2021
Like wasabi? Love it fresh
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Wasabia japonica
A perennial brassica native to Japan, wasabi’s natural
habitat is the banks of mountain streams flowing
with abundant spring water, loaded with nutrients
and minerals. We re-create these wild wasabi
conditions in watercress beds on our Hampshire and
Dorset farms following ancient Japanese cultivation
techniques. All parts of the wasabi plants are edible.
Fresh rhizomes are harvested all year round; leaves,
leaf stems and flowers are seasonal.
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Fresh wasabi
The wasabi rhizome is formed at the base of the plant and
grows upwards, above ground taking up to two years to reach
maturity. It is this stem (commonly referred to as a rhizome)
which is grated to produce wasabi paste. Fine grating breaks
down the wasabi at a cellular level instigating an enzyme
reaction that delivers an aromatic, fresh flavoured pungency
with a natural sweetness. Fresh wasabi was originally paired
with sushi & sashimi due to its highly effective anti-bacterial
properties that preserved raw fish and guarded against food
poisoning. Versatile in the extreme fresh wasabi is now used
to flavour dressings, butters, hollandaise, cream desserts and
freshly grated will accompany meat or fish.
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The flavour of fresh wasabi is released when
individual cell walls inside the rhizome are broken
down by grating the stems to a very fine paste
with specially designed graters. This instigates a
chemical reaction between myrosinase enzymes
and glucosinolates to form the all important
isothiocyanates that provide wasabi’s unique,
pungent heat. The flavour and pungency of the
fresh paste will peak after 3 - 5 minutes and hold
for 20 minutes before dissipating.

Shelf-life: 15 days,
refrigerate in unsealed plastic bag
+44 (0) 1929 463824
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Wasabi leaf and stem

Leaves carry the wasabi flavour and once chewed
some surprising heat. Sautée, stir fry or thinly
slice and dress with our ponzus for a rich, bold,
citrus salad or side dish.
Traditionally pickled in sake lees, stems have
excellent crunch with a radish and spring onion
flavour when raw. They work well in stews and
casseroles and make an excellent stirrer for a
wasabi Bloody Mary!
Season: March - June
Shelf-life: 15 days, refrigerate
in unsealed plastic bag

Wasabi baby leaf

Launched in response to demand for the
fantastic quality of the young leaf as the
plants burst into spring.
As well as looking great the leaves have a sweet,
peppery wasabi flavour and mild heat making
them a great addition to a salad, an original
garnish, a base for a canapé and in Japan they
are often served in tempura batter which works
incredibly well.
Punnets of 30g hold 30 - 40
leaves with diameter 3cm - 7cm
Season: March - June
Shelf life: 5 days, refrigerate in punnet supplied.
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Wasabi flowers

Delicately flavoured with just a tingle of
wasabi heat each stem has a cluster of
10 - 12 flowers. Supplied with a short
stem to keep the flowers fresh these
can be used individually or attached to
the stem. An original garnish for sushi,
sashimi, fish, steak, sorbet or ice cream.
Season: January - March
Shelf-life: 5 days, refrigerate
in punnet supplied

+44 (0) 1929 463824
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Wasabi plants
Wasabi will grow in a pot or in a garden in a cool, shady spot.
Stems grow 60cm high and hold large, heart shaped leaves.
Leaves, stems and flowers can all be harvested and eaten
while waiting for rhizomes to swell at the base. Plants are
supplied in trays of 50 units or individually in pots.
Available all year round
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Yuzu trees
Yuzu and Sudachi trees are amongst the hardiest of all citrus. We offer trees
grafted on to rootstocks that make them suitable for European climates.
In the case of yuzu we offer two distinct rootstocks, individually optimised
for outdoor and indoor growing. All trees stand 100 -120cm tall (including
pot) and were grafted a minimum of 18 months ago. They are expected to
produce their first flowers the spring after purchase. Fruits ripen throughout
the year ready for harvest during October – December. Trees
require as much sun as you can offer in the warmest, most
sheltered spot. Outdoor plants require protection
during the coldest months. The juice and zest of
the fruits are widely used in Japanese cuisine to
flavour ponzu, soy sauce, miso, honey and chilli
paste; they make excellent additions to drinks
providing a uniquely powerful and tart citrus flavour.
Yuzu combines the flavours of lemon, grapefruit
and mandarin while sudachi is more akin to a sour,
peppery lime.

Shiso plants
Shiso (Perilla frutescens) is a Japanese herb from the mint
family in three colours: green, red and green & purple. An
annual, non-hardy plant they add spectacular brightness to a
garden with impressive yields. If you can grow basil you can
grow shiso. The flavour of leaves is likened to mint with an
earthy depth and hints of basil, cumin, cinnamon, and anise.
Leaves can be chopped and tossed into salads, added to
soups, stir-fries, casseroles or as the quintessential garnish to
plates of sushi & sashimi. Please note, shiso leaves are toxic to
cows and other livestock.

+44 (0) 1929 463824
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Wasabi Own Label
Our multi-award winning range of condiments is made with 100%
natural ingredients and packed with original flavours bursting with aroma,
pungency, citrus and above all umami. Wasabi Mayonnaise, Wasabi
Mustard, Wasabi Vodka and Wasabi Powder are made with our own
wasabi, grown on our Dorset and Hampshire farms. These are wonderfully
moreish and versatile with the authentic flavour of real wasabi. The exotic
flavour of Japanese citrus yuzu combines spectacularly in Yuzu Mustard
and Yuzu Mayonnaise.
The rest of the range is comprised of premium quality, authentically made Japanese ingredients:
Organic soy sauce aged in cedar casks, Yuzu soy sauce with fresh yuzu juice delivering a tart
counterpoint to the rich soy, tasty and tart Yuzu jam, Sudachi Kombu Ponzu, a traditional but vegan
ponzu sauce and sweet & sour Sanbaizu rice vinegar.

Wasabi Mustard

An original, all natural mustard recipe specifically
created to combine with the authentic flavour of fresh
wasabi grown on our Dorset and Hampshire farms.
Delicious in ham sandwiches, with beef, patê or cheese.

Wasabi Mayonnaise

Fresh tasting, all natural mayo perfectly balanced with
the flavour of fresh wasabi grown in water that flows
from artesian springs. Serve with smoked salmon
canapés, spread liberally on your favourite sandwich
or liven up a potato salad.

Yuzu Mayonnasie

The aromatic and tart flavour of
fresh yuzu, with notes of lemon,
mandarin and grapefruit, combines
exceptionally well with this all
natural mayonnaise. An excellent
topping to salmon or crab canapés,
yuzu mayo also makes an original,
zesty dip and is delicious with avocado toast.
175g

Yuzu Mustard

The unique, tart flavour of
fresh yuzu combining lemon,
mandarin and grapefruit balances
exceptionally well with this mild
mustard. Enjoy with cheese, fish or
white meats. Add to sauces and
dressings for an original burst of
citrus.
175g
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Organic Soy Sauce

Yuzu Soy Sauce

Sanbaizu

Sudachi
Kombu Ponzu

A premium quality soy
sauce made from whole
organic soya beans, aged
in traditional cedar casks
for a minimum of one
year according to a recipe
passed down through four
generations of the Yugeta
family. The rich aroma and
perfect balance enhances
the flavour of sushi and
sashimi and creates a
superb marinade for
vegetables and meat. 200ml

Fermented and aged in
100 year old cedar wood
casks individually named
after sumo champions,
Marusho vinegars are
steeped in authenticity.
Sanbaizu is delicately
flavoured with high quality
natural ingredients - kombu
(kelp), bonito fish flakes,
mirin and mushrooms
mixed with water from the
Kumano mountains. A long
held secret of top chefs,
this vinegar is ideal for
marinating vegetables and
adding to dressings and
sauces. 300ml

Wasabi Powder

With a market busting
20% real wasabi, our
wasabi powder is a kitchen
cupboard staple. Freeze
drying locks in the fabulous
flavour and pungency of
fresh wasabi. A classic with
sushi, fantastic with fish and
great with meat. 23g
+44 (0) 1929 463824

A delicious combination of
freshly squeezed yuzu juice
and premium quality soy
sauce aged in cedar casks.
The skilled craftsmen of
the Yugeta family carefully
combine umami and citrus
with the rich depth of
authentic soy sauce. The
result is a flavour that is the
very essence of Japanese
cuisine. Use as a sumptuous
dip for sushi and sashimi, to
enhance dressings, sauces
and marinades. 200ml

A Traditional ponzu sauce
suitable for vegans. The
peppery lime flavour of
fresh sudachi juice combines
with kombu seaweed stock
for a rich umami flavour that
is the essence of Japanese
cuisine. Ready to use direct
on salads or as part of a
dressing, an excellent dip
for gyoza and sushi, it also
adds depth and rich flavour
to sauces, stocks and stir
fries. 200ml

Yuzu jam

Yuzu citrus brings traditional
marmalade kicking and
screaming back to life with
a tart flavour that manages
to combine mandarin,
grapefruit and lemon yet
remains resolutely original.
210g
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Wasabi Vodka
Distilled with the power and
flavour of our fresh English
wasabi, this small batch vodka
captures the true flavour and fire
of wasabi. Made with real wasabi
and nothing else, the flavour is
bold and fresh, the pungent heat
sweet and powerful.
Tasting notes:
Bold brassica flavours of mustard
and radish brood enticingly under
the sweetness and light of the
volatile fire of wasabi as it rises,
shines and ascends to the nose
with high notes of star anise
and pepper.
Serve over ice, pairs perfectly
with sushi & sashimi.
50cl
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Watercress Gin
This craft gin in the Twisted Nose
range from Winchester Distillery
combines ten botanicals with our
Hampshire watercress, making
this a fragrant and refreshing
spirit. The watercress brings
sweet herbaceous notes and a
fantastic peppery finish that lifts
a gin and tonic to new heights.
The Romans knew watercress as Nasturtium,
meaning ‘twisted nose’, from which the
watercress gin takes its name. Serve with a
good tonic and a twist of pink grapefruit or
mix with Vermouth for a jaw dropping Martini.
70cl

Yuzurino

An original liquor with
light notes of citrus
blossom and the
deeper flavour of yuzu
peel, blended with
natural sweetness.
Enjoy as an aperitif
or digestif, flavour
cocktails and desserts
or add a dash to a
G&T to bring a burst
of yuzu’s unique citrus
zest. 50cl

+44 (0) 1929 463824

Yuzu tonic

Laced with the
powerful citrus
fragrance of yuzu, this
is a tonic that can be
appreciated all on its
own or used to bring
some citrus zing to a
gin or vodka. Bracingly
tart yuzu combines
mandarin, lemon and
grapefruit yet remains
a complex flavour all
of its own. 200ml
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Marusho vinegars
Skilled craftsman of the Marusho family with four
generations of experience, create their world
renowned vinegars using the same techniques that
were employed 200 years ago. Fermented and
aged for 90 to 500 days in Japanese cedar wood
casks the vinegars are
made with locally grown
rice, water from the
Kumano mountains and
only the highest quality
natural ingredients.
Storage: Refrigerate once open
and consume within 3 months

Tosazu Dashi vinegar: High
quality vinegar, fermented
in Japanese cedar casks and
seasoned with 100% natural
kombu seaweed, bonito fish
flakes, amazake and mirin.
Ingredients: pure rice
vinegar, honjozo soy sauce,
amazake, dried bonito
flakes, kombu seaweed, soft
brown sugar, hon mirin.
300ml, 700ml
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Sushizu
Sushi vinegar

Sambaizu
Bonito rice vinegar

Sakazu
Sake vinegar

Ninniku Kurozu
Black Garlic vinegar

Nachi
Kurokomesu
Sticky rice
black vinegar

Kombu Kurozu
Kombu seaweed
black vinegar

Sushizu is crafted from a
carefully balanced mixture
of 100% natural ingredients,
these combine to produce
a sophisticated sushi rice
vinegar that will profoundly
elevate the quality of
your sushi.
Ingredients: Junmai rice
vinegar, kombu, sugar, corn
syrup, amazake, hon mirin,
fermented seasoning, salt.
300ml, 700ml

High quality pure rice sake,
fermented into vinegar
using an ancient technique.
Rich in flavour with a light,
natural sweetness sake
vinegar has the ability to
greatly enhance flavours
without the sour acidity of
normal vinegar.
Ingredients: Sake, rice,
rice mould (koji).
300ml, 700ml

Highest quality sticky rice
is fermented for 500 days
in a carefully controlled
process entirely carried
out by hand. The result is a
premium quality, undiluted
black vinegar used to
enhance flavours in a wide
range of dishes.
Ingredients: Whole sticky
rice, koji mould, water.
300ml
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Exquisitely flavoured with
fresh bonito soup stock.
Ideally suited for marinating
vegetables and adding rich
umami flavour to dressings
and sauces.
Ingredients: pure rice
vinegar, honjozo soy sauce,
amazake, dried bonito
flakes & kombu seaweed,
sugar, hon mirin, fermented
flavours (salted mirin).
300ml, 700ml

Black garlic cloves are
matured in sake vinegar to
deliver a rich, distinctive,
balsamic flavour with a
smoky aroma. Greatly
enhances the flavour
of sauces, dressings,
marinades and fruit
desserts.
Ingredients: Whole grain
brown rice Genmai vinegar,
matured black garlic,
koji mould.
300ml

Kombu seaweed,
unpolished sticky rice
vinegar, honey & brown
sugar seasoned with light
soy sauce. Adds depth of
flavour to dressings, sauces
& marinades.
Ingredients: Unpolished
sticky rice black vinegar,
kombu seaweed, black
molasses, hon mirin,
amazake, honey, bonito fish
soup stock, light soy sauce.
300ml, 700ml
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Drinking
vinegars

Dentojozo Komezu
Rice Vinegar

Dentojozo Komezu is a blend of
black vinegar, made from unpolished
sticky rice fermented for 500 days,
and pure rice vinegar made using
an ancient fermentation method.
Seasoned with amazake and hon
mirin this is a complex but balanced
vinegar of premium quality. 700ml

Kumano no su
Rustic Rice Vinegar

Kumano no su is made according
to a centuries old method passed
down from generation to generation
in the Kumano mountain region.
The method is strictly adhered to
ensuring the authentic, rustic flavour
of ancient Japanese vinegar is
maintained. 700ml

Sudachi Kombu Ponzu

A traditional ponzu sauce made
with the original peppery, lime
flavour of fresh sudachi juice & rich
kombu seaweed soup stock. Ready
to use direct on salads, dips and
marinades. 300ml, 700ml

Daidai ponzu

Traditional ponzu made with fresh
daidai juice seasoned with natural
ingredients. Serve as a dip with
gyoza, use in dressings, marinades
and sauces. 300ml, 700ml

Ume Kurozu and Kurozu Vermont

Made with unpolished sticky rice black vinegar
aged in cedar barrels for 500 days, naturally
sweetened and flavoured these vinegars are
literally good enough to drink. Ume Kurozu is
infused with Ume plum (Japanese apricot) for 3
months and sweetened with Rock Sugar. Korozu
Vermont has just a hint of plum and the rich
sweetness of raw honey. Pour over ice and add
sparkling or still water for a refreshing drink, mix
into cocktails or add to sauces for ice cream,
yoghurt or cheese cake. 300ml

Yuzu ponzu

The distinct flavour of fresh yuzu
brings plenty of citrus zing to this
authentic ponzu. Serve as a dip, use
in salad dressings, add to noodles,
marinate tofu and chicken. 300ml,
700ml
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Champonzu
Mixed citrus ponzu sauce
Classic ponzu made with
five Japanese citrus fruits
and homemade soup stock
to give a rich umami flavour,
sweetened with plum. Serve
as a dip with sushi & sashimi,
add to a fish sauce or meat
marinade. 300ml, 700ml

+44 (0) 1929 463824
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Fresh Citrus

Season: October - December

Fresh Yuzu

Fresh Sudachi

Finger Limes (Citrus Caviar)

Buddha's Hands

Fresh yuzu fruits ripen from green to yellow and
grow larger during the season. Green yuzu is
traditionally used to make Yuzu Kosho and adds a
tart counterpoint to clear soups and consommés.
Ripe yuzu delivers the famously aromatic and
complex blend of citrus with notes of mandarin,
grapefruit and lemon. Wonderfully tart yuzu zest
and juice are used in small amounts in ponzus,
dressings, soups, marinades and with all types of
fish. Yuzu combines spectacularly well with cream
based desserts and sorbet, makes wonderful jam,
candied or chocolate peel and adds a fantastic burst
of powerful citrus to cocktails and sparkling water.

Native to the sub- tropical rainforests of Australia,
the pearls of citrus burst in the mouth and pair
spectacularly well with sushi, sashimi and almost
any fish dish. The sensation is much like caviar
but with a lemon and lime acidic, tangy flavour
that is released when the tiny bubbles burst in
the mouth. Turning from clear, light green to
red over the season these are visually stunning
and make for a wonderful surprise incorporated
unseen into dishes and cocktails.

Very small fruit that grow in clusters on branches,
Sudachi have a lime flavour with peppery, herbal
undertones. Most commonly used unripe and
green both zest and juice are tart and aromatic
and have great versatility. Sudachi is used with
fungi, fish, sushi, sashimi, ceviche, cakes, ice
cream, sorbet, cocktails and soft drinks.

This crazy looking citrus has no juice, just skin
and pith! Wildly aromatic the fruit delivers
straight out of the box with strong citrus aromas.
It can be added to vegetables or in baking and
infuses very well in vinegar, salt, sugar, syrup
and sweet alcohol like 'cellos. The pith is less
bitter than other citrus and can be used, raw,
baked, pickled, preserved or infused. Alien
in appearance this fruit makes a spectacular
centrepiece that fills the room with citrus aromas.
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Fresh yuzu juice

Fresh yuzu juice

Teshibori yuzu juice

Organic
Sudachi juice

100% fresh yuzu juice, no
additives just fantastically
tart, floral and flavoursome
yuzu juice. 200ml
Ingredients:
100% yuzu juice

Hand pressed,
unpasteurised fresh yuzu
juice. Salt is used in place of
pasteurisation to maintain
maximum flavour. 300ml
Ingredients: 95% yuzu
juice, 5% salt

Powerful citrus juice from
Tokushima prefecture with a
complex aroma and flavour
of lime and pepper. Used
in dressings, desserts and
makes a great addition to a
cocktail. 150ml, 900ml
Ingredients:
100% Organic sudachi juice

Daidai juice

Yubeshi

Yuzu peel confit

Candied yuzu peel

Intense bitter orange
flavour, close to bergamot,
with a strong aroma. Use in
ponzu, dressings, desserts
and cocktails. 900ml
Ingredients:
100% daidai juice.

Marinated in granulated
sugar and slow cooked at
low temperature to seal in
the fragrant and tart zest
of fresh yuzu peel. Cover
in chocolate for exquisite
sarments, use in pastry,
mousses, bavarois. 100g
Ingredients: yuzu peel,
sugar, acidifier E330.
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Packed with powerful
citrus punch this 100%
yuzu juice is produced
from hand squeezed,
whole fruits grown in
the heart of Wakayama.
100ml, 900ml
Ingredients:
100% yuzu juice

A whole yuzu fruit, packed
with miso, nuts, spice &
sesame and fermented
for 6 months. Rich flavour
combining slight bitterness
of yuzu peel, tart yuzu juice
and velvety sweetness of
miso. Approx 100g
Ingredients: barley miso,
yuzu peel, peanut, sesame,
roasted soya bean powder,
sugar, pepper, spices
Fresh yuzu peel with its
floral aroma and tart flavour.
Mix into pastries, creams,
chocolate, ice cream and
sorbet or use as topping on
deserts or canapés. 30g
Ingredients: yuzu, sugar,
glucose syrup, Vitamin C
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Yugeta Shoyu
Traditional manufacturers of soy sauce run by the 4th
generation of the family, Yohichi Yugeta. Yugeta san’s
soy sauce is brewed naturally, uses only Japan grown
wheat and soybeans and is aged in 100 year old cedar
casks for a minimum of one year according to a recipe
passed down through the family.

Yuzu
soy sauce

Organic
soy sauce

A premium
quality soy sauce
made from
whole organic
soya beans and
aged in traditional cedar casks.
The rich aroma and perfect
balance enhances the flavour
of sushi and sashimi and
creates a superb marinade for
vegetables and meat. 200ml,
1000ml

A delicious
combination of
freshly squeezed
yuzu juice and
premium quality
soy sauce. The
skilled craftsmen
of the Yugeta
family carefully
combine umami
and citrus using the powerful
aroma of yuzu with the
rich depth of authentic soy
sauce. Use as a sumptuous
dip for sushi and sashimi, to
enhance dressings, sauces and
marinades. 200ml, 1000ml

Smoked
soy sauce

Smoked
using cherry
wood, this soy has a very
powerful smoky flavour. It
is designed to be added to
sauces and dishes in very
small amounts to deliver a
full bodied flavour of smoke
and umami.
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Kamebishi Soy Sauce
Traditionally made, using only 4 natural
ingredients, these soy sauces delicately
combine acidity, sweetness, saltiness and
rich umami. The flavour and high quality
relies on the exact replication of a process
250 years old.
Ageing for a minimum of two years, takes
place in 100 year old cedar barrels in the
same samurai house where the family
business began in 1753.
2 year, 3 year double brewed and 5 year
soy sauce in 200ml, 1000ml
Ingredients: water, soybeans, wheat, salt
Storage: Store in a cool, dark place.
Refrigerate once open

+44 (0) 1929 463824
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Miso

This staple of Japanese cuisine is a paste produced
by the carefully controlled fermentation of soya beans
using koji mould. Rice and different grains are added
to create variations that are most commonly labelled
by colour or the name of the grain used. In the two
ranges we carry flavours that run from delicate to bold,
generally speaking the darker the colour the richer the
umami flavour. Classically used with dashi stock to create
miso soup; miso is also used to marinate meat, fish and
vegetables and for glazes, dips and dressings.
Storage: refrigerate before and after opening

Premium miso:

Our premium range of miso comes from the
master craftsmen at Kantoya in Kyoto, who
have been producing exceptional miso
since 1847. The koji mould used is
100% rice based and all the water
added during production is drawn
from a well 60m below the Hira
mountains. Widely respected as
some of the best miso in Japan
for its traditional character and
classic umami flavour.

Mugi miso

This barley miso acquires an intense
flavour and aroma over the two year
fermentation process. Japanese chefs will
often pass barley miso through a sieve to
enhance the flavour as the barley reacts with
the air. A sensational glaze for fish it can also be
stirred into pasta sauces, stir fries, stocks, sauces
and mayonnaise or coat a fillet of fish for 24
hours before pan frying. 700g
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Aka Dashi miso

Shiro miso

Country miso

Barley miso

White miso

Red miso

Aimed at connoisseurs this is
a rich, full-bodied red miso
for soups, stocks, sauces,
marinades and consommé that
require a strong umami flavour.
Particularly suited for game
and red meat. 100g, 500g

The additon of barley
intensifies the flavour of this
miso. Excellent for a rustic soup
and to marinate meat, fish and
vegetables. 500g
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Classic white miso, light
with a natural sweetness
developed during
fermentation. Create
traditional miso soup by
adding diced tofu and chives.
100g, 500g

White miso is a sweeter, less
salty miso that has been
fermented over a shorter
period for a lighter flavour.
Excellent for a light miso soup,
glaze or marinade. 500g

The country miso is light
coloured and twice fermented.
The first fermentation gives it a
light flavor, the second, a tasty
yet soft taste with a rich soy
fragrance for exceptional miso
soup and meat marinades.
100g, 500g

Red miso gains its dark colour
from the longer fermentation
time which also brings a rich
umami flavour. 500g
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Hon Mirin
Sumiya-Bunjiro Shoten award winning
mirin has been produced in the same
way since 1911 and continues to be
made with 100% natural ingredients with
a minimum fermentation time of one
year. The premium quality derives from
the patient combination of rigorously
selected sticky rice, koji and shochu spirit.
Mirin manufacturers usually add sugar during the rice
and koji fermentation process with additional cane sugar
alcohol to speed up the maturation. Here, nothing is
added, the production process is slower resulting in
authentic strength and flavours that are well balanced,
natural and pure.
Mirin is used to provide a subtle sweetness to both sweet
and savoury dishes, it is the base for many sauces and
dressings. Mirin will also tenderise meat and reduce
strong aromas of seafood.
Organic Hon mirin: 300ml
Hon mirin: 500ml, 700ml
Ingredients: sticky rice, kôji-rice, shôchû distilled
rice spirit (vol. 43%) Volume of pure alcohol 14%
Storage: Keep away from direct sunlight, recommended
to use within 3 months of opening for best results

20 year aged Mirin

This aged, or black mirin, was born by accident when
a batch of bottles was forgotten in a cellar for 10 years.
A powerful flavour of black sugar, rum and grape this
is a mirin to be savoured and used sparingly. Excellent
in sauces for duck and game and especially good with
vanilla ice cream, cream desserts, fruit and jelly. 180ml
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White Dashi

White Soy

Akasu blended
rice vinegar

Genmai Fuji
Black Rice Vinegar

Red Shiso
Rice Vinegar

Sakura cherry
blossom rice vinegar

Classic Japanese stock
infused with rich, smoky
fish flavours. Add to water
as the starting point for
miso soup, add to noodles,
dressings, sauces &
marinades. 300ml, 1.8L

Yokoi Jozo are famous for
their authentic sushi rice
vinegars. High levels of
amino acids result in rich
umami flavour and a mild
fragrance. Used by the
majority of master sushi
chefs in Japan, several of
their products are hard
to procure due to high
demand. 1.8L

Nakano San, Master
vinegar maker, has
created a condiment
made from traditional
Japanese rice vinegar
in which he has infused
red shiso leaves selected
for their strong aromatic
fragrance. 720ml
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Shiro Murasaki white soy
sauce is distinguished
by its pale colour and
unique ability to bind and
enhance flavours in stocks,
broths, noodles, braised
vegetables, seasoned rice,
stir fries etc. 360ml, 1.8L

This black vinegar is made
solely from brown (genmai)
rice, and spring water.
Traditionally brewed with a
long maturation period to
create a rich flavour of malt
and umami. Adds depth
of flavour to vinaigrettes,
broths, sweet and sour
sauces and works very well
to dress lentils, chickpeas
and roast vegetables. 500ml

Traditional Japanese rice
vinegar combined with
the sweetness of Sakura
cherry blossom. Handpicked in April the blossoms
are steeped in vinegar
for 6 months to deliver a
wonderfully floral flavour
and aroma. Suitable for
serving with vegetables,
salads, shell fish or meats.
360ml, 900ml
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Wadaman Sesame
Wadaman sesame have been selecting and roasting the finest quality
sesame seeds for 130 years. The roasting technique has been overseen
by fourth-generation master roaster Etsuji Wada for the last 45 years.
The reward for this lifetime of dedication is seeds of exceptional
quality, with a plump seed that is perfectly primed for maximum
flavour, pressing into the finest oil and milling into a luxurious paste.
Creating smooth, richly favoured sesame paste is a craft Wadaman take as seriously as every
other aspect of their production. Meticulously cleaned and expertly roasted sesame seeds are
milled at low speed and low temperature using a ceramic millstone. The seeds pass through the
mill four or five times, until the correct oil content is achieved, creating a texture that is smooth
and creamy with a rich flavour and intense aroma.

White Sesame paste

Characterised by the sweetness
of its aroma and flavour white
sesame paste enhances dishes
without overpowering. The
most versatile of the pastes
it can be used in fish and
vegetable dishes as well as
pastry and cream desserts.
80g, 250g, 1kg

Black Sesame paste

A deep, fragrant aroma
with a unique flavour that
lends itself to savoury and
sweet dishes with bold
flavours. Often combined
with yoghurt, ice cream and
cream desserts black sesame
paste can also be added to
cakes and pastries to deliver
a rich flavour and wonderfully
original black colour.

Gold Sesame paste

The paste of gold sesame
seeds has the most powerful
flavour aroma of all the pastes.
If a strong, rich sesame flavour
is what you are seeking then
this is the paste to choose.
Combine a small amount with
ponzu or soy sauce to dress
vegetables and salads. Add
a spoonful to the bottom of
a single serving bowl, cover
with ice cream and top with a
sprinkle of sesame seeds.
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Wadaman sesame oils
Wadaman sesame oils are crafted with the lightest
possible pressing. 5 litres of seeds are required
to create 1 litre of oil and all oil is derived from
the very first pressing. The expert roasting
of the seeds using high, then low, then high
temperatures ensures the seeds are roasted to the
very centre.
Sesame oil is used in dressings and vinaigrettes, meat marinades, fish,
tofu, sushi & sashimi. Used sparingly the best quality oils enhance flavour
without overpowering. Just a light drizzle, added after cooking and just
before serving will greatly enhance freshly steamed or fried vegetables.

Organic White
Sesame Oil

With a supremely delicate
texture, bright, clear colour
and wonderfully enticing
flavour this is the epitome of
fine sesame oil. The flavour
is so clean it can even be
used on sashimi without
overpowering the flavour.
90g, 270g, 450g

Organic Gold
Sesame Oil

Gold sesame oil has the
strongest flavour of the
Wadaman sesame oils and
yet is still finely balanced.
It is more expensive due to
the small global production
of organic gold sesame
seeds but the bold, aromatic
flavour means it can be used
sparingly to powerful effect.

Organic Black
Sesame Oil

This oil, like the black
sesame paste, has a
wonderfully enticing, almost
smoky flavour. Long lasting
and with extravagant depth
this is an oil to be savoured.

Organic, roasted White,
Gold and Black Sesame seeds

White seeds have a delicate flavour, gold a
richer, nuttier taste, black seeds add striking
colour and intense aroma. Sprinkle over sashimi,
sushi, salad, fish and desserts. 50g, 1kg

+44 (0) 1929 463824
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Sesame oil
Exquisitely flavoured with supremely
delicate texture these are the epitome
of fine sesame oil made from the
best quality white, golden and black
sesame seeds. The long and delicate
process of selecting seeds, roasting in
wood fired ovens, pressing, purifying
and filtering to deliver a sesame oil
of renowned quality is trusted to a
team of just 11, who work the seeds
by hand under the watchful eye of
the Yamada Seiyu family who have
overseen production for 100 years.
White sesame oil: Light and fragrant, use in
dressings, vinaigrettes, marinades and as a finishing
touch to fish, tofu, sushi and sashimi. 320ml
Golden sesame oil: Rich flavour of fruit and nuts.
Just a couple drops applied before serving will
flavour pasta, rice, sashimi, sushi, vinaigrettes and
dressings. Try with sautéed apples or stone fruit for
an eye opening combination. 300ml
Black sesame oil: A strong aroma and dark colour
means this oil really comes into its own in desserts,
particularly pastries. Slice any citrus fruit, sprinkle
with sugar and add a drop of oil for a flavour to
wake you up and wallow in. 300ml
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Sesame seeds
Roasted sesame seeds in four
fabulous flavours. 80g, 1kg
Wasabi

Roasted sesame seeds flavoured with wasabi deliver a rich,
roasted flavour spiked with the umistakeable sinus hit of wasabi.
Sprinkle on rice and noodles, use in a yoghurt dip or dressing.

Kimchi

Rich, roasted flavour of sesame with multi-spiced heat of kimichi.
Sprinkle on rice, noodles or chicken.

Ume Plum

Roasted sesame seeds flavoured with ume deliver a surprisingly
fresh fruit flavour combined with the nutty finish of sesame.
Traditionally sprinkled on rice they are delicious in a yoghurt dip
and make a pretty and powerful addition to ice cream.

Yuzu

Roasted sesame seeds delicately flavoured with yuzu. Add to
rice, noodles, fish and especially good on cakes, ice cream &
sorbet.

+44 (0) 1929 463824
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Brown Sugar from
Okinawa & Kagoshima
Made by mixing raw, unrefined
sugar with molasses and very
slightly refined brown sugar. This
mix combines a mild sweetness
with salty, bitter and acidic flavours
of liquorice and molasses.
Excellent for rich, complex sweetness
in desserts particularly with chocolate
and red berries. Hard to resist
straight from the pack, it is often
served this way with coffee and tea.
300g
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Togarashi Shichimi

7 Japanese spices in a traditional
blend first created in 1625. Delivers
a warm heat that builds slowly
rather than burning with an original
spicy kick. Excellent sprinkled into
soups, noodle dishes, fish and meat
tartares or carpaccios.

Green sansho berries

Fruity flavours of pine & kaffir
lime, use sparingly with meat,
fish, desserts. 30g

+44 (0) 1929 463824

Red sansho berries

Aromatic, earthy flavour of
rose, sage & lemongrass with
surprising herbal spice. 30g

Long peppercorns

More complex than black
pepper with more body and
spice with warm, woody,
roasted notes. 50g
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Black garlic
Whole black garlic bulbs, grown round the corner
from us in Dorset. Black garlic is created when
the amino acids and sugars react at a certain
temperature and humidity, turning it black, with a
jelly-like consistency. The taste is like fine balsamic
vinegar with a slight smokiness and some citrus
overtones. The process takes 50 days: 40 days in the
fermentation room and 10 days very slowly drying
out.
A huge hit with top chefs, black garlic can be used in place of fresh garlic
for a rich flavour without the pungency or acrid bite. Chop finely into
warmed butter to dress steamed asparagus or artichoke hearts; blend
with spice and oil for a meat or vegetable marinade; mix with yoghurt to
top roasted aubergine.
Sold as bulbs or peeled cloves in a 50g tub
Storage: Cool, dark place
Black garlic salt: blends UK grown black garlic with Atlantic ocean sea salt
for a unqiue flavour combination that is versatile and easily incorporated
into hundreds of different dishes. Add depth of flavour with garlic
undertones but much less pungency, backed up with a high quality salt
to deliver the flavour right into the heart of your dish. 75g
Black garlic sugar: A brand new product and a brand new concept.
Umami and sweetness in perfect balance for dressings, marinades,
vinaigrettes and glazes. 75g
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Yuzu Kosho
Classic Japanese condiments packed with aroma
and flavour of fresh yuzu with fiery chilli heat. Kosho
can be served on the side of the plate with almost
anything, added to soups or makes an excellent
topping to sushi and canapés. Add to soy sauce
or ponzu for dipping sushi or sashimi or mix into
a yogurt dip for a burst of aromatic yuzu followed
by powerful heat from the chillies. 50g, 200g

+44 (0) 1929 463824
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Furikake seasoning
Furikake is Japanese seasoning made with roasted sesame
seeds flavoured with seaweed, seafood, soy sauce, fruit,
nuts or vegetables. Typically sprinkled on rice, fish or
vegetables to season and add flavour, texture and colour
furikake can also be used with noodles, meat and salads.
We offer 6 flavours in our new range.
Furikake with Nori de Ariake & Sesame 50g
Furikake with Sesame & Almond 35g
Furikake with Sesame & Vegetable 30g
Furikake with Sesame, Ume plum & Katsuobushi 50g
Furikake with Sesame, Soy Sauce & Shiso 50g
Furikake with Vegetable, Ume Plum & Sesame 30g
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Japanese noodles & rice
Handmade Japanese somen noodles
made with very finely ground white
wheat flour. Notoriously thin and
quick to cook these noodles
have been made in the city of
Shimabara in Nagasaki since the
17th Century. Usually eaten as
a cold soup in summer they can
also be enjoyed in hot noodle
dishes and soups. 250g

Soba Noodles

These premium grade
soba noodles are made
from native Japanese
buckwheat. 450g

Goto Tenobe
udon noodles

Classic and ever popular
thick noodles that can be
eaten hot or cold. 300g

Sushi Rice

Koshihikari rice from Niigata
is widely considered the
best Japanese sushi rice
with a formidable reputation
for consistency, aroma and
natural sweetness. 2kg

+44 (0) 1929 463824

Udon noodles
with sesame

Traditionally thick
noodles with roasted
black sesame seeds for
a rich flavour. 200g

Buckwheat
Noodles with
Matcha

Buckwheat noodles (soba)
made with matcha tea.
Served hot or cold with
tsuyu. 450g

Sushi Rice

Akitakomachi rice is a
short grain variety, highly
valued in Japan for
the way it shines when
cooked, the subtle aroma
and distinctive taste. 2kg
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Japanese seaweeds
An essential part of Japanese
cuisine, kombu (kelp) is the starting
point for creating dashi stock, nori
is essential for wrapping sushi and
seaweed salad is dressed
in many ways for use
in countless dishes.

Kombu

Nori

Nori Roasted

Nori – Angel’s hair

Kombu (kelp) from Rishiri
Island of Hokkaïdo, is
known as the best kombu
in Japan. Steeped in
hot water to create
dashi stock, integral to
Japanese cuisine. 85g

Nori of the highest quality
from the Ariake sea,
traditionally harvested
and dried. Sanpuku Nori
have been producing
authentic, highest quality
seaweed since 1971.
Prized for its flavour
and texture this nori is
naturally rich in minerals
and vitamins. 10 sheets

Sanpuku nori is widely
recognised amongst the
finest in Japan. Harvested
from only the young
tender shoots of seaweed
from the Ariake sea
and rigorously selected
for flavour, texture and
freshness. 10 sheets

Nori seaweed from Tôshi
island is famous for its
delicate flavour derived
from the quality and
purity of the sea water.
Harvested during the
coldest part of the winter
for the richest flavour, the
nori is roasted then finely
sliced. Used to decorate
dishes and to give them
a delicate fragrance. 30g
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Seaweed Salad
Mixed seaweeds harvested and dried with meticulous
care to preserve their authentic appearance, natural
flavour, texture and fragrance.
Once rehydrated in cold water for 7 to 10
min the aromas, flavours and textures are
so natural and fresh it is hard to believe
they have been rehydrated.
Dress with our one of Marusho vinegars,
miso, a dash of yuzu or sudachi juice and
top with sesame seeds for a refreshing and
mineral rich starter or side salad. Serve
with sashimi, meat or fish carpaccios,
seafood and shellfish. For soups and
stocks, use dried, and it will rehydrate
without difficulty.

Superior
Seaweed salad

Kaedenori seaweeds are
famous for their nutritional
value, being rich in fibre,
calcium, iron, magnesium,
carotene and numerous
other minerals. 100g, 1kg
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Premium
Seaweed Salad

A delicious, colourful
seaweed salad dominated
by the soft kombu seaweed
from Hokkaido. Dress with
sesame oil and a topping of
sesame seeds.100g, 1kg

Wild
Wakame

Subtly sweet, with a strong
mineral flavour and tough
texture Wakame is perfect
for soups. It can be pan-fried
to accompany fish dishes or
eaten raw as a very heathy
Vegan biltong! 50g
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Japanese tea
Tea drinking is a ceremonial art
in Japan and that starts with
the cultivation of the leaves.
The location of the plantation,
maturity of the leaf, shading
from the sun in the days before
harvest and the drying process
are just some of the elements
that create so many varied teas.

Sencha
Rich tea with a mellow
flavour delicately balanced
for sweetness and
bitterness. Harvested in
the first flush of spring and
blended in the traditional
way from two or more
farms to create a slightly
different tea each year. 50g

Sencha
Karigane
Tea made using only the
stems and veins of leaves
harvested during the first
flush of Spring when aroma
is at its peak. A light,
refreshing, focusing tea
with less bitterness than
normal Sencha tea. 50g

Gyokuro
Genmaicha
Genmaicha tea is a
flavourful, smooth blend
of sencha and roasted
brown rice. 50g

Green tea of the finest grade.
The perfect introduction to
Japanese tea with a mild, varied
flavour and natural sweetness
that comes from being shaded
for 20 days prior to harvest. 50g

Houjicha
Leaves are steamed, then
pan roasted for a distinct,
nutty flavour. Popular with
tea farmers who used to
roast fresh leaves over
a fire before adding to
the pot giving rise to
this technique. Reduced
caffeine levels due to
the roasting make this a
popular tea for children
and the unwell. 50g

Matcha Superior
Matcha green tea is a finely
milled tea, which is whisked
to a froth when served. Rich,
energising and bitter sweet. 50g
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Accessories

Small Aluminium Grater

Stainless steel wasabi grater from Japan to
help you create finely textured wasabi.
(11cm x 8.5cm)

Bamboo wasabi
grater brush

These bamboo brushes are an
effective tool for removing all
the wasabi from the grater.
+44 (0) 1929 463824

Large Aluminium Grater

Larger grater for chefs and serious wasabi
fans. Stainless steel wasabi grater from Japan.
(20cm x 10.5cm)

Miso Muddler

Perfectly measure and stir your
miso into the dashi stock.

Citrus Zester

The perfect tool for getting
the best of the zest from
your fresh yuzu.
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