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Hokuso Area

oJ Easy access from Narita Airport »P20

Bay and Tokatsu Area 2

Easy access from Tokyo »P16

This is the area where Narita Airport, the gateway to the skies of Japan, is
located. Naritasan Shinshoji Temple and the eel cuisine of the
surrounding area are very famous! This area is also a production center
for peanuts and sweet potatoes, of which Chiba Prefecture is among the
highest producers in Japan, and you can also find delicious sweets and
souvenir gifts made with these items.

This is where Chiba
is located! Different ways
to enjoy each area!

Because the Bay and Tokatsu area is so close to Tokyo, it’s easy to
visit when sightseeing in the Tokyo area. This area is also home to ‘
Makuhari Messe, where all kinds of international conferences and NS
major events are held. There are plenty of restaurants worth i
stopping by for lunch or dinner, and this area is also the perfect
place to enjoy Japanese pears, as Chiba Prefecture boasts the
largest production in Japan.

o
Chiba

Chiba Prefecture’s mascot
“CHI-BA+KUN”

© Chiba Prefectural Tourism & Local Products Association

Kujukuri Area

Explore a little further and
enjoy the beach »P24

Kazusa and
Minami-Boso Area

Stay overnight and enjoy nature
at your own pace »P28

This area is centered on Kujukuri Beach, which looks out onto the Pacific
Ocean. While gazing out over the sea, you can dine on freshly caught
seafood such as hamaguri clams and sardines grilled hamayaki-style. A
little way inland, there are many farms where you can pick strawberries,
which are definitely worth a visit to taste freshly picked strawberries.

This area is full of natural wonders, and has a relatively warm
climate. The sea here is abundant in high-grade marine products
such as spiny lobster and abalone. You can enjoy various seasonal
fruit picking, including loquats, mandarin oranges, blueberries,
and strawberries. It’s perfect for an overnight stay to fully enjoy
the natural blessings of Chiba Prefecture.

Learn all there is to know
about seasonal marine products,
vegetables, and fruits!

©Kominato Railway

Q Strawberry | ——— i i 5 —
Chiba Prefecture is blessed with a wealth of sea and land and a delightfully warm climate. In addition to offering seasonal delicacies in all four / @ Japanese pear I ———
seasons, Chiba is a treasure trove of food, blessed with an abundance of ingredients throughout the year. {:} Look for this logo ‘ Mandarin orange  |IEEEEE—— [ ]
The following website presents some particular products and restaurants that Chiba Prefecture is proud to recommend with confidence. Chef's The Best of in this pamphlet! C? Loquat I
. . . . . CHIBA Chiba 1
This pamphlet also introduces several products and shops consistent with the examples given below. Go ahead —seek them out and try them! \ ABIueberries s
""""""""""""""""""""""""""""""""""""""""""""""""" e %Peanuts |
Chef’s CHIBA : The Best of Chiba AP Sweet potato (I ]
The CHEF’s CHIBA registration system was established by Chiba Prefecture for H In Chiba Prefecture, which is blessed with an  abundance of ingredients throughout ﬁ Spiny lobster _ _
restaurants in urban and metropolitan areas. "CHEF" is an acronym that stands for \ all four seasons and produces countless food-  stuffs from farms, forests, and fisheries, piny ' i H H
"Club, Harvest/Haul, Excellent Food"-which seeks to convey the appeal of the treasure H the "Discover the Best of Chiba" contest has been  held since 2013 to discover the hidden @7CRed bream |1 ]
—~ trove of food that is Chiba, blessed with amazing ingredients sourced H gems produced in Chiba that are still not widely  known. "
Chef" from sea and mountain. Registration of a restaurant under this system H Considered among “the best of Chiba,” award-winning  products are selected «=*=< Sardine I—
ers indicates that the restaurant offers excellent, chef-recommended , The Best of after strict review by general judges and experts, and  are recommended with
g ’ Octopus _ |
ingredients from Chiba. H i confidence by Chiba Prefecture. | +
CHIBA ingredients from Chib ' Chiba fidence by Chiba Pref * P
. @ Hamaguri clam m I
H Go here to find out about Chef’s CHIBA registered restaurants ' B Go here to find out about award-winning  Best of Chiba foods 3 : . . ) : + - : :
https://www.pref.chiba.lg.jp/ryuhan/pbmgm/norin/torikumi/chefschiba/index_english.ntml ' https://www.pref.chiba.lg.jo/ryuhan/pbmgm/  norin/torikumi/ippinn/index.html @ Asari clam [ _

3 In regard to the content published in this pamphlet, any listed business days and hours are subject to change, and public transport operating schedules may change depending on the actions  or policies of various authorities in response to the COVID-19 pandemic. Before heading out, please check the latest information via the official event or facility website, official social media account,
or relevant local government website.












Let it rest to grow juicier and sweeter?!

The secret of SWEET POtEtOES

Chiba Prefecture mainly produces three varieties of sweet potatoes: Beniazuma, Beniharuka, and Silk Sweet. Each variety
has different cooking methods and varying flavors, but of these, the Beniharuka variety is most often used for roasted
sweet potatoes, and in Chiba, the rule is to store them carefully for at least 30 days before shipping! “Resting” them in
storage like this greatly increases the sweetness of Beniharuka sweet potatoes, imparting a sweet, deep, and
sophisticated flavor. Try Beniharuka sweet potatoes from Chiba that have been well rested!

Roadside Station

Kurimoto Benikomachi-no-Sato

EODRR < W H & FLIETDE

This is a roadside station in Katori City, not far from Narita Airport. The only place you’ll find a

»>7Z Va Geg are rested

for at Least =0
dugs

ABenihoruka sweet potatoes
from Chiba

Roadside Station
Kurimoto Benikomachi-no-Sato
PR character

1372-1 Sawa, Katori-shi, Chiba
Map » P.22

http://www.benikomachi.jp/
D +81-478-70-5151

[F) Narita Airport (20 min by car)
© 9:00 am~6:00 pm

From Dec. 31 to Jan. 3
(year end & New Year holidays)

Kuri-chan

variety of sweet potato products made from the special Benikomachi sweet potato, including ©Yes BEH No
original desserts and Japanese sake. You'll find restaurants where you can enjoy dishes made with
local ingredients, as well as eat-on-the-spot items such as soft serve ice cream and candied sweet

potatoes, so it’s perfect for taking a break.

Bite-sized,
perfect as
a snack

Sweet Potato
Petit Donuts
500 yen (incl. tax)

\ Smooth texture /
<> Sweet Potato Jam
? 480 yen (incl. tax)

I: Sweet potatto souvenir items :I

Roasted Sweet Potato M @
250 yen (incl. tax) ’

\ The faint lingering aroma of roasted sweet potato /

Roasted Sweet Potato Yokan Sweets 480 yen (incl. tax)

10

Candied Sweet Potato
300 yen (incl. tax)

Uses 100% local
Benikomachi sweet
potatoes

Benikomachi

Sweet Potato
Shochu Liquor 720ml
1,571 yen (incl. tax)

Sweet Potato Roll Cake
1,630 yen (incl. tax)

The sweetness of the potatoes is /
remarkably delicious </\

Sweet Potato Soft Serve
300 yen (incl. tax)

CAFE NETAIMO

CAFE NETAIMO

A cafe operated by Shibayama Farm, which manufactures various desserts using
NETAIMO sweet potatoes matured at low temperatures using a unique storage method.
Sweet potatoes stored at low temperatures for a long time are amazingly sweet! The
Imoppucino roasted sweet potato shake, which uses generous amounts of NETAIMO, is
a signature item. Warm roasted sweet potato drinks are also available in

winter. Sweet potato desserts also make perfect souvenir gifts.

1-499-1 Sawara, Katori-shi, Chiba Map » P.22
https://netaimo.com/

[F] JR Sawara Station (10-min walk)

@ 10:00 am~5:00 pm

Mondays

©Yes EH No

1. Preserved Sweet Potato 390 yen (incl. tax)

2. Sweet Potato Chips 290 yen (incl. tax)

3. Candied Sweet Potato Strips 290 yen (incl. tax)
4. Imoppucino 500 yen (incl. tax)

A simple treat with erisp
texture, with the sweet flavor
of sweet potatoes that fills the mouth.
unique flavors such as seasoned

seaweed, hot pepper, and cinnamon

also available!

1K good neighbors
POTATO & CAFE

1K good neighbors POTATO & CAFE
A cute standalone cafe that cultivates a field of sweet potatoes
on its grounds. Smooth in texture and with sophisticated natural
sweetness, each variety of sweet potato dessert boasts its own
unique flavor. Try and compare different flavors! On the drinks
menu, enjoy a latte made using Beniharuka sweet potatoes!

2452-1 Sawa, Katori-shi, Chiba Map » P.22
@1kgoodneighbors ‘T +81-70-4081-1010

[F] Narita Airport (20 min by car)

© 11:30 am~5:30 pm Fridays @ Yes [E=M Yes

Try DrLnguL sweet potato drinks

that can only be tasted here,
carefully prepared using Chiba
ingredients.

ﬂr&par@ \_/V\_/

bring out the
natural excellence )

of the ingredients. \

)
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Goro’s Stone-Roasted
Sweet Potatoes

ADRBEEF
A mobile food truck that sells stone-roasted sweet potatoes and
operates around the cities of Inzai and Shiroi in Chiba. Carefully
roasted by a true stone roasting master and dripping with sweet-
ness, these are definitely worth a try! Perfect fluffy stone-roasted
potatoes are exceptional when eaten outside in the cold winter air.
Check the whereabouts of the truck via social media to find it!!

Operates around the Chiba New Town area Map » P.22
W @56yaki_imo56 @ +81-476-37-5605

[F) Check its whereabouts via social media!

@ Approx. 2:30 pm~7:00 pm

Irregular holidays (mid-Apr. to mid-Nov. is off season)

©No EH No

Instagram Twitter

These natural sweet
potatoes are slowly and
cavefully stone-roasted to
make them as sweet as
possible, using only the
natural sweetness of
sweet potatoes without
using any sugar.

VEGETARIAN
Goro’s Stone-Roasted Sweet Potatoes 300—500 yen (incl. tax) @

11
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