Enjoy the taste of spring in Kochi
Recommended products in
spring (March to May)

Street Markets in Summer

Many vegetables representative of Kochi, such as Japanese ginger, shishito peppers, ryukyu, and eggplants,
are sold in street markets in the summer. Other products for sale include the fruit of the bayberry (the
prefectural flower), and corn and horse mackerel native to Kochi Prefecture, making this the best time of the

year to experience local delicacies. During the Obon festival, torches for the festival are also available for

purchase.
Japanese Kochi Prefecture produces Shishito Many of the shishito
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and solar calendars. texture.

Please note that the availability of these recommended products may vary per year.



