2% Sweets made in SORACHI 25

Yuni Town

Fushimidai

by Kobayashi Confectionery
It is the namesake of the lookout from where
the whole town can be seen. Apricot or cream
chmelsinlt.ltfutll‘lepﬂmnfthemlnlster

of food agency of Japan at the competition in
the 22nd National Confectionery Exhibition(1

plece for 95 Japanese Yen)
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Shintotsukawa Town

Kinteki Amazake Tankiri Candy
by Shintotsukawa Products House

It is the good old candy made from the debris

*sakekasu" of well-founded "Kinteki Sake
Tt is tasty and sweet but refreshing, (one bag for
280 Japanese Yen)
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Yubari City

Cinnamon Doughnuts by Usagiya

Doughnut with sweet red-beans paste In it and
dusted with cinnamon sugar. The confectionery
continues to keep the good old hand-made taste (
one piece for 85 Japanese Yen)
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Iwamizawa City

Japanese Yen for one piece)
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There is the reason why the long-seller

sweets sell like ha
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tcakes even now!

I-.'.-l-I..-l-l-..I-I-I..‘l-l-l..-lnl'!-.-

Takikawa City

Monmoo

by Okada Confectionery Ltd. =
This confectionery started to stick with the butter produced in
Hokkaido and to make the cake with no preservatives. It is the
namesake of the cows’ voice “Moo Moo™.(seven pieces for 987
Japanese Yen)
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Tengu Manjuu by Tengu Manjuu Confectionery

Shghﬂysweetdonghandﬂlesljghﬂysaltymdbmpastesn'ﬂmthe
balance and harmonize. The Japanese-style buns are steamed up in the
shop and has the variety such as white, red and brown color(90

Kuriyama Town
Tanida's No,1 millet cake “Kibi Dango™

by Tanida Confectionary Company
Praying for the recovery from the huge earthquake in
Kanto Area including Tokyo, it started to be sold in 1923.
It continued to be produced with rice and beans sourced
locauyforabnutgﬂyearsmuwutday-aﬂi
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Naganuma Town
Cha Bokusa by Takahashi Confectionery

Yum sweet red beans can be seen between the fluffy

soft dough of the cake. The image of Japanese napkin for

tea “Fukusa" mabeﬂahmedasﬂrecakelgew
sweet red beans paste carefully with dough.
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