SEAFOOD VARIETY
FOR FRESH SUSHI

F83425
Slice and Serve Cooked
Octopus leg Wild, Spain

G96000
Whole Hamachi Sides
Farmed, Japan

F91040
Saku Block Tuna, 12-16 oz.
Wild, Indonesia

F33900
Escolar (Saku) Wild,
Ecuador

C76345
EBI Sushi Shrimp
100 ct. 6.6 Ib.

F26000
SeaSational Imitation
Crab, Legs 1 Ib.

F27305
DRSD Softshell crab, Prime
1cs/3dz.

F65027
Hofseth Smoked Salmon
Sliced Skinless, Norway

A11855
Azuma Sesam (Hiyashi)
Salad Japan, 2.2 Ib.

ADDITIONAL SUSHI
NECESSITIES

A11825
Orange, Red, Green or
Black Tobikko Caviar,
Japan, 1.1 lb.

CZ0950
Cream Cheese 10/ 3 |b.

CG2170
Roasted Seaweed
Sheets

paper thin flat sheets &
ranges in color from deep purple to

deep green. The flavor holds a subtle

taste of the sea. 50 ct.

CG2101
Buckwheat Soba
Noodles
A rich, warming
flavor that is versatile and great

either hot or chilled.
v 1
h J Sushi Rice
=% %= Rice kernels are
very round, short in shape,
very starchy and soft once
cooked. It is usually served w/
Japanese food & other recipes
that require sticky rice. 15lb

DG3000

Mad
wa

ora

CG2410

i Wasabi Powder

TR Pale green in

color & deepens slightly
when mixed w/

water for paste. Flavor is

sharp, pungent & fiery 2.2

ground

replace

Made from fiery, sun-ri

Dried & compressed into

They are usually eaten plain

Served w/ pork in between
or even fried. 12 oz.

that serves as an excellent

in baking. 24/16 oz.

V g cG2191
i\ &% Pink Pickled Ginger

2/ This Asian root is also
known as shoga or gari. It is pink in

color with a pungent flavor and
essential in most Asian dishes. Sushi
Ginger is great to cleanse the palate
between bits & sushi. 20 Ib.

CG2152
XL Flat Rice Noodle
A wide Chinese noodle
made from rice and often

used in stir fry recipes.
11b.

CG2142
Plain Steam Bun
e w/ milled wheat flour,
ter& leavening agents.

s a side dish, but can be

long grain white rice,

ment for wheat flour

CG2148

LoMein Egg Noodles §

Athick, denseand  §
heavier noodle usually
used for stir-fry dishes
w/ a heavy sauce. 5 |b.

CG2910
Wonton Skins
Frozen- Great for

dumplings, pot stickers,
eggrolls and soup
noodles. 5 Ib. block,
168 ct.

flour made from cassava
root. It is starchy, slightly
sweet & is a staple in gluten
free cooking & as a

CG2190- White

{ Pickled Ginger

| Itis white in color and is true
to the color of the unrefined

product with no added food coloring.
Expect a pungent flavor! 10/2 Ib.

CG2150- Thai Rice
Stick

" Used to bring simple

= starches to your

menu and enhance the flavor in

dishes such as soup or stir-fried
meals. 30/14 oz.

CG2905
Egg Roll Wrappers
Great for wrapping veggies,
herbs, meat, shrimp or rice
noodles inside, and serve the
fresh spring rolls with your
favorite dipping sauce! 5 Ib.

i s -

BS1003 -Asian CG2187 CG2445
Fine Rice Flour Tapioca Flour Tempura
i Super fine, Wl A grain free Crispy Batter

This batter mix will give your
meat a nice crispy texture and
will not make it oily for a
“healthier” fried option. 3.3 Ib

thickening agent. 1 Ib.

pened chilies w/o

Asian Inspired Pastes

CG2135/CG2136
Sambal Olek

CG2160

Korean Gochujang Red Pepper Paste
Vibrant red w/ the aroma of peppers & spices,

this product will accompany any dish to give slight heat w/ a
distinct pepper flavor. 2.2 Ib.

other flavors for apure chili sauce experience. It can be
added to any recipe or used during a meal to add heat
where desired. 12/18 0z./ 3/ 108 oz.

CG2118
White Miso Paste
Expect sweet overtones w/ a
mild saltiness. Great as an
ingredient for marinades, dressings,
soup stocks and spreads. 2.2 Ib.

CG2111
Mae Ploy Green Curry Paste
Used to make various curry soups
and stir fry dishes. 12/35 oz.

CG2117
Mayo Kewpie
A smoother, creamier mayo
made with rice vinegar rather than
distilled vinegar. Great on veggies, as a
dressing and more. 16.7 oz.




Teriyaki and Soy Sauces

51 CG2414 CG2413 CG2412 CG2080

Tamari Soy Sauce, Kikkoman Soy Sauce ABC Sweet Soy Sauce Rice Wine Vinegar
SanlJ All purpose— traditionally This thick, rich caramel A light flavored vinegar
Made w/ 100% soy & no wheat, it has a brewed from water, wheat, colored sauce is naturally made from rice wine

richer, milder, more complex taste than ~ soybeans and salt. This sauce sweetened with sun dried  with a very mild, acidic

regular soy sauce. Add Tamari to soups, is aged for several months to palm tree sugar and adds  flavor that can be added

gravies, sauces & casseroles. Useitasa  develop its rich, yet mellow ~ an aromatic, sweet flavor  to cooked Asian dishes.
marinade & in stir-fry. 12/20 oz. flavor and aroma. 4/1 gal to any dish. 12/20.96 oz. 500 ML

CG2417- Teriyaki Sauce, CG2185- Sushi Sauce, CG2125- Ponzu Sauce, Kikkoman
Kikkoman Unagi Tare, Kikkoman Ponzu or citrus seasoned soy sauce and
An original teriyaki that lets Complete sushi rolls & Asian dressing is the latest Japanese flavor to
you turn ordinary ingredients style meals w/ the sweet-savory  reach the American market. Ponzu is
into authentic dishes. Made flavor of pre-thickened glaze & great on seafood, grilled meats and
w/ Soy Sauce, premium finishing sauce. This versatile vegetables for a splash of flavor. It has
wines, vinegar, corn syrup & Asian sea- sauce combines the flavors of the perfect balance of salty, tangy and
SEnronn sonings. Use right from the bottle as a soy sauce & sweet rice wine to give any  sweet t enhance a wide variety of foods.
marinade, dipping sauce, condiment or dish a rich, distinctive taste. 6/5.25 Ib. 6/64 oz.

To pair perfectly signature sauce base. 4/1 gal

we are here to
selection of sushi Sauce Dressing A creamy sauce of peanuts
hand selected soy sauce base. Each container can stir ~ seafood, steak, tempura and more. This ~ lemon juice seals the deal with this sauce,

with our Asian
inspired flavors,
Asian Inspired Sauces
provide you with
an incredible CG2430 Black Pepper CG2435 Japanese 3] G2440 Peanut Sauce
grade seafood. All A mixed bland of black A new fusion of wasabi and lemon condensed into
of our seafood is pepper and garlic with a dressing that suits well for one bottle. The hint of
from fry or marinate up to 20 Ibs. of meat or can also be used as a dipping sauce or and can be used to dip, glaze or dress
industry- leading seafood. 4.8 |b. marinade. 3.75 lb. your meats or salads. 4.4 |b.
purveyors who

. . CG2180- The Original Sriracha CG2109 CG2116- Mae Ploy Sweet
fulfill our strict - -
tandards t Hot Sauce Huy Fong Chili Chili Sauce
stanaards to The original Red Rooster Garlic Sauce Mild &sweet, ideal for spring rolls,

ensure the highest

Sriracha, made from sun-ripened chilies. The A thick chunky style dim sum & stir-fry. Use as a flavorful
quality product for red, thick spreadable sauce is tangy and has a hot sauce with a hint of ) condiment to any dish or as a unique
your sushi needs. bit of spice. 12/28 oz. garlic flavor. 3/1 gal. ingredient in dressings & marinades. 32 oz.
Choose from
varieties such as
Hamachi, Grade
AAA Saku Tuna,
Soft-shell Crabs,
Tenderized

CG2112 BS0345
Three Crabs Fish Sauce Al Wadi Pomegranate Molasses
Produced from the juice of anchovies A unique way to add an exotic twist to your
that are aged over a prolonged period  favorite sauces,marinades and dressings, as =

CG2140- Pure Sesame Oil
Made from toasted, white
sesame seed and has a dark,
amber color w/ a distinct,

of time. Expect a rich, full bodied well as a sweet accompaniment to bread. It nutlike, aromatic flavor.
Spanish Octopus flavor. 25 oz. is mainly known for its sweet and tart Because of its strong flavor, it is used
and Tobiko, as well flavor. 14 oz. primarily as a condiment. 12/56

as an assortment A S
in smoked seafood Latin sneclaltles
including Eel, Royal

Salmon, Gravadlax
and more.

}/ CG2105- Chipotle Peppers BS1007- Quaker Masa CG2305—Bush’s White Fancy Hominy

in Adobo Sauce 12/7 oz. Harina Corn Meal Our white hominy begins with the finest white corn to

{ Chipotle is a vine ripened red Make Mexican meals get a plump, bright appetizing kernel with a distinct

jalapefio pepper that has been  authentic with this tortilla ~ mild flavor. It is often used in place of potatoes or rice,

smoked & dried. Expect a pleasant ~ mix. Made from white maize ~ combined with cheese and sweet peppers to create a
smoked aroma and flavor. flour. 12/7 oz. casserole or as in ingredient in pozole. 6/108 oz.
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