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Bluefin Tuna Yellowtail
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Hamachi(yellowtail) is delicious both as sashimi and boil

It is the high : P .
- just the right amount of fat and has a crisp, firm flavor.

g Description
It is used not only

Description

Storage Storage

Bigeye Tuna
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yo-grilled fish are

ious even when grilled. Amberjack is a delicious fish no
atter where you eat it.

often eaten
Description P gr for sushi, rice bow

and texture.

Japan Eel Flying Squid
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Unagi kabayaki is a cooking method in which the body is
the head and bones are removed, and the eel is

h

Squid, which has a rich repertoire of cooking such as sashimi,
Description | grilled food, and stir-fried food, is one of the popular ingredients
adults and children alike.

Description

Storage e Storage -20° Refrigerate

Scallop (for Sasgumi)
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Octopus legs (for Sashimi)
T2 2R (RFA)

A big feature of octopus is that the taste is more condensed when

ey T ‘We use fish caught in Hokkaido. The scallop adductor muscles
Deseription | boiled than when eaten raw. When boiled, it becomes a bright red Description ® P

are thick, light, and ha









