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In no time, the Saitama Udon Fleet (SUF for short) hovered in the

skies over Kumagaya, as if they are going to take over the KUU by

bringing along their local udon union in Saitama Prefecture. Before

they knew it, Kumagaya’s members were detained and the wheat
fields were oceupjed in a blink of an eye!
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eanwhile, KUU’s captain Ikuza Gonda, also known as the King
Wheat , lost his “wheat power” 2 in the fight with U-DON.
Although he escaped from death, he had to get treated at the
hospital. It was then when Kinko Ogino - whose ancestor is Ginko
Ogino *4, Japan'’s first female physicjan — a young hotshot physi-
cian at Kumagaya Central Hospi iliated with KUU, extended
a helping hand! Kinko specialiZes in int&rnal medicine and dietary
therapy, who got her Ph.D,on “Gluten”.
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#3: The source of energy of King 4
Wheat it can be accumulated
by eating udon.

#4: The first female physician in
modern Japan, born in Tawarase,
Kumagaya City. She was also known
as a women'’s rights activist. In
addition to her physician duties, she
was also responsible for social
activities such as the women’s
liberation movement, and also made
huge contributions to improving the
status of women and spreading
knowledge about hygiene.

#5: A component formed when two
types of proteins (glutenin and
gliadin) contained in wheat flour bind
to each other when mixed with water
and the dough is kneaded. This
creates the springy and firm texture
that is essential to udon.
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Not only will KUU lose their core, Ikuzo
Gonda, but Kumagaya’s wheat fields will
also be at risk of losing. Kumagaya’s udon
restaurants are losing their customers to
the SUF and biting the dust, one by one...
Ikuzo Gonda, who got to hear the bad
news, cannot stay still any longer. Even
though he still needs Kinko’s help, he
decides to muster up whatever “wheat
power” remaining in his broken body! Flash!
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Standing before Ikuzo Gonda, who has now transformed into King
Wheat , are the triumvirate of SUF, the “Saitama’s Three Noodles”
- the local udon spirits in Saitama Prefecture, known only to those
in the know. King Wheat looks like he’s about to collapse at any
moment, but losing is not an option for him now! He needs to eat
udon and recover his “wheat power” in order to protect the pride of
Kumagaya - the “golden world of wheat”! What will be the fate of
Kumagaya!?







Ganso Kumagaya Udon
Fuku-Fuku

Careful material
selection, 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 products contain-
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ing 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
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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
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impossible to stop at just
one slurp.

1st floor, 1861-2 Menuma,
Kumagaya City

RER™EIB1861-2 1F / 048-589-2900
11:00-18:00 FEUYINKEHET / AR / BEEHA (105, KB/ 2 7])
REREE/NERER / BIESEA () 1,260 / T497 0

14



Udon for mature
tastes, made possi-
ble by the skills of
an experienced
udon chef

Established 41 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
flavored broth is com-
plemented 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 feeding
frenzy even further. Owariya is the
perfect place to savor nikujiru udon
with mature, elegant flavor, crafted
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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HEATHHZR1905-1 / 048-524-2838 / 11:00-20:00 / ABE{K
BEESA (12R) / RAENERER / WiT3XA 8808 / 7497V ME
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Inakappe Udon A
Main Shop

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

Inakappe Udon is an udon specialty shop
founded in 1973. The main-shop design,
overseen by the nendo design group,
features an open-kitchen arrangement
with customer seating right inside the
cooking area. As a result, diners can
watch as their noodles are being made
right next to them, making for a
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dynamic culinary experience. The
noodles are firm with a pleasantly chewy
texture, and the salt-flavored broth is
packed with umami. Black pepper is the
recommended accent, but other unique
topping choices such as butter are also availa-
ble. This shop adopts the refreshing approach of
preserving flavor traditions from the past while
ultimately letting the guests customize their bowl.

BF48ERI%E. EE407E5BAVDEHESIEL
HME, THM v ERBnendo AEELEARIEZ. B
BAICERERFLA—TE22{h, 5EA%EFD
FT<CHETRT. Z4FIvILRIERIICCADLTIE,
flxay 258, DU L REEE, BHRDOlT
tlE. 0EOBSRECZEE®RAFED, %
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Aza—%HPLAAbd, RREAFICHHIRW
ER3ZLEDLHE,

1061-1 Dai, Kumagaya City

(&IE) REA™X1061-1 / 048-521-8784 / 10:00-15:00
BEE(R / BEESA (158) / BARFITOEA 660M / T4970E
(ARBIE) EBHARSEXM597-2 / 048-531-0811 / 10:30-15:00 / HEE(K
(FHRIE) AT TZR531-7 / 048-522-4388 / 10:00-15:00 / HRE(K

(REBTHIZPTRINE) RERTEHET2-138 / 048-524-9029 / 10:00-15:00 / HEE{K
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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 embod-
ies 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.

EEHIDHEET,
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KBTI AL EL
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. Kumadon even
offers soft-serve ice cream with a similar

REARAR—YXELAEAICHE LT
BREL A TDBIE, EHIETHHEH
XTEE - B Shi-HiEEo /I E%,
ZTDOHOXIECLNEEPKD=ELHAEL
P T EATCRETIRBOMERES LA,
AR NP E L WLHITIC, HEKAEBLWHD
BHN—ZOHZLEMR=2(FTEF. BRERAHEL
300 Kami-kawakami, Kumagaya City HEBSENLEELAEV. COSEAERDTRE
(inside Kumagaya Sports Culture Park) 2 ICSHNBALZ L, SEADMICHMMEREICS A
3 DotV ZF2U—LHART, FELLLEHRDE
¥FTREVERICEEShTL S,

focus on local production for local consump-
tion, making it a shop for people of all ages,
from children to seniors.

RE& ™ L) E300 REARRR—Y3{ERXEA / 048-527-3500
¥H 11:00-13:30.4KB 11:00-14:30 / 2 X8k
BESH (RAR—YXItLABEDEHERZFA) / RAE/INEER
Wit>EA 7508 / 7497 oML




Konkoya

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-pattern noodles made of 5 different flour,
Konkoya was an instant hit. There are two types
of nikujiru udon: a standard type, and a

@F&QQ
Bt EADHELR!
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richer—flavored type made with special
sauce and umami-packed fats
floating on the soup's surface.
Moreover, Konkoya is hard at
work innovating new dishes,
s 1 104 including their new
Z7e—n—F&db(cEH.
17584 2R TT <,

Kumagaya-style mix—
and-eat udon. Come

LEERBEEELA— down and taste the new

Sr= s generation of nikujiru
£ : 2R /ﬁg 4) udon for yourself!
MBTEBIEAE]

1392-8 Koizuka,
Kumagaya City
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RERTARIR1392-8 / 048-598-8829 / 11:00-15:00 / FEPEIK
BHESH (8A+YIRFIFEDEES 88) / RERE/NEER
BERTIEA 8508 / TAU9T7 I
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Tetsunabe Udon
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Savor the natural, 4 4
surprisingly sweet \ H
taste of sear'ed o T
green onions —p——

Nagomi is easy to spot thanks
to its wooden window slats. The

§
l

owner, a former office worker with a
love for udon, opened the shop in . -
January 2021 amid the COVID-19
pandemic. Slip off your shoes as you step inside
the clean, refreshing shop interior, where food is
cooked to sizzling perfection in an iron pan

(tetsunabe) right at your seat. Their nikujiru
udon, made using firm, handmade
noodles with an elegant sheen, are

BEOTHA%E
GlEHLARF,
ZDBERLGHIICU KD

accompanied by green onions and
pork ribs seared with sesame oil to
bring out the flavor of the dashi
stock for a pleasant-tasting
soup. At night, customers can
enjoy roasted vegetable-wrap

FETdEXEYCELEESRE. K
Bor—N"—HEEHNDOEIE, 5
EATFEDSEALBEYSL. 2
OFiBHRN2021F1ACA+—F
Vo HEBRWTENRSZERLFE
RTELEITSEM, BEICaY
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Al F. A FEBANSAESRBETR
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ALAFA, 2FIFECEELLL, RIFFEEE
BeRESOEATHBELELDS,

skewers and various other
side dishes together with
sake and other alcohol.

2-325 Chuo,
Kumagaya City

%
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REBTHR2-325 / 048-577-4299 / B 11:30-14:30.7 17:30-22:00
AR (REIR) / BEEBA (78) / Wit DIF5EA 8308 / T4979bE
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Kumagaya
Fujinokoshi Udon
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Economical, tasty, and
generous portions
because “we want to
please all our
customers!”

Located along National
Route 140, this udon
restaurant is easily accessi-
ble 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

OIClISC

more delightfully,
the "NikuNiku set”
which comes with
:“&'I‘\iﬁﬁ niku-don (rice-bowl with
&'6 meat toppings) and nikujiru
udon (udon in meat-based
broth) is also popular! Many of their
patrons are office as well as blue-col-
lar workers, and the owner would

[FEBAICEATHDL=0Y]
#RICLE BU, SFEL,

discreetly give them a more
generous serving than usual out
of his desire for “them to have a

R U a—LUI ; 5l good, satisfying meal.” The
slippery noodles and the thick
Eiﬁ“‘o%ﬁi:{:}b‘(—&bﬁi% soup stock made with shav—
17K /) -

ings from dried, smoked
mackerel are a perfect match

X308, ETOT AL

EATE, EAIZ4T—TN16FFED
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X, BEERTHICESHITEYHFT0 ¥
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Dit$aEREE, Py EYITOXRDTETIEVMCES %,

in heaven. Tempura bits
toppings are also available for
those who want to add a little
something else to their meals.

89-1 Hirose, Kumagaya City

HENTHIL#E89-1 / 048-524-0941 / 11:00- SEYINREBIRT / BREK
BXE5A (308R) / RRAE/NERER / Wit3EA 700 / 7497V MsL
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A hidden-away udon shop
where you can relax and @ E/J\_%
enjoy a home-style meal %
Tsuki Usagi is close to the famous Seikeien Garden,
and the shop atmosphere makes it feel like you're
stepping into the owner's personal home for a
casual visit. As hinted at by the shop name,
the interior is filled with rabbit (usagi)
decor. Udon is hand-made using
1009% Ayahikari wheat flour from iﬁfﬁ®3,$\< 6 0)[]*
Kumagaya for a pleasantly > 2 S
springy noodle texture. The @ 2 < D J@ ': '&6
meal set is recommended, as it iy
includes a handmade dessert B'%‘n%‘ 2 t AJE
that changes with each
season. The revival dish ﬁg@ D % B# % E.I;E [C(F &R
“Shiro—kuma Curry ” 3 3 Eaat
that will warm you up by its Ly kﬁbﬂ‘bﬁi?f:%m('—
spicy goodness is quite 5)63&%5 tb’go ﬁ;lgo)
recommended. Visit Tsuki E%(:Eﬁntiafi\ wo7=h
Usagi not only for the 2 Bl
meals, but to enjoy chatting LEBRAEALCKNS, &
with the friendly and ZICHbHBI58F] DEEXY
cheerful proprietress. ﬁ‘@%ﬂ 2T<N3 ﬁg@& [%
11 Kamakuracho, ’?’Uﬂ‘b] 100%1"?6*1?55
S ERIE. bBLBELERBHH
B. FEHMCLICEDLDIFHEDT Y —
PbWeE3d Y P AZa—HFRR
A, WEAza—DTELEFAL—5E
A [BRARAZHRTHERDERHIC, RELT
ThHS [RELBEFESALDOEFELETHTEELA
Wife &7z,
RESTS#ART11 / 048-578-4840 / 11:30-15:00
H- ARtk (BRISAESHY) / HESHE(1S)
RERE/IEER / WS EA 7508 / 74970 MsL
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Soba-dokoro
Kimuraya
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A well-known
landmark along
the Hoshikawa
River that sells
axolotl salaman-
ders 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.

hpBEENDE)IDE.
LD —R——R—(ChiEH

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

ElliavTHrbEIh TV SEHTI(LE,
Z(E, SEALSMCHIF, B<ELLEEEL
Azma— (YEAVAHL— AV EGTL A
—a—9) E. ¥SV—=vhbFELE
TIEREVWERBICESNZERAD—D,
RRBE/NELE{F-/-BARE(E. M@, D
Elll#EF—7CLEBIBLEE TN T—
vavEBE, TECHIKEETIERIA
P, B#fiAZ2—DEHFDBEOEREA. £
EmzE>BFEAOBRFIROBITEVWH R
D—2, EFFICRBERLED, BOLLVW——
/p_,i_ﬁicgb% ...... X

2-20 Tsukuba, Kumagaya City

RERT#E2-20 / 048-522-1867 / FH 11:00-15:00
& 18 B 11:00-15:00,7% 17:00-20:00 / ABE(K (ERFHASEHY)
Bl / RRRENEER / Wit EA 9508 / T4 97 I %L
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Next up is the “Cucumber Cutter”
launched by the Kawajima Twins *@
from Kawajima Town. Chilled cu-
cumber slices slice through the air
like butter!

#8: K jima town’s

The name stems from the fact that
sesame, miso and vegetables such as
cucumbers and perilla leaves are ground
together in a mortar, and mixed with
udon each time right before it is served.
This refreshing dish is also called
“Hiyajiru.”
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er Jack *®
broad flat noodles
ing Wheat's body!

%97 Konosu’s “Kawahaba udon”

A local udon specialty of Konosu City whose
name was derived from the city’s widest
riverbed (2,537m) in the entire basin of
Ara-kawa River. The width of the smooth
noodles can be up to 8 cm, and be swallowed
easily despite of its width.




Seiki-An

A long-established soba restaurant
founded in the Meiji era. There is a reason
why it has been around for so long.

Located at the intersection of National Route 17 and Oroji
Shopping Street in the center of Kumagaya is this longstanding
soba restaurant that was established since 1905. The thin,

NN

glossy noodles in the thick .
dipping sauce that only a 7~
soba restaurant can serve,

pair well with the wasabi
garnish. The noodles, served 85
in a 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 generation to
generation, and its facade
and flavors clearly show why
they are well-loved by the
community for so many
years.

1-181, Honcho
Kumagaya City

BRI DEHZ (LI
R{BCICIIERDYH B

BAR38EDLEIELIEK, REBD
FLthTHhDEEI7TSHREKX
BEREEHORESCHDIE
Hx(EE, BEELLTEOH
AL RGOS, D
THPHBF(E. RxbND
YERLLED. RFEDDEL
BCEEDFIFoNnEEE, [TELS
AEWERIBEA DD, EH(CHRY a—
LDBHIBEALBRREREILTS, £
E-5EABMNCH. HHDPHEEFE
bHhH, BRBE-THEAELL, FEHIFIC
FLIn, SOBKAR2EZ TP TELE
B2 EKICRE,

RESTHAHET1-181 / 048-521-0719 / B 11:30-14:30.7% 17:00-18:30
REK, KEERER / BEESA (FRERAIC3E. —HETER)
AEZEE 51,0208 / T4 97D MEL
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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 y
furniture making you feel as if
you've traveled back to the &

S —_— ~

Showa era. Udon is the only ) t Alv—/ ﬁ\b 4)
EInd
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item on the menu, served
with soup separately
(tsuke) or in a bowl with
the soup (kake). Tenguya
has been hand-crafting
udon for more than 60

EE4075 B EN\NABRE

years, since the own(::r's Eﬁ‘bﬁiﬁﬁﬁﬁ%ﬁ(iﬂi’c
grandfather's generation, T(b(: ﬁ 3 %%ﬁ 5 tA/Eo E

and the noodles offer a =
FEBLBEBAPIRKRIOA

pleasant wheat taste that
absorbs the nikujiru flavors
well. Customers have

£ FORAINET—TCHE
F. BEE<CHLE—KICHEAIC
AALRYYy T LIc&Dd, A=a—
F5EADHT, DFEDFHH S,
TIEDIFTRARZVDWBATS LA
FTA2Wl, HRXDKLIHLO60FELL LZEDDL
FTICFH T35, RITPREICES, MED
BANEZELDHD, HHRVEIFZVOLFHBDO—D
T, AAFFDDOTAITVIENER L, CAK
[EDSEFRICH o 7cn EBDEZRIEDVED,

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 customer
would welcome a shop like Tenguya in
their neighborhood!

42 Enokicho, Kumagaya City

RENTHAZET42 / 048-525-0233 / 10:00-18:00 / HEE-#RBK
BEH% (5~68) / B2W 6508 / 7497 IhE
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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 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

ap
cC

)]
o
o
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n

genuine udon experience. Their medi-
um-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

0

and create your own personalized
seasoning. This is an ideal place to
,-&'l‘fq&@ stop at the start or end of your day if
LY you're visiting Kumagaya on an
udon-eating tour. Additionally,
the half-raw "Kumagaya
Udon" noodles make a great

TmAREENED
KRR EARZVF

souvenir or gift.

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

JREEBERD AL EZH CTES
50, BRXEKEICE-TldEk
HLEHTRESSBICHEILA
2avE, MATHAXEZED
F4hen7—X] PEELTW
378, BREERICH D LH DA
MDIEARELDS, RERETNS
tnxbl LiHPUHLh] ETLY
FLiZZEAZHRKEE T, YYDHd YLy
afii, SEALREShIETOMIC. B
DIFHDOmy ENEETHHTHENRDEI Y —ERD
BELW, BBRDS EARWEINY T—ICEKEDL, &
M BREBECEMILFT > THRLWEL, PLECE
HHDTRERSIEAI bARRA,

RERTHAART1-202-1 AEBBROO—RA / 048-521-8908
10:30-20:15 / (K / BEEIBRL / RERE/NEER
AXFDAFTIEA 7208 / T4 7ML
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Taishu-shokudo
Kagaya Shokudo

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 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 living in Kumagaya.

2083 Sayada, Kumagaya City

EREBOAITS EAIZ.
READTHERE

EE175HRAVICHIATDORREE MNER
RE] [, BEDYTARA=a—F£ 27T
SEAD, ERICEEBA=a—([CNbolk. &
RS0 BADIEELERA =1L,
WOLERDHIER, FEBEELITY
LBAD D, E—LEBVLOLETEED
Sk, 1968FEDEIXEKHI LI EE
WoHETAOREEES, B CEY - &
LS EAIE. EEAEZEDEETHIC
BLEARKIR. RITIEARERA=2—D
—2DT. BLOHDDIFIFIIE, CHRLED, &
MFICARZATIEAIC. BBOREEREL S,

REBTHIE#¥H2083 / 048-521-3618
B 11:00-15:00.7% 17:15-21:20 / FEREFELAK
BE5A (458) / Bit>EALYH 1,100 / 497D 5L

44

45




Udon

HAE b I(THER!
QEAERDICLEEBER
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HEA T AM2564-1 / 048-522-3907
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Wit>EA 800 / 7497 IbE
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Miyaji

With a diverse selection of meal
sets centering on udon, the combi-
nations are endless!

Udon Miyaji offers a rich assortment
c\v ) of teishoku(meal sets) from its
L. " location on National Route 17, an
ultra-popular area among lunch-
break customers. Opened in June
2021, they offer a staggering
amount of filling teishoku selec—
tions 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 stag-
gering 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 custom-
ers! Make sure to visit on an empty
stomach, and don't forget to check
out their new salt-and-meat broth
udon.

2564-1Sayada,
Kumagaya City
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Oshokuji-dokoro
Nagomi
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Preserving

home-style flavors I XICR(T#AND

from generations past in Konan \* M I [_BS < 60)%_]

From its base of operations in the Konan

district r:nealr the Arakawa I.leer, !\lagomll strives to ECEL,BEAKIBEECE-IEHRICSH
revitalize the local region using agricultural

products. The local ladies who run this shop e 3. REVMICLEEMIEEZBIET BIE,
s DL o,V A LB HEALLH. Fif
[EH T TEICHDE] EHDRBIEA
BRMEZ. BREMKIEE, C oMt
DRBTHHEPPLERLIHT, MK
DEKELoNDERELD, DMFite
KA DbHMTON B LRM & EHL
L. Bi<h o3l ErnTEL, &
OMIHDOEL NREDK, Eoik
BECTN—RNY—Jr LEHEE
LTEh, BETIREWERRT
BATES,

take great care to preserve traditional,
home-cooked udon flavors. The
homemade noodles made
with locally produced
wheat flour feature the soft texture
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 households for
generations now. Visitors can
also purchase candied Japanese
chestnuts, blueberry jam, and
other such products from the

agricultural direct-sales shop next RERTIEE152 / 048-536-8799

11:00-13:00 / Ak / BXE54H (805R)
Ait>&A 700 / T4 U7 L

door.

152 Hiharu, Kumagaya City
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Undon
Sakuraya

Outstanding udon
famous for

the taste of

its carefully crafted

wavy noodles

This udon specialty shop is
known for their noodles, which
are the wavy type, have a glossy
texture and can be swallowed

7 right down with ease. The best way
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EEEFDLENEE,
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to experience them is to first eat a few
plain, before dipping them in the soup. The
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 is topped by kakiage tempura, is
also popular. Come down and have a taste
for yourself!

895-1 Mishoshinden,
Kumagaya City
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A lone-standing
restaurant tucked
away in a wheat field
that offers the ul—
tra-rare nikujiru udon
using inobuta!

EE 178 12O LEE
ZEASHILEICH LA
INEMDRIC, RYVEFE
—HRSEAE, NEMBL
. FHOW~bBETESThe
gEasasr—yaviciiFbass,
[ECh<ERLLbDE] &, —FM%
BLELVEEOSBOE, HER LHHE
Eo ER] #ERALERTS EA, BEE, #o
ELEOREZRE A LENCLRLLRIET,
LR COEMEER X EN250EOH, FY

DEEL, IEHOHELAIEBE LS BN,
RUABEEOOMT, 13FEH LRV
LOEAER,

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 of his philosophy of “to
provide whatever is delicious.” recom-
mends the nikujiru udon made with
inobuta, a specialty of Ueno Village in
Gunma Prefecture. The inobuta
refers to a rare crossbreed of male
boars and female pigs in Japan,
and only 250 of them are produced
every year in Ueno Village. Enjoy
the delicious lean meat together
with its sweet yet rich and fatty
parts. The fact that this restaurant
has been running for 13 years in a
place with zero possibility of walk-in

e L3RR 252-2 / 048-598-5774
2 11:00-15:00

7% 17:00-21:00(L.0.[330%371)

KRR (BRFsfARHY) / BEESHA (108)
HEEDOATIEA 1,450
TA97UNEL

customers indicates its popularity
and good food.

252-2, Kaminara
Kumagaya City



Gochisouya

Kumagaya Shop SAEH D
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Best way to
rejuvenate after
taking a soak or
sauna — having
nikujiru udon

This restaurant is
located inside a
drop-in hot springs
facility near
Ishihara Station on
the Chichibu
Railway. Yura no
Sato is a hot springs
facility in Kumagaya
that offers highly—con-
centrated carbonated

spring water and bedrock
baths for patrons to soak in.
It is one of the most popular
public bathhouses in Kumagaya,
which does not have a localized hot
spring district but plenty of bathing
facilities instead. With its high ceiling and
large, open windows, the dining hall offers an
open and relaxing space. Never understimate the
udon based on prejudice. Freshly prepared from
scratch in the restaurant every day, the broth with
its slightly sweet aftertaste is loved by men
and women of all ages. There is meticulous

BRE-YUFIC Ao,
AitSEATRED
B EEE

attention to the noodles that is fully
evidenced by the acquisition of two
manufacturing patents. Though
patrons can just visit the restaurant
for meals without using the soak, it
is best to enjoy the meals after a
relaxing soak in the facility.

BRLSHERIREC, BB 0RAER
@maaﬁ$m°%§ﬁ§W%£o
B 3BRERBRCERABATED.,
BRI VAR AR BB AR
BTHARDERBOUEDE, BRE
o) EXHIEL. KELREBHIE
T, oK DELDBIFBZERIC, S5¢&
AMbiED L, BEEETOCHITE, B
BHORL(IEBEBLNIFELK, FICHCED
DHEEE->THY, BERFEAEOLRELER
EADE, REMZGFTOMMLARAL. BIAH 4
BOEDHTH KD ERELATOEEEEWL, 4

2-1-65, Tsukimicho, Kumagaya City
(located inside Yura no Sato)

REBTAREI2-1-65(BXNERA)/ 048-525-4126
RZ4L 10:00-22:00. ;BENE 9:00-24:00 / REMK

BEEBA (3508) / DIFH5EA 750/ / FA0T7HMEL Q_
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Udon dishes that all started
when the owner was asked
if he “serves udon” -

Great owner and flavors!

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 signboard. This sign-

board 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 turn a customer
away who mistakenly visited his restaurant for udon.
Having said that, the owner has been trained at
an udon restaurant before, and makes
authentic udon. The simple yet flavorful
dipping sauce is made by adding
home-grown fresh vegetables to
the broth stock made from

[5EAR-TH?]IC

shiitake mush:ooms, kelp, and SN ,,-“L;i’c #‘é‘bf: 5 EA/O
bonito flakes. Locally 3 - N
produced sweet and sour : : / '\ : ‘3{{ %%EI%ELL‘ !

stewed ‘green papaya,’ a
regional specialty that is
popular for its health

FRINCEIHIATIEEKE

benefits is also FHEICEDLEMICHEDSE
recommended. AOBEABEIOT >4
218-3, Tsudashinden Eo i(icwg*}i\ EE(:E
Kumagaya City LEni Lf:ﬁiithEo)
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King Wheat endured the wave after wave of
attacks from “Saitama Three Noodles” until he
slowly succumbs ...... He can’t help but admire
the fact that such a powerful local udon existed
in Saitama Prefecture, despite being enemies.
However, Kumagaya’s potential should be more
than this.

Kinko cries out as she passes a bowl of Nikujiru
Udon that she has made with all her heart and
soul for the dying King Wheat. With that, the
‘wheat power’ of King Wheat surges and bursts
into flumes! Bathed in the blessings (Nikujiru) of
the land of Kumagaya, King Wheat transforms
into version “N” and everyone joins forces to
fight back against “Saitama Three Noodles™!







Marvel at the finest udon noodles
Homemade Udon that are absolutely amazing given
Enya its location and fagade

Located near the Tone Ozeki (Weir of Tone River) and sur—
rounded by tranquil, rural landscapes, you may be surprised by
its udon because of the initial low expectations based on its
modest, one-storey shack set against the bank of Tone River.
But what will be brought on your table is an intricately prepared
udon espousing a perfect balance and harmony of ingredients
and flavor that must have been the results of the owner’s
painstaking efforts. The owner explained that he
named the restaurant out of his wish “to
create a restaurant where he can cherish
each and every small connection or
relationship” after he quit his office
job. His sincerity can be seen in
the details, such as a whoop-
ing 600 grams for an
ordinary serving and the
furikake (savory sprin—
(/ kles on rice) offerings on
// the table. Thisis a
/ famous restaurant
/ that you’ll want to
k/ visit again with
/ friends.

1581-9, Shimochujo
Gyoda City
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A super positive
udon shop owner
that fills both
stomachs and
hearts of his
patrons

A bustling restaurant in
front of Gyoda City Hall
that sells udon during the
day but turns into an udon
izakaya (bar) at night, and is
(marvelously) opened
throughout the year. The
noodles, which is made in house
with gratitude and love by the
super-positive owner has the perfect
chew and springy texture, and are served

with their duck namban udon dish during night ° oS - >
RA=R—=KRI T4 T

time as well as a wide variety of lunch set meals.
\\\§\\ KISHHI-F DI,
" \ BEHOBELD

After finishing noodles, adding
their legendary highly spoken-of
vegetable soup into broth, then you can
experience the broth’s mysterious
TERHEAAICHIRERPCHLEIE,
B(IS5EAMRE. RIZSEAEBREL
LTFEHR"B"RTER, 2—
R=—KRI T4 THRFHRBEHE
BHEADTHEDS LA, ¥
Zuwavic, bobHhREBDH
REFET, REWEES LA
BRENSTT18hGEY T
Rt TREOELITIEC. B
BB EFTHOTFRR-T&ES
& RBHELFRICEELER
FTERICHKDZ S, AIERIC
EACECKED “B/h"0E
B RPHEORICOREDLS %
BHEEEL DB, BEHLDHESL
Tedhhtld. 5 TK#77IV—) 7

transforming from Japanese-style
to Western-style that you can
enjoy until the very end.
Patrons are cheerfully greeted
by the owner with an
“Okaeri” (“welcome back™)
that booms through the
bustling restaurant,
making one feel at home.
This is the “Daichi Family”
that fills not just the
stomachs, but also the
hearts of his customers.

2-18-37, Oshi
Gyoda City

58 -
fTH™22-18-37 / 048-577-4384
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Handmade Udon
Mugiya

EAPE L ST RN
JE % y) L%Z’J\E&tﬂ? ; with the texture of the Fukaya leeks was amazing
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Unprecedented
udon made by
an udon-
making master

An udon restaurant
that looks like a
warehouse located
on the Cosmos Kaido
Road from Fukaya
downtown to the
Okabe area. Even
though | already knew it
was a popular restaurant
with customers hailing
even from other prefectures, |
was still amazed when | took
my first bite. Despite its chewy
texture, the noodles were remarka-—

bly easy to slurp down, making it an
unprecedented experience for me - this

must be the true flavor of the wheat. The sweet-

ness of the locally grown wheat-fed pork combined

one simply wouldn’t be able to stop eating
until the bowl is empty. When the restau-
rant was first opened in 2010, partly due
to the earthquake, it went through a

difficult time since it was barely
known by anyone. But even during
that bleak period, the owner

continued to work on improving
the flavor. Yet the owner shows
no intentions of stopping his
“research” even though the
well-established restaurant is
now popular and reputable.

265-3, Kayaba
Fukaya City

MREER, SPLAREDOMUETENEE
DEDREEPLHELEFEL,

FRAHER265-3 / 048-575-1412
+~Am 10:30-15:00(L.0.14:30) 7k~%£ B 10:30-15:00(L.0.14:30).

& 17:30-20:00(L.0.19:30) 555 UHTNREIET / KIBIK L]
EEEBA(168) / WT5EA 8008 / 4579 1085305~ %
iNELS
048-575-1412
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Handmade Udon
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A feeling of home
that makes one want to flop
down and relax

There in Nireyama Shrine in Harago,
Fukuya City, standing by a magnificent
elm forest. Across the shrine is this
one-storey udon restaurant that was reno-
vated from an old, traditional Japanese house
where the owner grew up dand opened in 2022. With
bright and warm wooden interiors, the restaurant
offers sunlit counter seats on the porch,
tables that are comfortable even for solo

patrons, and tatami seats that are
popular with those with children.
Meanwhile, they offer the
traditional inaka-style udon
commonly seen in the
countryside. They offer

BbdFaore
KDBE&EK &>
ERBRICKEFLS
e (%

not only tempura made
with fresh local
vegetables, but also
side dishes upon
requests by the
locals. This
restaurant turns

FERHERERMICIRE=
LOFZEDLDH B, kil
H7E, oA WICH
BFEDSEAE, OF
ADERTHEIHRR%
RELT, 2022F(CH—
TV KDBLDERKLS
B3 W ERICIE, RARDE

every day into a
perfect udon day by
offering the
atmosphere that
makes you feel as if
you were back
home, relaxing and
unwinding.

744, Harago
Fukaya City

o B, IATHRBICFATES
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Udon Chaya
Sannanbo

Possibly the only one in

Japan, offering rich and

delicious ostrich nikujiru
udon

Standing alone in the midst of a

rice fields between the National
Route 17 and Fukaya High
School is this udon restaurant that
astonishingly offers nikujiru udon
made with... you guessed it, ostrich

meat. The owner started this dish
because of the recommendations from
Misato Ostrich Farm in the neighboring town,

2
&
AY
2
E
=
:

BACH—HIDH!?
CoThEEBRN
ZFavnRTIEA

and it pairs well with udon. The ostrich thigh meat
has a firm texture that contrasts perfectly with the
refreshing back fat, which mixes well with the rich
dipping sauce. To delight and wow his
customers, the owner of San Nan Bo offers
a huge selection of quirky and impres—
sive dishes. Once you’ve tried this
dish, you might find yourself
wondering what will be on the
menu during your next visit.

166-3, Shukune
Fukaya City
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Offers two types of
noodles—- chewy “black” or
delightfully springy “white”

A large udon restaurant located on
the border between Kumagaya and
Fukaya along the Fukaya
Higashimatsuyama line. Its
landmark is a big “Bukoku-
Susure” (“Slurp It Down!”)
signboard. The restaurant’s
Sanuki-style noodles which are
called “white” noodles later on
were well-received when it was
first opened. After the restaurant
was renovated, they came up with
“black” noodles made from
ground whole wheat flour with
chewier texture that comple-

ot

ment Saitama’s nikujiru broth.
Currently, you can choose the
initial “white” noodles or “black”
noodles according to your prefer—
ence, and those opting for a large
serving or more can enjoy the mixed
noodle set. Welcoming to female
patrons as well, the bright and
spacious 77-seat restaurant
offers an versatile menu with
seven types of nikujiru ,includ-
ing children’s meals, making it
a highly generous and
universal restaurant that can
accommodate a variety of
needs.

3-11-11, Kamishibacho Higashi
Fukaya City
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Fukaya Udon
Yamaya Seimenjo
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Udon by day,

Italian cuisine by night -
the ever-changing
pasta evangelist

A restaurant located near the
Shinrin Park on Prefectural
Route 173 that serves udon in the
day but pizza and pasta at night.
Originally trained in Italian cuisine,
the owner opened the restaurant
because he wanted to venture into the
world of udon in his hometown. He applied
his understanding of flour and pasta know-
how to making udon. After much trial and error, he
finally created smooth, thin

e e——— \ noodles, which reached a

new demension of udon
that transcends regional
boundaries. They also
attempted to expand the

< S repertoire of dipping broth,
& such as offering the
' ] seasonal minestrone udon

—_—
~
A { and green curry udon.

“Pasta” in Italian actually

\—n | refers to “dough made from

wheat flour”, which, for
udon, maybe essentially
\i\ | the same concept. Just
enjoy the versatility of
their pasta-inspired
cuisine.

554-1, Tsuchishio,
Namegawa-machi,

Hiki-gun
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Kitchen Kinenbi

Founded in 1987, the family—oper-
ated Western-style restaurant,
whose most popular

dish is udon!

Offering only set meals, this
restaurant is located
across from the
Higashimatsuyama
Citizen’s Cultural
Center and exudes a
homely atmosphere
with handmade
menu boards
adorning the
interior and a
goldfish tank. They
originally only
offered Western
cuisine, but added
udon to their menu
for summers after
learning how to make
it since customers tend
to avoid ordering fried
foods during summer
time. Udon is now their
flagship item, comprising
over half of the orders. Their
thick, slightly twisted noodles are
plump and chewy, and go well with
the sweet and rich dipping sauce. Itis a
delightful sight to watch the husband-and-

wife couple working behind the counter as they Hg*u 62 Egui\
RIBCTECEREEAD
—FBARESEA!

skillfully prepare your meal before your very eyes.
This is a restaurant that makes you want to visit
again, even if it’s just for their warm smiles.

1-30, Goryocho,
Higashimatsuyama City
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At .‘Ldthé olden days, Aizo Gonda, also k|

“W L rked hard at farmi

techniques that he sprea
undoubtedly made Japan what it is ay. Various
arming techniques such as “Mugifumi”*° are still

being“applied all over the country. It is thanks to

King Wheat,that we can now enjoy not only udon,
but also ramenjokonomiyaki, and even cakes.

As his “wheat power” grew to the max, King
Wheat ’s rolling pins split into two - “Dual rolling
pin-double cropp ing"*gi attack! It creates a golden

ornado that blows, “Saitama Three Noodles”
ght.out into anGther dimension.

g ni” is a technique of stomping on wheat buds in
spring to improve the crops’ rooting.
Double Cropping” is a farming practice in which whi

eat is
s
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What is entrusted to KUU, including Ikuzo Gonda and Kinko,
is not just these wheat fields. We must not destroy the
environment that nurtures children across Japan. And in
order to do so, we must unite the hearts of all udon lovers in
Japan, let alone in Kumagaya™?2 or Saitama Prefecture.

Now, all of you who have “wheat power” in you, get up and
stand to your feet right now! Together with KUU, let us
spread this beautiful “golden world of wheat!”.

#12: “G” - Here stands for “Greater” Kumagaya, includeing Kumagaya and
surrounding cities and towns. Last year (FY2022), only the restaurants
located in Kumagaya City participated in the KUU. However, restaurants in the
neighboring cities, towns, and villages will join the KUU as well this year
(FY2023) to boost its power. Under the command of King Wheat, KUU will
continue to drive initiatives and activities in a bigger scope and beyond
Saitama Prefecture to fight against Shikoku helmed by the Sanuki Udon Union
(SUU), the world, and even the outer space! The journey of the Kumagaya
Nikujiru Udon saga has only just begun.
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The information provided herein is accurate
as of January 2024. 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.
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