
Japanese Specialty Cuilnarte
 

  
Demi Glace De Veau(Veal) 16# ________
Demi Glace de Poulet(Chicken) 16# ________
Glace de Veau(Veal) 1# ________

Hamachi Fillet ________
Escolar Fillet ________   
Albacore loin ________ Natural Classics  
Katsuo Tataki (Skipjack) ________
Blue Prawns (U/14) New Caledonia ________
Wasabi tobikko ________
Ikura salmon roe ________
Masago (Capelin roe) ________
Frozen Japanese Scallops (36/40) ________ Nat'l Classics Veal Demi Glace 4 lb. p________
Oroshi Wasabi ________   
Lobster Salad ________
Frozen Tako (octopus) leg only ________
Eiwa Wasabiko/Powder Mix Mustard ________ Minor's Bases
Sesame/Hiyashi Seaweed 4.4# ________
Natural Seaweed Salad 4.4# ________ Clam base, 1 lb. ________
Red Ginger Seaweed Salad 4.4# ________ Crab Base, 1 lb. ________
Mountain Vegetable Salad 4.4# ________ Fish Base, 1 lb. ________
Edamame(Soy Bean) Salad, 4.4# ________ Lobster Base, 1 lb. ________
Caviar Masago (smelt) 1.1# ________ Seafood Base, 1 Lb. ________
Hijiki Seaweed Salad, 4.4# ________ Shrimp Base, 1 lb. ________
Boiled Octopus(Madako), Frozen ________ Veal Base, 1 Lb ________
Ebi Shrimp 3L 12pc/tray ________ Beef Base, 1 lb. ________
Smoked Unagi(Eel) ________ Chicken Base, 1 lb. ________
Mini Kani Karaage/SS Crab 1# ________
Pickled Ginger, 32 oz. Jars ________
Pickled Ginger, 20lb Container ________ Herring
Nori Seaweed 4.4oz/cs 50pcs ________
Wasabi Powder 1kg. Pack ________ Herring in Wine, Half Gallon ________
Katsuobushi/Dried Bonito Cs ________ Herring in Wine, 10 lb. Pail ________
Seaweed (decorative) ________ Herring in Cream, Half Gallon ________

Herring in Cream, 10 lb. Pail ________
Salt Herring Whole,  10# Pail ________
Salt Herring Fillet, 10# Pail ________
Roll Mop 10# ________

SPECIALTY ITEMS

time honored French tradition.  Natural 
Classics Demi Glace is ready to use, and a 
delicious way to save time, money, and improve 
your bottom line!

We are one of the choice sushi providers 
for many of the Midwest's top hotels, 
banquet halls, caterers and retail 
outlets.  We are able to offer you a wide 
variety of pre-made party trays, retail 
packs, and bulk orders (both maki rolls 
and nigiri).  All orders are accompanied by 
wasabi, ginger, and soy sauce.  We need at 
least 24 hours advance notice, please ask 
your sales rep for more information.            
In addition, please check out the 
following list of other Japanese 
specialty items.

CulinArte' s objective is to produce pure and 
classical Stock Reductions in the forms of 
Glaces providing chefs with the luxury of 
utilizing pure foundations without the labors, 
time, energy, space, equipment and inventory of 
frozen bones necessary to produce their own.  
In addition to their reductions, we know you 
you will enjoy their fully cooked IQF shanks 
and duckling leg quarters in cherry demi glace.



Assorted Specialty Products Perfect Purees

Imitation Crab Salad ________ Berry Strawberry ________
Calamari Salad, 5lb ________ Red Raspberry ________
Mussel Salad, 5lb ________ Wild Maine Blueberry ________
Octopus Salad, 5lb ________ More Mango ________
Scallop & Shrimp Supreme, 5lb ________ Passion Fruit concentrate ________
Crawfish Salad, 5lb ________ Crazy coconut ________
Grilled Calamari Salad, 5lb ________ Pink Guava ________
Thor's Cocktail Sauce, 8 oz. ________ Lady Lychee ________
Thor's Honey Mustard Sauce 8oz ________ All Apricot ________
Indonesian Snails, 28 oz. can ________ Prickly Pear Cactus fruit ________
French Helix Snails, 28 oz. ________ Calfornia White peach ________
Roland Salted Anchovy 24.7oz ________ Scarlet Orange ________
Anchovy Pieces 28oz. Can ________ Positively pomegranate ________
Anchovy Paste,12/2 oz per Case ________ Sir William Pear ________
La Concha Anchovy Retail 25/cs ________ Sweet Ginger ________
Anchovies, White 5lb Can ________  
Roland Mussels 15oz. Can ________  
Lamonica Conch Meat 29 oz Can ________  
Sea Salt, 50# Case ________  
Corse Sea Salt 12/8.8oz ________  

 

  

Specialty Products (Cont.)


