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Winter Tidings from Shinano-machi

—"Kosho-zuke,"
a Taste of Traditio

A legendary pickle born from the snow country's
wisdom of savoring summer's bounty in the heart of winter.

What is Kosho-zuke?

Kosho-zuke is a regional dish said to have been passed down in
Shinano-machi, Nagano Prefecture since the Edo period. What sets it apart is
its remarkably unique preparation method, rare even by national standards.
During summer, "botagoshd" — a variety of chili pepper and a traditional
Shinshu heirloom vegetable — along with cucumbers, myoga ginger, and
perilla seeds are salt-pickled to create the "kosho-zuke base." Then, from
mid-November onward as winter sets in, small miyashige daikon radishes
and karaimo (Jerusalem artichokes) are layered alternately with this base for
the final pickling.

A Culture Woven into Life in the Snow Country

This pickle is a crystallization of the wisdom of those who came before us,
who salt-preserved every vegetable from their fields without waste as a
means of sustaining themselves through harsh winters. In the past, it was
served at "ocha-nomi" gatherings — informal tea parties held during the
agricultural off-season when neighbors came together — playing an
important role in connecting the local community.

Flavor and Character

The gentle heat of botagosho, the rich fragrance of perilla
and myoga, and the natural sweetness of daikon
intertwine in perfect harmony, filling the mouth with a
refined and elegant flavor. Once pickled, kosho-zuke
loses its aroma quickly upon exposure to air, and the
daikon begins to darken, so the best way to enjoy it is
straight from the barrel, freshly lifted. Difficult to
distribute beyond the local areg, this is truly a
precious pickle that can only be savored at
home, in the place where it is made.
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The Vivid Crimson of Southern Shinshu

—"Akane Daikon-zuke"
from Seinaji

traditional salt pickle nurtured by mountain village life
— vibrant red, crisp, and full of character.

What is Akane Daikon (Seinaji Turnip)?

The akane daikon is a traditional Shinshu heirloom vegetable
that has been cultivated for generations in Seinaji, Achi Village,
Nagano Prefecture. It is a slender turnip of striking crimson.— a
color said to be difficult to achieve when grown anywhere else.
The native variety has a firm root, making it exceptionally
well-suited for deep, long pickling.

The Traditional, Simple Salt-Pickle Method

The time-honored pickling method passed down in areas such as
the Shimo-Seinaji district is characterized by leaving the leaves
attached to the turnip and pickling them whole without
separation. Seasoned simply with only salt and chili pepper, the

turnips are left to rest undisturbed for three to four months. As

fermentation slowly progresses, the distinctive crimson pigment
permeates the entire turnip, resulting in a beautifully colored
pickle through and through.

Season and How to Enjoy It

It Akane daikon pickled around November reaches its prime
eating season between February and March. It can be enjoyed
sliced into rounds and savored for its satisfying crunch, or
chopped and soaked in lightly salted water to reduce the
saltiness before eating. In every vivid slice, you can taste the
history of a mountain community's food culture — one
built on a deep reverence for preserved foods.



