AKIRUNO NO TAKUMI

Artisans in Akiruno
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Artisan of Udon noodles

R I
D%inedo Sl

Artisan of Soy sauce
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Artisan of Mudding

— R

— o2

FEEo S

Artisan of Futon
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Artisan of Dried noodles
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Artisan of Woodworking
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Artisan of Wood carving art
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Artisan of Japanese confectionery
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Artisan of Futon
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Artisan of Bamboo work
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Artisan of Sake brewing
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Artisan of Sake brewing
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Artisan of Chicken
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- Artisan of Udon noodles

Tetsuo Shimizu
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Make Udon noodles from homegrown wheat
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Hiroshi Kondo : Artisan of Soy souce
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Make soy souce in traditional way, using domestic soybeans and wheat, fermenting and maturing for a year



DT

A

/

© Artisan of Mudding

Hiroshi Mori
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Revived “Kurohachijo” - the visionary silk fabrics



BEED DE

- Artisan of Futon

Masaru Ishikawa
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Repair Futon to be fluffy and confortable



+ Artisan of Design THA DR

Toshihiko Takahashi
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| write as | inscribe one’s heart



- Artisan of Dried noodles FFAED DIF

Tadashi Kishi
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Make firm dried noodles
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Atsushi Kozukue : Artisan of Woodworking
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The expert at grinding edged tools handcrafts landing nets
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. Artisan of Wood carving art

Akimitsu Tomonaga
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Create freely, going beyond the framework
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. Artisan of Japanese confectionery

Wasuke Ishikawa
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| don’t make anything with no story



- Artisan of Futon mETED DI

Takumi Takahashi
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To sleep comfortably in a cotton futon
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- Artisan of bamboo work

Hiroshi Emori
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Invented “Migaki-dake (polished bamboo)” which has the beautiful texture of bamboo
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Mitsunaga Nozaki : Artisan of Sake Brewing
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A Rare Tokyo “Kuramoto Toji” (Head Brewmaster)
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Hachiroemon Nakamura : Artisan of Sake Brewing
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Sake brewing inheriting more than 200 years of history
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Hirotaka Asano : Artisan of Chicken
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Preserving traditional Tokyo Shamo Edo cuisine for future generations



