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Q ~ COOK FOR ONESELF ~ 5
LIMITED TO 5 SERVINGS PER DAY ¥4 950
INCLUDING TAX ’
JAPANESE BLACK WAGYU FEMALE BEEF (LOIN, LEAN MEAT) 130G,
WARISHITA (SUKIYAKI SAUCE) ,GREEN ONION,MITSUBA (JAPANESE PARSLEY),
TOFU,SHIITAKE MUSHROOM,RICE,EGG,PICKLES
HOW TO USE THE GAS STOVE
- TURN THE RIGHT KNOB TO OPEN THE GAS VALVE.
-PRESS THE LEFT SWITCH TO IGNITE THE FLAME.
-ADJUST THE FLAME INTENSITY USING THE KNOB.
- TURN THE KNOB TO THE OFF POSITION TO EXTINGUISH THE FLAME.
HOW TO ENJOY SUKIYAKI
©® ADD WARISHITA (SUKIYAKI SAUCE) AND BEEF TO THE POT, THEN TURN ON THE HEAT.
SAVOR THE RICH FLAVOR OF AGED WAGYU BEEF.
® ONCE THE BEEF CHANGES COLOR, DIP IT INTO BEATEN EGG AND ENJOY.
¥ ® ADD VEGETABLES AND MORE BEEF TO THE POT. EXPERIENCE THE HARMONIOUS ¥
& BLEND OF WAGYU AND VEGETABLE FLAVORS. ¢
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