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Standing before Ikuzo Gonda, who has now transformed into King
Wheat , are the triumvirate of SUF, the “Saitama’s Three Noodles”
- the local udon spirits in Saitama Prefecture, known only to those
in the know. King Wheat looks like he’s about to collapse at any
moment, but losing is not an option for him now! He needs to eat
udon and recover his “wheat power” in order to protect the pride of
Kumagaya - the “golden world of wheat”! What will be the fate of
Kumagaya!?
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Careful material
selection, right down to
the chopsticks and chairs

This udon specialty shop's owner is
passionate about his noodle dishes,
focusing not only on good flavor but also
on serving safe, trustworthy products contain-
ing no additives. Information on all material and
ingredient production locations is posted in-shop,
with many made locally right here in town. It
goes into great detail, even listing
Kumagaya as the production site for
disposable chopsticks! If you’ve
come all this way, it is highly
recommended to try Fukufuku-
udon, which comes with a broth
generously topped with double
the amount of Sainokuni-
kurobuta pork, weighing
even 160 grams. The pork is
filled with sweetness and
savoury flavor that is
impossible to stop at just
one slurp.

1st floor, 1861-2 Menuma,
Kumagaya City
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Udon for mature
tastes, made possi-
ble by the skills of
an experienced
udon chef

Established 41 years ago,
Owariya is part of the
Owariya Noren-Kai
association founded in
1892. Their slick,
relatively slender noodles
are made with
Kumagaya-grown wheat
as part of the shop's focus
on using locally made
ingredients. The richly
flavored broth is com-
plemented by aromatic
side ingredients cooked
in sesame oil. Adding just
a dab of chili oil—as the
owner recommends—
fosters a good synergy with the crispy
burdock root, fueling your feeding
frenzy even further. Owariya is the
perfect place to savor nikujiru udon
with mature, elegant flavor, crafted
via the skills of a masterful
udon-shop chef. Come in and
discover a new side to this
popular local dish!

1905-1 Nakanara,
Kumagaya City
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Soba-dokoro
Owariya

«QE'J\;%
@‘3

s EwA [\)

SXEOHMLEDL
BRI KAE
RitsEA

EE407S5#RAaVICEIELT

424, BRR255%. REMHE

DMICERZB R ZRBRED

TNz <G ITRBREDNAR]

DHIE, WITEORMICSED

0D, YnytlieeliHniEt

RERENZE2ER, BLEHODD

WICHRBTHHLEREELWL,

EXETTHD5—mEFafRBLT

L. BREE S —mDPIBALE Y Y F U+

FOTIESC, —BLERRDXFTHHH 5,

EEXEOHMARIA I AT RAOERE, B

T EATHEERLTHTIIWDD, LA ITIEA
DEEER,ETLNBET,

REATHZR1905-1 / 048-524-2838 / 11:00-20:00 / AME{K
BESH (128) / RRAENKER / Bit3EA 880 / 7497V

17





