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LANDBUILD FARM

We cultivate the land with the desire to share the culture
of our hometown with everyone.

Keywords:
Traditional and Food Culture of Hamadori, Fukushima.
#SomaNomaoi #Craftsmanship #JobanProducts #Sake

Horses played a significant role in samurai warfare and
culture. We utilize manure from our horses to nurture
rich, fertile soil for garlic cultivation.

The result is known as #SamuraiGarlic.

From Warriors to Tables: The Unbroken Garlic Tradition

Garlic remains a symbol here in the Soma region of
Fukushima Prefecture. It's an essential part of the Soma
Nomaoi festival, a tradition that has persevered for more
than a thousand years.

From the Sengoku period, both garlic and bonito were
considered lucky charms associated with victory. It is
perhaps by no coincidence that the Japanese characters
for this fish can be translated as “man who wins”.

Garlic was also believed to aid in fatigue recovery and
provide strength, a secret to the strength of the Sengoku
warlords.

In traditional craftsmanship, we grate garlic on plates of
Obori Soma pottery and enjoy bonito sashimi, a Joban
product, with garlic soy sauce. All while sharing sake.

Fukushima produce is a living testament to the samurai
ethos, passed down through generations.




