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I'he seedlings are carefully

developed in order to continue

the history of Asakura Sansho.
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The process of Asakura Sansho from harvesting to shipping | SI& IO & i £ T DI

n its long history, the Asakura Sansho had “a tradition to be upheld,” staying drastically

I scarce and could not be enjoyed by many, but in 1977 the Asakura Sansho Association
was established to create superior seedlings and to hold interviews with people who had
experience cultivating the product so it could be produced more. It was common for the roots
of the Sansho tree to not be strong and wilt easily. In order to overcome this it has been found
that some trees were stronger and were grafted together repeatedly to make better trees. After
many years of effort, we finally succeeded in developing trees that produced better berries with

an aromatic smell, excellent in size and stronger roots. We have been working together with the

farmers together in cultivating the “Asakura Sansho” masterpiece that is rooted in its history.
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Harvesting season is In order to not damage Right after harvesting, Leaves and waste are Heat treatment with
approximately one week the berries, they are berries are shipped to delicately removed and boiling water.
at the end of May. carefully harvested. the processing factory. berries are washed.
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Next draining the water After draining, Preserved in a freezer. Sorting out stems Shipped in vacuum packaging.
right after blanching. berries are put into for shipping.

specially designed bags.
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Asakura Sansho is a Magical Spice.
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The secret of its magic

Asakura Sansho contains more of the active citrus Content

is the “Numbing Sensation!” ingredient of limonene than other Sansho peppers, 46.7%

providing its fruity aroma that breathes refreshing,

The “numbing sensation” of Sansho pepper new life into those who experience its magic.

brings about a surprising effect on your taste buds!
Bewitched by magic, your sense of taste is heightened
and you will experience a richer and deeper flavor.
This is why Asakura Sansho is coined a Magical Spice.
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Asakura Sansho's magical properties e i
are backed up by its statistics. Polyphenol Content o
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A pleasant numbness
revolutionizing your taste buds!

COOLIHO’ rempes
with themaglc spice

“Asakura Sansho”
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ansho pepper is one of the spices native to Japan since
S ancient times. It gives the tongue a unique numbness
and a refreshing fragrance that makes its way to the nose. Even a
small amount sufficiently demonstrates its presence. A unique
taste that can't be forgotten once you try it and has chefs all over
the world talking. Now, it is exceeding its genre, playing a
leading role for a variety of dishes and sweets. Although the
leaves, flowers, berries and even skin of Sansho pepper can all be
used as ingredients, this time let us introduce recipes using the
“Asakura Sansho berries” that give a refreshing green and citrus
filled scent and a pleasant stimulation without the lingering
effects. Enjoy the delicious, supernatural response of the magic
spice that vividly changes based on the ingredients to be
combined, such as meat, fish or vegetables.

WU E LD BHARICH A T B A AD VLD T, FH AP

N2 I BAFFORITLE BT 2R 0 A F/IE, D
o CTH T AR RE L LS RS BN N B M M
kb wid, O R R OR A BRSO &, WER
VxR LR BRI 2L — D & U CIEHEL T
WETL IIHBUZEERAE, £, 2L TR ETETHITEAZ TN 4
[H1ZZ D7 THIFEA LW )= EMER DD, 525 | h v
BRSO I HIE IO E Z o7z e TR,
KR A, B 37 LA DR B FEMI Lo TRER I T 5,
R PIIARIAADBNLMEE RIS EE D BIRLLES W,

Asakura Sansho FIELHRX A

X Meat

Eliminate the meat odor and smell
the freshness!

Beef bordelaise sauce
the scent of Asakura Sansho

[Ingredients]4 servings

Beef fillet 400g/Salt and pepper to taste/Vegetable oil
adequate amount/Your favorite garnish [Bordelaise sauce]
Red wine 600cc/Onions 100g/Garlic 1 clove Butter
20g/Veal stock 150g/Salt a pinch/Asakura Sansho 20g

[Directions]

@ Thinly slice garlic and onion. @Put butter in a sauce pan
and turn the heat on low. Add @ and cook until its color
changes. @Add red wine to ), simmer and reduce down to
a 1/3 amount. Add veal stock and simmer down to a 1/3
amount again. Puree and add salt and Asakura Sansho.
@Add salt and pepper to beef and sauté in a frying pan.
@Put meat on a plate, add sauce and garnish.

[Note]

Bordelaise sauce is the red wine sauce. Sansho pepper has
a refreshing fragrance and is flavorful. It can also be added
to a tomato based sauce. The meat can be beef, pork,
mutton, chicken, duck, etc.
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X Fish

Citrus flavored Sansho pepper and fresh sauces
are compatible!

White fish a la Meuniére

Ravigote sauce with Asakura Sansho

[Ingredients]4 servings

White fish 4 fillets/Salt, pepper and flour small amount/Butter
appropriate amount/Lemon 1/Your favorite vegetables
appropriate amount [Ravigote sauce] Red onions
80g/Cornichon 20g/Caper 3g/Cherry tomato 1,Parsley
(chopped) small amount/White wine vinegar 10g/Salt
2g/0Olive oil 20g/Asakura Sansho 10g

[Directions]

@Dice the onion, the cornichon and the cherry tomato in
2mm squares. Roughly chop caper and Sansho pepper.

@ Add parsley, salt and @ to a bowl. Add white wine vinegar,
olive oil and mix. @Salt and pepper the white fish and coat
with flour. Heat butter in a frying pan and bake the fish on
both sides. @Put fish on a plate, add sauce and garnish.
[Note]

Sansho pepper is also compatible with vinegar sauce, salsa
verde, pesto, etc. It goes well with most fish. Its use in
seafood such as scallops and shrimp is also recommended.
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X Vegetables

Add flavor to mild sauces to enhance the taste
of vegetables!

Steamed vegetables with

Hollandaise sauce
Asakura Sansho flavor

[Ingredients]4 servings

Potatoes, asparagus, broccoli And your other favorite
vegetables appropriate amount [Hollandaise sauce] Egg
yolk 2/White wine vinegar 30g/White wine 50g, Melted
butter 60g/Salt a pinch Asakura Sansho 5g

[Directions]

@OCut your favorite vegetables in bite-size amounts and
steam in a steamer. @Heat egg yolks, white wine and
white wine vinegar in a bain-marie. While whisking,
heat to 38" C - 40" C and continue to whisk until it
thickens. Add melted butter a little at a time. Lastly, add
salt and roughly chopped Asakura Sansho pepper. ®@Scoop
vegetables into a bowl and add the sauce.

[Note]

Sansho pepper is also compatible with vinegar sauce, salsa
verde, pesto, etc. It goes well with most fish. Its use in
seafood such as scallops and shrimp is also recommended.
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