Charm of Hokkaido foods
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Taste soba in historic surroundings

Soba

Nishin soba
Esashi Town, formerly known as a producer of herring, is famous for Nishin soba,
soba with sweetly boiled herring ("nishin") on top of it. In the "Ancient Road", a
reproduction of the street of when it used to thrive, there are some restaurants
offering Nishin soba.

(Japanese buckwheat noodles)

Enjoy traditional noodles made fresh in the farm
Hokkaido is the largest producer of soba in Japan.
You can eat soba by dipping it
into a cold soup or pouring a
hot soup over it. A wide variety
of foods, such as tempura,
chicken, egg and wild
vegetables, can go with soba.

Location

Esashi Town

MAP

A

◆ http://www.hokkaido-esashi.jp/(Esashi Town)

日 英 繁 簡

Producers' events for enjoying "newly harvested soba"
Horokanai Shin-soba Festival
It is held on September's first (or August's last) Saturday and Sunday every year.
It is a festival where you can enjoy the exquisite soba to your heart's content in Horokanai
Town, the largest producer of soba in Japan. There are events such as a soba making
workshop and a speed-eating contest, and booths of soba restaurants from all over Japan.
Venue

Horokanai Town

MAP

B

◆http://www.horokanai-kankou.com/(Horokanai-Town Tourist Association)

日

Shintoku Newly Harvested Soba Festival
It is held on the last Sunday of September every year.
Shintoku Town, a soba producer, holds this festival in the harvest season. Events such as the
"wankosoba contest", where a player who eats the largest number of bowls of soba within a
predetermined time period is the winner, and the "soba cafe", which serves confectioneries
made from buckwheat flour, are very popular and exciting.
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Soba is produced mainly in the Do’o Region, the Dohoku Region and the inland areas of the Tokachi Region,
as well as in Horokanai Town, the largest producer in Japan. You can enjoy eating the delicious newly-harvested
soba about September every year.

Shintoku Town

MAP

C

◆http://www.shintoku-town.net/(Shintoku-cho, Hokkaido, Tourist Association)
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Experience authentic soba-making!
Rishiri Airport

Wakkanai Airport

Hall of Shintoku Soba
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In this facility, you can experience soba-making and taste the soba you make, with the use of
buckwheat flour produced on a farm owned by the facility. Soft serve ice cream and processed
foods (for souvenirs) containing buckwheat flour are also popular.
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Experience period

Monbetsu Airport

Memanbetsu Airport
Asahikawa Airport

Esashi Town (A)

All through the year

Location

102 Kisen, Shintoku Town

MAP

C

◆http://shintokusoba.com/html/page4.html 日
◆http://www.shintoku-town.net/ (Shintoku-cho, Hokkaido, Tourist Association) 日
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Nakashibetsu Airport

100-minute ride from Hakodate Airport

Sapporo Okadama Airport

Kushiro Airport

Sapporo City

Look for a carpet of buckwheat flowers

Obihiro Airport

New Chitose Airport

Buckwheat flowers are at their best from July to August. A buckwheat field covered with white flowers is
just like a white carpet. Why don't you have a drive in the white carpet of buckwheat flowers?
Okushiri Airport

Shintoku Town (C)
Hakodate Airport

Tasty and healthy! Charms of soba

70-minute ride from Obihiro Airport

Legend
■Best Season Calendar (harvest time)
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Soba is characterized by its high content of protein, in addition to carbohydrates, the principal
component, and further contains vitamin B group and rutin, which is effective for prevention of high
blood pressure and arterial sclerosis.
Thanks to its lower content of starch compared to other grains, soba is a low-calorie food. Its nutritional
and health effects are attracting attention.
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