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Gyoza and Shumai with
Stamina Ginger and
Garlic Sauce
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Japanese Hot Pot wfth Gﬁoza >
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JAPAN QUALITY QUICK & EASY ECO-FRIENDLY
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TASK REDUCTION WASTE REDUCTION

» High quality products  Simple operation » Food loss reduction

 Reliable brand » Stable deliciousness » Environmentally friendly

« Wide variety of » Time-saving » Better hygienic condition
Japanese-style menu at kitchen
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Radish Ponzu Sauce — Gyoza with Onion & Ponzu Sauce

COOKING METHODS
« Gyoza D Mix the ingredients (& to make the sauce. | « Gyoza © Dice the onion and soak it i
Grated Radish @ Serve gyoza with sauce 1. « Onion drain w
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Gyoza with Hatcho Miso |
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Italian Deep-fried Gyoza
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Parmesan
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Gyoza Wrapped with Vegetables
- &
r g

ar the coral lettuc
the roots from the white

s into small
ushroorms into
ts into small

0 Separate
bunches and cut shiitake
six equal pi 3
cubes an

« Shiitake Mushroom
= Carrot

mushrooms, and carrots in ¢
sa an and bring t
cooked, add pota

3 dial patt

nok as directed, Turn the
e mushroom sauce

add the leek on top.
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