Recipes to Enjoy Japanese Rice

Japanese Meals

APANESE RICE



Japanese dining style
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(I)Sauce for Marinated Meat or Fish

Teryaka Yellowtail
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: ; Stir-fry meat and vegetables
3 parts rnce wing + 2 parts 50y sauce + 1 part sugar :
Daain excess Bould and apply Sironge Sauce fof
a Lasty slir-1ry thal goes well with fice
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Japanese rice not only
tastes delicious but also
brings with it peace of mind and health.

3o



*

APANESE BICE

Aica Dealers Kending Japanes2 Rice

® MAFF

' Minlairg nf Agriculbirns,
Foresiry and Fishsriss

Printsd in Jdspan IHU‘T FOR 54 LEI




	english_1.pdf
	english_2.pdf

