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Gifts from Shinshu




o e

JAL 7 7 —A N7 5 A RO EREN
Dear JAL First Class Guests,

ELWVILLICHENTZBRENZETRIZ, BOLWVEEYMZEATVET,
SELJALT77—A NI T ACTHERINIZERIC, BINEBMZSATEA
W UTR R Za—Z B LANVERTE T LI DE LI CDAZ a—
. EMOBZEMORL LItEEOMEREABAREEZY 2 70 a7 2 —2
IC&BEDTY,

CTEHEWZ/ZE, SO ERLBESEINOERZ BN TV
EHELET,

Z LU TIEMTIE, 2m0¢1oﬁ~¢2ﬁ®37ﬁﬁkmﬁ%¢¥/«—/%
FMELET, A - 8- BROBHN 2 EFRICEUBL 72X 0,

E @;# f

Nagano Prefecture, a beautiful province of Japan, lies deep in the heart of abundant nature, surrounded by magnificent mountain ranges
and grows marvelous agricultural products that are rich in flavor.

We take pride in offering JAL First Class guests on board special dishes featuring a variety of ingredients produced in Shinshu (Nagano
Prefecture). This exquisite menu was produced by Chef Norihiko Fujiki, a maestro of Shinshu delicacies and an expert of soliciting all the
value of “local production for local consumption.”

1 hope you will enjoy our cuisine and visualize scenes of Shinshu where the air is fresh and sweet.

1t is also my great pleasure to invite each of you to visit Nagano Prefecture as we will stage a nationwide three-month tourism campaign
from October through December, 2010. 1 hope you will have the opportunity to explore the many charms that Nagano has to oﬁ%r, from its
[riendly folks to its tasty food and verdant nature.

See you in Shinshu! Jin Murai
Governor of Nagano Prefecture

BRI, HI3EEEE, MRBEEREOCRRE, KI)IAPYET OF
JREWD . 7 LTI, AN . EFRZENMRARICEEN 2B
HENTVET,

VU4 DIk 5 2 BT, 1ED FORWEOATE > TVET, BV
HORTEOLNTEIRAEREUE, Z U THEELEDVZIEICT 52X, A
Za—ZEZFE LI,

oA SEMNOE M L2 L TEE L TV EEZTNUERENTT,

Restaurant & Hotel

Do Maison
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Nagano Prefecture enjoys abundant food ingredients grown year-round in a rich natural environment. Among them are mountain
fuegemb/ex in spring, /Jig/y/and 'Uege/ab/e: in summer, a variety of mushrooms and fruits in autumn, freshwater ﬁs/y and gibier (game
animals) in winter, as well as premium eggs, livestock and dairy products. You name it, Shinshu has it.
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Em‘ifing ingredient;, each in its own season, embody the soul zmdpambn aftba:e w/]apmduce them. Iproduced this menu in an eﬁ'art to
put the wisdom and dietary culture developed through Nagano® s long history and the spirit of the food producers into a form you can
readily experience.

T would be more than happy if you would enjoy a taste of the food and the culture of Shinshu with an ala carte dish.

Norihiko Fujiki
Chef
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Assorted Charcuterie from “shinshu” accompanied with Pickles of Seasonal Vegetables
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“Shinshu” Premium 100 Plain Yogurt
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Shinshu Premium Beef is the only beef item that was designated by Nagano Prefecture as “premium” based on the “taste standard’ for the
Jforst time in Japan. Nagano Prefecture launched a new system to determine the quality of beef by introducing numerical criteria which is
the combined index of olein acid and marbling content. Each black cattle raised on specially-designated ranches is examined carefully to
produce the best quality. Shinshu Premium Beef is the very best of all that is produced in Japan, known for its deep aroma, smooth texture

and elegant flavor.
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Kurohime Free-Range Pork is produced from healthy pigs raised in a wonderful natural environment at an altitude of around 700
meters on Kurohime Highland in the north of Nagano Prefecture.

These pigs are ﬁd with ffo/ogita/ ﬁed /7}/ uti/izing unused resources such as xoymml, yogurt, dfﬂf—fried bean curds and ﬂpp/m Ybfy are

also being grazed on the idle farm land, which contributes to the conservation of farming area.
Please enjoy delicious “eco~friendly” pork nurtured in the heart of bounty of nature of Shinshu.

% C %’H’%—?&mﬁﬁ 5 ﬁiﬁo) to 7 }I/X Shinshu Vegetables in Season Pickles of Five Varieties
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Fresh vegetables grown in Shinshu including the varieties that have been traditionally cultivated in Nagano have been pickled. Please

enjoy these vegetables which have been cultivated and survived in the severe yet rich nature of Shinshu.
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This velvety yogurt is made_/}om 100% raw milk produced in Shinshu. With probiotic lactic acid bacteria BB-12, it tastes mild, smooth

Sflavor, making it a treat even for those who are not fond of the tartness of plain yogurt. We hope you will enjoy the velvety touch and

richness of this yogurt that can only be realized by using 100% raw milk.
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