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Kyo-tsukemono (Pickled vegetables)

800 years ago, Kenreimon’ in Taira no
Tokuko, the wife of emperor Takakura,
famous from the Tale of the Heike,
retired to the Jakko-in temple in Ohara.
It is said that at that time local villagers S E—
offered pickled summer vegetables with
perilla to her in consolation. There are
many types of Kyo-tsukemono, but
Kyoto-produced vegetables are used as
much as possible, and they are
prepared in the traditional way.

Produced by City of Kyoto
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