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Mr. WATADO Hideyuki
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Nerima Farmer
Farm producer of Edo-Tokyo Vegetables
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Born in 1966, Hideyuki is Nerima City's certified farmer. He grows more than 20 kinds of seasonal vegetables
in open ground and facilities annually. He is also a member of the first year class of Edotokyoyasai Concierge
and is growing 10 kinds of Edo-Tokyo vegetables, which are an open pollinated variety and have been
re-evaluated recently. He also attempts to interact with city residents through activities such as harvesting

experience events.
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Nerima Farmer
Chair of Tokyo Research Society for tomato nutriculture
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Taku started tomato hydroponic cultivation in 2012. He has served as the Chair of Tokyo Research Society for
tomato nutriculture. He produces midi tomatoes and cherry tomatoes from mid-September to late June of the
following year, and 80% of the production is sold from the farm stand in front of his house. The produce is
also sold to JA Tokyo Aoba farmer’s market as well as several wholesalers and restaurants.
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Mr. KATO Hirohisa
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Nerima Farmer
Farm producer of taking the initiative of increasing value-added

agricultural products
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Hirohisa started commercial farming in 2012, and began strawberry cultivation in 2015. Produced The
strawberry yields are sold at the farm stand as well as in farmer's markets and department stores in Tokyo.
Local restaurants offer a special menu using the strawberries during the harvest season. Eliminating the
distribution process enables him to ship fully-ripe strawberries with the highest sugar content. He is also
working on producing some new processed products such as strawberry mochi (rice cake) and strawberry jam.
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