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/_'%'\;"é'ﬁ o> A= A7 PESR  Traditional Industries of Kyoto
Kyo-gashi (Sweets)

Kyoto sweets can be broadly divided
into the categories of fresh sweets,
semi-baked sweets and dry sweets, but
they can also be divided into the more
narrow categories of formal sweets used S
ceremonially, seasonal sweets, fresh
sweets and dry sweets used in the tea
ceremony, and present sweets used as
souvenirs by tourists and locals,
depending on their use and origin.
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