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Fantastic sweets in Adachi City
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We will introduce Adachi City’s dessert shops

that have been recommended by local dessert lovers.

Local students visited the shops and interviewed the owners.
Please come and try Adachi’s best desserts.
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28 sweet shops in Adachi City
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Yamane Confectionary Co., Ltd / Sanyu Confectionary Co., Ltd
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Patisserie Les Trois Filles / Eskimo Cafe
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P14 AR&H KERE  EHEHE AR&H#
Suzutomi Confectionary Co., Ltd / Shimadaya Confectionary Co., Ltd
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Patisserie Coin / Patisserie Emplir
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Kadoya Yarikake-dango / Senju-shuku Kitaya
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Shimizuya / Taguchiya Confectionary
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P20 FEERKIE LY HRP

Asakaya Main Store / Izumiya
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Hand-baked rice cracker shop Suzukiya / Kimuraya Ningyoyaki

P2 RIRXEET MAP

Adachi City’s sweet map
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Shinohara Confectionary’s Sweet Efforts
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Shinohara Confectionary approaches Okoshi (puffed millet/ rice snack) in a unique way.
such as adding western taste to the products that are created with traditional methods.

We interviewed the president Yuki Tanaka.
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Yuki Tanaka

He realised the splendour of Japanese traditions and food
culture while he was in abroad after graduating from university.
He returned home when his grandfather, the founder of the
store, was thinking of retiring. He took over the store after 5
years of training and aims at spreading Japanese culture to
the world by combining the Okoshi making methods with new
ingredients. What he wants to do with his work is to make an
impact and touch people’s hearts, and his motto is “add fun to
tradition”.
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There is no limitation with “Okoshi”!
I want to bring out Japanese traditions
to the world.

“Okoshi is food without limitations” is what I
thought when I ate Shinohara Confectionary’s
Okoshi. Their products varies from a traditional
thick starch-syrup-coated-peanut-and-millet to a
modern cocoa-flavoured-rice-and-almond Okoshi.

“What is Okoshi?” Mr. Yuki Tanaka found an
answer while he was learning traditional Okoshi-
making methods from his grandfather. “Okoshi
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is the combination of ingredients that are coated
by syrup”. Thus, there is no limitation in the
combination, varieties of syrup, texture, shape, size,
taste or appearance.

He felt that he can create Okoshi that appeals to not
only Japanese people but also all generations all
around the world. Also, since Okoshi is said to be
one of the oldest desserts in Japan, it is fascinating
to spread it to the world.

Then, he created the popular product “Caramel
Almond Praline” made of almonds, pistachios and
other ingredients coated by caramelised syrup.
Cranberries are added for not only adding their
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colour but also its sharpness refreshes your mouth.
It took about a half year to develop this flavour.
There are also other unique flavours, such as the
combinations of sesame and turmeric powder that
can be used as a hangover cure, and a savoury
sauce, usually served with eel dishes. Students
from Tokyo Future University helped develop
this product. Mr. Tanaka says it is interesting if
there is a reason or story behind the products. The
possibilities are unlimited, so he will continue to
work on new ideas.
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Rakugan* moulds created for seasonal
events and celebrations, which were used
in Japanese dessert shops and factories.
Wooden moulds this big are rarely used
nowadays. (Donated by Kitaya, Property of
the Adachi City Museum)

*Dry confection made from starch and sugar
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Adachi is the city of making desserts

A number of dessert manufacturers were
established around the 1950s in Adachi City.
Their desserts used to be handmade but
gradually shifted to being machine-made, and
the distribution channels have grown to cover
outside the city. In the past, desserts were
enjoyed on special occasions but nowadays they
are part of our everyday life, and a wide variety
of products are manufactured and sold by each
shop.

There are still many dessert manufacturing
companies in Adachi City, so that it can be
called the city of making desserts.

Please take this opportunity to try desserts
created in Adachi.
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“Adachi Kashi Honpo”

“Adachi Kashi Honpo” is a group
of 15 dessert manufacturers
that continue to use traditional
manufacturing methods. They have
a passion for promoting desserts
to be Adachi’s new local speciality.
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0 The new taste of rice cracker
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Yamane Confectionary Co., Ltd

[each and every nice life]o — AU E ) D4
WEEI, L) a st T g b oIlRE
¥, B BEE)ALRTESNE [H9F
WEBERIRE . DFEARS VWL 2B L) 3k
KLV EED LS, LI BwrbEih
7z [Tumamiguil >V — Xi&. [#E&/NH ]
R [F—=2FF] ofbic, [FHE] 2 [ Yv]
Y, ZHEOKRERELD S,

Yamane Confectionary has a concept of making
people’s lives richer. Their basic menu is “Usubayaki
rice crackers” made of Japanese rice. The
“Tsumamigui” series has a variety of flavoured rice
crackers, such as shrimp, cheese and basil.
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Usubayaki Rice
Crackers

¥900 ~
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A I 2-4-14

& 03-3897-3578

) 10:00 ~ 16:00
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# 2-4-14 Saranuma
@ 03-3897-3578
© 10:00-16:00
Closed: Sat, Sun, national holidays
& 6 mins. walk from Yazaike Sta. (Nippori-Toneri liner)

0 Letting the authentic ingredients shine
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Sanyu Confectionary Co., Ltd
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There is a lightly sweetened moist Baumkuchen made
of a lot of eggs, butter and fresh cream, and an apple
jam sandwich using domestic apples. Outlet sales are
held every Wed.

@ =MZETF Japanese Sweets
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Baumkuchen
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q 7 03-3890-0114

()10:00 ~ 16:00
3% 12:00 ~ 1300 (3B
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A 7-14-19 Nishiarai
7@ 03-3890-0114
() 10:00-16:00 *Lunch time closure 12:00-13:00

Closed: Sat, Sun, national holidays
& 5 mins. walk from Nishiaraidaishi-nishi Sta. (Nippori-Toneri liner)
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The prize-winning western patisserie

NrqZ)= NOAJ74—1

Patisserie Les Trois Filles
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The cakes created by the owner who has mastered
French cooking are full of originality and ingenuity.
With the most popular Noisette Chocolat, you can
fully enjoy hazelnuts in various forms, such as paste,
whole and powder.
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Noisette Chocolat

¥518
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A BIOER 2-4-16

& 03-3854-0521

(910:00 ~ 20:00
ERR X

B RERIAIYU-F1>
1/ REfD S 1S 3 5

' 2-4-16 Nishi-Takenotsuka
@ 03-3854-0521
© 10:00-20:00
Closed: Tue
& 3 mins. walk from Takenotsuka Sta. (Tobu Skytree line)
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Home-made gelato brings out the genuine taste of fruits
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Eskimo Cafe Eskimo Milk Gelato

¥420 ~
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Milk gelato is the most popular flavour among the
eggless gelato. It has a rich but refreshing taste. Also,

@ 03-6883-2084

sorbet, which has a seasonal menu, brings out the
full flavour of the ingredients, such as the sweet/sour
aroma of fresh fruits.

© 10:30-18:00
*Store has varied closing days
& 5 mins. walk from Nishiarai Sta. (Tobu Skytree line)
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Refined sweetness lingers after eating Kintsuba
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Ooedo Co., Ltd

JUHEE OFET, THEIZOL Shz [RIL
FEADE] &, JtimEE T2 L,
ROGBH S, NBEE S I3/NEERE S, 3R
EHOITD, FHIRER LR E D, EHBESIE,
ESERESOTMIIMA, B4R R
A= FRFMRZT LYY LE [RTEDL]
b Ao

The six-sided “Ooedo Kintsuba” made of Hokkaido
red beans are gently hand-grilled, and have a mild
sweet taste. Ningyo-yaki has red beans and chestnut
paste flavours while Dorayaki also has a sweet-potato
flavour.
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Ooedo Kintsuba

N H2-85
| 7% 03-3856-1651
= ()9:30 ~ 18:00

EAFRB:1A1H
& AEE -EATI—
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#A 2-8-5 Ogi
@ 03-3856-1651
© 9:30-18:00
Closed: 1 Jan

& 8 mins. walk from Ogi-ohashi Sta. (Nippori-Toneri liner)
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Innovative store owned by local Okoshi (puffed millet/ rice snack) factory
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Shinohara Confectionary Co., Ltd
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Based on the concept of “Add Fun to Tradition”,
“Caramel Almond Praline” made of caramelised
almonds, pistachios with coconuts and cranberries are
created. A simple and fashionable modern package
also attracts new fans.
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# 3-1-12 Sekibara
@ 03-3886-6757
) 9:00-17:00 *Lunch time closure 12:00-13:00

Closed: Sat, Sun, national holidays
& 10 mins. walk from Nishiarai Sta. (Tobu Skytree line)
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Local bakery that pays special care to ingredients
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Fresh Bakery Sunbellgo
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Popular products include white bread, which has
been matured at a low temperature for a long time,
“Dainagon bread” using red beans from Tokachi in
Hokkaido, and deep-fried crispy crust with brown
sugar and honey.
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Deep-fried crispy crust
with brown sugar

¥300 ~
(14%)

A 5 8-10-1 Y ~NILTEIL1RE
& 03-3887-5783
) 7:00 ~19:00
E/XB: B -
B ERIAIYU-F1>
1BERNSIES 45

# 1F Sunbellgo Building, 8-10-1 Umeda
7@ 03-3887-5783
) 7:00-19:00
Closed: Sun, national holidays
& 4 mins. walk from Umejima Sta. (Tobu Skytree line)

Cakes for special occasions
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There are a variety of cakes including seasonal
specials and the contest-winning “Chocolat
Specialite”. From spring to autumn, you can also
enjoy fluffy shaved ice made of spring water from the
Yatsugatake Mountain range.

333
AR ¥ YT
Chocolat
Specialite

¥540

N 185 3-6-16
7 03-6887-2579
© A~+£10:00 ~ 20:00
‘ H 10:00 ~ 19:00
| ©tkE : REtk
o | EHEREXXHIY)-F1>
_ BERH S 5 5
A 3-6-16 Umejima
7 03-6887-2579
() Weekdays and Sat 10:00-20:00, Sun 10:00-19:00
*Store has varied closing days
& 5 mins. walk from Umejima Sta. (Tobu Skytree line)
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09 Rice cracker store opened in 1907
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Yakou Store Co.,Ltd
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A rice cracker store with over 100 years of history.
Within a little hard rice cracker “Daimaru”, which is
made from dough, you can smell a savoury aroma of
soy sauce and genuine taste of rice.
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Hand-grilled
rice-crackers
(Soy sauce)

A ERAR 1-12-21
& 03-3883-0318
" (913:00 ~ 18:00
Vi ==
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A 1-12-21 Nishi-Hokima
@ 03-3883-0318
© 18:00-18:00
Closed: Sun, national holidays
& 13 mins. walk from Takenotsuka Sta. (Tobu Skytree line)

The shop is like a candy house
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Patisserie Marionet
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You will be surrounded by a sweet aroma and
colourful cakes once you step into this store. Please
select your favourite cake from the variety of baked
sweets or seasonal cakes full of fruits, and enjoy it on
the terrace seats.

12 ' =#FT Japanese Sweets
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Sakura-pies

¥130 (1#0)

7 03-3883-2991

()10:00 ~ 20:00
EARR 1 REK
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& 5-10-18 Hokima

7 03-3883-2991

() 10:00-20:00 *Store has varied closing days

& From Takenotsuka Sta. (Tobu Skytree line), get on the bus for
“Hanahata-danchi” and get off at “Hokima 5-Chome”

. =3¥ET Western Sweets
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Atelier that creates beautiful cakes
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Patisserie Atelier édu
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There are not only popular éclairs and cream puffs
but also a raspberry buttercream cake called “Gateau
Framboise”, which is gluten free and made with
almonds-based dough. Enjoy the perfect combination
of a homemade raspberry buttercream and raspberry
jam.

Hb—-

Gateau
Franboise

¥450

M BARE 3212 V7EIL101 &
% 03-3850-7860
(9 11:00 ~ 19:00
EARR A - KK
SE VSV EODESE $7
T/ FERENINZT
{RAREHREY) FEES 7 H

# 101 Soa Building, 3-2-12 Hokima

7% 03-3850-7860

(9 11:00-19:00 Closed: Mon, Tue,Wed

& From Takenotsuka Sta. (Tobu Skytree line), get on the bus and get
off at “Hokima-naka-dori” and walk for 7 mins.
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Japanese sweets recommended by the local shrine
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Watato Co., Ltd
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“Gokabo” is Okoshi (puffed millet/ rice snack) made
of glutinous rice, sugar and thick starch syrup, which
is covered in open-fire-roasted soybean flour. After
feeling a crispy and fluffy texture, its flavour spreads
in your mouth. Another popular product is “Kinako-
hineri”, made of the same ingredients as“Gokabo”.

ARE
Gokabo
¥270 ~
(1£%)

A RIZAR 2-18-9

7 03-3883-3209

(©)8:30 ~ 18:00
EAR:+£-B-%
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A 2-18-9 Higashi-Hokima

7@ 03-3883-3209

() 8:30-18:00 Closed: Sat, Sun, national holidays

& From Rokucho Sta.(Tsukuba Express line), get on the bus and
get off at “Adachi-sougou-sports-center”. Then walk for 1 min.

13
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1 3 Aiming at becoming an iconic Tokyo dessert
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Suzutomi Confectionary Co., Ltd

A5
Ningyo-yaki
¥400 ~
(1£)
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Ningyo-yaki made from bean-paste cooked in a

copper-kettle over direct fire with a low temperature
maturing dough. A lot of bean-paste is packed in
freshly baked moist buns. Red-bean, chestnut and
seasonal flavours available.

M 1-22-20 Hitotsuya
@ 03-3884-1978
© 9:30-15:00
Closed: Sun
& 18 mins. walk from Rokucho Sta. (Tsukuba Express line)
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Moist and soft, genuine “Nagasaki Baumkuchen”

EHERE sRai

Shimadaya Confectionary Co., Ltd

il - R

Nagasaki Baumkuchen
(Extra-large)

¥720
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After feeling the moist and soft fluffy texture, the

combination of sweet/ rich egg and butter melts
in your mouth. Due to its gentle sweet taste, it is a
popular shop with a long queue of both regular and
new customers.

14 . =#FTF Japanese Sweets

' 2-12-8 Minami-Hanahata
7 03-3883-0632
) 9:00-18:00
& Closed: Sun, national holidays
5 mins. walk from Rokucho Sta. (Tsukuba Express line)

. =3¥ET Western Sweets
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Patisserie loved both by adults and children
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Patisserie Coin
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The popular “Mozart” has layers of ganache in its
dough and is textured like chocolate truffle. It has a
rich brandy aroma and moist texture due to almond
poudre. You can buy by piece or whole cake.

E=Y7ID

Mozart

¥435

N %98 31117

& 03-3629-0612

(910:00 ~ 20:00
EAR : REK

& ®RA MO EIRERER
PoiES 34

M 3-11-17 Ayase

%@ 03-3629-0612

() 10:00-20:00 *Store has varied closing days

& 3 mins. walk from east exit of Ayase Sta.
(Tokyo Metro Chiyoda line)
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A toy box-like shop with great varieties
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Patisserie Emplir
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Appropriate to its name “Emplir”, meaning “fulfil”,
there are about 30 kinds each of baked and unbaked
sweets. The most popular ones are Ayase Mont Blanc
using baked meringue and fresh cream, and Hanahata
Honey Madeleine using local honey.

EMIEEHD
vrL—X
Hanahata Honey
Madeleine

¥240 (13)

N BFR1-53 /15— RER 1F
% 03-5849-3372
(910:00 ~ 20:00

EARB : REK
0 B =R A MO RERI %R
P5ES 10 5

M 1F Park side Shinya,1-5-3 Yanaka

@ 03-5849-3372

() 10:00-20:00 *Store has varied closing days

& 10 mins. walk from Kita-Ayase Sta. (Tokyo Metro Chiyoda line)
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A rice dumpling shop with over 70 years of history
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Kadoya Yarikake-dango
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Oak charcoal grilled rice dumpling in a sweet soy
sauce, and ungrilled rice dumpling with a red-bean-
paste made with crystal sugar. The two varieties of
rice dumpling are 90 yen each, soft and chewy with a
smooth texture.

Rice dumplings with
sweet soy sauce
or bean paste

¥90 (1%)

A F1£5-5-10

& 03-3888-0682

9:00 ~ 18:00
(FEVINRERT)
EARE : K

B JR-ERXLOED

EFEBR»S4ESH 10 2

A 5-5-10 Senju
7 03-3888-0682
() 9:00-18:00 (Closed when sold out)
Closed: Wed
& 10 mins. walk from Kita-Senju Sta. (JR, Tokyo Metro lines, etc.)
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Centred in Adachi City, there are 20 franchises around here
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Senju-shuku Kitaya
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London Apple Sandwiches

(Dorayaki) y
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Genuine brown sugar is used in the batter of a bean-
jam pancake “Rokuninshu”. Within “London Apple-
Sand”, you can enjoy apple compote and white-bean-
paste. Their sweets are created with the wish to be
always with you.

# 1F Kitasenju Marui, 3-92 Senju

@ 03-4376-5124

() Opening hours are the same as Kitasenju Marui

& 1 min. walk from Kita-Senju Sta. (JR, Tokyo Metro lines, etc.)
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Japanese dessert shop loved by their neighbours
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. Toh-fu-bijin
Hinodeya !

¥150
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A T{EABET 24-9
@ 03-3882-6455
©10:00 ~ 19:30
ERA K
& JR-EHA hOEH
EFEERHS1ESH 5 5
Hinodeya has seasonal Japanese sweets, such as
Sakura rice cake for spring, soft azuki-bean jelly for # 24-9 Senju-Asahicho
summer and steamed chestnut and azuki-bean jelly for B 03-3882-6455
. . . © 10:00-19:30
autumn and winter. This shop with over 50 years of Closed: Tue
history has been well-loved by locals. & 5 mins. walk from Kita-Senju Sta. (JR, Tokyo Metro lines, etc.)

2 EMICIEDINSLEEFRFIE
A little cakeshop that is particular about their ingredients
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Baked Chestnut Tarts
Inoko Cakes Shop (Seasonal Special)

¥350
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N TEBET 123 £ 7F N1V 2 1F
@ 03-6806-2306
(911:00 ~ 18:00
ERB DA K
& JR-ERX hOEH

. . . JETFEERD» S 3H
Only carefully-selected fresh ingredients are used in
their baked cakes lined in wooden boxes, and they # 1F Kikuchi Heights 2, 12-3 Senju-Asahicho
will bring you samples of unbaked cakes from the & 03-6806-2500
. . . . © 11:00-18:00
fridge. Each cakes is made with love so that they will Closed: Tue, Wed
fill not only your appetite but also your heart. & 3 mins. walk from Kita-Senju Sta. (JR, Tokyo Metro lines, etc.)
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Mugwort rice dumplings

made of domestic ingredients

Q F
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Shimizuya

BEHEF
Mugwort rice
dumplings

¥800
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A BEEHH 1-9-11

B 03-3890-4122

©9:00 ~ 18:00 (FEWHINKERT)
EARR : REMK

& R AAIRARMBIER > ST 2 &5

A Japanese restaurant in front of Nishiarai-daishi
temple gate. Domestic ingredients are used for
mugwort rice dumplings as well as homemade red-
bean-paste. A set of 4 varieties of seasonal rice
dumplings is also popular.

A 1-9-11 Nishiarai

@ 03-3890-4122

(© 9:00-18:00 (Closed when sold out)*Store has varied closing days
& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)
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Mugwort rice dumplings,
arrowroot cakes and other unbaked desserts
BHOE 2 -F 44

Taguchiya Confectionary

BEHF
Mugwort rice
dumplings

¥800
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A EFH 1913
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A Japanese dessert speciality shop in front of
Nishiarai-daishi temple gate. They offer rice cakes or
desserts when there is a major ceremony in the temple.
Japanese confectionery chefs create various desserts.

A 1-9-13 Nishiarai

@ 03-3890-2350

© 9:00-17:00 *Store has varied closing days

& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)




These 4 shops are on the approach to Nishiarai-daishi temple
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Popular “Odaishi-dango” has
red-bean-paste inside

Nakadaya

Odaishi-dango
dumplings

¥800
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Rice dumpling shop in front of Nishiarai-daishi
temple gate. No food colouring or preservatives are
used. High-quality domestic red beans and fresh
mugwort create their rich aroma. “Odaishi-dango” has
red-bean-paste inside. (Closed until 31 May 2020)

A TFHH 1-5-12
B 03-3890-2933
9:30 ~ 17:30
ERE : K
& R AR ARMBIER > S 2 &5

A 1-5-12 Nishiarai

@ 03-3890-2933

© 9:30-17:30 Closed: Wed

& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)

2 2 & E WA,
EHAFIPARDEE,

Popular eel dishes, Japanese Loach and Egg
Hot Pots and mugwort rice dumplings
B2

Musashiya

BEHEF
Mugwort rice
dumplings

¥800

VAR AT D A D AL 3 5 SR
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A EFH 1-5-8
B 03-3890-6348
©9:00 ~ 18:00
EARE : REHK
& B ARG ARMBIERD S 2 5

A Japanese restaurant in the entrance of the approach
to Nishiarai-daishi temple. Popular dishes include
domestic eel, Japanese Loach and Egg Hot Pot,
mugwort rice dumplings and arrowroot cakes.

#A 1-5-8 Nishiarai

@ 03-3890-6348

© 9:00-18:00 *Store has varied closing days

& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)
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Delicious hard rice crackers

RERARIE

Asakaya Main Store

HEEEE

Bame-yaki, etc.

¥210 (1)
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A FEEH1-7-15
B 03-3890-3789
©9:30 ~ 18:00
EARE : REMK
& HRAAMARARRIERY S S 2 5

Hard rice cracker called “Bame-yaki” (210 yen each)
is a well-known product of this retro-looking shop.
This rice cracker is heavy and full of flavour, which
attracts loyal customers. They are very particular with
their hand-grilled rice crackers.

A 1-7-15 Nishiarai

@ 03-3890-3789

(© 9:30-18:00 *Store has varied closing days

& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)
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Rice crackers with secret sauce are amazing
» ~
e

Izumiya

\FA Z DRI Bt
Genkotsu
Rice Crackers, etc.

¥80 ~
(1#%)
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A T 1-7-12
B 03-3890-0368
© 10:00 ~ 18:00
EAE:B @RAE 21 BOBEIIEA)
& R ARG ARRIERY S 2 &5

Rice cracker shop established in the Meiji era (1868-
1912). Each rice cracker is grilled carefully over oak
charcoal, the same technique used since the mid-
Meiji era. Their secret soy sauce-based sauce recipe is
passed down from one generation to the next.

A 1-7-12 Nishiarai
@ 03-3890-0368
© 10:00-18:00 Closed: Mon
(the following day if it is a national holiday or 21st)
& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)




These 4 shops are on the approach to Nishiarai-daishi temple

7?7 zmeEx smmE
where you can also buy Daruma dolls
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Hand-baked rice cracker shop Suzukiya

3 Rk

Daruma
Rice Crackers

¥750
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A @ 1-5-10
@ 03-3890-0800
©8:00 ~ 16:00
EAE : REK
& RRARMARARRIER D S 2 &5

You can buy a hand-baked rice cracker from this rice
cracker shop established in the Taisho era (1912-
1926). The varieties of rice crackers are lined in the
shop front and the various Daruma dolls for sale are
displayed in the back.

A 1-5-10 Nishiarai

@ 03-3890-0800

© 8:00-16:00 *Store has varied closing days

& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)

2 ES5LVLEHLPSEENS
AR 8

Ningyoyaki created from pretty moulds
7kJ|j ‘}\ithbﬁ

Kimuraya Ningyoyaki

A8
Ningyoyaki
¥560 (1 £)
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A EEiH 1-5-5
B 03-3890-2448
©9:00 ~ 14:00
EKE : REA
& R ARG ARRIBRD S 2 &5

Bite-size Ningyoyaki in pretty shapes, such as a
pear or chestnut, are produced from the moulds,
which were given to the former owner by Kimuraya
in Asakusa when he left Kimuraya to become
independent. You can choose with or without bean-
paste.

A 1-5-5 Nishiarai

@ 03-3890-2448

© 9:00-14:00 *Store has varied closing days

& 2 mins. walk from Daishimae Sta. (Tobu Daishi line)

21



RIXEEF MAP

01 A4t ILIRRE P8

Yamane Confectionary Co., Ltd

02 ZthRE BRI P8
Sanyu Confectionary Co., Ltd

03 NF4AY= +AI 74— P9
Patisserie Les Trois Filles

04 IAZXE-H7x P9

Eskimo Cafe

05 #X&H XKIF P10

Ooedo Co., Ltd

06 REH FERE P10

Shinohara Confectionary Co., Ltd

07 JEEETNVIE $oAd PN
Fresh Bakery Sunbellgo
08 NF4RU— Sj47L—"77 PN
LA PATISSERIE LA VIE UN REVE 0 ‘I

09 H#XEH ALFHEE P12

Yakou Store Co.,Ltd ) ®
10 VA MERFE P12 T
Patisserie Marionet {;\7‘} *
1 NFARY=PRYI-IF1— P13 Yazaike Sta.
Patisserie Atelier édu
12 kX&# 782+— P13 3 ABRE

Watato Co., Ltd

13 AR&H BERE P14
Suzutomi Confectionary Co., Ltd

1. SHERE AR&t P14
Shimadaya Confectionary Co., Ltd

15 NF4RY— 39 P15
Patisserie Coin

16 IST4Z)— P FTYI P15
Patisserie Emplir

17 hER BHPIFEAZ P16
Kadoya Yarikake-dango

18 F{EEEHER P16
Senju-shuku Kitaya

19 OOTER P17
Hinodeya 05

20 WOZRFIE P17 (]

Inoko Cakes Shop

21 jBKkKE P18

Shimizuya

22 HOEXRFH P18

Taguchiya Confectionary

23 EE P19

Nakadaya

24 KigE P19

Musashiya

25 EERAE P20

Asakaya Main Store

26 WFHP P20

Izumiya

27 FHREMBITEP P21

Hand-baked rice cracker shop Suzukiya

28 AHEBABE P21

Kimuraya Ningyoyaki
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4 Toneri Sta.

Nishiaraidaishi-nishi Sta.
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02851 ~ 28
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AE
Daishimae Sta.
:Idt
Kohoku Sta.

2P
Koya Sta.

BAIE
Ogi-ohashi Sta.

BREI

Sumidagawa River
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