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Craft sweets

Traditional Industries of Kyoto

Sweets for offering to shrines and
temples, sweets for imperial events,
ceremonies and banquets, and tea
ceremony sweets which came with the
development of tea ceremony culture
are all Kyoto sweets known for the
traditional techniques by which they are
made and the fine sensibilities they
represent. These elegant sweets, made
with advanced techniques, are artistic
crafts that incorporate the beauty of
nature.
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