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Red sea bream’ Scwjb 1

‘ Uslng red sea bream
“ultivated in Seto (the Japanese Inland Sea)

@This item does not use any seafood
other than red sea bream.

@The soup stock used for this product is
carefully made taking time and effort.
@®You can feel an elegant aroma and

exceptional flavor and taste.
Please keep it in the refrigerator if outside air temperature
exceeds 30 °C for a long time after purchasing item.
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Rice cooked with Boiled rice in
Red sea bream hot pot red sea bream red seam bream soup

@ Nutritional facts (per 100g) :Energy 83kcal, Protein 1.8g, Fat 1.9g, Carbohydrate 14.7g, Salt equivalent 16.6g
@name:Red sea bream soup

@ Ingredients : seabream soup stock, reduced sugarsyrup, salt, protein hydrolysate(it contains soy), brewed vinegar,
yeast extract/seasonings (amino acids), alcohol, Antioxidants (Vitamin E), polysaccharide thickener

@ Preservation:normal temperature (below 30 °C)

@Processor: TRUST JAPAN CO.,LTD. 1648-8,danshi-cho, takamatsu-city, kagawa, 761-8041, Japan

TEL +81-87-813-5426


http://trust-food.jp/hp/wp-content/uploads/2018/10/madaidashirecipe.pdf
http://trust-food.jp/hp/wp-content/uploads/2018/10/madaidashirecipekorean.pdf
http://trust-food.jp/hp/wp-content/uploads/2018/10/madaidashirecipechinese.pdf
http://trust-food.jp/hp/wp-content/uploads/2018/10/madaidashirecipecatonese.pdf

Red sea bream Ingredients

hot pot (3~4 servings)
“this item 50ml
“hot water 700ml|
"sea bream
(white-fleshed fish)
fillet 6 pieces
“shrimp 6 pieces
“Chinese
cabbage 3 pieces
“garland
chrysanthemum % bunch
shimeji
muchroom %5 pack
< How to make> “firm tofu ¥, cake

(DDevein shrimp and peel off the shell leaving the
tail. Put into boiling water sea bream (white-fleshed
fish).

@Cut the chinese cabbage into large pieces.
Remove the stem of the garland chrysanthemum
and cut it into large pieces.

Cut the firm tofu into bite-size pieces.
Remove the hard tip of shimeji mashroom and
divide it into small blocks.

@3 Pour hot water and Red sea bream soup

in a pot and boil it.
Add @) and @) and simmer.




Rice cooked with
red sea bream

<How to make>
(PDWash the rice and drain.

Ingedients (2 servings)

“this item 25~30ml
"rice lcup
-water 170ml
“sea bream

(white-fleshed fish)

fillet 1 pieces

- |leaves of Japanese

pepper proper amount

@Put (1) and a Red sea bream soup in a rice cooker.

BAdd water according to the scale of the rice

cooker and mix well.

@Put the fillet of the sea bream (white-fleshed

fish) on top and cook it.

®Mix after cooking.

®Serve in the bowl and put the leaves

of Japanese pepper




Boiled rice in

red seam bream soup

Ingedients (1 serving)

“this item 15ml
| ~hot water 180ml
“sea bream
W4 | (white-fleshed fish)
74 fillet 1 pieces
“hot rice about 100g
| =green shiso leaf 1 leaf

<How to make>

I =shredded nori proper amount
“rice cracker  proper amount
“wasabi paste proper amount

(DBrown the skin of sea bream (white-fleshed fish).

(@Dilute red sea bream soup with hot water.

3Serve rice with bowl and put on sea bream

(white-fleshed fish).

Put the proper amount of wasabi paste.

@Pour @soup int 3.

®Sprinkle chopped green shiso leaf,
shredded nori and rice cracker.




Red sea bream
ramen

<How to make>

(DBoil the Chinese noodle.

Ingedients (1 serving)

“this item 20ml
“hot water 240ml
*Chinese noodle 1pack
“pork tongue 4 pieces
shredded

red pepper proper amount

*white radish

sprouts proper amount

*lemon 1/8 pieces
“wasabi paste proper amount
“pickled plum proper amount

@Dilute the red sea bream soup put in a bowl

with hot water.

@Add D to @.

@Put pork tongue, shredded red pepper, white radish

sprouts.

(BSqueeze lemon, add wasabi paste and
pickled plums as you like.




Red sea bream
fried rice

<How to make>

(PDcChop carrots, onion and ham.

Chop finely green onion.

Ingedients (1 serving)

“this item
hot rice
“carrot
"onion

ham

"green onion
vegetable oil
“egg

*salt and

pepper

20ml

1 bowl
lcm
1/8 pieces
1 slice
1~2 stalk
1 tea spoon
1

proper amount

(@Put the vegetable oil in a flying pan and season carrot
and onion with salt and pepper and stir-fry them.
After the fire has passed, add freshly ham and fry
it. When ingredients are cooked thoroughly, add

ham and fry.
(3Beat egg.

@®Add @ to D and lightly stir - fry, put hot rice.

®Stir fry so that ingredients and hot rice are
evenly mixed, and add red sea bream
soup and green onion and stir-fry it.




Red sea bream
rice porridge

<How to make>

MR (1ANGD)

“this item 10ml
“hot water 130ml
“sea bream

(white-fleshed fish)

fillet 1 pieces
“hot rice about 75¢g
“egg 1
Japanese

honewort proper amount

(DPut hot water and Red sea bream soup in a pot,
heat it, add sea bream (white-fleshed fish) and

simmer.

(@When sea bream (white-fleshed fish) are cooked
thoroughly, add hot rice and simmer.

BPut melted egg, cover and steam for 1 minute.

(@serve in the bowl and put Japanese honewort




Other Recipes

Menu
ASavory custard cup
ARolled Omelet
ABraised chiken
and vegetable

Alapanese pickles
AFried fish balls

AEgg soup

ARamen dipping sauce
AUdon noodle soup
A0Oden soup

ASoup pasta

AClear soup

A stir-fried

vegetables (1 serving)

Addition ratio

1~2%
3~4%

1~2%
3~5%
2~3%
2~3%

20ml

Diluted in use

15 fold dilution

(1 this item to 14 water)
8 fold dilution

(1 this item to 7 water)

14 fold dilution

(1 this item to 13 water)

18 fold dilution

(1 this item to 17 water)

12 fold dilution

(1 this item to 11 water)

18 fold dilution

(1 this item to 17 water)




