Preservation method

i Keep frozen Consume as soon as you can

Break off Leave it on
a small piece a plate at

as required room temperature

Take out
of the freezer
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@ Microwave for Putit back
a few seconds | Push all air out and into the

if required in a hurry | close the packet firmly freezer

It loses its aroma and flavour very quicky within 5-10 minutes of being
exposed to air. We recommend preparation just before serving.

% Storing in the refrigerator after opening may result in a change of colour and flavour.

| Outer Package: PE,M,PET|

West 11-jo,6-chome, 1, Memuro—-cho, Kasai-gun, Hokkaido 082-0041
Manufactured by Y@MAO0 Co. Ltd. 15" 0155-62-3365  Phone +81(0)155 62 3365

Yamaowasabi (Plain)

: w iyou Wasabi S
First ever freshly grated Yama Wasabi in Japan Isfgis(gﬁadi%ﬁéggﬁsﬁf‘e)

Raifort (French)

Serv inq Sugqe stions Yama Wasabi (Hokkaido)
Garnish for soba and other types With roast beef Mix with salted cod roe
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Garnish for thinly sliced squid ~ With cold tofu With rice

< T Yama Wasabi Soya Sauce flavour on rice with butter

[ (e Nty J ‘ Yama Wasabi Soya Sauce flavour with shredded nori seaweed
= 23 O\N ™= ,-'/'/'/ / Yama Wasabi Soya Sauce flavour with bonito flakes
— Mo T~ o % Recommended serving size 1-2 tea spoons

Some green hon wasabi pieces may be visible and are safe to consume.
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Can be mixed with other seasonings to create your own dressing
% It loses its unigue flavour when cooked for a long time



Yamaowasabi (Soy sauce)

. .. Seiyou Wasabi (Japanese
First ever freshly grated Yama Wasabi in Japan Horyseradish (El(]gﬁsh) )

Raifort (French)

serv inq sl'qqe s-l- i ons Yama Wasabi (Hokkaido)
With roast beef  Mix with salted cod roe
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With raw oysters  With cold tofu With rice

Yama Wasabi Soya Sauce flavour on rice with butter
Yama Wasabi Soya Sauce flavour with shredded nori seaweed
Yama Wasabi Soya Sauce flavour with bonito flakes

% Recommended serving size 1-2 tea spoons

Can be mixed with other seasonings to create your own dressing
X It loses its unique flavour when cooked for a long time

Yamaowasabi (Miso)
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First ever freshly grated Yama Wasabi in Japan aiifs%?ad?ssf?ﬁggaﬁgﬁese)
Raifort (French)

Serving Suggestions Yama Wasabi (Hokkaido)

With Camembert cheese With roast beef With fried aubergine

Wi a Dip With With kamaboko . p
it Ve g&vegetable fish paste With rice
sticks € R§ . —
) g Yama Wasabi Miso flavour on rice with butter
Yama Wasabi Miso flavour with shredded nori seaweed
Yama Wasabi Miso flavour with bonito flakes
% Recommended serving size 1-2 tea spoons

Can be mixed with other seasonings to create your own dressing
X It loses its unique flavour when cooked for a long time




