Y Morinaga Milk Industry
Morinaga Yogo

The soul drink of Okinawa! Loved
for over 60 years, its classic taste
remains unchanged. Available in
both large and trial size.

Keep refrigerated (below 10 °C)
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Rich Green
Getto Beauty Tea

Enjoy the natural beauty of
your body from the inside
with this fragrant tea made
from organically grown
getto (shell ginger) seeds,.
Perfect for a relaxing tea
time or before bed.

Yachimun Studio Yonamine I
Serving Platters & Tiny Plates
Discover beautiful yachimun
(Okinawan pottery) made with
Amuro Poultry Farm the rare “line engraving”
Sata Andagi (white sugar & brown sugar) technique. The studio and gallery
These sata andagi (Okinawan doughnuts) are are filled with unique handmade Rich Green
so popularthey sell out every day! Made with works. Getto Aroma Mist

fresh eggs straight from the farm, they havea

Convenient and easy to carry,
this getto (shell ginger) spray
offers excellent deodorizing,
antibacterial, and sanitizing
effects. Perfectfor use at
home, on clothes, orin your
car.

simple, homemade sweetness that everyone
loves.

Did you know that this Okinawan favorite was actually born in Nishihara?

Nishihara’s Best Local Products

We've gathered both popular and unique items from local companies, artists, and
shops that represent Nishihara Town. You’re sure to find a new favorite here!

Saien

Maasan’s Kimchi: Okinawan Chili Flavor
Maasan’s Kimchi: Gochujang Flavor

A rich, authentic kimchi featuring the spiciness

of Okinawan island chili peppers and the

savory flavorof gochujang. Look for the cute
“Sawarin” characteron the package!

Okiko

Super Black Melon Bread
A student favorite! This big,
fluffy melon pan is filled with
sweet, crunchy sugar
margarine for a satisfying
treat.

Okiko
Zebra Bread

A local favorite for over40 years! This
long-selling Okinawan bread was
actually born in Nishihara. Its nostalgic

Ishikawa Brewery

Ryukyu Moromi Vinegar

A refreshing drink with citric acid and
essential amino acids, first created
by Ishikawa Shuzo in 1973. Still loved
in Okinawa today!

Take a look at Nishihara Town’s
flhavor has remained the same through Sttt Navy Strength Craft Gin Furusato Tax Program! From
the years. A fruity and spicy craft gin made with | elel SRR oL ENE LY

Okiko

Cled Ni's

Town’ s Furusato
Tax!

foods and drinks, there’s a
greatvariety to choose from.

nine Okinawan botanicals, including
karaki (Okinawan cinnamon) and
kabuchi (alocal citrus).

Ryukyu Awamori Gyokuyu
5-year-old Jar-Brewed Sake
This awamori is crafted with the
traditional kame-jikomi (pot

fermentation) method, giving it a deep,
rich flavor that’s truly one-of-a-kind.

Uzumaki Bread

Fluffy bread with a sweet,
crunchy cream filling — one
bite and you can’t help but
smile!




