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From the fertile land of Hida Takayama,
we bring you additive-free foods made with fresh vegetables grown through

natural cultivation—without fertilizers or pesticides.
Believing that agriculture is the foundation of food,
we cultivate each product with care, for both your health and your enjoyment.
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From Akita, Local Spoon crafts fine foods using carefully chosen ingredients and
time-honored methods.

Our philosophy: to preserve Japan’s rich food traditions and create wholesome,
authentic flavors.

Each product is made with devotion — one taste, and you'll know the difference.
Beloved by chefs and customers alike, Local Spoon continues to inspire those who
seek true craftsmanship in flavor.

LOCAL SPOON
WEB ¥4t
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At Takada Orchard, home to the mother trees of Japan's premier plum, Nanko Ume,
over a century of expertise guides our craft. For more than ten years, we have
practiced organic cultivation.

The secret to exceptional plums is the soil. Branches are carefully pruned for
sunlight, and excess weeds meticulously removed.

From this rich, vibrant “living soil,” our Nanko Ume grow large, soft, and meaty,
with profound flavor.One bite reveals their extraordinary difference.
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In the mild climate of Tateyama, Minamiboso, flowers bloom even in winter. WEB ¥4
Japanese honeybees gather nectar from these seasonal wildflowers to produce a rare .

honey, harvested only once every two years.

Deep amber in color, its flavor is rich and mellow, with a subtle, refreshing acidity.
Each drop carries a unique taste, making this truly one-of-a-kind honey.




