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Alaskan Shoyu Ikura 
– salmon roe marinated in soy sauce –

Soy milk is delicious!  
– Japanese Local Specialty –
Hiroshima Prefecture  Okonomiyaki
Satsuma-imo “Kintoki” 
Something about squid 
kabocha (Japanese pumpkin) 

Things About Eggs 
Nijiya’s selected  Kasuzuke
Nijiya’s non-colored  

Tarako and Mentaiko
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