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LONG LIFE DESIGN of JAPAN
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There are 47 “unique regions with long, locally rooted histories” in Japan.

We created this place to consider, with everyone, “long-lasting things that are rooted in specific regions of Japan.”
There are unigque things that could only come out of, and continue to exist in, a particular place. These long-lasting
things encapsulate basic principles that we should uphold in our lives.

Design does not belong exclusively to Tokyo or other metropolises. Traditional crafts and culinary cultures do not
develop overnight. We don’t want to simply pick up trends from neighboring countries or prefectures. Instead, we
want to respect history and locality and think about what “newness” and the “essence” of a place means through the
things, which could only have been produced in a specific, local area.

d47 comprises “d47 design travel store,” which disseminates the essence of Japan’s 47 prefectures through their
uniquely local products; “d47 shokudo,” which showcases the 47 prefectures’ culinary cultures; and “d47 MUSEUM,”
which features 47 display tables for exhibiting unique artifacts from the 47 prefectures.

Kenmei Nagaoka
Director, d47
Founder, D&DEPARTMENT
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Ancient Rice and Seasonable Vegetables Salad
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Boiled Shiitake Mushroom Seasoned with Kabosu Citrus
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Seasonable Vegetables Soaked in Dashi
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Simmered Manganji Chili Pepper with Dried Small Sardines
FAESFESHoLzb 0D AIIMERE DT
ERBOBEAS 0 EMEZEDPLE IR

H-BEIHFOILM L Z2HoTnET,
FEFE MBS ME - h= &

600

500

700

700M



+ &R

Soil and Roots
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Wasabi Pickled in Sake Lees
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Deep-fried Dried Sweet Potatoes
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Deep-fried Lotus root and burdock
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Seaweed / Sea vegetable
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Stir-fried Kombu Reused from Leftover of Dashi
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Wakame Seaweed Dressed with Hatcho-Miso
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Fish Marinared in Kombu
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Farmented seasoning
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TOKYO Japanese Pickles of Seasonal Vegetables
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HIROSHIMA Pickled Hiroshima greens with Tofu
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s Potato Salad with Eggplant Pickled in Red Shiso

KYOTO
AR - ﬁ}?fﬁk E%?ﬁﬁ@i’f%%%ﬁ%

E%%O< Z);u ik@ |_4L4\ i{?ij %‘:ﬁﬁﬁo
LSV ey gy T =



027

PN 7

OSAKA

025
wH

SHIGA

042

R Ik

NAGASAKI

001
At e

HOKKAIDO

R
Y
X o&

BThRA2MERMMNE
Fermented Soy Beans, Natto
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Fermented crucian carp and fermented rice
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Potato with Salted Japanese Anchovy
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North Plain Farm
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Grassfed Gouda Cheese
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Seafood
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Fresh Fish Pieces Marinated in Special Sauce
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Deep-Fried Octopus (Sustainable Seafood)
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Mixed Fried Fish from Tokyo Bay
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Crispy Deep-Fried Mackerel
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Whole Dried Round Herring
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Roasted Japanese Anchovy with “Suridane”
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Ash-dried Big Mackerel
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Meat
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Fried Chicken Pickled Plum Vinegar
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Japanese Cutlet with Rich Miso-souce
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Roasted Sagohachi Pickled Pork
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Rice and Noodles
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Rice Bowl with Marinated Raw Fish
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SHIGA Original Dashi from Japanese Anchovy Chazuke

with Fermented Crucian Carp
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Okonomiyaki Hirosima Style
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Kid's Meal
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Kids' Meal
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