


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 unique 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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Shimane’s “Home Grown” Meal

Above photo, clockwise from the bottom left:

Whale rice: Scalded whale skin with root vegetables; Braised Arame kelp: Superb Arame kelp braised in flying
fish stock; Dried fish: Watanabe Suisan offers beautiful dried fish for each season; Pickled wasabi leaves:
Shimaneproduced wasabi is cultivated with clear river waters; Akaten: A slightly red fish-paste; Clam soup:
Clams native to Shinji Lake served in light soy sauce; Menoha (wakame) and Uppurui nori: Lightly grilled to
bring out the aroma; Ginger candy: Made with local Shussai ginger that has a good aroma and color

Cooked by Suna Uemoto (Chef, d47 SHOKUDO)
Photo by Yuji Yamazaki
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Set meal
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.%*ﬁ Grilled Half-Dried Fish and Local Dishes
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Glf Grilled Chicken Seasoned with Miso and Local Dishes
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TOKYO Yellowtail rice bowl marinated in chili soy sauce
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a la carte
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NAGASAKI Crispy Deep-Fried Mackerel + 2 Aty b 2,300

5oL HEY 7Y DR, 1 BIZAFRE
ZIVZILY —AT, I 1RIIKHAELEZEH D

ﬁﬂ%f“gﬂﬁw) Cl.:o
REEEMRLS S H 2, BB

Yy b A=a—

KBRAFA =2 —THEXDOBEIENNRTT,
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Rice, Miso Soup and 2 kinds of side dishes
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Oyster Rice and Miso Soup
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Set menu

B 11:30-15:00L.0. EE-ZREAEY MZIZEHFRHA»BETEBEMNE,

é‘tl"% £¥§ iiﬁﬁ KNEEDTOBTSENNETT, 1,400'33

o )
NAGASAKI Kids' Meal
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Appetizer
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Japanese Pickles of Seasonal Vegetables
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Local Dishes of Seasonal Vegetables
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Stir-fried Kombu Reused from Leftover of Dashi
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Boiled Free-Range Egg
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Salted Plum / Choose Plane or Perilla
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Appetizer
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NAGASAKI
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04/447 museum
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