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. JAPANESE COOKINGDEMONSTRATIONS ..

Free Sampling & Tasting
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Enjoy new varieties of taste,
and learn how to cook Japanese reclpes at home!
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EMBASSY OF JAPAN
16 Nassim Road, Singapore 258390, Tel: 62358855
Home Page: AL LWL i 0. Jf

17 February 2010
SOISHITJAPAN' FAIR AND FREE COOKING DEMONSTRATIONS
AT NTUC FAIRPRICE SUPERMARKETS

Having  strong reputatice for being tasty, nutritious and high quality, Japanese cuisine and
cooking have gained imsmense populasity ssound the world, including Southeast Asia, as part of &
ealthy Bifeityle. Japai bas schieved pronsnence m agniculmural prodisction, via production |==Inol.ogy
developed to 8 level of excellence aver a long history: and the poopie of Japan are rightly proud of
cheis

Building upon the sceess of last year"s food pronsotion events, Japan®s Minisry of Agriculture,
Forestry and Fisheries is once again bolding a special “OISHII JAPAN™ fair in year 2000 at NTUC
FairPrice Supermuarkets, nnﬁ-thn—punou hp-mc food products cutside of Tapan, and mise
awareness of seasonal

The “OISHIT JAPAN" fair willﬂruﬁnluFebnnry Vth (Fri) 1o March 4tk (Tlus), 2000, with
special events being held throughout this period o promote the Bnest harvests of Japan, and 1o rsise
farther mterest in Japancie agrcultural products anong comimers i Singapore.

Falr period: Febuary 19th (Fri) to March 4th (Tha), 2010

Vennes and free cooking demonstrations:

nirPrice Finest

Stane Address Free Coulang D
BUKIT TIMAH PLAZA 1. Jm Ansk Bakot. #B1.01 & #B2.01 February 215t (Sun)
| Ml o B Temah Plazs Jpemso dpen
MARINE PARADE &, Mazine Parade Central February 28th (Sun)
Ipm o dpen
TAMPINES 2. Tamgpenes Central 5, 4B1.0T0817, Febeuary 2Tih (Sa)
Ceutury Squsse. dem 0 dpen
UPPER THOMSON 301 Upper Thoemon, #03-3738,
Thomson Plazs
FairPrice Xiva
Sacee Adtien Free Coolung D
ANG MO KIO 53 n\.nt)lhKn.le #B1-26. Febrzary 2ds (Sat)
N— L
T HOLUGANG .
|
JURONG WEST 83, Jurong Wes Cestrnl 3, #03.01,
| Jurong Powat

Free sampling and tasting will be held in all above steres during the following datess
February 19th (Fri), 20uh (Sar), 215t (San), 26th (Fri), 2Tt (Sa1) and 28th (Sus)

General information and press Inquiry:

Enbassy of Japasi in Singapore. ITB Consmsmcations, e
Mr. Hidenari Motokawa M. Miyura Navamme
Td 6417 3400 Tel: +81 6 6348 1390

E-ail: hidenori motokmwafimofa. go jp E-mnail: miyuni@itbeon ca jp
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' SUN-FUJI

D (Apples)

Thess crunchy firmne Sus-fiefi
appples arv delicioms nith yellowih-

white fesh. The wour s vwertnens
i Sun-fieil apples comes from being
grown in the brilllant sunshine, snd
this exipulsite balance will leave you
ey satlsfel.

i‘ EARLS MELON
v ETTTET—

These melons are gromn In ghass
grvenbawies, under strict calibvation
oty ane frult bs left on
d carvfully rabhed ts
emare Feceives all the vine's
mutrbents. The palasbilicy asd
fragrancs af thew meloms are bath
Telly satisfying, 11 Is best eatem when
e hotiom waft and elasthc.

BANPEIYU

(Citrus Fruit)

oy

Fhis Brubt bs an of the largest eltrus
Triilts b e weerhd Banpetri bs
knawn for s delicate tate, rich
sweetness, relreshing fragra

completely sl va4 anly tbe Resh.

_MAFFE

DAIKON

{Japanese Radish)

10 Japances cubne, Datkon b
B e
Froquently grated and served raw, o am
accompanimsent 1o a dish or a1
Mavoring in sou, It may b shredded,
ke, phckled, usesd in sush, sbmmered,

\ ar sir-Tried.

b\

BAREISHO

(Japanese Potatoes)
| Frsderin srex Negais et |

Thiss potatess frem Sagasaki
Prefecture has a dry, creamy, white
hesh, anid 15% ssarch. 1 s best for
Bolling and sbmmering, and alw
perfect for croquettes. mashed
potatess anid baked potasees as well.
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_MAEF

Ajitsuke-Ohayo-Okazu Bpacks

(Japanese seasoned raasted lavers)

= These high quality and crispy lavers
blended
] 5 2 o
perfectty with rice snd abo can e
© vaten s a nack,

?..

OHRIN

(Apples)

These Olri apples are (rom

Wit the ey b blger 1o liag by
e e amd e Brult expased o

wmnlight. A goed balance of sweet

and sasr,

i AKANIKU MELON
s —

There Is a right thme to eal a meden,

L™ Akamika avefon ripens. starting frem
oy . Ahe bower section and gradually

generating s peculiar arema. The
right thnse s ea Is wiken It has been
et ot @ temperature of 29 to 16
degrees anil the sin hias changed
fros ile grvvn 1o yellow,

_MAFE

IYOKAN

{Oranges)

Ehime by o of Japan's beading
refrcrures bn the predustion of
Hyokany aramges. These aranges are
very swee bn taste, and are extremely
wicy.

SATSUMA-IMO

(Japanese Sweet Potatoes)

T vy st especially when
stramed og ruavied, Chaose pataton
ihat are thick with a nice skim.
Satvema potaters spoll casily i
mubst condisons, and shoubd be
stured wrapped In newspaper.

Fulll of amine achd, with a delicious.
taste, With a crispness smi misd
st these mashroons are well
wted ta & whie varbety of dishes,
e traditional Japanese ta
Chimese and Nallan.

—MAFFE

KATSUO MIRIN

(Japanese Furikake)

Furikake b a Japance comdiment wssally
spriskled on bep of rice. This special
Furikake v o misture of speekally selocted
Kasaibushi {ibried bomlte) and K- Vo
{hlack reasted laversh,

Karwo-Mirin Frvikake goes perfeely with
bokled vice, andd ahes deichous sprinkling sn
wnben abices and vegetable stir frying,

' AJI ICHI SHIBORI

| (Orange juice)
Masde from bigh-quality fully-ripened
Arids mandaria aranges with s Bigh
supar comtent (11 degrees o higher).
selected wdng an opiical smsor,
Mundarin aranges are sqweesed sl
103 purve after being probed, g ing It
2 well-roundel, refised tastr, bt
retining the full Mavor and taste of the

- mandarin oranges themselves.

—MAFE

AJI ICHI JURE

(Grnllge Puree)

Wakay anis Mikas oraiges with a sugar
content of 12 degrees or more are used as
the lmgredients. Char unbque squeesing
method makes the product different! A
well-rmanded, refined taste b achicned
Because the pesbol mandarin oeanges are
squecred almost to @ purer. Tastes mellon
il bess bltter because me cltrus oll from the
srange peel Is imcluded.

<MAEE .

*° KINSEI

i (Apples)
*

f KINSEL apples from Aomser| Prefecture
a

are well knovwn a5 a gl due o ity
beauriful golden appearance. [t has a

"y Srong swestnes and fresh fragrance.
a anl bs extrensely Jwicy.

_MAFFE

& s
L=l Frodection drrs: Miysiaki bt |

Kiukur by ane af the smallest chirus

Fruits in the workd, Edber the skin is
waten or they are stewsd In vagar.,
Thess particslar Lumquats have

bewn ripened om the Iree so can be
wA1ED Just a5 they are,

_MAFF

KIWI Fruit
CTT—

A fine product from Fukuoka
prefecture. The sweetnen of the
Thewh and the slight crunch of e
eeds supgest @ siramberry
¥ The texture aba suggesns
luanana, athough there b o
bfte akin to pineapple.

—MAFE

2’ NAGA-IMO

*: (Japanese Yam)
! | Protmction Arv homert Petcare |

Maga-dms has 3 gruek-like
comsbstency whes grated, and
wrunchines when chopped. 11 can be
waten raw as well as fried or samtisd,
el when grated goes perfecily with
hee o noodles.

_MAFFE

OKU-AGA
KOSHIHIKARI RICE

5; Became of the use of mountabn water streaming

ol gosdd
Sl tante, mind s perfict for baved lumehes and rlee
balls.

UNSHU MIKAN

(Japanese mandarin oranges)

With bts Jang history of csltivation
uslng saty amd reliable methods, these
Mikaw wranges from Fukuoka

' Frefecture are well known in Japan

© fow fis rich sweetnen. The membrane

surrounding each ladlvhlual section s
i, i the frubt bs seeille, making

T very cany b vat, A goed badance of

sweet and sour,

ICHIDA-KAKI

(Semi-dried Persimmons)

T wutsbede of the persmmon b

dhry and harik bul the fmbde bas 2
crvamy testure. With an ebegant
aftertaste, the e swivteess of the
I T R ——
Theey arw vakd bu e Full of dbetary
fiber and arw good for curing colids

anl hamgarers.

_MAFFE

AMAOU

{Strawherries)

-

Tl SEFawDerries are developet
wker a period of 6 years, and b 8
comparatively sew product. The
Trult b Large and sebutanial, and
In knawn for b deliciess snevines
and julciness.

_MAFFE

TAMANEGI

{Japanese Onions)

Thiene Dnlons have & sharp, sweet
taste, makkng them well sulted 1o 3
variety of dishes, Delickous raw In
salads, amd alvo releaves an Increased
sweetness whis cosbed.

-
= =

Ajitsuke-Momi Nori-Midori 50g
npanese seasaned ronsted lavers)

These high quality amd eriapy Lsvers are
rmastedd with specially blended sawee.
They are rich I minerab asd cas be
infoyed with all fve semies. = Afinuke-
M Neori-Mistort Stig™ pucs perfoctly
whth rice and aba it can be catm o
L smack

~MAFE

§E T q-F UI UMI
Iianese ‘nrikoke|

speinbled un top of e, This special
Furibake b a mlxture of speclally selected
Kaisuu-bushi (drbed benlta), vnanse, fine
quality Novi {roasted bavers) amd ez
Sito-Fieumi Fribike goes perfocely with
Tralliad b, aned adus delicions sprinkiing o
sk, steanied vegetables, and Japamese

style salads,

—MAFFE

TEMARI MIKAN

' (Onmge juice)

This bs & mikuture of specially sebected
Wakaywma Mikan oranges and syrap.
TEMARS MIEAN tastes melton and bess
Bt beeatie oo cltris sl frem the orangs
reet s inetunded. Please enjoy the exguisie
Balance of rbch taste sl meellow Mavor of
this produce.

~MAFE

44

. NORI KOUMI

(Japanese Furikoke)

Furikake Is & Japanese condiment wvmally
sprinkled on top of rice. This shmple
Furikake b made from specially sebected
K- Noei (black rasied laversi.

Novi-Koumi Faribule gors perfecily whh
bailesd ricr, and it 1s alsa defickous tuping on
masenlle dishies.
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TAMPINES J&

ANG MO KIO J5
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5. HETEVAN—Y3Y

TBOWLWERID—RELT. DUAR—ILEBEODBARAVIT(BRBLANS I HDANIZCKSHIETE
DAL= avEREL. SEIORRGBEISICZTE—ILLT=,

Aza—:(1NED2FEVETER
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E it B B

CJANG MO KIO & :2 A 208 (%) 15:00~
OOBUKIT TIMAH PLAZA J& :2 A 21 H(H) 15:00~
COMARINE PARADE & :2 A 27H(Xx) 15:00~
COTAMPINES J& :2 A28 H(A) 15:00~

HEBTFEVAN— a3V EEOHFF
< ANG MO KIO J§ >
S
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< MARINE PARADE J& >

< TAMPINES J§ >
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6. HRHEEBFEORDS
BARERE. thEELLRLTE@ELEN. K R-B. T2 BEMEVSBATEH HR—ZEES,
CABEVWLWAZ, WEZIXIELH T, HFRIZDODWTIL, S2FVE, RWE, EOZEAETESLWL
Mot
HETEVAN =23V TRNSINFZADARSLDTHF ML, R EALBKIZELDOMNERS
= EBLTHDE, ETEELLWED D o=, EYADBELGDO T, SEENRTEEOTH =LY,
BARDERIETTIKBELLNES N >TLSD, BRBLUSNDHEBIZIEEDLLEL, SEIDOLSIZ, EELL
REA. BREEIHELGARDENT DLUEELE BmEtyrTRNMLGWNE HHEEERIZIEZ
[FANLNIZLY,
SHENTUCR—/—TIE, BRERM—YDRFLEDEHBELEZ TIZLLY,

EZIKJ*E‘ IEMEEHA. BLLL, RE-ENBE. RETRDEVDIAMA—UMNBNTUCTEERLTLY

E%ajm\.—,%(t% SEOLSIHTAE—23v (T27) TOHBELRRTEICL T, ZLDBEEHIC,
MEERARBLLBOL BAEROBRIZENN O THLZDNDT. SHLEAAERDORBERR:
NILE,

BEEmPOP, HEBETEVAIN —2a v ARURLETHEMRMEZN, §R. ThENOBEREFEST-. BE
THLEEICENSIBRBDOLVEZEDERAEMNRMNEREFERIZERS,

8. BRFEIEDER
MEEEICSIEHMENTUCETH CORARERIITZHRMETETETHLRM o= EEEIL. NTUCTD
MHTHORARTITT% 2 [E& (BUKIT TIMAH PLAZA [§, THOMSON PLAZA J§) IZTEMLIzEZAHFET
FotzZemn, SEOD 7T EHTOIELLWARITITICEN >z, ZLT. KBDHEEFIZHBELT
WEW=EERN, SEDOIFFELEICEU DL,
EME. YAZ . DA F010EWVEITHIBICFHE ENMBUT,
FEIE. SD2FVE, EWE, SELHUAEEIMIZARAE N T,
MIBRE. BEENODEBHOLONYELIZERD SYUNTHIFEET, ANADI—RPTaLIILTE,
EENBVNEVNSHEEDEFELH 1M TN THLERIEEIZERLTLS LY Z{Fh T,
SHRLBBML T ILRLTOERWD,, ZOEOHICIE, SELB RIS Y R— IR E, FIZ I, £ES
DB EEBYUTIVRE EEEORMTTURE A8 AICIX MBI TEFE.

9. WMAXENER
BHEEEDRIEAETELRMN O, BRABMERDT=H (U HR—ILTOSUFITRE 2-3 FL)
BTRY AT TR, GAGHIRFEIZEALLGLD, LML, SEOITEVLWERIZI7IE HEEICAR
EMmOK, EOVAZH->TWEITHRVMER LG ST,
CHRERNTAIYNTENTD, ANAZHVNTHEBSEILE EGHBA XL, T TL,
CEHRDREAO. ANAD1—RIFKTEDHLGNEVWFTLELDONE HEEILZDERNFELN
foEML, SEOII7REICE>T O HEENEDISGEN MY LD NN D o1,
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10. A%

MIBRE. WOHTOTOE—3 T &IEH 1 VIV TORGEE21=0., T LIEFREL LT,
REL, 2 TITAKBVDETEOL, L3DLNFITA—ZEOLEL, BEANGEREEE. 7270
IS k> TRDFzL, IR (X ZROKRADEEHIZIE. BAOMEF. TH—MEDFHERITOE
g Ffz, AL—IL—FBHUAMNRFTL T, IZALA. LWL GEDTHERE. SEIERBOTREMEEN
BRFETHEVNSTELARENER S, % IRME DILKARLE,

14 BEDOITBEVLWER 7T 7OERICE>T. 7 EHSEH T 00 FAUELEDT EANERTEL,
NTUCIZ. 2 [ESHCLABAREREDOMHERF>TWEN >z, FEE, UR2[EHTABELE
ELI=ECAH BRI en s SEEICE TS RABEEMIEHBN7EGHICER -, SE. L
WAARIZI7ICHT 2RMEEEDRIGNETERM o210 SELBRERETMYIKSINTUCRS
[EEHDBMEZ B RAHTHD,

SEIDFLEIZBZRNTLNDA, SENTUCRIIEFHTOBRESDEFEENLNDRMITIZNIH D,
LHL., BICEEELEAEREEBICHERSE T TOMRIFELV O, TTREEADOBREZ~D
RMELZSDHDIDLENDHD, TLT. BHOEEFCFENIERERAEL. HBRE. TEV AL —
AVERFE AT —ELLDEHFEDIRNBEATHS,

BRFEE. MAEEDIEYELREZARTOERRICBEL, BAERADRIELZSD., T @WHIC
EHNLGLEDBRDEEZBELZBNTEIED,. SEDEETH D,

F-. BRAEROFENLINEENDIEEHEE FEEKEZF>TEMLTKAD T, RDRFTED
BEEEELHAERICHTIMBANAIOBRLAEERINDS, ZOEHICIE. 5% BADEES
MR TOPRARUMIS NG HILICEHT BEREEDLHBZLZR LSEIVLENH D,

Lk
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