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ol "N The greenling produced on the coast has the best taste. Enjoy the
. prime taste of highest quality greenling, just arrived from Japan.
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Ainame 7 A F * - Fat greenling
Sushi/Sashimi/Boiled/Tempura/Steamed
around 2.0 Ib

Horse mackerel is an indispensable “Hikarimono” fish as a sushi
ingredient. They are caught by fisherman’s pole and line, one-by-one.
The Japanese fisherman treats the fish carefully to keep the best
quality and freshness.
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Aji 7 ¥ (K#) - Horse Mackerel (Wild)
Sushi/Sashimi/Grilled

Size: around 0.8 |b

This fish is one of the basic sushi materials for the authentic Japanese
sushi restaurant. Recently, imports from other countries have been
increasing, but conger eel from Japan is still the finest quality for
sushi.
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Boiled/Grilled/Tempura
Size: around 0.6 Ib
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In Japan this fish is recognized as “Queen of River Fish”. The beauty
of the fish body is very attractive. It's not only shape although taste
is very good too. The best season for this fish is Spring and Swr.
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Ayu 7 11 -Sweetfish
Boiled/Grilled/Tempura
Size: around 0.6 Ib

In the Japan seafood market, Goma-Saba mackerel is known by
the brand name of “Shimizu-Saba”. The fish will be “lIke-
Jime”(bled) just before packing for shipment in order to maintain
the best quality. The sashimi of this fish is extremely tasty. You
will be surprised to discover that Mackerel is such a delicious fish.
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Gomasaba =<4 /\- Mackerel
Sashimi/Marinated/Salt-grilled
Size: around 1.35 |b

It becomes more delicious when roasted leaving skin a little.
The tasty of white meat become more attractive.
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Isaki 4 ¥ - Japanese Grunt fish
Sashimi/Broiled/Fry/Meuniere
Size: 0.6LB up
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The bright pink of this fish adds the color to the sashimi-dish as well as
a taste. In Japan, it’s high-end class fish. Sashimi with firm skin is
ultimately tasty. This fish is good not only for Japanese foods |t s good
forsauteed with butter or Meuniere.
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Itoyoridai 4 k3 1) - Threadfin Bream

Sashimi/Broiled with salt/Steamed
Size: around 1.0LB

In USA, this fish is not familiar, but it’s very popular in Japanese
Izakaya restaurants. It is good broiled with salt and doubly tasty as a
dried fish. It’s a year-round fish but the best season is Autumn.

TA)ATIFGELH DENESTI A,
BADEBERTEELELADATY,
REMTLERRLLTT A, FMIZT S
EE[CEDEBRLEAFIEHENETS,
BEERLOVATYI A, FRSRUSERR
LEABLET,

Kamasu /1< X-Japanese Barracuda
Broiled/Sashimi/Marinated/Dried Fish
Size: around 0.88 |b

Skip jack produced in the sea near the coast of Japan is
totally different from the usual skip jack. The great taste will
make your customers satisfied. Around Japan, Spring and
Autumn are the best seasons for this fish.
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Katsuo 71 “JZI'- Bonito/Skip Jack
Sashimi/ Salt-grilled/Fry/Meuniere
Size: 4.0lb~10.01b
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Sashimi with “Kimo-Shoyu” is supremely delicious. “Kimo-Shoyu”
I is mixed soy sauce with boiled liver of the fish.
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Kawahagi 71 77\ - File fish
Sashimi/Hot-Pot
Size:around 1.0 Ib

Known as “Kasugo”, this fish is best eaten in late spring to summer. It’s
a necessary sushi ingredient for “Edomae” style sushi during spring and
summer.
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Sushi/Sashimi/Marinated
Size: around 0.3 |b

In the Japan fish market, when this fish is compared to Madai (sea-
bream), the name value is lower but the taste is just as good.
Roasting with some skin left on enhances the delicious taste.
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Kidai ¥4« (L>a¥4)
Yellowback Seabream
Sashimi/ Salt-grilled/Fry/Meuniere
Size: 4.01b ~10.0 Ib




|

> (6 (o o 6 & te la

%G)@ Spring Japan Fish D

Chidai 4 A - Crimson Sea-bream
Salt-grilled/Sashimi/Sushi/Marinated
Size:around 1.0 Ib

Kohada 3/\#% - Gizzard Shad
Sashimi/ Salt-grilled/Fry/Meuniere
Size: 4.01b~10.01b

s
Kurodai 4 A4 A - Black porgy
Sushi/Sashimi/Broiled and other
Size: around 2.0LB
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In the Japan fish market, this fish is known by the name of “Chidai”.

. The best seasons for this fish are Spring to Autumn.

Customers will like “Kawa-Shimo-Tsukuri” (put boiled an
Sashimi). . .
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Kohada-Gizzard shad is a typical “Hikarimono” fish of Edo-sushi style
restaurants. It’s a necessary sushi ingredient.
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This fish has mild but rich taste. It’s fit for all kind of cooking methods.
It’s just like an all-around player of white meat fish. This fish is very
easy to cook although price reasonable.
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In Japan, best season of flounder is recognized as winter but best
season of Makogarei-Marbled Sole is Spring to beginning of summer.
It's all-around fish for any cooking styles. .
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Makogarei ¥aAH L1 -

Marbled Sole (Flounder)

Sashimi/Boiled/Broiled/Fry
Size: 0.5LB~1.0

From Hokkaido, Japan, “Masu-no-suke” is
a representative fish of the salmon family.
The texture and rich fat content provide a
taste that is special to wild king salmon.
When using for sushi/sashimi, it should be
frozen before serving. Farm-raised salmon
is @ mainstream product in the salmon
market, but we would like to introduce
the unique rich taste of wild salmon.
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”Rui-be” /Salt-grilled F<ENES
Size: 7.0~ 10.0 lbs

' Japanese people simply love this fish. It has a long history of being
served on celebration days in Japan. This fish has a tasty fatty part
under the skin. “Shimokawa-tsukuri” is the best sashimi style to make
use of the tasty fatty parts. Roasting with some skin on also enhances
the delicious taste. Recently, farm-raised sea bream has become
more popular but wild caught sea bream is still a top-ranking fish in
the Japan seafood market.
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Size: 2.5~ 6.5 |bs
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I Spring and Summer is the best season of Meitagarei.
InJapan, this fish is major species in Karei(flounder) family. Specially,
in west area of Japan, people love this fish. Sahimi or Nitsuke
(Japanese style boiled fish) are the recommended cooking method for
this fish.
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Meitagarei * € 2 H LA
- Frog Flounder
Sashimi/Boiled/Fry/Broiled with salt
Size: around 0.3LB

It's one of major snail in Japan
seafood market. The best season for
this snail is Spring and Summer.
Tsuboyaki(Broiled) or sashimi are the
best cooking style for this snail.
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Sazae HYH I - Turban shell
Sashimi/Broiled

Sawara is the highest class fish in the west of Japan. Sashimi is wonderful
and grilled fish is excellent. Please taste the wonderful seasonal fresh
Sawara. It is amazingly delicious.
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Sawara ¥ "J 5 - Spanish Mackerel
Sushi/Misozuke/Grilled/Roasted-
Sashimi/Fry
Size:around 2.0lb~ 5.0 b
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. The taste of this fish is good for year-around. Sashimi with “KImo-Shoyu”

is.ultimately tasty. “Kimo-Shoyu” is mixed soy sauce with boileddiver of
this fish.
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Umazurahagi 7% X5 /\¥ S ‘ﬂ /
- Black scraper Sashimi/Hot-pot E < 7 /

Size: around 1.0LB

This is a large fish of the “Kawahagi”
family. Larger sized ones are over 20
inches in length. The market price is
reasonable for its size. The plain, simple
meat taste is suitable for cooking with oil.
It's a very good seafood ingredient for
European style dishes.

RKEEIMNE0~60cmIFE(CHHEEREDHTINETT,
RESOD)ICHBHEELZCFEEGZATYT, #ALEA & (LHhED
HELRL EBFZMELTHLRIATEEY,

Usubahagi ™7 X 73/\%
- Unicorn Leatherjacket
Sashimi/Hot-Pot/Boiled-fish/Meuniére '
Size:around 1.2 b
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