BhOEN»S
RELLK

ABBEDBAHAERS fchb
(CEolcRESEDORBABIE.
POLWTERIC!

—mHmlcIED D
BEAXSH
BRI RDEAD (FF
BE) DEENRRAT. 2

. ':- .
'r ' _J'.‘-f' B i
Delicious Okayama rice Fields of black soybeans
&R AR RILRK EEH

Stels @vtotntel &

WDKEOVAIEED. PR £
R BERSIREEHEKI
BENfc XK TE o /cEWXKIE. KBD
EHERROELL-IED, BEHETR
FUKBREELTARO B ®. (74
R/1. Te/eny] i@ TiR Ve
HUIB [HEICEE | BREDERESA
THY.BLKRES 2O ZHTT,
F1o, [RE ] i, BUAE2BRTY.
ED o (ARR) REESAA—,
TR BHPEREDIIAK T, BTICT
BEAKPERUNBESOBMTT.
BEDHICIREEORVNOBEERUDAY
ISKUBPUNPoVENSEN. B
ANAEDYDRE/ND—,

Okayama black soybeans

B 75"(9 i%iw (Tanbaguro)

ABEEWVSIEWNBO T KRD RUEE (SEE)
[BHOPEEZOIE.RED <2stot =
oAU TT, (SR (FER))

REDHDH R
[IOHBESNICERE
LWOSHERTT,

Tea made from black soybeans

FREMBRIZEK

AYZer e &

590

FeBO= EVE

:' A wide variety of rice is cultivated in Okayama Prefecture including PRANCIO) = U]
. Asahi, Akebono, Hinohikari. Also, “Omachi” is brewer's rice, it is * %% ﬁ(,\ Q(C%ﬁ'ﬁ)(b
the pride of Okayama. The production volume of black soybeans - MIEUDF W
- (Tanbakuro) used for boiled beans is number one in Japan. 1) ﬁ EEI'\J@ % + *ﬂf@
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Bara Sushi: Local specialty of fresh seafoods from the Seto Inland Sea
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and nature's bounty from the surrounding mountains on vinegared rice.
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