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Spices and Herbs,
the Earth’s Blessing

Japan’s spice and herb pioneer, expanding culinary

CURRY POUTINE
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CURRY: HOT, VERSATILE, & UNIVERSAL APPEAL

Expands Menu Listing & Relieves Staffing Shortages
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There’s no exaggeration that Japa-
nese Curry is one of Japan’s adored
soul foods. The basic curry over rice
dish has garnered a solid fan follow-
ing in the US, and is expanding into
other menu arrangements. Curry base
ingredients come in many forms: plain
powder, roux and flake concentrates,
and ready-to-use sauces. They’re easy
to use and to create daily specials.
What’s more, chefs can incorporate
the quick prep and versatile curry to
add a menu item, especially at restau-
rants strapped with limited staffing.

The following are serving ideas offer-
ing guests the enjoyment in its rich
history, the charm, and flavors, what
curry can offer beyond the basic curry
over rice.

CURRY RAMEN
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Curry sauce over hot French fries and cheese curds is a delicious and hearty
side dish — quick, simple, profitable! photo by S&B
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Have you ever tried Canada’s nation-
al dish, “Poutine”, often featured in
many shops including fast-food chains?
They’re french fries and cheese curds
topped with brown gravy. More famil-
iar in America are fries covered with
chili and other sauces, but here is
something new: Curry Poutine, french
fries with a dallop of Japanese curry
sauce.

As one of Japan’s revered comfort
foods, Japanese Curry, has a universal
appeal. Friedrich Nietzsche once said,
"Where you stand, dig deep and pry!
Down there is the well!". In the new
normal of the post pandemic era, it’s
important for restaurants to explore
every possibility in culinary creativity
to provide pleasant dining experienc-
es for guests. With curry dishes, that
is possible, along with streaming in-
come for restaurant businesses. As it
continues on with growing popularity,
this a new beginning towards ever uni-
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innovation worldwide

CURRY

POWDER
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Check out S&B website!

sbfoods-worldwide.com

#33233
S&B Curry Powder
14.4 oz

#4268 |
S&B Dinner Curry Flake
2.2#

#40519
S&B Golden Curry Flake
2.2#
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versal expansion for curry cuisine.
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Incorporating curry flavorings into existing dishes can quickly expand menu

items. photo by S&B
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Karaage is the top lzakaya menu item
in the U.S. Fried chicken with curry
powder is a natural fit and is a favorite
for many. Simply sprinkle curry pow-
der over the Karaage and toss for a
flavor kick! Karaage is also great for
take-out Bento boxes because they're
delicious when served either hot or
cold. Experimenting with curry pow-
der can add a zest of flavor on a varie-
ty of ingredients to expand the menu.

® Los Angeles 213.626.9458 o San Diego 858.748.9458 o Las Vegas 702.216.2715 o Phoenix 602.455.8000 e Dallas 972.691.9400 e New York 201.933.9555
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#40620
. Somi Curry Sauce G
@ SOMI FOODS INC. [REZm
=% W% | Check out
Master-Smith of Flavors . Somi Foods website!
Az Japan’s #| manufacturer of high-quality soup bases and E somifoods.com

A sprinkle topping of curry powder can add an extra kick of flavor !

photo by S&B
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Ramen continues its popularity pro-
gress across the US. Curry Ramen is
a fusion dish already highly popular in
Japan, served year-round. During the
hot summers, spicy curry can cool a
person after the meal. For the winter’s
colder season, a bowl of curry Ramen
can offer the diner warmth to the
body and comfort to the mind. Prepa-
ration is a cinch - simply mix curry
sauce into the Ramen broth. Original
creations are simple by combining var-
ious ingredients, Dashi, creamy broths,
and toppings.
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The Premier Japanese Food, Alcohol Beverage and

Restaurant Supply Specialist

Curry Udon

Udon noodles, 200g Somi Curry
Sauce G, 20cc Somi Soba Tsuyu,
100cc hot water

seasonings for the foodservice industry

Curry Wurst
Sausage and french fries,
50g Somi Curry Sauce G, ketchup
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Curry Gratin

Rice, 200g Somi Cu

| cup shredded cheese

rry Sauce G,

Bringing the Flavors of Japan

to the People of the World

o Washington D.C. 301.927.2061 e Boston 617.469.8312 e The Cherry Co., Ltd. - Honolulu 808.422.6555 e Tokyo e Lima




