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Intrbducing Ikuzo Gonda, captain of the KUU. He is the de-
scendant of the "Wheat King" Aizo Gonda, *' who was a strong
advocate of Kumagaya-style wheat cultivation. Ikuzo fled the
bwn of Kumagaya as it endured the Sanuki monster's assault,
andering aimlessly until he found himself in a sprawling
wheat field. Before him stood a single, shimmering rolling pin.

31 A farmer from the village of Beppu-mura in Osato-gun, Saitama Prefecture,
Aizo Gonda worked to spread rice cultivation and, in particular, increasing the-
wheat production. During the late 19th and early 20th centuries, He accomplised
disseminating the wheat double-cropping and wheat-treading practices through-
out the nation. Aizo transformed Kumagaya from an unreliable wheat production
area into the most productive wheat-growing region in all of Honshu, and his
successes earned him the title of "Wheat King."

BIRTH OF
NEW HE

/1

na& Ehy! PRCBINLED
i3, #3HDERE LY, BIIKHIC, BIES LA
MEBRERICISEDTOT I8 — bt BAES
nig-! BRETEEVANHLEST L, M
SEADHE—O— 1% - 54— OREEL,

When lkuzo reached out and touched the rolling pin, he was instantly
enveloped in a flash of light and found himself growing larger and

larger. His head transformed into a wooden barrel, his hair changed
into udon noodles d protective wheat armor appeared on his chest
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THE BIGGEST
BATTLE IN
UDON HISTORY
BEGINS

SAVE!! THE KUMAGAYA UDON SPIRIT
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Ikuzo Gonda had been raised with Kumagaya Udon *2 for
his entire life, and Aizo had meant a lot to him not only for
their blood ties. Without a doubt, it is thanks to Aizo Gonda
that Kumagaya's wheat farmers and udon shops exist
today, and this golden world of wheat and wheat noodles
lovingly built by Aizo is invaluable to the KUU. No foe, no
matter how powerful, shall encroach on Kumagaya!

%2 Kumagaya Udon certification is based on a local revitalization movement
started in 20086, rooted in the concept of "a mecca of Japanese-grown
wheat."” Udon noodles that are (1) made from at least 50 percent
Kumagaya-grown wheat, (2) processed into noodles within Kumagaya City,
and (3) served within Kumagaya City can be certified as Kumagaya Udon.
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Sworn to protect the culture and pride of Kumagaya
Udon, King Wheat entered into battle with the monster
U-DON. Calling upon the source of his strength—udon,
of course—the King banded together with the citizens of
Kumagaya to summon forth all of his power, ready to
show U-DON what the KUU can
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Ganso Kumagaya Udon

Fuku-Fuku
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Carefully slected materials,

right down to the chopsticks and chairs

This udon specialty shop's owner is passionate about his noodle
dishes, focusing not only on good flavor but also on serving safe,
trustworthy ingredients without additives. Information on production
locations for all materials and ingredient is posted in-shop, with many
made locally. The owner goes into great detail, even listing Kumagaya
as the production site for disposable chopsticks! Fuku-Fuku's most
popular dish, nikujiru udon, uses slightly wide noodles made with
100% Kumagaya-grown wheat, accompanied by a gentle-flavored
soup, pork that blends in seamlessly, and sweet-tasting green onions.
The taste is so good that it's impossible to stop at just one slurp.

RER™EB1861-2 1F / 048-589-2900 8 MADE WITH
11:00-18:00 FEUHINILL / AR v KUMAGAYA
EEFHY (1048, KE/2T]) N/ WHEAT

HERE/NNEER / WITOEA 830 / T497 IR
1st floor, 1861-2 Menuma, Kumagaya City
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Soba-dokoro
Owariya
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Together we can defeat U-DON! By eating udon noodles, we give our strength to King Wheat.
There is a whole range of udon shops endorsed by the KUU, providing the King with the
power he needs while ensuring customers having delicious noodle dishes to enjoy.
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Udon for mature tastes, made possible by the skills of

an experienced soba chef

Established 41 years ago, Owariya is part of the Owariya Noren-Kai
association founded in 1892. Its slick, relatively slender noodles are
made from Kumagaya-grown wheat as part of the shop's focus on
using locally made ingredients. The richly flavored broth is comple-
mented by aromatic side ingredients cooked in sesame oil. Adding just
a dab of chili oil—as the owner recommends—fosters a good synergy
with the crispy burdock root, fueling your appetite even further.
Owariya is the perfect place to savor nikujiru udon with mature,
elegant flavor, crafted via the skills of a masterful soba-shop chef.
Come in and discover a new side to this popular local dish!

RERTHZE1905-1 / 048-524-2838 v MADE WITH
11:00-20:00 / AKHE(k / BEEHHY (128) 8 KUMAGAYA
REBENEER / W5EA 8258 / FA079ME §y WHEAT

1905-1 Nakanara, Kumagaya City

ROUND 3
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Inakappe Udon Main Shop
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ROUND 1

Ganso Kumagaya
Udon Fuku-Fuku

ROUND 4
Kumadon
ROUND 2
Soba-dokoro
Owariya

Main Shop

ROUND 3 Ef
Inakappe Udon \

A free and open—-minded approach to seating, menu
choices, toppings and more

Inakappe Udon is an udon specialty shop founded in 1973. The
main-shop’s layout, designed by the Nendo firm, features an open-
kitchen arrangement with customer sitting right inside the cooking
area. As a result, diners can watch as their noodles are being prepared
right next to them, creating a dynamic culinary experience. The
noodles are firm with a pleasantly and chewy textures, and the
salt-flavored broth is packed with umami. Black pepper is the recom-
mended accent, but other unique topping choices such as butter are
also available. This shop adopts the refreshing approach of preserving
flavor traditions from the past while ultimately letting the guests
customize their bowls.

(KIE) E™t1061-1 / 048-521-8784 / 10:00-15:00

BEEK / BEEBHY (158) / BARFITIEA 6608 / T4 97O bE

(NREE) RERTHAREXM597-2 / 048-531-0811 / 10:30-15:00 / BEE{K
(THREIE) ERT THRES531-1/ 048-522-4388 / 10:00-15:00 / BEE{K
(RERTHRPTAINE) RER T EHRT2-138 / 048-524-9029 / 10:00-15:00 / BEE{K
1061-1 Dai, Kumagaya City

Farmers' Restaurant
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Farmers' Restaurant Kumadon
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Ultra-ethical udon shop situated less than

one kilometer from the producer

A self-serve udon shop in Kumagaya Sports Culture Park, Kumadon
embodies the concept of local production for local consumption, with
udon dishes using wheat grown and milled in the very same Chujo
district. Noodles are handmaded, with flour and water contents
adjusted in accordance with daily weather. Udon is served with a
mixture of sweet yet bold soy—-sauce-based soup and gentle, Kansai-
style dashi stock that will keep you using the chopsticks to lift the
noodles nonstop. Many people visit the park just to eat this udon.
Kumadon also offers soft-serve ice cream with a similar focus on local
production for local consumption, making it a shop for people of all
ages, from children to seniors.

fe T L)1 E300 BB ZAR—Y L AEM x MADERIITH
048-527-3500 / SFH11:00-13:30. fkH11:00-14:30 7 KuMAGAvA
2K / BEEEHY AR—Y XL ABEDEHEZFIA §p WHEAT

RERE/NNEER / TS EA 7508 / T497IbE
300 Kami-kawakami, Kumagaya City
(in Kumagaya Sports Culture Park)

LididS NOAN VAVOVIANMA

6



LididS NOAN VAVOVIANM

ol

CACE

Konkoya
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An evolution of nikujiru udon that will please even the
most demanding ramen connoisseur

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 handmade wide, wavy noodles
made of 5 different types of flours, Konkoya was an instant hit. There
are two types of nikujiru udon: a standard type, and a richer-flavored
type made with special sauce and umami-packed fats floating on the
soup. Moreover, Konkoya is working hard at innovating new dishes,
including their new Kumagaya-style mix-and-eat udon. Come and
taste the new generation of nikujiru udon for yourself!

BEATHARER1392-8 / 048-598-8829 N MADE WITH
11:00-15:00.17:00-21:00 / B FE+EK. K €THOHEE 8 KUMAGAYA
EYEiBH U (BA+EAR—RABNEEHE HIBVLEITET,) gy WHEAT

RERE/NEER / BERTSEA 7808 / 407
1392-8 Koizuka, Kumagaya City
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Tetsunabe Udon Nagomi

ROUND 5
Konkoya

ROUND 7
Kumagaya
Fujinokoshi
Udon

ROUND 6

* Tetsunabe Udon
Nagomi

ROUND 8
Tsuki Usagi
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Savor the natural, surprisingly sweet taste of

seared green onions

Nagomi is easy to spot thanks to its wooden window slats. The owner,
a former office worker with a love for udon, opened the shop in
January 2021 amid the COVID-19 pandemic. Take off your shoes as
you step inside the clean, refreshing shop, where food is cooked to
sizzling perfection in an iron pan (tetsunabe) right in front of your seat.
Their nikujiru udon with firm, handmade noodles comes with an
elegant sheen. Noodles are accompanied with green onions and pork
ribs seared with sesame oil, which bring out the flavor of the dashi
stock for a pleasantly tasting soup. At night, customers can enjoy
roasted vegetable-wrap skewers and various side dishes together
with sake and other alcohols.

HERTIThHR2-325 / 048-577-4299 / 11:30-14:30,17:30-22:00
AR (REX) / BEEHHY (78) / Wit DIFIEA 830 / T497 Ve
2-325 Chuo, Kumagaya City

ROUND 7
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Kumagaya Fujinokoshi Udon

ROUND 8
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Tsuki Usagi
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A hidden-away udon shop where you can relax

and enjoy a home-style meal

Tsuki Usagi is close to the famous Seikeien Garden, and the shop’s
atmosphere makes it feel like you're stepping into the owner's home for a
casual visit. As hinted by the shop name, the interior is filled with rabbit
(usagi) decor. Udon is hand-made using 100% Ayahikari wheat flour
from Kumagaya for a pleasantly springy texture. The meal set is recom-
mended, as it includes a handmade dessert that changes with each
season. One of their newest menu items, Chinese dandan noodles
served in udon style with soy milk and broth, is particularly popular. Visit
Tsuki Usagi not only for the meals, but to enjoy chatting with the friendly
and cheerful proprietress.

HERTH#RAET11 / 048-578-4840 / 11:30-15:00 v vADTER
LOR, BRRYK (RIS AR DY) / BEESHY (18) Y rumacava
HERE/NEFER / RITHEA 7508 / TAOT79ML N/ WHEAT

11 Kamakura-cho, Kumagaya City
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Pricing, taste and big portions that leave

customers satisfied

Kumagaya Fujinokoshi udon has a parking lot for 30 vehicles, 4
tables and 16 counter seats, and a roughly 40-tatami-mat
Japanese-style room, making it an ideal venue for parties and other
gatherings. Their most popular item is the udon meal set, which pairs
udon noodles with a half-serving of rice and fried meat or fish, or a
donburi rice bowl. Most of the shop's customers are white- or
blue-collar workers, and the shop owner observes each diner care—
fully, adding extra udon as needed to make sure they leave with a full
stomach. Enjoy their udon together with rich—tasting bonito dashi
soup and a tempura topping to strengthen the flavor.

REATHIL#ES9-1 / 048-524-0941 / 11:00-5E41FT
HIE(K / BEEBHY (308) / RERE/NEER
BitSEA 7008 / T4 97 IMsL

89-1Hirose, Kumagaya City
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Soba-dokoro Kimuraya
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A well-known landmark along the Hoshikawa River that
sells axolotl salamanders right next to the register

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 by three
generations of the same family: the grandmother, who makes customers
feel at home; the father, who comes up with innovative new dishes; and
the son, who also runs the Hoshikawa Night Market. And don't miss the
adorable axolotl salamanders next to the register!

HER™HIME2-20 / 048-522-1867 8 MADE WITH
B 11:00-15:00. & 17:00-20:00(£Ln#) v KUMAGAYA
REE(K (BRbsthEHY) / BEEBL / REBE/NEER AV 4 WHEAT

Wit>EA 900 / 497U ML
2-20 Tsukuba, Kumagaya City

ROUND 10

YEA TAZ=VT HDY

X

Udon Dining Minori

ROUND 9
Soba-dokoro
Kimuraya

ROUND1O .

Udon Dining
Minori
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Handmade, partially wholewheat udon noodles in

meat broth with plenty of vegetables

A smart-looking, cafe-style udon restaurant near JR Kumagaya
Station, Udon Dining Minori was founded as a shop where women
could feel comfortable stopping by anytime (even alone), and one that
serves plenty of vegetables. Their udon, made partially from whole-
wheat that's aromatic and packed with nutrients, is soft-textured with
increasing resilience the further down you bite. Noodle—-dipping meat
broth is made using natural pork shoulder roast from Saitama and
sweetened with flavors from the vegetables. The owners work hard to
come up with new menu options in order to change people's percep—
tion of udon shops—from places that merely serve office workers, to
places where anyone can enjoy.

HERTHHE2-57 / 048-577-8740 / 11:00-21:00 / FEPEK
BEEHL (sjjc/S—FVF100BY—E2%K) / TEDUYADIFIEA 7708 / T497O 0
2-57 Tsukuba, Kumagaya City
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Japanese udon culture is actually older than that of soba noodles.
There are many theories regarding udon's roots, including origins
in the dumpling confection konton. Each of the unique regions
throughout Japan developed its own types of udon dishes. Sanuki
Province, known today as Kagawa Prefecture, enjoys the many
natural blessings of the Setouchi region and is known as the top
udon locale in Japan today. How, then, can Kumagaya's King
Wheat hope to face Sanuki's monster?
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Saitama Prefecture's local udon, Musashino Udon, is origi-
nally handmade. It is characterized by a tough, chewy
noodle texture. After boiling, the noodles are put into cold
water in order to firm them up, then served on a zaru
strainer made from bamboo or similar alongside rich-fla-
vored soup for dipping. Since the late 19th century,
households throughout the region have taken pride in their
owh homemade variations on the dish, with some eventu-
ally adding ingredients like pork along with green onions
and other vegetables to strengthen flavor. This was the
birth of nikujiru udon.
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Tenguya
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A long-time favorite among connoisseurs of

handmade udon noodles

This long-established udon shop elegantly wears its age. Its wooden
interior and long-used furniture make you feel as if you've traveled
back to the Showa era. udon is the only item on the menu, served
Separately with soup (tsuke) or in a bowl with the soup (kake). Tenguya
has been hand-making udon for more than 60 years, since the owner's
grandfather's generation, and the noodles offer a pleasant wheat taste
that absorbs the nikujiru flavors well. Customers have always ordered
their noodles to go (takeout), and thanks to this trend the shop has seen
very little customer loss due to the COVID-19 pandemic. Any cus—
tomer would love to have a shop like Tenguya in their neighborhood!

RETHHERT42 / 048-525-0233 / 10:00-18:00 / HEE-#RAK
BEEBHHY (5~68) / ADW 650 / TAUT7 IR

42 Enoki-cho, Kumagaya City
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Nikujiru udon is a regular menu item at almost any Kumagaya udon restaurant, and
some shops offer the dish as certified Kumagaya Udon (indicated by the wheat mark).
Explore all of these great restaurants and find your own personal favorite!
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Kumagaya Udon Kuma=-Tamaya
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An authentic udon stand operated by

a Kumagaya City noodle producer

This udon noodle stand is just a 50 second walk 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
from 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 pestle-and—-mortar area where you can blend and
create your own personalized seasoning. This is an ideal place to stop
at the start or the end of your day if you're visiting Kumagaya on an
udon-eating tour. Additionally, the half-raw "Kumagaya udon"
noodles make a great souvenir.

RERTHARART1-202-1 REABRIVI— R / 048-521-8908 / 10:30-20:15
IR / BEEBEL / BREENERER / ARFDIFTIEA 6508 / T4 97 oML

1-202-1 Sakuragi-cho, Kumagaya City (in the Kumagaya Station concourse)
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Kagaya Shokudo
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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
defferent customers—from blue—collar workers to secretaries in heels.
Kagaya Shokudo has a long partnership with a local noodle producer
that has been in business since 1968, using proprietary 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 life in Kumagaya.

RERT{EAH2083 / 048-521-3618 / 11:00-15:00,17:15-21:30
FRFIRIK / BESHR 458 / Wit EAEYF 990 / F407 k&L

2083 Sayada, Kumagaya City
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With a diverse selection of meal sets centered on udon,
the combinations are endless!

udon Miyaji offers a rich assortment of teishoku (meal sets) on
National Route 17, an ultra-popular area among lunch-break custom-—
ers. Opened in June 2021, they offer a staggering amount of teishoku
selections which combine udon with items such as tempura and
donburi, along with daily options. Counting various hot and cold udon
alone, the number of options reaches a staggering fifty! The noodles
themselves are tough and thick, with pleasant 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.

HEAM{EAME2564-1 / 048-522-3907 / 11:00-15:00, 17:00-21:00
IKBE(R / BEESA (308) / WITSEA 770 / T4 U97 VMR
2564-1Sayada, Kumagaya City
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Oshokuji-dokoro Nagomi
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Preserved home-style flavors from

generations back in Konan

From its root of operation in the Konan district near the Arakawa River,
Nagomi strives to revitalize the local region using agricultural products.
The local ladies who run this shop take great care to preserve traditional,
home-cooked udon flavors. The noodles are made by hand and feature
the soft texture and pronounced wheat flavors typical of the area. The
soups used for dipping, the tempura and other ingredients and sides are
made using fresh, local ingredients to deliver tastes enjoyed in local
households for generations. Visitors can also purchase candied
Japanese chestnuts, blueberry jam, and other products from the agri—
cultural direct-sales shop next door.

RERT™HEE152 / 048-536-8799 / 11:00-13:00
Rk / BEEBA (808) / WitSEA 650 / T4 IF7IMEL

152 Hiharu, Kumagaya City
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Outstanding udon famous for the taste of its carefully
crafted wavy noodles

This udon specialty shop is known for their wavy noodles, which have
a glossy texture and can be swallowed with ease. The best way to
experience them is to first eat plain, and then dip in the soup. The more
you chew, the more the sweet flavor of the wheat comes out, filling
your mouth with a faint salty taste. The soup for dipping, which uses
low-fat pork, provides a clean and simple flavor with a gentle touch of
sweetness, making it attractive to diners of all ages and preferences.
Their large kakiage tempura, a side dish made with various ingredi-
ents fried together, is also popular. Come and have a taste for yourself!

RERT{EIEHA895-1 / 048-536-5449 / FH 11:00-15:00, 17:00-20:00
+H#A 11:00-15:00, 17:00-21:00 (x3O0FxIEHARIZ20:00FT)

FRERK / BESHETE) / WiTS5EA 600 / TA9T7 IR

895-1 Misho-Shinden, Kumagaya City
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Burs, prices, and other details. All prices shown, unless otherwise stated, include tax.Closing days
¥idon, but this tabloid introduces only the restaurants that we got permission from to publish.



