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KIRYU SPECIALTIES

   What’s good to eat in Kiryu? Plenty! You don’t have to go far from home to find an 
eatery that will serve something hot, delicious, and probably very reasonably priced. In 
addition, the proprietors are almost always friendly,  cheerful and ready to make 
suggestions or explain the menu.  Other patrons often chime in with their own 
favorites, so one is never at a loss for advice about what to eat in this city. 
   Kiryu is nationally known as a textile center, however, it has also achieved a 
reputation as “Udon no machi, Kiryu.” (Kiryu, the Udon Town.) In other words, this is a 
good place to eat udon noodles. They are part of everyone’s diet here year round - cold 
in summer, hot in winter. Every neighborhood in Kiryu has at least one udon  shop,  and 
a frequent  subject for discussion is comparing  notes about the various udonya one has 
visited.
   In fact, there is so much variety here that you could easily stay in Kiryu for a year 
or longer and never have the need to visit a restaurant chain or fast food 
establishment.  Slow cooking is the Kiryu way and it is served up fresh and delicious 
every day of the year. Take advantage of your stay in Kiryu to sample the local delights 
and discover why Japan is known the world over for its delicious cuisine. The following 
is a brief  list of some kinds food which are either unique to Kiryu or, at least, 
considered Kiryu favorites.

Hanapan
is a local confection. More like a soft cookie than a cake or 
bread, as the “pan” part of its name implies, hanapan have a 
sugar coating and go well with tea or coffee. While hanapan 
cannot be kept for a long time without drying out,  they are a 
welcome “omiyage” from Kiryu.  You can find hanapan at the 
Komatsuya Shop on Honcho Street.

Ice Manju
Ice Manju is a frozen confection originating from Japan. The 
wrapper dates back to the 1940’s and 1950’s, from which time 
it remains unchanged. Ice Manju were first made here in Kiryu 
and labeled “traditional ice cream.” The manju is filled with 
azuki bean paste and then surrounded by a very thick coating of 
enriched milk. People are surprised by the weight of the manju 
when holding it.  Its rounded  shape  and retro wrapping are unmistakable.  Those who 
try it become repeat customers. Ice Manju are made in Kiryu at the Shirofuji  
Confectionary in Aioicho 1 chome,  and can also be found in Kiryu at local convenience 
stores, especially during the summer months.
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Kororin Shumai  
If you have ever eaten shumai,  you might be tempted to say 
that kororin shumai are not shumai. This specialty snack food,  
found only in Kiryu,  is made of a gelatinous substance and 
flavored with a little onion and some vegetables.  The steamed 
dumpling-like shumai are then seasoned with a 

Worchestershire-like flavored sauce and topped off with some nori (dried seaweed) 
flakes. You have to try it - it defies description. Kororin shumai  has its staunch 
supporters, and when the little kororin shumai truck rolls by announcing its savory 
fare... people chase after it to buy some.

Okirikomi
is a form of noodle which is not exclusive to Kiryu, but is surely a 
“joshu” (old name for the Gunma area) favorite.  Wide flour noodles 
are cut into either a miso or soy sauce-base soup and cooked with 
vegetables and chicken,  beef,  pork or seafood such as oysters.  This 
nutritious dish is typically served in  an  iron  kettle and shared 
among the diners.  It is a welcome hot meal on a cold, windy Kiryu 

night!

 

Sauce Katsudon
is by far Kiryu’s most famous dish. While the name “sauce 
katsudon” is used elsewhere, the popular flavor loved by 
locals is unique to Kiryu. There are restaurants in Kiryu 
specializing in this local favorite. Bite-size pork cutlets, 
which have been breaded and deep-fried, are dipped into 
a pungent sauce and served on a hot bowl of rice. The 
cutlets are crispy, tangy, and the rice is well-seasoned 
with the sauce. No one should live in Kiryu without 
sampling this local specialty. It was invented here!

Yaki Manju
While not exclusive to Kiryu, “yaki manju” are claimed 
to be a joshu specialty. Most often, these sweet miso 
paste-basted, grilled buns are eaten during local 
festivals, There are take out shops in the city, 
however, which serve them year-round. The flat buns 
are skewered and then placed over a charcoal fire, 
roasted and basted with the sweet miso sauce. The 
smell of yaki manju grilling is tantalizing and few can 
pass by a festival stall without buying some.
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