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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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Seed and Fruit
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Ancient Rice and Seasonable Vegetables Salad —7500H
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Island-grown leafy vegetables dressed with sesame sauce
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Potato Salad (Native Potato, Jingoemon-imo)
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Seasonable Vegetables Soaked in Dashi
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Tofu with Wasabi Pickled in Sake Lees
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Deep-fried Lotus root and burdock
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Seaweed / Sea vegetable
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OSAKA Stir-fried Kombu Reused from Leftover of Dashi
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AMANASHI Simmered Hijiki Seaweed and Potatoes
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Farmented seasoning
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Farmented seasoning
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SHIMANE Natural Cheese made by Kisusi Dairy
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Sweet Potato with Salted Japanese Anchovy
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SHIGA Fermented crucian carp and fermented rice
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Seafood
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Deep-Fried Oysters (Sustainable Seafood)

B rREIcLoTSEoh, A NG
EBRDBBELIZTINEoR0DHIEL2Y 74
IERDT 41T,

KRR 8 i AN P

mREO 7754 2R)
Crispy Deep-Fried Mackerel
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Seafood
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Today's Grilled Half-Dried Fish
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Ash-dried Big Mackerel
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Roasted Japanese Anchovy with “Suridane”
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Whole Dried Round Herring
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Meat
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Cabbage Rolls simmered in Kombu Soup
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Fried Chicken Pickled Plum Vinegar
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Pork Stewed in Miso and Shochu
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Rice, Noodles and Soup
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Rice bowl topped with fresh wasabi and bonito flakes
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Original Dashi from Japanese Anchovy Chazuke
with Fermented Crucian Carp
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Ise Udon Noodles
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Clam Soup
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Kid's Meal
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Kids' Meal
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04/447 museum
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Ul"/ d47 design travel store
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