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[Strawberry Wine]
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[Black Soy Beans]
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Gyousen Ame - A Healthy Traditional Japanese Sweet - A 290-year History

Gyousen Ame is s a traditional Japanese sweet made from sticky rice, wheat malt and water, no sugar is added. It is a popular gift for new mothers as it is
said to help stimulate breast milk. It is also said to be a good medicine for colds and coughs. The Mihara Gyousen Ame Shop was founded in the middle of
the Edo Period. The family secret has been passed down from generation to generation (from the wife of the eldest son to daughter-in-law). It is the only
shop of its' kind in Kagawa Prefecture.
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