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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 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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Ancient Rice and Seasonable Vegetables Salad
(A A OBIE] POECABRICTFTFLE
LERBBOMBRDPIGECHERY 575, FF 27
NTA L5720,

BH H ZE D i1 R Al 2

Island-grown leafy vegetables dressed with sesame sauce
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Seasonable Vegetables Soaked in Dashi

[ 2D O] 26 < B K EE
DHBRZd47BEAVY FLDOWY ZHH
BEDHEL2Y ] TBULIC,
BEREMESHE: T A= hE

600

600

650M

700M



+ &R

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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Braised Seawead
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Farmented seasoning
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Japanese Pickles of Seasonal Vegetables
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Pickled Red Turnips and Boiled Pickles
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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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Seafood
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Whole Dried Round Herring
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Deep-Fried Oysters (Sustainable Seafood)
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Crispy Deep-Fried Mackerel
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Half Dried Smoked Conger eel
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Today's Grilled Half-Dried Fish
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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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Grilled Chicken Seasoned with Miso
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Pork Stewed in Miso and Shochu
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Rice, Noodles and Soup
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Yellowtail rice bowl marinated in chili soy sauce
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Original Dashi from Japanese Anchovy Chazuke
with Fermented Crucian Carp
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Clam Soup

AR OMERFICH Y HAEIFRZSFOHET T
6%{%3&5@L C %o HEREICR D220 H
EMARN ] & TRREEM ] 02> 7V,
BHEZBALH EDKIT,

REFEM RS W H N

N

BF3IFE A= 2 —

Kid's Meal
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Kids' Meal
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04/447 museum
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