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Product deseription Using the finest deep sea salt. Of the purest form, we gently infused Lhe sall with delicate Aavors that draw out the natural taste
and body of the underlying ingredients, Containg no MSG, ardficial Navoring & coloring. Usage seasoning

Shelf life Ivear(Date of manufacture: YYMMDD? Content 1g{Matchas/Yuzu) -50g-500g #1g is only available for Yuzu and Matcha.

Storage Room termperature

By ¢ Package Lype PE
500¢ © Package Lype PET!

AL/PHE Packel size 15cm*9cm =1 5em bbg Packet per case 50 Case size 22cmx36.3cmX11em kg
ALAPE Packet size 24 5em> 1hem > bem 0.6kg Packet per case 10 Case size 33.5cm>28cmx13.5cm 5.4kg

Product descriplion The linest green lea ['J_‘{:m [se area in Mie prefeciure. It has a smonth, rich flavor which goes well with Japanese dishes,
Recommendation ivayvakko (eold tofu dishl, vudofu (tofi hot pot), atsuage (deep fried tofu), roasted aburaage (fricd wiu skin), ochazuke, temupura
and other deep fried dishes, sashimi ete.

Product deseription Strong, pungent flavor is not anly used to accompany sashimi and sushi . but also used extensively in a variely of cooking style.
Recommendation Tofu, sashimi, steaks, salads, and works well in marinade chicken, beef, pork and fish,

Product deseription The most aromatic Yuzu grown in Kochi prefecture. Unlike any other citrus, il has a very unique lavor that is widely used in
Tapanese cuisine.
Recommendation All kinds of tofu dishes. tempura and other deep fricd dishes, dobin mushi(sleam matsutake soup), white fish sashimi.




