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JAPANESE FOOD & RESTAURANT EXPO

RESTAURANTEURS & CHEFS CONNECT WITH SUPPLIERS
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Undeterred by the surmounting con-
straints posed by COVID-19, Mutual
Trading hosted the long-established
annual Japanese Food & Restaurant
Expo this year, VIRTUALLY. In place of
the traditional in-person trade event,
the 2021 exhibition was delivered via
a virtual platform, a 5-day program,
running concurrently from three re-
gional offices in New York, Los Ange-
les, and Honolulu. From anywhere in
the world, restauranteurs and retail-
ers searched for new products, bought
in on promotional sales, attended we-
binars, and most importantly, connect-
ed LIVE with suppliers on new ideas
and collaborations.

JFRE has become the largest and the
longest running trade show of its kind
outside of Japan. 1,800+ visitors reg-
istered to log on, visiting 120+ suppli-
er booths primed with products and
video messages. The three regional
offices hosted live webinars rang-

reaching Chinese, Japanese, Korean
and Spanish speaking clients.

A virtual event cannot replace the
merits of an in-person expo. Howev-
er, Mutual Trading’s JFRE Virtual Expo
was instrumental in closing the gap
brought on by the pandemic, renew-
ing live and direct dialogues between
industry professionals on new devel-
opments, and encouraging further ex-

change of ideas directly with suppliers.
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Mutual Trading Channel

Watch JFRE LIVE Webinars

Broadcast from NY, LA, Honolulu
Connecting Restauranteurs and Suppliers
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FEATURED LIVE WEBINARS

FORGING AHEAD

with Michiko Kubota

Aoki Hamono Mfg. Co. Ltd.
in Sakai City

Michiko Kubota has forged her way
into the knife crafting profession, a
world dominated by men. In a 3-Tat-
ami sized room, she skillfully engraves
the Sakai Takayuki brand logo, free-
hand, using only two tools: chisels of
various sized points and a hammer.

Attaching handles to the blades is the
last step. Heating the long, extended
end of the blade over an open flame,
she inserts the red-hot metal into
handles made of wood or resin. Tap-
ping the handle on the butt end with a
mallet, the blade settles precisely into
position. Finally, after checking for bal-
ance, her knives are shipped all around
the world.

Michiko San leads the webinar audi-
ence to the Aoki showroom. Displayed
there, is her true work of quality Jap-
anese craftsmanship: cherry blossoms,
dragons, Koi, cranes, and geometric
designs running the entire metal sur-
face, shiny and sharp.

Follow on Instagram
L’j @michio_knifeworks
@sakai_takayuki_knife

HEL-$#YY EHEMFE
BX&tt SARAAMEERR
BEAZVWETERT, EHEMTFEE
HYpowTY LRAFTOTOE LTER
LTW3, 3EDHEET. BRAGKES
D) NIR—FEFEFENTY)—NY
RC3XFD R ET] OOITE=HIZH
ATWD,

REOATY TEMHTTH D, Bl
EOWHORTOFFEZEANTMRL, £
NERELEBEEONY RILIZEAT
5, N RILERRBTTIALMETEN
VRILOBRBELRUNBETEET %, /NT v
AEHERLE, HRAPITREIND,

EREINEFAYaI—L—LIZERSH
TW38TICK, EHEOEALELZBER
DA ZERD Z ENHED, . BE.
i, B BAPHNRTTAUDNIEROH S
—JRaTeEIHERAEAT LD,

A Spanish Language Tutorial -a secrets of Dashi-
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Los Secretos de Dashi

-La Base de la Cocina Japonesa

El DASHI es el "quinto sabor”, Umami, cargado de aminoacidos que desatan
los sutiles sabores ocultos en la comidas y magicamente hace que la comidas

sean “mucho mas deliciosas”.

DASHI is the amino-acid-packed, Umami-laden, “fifth flavor” that unleashes
the subtle hidden flavors in food and magically makes food “yummy-delcious”.

OMNIPORK:

Plant-Based "Meats" Not
Just For Vegans Anymore
Trio of new OmniPork products just
landed in the US. Already success-
ful in Asia, the all-vegan “pork” gets
dressed-up by student chefs from the
Culinary Institute of the Pacific at the
University of Hawaii: OmniPork
Curried Cabbage Rolls, OmniPork
Katsu, OmniPork Risotto Chirashi,
Omni Cake Vichyssoise.

OMNIPORK
* vegan, plant-based protein
 contains: peas, soy, Shiitake, rice
* FREE of: cholesterol,

added hormones, antibiotics

OMNIPORKE—H VAT TH
WEMAR—RDOTRERMAA
ZBHEOH L LWOmniPork® & 0 R A
WEOWEKEIZTRIB L, ITIZT7Y
FTHHLTWDZIDREEE—HArD T
KN ZfEMA L. The Culinary Institute
of the Pacific at the University of Hawaii
DEESIINMEORAEBOTEVX b
L—3avEfrof:

OmniPork Curried Cabbage Rolls,
OmniPork Katsu, OmniPork Risotto
Chirashi, Omni Cake Vichyssoise.

Compared to Conventional Pork:

* 86% lower in saturated fat

* 66% lower in calories

* environmentally friendly to produce
e cruelty free

LIVE TALK!

with Master Toji of Noguchi
Naohiko Sake Institute
Master Toji Naohiko Noguchi of Nogu-
chi Naohiko Sake Institute in Ishikawa
holds a personal policy of launching
one new Sake every brewing season.
Last year, was the Okayama Omachi
Yamahai Sake.

He comments, “Long ago at the start
of my career, Sake was basically con-
sumed as an aperitif. In more modern
times, came an onset of wines and
other liquors accompanying foods
through entire meals. So, with Sake,
| turned to the Yamahai method to
reach the richer, more acidic, and
stronger levels that better pair with
hearty foods.” His passionate dedica-
tion is said to have resurrected the art
of the Yamahai style, introducing No-
guchi signature brews that pair won-
derfully throughout meals yet radiates
the elegance of Sake.

So, what new brew will he launch
this season? Noguchi Toji says, “From
the position as a Sake maker, I'd like
to hear and learn from others. What
would improve pairing? What would
make your drinking experience more
enjoyable?” At 88 years old, he’s come
to be known as the “God of Sake”, yet
remains very much both a teacher and
a forever student, researching the art
and science of Sake brewing.

OmniPork Strips

OmniPork Luncheon
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OmniPork Ground

ing from demonstrations and supplier
interviews, somein multiple languages

Los Angelev 213.626.9458 o San Diego 858.748.9458 e Las Vegas 702.216.2715 e Phoenix 602.455.8000 e Dallas 972.691.9400 e New York 201.933.9555
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Catch up on what you missed! * versatile, easy to use

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
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Bringing the Flavors of Japan
to the People of the World

The Premier Japanese Food, Alcohol Beverage and
Restaurant Supply Specialist



