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Certified as Environmentally Conscious

Produce of Shiga Prefecture I
MIZUKAGAMI is grown with careful«consideration
for Lake Biwa and Shiga’s natural environment,

' using no more than half the conventional amount
of lagricultural chemicals and chemical fertilizers.
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Shiga, Japan
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TEL077-523-3920 FAX 077-523-5611
Ohmi Rice Promotion Association

1-2-20 Matsumoto, Otsu City, Shiga, Japan 520-0807
tel +81-77-523-3920 fax +81-77-523-5611
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Ohmi Rice from Shiga

MIZUKAGAMI

BOLASILAT




BOTEEVLLL . EFHEHRP
HICEDICKRETY,
B0 TEERRROEDUAEL S, HHEPBCE

NICEL-=N, BESNDDFELIEBIS, BEWL-S
[EVWBARTIELLWEWS BLWHSAB BN TWES,

Delicious Even When Cool—Perfect for
Lunch Boxes and Rice Balls

Created from the heartfelt wish that growing
children will enjoy plenty of wholesome, satisfying
rice, MIZUKAGAMI retains its naturally rich flavor
even after cooling, making it ideal for box lunches
and onigiri rice balls.
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sheen. just the right amount of stickiness and
a clean, delicate flavor, every bite of ’
MIZUKAGAMI rice is a smooth and mellow

delight.
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Freshli i ooked, each grain has a beautiful, glossy -



