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1. FEME
OFEESR FEARIVYE
(B% =HBEE EHBERIT)
O{ErRr 350 Orchard Road, Shaw House
CIFRMERAR T 21 £ 1284 BH~13 810 BRE)
O %M/ 10:00~21:30
O&#% RILTFIHELLLVE K]
ORE BARERMAIOFTRY. FEY. KED.
MIBEMZERFEHIHBE GRS,
Jx7 MG HETEV RN — 3V ERE,

2. ER5E@mB
CENAROHEAS - RFEEMEDT—21L. BHEESHINSIRMIN-ELDTH D, (UT. KBEEZIZHELTHELE, )
CE2)FZLEOEEE. MERAADRERZRLE, —BLAEWVEELH D, (UT. KHFEEIZBWVTELC,)
CEHATE -FKRA (. HEEREOBEFRENEAREL. TBEL BT —ITRRLTVLS, (UTF. AHREE

[ZBLTELC,)

HE TEY 19U HR—ILEIL(S$)=65.24M (ER21E12811H)
o = 3 B 55 B {i = Bt s - thEERS
mE Eh NEE A (s$) BRFEH (s$) HEH BiI5% 5 B Offik

AL YAT (40FE) S 1E 8000F 3.50 5000 17,500 200 100

I YAZT (40E) = 1E 2400F 3.50 2000 7,000 200 100 S$5.60/5F HhE

$$3.30/5F M

UaFd—ILk YAZ (36F) & 1% 720E 3.80 720 2,736 0 0 S$3.30/5F IS5

S$3.30/5F @7 IUH
fIE YAZT (36E) " 1E 720E 3.80 720 2,736 0 0 S$5.90/4F XE

#HR— YAZT (11E) = 1E 110E 450 80 360 0 0

AF1—RY RES 55 ( 400;’?500@ 605 9.50 40 380 0 0

B EEt 30,712
¥2,003,651

BER MEHx)

o . B 5T B iff = FELEE - = thEERS
mB Eth NEE A% (s$) BR ST 8K (s$) HEHM | BEH B E O
R\ (8) 5 400g/A | 220074 8.50 1500 12,750 15 10
FxEEt 12,750
¥831,810
o s BR 5T Bl = Bt s = thEERS
mE Eh NEE A (s$) ARS8k (s$) HEH Bi5% 2 B Offi

EF BEMK vEHIFN aF 5kg//%w% | 600/%v%4 40.00 600 24,000 1 0 $$11.90/5kg thE

BT XBFX EF ske/s$v4 | 100895 | 65.00 30 1,950 0 o | S%1800/5ke X

BXEE 25,950
¥1,692,978



= 7 r nIEs

o P BR5E B ffl = bl s = thEERS
mBE FEHh NEE TAH (s$) BRFEH (s$) HEH | BEH =y
WhTH (A4 EF 100g 60kg 35.80 420 15,036 20 0 $$12.9/100g S
FTYEBIT =34 1@ 25001& 4.00 2500 10,000 30 0
~ 5 R 128¢/1@ 8001 6.80 450 3,060 20 0
BE - KE DKEMI&RIEE 28,096
¥1,832,983
ITER
o e BRSTH = Dl . = thEERS
mE TtEA NEE AR (s$) BR5EH (s$) HEH | BEH BB O i
YAZTSa1—2R - 720mli/A | 30004 12.80 2000 25,600 20 0 S$2.80/1L 7 IUAH
WEEH 21—X - 700mI/A& | 60074 20.00 350 7,000 15 0
MESEA - 300g//%v%47| 1200/ 3% 8.20 950 7,790 20 0
Fe2E - 300g//7\vY| 400/%v% 16.50 400 6,600 15 0
MmMIE&EE 46,990
¥3,065,628
3. HRFGERERVLIES
(MWFBERT)—R—nN—Yr#ALLL Q2)FEIESCRALI-HETEV RN —230B50
The Finest Harvest of t‘
JA PAN gig ¢
IAPANESE COOKING DEMONSTRATIONS
COLD UDON TOPPED WITH
NAGAIMO AND UMEBOSHI
an s b i e i
REwEa THA] ¢HFLTE 0 Cut Nagaime i to Jem pioces and
’ omm mwmmmmm
lﬁ: i
[WdEz2x7— 1 i Enjoy new varieties of taste,
Hs ETA" SRAxIy R WT-M REIO7 ! and learn how to cook Japanese recipes at
e Lo EREHFAI0N~F RN
R — Tel: BS 6733 1111 Wels www isetan.com.sg MAFF

kmistry o4 Agrisumers, Frrastry ans Fiasariss
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* FUJI

:i (Apples)
| 1

These crunchy firmness Figfi apples
are delichous with vellowksh-white
Mesh. It has a strong sweetness and
Tresh fragrance, and Is extremely
Juiey.

~MAFFE

%' SEKAI-ICHI

L

[,-\EEI?S}

Sekat-iend Is a lavge apple from
Aomori Prefectare, Japan's No.l
apple-growing region, A good
balance of sweel and sour. It b
excellent 51 qualiey, and i
very papular as a gift due to its
beantifal red appearance.

_MAFF _

the large proportion
of amino acids (the basks of its wmami
or savoriness) and unsaturated fat.

.
AP oaX 423k PP ———
e P ey B Chvm e Toes 1598

STy —
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LRENF Weat
M e

Prach Cabr
1 5250

Frefecture

These (Mirin apples are from
Anvmorl Prefecture, Japan®s
No.l apple-growing reglon. The
young fruit is nurtured by
protecting bags. When the flesh
Is blgger the bag Is removed and
the Truit exposed to sunlight. A
good balance of sweet and sour.

~MAFE

. NAGAIMO

(Japanese Yam)

»

W

Nagaimo (Japanese yam) has a
gruel-like consistency when
grated, and crunchiness when
chopped. It can be eaten raw
and grated, after only a
relatively minimal preparation.

The raw Nagaimo can be eaten
plain as a side dish, or added 1o
noadles.

—MAFF_

SURIMIAGE
(Handmade fish cake )

Teduction Area: Mivagl Frefeciure

Surinriage Is a Japancse fish cake

made of minced fish. Please enjoy
the taste of three Kinds of swriwiage
with Edaurame green beans,

Pumpkins and onlons; spectally
made for this Japanese fair.

“MAFE

5

ﬁ.'. JONA-GOLD

(Apples)

a crunchy texture. These have a
§ celicious balance of sweet and
sour, and sultable for apple ple.

MAFF

®* HITOMEBORE

(Japanese Rice)

Hitomebore is the rice of those
chobee for wha prefer thelr rice
large-graimed, soft with a simple
taste. Iwate’s representative
product, this rice has the perfect
bulance of stickiness, luster, good
Mavour. sweetness anid ragrance.

MAFF

&* INANIWA UDON

i & (Japanese Noodles)

Akita Prefecture was made more
than 300 years ago, franiwa [don is
a very elastic noodle with smooth
taste, and It goes well with seasonal
Tapanese food aml fresh sake,

~MAFFE
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T BHREDOYASERVED R BEGRFEIC K> THALTELERELT-,
SEOELII7IE. F—EBELTIE BIFLULEDFT ENERTERLERS, SE. FE/ROYY
ETORLI=THRFFTHI10. REEFELR 77 DRELIEIFTES,



<1 A>»

1.

FREREE

OBAEIESE a—ILK-RARL—CFRF 4JE4H

CIBAEHARS
mE
ORAE

(BHRBEEE EHERIT)

D a—ILR-RFL—Y EBEBRJE
391A Orchard Road, #82—01-1 Ngee Ann City.
EERR: 10:00~21:30

@ a—IE-RRL—2 FL—bT—ILROTa—]E

1 Kim Seng Promenade, #B1-18/19 Great World City.

EERRM:  9:00~22:00

@ ¥—4 yk-TL—R NRSTUE
290 Orchard Road, #B1-21/22 Paragon.
EERRM:  9:00~22:00

@ ThreeSixty ¥—4vk-7FL—2X ION J§
2 Orchard Turn, #04-21 ION Orchard.
¥R 10:00~22:00

22518 4B8~18 B (15 BRE)
rBLLWWERIZZT
BAESTERVZEROFELHIHBERRT.
T 7 HRE S, IONJEZ RS 3 [EEAIC T, #E
TEVAMN—LaVEER,

IONJE



aA—ILR-AFL—Y BRERE

B8 M8y 12U HR—ILE)IL(S$)=66.36 (L2241 A8 H)
e 5 |RFEEM| o, LA | oy o e hEERS
mE Eih NE= TEAH (s$) HR5E 3K (s$) HEH | BIER B B ol
EH YA (40F) 5% 3E/s%vs | 500/8v4 | 6.90 480 3312 10 10 | S$5.60/5% HE
$$3.30/5F =M
HU5L YVAZS (40E)| FFH 3E//8v% | 5007894 | 6.90 331 2,284 10 10 $$3.30/5F 752X
S$3.30/5F @7 IVH
#HE— YAZ (11FE) 5 1E 400E 6.90 315 2,174 0 10 | s$5.00/4F %E
HHAMA (L) 8E/1%vY 200kg 11.50 323 3,715 0 10 | s$5.95/1.5kg chE
3 S$3.30/5F M
R 10E/7%9% 6.90 365 2,519
HEAAZNA (S) 3,000kg 20 5 | S$830/5F #FIUD
20E /139 12.90 913 11,778 $$2.00/4F RARAY
ZAF1—RY RES & #9400g//%v% | 50/%94 7.50 35 263 0 0 $$4.65/500g 7 7')H
F-IIVR L 11} 2E /1899 50/%v% 9.90 27 267 6 0 S$3.90/3E FE
S$4.90/2F thE
L-LOFz L #im 9E/1%yH 10/%v% | 95.00 7 665 1 0 S$4.90/2F EE
BEAHNA BiE 5kg//s%v% 10/%v% | 88.00 10 880 0 0
FLH =l 12E//89% | 107894 | 78.00 6 468 0 0
Ok B 8E//\vY 20/%v% | 17.50 12 210 2 0
TRy (HEHE) L 10E//8v% | 20,894 | 138.00 10 1,380 0 0
HE GL B 1E 100E 8.90 56 498 5 0
$$12.90/300g EE
HERS LT &R 330g//%v%4 | 150/%v% | 2750 133 3,658 10 2 S$25.90/16F KE
$$4.90/300g —1—S—5UK
REMAEE 34,069
¥2,260,806
BEE TBx)
e w |RFEEM| o, LA | oy o e HEERS
mE Etth NE= TEAH (s$) AR5E 2K (s$) HEH | BIER B H
RE
KR 1K 6007 3.50 547 1,915 5 5
FIE
- RH
SES 14 650%k 450 632 2,844 5 5 $$3.30/500g HE
P27
EE .
== $$5.15/1kg YL— 7
EX] = kg 500kg 4.90 467 2,288 5 3 $$0.19/100g
IDFEWE = 17899 200/%v%9 | 4.90 169 828 0 3
E=1At) = 1R 100K 4.00 92 368 3 5
L . . $$4.65/300g 42
HELLMVIT 1899 100/%w% 5.50 59 325 0 1 $$2.89/100g thiE
R
ho FE 1899 30/%w% 6.50 21 137 0 0
E—v> =% 1899 50/%w% 2.90 36 104 0 0 $$3.00/5K IL—L7F
#E
*aryy 2K/1%99 50/%y% 3.90 40 156 0 3 S$3.95/3K <WL—L7
FIE
ST4 bRb 250 17%v% 30/%w% 3.90 22 86 0 0 S$4.95/2F IL—LF
o b
ZIF5 2/1%9% 50/%w% 4.90 38 186 2 0
=
5]
SE
$$1.30/100g H[E
Bh¥ &5 2K/ | 1007397 [ 3.90 81 316 4 2| s$5.85/3508 (34) ZM
ok E=Eil 8E//%vY 50/%y% 4.90 33 162 0 0
nAZA s 1kg 20kg 35.00 12 420 0 0 $$0.65/24& E
AF s 5K/1%vY 307894 7.90 17 134 0 0
AELHL EH 200g//%w% | 1507894 | 350 137 480 10 3 $$4.35/300g EE
BLHL rH 200g//%v% | 1507894 | 3.00 126 378 10 3
HFxrAEH 11,126
¥738,301

10




aA—)LR-RAr—Y FL—FT—ILRSFa—]E

HE T2y 12U HR—ILRIL(S$)=66.36/ (FRL224E1 H8H)
o - DL i) FELE | oy . hEERS
@B EHh NE= A% (s BRFEH s$) HEH | BEH Yy
EH YAC (40F) 5 3E//8v% | 500/%v4 | 6.90 357 2,463 10 10 | S$5.60/5E HHE
$$3.30/5F M
Y5l YATD (40F) 'F 3E//8y% | 500/%v% | 6.90 405 2,795 10 10 S$3.30/5F IS5V R
S$3.30/5F @7 VA
#HE— YAZT (11E) L 1E 200/%v% | 6.90 120 828 0 10 | $$5.90/4F HE
AHADA (L) 8E/1\wy 150kg 11.50 236 2,714 0 5 $$5.95/1.5kg BA[E
APl | 10E//590 690 | 602 4,154 gigggfg %d;'j,m
HBRAMA (S) 2,000kg 20 5 - = .
20E/189% 12.90 946 12,203 $$200/4F ARAY
RF1—RY RES =& | #400g//%94 | 40,894 | 7150 27 203 0 0 $$4.65/500g BT7 7' H
F-ITVR KL 11} 2E/18v9 40/3y4 9.90 20 198 6 0 S$3.90/3EF FE
S$4.90/2F ®E
JL-LOFz BL iR LENAC) 10/%v%4 | 95.00 5 475 1 0 S$4.90/2F #E
BERAHDA BiE 5kg//\v9 10/8v% | 88.00 7 616 0 0
FL# = 12E/189% | 107894 | 78.00 4 312 0 0
R Eh 8E /1Y 20784 | 1750 8 140 2 0
TR (HIELE) I 10E//%v% | 15/89% | 138.00 9 1,242 0 0
¥E GL =3: 1E 50F 8.90 37 329 5 0
$$12.90/300g E&E
HELS LT Eit il 330g//8%v% | 1507894 | 27.50 95 2,613 10 2 $$25.90/16F *E
$$4.90/300g —1—C—5K
EMEE 31,284
¥2,076,026
BER IB%)
s s | BRFEEM oy FELE | ooy o s hEERS
wE Etth NE= A% (s$) BRFEH s$ HEH | BEHK B B ol
£E
AR 1K 40024 3.50 334 1,169 5 5
FE
o =334
=E4 1% 4008k 450 381 1,715 5 5 $$3.30/500g H[E
R
§ RE $$5.15/1kg TL—LF
FpAy 1kg 500kg 4.90 434 2,127 5 3 $$0.19/100g
FE
EDFELE = 17394 1507894 |  4.90 121 593 0 3
E={AtS H 14 120K 4.00 98 392 3 5
11| . . S$4.65/300g EE
HLLV=IT 17894 100/%v% | 550 77 424 0 1 $$2.89/100g
RIE
ip) FE 17899 30/%w4 6.50 26 169 0 0
E—<> =t 17894 50/ %y% 2.90 39 113 0 0 $$3.00/5&% <WL—7
BE
*aryy 2AK/1%9%9 50/ 5w 3.90 31 121 0 3 $$3.95/3K IL—7F
FE
ST4 bRb B50 17894 30/%y% 3.90 24 94 0 0 S$4.95/2F TL—LF
- i A A
ZIFE5 2K/1899 50/%v% 4.90 33 162 2 0
=
B
S
$$1.30/100g H1E
Biax =5 2K/1%9% | 100895 | 390 89 347 4 2 S$5.85/350¢ (3K) M
R
ks =3 8E /1%y 50/ %% 4.90 27 132 0 0
hACA e 1kg 20kg 35.00 16 560 0 0 $$0.65/24K HE
AFE #mS 5K/1899 30784 7.90 8 63 0 0
AELHL % 200g//%v% | 150/%y%4 | 350 132 462 10 3 $$4.35/300g &E
ALHL F154 200g//%v% | 150734 3.00 138 414 10 3
HFxrait 9,055
¥600,916
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I—4yh-TL—R IRSTUE

=L 82y 1DV HR—ILRIL(S$)=66.36 (FRZ224E1HA8R)
o es v | RFTHME oo FLE | on = 3 thEERS
mE Eth NE= TAH (s) BRFEH (s$) HEH | BER Pryyan
I# YAS (40F) & 3E/8wy | 150/%9% | 6.90 123 849 10 10 | S$5.60/5F FE
S$3.30/5F =M
AL YAZ (40FE)| HH 3E//%v% | 400,89 | 6.90 317 2,187 10 10 | $$330/5F 7521
S$3.30/5E @7 7UN
#HE— YAZT (NE) B 1E 150 6.90 102 704 0 10 | $$5.00/4F *E
EHRAMNA (L) 8E/ I\ 150kg 11.50 248 2,852 0 5 $$5.95/1.5kg HE
N S$3.30/5F M
AR 10E//8v%9 6.90 390 2,691
BERHDA (S) 1,000kg 20 5 | S$330/5F @W7TIUN
20E /%% 12.90 507 6,540 8$200/4F ARAY
ZFa1—R2 RES 5 #9400g//%y9 | 50784 7.50 31 233 0 0 $$4.65/500g F7 7')H
FIIVR L 1157 2E /1899 5078394 9.90 17 168 6 0 $$3.90/3F HE
S$4.90/2F HEH
JL-LOFT #L s 9E /1Y 10/%v% | 95.00 4 380 1 0 S$4.90/2F &E
BERHDA BIE 5kg/s8y4 10,834 | 88.00 6 528 0 0
FL# =l 12E//89% | 10,894 | 78.00 8 624 0 0
A E 8E /1%y 20784 | 1750 7 123 2 0
TRy (HEE) L 10E/7%9% | 207394 | 138.00 13 1,794 0 0
HE LU Em 1E 50F 8.90 42 374 5 0
$$12.90/300g EE
HEHSS LT =] 330g//%v% | 1007894 | 27.50 87 2,393 10 1 S$25.90/16F KE
$$4.90/300g =1 —L—FK
EMmEE 22,439
¥1,489,032
BR MHxE)
o o= v |PRFTHEM| oo, FLE | n, o s hEERS
mB Eih RNEE A (s$) AR5EE (s$) HEH #Ef%ﬁ 2 8 Ot
EE
KB 1K 6004 3.50 489 1712 5 5
FE
" %
Bx 1#k 650%k 450 587 2642 5 5 $$3.30/500g H[E
R
. RE $$5.15/1kg IL—F
FoRy = ke 500kg 4.90 409 2004 5 3 $$0.19/100g thE
IDFEWNY = 17894 200/8v% | 4.90 111 544 0 3
E-AAY) 5 14 1004 4.00 89 356 3 5
Rl B ’ $$4.65/300g #HE
HELWV= =5 17394 100/%v% | 5.50 83 457 0 1 $$2.80/100g HE
Hho FE 17394 30/%w% 6.50 17 111 0 0
E—<v E=El 17894 50/ %94 2.90 27 78 0 0 S$3.00/54K IL—L7F
BE
Fayy 2K/1%9% 50/ %y% 3.90 36 140 0 3 $$3.95/3K wL—I7F
FE
ST7q bRb B4 17894 30/8y% 3.90 18 70 0 0 S$495/2F IL—LF
. IimE
ZIFE>5 2A/1%9%9 50/%w% 4.90 34 167 2 0
H
B
= $$1.30/100g HE
BhE A& 2&/1%9% | 100739 [ 3.90 63 246 4 2 | S45.85/3508 (3)
R
ok =t 8E//1%vY 50/ %94 4.90 37 181 0 0
hACA 3= 1kg 20kg 35.00 9 315 0 0 S$0.65/24 HHE
AFE ®ws 5A/1%99 20/%v% 7.90 7 55 0 0
SHELHL &% 200g//%v% | 150/8v% | 350 131 459 10 3 $$4.35/300g FE[E
BHL®HL % 200g//%v% | 15078y% | 3.00 112 336 10 3
¥ x A& 9,871
¥655,059
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ThreeSixty ¥—4vk-7FL—X ION J5
12U HR—ILEIL(S$)=66.36 1 (22451 A8R)

R 89

o e ETpL L] . L |- = HhEERS
mB Eth NEE A% (s$) BRFEH (s$) HEH | BER BB i
IH YAZ (40F) £ 3E/8wy | 150/395 | 6.90 94 649 15 10 | S$5.60/5% HE
$$3.30/5F =M
Y50 YVAZ (40E)| HFF 3E/1ws | 15089 | 6.90 103 M 15 10 | S$3.30/5F 75V R
— — S$3.30/5F E77UA
#HR— YAZT (11F) CED 1E 100E 6.90 91 628 0 10 | s$5.00/4F %E
FRAMA (L) 8E/1%wY 100kg 11.50 123 1415 0 10 | s$5.95/1.5kg A E
5 $$3.30/5F M
EEAIA (©) AR 10E/7%9% 400Kg 6.90 159 1,097 0 5 $$3.30/5F F*Wﬂjlm
20E /139 12.90 223 2,877 40 $$200/4F ARAY
AF1—RY RES HH | #9400g/7%0%4 | 30/8v%5 | 750 16 120 0 0 $$4.65/500g 7 7')H
S5 I5VR L 1157 2E/1%9Y 20/%v% | 9.90 9 89 5 0 $$3.90/3E% HE
S$4.90/2F hE
L-LYFx L s 9E/1%vH 5/%9% 95.00 3 285 2 0 S$4.90/2F E&H
BEAHNA BiE 5kg/1%9% 5/%9% 88.00 4 352 0 0
FLA = 12E/189% | 10,894 | 78.00 4 312 0 0
MR = 8E/1\wY 10/%v% | 17.50 6 105 2 0
TRy (H1EHE) FERIL 10E/78v% | 15/8v% | 138.00 9 1,242 0 0
wE L B 1E 30E 8.90 21 187 5 0
$$12.90/300g &=
HESS VBT =1 330g//%v% | 80/%v% | 2750 61 1,678 10 1 S$25.90/16EF KE
$$4.90/300g =1 —S—5UK
REMAEE 11,745
¥779,398

3. HRFERERVILIED
() 7Y—=R=I—FUAARALELL

The Finest Harvest of

(2)HBFEVAN—3VABLLL

The Finest Harvest of

JAPAN

JAPANESE COOKING DEMONSTRATIONS

By the master chef Hiroyuki Matsuo of “Matsuo Sushi Restaurant”

1 Goldhill Plaza
#01-17 Goldhill Plaza

Supported by the Embassy of

Japan in Singapore

Seasonal Fruits & Vegetables from Japan!

||(r\g\ ,)

‘Supported by tha Embassy of Japan In Singapore

e
0

NEA D

A
10}

Singapore
‘Telephone; (63) 6356-2603

T ISHIKARI-NABE
(Japanese hat pot with seafood and vegetables)

F‘i ) Prepare the ingredients preliminarily,

AOMORI

OHRIN Apples $6.9013's
UNFULA Apples §6.90/3'c
SEKAICHI Apples $6.907p¢

¥
hear dull sounds when striking with sach other.

Cut the salmon inta bite-sized pleces and place on

NAGAINO (saunest 1ar
$4.007pc

‘Wash the hakusai well in cold water and cut coarsely,
Pecd the daikan and eut into 1/2 cm thin slices,

Poed the ninjin and cut Into bite-sized ploces.

Cut the naga-negi diagonall

Chig ot e o104 sl s memetaToms
stems and divide into portions.

) Put dashi, sake and miso in 2 pot and bring to the boil

T

!Awmr foo 02 50081

AMAOU Strawberries, Japanese Pears,

Dried Persimmons,
, Turnips, Burdock, Tomatos, Green
apanese

Cucumbers, Lotus raot, Lecks and many other Ji

Allithese products are imporied by ‘mushrooms also available at below Cold <
Y010 ARG PIE L10. 2Te, a e At Fiel Sioxage sores: >
(@ Cold Storage (@ Cold Storage sl ThreeSixty

b [MARKET PLACE]
TAKASHIMAYA GREAT WORLD CITY G
G s g s 250 Crena s
e s oy ity kT
ponell 0} p i frinesattie
Hun i ko Wiy
cooking
Toahag e wlll:Hdmﬂ: willbe held on the
9th (Sat) 10th (Sun] 8th (Fri) Jan at 3pm ~

COME AND TRY THE FINEST OF JAPAN’S HARVFST'

Minisiry af Agrieullurs, Farssiry and Fis

haries
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© Hare-sholl clim:

4 Fkta f sskmon with 1 ish head
112 Baikon (Radish)

112 Hakusal (Chinese cabbage)

PUR 18 ingracients tia would ac flevors to the dtock,
and

=u=kad first,
Once it comes to the boil, skim off the foam.

2 Naga-Negl (Japanesa |oaks)
1 Packet of Shimeiji mushrooms

Then add soy sauce to tha pot.

1 Packet of Enoki mushrooms
1 Ninjin (Carrot)

10nlon

6.5 cups of Dashi stock

§ Table spoons of Miso

§ Table spoons of Sake

3 Table spoons of Soy sauce

©) Add your favorite ingredients in the pot and simmer
after the ingredients of 2 above are cooked.

Enjoy new varieties of taste, and learn
how to cook Japanese recipes at home!

All these ingredients are available at below Supermarkets!

il

@ cold st
C] o torage e

(’ Cold Storage

GREAT WORI.D ary

TAKASHIMAYA
3914 Orchard o
[ n ity

Free tmking demonstrations
will be held on the
1ﬂﬂ| (Sun) Jan, 2010
at3pm ~

Gdd
m(rmj.n,zm
at 3pm

Miniatey af Agrisuliure, Faresiry and Fiahariss



(3) & &h POP

& onry

These Glirin apples are frons
Asmori Prefecture, Japan's Na.l

apple-growing reghon. The yomng
frult bs nwreured by profecting bags.
When the Besd b Blgger the bag s
remsoved and the fralt exposed ta
suslight. A good balasce of sweet

>

-

La France

{Pears)

L France pears are knowa in
Aapan as “The Queen of Froit™
dite 12 thelr moe-ln-your mouth
textiare and mellow scent. They are

- |
A~

\__ ~,  commasly served raw and peced.
_MAFF

AMAOU

{Strawberries)

This strawberries are deveboped
wver & period of & years, and bs a
comparatively sew product. The
frult bs barge and substantial, and
s K flr 183 dblicions srstniess
amil Jubciara.

(Japancse sweet potato)

I bs very sweet, expeclally when
steamed oF ruasted, Choose potators
are thick with a sloe skln
Satsuma potatoes -pon wasdly
st condlitions, and |

stared wrapped b

SHIRO-NEGI

(Japanese white leeks )

Usually the firm white part chosest

’ ta e roots is eatem. Swoet when

beklid, ity fubcy testure bs perfect

¢ with strng-tasting dshes such as
mweat and fish.

_MAFF

&' SUN-FUJI

& (Apples)

These crumehy Brmps Surm-figi
apples are deliclous wiih yellowish-
white flesh. Tt has 2 strong westnes
amd freh fragrance, and b extremely
Juley.

Le Lectier

(Pears)

Le Lectice prars have been grown b
Nligata far over a cemtury. §hel
eveellent quallty and avor have
been apprabud by the market as a
tuvury frubt, asd they make popular
glifs.

DAIKON
[Jninmw Radish)

I Japamess culsine, Daikon s
prepared and served In a varbety of
ways. It Is frequently grated amd
served raw, & an accempankment b
a tish o @y @ Mavoring in soup. It
maay b shorwdibel, deied, phekied,
\ woed In susk, simmsered, or stir-fried.

3‘.

-
- -

=
—

MAEE

£ yigiivo

Nagaimo has a groek-like combstency
when graved, and erunchines when
ehopped. It can be caten raw as well
as friedd ar sautéed, and when grated
s perfietly with rles or noodies.

{ Yurzne citrus )

The Mavor b tart, closely revembling

fragramt rimd amd the

Iy somr jubee are fundansestal

| in Japanese cooking. 1t bs alvo papular
I Jamms and swests.

—MAFE

EEEE

i SE&:AI-ICH!

Sekai-ichi b 2 large apple from
Aomori Prefecture, Japan's Ne.l
apple-growing reghon. A gooil

very pepulr s a gift dse
| beautiful red appearasce.

_MAFFE

&' ICHIDA-KAKI

i,' (Semni-dricd
L] " " =

slmmens)

The oussisde of the persimmons ks
ey anid bard, bt the imside has 2
crvamy lesture, With an elrgant
aftertaste, the true sweetness of
e persimmons remalns in your
miowth, They are sabd to be fall of
dietary Aber and are good for
curing cobils and hamgovers.

—MAFFE

&,’ ﬁétggﬁﬁ]l
L= A rresectin e st Pt

These cabluages are very barge,
wekghlag in a1 areund 2.5kg each,
with very thght Lavers In the craire.
Delickousty crunchy when raw, they
reveal 8 sofl sweetness when cooked.
Cablisge bas & while rasge of v,
froe phckies, hot-pots, stir-fries,
crvan stews, soufps, and salais

2 NAMA-SHIITAKE

i‘, (Japanese fresh mushrooms)
0 w

take oo hate

amce, & chewy frmses
anel 2 il flaver, Their Armaes
when raw makes them perfect for
grilling, deep-frying. stir frying and
soigps, They ga perfectly In e

. ishes, bokled dishes, dim sum. ami
s, fraturimg in Japanes,
Chinese and Western culsbne.

&' RENKON

(Japanese lotus roots)

Tokomshima's famed lufus rsts arc
grown bn the abusdant waters of the
Faskiivs River, They pinsess &
characteritic whitmc and crsnchy
teture. Tokushbma has the sccond
largest latus rest crop in the country.,

14

#°  ARIDA-MIKAN

3] (Oranges)

Wakayama s ane of Japan‘s leading
prefiectures ia the production of

i Mikan sranges. Albough other
prefeciures alse grow Miken oranges
bat, ve sarpaveed those from
Walnyanss for thebr variery,
sweetmess and Juiciness. These
aramges are seedless, single o peel
ani they an be emjoyed any tlme.

~MAEE:

{Oranges)

%' DEKOPON
B

Dekapen oramges are seedle
distinetive due 10 1ty sweet taste, larpe
shew and the large protruding
i the top aF the fruit. They are o

a1 comtant Kemperatire, snd are
Marvested in Jansary,

#' CABBAGE

These calibages from Japan fasies
good even when eaten raw, It hardly
Bt [s shape agabsst the heat, while
further enhancing its Navor.

i, (Japanese burdock)

crinp and vwres, with am sarthy

undertene. | he root ls eatem cookord

1n @ mussber of different ways, Cut

f' It thim sllvers oF chips, i Is often
sirsmered with grains bo adil flavar,

Srediled gobo reet Is wsed in uir-
fites aml saspa. The oot can be
bolberd. roasterd. tewed. braked. or
baked.

FUKI

(Japanese butterbur )

Fuki ala known as bog rhubarh, or

glant Butterbar, is an hetbacron

[reremnial plant in Japam, where the
f sprimg growth is rebished as a vegetable,

The traditional preparation method

For this vegetable b olves pre-treating
with salt and swaking in water. 8
techmiqur knows as fazur, or
remoying harshacn.

LMARE




JL—rID—ILRST4—IE =SEEE

5. HETEVAMN—Pav
TBEVWLWBERIZI7ZO—RELT. EBEE. JL— T =R T —ERUPNASIVEIZT, YUAR—IL
BEOBARADIT(RYAFRALAMNV)IZEIHEBETEVAN —2avaE kL. SEORKMABESS

[Z7E—ILLT=,

Aoa— BT

Ehe B

O/853 VG : 1 A 8 B (&)15:00~
Os8EIE : 1 A9 B(%)15:00~
OJL—bk2—LEST4—iE 1 A10H(B)15:00~

HEBETEVAN —avEROKRTF

{ EAA S ELS S

= BRI
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JL—rI =R T4—]E INSTUIE SIS

6. HHHBZEDORE
O—LR-APL—CEESHT. BAEDRAORMMNEZ S ESITH- 2 EMNFTTUELLY.,
BEIZLTH. NFIT—MNEZTVEDT, hEHEHRA—/N—ITTKBENGLRY  ETHER
[Z75o7=,
SE. RBLEAHADAD, SETT—ELLLI>-OT, BERE 10 BEAL,
HETEVANL—2avOLIEEEOLTRLL, RETHLEHEICENS. BROBLLWFEEFE -
LY EZEKESABAMLTRLLY,

7. BREEDER
IBIEARIEWSZEEHY . RYTIE. AMNAEYATDFEEAFRIZBUT=,
BFERTIEH. KR, BREFTVYRVYDAINEEBIICE o1,
BFROHEBETEVAN =2Vl BOHEBENEFTY, —EFEETHE O THELELIFLS
Motz Zz7HEAMAIC, BFHALUNDLVEBLBNTE 5, TLEMICEALERS,

8. MRITENER
HEEOBAEFTRYDIITII5IEHKE, SELFTLEERTE -, A, Jz7EE/BLI-O—IL
F-RRL—D4ESICOVTIE BRAERYOEBENRZA TS,
RIATIE BRII7IZH T HBRMEBEFEDORIENETHLRULID T, 5IEHE, HEHBEOMIESRD
BOEEERIITOREZFELTLS,

9. MAFXEDER
O—)LR-ARL—DATESHIZDOVNTIE SPKBARERYMDEEN R A TET=,
ERCERALIII7TERNELLERICEEEN S, I 7HERICSROBRDOFHNH o1z, HIZ.
FHADNA YA WES (HESD) DBRIFEENZ ST,
- KT 7EENSRBDOHo=-IBLLLMATL—)L, DIFYHPOPE., BAREFZDPRIZAELE
IHTLVS,

16



10. PRk
O— LR A= EBRIE. JL— I — IR Ta—EEX—yh-TL—RINSTUEDFT LIZD
WCTIE.MEEEDII T LT, BEICEADTULVS,
BAEEYIE. A RBEE - R—/\—(fiE. EBELTWSEEZLND,
MEEREICSIEMmE, BRI 7EZERLI-CEICE>T, BAER B LU TOEMEEE DM RIS
ZTWV%,
SEOHBETEVAN —2aVv TR AFBRERBRNAL. FXOFT LEMER>f-, TEV AN —23Y
DBIZIE FIC. KR, BE. FvRVEEOTHOFT LBV TEVRARN —230 0B,
FTENMBUVLPOALE, %, BEOFTLEE LIT2I2E. RYEEHE. BHEEEI IS EREBRTEN D
BETHD. ZLT. 3= IR —CTORERENMIRSOBRBILARLEETHS,
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<1 A>»
1. BRMERIE
OBEES hILI—ILRH 2[5
(% R—s3—)
D T hTSIE
68 Orchard Road
Plaza Singapura Level 1 and B2
EXEBE:B~XK 10:00~22:30
%-1 10:00~23:00
Q@ YTV T14—IE
3 Temasek Boulevard
Suntec City Mall #01-199
EEBHE:B~XK 10:00~22:30
%+t 10:00~23:00
OFELAR FEr 2241 8 22 H~31 B(10 M)
O%&% FBLWLWVBRITT
ORE BAREERYZIHERAOEEHICATTHRER
BR5E. 7= 7HIESPIC, BIESHICT HETEVRMN

_:/3 p%%ﬁﬁo
YT T4—IE
2. ER5EMmE
ISV HISE
HEREIEY 12U HR—ILEIL(S$)=64.68M (T R2251 A26H)
o . BRFCEM | oo L& |- o HEERS
mB Eiﬁ‘. RNE=E ﬁ:)\ﬁ (s$) F&JL;& (s$) uﬂﬁﬁ #ﬁfﬁﬁ BE (Dﬁﬂ%
I#H YAT (40F) 3%//895 | 200894 | 690 183 1,263 10 3 $$5.60/5%
$$3.30/5F M
5L YAZD (40FE) FHF 3E//8v4 | 200,894 | 6.90 165 1,139 10 3 $$3.30/5F IS5V R
S$3.30/5E @7 IUAH
#HR— YAZ (20F) 1E 150F 6.90 128 883 5 2 $$5.90/4F X E
HEHAMA L) 8E//1\yY 100kg | 11.50 141 1,622 0 5 $$5.95/1.5kg HE
FNFl $$3.30/5F BTN
HFHAHA (S) 20F//%v% | 1,000kg | 12.90 384 4954 20 5 $$2.00/4F ARAY
Y& 9,860
¥637,712

18



28 B mae | am [PEIM) maw | BIE | saw | amy jerean
KR iad 1x 400K 3.50 387 1,355 10 2
FE
vy e T R I R L T N -3 g
EDFEVD B 17394 150,894 | 5.30 114 604 0 5
EIALS &5 1K 1004 5.70 87 496 5 2
ZIF5 jzﬁﬁ 3&/1%yy | 50/%y% | 490 42 206 2 0
5
ZDE EH 1899 200/%v% | 330 143 472 2 5 $$1.35/200g HE
AELHL w5 17394 200/%v% | 275 157 432 2 5 $$4.35/300g EE
BL&HL E% 17394 200/8y%5 | 275 141 388 2 5
X &G 5,993
¥387,653

CEVTFH-LUATIERVY LTI - T4—EQTHABH-BEHIRA —BLTO R, Thik, BEEHK-
HBEBREGEHZ2IETEALTAHELLDTH S,

YTV U T4—IE

BEEIEY) 1S UAR—ILFIL(S$)=64.68M (FRL2241H26R)
o _— W BT L L) FTLEE | cras . HEERE
m B Eih NEE AR (s$) BR5EEL (s$) HEH | BEH BB O
EH YAZ (40E) 3E/7%9%4 | 200,894 | 690 187 1,290 10 3 $$5.60/5F HE
S$3.30/5F =M
HUA5L YAZ 40E)| FFHF 3E//%v%4 | 2007894 | 6.90 153 1,056 10 3 $$3.30/5F 752 R
S$3.30/5F @7 IUH
#HR~— YAZ (20F) 1E 1507894 | 6.90 134 925 5 2 S$5.90/4F #E
BHA#MA L) 8FE//%v% | 100ke 11.50 128 1,472 0 5 $$5.95/1.5kg P E
EnE I S$3.30/5F mT7IUH
HHH&MA (S) 20E//%v%4 | 1,000kg | 12.90 362 4,670 20 5 S$2.00/4F RARAY
WY & & 9,412
¥608,794
BRIMFE)
o _— Tl K] — SEEEE | . o HEERS
mB Eh NE=E A (s$) HR5E %k (s$) HEBH | BEH B H O
EE
KR 1K 400K 3.50 356 1,246 10 2
FE
£E .
< $$5.15/1kg TL— 7
FoRy 1Kg 400kg 5.80 361 2,094 2 2 $$019/100g
FE
IDFENE =y 17394 150/3v% | 5.30 108 572 0 5
I IR 5 1R 100K 5.70 83 473 5 2
- dtiEE
ZIFES 3R/ 1899 | 507394 490 37 181 2 0
A
ADE £H 17394 | 200/%v4 | 3.30 136 449 2 5 $$1.35/200g F[E
AELHL s 17894 | 200,894 | 275 152 418 2 5 S$4.35/300g $R[E
BL®HL £33 1894 200/%v4 | 275 147 404 2 5
% x & &t 5,838
¥377,579
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3. BRFERERVLIREE
MAILT—ILTHIZT7ERALLL

The Finest Harvest of

f,umhur?luu Singapura

ot B Sy 1.9
F1EEDS T et g

(3) & & POP

#' OHRIN
'; (J\Eilnp

These ¥arie apples are frem

% CABBAGE
¢ EEETITTTETEE

Vs cabliagrs from Japan tasies

FEs ool e when caten van 1 sl
. leen it shape again che hrat, mhile
- © further smhanclag i i
—_MAFFE

Supported by the Embassy of r
Japan in Singapore L

& SUN-FUJI
AE‘I S |

Fihes crumeiy firmaess Samfup
wi vellem -

white sk 1 has & stremg vmeeines

v fragrance, sm b ertremety

SATSUMA-IMO

lJaEum'w sweet Ehlu}

1t I vary vmpet, pupeciatly mhen
fr—

(2)HIEBTEVRAN—30E50L

S ﬁEﬁA!—lCH!

ki .o e e from
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JAPANESE COOKING DEMONSTRATIONS
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::..._':-— Enjoy mew varteties of taste, and learn

how to cook Japanese recipes at home!

By the master chef Hiroyuki Matsuo of
“Matsuo Sushi Restaurant™

1 Goldhall Plaza

#0117 Goldhdll Mazs.

San

Tum (65) 8356 2603

All these ingredients are available at below Supermarkets!

Carrefour (§§ Carrefour (§p

¥
¥ Ml e
-

e LAY fel 8D

Fres cookin o w39 b o e [ 1w ek chermradratio . b b o1 e

30th (Sai] Jan a1 3pem - dpm

3151 {Sun) Jan at 3pm ~ 4pm
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#°  ARIDA-MIKAN

(Oranges)

g Waksyama Is snr of Jipan's bading

T peviectane be the e tion of
Er e —

peefeatures sl grom Mikes srasges
Wt mome R i rasend e from
Wakayama fur their sariety.
vt s fubinen, Three
stamges arw serdien. simph s peel
wted ey g b e e sy o

P"
=
-

DAIKON
gy

1 Jopamene cuble, Do s
T ]
wars. B b requenily grased smd

BO &' BUNA-SHIMEJI

£ GO

*_ (Japanese burdock) (i
L

T white Sash ol the pobe rest v

[ p——————

imlerisne. The Fist s saten cosknd
In @ wemiber of difSerwwt Wy, Cul
i slivers ar chipe, Il v aflen
sty with grabm 1o 304 aver.
Shreded g et b ised i e
Bries amd s, Ve o b
btlnt, st rmes, brshed. of
hakinl.
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nese Mushroams)

Vil o ammima bl with 8 delicons
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6. HHHEZEDRIW
ALT—ILTOBRETERYIITINOTHELI-, SFET. BREBERZEBAL-VE, BRBEER
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MLy,
ANT—LTRARERDEEZHSIZE, FICEBOET, HEEDREREDMEELROLILE
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ALIT—ILEEHTOIELOHTORAIIT o=z [BREEAEVNSZELHY ., IFR LERHFTE,
SENIT7IE. RESHICALE TREERK >IEITE T, BB R ICEMKEMERMIC
TE—ILTEERS,
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1. BAESE
OFEES S5E
(B% SHBEREE EHBERIT)
O{ErRr Takashimaya Square B2
391 Orchard Road
OFERAM F 22418 28H8~2A 128016 B
O %R 10:00~21:30
O&# FBVLLLWEXRIZ7
ORE BAEERYZIBERA IOFEHICATTHEBER
BR5E. 77 HifES, BHETEVAN —LavE

£,
2. BRE&E
BEEE

EREY) 12U HR—ILEIL(S$)=6452M (FRL2242H86R)

o . 3 ITOE i) — FGELEE | = thEERS

I At nEE A | TG | s | Ty | EEH | BEHR vy
PO - $$5.60/5F FE
SaFd—ILK YAZ (20F) - 3E/1%w% | 400/%v4 6.90 355 2,450 10 2 $3.30/5F Zoi

S$3.30/5F ISR

& YAZ 8E//%vy | 320,84 9.50 300 2,850 10 2 sis.sojs% %77/7%
FBFH (HES Z1E 1E 140E 6.90 130 897 5 0
TRYARY £ 1E 2F 89.00 60 5,340 0 0
Bt (WML REAR 1E 48E 26.00 45 1,170 1 0

$$5.95/1.5kg HE
AR #hA (S) P | 20E//89% | 1200/89%7 | 12.90 1150 14,835 30 10 | S$3.30/5F ZIM
S$3.30/5E ®Mm7TIUN

&M BRE 17899 240/%v% | 12.90 229 2,954 0 0

HEL> WD (L KAV 70/%y% | 2590 65 1,684 5 1 | ss3.15/250¢ 82E
SEOM WED % 1894 18,894 | 1790 16 286 2 o |S$2590/16% KE
FaRy MF} | 12E//%9% | 300/8v% | 110.00 250 27,500 0 0

X B B 1E 270E 8.90 214 1,905 0 0 S$1.95/5F Z=M
BHAIFH L 17594 100784 | 13.50 90 1,215 5 0

M A 12 17894 480/%y% | 1590 417 6,630 5 0

= 69,715
¥4,498,038
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The Finest Harvest of

&

y
Supported by the Embassy of IB
Japan in Singapore

l| Takashimaya Stﬁ:are (B2)
391, Orchard Road, Singapore 238873
M Free coolang demanmtrations will be held on the

Mimsasry o4 Aqriaaitios, Farsuiry west Fiansrias

(3) & POP

#' JONA-GOLD
w: u\EEcsl

damadroltd spples sre jubey wilh
& crunchy testure. These kave
delicieun balance of vwert and

somr, and sultable for spple ple.

&' BANPEIYU

! (Citrus Fruit)
.

Thin frwt b o o e Rargrot citrms
T ———
vt relrvsbing fragras, and
vt dearurr, Al fhe BlitsTes b
comtaiat i fhe rind, o rvasene (il
compiriely amd eai valy the e,

3;. SACHINOKA

iSEranbeerie)

Y T
A B prodest from Xagasadi
vlreiure. A beantifal shape, o
achlity, maed a chear swretae have
mmsde these strauberries very

= ppsar,

&' OTOME
i",: IAEEM

s EXTOME appibes ars Trom
Asmer Prefecture, Japan‘s a1
sppde-growing reglon. 1t b 2 mall
appibe wiih & virnng vweetar and
Trewh fragrasee, amd by extremedy
by,

L, o

i ARIDA-MIKAN
!i:i (Oranges)
55 pere——

e Wakayuma bs sne of Japan’s ading
"N pietritaies in the prodictien of
Mtk oranges. Aliheagh sther
prefrctres aho grow Afikus sranges
R e L=
W akayaims far Ehelr varbets,
smretness and [aiinen These

| wrangrs are veritless, smple tu perl
st flry cam be engey el

—_MAFE

®' DEKOPON

i: (Oranges)
L3

iriaon aranges are sevdless and quise
sitlnctive dus 10 s vweet L, large
ke aneh the large prosruding bump ss
e tagp of the Trule. They are ususlly
wa I Jargs groenhouses 1o kerp (hem
al & comvtant trimperatise, and arv
arvested in January.

_MAFF:

(2)HIEBTEVRAN—30E5L

=44 The Finest Harvest of
= JAPAN
P i
COOKING DEMONSTRATIONS
By the master chef Hirayuki Matro of *Matono Suchi Rettaurant™

1 Goldkall Plaza. #0117 Gebllull Plaza, Siagapore
Tel: (378336 2603

MIKAN JELLY (Recipe)

- Pour water gver gelatin in 4 small sancepan and stir with 2 spoon.
Leave for 3040 mimures

2. Peel Mikan and chop fimely.

3. Put finely chopped Mikan, sugar and orange juice in to a pan and
byimg ve bell.

4. Oce the sagar i dissobved, stop the beat and then add gelatin
amixture. Stir the misture regularly with a spoo, bring ts boil on

low hear.
5. Strain the cyrup, cool down and pour in to cupi. Let congeal in a ]
refrigerator, g

Haseed by the Ministry of Agricubture, Forestry and Fisheries of Japan.
Supported by tse Embarsy of Japan in Singapore.

IYOKAN »

[ 3“ |
I wY  (Oranges)
|i o

i’. MUSK MELON

Thlme b e of Japan's leading These sncloms are gruws Ia glass
poefeciuses b the productiss of g Ereenhouses, mader sivic cultivatien
mamagement, Cnky e frab b bt

Iyokam oranges. These oranges are
ey sweet in favte, and are extremel ' o wach vine, ased carelulty radsed tn
ey, st that 1 rrerlves alf the vise's

mutrbents. The palarabiiey aml
fragramoe of thes melom are botk
Tully sasifying. It Is best saten whes
the bottums b

#°  KINKAN £ AMAOU
t.. (xnmiinm i" {Strawherries)

KM AT Thebs stran i are Sevel
Thhe kumaquat is s of ehe smaie Sver A vl of 6 yrars. aaed b o
wltrws fruies b ohe workd, Eiber the comparssivily new producs. The
ki b raten or they are stewed bn i s Large aml subitantial, assl
wmgar, Thhess particslar kussquar i Kmeowm o B shelicbonts seetness

e biewm wipenedd on (e froe sa can el bl
ot pmiem fusd oty are.

~MAFF; —MAFFE

BUNTAN
(Oranges)

&
Wl Trwt b e spestalty of earky-sgering

Boasrhl, amt Iy the Largent clires Erult aier
e Zisbs {Pesmnehi) i Hasakin. Bt
Is known far it delicate taste, rich
swretnen, redreshing fragrance, sed crisp.
tenture. Al the bitteraes b contained bn

e i, v e ey compleicly aml
et only the Besh, (This b ot mecessary
For thewe whes prefes 2 bitier tade)

| _MAFF_

emi-dricd Persimmons)

&' ANPO-KAKI
%

-

Miagenii (Tapaarwe atyle o).
Al delicisus served with vegmii,

_MAFE_
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COOKING DEMONSTRATIONS

6. HHHEZEDRIW
[BIEEAICRITTAEAREMBE. VACRUWLIABATETETHIELL,
FEAEDERMNBERAOESREDO. SEFXAREVAC. TR BEHMEWNVEIZ2FE o1&
EROFIEEHBICEND,
S&R.BYEITRHE FE. BROEEFFOMIERBIFE>TARLLY,
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7. REAEDER
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NE—2—mE ot
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8. ER3%
L

9. A

10. AR

EOER

(¥EZ0ER

SEIO 77 TH 70,000 2 HR—)LRIL (£ 450 FA) DFERLEIERTEz, BRFTISE TORRERP
RARVEE RV, SEIDESIBHBRRIETOPRANUI VUAR—ILNEEEICBREREPR
THICIELYMERMZERS,

S5ETE. B 2 OFRRGETOIITHEESNLIDT, BFLL, REBLIOF Yo REFERLE:
LYo

EEERUMNCH FREBTOHMBREPRAANUINH DD T, ShHSIFERICZTNSEFALIZE
KERPRARNVIERELTITEED, F0OEHIZIE, TEZETHLOVBARE R OEEEZBARA L
YEBALTHERLLY,

IJr7BERHOBARDEEEDIEND, TLICKELEEXEZ 5D T, BREITTEAL BIE
HUUHR—IVIZET, Iz T7ITILE-THLLY,

DURR—IZEBITEERTITEETIE, FLOTOERBFEBZUNELDFRRGTDITTREL G-
f=o IBERERENIZELHY, YUAR—ILBE—DEERFHF —Fv—F-O—F (FEERMI) (CHET
SPEEERNDEERLIGETDIITEo=OT, 7x7 TP DRIGAIX., FEAEHERET, MATL
MG TETHRLEMERTE,

SEOBMATIE. REELR LIS CHRESNIESTAANUMNIBREROPRI—F—ZHETE.

28



<2 A>»
1. BiERIE

OFEES FEARIVYE
(BREHRBEREE SHREMIT)
350 Orchard Road, Shaw House
OFELARM Frk 22452 A8 H~13 H(6 HRE)
O %R 10:00~21:30
rBLLLWEXRITZ7
BAERMAIOFTRY. EEM. MIEMZE
BEADFEHICHBREERE,
Jx7 MG HETEV RN — 3V ERE,

CMERR

04 #5
ORE

BEE &Y 12U HR—ILR)L(S$)=6452M (FER2252H6H)

28 i mas | A oo monw | IR | maw | meu aEns
AL YAT 40E & 3E/1%y% 800E 9.90 200 1,980 15 20 g:ggg;g% ;ﬁ]
IH YAT 40FE A 3E/1%y% 800E 9.90 220 2,178 15 20 $$3.30/5F IS5 R
FH#&#MA L EIETT] 6F//%vY 1000kg | 12.90 700 9,030 20 20 $$5.95/1.5kg HE
INEHL 2S =3l 6E//$vs | 1000kg | 1090 | 600 6,540 20 20 | S$330/5F ZM
HESS VBT & 300g//%v% |200/%v%] 23.90 200 4,780 0 2 $$12.90/300g [
SAEOH LNVED = 300g/73v% | 40,394 | 2390 40 956 0 1 | S%25:00/16F RE
i =) 300g//%y%4 | 150/%8v%| 11.90 120 1,428 2 0

EYEEt 26,892
¥1,735,072

BR HEI

%8 Bt mEE | wAm [Teo T mn | TLF | waw | mew | BEEED
&\ (S) & 1K 2304 490 180 882 20 5
KiR FE 1K 10004 | 590 800 4,720 0 0
(&< /32 1kg 300kg 5.50 299 1,645 1 0 S$3.30/500g H[E
Rh# BHE 3K/ 1894 13504 | 550 1000 5,500 1 0 $$1.30/100g H[E
ADE E% 200g//%v% |900/%v%| 330 800 2,640 2 0
ARELHL wiE 160g//%v% |480/%v%] 3.90 478 1,864 2 0 S$4.35/300g $&E

Fxedt 17,251
¥1,113,015
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%8 Bt mEE | HAm [Tl momm | TLF | saw | mew | BEEED
HERIFEL TR 2kg/7%9%  |200/8v4| 2375 198 4,703 2 0 S$11.90/5kg tEl
oMBOTY 55 2kg/s%ws  |200/894| 2280 | 160 3,648 2 o | S$1800/5ke RE

BEXEF 8,351
¥538,774
BE
1= 31 mEE | dAm [Teo T mn | TLF | maw | mew | BEEED
LoFns BE 100g 70kg | 35.80 700 25,060 35 $$12.9/100g Z M
BE A G 25,060
¥1,616,871
ITEB&

28 £ meg | aam [P0 mma | TLE | maw | new jyerga
YAZTTPa—R - 720mI/ 1A 12004& | 1250 1185 14,813 10 0 S$2.80/1L A7 IVH
[LEMNERDY48 8t]48#%//3v% [ 100739  9.50 100 950 0 0
HEVRDY48 8448%%//3yH | 100/%v%o]| 950 70 665 0 0
BO2EHDOSUVHRDY i 8tI8tk//%vy |200/8v4| 250 61 153 10 0
HEVRDY/INE 8t8tk//%v% |900/8v4| 250 82 205 20 0

mIE&SEE 16,785 0
¥1,082,968

3. HRFERERVILIEED
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QB)FBEH/—1—ALAE—
[MEHMZ

BEFLA sannya slun
ricacle KEQ

Cral Nagir Sushi

1bex 525

| $ Manarla
!Fh B e LS S
Frults Pusding with Soya Milk
:5 [Marngars _i.mnu:
g % 30pcs.
Topcs 511,50 &g

(4) /& & POP

(Apples)

These crumchy Mrmmess Fuf apples
are debiclous with yellawiow hie
fesh. The sour and sweetness of P
apples canses fram being growns in
the brilliast sumine, and this
exequisite balance wil leave you very
satislbed.

_MAFFE

& AMAOU

This srawberrbes are developed

aver @ perbod of & years, and bs 8

comparatively new preduct. The
Eruit Iy large amd substantial, and
s o For It delbelous sweetness
and b

_MAFF _

%' DAIKON

(Japanese Radish)

I Japamese culsine, Daikon by prepared
and served i a varkety of ways. It b
Trequently grated asd werved raw, o an
aceompanimimt 1o 3 divh or a3
Mavering m woup, 1t neay be shredded,
dried, plcked. e (m veshl, simamered,
or v fried.

3:. BUNA-SHIMEJI

(Mushrooms)

Bwngosiimey! mushreoms can be sawléel

s whesbe, Includisg the stem or stalk
Gonly the very enid cut o), o Ubey
abow vt un & bow lempera
smmall amount of better or cooking nil.

Wikh & crbqness and mild taste, these
mushresams are well salted (o8 whie
arbery of dishes, lroms trsditbensl
Japanese te Chisese and Nallan.

_MAFE_

(Wasahi avored dried lav

o These speetal P favered dried
lavers are from HMirsbima Prefectsre.
1t goes perfectly with bear, wine or
chbeeve a1 dirked smack, Once you iry
ks Wil A Nord, I°s after taste will
Teave you very sathfik

D Ki
hebi Lokmter BeenfSalinp fesnd =
Bean - k

i, (Strawberries)
Y T

N E
’! IWASABI A NORT OTSUMAMI

.i:mmm_

TOEH

bh[_,lrhlbia'i’f? Chinese New Year |

FMEE 1jima Shoten
BT T e
Hraisad %e;

nENE I'l-l-urnhu Nasei Samwved
RTINS
Hinashimna

: ?ﬂﬁﬁmimmlﬁpnm
Per 10y 57 100y B

I'Il"'l"l?ll‘\

mame a
-Ha s aeiE

HET
Fi

e2g 512,80

These Wi apples are from Akits
Frefecture, The yeung frult b
murtared by proteciing bags, When
e fesh ks bigger the bag Is remaved
il the Brubt expased i suslight. A
ool Dalamer of sweet asd our.

~MAEE:

#' SAGAHONOKA
i: (Strawberries) =
Y T

A fine produst from Mivazsk)
prefecture. 11°s beauslfal shape.
itteryweet Iragrance, plump esh,
il o mouthwatering by sweetnes
have miaide ihese sErawberrhes very
pupiikis.

&' HAKUSAI

(Chinese Cabbage) -

stir-frbes, creans saews, soups, and
walads.

JOSHU-WAGYU

(Japancse Beef)
Frintui e Aves; Cunms Prefevinre
Lok wagyw b bigh-quality, rellable
i

Juey Bavar, delicate bt rich ta
linger on the pakate.

_MAFF_

5 -
’. WASABL-ATI-NORI- A(Jﬂ( A[ RY

N ﬂam\ﬂ! Mavored dried la
§ il

These spcial IWasabd flavored drberd
lavers are from Hiroshins Prefeceury.
Cam be watem with bolled rice, and aba
1 goes perectly with bear, wise or
chewse as 8 dried snack Ouse you try
Ehis IFisnabie g Vori. °s after Laste will
lrave yom very sathfled.

Comes b0 you bn 2 small packet with
Japanese style deskgn.

uaTn:uJirguE Yamacha

Seascned & Dried Scallop

#* NAGANEGI

F"!
'mung Basley Leal Powder
Periaog $15

ARIDA-MIKAN

(Japanese Mandarin Oranges) -

-
§ Wakayama b one of Lapan's brading

- prefectures in the productions of
Aikaw sranges. Alhough sber
prefectures aleo grow Midan oranges
bat, nune kave srpassed thie from
Wakayamea for thelr varieey,
sweetness and jubciness. These
o aranges are sedles, smple o ped
sl they cam bor vmjosed amy .

(Japancse Kumguat)

Kiwkaw b ome of the smallest
eltrus frules in the werlid. Elther
the skin Is eaten or they are
stewed I smgar. These parthoular
kommiquats have been ripesed on
the tree 5o can be eaten just as
they are.

_MAFFE

(Welsh Onion )

Frosbaities Atea Satizms Preferiare

The grevn and white parts of Nagamegd
can be e raw or cosked far
everything from garnbbing s salad to
Ravaring a sair-fry dish. Stalks should be

/‘ Ngunegd stalk may e shs bt wsed, but
the white portion b what bs favered for =
griing and redling, shmmsring, wie-
Trying and Aavering soups.

_MAFF _

HIROSHIMA KAKf-AJI-] \{JRI ==

{Oyster Mavored dried lavers)

Braiine of lts rich taste, s spectal
Oryster Mavored dried lavers has beem
selected an =Uliroshin Brand* in year
2009, They are rich in mineraks asd can
e emjuyesd with all five senses. Ouce
you ery these Navored lavers,
Ravte will beave you very sathlied,

_MAFE_

£

rimved andd dried before use. The entlre ——

13 Feb—

BT Maguro
Lat b TEE R ]
Parta Pragia Mochi {Walnu 7 o Flavaur]

Hn&lmoL‘usH {Hsh Soup Stock)
99 % 300 %33

apanese Mandarin Oranges)

E
e harabeni bs & natural variant of

e suminer mandisin orange. This
Friilt b popalas fog B pefrebing
Fragrance, fbrm and fubcy floh,
The membirase surrounding each.
Indivilual sectiom i thin, and the
Fruin 1y sevdlless, making It very easy
te wat. A gond balance of sweet anid
sor.

_MAFFE

NAGA-IMO

(Japanese Yam)

Naga-fmo has 2 groeklike
comistency whem grated, and
crumchimess when chopped, 1 can
e waben raw as well a frked or
sautéed, amil whes grated goes
ettty with rice or moodies,

&° ENOKI

(Mushrooms)

Wl rovvucion Aveal Sugum ieteitnre |

These thin white mashrooms are used
In saups, bot-pots, stew and sauces.

With a crispness anid milli Eate, enoki
mmshroonn are

Tbese special Winsabl Ravored dried
Lavers are from Hiroshims Prefecturs.
Cani e waten with bolbel pice. and aha
g prefecely with bear, wine or
chiwse as a dried snack. Oner vou iy
ehis o djbeNari, B afber taste will
bearve you very sathled.

_MAFE_

Soei

WASABI-AJI-NORI

(Wasabi favored dried lavers)




4. Zx7EBROKRF (BLLLWBATAYDIXY-/\F—-POPDIER)

born JAPAMN ' = EXPORT %
g from JAPAN 00}

5. HEFEVRAN —3Y
TBEVOLWERIZz7Z7O—RELT, DUAR—ILBHEDHERAS T (ARBLANUILED ICKSHHE
TEVAM—avEREL. SEORKEBEESLIZTE—ILLT=,
Aza—()MEFTEHE
QF honEEE
EMEAR: 2 A9 8 (k) 1500~
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HIBTEVAN —YaVEROHF

6. HHHEZDRIW
HETEVA —2ar TRNMENTERZTDALSOIFYLTT, ETELELLA DT,
MFE. FREMEEICHERTENSERLE VO SETEBALGN SN RBO LGS
YLIZLYVEZRNALTE0ANIE, RTHHEYKG S, BEADMMEIZETHLES. SE.#HF 4D
BAaLTELL,

1. RFEEDER
BEMOVTIE YAZ . #D A RLEERIDICHBRFEEToOLER. LTEELLLEHMEBLTE
ATEHHEEN S, ST,
BRIZONWTIE, EEMEEICHERTERNESWNEVNSIEMEEEL S H o=, ThTEHIFE EAE
RTET =,
MEFIOVTIE. ZHDOHBRFELZLFER. F(C. 72 7RED 3 BETIE. 1 B¥FEH 6500 AR
—ILRIL(# 42 FA) IFEDFT ENERTES:,

8. HRFEEDER
HEAROEREZEEZHLELY . SREMELTOBEREMICHT IRIENEMN o1,
I, SEOII7OEIERB THAMEICEALTI. HB=—XDh HEEDOELINAKRES HE
BRI TARIENEETHT=,
TEKRLOWVBAR I EVSEHTEERLESREN T EICEN, REEL, ABHXIEIBEADE BRTOR
HIC. SSICHNBEREBELIERLVB R IZRETI5FE ABRICKVRESN-RIEZEMEFL. &
FIEALTULELY,
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9.

10. FTRX

MARXREDER

KEYMDBEREI/NII—2a0 R R RERICTEHEINSKEYDENRLL,
BHOHEEIHFENIBRDOFAAENLETH S, TREHIZE BEMICHEBRE. HETEV XL
L—2av DR, BARAZ2—boLOEMARM, T, RMOFEEERAL-ERRTHLLE
THb.

SEIE. BEAFOESRFEMICAIT=. 6 BELITOIIT7 oA BREGRFTEEBERL:
BR. PRLULOFTEEANERTE,

BEMI, ADAYAS WD KR RREFLEDEHZHRDISFTZ LU,

MIBGRE. YVASD1a—ANEFIMICARAEMN ST,

LEENEERDYE, FERLUEICASNENoF2H, DESUKRDY (X, ARASMEMN =, TN TE, FEFH
NMBERETEDLEII7ICT, BERFENREL .

BRIE BAMEECERTERABVNEVNIHEEL SN oA, TOE—F—ICLHBHDHEBR
TR THRDREADEFHRAGEIZE>T, T LBV,

M. BARRRTTHERABIC, HO—F—ICTIEHEDLUELRML BEE~TE—ILLE:
O FEENMEU=ED0. S% BRERTELGLTSRDOLILGFR LEZMETICE, BROKELCER
RAEFOIXNBLETHD.

34



<3 A>
1. BAEME
CIRRMERESH NTUC FAIRPRICE %51 (7 [E4H)
(R R R—/3—)

FAIRPRICE FINEST 4 JE&
@ BUKIT TIMAH PLAZA J&
1, Jin Anak Bukit, #81-01 & #B2-01, Bukit Timah Plaza.
EXEFMHE: A~% 9:00~23.00
+-8 8:00~23:00
2 UPPER THOMSON J&§
301, Upper Thomson, #03-37/38, Thomson Plaza.
EHEMR: 8:00~22:00
® MARINE PARADE [

6, Marine Parade Central.
EHEFH: 9:00~23:00
@ TAMPINES &
2, Tampines Central 5, #81/07/08/17, Century Square.
EXFRH: 8:00~22:00

MARINE PARADE & TAMPINES J&

FAIRPRICE XTRA 3 [E&#

® ANG MO KIO J&
53, Ang Mo Kio Ave 3, #B2-26, Ang Mo Kio Hub.
¥R 7:00~23:00

® HOUGANG &
1, Hougang Street 91, #02-01, Hougang Point.
R 7:00~23:00

@ JURONG WEST J&
63, Jurong West Central 3, #03-01, Jurong Point.
B 24 FEfE

JURONG WEST /i

OFERAM Fi 22428 19H~3 A 48014 BFE)

O%&# FBVLLLWERIZT

ORE AAEFTEY. MIBASRFIBEADEEHICHKEBERR
77 AR, BUKIT TIMAH PLAZA JE . MARINE PARADE J& . TAMPINES J[E % U ANG MO KIO
[EIZT, HEBTEVAN— 3V EE,
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2. BR5EMmE

CE)BESHORFTEMEB (X, RIEHDOHIICKS=0. MEFHF XTI LI —ELAL,
@ BUKIT TIMAH PLAZA &5
TR 2% 12U HR—ILRIAS$)=66.40M (F 2242 8 22H)
fE i nER A | BEEE | pry | BER | naw | e aEns
HoHL VAT (46) HEH 3E/1\vH 280/%v4 5.90 240 1,416 20 5 S$120/1F @
EH YA (46) S 3E//89Y 2807394 5.90 250 1,475 20 5 gzggg;gg gﬁjlm
22YAC (46) 5 3E/ kv | 100/8w2 7.50 90 675 0 2 $$4.20/6F
EMEDA M) =@ 8E/sSws | 100008v5 | 495 970 4,802 10 LI e epeic= ig
F—ILZRAAY (M) =k 1E 6E 35.90 6 215 0
FAAQY (M) =R 1E 6E 35.90 6 215 0 0
Eati:) BB 250g/7%9% 107399 9.90 10 99 0 0
Gkl =332 200g/7%v% 60/%v% 14.90 51 760 0 0
Bt B4 X 1E£ 20E 19.90 19 378 0 0
P BiE 3E/1\vy 1407899 4.95 120 594 0 0
*oq 12 LE VA 228/%w%4 4.95 200 990 10 2 S$1.95/4F A2)7F
HESS LB Eitil 300g/7%v% | 110/%v% 14.50 110 1,595 0 1 $$3.15/250g B2E
EME 13214
¥877,430
R THXI
RE e nER am | BEIE | mrw | TEE e | men kR
KiR (8) i1 ke 140kg 450 110 495 0 2 $$5.30/1kg YL—F
[SeFIAtS B 500g//%v% 840/ 3.90 790 3,081 0 2 $$0.50/100g Z& M
R L & 1A 4204 6.30 380 2,394 0 2 $$5.30/1kg FE
f-FhE tiEE 900g//¥v% 60/%v% 4.90 50 245 0 2 $$11.50/1.36kg KE
EHE Cehnd R 500g// %94 60/%v% 3.30 30 99 0 2 S$1.20/5F (E
SELHE (B) e 100g/7%v% | 1500/%v% 3.90 1400 5,460 0 2 $$4.35/300g E2E
¥ kA 11,774
¥781,794
28 Ei nEE am | BRI | pamy | BIE | aaw | s ey
BEEE LMY B 1.8kg/ 1894 30/%v% 30.10 8 241 1 0 $$20.00/2.5kg KE
B X & 241
¥15,989
T8 &
By E%A mee | am | PESE ) mmw | BEE | mew | mew aEns
HHDY 50g - 50g//%v% 80/ %% 5.10 80 408 0 0
BIRESENT 8/3v7 (DY) - 21g/1899 1507394 4.90 150 735 0 0
HYFHYA (AYDIT) - 45¢/tR 60%F 7.80 54 421 2 0
HERK (AUHIT) - 45g/4E 40%R 7.80 35 273 1 0
BEEK (SUhT) - 55/ 4k 30fF 7.80 24 187 1 0
BkR—LIEY (AHhAT21—R) - 720ml/#R 18%R 25.90 12 311 0 0
E—LIZY (BhAT1—R) - 200ml/#R 248 8.00 19 152 0 0
E—Sal (HhAEaL) - 1508/#A 30§ 7.60 20 152 3 0
FFEYADA (HHADIOYTE) - 350g/4R 204 15.30 14 214 2 0
m I B &A& 2,853
¥189,466
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@ UPPER THOMSON J&

SR B¥Y) 12U HR—ILRI(S$)=66.40M (F 2242 5 22H)
By st mee | am | BEEE gy | BEE | aew | meu farus
HUHL YAT (46) EH 3E/18vY 300/8y4 5.90 260 1,534 20 5 S$120/1F hE
EH YA (46) HEH 3E//89Y 300/%v%4 5.90 260 1,534 20 5 gzggg;g gﬁjlm
£E2YAT (46) EH 3E/wy | 100898 7.50 80 600 0 0 $$4.20/6F #E
SEMEDA M) =@ 8E/sSws | 1000/8v5 | 495 950 4703 0 o |t AE
F—ILAAAY (M) =k 1E 6E 35.90 6 215 0 0
FREAQL (M) =k 1E 6E 35.90 6 215 0 0
il = 250g//%9% 107894 9.90 10 99 0 0
Ok RE 200g//%v% 60/%v% 14.90 57 849 0 0
A=k RER 1E PEES 19.90 24 478 0 0
FFH i 3E/1\wY 1407899 4.95 100 495 0 0
o4 12 4E /18wy 2167399 4.95 195 965 10 2 S$1.95/4F A2U7F
HESS LB Eitil 300g/7%v% | 150/%v% 14.50 150 2,175 0 0 $$3.15/250g E2E
&t 13,862
¥920,467
BR THX
f8 Bt nER am | BRI | mww | TLE aaw | men et
KR (S) Ei=l kg 140kg 4.50 100 450 0 1 $$5.30/1kg YL—L 7
T0FEWE = 500g//%v% | 840/%v% 3.90 800 3,120 10 2 $$0.50/100g ZE 4]
E=JAL (W] B 1x 3154 6.30 290 1,827 10 2 $$5.30/1kg HE
f-FhE tiEE 900g//%v% 60/%v% 4.90 30 147 0 1 S$11.50/1.36kg KE
BHE Cedrd R 500g//%v% 60/ %% 3.30 20 66 0 2 S$1.20/5F XKE
ALHL (B) E 100g/7%9% | 1500/%v% 3.90 1450 5,655 0 2 $$4.35/300g E2E
% REE 11,265
¥747,996
&8 2 mee | aam | BEEE | gy | BEE | aew | mea ey
EEE CLUMY B 1.8kg/ 1894 30/%w% 30.10 14 421 1 0 $$20.00/2.5kg KE
B X EFR 421
¥27,981
T8 &
EYe E%AE mee | aam | PESE g | BEE | aew | mew taEns
LHDY 50g - 50g/7%v% 85/%v% 5.10 85 434 0 0
BIRESENT 8/3v7 (DY) - 21g/1%99 1707394 4.90 170 833 0 0
HIAHYA (HYDIT) - 45¢/tR 75t 7.80 63 491 1 0
HBERAK (SYUMT) - 45g/4E 704 7.80 62 484 2 0
BEE% (3UYDHIT) - 55¢/ 1k 807F 7.80 72 562 2 0
BR—LIEY (HhAT21—R) - 720ml/#R 20K 25.90 14 363 0 0
BR—LIEY (AHAT21—R) - 200ml/#R 243K 8.00 14 112 0 0
R—oal (HFMAEaL) - 150g/#R 30K 7.60 20 152 3 0
FFEYADA (HADADIOYTE) - 350g/#k 20K 15.30 14 214 2 0
T & &A 3,644
¥241,955
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® MARINE PARADE J&

SR E¥Y) 12U HR—ILRIA(S$)=66.40M (F 2242 5 22H)
By 3 mee | am | BESE ) mamy | BEE | aew | men farns
HUHL YAT (46) EH 3E/18vY 1407594 5.90 100 590 20 5 $$120/1F hE
EH YA (46) HEH 3E//89Y 1407894 5.90 100 590 20 5 gzggg;g gﬁjlm
£E2YAT (46) L E 3E/ 1wy 70,894 7.50 50 375 0 0 $$4.20/6% HE
SEMEDA M) =@ 8E/Swy | 100895 | 495 650 3218 10 0 [SeseeE AE
F—ILRAQY (M) = 1E 6E 35.90 6 215 0 0
FREAQL (M) = 1E 6E 35.90 6 215 0 0
il = 250g/ /%99 107399 9.90 10 99 0 0
i E EH 200g/ /%94 30/%y% 14.90 10 149 0 0
A=k REX 1E 15F 19.90 10 199 0 0
P i kEVAV 707899 4.95 70 347 0 0
o4 L 4E/189Y 168/%w% 4.95 140 693 15 0 S$1.95/4F A2)7F
HESS VBT 1 300g/7%v% | 100/%v% 14.50 60 870 0 0 $$3.15/250g B2E
EmeEEt 7,560
¥501,971
BR THX
EYs 21 mes | wam | BEEE | mww | BLE e | men kR
KR (S) (L 1kg 7T0kg 450 70 315 0 1 $$5.30/1kg TL— 7
EDFEWG B 500g//%vY 280739 3.90 270 1,053 10 2 $$0.50/100g ZE M
E=JAL (W] H 1x 210K 6.30 200 1,260 10 2 $$5.30/1kg HE
f=FhE tiEE 900g//%v% 40/%v% 4.90 20 98 0 2 $$11.50/1.36kg KE
BHE Cedrd R 500g//%v% 40/%v% 3.30 20 66 0 1 S$1.20/5F KE
AELHL (B) E 100g//%v% | 700784 3.90 700 2,730 0 0 $$4.35/300g E2E
LI 5,522
¥366,661
f8 Bt mes | wam | BRI | mww | RLE | uaw| men jpy
BEE CLunY s 1.8kg/78vY | 30/%vY 30.10 30 903 1 0 $$20.00/2.5kg K[
Bk B F 903
¥59,959
T8
28 %% nEE A | BT | gy | B | naw | s fazns
LAHDY 50g - 50g//%v% 1157894 5.10 115 587 0 0
BIRESENT 8/3v7 (DY) - 21g/1%99 165/%9% 4.90 165 809 0 0
HhIAHYA (HYDIT) - 45¢/tR 105¢& 7.80 105 819 1 0
HEERAK (AUMT) - 45g/1R 5% 7.80 75 585 2 0
BEB% (5UHIT) - 55¢/ & 12045 7.80 120 936 3 0
BkR—LIEY (AHAT21—X) - 720ml/#R 18%R 25.90 18 466 0 0
B®—LIEY (AHATY1—R) - 200ml/#E 483K 8.00 48 384 0 0
K—Tal (AhAEaL) - 150g/%R 30%k 7.60 30 228 3 0
FFEYADA (HDADIOYTE) - 350g/#R 20K 15.30 20 306 2 0
T & &&: 5,119
¥339,915
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@ TAMPINES [&

HFR 2% 19U HR—ILRIL(S$)=66.40M (F 22452 5 22H)
By 3 mee | am | BEEE ) gy | BEE | aew | men farus
HUsL YAT (46) L KEVA/ 1407894 5.90 120 708 20 2 $$120/1F whE
IH YA (46) &5 3E/1\vY 140/8w% 5.90 100 590 20 2 gigggfg gﬁjlm
£E2YAT (46) L E 3E/1RwY 70/%9% 7.50 40 300 0 0 $$4.20/6F H[E
SEMEA M) 1 8E/Swy | se0stws | 495 530 2624 5 0 [SeseeE AE
F—ILAAAY (M) = 1% 6E 35.90 6 215 0 0
FREAQL (M) =k 1E 6E 35.90 6 215 0 0
il = 250g//%9% 6/%v4 9.90 6 59 0 0
Ok RE 200g//%v% 30/%v% 14.90 20 298 0 0
A=k X 1E 15F 19.90 10 199 0 0
P i 3E/1\vY 1407899 4.95 120 594 0
o4 12 4E /18wy 168/%v% 4.95 144 713 10 0 S$1.95/4F A2U7F
HESS LB Eitil 300g/78v% 50/ %% 14.50 30 435 0 0 $$3.15/250g E&E
Enait 8951
¥461,513
BR THX
8 2 mes | wam | BRI | mww | RLE e | men et
KR (S) Ei=l 1kg 140kg 4.50 120 540 0 0 $$5.30/1kg YL—L 7
EDFEW = 500g//%v% 560/ %% 3.90 500 1,950 10 2 $$0.50/100g Z2 M
E=JAL (W] B 1xK 210K 6.30 200 1,260 10 2 $$5.30/1kg HE
f-FhE tiEE 900g//%v% 40/%v% 4.90 20 98 0 0 $$11.50/1.36kg KE
EHE Ledlrd Rig 500g/7%9% 407599 3.30 20 66 0 0 S$1.20/5F kE
ALELHL (B) E 100g/7%v% | 500/%v% 3.90 500 1,950 0 0 $$4.35/300g E2E
% EEE 5,864
¥389,370
&8 2 mee | aam | BEESE | mmy | BEE | aew | mea ey
BEEE ZLUMY iR 1.8kg/ 7894 30/%w% 30.10 8 241 1 0 $$20.00/2.5kg KE
B X EFR 241
¥15,989
T8 &
EYe L% mee | am | PESE | mamw | BEE | aew | mew aEns
LHDY 50g - 50g/7%v% 30/%v% 5.10 30 153 0 0
BIRESENT 8/3v7 (DY) - 21g/1%99 84/%v% 4.90 84 412 0 0
HIAHYA (HYDIT) - 45¢/tR 45t 7.80 33 257 2 0
HERAK (SUhT) - 45g/%E 45¢F 7.80 45 351 2 0
BEE% (3UDHIT) - 55¢/ 1k 35¢F 7.80 26 203 1 0
BR—LIEY (HHhAT21—R) - 720ml/#R 18R 25.90 12 311 1 0
BR—LIEY (AHATP21—R) - 200ml/#R 243K 8.00 16 128 0 0
®—oal (HFMAEaL) - 150g/#R 30K 7.60 18 137 3 0
FFEYADA (HADADIOYTE) - 350g/#k 20%R 15.30 9 138 3 0
T B &A 2,089
¥138,716
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® ANG MO KIO [§

=R Y 19U HR—)LRIL(S$)=66.40M (F 22528 22H)
RE Ei nEE am | RS | pamy | BLE | aaw | s arns
HU5L YA (46) EH 3E/1%9Y 350739 5.90 270 1,593 50 3 S$120/1F HE
E# YAZ (46) EH 3E/1%wY 350/%v% 5.90 270 1,593 50 3 gzggg;g gﬁjlm
£EYAZ (46) B 3E/wy | 100890 7.50 80 600 0 0 $$4.20/6% BE
EMADA (M) =@ 8E//\vY 280/%v% 4.95 250 1,238 0 0 2:?:2;?% i%
itk EH 200g/ /%94 30/%wY 14.90 10 149 0 0
A=k X 1E£ 20E 19.90 20 398 0 0
FPH i 3E/18vY 140/59% 4.95 100 495 0 0
Froq 12k 4E /1897 350/%y% 495 326 1614 20 2 S$1.95/4F A5)7
HESS LT 126 300g//\v% 307894 14.50 20 290 0 0 S$3.15/250g ¥2E
R aEt 7,969
¥529,155
BR TBX|
E= e nEE am | BT | gy | B | aaw | s arns
KiR (S) & kg 280kg 4.50 120 540 0 0 $$5.30/1kg YL—7F
TOFELG = 500g//%v% | 11207395 3.90 500 1,950 10 1 $$0.50/100g Z i
E=JAL (W] & 1A 420K 6.30 200 1,260 10 1 $$5.30/1kg FE
f-FhE dtisiE 900g//%v% 40/%v% 4.90 20 98 0 1 S$11.50/1.36kg KE
E&HE Cehnd R 500g//%v% 40/%v% 3.30 20 66 0 0 S$1.20/5F KE
ALl (B) I 100g/7%v% | 1000/%v% 3.90 850 3315 0 5 $$4.35/300g B3E
¥ kA 7,229
¥480,006
BXK
28 B nEE A | BT | gy | BER | naw | e aEns
BEE LMY B 1.8kg/ 7895 33/%9% 30.10 26 783 2 0 $$20.00/2.5kg KE
N 78
¥51,965
T8 &
EY & %4 mee | aam | BESE gy | BEE L aew | men aEms
LHDY 50g - 50g//%v% 80784 5.10 80 408 0 0
BIEESENT 8 /390 (DY) - 21g/1%v%9 230734 4.90 230 1,127 0 0
HIAHYA (HYHIT) - 45¢/1% 854 7.80 81 632 0 0
BEREE (SYUAIT) - 45g/1R 1004F 7.80 91 710 2 0
BEE% (3UYDHIT) - 55¢/1& 85¢F 7.80 73 569 3 0
BR—LIEY (HhAT21—R) - 720ml/#R 18#R 25.90 12 311 0 0
BR—LIEY (AHAT21—R) - 200ml/#R 483K 8.00 43 344 0 0
R—oal (HFMAEaL) - 150g/#R 453K 7.60 35 266 3 0
FFEYADA (HADADIOYTE) - 350g/#R 30K 15.30 24 367 2 0
T & &A 4,734
¥314,338
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® HOUGANG J§

TR 29 12U HR—ILEIL(S$)=66.40M (F k2242 228)
RE i nER am | BEIE | mrw | TLE e | men py
YUAL YAT (46) & 3E/1\vY 1507%9%4 5.90 220 1,298 20 5 S$120/1F &E
E# YA (46) EH 3E/18vY 1507894 5.90 200 1,180 20 5 2:233;2; g%j'm
SRYAT (46) & 3E/ vy | 50s%vY 7.50 40 300 0 0 $$4.20/6F
EMADA M) 15 8E/ /8wy | 310s8v4 4.95 200 1436 5 5 2:?:2;?; i%
A=k EX 1E£ 10E 19.90 1 219 0 0
FFH i 3E/1\vY 1407894 4.95 100 495 0 0
o4 L 4E /189y 168754 4.95 153 757 10 1 S$1.95/4F A2UT
EMmEEt 5,685
¥377,467
BER [HE)
RE Bt nER am | BEIE | mrw | TLE e | men jpy
KR (S) 12 1kg 140kg 450 130 585 0 1 S$5.30/1kg YL—7
TDFEWE = 500g//%v% 560/ %% 3.90 400 1,560 15 1 $$0.50/100g Z2 M
ELv L) & £ 21074 6.30 170 1,071 15 1 $$5.30/1kg HE
f-FhE tiEE 900g//%wY 40789y 4.90 20 98 0 1 $$11.50/1.36kg KE
LS 3,314
¥220,050
8 2 mes | wam | BRI | mww | RLE | uaw| men ey
BEE ZLUMY B 1.8kg/78vH 33/%y% 30.10 22 662 2 0 $$20.00/2.5kg K[
B XA 662
¥43,970
T8
EYs %A mes | wam | BESE | mww | RLE | uaw| men REme
HHDY 50g - 50g//%v% 30/%wY 510 30 153 0 0
BIEESENT 8 /399 (DY) - 21g/1%9%9 100/%v% 4.90 100 490 0 0
DIAHYVA (SYDIT) - 45¢/{F 50¢F 7.80 34 265 1 0
HBRERK (5UHIT) - 45g/1R 507F 7.80 47 367 2 0
BEEK (SUHNT - 55/ 4k 50fF 7.80 41 320 3 0
BR—LIEY (AHATP1—X) - 720ml/#R 1848 25.90 1" 285 0 0
E—LIZY (BhAT1—R) - 200m/jf, 363l 8.00 27 216 0 0
k—Cal (HHAEaL) - 150g/#8 30#R 7.60 16 122 3 0
FFEYADA (HDADIOYTE) - 350g/#R 203K 15.30 8 122 2 0
m I & &A&F 2,340
¥155,343
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@ JURONG WEST J&

=R Y 12U HR—ILRISS)=66.40M (F 22428 22H)
RE Ei nEE am | BRI | pamy | BLE | aaw | s arns
HUAL YAT (46) HH 3E/1\vY 280/%v% 5.90 220 1,298 50 3 S$120/1F HE
E# YAZ (46) EH 3E/1%wY 280/%v% 5.90 200 1,180 50 3 2:223;2; gﬁjlm
L2YAT (46) & 3E/1vy | 50s%wy 7,50 40 300 0 1 $$4.20/6%
EMBHA M) 1B 8E//Xvy | 310/8u% 495 200 1436 10 5 gifggfg i%
Bt B34 X 1E£ 15E 19.90 11 219 0 0
P i 3E/1\wY 1407899 4.95 100 495 0 0
Foq 12k 4E /1897 336/%v4 495 300 1,485 30 0 S$1.95/4F A5)7
HEBS LB =@ 300g/7%v% | 100/%v% 14.50 80 1,160 0 1 $$3.15/250g E2E
R aEt 7,572
¥502,807
BR BXI
By B mee | aam | BEIE | mamy | REE | aew | mea ey
KiR (S) & kg 280kg 4.50 200 900 0 0 $$5.30/1kg YL—7F
EDFEW B 500g//%v% 560/ %% 3.90 500 1,950 15 1 $$0.50/100g Z& M
E=JAL (W] & 1A 2104 6.30 195 1,229 15 1 $$5.30/1kg FE
f-FhE tiEE 900g//¥v% 40/%v% 4.90 20 98 0 0 $$11.50/1.36kg KE
E&HE Cehnd RIg 500g// %94 207594 3.30 10 33 0 0 S$1.20/5F *kE
SELHL (B) )l 100g//%v% 500/ %% 3.90 350 1,365 0 2 $$4.35/300g 2=
LI 5,575
¥370,147
BXK
EYe bt mee | aam [ BESE | mamy | BEE | aaw | meu fazns
BEE LMY 8 1.8kg//¥wY 33/%v% 30.10 5 151 2 0 $$20.00/2.5kg KE
B X EFR 151
¥0,993
T8 &
By E%AE mee | aam | BESE gy | BEE | aew | mew aEns
LHDY 50g - 50g//%v% 60/ %% 5.10 60 306 0 0
BIRESENT 8/3v7 (DY) - 21g/1%99 190734 4.90 190 931 0 0
HIAHYA (HYDIT) - 45¢/tR 55¢F 7.80 51 398 4 0
HERK (AUHIT) - 45g/1R 50fF 7.80 45 351 1 0
BEE% (3UHT) - 55g¢/tF 507k 7.80 50 390 2 0
BR—LIEY (HHAT1—R) - 720ml/#R 18R 25.90 18 466 0 0
BR—LIEY (AHhAT21—R) - 200ml/#R 243K 8.00 16 128 0 0
R—oal (HFMAEaL) - 150g/#R 30K 7.60 18 137 3 0
FFEYADA (HADADIOYTE) - 350g/4E 204k 15.30 9 138 2 0
T & &A: 3,245
¥215,435
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Enjoy new varieties of taste,
and learn how to cook Japanese reclpes at home!

MAFF

Wiy o Agriasitars, Faresiy sad Flabariss

Mlesibey 28 gelefiare. Fasastog aod Flabsiles

BVEVUAR—IVBARAKRFEE -1 —ALF—TDEH

RELEASE

EMBASSY OF JAPAN
16 Nassim Road, Singapore 258390, Tel: 62358855
Home Page: WAL LWL i 0 Jf

17 February 2010
SOISHITIAPAN® FATR AND FREE COOKING DEMONSTRATIONS
AT NTUC FAIRFRICE SUPERMARKETS

Having & strong reputaticn for being tasty, nutritiows mnd high quality, Tapanese cuisine and
cooking have gained imsuese populasity sround the workd, including Southeast Asia, as part of a
bealthy Lifestyle. Japan b achieved pronisnence i agriculural production, via produstion techmology
developed to 8 level of excellence aver a long history; and the poogle of Japan are rightly proud of
their produce.

Building upon the suscews of last year's food promsotion events, Japan“s Ministry of Agriculture,
Frxnky.l:anJimnnonﬂ again bolding a special “OISHIl JAPAN™ fair in year 2010 2t NTUC
FairPrice Supermarkets, to fisther promote Japanese food products outvide of Japan, and mise
awaseness of vexscaal produce and cooking methods.

The “OISHIT JAPAN fxir wall run from Febauary 1948 (Fri) 1o March 41k (Thu), 2010, with
special events being held troughout this period to proaicte the finest harvests of Japan, and 10 mise
frarther mnterest in Japancie agricultural products among consimers m Singapore.

Falr period: Febmary 19t (Fri) to March £th (Tha), 2010,

Vennes and free cooking demonstrations:

FairPrice Finest
1 Store Adderss Free Condung Ds
BUKIT TIMAH PLAZA 1. Jm Anak Bekot. #8101 & #B2-01 February 215t (Sun)
| B Budn Temah Plaxs 3gem 1o dpen
| MARINE PARADE &, Masine Parade Central February 28th (Sun)
Ipm o dpen
TAMPINES 2. Tamgpenes Central 5, 4B1.0T0817, Febeuary 2Tih (Sa)
Ceutury Squsse. dem o dpen
UPPER THOMSON 301 Upper Thoemon, #03-3738,
Thomson Plazs
FairPrice Nira
Sacee Adtien Free Coolung D
ANG MO KIO 33, Ang Mo Kio Ave 3. #B1.26. Febraary 2ds (Sat)
| T £ L i - Ll
HOUGANG - Hougang Sweet 91, #0201 :
| I Honguig Possd
| JURONG WEST 83, Jurong Wes Cestrnl 3, #03.01,
| Jurong Pomat

Free sampling and tasting will be held in all above stores during the Followding dates:
Febuary 19th (Fri), 20th (Sag), 215t (San), 266 (Fri), 2Ttk (Sat) and 28th (Sus)

General information and press lnquiry:

Enbassy of Japan i Singapere ITB Conmmsmications, Inc
Mr. Hidenari Motokawa M. Miyar Navantne
Td 6417 3400 Tel: +81 6 6348 1390

E-ail: hidenori wotokmwagimafs.go.ip

E-nail: miyuni@jtbecan co.jp
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SUN-FUJI

(Apples)

These crunchy firmne Sai-figh
appples arv delicioms nith yellowih-
white flesh. The sour asd vwestnes
of Sun-fuji apples comes from being
grown in the brilllant sunshise, snd
this exipulsite balance will leave vou
wery satlsfel.

i‘ EARLS MELON
v T

These mebans are grown in gl
Ervenbomes, umber strict culiivation
nly one frudt bs el on
il carvfully rabud b

nistrbents. The palatability asd
fragrancs af thes mebams are bath
Pelly satisfying. 11 Is best eatem when
e hotiom bsecomses soft amid elastlc.

&' BANPEIYU

{Citrus Fruit)

Tl frubt bs.on of the largest ltrus
Trults in the worll Banperr by
knawn far #s delicase tae, rich
swretness, refreshing (ragrasce, and
erbup testure, ALl the bitteress Iy
cuntatned bn b rind, so remove (i
completels ani o3t only e fesh.

—MAFF

% DAIKON

(Japanese Radish)

W

I Japanes cubdne, Datkon b prepared
anil served bn 3 variety of wave Tt
Froquendly grated and served raw, o am
accempaniment 1o a dish o a1 8
avoring in sou, It may b shredded,
e, pickded, used in sushi. simmered,
ur stir-friel

[
|
—

-
%’ BAREISHO
E,' (Japanese Potatoes)
¢ T

Thess ptuten o Nagrsld
Fretecturs has 8 ry, creamy. white
Mhesh, and 15% starch. 10 Is et for
bolling and sbmmering, and al

pertect for croquettes, mashed
potatees and haked potasses s well.

(|
_MAFF

Ajitsuke-Ohayo-Okazu Bpacks
il

apanese seasoned roasted lavers)

£ Thiese bigh quality asd crispy livers
are reanted with spreially hiended
3 waer. They are pich i misersh and
. cam be enjayed with sll five sense.
“gjimuketHhayo-tikazy Gpacks™ goes
perfectty with rice and sl can be
© vaten s n sk,

* AJI ICHI SHIBORI

EOr:mgt Jjuice)

Mo fruem bigh-quality fully-riproed
Arida mmandarin oranges with a kigh
stigar costent {11 degrees or higher |,

sebected wilhg an aptical semnar.
i Mundarin uranges are squevaed almmg
- 12 parve after being prebed, ghing It
a well-roundod. reflaed taste, bet
-— retatnlng the Full Mavor amd taste of the
] mandarin aranges themselves,

%" OHRIN

- l.-\ppll.'s)
*

u:_

Thwese Ofirin apples are from
Aomorl Frefestare. Japan‘s %o.1
apple-growing reglon. The youmg
it s mesptred by protecting bags.
Whea the vk b biger e bag i
remsored amd the frult exposed o
wmnlight. A gosd balusce of sweet
and ot

i:, AKANIKU MELON
v T
Wiy S
e
e e

degrees aml the skin has changed
fross Llie grven 1o yellan,

—MAFE

i e
= [EETTETETTTE

£ sarsuma-ivo

i, (Japancse Sweet Potatoes)
C

T vy wwoet, evpectally when
stramid as roasted, Choase potstoe
that are thick with a nice skis.
Satvema potaters spoll easily in
molst conditions, anid shoubd be
stured wrapped in newspaper.

BUNA-SHIMEJI

(Japanese Mushrooms)

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

—MAFFE

KATSUO MIRIN

(Japanese Furikake)

Furikake b a Japance comdbment ussally
spriskled on bep of rice. This special
Furikake b o misture of spekally selocted
Kasaibushi {ibried bomlte) and K- Vol
{hlack reasted laversh,

Karavo-Mirin Furikake goes perfoedly with
boled rice. and abw delickeus sprinkling on
anban slices wnd vegetable stir frying.

_MAFFE

AJI ICHI JURE

¥ (Orange Puree)
(i e v Wekaama Frcdenere |

Wakayanis Mikas oraiges with a ssgar
content of 12 degrees or more are used as
the Isgrodivnts. Char undque squersing
el nakees the presdust diffromt! A
well-romnded, refined taste b achic ol

—

breatse the el nunsdarin oeange are
saquecred almost 1o 4 uree. Tastes mellow
el e bitter besause me cliras oll from i
arange peel bs imcluded.

<MAEE. .

_MAFF

KINSEI

(Apples)

= KINKET upples from Aomser| Prefecture
a are well knswn as & gt due to it
g besuriful goliben appearance. It has o
W rong sweetnens and fresh fragrance,
a and b extremely Juicy.

_MAFE

(Kumquat)

&' KINKAN
%

Kiukur bs ane af the smallest chirus

Fruits in the worbd, Edber the skin is
“ waten or they are stewsd In vegar.,
Thess particslar kumquats ha

bern riprened om (e free o can be
waten fust as they are,

AR

& KIWI Fruit

A fine product from Fukuska
prefecture. The sweetness of the
Tesh anil the slight crunch of the
seeds supgest @ siram berey flaver.

¥ The testure aba suggets -l
Nanana, ahthough there b a citres
ffe akin to pineapple.

—MAFFE

£ ydoLvo
L R o v s P |

Nagadwa has & groel-like
comsbstency whes grated, and
erunchines when chopped. 11 can be
waten raw as well as fried or samtid,
aned when grated goes perfecily with
thee o nuodles.

_MAFFE

OKU-AGA
KOSHIHIKARI RICE

&

Becamse of the use of moun| ater streaming
Erom fie forest with bighy rich mineral contents,

e gos perfiectly with strong fasting fosd.

oeat and ather wide dihbes. Even when

[
culd, this rice malntains it stickiness and good

A

UNSHU MIKAN

(Japancwe mandarin oranges)

With s Jung hissury of calibvation
ning safe and reliable mthads, these
Mikan sranges from Fukuoka

| Frefecture ars well known in Japsn

© for fis rich sweetness. The membrane
surrouniding esch isdlvhiual section b

&

T very casy ti at, A goed bhalssce of
sweet and sour,

ICHIDA-KAKI

(Semi-dried Persimmons)

The vutabde of the perdmmon b

dry amd hari, but the lde bas 8
crvansy texture. With an ebegant
afleriaste, the trie vweriness of the
peralmmmuns remalns s your mouth,
They are saht to b full of dietary
Bl sl are good for curing culis
anil Bamgorers,

_MAFE

2 AmaoU

¥ (Sirawberries)
L]

' This strawberries are devebaped

wver a prriod of 6 yrars, and b s

comparaiively mew product. The

Tl b Large and vebvisntisl, snid

Is knawn for iy delichess ynerines
andl julcimess,

~MAFE

TAMANEGI

{Japanese Onions)

Thiese Dnlons have a sharp, sweet
tasts, makkng them well sulted 1o 2

%
%
i varlety of dies, Dellclaus ram In
salieti, amd alve rebeases an ncrensed
| swectmens whes cosked.

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

Thiese high qualiry amd crispy lavers are
st with specially blended sasce.
They are rich I minerab asd cam be
cinfoyed with all five semven, Ak
M Neori-Mihord St ™ pocs, perfioctly
whth wice and aba it can be catem an &

aack.
B tante, il bs perfioet fur buved limehes and rlee
balls.
~MAFE MAFF

§E T q-F UI UMI
Iianese ‘nrikoke|

Furikakic b a Japanes cosdlinent sually
speinkled un bop of e, This special
Furikake b a mixvture of speelally seected
Kutsuw-baishi (drbed bonlto), vexanse, fine
quality Nvi {roasted bavers) amd o,
Sito-Frumi Furibike goes perfocely with
Talhiad b, aned ads delicioiis sprinkling on
sk, steanied vegetables, and Japamese
stae salails,

—MAFFE

TEMARI MIKAN

' (Onmge juice)

This bs # mixture of speciadly sebected
Wakayama Mikun sranges amd syrap.
TEMARS MIKAN tastes mellon and bess
Wit er because mo clitrws ol frem the orasge
et is Included. Phease snjoy the exgaisite
Balance of rhch taste and mllon favor of
this product,

—MAFFE

44

2 NORI KOUMI

i: (Japanese Furikake)
| *

Furikake Iv & Japancse condiment uvmally
sprinkled on top #f rice. This shmple
Furikake b made from specially sebected
v Nioei (Black roasted laversy.
Nori-Koumi Furikuke gors perfrcily wih
bailesd ricr, and it 1s alsa deliclous foping oo
menlle dishies.




4. Zx7EBROKRF (BLLLWBATAYDIXY-/\F—-POPDIER)

TAMPINES |5

ANG MO KIO [
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HOUGANG J&

5. HETEVAMN—aY
TBEOLLWBERIO—RELT. DUAR—ILEEDBARADIT(BRBLANUIHDA D IZLEHETE
VAR —LavEREL. SEIORKEBESSICTE—ILLT,
A=a—:(1)EIDFEVNHTER
Q) RWERT—F
Q) FFEYHAMARIRLTH—k

EEBE:

COANG MO KIO [§ :2H20H(x) 15:00~
OOBUKIT TIMAH PLAZA JE :2 A 21 B(H) 15:00~
COMARINE PARADE & 28 27H(x) 15:00~
OTAMPINES J& :2 A28 H(H) 15:00~

HIBTEUAN —Lav 2RO F
< ANG MO KIO JF >
S
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< MARINE PARADE J§ >

< TAMPINES J§ >
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6.

7.

8.

9.

BiHEE ORI

BAERE. thEELLEBELTEMELEN. K. BRIzE. B2 BEMNEVSESATE, #HR—FZLRS,
CABBLLLWAZ, WETIRKIFLH T, BEICOWTIE, S2FEVE, EWE ., EOTEMNETESLL
hot=,

HETEVAN =23V THRANSNEZADARSLDTH—ME, ZDIE EALKIZHELZOMNERS
A BRBLTHSBE, LTHEBLLWWES D o=, EUANEELDO T, SEENRTEESTHL,
BARDEXRIETILEVDLLER M >TLSHA, BRABLUMNOHEIZIZEHLEL SEID LI, EELL
RER . BREESBRLARDENT OLIEEZ. BREEYNTHBNLENE, RMEEEICITZ
(FARLNALY,

SHENTUCR—/A\—TIF. BAERM—YDRFTLEDREHEELEZEZTITLLY,

REEBDER

BAERESMAEZN. EOLL. REZBVEE. RETRDEVNSIAA—UNNTUCTHEFLTLY
Do

BEANBLLTH SEDLILETOE—23 0 (727) TORBEGRRTEICE ST, Z<DHEEEIC.
thEEHREMEELRO L BRAERDORSZANOTELZADT, SELEAXEROHABERRTT
NILE,

BEMmPOP, HIETEVAMN —LavARUMETHHRMEN, SR ENEThDOBEREES-. BE
TLREEITENSBERBEDOLVEFDRMLHRAGRBFRLERD,

IRFEEDER

MEEEICEIEHMENTUCIESH CORRER I TERETETETERN oz, EEE(X. NTUCTO
MHTHOBRARITT% 2 [EE (BUKIT TIMAH PLAZA J§. THOMSON PLAZA &) [CTERELIzEZAHFET
otzCen s, SED 7 EHTOIBEVLWLWARITITICEL o1z, LT RKBDHEEEITHBZLT
WEWEERA, SEIOFFE LIS U DLV,
EMEI VA ADOA . F01EWETHIRIFT EMNMEUT,

FHEE. ZD2FVE. RV SBLOHLAERIMIZASIE M o1,
MIBRE. EBEEHNDBEDOLONELIZERD SYNTHAFEFT, ADAT1—XPTaLIZLTEH,
EEASVNEVNIHBEEDRFLH MM TN THLERIEEICEBRLTLS LY ZL{FENT,
SHRLBHBLT ILRLTOERZL, 20T §ERELBARNSOYR—IIRE, IR (X, £ES
DB BEYUOTILRE. EEZORMT7 TR E L, 8 AICIX. MBI T7ETFE.

MAXEDER

BHHEBEEDRISNETELRMN o=, BRNEMIBEDT=OH (O UHR—ILTOIUFILEE 2-3 FIL)
RTT AT TR, GHEMRFEICENSLD, LAL, SEIOTEVLWEXRIZZ7(E EEEICHKX
EMOK, FNAZHMOTWEITHRIMER EGST,

TEHRERNTIYNTENTE. ADAZHVNTHEBSEILE . BELGRBAEL A, EhTH,
CHRDREA®. ADNAD1—RIFKTEDLGVNENTLRVDONE HEENLZLDEBIFELN
f=CEnD, SRIDITITRREICE ST HEENEDLSIBEAMYTLD AL 5T Mot
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10. AR

MIBRE. MHTOTAE—230 T &EH 1 JITORFEE A, BLIEFRU L o1,
REE, 2 TTUKBVDEITEOL, £IDLNFIT—EE LN EANTEREEX. 7270
FFHIZ Lo TRDT=LY BIZ L, EROKRADOEHIZIT, BARDMETF. TH—MEEDFHMITOE
M Ffo . AL—IL—ZBHAMNRFEL T, ITALA, LoBNERENHFEE, SEERBDFTRYFEEDL
RITT DELSTELFAEENER S SR HRME DILARADLE,

14 BEIOTEWLWERIZZ7OERMICE-T, 7 EHEETT 900 FHULEDFE ENERTES,
NTUCIE. 2 [ESTLABARERE MDA ERMFEOTLVEN =M, BFFE., YU2[EHTASZEEE
FELI=ECA. FEFo-Cen s SEEICB TAREEERIEHBA7IERHICER -, §E. IHLL
WAARIZI7ICxT 2RMEEED RGN ETERMN o120, §ERELAREREZBMYIZINTUCRKRSI
EHOBMNMEZDRAHTHD,

SEDFLEIZBZRNTNSD, SENTUCRIIEH TCOBRERDFTENLLNEIRIIIZNZHD,
LA\, BICEEELAAREREEBICH RS T TOMRTHLL D, FTHRFEECADERERZ~D
DMEEEHIDLELNDHD, TLT. ROHEEBEIFENIBREREL. ABERE. TEV AN —
DIAVRFE A —ELLDBAFEDITERNBETHD,

BREIE. MAXEDIERELRELZBARTOEKRITIBEL. BAERADRMEELSH. - BHIC
BENMGEZDABRDEEZBLZRNTIIEN,. SEDODFEETHD,

F-. BRAEROFENLGHINELEABFEHEE SRR EF>THBL SO T, HHDRTED
BEEEECHAERICHTIMENNIOCBLEERINS, TOEOHIZE. 5. BADEESE
DRI TOPRANUNIBMT B EIZE> T EREECHMEER LS EDIDENDH D,

UL
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