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Handmade buckwheat noodles are also famous in Kowashimizu.
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Kowashimizu Tempura and buckwheat noodles are well matching.
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A buckwheat noodle is a type of noodles.
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A buckwheat noodle is taken from buckwheat plants.
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A buckwheat noodle seed is ground to make buckwheat flour.
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Water is added and mixed with buckwheat flour to make buckwheat noodles.
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Soba-uchi means to make buckwheat noodles.
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Buckwheat flour is kneaded to make buckwheat noodles.
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Buckwheat flour is stretched to make buckwheat noodles.
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Soba-uchi is done to make long buckwheat noodle.
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Buckwheat noodles are rich in protein.
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Teuchi-soba is a handmade buckwheat noodles.
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Machines are also used to make buckwheat noodles.
B TIT > 72213k, FHHZEDHBENLVTY,
Handmade buckwheat noodles are more delicious than those made by machines.
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Different people make buckwheat noodles in different ways.
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A person who is expert at making buckwheat noodles is called a master-hand buckwheat
noodle maker.
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Buckwheat plants grow in the places where are cool in the morning and the evening.
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Buckwheat plants do not require much fertile soil to grow.
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Kowashimizu's buckwheat noodles are delicious because Kowashimizu is a cold upland.
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Buckwheat noodles require good fresh water.
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The backwheat noodle has very good tastes because of the good quality of water in
Kowashimizu.
Zi33, BHTOTTHALBNET,

Buckwheat noodles are boiled before eating.
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