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ECHIGO SEIKA CO., LTD. IWATSUKA CONFECTIONERYCO.,LTD.
BEIKA in the U.S. - Introduction to Arranged Recipes BEIKA in the U.S. - Introduction to Arranged Recipes

Amazing melt-in-your-mouth texture. The cheese \m—————— 14 Soft, mouth-watering rice crackers are covered
flavor, 3 with fermented butter powder to create an elegant
which is popular around the world, has been and luxurious taste.

refined to a

rich and luxurious taste. Matches well with wine,
and is an ideal snack.

Yield 4 Butter Mochi Rice Crackers

Ice Cream (Vanilla or Green Tea)
3 cups Kabocha Pumplkin

1/2 Leek (shce)

2 Thsp Butter

2.5 cup Chicken Stock

4 Thbsp Ricotta Cheese or Créme fraiche
4 Thsp Chives (minced)

Pinch of salt (adjust for vour taste)

1. Melt the butter in a heavy-bottomed pot over a medium heat.

2. Add the leek and sauté for 3 minutes.

3. Add the Kabocha Pumpkin, salt and cook, stirring until the Kabocha begin to soften, about 5
minutes. 2. Top with another butter mochi rice cracker to make sandwich.
4. Add the chicken stock, stirnng, bring to a summer and cook for 5 mumnutes until the pumpkin
begin to soften.

5. Puree the soup and serve with chives, ricotta cheese and Rice Cheese Puffs on top.

1. Put ice cream on one of the butter mochi rice cracker.

10
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Morihaku Confection Co., Ltd Narumiya Co., Ltd.

BEIKA in the U.S. - Introduction to Arranged Recipes BEIKA in the U.S. - Introduction to Arranged Recipes

Y SERIES - SHRIMP MAYO ARARE BUBU ARARE (80 G)

A rice snack made from Japanese mochigome. The
product has a long shelf life of | year.

Spicy Arare in an easy-to-eat size and texture.

Non Fried Rice Cracker Arancini

About 12 Small Arancini

Shrimps

All Purpose Flour 2 cup Bubu Rice Cracker / 1 cup Japanese Rice

Pinch of Salt 1 Shallots (minched) / 1 Garlic (minched) / 1 Thsp Butter
Egg (beaten) 1 Thsp Extra Virgin Olive Oil

SHRIMP MAYO ARARE 1/2 cup White Wine / 3/4 cup Crashed Tomatoes / Salt
Vegetable Oil

1 cup Chicken Broth / 1/2 cup Mozzarella Cheese (shredded)
2/3 cup Parmesan Cheese (shredded) Boursin Garlic & Fne Herbs

)

1. Heat a Dutch oven over medium-high heat.

2. Add the olive oil, butter, shallot and garlic and cook until the shallot is soft and garlic is golden color about 2 minutes.
3. Add the Japanese rice and toast, stirring often to coat the rice in the flavored oil. Season with the salt.

1. Sprinkle salt and flour onto the shrimps, shake off excess. 4. Deglaze with the white wine and cook, stirring often, until almost entirely absorbed.

5.Add the half of broth and half of Crashed Tomatoes and cook, stirring constantly, uatil the liquid is nearly absorbed.
6. Then add the rest of chicken broth and crashed tomatoes and cook, stirring constantly until the rice is just tender and
the mixture iz creamy.

7. 5tir in the Parmesan and Mozzarella cheese and mix well.

8. Cool off the rice and using a small ice cream scoop and make small balls putting Boursin cheese in the middle (just
about 1/2 tsp for each ball).

9. Dip into BUBU ARARE and serve. (coat the rice ball in Extra Virgin Olive Oil if rice crackers need to stick more)

2. Dip into egg and press into Shrimp Mavonnaise Rice Cracker Crumbs.
3. Deep fry the shnmp in preheated o1l until golden brown and crispy, 3 to 4 minutes.

11
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Hello. My name is Shinya Takimoto from O Planning
LLC.. Japanese marketing and promotion company
based in New York.

We currently have a Japanese Rice cracker Promotion [ ]
Project and as a part of the project. we will have a
Japanese Rice cracker Seminar and Business eve n rI e
negotiation Event in New York. It Is a great
o learn and try the fascinating points of

ice cracker, as known as "Beika". For more

information, please click here.

ESRAFEEISNSTH B[ LinkedinT AR MEBRILDISRE - BfFE
MERE(CMIFTDOMEAEZEDT FEAICHUEGE - X—)UCT
AARY MDENZXAST JAO-7y7
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Japanese Rice Cracker
Educational Seminar & Business Negotiation Event
- Discover new ways to enjoy Japanese rice crackers -

‘What is the feature of Japanese Rice Cracker?
You will get to know the exclusivity of Japanese Rice Cracker in this seaminar

JRE (Japan Rice and Rice Industry Export Promaotion Association) is hasting an educational seminar for
distributars, retallers, restaurants awners, and business cwners for an opportunity ta leam about the
fascinating paints of Japanese Rice Cracker and the tasting Japanese Rice Cracker Recipes from cooking
exprt,

In this seminar, you will leam about the characteristics of rloe crackers.As a new way to enjoy rice
orackers, you will learn how to further enjoy rice crackers by pairing them with alcoholic beverages,
recommending ways te eat them for different accasions, and intreducing easy recipes for each
OCCasIon.

After the seminar, there will b= an opportunity bo discuss business with the four participating companies
from Japan. Each company will explain the details of their products and provide samples,

Main Target: Distributors, Retailers, Restaurants owners, and Business owners

Date & Time: -Educational Seminar 3:00 PM EDT Wednesday, February & 2022
-Business Negotiations session 4:15 PM EDT Wednesday, February 9t | 2022
*You can negotiate with some Japanese Rice cracker company in Japan via Zoom.

Participating company:
Echigo Seika Co_, Ltd. / IWATSUKA COMFECTIOMERY CO_LTD.
Morihaku confection co,ltd / Marumiya Co., Lid.

Location: NYC EVENT SPACES
(East 41 Street Spaces, New York, MNY)

Fee: Fres

RSVP: Please RSVP through the Eventbrite page by Friday, Feb 4™ Since we hawe limited seats
for the seminar, all seats may be unavailable before the deadline.

*This seminar may be varied to an online seminar depends on the COVID-19 situation,

*IRE will require all attendees to show proof of vaccination at the reception of the seminar and to
wear a mask during the seminar, The requirements may be varied depends on federal and state
regulations. If you have any inguiries, please contact information on the next page.

* Ment page

Guest Speakers:

Hideko Colton
Cook, Authar, Japanese Cooking TV Personality, Founder of COLTONS NEW YORK

Born and raised in Japan, Hideko moved to Mew York in 1990 where she worked in
the Wall Street. Hideko studied at the CIA (Culinary Institute of America) in Hyde
Park, MY, and changed her career from finance to food, founding COLTONS
MEWYORK, a food event & lifestyle company in 2004,

On December Fth, 2015, Kodansha (the largest publishing company in Japan).
published Hideko's first cookbook in Japan. The book MY Omotenashi Recipa™ (WY
Shyle Entertainment Recipe) inbroduces her unigue cooking style to the Japanese
pacple.

Mow she introduces "NY Style Entertaining” to Japanese food and entertainmeant
aficionados. Hideko will share her secrets for entertaining with Japanese flair in the
unigque experience.

Danny Taing
Founder and CEOQ of Bokksu

Danny Taing is the Founder & CEDQ at Bokksu, a New York and Tokyo-based D2C
subscription box and e-commerce platform for artisanal Japanese snack and
product discovery. He developed his passion for Japanese food during his four
years living in Tokyo before moving back to NYC. Before starting Bokksu, Danny
worked at Rakubten and Google. Danny studied Computer Science at Columbia
University and received a Master's in Sociology and a dual Bachelor's in Psychology
and Communication from Stanford University. In his spare time, he is an avid rock
climber who loves to get into fierce battles with friends over board games.

About JRE

JRE (Japan Rice and Rice Industry Export Promotion Association) was established in 2015, The
erganization devates its market development investigations and sales praomation activities related
to export promotion of agricultural products and foodstuffs, with a focus on domestically produced
by rice, as well as activitles to bulld awareness of and disseminate Japaness feod culture,

JRE Website: https://zenbeiyu.com/fen/

For RSVP

For this seminar REWP, please click the URL in the email “Eventbrite™ which will direct you to the
Eventbrite page far registration.

Eventhrite Registration:
{Confirming)

Inquiry about this seminar

If you have questions, please contact at infodcan
Main Contact Person: Kentaro Tsurushima |$028 §

THIS IS
JAPAN QUALITY
HAODIBWLWEK,

13



= \ THISIS
P JAPAN QUALITY
) HADIBWLWK,

R DERF

OfRaT—J) : SEREOY> T ZUA, Bt 0-3Sv—t%E

ABERIE AEER

AZttzoomZzEIF T, A1 Bz EN

14



£ SEPEKUTERD

mExEE

nEm
As our current goals for further growth, we are d

Iwatsuka <o spread the food culture of BEIKA and the
s word itself, and to create brand new, innovative
Confectionery Co.,Lt by s
Products

IWATSUKA KUROMAME SENBEI

Hard-baked rice crackers filled with round black soybeans.
In 2 lightly salted flavor:

D (soybeans)

Indvicual

1725 (10 cs)

20 cases (12 packages / case)

AJISHIRABE

The crispy rice erackers have a nosaalgic sweet and sour
taste This long:seller is loved for its unchanging aste.

1315 (32 pes)
20 cases (12 packages / case) |

Min.ocder quantity

KINAKO MOCHI
Sprinkled with fragrant soybean flour and Wasanbon sugar
€0 look like powdered snow, these gentle-sweet rice
i erackers melt in your mouth.

EZZT © ) © Goper
NesWT 93501 pes)
[CTPSSNIR 20 cases (12 packages / case)

e BUTTER MOCHI
= Soft, mouth-watering rice crackers are covered with fermented
(;,g butter powder to create an elegant and hoarious taste.

75 g (18 pc3)

Min. order quantity

_:/-\—;_

-

INAKANO OKAKI - SOY SAUCE
Mrl(ecrxmmwdemnﬂdsoynmemdoﬂa
two diferent textures: crispy on the outside and crumbly o
the inside.
EEZ © ) © Gopens)
Individual
1959 pes)

TN e 2w o

INAKANO OKAKI - SALTED

These rice crackers have two different textures: crunchy on
the outside and crumbly on the inside. A simple salty taste that
brings hige glutinous rice).

111g B pcs)
[T 20 cases (12 packages | case) |

OSODEFURIMAME MOCHI

These soft. melt-in-your-mouth rice crackers are kneaded
‘with "Osodefuri soybeans” grown under special contract in
the Tokachi Plain in Hoklaido.

=N C o |
prere]

104g (10 pes)

20 cases (12 packages / case)

ONIHIBI - SALTED

Slowly roasted, these authentic arare rice crackers loaded
SR R By e
of rice.

I © oo
Packing form Individal
NetWT 1ég

m g RE

Echigo Seika Co., Ltd.

(43) e®

'Y

Authentic rice crackers born in Echigo.
rice crackers that convey the old-fashioned
heart and flzvor to the present

Each piece s carefully roasted using Echigo rice and ginjo
Soy sauce, which have been carefuly scrutinized. and the
more you chew, the more heartwarming the emoton
spreads nheriting the traditions of the six rice crackers
and Echigo, we continue to preserve the deliciousness of
our hometown.

Products

FLUFFY MEIJIN
KINAKO MOCHI

This
combines deicious fiour made from carehuly
selected Holdaido soybeans and 100% domestic
mochigome.

7556 pes)

PRI oxec-50 cases (12 paciages [ case) |

FLUFFY MEIJIN
CHEESE MOCHI

which (z popefar around the world, s beon refined 10 3
rich and kuxurious Gste. Matches well with wine, and s an
Ideal snack.

Mixad-S0 cams (12 pacages { case)

. THISIS
J"' JAPAN QUALITY
7 HADBV LV K,

FLUFFY MEIJIN
ANKO MOCHI

Amaaing melt-in-yaur-mouth texture. Powdar made from
whole zuki beans grown in Hoklaldo is used to recraats
the arigeal aste of azuki beans and the smoath taxmure
of anko mochi, Made withaut any artificil seasorings or
colors so pou can enjay the ariginal flvar of the
ingrodiantz.

Packing loem

[T T ticact-50 cuses (17 packages i cass)

FLUFFY MEI|IN
GOMADARE MOCHI

Pinard-50 cases (12 packages | case)

15
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Lorem ipsum dolor sit amet, consectetuer

: adipiscing elic, sed diam nonummy nibh
Narumiya Co.,Ltd. euismod tincidunt ut laoreet dolore magna For customers satistactonwe make
aliquam erat S confectionery filed with full of our heart.
Morihaku svr:tmmm:mmnmdnywbnmﬁim
e care each customer.
Products —M8M8M8 Confection Co,ltd Have 2 big dream, head towards 3 dream keep developing

Gay by day. Great innovation comes from the challenge to
BUBU ARARE (GRILLED) the dream and hope.
Used as 2 topping for ice cream and sushi rolls

Products

O SERIES -
BUTTERED POTATO ARARE
A rice snack made from Japanese mochgome. The product
has 2 long she¥ ie of | year
Indvidust
3¢
10 cases (20 packages | csse)

DTl ¢ o (4 o  cse)

BUBU ARARE (GRILLED)
Used as 2 topping for ice cream and sushi rolls

Y SERIES -
SHRIMP MAYO ARARE

Min.order quanaty

A
has 2 long shelf Mo of | year:

ARARE CHAZUKE
(BLEND OF SEVEN SPICES)

Spicy Arare in an easy-to-eat size and texture.

O sy @) Gorbrani) @) ol

Pastic Pouch
0z
M order quantity 6 cases (15 packages / case) Y SERIES -
CORN ARARE

A rice snack made from [apanese mochigome. The product

BUBU ARARE (80 G) has 3 long shelf Mo of | year:

Can be sprinkled on top of soups and other dishes as an

Min.order quantity

Y SERIES -
CHEESE CURRY ARARE

A rice snack mads from Jspanese mochigome. The praduct
has 2 long shelf e of | year

10 cases (20 packages  case)

Y SERIES -
SEAWEED WASABI ARARE

A The product
has 2 long shelf Mo of | year.

10 caes (30 packages | case)

Y SERIES -
TANBA KUROMAME ARARE

A rice snack made from Japanese mocgome. The product
has 2 long sheff b of 1 year:

10 cases (20 packages ! cse)
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