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HOKUREN /
Hokkaido Wagyu Beef Chuck

Hokkaido Wagyu Beef Ribeye

End of sale on

g

Maruhiro Ota Foods / Croquettes

Inca no Mezame Butter / | Whole Shrimp / Whole Crab /{ Crab / Pumpkin
rish Cobhler Potato Corn | Whole Scallop

$3.00 $5.50/$4,00

Tokachi Milky /
Tokachi Jersey
Frozen Yogurt

Tokachi Jersey
Milky Ice Cream
(Milk / Azuki / Corn)

$7.7°

DAIHOKU /
Norisuke Flavored Nori
Spicy Hokkaida Horseradish Flavor | Umami Kombu
10pcs,60sheets Soup Stock

$12.2°1$18.%

Hokkaido Gold | Hokkaido Gold
Umami Kombu

Soup Stock-Vegan

$15.%

lkeda Confectionary/

Hokkaido Milk Boro Cookies 11¢g/
Hashimoto Egg Boro Cookies 1209/
Artisanal Flavors

-Baked Squid Flavored Beans 989 $ 4.29

Kitatosho Cashew Nuts
(Curry /Ichimi Spice Roasted )
55g

Kadou Foods /
Hakodate Yukinko
{Plain 2pcs / Matcha 2pes) ]

$10.%

SYOKUREN HOKKAIDO /
Hokkaido Fukkuzinko | Holéaido Yumepirka

€399 | £36.

Hokkaide Hamanasufoods /
Plum Natto Hekkaido Organic Natto
40gx3 40gx2

$3.5| $2%

Kotobuki foods /
Hokkaido Seafoad Porridge
(Scallop / Crab) | (Sea Cucumber)

$8.%° 158129

L4

Yamada /
Grated Yam Soft Salad Kombu
and Kombu 40g | 65¢

$6.7°| $9.%

Hamatsuka Confactionery /
Hokkaido Rich Milk Karinto

1059
$4.%

Sponsored by Hokkiado
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Limited

bake de arles /

Almond Jelly

-Rich Apricot Kernel $ 6 99
L]

Limited
HOH-ITTEN IWATA / Koh-itten
Komeyutaka | Naturally Fermented Additive

$ 9‘79 Free Miso $-l 0.79

Sazae Foods/
Sazae Taiyaki Cakes

Coarse Baan Pasta Spes $ 1 4.99

Tokachi Seika /

Mitarashi Dango Bumplings /
Roasted Soybean Flour Mochi
-With Kuromitsu Sugar Syrup Spes /
Warabi Mochi

~With Kuromitsu Sugar Syrup 5pes

$3.%

Bell Foods /
Sukiyaki Sause

$5.%9

Recipe

Hokkaido style GRILLED WAGYU BEEF

0.51b Thinly sliced Wagyu beef for Sukiyaki or Shabu-shabu, 0.70z Butter, 0.7Ib Daikon
{Japanese radish), Soy sauce or Ponzu sauce

1.Grate Daikon. 2.Melt butter in a pan over medium heat. 3.Place thinly slicad Wagyu
heef in a pan. 4.Grill lightly. 5.5erve them on a plate and put grated Daiken on top. 6.Put
S0y sauce or ponzu sauce on and enjoy it.

Ways to enjoy kombu
@Use it to thicken miso,ramen,udon or soba soup.
@As an alternative to soup,pour hot water into a cup and add soy sauce,seasonings and kombu

for flavor.
Men-tsuyu(noodle dipping sauce} can also be added as simple way to enhance the taste.

The flavor of the kombu and its smooth texture make for a great soup.
@Use it as a topping for rice potridge or rice,
O Use it to wrap rice bolls.

How to make sukiyaki
@®Melt the oil of the beefin a pot and cook the [eek. Add the beef and cook it lightly.
Add the sauce as itis. ’
@You can also add your favorite ingredients and eat it deliciously.

@Mix it with egg and eat it with.
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