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. The greenling produced on the coast has the bestw
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prime-taste of highest quality greeﬁlingﬁ‘bst arriv om 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 Page | 1
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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

N s very good too. The best season for this fish is Spring and Sumwy
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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

This fish has a refined taste that we cannot imagine from its
unusual shape. Because this fish does not make a muddy soup
stock, it is used as an ingredient for Japanese style clear soup.
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Clear Soup/Sushi/Sashimi
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From the beginning of Summer to Autumn is the best season for the
taste of pike conger in Japan. During the Summer season, this fish is a
very important food ingredient in Kyoto-Osaka
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Hamo /~E - Pike eel (Pike conger)
Botan-Hamo/Hot-Pot/Parboil

The shape of this fish is similar to Buri-Yellowtail but the grading of
the taste in the Japan seafood market is higher than Buri. The taste
of wild caught Hiramasa is one level higher.
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- Yellowtail Amberjack
Sashimi/Broiled/Grilled/Meuniere

It becomes more delicious when roasted leaving skin a little.
The tasty of white meat become more attractive.
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Isaki 4 Y - Japanese Grunt fish
Sashimi/Broiled/Fry/Meuniere
Size: 0.6LB up
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In the Japan seafood market, this is a standard high-end fish. The firm
P = white meat is a fine quality seafood ingredient.

Please-enjoy Ishidai as a deluxe seafood dish J
o LBALEUXS N

EBDEMATY, 5IEMFEoHE
(XHMTY,

Flz. KABIREFICHE L !
ERBANFT(EE-TERGTNEE
BERLAZELY,

Ishidai f >4 A - Striped beakfish
Sashimi/Grilled with salt/Boiled
Size: 1.0 lb and up

Inada is a name for wild-caught young Buri-Yellowtail.

The taste of this fish is the original natural taste of yellowtail.
Compared to farm-raised Buri, this fish has a less oily taste. Please
enjoy it for sashimi, sushi and more, as you like.
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Inada £} # - Yellowtail
Sashimi/Broiled/Fry
Size: around 4 |b

Kohada-Gizzard shad is a typical “Hikarimono” fish of Edo-sushi style
restaurants. It’s a necessary sushi ingredient.
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Kohada 3/\#% - Gizzard Shad
Sashimi/ Salt-grilled/Fry/Meuniere
Size: 4.01b~10.01b
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“Arai” style sashimi is extremely delicious. It’s really good!

(Arai-Style: Sashimi on ice)
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Magochi = =75 - Flathead 5 e /

Sashimi/Boiled/Soup/Tempura
Size: 0.8~ 1.51b

A fresh and fatty piece is extremely good for sashimi “Konbu-Jime” and
tasty for Carpaccio. This fish is suitable for many other dishes as well.
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Medai- A # A —Bluenose
Sashimi/Konbu-Jime/Carpaccio
Size: around 9.0 b

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
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- Frog Flounder
Sashimi/Boiled/Fry/Broiled with Salt
Size:around 0.3 Ib

Sazae HH I - Turban shell
Sashimi/Broiled

Suzuki & X - Japanese Sea Pearch
Sashimi/Broiled/Meuniere
Size: around 4.5 Ib

- Especially in the western part of Japan, people love thi :
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Spring and Summer are the best seasons for Meitagarei.
In Japan, this fish is a major species in the Karei (flounder) family.
is fish

preparatlon methods for this fish.
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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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In Japan, Suzuki (sea perch) is one of the major white fish. Mainly, it is
used for “Arai” style sashimi or broiled fish, but this fish is good for
French dishes, too. The taste is mild but rich.
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This fish is good for any cooking style, but especially broiled with salt.
Meuniere is also a good cooking style. Butter goes well with this fish.

™_When you have very fresh, good quality beltfish, “Gingawa-tsukuri”
styleSashimi is excellent. " a POl
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Sashimi/Broiled with Salt/Meuniere PZAN

The market price of this fish is reasonable year-round.
The taste of sashimi is very delicious. Dried fish and “Namerou” (a
kind of “tataki”) are good preparation methods for this fish, too.
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Fry/Dried Fish/Sashimi/Broiled/Sauté
Size: around 1.0 Ib

Recently, the number of Japanese inshore fisheries has been decreasing
and imports from other countries are increasing. However, there is a
clear difference in the level of taste - Japan octopus is the finest. The
auality matches the price.

RIEE, WMAMMEZ TEAEBYIE
HAFEREITDEIEH>THFET AL B
DEVITER. BAEBYIEOEY
B [EREZTDEIHYET,

Tako v & = - Octopus
Boiled-Tako/Sashimi/Tempura/Fry
Size:around 2.5 |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 boiled liver of
k. this fish.
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Umazurahagi 7% X5 /\¥ - s / 7
- Black scraper Sashimi/Hot-pot % « 3 /
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.
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Usubahagi ™7 X 73/\%
- Unicorn Leatherjacket
Sashimi/Hot-Pot/Boiled-fish/Meuniére '
Size:around 1.2 b
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