
20122012

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

SOBA
SEASONAL WAGASHI

(Traditional Japanese Confectionery)

Plenty of
RecipesRecipes
Plenty of
RecipesRecipes
Plenty ofPlenty of
RecipesRecipes

GOYA (Bitter Melon); a Sun-Kissed Summer Vegetable / What is MACROBIOTICS?
Sashimi from Copper River WILD SOCKEYE SALMON / Power of KONNYAKU
Great New Ways To Cook With EGGPLANTS ! / From the Fields of an ORGANIC FARM
Mitsuba / Matsutake / Nijiya Brand — Miso Series • Wafu Dashi Stock

GOYA (Bitter Melon); a Sun-Kissed Summer Vegetable / What is MACROBIOTICS?
Sashimi from Copper River WILD SOCKEYE SALMON / Power of KONNYAKU
Great New Ways To Cook With EGGPLANTS ! / From the Fields of an ORGANIC FARM
Mitsuba / Matsutake / Nijiya Brand — Miso Series • Wafu Dashi Stock

Ultimate Japanese Gourmet MagazineUltimate Japanese Gourmet MagazineUltimate Japanese Gourmet Magazine













Directions:
1. Peel the eggplant and cut length-wise into 

quarters. Cut in half cross-wise and run 
through water. Place the eggplant on a plate, 
loosely cling wrap, heat for 5 min. in a 
microwave. 

2. Combine the sauce ingredients and pour 
onto the eggplant.

Directions:
Grill and peel the eggplant. Cut into small 
pieces. Mince the garlic.Mix all ingredients 
and blend in a food processor until 
smooth.

Directions:
1. Peel the eggplant and roughly chop into bite-size 

pieces. Thinly slice the onion and garlic.
2. Heat olive oil and garlic in a pan and gently fry 

over low heat until fragrant. Add onions and 
eggplant and cook over medium heat until tender. 
Add chickpeas, water and soup stock. Cook for 
15min. Set aside to cool.

3. Transfer the contents of the pan into a blender 
and purée until smooth. Transfer back to the pan, 
stir over heat until warm. Add cream and season 
with salt and pepper. Sprinkle with paprika.

Directions:
1. Cut the eggplant and green pepper into 

2-in. pieces. Peel and devein the shrimp.
2. Heat a skillet with 1 tablespoon sesame 

oil over high heat. Stir-fry the green 
pepper, followed by eggplant, and then 
shrimp.

3. Add the remaining sesame oil, pour in 
the marinade and cook until the sauce is 
reduced.

Ingredients (Serves 2):
2 eggplants
Sauce:
1 tablespoon vinegar
1 teaspoon sugar
1 teaspoon sesame oil
1 teaspoon Nijiya Tsuyu Tennen 
                  (Natural soup stock)
sesame seeds for garnish 
sliced red pepper to taste
salt (to taste)

Ingredients (Serves 2):
1 eggplant
4.5 oz. canned chickpeas, drained
1/3 onion
1 clove garlic
1 tablespoon olive oil
17 oz. water
1 teaspoon soup stock powder
1 tablespoon heavy cream
salt and pepper (to taste)
paprika (to taste)

Ingredients (Serves 2):
1 eggplant
1 green pepper
10 shrimp
2 tablespoons sesame oil (divided)
salt (to taste)
Marinade:
1 tablespoon miso
1 tablespoon mirin
1 tablespoon sake

Ingredients (Serves 2-3):
1 eggplant
1 green pepper
10 shrimp
2 tablespoons sesame oil (divided)
salt (to taste)
Marinade:
1 tablespoon miso
1 tablespoon mirin
1 tablespoon sake

Sweet and Sour Eggplant Chinese StyleSweet and Sour Eggplant Chinese StyleSweet and Sour Eggplant Chinese Style

Cream of Eggplant and Chickpea SoupCream of Eggplant and Chickpea SoupCream of Eggplant and Chickpea Soup

Miso Marinated Eggplant, Green Pepper and ShrimpMiso Marinated Eggplant, Green Pepper and ShrimpMiso Marinated Eggplant, Green Pepper and Shrimp

Eggplant and Sesame Paste DipEggplant and Sesame Paste DipEggplant and Sesame Paste Dip
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Nijiya’s Special Dressing Series Nijiya’s Special Dressing Series 
A variety of tasty dressing based on original recipes is available at Nijiya Market.

Yakiniku (Korean-Style Barbecue) Sauce 
Fresh pears are shredded and mixed to make 
this authentic yakiniku dipping sauce. Pears 
are abundant in the enzyme that helps 
promote the digestion of meat dishes. 
To marinate the meat, mix two parts 
yakiniku sauce to one part water. 
Marinate overnight and the meat will 
become very tender. 
Enjoy restaurant-grade yakiniku in the 
comfort of your home!

Sesame Dressing 
This gourmet sesame dressing is made by 
roasting white sesame seeds to enhance the 
flavor and then milling them into powder in 
a food processor. Our sesame dressing goes 
with any salad, but we recommend it as a 
dip for vegetable sticks (carrot, celery, 
cucumber, etc.). the ready-made salads sold 
in our deli department come with a packet 
of this dressing. Our sesame dressing 
transforms simple salads into delicious 
dishes that even those who don’t like 
vegetables can enjoy. To make the experi-
ence even better, use organic vegetables!

Asian Sweet Chili Dressing
Similar in taste to many Thai dishes, this item 
has a sweet, spicy, and ethnic flavor.  Fish 
sauce brings forth the delicious taste. This 
dressing is excellent not only for salads but 
also for Japanese vermicelli and spring rolls! 
This dressing goes well with fried dishes too.

Chinese Dressing
This item is a soy sauce based dressing with 
the appetizing scent of sesame oil. A subtle 
flavor of mustard accents the taste. This 
dressing is excellent not only for salads but 
also for Hiyashi Chuka( chilled ramen 
noodles), steamed chicken, and somen 
salads.

Shio-Koji Ginger Dressing
This item is a healthy non-oil dressing with 
the rich flavors of shio-koji (salted rice 
malt) and ginger. The stinging taste of 
ginger brings a refreshing accent to the 
taste. This dressing is excellent not only for 
salads but also for cold tofu, sashimi, 
yakiniku, and broiled fish dishes.
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