
okutama｜tokyo tama
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Experience #02
Farming



Two brothers set out on a mission 
to make the world take note of 
Okutama’ s wasabi. Projects of 
restoration and tours of the entire 
scope of their operation are held 
to share the experience of it all.

�090-4377-3452 �1-192-4Mitake, Ome/ 
Reservation required for the tour �About 
90 min. by JR Chuo Line and JR Ome Line 
f rom Shinjuku Station v ia Tachikawa 
Station. Get o� at Mitake Station, followed 
by 15 min. walk.

The fundamentals of 
the wasabi trade will 
be bestowed. Don’ t 
neglect to change into 
your boots, though. 

A �fteen minute drive and 
bit of preparation is all that 
is needed to get to the 
start. Idyllic foothills are 
the setting for a time that 
you’ ll never be forgetting. 

Atripalong the picturesque 
mountain stream road  to 
the wasabi �elds needs to 
bemade. Cross the river or 
through a fallen tree, such
choices addtotheescapade. 

Aside from the harvest, 
there is the planting to be 
experienced. The feel of 
the soil as you place the 
seedling down to a depth 
of 25 to 30 cm is unique.

Grate the freshly picked wasabi 
on the spot. Impressed by the 
fragrant and creamy taste! 

�0428- 83 - 2368 �717-3 Hikawa,
Okutama�9:00~17:00/All year around 

A specialty shop that sells a rich
repertoire of items such as the carefully 
cultivated wasabi-“zuke” (pickles) and 
cheese wasabi pickles, which are 
perfect as side dishes and sake. 

�070-8544-7655 � 174 Hikawa, 
Okutama�11:00~14:00 (9:30~15:00 
on Saturdays and Sundays, variable) 
/Irregular holidays

Foodies queue up for the wasabi pork 
or beef bowl and other food fare. A 
mobile shop appears irregularly in 
Okutama station square. 

�0428-74-9204 �1-165-10 Mitake, 
Okutama �11:00~14:00LO, 16:00~
18:00LO/Closed on Thursdays

O�ers wasabi-based set meals as well 
as other options such as roast beef 
bowls. Looking for something for 
later, raw and pickled wasabi are sold. 


