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mushrooms and has juicy texture.
The taste is a mix of salty, sweet, and Tangy.
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Chirashi Sushi

BEST BEFORE

365

DAYS

B Package Spec
1kg/pkg % 12pkgs/CTN

B Main Ingredients
Shiitake Mushroom, Sugar, Soy Sauce,
Fermented Seasoning, Rice Wine, etc.
(MSC not used)

N AHJIKAN Noodle



Shiitake
Tomato Ramen

The UMAMI of smoky shiitake mushroom
goes well with the fresh taste of tomatoes.

Shiitake
Teriyaki bowl

Just sauté COOKED SHIITAKE with garlic
and oil to make shiitake teriyaki bowl.
This is truly a vegetarian steak bowl!

Nature’s
Bounty Roll

(avocado & sﬁiifake)

Satisfying your sushi rolls using plant-
based ingredients! Texture and
UMAMI are the key factors to give
satisfaction.

Shiitake Teriyaki
Steam Bun

Simply use SHIITAKE instead of

roast pork to make a vegetarian steamed
bun! Using our SHIITAKE is a great way to
express the juicy taste of “meat.” Add
cucumber and mustard to complete the dish.
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