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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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Island-grown leafy vegetables dressed with sesame sauce
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Seasonable Vegetables Soaked in Dashi
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Soil and Roots
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HIROSHIMA Stir-fried Long Onions with Dried Sardines
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Seaweed / Sea vegetable
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Boiled Kombu Reused from Leftover of Dashi
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OYAMA Fish Marinared in Kombu
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Farmented seasoning

HAD R L2 XA 5[ 51

2 HEMaSMIED &b

TOKYO Japanese Pickles of Seasonal Vegetables
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Fermented Soy Beans, Natto
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Fermented crucian carp and fermented rice

KUIT4E (1784) Al D i 55T L DK
EERICH S, KBS Ea 27055 ] T
*ni%:i@%o EIZK?@‘:O

THYCoANY —

Potato with Salted Japanese Anchovy
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North Plain Farm
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Seafood
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Deep Fried "Nebuto" Marinated in vinegar sauce
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Today's Grilled Half-Dried Fish
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Crispy Deep-Fried Mackerel
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Whole Dried Round Herring
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Ash-dried Big Mackerel
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Meat
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Fried Chicken Pickled Plum Vinegar

ML ER] DELRBSOMLEE T T
fEB[EAZLS O HIFL] DEHETHEAZ
Bz, Y2 —y—THRKEDLLEL T,

HERHIRIG S L DRI
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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CAGOSHIMA Somen noodles stir-fried in dried sardine broth
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SHIGA Original Dashi from Japanese Anchovy Chazuke

with Fermented Crucian Carp
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Kid's Meal
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04/447 museum
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