
基本情報 備考

Location

Meeting time

Meeting point

Access to the meeting point

Travel time

schedule

Price (tax included) per unit

What is included in the tour price?

What is not included in the tour price

Option details and fees

Payment Method

Language Support

Event period

Reservation Deadline

Cancellation Policy

Number of participants

Pick-up/drop-off availability and details

What to wear and bring on the day

What to wear and bring on the day

Other Supplemental Information and 
Notes

Contact & Hours of Operation Weekdays 9:00 a.m. - 6:00 p.m.

IKEDA Town

（写真:適宜サイズ、枚数は変更可能）

~Experiencing the farming village of IKEDA and making rice ball lunchboxes
This content is set in “IKEDA,” a small mountain village that quietly exists on the border of Fukui and Gifu prefectures. The original landscape of Japan is spread out here.
Visitors can enjoy the scenery and food of the four seasons in this rich (~IKEDA's Rural Village Experience, Onigiri Bento Making Experience~) farming village where people live in close contact with 
the harsh nature.
In particular, this plan allows you to enjoy meals and rural village experiences while chatting with the owner and his wife, who are both immigrants.
(Overview)
You will make onigiri (rice ball) lunch boxes while listening to and talking about life in harmony with nature in IKEDA, life in the past and present. The bento will include three kinds of onigiri made from 
rice grown with special care to reduce the use of pesticides and traditional side dishes from the IKEDA area, placed in a LUNCH BOX made of bamboo baskets, wrapped in Echizen Washi paper and 
decorated with decorations. Please enjoy the lunch you have made while admiring the countryside and chatting with the locals.

内容

Around Nagao and Coffee, an old private house cafe run by rice farmers in Ikeda Town

Contact us at any time

20 to 7 days prior to the event 50% of the total

6 days to 3 days prior to the event 80％

2 days to the day of cancellation 100%

Car recommended

2.5 hours

(Can be changed according to your request, weather, and time of year)

Onigiri Bento Making Experience: approx. 60 minutes *Explanation will be given while making the bento

Make 3 kinds of onigiri and pack several side dishes of local food into the lunch box.

Talking and tasting experience with local people: approx. 60 min.

If the weather permits, we will take the lunch boxes out to the surrounding satoyama.

In case of rain, we will go to an old private house cafe. If you wish, you can eat your lunch while talking together.

Rural village experience 30 min.

100,000 yen per group

LUNCH BOX

Additional arrangements for rural experiences are discussed on an individual basis.

bill payment

Japanese only

Weekdays only; may be difficult during heavy snow from January to March

negotiable

1 to a maximum of 5 persons

No pick-up/drop-off

Casual attire

No participation limit

Dietary restrictions can be accommodated

FUKUI HITOMONO DESIGN Contact person: Hayashi ma.hayashi@fukuihmd.co.jp


