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The pot is fired before

Quality Review

the glaze is applied for
a final firing. The more
the pot is used, the
more striking the black
coloring becomes.
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As the name
Kuchitsuki Kuronabe
implies, the pot has a
lip for use when
serving soup and
ingredients into the
bowls.

Kuchitsuki Kuronabe
21 cm: 6,300 yen
24 cm: 10,500 yen
27 cm: 12,600 yen
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