TAKE-OUT CONTAINER SELECTIONS
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CELEBRATING THE AUTUMN SEASON - deluxe Bento of seasonal flavors, brimming with grilled Nodoguro, Sashimi (Hon Maguro Kama Toro, abalone, crab Hot Mot Ui Thives Wiies
three kinds, lkura, wild salmon), Miyazaki beef sashimi, Matsutake, Uni Tamago, persimmon butter, chestnut. Prepared by Ootoro Sushi, Little Tokyo. Seller NAGATE Scller NAGATE Truffle infusedy éaviar 2 Uni over
Shippo Take-Out Box with Lid: quality, shiny lacquer-like finish, sturdy construction, 100% paper material. (Sm - #81584, Md - #8585, Lg - #81586). KAISEKI KAISEKI _ _ :
KUROMO- KUROMO- Hotate, Tairagai, and Hltrar‘ne.
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COVID-19 has changed how Amer-
icans eat. Plainly, the freedom of
choice in where and what to eat are
narrowing. Albeit restrictions easing
on restaurant occupancy limits, many
consumers are still weary of returning
to their familiar eateries. Recent sur-
vey of grocery shoppers shows more
consumers dining at home every day,
compared to pre-COVID |9 days.
(Source : Acosta survey Sept 2020):

- Lunch: 31% now VS 18% pre-COVID
- Dinner:33% now VS 21% pre-COVID

While a third of the respondents have
swayed to newfound passion for cook-
ing, a quarter are just fed up with hav-
ing to prepare meals at home. They're
tired of having to plan daily meals and
yearn for cuisine that’'ve been their

dining routine. Given the outlook on
this long-prevailing restriction on res-
taurant operations, the quick remedy
for most consumers have been take-
outs.

Many restaurants have already adapted
to take-out operations. Now, creativ-
ity and special services are appearing
to break up the mundane as chefs add
special flairs and produce thematic
course menus. From ingredients, serv-
ing ware, and other value-additions, a
fresh look on take-out presentations
are offering guests added dining enjoy-
ment, and in parallel for chefs, added
business opportunities.
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THEMED MENU: A CHEF’S CULINARY JOURNEY - JAPAN
By Chef Jordan Kahn,Vespertine in Culver City

In 2017, | visited Japan to meet with sev- Black Cod Hitsumabushi, styled after

laborate on custom pieces designed for -Toki, Gifu Prefecture

the Vespertine experience. During my vis-

it, each artist shared special restaurants Kurobuta Pork Tonkatsu, in style of
from their region, for me to experience. Butagumi — Tokyo

This a collection of dishes which left a
particularly strong impression on me. Fresh Tofu Kinugoshi, inspired by
Tousiuro Restaurant — Kyoto
left: Tonkatsu packed over hot stones
to keep heat and crispy finish. Handmade Soba Hourai, inspired by

Honke Owariya (Est. |465) — Kyoto

® Los Angeles 213.626.9458 o San Diego 858.748.9458 o Las Vegas 702.216.2715 ® Phoenix 602.455.8000 e Dallas 972.691.9400 e New York 201.933.9555

_;ﬁ MUTUAL TRADING

S

YA TH o ENEZEMNLD., REEL
AMSUNEHIRBSATWNEDOT, SlET
AO9F77 D ETORDY EG-oTULS,

BE ZLOLAMNIVIETA 97Tk
(B E*EBALTHBY., CC®A. Y7
NEEODEVAEMA, T—<HOI—
AAZa—%FERLTUWERNANAEBEIL-
TETWLWS, TORAIEHEFHNLTY—E
AlzckY, FAGAZa—IzfINMEEE
EZTW5, BM, B&HE. TOMOAI
MEICESW =TS O9F7 I M dT BT
LET—2arnEREX. BEOXR
LAZMEICSZ, RAKFIC> T TIZEE
BRABESRAF Y U AZEMHKLTLS,

Sashimi — prep inspired by
eral artists from various regions to col- Atsuta Houraiken Honten ( Est. 1873) Chefy Takayoshi Yamaguchi - Kanazawa

Taiyaki, inspired by
Magikarp Fluffy Custard —Yokohama Station

Matcha Cream Puff

Strawberry Sando — inspired by
Coffee Nikki — Kagurazaka Station

The Premier Japanese Food, Alcohol Beverage and

Restaurant Supply Specialist

FUROSHIKI:

HUMBLE BEGINNINGS TO A FASHIONABLE ECOLOGY STATEMENT
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Furoshiki is one of Japan’s enduring
items, long embedded in the Japanese
culture. It’s a square cloth, usually in
beautiful ornate colors, used for utili-
tarian means of wrapping and carrying
various items. They're compact, reusa-
ble, fashion-mindful, and suited to to-
day’s ecological trends as indicated in
their resurgence in recent times.

Its roots date back to the 8th century
Nara Period, when they originally ap-
peared as Hirazutsumi or “flat wrap-
per”, a plain piece of cloth to bundle
articles to carry. During the Edo Pe-
riod as public bathing houses became
popular, they were often used to

hand carry personal articles and also
served as floor mats. From then, the
name Furoshiki or the “bath lining”,
became its common name.

Since then, Furoshiki has evolved to an
everyday item reaching its peak in the
60’s as an indispensable outer wrapper
when presenting a gift. The reveal pro-
cess of undoing the folds represents
the Japanese Omotenashi as the con-
tents are presented as a heartfelt gift.
Although paper bags have taken over
in today’s lifestyle, Furoshiki is making
a comeback as an expression cultural
identity and a conservation statement.
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Below:

Disposable, 100% paper-woven Furo-
shiki. Versatile and a perfect dress-up
for the large Bento containers which
do not fit standard-sized paper bags.
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FUROSHIKI SELECTIONS
e Washington D.C. 301.927.2061 e Boston 617.469.8312 e The Cherry Co., Ltd. - Honolulu 808.422.6555 e Tokyo e Lima
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Bringing the Flavors of Japan
to the People of the World




