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This�is�Ramen�restaurant.

You�can�enjoy�Vegan�Ramen
��Consai-dashi�misopota�

DASHIRO

Restaurants
https://www.dashiro.com/１

Zaytoon

The�restaurant�serve�Arabic�food.

You�can�enjoy�Falafel,�
Hummus,�and�so�on

�

２
https://www.zaytoon-sendai.com/menu

This�is�Vegan�Sweets�Shop!

You�can�enjoy�Vegan�Sweets�
such� as� muffin,� vegan� cheese� cake� and
so�on.
 

Twins Bake https://twins-bake.jimdofree.com/
３



The�restaurant�serve�izakaya�food.
You�can�enjoy�Soybean�Meat�Ham
Cutlet,�okonomiyaki,�and�so�on
If�you�find�the�V�mark�in�this�izakaya
menu,�it�means�Vegan�food!
(like�that�������������)

�

This�is�Vegan�Café.

You�can�enjoy�Vegan�lunch�plate,
gluten-free�pastries,gluten-free�burrito,
�and�so�on.

 vegeto・LIKO

Restaurants
https://www.instagram.com/vegeto.liko/４

 Tori-hei5
https://www.zaytoon-sendai.com/menu

This�is�Vegan�Sweets�Shop!

You�can�enjoy�Vegan�Sweets�
such� as� Linzertorte� and� chocolate
chip�cookies�and�so�on.
 

 La Maison Rose https://www.instagram.com/lamaisonrose_sendai/6

V



This�is�Israeli�restaurant.

You�can�enjoy��Vegetarian��course�meal.

The�course�name�is��Vegetarian�,�
but�these�are�Vegan�dishes.
Also,� there� is� other� vegan� food
available.

�

Millis -Shisha bar＆café

Restaurants
https://www.millis-diningbar.com/7
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ダンテ�
https://www.youtube.com/c/rescuekitchen/featured

Yuka�Yamazaki
https://www.youtube.com/c/YukaYamazaki

菜⾷の華⼦さん�Plant-Based�HANAKO
https://www.youtube.com/c/HANAKOveg

Peaceful�Cuisine
https://www.youtube.com/c/ryoya1983/about

TOKYO�VEG�LIFE
https://www.youtube.com/c/TOKYOVEGLIFE/about

みっちゃんのヴィーガンクッキング�Vegan�Cooking
https://www.youtube.com/channel/UCnyisg9uFzFhdd
rInIHSIpg/about

  ➡Recipes�for�vegan��egg��sandwich�and�tiramisu!

  ➡Recipes�for�vegan�mentsuyu�(noodle�dashi�sauce)

Japanese�Vegan�Youtube�Channel

https://www.youtube.com/c/TOKYOVEGLIFE/about


Blogs�about�being�vegan�in�Japan
https://japanvegan.blogspot.com/2013/07/welcome-
to-japan-vegan.html
https://lets-vegan.com/en/lets-vegan-japan-2/
https://veganjpn.com/japanese-oreo-is-not-vegan/

  �������➡List�of�vegan�products�and�places�in�Japan

Other�resources�
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E.
J.

Is�this�dish�vegan-friendly?

この料理はヴィーガン対応ですか？

Kono ryouri wa 
vegan taiou desu ka?

E.
J.

English�expression

Japanese�expression

Pronunciation

E.
J.

Are�these�eggs�free�range?

この卵は平飼い卵ですか？

Kono tamago wa
Hiragai tamago desu ka?



English Japanese Pronunciation

dairy�products 乳製品 Nyu-sei�hin

dashi�broth�made�from�bonito 鰹だし Katuo�dashi

Gelatin ゼラチン Zeratin

Casein カゼイン Kazein

Isinglass アイシングラス Aishinn�gulasu

Rennet レンネット Ren�netto

E.
J.

Is�____�used�in�this�dish?

この料理に＿は使われていますか？

Kono ryouri ni ___ wa
tukawarete imasu ka?

__ Word Example.



Introduction of cover photo

Wasanbon
Wasanbon is a fine-grained Japanese sugar,

traditionally made in the Shikoku prefectures

Tokushima and Kagawa. The sugar is often used for

Japanese sweets (wagashi). The sugar is made from

thin sugarcane plants grown locally in Shikoku,

called taketō or chikusha.

 

It is a light golden colour, with granules slightly

larger than icing sugar, has a unique aroma and

flavour, with butter and honey overtones.

 

It is used in making sweets and yokan, as a coffee

and tea sweetener, in dipping sauces at sushi

restaurants, and in baking at home.

 

It is manufactured traditionally in the prefectures

of Tokushima and Kagawa on Shikoku island, from

sugarcane. It goes through 8 stages; the entire

process takes about 20 days.

 

A grade of the sugar called "awa wasanbon toh" is

considered by some people to be the highest grade.

For questions/contact regarding the

brochure, please contact

E-mail : tohoku.ipla@gmail.com
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