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Peanuts

Information

Delicious sweets made with FERNFEZLETDOI>tEWVL
peanuts from Yachimata, Chiba WHEF, BEARICEIDE—FWY, F3
Prefecture. The centerisaroasted JL—KP&ESH3ZLFVYTYTL—
peanut wrapped in chocolate or j\—cG#HARELI, EHREDT

corn starch coating. We have 20 L—/A— 207848, S35@EE B
seasonal flavors, totaling more ZHECEELE L,

than 35 kinds of flavors.  ¢g.50
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Strawberry White chocolate Kinako
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Caramel Green tea Chestnut Purple yam
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Black sesame Banana Lemon
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Mustard
mayonnaise
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1 Grab a cup 2 Choose your 3 Don’t be afraid to mix 4 Can you put the lid on?
Py FEED favorite peanuts and match flavors. Good!
BEFEBE—FYVERR BEFEBYEFEDTTEL 3 fELHB

[ ) o Be careful not to 1 Make sure
® O spill any peanuts! you can
) " close the lid!
ZIELIEET X!
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( EFD AWENG!
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100%
Japanese

Peanuts
Tt&E

N4l

Chiba Prefecture makes up

over 80% of peanut production

in Japan. We carefully hand select
only the best peanuts.

TFERIAXRDEREDEEED
80%LUEZEDL>TWVWET,
ZDHRDOEGEUIETEEDHEE
DF‘>TVET,

Information

1. Top Quality Handachi Peanuts PEIEEE ¥ $49.00
Handachi peanuts are Japan's highest quality nuts that have rich flavor and come in a wide variety.

2. Nakateyutaka Peanuts VPEIERE BE $39.00
Nakateyutaka Peanuts are an early blooming nut that is characterized by its sweet taste and crispy texture.

3. Suyaki Peanuts PEIEEE RS $30.00
Suyaki peanuts uses a direct flame when cooking without adding any oils or seasoning to the dish.

4. Honey Roasted Peanuts N=—O—ZAKE—FvY $10.00
Our peanuts have an original sweetness and fragrance.
We evenly distribute honey, sugar, and salt over the peanuts to bring out the exquisite taste.

YAMASU JAPAN,INC. YAMASU JAPAN,INC.
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YAMASU Selection

NETWT.080Z (17g)

It is neither a rice crackers nor a rice cake. It is a new rice treat with a light crispy crunch.
BARWTHLRLENETHRWL, HLLWRROLEROEEFTY

PEANUT PRINCE E—3+V&%5h
It is made using the original aroma of mochi rice. It is an authentic Japanese snack.

SERROARZEEN UABRNBEEFTY

Information

Information

'YAMASU JAPAN,INC.

1.Rice Crisps  &Z(F $7.00
Enjoy the savory aroma of soy sauce.
EHOBRFULENEVWREZELHULET,

2. Rice Crisps Black Pepper Flavor E##i& i $7.00
Enjoy rice crisps with a little kick of black pepper.

EUYEUFESAKADKEZBHUE T,

3.Rice Crisps Butter Clams Flavor #2b/\%—&ZIF $7.00
The fresh scent of the rocky Japanese shore and the rich
flavor of butter makes for a special combination.

BOE. NI —HKROBEIIFRIGREZDIDET,

4.Wasabi Rice Crisps D3I U&BZIF $7.00
The flavor of wasabi and soy sauce meets the umami of crispy rice.
DIVEMODEKRNEERDEHICEVET,

1. Peanut Prince E—#YEZF $6.00

Crispy rice crackers, flavored with peanut salt.

FEENFEZRTE T O > E=FVYHITH 5N,

3.Sour Plum Rice Crackers #E¥F% $6.00
Rice crackers made with peanut from Chiba
prefecture. Refreshing sour plum flavor.
TERN\FEERETO(RE—FVEITHEN
o [ FDHEER, Vo XD MBIk,

2. Peanut Crackers Prepared with Lemon Salt I5ELE~YEF $6.00
Rice crackers made with peanut from Chiba prefecture.
Enjoy the flavor of peanut rice crackers seasoned
with refreshing lemon salt.

FEEBNFHEZREETO 2IcE—FVYBITH 5N TP
EOOELEYTEI-IEDEEIFELE

YAMASU JAPAN,INC.
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EETENED
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FHot-+Y EfonT R,
Soft Sweetened Peanuts Sweet Potato

@

SWEETENED SNACKS SERIES #fE>)—X —

Traditional Japanese, soft boiled,
sweetened peanuts, Amanatto.

BAGHROHMEZENPI<PhonftEFRLE

Information

YAMASU JAPAN,INC.

1. Soft Sweetened Peanuts &kiEoE—+Y  $10.00
Rich, bold peanut flavor with a dash of sweetness.
An energizing snack to give you an everyday boost.
EVYEUIFESIARADRREZELHUET,

2. Sweet Potato Satsumaimo  FEEDHE $10.00
Chiba Prefecture's boiled, unpeeled sweet potatoes.
The moment you put one in your mouth it spreads
a gentle sweetness over your taste buds.
o< D ERFEZEMNT THEFERAATREITE U,
BREGEDERREBELATIV,

PEANUTS BOYA E—7viY ———

Peanuts and traditional Japanese snacks
together at last.

HAGHROBEFEE—FVOHETY

YAMASU Selection

PEANUTS BOYA

Information

1. Okoshi sZLE—FViIEP $8.00
It's a sweet, crispy peanut cracker that
will melt all your cares away.

RUBTyDRBEEE—FYOEDDHBNORZMPMLET,

2. Karintou MbOAESE—FViIE® $8.00

It's a crispy deep fried cracker with a slight sweet
peanut flavor and aroma.

BIHIDHDAESEFIHVWE—FYDEDIIBYTY,

3.Caramel Taro  F+IXIKBE—FYHEP $8.00

This crispy cracker has a rich scent of caramel
and sweet peanuts to produce an enjoyable
snacking experience.

FrIXIEFIHVWE—FYYDEDDEPDOORHEZ
EHULED,

YAMASU JAPAN,INC.
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Kalukan Yatsuhashi

2 NET WT.11.990Z(340g)
R

Kuzumochi Warabimochi

Snacks from all around Japan in collaboration with Chiba Prefecture.
HEAZEOCYUMEEFETERDOISNEETY

Information

1.Chibano Kalukan  FE)h3hh $12.00
We blended yams from Chiba prefecture and
Kagoshima prefecture to make a delicious dough.
TFEEECBEBRED NLF 27 LY RUTEK
U< &E%ZEDLKDE U,

2. Sweet Peanuts Yatsuhashi A\2# $12.00
A delicious combination of Chiba's high-quality

An elegant snack to go with your afternoon tea.

FERREDETEERBBYENYVEDEKRLWHR W,
TRTEPHRE L OOREZRHELET,

YAMASU JAPAN,INC.

peanuts and Kyoto's famous sweet Yatsuhashi dough.

3. Kuzumochi <8 $12.00
Handmade rice cake made by traditional
Japanese steaming. Traditional Japanese wheat kuzu
is added to give it a soft and springy texture.
EENSOETWBREUTHEFLEFEDDOLIHTT,
RKEDA>TH>EDE VBN T,

4. Warabimochi bSUsH $12.00
A soft springy texture using starch powder (warabi) from
Japan. Enjoy the full flavor of warabi mochi with black honey
and sweet soy powder.
EEORDLSUMEFERALTE>EDRRICHEEIFEU R,
NEBDREEEZRIZEMRITELLSICLTEELLENDTEN,

WL EALLEN (B
AR AT T

1 o €
AMANATTO H#E=E
Amanatto is traditional Japanese sweet cooked beans or potato.
HNEREEECFEZHC UK DEAARBERGHROBEFTY
Information
1. Shirohana Amanatto BAfEHM=E  $10.00 4. Azuki Amanatto HF=EHME  $10.00
White lupine bean Red azuki bean
2. Murasaki Imo Amanatto  %¥FH#mE  $10.00 5.Imo Natto Amanatto FH#M=E  $10.00
Purple sweet potato Sweet potato

3.0konomi Amanatto  &@F#EHM=E  $10.00
Mixed (red kidney beans, red azuki beans, white lupine beans and green peas)

YAMASU JAPAN,INC.
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Information

1.

Iri-cha PEIHR $10.00
Made with genuine Japanese tea leaves for
a robust flavor. Authentic Japanese tea.

RENSDCBABIBRERTY, IhHAYOBREDER T,

. Mugi-cha BREXR $10.00

Tea that is essential for Japanese summer. Place one
or more teabags in a pitcher of cold water and enjoy!
HBARDEICRDERBRWESR, T1—/\y 7 ITEKE
EVWTHEULHLIES W,

.Matcha PEIHR $10.00

. Refreshingly sweet Yamasu matcha $10.00
ThehIcEWL PEITHR

. Yamasu matcha cappuccino $10.00

PEIEHEEK HhTF—/
A powdered green tea. Just add hot water.
BHEESLEITTHROZMEROERY ) —XTT,

YAMASU Selection
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Information

1. Amazake Bijin  HBEEA $12.00
The nutritional drink of Amazake has a long history in Japan.
It is a sweet, fermented rice milk. It can be drunk cold in the summer
and warm in the winter.

TN SERIIGDBIRER UV IHBER. BIZAPULT £R@EBeHT
REZENTEEXD,

== »

NET W, 35274 OZ (1000g)
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NANOHANA TEPPOZUKE xo7c#kfiai®
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YAMASU Selection

TEPPOZUKE #fai#&
Based on Japanese traditional crispy pickles. Melon, chili pepper, and shiso wrapped with a variety of ingredients.

BARGHONUNURROEY. MELZEBEFETFEN—RICRABEMTOLDHIFELE

JEPPOZUKE
TN N

Information

Based on Japanese traditional crispy pickles. Melon, chili pepper, and shiso wrapped with a variety of ingredients.
BAGHD/INUNBRBEDEY. MELZEEFFEN—RICHRLABEMTOLOBIFE L

Information

1. Field Mustard Pickled with Soy Sauce EEZO%EHE $13.00 3.Pickled Melon Stuffed with Field Mustard EggonigiE $13.00
Enjoy the enriched field mustard harvested from Japan, Cored melon stuffed with field mustard from Japan,
prepared with locally brewed soy sauce. pickled in soy sauce.
EEOEEETEDE RN, EHNREFTEZELUET, BHORLEL DIRESTEZFEDIAHE UTco

2. Field Mustard Pickled with Soy Sauce and Wasabi EEZ07tha 078 $13.00 4.Bamboo Shoots Stuffed with Field Mustard ¥07& o5& $13.00
High-quality wasabi stems harvested from Japan, Bamboo shoots stuffed with field mustard from Japan,
pickled with locally brewed soy sauce. pickled in soy sauce.
EEOREZOLEVERKRDEYICE EFRU, I DZOHRDELDIRE, ZREDHAHEUT,

YAMASU JAPAN,INC.

1. Pickled Melon from Japan HLOD#ia%E $10.00 5. Crispy Melon Stuffed with Chili Pepper EfXfai $13.50
Radish, burdock root, seaweed, chili pepper stuffed in melon.

Enjoy the harmony of shiso and chili pepper with crispy
melon. Original Chiba prefecture style.

BA KR @S5, B, U2 BFFEAYMUTERPYLELU,
2. Pickles Stuffed with Seven Vegetables HEt=E $10.00
Radish, shiso, chili pepper, burdock root, cucumber,

ginger and seaweed stuffed in melon.
BOTAR, UZ, BEEF SIES.8BIL &£%. BHEIHELU.

3. Shredded Pickled Melon from Japan EMO*2##EEE $10.00 7. Melon Teppo-Zuke-Layered Pickled Melon BMoO#iAE $10.00

Bite-size pickled melon made in the original Chiba prefecture style.
TERBEETHE LT SIAEDYIDEELTT.

4. Shredded Pickled Melon Kimchi from Japan BMizd#+LF7EE $10.00
Easy preparation. Can be used in many different ways.
B TEE, HBOFATTHILKEHET,

BHTKAR, ciF>5. Bfa. LZ BFEFZEEHKRUT,

6. Crispy Melon Stuffed with Salt and Seaweed stems ZifiAfa# $13.50

Radish, burdock root, seaweed, and seaweed
stems stuffed in melon.

BETKR, ciF>5. Bfa. ZohoHZEEHI U,

Enjoy the harmony of shiso and chili pepper with
crispy melon. Original Chiba prefecture style.
MDORICUZEEFEFZED. TESRBEETHE LT U .

\’AMASU JAPAN,INC
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TONKOTSU RAMEN

YAMASU Selection

MARICKZZYBIET

o

MSSJUETAdd hot water and drain

RAMEN 5—x~

Just add ramen sauce and hot water to the noodles. Enjoy real Japanese style ramen.
BEMZzRBEUTAILI L ESBEETIBERICRE T —AVDNBRESNET

YAMASU JAPAN,INC.

We use soy sauce from Chiba Prefecture
brewed in a soup, which was aged in a
barrel. It is an instant ramen that
enhances the fragrance of soy sauce.

AETHR S TERBSOE HE X —

ZIfER, BERDEDNEIEILDEIFE S —X
YT

We have been using miso from
Ogawa-ya miso company since 1848.
This thick and rich soup is often
entangled with noodles.

F=KTTE (1848%F) H 5 </NIIEKIEE
DREZZA—TICER, BRETIVDH 3
A=THE LHIEHET,

Information
1.SHOYU RAMEN $6.00 2. MISO RAMEN $6.00 3. TONKOTSU RAMEN $6.00
BiR7—AY RIS S —X > BEZ—XY

Tonkotsu ramen is an extremely thick
soup, which is made by boiling pork
bone at high temperatures to create a
mildly spicy broth.

BES—AVEERBEZRETEAALESD
TREBA—TTY,

I
| QE‘ Just add hot water and drain

e after a few minutes.

R -

i
R
~ - -
Information N - . A R
- -
" TUDON >S&A $10.00

Udon is a thick white noodle made of
wheat flour. Because of its thickness
udon noodles have a soft chewy texture.
It can be served hot or cold in.a soy-sauce
based soup with toppings such as

tempura, seaweed, eggs or scallions.

SEARNERTESNIEBVWETT,
Fle. RK<TERSHMLKAIYDH 2 DO
HBTT, BPUTHRDTERNDZEN
TE, DAITEHR—ZADRA—TZE T T
ThREPDMD, I REFHRED
RRIGEMENYEVTUTELHET,

MR fRICKEZZY BT

after a few minutes. »

Information

1.SOBA =& $12.00
Soba is a brownish colored noodle
made from buckwheat flour.
Soba noodles are much thinner and
stickier than udon noodles and possess
a slightly bitter taste. Like udon noodles,
soba can be served hot or cold,
in a soy-sauce based soup with toppings
such as tempura, seaweed, eggs or scallions.

ZIRFZIEMTHESNIERBDIETT,
ZIEDFIESEA LD B P LEH
NHZ2ODEHMTT, SEARBEICE
PLTHEDHTHRBNZIENTE, ®
PITEMR—ZADA—T = MTTTAR
SPhhsd, F¥IT, RRFREDKA
BREMENYEY T UTRULHET,

'YAMASU JAPAN,INC.
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KAINO TSUKUDANI EfE=

Shell tsukudani is a luxurious side dish made r

by craftsmen who cook sheillfish with soy sauce. ,T'
LE@fHﬂ%ﬁL&EE‘\‘JbBbKgiﬂﬂf“ﬁﬁhﬁf i
B AD DL BERBENT T .

D Tsa e he Information

__J_} = W g M Ak _r,i.: i

Lhg | g [l |,
@1 La] E i Ha 1. Pirikara Sanma  EUZEaAE  $10.00

i o !! ol | o ith o These pike, boiled in soy sauce,
E tqf“ [! ‘E a‘. ¥ m-{il ; i-fn %l NET WT. 0.00 OZ (00g) ] NET WT. 0.00 OZ (00g) . ) NET WT. 0.00 OZ (00g) haVe a tangy ﬂaVOr

%@ = o - — -.f*?;‘ 2 Pirikara Saba  EUZERiE  $10.00

SRl = oo e These mackrel, boiled in soy sauce,

FISH TSUKUDANI &#@&% —— have a tangy flavor.
% . ¢ -, These fish, boiled in soy sauce, have a tangy flavor. 3. Pirikara Iwashi EUELWbHLL $10.00
\| : It is ready to eat from head to tail. Goes well with beer, wine or rice. These sardine, boiled in soy sauce,
) - : BARRORKZENUROSNELEFEER. —ERVTHS have a tangy flavor.
' ) B FAHET, FODICT D >IEBAD—RTT .
L(_J 3 4 5 6
Information
1. Shijimi Clams Tsukudani LUHEE $10.00 4. Clams with Garlic Tsukudani IChlc< AE $10.00
Taste the flavor and umami of Shijimi, baby clams simmered in soy sauce. Enjoy the tasty Combina_tion of umami, garlic and
Asari Clams Tsukudani HEOEE $10.00 Asari clams, simmered in soy sauce.

5. Clams and Kombu Tsukudani HSHEMMBR $10.00
Savor the rich umami, from seaweed and Asari clams,
simmered in soy sauce.

" Feel the fresh smell of the ocean from Asari clams full of umami,
simmered in soy sauce.

3. Clams and Hijiki Tsukudani  O'UZ{HX $10.00 6. Yuzu Asari Clams Tsukudani HEOWIME $10.00
Enjoy the flavorful, tender Hijiki seaweed, prepared Taste the refreshing Yuzu flavored Asari clams,
with Asari clams, simmered in soy sauce. simmered in soy sauce.

SEAWEED o {E#&

Nori tsukudani is a traditional Japanese
taste made by simmering fresh seaweed
in s&sauce and seasoning.
@D@E%ﬁﬁﬁﬁ@@b&%iﬁ ;n}ﬁlﬂﬂiﬂ v
ZAATOLBASEHOKTY |

Information
1. Seaweed BEMobhmE $10.00 4. Wasabi Seaweed DHEE bV $10.00
Seaweed braised in soy sauce. Top the dinner table with the best Wasabi with seaweed braised in soy sauce. Edo-style seaweed
traditional Japanese delicacy. spread cooked with wasabi.
2. Hijki Seaweed EMObEE vUE $10.00 5. Yuzu Seaweed DHEE Y $10.00
Hijiki with seaweed braised in soy sauce. Enjoy the exceptional texture Yuzu with seaweed braised in soy sauce. Savor the rich flavor
and flavor of traditionally prepared Hijiki seaweed. of Edo-style seaweed and a refreshing dash of Yuzu citrus.
3. Nanohana Seaweed EMODEE EOE $10.00 6. Spicy Green Pepper Miso FE=K $9.00
Mustard flower with seaweed braised in soy sauce. Edo-style seaweed This package comes with three savory flavors of tsukudani including F ‘ |—| -|- K
with field mustard from the south of Chiba. hijiki seaweed, field mustard and seaweed from Chiba prefecture.

YAMASU JAPAN,INC YAMASU JAPAN,INC.
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Enjoy Tsukudani
TEREEHOEMA

9 kinds of tsukudani 9 &l

Tsukudani is a traditional Japanese food made
from either seafood or vegetables Simmered in
soy sauce. Our tsukudani is made with authentic
traditional soy sauce produced in Chiba, Japan.
It pairs well with rice, salad and pasta.

Information

1. AmiEbi Tsukudani  HHZ UHE $12.00
Tiny shrimp tsukudani is traditional Japanese food
simmered in Chiba's authentic soy sauce. It will really
accent the flavor of yakisoba (fried noodles).
WOHDEEZIFICSSICT7EV N

2. Shishamo Kikurage Tsukudani  LU»HZ<SIFHZ $12.00
Shishamo fish and Kikurage mushroom tsukudani is traditional
Japanese food simmered in Chiba's authentic soy sauce.
Adding this to your foods will give it a luxurious taste.
HEPE-ILORELNE > EERICHES

3. Shiso Yuzu Wakame Tsukudani L%+ &% E& $12.00
Shiso, yuzu, seaweed tsukudani is traditional Japanese
food simmered in Chiba's authentic soy sauce. Eating this with
tofu makes for a traditional Japanese experience.
BEBEHIESDIRIC

4. Shimeji Kikurage Tsukudani  L®HU -+ Z<5FE $12.00
Shimeji mushroom and Kikurage mushroom tsukudani is
traditional Japanese food simmered in Chiba's authentic
soy sauce. Tastes great with any pasta.
EABIRRZIZHED

5. Shoga Chirimen Tsukudani 4£Z50$HAME $12.00
Ginger and baby sardines tsukudani is traditional Japanese food simmered
in Chiba's authentic soy sauce. Just sprinkle some in a savory rice porridge
to make the taste come alive.

BREFICANDETLKBENLLLED

6. Shimeji Tsukudani L& U{HE $12.00
Shimeji mushroom tsukudani is traditional Japanese food simmered in
Chiba's authentic soy sauce.When it is added to gratin, the taste
becomes magically delicious.

TSIV ANB EBEIChD > LS IcEVWLLEHS

7. Kikurage =L51F $12.00
Kikurage mushroom tsukudani is traditional Japanese food
simmered in Chiba's authentic soy sauce.

Gives stir-fried vegetables a nice kick.

DEBLEIFTHRLONE>EHBVLLES
8.Asariclams ERREHTDHEE $12.00

Asari clams tsukudani is traditional Japanese food simmered
in Chiba's authentic soy sauce.
Mix it with rice and make Japanese rice balls.

SRAEFETRBICEDTERBESWVLL

9.BosoNori  EHDD $12.00
Seaweed tsukudani is traditional Japanese food simmered in Chiba's
authentic soy sauce. We recommend this seaweed as a topping
for tofu and other soy products.

MWEICETIO

YAMASU JAPAN,INC.
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Information

YAMASU Selection

1. Asari Clams WRBED $10.00
Easy to make, salted baby clams cooked with rice.
HEDIHEMFDEINTVBDTERE—EICEITLEIFTTEBHDTY,

2. Shijimi Clams £3PHULLH $10.00

Easy to make, salted little neck clams cooked with rice.

ULHCIRRAFDENTWEDTERE—REICIECDRITTTESDDTY,

YAMASU JAPAN,INC.

3. Hijiki Seaweed FUoKOU= $10.00
Easy to make, salted hijiki seaweed with the aroma
of umami cooked with rice.
VUEDED, SERD o RN DE S BBICTERLECHTIFADRTT,

4. Takenoko Bamboo Shoots L& f=lFpz $10.00
Easy to make, salted bamboo shoots cooked with rice.
I OZIEMFNINTVNEDTHERE—EICTLEZDRIFTTESNDTT,

5.Hamaguri Clams RIEE<CH $10.00
Easy to make, salted hard clams cooked with rice.
FECDITKRGFASINTVEDTHERE—RBICTZEZDLEFTTESND T,
6. Konbu Seaweed Rz S $10.00

Easy to make, salted kelp with the aroma of umami cooked with rice.
BHOED. SEAD oKD DESIBRICTESLECHSIEADETT,

7.Gagome Kelp HEHEH $10.00
Easy to make, salted kelp with the aroma
of umami cooked with rice.
BHEDED. SEHDTco KD DEFoBGHIC
TEBRECHTIFADERTT,

Takikomi
Gohan

Japanese style pilaf mix
IREAI S ERD R

There are various ways to use
takikomi gohan such as cooking
it with rice, eating it with snacks,
adding it to salad, and more!

ZERE—HEICIRL CRAITEES.
BESFOED2EH EPDTENS,
YSTICEED, BRBRIARFEER
LEZEDTEXTD,

YAMASU JAPAN,INC.
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MISO_SOUP.

Baby Clam
Miso Soup mix

JAPANESE TORORO SOUP &t332—7

Accent any meal with the refreshing taste of seaweed soup, just add hot water. Crob

Shrimp

REEECKEITTHBRRA—TNTESHND., SoEDEVEKTREICTZ7EV M . .
Miso Soup mix

Miso Soup mix

Information — MISO SOUP #%it
Make an authentic tasting instant miso soup
1. Shijimi Clam Tororo Soup LU#&33Z—7  $10.00 4. Chinese Style Tororo Soup H#ERE332—7 $10.00 by just adding hot water.
Includes 3 kinds of seaweed (konbu, mekabu, wakame) and  Taste the essence of China with seaweed, bamboo shoots, BEEECR T CHEBICARMAZTNTEHND
green onion. Delicious and easy. garlic, soybean sprouts and green onion.
NEDET - DK - P - = Delicious and easy.
2. Japanese Style Soup with Tofu fIREEABNENZ—7 $10.00 S RS e RSP R Information
Includes 4 kinds of seaweed (nori, konbu, mekabu, wakame), 5- Vermicell Tororo Soup HWE332—7  $10.00
green onion and tofu. Delicious and easy. Enjoy the taste of spring with vermicelli and two kinds 1. Baby Clam Miso Soup mix  #ahDHZH+DE $12.00
TOSE - 2ZHEE -HNTHEH - ONRASTA A -bhd - = of seaweed (wakame and mekabu). Delicious and easy.

BT - HHX- DD 2. Shrimp Miso Soup mix ~ xU0#Zitok $12.00
Sgpeess [Tl AmLz52—7  510.00 - 3 3. Instant Crab Miso Soup mix M cOHZHDE $12.00
Includes 3 kinds of seaweed (konbu, mekabu, wakame) and L e e s Tt R

g\riegs;mﬁiog;?ic;;\;ar;g:;asy- 5. Sea urchin Miso Soup mix SicO#Zi+DE $12.00
o )= . 1. {. .

YAMASU JAPAN,INC. YAMASU JAPAN,INC.
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KINZANJI MISO #lLE#%
Kinzanji Miso is the highest masterpiece series of Misoya company founded in the Edo era in the first year of Kaei.
This miso is not used for miso soup but as a topping for all your culinary delights.

BATE, IRFKREIEOHZEDREHEESY—XTT, AZTHTHATRELS, BHTELTERZHZTT

YAMASU Selection

Information

EARTH MISO ki

This miso is a versatile side dish that goes well with rice, bread, and pasta. gAY/ KR ICERSAEOENTHRETT

YAMASU JAPAN,INC.

1. Original £1LFHZ HO $8.00
For fresh and cooked vegetables, try original miso.

AFRPEFXTRNSHO

2.Savory #IUFHE EO $8.00
Add savory miso to grilled fish or grilled chicken.
IEZERPRERICOETTRNSFEO

3.Mixed Vegetables  &ILF#% HFELBZWL3 $8.00

Try our miso in various kinds of pasta dishes as well as
with soba and vegetables.

ZIEPHHREBRD/INATWVWB NS

4. Eggplant and Ginger £ILFH#Z BI4EEA $8.00

Eggplant and ginger are added to miso which complements
white rice and ochazuke (Japanese rice porridge).

REBIPARICHSBRITEEAD
5. Moromi Miso HIHHE $8.00

Eat moromi miso with tofu and cheese.
SRPF—RXEBRDEEHHZE

6. Yuzu Miso DIHBE $8.00
Try yuzu miso on your crisp vegetables and konjac.
VXV FBREPIAICLERRNDDTHZ

Information

1. Grilled Scallion Miso TFERSEHZHNRE $10.00 4. Red pepper Miso
Mixed soybean paste from Chiba prefecture with savory Red pepper, ginger and Chiba's ground miso.

For those who like spice in their miso.
BEUWEERECTEEEOHKEZEEAAE U, ETITHO—RTT, FREFFETEDKRBE, S5ICEZEMRE LR,

2. Butterbur Sprout Miso ~ FEBEHZ3EDES  $10.00 T TN DATHELELBS,
We use ground miso from Chiba to create a delicious 5. Spicy Green Pepper Miso

roasted scallions. We highly recommend it.

bittersweet taste. Feel spring come alive in your mouth.
TEEERBZERLLIFZEINE LT EICHS, BERUTISITERKRLL,

It is a sweet miso made with red snapper captured
in the waters off Chiba prefecture.
TEREBCTENHOEZE>TODHIFHAODEAZTY,

FEREHZ REEF $10.00

FTEREHZ BEFEF  $10.00
Mixed green peppers and Chiba's ground miso. For those
who like spice in their miso.

3. Japan's red snapper Miso EMERSZ $6.50 EETZLFEQHKELSETEhEE L,

HYVELBFESTHRDOHFNSHLBDET,

YAMASU JAPAN,INC.
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Information

.

— KANBUTSU &%

Kanbutsu is sun-dried food.

Its flavor fully enhances when roasting it.

We recommend sardine,
horse mackerel and file fish.
ZYMERBEDRNEDEZ
KEFULSEIMIETY

. OTSUMAMI MAGURO

- YAKI AJI

- YAKI MAMAKARI

. KAWAHAGINO HAMAYAKI
ABURI IWASHI

- YAKIAGO

. SAKI IKA

N O 00 A WO N —

YAMASU JAPAN,INC

EOFEHFELS
BeEis
BEIHD
MoIFEDEREE
fHWwboL
BEHS
TEVD

$10.00
$10.00
$10.00
$10.00
$10.00
$10.00
$10.00

10.
11.
12.
13"

YAKI IWASHI BmxplL  $10.00
YAKI EIHIRE Bz\Won  $10.00
TAINO SHOYUYAKI fADEmEE  $10.00
YAKI AGO BREHS $10.00
YAKI KODAI 155\ 8 $10.00
YAKI MEZASHI BHEL $10.00

YAMASU Selection

SANPO EAFOOD)
KAMABOKO

"'."-I:....

-

SANPOKAMABOKO ==i## —— SEAFOOD DUMPLING #g#fcAc

Kamaboko fishcake uses select ingredients Seafood dumplings are flavored minced fish balls
such as abalone, horned turban, Ise shrimp BEEEASIE SYFURAEERRICHDIEEDTT

which are eaten mainly after celebrating.
We carry regular and olive oil flavor.

FBEZV - HHOV » XD LICESF—OT1 XD ;
WEIFZITY, BEOKREAY—THASILTHET Information
2 BEOHRMNELHET, 1. Ika Menchi Dango $12.00
W X2 F
] 2. Ajinameroufu Dango(Minced horse mackerel and miso) $12.00
Information BLEHBS
3. Iwashi Miso Dango(Sardines and miso) $12.00
Sanpo kamaboko fishcakes = $30.00 Wi LRI

YAMASU JAPAN,INC.
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BITERSIZEFJELLY

=i

Information

ZINORI Db $10.00
You can mix this with miso soup, ochazuke
(Japanese rice porridge), or any dish you want to
add extra flavor too.
BHET - BREIT-FESIFA. FEE

IEEZET,

S
o
.
& T"

3

e Lt

Information

SEAWEED SNACK #Z&&¥D $10.00
Enjoy the flavorful adult snack of baked

seaweed with a savory taste and crispy texture.
BBREHNRBEDD EG VY IEVERFYIDRREERLD
RADEDEPONTEE U,

BITE SIZE JELL —O€Y—

A delicious snack made from seaweed.
EEHSESNIEEVWLWEEFTT

Information
1. Amazake BEEREY—HEK $10.00
2. Yuzu BEEXPY—TH $10.00

3. Sour plum& konbu BEEREU—BASK  $10.00

Information 4. Honey & lemon BEEXYU-BELEVEK $10.00

5. Sweet blackbean BEEEXEY-ETL $10.00

Japanese Seaweed HUIKI  EMoUZE $10.00
Braised hijiki, fresh from the ocean.Taste the original ’
umami and smeII the aroma of tender and thick Hijiki .

i((’Cibb\b\@’CZIS;EO)Eﬂﬂitébb\:ﬁ%‘cmi?@

YAMASU JAPAN,INC. 'YAMASU JAPAN,INC.



	海外進出カタログ2
	海外進出カタログ2_2

