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Yaki 
Skewers

Tori 

Chicken

Tataki 
Lightly seared

Niku
Meat

Sakana
Fish

Yasai 
Vegetables

Don
Japanese bowl

Gyoza 
Dumplings

Yakitori  Marinated chicken skewer, cooked    

Yaki Tsukune  Chicken meatball skewer, cooked

Yaki Tsukune Shichimi  Chicken meatball skewer, cooked, spicy

Yaki Gyu Chizu  Beef skewers with cheese, cooked

Yaki Sake  Skin-on salmon skewer, marinated, precooked

Puchi Tori  Chicken leg pieces, cooked in sweet soy sauce

Katsu Tori  Cooked and deep-fried chicken leg meat, coated in panko breadcumbs

Karaage Tori  Pieces of chicken leg coated in breadcrumbs, cooked and deep fried

Ookii Tori  Skin-on boneless chicken leg, charcoaled in teriyaki sauce

Tataki Gyu  Lightly seared beef

Gyu Marui  Beef meat

Baga Wagyu  Wagyu minced beef

Foagura Amai  Duck foie gras in sweet soy sauce

Karasake  Deep-fried pieces of salmon fillet, coated in panko breadcrumbs

Nasu Miso  Aubergine cooked in miso sauce

Donburi Tori  Japanese rice, charcoaled chicken, sautéed vegetables

Yakisoba Tori  Sautéed Japanese noodles, charcoaled chicken, sautéed vegetables

Yakisoba Yasai  Sautéed Japanese vegetable noodles

Gyoza Tori  Grilled japanese dumplings with chicken

Gyoza Yasai  Grilled japanese dumplings with vegetables

Gyoza Ebi  Grilled japanese dumplings with prawns

All of our products are frozen or deep frozen.
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YAKITORI
Marinated chicken skewer, cooked

INGREDIENTS

Chicken leg meat 81%, SOY sauce (sugar, water, glucose-
fructose syrup, SOY, WHEAT (GLUTEN), salt, modified 
potato starch E1414, thickener E415, acidifying agent 
E270, preservative E202), water, potato starch, vegetable 
oil (rapeseed), maltodextrin, acidifying agent E331, acidity 
regulator E501, stabiliser E407.

MADE IN

Romania , Poland & Thailand
Deep Frozen H A L A L

PACKAGING

Serving suggestion

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used 
within
(months)

Yakitori 100001 20 g 60 1.2 kg 160 2 18

Yakitori 100030 25 g 50 1.25 kg 160 2 18

Yakitori 100003 30 g 50 1.5 kg 160 2 18

Yakitori 100004 40 g 40 1.6 kg 160 2 18

COOKING INSTRUCTIONS 

Brush the yakitori with a sweet soy sauce

Microwave (for 2 skewers)
 Power: 900 W - Heat for 2 min 30 sec  

Oven (for 5 skewers) 
 Preheat the oven to 180°C - Heat for 7 min 

Serve either with a sweet soy sauce 
or a teriyaki sauce (mirin or sake).

N O  M S G
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YAKI TSUKUNE
Chicken meatball skewer, cooked

INGREDIENTS

Chicken leg meat 79%, SOY sauce (sugar, water, glucose-fructose syrup, 
SOY, WHEAT (GLUTEN), salt, modified potato starch E1414, thickener E415, 
acidifying agent E270, preservative E202), leek, EGG, onions, vegetable oil 
(rapeseed), salt, spices.

YAKI TSUKUNE SHICHIMI
Spicy chicken meatball skewer, cooked

INGREDIENTS

Chicken leg meat 79%, SOY sauce (sugar, water, glucose-fructose syrup, 
SOY, WHEAT (GLUTEN), salt, modified potato starch E1414, thickener E415, 
acidifying agent E270, preservative E202), leek, EGG, onions, vegetable oil 
(rapeseed), salt, spices.

MADE IN  Romania, Poland & Thailand

MADE IN  Romania, Poland & Thailand

COOKING INSTRUCTIONS

Brush the Yaki Tsukune with a sweet soy sauce

Microwave (for 2 skewers)
 Power: 900W - Heat for 2 min 30 sec 

Oven (for 5 skewers)
 Preheat the oven to 180°C - Heat for 7 min

PACKAGING

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within 
(months)

Yaki Tsukune 100035 20 g 60 1.2 kg 160 2 18

Yaki Tsukune 100031 25 g 50 1.25 kg 160 2 18

Yaki Tsukune 100029 30 g 40 1.2 kg 160 2 18

Yaki Tsukune 100010 40 g 40 1.6 kg 160 2 18

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Yaki Tsukune Shichimi 100036 20 g 60 1.2 kg 160 2 18

Yaki Tsukune Shichimi 100034 25 g 50 1.25 kg 160 2 18

Yaki Tsukune Shichimi 100013 30 g 40 1.2 kg 160 2 18

Yaki Tsukune Shichimi 100014 40 g 40 1.6 kg 160 2 18

Serve either with a sweet soy sauce 
or a teriyaki sauce (mirin or sake).

H A L A L

H A L A L

Deep frozen

Deep frozen

N O  M S G

N O  M S G
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YAKI GYU CHIZU
Beef skewers with cheese, cooked

INGREDIENTS

Gouda cheese 68% (pasteurised MILK (LACTOSE), salt, 
lactic acid, rennet), beef 32%.

Though little known in Japan, the Yaki Gyu Chizu skewer is relished in 

the rest of the world. Called “bœuf fromage” in France, it is the epitome 

of Western yaki. The combination of gastronomic elements creates an 

exceptionally tasty skewer, full of harmonious flavours.

Deep frozen H A L A L

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Yaki Gyu Chizu 100016 31 g 50 1.55 kg 160 2 12

MADE IN

Romania & Poland

COOKING INSTRUCTIONS

– Defrost in a refrigerator (between 0 and 4°C) for 4 hours.
– Brush the Yaki Gyu Chizu with a sweet soy sauce

Microwave(for 2 skewers) 
Power: 900 W - Heat for 1 min 

Oven (for 5 skewers) 
Preheat the oven to 180°C - Heat for 6/7 min 

Serve either with a sweet soy sauce 
or a teriyaki sauce (mirin or sake).

!

N O  M S G
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YAKI SAKE
Skin-on salmon skewer, marinated, 
precooked

INGREDIENTS

Skin-on Atlantic SALMON (Salmo salar, farm-raised in 

Norway), sweet SOY sauce (SOY sauce 36% (water, SOY, 

WHEAT (GLUTEN) flour, salt), glucose-fructose syrup, sugar 

25%, water, modified potato starch E1440, acidifying agent: 

lactic acid E270, thickener: xanthan gum E415).

Deep frozen

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Yaki Sake 100020 35 g 45 1.575 kg 160 2 12

COOKING INSTRUCTIONS

Brush the Yaki Sake with a sweet soy sauce and position the 
skewer flesh side up

Microwave (for 2 skewers)
Power: 900 W - Heat for 2 min

Oven (for 5 skewers)
Preheat the oven to 180°C - Heat for 4 min 

Serve either with a sweet soy 
sauce or a teriyaki sauce (mirin 
or sake).

MADE IN

Lithuania

During an official visit, the protocol is very strict, particularly when it 

comes to finding your seat at the table. Of course, the host guides his 

main guest to the place of honour (kamiza). The secondary guests are 

then seated away from the entrance and facing the wall covered with 

the most embellishments. The host always takes the least comfortable 

seat, and, close to the kitchens, the noisiest location. It is customary to 

take off your shoes.

!

N O  M S G



10

YA
K

I S
A

K
E

焼

き

鮭



11

PUCHI TORI 
Pieces of chicken leg, cooked in a 
sweet soy sauce

INGREDIENTS

Chicken leg meat 83.3%, water, SOY sauce (water, SOY, 
WHEAT (GLUTEN) flour, salt, glucose-fructose syrup, 
sugar, modified potato starch, acidifying agent E270, 
thickener E415, preservative E202), potato starch, 
WHEAT (GLUTEN) dextrose, gelling agent E407a.

Puchi Tori SaladMaki Puchi Tori Donburi Puchi Tori

Frozen

PACKAGING

Product Ref Net weight 
sachet

No. of sachets
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within 
(months)

Puchi Tori 110001 500 g 10 5 kg 104 2 12

MADE IN

France

COOKING INSTRUCTIONS

Defrost in a refrigerator (between 0 and 4°C) for 6 hours

Microwave (for 100 g)
Power: 900 W - Heat for 3 min

Oven (for 100 g)
Preheat the oven to 180°C - Heat for 7/8 min 

Serve either with a sweet soy 
sauce or a teriyaki sauce (mirin 
or sake).

H A L A L

!

N O  M S G
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Katsu Don Curry Katsu Wok

KATSU TORI
Cooked and deep-fried chicken leg 
meat, coated in panko breadcrumbs

INGREDIENTS

Chicken meat 55%, WHEAT (GLUTEN) flour, sunflower oil, 
water, salt, yeast, EGG albumen, modified WHEAT (GLUTEN) 
starch.

Deep frozen

PACKAGING

Product Ref Net weight 
sachet

No. of sachets
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used 
within
(months)

Katsu Tori 110002 1 kg 5 5 kg 96 2 12

MADE IN

France

COOKING INSTRUCTIONS

Microwave
Not recommended

Oven
Preheat the oven to 180°C - Heat for 7/8 min

Deep fat fryer
Heat the oil to 180°C - Fry for 2/3 min 

Can be accompanied by
a tonkatsu sauce

H A L A LN O  M S G
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KARAAGE TORI
Pieces of chicken leg, coated in 
breadcrumbs, cooked and deep fried

INGREDIENTS

Chicken thigh meat 61%, SOY sauce (SOYBEAN sprouts, 
WHEAT (GLUTEN) flour, water, salt, sugar, preservative: E211), 
sunflower oil, water, WHEAT (GLUTEN) flour, potato starch, 
caramel aroma, glucose syrup, ginger, honey, dextrose, spices, 
salt, stabiliser: E415, colouring agent: E160c.

The Portuguese originally introduced Japan to the technique of coating food in 

breadcrumbs. The Japanese then adapted the technique to make it lighter to suit 

the Japanese palate. Karaage refers to a technique that consists of cutting up 

small pieces of meat and then frying them. The technique resembles that used for 

tempura (a range of battered food). They are perfect for making up a bento box or 

a takeaway.

Deep frozen

PACKAGING

Product Ref Net weight 
sachet

No. of sachets
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Karaage Tori 110003 500 g 10 5 kg 96 2 12

MADE IN

France

COOKING INSTRUCTIONS

Microwave
Not recommended

Deep fat fryer (for 5 pieces)
Heat the oil to 180°C - Fry for 2/3 min

Oven (for 5 pieces)
Preheat the oven to 180°C - Heat for 7/8 min

Frying pan (for 5 pieces)
Heat the frying pan – Cook for 2/3 min on each side 

Can be accompanied 
by a tonkatsu sauce

H A L A LN O  M S G



16

K
A

R
A

A
G

E

唐

揚

げ



17

Donburi Ookii Tori Soba Ookii Tori

OOKII TORI 
Skin-on boneless chicken leg, charcoaled 
in teriyaki sauce

INGREDIENTS

Chicken leg meat 76.92%, Teriyaki sauce (water, sugar, SOY sauce, 
alcohol vinegar, yeast extract, dark SOY sauce, thickener E1442, 
ginger, salt, colouring agent E150c, SESAME oil, stabiliser E415), 
water, Teriyaki marinade (water, SOY sauce, sugar, fructose syrup, 
thickener E1442, alcohol vinegar, white pepper), modified tapioca 
starch E1442, dextrose, sodium bicarbonate E500ii, sodium 
citrate E331iii.

A traditional Japanese meal is composed of a starter based on rice, with a soup, a main course 

and two side dishes. The main course is often fish, meat, eggs or tofu, whilst the side is made up 

of rice, vegetables or seaweed. The dishes are chosen for their nutritional value and taste. The 

Japanese eat less than Westerners but have a greater variety of flavours and dishes.

Frozen Cooked on a barbecue

PACKAGING

Product Ref Net weight 
/ sachet

No. of sachets
 / box

Net weight
/ box

Boxes
 / master box

No. of master 
boxes / pallet

Use within (days) 
after defrosting

Best used within
(months)

Ookii Tori 110004 4 x 100 g 5 2 kg 4 66 2 18

MADE IN

Thailand

COOKING INSTRUCTIONS

- Defrost in a refrigerator (between 0 and 4°C) for 2 hours.
- Cut the Ookii Tori into 0.5 cm – 1 cm slices 

Microwave (for 1 piece)
Power: 900 W - Heat for: 3 min

Oven (for 2 pieces)
Preheat the oven to 180°C - Heat for 7/8 min 

!

N O  M S G
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Maki Tataki Gyu Sushi Tataki Gyu Tataki Gyu

TATAKI GYU
Lightly seared beef

INGREDIENTS

Beef

Ponzu is a sauce based on citrus fruits, similar to orange, which replaces the classic 

shoyu (soy sauce) and adds a sweeter taste to the dish. The word ponzu is Dutch 

in origin, as the Netherlands were the only country able to trade with Japan in 

the Edo era (1603-1868). Combined with grilled beef and other meats, it adds an 

unexpectedly sweet and refreshing flavour.

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Tataki Gyu 120005 2x100 g 10 2 kg 104 4 18

MADE IN

France

COUNTRY OF ORIGIN

France

COOKING INSTRUCTIONS

- Defrost in a refrigerator (between 0 and 4°C) for 2 hours.
- Cut the piece of beef into 0.5 mm – 5 mm slices
- Place the slices on absorbent paper

Can be accompanied 
by a ponzu sauce

Frozen

!
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GYU MARUI
Beef

INGREDIENTS

100% beef

Beef skewers with cheese

Frozen H A L A L

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Best used within
(months)

Gyu Marui 130001 Variable weight 4 Variable weight 100 24

COOKING INSTRUCTIONS

- Defrost in a refrigerator (between 0 and 4°C) for 24 hours.
- Use a ham slicer to cut the piece of beef into 1-2 mm slices

COUNTRY OF ORIGIN & MANUFACTURE

Born: France - Spain - Portugal
Reared / Slaughtered: Spain

!
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BÄGÄ WAGYU
Wagyu minced beef

INGREDIENTS

100% Wagyu beef
Fat content less than 25%
Ratio of collagen to meat proteins less than 15%

The wagyu is a high-quality breed of cattle. The bullocks are raised in an environment favourable to 

producing excellent meat. Legend has it that the cattle are reared in luxurious conditions, receiving 

beer or sake massages, sleeping with classical music playing in the background, and enjoying 

pasturage in pure air near the mountains. Whether or not the rumours are true, wagyu meat remains 

one of the best in the world, renowned for its buttery tenderness. There are numerous types of 

this meat, all with their own regional labels, including Kobe-gyu, Matsusaka-gyu and so on. These 

superior meats are very expensive and can achieve prices of €100 per 100 g.

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Bägä Wagyu 130002 150 g 20 3 kg 90 2 12

COOKING INSTRUCTIONS

- Without prior defrosting, without adding fat
- Shallow fry or grill
- MUST BE cooked through before consumption

COUNTRY OF ORIGIN
Chile

MADE IN
France

Deep frozen

FAÇON
BOUCHÈRE
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FOAGURA AMAI
Duck foie gras in sweet soy sauce

INGREDIENTS

Duck foie gras 80%, SOY sauce (water, SOY, WHEAT (GLUTEN) 
flour, salt), glucose-fructose syrup, sugar 25%, water, modified potato 
starch E1414, acidifying agent: lactic acid E270, thickener: xanthan 
gum E415, preservative: potassium sorbate E202.

Sashimi Foagura Sushi Foagura

Deep frozen

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Foagura amai 130003 20 g 75 1.5 kg 40 2 12

MADE IN

France

Serve either with a sweet soy 
sauce or a teriyaki sauce (mirin 
or sake).

COOKING INSTRUCTIONS

Microwave
Not recommended

Bain-marie (for 2 pieces)
- Bring to the boil
- Heat for 5 min

N O  M S G
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KARASAKE
Deep-fried pieces of salmon fillet, coated 
in panko breadcrumbs

INGREDIENTS

Deboned Atlantic SALMON fillets (Salmo salar) farm-raised in 
Chile or in Norway 70%, coating and breadcrumbs 30%: WHEAT 
(GLUTEN) flour, vegetable oils (sunflower, oleic sunflower, 
rapeseed), WHEAT (GLUTEN), modified WHEAT (GLUTEN) starch, 
WHEAT (GLUTEN) starch, rice flour, red wine vinegar, salt, yeast, 
malted WHEAT (GLUTEN) flour, raising agent: sodium bicarbonate, 
water.

The polite way to use chopsticks in Japan: 

Don't lick them.

Don't use them to cut up your food.

Don't use them to push food around the plate.

You should not use them as utensils for mixing food.

It is not advisable to leave the chopsticks sticking up in the rice, as this is reminiscent of the 

way incense sticks are positioned at funerals.

Unused chopsticks must always be placed on the chopstick rest.

Deep frozen

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Karasake 140001 1 kg 3 3 kg 144 2 18

MADE IN

France

COOKING INSTRUCTIONS

Microwave
Not recommended

Deep fat fryer (for 5 pieces)
Heat the oil to 180°C - Fry for 2/3 min

Oven (for 5 pieces)
Preheat the oven to 180°C - Heat for 6/7 min

Frying pan (for 5 pieces)
Heat the frying pan – Cook for 4 min per side on a low heat 

Can be accompanied 
by a tonkatsu sauce

N O  M S G
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NASU MISO
Aubergine cooked in miso sauce

INGREDIENTS

Aubergine, sunflower oil, sauce 8% (miso (water, 

SOYBEAN sprouts, rice, sea salt, ethanol), mirin (sake 

(water, rice, Koji yeast), corn syrup, dextrose, water), 

sake (water, rice, Koji yeast), sugar.

Originating in India, the aubergine was imported to China, before arriving in Japan in the 7th century. In the 

8th century, the Japanese Imperial Court had a minister responsible for food safety, who conferred a lot of 

importance on miso because of its health benefits. In the 9th century, the Tale of Genji of the Heian era (794-

1185) described the customs and the food consumed at court. Aubergine miso was part of one of the seven 

courses served during big evening banquets. However, it was not until two centuries later that it became popular. 

Today, the dish is still relished and is consumed as it was in the Imperial era. 

Deep frozen

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Nasu Miso 150001 140 g – 180 g 12 Variable weight 160 2 12

MADE IN

France

COOKING INSTRUCTIONS

Microwave
Not recommended

Oven
- Preheat the oven to 220/230°C
- Brown for 7/8 min

N O  M S G
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DONBURI TORI
Japanese rice, charcoaled chicken, 
sautéed vegetables

INGREDIENTS

Water, chicken leg meat with skin 21%, Japanese rice, onion, leek, 
fructose syrup, Japanese sauce (water, SOYA BEANS, WHEAT 
(GLUTEN), salt, alcohol), mushroom, ginger, sugar, SOYBEAN oil, 
mirin (water, glucose syrup, sticky rice, alcohol, white rice, goji 
berries and enzymes), carrot, distilled vinegar, modified tapioca 
starch E1414, garlic, salt E535, paprika, pepper.

Japanese cutlery is amongst the most complex in the world. The steelwork technique has been 

passed down by master blacksmiths for centuries. The technique is very similar to that used to 

forge katana blades, the famous Samurai swords, and is known by only a few individuals today. 

Every kitchen knife is a work of art, whose value can reach several thousand euros. Only three cities 

in Japan manufacture genuine knives today: Seki, Sakai and Miki. Each knife is associated with an 

ingredient. It is a utensil in its own right and is a symbol of Japanese culinary art.

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Donburi Tori 160001 325 g 12 3.9 kg 60 2 24

COOKING INSTRUCTIONS

Remove the protective film 

Microwave
- Power: 900 W
- Heat for 5 min

MADE IN

Thailand
Deep frozen Cooked on a barbecue N O  M S G
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YAKISOBA TORI
Sautéed Japanese noodles, charcoaled 
chicken, sautéed vegetables

INGREDIENTS

Japanese noodles 38% (WHEAT (GLUTEN) flour, water, modified 
tapioca starch, SOYBEAN oil, acidifying agent E500, thickener E1400, 
salt, colouring agent E102), chicken leg meat with skin 21%, water, 
cabbage, peppers, Yakisoba sauce (Worcestershire sauce, SOY sauce, 
sugar, vegetable oil, vinegar, salt), onion, SOYBEAN oil, fructose syrup, 
SOY sauce (water, SOYA, WHEAT (GLUTEN), salt, alcohol), edamame 
SOYBEANS, ginger, sugar, dehydrated mushroom, mirin sauce (water, 
glucose syrup, sticky rice, alcohol, white rice, goji berries and enzymes), 
carrot, distilled vinegar, modified tapioca starch E1414, garlic, salt 
E535, paprika, pepper.

The word yakisoba can be translated as "sautéed noodles". Soba are noodles made from buckwheat, which began to be 

cultivated in Japan at the start of the 3rd century. Buckwheat has been consumed in Japan in the form of balls for many 

centuries. It was not consumed in the form of noodles until the 17th century. In some areas of Japan, the buckwheat is 

mixed with seaweed or wheat. Yakisoba are mainly sold as street food by mobile restaurants. The first yakisoba shop was 

located in Yokohama, where there were a lot of Chinese immigrants, who were big fans of noodles. During the Second 

World War, yakisoba spread throughout the country as they were easy to prepare and inexpensive.

Deep frozen Cooked on a barbecue

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Yakisoba Tori 160002 310g 12 3.72 kg 60 2 24

MADE IN

Thailand

COOKING INSTRUCTIONS

Microwave
- Remove the protective film 
- Power: 900 W
- Heat for 5 min - Stir well half way through

Frying pan (wok style)
- Oil the pan and place the dish in it
- Fry the noodles for 7/8 min 

!
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YAKISOBA YASAI
Sautéed Japanese noodles
with sautéed vegetables

INGREDIENTS

Japanese noodles 44% (WHEAT (GLUTEN) flour, water, modified 
tapioca starch, SOYBEAN oil, acidifying agent E500, thickener E1400, 
salt, colouring agent E102), water, cabbage, carrot, peppers, Yakisoba 
sauce (Worcestershire sauce, SOY sauce, sugar, vegetable oil, vinegar, 
salt), SOYBEAN oil, onion, edamame SOYBEANS, SOY sauce (water, 
SOYBEANS, WHEAT (GLUTEN), salt, alcohol), fructose syrup, 
sugar, ginger, mushroom, mirin sauce (water, glucose syrup, sticky 
rice, alcohol, white rice, goji berries and enzymes), distilled vinegar, 
modified tapioca starch E1414, garlic, salt E535, paprika.

Shiitake literally translates as "hammer mushroom". It does grow in nature but is quite 

rare, as shiitake take two years to grow. This edible mushroom grows on various broad-

leaved trees, and it gets its name from its historic host, the Shii tree. It has a sweet scent 

and important nutritional properties, which is why it is used as a medicine in traditional 

Japanese, Chinese and Korean medicine. The shiitake is very popular due to all of these 

properties and is consumed in many Japanese dishes; it is also the most cultivated 

mushroom in Asia. 

Deep frozen

PACKAGING

Product Ref Net weight 
Unit

No. of units
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Yakisoba Yasai 160003 280 g 12 3.36 kg 60 2 24

MADE IN

Thailand

COOKING INSTRUCTIONS

Microwave
- Remove the protective film 
- Power: 900 W
- Heat for 5 min - Stir well half way through

Frying pan (wok style)
- Oil the pan and place the contents of the dish in it
- Sautée the noodles for 7/8 min 

!



36

YA
K

IS
O

B
A

 Y
A

SA
I

焼

き

そ

ば

野

菜



37

GYOZA TORI
Grilled Japanese dumplings, 
filled with chicken

INGREDIENTS

Filling 60% : White cabbage, chicken 20%, onion, chive, 

SOYBEAN oil, WHEAT (GLUTEN) flour, sugar, SOY sauce 

(water, SOYBEAN sprouts, WHEAT (GLUTEN), salt, 

alcohol), vegetable extract (onion, salt, cabbage, spring 

onion, maltodextrin, carrot), fried garlic, salt, white pepper).

Gyoza batter 40% : WHEAT (GLUTEN) flour, water, modified 

starch E1440, WHEAT GLUTEN, salt.

Unlike the Chinese, the Japanese eat gyoza with an accompaniment 

of soya or rice to combine the flavours better. The gyoza are placed in 

bamboo containers, from which everyone can help themselves directly. 

This is a typical family dish, prepared together, and is very popular.

PACKAGING

Product Ref Net weight 
sachet

No. of sachets
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Gyoza Tori 170001 50 x 20 g 10 10 kg 30 2 24

COOKING INSTRUCTIONS

Frying pan(5 gyoza)
Heat the frying pan, then add 5 tablespoons of water 
but no fat - Cook for a few moments, then add one 
tablespoon of water per gyoza.

Steamer (5 gyoza)
Bring to the boil - Cook for 8 min

Deep fat fryer(5 gyoza)
Heat the oil to 180°C - Fry for 2/3 min

MADE IN

Thailand

Can be accompanied by a 
savoury soy sauce

Deep frozen N O  M S G
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GYOZA YASAI
Grilled Japanese dumplings, filled 
with sautéed vegetables

INGREDIENTS

Filling 60% : White cabbage, radish, carrot, chive, spring 
onion, mushroom, SOY sauce (water, SOYBEAN sprouts, 
WHEAT (GLUTEN), salt, alcohol), WHEAT (GLUTEN) flour, 
modified tapioca starch E1442, SOYBEAN oil, corn flour, 
sugar, ginger, SESAME oil, white onion, salt, fried garlic, 
white pepper.

Gyoza batter 40% : WHEAT (GLUTEN) flour, water, modified 
starch E1440, WHEAT GLUTEN, salt.

In Japan, the ekiben, or bento box, makes it a pleasure to travel. Eki means 

"station" in Japanese. The ekiben is a box divided into compartments, containing 

several small dishes. The types of bento boxes available are as numerous as the 

regions in Japan; the Masu-sushi (trout sushi) of Toyama, the Unagi-bento (rice 

with grilled eel) of Hamamatsu, the Gyu bento (rice with grilled beef) found in the 

Kobe region, and so on. These days, bento boxes are self-heating, which makes 

them very practical. 

PACKAGING

Product Ref Net weight 
sachet

No. of sachets
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Gyoza Yasai 170002 50 x 20 g 10 10 kg 30 2 24

COOKING INSTRUCTIONS

Frying pan(5 gyoza)
Heat the frying pan, then add 5 tablespoons of water 
but no fat - Cook for a few moments, then add one 
tablespoon of water per gyoza

Steamer (5 gyoza)
Bring to the boil - Cook for 8 min

Deep fat fryer(5 gyoza)
Heat the oil to 180°C - Fry for 2/3 min

MADE IN

Thailand

Can be accompanied by 
a savoury soy sauce

Deep frozen N O  M S G
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GYOZA EBI
Fried Japanese dumplings, 
filled with prawns

INGREDIENTS

Filling 60% : White cabbage, PRAWN 20% (Lipotenaeus 
vannamei, salt, E331, E500), chive, spring onion, ginger, sugar, 
SESAME oil, white onion, modified WHEAT (GLUTEN) starch 
(modified tapioca starch E1401, WHEAT (GLUTEN) starch, 
WHEAT (GLUTEN) flour, salt, SOYBEAN oil, vegetable 
extract (onion, salt, cabbage, spring onion, maltodextrin, 
carrot), fried garlic, white pepper.

Gyoza batter 40% : WHEAT (GLUTEN) flour, water, modified 
starch E1440, WHEAT GLUTEN, salt.

The Japanese have relished ebi (shrimps and prawns) for several centuries. On 

average, a Japanese person consumes 2.5 kg of ebi a year. Japan is responsible 

for three-quarters of worldwide Ebi consumption. Ebi are found in nearly all 

Japanese dishes: in sushi, fried food, tempura, gyoza, salads etc. It is obvious why 

Ebi are enjoyed: they are very easy to cook, very tasty and easy to get hold of. 

PACKAGING

Product Ref Net weight 
Sachet

No. of sachets
 / box

Net weight
/ box

No. of boxes
 / pallet

Use within (days) 
after defrosting

Best used within
(months)

Gyoza Ebi 170003 50 x 20 g 10 10 kg 30 2 24

COOKING INSTRUCTIONS

Frying pan (for 5 gyoza)
Heat the frying pan, then add 5 tablespoons of water 
but no fat - Cook for a few moments, then add one 
tablespoon of water per gyoza

Steamer (for 5 gyoza)
Bring to the boil - Cook for 8 min

Deep fat fryer (for 5 gyoza)
Heat the oil to 180°C - Fry for 2/3 min

MADE IN

Thailand

Can be accompanied by 
a savoury soy sauce

Deep frozen N O  M S G



42

G
YO

Z
A

 E
B

I

餃

子

エ

ビ



Sales Management (Europe)
Lilian Beaute

0033- (0) 6 77 17 54 00
lbeaute@cote-gout.com

Market Area (Italie)
Lisa Luongo

0033- (0) 6 88 85 57 50
lisa.luongo@cote-gout.com

Market Area (Spain, portugal)
Lomig Quiviger

0033- (0) 6 66 50  07 07
lquiviger@cote-gout.com

-
31000 Toulouse FRANCE +33 5 34 43 27 66

www.cote -gout.com
contact@cote -gout.comCÔTÉ     GOÛT

FOR YOUR BUSINESSDISTRIBUTOR

Le savoir faire Côté Goût

et du raffinement.

vers l’art culinaire japonais.

to be the guarantor of the Japanese culinary art at the industrial level, 

allowing the final customer an escape toward Japanese gastronomy.


