Edamame Yokan (Jelly)

Yokan is a sweet bar of jelly and one of the most
traditional Japanese sweets. Its main ingredients are
beans, sugar, and agar-agar. This yokan transports you to
summertime in Niigata by letting the flavor of locally-
grown edamame beans shine. (Winner of the 2017 Health
and Labour Minister’s Award at the National
Confectionary Exposition)
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Kasen IOkl with Red Bean Cream
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This Niigata specialty is a pancake made with brown
sugar that is steamed and filled with red bean cream. This
is a new take on a traditional Japanese sweet with
inspiration from the west and it goes wonderfully with
green tea, coffee, or black tea. (Winner of the 2017 SME
Agency Director’s Award at the National Confectionary
Exposition)
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Mizu Ma(Koshi-an)
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This refreshing bun is made by one of Niigata’s longest-
standing confectioneries. These smooth and soft buns are
filled with koshi-an (smooth red bean paste) and have a
wonderful texture. So that more people, including Muslim
travelers, can enjoy this sweet,
it received the MHC Japan
Halal Standard certification.
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Koshihikari Sable (Monaka)

CiviA

This sweet is a new spin on a classic wagashi called
monaka. Monaka are one of Japan’s oldest confections
and are typically filled with red bean paste but these rice-
bale shaped monaka are filled with a sablé made with
Koshihikari rice flour. (Winner of the 2017 SME Agency
Director’s Award at the National Confectionary
Exposition)
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Echigohime Strawberries and

Cream Roll
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This roll cake is made using rice flour and Echigohime
strawberries, both specially made in Niigata. The lovely
pink and aromatic cake is loaded with whipped cream,
sweetened condensed milk, and nice big chunks of
Echigohime strawberries.
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Chocolate caramel, made with 60% cacao, is paired with
a chocolate cookie crust, made with rice flour developed
exclusively for confections by Niigata Prefecture. (Winner
of the 2017 National Confectionary Exposition Honorary
President’s Award)
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These macarons were born out of the collaboration
between a confectioner and various food producers in
Niigata. The pink ones are strawberry, made with locally-
grown Echigohime strawberries. The white ones are milk-
flavored and have the added aroma of Japanese sake
thanks to sake kasu (lees) from a local sake brewery. The
brown ones are salted chocolate made using local sea salt.
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Le Lectier Water
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The Le Lectier is a delicate variety of pear that originates
in France and is grown with care in Niigata but can only
be enjoyed for one month out of the year. Because of its
rarity, this Le Lectier flavored water was created, using
the pear’s juice, so that the flavor and rich aroma of this
Niigata delicacy can be enjoyed year-round.
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