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■Sansho Peppercorns■
Salted Sansho peppercorns  

Package Contents Product Features

Sansho peppercorns (Dried)  

Package Contents Product Features

Dried early harvested Whole Sansho Peppercorns

Package Contents Product Features

Sansho is a traditional and refined spice essential to Kyoto cuisine, where visual elegance and seasonality are deeply

valued.

It offers a distinctive character that clearly sets it apart from other spices and herbs.

Known for its delicate, tingling heat, sansho is also prized for its fresh, citrus-like aroma.

As a small citrus fruit closely related to yuzu, it naturally contains limonene, which is believed to promote relaxation

and stimulate the appetite.

In Japan, it is widely used in traditional dishes such as chirimen sansho (baby sardines simmered with sansho) and

ikanago no kugini, and it pairs exceptionally well with meat, offering a wide range of culinary applications.

Wakayama “Budo Sansho” is a rare, large-grained variety, distinguished even within Japan. This traditional Japanese

spice offers a fresh citrus aroma reminiscent of yuzu, paired with a refined tingling sensation like wasabi. Unlike

Chinese Sichuan pepper, its numbing effect is clean and transient, enhancing dishes without overwhelming their

original flavors. Serving as a subtle yet essential accent, it highlights the natural taste of ingredients. The spice is

carefully dried to retain its rich aroma, and even a small quantity can markedly enhance overall flavor. Available in

both whole and powder form, it is suitable for use in Western cuisine, such as steak and pasta, as well as in desserts

including chocolate and ice cream. Powder processing is provided upon request.

Our early harvest sansho is collected prior to the conventional drying period, resulting in a notably brighter citrus

aroma and a distinctively vibrant green color. Through an exclusive processing technique, this vivid hue is maintained

over time, offering a rare ingredient that elevates both fragrance and visual appeal.

This product is suitable for use in whole or powder form, providing a subtle accent to Western dishes such as steak and

pasta, as well as a unique spice addition for desserts including chocolate and ice cream.

Powder processing is available upon request.



■Sake Kasu (Sake Lees)■
Kyoto Daiginjo Sake kasu  

Package Contents Product Features

Dried sake kasu (Sake lees) powder

Package Contents Product Features

※The specifications and package sizes provided are intended for reference purposes only. Customized options are available upon request.

This refined paste is crafted from premium sake lees sourced from traditional breweries in Kyoto’s Fushimi district. Fushimi is

distinguished by its pure water and centuries-old heritage of sake production, with sake lees acclaimed for their subtle aroma and

gentle umami.

Processed into a convenient paste, this product delivers versatility and ease of use for a variety of culinary applications. Its mild

and well-balanced flavor profile makes it suitable across diverse cuisines, including Japanese, Western, and confectionery dishes.

It excels in enriching sauces, marinades, and soups, serving as an exceptional seasoning base for meat and seafood by enhancing

the innate flavors of fresh ingredients. Additionally, it can be incorporated into desserts such as chocolate and ice cream to impart

a distinctive fermented richness and complexity.

To preserve optimal quality, refrigeration is recommended after opening. Designed for both professional kitchens and home

environments, this ingredient offers versatility and innovative potential for modern culinary practices.

This premium sake kasu powder is produced from select sake lees obtained from traditional breweries in Kyoto’s

Fushimi district. The sake lees are gently dried at low temperatures and finely milled to ensure optimal preservation of

flavor and nutritional value.

Fushimi is recognized for its pure, soft water, which contributes to sake lees noted for their delicate aroma, subtle

sweetness, and refined umami profile. Through the application of a low-temperature drying process, this product

maintains the original qualities of sake lees, while concentrating fermentation-derived nutrients such as amino acids

and dietary fiber.

The powder offers a nuanced sweetness and robust depth, naturally elevating the flavors of a wide variety of dishes. Its

convenient powder form facilitates easy handling and storage at room temperature, making it highly suitable for

professional kitchens.

Incorporation into cooking or baking enhances natural umami and richness effortlessly. This ingredient is versatile,

compatible with soups, sauces, dressings, baked goods including bread and pastries, and even smoothies. Furthermore,

it has attracted interest in recent years as a functional ingredient aligned with contemporary health and beauty trends,

further broadening its applications as a modern culinary component.


