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Shikoku
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4 Elevate your ramen with two flavorfu

finest Satsuma-age and
Chikuwa, expertly crafted for,
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Mackerel Lexture with deep umami flavor. g}ﬁOéo - reE arich miso broth made with authentic £
FMAE T Hatcho miso.
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Fatty mackerel is
delicately seasoned
with kelp extract using

Hama Soy Sauce

a unique method, Brewery
resulting in a rich flavor Mr. Hama's
and tender texture. Yakiniku Sauce;
Simply gr.|lland enjoy RS A
as a delicious main BIALCOD
dish. - BRO-h
= =212 =) _am » 7.05 0z =
d\%'b\ :‘g&)ﬂ,ﬂ*‘- i """—‘E%Gﬁ:\aﬁ E'%v;')ﬂ% i/ VKT8 6.76 02 Crafted with cedar barrel;aged'soy®
’&ﬂﬁm &' Iy A1, \,T-‘-ﬂ’) (Create delicious ramen at home with two sauce and layered with the rich flavors
714 of garlic and aromatic vegetables, this

MILBIFEETH 1.0502
Thinly sliced tofu fried in oil and
has a light and crispy texture.

It is often used in miso soup and
goes well with salad toppings.
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with aromatic vegetables and a deeply rich premium yakiniku sauce brings out the
miso soup made with traditional Hatcho miso. == best in every bite of meat.
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Hama
Soy Sauce
Brewery,
Wooden-
Barrel-
Ferment"ﬁ
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Sanuki Udon
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Sanuki Udon/ Hama Soy Sauce Brewery

T Shodoshima Somen h All-Purpose i « * Mitubosi Food Industry ]
.. - . ¥ . . . {1ainm

Wheat specially 274y Lol £ Sgasoplng Sauce B = Aimi Yuzu Ponzu  Setouchi il lisn

grown for Sanuki HE oIS AL/ Mild/Spicy g HOIELEH Pasta Sauce i

udon is carefully PNEBIODIFESHALL 101302 ; l—— REamss FRERED gﬁb\bﬁ?fﬁ??ﬁ Garlic/Peperoncino : T

processed using a The udon soup is a blend of dried sardinesand ~ (rafted with the mellow sweetness of RALK/EVE 17607 10.14 02 24y Enjoy aul .

120-year-old bonito flakes, while the somen soupisablend  Japanese cane sugar, this premium soy Featuring the delicate acidity and vibrantaroma A refreshing blend of Setouchi dashi, #AMINZA  flavorful sauces: Japanese-style garlic soy

traditional method.  of dried shiitake mushrooms and bonito sauce adds a delicate depth of flavorto  of Tokushima sudachi citrus, this versatile sauce Ehime yuzu, Tokushima sudachi,anda ~ #IEH—Y%/  sauce made with Shodoshima soy sauce

Enjoy the unique flakes. Both are deliciously finished with everyday dishes, from sashimi to adds a refreshing touch to a variety of dishes, hint of wine vinegar. Perfect for light, ~RAROYF—/  and Kagawa garlic, or spicy peperoncino

textureand flavor.  Shodoshima soy sauce. simmered dishes and stir-fries. from salads and dumplings to fish and pasta. oil-free dressings. 5.07 0z with Shodoshima chili peppers.
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Kobayashi Kaen

Shizuku Pearl ﬁ""a 77~7’J‘7
Shine Muscat Daifuku/

Mandarin Daifuku
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1.41-1.66 0z
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Indulge in delicate fruit daifuku
S with premium Shine Muscat grapes
- IMAGE or sweet mandarin oranges,

- 2 E’:\':t" wra|l)lped (iin melt-i;ri-]your-mouth
> - VR mochi and a smooth cream
Yamadaya Manju™ Crafted by a renowned shop founded in 1867, this Shop Shindd Shigeharu B - cheese-flavored sweet filling.
IWHAEBZXAL®S exquisite manju delights with a delicate Kanoka Yuzu IMAGE

4.66 0z sweetness, smooth texture, and a beautifully thin
layer revealing the rich bean filling within.

Candied Citrus Peel
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Made with candied yuzu peel

- from sunny Ehime Prefecture,
these delightful treats capture
the refreshing aroma and bright 5\/"1’)0\{,;)13.?«‘
flavor of yuzu in every bite. ;“ﬂg
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Brown Sugar
Steamed cakes

Strawberry Mochi/
Matcha Mochi Delight in soft mochi confections featuring the Seiki

=L :
| Traditional, soft Japanese

© sweet aroma of Amaou strawberries or the rich Mochi Sweets . L TehTeweets with' 8 Nakano Sangyo
WEZBHE/HFRDBE  flavor of Uji matcha green tea from Kyoto. Assorted Flavors| " 5 |\ cialaic touch, available Kintoki Sweet Potato Sticks Lakamats; Seika . g
84cz Individually wrapped for frest #i2 HEEFEHE 4.23 0z inavariety of flavors. mER SRFE 7.050 qownugar teame un
Savor the natural sweetness of Naruto EHLME RERLNY 65302
‘m*% Kintoki sweet potatoes. Coated with Soft, fluffy, and moist, these nostalgic Brown
"m el fragrant sesame seeds, these Sugar Steamed Buns are filled with the rich
—FC A7 crispy-on-the-outside, soft-on-the-inside aroma and natural sweetness of brown sugar.
treats are simply irresistible. e HL
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Kobayashi Kaen

Kobayashi Kaen Himeichi Juice T o loyoseika
Ehilzlle Mandarin Craftedbymandarin ~ Assorted Varieties h‘ )“3‘}13\ E'ce c:?,dfe'_'s 18
Sparkhng Drink farmersinNishiuwa, ~ IMARE &_:/JTZ - ssorlte aristies T > S 'r‘ :
IR Ehime, thissparkling ~ #DA/B—FEAL/B—DRADHMA 5.4102 REHE Pl il
ZVDHIEDA juice combines rich Made from carefully selected citrus fruits grown in Ehime, this 100% 3_5 5h/ Rice crackers infused with the, =+ nghtly salted'ric ra(kers W= (rispy rice crackers with a A'crunchy snack burstmg with B

3 2= 5 citrus flavor with pure juice contains no additives, added sugar, or artificial flavors— AUEAEE rich, umami flavor of bonito. highlighted with the nutty perfect balance of sweet the savory taste of shrimp. i ioH

w 340ml lively bubbles. just the fresh, natural taste of each variety. 4.7626.7/0z flavor of black soybeans. and savory soy sauce. 4
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GARDENA PCH TORRANCE COSTA MESA WEST COVINA YORBA LINDA SAN DIEGO CUPERTINO
TOKYO CENTRAL 1740 W. ArtesiaBl., 3665 Pacific Coast Hwy., 2975 Harbor Blvd.,,  1420S.AzusaAve., 18171 Imperial Hwy., 8151 Balboa Ave., 1750 Stevens Creek BI.,
Gardena Torrance Costa Mesa West Covina Yorba Linda San Diego Cupertino
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