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Festivals and Events
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Powerful, impressive, promising festivals in Kinokawa City!

This festival is one of the biggest festivals in Kishu.

SARGIES

Kokawa Festival (During the month of July)

Kokawa Festival is one of three major festivals in Kishu. This festival is held for a guardian god.
Gorgeous Danjiris (decorative portable shrines) line up on Tonmaka Street from Kokawa Station to
the great outer gate of Kokawa Temple. Lanterns are lit up on each Danjiri at night on the eve of
the festival and bright Danjiris are carried around on the street. Every other year Kokawa Temple
holds a special festival called the Togyo Ceremony. 400 people in total who are in traditional
Japanese clothes parade from Kokawa Ubusuna Shrine on the festival day.

Open days: The last Saturday and Sunday of July
Kinokawa City Commerce, Industry, and Sightseeing Department
0736-77-2511
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Citizen Festival (August)
T4 — L OB KITTEE

The finale fireworks are fantastic

Citizen Festival’s theme is full-participation of citizens. It is held in August for the purpose of local
vitalization. Stage shows including dances and music concerts get really lively. The festival
welcomes some popular people in the media every year as guests. Enjoy a Japanese-style summer
festival!

Citizen Festival Executive Committee Office

0736-77-2511
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Momoyama Festival (April)

“A hundred thousand trees at a glance” is what they call this place. The mountain is covered in pink
with peach blossoms in April when the Momoyama Festival is held. You can try local foods of
Kinokawa City and see stage shows.

Momoyama Festival Executive Committee Office

0736-77-2511
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Togenkyo Half-Marathon (April)

This marathon is popular because of its course. You run underneath full bloomed peach trees.
Many people join every year.

Kinokawa City Togenkyo Half-Marathon Executive Committee Office

0736-77-2511

Seishu Festival (October)

It is a festival for the memorial of Seishu Hanaoka. There are food stands, stage shows and so on.
The historical pageant parade which is a demonstration of the marriage ceremony for the Hanaoka
family in the late Edo era especially attracts many people every year.

Seishu Festival Executive Committee Office

0736-77-2511
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Industrial Festival (November)

It is held for the purpose of expansion of agricultural knowledge and offering opportunities where
producers and customers can communicate directly. There are producer exhibitions, direct-sale
stores and other events on the day.

Industrial Festival Executive Committee Office

0736-77-2511
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Hot springs in Kinokawa City
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Hot springs filled with a high-quality warm water fountain
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Jinzu Hot Spring

Jinzu 150-1 Kinokawa-shi Wakayama-ken

0736-77-7553

The hot spring is located in the mountain chain of Izumi-Sankei. The water allows you to experience
the osmosis bactericidal effect. It has a good effect on your skin and health. It is famous for the
color change of the water with the times. There is a restaurant inside the building.

11:00-21:00

Closed on the third Monday each month

Payment necessary

About a ten minute drive North from prefectural road Izumisano-Uchita-Shigeki Intersection or
about 15 minutes (about 8 km) from Kaminogo IC (Interchange)
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Ryumonzan Hot Spring

Arami 645-1 Kinokawa-shi Wakayama-ken
0736-73-2632

Ryumonzan Hot Spring is a saline spring. The quality of water is highly recommended. There are
outdoor hot springs, saunas made of Maifan Stones and places to have light meals. You can reserve
a private hot spring.

Open: Saturdays, Sundays, and holidays. (28 December — 5 January)

11:00-21:00

Closed: Monday to Friday

l =/

Payment necessary
About 40 minutes (25 km) from Hanwa-do Wakayama IC (Interchange) via National Route 24
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Hotels in Kinokawa City

Business Hotel Kokawa
Kokawa 781-2 Kinokawa-shi Wakayama-ken
0736-73-8003

Maruasa Ryokan Hotel
Kokawa 2071-1 Kinokawa-shi Wakayama-ken
0736-73-2246

Oike-So hotel
Nagayama 1287 Kishigawa-cho Kinokawa-shi Wakayama-ken
0736-64-2076
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Kinokawa City local produce
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Check our out great fruits and veggies.
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Kinokawa City is a Fruit Kingdom!!
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“Kinokawa Puru Puru Sisters” are the official mascots of the Kinokawa City Tourism Association.

NE 5D Persimmon-Puru

%9555 Kiwi-Puru

U< 55 Fig-Puru

Ht.5% Peach-Puru

WHIZ 5 5% Strawberry-Puru

&< &% Hassaku-Puru
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Nice to meet you. We are the Kinokawa Puru Puru Sisters.
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| am the most popular fruit of all! Please enjoy my light sourness and bright color.

Strawberry

The best season: early January to March

Kishigawa Town produces a lot of strawberries. The town is famous for strawberry picking.
“Sachinoka strawberry” and Wakayama original brand “Marihime strawberry” are both grown here.
We recommend you try “Marihime strawberry.” It is a little sour and juicy.

A
Kiwi
The best season: January to April

Kiwis contain a lot of vitamin C, minerals, and dietary fibers. Kinokawa City produces a large
amount of kiwis and their sugar content is very high. You can try some different kinds of kiwis such
as “Urehime kiwi”, and “Kinohime kiwi”.
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Juicy green flesh is my appeal. Would you like to have some for breakfast?

1333

Peach
The best season: mid-June to mid-August
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Our peaches’ smell and taste are wonderful. Please enjoy luscious peaches.

The name “Arakawa Peach” is named after a place in the city. It has a long history with peach
cultivation. The gravel well-drained land around the Kinokawa River and the calm and warm
weather make the best place for peach cropping. The peaches grown here are famous nationally.

Hassaku Orange
The best season: December to March
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Please enjoy the harmony of sweet and bitter in Hassaku Oranges.

Hassaku Oranges contain a lot of vitamin C. Kinokawa City is one of the prefectures that produces
most of the Hassaku in Japan. They are taken care of well and grown very tasty. It has a well-
balanced bitter and sweet flesh.

fifi
Persimmon
The best season: September to November

FAZEEIZESToD...
Persimmon is one of the representatives of Japanese fruits. Persimmons in Kinokawa City are
especially great. Please try this popular fruit of Japan.

Wakayama persimmon is well known for its great flavor. Kinokawa City is not only producing many
of them but we are proud of their taste. You should not miss “Kuroama persimmon”. It is especially
popular because of the texture and delicious sweet flavor.

WHEL
Fig
The best season: early July to October
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Fig came from Europe. Dried figs are also good.

Figs are good for your health and beauty. The temperature of Kinokawa City is ideal for them. Figs
in this city contain more sugar. The juicy flesh is made into jams, cakes, etc.
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Kinokawa City is the place which produces plenty of fruits and vegetables in nature.

Because of the mild weather and rich land of Kinokawa City, we can produce plenty of various fruits
and vegetables. We also make products from them and their quality is guaranteed. There are many
direct-sale stores around the city with a distinctive feature in each district. Kinokawa City has the
Mekkemon Ichiba (Mekkemon Market) which is the biggest fruit and vegetable market in Japan.

Kinokawa City Produce Calendar
Fruits

Peach

Persimmon

Mikan Orange

Hassaku Orange

Ume (Japanese apricot)
Sumomo (Japanese plum)
Fig

Kiwi

Strawberry

Vegetables

Daikon (Japanese radish)
Chinese cabbage (Nappa)
Cabbage

Onion

Spinach

Spring onion

Cucumber

Tomato

Broccoli

Eggplant
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Kinokawa City Tourism Association Recommended Products
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These are the products the Kinokawa City Tourism Association recommends. These eclectic
products contain ingredients which are cultivated or made in the city, or reflect the history or
culture of the area.

FOIN R PG R 27— I T

Kishu-Onishi-Garden Group Processed Foods Department.

TEL:FAX 0736-64-2073

Nishiyama 1311 Kishigawa-cho Kinokawa-shi Wakayama-ken 640-0406

Hassaku Orange Marmalade

Hassaku oranges made into marmalade are grown with less agrochemicals. The recipe is very
simple. Hassaku are boiled down with only sugar on low heat. It tastes fresh and has the great
flavor of Hassaku.

IR

Kokawaya

TEL+FAX 0736-73-3282

Ida 35-1 Kinokawa-shi Wakayama-ken 649-6541

Jam Sauce

We make handmade jam sauces containing plenty of fruits grown in the City.

SOAKERE EL0H

Coffeehouse Kishibe-no-Sato

TEL 0736-64-7181 FAX 0736-64-6703

Inokuchi 580-1 Kishigawa-cho Kinokawa-shi Wakayama-ken 640-0416
Black Soybean Bread

We use local black soybeans for better flavor.

U

Marukoma Farm

TEL+FAX 0736-66-0960

Moto 77-2 Momoyama-cho Kinokawa-shi Wakayama-ken 649-6122

Jam

We use fruits cultivated on our own farm to make jams. Please enjoy the texture and scent of our
fresh fruits in them.

AR R T

Miyamoto Music Office

TEL 090-1593-4515 FAX 0736-77-1453

Ueno 227-2 Kinokawa-shi Wakayama-ken 649-6416
At the Banks of the Kinokawa River

This song is selected as a Pink Ribbon Campaign song.
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Persimmon Corporation

TEL 0736-75-9567 FAX 0736-75-9568

Hirano 1467-1 Kinokawa-shi Wakayama-ken 649-6602

Longevity Persimmon

We make dried fruit with ripe persimmons grown without agricultural chemicals.

Naruse Corporation

TEL-FAX 0736-62-2750

Shimizu 363 Iwade-shi Wakayama-ken 649-6227

Feeling of FIG

Our fig cakes have the texture of fresh figs. We bake them soft with our own scheme so that
everyone can enjoy the cakes.

The Natural Food Store Shion

TEL 0736-64-2315 FAX 0736-64-7657

Koda 802 Kishigawa-cho Kinokawa-shi Wakayamaken 640-0413
http://www.sion77.com/

Ume Koji

Our koji is made from ume vinegar and rice koji. It is good for cooking.

BRA SR

Daihuku Corporation

TEL 0736-75-2055 FAX 0736-75-2175

Nateichiba 90 Kinokawa-shi Wakayama-ken 649-6631

Kinzan-Temple-Miso

We make hand-made Kinzan Temple-Miso with rice, glutinous rice, pepo and green perilla grown in
Kinokawa City.

HEC

Hori Atsuko

TEL 0736-75-2141 FAX 0736-75-3121

Natenishino 348-1 Kinokawa-shi Wakayama-ken 649-6621

Puru Puru Manju

We make fruity manju which have a sweet bean paste with yuzu flavor.

INV RNz

Pain De Panier

TEL 0736-77-3307

Nishioi 143-6 Kinokawa-shi Wakayama-ken 649-6411
http://pain-de-panier.com/

Kinokawa Oyaki

We bake breads which contain local onions and Kinzan-Temple-Miso.

Fragk L RSk AU At

Wakayama Electric Railway Corporation

TEL

Idakiso 73 Wakayama-shi Wakayama-ken 640-0361

073-478-0110 FAX 073-466-3577

http://www.wakayama-dentetsu.co.jp/
Tama Tumbler

Bring your own Tama Tumbler to Tama Café at Kishi Station! You will get 50 yen off an organic
black bean coffee.

D37
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Kagaribi Confectionary

TEL-

FAX 0736-74-3315

Kokawa 3192 Kinokawa-shi Wakayama-ken 649-6531
Feeling of Princess Tsuru
Feeling of Princess Tsuru is the name of a Japanese cracker. It has black soy beans grown in

Tomobuchi. We bake them with great dedication.

ARt fR THE S8

Mensai Factory Furusato Corporation

TEL

Uchita 21-1 Kinokawa-shi Wakayama-ken 649-6414

0736-77-0530 FAX 0736-77-0531

http://www.rakuten.ne.jp/gold/mensaikobo/
We make noodles of Wakayama ramen which is a popular local ramen. Our products are made
using the method used for making half-raw udon noodles. Our half-raw ramen noodles can be
preserved longer and stay fresh longer.

HEY

Toryanse Dream Studio (Toryanse Yume Kobo)
TEL-

LA LR

FAX 0736-66-3454

Koda 526-2 Momoyama-cho Kinokawa-shi Wakayama-ken 649-6123

Jam

We want you to enjoy the great texture of peaches in our jams so we carefully skim off the excess.

AU
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Iwaki Foods

TEL

0736-77-2878 FAX 0736-77-2968

Nishioi 130-3 Kinokawa-shi Wakayama-ken 649-6417

My

Feeling

We make vegetable pickles in sake lees. Our sake lee pickles are softer and sweeter than usual
Japanese sake lee pickles.

MHEFEWE

Kan

ii Product Store

TEL-FAX 0736-73-4201
Kokawa 2308-2 Kinokawa-shi Wakayama-ken 649-6531
https://www.shokokai.or.jp/30/3032210056/index.htm
Kokawa-Temple-Miso
Kokawa-Temple-Miso is a traditionally inherited Kinzan-Temple-Miso used by Buddhist priests.
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Shiki Group

TEL 090-3896-3870 FAX 0736-73-4601

Kokawa 4801-16 Kinokawa-shi Wakayama-ken 649-6531

Kinzan-Temple-Miso with black soy beans, shiitake mushrooms, and honey.

This Kinzan-Temple-Miso does not contain preservatives or additives. Most ingredients for the miso
come from local farms. It brings out the taste of the newly harvested ingredients.
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Misaki Store

TEL 090-3054-7047 FAX 0736-73-2427

Arami 467-1 Kinokawa-shi Wakayama-ken 649-6561

Beeswax Cream

This beeswax cream is made with natural bees wax and grape seed oil.
BIWERIR SREGAE

Sosaku Shunsai Ajisai

Assist Plan Corporation

TEL-FAX 0736-62-5188

Ibaramoto 46-2 lwade-shi Wakayama-ken 649-6232

Tsuremote Tsukeyora Sauce

Enjoy this restaurant Japanese sauce in your home. It brings out the taste of the fresh ingredients.
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Fresh and Tasty

We have a wide selection of farm-fresh produce.

> TUWVET !

DErfEs LT 2 & LT ZS D EE, TEVFo..
We take great pride in “freshness”, “safety”, and “low-prices” for our store. You have direct access
to farmers!! We offer you the taste of the seasons.

BN TR | D AOEEER oI
Freshly picked produce!!
Please come and enjoy our vegetables in season.

BOCHEHL FICALDD...

You can get sightseeing information here.

Please check out the Furusato Local Specialty Section at the Home of Seishu (introduced on page 6)

EHENBOCREE 2 —

Kishigawa Sightseeing Produce Center

Maeda 135-1 Kishigawa-cho Kinokawa-shi Wakayama-ken

We have a great collection of local produce including vegetables, fruits, and flowers.

ot

Valuable information!

Recommended information

Strawberry

Sachinoka, Marihime, and Benihoppe strawberries are our recommendation.
(Season December to mid-May)

Phone: 0736-64-8787

8:30-17:00

Closed: December 31 to January 6

Prefectural Road Nogami, North side of Kishigawa Branch, about 35 minutes (20 km) from Sennan
IC (Interchange)

BRI PE R S —

Momoyama Local Specialty Center

Ichiba 404-1 Momoyama-cho Kinokawa-shi Wakayama-ken

Momoyama Local Specialty Center is selling Arakawa Peaches which have become very famous
nationally and many products containing them. During the peach season the store has many
customers from all over Japan.

Hotg !

Valuable information!

Recommended information

Sweet jelly of azuki beans and peach.

This soft jelly contains Arakawa peach. It brings out the taste and natural sweetness of peach.

Phone: 0736-66-2384

9:00-17:00

Closed on Tuesdays (Open every day from June to the end of Obon)

Five minutes by car to the south from Shimoisaka Intersection on National Route 24 or about 35
minutes (about 16 km) from Sennan IC (Interchange)

BOLEER 22—

Sightseeing Local Specialty Center Kokawa

Kokawa 2046-1 Kinokawa-shi Wakayama-ken

This shop is at the great south outer gate of Kokawa Temple which is one of the thirty-three
Saigoku (Kansai region) area pilgrimage sites for the deity Kannon (also known as Guanyin). There
are plenty of seasonal products all year round. Its location makes it the perfect place to stop by
after visiting the temple.

oA !

Valuable information!

Recommended information

Hassaku Orange Puro

Hassaku Orange Puro is a hand-made baked sweet made with local Hassaku oranges. The
refreshing taste made it popular.

Phone: 0736-73-8500

8:00-17:00

Open everyday

About five minutes from Kokawa Intersection on National Route 24, or about 35 minutes (about 20
km) from Kaminogo IC (Interchange)

HoITH AR

Farmers Market Mekkemon Hiroba

Toyoda 56-3 Kinokawa-shi Wakayama-ken

Mekkemon Hiroba is a popular market where you can purchase freshly-harvested vegetables and
fruits. Not only local residents, but also people from the whole Kansai area come here to shop.

Valuable information!

Recommended information

A =T
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Gelato

Their gelato uses very fresh fruits, vegetables, and milk. Their fresh gelato flavors hold the charm of
Kinokawa City’s fresh produce.

Phone: 0736-78-3715

9:00-17:00

Closed the first Tuesday*during Obon season*New Year’s holidays

Five minutes from Shimoisaka Intersection on National Route 24, or about 30 minutes (about 20
km) from Kaminogo IC (Interchange)

fEEF RS A

Hanayakasan

Nateichiba 593-1 Kinokawa-shi Wakayama-ken

Local farmers bring their fresh produce here. Their attractive log house type store is made of trees
grown in the Kishu area. They mainly sell local organic produce grown in the mild weather of
Kinokawa City, and flowering plants and breads.

Valuable information!
Recommended information
There are many kinds of seasonal flowers. You can buy them fresh here.

Phone: 0736-75-6387

8:00-12:30

Closed on Wednesdays and Sundays

One minute from Kojima Intersection on National Route 24 or about 45 minutes (about 25 km)
from Kaminogo IC (Interchange)

Ty—~— A=y M/ SOOI

Farmers Market Kinokawa Hu-no-Oka

Hirano 927 Kinokawa-shi Wakayama-ken

Hu-no-Oka is a very friendly store that attaches importance to communication among people. They
offer produce and other products as well as having an open-air café.

Valuable information!
Recommended information
Kinokawa Mikan Orange

Selected Kinokawa Mikan Orange can

Phone: 0736-75-3173

9:00-17:00

Closed on Tuesday (open Tuesdays on national holidays, next day closed)

About five minutes by car from Kojima Intersection or about 40 minutes (about 25 km) from
Kaminogo IC (Interchange)
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“Okaisan” is Tea-Okayu in Wakayama

LS THERLLTHLERLTWS...

Okaisan is a food commonly eaten on an everyday basis which is made with tea. Some people eat it
every day. It has been traditionally eaten as a local food.

FONTIEEEDOED

Kinokawa City enhances nutritional education
HELET !

Announcing!

I )

First in Kinki

FEDJTHI Tl BV ERPED RSB ZE L

Kinokawa City aims to be a healthy city where citizens have lively physical and mental lives by
promoting nutritional education with our dietary culture in our rich land. Our declaration of
nutritional education makes it clear that our goal is to spread the knowledge of nutrition as a civic
campaign for being a better city to all.

KEFESNRET D IRR R

Long-loved Wakayama’s favorite food
JESRDTEFZAT bRk % 2

A long history divides the types of Okayu.

kL ClotE=malb..

If you ask people from Wakayama what color okayu is, most of them will probably say it is brown
even though white okayu is the most common in Japan. People in Wakayama call okayu “Okaisan”
and use tea to make it.

Recipes and how it is eaten varies for each family, but typically we can categorize them into
whether it is sticky or more liquid. Usually in the summer you put it in the fridge and eat it cold. On
the other hand you can eat it hot in the winter. Of course you can eat it your own favorite way
regardless of season. Please try the great tea scent and light tea flavor of Okaisan. It will go down
your throat smoothly whether it is hot or cold.

ZRDNP EDFAME TP RE

Pickles go with Okaisan very well

— WS TOD. IBMDOVERE | 2

Rinse it... washing pickles!?

Pickles always come with Okaisan. Around the Kinokawa City area cucumbers and eggplant pickles
are cut into pieces and soaked in water to reduce the acidity. This process is called “washing.” A
gourmet way of eating it is adding grated ginger and soy sauce to them and you will eat them with
shaved dried bonito or sesames.

Eating with Kinzan-Temple-Miso, which is Wakayama’s popular local miso, is also good. This miso
contains pepos, eggplants, ginger and more vegetables. It tastes sweet and sour and goes together
with Okaisan.

Lollmlx

RONF TR EDGREYPEXLZELI L. BBNICRBZHET 2T &
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Both pickles and Kinzan-Temple-Miso are appetizing and makes you want another bow! of Okaisan.

Byh& 7= EBLEIFRNL ! !

Hot & cool both are great!!

R ILOMWAEZFEET | [B NS LT
You can make Okaisan at home. Recipe of Okaisan.
e
Ingredients
[ Rice (approximately 160 g)
[J One bag of your favorite tea
[1 1500-2000 cc Water

Let’s cook Wakayama’s favorite Okaisan with a rich flavor and an appetizing smell at home.
Roasted tea is commonly used but coarse tea and green tea is also used depending on the family.
Therefore please choose your favorite tea. It is a simple dish made with just water and rice. Please
try to make it.

1. Put water and the tea bag into pot. Extract the tea by boiling until the water becomes brown.

2. Pull out the tea bag and put the washed rice in. Stir lightly and simmer over a strong fire. Do
not stir too much.

3. Simmer until the rice becomes a little round and big. If you like sticky Okaisan, simmer it a
little longer.

4. ltis recommended to eat cold in summer and hot in winter.
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