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#£ & M # (Higashishirakawa Village) is a village rich in nature.
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It's like pastrami, but the coating doesn't contain spices x’g 5*‘#. Hlda RoaSt Beef

— it's specially grown organic green tea!
This satisfying ham loaded with rustic charm boasts
a flavor that's deep and rich. x

SAKURA HAM

REN Plain *

Flavor that's
straightforward and mild:
The inherent tastiness of
pork concentrated in a
simple form.

The simple type offers an
unassuming flavor that §
appeals to women and kids?

nl',\ Smoked

This is crafted by smoking the plain variety with

tea leaves and sakura cherry chips

The smoked type offers a solid taste that brings out
the innate flavors with a touch of class

Patented made
Soaking in to the high
ranked organic tea leaf

Made in 8 )11

100g per pack

A5 FE#4 (Hida Beef) frozen
roast beef. You can enjoy the
delicious fresh beef at your table

180g per pack and party! =
Im =
% Hidauma Pork, Salt, Green Hidauma Pork, Mt. Yam, Hidauma Pork, Mt. Yam, Wheat Hida Beef, Rock salt, Black
S tealeaf Wheat Sugar, Salt, Japanese Sugar, Salt, Japanese pepper, Garlic, pepper
E’ pepper, Basil, Green tea leaf Basil, Green tea leaf
§ 180 days for Frozen storage
3 45 days after refrigerator
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Salad Chicken
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