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Bukkake udon

One of the founders of Hanamaru, Inc
vell as the Manager

The director/chef of Hanamaru Udon, Japan’s
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http://www. h inamaruudon.com

Hanamaru, Inc.

3-15-10 Ginza 7F
Cyuo-ku Tokyo

Tel. +81-3-3549-8701
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Cooking is Love

The spice of love is the best ingredient.
Wheat is a good carbohydrate.
Highly nutritious dashi is the key.

With a uniquely blended dashi of dried sardines, mackerel flakes and
konbu, Sanuki udon known for its elasticity, and self-service style,
Hanamaru Udon gave traction to the Sanuki udon boom. And now it
is a standard dish. My involvemen started when my previous employer
embarked on this new endeavor. The company was established with
the Kita store in Takamatsu City, Kagawa Prefecture in 2000. We
incorporated in 2001 and opened our first stores outside Kagawa the
following year - first, the Kurashiki Kojima store in Okayama Prefecture,
and then the Shibuya Koen Dori store in Tokyo's Shibuya district. To
keep up with the fast pace of store openings, three new factories were
brought on line in Kagawa, Chiba and Shizuoka. In 2004, our flagship
store was moved to T'okyo headquarters in Tokyo’s Chuo Ward. The
Okinawa factory opened in 2005. And in 2009, with a view to opening a
store at the Shanghai Expo in 2010, our subsidiary Hanamaru Restaurant

It can be very difficult to maintain stable, high-quality ingredients
year-round nationwide. But udon can solve many food-related
issues and I believe will one day be the food to save the world.
Hanamaru Udon has set its sights on the global stage with
this target - to one day overtake McDonald’s in the number of
countries served and total number of stores!



