than 10 sake breweries in Fukui City.

Please enjoy the taste and flavor of each sake brewery.
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Fukui's Local Sake
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Saqué original de
Fukui

A planicie de Fukui onde o sistema de 4gua do Rio
Kuzuryu corre é abengoado com agua subterranea rica
e a nascente é abundante e reputada como "deliciosa".
Essa agua limpa e cristalina produz o melhor arroz e
tem também o melhor clima para a fabricacio do saqué.
Sao0 mais de 10 fabricas de saqué na cidade de Fukui.
N3o deixe de experimentar cada sabor e sentir o aroma

deste saqué.
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Mizuyokan Red

Having cold "mizuyokan" in winter is Fukuil's unique

e tradition. Its smoothness, shininess, and scent are all
Bean Jelly o
utterly divine.
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Mizuyokan Comer "mizuyokan" no inverno é uma tradi¢do tnica da
i (Gelatina de | cultura de Fukui. Tem como caracteristica uma aparéncia

feijao azuki)

de cor marrom cristalina e suavemente adocicado.
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Yakisaba-zushi Grilled
Mackerel Sushi

Sushi made from vinegared steamed rice and
flavorfully grilled, juicy mackerels. Its varieties
include being seasoned with miso or being rolled

in konbu seaweed.
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Yakisaba-zushi (sushi

de cavala)

Yakisaba-zushi é feito com arroz cozido no vapor,
temperado com vinagre e moldado com filés de
cavalas grelhadas e suculentas. Suas variedades
incluem ser temperados com miso ou ser

enrolado em alga kombu.




