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Bento Museum (Entrance free) Main Shop 2F

Hanbey-Fu Fu (wheat gluten) and
yuba (tofu skin)

半兵衛麸

お辮當箱博物館（入館無料）本店2階

半兵衛麩

べんとう

433, Shonin-cho, Toiyamachi-dori 
Gojo-sagaru, Higashiyama-ku, Kyoto

京都市東山区問屋町通五条下ル上人町433

TEL: 075-525-0008   Freedial: 0120-49-0008
OPEN: 9:00 to 17:00
Access: 15 min. from Kyoto Station by taxi

⬇The main shop’s Kyoto machiya style building.

⬆Hanbey-Fu's yaki-fu (grilled and dried fu) is made by adding specially 
selected �our to raw wheat gluten and handmade one by one by craftsmen.

Hanbey-Fu was founded in 1689. It was started when the �rst 
generation Hanbey, who was working as a chef in the Kyoto Imperial 
Palace, mastered the production process for fu (wheat gluten) and 
opened a shop. Since then, it has continued to make no compro-
mises on the water, the ingredients and the manufacturing methods, 
and makes each product by hand with the utmost care, maintaining 
the traditional �avors.

�e main shop is located near the Gojo Ohashi bridge. In the past, 
this area used to be a food market. In this 100 year old traditional 
Kyoto townhouse which still has its well and kitchen hearth, visitors 
can shop while looking at the garden. �ey are also free to visit the 
Bento Museum, also at the site, and peruse old documents about fu. 
�e cafe serves dishes such as sweet red bean soup with fu. Since its 
founding 327 years ago, Hanbey-Fu has protected "Kyo-fu" (Kyoto 
wheat gluten), a traditional Kyoto ingredient and is committed to 
continually supporting Kyoto and Japanese culture.

Kyo-fu is a traditional Kyoto ingredient that has been eaten since 
the Muromachi Period (1336-1573). As well as being eaten at the 
Imperial court, it was an important source of protein for ascetic Zen 
monks who cannot eat meat or �sh as it had high nutritional value. 
It spread to the merchant classes during the Edo period (1603-
1868), and is now an important part of Japanese cuisine.

�e main ingredient of Kyo-fu is gluten, the protein of wheat. It is 
used in miso soups, simmered dishes, sukiyaki and hotpots. 
Recently, it has been used like croutons in soups, or cooked with 
tomato sauce and cheese. 
As it is so�, it is o�en used 
in baby food or nursing 
care food. It can also be 
conveniently stored at 
regular temperatures. It is 
Hanbey-Fu's wish to see 
more people enjoy fu in a 
variety of dishes.

Continuing to preserve its traditional �avors using 
specially selected ingredients, water and techniques.
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⬆Mushiyashinai cuisine ¥3,000. A light course fea-
turing a selection of fu and yuba dishes prepared in 
a variety of techniques. (Reservation required)

⬆The lineup of products inside the main shop.

⬆As an ingredient in miso soup, a 
classic Japanese soup, yaki-fu is 
widely used in Japanese households.

⬆"Soupe de OFU" 1 packet ¥400. Flavors include 
pumpkin, cheese, basil, black pepper and red 
pepper. Ideal for soups, salads and western cuisine.

➡Hanbey-Fu’s second �oor Bento Museum 
displays bento (packed meal) boxes lavishly 
decorated with lacquer and inlaid mother-of-
pearl made by craftsmen to match the seasons 
and personal tastes. Even after more than a 
hundred years, they still remain outstandingly 
beautiful, both artistically and technically. The 
museum aims to share how strongly the people 
of ancient times felt about the spirit of Japan’s 
four seasons with regards to food.
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