OKUTAMA&OME | TOKYO TAMA

Food #06
Vegetables

Wasabi is an essential ingredient in Japanese food culture.

The wasabi that grows in the clear waters of the Tama River,

conserved by farmers in Okutama, has a special flavor and

aroma. Raising the usual meal by one rank. M
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Homegrown wasabi from the Edo period. Sake lees using freshly squeezed local sake “Sawanoi”.
R, 0428-83-2368 4 717-3 Hikawa, Okutama ® 9:00 to 17:00 / Open daily

Opened in early Taisho era. Enjoy the taste of a mountain village using wasabi from Okutama Otaba.
R, 0428-76-0747 4 6-1330-1 Umego, Ome ® 8:00 to 17:00 / Closed on Mondays

A ranch-managed ice workshop in Musashimurayama. This Gelato using Tama ingredients is very popular.
R 042-560-6651 @ 1-80-3 Mitsufuji, Musashimurayama ® 11:00 to 18:00 (Open until 17:30 from
October to March) / Closed on Tuesdays (Open only on Saturdays, Sundays and public holidays in January)



