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BRWADE% EMEHREI  Contact Information/Executing Agency

EEISEIE Minami Chamber of Commerce and Industry

ERBTELRAFFHT 493 Eith 6 EDERBFME 2 i 2F, Michinoeki Hiwasa, 493-6 Aza Teramae,
TEL : 0884-77-0759 FAX : 0884-77-1179 Okugawachi, Minami
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A set of specially selected delicacies of Niiya
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The kamaboko, fish paste, is a delicacy prepared by hand with meats from crab, -0 I
herring roe, abalone, shrimp, and sea urchin. The fish cutlet is a local food of M !
Tokushima made by adding curry powder and other spices to ground fish and then ,
fried. It is a rare and uniquely local set which also includes chikuwa fish past tubes. l
-Delicacy kamaboko, 5 pieces; -Fish cutlet, 2 bags with 2 pieces each; -Chikuwa, 2 A
| bags with 2 pieces each :
|
| Refrigerated delivery I (CURPTEERIE Niiya Kamabokoten
» S FKET AU 535-1 535-1 Kiki,Minami '
! G’Qrgg?]ﬁ’ﬁﬁfw tel.0884-78-0286 tel.0884-78-0286 \
| including postage) 9:00~17:00 9:00 am - 5:00 pm
| AR NG Sundays
|

— — e — - —

7%0@@ i

° il |
Marinated bigfin reef squid —
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The squid is cut apart immediate after being caught. It is marinated with soy sauce,
sweet sake, and a sake sauce for a whole day until its flesh is soft enough to easily bite
through, bringing out the innate sweetness of the ingredients. Add grated daikon radish
for a different flavor. A specialty of Minami fishermen who work diligently making it, it
goes perfectly with food and alcohol.

BEODERB F{E Michinoeki Hiwasa

R ECANFFHT 493-6 493-6 Aza Teramae, Okugawachi,Minami
tel.0884-77-2121 tel.0884-77-2121

EEZEEM FH 9:00~ 18:00 Weekdays 9:00 am - 6:00 pm
+TH# 8:00 ~ 18:00 Weekends and holidays 8:00 am - 6:00 pm

TEMAR No planned closures

Haruhime
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Haruhime is a health drink made by combining an extract of made by fermenting a total of 19 domestic 4,968|=_| (BHA)
plant ingredients including cabbage, strawberries, apples, grapes, peaches, and Okinawa black sugar yen (tax included)
for more than a year in lactic-acid bacilli with thick wakame seaweed leaves cultivated under the stormy .
iy seas of Minami. The plant fermentation extract is rich with polyphenols, which are powerful antioxidants,
14 and organic acids that are great for bodily fatigue, and the seaweed includes alginic acid, etc., which
3 are expected to have fucoidan and detoxification effects said to improve your immune function. Please
try Haruhime, a combination of healthy ingredients from the fields and the seas!
_ ¢ ERDBOEAMAS Minami Blessings of the Sea Research Society
e ERETAOHTGH 50-1 FERATES BIEEFIN  Minami Town Hall,Yuki Branch 50-1 Nishiji,Nishinoji, Minami
i tel.0884-70-1629 tel.0884-70-1629
9:00~ 17 :00 [CETEE AT 9:00 am - 5:00 pm
+HEH - BER - fiH8 EETEI Saturdays, Sundays, and Holidays




