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Masu-Masu Zenzai-san

Our excellent sweets and red bean soup come in specially made Masu-wood cups symbolizing good luck and wealth.
We named these products “Masu-masu,” to wish our customers further happiness and prosperity.
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Magatama Sable

These sable cookies, brought to you by Asora Confectioners located
next to the Outer Shrine of Ise, are made in the shape of the moon-
shaped magatama, one of the three sacred treasures: mirror, sword,
and magatama. Each authentic sable cookie, baked in the image of
the ancient earthenware artifact, is light and melts in your mouth
just perfectly.

PEHEEREFEICNSTET,

INEHTLRE

FEHTL PE

I -EH 7L ALK

1HRX 24 4% 1HXx 16 4 1 Hx 848
(F17-3HTLOTHREET 1 KRED) FHF-FHTLOTHE 1 KED)

s ¥3,600 #n ¥2,400 s ¥1,200
(AR5 ¥3,334) (RGBS ¥2,223) (RERAEHE ¥1,112)

BEwmI—F 161102 B —F 161101 B —F 161100
STERREHTLIE BT LARBEBRLACAE S 0o, PeEeT (o TE) £,
WEIIHBCDEEEHOBR ) VA LETHL TEE ITRCEIOE L,

S S o N & (@)

oI IR (A FUSEES O AN ST I OB T Sk I ALy X

S T ASE o T ov ek MK T A SE1S R

IS

o




O

P L A

JHJ AN

WFOEY LHE. 201 £20 L A TRADAD S
NEFRFP TT. T DAR%RD SN ST DEIL. SUEEBE L
FHTE LML EITH /2 FoBF 2R TR
R ORI G (L, 2 DR B E B HA L L <
U7 U F kR L AT O B AR A BT

'%

%{’?%*AV)J—)-&A'\W

%*%@

CEEILAARRTEOD Lo, kY
OEAIL A L% Y B X M BRM % A
¥ ANTORBRE CEET D [BARAT

Py o

| OEINIEHAL L AN SAE ) PRIZE B B Yu-Shin
e, BEYWALFE LA % ;ZC Yuzu-shaped wafers that offer a great combination of bean paste and Yuzu flavor.
FHETRMK [BFBIALDOEK - 1 = i’% e
Sedls Al J . FFRNERE L o pRReR T Qise san no Osenbei, Okihiki no Uta é‘ ;F:E!’L .. -.. p *ﬂi’l(ﬁ
i . 05 - 10M@
i, FRZEL IS —K—&Ft The name ofth{s Senb-el comes 'from a F K Tk \
chant workers sing while removing wooden o A 1 ¥1.296 "
ABITEEx L. BEOZASD KD RER beams from Ise Shrine. Please enjoy our — 3 \\ = BES s (AR ¥1,200)
meticulously manufactured light soy sauce, pE — wEI—FK 20010
EFBRELALLIEI N, brewed especially for this senbei. "l =
® B
@) 3
# AL
X P
P b2onHEE
T ®s
% 4 MO RS RN S 4. COME DRI EH BA
e ifg;f”%ﬁﬁzg T AP Bk S EFELF, 20FEBY LT § BHAT 2 —
De D Ne PN # . . .
j;{i]j;%‘ﬁ E ﬁ% 2*5(7>|<§'\81§ E ’ j;zlji E Z% 'fi 77 X)()\/—y%:l]‘}(:)\ﬂ’(t%p*t<\\f:f:[j—ij’o
J2 )
#wa ¥3,600 #n ¥2,250 #x ¥900 (e Asora no Umedama
(R{kAE1S ¥3,334) (RikfH5 ¥2,084) (RAm15 ¥834) 7z 1S yankobai',’,the best plums in Japan. We stew the plum with sugar like glace,
W& — K 125015 #&I—F 125010 #&HI— K 25006 b b Kanro-niin Japanese.
AL AE
B U
f 1) L N
5 7 b7 LOME
/2 = 1708
SN % / u{ éﬁ o f& H
# % - wa ¥1,728 Chikmiz ¥1.600)
LTI v BETSETHLUDOET 2 o ;% Bw&a—F 60220
\‘U -;—D > E 4A N UPIAN > — —_— 0) N
THRERAA. BRIFBHEMWAT—HK [ :
REFGILECADTRES EIFEL, il
5 _ . . 3 il » UL
CUARICERAR LB B L L) 772
. N % })%b@*ﬂ-““ B v Taa=n)

F5L9. BITHEIEIL ) FoRITELET

-
370 BEYHOUHERY LT HEn f B # & M O P IR B OB E Ttk L o< R
- BOEDRAKLE)EBRLLX O, | Xt/ TN I— L DKL T o BEATRC DS,

Ebi Senbei — Japanese Shrimp Crackers V=8 BELCTAEREICE > THEBL A3,

. The name “Ebi Senbei” means both “Shrimp crackers” and “Blessing crackers.” In Ebi Senbei, or BEFOFIVITCFARB L TCETAMA N TE S,
Japanese Shrimp Crackers, the freshest whiskered velvet shrimp are flavored with stock from Ise Sekiya’s
specialty, simmered abalone. They are then mixed with potato starch before being baked one by one with
devotion and care. The crackers are light and fragrant, finished to a mild taste to suit any palate. Savor ~
the fragrant flavors of the seas with this melding of fresh shrimp and abalone. x

Asora no Umemushu

Nankobai plum juice 100%(Non-Alcohol) is extracted with a special
method and matured slowly.
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Ise Udon Noodles

Ise udon noodles are the special udon noodles of Ise.

Since long ago, to make it convenient to serve them quickly to
travelers as they arrived, the thick noodles were kept constantly
boiling, making them soft. This also made them filling and
easy to digest. The dark brown noodle soup is made of dashi
stock mixed with thick tamari soy sauce and adjusted for

taste. Torokuya offers a variety of souvenir gifts based on these
unique Ise udon noodles.

Chilled udon noodle is also recommended during the summer.
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Okihiki-sansho, Japanese Pepper Seasoning

Okihiki is a ritual in which local people drag Japanese cypress logs to the
Ise Grand Shrine to be used for its reconstruction.

By dragging the cypress logs, parts of the bark chip off filling the air with
the refreshing scent of cypress.

Our product, “Okihiki-sansho,” is created based on this aroma and is
made from a mixture of Japanese pepper and other spices.
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but miraculously, two rice plants survived. These two plants grew and turned out to have fine taste so that
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In 1989, typhoons hit Ise region twice and destroyed most of rice plants in paddy fields before harvesting, %
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