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With staff shortages stemming from the pandemic, restaurants have been
stretched thin on business operations. At this year’s Mutual Trading Japanese
Food & Restaurant Expo, there were a number of products that are suited for
short-handed kitchens, in the form of ready-to-cook, speedy-prep foods.

EASY &
SPEEDY PREP FOODS

Miyako Tonkatsu With Nama
Panko / 12# (24 pcs)  #70649
Generously thick cuts of pork with
fresh Panko. Doesn’t separate easily
during frying.

Miyako Yakitori

20/ 144 0z (8 pcs) #76903
Already skewered chunks of chicken,
ready for the grill.

Pork Jowl Toro Kushi

20/ 1# (16 pcs)  #73168

Tender and juicy jowl cuts, skewered
and ready for the grill.

Pork Belly Kushi

20/ I# (16 pcs)  #73169

Chunks of fatty belly cuts, skewered
and ready for the grill.
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Miyako Beef Bowl Sukiyaki

10/32 0z #76853

Heat-and-serve beef bowl topping.
Fatty beef slices and onions in a tasty
sauce.

Gindara Saikyo Zuke

16 /6340z (2pcs) #74052
Saikyo Miso-marinated black cod,
ready for the grill. Convenient portion
packs.

Saba Misoni

2/30/80g(2pcs) #70321-2
Deboned and fully cooked, Miso-mar-
inated mackerel. Just heat and serve.

Crab Cream Croquette

12/12.6 oz (6 pcs)  #73688
Labor intensive to prep from scratch,
but this one’s ready for the fryer.

Kanikama Croquette

14/ 1.8# (12pcs) /#73147

Full of flaked Kanikama, ready to be
cooked. Easy prep for appetizers and
Bento’s.

The Premier Japanese Food, Alcohol Beverage and
Restaurant Supply Specialist
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Brand new from the makers of Mori
Nu Tofu, comes the velvety smooth
Silken Tofu in two popular flavors,
Edamame and Yuzu. Attractive to veg-
an, dairy-free, and gluten-free diners.
Ready for a new twist in appetizers,
salads, and entrees. Shelf stable too !

HABUTAE’S POPULAR MENU INGREDIENT - VEGAN & GLUTEN-FREE
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Habutae Tofu Company has long pro-
duced soy-based products for nearly
a century, innovating to expand the
possibilities of Tofu from its tradition-
al form to modern flavors suitable
for the global market. The Company
strives to reduce adverse effects on
the environment during production,
while continuing their dedication in
innovating healthy foods.
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Edamame Veggie Tofu Nugget

10/1.1# ( 25 pcs)

TSUJIRI MATCHA FOR BEVERAGES,

AND A WHOLE LOT MORE
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Tsujiri’s history goes back to the
1860’s, to the Uji region in Kyoto, with
the founder Riemon Tsuji popularizing
Matcha beyond their use in tea cere-
monies, as well as the finest Gyokuro
tea. Matcha and Gyokuro share the
same growing process, under shady
canopies to stunt photosynthesis,
resulting in high amino-acids for an
Umami-rich flavor. Only new, young
leaves are used, meaning, there’s only
one harvest each year. The delicate
leaves are steamed to preserve the
chlorophyl, bringing the bright green
color, thus the name Gyokuro or the
Jade Dew Tea.

Matcha has a unique flavor, and can be
adapted to use in a variety culinary
applications from sauces to desserts.
Tsujiri Soluble Matcha, as in the name,
is completely and easily soluble which
makes for a simple beverage prep,
as well as for sauces and other cre-
ations. Formulated for wider use, it’s
unsweetened.

Tsujiri Soluble Matcha
#14132

24/ 1.41 oz
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Mori-Nu Edamame Flavored Tofu Mori-Nu Yuzu Flavored Tofu
12/12.5 oz

12/12.5 oz  #63397

#71800

SHIZUOKA PREMIUM TEA
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After-dinner drink of refreshing green
tea is another opportunity for raking
in profits. Breaking the long, on-going
custom at many Japanese restaurants
of tea service au gratis, here’s an op-
portunity to extend quality tea ser-
vice that guests can enjoy, and for the
business to realize added profits.

Shizuoka Premium Tea contains qual-
ity Gyokuro tea dusted with Matcha
powder. This product was developed
for busy restaurant operations in
mind, with exacting portions con-
tained in individual nylon tea bags to
steep up to 40 ounces hot or 32 ounc-
es cold brews in volume. This product
was developed by a consortium of Shi-
zuoka green tea growers.

Shizuoka Premium
Select Tea Bag

24/ 7.05 oz ( 50 tea bags)
#50309

SOMETHING UNIQUE! KOKONOE SAIKA GINJO RED VINEGAR
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Brewed using a base of 3-year aged
Yamadanishiki Sake lees from a Jun-
mai Daiginjo brew, adding Junmai Sake,
then aged for another 120 days in
wooden barrels, Kokonoe Saika Ginjo
Akazu, or red vinegar, is a brew-mas-
ter’s masterpiece. Rich flavored and
highly complex yet still light bodied,
it’s suitable for Sushi rice and to add a
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premium flavor accent to foods. Made
by a unique producer that brews both
vinegar and Sake, located in Wakaya-
ma, which is said to be the birthplace
of Sushi. Kosher certified.
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Kokonoe Saika Ginjo
Red Vinegar

6/60.9 fl oz #31480

- Honolulu 808.422.6555 e Tokyo e Lima

Bringing the Flavors of Japan

to the People of the World



