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' An Evening with Sake Samurai |
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Japanese
Rice

. (Yamagata Hitomebore)

Preduction Area: Yamagata Prefecture
Producer: Beisist Shonal, Inc

HITOMEBORE (name of vanely) is famous for deheous
rice in Japan. This rice is grown In Yamagata prefectire

wihich is rich in natural environment and is locatead in the |
northeas! region of Japan. Today' s rice s branded as |
. Medaka-Rice because clean walar, where Japanese

Medaka (Rice-Fish) can five in, is used for the cultivalion.

Please enjoy the rich flavor and the fluffy of this |
- aslicious rice.

Roasted
Laver

(Ariake Sea Yakinori)

Production Area: Saga Prefecture
Producer: Nagai Nori Corporation

The Ariake Sea, with its shallow waters and extreme
tdes, is well swited for its laver ( Marl ) production. Laver
produced n Arake Sea benefils from the weiers of lhe
Chikuga river and is famous for Being rich in nutrients
and having a swest taste. This speclally selectad
Hoasled Lever /s very much suilabie lor making Susi
and is ane of Saga prefeciure’s lop brands.

WASHOKU

Try Ja_p__an's GoodFood

.

Scallop

Production Area: Hokkaido

Producer: Fisheries Cooperative Association of Sarurei

Our natural scallaps are ralsad undsr the sea ice of
Okholsk Sea durng the narsh winlers. The scaflops are
immediately frozen and freshly packed after being
caught. Qwhotsk scallops are suttable for Sashimi, frying,

ssuie and g renge of clher dishes. Plesse enjoy these |

detcious scallops al your horne

WASHOKUR

Try Japan's Good Food

Seaweed

(Ogonori)

Production Area: Kumamoto Prefecture
FProducer: Kaneryo Kaiso

]

OGONCRI grews mainly in e inferida! zons as far down a5 the
low lide mark in &ress whera frezsh waler entars the sea. A
colouriu! sesweed wih no arlificis! colouning, ogonon gaos a
gplash of cofour to meais and /s a papular accompaniment to
Sasnimi.

Ogonon keeps very well 42! /s prezerved i sell. o pregare,

ramave the salt by rinsing therouahly under inning watsr and ada

Panzu, Sankaizv (a mixturs of vinsgar, scy savces and miria),

Fraywingise o your feveunte dressing for B defitious side dit,

WASHOKU

T!r_y Japan's Good‘Food

WASHOKU

Try Japan's Good Food
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Salted Kelp

(Shiokonbu)

Praduction Area: Hokkaido
Praducer: Fujiceo Co., Ltd

SHIOKONEBU! (Saltad Kalp) is a rich sourea of calcium
(contains six fimes more calcium than milk) and high n
nutritional value, dictary fiber, and minerals. It can be
eaten raw or as a topping on rice or can make deliclous
Onigirf {rice balis) mixing with rice. Also, becavse oi ils
high =all conleni, this Shiokonbu (s good o make
Asazuke pickles mixing with thinly-sliced vegetabies.
Pisase anfoy this deficials prodiier af your home.

WASHOKU

Try Japan's Good"Food

Young
Yellowtail

(Hamachi)

Production Area: Kumamoto Prefacture
Producer: Pescarich Corporation., Lid

I dapen, yelowizl i sriown a3 Hamacty or Bur gnd vanous
other names aspending on its etage of iz [t is considerad a
bringer of good fuck and as such is affen usad as tha main
disih on special occesions, I juicy fexiure and versatilily
maice it a very popuiar fish, Our yeltowtal! is preparcg vsing
a fraazing method fhat pravents celiwiar dastrusction, leaving
tha flash with the same sweet flavour as frash produca. It s
also notabie bocause it is smoked 1o slow down browning in
darker cuts from cidse o the spins of the fish.

WASHOKU

Try Japan's Gogd'Food

AFF

Minletry of Aariculture, Forastry snc Figsheries

Pacific
Saury

(Sanma)

Production Area: Hokkaido
Producer: National Pacific Saury Fisheries Association

Tha Japanase peopla iraditianally foor forward fo tasting
the sutumn cateh of Pacrihic saury, winch 1s prized as
wne of the bes! tusies of guivmn. I Japan, itis mos!
commaonly served salted and grilied (brolled) whole,
garnished with Dalkan-Orashl {grated radish) and
served alongside a bow! of rice ana a bow of Misoc Soup.
Also, it is incregsingly consumed loday as Sashim and
in Sushi as a resuft of efforts ta pramate the Pacific
Saury Sashimi consumption.

WASHOKU

Japan's Goed*Food

WASHOKU

Try Japan's Good Food
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“WASHOKU-Try Japan's Good Food” Project

Thizs project tries 1o sprend Japanese food culmure shroad and promose
Japenese apriculival, forestry amd lshery produsss and processed
foods inchoding Sake by introducing 1o the local opinson leaders
ewisine feamuring high quality feod ingredients fram Japan. This

pro) et was catablizhed a4 joml project of the M, iy of Forsigin
Affuirs and the Mingstry of Apgricultuse, Forestry and Fisheries in
Oetaber, 2006, Many evenis for this project have been held all over

the woekl. Sydney i the only ey to bave experience of the proses n
Anstralia, And thes fme, we are delight (o bald £ again.

Tidbits of information about Japancse fond producis

Rice, Soke and “saknmn" are deeply connected with cach other

P Eise

Rice &5 o crap that is eascntial ta the Japanese peaple

i co—promi epan in Japen abogi 2500 yesrs apo and had deeply
related with the prsgress of Japanese mdusiry and saciety. The rice
bBarvesied in Japan is nearly all Japonsca rmee, which Feafures a natural
sweemess, mild fragrance amd plump moksmess. Being simple and
anild, it mnakes o ety food o ils own snd also complements a vamety
of side dishes, Fusthermare, sushi is one of the grest combinatsans of
riee and fish,

b Sake

Sake is 0 Japansse alcobolic drink made firom
Sake has [oved the Japaness peopls vm ancienl times, It has o wide
vanety of iype and flavar through regions and hrewers. Some sake
Rrewers are keen to promeds Jupaness culiurs and sake averseas, They
il that Sake can be paired witls culsincs froam all over the world,
repandiess of the foode ar cooking ctyles meed. It i= sermed at Frepch,
Italinn ard other restmemnes offering Western cuisine

P Sakama™

The meaning of "Sakanz” iz bath figh and a digh exen with sake,
Jpam b2 surnomnded by the sea, sl the castom of cating fish date
back over 3000 yeam, Its nec@msouth arented landmass and ils
inincate coastiine have produced a voriety of fish n each region. The
rovers that flow through it abumdan foresis io ihe sea carry mch
oulreenls 2ol bave ourbared divene mamme preducls. The resson why
the Japar<sc people call a dish caten with aske "sakana” might be that
frsnd hag been rvpical companion for sake in Japan. Fish in seasan
are particularly sty

“.

—n‘
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“« . CONTACT _
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Inguiries regarding each item

Rice, Seaweed (Ogonori, Shiokonbu)

Distribuwtor:

JUN PACIFIC CORPORATION PTY LTD
Mr Tsuyoshi Yamaguchi

TEL: +£1-2-9417-2200

FAX: +61-2-9417-T192

E-mail: mail_sales$ junpacific com

WEB: www junpacific.com.oa

Roasted Laver, Yonng Yellowtail (Hamachi),
Scallops (Hotate)

Distributor:

JAPAN FOOD CORP (AUST) PTY LIMITED
Mr Himyuki Takewschi

TEL: +61-2-9420-8000

FAX: 461-2-0429-2010

E-mail: jfcsyd & japanfoed.com.on

WEB: www jfeoustralia com.an'

Pacific Saury (Sanma)

Distributar:

NATIONAL PACIFIC SATTRY FIEHERIES ASSOCTATION
Mr Yasuyukd Tokimatsu

TEL: +81-3-3583-4008

FAN: 48 1-3-2585- 2647

E-mail: toldmatsu @ samma.)p

WEHB: hitpew wrw. sarnrmi jps

uirie: regarding today's svent:Consulae Gaperal of ] in Sydney
= - ; Ms. Nooka Moriya REPRTE
THL: 61202154243
FAX: 61292324240
E-mail: ey keizail Gokyopei com.au

* H yom are interssted in purchasing sy of the ilems inraduced weday,
pleses coniact the above,
The Bimsiry of Foreagn Affmrs of Japan
Bl lnlin mf & gitialeainy Firealey sid Fletaies
2 e TR g B A

WASHOKU

Try Japan's Good Food
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A great variety of finger foods
and “Sakana”™ as something
to go with the finest Sake

s e S il

Sushi, assorted selections i

Today’s Ingredients from Japan

1. Japanese Rice, 2, Scallop, 3. Roasted Laver
4.5, Seaweed (Ogonori, Salted Kelp: Shiokonbu)
6.7. Fizsh (Pacific Saury: Sanma,

Young Yellowtail: Hamachi)

. MAFF WASHOKU

Try Japan's Good Food
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Shiki, Yoshii, Azuma, Tetsuya's,
Makoto Sushi

(R—/%—) T —hERR 284 ([EIUREAT%)

Tokyo Mart, PK, World Square, Maruyu,
Asiana (Chatswood)

B 154 20~29i% 04 B RUEREREERE 84
T 6% ! 30~39i% 114 | EmBGRESE 74
MDA 7R ! 40~49m 108 ! ATAT7ERE 6%
[Z0th] 50~508 4% | ZOft 6%
Shangri La Hotel 60mELlE 3% 1 EEA 14
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FTAHEFRET T ARETH . §&. BHTENTRIZUVMDIIFTY AL AREN DV TEREI T, BEFREMTHEE
TOMBENHD, Tf-. JETROVFZ—FHAICLDEB EDEE - HZEIRD ., INTO, CLARF DR L4 E
L. BRABOER. BAEEBMOEBRE. BABALDIREEZ — (K ESE-ARUMAEPLEITEERETLT
SY-0 BIC TR A TRV ARNEZREOMBEFICHREMNICRYBO RETH D,

B AT47 R

FEZAICIE, Bith B RFBENAF2—RYMRICKEKKRAARVNERY LIFTHEY . BMAK T ALDOFTELE
BREATEIMOEYMIEGOTIV . B0 &t B RIFHMKITE L HOHPTEBEZEAHELLIZ. 8ASHEAIC
KARVMIDWTHREL, KAV BANDEHEKERMDBMICHEE I HTHAIE|R =, F=. A
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HEMIZA-TVNEIEM D, SEMON DR THRIRSN ST REENFLY,

B ~rEYIX
EXFERFRTIE. EMADSAEDOE AFRH EEELL. FinfishDEIA Y X)) EMm-LTWIGEDAFNELT
A RIBETH o1,
X Finfish M A &4
1. MAFAEOHFETE
2. Consumer Ready Product(RETY CIZSRAEHETESED) OFEHZE#H-TIL
* SAEDIZEIECondition CI151M (d) M- - - Nfidh. BEMBRESLT-Pan-sizeD AT,
—REH71=Y4509% B2 ELED
Condition C9151(d) Eviscerated, headless ‘pan-size’ fish, each fish weighing no more than 450 grams

3. BERTHLLWAYT—DIZTA-THEY., EYDFEREALLZNIE
4. BEREBEDOTESREICHAINTILNDILE
5. Consumer Ready FormIZféLy, 1 RA RIZ, LR (A)DRNBEEETRE §52¢&

FERER. SAFTOEAIIBREINTLNS, FFMITKEFAR—LR—DA:
http://www.jfa.maff.go.jp/i/kakou/australia/index.html
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