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Majlis Ugama Islam Singapura (MUIS) Group in 2019.
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Hida Beef is a brand of beef that is raised in Gifu prefec-

ture, which is rich in nature and is given only to certified
beef as meat quality is rated grade 3 or hlgher by The =\
Japan Meat Grading Association.
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Many Wagyu fans are captivated by its softness,mellow aroma, and deep taste : _
that makes you feel the sweetness of the meat. :
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Slow-simmered Hida Beef shank is combined with an. Rendangis a classw ‘Malaysian dish. 5
authentic curty sauce using. ar ixture of ﬁlCes anu ) éll-simmered Hida Bee ;y;uu with a
herbs: Ny , ized to Japanese taste:
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Ayu Sweetfish which can only be grown in clear
streams, is characterized by its light taste and is
said to be perfume fish in Japan because of its
watermelon scent.
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Haiku, one of the traditional Japanese poem cultures, uses seasonal words such as
Ayu Sweetfish and Ukai (traditional fishing method) express summer, Waka (young) Ayu sweetfish for spring,
Ochi (coming downstream) Ayu sweetfish for autumn, and Hiuo (immature) Ayu sweetfish for winter.
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Salt-grilled Ayu sweetfish is one of the
best dishes. The carefully grilled
sweetfish is plump and you can even
enjoy the bones.
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If you roast it lightly, you can even
enjoy the bones. By soaking the young
Ayu sweetfish in saltwater and drying
it, the flavor is condensed tightly, and
you can enjoy the aroma of sweetfish
called "scented fish."

W

fhD— &?b

BE-AFL T
m 3 | --
Kitchen Mai
Ayu No Ichiyaboshi
(Dried Ayu)
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' In Japan, it is common to eat it with rice, but
.| you can also put it on cheese and enjoy it as
| an appetizer.

Kitchen Mai

Tori No Wafuni
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Kitchen Mai
Chan-chan Yaki
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After boiling in water to remove excess fat from
the beef, it is cooked using the traditional Japa-
nese food method of Tsukudani, a side dish
simmered in Japanese soy sauce and mirin.
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3 | Kitchen Mai1 Tori No Wafuni

(Japanese style chicken simmered in miso)
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After boiling in water to remove excess fat from
chicken, it is seasoned with traditional Japa-
nese seasoning "'miso," garlic, and chili pepper.
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Marujyu Lemon Ni
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A dish that is also used in Hassun (the second
dish in Japanese Kaiseki cuisine), it brings out the
best mild sweetness of Marujyu (sweet potato)
with a lemon scent.
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Kitchen Mai Chan-chan Yaki

(Grilled salmon and miso)
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A local dish of steamed salmon and vegetables
Eei e im = with miso. It is a dish that you can enjoy the
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Umaiya Co., Ltd. has been manufac-
turing and selling processed prod-
ucts of Ayu of the Nagara River
System which has been designated
as a Globally Important Agricultural
Heritage Systems and Tsukudani
side dishes since 1877.

In recent years, we have been work-
ing on exports mainly in Southeast
Asia, therefore, we acquired HALAL
certification from Warees Halal Limit-
ed, Majlis Ugama Islam Singapura
(MUIS) Group in 2019.

We aim to enjoy Japanese food with
all people in all cultures and we
hope that tourists who come to Gifu

will also enjoy éapanese food a .

o A‘l‘, Y= | *j“' - |

-

IEHRLLWERICY]2ThIETEID
BALS [EHRLVBER]+[RD-F
2/+[EBERIERDSNBBFRICENE
L. ChETOFENZERELTHRE
FUEHS. BADEMNEEEL-R
FRHE#M.HACCP.1S022000.
FSSC22000 \NDEV#HA%BEL. [R
DRE]OER. BILEREICLS
R zE@#LABADI<WICIRYE
AEY,

The demand is for delicious products
+ reliability and safety + healthy
instead of just delicious products.
We continue to make effort to manu-
facture delicious products by hand-
made base, ensure reliability and
safety, and develop healthy products
with the physical and chemical
inspection, through the preservation
packaging by Japanese technology,
HACCP, 1S022000, FSSC22000.
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[TEL] 058-274-0141 [FAX] 058-274-1877
[E%r5R9] 8:30~17:00
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[H P] https://www.umaiya.co.jp

[Mail] information@umaiya.co.jp



	HALAL_01
	HALAL_02
	HALAL_03
	HALAL_04

