Shimanto
Unagi Kabayaki
with Unagi Sauce
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Freshly caught bonito is traditionally
grilled over straw, eliminating the
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" non-additive savory sweet glaze.
This signature sauce has been a
family recipe for over 50 years!
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lkezoe Kamaboko

Take Chikuwa
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Healthy chikuwa fish céi(g*ﬁacked
with fish protein, carefully baked one
by one by skilled craftsmen.

Thinly sliced tofu fried in oil and has a Ilght and
crispy texture. It is often used in miso soup and goes

well with salad toppings. S ,3\?_\:%“*‘_
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This rice seasoning is made with dried sardines
from the Seto Inland Sea, domestic burdock,
carrots, and lotus root, along with fried tofu,
konjac, and soy sauce from Shodoshima.
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An authentic rice seasoning mix made with
ginger-flavored soy sauce, based on Shodoshima's
specialty light soy sauce.
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Shimaya Miso s
Sudachi Miso]

Yuzu Miso §
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Miso with sudachi or yuzu as a
flavor accent is delicious not only
in dishes, but also on vegetable

Shimaya Misoees
Tai Miso
Expui fdHZ 5290z
High-quality natural Naruto
sea bream finished with
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Sweet barley miso made from 100%
Ehime-grown barley, rich in fiber.

Fatty and Fresh Norwegia A ad,
Mackerel seasoned in KombuDashi s
to eliminate fishy odor and boost

umami. Ready to broil. sticks, salads, and bread. sweet miso rich in rice koji. <
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A flavorful dashi soy sauce made by
blending Honjozo soy sauce with
carefully selected dried mackerel, dried
bonito, and kelp stock.

Large mackerel seasoned witFﬁ;-L
kelp soy sauce, debonediand™ =
coated with breadcrumbs to make

mackerel katsu.

Afish cutlet m;::mvhite fish
paste with curry powder, breaded
and deep-fried. Ready to heat.

A delicious combination of fish cutlet and
mayonnaise, with a mild spice that's
perfect as a snack with beer or wine.
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This furikake is packed with dried bonito - 5.64 02 i R B . S
and mackerel flakes, the fragrantaroma ~ Dried baby shrimp, dried’seasoned small horse - Seasoned cooked rice pack with a ble?\d’qh oL
of sesame, and fish nutrients, all mackerel, and sardines, all in bite-sized portions, Uwajima jakoten, glutinous barley,5‘nd local " o=

enhanced by a sweet soy sauce flavor. can be enjoyed on their own or mixed into dishes.
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Warabi Mochi is a deliciously chewy, jelly-like mochi.  with dried sweet potatQLeS‘and cream
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Japanese-style cheesecake.
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Wheat speciallyjgrown f9r Sanukiudon  and bonito flakes, while the somen soupisa =1 Z"3"88 0 141102 A _'_\;/‘_ i@‘)\uga’o f ,..-..1 o
Is carefullylprocegsgd U?'“g ah ) blend of dried shiitake mushrooms and Somen noodles made During the Sanuki'udon manufacturing =" == 7760z Moist, baked castelladough ~ * &_“,..
120-year-old traditiona ﬂmet od.Enjoy  bonito flakes. Both are deliciously finished using the Sanukiudon  process, noodles that do not meetithe i S0 Sweethoneyblended with yuzujuice,  rolled upin strained bean e
the unique texture and flavor. with Shodoshima soy sauce. method, withafirmand  standards are deep-fried and reborn‘as’al - " createsan exquisite balance of paste, containing Shikoku's £
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These healthy snacks are made = e ! o o 3.530z !
from the root of wakame seaweed, Crunchy bite sized arare rice \Grunchy;thick rice crackers with Sl Grunchy arare rice crackers : These easy-to-eat frozen mandarins
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packed with nutrients and rich crackers seasoned with saltand  savory black'soy beans baked rightffseasonedwith a sweet and salty ~ Crispy circularJapanese’style rice  are made from small, exceptionally

umami from the sea. savory dried bonito! inside them. soy sauce glaze. crackers seasoned with shrimp. sweet Unshu mandarins.
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Kobayashi Kaen

Citrus Sparkling Juice
Assorted Flavors
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EFH=ZF Bite-sized, calcium-rich crabs or ‘ Tty Traditional, soft Japanese mochi sweets = & y, topped with aromatic Citrus sparkling juice made by mandarin orange farmers in the
EFA=2FvY Assorted Flavors > L "1 7 roasted soy flour and drizzled ® p 0 ) ,

BzFELvhLBAANL headless sardines, seasoned for an e HLHEFRFE  Withanostalgic touch, availableina - )i L Nishiuwa region of Ehime Prefecture. Finished with rich citrus
1.94-2.47 0z easy-to-eat snack. 4590z variety of flavors. with brown sugar syrup. juice and carbonic acid.
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o GARDENA COSTA MESA WEST COVINA YORBA LINDA SAN DIEGO CUPERTINO
T L 1740 W Artesia Blvd,, 2975 Harbor Bivd,, 1420 S Azusa Ave., 18171 Imperial Hwy., 8151 Balboa Ave,, 19750 Stevens Creek BI.,
Gardena Costa Mesa West Covina Yorba Linda San Diego Cupertino
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