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Out of love for the local delicacy “Kumagaya
nikujiru udon”#2 and for the honor of Mecca of
Japanese-grown wheat, the members of the

union and the locals banded together in face of
the threats that came one after another. They
came to call their proud spirit the “KUMAGAYA
NIKUJIRU UDON SPIRIT”.

32 “Kumagaya Udon” is a local revitalization
movement started in 2006 rooted in the concept of “a

mecca of Japanese-grown wheat”. Only udon noodles
that are (1) made from at least 50% Kumagaya-grown
wheat, (2) processed into hin the city, and
(3) served within the city canlbe ce
Udon". The “nikujiru udon” |&
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This is another tale on Earth. The Kumagaya Udon
Union in Saitama—one of the many udon unions of
udon lovers popping up all over Japan - has been
under attacks by other unions across the country twice
since 2X22. But thanks to the efforts of King Wheat*',
they escaped the pickle both times!

3%1 Our hero of Kumagaya Udon Union. His true identity is
Ikuzo Gonda, the descendant of Aizo Gonda, also known as
“Bakuo (Wheat King),” who transformed Kumagaya from an

unreliable wheat production area into the most productive
wheat-growing region in all of Honshu.
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The radiance of “wheat power”*+
emanating from the golden bowl can

enhance the flavor of nikujiru u
served in it. Anyone who has tr]
will never want to put down thé
magical bowl of NAOZANE! Un
orders of Takei Jiro*S, the mem
head to the mecca of Musashin
to recapture NAOZANE!

34 The source of energy that powe
world, including King Wheat. It can
stored by eating udon noodles.
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The captain of the Kumagaya Udon Union
(KUU for short), Ikuzo Gonda, also known as
King Wheat, was living a blissful life with his
comrades when one day, the traditional
treasure of KUU, “NAOZANE”, was stolen by
Kawajima Twins*3, the stragglers of the
enemy union from Kawajima Town.

3#3 Kawajima Town's “Kawajima Gojiru” ‘
One of the local dishes of Kawajima Town, the
popular winter dish “Gojiru” is the perfect counter—
part to the representative summer dish “Suttate”. It
is a unique udon specialty characterized by the use
of Japanese-grown raw soybeans, dried taro stems,
and over ten kinds of vegetables.
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Careful material
selection, right down to
the chopsticks and chairs

BEL-FMHECEI
[ERDE|NE-
AR[CET!

EFX2RT5FBEXRUACICHEIEAE
FIE. BEDSEAICHTHERE. Kbk
Y R -R2 RL2EFN. BERMERADE
RAERIE. EACBIFONZEMIERICIT, RBREEDL
TohEIV, RRICEIDE - BRBE, AKIR-HER
ELETRABESD, ton<KEDKD, 2AFDEK
WEFERALLEEI EANFTRRA, HHLEHNRDE oL
TEDERKI] #-2501607 5 LHFD, HER-
D, “THESETE DRICARL “BYHLES"L
EoTLES. LEAS EAGRELED,

This udon specialty shop's owner is
passionate about his noodle dishes,
focusing not only on good flavor but also

on serving safe, trustworthy products
containing no additives. Information on all
material and ingredient production locations is
posted in-shop, with many made locally right here in
town. It goes into great detail, even listing Kumagaya
as the production site for disposable chopsticks! If
you’ve come all this way, it is highly recommended
to try Fukufuku-udon, which comes with a broth
generously topped with double the amount of
Sainokuni-kurobuta pork, weighing even
160 grams. The pork is filled with
sweetness and savoury flavor that is
impossible to stop at just one slurp.

HEBT™ER1861-2 1F / 048-589-2900
11:00-18:00 #ZEUYINKRERT / AREA
EXHISAH (108, KBVSRT) / RERE/NEER
\ESEAGL) 1,260 / TA97IbE

1st floor, 1861-2 Menuma,
Kumagaya City

KUMAGAYA
K AREA

1
Ganso Kumagaya Udon
Fuku-Fuku
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Udon for mature tastes,
made possible by the

skills of an experienced
udon chef

EXEoMMLED
WO LT RAL
Rit5EA
EE4075#Rn W ICEIELT43
F, BA25%F, RERMEOMIC
EHEBRAERREOFRNELS
TRREDONAR] OEIE, HiT
EORMICCEDY, Yyl
Rl niEISRERENER
/. BOWBooOWICEHRETY
HEEREFELL, EEXHTTH
—hEFaLBLTDE. HARE flavored broth is comple-
3 R T s L ‘\ AT mented by aromatic side
MET— MDAy v E Y v FOTIESC, — ingredients cooked in sesame oil. Adding
BLERODFTHHH D, BEEOHMLEHL
BT RKADELE, BT EATHELT
HTEVD D, FELATS EADRIEER
hrETLNBET,

Established 43 years ago,
Owariya is part of the Owariya
Noren-Kai association
founded in 1892. Their slick,
relatively slender noodles
are made with Kumagaya-

grown wheat as part of the
shop's focus on using locally
made ingredients. The richly

just a dab of chili oil—as the owner recom-
mends—fosters a good synergy with the
crispy burdock root, fueling your feeding
frenzy even further. Owariya is the
perfect place to savor nikujiru udon

REBTHHFZR1905-1 / 048-524-2838 / 11:00-20:00 with mature, elegant flavor, crafted

Eﬁgt(hﬁgfpf/(1;j)7;ﬁ,§f§/l\iﬁm via the skills of a masterful
udon-shop chef. Come in and
discover a new side to this

popular local dish!

1905-1 Nakanara,
Kumagaya City
]

. Soba-dokoro
Owariya
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gﬁ\ A=a—, A free and open— ; A
. minded approach to Q 5
v oS i ey o £ “ o)
byEVI, 2TICHEWT seating, menu selections, é- >
o Sofo e >
71._7~/_74~/ I“&Emé toppings and more o z
b z
FEANASLELIE. EiE407S B AV DELE Inakappe Udon is an udon specialty 1] %
S g 7S hop f i : in—
3 EAWMIE, 74 Rillnendo S e et g :
LA, BEACERERGAF—T 2 Lo 5 o S
Sy ’ : S group, features an open—kitchen arrange-— ;
24D JEAEITOICRTRY, 44FIvI% ment with customer seating right inside the 3 T
REFERICChDTIE, BTV HE. TYIVELRER cooking area. As a result, diners can watch as their z
kB, EXRODFit(E. 0EOBRSIFELIZEEHRNE noodles are being made right next to them, making for [}
W, HHEIRDD T TRRBDNRARRALEMR, NE—1 a dynamic culinary experience. The noodles are firm ﬁmkqppe Ddonsin
EDPYEVIEANDCETH—BE-—DS EAICHES S with a pleasantly chewy texture, and the salt-flavored Muin‘_ShOP '-l;
th, BHBWEEETF), BREEAFTEEAZa— broth is packed with umami. Black pepper is the N
5 3 & : recommended accent, but other unique topping
b N < iz
%f;g%l" ahtob, BREGECHHTEWILLILS choices such as butter are also available. This %
AOHR shop adopts the refreshing approach of
(B REBTHR1061-1 / 048-521-8784 / 10:00-15:00 preseaving tioor ragiNong ron heinay
Btk / BEHABA (255) / ARFITS LA 660F / FAH7IME while ultimately letting the guests cus-
(9\.1%5)2? REBTHARBIN597-2 / 348-531 -0811 tomize their bowl. KUMAGAYA
10:30-15:00 / EIMEtk / BXHIBA (254) K AREA

(TRRIE) fEBH TRR531-7 / 048-522-4388
10:00-15:00 / Bk / BEEHH (258)
(RERTHXBTATIE) REATEET2-138 / 048-524-9029
10:00-15:00 / Bk / BHEBLL

HEERTHADL TOEHTAS  7HENT
(BE>RIEARFIETUVEDNH)

1061-1 Dai, Kumagaya City
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i Ultra—ethical

' udon shop
situated less than
one kilometer from
the producer

EEHILEBET.
F(F1kmEiB/D
RBTALSEA

A R—YMEABEAICHZEL
TEELMTDEE, ERGETSH
FMXTEE - B ShiHERO/N
%, TOHOXKBRICIVEERKDESE
AELT, [EATHAETIRBOMEES &
ho BBRDPRELWLHITIC, HEABEEBLSD
DEBR—ZDODZLEMZEDFiTE. BRRHSHELEE

EEIEHFIEETORG, CDSEAEROTABICHNS
AbBZ W, SEADMICHMMEMBEICSEboREY IS
Y—LHART, FELDLEHDEETREVERICE
ThTWhb,

A self-serve udon shop in

Kumagaya Sports Culture Park,
Kumadon embodies the concept of
local production for local consumption,
with udon dishes made using wheat grown
and milled in the very same Chujo district. They

use this in hand-made noodles, adjusting flour and
water content in accordance with that day's weather.
Udon is served with a mixture of sweet yet bold
soy-sauce-based soup and gentle, Kansai-style dashi
stock that will keep your chopsticks moving nonstop—
many people visit the park just to eat this udon.
EAT.LI1L300 MBS RH—YLIL AR / 048-527-3500 Kumadon even offers soft-serve ice cream with a
SFA 11:00-13:30, $kB 11:00-14:30 / E2:XHefK

BEHA RA—YXEAB0EHBEFIA) / RRAENEER
Wit>EA 7508 / FA9T7IMsL

similar focus on local production for local
consumption, making it a shop for people of all
ages, from children to seniors.

300 Kami-kawakami, Kumagaya City

(inside Kumagaya Sports Culture Park)

KUMAGAYA
K AREA
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Farmers'
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An evolution of nikujiru udon

Bt S LA DRIER! LT
= A e , s . at will please even ey
7_)( = _74-)%{%0) 2 t A’ i the most demanding ramen connoisseur

S7e—0—F%&ALISER, 17BNA4 AR BRTT A
ERBEEAELH—F—HI5—AVFEHERT
¥358A%] L. 20155 ICHE, ANEE
Z=FEW), FT—AVRDOILYFERHA
hicoltite. sSEBHEONEREEREL
EFIb0Fbb5nNE0HIE
heT Fr{BICAKEIC, A
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REHEV, FHtKoR
A5 EAEEVDEKL
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Konkoya was opened in 2015 by an ad agency
owner who wanted to "create an udon shop
that even ramen fanatics can fully enjoy."
With dipping soup made using a double
base of seafood and pork-bone
inspired from the ramen world and 5
handmade wide, wavy-pattern K°'fk°y°
noodles made of 5 different
flour, Konkoya was an
instant hit. There are two

A
2
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types of nikujiru udon: a
standard type, and a
richer—flavored type
made with special
sauce and um-—
ami-packed fats
floating on the soup's
surface. Moreover,
Konkoya is hard at
work innovating new
dishes, including their

REBTHARR1392-8
048-598-8829 / 11:00-15:00
AR / BEESH (258)
REBEE/NEER

BRERITSEA 850
TAOT7UNE

KUMAGAYA
K AREA

new Kumagaya-style
mix-and-eat udon.
Come down and taste
the new generation of
nikujiru udon for
yourself!

1392-8 Koizuka,
Kumagaya City @E—'J\§/
E=s
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Savor the natural, surprisingly
sweet taste of seared green onions

BEWTHA %
FlEHLEARF.
ZDBEARLGHIICU <Y

BoEXEYCALEEES AROL—A—HBEHDE
[Eo #tZRVTLEDBENRFRTELEITSIZEM. BE
CavarRBEEINTED, BRBA=a—HRLTULLE ~ using firm, handmade noodles with an elegant sheen,
13, AaYeVyYohsER[IAHIELL FRTOTS \ are accompanied by green onions and pork ribs
EAD X, 2 FEEASRESERBETRD, ZTORA seared with sesame oil to bring out the flavor of
KAHTDOLLEWAEEBLWLDIFTICENA the dashi stock for a pleasant-tasting soup.
Lo oD AR DERL X F At night, customers can enjoy roasted
B RAFFERC(IED ARV, RITEFHE
ERPCREEOEHTHEDELDS,

Nagomi is easy to spot thanks to its wooden
window slats. Slip off your shoes as you step
inside the clean, refreshing shop interior, where food
is cooked to sizzling perfection in an iron pan (tetsu—
nabe) right at your seat. Their nikujiru udon, made

A

vegetable-wrap skewers and various

other side dishes together with sake
and other alcohol.

REBTHHR2-325 / 048-577-4299

B2 11:30-14:30, 7% 17:30-22:00

AR (REtR) / BEEBA (78)
Wit2IF5EA 9108 / FA9T7 IR

2-325 Chuo,
Kumagaya City

6
Tetsunabe Udon
Nagomi
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HEATHIL#E89-1 / 048-524-0941
10:30- FEYINRFHET / ABEK

EXEi5H (308) / Wit5EA 750
TA9T7INE

SEVCISC

7
Kumagaya
Fujinokoshi Udon

KUMAGAYA
K AREA

Economical, tasty, and
generous portions because
“we want to please all our
customers!”

Located along National Route
140, this udon restaurant is
easily accessible by car and has
30 parking lots. It has 4
tables and 16 seats, as
well as an approximately
40-mat tatami room that
can be used for parties
and Buddhist memorial
services. Their popular menu is
the “Udon set” — a hearty udon
set meal that comes with a

rice—bowl dish. Even more delightfully,
the "NikuNiku set” which comes with
niku—don (rice-bowl with meat toppings)
and nikujiru udon (udon in meat-based

broth) is also popular! Many of their
patrons are office as well as
blue-collar workers, and the owner
would discreetly give them a more
generous serving than usual out of
his desire for “them to have a
good, satisfying meal.” The
slippery noodles and the thick
soup stock made with shavings
from dried, smoked mackerel are
a perfect match in heaven.
Tempura bits toppings are also
available for those who want to add
a little something else to their meals.

89-1Hirose, Kumagaya City

uopn 1ysoxouilng
pAnBpwinyf

S 1L1dIidS NOaN NHICNNIN YAVOVINNMA

12-o0e




)

B
5
<
=

A hidden—-away udo
where you can relax
enjoy a home-style

BROBIH DK,
Po<HBIED
BRNRIEAE
REOZE - 2RECELEEN. KBIHPDHRES
IBRICHIERRS EAE, KFOBECH LS
%, Wolc) LIERBRAEAITR NS, ERICLIHDTS
¥ OEEUWHAEELDITUUND, RBE [HPVHY)
100%THEZFH LI EAIL. bHLBLLLERBIHER,
FEMCLLEDIFENTY—FbV LTIy P A=a—
BARZA, BREALDREKLRFLELDDE
[E72H —ATHINEILTLEH0T, HinsE(E
BRECKRBEF>TES L,

Tsuki Usagi is close to the fa
Seikeien Garden, and the shop
phere makes it feel like you're sté
the owner's personal home for a ca
As hinted at by the shop name, the inte
with rabbit (usagi) decor. Udon is hand-ma
100% Ayahikari wheat flour from Kumaga
pleasantly springy noodle texture. The mea
recommended, as it includes a handmad
that changes with each season. It’'s a
where you can enjoy friendly conve
with the owner, but since she ru
on her own, please be patient
bit of wait!

HERTHSRART11 / 048-578-4840 / 11:30-15:00
B- AR (BRrsthEHY) / BEFH(15)
RERE/NEER / WitSEA 8008 / FA9T7IMsL
11 Kamakuracho,
Kumagaya City

8
Tsuki Usagi

KUMAGAYA
K AREA
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A well-known
landmark along the
Hoshikawa River
that sells axolotl
salamanders right
next to the register

xhbEINS
E)l|nE.

LD —/R—
N—_—[CHiFE

ElliAVWTHrpEThTWHEE
HZ(EE, X SEALSNICHH.
ECELEEERAZa— (YEVHL—
AVEEHFLEA=a—b)E, Y-
POFELETIRLEVERECEINIER
ND—D, BAENELFoLBARUML. WiE
PHE)|EEF—TICLEBEBLETTNAYT—V3
VEE, TEICHZKEETISBIAL, HiFHA=a—
DEHZDEDOEREA. BIIERTEESBFSANOHETF3
KOBMIFAVWLRAD—D, SFHECHRBERLEL, B
BDLWY—R—)b—R=RC B % 5

A long-established soba
noodle shop by the Hoshikawa
(Oshikawa) River, Soba-dokoro
Kimuraya sells both soba and udon

noodles, as well as yukikuma shaved
ice and much more, attracting customers
of all ages. Their udon noodles, made using

Kumagaya-grown wheat, come in many styles

ranging from narrow to ultra-wide variants designed
to resemble the nearby river. Kimuraya is operated,
impressively, together by three generations of the same
family: the mother, who makes customers feel at home;
the father, who comes up with innovative new dishes;

REBTHHIK2-20 / 048-522-1867 / 11:00-15:00 / ARBE{K (b ikaHY)
BXRUBL / RRRE/NEER / WitSEA 950 / F497DMaL

and the son, who also runs the Hoshikawa Night
Market. And don't miss the adorable axolotl
salamanders next to the register!

2-20 Tsukuba, Kumagaya City

9
Soba-dokoro
Kimuraya
KUMAGAYA -
K AREA

DADINWIHY
040)0p-DQqOS

S2-P2 S L1ididS NOaN NHICNXIN YAVOVINNMA

15 g—d\§/
E—s



A long-established soba res-
taurant founded in the Meiji era.

There is a reason why it has been
around for so long.

BRRIEDEH T IEIE
B(B<ICIIRHY»H S
BRIA3BEDRIRLIK, RAOH LM THEE

BI75RERBERBIEHORERICHIEH
ZIEE. BEELLTEOHTHFHVLRL

DFitic, MHTEPCH, LRI,
RADNETHEDLRELLE S, &
BREHYDEBEWAHICEYF TN
A%, [@EHTE B VRIS
Hh, THIERYa—LDHEEAH
BRMEBEINTS, %3 S5EALHN
CH, HHDPLHEFEZLHD, &
BEioThiaEh\, RFEMBICH
LEN, SORFKANIRZEZ (TS
NTELIERZ LHKICIAB,

RENTHAHET1-181 / 048-521-0719

B 11:30-14:30, 7& 17:00-18:30 (B ALE)

A KB / BEESE (ERRNIC3E. —HaTER)
AEZEELS 1,0208 / FAO79ME

Located at the intersection of National Route 17
and Oroji Shopping Street in the center of Kumagaya

is this longstanding soba restau-

rant that was established since

1905. The thin, glossy noodles

in the thick dipping sauce that
only a soba restaurant can
serve, pair well with the wasabi
garnish. The noodles, served ina
Japanese-lacquered bamboo
steamer, stir up an indescribably
special feeling while the generous
serving of pork whets one’s
appetite. In addition to soba and
udon, the restaurant also offers
rice bowls with various toppings
and Chinese noodles, so you will
never get bored even if you visit
every day. The restaurant has
been passed down from genera-
tion to generation, and its facade
and flavors clearly show why
they are well-loved by the

1-181, Honcho
Kumagaya City

KUMAGAYA
community for so many years. K AREA
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TSUMIKKO
WHEAT BOMB!!

t
.

ta———VF—VIl a—VR=V1I
FIEE BT, BROWH S INES T TA TES!
FORYEESENZNDEBRNT, HXUDONES] D
HLA - KT E BRI CKEL,

6 HR[DH-C)

LWhHBTTVEAIDILT, [DHEDI LW BEOBR - KEMBOZEDS
DUz, MEHZKR TR U IcEME, DHEDESICHE > TRICANTRIE,

Aimed at the flying train, flour cannonballs whizz and
whoosh through the air from the mountains of Chichibu! It
is a warning attack launched by Clay Bob*® of the
“Chichibu Udon Union” out of the fear of the attack
launched by KUU.

%6 Chichibu’s “Tsumikko”
Commonly known as “suiton”, the name of this dish is derived
from the Honjo dialect of “tsumitoru” (to tear and pluck off). The
dough is made from wheat flour and water, and then torn into

pieces and boiled in a pot.



E51c, M85 B UDONER | DT 5y - TLKyH*
HFIBCRSTELR! HLA - KT ORBICRERSN
TWeF VT 94— PC FEESEADKERICLZED
LFOEFBENHHS!

7 MR TY—REESLAL
AT SY—RTH/(TNEyoY—2) Bd U, HRICY—RADEYHIEL DY
BTEINLIUMS LA, TREMBICEY EIFA YIS FLERY— 2B
SEALRHICHISICKRAE S,

It was then when Black Bulldog*? of the “Hatogaya
Udon Union” made his appearance. Distracted by Clay
Bob’s cannonballs, King Wheat als, me under a

barrage of attacks as the Spirit of i akiud 3
ood leg y is
4 'd with, the

mercilessly whipped him with udo
path forward be blocked?! (

K7 F gaya’s “Sauce Y !

A local udon specialty born in Hatogaya,™@ W

aroma of the sauces wafting from the Sauce fa&tory (Bull-Dog
Sauce) that has been there since béforejthe wat./The original
sauce created by the locals coats the udol godles and
ingredi in a har ious and peffeet.ma er.
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A long-time favorite among

QEAT=Thbd _ )
e s connoisseurs o
ﬁéﬂé%?Tt?tb@Eﬁ handmade udon noodles

5 n' EE407 SR ENABEEEr DHAEEEEICHEA e This long-established udon shop elegantly wears

pAnbuagy

TICICHIEHOIEAE. EFEBRLIEBIPCIRED its age, its wooden interior and long-used furniture
DA, FOAFhET—TLICHF. BEEC3E— making you feel as if you've traveled back to the

KICBHCEALRYY T LEELED, A=a—(FS5EADH o Showa era. Udon is the only item on the menu, served
T, DFEDFRH B, TICDOFTRRBZVDWEATS
ERERTADWI, HROKRHID60EL EZEDLLT
[CFTHT 58X, RITHFFEICEH. NEDOR
HKEXLDHD, HEMVESZLDOLRED offer a pleasant wheat taste that absorbs
—DT, AAFHDDTAITI I ELIEZ y the nikujiru flavors well. Customers

BW, CARENEBFRICHDERD 2 _ \ have always ordered their noodles to
¥BIRIEDVED,

with soup separately (tsuke) or in a bowl with the soup
(kake). Tenguya has been hand-crafting udon for
more than 60 years, since the owner's

S 1L1dIidS NOaN NHICNNIN YAVOVINNMA

grandfather's generation, and the noodles

£e-ee

trend the shop has seen very little
REATHET42 / 048-525-0233 / 10:00-18:00
BRE- Ak / BEEBA (5~64) / DK 650/
TA9T7IO R

customer loss due to the COVID-
19 pandemic. Any customer
would welcome a shop like

Tenguya in their neighborhood!

42 Enokicho, Kumagaya City

snsxn F 40 FR

E/(525)0233




An authentic udon stand
operated by a Kumagaya City
noodle producer

TAREENED
KIBRIEALREVF

JREEBBROUGALZ HH THESS508. BXKEICES
T3k HTHESESBICHESEAREVEF, AT

WHEELEL24HE0T7—X) FEELTWSL5, BRI
ACHVBHELERRDOI EARELDD, BRETSL
DED] LTHHPVHID] TV ELEEIRRXTET. ¥V
YoHzdyiyafl, SEANREShITTOMIC,. B
SEFHOMy E%RETHHTIERIY—EXBELL,
A0S EARWENY T—ICKREDL, BUL B
RICEMILBFToTHRLWEE, LECHEE
FHoTREBSIEA] bARRA,

This udon noodle stand is just 50 seconds on
foot from JR Kumagaya Station, or mere 5 seconds
from the Chichibu Railway station. It's operated by
Takahiro Foods, a Kumagaya noodle maker, and offers
a genuine udon experience. Their medium-thickness
noodles, made with a blend of Satonosora and
Ayahikari wheat flour, have a slick and chewy
texture. There's a fun service available while
you wait for your noodles: a pes—
tle—and-mortar area where you can blend
and create your own personalized
seasoning. This is an ideal place to

RERTHACART1-202-1 RERERI0— A / 048-521-8908 stop at the start or end of your day if

10:30-20:15 / ik / BEEBLL / REBE/NEER

BRFDAFHSEA 7508 / FA49T7 ML you're visiting Kumagaya on an

udon-eating tour. Additionally, the

half-raw "Kumagaya Udon"
noodles make a great souvenir
or gift.

1-202-1 Sakuragicho,
Kumagaya City
(in the Kumagaya Station concourse)

KUMAGAYA
K AREA
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Kumagaya Udon
Kuma-Tamaya
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13
Kagaya
Shokudo

EREBDOATS EAIZ.
EEADOTHERE

EE175BAVCHIARDOAREE (MMEREE]
IE. BEbYTARA=a—E2kATS LA, FHIC
EEA=a—([Chbok, BRS0EELBIIEEL
FRA=a—L, WOLERDHBERN, FEEEEL
TYWADL D, E—LEBWOLETERLSHL,
1968 DEIE LU A LFEEVDHIHADEFE
A BBICHY - -HIELES AR, MEALLAEDE
E+HICRERLDERER. RIS EARERA=2—D
—2T, BLBHDD(FTIE, CRLED. BHTIChH
Wt EAIC, EBRDRAEERLS,

HERTH{EAA2083 / 048-521-3618

B 11:00-15:00. 7% 17:15-21:00 / FEXRELK
EHHA (508) / Wit53EAtYh 1,100 / 747D M40

Experience everyday life in Kumagaya
with nikujiru udon at a teishoku (set meal)
restaurant

This popular restaurant once offered nikujiru

udon as a daily special, but now sells it
as a regular menu item. They have
more than 50 other teishoku meal
sets to choose from, meaning it's
always filled with customers—from
gruff men in workwear to secretaries in
heels. Kagaya Shokudo has a long partner—
ship with a local noodle producer that has
been in business since 1968, using proprie—
tary flour and noodle preparation techniques
to make bona fide udon that's slender yet
still gives off strong wheat aromas. Their
nikujiru udon is offered in a teishoku and
comes with rich—tasting soup and rice. Drop
by for a casual bowl of nikujiru udon and get
a taste of daily living in Kumagaya.

2083 Sayada, Kumagaya City

opn)3oys bApbp)y

opn)oys-nysioy
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EE175 AV Yy FHEBRICHITER A
Za—HBELIEAE, 20215F6AICA—F
Y, BEDLOA=a—%PLIC, ERSDH. X
Abe, SEAROLICHIEDLEICEI A=a—
BRLRYa—LHIFAR. IEALEITTHRELL
BlEWEEHT, A=a—H(EHALES0IELE!
FAW(IA DHBKFET, IVYIVRBELEYLYE
BRELF—ECELHD, BRABIALDLE
WEAS5LE, BRBICRLEREE. BEEXZED
ETESIE! FIERDOERTIEABFRRA!
HEATHIEAE2564-1 / 048-522-3907

B 11:00-14:30. & 17:00-21:00

KHEtk / BEEIBH (208)
Wit>EA 880 / 7407 IR

o4

With a diverse selection of meal sets
centering on udon, the combinations
are endless!

W uopn

Udon Miyadji offers a rich assortment of

teishoku(meal sets) from its location on
National Route 17, an ultra-popular area
among lunch-break customers. Opened in

ifoAl

June 2021, they offer a staggering amount of
filling teishoku selections which combine
udon with items such as tempura and

S 11dIdS NOAN NHIFLNMIN VAVOVANMA

donburi, along with daily options. Counting
various hot and cold udon alone, the number
of options reaches a staggering total of fifty!
The noodles themselves are tough and thick,
with pleasant amounts of chewiness and
slick texture. It's no wonder Udon Miyaji sees
so many repeat customers! Make sure to visit
on an empty stomach, and don't forget to
check out their new salt-and-meat broth
udon.

KUMAGAYA
K AREA

6E-8€

14
Udon Miyaji

2564-1Sayada,
Kumagaya City
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FINCE, ZREBRIBEEICE /T
BEXCHd, BEYCLSMEFERL
#BiETEE, HTobiotvyr1hED
DB, FEBCHITTEILADEK]
ERbZDIEAFEMEL, BREMBEIE.
DOHIFDOIFHTLH D PPELLIOT, NEOAKE
LohheREL 3, 2FteXRAbbhToFE LRI %
EHL. B D5 EMANTEL. COMBOELVR
B, EDEEEPLTIN—RY—SrLrEL8ELTS
D, BEETIREYERMCEBATES,
HEATHEEE 152 / 048-536-8799

11:00-13:00 / ARk / BEEBA (80%)
WitS>EA 7508 / 7497V
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Preserving home-st
flavors from genera—
tions past in Konan

the Konan district near the
revitalize the local region using

who run this shop take great care to
preserve traditional, home-cooked udon
flavors. The homemade noodles made with
locally produced wheat flour feature the soft textur
and pronounced wheat flavors typical of the area,

while the soup used for dipping, the tempura and other

ingredients and sides are made using fresh, local

ingredients to deliver tastes enjoyed in local house—

holds for generations now. Visitors can also
purchase candied Japanese chestnuts, blue

agricultural direct-sales shop next d‘oor.
&

152 Hiharu, Kumagaya City

KUMAGAYA
K AREA

From its base of operations in |

agricultural products. The local ladies

berry jam, and other such products from the

fLt

Arakawa River, Nagomi strives to

le 7.4
y—‘%’-\\& g
(o]
3

XN

Oshokuji~dokoro
Nagomi
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Udon |an"ﬂ/e only wheat-based dish from Saitama Prefecture.

Klng'Whent focused the wheat power in his entire body and

< uctlvuted ‘his “Furai ‘Shield”*® that deflected the flour cannon-
bulls fqqu towards him and repelled Clay Bob!

3 8 “Furai”
te/ppunyakl snack mad ffom wheat flour in the northern Saitama
Aif" region. Furai is a dls ade from wheat flour, mixed with |ngred|en!s

the name suggests, lies in the

=
style of eating noodles after
dipping in nikujiru. Now, let the

counterattack begin! \




YA~ POBREEVRIE, ; : o . 1
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King Wh(e\c;.’\s kl\é;‘eglqu: ﬁ% )

He propels hlmself\hngh upiin the ollr‘w
slash of burning udon noodles ‘and comes
Black Bulldog withia powerful

‘ \\\\ %I{:P

Gonda, which is to’ slomp on'wheat buds lo
Y
overgrowth, and reduclngtrosl damage.

Sbh-tt '\s Lidids Noan n
\

2L, retﬁ!i‘ot/..mkt% IR
t)\olﬁ.ﬁﬁ@UDONﬁ EUGDHIJ(..IBIJ:
EDB0IE, TREEFUDONES | (AHlit -
ITMUSASHINO UDON DOOM CITY],
The Kumagaya Udon Union has finally
entered the southwestern area of Saitama
prefecture — the home of the Musashino
Udon. What'’s in front of them is

MUSASHINO UDON DOOM CITY, the
home base of the Musashino Udon Union.
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Outstanding udon famous for
the taste of its carefully crafted wavy noodles

BIEEEOHENEE,
fHrxobony<2(T;FH

BENERE. RE3BSEHRMORERELCHB5EA
BHRE, b5hi-flRET. YVirHHRHELE
Bo MITBICCEbokRICWEDWERE LWL
5. EFEOWECOFTHEZDLDEKR D>
THHWEL, WHIEEDL (FENEOHH
&, EDALGERAODF Lo (ENC

EH 3, BEDOLLEWVERADASL
20titiE. BADHHDHTEES
TMHTERRLT HHE DB
[CEEFbhTnd, D(FitH
LomheLigaro<bbniiL
bIaEIRBE L, KEhHh &5
FRESLIHEBIFIEAL
AR, —EHHLHN!

This udon specialty shop is known for their noodles,
which are the wavy type, have a glossy texture and
can be swallowed right down with ease. The best
way to experience them is to first eat a few
plain, before dipping them in the soup. The

DADINMDS
uopun

more you chew, the more the sweet
flavor of the wheat comes out, filling
\ your mouth alongside a faint salty
taste. The soup for dipping, which
uses low-fat pork, provides a
clean and simple flavor with
just a touch of sweetness,
making it attractive to
diners of all ages and
preferences. The dish
“Kakiage Udon” which i
topped by kakiage i
tempura, is also pop)
Come down and ha
taste for yourself!

RENTHEIESE895-1
048-536-5449

2 11:00-15:00,

& 17:00-20:00(L.0.19:45)
EREK / BEESA (1104)
BWitSEA 6508 / TAU9T7IME

5
A
E
A
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KUMAGAYA
K AREA

895-1 Mishoshinden, &
Kumagaya City

o Al
o~ Undon
Sakuraya
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A lone-standing restaurant tuckedfaway ;
in a wheat field that offers the ultra-raizel
nikujiru udon using inobuta!

NEMICRY VE—FR

W oA

BB z{EoL
RTEAEBRED!

EE175 A RROLEERTEAHIDILERICHLLASL
NEMOPIC, R EFE—FHRIEAE, MEH
HLIC, FFoL42bBETESThelEB LD
y—ravicBinbEEs, NLCHhEKL
WHDE L. —FHEELILVEED
bBEiHIE. BBEIR EHHRISED MER)

A lone-standing udon restaurant located in the midst
of wheat fields which is a little northeast from the
Kaminara Intersection on the National Route 17
Bypass. Its location, with a typical view of the
Akagi Mountains over the wheat fields of
Kumagaya, raises one’s anticipations .
The owner, who spares no efforts out

uy-oysinz

S 1L1dIidS NOaN NHICNXIN YAVOVIAN

of his philosophy of “to provide

#ERALEATS EA. KX, whatever is de‘Licif)us." recom- 2
DELEOBEAXRRIE-2EHN me'nds‘ the nikujiru ud.on made A
CHBRLLWAET. TEHCOE with mob.uta, a.spemulty of ©
e Ueno Village in Gunma
MEERIEN250HDH, K Prefecture. The inobuta
HoEeL. BHOHEEDS refers to a rare crossbreed
EBELADN, RUAHE of male boars and female
oo, 14FEHKEHEN pigs in Japan, and only
LLOEHDIEE, 250 of them are produced
every year in Ueno
REAT E%RE252-2 / 048-598-5774 Village. Enjoy the deli-
e3iissaliad cious lean meat together A0

& (£BB<) 17:00-20:30

KRR (ERBSHRSHY) / BEESH (108)
EEORITIEA 1,500
FTA9TIMEL

Zuisho-An
with its sweet yet rich and
fatty parts. The fact that
this restaurant has been
running for 14 years in a

place with zero possibility of
walk-in customers indicates

its popularity and good food.

252-2, Kaminara
Kumagaya City

KUMAGAYA
K AREA



A long-established
soba restaurant

5’1‘ ZHOBEIRE
)4 #BFoo
% Mg CIRC BERE

E KRR BREERCADL I EHR,
PO XFERAOFRNLBICAS, IFD
DIRCBEERLVRIE, BB B - FHH
BREDN. COBBEIBEFTL. EMHo
[EETIOFEBITLADBIC, 1985FICHIT,
REENTHNLPT VLS CEY P A=2—HEET,
BRLHICEHEETIEDS, AMVEBELEN SEALD
BIhIN, PPHODOYYDHEZEFEFLLLFIZD
LHAFIHT. HOOHTOHWEYAICL( KD, B
BE3EHFVNBDHNBOEIFEROARREIR4DHD -

DI=-WTFEE, ALl > their main offering is soba, their beloyeddoncantn xR

deeply rooting in local
community

view on the Ota-Kumagaya Road tol
Menuma. Sunaba, Yabu, and
Sarashina are renowned soba restau—
rants that have been around Since the Edo
period, but this Sunaba is one th.m\vgrew
along with the community of Saitama i

S 1L1dIidS NOAN NHICNMIN YAVOVINNMA

1S-0S

AT TEER316-6 / 048-525-9299 b
11:00-15:00, 17:00-20:30 /:KE@{k o5 L L4 noodles — handmade of coursel

BEHA058) / WittW\3 860 / A7 IR

18
Sunaba

KUMAGAYA
K AREA
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Udon dishes that all started when the
owhner was asked if he “serves udon” —
Great owner and flavors!

[5EAR>TH?]ICHEZT
WD EA RLEELEL L

FICEDIDATHEERBESIAICES LEMICHESEA
DERHPEENDZ S4B, EZCDEIIR. BECELE W%
LEESS EABDERLGDE, MEBA TR NEF %,
MA2DLBUEWEI EARBDIECEADF Y S04 —

KRS, LIV, SEABRTOEITRRLS S
CEADS EAREREIR, 2T iTEHE, B
%, BficLor-Hitic. BREOHHFR

£
3
o
=
c

As you cross the Kuge Bridge over the Arakawa River
towards Osato, on the left you will find a restaurant
serving traditional food “furai” but with a udon
sighboard. This signboard actually belonged to
another udon restaurant that was long closed
down. The character of the owner can be
easily seen from the fact that he started
selling udon because he couldn’t bear to

19

BIbY, Y TAhhbEDLRN, i turn a customer away who mistakenly N»Imoru o
BERMELTHERSNS. Cotigis visited his restaurant for udon. 31)
EDIER1(4Y] OHEELDOWT Having said that, the owner has ©
BDHLEWNTI2EVE, been trained at an udon restau=
rant before, and makes
REATHREME218-3 / 090-3133-0681 authentic udon. The simple yet
;@ﬁ?g;&;‘aﬂ)fﬁ?\m 11001590 flavorful dipping sauce is
i / o BENEER 3 KUMAGAYA
WitSEA 6908 / 7497V made by adding home-grown K AREA
fresh vegetables to the broth
stock made from shiitake
mushrooms, kelp, and
bonito flakes. Locally
m b produced sweet and sour
stewed ‘green papaya,’ a
é b regional specialty that is
5 ' popular for its health benefits
— i is also recommended.
9 ‘9 218-3, Tsudashinden
2 E Kumagaya City
o A N
X '&iégjj\§/_€9

(€Y (R R
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udon menu offerings come with handmade side dishes

AFEEROLEDIAYTAICREBDS EART—REEL S,
SEAMA=a—(ClE. BFROMFHFIDONTED, &
HOBBBECLEEDT(NSG, REICZAED
ZA—VEEQ FEA T/ LEEHVOEE

EH. DWDWGIEBE LK K3 EHEILFD

AZ2? FTRIERRTIGELELLS!

that will bring your post-meal satisfaction to the next
level. Don’t miss their signature sweets after your
meal! Although the restaurant only just opened,

L —1 7L —1 Hip—hip hooray Haru-chan! 2
. . =

>

HH This udon restaurant that newly opened in >
5541 i $
April 2024 also serves fruit sandwiches and >

2024F4R([CA =T LEEDYDDTL—Y Y FL fruit daifuku. The sociable and friendly proprie- ;
TL—YKBLERHTEI_a—he—S5EAE, AES tress’ handmade noodles are exquisitely chewy &
CWESOFITbEEE., YV-oLECRAEBELBLDBD and glossy. Despite being relatively new to making 2
WHIREMW, FIHEBOTEIENEDSLER, S5¢& udon, the quality will impress any udon lover. Their §
z

[}

L

]

=

»

the proprietress’ personality makes it hard
to not to cheer for this restaurant. Let’s
give it a try and show our support

UDYIONIDH 0J0>OpPuUOPN

SS-+S

,  starting with a visit!

REBTHEH1775-5 / 048-577-5763
11:00-15:00 / +-EHBE(K / BREHH(258)
Wit>EA 8508 / TA4UT7 IR

20
Udondokoro
Haruchan

1775-5 Tamai,
% Kumagaya City
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ZoIc, RATEHORMEFSEA "
DFET. hT K- LY VD BFEh
=2 D& INAOZANE] Z &I
[Farblgtzhot=.

#10 REESIRBH LA
REHFSHRUZ ORI (BRER) 0HEICHE
T ELDSRRONTES E A, AVHDRYEE
CERBEIYVIYLTLD, RNDEE, E3IC
BoTIEBSEAIELLIETERYSEAHRA

Right before their very eyes, Kate de
Musashi, the Musashino Udon *'°
spirit of the southwestern part of the
prefecture, stood before them
wearing the stolen golden bowl o
“NAOZANE.” R
310 Musdshino Udon in the sod
western part.of the Saitamd

Musashino ’;- au angd

areas (forme sashi
/ defining fedt 5 e
/ chewy tex; is'ent
/ different ffom

.“" known to most
was generaglly ser

HEDSLADKRERS2E|
D¥EE. INAOZANE] DL &
EAICI? BRERT
7,4, Sonya

Two spirits‘are
future of Saitama's udon. What
is going to happen to
NAOZANE? Unimaginable
barjey forces are now colliding!

10aN NHIPNMIN VAVOVANMT
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TORBMLBLEE, 3
ERHELLE BVERE
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“ " i 11
Since the Edo period, the ﬂ&_nl _%{,F
Musashino Plateau has 1 Lo4—ho
developed into an agricultural £l
region centred on wheat and Aﬂ-/l"[i‘ ¥ ‘“’ 7 d
barley, with udon being the et RAFHE, L\'U'/@%
representative local dish, so “HF . fILR—EK" #12
all the spirits from Saitama
are distant relatives in a way. A=V Z(FTTLED. %
With the pride of Kumagaya’s =TT 1 e W
“cultural cuisine” on his ERESALEICEO LT, BObE o
shoulder, King Wheat WEREFIAL CRONER R D& D '
launches the first attack! MICENEEEZT DL TINEREXIEIC
LIFBoENTES,
< #12 TR0

UHTHEROMBHRLEEILALER

E 0, MARRIESNAE, FRBED /78
— T, SEAL—HICRRBIEND,
AT EAI EERIES BB, ‘

IWheat challenges Kate
two rolling

snowfall (-mate
much higher crop yie d.
nda has disseminated thi
mctfce throughout the
H12 “Kate”
The word “Kate” refe
vegetables Gsually
alongside udon, suc
/ mustard spinach;'s
/' eggplants. Some

name the udon se
/ “Kate” “Kate -\
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Handmade Udon
s e Shojl

Firm! Deep! Strong! “v
Behind this hardcore :
udon is love!

This udon specialty restaurant
located near the Kawajima %
Junction on the Ken-0
Expressway always has a long line 7
of customers. Made from 100%
Saitama produced whole wheat flour,

their extra-thick noodles have an excellent

S 1L1dIidS NOaN NHICNNIN YAVOVINNMA

chewy texture and are served with dipping

ys uopn apoiup_unH ;

sauces using local “Fueki soy sauce”. The
combination of firm noodles and deep dipping sauces is

ifo

)
?
2

more than just potent: it’s hardcore. Shoji is also

actively supporting their apprentices to go independ-
ent. By now, there are 14 shops across Saitama and
nearby areas opened with the help of Shoji. Behind
this achievement are Shoji brothers, who are
always wearing their uniforms says “eldest son”
and “second son”. Their leading role in
spreading the deliciousness of Saitama udon
is driven by a deep love for udon, the
community, and their family.

743-9 Kamiigusa,
Kawajimamachi, Hiki-gun



We’ll make it! Teach it! And lead it!
The udon master guiding the community
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This popular diner is located along Sangyo Road near
Omiya-Koen Station on the Tobu Line. The owner’s
father (previous owner) was a legendary figure who
passed on his expertise in handmade udon around
this area, making him an essential part of
Saitama’s udon history. Located near
Omiya Food Wholesale Market, the diner
offers a wide range of menu options
such as ramen, rice bowls, and set
meals, but the must-try undoubt-
% edly is the handmade udon
A noodles made with 50 years of
experience! | highly recom-
“ mend the nikujiru udon
made with local pork and
the original nasujiru udon

Y
W FHAEXFFHERT1-105-10
048-643-4428
11:00-15:00(L.0.14:00),
17:30-20:30(L.0.20:00)

AR / BEBA (58)

EERK Wit8508 / T4 U7 IR

with melt-in—-your-mouth
eggplants. Bustling with
‘ families and local regulars
every day, this reliable,
I = well-known diner is well
worth a visit.

. 1-105-10 Juno-cho,

~ Omiya-ku, Saitama City
s2

Handmade Udon
Koyamaya
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Exquisite fusion of Sanuki udon and
nikujiru udon

CEbh)oEMT
BIESEAERTIEAD
,zéeo f: A two-minute walk from JR Honkawagoe Station will
bring you to this popular Sanuki-style udon restaurant.
The owner first learned how to make udon at a Sanuki
udon restaurant that previously located at the same
address. His passion for udon inspired him to
undergo further training at the famous Sanuki
restaurant “Taniya”. After about three
years of training, he opened his own at
the very same place where he started
his udon-making. Born from a
relentless quest for excellence, his
nikujiru udon is one of a kind.
The rich dipping sauce en-
hanced by the oil from dried
sardines perfectly coats the
smooth, handmade noodles,

JREIHMERD DFES 25 DFILMICH DHERDOARD
ENE, EEDSEAEN (G, T2EDBFRICHo/-iE
5 EAEDNRR. BRiTEEELRAL, SEA~D
EDLDBEREFED, HEOLE [BPC] ~&
fTIC. HISFEDETEET. hD2TERL
MTHIILE, HLERR LD DEHS
HEhiR/TIEAGMH—E—, BT
LA Zh W s Booltite. ¥
CLORWFITHHA B ICIRH .
—OCtCRBHESRD, RiRS
LiBMEARAMTE, BELR
B EAKREEDIIMT!
wowing you with every bite.
Combining boldness and

delicate craftsmanship,

I HIRET2-1-13 / 049-277-4838
11:00-15:00 (REINKEHT)
KHE- KB / BB

Bit2IF5LA 880A~ / T4 9T IMEL this is an surprising udon

experience in Kawagoe
you definitely want to visit!

S3 e v o
Handmade Udon 2-1-13 Nakahara-cho,
Kawagoe City

Hasenuma

3,
%

{Bor

DWNU3SDH UOPMN 2PPWPUDH

S 1L1dIidS NOaN NHICNNIN YAVOVINNMA

S9-v9




Retain the old and
create the new -
A legendary udon
restaurant

SFOEALEDH B!
MICRIECCICHY

ARROIREEER L . JREEREEER A
LENENFELTION(FE, IR
REBRBPRIXOEENERHD EAE. 6
KEBEEXELFOETEDEG, HYARY
N, FLEED DS LAEFRVOHITIIE, =
BREOHIAEMLE, ECHBEILESEREL
EEEOFIt kL, —HiElF. BRRO=—XI(C
ISRHEEL, BOABLKEILEEBLIVAVICLI>TERN g their dipping sauce-a deep broth made from
PTEEER, BEDOHEENLDOD. H4EL%2ILED B : . bonito, mackerel, and dried shiitake mushrooms laced
BOERS LA, [SEARCDETLIARREWN] ]
LOWSBFMAETFYyANBCLHEEITE, KIBEAL
FyEVYITEED,

About a ten-minute walk from
either Seibu Line’s Hanno Station
or JR Higashi-Hanno Station lies
this udon restaurant that was founded
in the late Edo period, stands as a true
icon. The sixth-generation owner remains

dedicated to preserving the nostalgic flavor of

with the sweetness of brown sugar. Meanwhile, to

meet the the mordern preferences, they have been
refined the taste of noodles over years, offering a silky
texture and the easy-to-eat chewiness. Its long

SRAEETH/\WERT6-9 / 042-972-3215
11:00-14:10(L.0.) / BHE-1RBk / HEBHTE)
ADWSEA () 800 / T4 97 IME

history and constant refinement explains why
they have devoted fans who claim they only
eat udon at this restaurant! Be sure to try
their udon topped with grated radish.

6-9 Hachiman-cho, Hanno City
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[ Sgp— Add a little spice
- to your daily life with
“Sanchome udon”

[=ETEDSEAI T
BEIC/NE &

¥

BRIBE )1 .

A # A'ten-.mmute walk f'rom
BERRRBBRERS b 51053 : SebusEe smhy
RECRWABEOS LA FMIE, “~ 7 RS SR Lo
L SEEL A O b, . »o specialty restaurant is housed in
IEABALSTHEBEROSI LA LN a green distinctive landmark
SHN EDEREICED YIRS NLEBERIE = building. Their udon-making skills
Ko MMBEDY NFiLBEI#Lo< hEHL B Ty are said to be taught directly by the
HTOBMAEEN . HiOLADEw - LiE owner’s grandmother, a renowned udon
FoMAGILEBORFEAODE R EZ. = ’ maker. Truth be told, their udon is far from

simple home cooking-it’s a serious craftsman-

THEWSELOKESCRLTEREVWSITEILE D, : 3
ship. The delicate flavor of the broth, made by slowly

EDX vy THbibT, EERHLEFNBRSELL, [E : ; : : ;

e e : {25 # simmering dried mackerel and dried bonito flakes,
SHCRBESNIBRB LRI BAIT, BELRALKLH together with the thin, firm, yet pleasantly bouncy
ETHELDIBES EARBLTEICED, noodles made from local wheat. Despite the casual
charm of its name, the dish offered by Sanchome,

exudes sophistication. This contrast brings a subtle
touch of surprise and delight. They also sell
frozen udon as souvenirs to enjoy at home.

ILTH7KEF1266-49 / 04-2958-3262
11:30-14:30(L.0.14:15) / :KHE-7KBR{k / BEHIB7 (78)
DI (28) 880 / 74 U7IbE

1266-49 Mizuno, Sayama City

S5
Handmade
Sanchome Udon
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The techniques passed down and disseminated by Aizo Gonda, are the treasures

not only Kumagaya but also Japan can truely be proud of. It is fair to say that these contributions have
helped the foundation of Japanese food culture. As if to honor this remarkable achievement,
“NAOZANE?"” detaches from Musashi’s body and fuses with injured King Wheat.

BIRTH OF

w/

A=

7
TNAOZANE | (*EH H e o Toh— Fic L5, “ 1T
T EHIH, RS BIHCT—)LKREY Y bOREER ]

The “wheat power” of “NAOZANE" tg&es shape and wrap / :
around King Wheat. Clad in the “Wheat Harvest Armor”, the i

Gold Spirit is born, shining in a bright golden hue! // \
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HEAVEN'S SEED!!

' DA~ DBEDBIEE ATV Z - S— K"
B EOEROED. KN SBYECS!

%13 TEWSTEE

ERABR=HALEOHLEBET BMORDIBELEZEIEZEIT, —B—%0D
ENLLBONEHILT BVEVHECAB LA SEEE LTS
INEERBE LI,

King /Wheat’s third special killer technique is
“Heaven’s Seed”*'*!! Countless golden seeds rain
down from/the sky!

13 “widen the rows and sow seeds sparsely”

A farming practice spread by Aizo Gonda. widening the
width of the rows and the planting furrows to give more
space for each wheat bud to grow well. Adjusting and
planting the seed wheat sparsely to get high yield.

€4-2L S 11dIdS NOAN NHILNMIN YVAVOVYINMA
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The KUU recaptured “NAOZANE?", but this Med
to a revolution that would overturn the hierarchy of
udon unions. But KUU’s goal was to spread this
“golden world of wheat” throughout Japan. It’s not
about enemies or allies, it’s about coming together to
share and spread the wheat-based culture. That’s
the beautiful and delicious future that KUU truely
envisions.

TO BE CONTINVED
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The information provided herein is accurate as of
January 2025. Readers are advised to check in
advance for any changes in closing days, business
hours, prices, and other details. All prices shown,
unless otherwise stated, include tax.Closing days
listed do not include national holidays such as new
year’s, Obon, and the Golden Week. There are many
restaurants in the city that serve nikujiru udon, but
this stamp rally book introduces only the restaurants
that we got permission from to publish.

KUMAGAYA NIKUJIRU UDON SPIRIT S®“S" &[3.“SUPER”
“SAITAMA” “SOUTH" ®“S" T, RIElIREL T T 2B D5 &
ARJTLES SEIREELY7OEHLINHDY/D—Ty
7o SHBOFV Y - VA bOFERESELHC! HERADS
ML BUED ¥ A L OTIERE, 5, ($TEFHAL -
Wit S EAY—HDIRISHEET !

What does the “S” in KUMAGAYA NIKUJIRU UDON
SPIRIT S mean? The “S” stands for “SUPER”,
“SAITAMA”, and “SOUTH?". Last year, the focus was
on the restaurants around Kumagaya area, but this
year, we’ve added the renowned restaurants from the
southwestern Saitama. Please look forward to King
Wheat’s future activities! The journey of the nikujiru
udon saga will continue as he departs Saitama to battle
with Sanuki Udon, and around the world!

THE\\ JHEAT HEROS, LIVE TOGETHER!
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