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Aji 7 ¥ (K#&) - Horse Mackerel (Wild)
Sushi/Sashimi/Grilled
Size: around 0.8 |b

Aka Mutsu ZRAY (J K7 )
- Blackthroat
Sashimi/Boiled/Grilled
Size: around 1.0 Ib

Anago 77} I - Conger Eel
Boiled/Grilled/Tempura
Size: around 0.6 |b

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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This fish has a black-colored throat. It is known by the market name
“Nodoguro”, a combination Japanese word from “Nodo”- throat and
“Guro”- black. Fall and winter is the best season for this fish. It is
treated as a high-end fish in the Japan seafood market. Nodoguro has
plain white meat with rich fat content all year-round. When the
quality is very good, it makes nice sashimi, but we recommend that
you try it roasted leaving some skin on.
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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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Buri 7' U - Yellowtail
Sushi/Sashimi/Grilled/”Buri-Daikon”
Size: 18.0~20.01b

Hirame U5 ¥ - Fluke
Sushi/Sashimi/Grilled/Broiled/Meuniere
Size: around 3.0 lb

Houbou 75 7 7R 7 - Sea Robin
Sashimi/Boiled/Meuniere
Size: around 1.0 |b
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Recently, farm-raised Yellowtail is becoming more popular, but in

winter season, wild caught Yellowtai
Please enjoy the real Buri taste of wi
fat content but has a light taste, too.

| is still special in the market.
Id caught yellowtail. It has.arich
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In the market, farm-raised fluke is now become more popular,
but wild caught fluke is still a level higher in taste. It’s in the top
rank of white meat fishes. Sashimi is simply the best preparation

method for this fish.
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Fall and winter are the best seasons for this fish. The delicate tasting
white meat sashimi is perfection. The bright skin adds color to the

sashimi dish as well as taste.

In European cuisines, bouillabaisse is a basic standard recipe for this
fish. This fish is an indispensable fish in the in port city of Marseille.
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It becomes more delicious when roasted leaving skin a little. The tasty
of white meat become more attractive.
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Isaki - ¥ - Japanese Grunt fish
Sashimi/Grilled/Fry/Meuniere
Size: 0.6 Ib and up

In the Japan seafood market, this is a standard high-end fish. The firm
white meat is a fine quality seafood ingredient.
Please enjoy Ishidai as a deluxe seafood dish.
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Ishidai f < % A - Striped beakfish
Sashimi/Grilled with salt/Boiled
Size: 1.0 lb and up

In general, the best season for this fish is summer, but winter season
is also good, because even though the fish are smaller in size, they
have rich fat content. In the market, this fish is treated as a high-end
seafood ingredient. Sashimi is the recommended recipe for this fish.
When this fish is broiled or boiled, a strong sea smell comes out. This
sea smell has people divided between those who like it and those
who hate it. However, many people really love it.
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Ishigakidai f 4% % 1 - Rock porgy
Sashimi/Grilled with salt/Boiled
Size: 1.0 lb and up
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Iwashi is one of the most familiar fish for Japanese people. You
will be surprised by the taste of very fresh sardines from the Japan
. fish market. Sashimi is especially tasty.
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lwashi <A U 3 - Sardine
Sashimi/Grilled/Fry/Boiled
Size: around 0.3 |b

This fish has color variation from red to black. Kasago has been loved by
people in Japan for a long time.
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Kasago 7 - =- Marbled Rockfish
Boiled/Sashimi/Karaage/Roasted with salt
Size: around 0.3 Ib

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 Fall to Winter.
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Kamasu < A - Japanese Barracuda
Broiled/Sashimi/Marinated/Dried Fish
Size: around 0.88 |b —
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Kawahagi 7 7 /"% - File fish
Sashimi/Hot-Pot
Size: around 1.0 Ib

Kidai ¥ 414 (Lo aiA)

- Yellowback Sea-bream

Salt-grilled/Sashimi/Shimofuri/Meuniere

Size: around 1.0 Ib
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Chidai F# A - Crimson Sea-bream

Salt-grilled/Sashimi/Sushi/Marinated
Size: around 1.0 lb
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The taste of file fish is good year-round, but especially in Autumn, the
best season for this fish. Sashimi with “Kimo-Shoyu” is supremely
delicious. “Kimo-Shoyu” is mixed soy sauce with boiled liver of the fish.
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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.

MABETIIIZAZEYETH, BRIE
— M TY, FIFITHREYIIEHSDLR
PWWTY, F-. KEDESHIRET
T, HOEBLEE>THRELTEE
L&Y LIZELY,

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 water on skin-on Sashimi).
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These fish are caught by fisherman’s pole and line, one-by-one,
around the Pacific Ocean side of Hokkaido and Tohoku (northern
part of Japan). The Japanese fisherman handles the fish carefully for
best quality and freshness. It is treated as high-end seafood in the
Japan seafood market. Fresh Kinki is recommended for sashimi
dishes. Boiling is also highly recommended for enjoying the finest
fatty white meat taste.
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Kinki % >3 - Broadfin thornyhead
Boiled/Steamed/Sashimi
Size: 0.7 lbs

This fish is served for celebrations in Japan. When it’s boiled, the
refined taste melts into the soup. Usually white meat fish has light
fatty meat but this fish has rich tasty fatty meat. It’s also very
delicious for Sashimi.
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Boiled/Sashimi/Sushi/Marinated kX
Size:3.0lb~4.01b

Kohada-Gizzard shad is a typical “Hikarimono” fish of Edo-sushi style
restaurants. It’s a necessary sushi ingredient.
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Kohada SNK- Glzzard Shad
Sushi/Sashimi
Size: around 0.1 Ibs
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This fish has an ugly face but it supplies the finest taste. Because of
their great taste, this fish is ranked as one of high-end fish in the
I Japan fish market. This fish has tender soft white meat. It’s really
great fer Sashimi and Boiled. Also, it’s useful for other various.types
of cooking styles.
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Kuro Mutsu 7 1 A%/ - Gnomefish
Sashimi/Hot-Pot/Poélé/Meuniére
Size: 1.0~ 3.51b

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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Madai < # A1 - Sea Bream (wild)
Sushi/Sashimi/Salt-grilled
Size: 2.5~ 6.5 lbs

This fish is familiar to sports anglers in Japan. It’s well known by another
local market name: “Gure”. They live in rocks and have a strong sea
smell. Some people hate this strong sea smell, but many people really
love it.
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Mejina A <7} - Largescale Blackfish
Sashimi/Broiled/Poélé/Meuniére
Size: around 1.0 Ib
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Masabal = %/x - Mackerel
Shime-Saba/Sashimi/Salt-grilled
Size: 1.5~ 2.5 Ibs

Sayori %3 U - Halfbeak
Sashimi/Clear Soup/Tempura/
Roasted with Salt
Size:around 0.2 1b

Sawara %7 7 - Spanish Mackerel
Sushi/Misozuke/Grilled/
Roasted-Sashimi/Fry
Size:around 2.0lb~5.01b
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Since a long time ago, this fish has been familiar in the lives of
Japanese people. Originally it wasn’t a high-end fish. However,
recently, it is becoming a high-end fish through brand development
in the market. We choose highest quality fish for shipping to the U.S
market. Please enjoy tasty fresh Saba from Japan.
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From winter to spring is the best season for this fish. During this season,
the taste is best and the meat has good fat content. The small size of this
fish is called “Enpitsu” (Japanese for “pencil”). Larger size is called
“Kannuki” (“bar of the gate”). As sashimi, it has a unique, refined taste.
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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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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
this fish. method for this fish.
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- Black scraper Sashimi/Hot-pot
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 1b
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