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0 1 Spice Up Your A"ppetite
. with Yama-Wasabi

. The sharp kick of Yama-wasabi not only
enhances flavor but also aids digestion and
posts circulation. Experience its invigorating
it with every bite!

Sweet Sauce that
Every Bite

ith Kyus u ’s finest soy sauce, this
l@ﬁ’ced sweet sauce enhances the
* of natto. Its mellow sweetness
reate a harmony that will

ronment
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Best Before:
1 Year and 6 Months

What is natto? w=sis-

Natto is a traditional Japanese food, made by fermenting
soybeans with bacillus natto. Bacillus natto is found in
nature around us, such as in fields and lawns, and is
especially abundant in rice straw. Natto is made by adding
bacillus natto to boiled soybeans and breaking down the
protein during the fermentation process to produce amino
acids, the component of natto that makes it tasty. Some
people are taken aback by its sticky texture and unique
aroma, but it has become a national dish in Japan for its
deep, delicious flavor and rich health components.
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The bold, clea lavors, of moun-
tain wam e blehded
to, m&m unique taste
61‘ natto. The result is a refresh-
Mshar and flavorful sauce =
ns any meal into a true
1ese culinary experience.
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Delicious Natto Recipes to Savor

Delicious Natto
Rec1pes»to Savor
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Natto

Hand-Rolled Sushi Natto Toast -
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“ Natto ‘Pasa -




