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Mixed Nuts in Honey

Nuts marinated in abundant
honey. They can be
enjoyed on pancakes,
ice-cream, or mixed into
blue cheese to enjoy as a
snack with alcohol.

Ingredients

(For about one Soda Glass Storage Jar of approx. 250 mL)
Mixed nuts -=—==-=--=--~----—- 150 g
(Unflavoured, Roasted)
Honey -----------------——--- 200 g
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Pickled Red Onions

Pickles with a bright colour
of red onions.

Use as a sauce for various
dishes or mix into egg
tartare and salad dressings.
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Japanese Plum Wine

Plum wine is a Japanese classic

homemade fruit liqueur.

It is very simple to make. The key

Ingredients
(For about one Storage Jar of Approx. 1 L)

A Salt-———--mmm e 21tsp
Black pepper (Whole) - —=-15 peppercorns
Laurier (Bay leaf) -——------- 2 leaves
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D 450~500g

Instructions:

a cool, dark place.

is to carefully prepare each plum,

one by one.
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1. Remove the stem of the plums with a toothpick. Wash
them and thoroughly wipe off droplets from them.

2. Sterilise and dry the Storage Jar.

*Refer to "How to Sterilise the Storage Jar in Boiling Water".

3. Alternately layer the plums and rock sugar, then slowly
pour white liquor into the jar. Close the lid and store the jar in
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Instructions:

1. Put the mixed nuts into the
Storage Jar.

2. Slowly pour the honey into the Jar
until all the nuts are completely
covered.

* The nuts will be ready to eat in about
a week.
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Instructions:

1. Cut off the top and bottom of the
onions, then cut each onion into
four.

Put the ingredients A into a small
pot and turn on the heat. Turn off
the heat once the pot is boiled
and cool it down for a while.

. Put (1) in the Storage Jar and
pour (2) over it. Store the jar in a
cool, dark place.
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Serve the nuts with a piece of
toasted bread, pancakes, or eat
together with blue cheese or
dried fruits. Mixing into yogurt
or ice-cream is another
delicious way to enjoy the nuts
in honey.
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* The pickles will be ready to eat in
about a half day or on the next day.
Make egg tartare with finely
chopped, pickled red onions,
chopped eggs and mayonnaise to
serve with fried foods, or use in an
egg salad sandwich.

Slice thinly and serve the pickled
onions with olive oil as sauce for a
carpaccio of meat or white fish.

The pickling liquid gradually turns
pink. Mix the liquid with olive oil,
mayonnaise and yogurt to make a
salad dressing.
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* The wine will be ready to drink in about two to three
months. The plum wine will mature and can be enjoyed

over a year later.

The plums after making plum wine can be eaten as they
are, as well as used as an ingredient for jelly, jam,
simmered plums, and Shiso-wrapped plums. Also, they

can be used when simmering fish (to remove smell of fish
such as sardine).
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Ingredients (Quantity chart by size of Storage Jar) M FHAEZHIENASE)

Approx. 1L 1L

Approx. 2L 2L

Approx. 4L 4L

Greenplums & 1§ 2508 0.5kg 1kg

Rock sugar VK K 130~200g 250~400g 500~800g
(orhoney)  (Ei&E#E) (100mL) (200mL) (400mL)
White liquor =[] Approx. 450mL  450mL Approx. 900mL  900mL Approx. 1.8L  1.8L
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How to sterilise the storage jar in boiling water

1. Wash the product thoroughly with dishwashing neutral detergent.
2. Place the body and lid of the jar and tap water enough to cover them in

a large pot, and boil for 10 to 15 minutes.

* If the body of the jar rattles, place a dishcloth at the bottom of the pot.

* Be sure to put them in the pot before heating.

3. Remove the body and lid of the jar from the pot with a pair of tongs. Be

careful not to burn yourself. Drain the water and let them dry.

* The glass may break due to sudden changes in temperature. Do not
pour hot water, pour cold liquid while the product is still warm or put
in a wet place. When drying, place on a dry cloth or the like to avoid

moisture.

4. Leave the product until it cools down to room temperature.
* If putting with the food (e.g. jam) immediately after it was heated, do
so while the product is also still hot, and leave them until they cool

down to room temperature. Be careful not to burn yourself.

* Adding cold food (e.g. jam) in the hot jar may cause it to break due to
sudden changes in temperature. Be sure to fill the it with the food

while they are still hot.

* If a product cannot be sterilised in boiling water for the size being too
big, wash thoroughly with detergent, dry, and then wipe the product's

inner wall and rim with food-grade alcohol or white liquor, etc.

Sy LEENDHTIRTFENAE How to preserve air-sealed jams, etc. using a storage jar
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. Place the jam, etc.
in a jar that has
been disinfected by
boiling.
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2. After placing a cloth in the
bottom, put the jar and
water into the pan.

* Ensure that the jar is put
in the water before it is
boiled.
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1.Release the clamp
and open the lid.
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3. With the lid open, heat the
= jar for about 20 minutes,
then immediately close

the lid and tighten the
hook. (Be careful of burns)
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4. Remove, cool down
thoroughly and save.
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3.0nce the loop
connecting the wires
on the lid and body
is removed, the wire
on the body can also
be removed.
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wire clasp on the lid,
separate it from the wire
on the body. Be careful
not to drop the lid.
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Caution

® Wash with water or lukewarm water before use, and let dry well.
@ Be careful not to let the metal parts forcefully come in contact with

the glass when closing the lid. Doing so may cause the glass to break.

® This is not made of heat proof glass. Do not attempt to sterilise the
body and lid with hot water. Doing so may result in deformation or
cracking.

® The glass may break due to sudden changes in temperature. Do not
pour hot water, pour cold liquid while the product is still warm or put
in a wet place.

® The product is not completely airtight. Do not lay it down or place it
sideways. Doing so may cause the liquid inside to leak.

® The product is prone to break once scratched. Handle with care not
to hit other glass items or with hard objects.

® Do not use an abrasive scouring pad, wire wool or cleanser to wash.
This may scratch the surface and damage the product.

® Using for food with strong colour or smell may cause staining or smell
permeation.

® Do not use in a microwave or dishwasher.

® Do not freeze.

® Do not place near fire or a heat source.

® Do not store while moisture and dirt are on the metal parts. Otherwise
rust may occur.
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Contact Information
Please contact the store of purchase.
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