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Don’t miss this exclusive

Eometacte Fugu and other [P i S X VU AR—VEBFO IO FREICEIB R BT E T3,
prized seasonal fish Fre g

from Japan! ' - < N N . NN .

MENU 3 2. EESNC 778 TJUVOPRFZY (FYRILRR) HVERL.

@ Appetizer Combination of Four V

» Prosperity Fugu Yusheng ;" 3 €\ S . )( -—}b\ SNS\ % L/TQE%/__:-_J‘E—(\\/\\\/{ ’v—&‘cﬁ)( 7__\- /r 7%’51%\%%%%?&0
@ Fugu in Preserved Chili Broth b t,@ ‘<‘ :,

Deep-fried Fugu in Longan topped with ﬁﬁ Fe a8
Passion Fruit Sauce

® Boiled Sliced Fugu in Sichuan Pepper Sauce 2021.1.25.'“0"_ 2.7.sun 3. /ﬁ\i%ftj:\ El $@ / 7\\\ ~ 7\\ H N 7\\ U @HEQ'T%Q% Z\\%’fb\f: 7LC % 7;1:75\

» Dried Noodle with Fugu Wanton served

with Fugu Superio Stock Si Chuan Dou Hua Restaurant b, B/ 7Ly FEBL T, ZaMEPEOEI. RKEHNLEN

® Homemade Bean Curd with Wolfberries g0 patfias Place, #40-01 UOB Plaza 1, Singapore 04862

LUNCH 1130am-230pm DINNER 6.30pm-10pm FHEDIAZEMR L 7=,

@ I1 '

"'! N This event is endorsed by Japan Aquatic Products Export Council,
’ 4 Si Chuen Dou Hua Restaurant at UOB Plaza 1 is the official

ﬁ. e restaurant to exclusively present the 7 course Fugu Tasting Menu.

43{) i P With limited seats available, kindly place an advance booking to

E e reserve your seat.
4 Ms. Linda Loke Call 65356006 or email linda.loke@sichuandouhua.com.
g The Singapore Repmmmtgﬁw ofthe The Fugu Tasting Menu is available from 25 January to 7 February
International Fugu Assccletion 2021, on a first come first served besis.

Organizer: Japan Aquatic Products Export Council A
Event Office: National Federation of Fisheries Co-operative Associations / International Fugu Association I
Website: https://www.seafood-show.com/fugu/singapore2021 E
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| am Yukihiro Fu{,uk‘awa,
president of the"'!nternational Fugu Association, Japan.

Hello everyone in Singapore
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Thank you very much for your co-operation as always, about the Japan Fugu & Fish Promotion in Singapore, endorsed by the Japan Aquatic Products

Export Council.

First of all, we understand everyone is having much restricted days due to the effects of COVID-19. We wish that the pandemic will subsides at the

earliest possible.

With the cooperation of Si Chuan Dou Hua Restaurant, one of Singapore's leading Chinese restaurants, the restaurant's chefs have developed 7
different menus using Japanese Fugu. You can also try Japanese Yellowtail and Tuna which are also often served during celebration. After tasting,
you only need to cooperate with the questionnaire. If you are interested in handling Japanese Fugu, please contact the local supplier.

Please enjoy Japanese Fugu, Yellowtail and Tuna!

Thank you.
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® Japanese Fugu

* Japanese Fugu is raised in an ideal environment for sustainable production.
* Aiming for the best quality through trials and errors.

* Improving preparation skills for safe and trusted foods.

* Passing on the traditions and techniques of cooking to the next generation.
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and techniques of cooking to the next generation
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=" Si Chuan Dou Hua Restaurant. D) Appetizer Combination of Four (Fugu with Seaweed Kimuchi and Chicken, Cherry Tomato in Plum,

Si Chlan Dou,H«a Restauran at UOB Plaza |

o0 e i #eq ‘Quo LH - 0486'2 @) Sliced Pork with Garlic and Chilli, Steamed Fugu Dumpling)
@ Prosperity Fugu Yusheng

@ Fugu in Preserved Chili Broth

(®) Deep-fried Fugu in Longan topped with Passion Fruit Sauce

) Boiled Sliced Fugu in Sichuan Pepper Sauce

p 2:53/4:18)

(@ Dried Noodle with Fugu Wanton served with Fugu Superior Stock

Si Chuan Dou Hua Restaurant Homemade Bean Curd with Wolfberries

80 Raffles Place, #60-01 UOB Plaza 1,
Singapore 04862

Dried Noodle with Fugu Wanton served

with Fugu Superior Stock Fugu in Preserved Chili Broth
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Hello, | am Hara, the Executive Chef of Marusaya Singapore.
Today, | would like to introduce some items from Nichiryo Foods,
which are “Yellowtail fillets” and “Bigeye tuna”.

ZAICHIE, WERY Y AHR—ILBRERDODRTTY,
4B (. Nichiryo Foods ft D 77 A T LH .
TV 7 4—LERFIOTBNLET,

e LCOMT (cut) Tldts <. FIFR T AR, -50°C ORI AE DI THYETDC. GRETRET
24D Ry TEHDENTT,

Our yellowtail fillets are not cut by machine; but degrees
human hand. [ period of time to minimize dripping.
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Nichiryo Foods D 7'V (3, TH  EOEEMNMBEINTE Y, BEL. BOD-7=7 VD74 LT,
MM AFERAL TOMI (cut) TR, FEETNIAITVWET,
MITREOKEKDERLBEEEICLTEY FTDT, (BICTEBRYKEKIDDSENEL S ID)
KEKTOEELAEL, HED2EIC<CWESICLTHY £,

AHEYL,. 50 CTHEBEENITCEY 3o, BEETEECEEIoT. Ny T AdhunTd,
BENOHFERAEEDODRZRE LATWVWE D121 DD TIETHERLTET,

Yellowtail Fillets

Nichiryo Foods' yellowtail fillets are carefully selected for their fatty texture and flavour, and their feed and chemical management are carefully monitored.
Our yellowtail fillets are not cut by machine, but by human hands.

The use of tap water is kept to a minimum during the processing of fish.

(We try to keep tap water away from the body as much as possible.)

The tap water does not discolour the fish and prevents any bacteria from forming.

We also freeze the fish at -50 degrees Celsius for a short period of time to minimize dripping.

We check each and every step of the process to make sure there are no cracks or parasites.
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3. Soak it in the warm salted water prepared previously |

to thaw.
3. 1 DRIBKITR S BERLET.

[NF< 7O EFIE] 2 BBIERARENSAR/NF £ B IERY L FIKT
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2. Take out the frozen bigeye tuna pieces from the
ultra-deep freezer and wash off the surface dirt and scraps

under running water.
T~ »

1. Prepare lukewarm water at about 40 degrees Celsius,
and dissolve 4% salt in it.

LAEREDHRD X H2HEL. 4%DBREZENLTEETET, BeH1dane
BEDNTAYPRTLBYERLYHY FLADTTRICOZVEICESbVLEAERLET,

2 BIERSHEENOSENFESCAYI7ZIYE L, RATERADFEN, HIY) 7 XL x99,

3.1 0RIEKISRIT. BELET, RITTWLWAEEIEI3I~b20RRE. REDENSERD Bo1XWREHhuZEH Y,
KED L OSmMMEEARITSETTY,

1. Prepare lukewarm water at about 40 degrees Celsius, and dissolve 4% salt in it. If the water is too little, the temperature will
drop easily and there is no point. So make sure you have enough water to cover it.
2. Take out the frozen bigeye tuna pieces from the ultra-deep freezer and wash off the surface dirt and scraps under running water.
3. Soak it in the warm salted water prepared in step 1 to thaw.
Soak for about 3 to 5 minutes, until the surface colour of the fish changes from whitish-red
when it is frozen and about 5 mm from its surface is melted.
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If you want touseitina hurry, wrap it in kitchen paper,
leave it at room temperature for a while to thaw until the
core is about 30% frozen, and then thaw it in the refrigerator.

4 BOTRKTHSTZBICKRAODKTZZ LMY ERHERY, FvFr_XR=—NX—TBATT7 Y7L THOLAEREN
THRELIEI,

SOBROBZRE L TE, 4 CORBERICKRAN’BERZELAVEET AL T,

4 ORI, BWTEW:-WEEIZ, R—RX—TaALEIC, BRICLIEOCEEZ, SHA3 0% bLVE->TWS
REEF CEEN LT-RICABECRHRELET, -7-L. BEHRELLZVLVANEFELIZRWTT,

4. After lightly rinsing under running water, thoroughly wipe off the water from the surface,
wrap in kitchen paper, and then thaw in the refrigerator.

A rough indication for step 3 is to let the surface melt until it does not refreeze when thawing in step 4

If you want to use it in a hurry, wrap it in paper at step 4, and leave it at room temperature for a while to thaw until the core is about
30% frozen, and then thaw it in the refrigerator. However, the colour will last longer if you do not leave it at room temperature.
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List of Japanese Fugu & Fish Products for Promotion in Singapore
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International FUGU assosiation

Yukihiro Furukawa

Storage
NO Manufacturer Origin NAME Standard Case Best before Package Remarks
Method
R FSTIAYTHES AT Frozen
Eieas
= SRERIE | m-Raised Tiger Puffer with 1kg 120 |-18C or | 180days
MICHINAKA  [NagasakiAQuA
seaweed kimuchi below
THER
On the rice image Sargassum homeri
S<CHIS150¢.
b5 7/ BERIS30cm > EQ_JZ]Z £ Frozen SCMRFSRFo S
Farm-Raised Tiger Puffer e 4p  |-18Cor | 180days The Fugu plate is made
sy fugu sashimi 150g,
Crane Sashimi 30cm . below of plastic.
Maple Radish 2g
. S<HIS350g .
L b5 7 SHASENEBCcm e Evosd
() SEKE | swesswm £ ——— 2 g 3 18°C T8
arm-Raised Tiger Puffer -18°C or | 180days
YOSHIDASUISAN |NagasakiaQua o " g fugu sashimi 350g, i oo &
n
peony.Rashiml3acm Maple Radish 2¢ B
S<HIBI0g.
57 S HAERS5cm : *_Jfﬂz € Frozen
Farm-Raised Tiger Puffer el 8p |-18°Cor | 180days
- fugu sashimi 110g,
peony Sashimi 25cm ) below
Maple Radish 2¢ SRR
The Fugu plate is made
of plastic.
FST B E .
rozen B, e, BTRE
) B EHeE B A=, REF 1k i
3 i RN { R ) g 10p |-18°Cor| 2years No skin, fins, milt and
KAl NagasakiAQUA| Farm-Raised Tiger Puffer Fish (2 fish)
below mouth
Migaki
R . Frozen
P ) XBFE | wwessr I=75FLR » 1 18°C 5 AEo
NAGANO | Yamagatawi | Spottyback Puffer Fish BODY e g % ol e Body parts only
elow
LS 7 Frozen
) LE EHEEEN . . o
5| amaGa  |nesssrus| Farm-Raised Tiger Puffer 1kg 120 [-18Cor| 2years
Soup below

Zosui image

(2/2 page)
Storage
NO Manufacturer Origin NAME Standard Case Method Best before Package Remarks
b5 SEBIEE (BRL) Frozen
With fried tiger puffer powder kg 80 |-18°C or | 180days
(Boneless) below
(BR) JFFTHs
=REES #3081 /ke
6 | SHINMATSUURA about 30 pieces/kg
GYOKYO
Froz
BT AR 120 50 1:°cen 1804
Tiger puffer Ochazuke & e ol s
below
~ pe iR Frozen Z -
RN 2ZLNMANE 500¢ 180 |-18Cor| 1years i ol
sspanAQUA | With fried tiger puffer powder oo With bones
elow A
) VAKE
7| MISTUISUISAN
Deep-fry image
4@ried pufer fish ¥ “Miamar tger
< 473 158 IR Zi p "
S S saYR7 IER M E Frozen pufrish a ekcacy wih meaty, tiky kin -
s’ | With fied Dark rough-backed 500¢ 200 |-18°Cor | tyears | cyeninch moessye sind o —
puffer powder below Rzt o of sher pufler Pufer deep
i insopsaucg and cooking s
7V LeRLesty b
fugu Shabu-shabu set
=7 74)Y %300g
) LEKE e Froz
. YA;;LI'J;E;UXT‘SA Btz R | v77LeELe5150g @FT BOX) | l'sice" 00
Japan Wild ya¥nRT I 2HNn150¢ 1,240¢ ] e
N ’ below
¢ R—F500g
1FA 1 30mIX4
LHLUHHLEgXE
Frozen
hME, TR AENTTF 74—V
17-1.90k 6 |-18°Cor| 1
KyushuAQUA | Frozen Hamachi Fillet &/ ? o s
below
) F-2iaE
JF-ZENGYOREN
B xn | ARASTHREYS Frozen
_— %3 ! .
et | Bigere Tuna Aam Sak TblockUnitkg) = -Zolc or| 2years
elow
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Japanese Fugu & Fish prometion Tasting Questionnaire (For Buyer)

D you ke the menu we provided?

7. What images do you have for Jacanese seafood products?

tiple answers allowead

Menu i Fair
Fugu
(3} Fuau in Preserved Chili Broth
4 p-fried Fugu in Longan topped with Passion Fruit Sauce
(5 iced Fugu in Sichuan Pepper Sauce
B th Fugu Wanton semved with Fugu Sup
(7 n Curd with Walfbemries
B} Tuna & Yellowtail Sashimi plate
Why dio you choose?
Tazie Other
(4]
1
(B} Tuna & “ellowtail Sashimi plate
What is the popular menu in your country?
Fugu ] Tuna { ellowk
Haow dio you usually cook fish  (Multicle answers allowad
O Grill Bake O Shir-fry O Deep-fry O Bail Cthers
About Fugu
1} Do you know Japan = a
2} [ yes. what images do you have? O Zafz

Do you eat raw Tuna and Yellowtil? fez

AEres Mg Tizagres
Ll Zafe
2} Expansive
%) Frezn
4} Tasty
B} High tech
B} Sustainable
T} Other
8 About Food tasting menu
1 Are you nterestzd in desling O Yes O Mo
2 O una O Yellowta
3 O ] O No
4 ] | O Mo
9 Only the muscle parts of Fugu are accepted for importing currentty.
1 ed in dealing in other parts such as ski 7 0O Yes O Mo
z2 =, which part of it 7 O Ekin Ot Cthears
10. What is your purpese of participation 7
O Interest in Japanese Fusy O Im O Interest in menus
Development of new menus or products O Searchi suppliers [ Gathering of infomation
T Wedia Coverags: 0O ok
O Sinazpore O 20%= O 30s
Sesidence O Others zander fEE O 40 O &0
O 60's or clder
O Food Senice a O Cthers ) [ Rets

Trading company [0 Others

*If you do nok have business card, please fill in the following:

Dizparment

EMAA

Thank yau very much for your cosperation.
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@ Appetizer Combination of Four

2.9%
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 Prosperity Fugu Yusheng
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3 Fugu in Preserved Chili Broth

mEKRL W m EE ErRL <AL

@ Deep-fried Fugu in Longan topped

with Passion Fruit Sauce
2.8%
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() Boiled Sliced Fugu in Sichuan
Pepper Sauce B I 55.7%

3% EER e - 80.0%
F7-H . 32.9%
Y e 55.7%
fEZEY I 14.3%
fFE I 15.7%
ZOfth M 2.9%

L \ TE N VALY
mEELL ik FRL <L 0% 10% 20% 30% 40% 50% 60% 70% 80% 90%

(6 Dried Noodle with Fugu Wanton
served with Fugu Superior Stock B I 55.7%

FEER e 74.3%
F7-H . 35.7%

&Y I 31.4%
fEZE!) D 10.0%

SFE I 20.0%
D —0%

mSEERL L m

0% 10% 20% 30% 40% 50% 60% 70% 80%
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1. B X = 2 — DA 2. 3HMAIC 5 A B (EHREE)

(@ Homemade Bean Curd with
Wolfberries

B I 52.3%

EE e 69.2%
R-E s 27.7%

Y I 32.3%
fEZEY  m 6.2%

B I 21.5%

ZOft M 3.1%
W EBKL L LA
0% 10% 20% 30% 40% 50% 60% 70% 80%

Tuna & Yellowtail sashimi plate

EE I 37.8%

B e 57.8%
F7-H s 20.0%

Y I 26.7%
JEZEY I 15.6%

HE e 66.7%

Z O M 2.2%
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Media Post - @chefolivia

https://www.instagram.com/p/CKpa08uJZBE/?igshid=11pksxzdxiags

Media Post - @yimin.evelyn

@ chefolivia « Following https://www.instagram.com/p/CKvBhy TnROp/?igshid=mego5p2x404e
Si Chuan Dou Hua Restaurant
S iinuran_wves Uesun yuy v yimin.evelyn + Following
) yummy delicious @ TW  Sichusn Dou Hua Restaurant
2 likes Reply

#foodgram #igfoodie #igfood
Viow replies (2) Personal engagement helps to

yuni.ch 5.<91 make individuals more engaged.

v
like sichuandouhua_sg We love this
® ' somuch, thank you @yimin.evelyn
" - @ Uit yon w308 ctrce ! Wishing you an ox-picious new
singaporeliciouz Fugu tasting!! & o

year with bountiful blessings! Bl il
1like Reply 1like Reply
@ coees vy

Hide replies
sichuandouhua_sg Thank you so

. much 'DI: comipg, and we sure had [ R yimin.evelyn
a great time with you at the Fugu s @sichuandouhua_sg Have
showcase @chefolivia ! D

a prosperous New Year!

QY H

. Liked by tan_pin_yen and 346 others

1like Reply

Qv W

& Liked by sweeharkho and 37 others
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More story highlights: , Euga® e o More story highlights:
htps://www.instagram.com/stories/highlights/1792 . . ?Eﬁ[{i4043r8;|;:§1(;r;avvz com/stories/highlights/1792
The Japaness way of enjoying fugs, 6104043504333/ ‘ 5104043504333/
or the puffer fish, is having it rawas .

ANS? S| BN R NN — SR sashin, fried, or shabu shabu. =
BOPRT, BEARAK, —MEE. A
MR, )| EESENROEY S M|

Geep-fried with lengan, In Sichuan pepper sauce.
and in wantons..
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More story highlights:

Media Feature - @chefcheungsiukong s i s consomesnanansire: Media Feature - @justinfoodprints

More story highlights:
vww.instagram.com/stories/highlights/1792

GuestPosts- @ lvstephie Guest Posts - @foodieboi_sg

https v.instagram.com/p/CK1QsMxJ-Bq/?igshid=1sml2erl6fy4z

‘ luvstephie « Follow

Si Chuan Dou Hua Restaurant

. luvstephie Super long throwback
#lasttuesday thanks to @egg256

@alecngyongteck invitation, | have the
chance to sample fugu dishes in SG. It
was organised by Japanese Tourism
Board n | felt so excited about it.
Personally | like the most is the Fugu
Yusheng, which is so refreshing and
yummy. With the view at level 80, it
was indeed a memorable one.

9
gram#i graphy
dstag 9 =
food#datewithiove oQvy

Liked by sichuandousua_vp and othars

° superbackstube BEAUTYFUL!'C)
v ve LA A2 2 22 2
AAAAAA NGBS

QY W

70 likes
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