The Hosshoji Negi

The Hosshoji Negiis a special green onion
from the Mutsumi Kita area of Okazaki. A long
time ago, a *monk brought green onions from
Enryakuji Temple and *planted them at
Hosshoji Temple. Hosshoji Negi are sweeter '
than *regular green onions and softer than
the Kujo Negiin Kyoto. In winter, it becomes
sweeter than in summer, so December to
March is the best season for it. If you use |
them in miso soup, they will be more delicious
than usual. Also, they can live longer than
other onions because they do not make a

flower easily.
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