
THE FAMOUS FOODS 
OF EVERY JAPANESE 
PREFECTURE

1. HOKKAIDO  1. Uni, Ikura-don (Sea Urchin and Eel Rice Bowl) 2. Kaisen-don (Seafood rice bowl) 3. Jingisukan (Grilled mutton) 4. Ishikari Nabe (Salmon and vegetable stew with miso and butter) 5. 

Nama Uni Donburi (Raw sea urchin rice bowl) 6. Chan Chan Yaki (Salmon Hotpot)  2. AOMORI 1. Ichigoni aka Strawberry Stew (Sea urchin and abalone stew) 2. Senbei Jiru (Senbei Soup) 3. Ooma 

Maguro Tuna Dishes 3. IWATE 1. Morioka Reimen (Cold Korean Ramen) 2. Morioka Jajamen (Thick Chinese noodles with meat-miso sauce) 3. Wanko Soba (Small Bowl Soba) 4. MIYAGI  1. Gyuutan Yaki 

(Roast Cow Tongue) 2. Zundamochi (Soy bean mochi / Rice Cake) 3. Kaki Ryori (Oyster Dishes)(Roast Cow Tongue) 2. Zundamochi (Soy bean mochi / Rice Cake) 3. Kaki Ryori (Oyster Dishes) 5. AKITA 1. Kiritanpo Nabe (Kiritanpo Hot Pot) 2. Inaniwa Udon 3. Hata Hata Zushi 6. YAMAGATA 1. Imo 

Nabe (Potato Stew) 2. Tamago Konyaku (Ball Konyaku)3. Dongara Jiru (Dongara Soup) 7. FUKUSHIMA 1. Kozuyu 2. Kenchin Udon 3. Nishin no Sanshou Zuke (Pickled Herring) 8. IBARAKI 1. Ankou Nabe 

(Monkfish Stew) 2. Ankou no Dobu Jiru (Monkfish ) 3. Kenchin Jiru (Kenchin Soup) 9. TOCHIGI 1. Shimotsukare  2. Gyouza 3. Chitake Soba  10. GUNMA 1. Yaki Manjuu (Cooked Maju) 2. Okkirikomi 3. 

Kamameshi  Kamameshi  11. SAITAMA 1. Hiyajiru Udon (Cold Soup Udon) 2. Igamanjuu 3. Niboutou  12. CHIBA 1. Namerou 2. Yude Rakkasei (Steamed Peanuts) 3. Aji no Tataki (Minced Horse Mackerel) 13. TOKYO 

1. Monja Yaki 2. Fukagawa Don (Fukagawa Rice Bowl) 3. Kusaya 14. KANAGAWA 1. Kaigun Kare (Navy Curry) 2. Namashirasu Don (Raw Whitebait Rice Bowl) 3. Sanmamen 15.NIIGATA 1. Noppei Jiru 

(Noppei Soup) 2. SasaDango (Mugwort Flavored Mochi) 3. Hegi Soba 16. TOYAMA 1. Masuzushi (Trout Sushi) 2. Shiro Ebi Ryori (White Shrimp Dishes) 3. Hotaru Ika Ryori (Hotaru Squid Dishes) 17. 

ISHIKAWA ISHIKAWA 1. Kabura Zushi (Turnip Sushi) 2. Jibuni (Jibu Stew )3. Kaga Ryori (Kaga Dishes) 18. FUKUI 1. Oroshi Soba 2. Satoimo no Koroni (Sato Potato Stew) 3. Saba no Heshiko 19. YAMANASHI 1. 

Houtou 2. Yoshida no Udon (Yoshida’s Udon) 3. Kabocha Houtou (Pumpkin Houtou) 20. NAGANO 1. Shinshuu Soba 2. Nozawanazuke (Nozawana Pickles) 3. Oyaki  21. GIFU 1. Kurikinton (Mashed Sweet 

Potatoes With Sweetened Chestnuts) 2. Keichan 3. Hobamiso (Ho Tree Leaf Miso) 22. SHIZUOKA 1. Sakuraebi Ryouri (Cherry Shrimp Dishes) 2. Unagi No Kabayaki 3. Shizuoka Oden 23. AICHI 1. Hit-

sumabushi 2. Miso Nikomi Udon 3. Tebasaki Karaage (Deep Fried Chicken Wings) *Bonus: Miso Katsu  24. MIE 1. Ise Udon 2. Tekonezushi 3. Ise Ebi Ryouri (Ise Lobster Food) 25. SHIGA 1. Funazushi 2. 

Kamo Nabe (Duck Hot Pot) 3. Ayu No Tsukudani 26. KYOTO 1. Kaiseki Ryori  2. Kyou Tsukemono (Kyoto Pickles) 3. Obanzai 27. OSAKA  1. Okonomiyaki  2. Takoyaki  3. Kitsune Udon (Fox Udon) 28. 

HYOGO 1. Akashiyaki  2. Kobe Beef  3. Ikanago no kukini 29. NARA 1. Kaki no Ha Zushi  2. Miwa Soumen 3. Yamato no Chagayu 30. WAKAYAMA 1. Kujira no Tatsuta Age (Deep Fried Whale)  2. Mehari-

zushi  3. Kue Nabe 31. tottori 1. Matsubagani Ryouri  2. Kanijuu (Crab Soup) 3. Oyama Okowa 32. SHIMANE 1. Izumo Soba  2. Shijimi Jiru  3. Taimeishi 33. OKAYAMA 1. Barazushi  2. Hiruzen Okowa  3. 

Mamakari Zushi 34.HIROSHIMA 1. Hiroshima Okonomiyaki 2. Kaki Ryouri (Oyster Cooking)  3. Anago Meshidon (Eel Rice Bowl)  35. YAMAGUCHI 1. Fugu Ryouri (Blowfish Cooking)  2. Fugu Sashi (Fugu 

Slices)  3. Shirouo Ryouri (Ice Goby Cooking)  36. tokushima 1. Sobagome Zosui  2. Tarai Udon  3. Iya Soba  37. KAGAWA 1. Sanuki Udon 2. Shippoku Udon  3. Iriko Meshi 38. EHIME 1. Uwajima Tai 

Meshi  2. Jakoten  3. Satsuma-jiruMeshi  2. Jakoten  3. Satsuma-jiru 39. KOUCHI 1. Katsuo no Tataki 2. Sawachi Ryouri 3. Katsuo no Tosazukuri 40. FUKUOKA 1. Mentaiko 2. Motsu Nabe 3. Tori no Mizutaki  41. SAGA 1. Yobiko no Ika 

Ryouri (Yobiko Squid Cooking) 2. Mutsugurou no Kabayaki (Charcoaled Mudskipper) 3. Dagojiru  42. NAGASAKI 1. Sara Udon / Chanpon 2. Shippoku Ryori 3. Sasebo Burger 43. KUMAMOTO  1. Basashi 

2. Ikinari Dango 3. Karashirenkon (Mustard Lotus Root) 44. OITA  1. Buri no Atsumeshi 2. Gomadashi Udon 3. Tenobe Dango Jiru 45. MIYAZAKI  1. Miyazaki no Sumibiyaki 2. Hiyajiru 3. Chicken 

Nanban  46. KAGOSHIMA  1. Tori Meshi 2. Kibinago Ryouri 3. Tonkotsu Ryouri 47. OKINAWA  1. Soki Soba 2. Goya Chanpuru 3. Rafutee
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