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Keihan Uji ekimae
SURUGAYA

T611-0021 WH ARG FERA16
Address : 16 Uji-higashiuchi, Uji city, Kyoto, JAPAN
TEL : +81-(0)774-23-8191

FAX : +81-(0)774-23-5114

Open : 9:00 - 18:30

Close : Thursday ( *Except best season)
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Keihan Uji ekimae

SURUGAYA

e Tale of GENJI"
Museum

o UJIKAMI Shrine

~ - “Monaka

(A bar of sweet jelly-like red bean paste)

This confectionery is based on

traditional production method

-

*Best consumed within 3 months

Matcha
(Japanese green tea)
Flavored
Soft-serve 0F
Ice cream QRE

W

*Subscription period

The beginning of March

- the middle of December

Fresh apples from the farm al
*Best consumed,within




Matcha omelette
Asagiri no Tsulki

This confectionery is the oneltha !
sweet red bean paste and ajrice[cake are)
rolled with Matcha sponge cake'dough.
*Best consumed within'go days

\Mi_lqtcha Sables

B-Iatcilzai(.].apanese green tea)
“flayored bake(l sweets like a cookie.
’%‘« TheyYare most suitable for souvenir
2 ~!ﬁ{”becau';e offgood l\eepmo quallt\
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Chanoha=Mi¢eh
Soft, sweet rice akes

bean paste mixed with
Matcha(Japanese green tea)?
They are so popular as souvenirs®

“Best consumed within 5~10 days

Minazuki
(Triangle-shaped
sweet rice jelly-like confectionery)

This confectionery is mainly based on
"UIROU" (sweetened steamed jelly made of f

domestic rice powder),with which many

"

"Dainagon red beans " are topped.
This sweets is best suited for
"Uji-Cha" Japanese green tea.

*Best consumed within 1~2 days

Cha Dango

(Dumplings made from powdered rice
mixed with "Uji-Matcha"Japanese green tea.)

G
These are the most popular confectionery <
representing "Uji".

I > gt . -
Exquisite taste stem from a combination of L
domestic powdered rice and
"Uji-Matcha"Japanese green tea. :
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*Best consumed within 3~4 days
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