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TEMPURA FLOUR
TORIGOE TEMPURA FLOUR

Made from wheat flour, baking powder, powdered egg and other ingre-
dients. Tempura flour is made into a batter to produce the wonderfully
crispy Japanese fritters known as Tempura. This high quality Tempura
flour, designed and produced by Torigoe Company in Japan, gives Tem-
pura its unique crispy texture and retains the flavor of the ingredients it
coats. Affordable price for high quality Japan made Tempura flour!

#23070 44 1bs (20kg)  $55.00 ca.

'l‘ll)s F()R 'l‘l Ml)UllA The best thing about Tempura is its crisp texture. Here are some tips to make

your Tempura crispy and non -greasy mouth feel.

1. Make sure you will use cold water or iced water.

2. Don't mix water, egg and powder too much. And make sure mix them
together right before you fry .

3. Make sure keep 70% of your pan filled with oil

4. Pierce or make a little slits on cut vegetable to cook fast without burning the
outside.

5. To drain the oil well, rest the vegetables in raw instead of making piles.

white color to make classic look-

~
NISSHIN

This Tempura Powder is made in

Japan and High quality product.
#20157 44 Ibs (20kg)
$62.00 ea.

NEW QUEEN

This Tempura Powder has bright

ing Tempura.
#23061 44 Ibs (20kg) |

§ $32.00 ea.
T NEW KING

. This Tempura Powder creates slight
i ly yellow color and crispy Tempura.

#23060 44 lbs (20kg)

i KING

i

$32.00 ea. Y
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REAT FOR WARM SAKES
SHIRAKABEGURA “KIMOTO”

Shirakabegura Tokubetsu Junmai“Kimoto” comes
alive in your mouth and leaves a crisp, dryness and
P rich flavor at the end. This saké is a typical Kimoto
saké.

#7140 6/720ml.  $119.50cs $20.50 ea

SHIRAKABEGURA
“THEWHITE LABEL”

Made with premium Gohyakumangoku saké rice
polished down to 60% of its original size, this Tokubetsu
Junmai saké is fermented slowly and carefully at low
temperatures. The result is a rich and mellow saké with
a great rice-based aroma.

#5500 12/300ml.  $ 73.60 cs $6.40ea ’?

#6130 12/720ml. $146.00cs $12.80 ea /f;"i'
>#5190 6/1800ml. $127.00cs $22.20 ea

Fish of November Pacific Qaw‘y (Whol

The Pacific saury (SANMA) is a food
source in some East Asian cuisines, is als
known by the name mackerel pike. The
Chinese characters used in the Chinese
and Japanese names of the fish mean
“autumn knife fish,” in reference to its
body-shape, somewhat resembling a : :
knife, and its peak season. The flesh of PaC|ﬁc saury contains good
quality protein, which is easily digestible, absorbed, and utilized by
the human body. The flesh is rich in unsaturated fatty acids such as
EPA and DHA, “good fats” that aid in the prevention of heart disease.
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#70942 SANMA, J 16.5#(60pcs)  $27.00cs
#70064 45p SANMA, J 16.5#(45PCS)  $35.00cs
#71215 OQTORO S ,J 16.5#(45PCS) = $62.00cs

Roaste

ucific Saury (Filet)
—~

Cured and lightly roasted beautiful
Pacific Saury. Great for appetizers
and sushi.

#70070 20/2pc $4.20 ea. $81.00cs

A

‘ Q)r at least 2 hours.

MABAROKY®

€rob Sticks

Crab sticks are a type of processed sea food made of
surimi, or finely pulverized white fish flesh, that has been
| shaped and cured to resemble snow crab legs. Crab
sticks are great for sushi and is also often used in seafood
T salads as a cheaper substitute for real crab meat.

#71038 20/1.1# (32pcs) J

Recipe of Nov. )

MIYAKQ GINI VINEGAR

Japanese rice vinegar is very

/*New | temk

/Japanese version of
Escabeche sauce

NANBAN LUK

*GINJO vinegar 1 cup mild and mellow and ranges in
-Sugar 4 tbs lor fi lorl | |
Soy sauce 5 ths color from colorless to pale yel-
Mirin 1 tbs low. This Miyako GINJO vinegar is
g -Sake 1 tbs made with high quality rice with
-Dashi broth 1/2cup | long and slow fermentation. No

" -Dried chilli pepper Twhole| 0 o1 salt is added. Very easy

to use for any kind of dishes.
Perfect of making sushi rice too.
Kosher certified product.

#30297 SGAL(19L) $27.00 ea. /

RYOTEI NO SHIRODASH

Regular soy sauce is fermented from
80 percent soybeans and 20 percent
wheat. White soy sauce, or shiro-shoyu,
is made from the opposite: 80 percent
wheat and 20 percent soybeans. Then
niboshi (tiny dried sardines), kombu
(dried giant seaweed), and dried shiita-
ke mushrooms are added to produce a
more flavorful brew called shiro dashi.
Shiro Dashi is a very popular magical
sauce for various kinds of cooking in
Japan. Light in color Shiro Dashi can

be added to your favorite soup, your

Mix everything together in a small
sauce pan, and let it boil. After it cools
down, marinate deep friend fish or meat

#70073 10/5pc  $8.40 ea. $81.00cy’ K

favorite hot pot dishes, sauted vegetables, fried rice, etc.,

#2721 60 0z $25.00 co.




