




These are the members of "Akiruno no Takumi".

Mitsunaga Nozaki
Artisan of Sake Brewing 

Hachiroemon Nakamura
Artisan of Sake Brewing 

Hirotaka Asano
Artisan of Chicken

Artisan of Udon noodles



Artisan of Udon noodles

Tetsuo follows a traditional 
technique allowing airflow 
beneath the dough through 
rapid lifting

Producing local tradition in the form of udon noodles made from homegrown wheat
Cultivation of both wheat and buckwheat in his 
fields with a view of Mt. Otake, Tetsuo Shimizu 
(Born:1953) makes udon noodles from homegrown 
wheat and serves them in his restaurant in Akiruno. 
He is the master of the udon noodle restaurant, 
Shogotei. He inherited his mother's technique of 
udon making which he provides to his customers.
His advertising menu "Hikizuridashi Udon" is a dish,
putting boiled udon into a bowl with dried bonito 
and soy sauce. You adjust the taste as you like by 
adding boiled water while you eating. This is a 
familiar local dish passed down in the villages of 
Santama. The udon he makes with home-grown 
wheat flour has a plain deep taste and matches well 
with simple cooking styles like "Hikizuridashi".
"It was not a special thing to cultivate wheat and make 
udon by yourself in olden days. Today, no one does 
that. I wondered if it is the right thing to do." He asks 
us if the disappearance of culture is an acceptable 
loss.
Answering to the question by himself, he began 
production of wheat an buckwheat in 1986 and 
opened Shogotei in 2005. He cultivates wheat with 
his brother-in-law Ken Shimizu who is a full-time 
farmer. He uses vegetables harvested in his own 
fields or local farms for garnish.
“My thought that I don't want to lose farms from 
Akiruno and that I have to take over the local food 
culture has not changed at all. I'll keep making 
Udon, not leaving it to the others." He held his 
head high.



Koji (malt) made with domestic soybeans and wheat 
is brewed and slowly fermented and matured for one 
year.
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Using carefully selected wheat, water of Akigawa 
river and salt that contains a lot of bittern as 
materials, Sumiya produces tough chewy dried 
noodles. The man who adjusts water content ratio 
that effects on the hardness of the dough on the site,
checks its dryness and takes command in the 
production is the 4th head the company, Tadashi 
Kishi (Born: 1961).
What Tadashi always cares for is the temperature 
and the humidity. The dough gets soggy easily on 
hot days and gets dry easily on low humidity days. 
Especially at the change of season that has a great 
temperature and humidity variation, he adjusts the 
amount of salt solution very carefully according to 
the climate of the day.
Sumiya started producing noodles more than 150 
years ago. Their first product "Kan-soumen" was 
made while running a charcoal warehouse. Unlike 
other dried noodles such as udon or soba that can 
be produced year-round, "Kan-soumen" can be 
produced only in January and February when the 
humidity is low. It is the remains of the olden days that 
there were no heaters or fans and only way to dry the 
noodles was air drying, and the dried noodles produced 
in those two months become well dried and tasty.
"Kan-soumen" is a size thicker and more filling than 
ordinal soumen. After drying, he lets the noodles 
stand for a half year in a warehouse, then they will 
be in the store.
During the half year, the gelatinization proceeds, 
and the noodles get strong in elasticity and it hardly 
gets soggy while boiling.
He shows his attachment to the town of Itsukaichi 
where he was born and brought up by using local 
materials or naming the goods, such as the raw 
noodles "Itsukaichi Udon" that is registered a 
trademark and "Norabo Udon" which is made with 

Akiruno's specialty Norabona. For 
Yakisoba, they steam noodles in a 
steaming basket and make it chewy. 
Then, they sell the raw noodle in 
order not to lose original flavor of 
wheat. He does not spare any time 
and any efforts to make people 
enjoy his noodles. He wants to keep 
producing noodles sincerely that he 
took over from his predecessor.







Wasuke Ishikawa (Born: 1937), the president of 
"Ochazoppe no Nakajima-ya" says "I never make 
anything with no story." He named his confectioneries 
after Western Tama area dialect, for example, Okoju, 
Shoppei-mochi, Chittom-mochi, etc. and makes 
Japanese confectionary using local ingredients actively. 
The shop name "Ochazoppe" is Western Tama dialect 
that means a refreshment served with tea. By sticking to
the local dialect and materials, he hopes people to feel a 
taste of hometown when people enjoy sweets.
When he was in high school, he began to help his 
family business of candy store and changed it into 
Japanese confectionary shop. He has pursued his way 
for more than 60 years. He learnt skills without being 
taught by anyone but has made hit products like 
Saka-manju and Kikkohaya-monaka.* In addition 
to the traditional seasonal confectionaries such as 
mayudama, bota-mochi and sakura-mochi, this man 
of ideas produces new sweets every time he gets a 
new product named that links to the promotion of the 
hometown.
“There are too many products now” he is smiling wryly. 
Among his many confectionaries, he is proud of 
Saka-manju that is on sale for a limited time from
 March to mid-December. It is a Japanese steamed 
cake with the wrapping the homemade coarsely 
mashed bean paste with the dough that is leavened 
with rice-koji (malted rice). The degree of 
fermentation changes depending on the climate of 
the day so that he has to make use of his experience 
for many years and instinct to make confectionaries 
with stable quality.
Although many shops use ready-made bean paste 
nowadays, his shop's bean paste is homemade except 
white bean paste. He boils azuki beans produced in 
Hokkaido carefully in a copper pan, then makes 
beautiful jam with a glaze. The salty bean jam of 

Kikkohaya-monaka has a taste that 
makes people want to eat it again.
He himself loves sweets. "Lately 
some people say that sugar is not 
good for health, but I get energetic 
when I take sugar and azuki beans 
into my body" so he is laughing. 
Japanese confectionary gives him 
energy and he gives energy to people 
by his confectionary.





A rare “Kuramoto Toji” (Head Brewmaster) even in Tokyo

Mitsunaga Nozaki Artisan of Sake Brewing 

Rice, steamed in a koshiki 
strainer, is cooled by 
exposing it to the outside air. 

Tokura Village, a quiet mountain village on the 
outskirts of Itsukaichi, near the mountain road to 
Hinohara Village, is the birthplace of "Kisho," which 
is a locally brewed sake produced by Mitsunaga 
Nozaki.
Mitsunaga Nozaki (born in 1962) is the fifth 
generation head of the Nozaki Brewery that is founded 
in 1884. In addition to his role as a kuramoto (sake 
brewery owner/operator), he also takes a role as a toji 
who is the responsible person of sake brewing. So he 
is the "Kuramoto Toji" (head brewmaster) who creates 
his own ideal Japanese sake by himself.
For many years, he trained under the guidance of an 
itinerant toji, becoming a recognized practitioner in 
2015. Throughout the year, preparation begins from 
October through winter. As the toji, Mr. Nozaki 
oversees several brewery workers. The sake's name 
"Kisho" was given around the middle of the Meiji 
period by Kisaburo Nozaki, the founder of the 
brewery, taking the first character of his name. The 
company has won numerous awards at the National 
New Sake Competition and the Tokyo Regional 
Taxation Bureau's Sake Competition.
The brewing water used for Kisho is from the 
underground water that springs from Mt. Tokura 
Shiroyama, directly in front of the brewery. This 
water has long been used by the people of Tokura for 
their daily lives. The water is slightly soft and 
contains very little iron and manganese, which 
deteriorate the quality of sake, making it very 
suitable for sake brewing.
Mr. Nozaki boasts, “This water is the star of Kisho.” 
Even as the increasing mechanization of sake 
brewing, toji brewers still take time and effort to brew 
sake in the traditional way, boiling water in a 
wagama kettle and steaming rice in a “koshiki”. It is 

one of the few kuramoto breweries 
in Tokyo that preserve the tradition 
of sake brewing.
"Kisho" is a locally brewed sake 
widely consumed in Akigawa Valley, 
a recreational area for Tokyoites. 
The brewery uses spring water from 
Mt. Shiroyama, and the owner 
himself brews sake with his whole 
heart and soul.

He found a bamboo work and was especially attracted 
to the good atmosphere of bamboo lamps so that he 
started making it by himself. He joined “Harebare 
Take club” which has a base of activity named 
“Chikutou.” He has got materials from bamboo forest 
in Akiruno and enjoyed making while believing
his sensibility and inventing.

Hiroshi says “Chikutou, where gave
me a new thing to live for, is a kind
of my origin and it is also the
hometown of bamboo lamps” and “I
hope to expand ʻMigaki-dake Artʼ
from here.”
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Hachiroemon Nakamura Artisan of Sake Brewing 

Sake Brewing Museum

The Akigawa River, which crosses Akiruno City, is 
the largest tributary of the Tama River system and is 
known as a clear stream where ayu sweetfish fishing 
and other mountain stream fishing are popular. In the 
basin of the Akigawa River, there is the Nakamura 
Shuzo sake brewery, which has been carrying on the 
tradition of sake brewing since its establishment in 
1804, marking a history of more than 200 years. 
Hachiroemon Nakamura (born in 1976), is the 18th 
generation owner, and the 10th generation head since 
they began sake brewing. Their “shikomigura” is a 
brewery that utilizes the features of both an earthen 
storehouse built in the Edo period and a modern 
air-conditioned storehouse that keeps the tempera-
ture below 8 degrees Celsius year-round.  The cool 
and clear water, naturally refined by the Chichibu 
Paleozoic strata, is pumped up from 170 meters 
below the ground, and carefully selected 
shuzo-kotekimai (rice suitable for sake brewing) is 
polished to a high degree of whiteness. The brewery 
still retains traditional handmade brewing techniques 
such as use of “wagama” kettles, "koshiki" strainers 
and “futakoji” starter, but has also adopted modern 
brewing techniques such as fully automatic koji 
making machines resulting in high quality production 
standards.
The brand name "Chiyozuru" (meaning "crane" in 
Japanese) was named after a crane that once flew 
along the banks of the Akigawa River. It has a strong 
flavor that is “tanreigata” (the taste and mouthfeel of 
the sake is clean and smooth), yet retains a powerful 
hit of the umami of the rice. Chiyozuru has won 
numerous awards at the National New Sake 
Competition and the Tokyo Regional Taxation 
Bureau's Sake Competition.
On the premises, there is a "Sake Brewing Museum" 

in an earthen storehouse. It was 
originally built in 1884 as a brewery 
tool warehouse, and was restored 
over a period of two years. 
Traditional sake brewing tools and 
materials that have been used for 
more than 200 years are on display 
for public tours, and there is also a 
sales and tasting corner. (Open from 
11:00pm to about 4:30pm)

Sake brewing inheriting more than 200 years of history
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Sake brewing inheriting more than 200 years of history
Hirotaka Asano Artisan of Chicken

Tokyo Shamo raised from 
chicks

Asano Poultry Farm started business in Fuchu City 
in 1955, moved to Akiruno City in April 1964, and 
has been raising Tokyo Shamo since 1984. The head 
of the company, Hirotaka (born in 1964), has been 
taking over from his predecessor, Yoshihito, since 
2020.
It is one of only two poultry farms in Tokyo that 
produce Tokyo Shamo, and it keeps 5,000 Tokyo 
Shamo including chicks, as well as 4,000 egg-laying 
hens. Hirotaka commutes to the poultry farm from 
his home in Ome, but most of the time he sleeps at 
his parents' place where the farm is located.
The feed for egg-laying hens is a homemade 
compound feed made mainly from PHF corn, which 
is not genetically modified and is not treated with 
pesticides after harvest, and naturally derived 
ingredients such as fish meal, defatted soybeans, 
and oyster shells, without the use of synthetic amino 
acids.
The feed for the meat Tokyo Shamo is a custom 
blend based on the feed for the egg-laying hens.
Tokyo Shamo, also known in the Edo food culture 
for its use in Shamo Nabe, is a Tokyo-brand chicken 
meat that carries on the tradition from the Edo 
period.
They are carefully raised for 120 days or more, 
whereas typical meat breeds (broilers) are shipped 
in about 30 days.
Chickens need a well-ventilated environment for 
chicken rearing because they do not have sweat 
glands, making it difficult for them to regulate their 
body temperature. Asano Poultry Farm is located in 
an environment suitable for chicken farming, taking 
advantage of the nature of Akiruno, such as the 
local groundwater and river breezes blowing from 
the Hirai River in the south to the mountains in the 

north, for the chickens' drinking 
water.
Tokyo Shamo is shipped to local 
restaurants and famous chicken 
eateries in Tokyo because of its lean 
meat, long-lasting umami and rich 
flavors, and its light and refreshing 
taste with low fat content.

Preserving traditional Tokyo Shamo Edo cuisine for future generations


