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@ Types of soba (buckwheat)
Jindaiji’ s famous soba is offered two ways: hot or cold. Hot soba is served with
the noodles in a soy sauce-based broth. Cold soba is eaten by dipping the cold
noodles into a separate dipping sauce. When enjoying cold soba, a small bit of the
broth used to boil the noodles is brought out at the end of the meal. Pour your
dipping sauce into this to make a thin soup that combines the delicious taste of
soba with its nutritional benefits.
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@Mori soba

This is the classic way soba is prepared. Take a bunch
of soba in your chopsticks and dip it in a flavorful sauce.
Sometimes also called “seiro soba” for the wickerwork
basket used to serve the noodles. Due to custom, soba
served without strips of seaweed is called “mori soba,”
while that with is called “zaru soba.”
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@Sansai soba

This soba is served hot. “Sansai” refers to wild edible
vegetables like bracken and fern. These are boiled
and then served with broth and noodles on top.

® |15 2

A EAGE 2 - LSRR B AR AR IS 2 rh R S
SR £ PR AR ) ARE o T T 1L 76 24 | Hl etéaE e
SIKEB I  HEE LA .

MGG EE BT

ZTNENOBNE T, ZREXOEIMTIF R BREREVE T,

INATODRRIFNDITES

REMRAMRPRO. DDLU EERIEO.
JRE#FFERAO. =ERAOKDHE,
BRARSFHTECREITDE RATFO—EEL

(CEIE,

BEERED DLRASFALOC. ZEED DR
INEREINABETTEDHE . RKFET

€555,

@Oroshi soba

“Oroshi soba” is cold and comes with grated daikon
radish on top. Usually, the dish comes with the radish
and cold broth already on top of the noodles, but some
shops serve them in separate containers and let you
mix it yourself at your seat.
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@ Yamakake soba

A hot soba dish. Japanese or Chinese yam is grated
over the noodles and broth. The cold version of this
dish is called “tororo soba.” The taste of yams pairs
very well with soba, stimulating the appetite.
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% The accompanying photo is one example. Soba serving styles and ingredients are different for each restaurant.
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@Tanuki soba

Tanuki soba comes in both hot and cold varieties
(pictured is a hot dish). “Agedama,” the small breaded
clusters that make up the coating on tempura dishes,
are served on top for an extra crunch. This is an
always-popular dish.
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@ Tempura soba

A hot soba dish. Most shops in the Jindaiji area serve
shrimp tempura, but some offer a varied selection of
different fried foods, so please give them a try, too.
When cold soba is served with an accompanying plate
of tempura, it is called “ten-zaru.”
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@Jindaiji Temple

The temple was founded in 733 to enshrine “Jinja Daioh” (“Great King of Jinja”). The parents
of the temple’ s founder, Mankoh Shonin, married thanks to the intervention of Jinja Daioh,
and the temple has been well-known for its matchmaking powers ever since. The Shaka Hall
(Hall of the Buddha) is the only one of its kind in Tokyo and enshrines the oldest National
Treasure in Eastern Japan, a bronze statue of Shaka Nyorai (Guatama Buddha), a masterpiece
of Hakuhoh (late Asuka period) sculpture. The temple grounds also feature numerous
Important Cultural Assets including the temple bell. Every year at the Yakuyoke Ganzan
Daishi Festival (March 3rd-4th), the temple is filled with around 300 stalls selling Daruma
dolls and other items, earning it fame as one of the three largest Daruma markets in Japan.
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Daruma-ichi
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The Jindaiji Love Story takes Jindaiji Temple, a site held to
be propitious for matchmaking, and the numerous short
romantic stories that are set in the neighboring region, to
create a special pairing. This event solicits story submissions
from around the country and awards the best ones. You can
purchase the collection of winning works where charms are
sold at the temple.
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@400 Years of Jindaiji Soba History

The Shinpen-Musashi-Fudo-Kikou, an Edo period document describing the historical Musashi
region, states as follows: “There is scarcely any domain in all of Musashi where the stalks of
buckwheat grow fertile, and such is the reason why that which is known as Jindaiji soba is
held as a rare and succulent dish.” Even in those days, Jindaiji soba was considered a delicacy.
There are several theories to the origin of Jindaiji soba. In the Edo period, buckwheat flour
tithed by farmers to Jindaiji Temple was used by the monks, who made it into dough and cut it
into noodles. Their noodle-cutting technique was held in high regard by visitors to the temple;
when third-generation shogun Tokugawa Ieyasu stopped by on his way from a falcon hunt, he
gave the soba enthusiastic praise. So goes one story. Another says that when the soba was
presented to the Imperial prince at Ueno Kanei-ji Daimyo-in, he gave it his seal of approval,
and the rest is history...

The soil around Jindaiji Temple is a crumbly black topsoil, which is ideal for cultivating
buckwheat. Natural wellspring water was also used to rinse the noodles after boiling. These
and other natural advantages made the area ideal for the creation of the perfect soba. Also
called “kenjo-soba,” or “offering soba,” it was apparently only served to an elite caste of
society. However, in the Bunka-Bunsei period (1804-1830), an epoch in the late Edo period, the
Edo renaissance man Shokusanjin Ohta, when making the rounds of the Tama River as a
government official for the shogunate, stopped at Jindaiji to have some soba. He soon spread
the word of this dish to the world at large, and Jindaiji soba became a favorite of gourmets
strolling the Musashino area. This is held to be another trigger for Jindaiji soba’ s popularity.
Then, in 1961, the Jindai Botanical Garden was opened; this ushered in a new wave of
popularity for Jindaiji soba. Today, over twenty soba shops line the area, and it has earned the
spotlight as a veritable soba district. The original menu offerings include not just noodles, but
buckwheat dumplings and other delicacies made from buckwheat flour. Jindaiji today is alive
with the vigor brought about by its historic soba creations.

The Jindaiji Love Story
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