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Kowashimizu~ means strong spring water, and, as the name indicates, it refers to a place where
waters in Fukushima Prefecture
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spring water gushes out of the mountain. In fact, Kowashimizu was chosen as one of the best 30 spring
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In the past, people crossing the mountain pass took a break here to drink the cold water and ate
buckwheat noodles and tempura.
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Buckwheat is the crop that is best suited for the high altitude area
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(520 meters above sea level)
To make buckwheat noodles, we knead a mixture of spring water and ground buckwheat

This mixture is cut into thin noodles that are ready to eat once they are boiled
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The spring water is very 1mportant when we make the delicious broth for the buckwheat noodles.
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Buckwheat noodles are eaten by dipping it into broth made from dried bonito and kelp.
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Other specialties are herrings and dried cuttlefish. These ingredients can be kept for a relatively
bun tempura.

long period of time. One very unique kind of tempura made in the Kawahigashi area is Japanese sweet
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frying them.
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Tempura is prepared by dipping vegetables and seafood in a flour and water mix first, and then deep-
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buckwheat is being harvested
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Every year many tourists visit here for the Buckwheat Noodles Festival, which occurs as the
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