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L Highly fresh, plump, v is dried and‘, marinated in Kyushu's [ lightly driedlfor an '@ ! ; pollack roe with a delicate flavor and
and filled with ~ concentrated dashi-infused mirin soy _ e?egant flavor. It s | We carefully select live eels and process them with unique texture.
delicious fatty flavor. inflavor. - sauce fora semi'dried fish - ame e low n sat, plimp s advanced technolog_{ to replicate the delicious .
E\\tﬁg AL . with a sweet, rich flavor. chewy, andrich in fat. hﬂavor of charcoal-grilled eels. P \ ) w—;‘ﬁt
B 5 (i A - 3 ZfROB " a:+h
S X E:};gg\) . enn SARLIC 5% ‘33?@:%‘. ch e T~ ‘%’H—):u)\.
3 ﬁ*ﬁﬁm / e (&R ?;}§1E~ oz EuEY *“W)P?i‘ Tsuru Miso, 5 3... % \ ‘4 . el
FhO e R ] AkEh’s - . AR = Kinzanji Ssefen, % ~ G5
iy - Tsukemono : i Tsuru Miso | f%‘ Miso * . LU _J'Irrl ,- N —— . D
7 g} " Kyushu e Tsukemono : Tsuru Miso r Sumiso Tube ye: | o maa RS _ TsuuMiso .
Kimura Tsukemono) &8 Tenpiboshi Takuan N Family Takuan _ Mugi Miso Ryu Karashi/Yuzu/Aojiso . L RLFHhE e Yuzumiso iy S
Tsubozuke Katsuoks Hlas F 15 BHONEE JA8E WMURRRE 52902 RS
FLSEM h')'ﬁéEE FURE 773V—iRRE | EEmMEHTE Bt HZF1—7 Aside dish miso made with W J°F%F
AVAADIEE A 2 A 17.6302 o s 17.630z LT IELE barjey and Csipyt;eans asthe  5.290z A U
10.580z e ; . i< Fami 5 = This aged barley miso is made with 4.580z e i 2 mainingregients, With the bold flavor of barley mis
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Daikon is air-dried, stored cold, and ;?glilglj:;\s/a;\sssa‘itn ghrilleidafr?(; :‘i’\c’g '\;/rea?‘ks, swleetenelc)i’ takuan |sgo'f'f‘¥ed atan™ carefugll.y.selected ingredients and contains A rich blend of rice miso and vinegar, perfect as a Egra:f‘%dsg:?hg;"ﬂfr’ as its base, this blend is enriched
prepared to enhanceits flavor, with {00y iy at low temperatures,  affordable price thanks toiits ° no additives. It features the distinctive sauce for vegetables and seafood or as a salad P YIup- with plenty of yuzu peel and puree.
thick bonito flakes for a rich, slightly slightly irregular shapes. flavor and aroma of Kyushu's barley miso,  dressing. Available in three flavors: Japanese Marukin Foods s
sweet taste. P along with arich, natural taste. . Mustard, yuzu, and green shiso. - .
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Kyushu-grown radishsg arerack-dried Mochi wrapped in juicy friedjtofu’ii§ § . Thejuicy, plump fried tofu has a = . 7y = plenty,of chili pepper
tointensify the flavor'and'then perfect for adding to hotpotior/oden® fragrant flavor with a subtle hint of  These Konnyaku and Shirataki are carefully crafted using and garlic, offers bold,

soaked in a special soy sauce.

EnjoyiTsuyudakulNatto with

sweetness from the tofu. traditional methods, offering a unique, elastic texture and enhanced flavors. ExperiencelalKyushulNatto

mgﬁ% 3 rich flavor. Pre-r_insed and ready to use. @(’ﬁﬁ \ = infused with sweet soy sauce.  generous sauce.
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Kyushu's specialty, Takana (pickled mustard greens), is perfect for any dish. These mustard greens have a thick, crunchy 'Fukuyutaka' soybeans and seasoned Aromatic Natto, infused with
texture and a spicy flavor. ) with sweet soy sauce. the essence of smoked bonito.
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crafted using refined hand-pulled techniques
passed down in Shimabara for over 360 years.
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“ Rawsoysauceis
made from whole
Japanese soybeans,
wheat, and sun-dried
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Nihon Kaisui Furikake
Nori/Yasai/Nori Wasabi
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These thin udon noodles and thlck somen are Y ?‘* '_“ﬁﬂ&ﬁm

paired with carefully selected

wasabi, and dried vegetables,
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Bundando
Nagasaki
Castella
5 Sliced
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Castella cake carefully prepared with
fresh eggs picked that day!

We use fresh eggs specificall
castella, with rich yolks, resul
flavorful baked treat.
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Gobochi Gobo Snack Indulge in the s : / ¢ Nishifuku Seicha
Shoyu/Black Pepper popular Yeme-cha
TAV—R—L : Premium Green tea
ARF 07102 cultivated in¥ TR = 3
These gobo chips, made from IELALDN\TREEN l e
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deep-fried Miyazaki burdock,
highlight its natural umami.
Available in two flavors: rich
dashi soy sauce and spicy

chosen for making
ing in a moist and

: 7 The thick, chewy udon noodles are paired king it perfect for rice. d ;
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Nanao Seika
Cream Sand
Strawberry/Mango/Matcha
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Enjoy crispy, round sandwic B
wafers in three delightful flavors:
Yame Matcha Cream from Fukuoka,
tropical Mango Cream, and
luscious Strawberry Cream.
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Yuzu Kosho, a Kyushu specialty, is

ingredients: green chili peppers,
green yuzu peel, and salt.

savory squld ﬂavor,

this snack is so
addictive you wonitibe}
able to stop eatinglit! B

st three simple

Mild milk pudding made from 40% raw
milk. Enjoy the original delicious taste of
this premium quality dairy as a sweet

dessert pudding. from Kyushu.
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Light and crispy, rlcaw ‘ 6.73; j I m_] ﬂmﬁb |
crackers seasoned with I
seaweeds and shrlmp§§ Bl A refreshing juice made with Japanese fruit, available in
A deliciousTsavory,snack’ three varieties: summer mandarin pulp with kabosu uice,
that's hard to resist! summer mandarin pulp with yuzu juice, and aloe pulp
i with peach juice. :
PCH TORRANCE COSTA MESA WEST COVINA YORBA LINDA
3665 Pacific Coast Hwy., 2975 Harbor Blvd., 1420S.AzusaAve., 18171 Imperial Hwy.,
Torrance Costa Mesa West Covina Yorba Linda

SOME SALE ITEMS ARE NOT AVAILABLE AT ALL STORES ALL LIMITED QTY /NO RAIN CHECKS / PRICE SUBJECT TO CHANGE WITHOUT NOTICE

Nishifuku Seicha
Chiran-cha
Premium Green tea
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excellent taste
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This rich, smooth pudding is made |
with fresh eggs, cream, and milk

~ Nishifuku Seicha

Yame Matcha Latte

~ Yame Hojicha Latte
O mEeE |
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Pure Jelly

Mixed/Loquat/Pear) <+ &'
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SAN DIEGO
8151 Balboa Ave.,
San Diego
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Explore the renowned Yame region's popular.tea,
celebrated nationwide as one of Japan's leading
high-quality tea-producing areas.
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jelly texture in our rich "PURE" fruit gelee,

Easily savor authentic
Matcha latte or Hojicha
latte by mixing with
milk. Delight in its
deliciousness by
sprinkling on ice cream
. oryogurt.
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Sanko
Amaou
Strawberry

Drink
11.83floz
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Strawberry milk latte ")
with premium Amaou;
strawberries and lactica
acid bacteria.
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xperience the ripe fragrance and mellow

levating the taste to its fullest.

CUPERTINO
1750 Stevens Creek BI.,
Cupertino




