
Throughout the year, street markets offer a wide variety of products, including vegetables, fruits, processed seafood, 

and Kochi specialties such as country sushi, Chunichi soba noodles, Aisukurin (low-dairy ice cream), and candied 

sweet potato chips. You can also find snacks you can enjoy on the go, such as deep-fried sweet potato bites, 

sweetened and chilled ginger water, and warabi mochi. There are many other non-food items for sale as well, such as 

medicinal raccoon dog oil, knives and metal crafts, second-hand goods, and plants and flowers.

Year-round Products

Year-Round

Products

Discover a wide variety of foods and goods

Recommended products from the Sunday 

Market (year-round)

A wide variety of wild plants 

and herbs are sold at the 

Sunday Market. Vendors love 

to share fun facts about each 

plant with their customers, 

and sometimes even offer free 

delivery.

Plants

Recently, buying antiques as 

souvenirs has gained 

popularity among foreign 

tourists. You might even find a 

bargain!

Antiques

Made with sweet potato 

tempura flour from a secret 

recipe, these deep-fried sweet 

potato bites are best enjoyed 

piping hot on the spot.

Deep-fried Sweet Potato Instead of raw fish, country 

sushi is topped with 

ingredients harvested on land 

such as cucumber, bamboo 

shoots, shiitake mushrooms, 

konjac yam, and Japanese 

ginger. It’s seasoned with 

chopped ginger and yuzu 

vinegar for a refreshing taste.

Country sushi

Take your pick of pickles! In 

addition to daikon radish, 

Chinese cabbage, cucumber, 

and other vegetables pickled 

over days or months in 

vinegar, rice bran, and salt, 

you can also try sweet Shin 

Jingu pickled radish, which is 

fermented for over half a year!

Pickles Nationally recognized as a 

traditional Japanese craft, 

these high-quality blades are 

individually handcrafted by 

artisans using the "free 

forging" technique. 

Sharpening services and 

custom-made products are 

also available.

Tosa Knives and Blades


