original experience in Kashima!
Make your own pickles!
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: Choose vegetables you want to eat.

depending
on the seasons

Tazo Pickles
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Sprinkle and rub the cut
vegetables with salt.
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pickles to promote food culture and fermentation culture. Handmade pickles have an unique BHIATWBDT.

This is a long-established pickle shop that was founded in the early Meiji period and has

been around for over 100 years. Various pickles are sold here and you can handmake your

flavor but are very easy to eat. In addition, their stylish designs make it perfect as a souvenir! SBizUbLBIAET!




