Product name

Wakasagi
Tsukuda-ni

Wakasagi Kanro-
ni

Crispy Crunchy
Wakasagi (miso)

Description

Wakasagi fish (pond
smelt), caught in the
Lake Hachirogata in
Akita prefecture, is
cooked using the
traditional "namadaki-
seihou (cook freshly
caught fish directly)" to

create a long-established

taste.

Grilled Wakasagi fish
(pond smelt) simmered

in a savory sweet sauce

in a special open flame

cauldron for a long time
to tenderise the texture.

Deep-fried Wakasagi fish

(pond smelt) processed
as a lightly crispy kara-
age seasoned with a
sweet and savory Akita
miso.

Ingredients

Wakasagi, sugar, soy
sauce, mizuame
(starch syrup), hon-
mirin (sweet rice
wine), vinegar, agar,
and salt.

Wakasagi, sugar,
mizuame (starch
syrup), soy sauce,
fermented seasoning,
hon-mirin (sweet rice
wine), vinegar, salt,
agar.

Wakasagi, sugar, soy
sauce, mizuame
(starch syrup), miso,
wheat flour, oil,
fermented seasoning,
hon-mirin (sweet rice
wine), and agar

Place of

Origin

The Lake
Hachirogat
a, Akita,
Japan

Wheat,
soy

The Lake
Hachirogat
a, Akita,
Japan/
Korea

Wheat,
soy

The Lake
Hachirogat
a, Akita,
Japan /
China

Wheat,
soy

Allergen

Price

90g / ¥600
210g/
¥1,200

100g / ¥600
230g /
¥1,200

90g / ¥600
210qg /
¥1,200

Expiration date /
Distribution
Temperature

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)



Crispy Crunchy

Wakasagi (miso &
Premium Cheese)

Blended Tsukuda-
ni: Red Shrimp &

Whitefish

Deep-fried
Burdock
(Amakara)

Squid Tsukuda-ni

Wakasagi fish (pond
smelt) processed as a
lightly crispy kara-age
seasoned with a sweet
and savory Akita miso
and Camenbert cheese,

which create rich flavour

mariage.

Adding vivid red shrimp
to the premium fish
'Shirauo (white fish)'
from the Lake
Hachirogata using the
traditional 'raw cooking
method', we have
created a Tsukuda-ni
dish with a harmonious
red and white color
palette.

Julienned burdock,
turned into crispy kara-
age, seasoned with a
sweet and savory soy-
based sauce, and
marinated with white
sesame seeds for a
nuttiness touch.

Carefully selected soft
sections of dried squid,
adorned with sweet
sauce and vibrant
candied soybeans,
elevating the squid's
umami essence.

Wakasagi, sugar, soy
sauce, mizuame
(starch syrup),
camenbert cheese,
miso, wheat flour, oil,
fermented seasoning,
hon-mirin (sweet rice
wine), and agar

Whitefish, river shrimp,
sugar, reduced starch
syrup, sake, soy sauce,
salt, fermented
seasoning, starch
syrup, hon-mirin
(sweet rice wine),
vinegar, agar, and
colorant (red koji
pigment)

Burdock, reduced
starch syrup, oil, wheat
flour, soy sauce,
sesame seeds

Squid, mizuame
(starch syrup), sugar,
soybeans, salt, agar,
preservative
(potassium sorbate),
colorants (Red 102,
Yellow 4, Blue 1).

The Lake
Hachirogat Wheat,

a, Akita, soy,
Japan/ dairy
China

The Lake
Hachirogat

a, Akita, Shrimp,
Japan wheat ,

(Shirauo) / Soy
Japan

(shrimp)
Wheat,
Japan sesame,
soy
Japan,
China
(Squid), Squid
Canada
(beans)

50g / ¥500

80g / ¥700
180g /
¥1,400

100g / ¥600
230q /
¥1,200

120g / ¥700
250q /
¥1,400

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)

D+30 days(Room
temperature)
D+365 days(Less
than -18°C)

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)

D+30 days(Room
temperature)
D+365 days(Less
than -18°C)



Crispy Crunchy Aji

(Soy)

Aji Kanro-ni

Crispy Crunchy
Shijimi Clam
(Soy)

Crispy Crunchy

Asari Clam (Miso)

Fresh Japanese horse
mackerel caught off the

coast of Akita, deep-fried

to perfection and
seasoned with a sweet
and savory sauce.
Savour the entire fish,
including the head and
bones.

Carefully selected
domestically produced
horse mackerel,
simmered for a
prolonged duration to
achieve a tender
consistency even in the

bones. You can savor the

whole fish.

Shell-peeled shijimi
clams, deep-fried and
seasoned with a sweet
and savory soy-based
sauce.

Shell-peeled asari clams,
deep-fried and seasoned
with a sweet and savory
miso-based sauce made

in Akita.

Mackerel, sugar, soy
sauce, mizuame
(starch syrup), edible
oil, hon-mirin (sweet
rice wine), wheat flour,
vinegar, salt, agar,
shichimi togarashi
(Japanese seven-spice
blend)

Mackerel, reduced
starch syrup, sugar,
starch syrup, soy
sauce, fermented
seasoning, hon-mirin
(sweet rice wine),
vinegar, salt, agar

Shijimi clams, wheat
flour, oil, sugar, soy
sauce, mizuame
(starch syrup),
fermented seasoning,
vinegar, shichimi
togarashi (Japanese
seven-spice blend),
salt, agar

Asari clams, wheat
flour, oil, sugar,
reduced starch syrup,
soy sauce, fermented
seasoning, miso, salt,
agar

Akita,
Japan

Japan

India

China

Wheat, 80g / ¥600

sesame, 180g/

soy ¥1,200
100g / ¥600

\S{\(/)heat, 230g /

Y ¥1200
Wheat, 90g / ¥600
sesame, 210g/
soy ¥1,200

90g / ¥600
Wheat, so' 210g /
¥1,200

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)



Crispy Crunchy
Asari Clam (Salt)

Shell-peeled asari clams,

deep-fried and delicately

seasoned with just salt  Asari clams, wheat
to highlight the inherent flour, oil, salt
flavors of the

ingredients.

China

Wheat

80g / ¥600
180g /
¥1,200

D+45 days(Room
temperature)
D+365 days(Less
than -18°C)
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